
 

Wine Selections 
At Kingston 1000 Islands Cruises we pride ourselves on providing first rate Food, Fun and 
Entertainment for all of our guests.  Our Red & White Wine Selections reflect just a few of 

the many nations which grace our boats. 
 

White Wine 
1000 Islands Chardonnay VQA Ontario $25.95 

The Chardonnay displays a soft, toasty, buttery oak flavour balanced with ripe fruit notes  
of apple, pear and melon.  Ideal with salads, seafood and poultry. 

 
Casa-Dea, CD Bianco, P.E.C.    $30.75 

This very lightly oaked wine has aromas of peaches and apricots as well as floral notes on the nose.  Medium 
bodied with tropical and stone fruit flavours along with a hint of oak.  Ideal with chicken or pork. 

 
Sandbanks, Dunes Vidal VQA, P.E.C.    $31.50 

An impressive white wine blessed with peach and floral bouquet with a hint of passion fruit. 
 

Casa-Dea, Chardonnay, P.E.C.    $35.75 
Light, dry, fruity and unoaked with lots of peaches and pears on the nose with a good balanced palate.   

Pairs well with chicken and cream based pastas. 
  

Sandbanks, Waves Chardonnay, P.E.C.    $35.75 
Unoaked, elegant, creamy and refined.  Well structured apple, citrus and tropical fruit flavours. 

 
Gabbiano, Pinot Grigio, Tuscany, P.E.C.  $35.50 

Filled with notes of citrus and tropical fruit, the palate echoes the fresh tropical fruit  
flavours that lead to a long finish with lively acidity. 

 
Lindeman’s Bin 95 Sauvignon Blanc, Australia $30.50 

Aroma of pear, gooseberry and herbs.  Serves excellent with grilled salmon and other seafood’s. 
 

Little Penguin Chardonnay  $34.50 
Dry, medium bodied, with a creamy palate and light tropical fruit flavors and notes of apple and citrus. 

 
Cantine Mezzacorona, Pinot Grigio, Italy  $34.00 

Straw coloured with crisp mineral, floral and almond aromas.  Taste of green apple and almond in the finish. 
A wonderful choice with pasta and seafood. 



 

 
Red Wine 

 
1000 Islands Cabernet VQA Ontario $25.95 

Charm and style are displayed in this elegant framing of the noble Cabernet Franc and Cabernet Sauvignon 
grape varieties.  This wine is rich and full rounded, displaying a lingering taste of berries and herbs with a 

moderate oak ageing with makes it an ideal accompaniment to beef. 
 

Sandbanks, Baco Noir VQA, P.E.C.  $33.50 
A full bodied, red wine with intense plum and wild cherry flavours.  Notes of toasted oak  

providing a lingering finish. 
 

Casa-Dea, CD Rosso, P.E.C.  $30.75 
A light bodied wine with the taste of summer berries and plums followed with an earthiness on the  

nose and palate that gives this wine good character.  
 

Sandbanks, Waves Merlot, P.E.C.  $35.75 
Merlot based red wine brims with plum, raspberry and spice flavours.  Vibrant finish of red cherry. 

 
Little Penguin Shiraz  $34.50 

Medium pale ruby with aromas of spice plum and cloves.  The palate is slightly  
off dry with tobacco and preserve. 

 
Lindeman’s Bin 40 Merlot Australia $35.00 

This Merlot is ruby red in colour with a black cherry and spice aroma.  It has a soft plum flavor with a hint of 
herbs.   Excellent with beef dishes. 

 
Masi Volpolicella, Italy  $35.50 

Clear ruby red colour with a hint of cherry, cloves and cedar.  Ripe cherry  
flavours and slightly spicy. 

 
Gabbiano, Chianti Doge, Tuscany  $37.50 

Deep ruby red, exhibits floral aroma of violet and a ripe array of fruit.  Dry, full bodied and well balanced 
with tannins that are smooth and mouth filling. 

 
Bolla Amarone Della Valpolicella Doc Italy $67.00 

Deep ruby colour with raisin and anise aromas with rich fruit,  
caramel and raisin flavors. 



 

 
 
 

Rose 
 

1000 Islands VQA Ontario $25.95 
This Rose is crafted from the Zweigelt grape for fruitiness and the Cabernet for an  

herbaceous tang. 
 
 
 
 
 

Ice Wine (500 ml) 
 

Sandbanks, First Frost, P.E.C.  $45.50 
Amber nectar served with exotic bouquet suggests tropical fruits.  Aromatic, sweet dessert wine. 

 
Sparkling Wine 

 
Casa-Dea, Dea’s Cuvee, P.E.C.  $35.00 

Dea’s Cuvee is a fruity sparkling wine.  It has a nice balance between acidity and sweetness with a smell of 
ripped peaches and apricots.  Perfect for any special occasion! 

 

 

 

 

 

 

 

 

 

 

 

 

 

Selections, Availability and Prices are valid for 2011 season and Subject to change 

Prices Do Not Include Gratuities or HST 


