We invited a few sommeliers to recommend wines to go with our mushroom dinner..

Bill’s picks:

For a complete wine pairing (5 wines), possible if you are with a group of 6 or more..

1 &2.  First entrée and soup
Riesling 2005, kabinett, Mosel-Saar-Ruwer, Selbach-Oster

Germany Mosel White
Price: $22.60
SAQ : 10750841

3. Lobster
Chablis Premier Cru 2005,  Fourchaume,  Chateauau de Maligny   $33.00,  SAQ # 480145
4. Smoked duck and pine mushroom salad
Monte Real Reserva rioja 2000 $25   SAQ # 856005

5. Venison 

Château Pradeaux bandol 2001 
$36.50 SAQ : 00851758

7. Dessert  
Maury from mas amiel or sweet sherry from Alvear

Sherry : Pedro Ximenez Solera montilla-moriles 
$23.50  Code SAQ : 10261141
For a more general wine pairing (2 bottles).. 


Service 1,2, 3 :

Minerality with a hint of fat is what you are looking for in a white wine to match both the earthiness and texture of the shrooms and the iodine quality of the lobster. Very safe choices would be Chablis and Riesling. Examples at diff price ranges.

Mâcon-Uchizy 2006, G. & P. Thalmard   Price $19.15    SAQ # 882381
Chablis Premier Cru 2005,  Fourchaume,  Château de Maligny   $33.00,  SAQ # 480145

Riesling 2002, Les Ecaillers, Leon Beyer   Price : $32.25   SAQ : 974667
Riesling 2004, Qba, Trocken, Rheinhessen, Klaus Keller  Price $22.85  SAQ#10558446
Riesling Cave Spring Reserve Niagara Ontario 2005  Price $19.35   SAQ#00286377 

Of course bubbles would work well too.. good champagne , Mousseux or cava would work.
Hungaria Grande Cuvée Brut mousseux 2003 $12.30 SAQ : 00106492 
Chandon Blanc de Noirs carneros mousseux Californie $24.10   SAQ : 00100693 
or any dry Champagne

Service 4, 5 :
For the reds...a wine that combines decent fruit on top of earthiness, not too much..If we want it to do the whole meal then go softer (pinot noir, aged rioja.. If just for the venison, then we can go a bit more massive.

Good softies :
Chorey-les-beaune 2003, Catherine et Claude Maréchal    Price $31.25    SAQ #917617
Monte Real Reserva rioja 2000 $25   SAQ # 856005 
Château du Grand Caumont corbières 2004  $13.35  SAQ : 00316620 

A touch more torque :
Graves 2003, Château Villa Bel-Air  $27, 95, SAQ # 10752716 
Corbières 2005, Château Saint-Auriol  $16.90, SAQ#709873 (this might even work with the chocolate)
Puglia i.g.t. 2004, Negroamaro, Sangue Blu, Torre Quarto    $16.65, SAQ # 10675933
Hermitage 2001, Monier La Sizeranne, Chapoutier  $87, SAQ# 10259884
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Alex Jipa’s picks:

Although he thinks a light fruity red would accompany the first dish best, he doesn’t think it is a good idea to move back to white for the lobster for which he proposes a Riesling, so I suggest you either start with the Riesling for the first 3 courses, or just drink Beaujolais to start if you prefer red, it would work for the first 4 courses (except the lobster).
1 &2.  First entrée and soup
a light & fruity red wine (Beaujolais or Barbera)
2, 3. Soup and Lobster

Riesling or gewurtztraminer Grand Cru from Alsace 

4. Smoked duck and pickled pine mushroom salad

Australian Pinot Noir
5. Venison 

Cornas or Hermitage (Northern Rhone syrah) or even an Aussie cabernet or shiraz might work.  
7. Dessert  

Tawny port or Colheita (single vintage Tawny)
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Simon Duval’s picks
For the first three courses : Vouvray sec or Condrieu
 
To follow :  A Merlot such St-Émilion, Pomerol, from Tuscany or even a Nappa Valley Merlot.  But not too young, preferably aged 8-12 years... We are looking for aromatic complexity over tannin..   According to Simon, Merlot and mushrooms are a winning combination!!
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