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2006 SHIRAZ ICEWINE

Wayne Gretzky Foundation

A portion of proceeds from the Wayne Gretzky Estates Winery is donated to the 
foundation each year.  To date, the Wayne Gretzky Foundation has raised over $1-million 
dollars in support of youth in hockey.

Founded in 2002, the Wayne Gretzky Foundation’s mission is to provide less fortunate 
youth with the opportunity to experience the sport of hockey. This goal will be 
accomplished through the donation of hockey equipment and ice time, as well as 
providing the opportunity for young people to attend professional hockey games. The 
Wayne Gretzky Foundation believes that hockey instills many positive life skills and 
contributes to the physical, emotional and social growth of young people.

Bottling:  588 cases, May 2008
Size: 375mL
Closure:  Cork
Released:  
CSPC #:  86348
Retail:  $55.00     Licensee:  $44.76

Total Acidity:  11.1 g/L
pH:  3.39
Alcohol:  10.5%
Residual Sugar:  215 g/L
Fermentation & Ageing:   100% Stainless steel 
fermented and aged.

Bronze Medal: Wine Access 2009 Canadian Wine Awards 
Tony Aspler : 90 Pts.

Varietal Composition:  100% Shiraz
Designation:  VQA Niagara Peninsula

Available at the WGE Retail Store, Online & VINTAGES

Winemaker’s Notes

Estate No. 99 2006 Shiraz Icewine celebrates the diverse possibilities of this winemaking 
style.  Complex and intriguing, the nose shows aromas of Rainier cherries, red delicious 
apples and apricot preserve enveloped in the honeyed perfume characteristic of Niagara 
icewine.  Rich and luscious in the mouth; red plum, blood orange, and strawberry fruit 
mingle with cinnamon and nutmeg spice.

Food Pairings: Pairs well with dark chocolate, sweet fruits or enjoy it as “dessert in a glass”.

“Very pale salmon rose colour. Fragrant, soft yet rich aromas of strawberry jam, caramel-
ized rhubarb and celery is pleasant but nothing very mindful of shiraz. .. It’s full bodied, 
very sweet almost treacly and spicy on the palate, with lovely acidity and excellent 
length.”   -- David Lawrason (WineryToHome.com)


