
BACHELDER Niagara 2010  
VQA Niagara Peninsula 
Picked September 24th-28th, 2010.; Alc. 
13,5%  302083 $29,95 
 
At first glance, you can literally smell the 
minerality despite the intense, rich fruit nose 
overlaid with toasted marzipan; cream and 
fresh- churned butter over an oyster-salty lime 
base... One could be forgiven for thinking that 
this was a dead-ringer for a Meursault from 
Burgundy – yet, on the second go-round, the 
clear character of the Niagara floral terroir is 
right there - front and centre! Classy, suave, 
full and rich, while still being taut in the mouth 
- the wine is focused, with bright minerality 
and a velvety texture. The finish is rich, soft yet 
balanced, silky, stony and long. And yet, 
despite so much going on, the wine somehow 
manages to pull it off without excess! 
 
Sourced-in predominantly from the Wismer 
Vineyard’s Foxcroft and Wingfield parcels in 
Vineland; and from the Saunders Vineyard 
‘Bas’ and ‘Haut’ parcels in Beamsville, this 
wine is a brilliant reflection of the Niagara 
terroir as conveyed through the medium of the 

Chardonnay grape. 

DISTRIBUTION: 
Canada-Wide: Lifford/ Saverio Schiralli Agencies Limited : 471 Jarvis St., Toronto, ON, M4Y 2G8 416-
440-4101 Fax:416-440-2726; Email: enquiries@liffordwine.com 
Québec : Société de Vins Fins Ltée. 208, Labelle Saint-Jérôme (Québec) J7Z 5K8 Canada. 
vinsfins@sdvf.ca Téléphone : (450) 432-2626; Télécopieur : (450) 432-5913 
United Kingdom: Liberty Wines. Unit D18-23 The Food Market, New Covent Garden,  London SW8 
5LL +44 (0)20 7720 5350. info@libertywines.co.uk 
U.S.A.: Vin de Garde Wines, L.L.C. 2336, NW 21st Ave, Portland, OR USA 97209; (503) 224-2470 

The BACHELDER Terroir (er, 
winemaking) Philosophy: A winemaker 
is most importantly a palate: this wine 
reveals our little family's effort to 
represent  each terroir in a bottle: 
having lived in Burgundy, we have a 
Burgundian palate and we naturally 
bring that to bear when making wine in 
Ontario and Oregon! We want to utilise 
terroir winemaking to reveal all the 
unique flavours of the Niagara bench. 
The Chardonnay grape may have 
evolved in Burgundy, but it is now 
planted all over the wine world, and, 
while many consumers have tired of 
oaky, sweet Chardonnays from hotter 
climates, places like Oregon and 
Niagara are also becoming known for 
the tension and excitement that they - 
like Burgundy -  express in their 
Chardonnay. 
 

The MAGIC of Barrel Fermentation: - 
Years of making chardonnay - in 
Meursault, Corton-Charlemagne; in the 
Willamette Valley and Niagara has 
taught us about the subtle use of the 
RIGHT barrels; about wild yeast; about 
the good things that come from the 
malolactic fermentation; and about 
gentle pressing. Winemakers today 
need to not overprotect their juice so 
much - nor their children - who may 
end up scraping their knees once in a 
while but will learn valuable life 
lessons.  Why are barrels  so magical? 
Looong ageing in oak makes the wine 
more sinewy; broader on the middle 
palate; more true to its terroir and - 
surprisingly - more integrated, elegant, 
subtle and LESS oaky. 

 The 2010 season in Niagara :  How do YOU spell 
hot, beautiful, & early? The 2010 growing season 
might well be one of the best in the recent history 
of Niagara: an early warm start in April, followed 
by consistently hot weather straight through to 
harvest, with harvest beginning at least two weeks 
earlier than normal. April and May were drier than 
usual, but the precipitation was about average 
during the summer months resulting in excellent 
vine growth. Hot days, yielded higher sugar levels, 
combined with cooler nights that preserved 
natural acidity made for a nearly ideal summer.  
Niagara vines got the rain when they needed it, as 
opposed to 2007, when the drought conditions 
defined the entire summer and resulting wines. 

www.thomasbachelder.com 

Bourgogne ▪ Niagara ▪ Oregon 

mailto:enquiries@liffordwine.com
mailto:vinsfins@sdvf.ca
mailto:info@libertywines.co.uk


BACHELDER Saunders Vineyard 2010  
VQA Beamsville Bench 
Picked on September 27th & 28th, 2010.; Alc. 13,7% 
Pure essence of pear – almost a distilled Poire William 
nose over a subdued mineral smokiness… Both lighter 
(deft and nimble) and richer (without any excess) than 
our Wismer single-vineyard, pear and coconut dance 
across the luscious palate… the wine finishes long with a 
suddenly-crystalline kiss of minerality over rich buttered 
almonds. Somehow, the whole thing is balanced. The 
Beamsville terroir? Let’s be honest, we haven’t quite 
figured it out yet! (Mineral and a tad fleshier, more 
diffuse than Vineland and Jordan?) After working for 7 
years with Jordan fruit only, Beamsville is another 
universe to discover!  If you want to know the difference 
between the twin villages of Meursault, and Puligny, we 
can help… but Vineland to Beamsville??  That’s a whole 
world away (and lots of fruit stands), and, for us, the 
‘monks’ of today, the time has come to pin it down! Can 
you imagine a pear and almond tart that somehow 
magically finished dry? (is there anything more elegant 
than that - save perhaps lemon tart?) This, perhaps, is the 
Beamsville terroir speaking  through the medium of 
Chardonnay. 
The Saunders family:  Beamsville pioneer Warren 
Saunders was  living and working in Hamilton in the  
industrial sector (as a teen, he used to ride his bike all the 
way out to the country in his spare time just to work on 
farms) when he and his wife Ivy decided to go ‘back to 
the land’ and buy a fruit orchard and farm in the  mid-
’60’s .  After trying Labrusca and hybrids, they decided to 
plant vinifera about 20 years ago, and a great Beamsville 
Bench vineyard was born!  Aided today by son Leslie ,and 
daughter Ann-Marie who farm the vineyard organically, 
the Saunders farm is located on the bench behind the 
corner of Highway 81 and Mountainview in a sector that 
is home to many of the regions’ best vineyards. The red 
soil and distinct mineral  tang of the upper Saunders 
‘Haut’ parcel has inspired us to put out a single-vineyard 
bearing the Saunders family name. 

DISTRIBUTION: 
Canada-Wide: Lifford/ Saverio Schiralli Agencies Limited : 471 Jarvis St., Toronto, ON, M4Y 2G8 416-
440-4101 Fax:416-440-2726; Email: enquiries@liffordwine.com 
Québec : Société de Vins Fins Ltée. 208, Labelle Saint-Jérôme (Québec) J7Z 5K8 Canada. 
vinsfins@sdvf.ca Téléphone : (450) 432-2626; Télécopieur : (450) 432-5913 
United Kingdom: Liberty Wines. Unit D18-23 The Food Market, New Covent Garden,  London SW8 
5LL +44 (0)20 7720 5350. info@libertywines.co.uk 
U.S.A.: Vin de Garde Wines, L.L.C. 2336, NW 21st Ave, Portland, OR USA 97209; (503) 224-2470 

The BACHELDER Terroir (er, winemaking) 
Philosophy: A winemaker is most 
importantly a palate: this wine reveals 
our little family's effort to represent  
each terroir in a bottle: having lived in 
Burgundy, we have a Burgundian palate 
and we naturally bring that to bear when 
making wine in Ontario and Oregon! We 
want to utilise terroir winemaking to 
reveal all the unique flavours of the 
Niagara bench. The Chardonnay grape 
may have evolved in Burgundy, but it is 
now planted all over the wine world, and, 
while many consumers have tired of 
oaky, sweet Chardonnays from hotter 
climates, places like Oregon and Niagara 
are also becoming known for the tension 
and excitement that they - like Burgundy 
-  express in their Chardonnay. 
 
The MAGIC of Barrel Fermentation: - 
Years of making chardonnay - in 
Meursault, Corton-Charlemagne; in the 
Willamette Valley and Niagara has taught 
us about the subtle use of the RIGHT 
barrels; about wild yeast; about the good 
things that come from the malolactic 
fermentation; and about gentle pressing. 
Winemakers today need to not 
overprotect their juice so much - nor 
their children - who may end up scraping 
their knees once in a while but will learn 
valuable life lessons.  Why are barrels so 
magical? Looong ageing in oak makes the 
wine more sinewy; broader on the 
middle palate; more true to its terroir 
and - surprisingly - more integrated, 
elegant, subtle and LESS oaky. The 2010 season in Niagara :  How do YOU spell hot, beautiful, & early? 

The 2010 growing season might well be one of the best in the recent 
history of Niagara: an early warm start in April, followed by consistently 
hot weather straight through to harvest, with harvest beginning at least 
two weeks earlier than normal. April and May were drier than usual, but 
the precipitation was about average during the summer months resulting 
in excellent vine growth. Hot days, yielded higher sugar levels, combined 
with cooler nights that preserved natural acidity made for a nearly ideal 
summer.  Niagara vines got the rain when they needed it, as opposed to 
2007, when the drought conditions defined the entire summer and 
resulting wines. 

www.thomasbachelder.com 

Bourgogne ▪ Niagara ▪ Oregon 
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BACHELDER Wismer Vineyard 2010  
VQA Twenty Mile Bench 
Picked on September 25th, 2010.; Alc. 13,9% 

A restrained, glassy, focussed yet richer 
‘grand vin’ nose of great precision. In the 
mouth, a slatey attack with great balance 
and a very, very long, almost Chablisien 
chalky finish… Undoubtedly meant to be 
long-lived, this Wismer single-vineyard 
2010 Chardonnay is all about texture, with 
an elegant stoniness underpinning a 
seamless mouthfeel of lace, butter and silk. 
 
The Wismer Vineyard: Now into the second 
generation, The Wismer family has been 
growing grapes on the Vineland Bench for 
20+ years. The Wingfield parcel, from 
which this wine is uniquely sourced, is 
located just east of Victoria street at higher 
elevations in Vineland. Now older vines, 
planted in 1993 on lighter silty/clay and 
limestone soil, it shows the classic 
Vineland (as distinct from Jordan) 
combination of plush richness and tight 

minerality.  

DISTRIBUTION: 
Canada-Wide: Lifford/ Saverio Schiralli Agencies Limited : 471 Jarvis St., Toronto, ON, M4Y 2G8 416-
440-4101 Fax:416-440-2726; Email: enquiries@liffordwine.com 
Québec : Société de Vins Fins Ltée. 208, Labelle Saint-Jérôme (Québec) J7Z 5K8 Canada. 
vinsfins@sdvf.ca Téléphone : (450) 432-2626; Télécopieur : (450) 432-5913 
United Kingdom: Liberty Wines. Unit D18-23 The Food Market, New Covent Garden,  London SW8 
5LL +44 (0)20 7720 5350. info@libertywines.co.uk 
U.S.A.: Vin de Garde Wines, L.L.C. 2336, NW 21st Ave, Portland, OR USA 97209; (503) 224-2470 

The BACHELDER Terroir (er, winemaking) 
Philosophy: A winemaker is most 
importantly a palate: this wine reveals 
our little family's effort to represent  
each terroir in a bottle: having lived in 
Burgundy, we have a Burgundian palate 
and we naturally bring that to bear when 
making wine in Ontario and Oregon! We 
want to utilise terroir winemaking to 
reveal all the unique flavours of the 
Niagara bench. The Chardonnay grape 
may have evolved in Burgundy, but it is 
now planted all over the wine world, and, 
while many consumers have tired of 
oaky, sweet Chardonnays from hotter 
climates, places like Oregon and Niagara 
are also becoming known for the tension 
and excitement that they - like Burgundy 
-  express in their Chardonnay. 
 
The MAGIC of Barrel Fermentation: - 
Years of making chardonnay - in 
Meursault, Corton-Charlemagne; in the 
Willamette Valley and Niagara has taught 
us about the subtle use of the RIGHT 
barrels; about wild yeast; about the good 
things that come from the malolactic 
fermentation; and about gentle pressing. 
Winemakers today need to not 
overprotect their juice so much - nor 
their children - who may end up scraping 
their knees once in a while but will learn 
valuable life lessons.  Why are barrels so 
magical? Looong ageing in oak makes the 
wine more sinewy; broader on the 
middle palate; more true to its terroir 
and - surprisingly - more integrated, 
elegant, subtle and LESS oaky. 

 The 2010 season in Niagara :  How do YOU spell hot, beautiful, & 

early? The 2010 growing season might well be one of the best in the 
recent history of Niagara: an early warm start in April, followed by 
consistently hot weather straight through to harvest, with harvest 
beginning at least two weeks earlier than normal. April and May were 
drier than usual, but the precipitation was about average during the 
summer months resulting in excellent vine growth. Hot days, yielded 
higher sugar levels, combined with cooler nights that preserved 
natural acidity made for a nearly ideal summer.  Niagara vines got the 
rain when they needed it, as opposed to 2007, when the drought 
conditions defined the entire summer and resulting wines. 

www.thomasbachelder.com 
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