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Prices are subject to change w
ithout notice. Prices 

include applicable taxes. In the event of any error 
or om

ission published in this m
agazine, the product 

description and display price in the liquor store w
ill 

prevail. Products in this publication w
ill be available 

as of Septem
ber 2011. Q

uantities m
ay be lim

ited. 
Item

s w
ith very lim

ited quantities are distributed  
only to Signature BC

 Liquor Stores.

H
ead O

!
ce: 2625 Rupert Street,  

Vancouver, BC
 V5M

 3T5

Em
ail taste.m

agazine@
bcliquorstores.com

V
isit w

w
w

.bcliquorstores.com
 or dow

n-
load our free iP

hone A
pp to locate any 

product sold at B
C

 Liquor Stores and 
for current pricing inform

ation.
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N
Kasey W

ilson is an aw
ard-w

inning 
Vancouver-based food and travel 
w

riter and broadcaster. She is food 
editor of W

ine Access m
agazine and 

editor of Best Places Vancouver. H
er 

articles have appeared in N
ational 

Geographic Traveler, Bon Appétit and G
astronom

ica. The 
author of eight non-fiction books, Kasey is a m

em
ber 

of the Society of A
m

erican Travel W
riters and the 

A
ssociation of Food Journalists.

JU
D
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 LA

N
E

Judith Lane is a Vancouver-based 
w

ine, food and travel w
riter w

ho 
contributes to the Georgia Straight, 
City Food and BC Restaurant N

ew
s 

am
ong other publications. Judith w

ill 
go alm

ost anyw
here for a good story 

and a glass of w
ine!

JA
M

ES N
EVISO

N
Jam

es N
evison is an aw

ard-w
inning 

w
ine w

riter and educator and the 
co-founder of H

A
LFA

G
LA

SS. H
e is 

the w
ine colum

nist for The Vancouver 
Province, w

here his w
ine colum

n “The 
W

ine G
uy” appears each Thursday. 

Jam
es is the co-author of six national best-selling books on 

w
ine, and his next publication H

ad a Glass: Top 100 W
ines for 

2012 U
nder $20 is scheduled to be released late fall.

R
H

YS PEN
D

ER
Rhys Pender becam

e C
anada’s youngest 

M
aster of W

ine in 2010. H
e is a w

ine 
educator, consultant, judge and freelance 
w

riter through his com
pany W

ine Plus+
 

and his w
ebsite w

w
w

.rhyspender.com
. 

H
e is a regular contributor to W

ine 
Access, M

ontecristo and Savour. In 2008 
Rhys w

as nam
ed one of the “Top 40 Foodies U

nder 40 in 
W

estern C
anada”by W

estern Living m
agazine. 

C
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LYN

 EVA
N

S-H
A

M
M

O
N

D
Best-selling author, seasoned journalist 
and U

K-educated som
m

elier C
arolyn 

Evans-H
am

m
ond m

akes w
ine accessible 

w
ith her w

itty and light approach to the 
topic. H

er latest book, Good Better Best 
W

ines, ranks N
orth A

m
erica’s m

ost 
popular w

ines and quickly soared to #1 w
ine guide on A

m
azon.

ca. Internationally recognized, C
arolyn catalogues her w

ork at 
w

w
w

.w
ine-tribune.com

.

BA
R

BA
R

A
 PH

ILIP
Barbara Philip, M

aster of W
ine, is 

the Portfolio M
anager responsible 

for selecting European w
ines for 

BC
 Liquor Stores. Barbara has a 

long history w
orking as a som

m
elier 

and w
ine educator and in 2007 

becam
e the first W

estern C
anadian 

to achieve the M
aster of W

ine designation. Barbara also 
w

orks as a freelance lecturer, radio colum
nist and w

ine 
judge w

ith her com
pany Barbariain W

ine C
onsulting.

D
A

EN
N

A VA
N

 M
U

LLIG
EN

D
aenna Van M

ulligen is a w
ine journalist, 

w
ine judge, som

m
elier and publisher 

of w
inediva.ca and w

inescores.ca. She 
can be heard w

eekly across C
anada on 

“The Tasting Room
” radio show

 and 
contributes to several local and national 
publications.

TIM
 PA

W
SEY  

Tim
 Paw

sey is know
n to Vancouver 

Courier readers for his restaurant 
review

s and w
ine picks. H

e also w
rites 

on drinks for the N
orth Shore N

ews 
(w

ith articles often picked up by outlets 
such as the Calgary H

erald and the 
N

ational Post) as w
ell as for W

H
ERE 

Vancouver and N
orthwest Palate. H

e co-edits the Zagat Survey for 
Vancouver and is a director of the BC

 H
ospitality Foundation. 

Follow
 him

 at hiredbelly.com
 and tw

itter.com
/hiredBelly

JO
A

N
N
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RI
Joanne Sasvari is a Vancouver-based 
w

riter w
ho covers fashion, travel, food 

and drink and lifestyle. She w
rites the 

w
eekly “In G

ood Spirits” colum
n for 

The Vancouver Sun, is the BC
 C

hair 
of the Travel M

edia A
ssociation and 

author of the book Paprika: A Spicy M
em

oir from
 H

ungary 
(C

anW
est Books, 2006).

STEPH
EN

 SC
H

IED
EL

Stephen Schiedel is the Portfolio 
M

anager responsible for selecting W
ines 

of the A
m

ericas for BC
 Liquor Stores. 

Starting as a store clerk at the 39th and 
C

am
bie flagship store in 1979, Stephen 

has participated in all aspects of the w
ine 

business, from
 m

arketing to M
aster of 

W
ine study sessions. Stephen uses his m

arketing education 
and background to find the right product at the right price for 
the custom

er. 

JO
E W

IEBE
Joe W

iebe w
rites about w

hat he 
loves: books, sports, culture and craft 
beer. H

e is busy practicing his G
erm

an 
drinking songs in preparation for his first 
trip to O

ktoberfest in M
unich this fall. 

C
heck out m

ore of his w
riting at  

w
w

w
.thirstyw

riter.com
 or read 

his regular craft beer colum
ns in Vancouver View and the 

N
orthwest Brewing N

ew
s.

JA
M

ES C
LU

ER
Jam

es C
luer is a M

aster of W
ine – one 

of only three in C
anada. H

e runs Fine 
Vintage Ltd., a com

pany that o!ers 
instruction in the prestigious W

ine 
and Spirit Education Trust (W

SET) 
w

ine courses. H
e also publishes Jam

es 
Cluer Selects, a m

onthly ezine of w
ine 

recom
m

endations. Jam
es is one of the w

orld’s leading w
ine 

consultants w
ith clients including airlines, cruise lines and luxury 

hotel groups.
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Y
ou m

ay have w
ondered how

 
w

ines from
 the top C

hâteaux 
are selected, shipped and arrive 

in B
ritish C

olum
bia for the release. In 

fact, the process is fairly intricate. D
ue 

to its history and industry structure, the 
m

anner of buying and selling B
ordeaux is 

quite different from
 trading other w

ines.
W

hile both the dry w
hites and 

luscious sw
eet w

ines of B
ordeaux can 

be excellent, the region is best know
n 

for its reds. T
hey are typically blends 

of M
erlot, C

abernet Sauvignon and 
C

abernet Franc and often spend 
several m

onths aging in sm
all oak 

barrels or barriques. T
he very best 

w
ines are characterized not only by 

their depth of flavour and balanced 
structure, but by their ability to age 
for several years in bottle. 

B
ordeaux sits on the G

ironde 
estuary, a historically fam

ous 
com

m
ercial w

aterw
ay in southw

est 
France. Proxim

ity to the A
tlantic affects 

the region’s w
ines in tw

o m
ain w

ays. 
Firstly, the m

aritim
e clim

ate influences 
w

hich grape varieties are successful 
and w

hich styles of w
ine are produced. 

C
abernet Sauvignon, for instance, is a 

late-ripening variety and the m
oderate 

m
aritim

e clim
ate allow

s it to stay on the 
vine late into the fall. U

nlike C
abernet 

from
 a w

arm
er area like C

alifornia, a 
B

ordeaux w
ill have firm

er acidity and 
m

ore herbal character. Secondly, the 
G

ironde w
as instrum

ental in building 
export m

arkets to other European 
countries. O

f these, E
ngland has 

traditionally been the m
ost im

portant. 
Since the m

arriage of K
ing H

enry II 

of E
ngland and E

leanor of A
quitaine 

in the 12
th century, there has been a 

strong relationship betw
een the E

nglish 
w

ine consum
er and B

ordeaux. In fact, 
B

ritain’s love of claret (red B
ordeaux), 

together w
ith the w

ine’s high quality, 
has played a key role in the region’s 
fam

e. M
ore recent history has seen w

ine 
consum

ption grow
 in countries outside 

of Europe and w
ith it, a dem

and for 
classic w

ines like B
ordeaux. T

here 
is an established m

arket in N
orth 

A
m

erica and a rapidly grow
ing one in 

A
sia. W

ith the entire w
orld w

anting 
to buy w

ines from
 one region, dem

and 
can outstrip supply and the product has 
to be strictly allocated.  

To secure their allocations of top 
B

ordeaux, retail buyers and im
porters 

in the w
ine trade m

ust stake their 

by Barbara Philip

C
H

ÂTEA
U

 LA
 G

A
R

D
E BLA

N
C

 
PESSA

C
 LÉO

G
N

A
N

 A
O

C
 2008 

France $38.00 10900
This is gorgeous and refreshing 
w

hite w
ine w

ith pungent lim
e 

cordial, passionfruit and herbs 
on the nose. The palate has 
balanced acidity w

ith som
e 

cream
iness. 

C
H

ÂTEA
U

 LE TH
IL C

O
M

TE 
C

LA
RY PESSA

C
-LÉO

G
N

A
N

 
A

O
C

 2008 
France $30.00 107433
This great value Bordeaux is 
densely coloured w

ith a rich 
nose of dark chocolate and 
licorice. Tannins are firm

 but 
w

ill be easily tam
ed w

ith a juicy 
grilled rib steak. 

Blends of M
erlot, C

abernet Sauvignon 
and C

abernet Franc age in sm
all oak 

barrels or barriques in Bordeaux.

4
w

w
w

.bcliquorstores.com
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claim
s years before they take delivery 

of the w
ines. E

ssentially, they are 
purchasing B

ordeaux on futures. T
here 

is one opportunity to sam
ple the w

ines 
before buying them

 but one m
ust fly 

to B
ordeaux to do it. For a w

eek in the 
springtim

e, the B
ordeaux C

hâteaux 
open their doors to journalists, buyers 
and im

porters from
 around the w

orld. 
T

hese are the en prim
eur tastings that 

take place in M
arch or A

pril after the 
harvest. For exam

ple, the 2010 vintage 
w

as tasted in A
pril of this year and 

the 2008 vintage, early in 2009. T
he 

production is not bottled at this point 
because the w

ines are still m
aturing 

in barriques. In order to offer them
 for 

tasting, producers have to take sam
ples 

from
 the barrels and bottle them

 
especially for the occasion. V

isitors w
ill 

taste hundreds of sam
ples during the 

w
eek of en prim

eur and im
m

ediately 
follow

ing the tastings in B
ordeaux, the 

futures “cam
paign” w

ill begin. T
he 

cam
paign consists of offers that com

e 
from

 interm
ediaries called négociants . 

T
he négociants buy hundreds of w

ines 
from

 the C
hâteaux and then offer 

them
 to buyers like the B

C
 Liquor 

D
istribution B

ranch. D
em

and for the 
w

ines w
ill be greater or lesser depending 

on the strength of the vintage, journalist 
review

s (especially those of R
obert 

Parker) and quantities produced. T
he 

am
ount allocated to any one buyer w

ill 
depend on that buyer’s history w

ith 
the négociants. O

ffers for the vintage 
w

ill typically com
e in daily from

 A
pril 

through July, w
ith paym

ent due at the 
end of the cam

paign. 
Typically, B

ordeaux purchased en 
prim

eur w
ill spend tw

o m
ore years in 

the C
hâteau cellar before being shipped 

to négociants and then on to the final 
custom

er. Som
e of that tim

e w
ill be 

spent in barrique and som
e in bottle. In 

the case of B
C

 Liquor Stores, the en 
prim

eur purchases arrive nearly three 
years after the grapes w

ere harvested. 
O

nce the w
ines are here, they are all 

released into the stores at the sam
e tim

e. 
A

fter such a long w
ait for these classic 

w
ines, the release is certainly cause for 

celebration! 
T

he intricate and relatively long 
process of purchasing B

ordeaux w
ines 

m
akes their arrival in B

C
 Liquor 

Stores highly anticipated. A
s Product 

C
onsultants get a chance to try m

any 
of the B

ordeaux soon after their  
arrival in B

C
, do not hesitate to ask 

for a personal tasting note and review
. 

T
his year’s B

ordeaux release is on 
O

ctober 1
st, 2011.

BO
RD
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U

X
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N
 TH

E 
G
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N

D
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A
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H

ISTO
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A
LLY FA

M
O

U
S 

C
O

M
M

ERC
IA

L W
ATERW

AY IN
 

SO
U

TH
W

EST FR
A

N
C

E

JOIN US FOR THE 2008 
BORDEAUX RELEASE! 

AT A
LL SIG

N
ATU

RE  
BC

 LIQ
U

O
R STO

RES O
N

 
SATU

RD
AY, O

C
TO

BER 1
ST 

9:30 A
.M

. TO
 C

LO
SE

locations and hours visit  
w

w
w

.bcliquorstores.com
 or 

dow
nload our free iPhone A

pp.

Behind the 2008 Bordeaux Release
Behind the 2008 Bordeaux Release

C
H

ÂTEA
U

 BELG
R

A
V

E H
A

U
T 

M
ÉD

O
C

 A
O

C
 2008  

France $38.00 109140
W

ild herbs, spice and cassis 
dom

inate the nose of this 
arom

atic w
ine. The palate is 

chew
y and ripe w

ith black fruits 
and dried rosem

ary flavours. 
Try it w

ith roast lam
b. 

C
H

ÂTEA
U

 PU
Y BLA

N
Q

U
ET 

ST. EM
ILIO

N
 G

R
A

N
D

 C
RU

 
A

O
C

 2008 
France $25.00 109280
The M

erlot in this w
ine really 

com
es through on the nose 

w
hich is very approachable 

w
ith ripe plum

 and spring 
flow

ers. W
ith its m

ellow
 

tannins, it w
ill m

ake for 
beautiful drinking over the 
next tw

o to three years. 

C
H

ÂTEA
U

 C
A

LO
N

 SÉG
U

R ST. 
ESTÈPH

E A
O

C
 2008 109207

France $78.00  
107177, 108779, 107664
The nose is dense w

ith bitter 
chocolate, oak and roasted bell 
pepper. The tannins are m

outh 
coating and firm

 and the finish 
is long. The C

alon Ségur w
ill 

benefit from
 five to eight years 

in the cellar. 

C
H

ÂTEA
U

 K
IRW

A
N

 
M

A
RG

A
U

X
 A

O
C

 2008  
France $69.00 108787
This M

argaux has the classic 
finesse of its region. D

ried 
thym

e and rosem
ary offset the 

blackcurrant notes of the nose, 
w

hile the palate has som
e pretty 

floral and m
ineral notes. 

C
H

ÂTEA
U

 BATA
ILLEY 

G
R

A
N

D
 C

RU
 C

LA
SSÉ 

PA
U

ILLA
C

 A
O

C
 2008 

France $59.00 448209
This w

ine w
ill rew

ard the 
patient w

ine lover by developing 
in the cellar for eight to 10 
years. N

ow
 it is arom

atic w
ith 

m
ineral, pencil lead and cassis 

arom
as on the nose. The palate 

is very firm
 w

ith juicy acidity and 
a long finish. 

C
H

ÂTEA
U

 LA
G

R
A

N
G

E ST. 
JU

LIEN
 A

O
C

 2008 
France $68.00  
115576, 109207, 108571
M

int, anise and black cherry 
arom

as on the nose of 
this w

ine m
ake it instantly 

appealing. The palate is juicy 
and fresh w

ith ripe tannins 
and lots of ripe fruit. This 
w

ould partner w
ell w

ith 
aged cheddar. 

6
w

w
w

.bcliquorstores.com
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BO
RD

EA
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SE BEG
IN

S:

Sa
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a
y, O

cto
b

er 1, 2011
a

t Sig
na

ture BC
 Liq
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r Sto
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FO
R D

ETA
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O
 TO

:

w
w

w
.b

cliq
uo
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res.co

m

Som
etim

es called “fruit of the gods,” grapes have a long and eventful 
history. A

ncient G
reeks are credited w

ith first ferm
enting grape juice into 

w
ine and even had a god of w

ine, D
ionysus. Today there are thousands 

of grape varieties used as table, w
ine or raisin grapes. A

lthough w
e often 

think of grapes grow
ing in a M

editerranean clim
ate, they are actually 

cultivated on all continents, (w
ith the exception of A

ntarctica) and are 
native to regions in A

sia, A
frica and N

orth A
m

erica. W
hy not celebrate 

their considerable pedigree and w
idespread appeal this fall by featuring 

grapes on your plate as w
ell as in your glass?

G
R

A
PE FO

C
A

C
C

IA
 

 
 

 
 

by Law
ren M

oneta

GRAPE
CUISINE!

for recipe, please see page 139

8



TA
STE

11

G
rape C

uisine!

R
A

ISIN
 PIE RO

D
N

EY STRO
N

G
 SO

N
O

M
A

 
C

H
A

R
D

O
N

N
AY

U
SA

 $22.99 226936
Bright lem

on and apple arom
as 

m
ingle w

ith hints of brow
n 

spice and vanilla, inviting you 
to enjoy this fruit-forw

ard 
C

alifornia sipper. O
n the 

palate, pear and pineapple w
ith 

spice and refreshing acidity 
com

plem
ent the toasty barrel 

com
plexity.

TIO
 PEPE FIN

O
 SH

ER
RY

Spain $21.99 242669
Tio Pepe Fino is a classic 
dry fortified sherry w

ith 
a nose of nutty, blanched 
alm

ond, brioche, fresh dough, 
dehydrated citrus and pear 
arom

as. M
ade only from

 
Palom

ino grapes, the palate is 
dry and m

outh-w
atering, full 

and round, w
ith a finish that 

lingers on and on.

G
R

A
H

A
M

’S 10-Y
EA

R-O
LD

 
TA

W
N

Y PO
RT

Portugal $39.99 206508
G

raham
’s aged taw

ny show
s a 

characteristic nutty quality and 
delicious m

ature honeyed fruit, 
m

ellow
ed by aging in seasoned 

oak casks. D
eep am

ber in colour, 
w

ith com
plex orange peel and 

m
arzipan arom

as, the palate 
show

s rich fruitcake spiciness 
w

ith hints of w
alnuts and an 

elegant, long finish.

PA
IR

S W
ITH

 R
A

ISIN
 PIE 

for recipe, please see page 139

P
a

s
o

 
R

o
b

l
e

s
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C

A
L

I
F

O
R

N
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A
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 PL

E
A

SE
 E

N
JO

Y
 R

E
SPO

N
SIB

LY

N
ew

 Season
.

N
ew

 K
in

gs.

W
hy not crow

n
 the m

om
ent?

PIC
KLED

 G
R

A
PES 

 
C

LIN
E A

N
C

IEN
T 

V
IN

ES Z
IN

FA
N

D
EL

U
SA

 $25.99 396564
D

eep ruby red in colour this 
Z

infandel has scents of ripe 
raspberry, boysenberry, and 
blackberry jam

, w
ith accents of 

allspice, dried cherry and hints 
of vanilla. The full palate m

irrors 
the nose, delivering w

aves of 
ripe straw

berry, coffee and 
chocolate characters rounded 
out w

ith spice and oak flavours. 

SEE YA
 LATER R

A
N

C
H

 
G

EW
Ü

R
Z

TR
A

M
IN

ER
BC

 VQ
A

 $16.99 868067
This delicious O

kanagan w
hite 

displays a spicy arom
a of lychee 

fruit and rose petal blossom
 

w
ith hints of pink grapefruit. 

The full palate bursts w
ith rich, 

exotic flavours of lychee and ripe 
m

elons to m
atch its crisp acidity 

and off-dry finish.

PIN
EA

U
 D

ES C
H

A
R

EN
TES 

M
A

R
N

IER
France $22.01 155903
Pineau des C

harentes is a sw
eet, 

C
ognac-fortified w

ine m
ade 

w
ith grapes from

 the C
ognac 

region follow
ing a process that is 

a closely guarded secret. G
olden 

and clear in colour, fruity and 
heady on the nose, this com

plex 
w

ine is enchanting w
ith nuances 

of honey and raisin acting as 
perfect partners for this dessert.

PA
IR

S W
ITH

 R
A

ISIN
 PIE 

 

PA
IR

S W
ITH

 PIC
K

LED
 G

R
A

PES 

for recipe, please see page 139
G

rape C
uisine!
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by Rhys Pender

O
ne such pioneer is A

ndrew
 

Peller and this year Peller 
Estates W

inery is celebrating 
50 years and three generations of m

aking 
w

ine in B
ritish C

olum
bia. H

ungarian 
im

m
igrant A

ndrew
 Peller first arrived in 

the O
kanagan in 1958 and w

as quick to 
see the potential of the O

kanagan and 
Sim

ilkam
een valleys for grow

ing grapes. 
T

he follow
ing year he purchased his first 

piece of property and planted a vineyard 
in the Sim

ilkam
een on a slope above 

the river. W
asting no tim

e, Peller built 
a w

inery in Port M
oody in 1960 and by 

the end of 1961, w
as ready to toast w

ith 
his first w

ine. T
hat w

as 50 years ago, and 
a lot has happened in B

ritish C
olum

bia’s 
w

ine industry since.
Peller E

state has been a fixture 
throughout the intervening years, a 
com

pany that has adapted and changed 
m

any tim
es, alw

ays ready to evolve to 
m

eet the needs of custom
ers. W

hile this 
very pragm

atic approach m
ay not have 

been the rom
antic story of som

e other 
pioneers of B

ritish C
olum

bia's w
ine 

industry, it certainly w
as im

portant. 
W

hen consum
ers w

anted sem
i-sw

eet 
sparkling w

ine or likenesses of European 
classics Peller m

ade them
.

W
ith very few

 vineyards actually 

planted in B
ritish C

olum
bia at the tim

e, 
Peller relied on bringing in grapes and 
w

ine from
 outside of C

anada to m
eet 

dem
and. In 1965 A

ndrew
 Peller, in 

discussions w
ith the B

ritish C
olum

bia 
governm

ent, m
ade a prom

ise to use 
m

ore locally grow
n grapes and started 

searching for m
ore suitable land on 

w
hich to plant another vineyard. In 

1969 he found w
hat he w

as looking 
for on First N

ations land in the south 
O

kanagan and after m
any years of 

negotiations, Peller struck a deal 
w

here he w
ould provide the technical 

know
ledge and capital and the O

soyoos 
Indian B

and w
ould provide the land and 

labour. T
his w

as the birth of the highly 
regarded N

k’M
ip vineyard w

hich w
as 

planted in the early 1970s. Such w
as the 

success of the partnership, that A
ndrew

’s 
son Joe w

as m
ade an honourary C

hief.
For m

ost of the next few
 decades, 

Peller w
ines w

ere w
idely available. T

hese 
w

ines w
ere designed to offer value and 

m
eet the tastes of the day. Fast forw

ard to 
this century and things started to change. 
T

he grow
ing B

ritish C
olum

bia w
ine 

industry had sw
itched course and quality 

– locally grow
n and locally m

ade w
ine 

w
as the order of the day. Peller E

states 
adapted again and started focusing 

on their vineyards, their w
inem

aking 
and began a renew

ed com
m

itm
ent to 

producing quality local w
ines.

If you have an earlier im
age of 

Peller w
ines in your m

ind, you m
ight 

have m
issed a lot of this revolution. 

M
any of the positive changes occurred 

around the tim
e Peller purchased 

C
ascadia B

rands (ow
ner of C

alona- 
V

ineyards) in 2005. B
y doing so they 

gained the skills of highly regarded 
w

inem
aker H

ow
ard Soon. N

ot long 
after that, O

kanagan born-and-raised 
and C

anadian-trained w
inem

aker 
Stephanie Leinem

ann, having 
been m

entored by Soon, took over 
w

inem
aking duties. Leinem

ann has 
now

 been m
aking the Peller w

ines for 
six years and the rise in quality has been 
outstanding. M

ore and m
ore often the 

Peller nam
e is appearing on the aw

ards 
list of num

erous w
ine com

petitions.
T

he change in w
ine quality has 

com
e about for a num

ber of reasons. First, 
Leinem

ann started spending m
ore tim

e 
in the vineyards. W

orking closely w
ith 

the vineyard m
anagers and contracted 

grape grow
ers, Leinem

ann says “w
e 

now
 start m

aking w
ine in the vineyard.” 

Q
uality grapes m

ake it easier to produce 
quality w

ine and along w
ith som

e gentler 
processing, the quality is evolving rapidly. 
It is clear that Peller w

ines are now
 

com
peting at the high quality end of the 

B
ritish C

olum
bia w

ine industry. Y
et the 

w
ines also offer excellent value. T

here 
are tw

o tiers of Peller E
states w

ine – the 
Fam

ily Series and Private R
eserve. Few

 
brands can m

atch the quality for price 
ratio of these 100 percent B

C
 V

Q
A

 w
ines 

in the $13 to $20 range.

Looking back at the Pioneers of the British C
olum

bia w
ine 

industry there are m
any colourful characters, larger-than-life 

folk w
ho have graced m

agazines, m
ade appearances and basked 

in m
ost of the lim

elight. There have also been other pioneers, 
those w

ho have contributed in a quieter, m
ore subtle m

anner, 
their e!orts no less im

portant but achieved in a di!erent w
ay. 

PELLER 
ESTATES
C

ELEBRATIN
G

 
50 YEA

RS

14
w

w
w

.bcliquorstores.com
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Peller Estates C
elebrating 50 Years

Fifty years since that first w
ine 

w
as raised to A

ndrew
 Peller’s lips on 

C
hristm

as Eve, 1961 it is now
 his 

grandson John Peller w
ho heads up the 

com
pany. John Peller is rightfully proud 

of w
hat his fam

ily has achieved in the 
past 50 years and excited about w

hat 
is still to com

e. W
hile the com

pany 
m

ight not have been built on the 
current concept of terroir-driven, locally 
produced w

ines, it certainly contributed 
to m

aking those w
ines a possibility 

today. It seem
s fitting that the direction 

Peller is now
 heading is once again back 

to the land, w
ith the w

ines in the hands 
of a quality w

inem
aker, sourcing fruit 

from
 quality vineyards and offering 

great w
ines that are great value.

PELLER ESTATES FA
M

ILY 
SER

IES M
ER

LO
T 

BC
 VQ

A
 $14.49 617654

This w
ell-m

ade M
erlot has 

arom
as of cherry, coffee, 

baked pastry, thym
e and 

sm
oked m

eat. The palate is 
dry and balanced w

ith enough 
acidity and tannin to give 
structure w

hile m
aintaining 

approachability. The juicy 
plum

, cherry, caram
el, clove 

and herbal notes add interest. 
A

 great value.

PELLER ESTATES PR
IVATE 

R
ESERV

E PIN
O

T G
R

IS 
BC

 VQ
A

 $16.99 618306
This w

ine opens w
ith an intense 

and ripe arom
a, redolent of 

ripe apples, fig, honey, pear 
and tropical fruit w

ith subtle 
notes of vanilla, custard and 
citrus. The palate is quite full 
and lush w

ith ripe cantaloupe, 
honey, pear and pineapple w

ith 
refreshing grapefruit and spice 
notes. Serve w

ell-chilled.

PELLER ESTATES FA
M

ILY 
SER

IES C
A

BER
N

ET-M
ER

LO
T 

BC
 VQ

A
 $14.49 582858

This blend show
s good 

intensity of arom
a w

ith sm
oky, 

herbal, berry, m
eat, spice and 

shortbread notes. The palate 
is dry w

ith grippy tannins and 
acidity. There are sm

oke, 
coffee and caram

el along w
ith 

blackberry, blueberry, plum
  

and tom
ato flavours. A

 good 
choice to contrast a rich 
spaghetti Bolognese.

PELLER ESTATES PR
IVATE 

R
ESERV

E D
RY R

IESLIN
G

 
BC

 VQ
A

 $15.99 186049
This Riesling is racy and intense 
w

ith arom
as of lim

e, lem
on, 

m
inerals, green apple and 

m
andarin along w

ith hints of 
papaya. The palate is dry and zingy 
w

ith zippy acidity. It is light-bodied 
but w

ith plenty of lim
e, spice and 

passion fruit flavours and a long, 
fresh, lingering finish. Try w

ith a 
vinaigrette-dressed salad.

PELLER ESTATES PR
IVATE 

R
ESERV

E C
A

BER
N

ET 
SA

U
V

IG
N

O
N

 
BC

 VQ
A

 $19.99 618330
This C

abernet Sauvignon is 
deep in colour and full of intense 
arom

as and classic varietal notes 
of cassis, roasted herbs, violet, 
tom

ato, plum
, charred m

eat and 
pepper. The palate is full and 
structured, w

ith good acidity and 
tannin that give backbone to the 
cassis, cocoa, orange, and sm

oked 
paprika that linger on the finish.

t
h

e
 pu

r
e

 pilsn
e

r
 fr

o
m

 pilse
n

By seeing beyond the dark and dull beers of the day, in 1842 our visionary brewer created 
a beer unique in taste and distinct in colour, Pilsner Urquell. Using the soft local water, the
“noble” Saaz hop and pioneering brewing techniques, he put the town of Pilsen on the map,
and on bars all around the world. !

e world’s "rst golden beer, its exquisite #avour is seen
by many today as the authentic taste of beer. Try it and see for yourself.

PELLER ESTATES PR
IVATE 

R
ESERV

E C
H

A
R

D
O

N
N

AY
BC

 VQ
A

 $17.99 618298
This classic oaked C

hardonnay 
has arom

as of peach, m
ango, 

vanilla cream
, banana and butter 

w
ith a hint of lem

ony freshness. 
The palate is cream

y and soft, 
balanced w

ith oak and fresh fruit. 
The rich apricot, pineapple and 
m

ango are balanced by lem
on, 

apple and spice. C
lassic N

ew
 

W
orld C

hardonnay.

Peller Estates W
inem

aker Stephanie Leinem
ann
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SIC
ILIA

N
 STU

FFED
 PEPPERS W

ITH
 RIC

E A
N

D
 C

H
O

RIZO

A
      lm

ost every culture has a dish, 
w

hether savoury or sw
eet, that is  

som
ething stuffed w

ith som
ething 

else. H
ere w

e have a traditional Sicilian 
dish of stuffed sw

eet bell peppers filled w
ith 

a savoury m
ix of rice and spicy chorizo, 

drizzled w
ith a sim

ple tom
ato sauce and 

baked until the peppers are delicate and 
tender. Fresh figs filled w

ith chopped 
w

alnuts and sublim
e Stilton cheese 

served over a sim
ple dressed salad m

ake 
a w

onderful A
utum

n appetizer. H
erb-

infused ricotta cheese tossed w
ith fresh 

shrim
p, crab and scallops stuffed into pasta 

shells is a perfect m
ain course. A

nd lastly, 
offer a large fresh shiitake m

ushroom
 cap, 

stuffed w
ith scallop and shrim

p m
ousse and 

covered w
ith Japanese panko breadcrum

bs, 
lightly fried and drizzled w

ith a teriyaki 
sauce. So get stuffing and  m

ake an elegant 
lunch course or appetizer anytim

e!

for recipes, please see page 141

G
R

AY M
O

N
K

 U
N

W
O

O
D

ED
 

C
H

A
R

D
O

N
N

AY 
BC

 VQ
A

 $16.99 501114
Yellow

-green in hue, this 
O

kanagan C
hardonnay has 

strikingly rich, concentrated 
and layered floral and tropical 
arom

as. Packed w
ith flavours 

of tropical fruit, tangerine and 
m

elon, it has a long finish of 
sw

eet fruit.

W
ITH

 RIC
E A

N
D

 C
H

O
RIZO

BERO
N

IA
 R

IO
JA

 R
ESERVA

Spain $24.99 216770
This highly regarded, elegant 
Spanish red w

ine exhibits nice 
currant, licorice and sm

oky 
arom

as and flavours. The texture 
is spirited, lively and fresh w

ith 
sm

ooth, firm
 tannins m

aking it a 
pleasing accom

panim
ent to the 

stuffed peppers w
ith chorizo.

PA
N

KO
-C

RU
STED

 STU
FFED

 SH
IITA

KE M
U

SH
RO

O
M

S

K
IM

 C
R

A
W

FO
R

D
 PIN

O
T N

O
IR

N
ew

 Z
ealand $21.99 867127

This M
arlborough red is an 

enticingly arom
atic Pinot, show

ing 
notes of red berry fruits and 
dark cherries, w

ith the alluring 
com

plexity of w
ell-integrated oak. 

It is fruit-focused and velvety, w
ith 

rich flavours of ripe black cherry 
and raspberry, balanced by sw

eet, 
sm

oky oak and soft tannins.

H
A

K
U

T
SU

RU
 JU

N
M

A
I 

G
IN

JO
 SA

K
E

Japan $9.95 210823 300m
l

U
sing only the finest rice and 

purest natural spring w
ater, 

Junm
ai G

injo is brew
ed w

ith 
m

eticulous care in the traditional 
m

ethod of sake m
aking. This 

flow
ery, fragrant sake w

ith silky, 
w

ell-balanced sm
oothness can 

be enjoyed chilled or at room
 

tem
perature.

  G
et 

STUFFING
filling up for fall

18
w

w
w

.bcliquorstores.com
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G
et Stu"

ng
for recipe, please see page 141

C
O

N
C

H
IG

LIO
N

I STU
FFED

 W
ITH

 RIC
O

TTA
 A

N
D

 SEA
FO

O
D
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for recipe, please see page 141

PRO
SEC

C
O

  
LEM

O
N

A
D

E

G
et Stu"

ng

FRESH
 FIG

S STU
FFED

 W
ITH

 STILTO
N

, W
A

LN
U

TS A
N

D
 PRO

SC
IU

TTO

J. LO
H

R R
IV

ER
STO

N
E 

C
H

A
R

D
O

N
N

AY
U

SA
 $22.99 258669

This C
hardonnay is bright and 

youthful straw
 yellow

 colour 
w

ith arom
as of lim

e zest, ripe 
pear, nectarine and pineapple 
w

ith notes of caram
el, 

butterscotch, honey and vanilla. 
It has com

plex and rich flavours 
w

ith citrus, stone fruit and 
barrel toastiness gracefully 
balanced by fresh acidity.

SA
C

R
ED

 H
ILL  

SA
U

V
IG

N
O

N
 BLA

N
C

N
ew

 Z
ealand $18.99 207662

Vibrant arom
atics w

ith fresh 
gooseberry and tropical fruit 
notes characterize this delicious 
M

arlborough w
hite. A

 m
edley of 

classic herbaceous notes, citrus 
and lem

on grass highlight an 
intensely flavoured palate. The 
lingering, feisty finish and crisp, 
appealing dryness m

ake it ideal 
for seafood pasta dishes.

PA
IRS W

ITH
 W

ITH
 C

O
N

C
H

IG
LIO

N
I 

A
LM

O
ST EVERY C

U
LTU

RE H
A

S 
D

ISH
, W

H
ETH

ER SAVO
U

RY  
O

R SW
EET, TH

AT IS  
SO

M
ETH

IN
G

 STU
FFED

  
W

ITH
 SO

M
ETH

IN
G

 ELSE

FO
N

SEC
A

 BIN
 N

O
 27  

R
ESERV

E PO
RT 

Portugal $22.99 271585
Blended from

 reserve w
ines 

selected for their superb 
fruit character and depth of 
colour, this reserve port has a 
w

ell-knit structure and a rich 
and a velvety body. Luscious 
blackcurrant and cherry 
flavours highlight both the 
nose and palate, w

hich finishes 
on an intense, lingering note.

 
Q

U
A

ILS' G
ATE C

H
EN

IN
 BLA

N
C

BC
 VQ

A
 $18.99 391854 

This straw
-coloured w

hite is 
m

ade from
 90 percent C

henin 
Blanc and 10 percent Sauvignon 
Blanc. Lem

on and lim
e abound 

on a full m
id-palate, providing 

juiciness and texture. It is crisp 
and dry in the m

outh w
ith fruit 

flavours that stay fresh and 
vibrant on the finish. The first sip 
is sw

eet, offering up peach and 
citrus notes, w

hile the finish is dry 
and juicy.

To learn m
ore please visit

www.beyondripasso.com

M
asi Brolo C

am
po! orin O

ro +583369

M
asi C

am
po! orin +155051

A
 C

A
M

PA
IG

N
 FIN

A
N

C
E

D
 A

C
C

O
R

D
IN

G
 TO

 E
C

 R
E

G
U

LATIO
N

S
 N

. 1234/07

A Special Selection
of M

asi C
am

po! orin

M
asi C

am
po! orin –

Beyond R
ipasso.

22
w

w
w
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O

R
M

A
R

IN
E PIC

PO
U

L 
D

E PIN
ET

France $13.99 124834
This arom

atic w
hite 

from
 the Languedoc 

on the M
editerranean 

coast is a brilliant pale 
gold colour and bursting 
w

ith scents of w
hite 

flow
ers, passion fruit 

and citrus peel. D
ry, 

fruity and lively in the 
m

outh, this new
 varietal 

is ideal w
ith grilled fish, 

seafood, rich cheese 
and charcuterie.

SA
N

D
H

ILL C
A

BER
N

ET M
ER

LO
T VA

N
ESSA

 V
IN

EYA
R

D
BC

 VQ
A

 $19.99 168641
Sandhill’s C

abernet M
erlot is a deep garnet colour w

ith a beautiful bouquet 
of black cherry, blue plum

 and baking spice. The southw
estern exposure of 

the Vanessa Vineyard provides the sunlight and heat required to produce 
a full-bodied w

ine w
ith good structure and intense flavours of blackberry, 

plum
, cocoa pow

der, all nicely fram
ed by oak. Enjoy w

ith rich stew
s or sharp 

C
anadian cheddar.

SPIC
EBO

X
 SPIC

ED
 W

H
ISK

Y
C

anada $25.99 169987
Inspired by the story of a Prohibition-era C

anadian bootlegger w
ho sold 

w
hisky in w

ooden barrels stam
ped w

ith the w
ord “spices,” this sm

all-batch 
blend of rye w

hisky is infused w
ith nutm

eg, cinnam
on, cloves and vanilla.  

G
reat for enjoying on the rocks, in cocktails or sim

ply m
ixed w

ith cola or  
ginger ale.

NEW
THESE
JUST
IN!
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SIC
ILY

C
ertainly this proud foundation 
w

ill rem
ain no m

atter the 
change. H

ow
ever, w

ith 
apologies to Signor T

om
asi, w

hile the 
w

ines of Sicily are certainly undergoing 
significant change it is quite unlikely that 
they w

ill stay the sam
e, w

hich is a great 
evolution for w

ine drinkers. D
espite 

the extroverted em
otions, opinions and 

flavours found throughout Sicily, the 
island’s w

ines have in m
odern tim

es been 
rather anonym

ous. T
here is no shortage 

of w
ine produced in this sun-drenched 

agricultural paradise; indeed Sicily has the 
m

ost acreage dedicated to vineyards of 
Italy’s 20 regions. Lakes w

orth of w
ine are 

produced, it’s just that m
uch of the juice 

typically gets shipped off in bulk to other 
parts of Italy and further afield. T

here has 
alw

ays been M
arsala, of course, or at least 

M
arsala has been internationally know

n 
since its introduction to England in the 
late 18

th century as a substitute to French 
w

ines that dried up thanks to England’s 
w

ar w
ith France. B

ut beyond Sicily’s 
fam

ous fortified, aside from
 a handful of 

established w
ine estates – notably T

asca 
d’A

lm
erita’s R

egaleali, C
orvo’s D

uca di 

Salaparuta and Planeta – until the 1990s 
the w

ine picks w
ere rather slim

. 
H

ow
ever, everything m

ust 
change and an evolution am

idst Sicily’s 
vineyards is w

ell underw
ay. A

 crop 
of new

 w
ineries keen to put a face on 

Sicilian w
ine has proliferated, backed 

by an influx of investm
ent from

 
local concerns, northern Italian w

ine 
com

panies and foreign w
ine com

panies 
alike, relishing the possibilities for 
quality w

ine from
 Sicily. A

cross the 
island, new

 vines are sprouting and 
old grape-grow

ing sites are being 
reinvigorated, providing diverse pockets 
for w

inem
akers to w

ork from
. T

hough 
the geographic location of Sicily, off 
the southernm

ost “toe” of Italy, lends 
itself to a sunny, hot and dry clim

ate 
overall, the island, the largest in the 
M

editerranean Sea, is hom
e to both 

m
ountain ranges and sandy beaches. 

T
he landscape m

orphs from
 sun-parched 

cactus groves to rich volcanic loam
, 

providing a m
yriad of hillside slopes and 

m
icroclim

ates for w
ine grapes.  

Interestingly, the grow
ing 

international attention and appreciation 

There is a popular Sicilian saying, “Everything m
ust change so 

that everything can stay the sam
e.” Sicilians readily reference the 

w
ords, w

hich first appeared in the pages of G
iuseppe Tom

asi di 
Lam

pedusa’s renow
ned novel The Leopard. There is an enticing 

uniqueness to Sicily, w
oven into this exotic island by a historical 

m
elange of G

reek, A
rabic and N

orm
an influences (to nam

e just 
a few

) that create a distinct Sicilian culture evident in its people, 
architecture and cuisine.

by Jam
es N

evison

A
N

 
ISLA

N
D

 
O

F 
W

IN
E

SA
N

TA
 C

R
ISTIN

A
 

PIN
O

T G
R

IG
IO

 
Italy $16.99 758151
Peach and alm

ond arom
as 

abound in this fresh, fruity 
Pinot G

rigio. Serve w
ell-

chilled as a crisp foil to 
fried arancini risotto balls. 

SA
N

TA
 M

A
RG

H
ER

ITA
 

SY
R

A
H

 
Italy $19.99 131565
Bold and punchy, this is sm

oky, 
leathery Syrah at its m

ost 
brooding! It’s a big Italian w

ine 
that calls for big flavours. Think 
roast lam

b or aged cheese. 

FR
ATELLI FIC

I M
A

R
SA

LA
 

SU
PER

IO
R

E D
RY 

Italy $18.98 111047
M

arsala is m
uch m

ore than 
cooking w

ine! A
s proof, pick 

up a bottle of this M
arsala 

Superiore and m
arvel at its 

nutty, caram
el nuances. G

reat 
served neat or on the rocks as 
an aperitif.

26
w
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it’s also certainly w
orth uncorking the 

island’s fortified and dessert w
ines. 

In w
esterly, w

indsw
ept M

arsala, the 
“port of G

od” (from
 M

arsah-el-A
llah), 

there is renew
ed care in upping quality 

to overcom
e M

arsala’s m
isplaced 

congruence w
ith m

ere cooking w
ine. 

A
nd though they are rarer to com

e by, 
there is no forgetting the sum

ptuous 
sw

eet w
ines of M

alvasia delle Lipari 
or the sensuous sem

i-dried Passito di 
Pantelleria, w

hose rem
ote volcanic 

outcrop of an island creates a vineyard 
setting w

ithout com
pare throughout the 

w
orld’s w

ine regions.
Perhaps then, the m

ore things 
change the m

ore they really do stay 
the sam

e. Sicily’s vineyards flourished 
during G

reek civilization, its w
ines 

w
ere w

idely exported and said to 
influence the viticulture of m

ainland 
Italy. It's true the w

ines of Sicily today 
differ dram

atically from
 those of yore, 

but the key to w
ine enjoym

ent rem
ains 

constant: to find w
ines full of flavour 

and character that capture a sense of 
w

here they are from
. Sicily truly is like 

no other place and it’s a great tim
e to 

celebrate the w
ines that bottle this spirit.  

Sicily, A
n Island of W

ine

for Sicilian w
ines w

as initially thanks 
to grapes like Syrah and C

hardonnay. 
Plantings of these globalized cultivars 
thrive in Sicily’s congenial grape 
grow

ing conditions and m
any w

ine 
bottles from

 Sicily are show
ing up on 

shelves sporting labels w
ith w

idely-
recognized grape nam

es. T
hat said, 

change is never linear and, as interest in 
Sicilian w

ine gains m
om

entum
, there 

has been a circling back to the island’s 
indigenous grape varieties. 

O
f these, N

ero d’A
vola has em

erged 
as Sicily’s star. W

hether bottled alone or 
blended w

ith Syrah, M
erlot or C

abernet 
Sauvignon, it is the heart of the m

ajority 
of Sicily’s dark-coloured, rich-flavoured 
reds. B

ut be on the lookout for spicy 
N

erello M
ascalese and tart, fresh 

Frappato too. For Sicily’s w
hite w

ines, 
C

atarratto is by far the m
ost significant 

grape, not least because it is a fixture in 
M

arsala. H
ow

ever, there is excitem
ent 

surrounding nutty and arom
atic Inzolia, 

as w
ell as rich G

rillo. T
he grape nam

es 
m

ight not yet roll off the tongue w
ith 

fam
iliarity, but count on seeing m

ore of 
these unique w

ines in years to com
e. 

W
hile reds and w

hites dom
inate 

the current excitem
ent in Sicilian w

ines, 

 
R

ILEN
TO

 O
RG

A
N

IC
  

N
ER

ELLO
 M

A
SC

A
LESE 

Italy $13.99 579896
A

grodolce, or sw
eet-and-sour, 

is a com
m

on them
e in Sicilian 

cuisine, so it’s fitting that this 
indigenous red features ripe 
cherry fruit balanced by savoury 
sun-baked earth and a tart,  
spicy finish.

C
EU

SO
 SC

U
R

ATI 
N

ERO
 D

’A
VO

LA
 

Italy $24.49 183319
O

ne hundred percent N
ero 

d’A
vola. U

noaked. U
nfiltered. 

Full of character. This is robust 
Sicilian w

ine at its purest, full 
of bold blackberry fruit and 
savoury herbs. G

et the bistecca 
on the grill.

VO
G

A
 Q

U
AT

TRO
 

Italy $15.99 115550
M

erlot, C
abernet Sauvignon, 

Shiraz and Pinot N
oir are  

the four grapes in the 
“Q

uattro” blend; it's a 
sm

ooth, stylish red right at 
hom

e in its untraditional, 
equally stylish bottle. 

N
ERO

 D
’AVO

LA
 H

A
S EM

ERG
ED

 A
S SIC

ILY’S STA
R 

C
U

LTIVA
R

. W
H

ETH
ER BO

TTLED
 A

LO
N

E O
R 

BLEN
D

ED
 W

ITH
 SYR

A
H

, M
ERLO

T O
R C

A
BERN

ET 
SA

U
VIG

N
O

N
, IT IS TH

E H
EA

RT O
F TH

E M
A

JO
RITY O

F 
SIC

ILY’S D
A

RK-C
O

LO
U

RED
, RIC

H
-FLAVO

U
RED

 RED
S.

2010 Corporate Leadership Aw
ard
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C
A

M
PA

IG
N

 SU
PPO

R
TED

 B
Y 

R
EG

U
LATIO

N
 EC

 n. 479/08

From
 Septem

ber 1-26, 50 ¢ from
 each sale

of our products w
ill be donated in support

of the Scotiabank AIDS W
alk for Life.

Join the w
alk Septem

ber17-25, 2011 
in over 50 locations across Canada.
aidsw

alkforlife.ca/m
archeactionSIDA.ca

Help us help m
ore at santam

argherita.ca 
facebook.com

/santam
argheritacanada

tw
itter.com

/SM
PinotGrigioCa 
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H
ÉC

U
LA

 M
O

N
A

STR
ELL 

BO
D

EG
A

 C
A

STA
N

O
Spain $14.99 583690
This Spanish red is 
derived from

 100 
percent M

onastrell 
grapes sourced from

 
older vines and aged in 
French oak barriques. 
It is a purple-hued red 
and offers up a nose 
of blackberry, pepper 
spice and blueberry. 
R

ipe and fruit-forw
ard 

w
ith flavours of black 

cherry, chocolate and 
licorice, this w

ine is ideal 
for spicy dishes and 
M

editerranean seafood.

SV
ED

K
A

 VO
D

K
A

Sw
eden $23.75 877704

The m
akers of this prem

ium
-style vodka com

bine a centuries-old recipe w
ith 

futuristic distillation technology. M
ade from

 Sw
edish w

inter w
heat, Svedka is 

distilled five tim
es, giving it a sm

ooth and clean taste.

K
IM

 C
R

A
W

FO
R

D
 SA

U
V

IG
N

O
N

 BLA
N

C
N

ew
 Z

ealand $21.99 100594
This M

arlborough w
hite is a pale yellow

-green in colour w
ith lively arom

as 
of lim

e, stone fruits and herbs. Bright and com
plex w

ith crisp acidity and 
flavours of guava and grapefruit, this BC

 favourite pairs w
ith raw

 oysters, 
barbecued praw

ns or grilled halibut.

HOT
AUTUMN’S 
MOST WANTED



TA
STE

33

W
hen it com

es to entertaining 
at hom

e, fancy does not alw
ays 

translate into fun. W
hy not 

keep things “upscale casual” 
w

ith som
e sim

ply delicious 
classics from

 our Italian 
Trattoria m

enu? For starters, 
bite into a risotto and cheese 
filled arancini, dipped in yellow

 
heirloom

 tom
ato sauce, then 

m
ove on to a bow

l of authentic 
M

inestrone Soup hot o! the 
stove w

ith a savoury Panzanella 
Salad on the side. N

ext, the 
m

ain attraction – Lam
b Sausage 

and Bu!alo M
ozzarella Pizza 

w
ith handm

ade crust and 
hom

em
ade tom

ato sauce, 
baked on a pizza stone for 
extra crispness. C

lose your 
eyes, sip your Ripasso and 
you’re sitting at a sidew

alk  
table in N

apoli!

for recipes, please see page 145

1884 R
ESERVA

D
O

 SY
R

A
H

 
D

O
N

 M
IG

U
EL G

A
SC

Ó
N

A
rgentina $16.99 744532

This O
ld W

orld-style Syrah  
is a bright red colour w

ith 
w

ild herb and ripe, red fruit 
arom

as, follow
ed by chocolate 

and vanilla and a burst of 
blueberry and savoury grilled 
m

eat. M
edium

-bodied w
ith 

plenty of juicy red berries, it 
has a pow

dery texture and a 
sm

ooth, lasting finish.

C
ED

A
RC

R
EEK

 PIN
O

T G
R

IS
BC

 VQ
A

 $17.90 561175
It seem

s the O
kanagan bears 

enjoy the sam
e ripeness in their 

grapes as people do. The grapes 
for this w

ine w
ere harvested in 

late fall – the sam
e tim

e bears 
start m

aking their w
ay under the 

fences into vineyards! This Pinot 
G

ris is a refreshing, crisp, w
hite 

w
ith arom

as of pear and apricot, 
follow

ed by flavours of ripe peach 
and just a little m

elon. 

BATA
SIO

LO
 BA

R
BER

A
 D

’A
LBA

Italy $16.99 311555
M

ade from
 Barbera grapes 

grow
n on the hills around the 

Piedm
ont tow

n of A
lba, this 

deep ruby coloured red w
ine 

has a pronounced nose of 
blueberry and raspberry w

ith 
hints of earthiness. It is m

edium
-

bodied and dry w
ith fine tannins 

to give it a crisp and lively finish.

by M
urray Bancroft

A
R

A
N

C
IN

I W
ITH

 C
H

EESE A
N

D
 YELLO

W
 TO

M
ATO

 SA
U

C
E

 

PA
IR

S W
ITH

 A
R

A
N

C
IN

I W
ITH

 C
H

EESE 

ITALIAN
TRATTORIA

LA
M

B SA
U

SA
G

E A
N

D
 BU

FFA
LO

 M
O

Z
Z

A
RELLA

 PIZ
Z

A
 

 

FROM
 

AN 
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From
 an Italian Trattoria

for recipe, please see page 145

M
O

N
TE A

N
TIC

O
  

TO
SC

A
N

A
 IG

T
Italy $16.99 587113
D

ark ruby in colour, this m
edium

-
bodied Tuscan red is a blend of 
Sangiovese, C

abernet Sauvignon 
and M

erlot. Its bouquet of 
leather, earth, herbs, black 
cherries and plum

s is confirm
ed 

on the palate – round, spicy, 
elegant and attractively fruity.

O
G

IO
 PU

G
LIA

 PR
IM

ITIVO
Italy $12.99 137026
This dark, ruby red w

ine  
w

ith violet highlights has an 
intense and fragrant bouquet 
w

ith subtle earthy arom
as.  

The m
outh is packed full of 

zesty cherry, blackberry,  
plum

, spice, sw
eet oak and 

chocolate flavours.

PA
SQ

U
A

 R
IPA

SSO
 

VA
LPO

LIC
ELLA

 SU
PER

IO
R

E
Italy $19.99 602342
This rich w

ine from
 the Vento 

region is dark red in colour 
w

ith a spicy, peppery nose 
featuring ripe black cherry 
and prune fruit and a touch 
of earthiness. M

edium
-

bodied, fleshy and leathery 
in the m

outh, it has enough 
Ripasso sw

eetness and spice to 
com

plem
ent this appetizer.

M
IN

ESTRO
N

E SO
U

P

PA
IR

S W
ITH

 A
R

A
N

C
IN

I W
ITH

 C
H

EESE 

discover
explore

to

 Proudly represented across Canada by Charton-Hobbs.

Carm
en Gran Reserva

Cabernet Sauvignon 
“...Amazing for the money, it tastes

better than most $25 cabernets
on the Canadian market."

Beppi Crosariol, Globe and Mail, September 2010

Carm
en Gran Reserva

Carm
enère

89 pts “... Excellent value
for the price."

gismondionwine.com, September 2010
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IF Y
O

U
R

 FAV
O

U
R

IT
E C

O
LO

U
R

IS BEIG
E Y

O
U

 SH
O

U
LD

 PR
O

BA
B

LY

D
R

IN
K

 SO
M

ET
H

IN
G

 ELSE.

N
ever blah, alw

ays bold. T
he com

plex and spirited w
ines 

of Ravensw
ood have never been accused of being subtle.

A
nd that’s just the w

ay w
e like it.

© 2008 Ravenswood Winery, Sonoma, CA.

Please enjoy responsibly.

ravensw
oodw

inery.com

From
 an Italian Trattoria

for recipe, please see page 145

TO
M

A
SSI LE RO

SSE  
PIN

O
T G

R
IG

IO
Italy $19.99 326488
This dry w

hite w
ine is lem

on 
yellow

 in colour w
ith hints of 

clean, fresh tropical fruit on 
the nose. M

edium
-bodied and 

cream
y in the m

outh, it has 
intense flavours of pineapple 
rind, peach pit, m

ineral and 
citrus follow

ed by a crisp finish.

V
ILLA

 A
N

TIN
O

R
I  

TO
SC

A
N

A
 IG

T
Italy $26.99 104885
A

 blend of Sangiovese, 
C

abernet Sauvignon, M
erlot 

and Syrah, this w
ine has an 

intense ruby colour and offers 
arom

as of ripe fruit, plum
 jam

, 
m

int, chocolate and tobacco. 
In the m

outh, it has good body 
w

ith soft, velvety tannins. The 
finish is long, leaving hints of 
ripe fruit on the palate.

PA
N

Z
A

N
ELLA

 SA
LA

D

PA
IR

S W
ITH

 PA
N

Z
A

N
ELLA

 SA
LA

D
 

 

TRY SO
M

E SIM
PLY 

D
ELIC

IO
U

S C
LA

SSIC
S 

FRO
M

 O
U

R ITA
LIA

N
 

TR
ATTO

RIA
 M

EN
U
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by Tim
 Paw

sey

PAIRIN
G

 YO
U

R

E
ven back then, there w

as a variety 
of tastes on the table, from

 duck 
and venison to local clam

s and fruits 
of every kind. W

hile turkey w
ill alw

ays be 
the m

ainstay of C
anadian T

hanksgiving, 
the m

odern celebration reflects our 
ever-broadening culture. C

hances are a 
contem

porary B
C

 T
hanksgiving w

ill have 
as its centerpiece any num

ber of local and 
delicious specialties.

A SPARKLING WELCOME
N

othing raises the tenor of a celebration 
like a glass of bubble, perhaps one from

 
B

C
, to m

ake the point that this truly 
is a seasonal celebration of all things 
local. Too often, cham

pagne, cava other 
“m

éthode cham
penoise” sparkling w

ines are 
reserved only for special occasions. It pays 
to rem

em
ber that the traditional and still 

m
ost copied cuvée of C

hardonnay and 
Pinot N

oir is also one of the m
ore food-

friendly and flexible tastes you can pour, 
not only to begin but to enjoy throughout 
the m

eal. O
ne of the m

ost m
em

orable 
m

eals w
e’ve ever enjoyed rem

ains a 
dinner in C

ham
pagne, w

here no still 
w

ines w
ere served, from

 the very first 
appetizer to the arrival of the cheese tray. 

THAN
KSG
IVIN
G

FAVO
U

RITES  

RED WINE OR WHITE? WHEN IT COMES 
TO TURKEY, TAKE YOUR PICK.
T

he dom
esticated descendant of the 

w
ild turkeys that graced the original 

T
hanksgiving table rem

ains an irresistible 
m

ain course. Its m
ild, w

hite breast m
eat 

is alw
ays highly prized, but the darker, 

m
ore flavourful leg and thigh deliver 

earthy notes that – especially w
ith a good 

sage-based stuffing – can be the perfect 
m

atch for Pinot N
oir or even a heavier, 

perhaps m
ore rustic red to play w

ith 
the cranberry sauce. B

ut turkey is truly 
versatile, so m

uch so that you can also 
easily pour a textured, viscous arom

atic 
w

hite, such as G
ew

ürztram
iner, to pick 

up on the herbs and stuffing – and cater 
to those w

ho prefer w
hite to red.

SEASONAL SQUASH TAKES CENTRE STAGE
For a flavour-packed vegetarian m

ain 
course that can also play the role as 
a delicious side dish, look no further 
than acorn squash. Filled w

ith nutty-
tasting and textured w

ild rice and 
hazelnuts, dried cranberries or even 
chestnuts, squash can really em

phasize 
the season. Fall brings a w

ealth of local 
varieties, from

 acorn to butternut, all 

of w
hich lend them

selves to versatile 
stuffing. Serve w

ith a crisp w
hite such as 

Sauvignon B
lanc, bring in a touch of chili 

spice to m
ake it sing w

ith G
ew

ürz, or add 
m

ushroom
s to the m

ix and m
atch w

ith 
Pinot N

oir.

THANKSGIVING TUNA?
Som

e years ago, w
e w

ere heading up 
V

ancouver Island for T
hanksgiving and 

realized w
e had no turkey organized. 

N
o w

orries! W
e stopped by a w

harf and 
picked up w

hat turned out to be the start 
of a new

 tradition – the T
hanksgiving 

tuna! In an era w
hen m

any people prefer 
seafood to m

eat, B
C

 A
lbacore tuna (flash 

frozen and sold by the loin) is w
idely 

available. T
he flesh, rem

arkably lean, 
requires little cooking. Q

uickly pan-
seared in pieces, oven-baked w

hole or 
even barbecued, tuna loin is an appealing 
seafood option that goes w

ell w
ith a 

m
edium

-bodied Pinot N
oir, sparkling 

w
ine or Sauvignon B

lanc.

NOT-SO-HUMBLE PIE
Pum

pkin pie, as w
e know

 it today, w
as 

a latecom
er to the T

hanksgiving feast, as 
this gourd w

as usually roasted or boiled 
and served plain. T

he classic dessert that 
w

e know
 as today’s pastry shell pie, w

ith 
strained pum

pkin prim
ed w

ith spices like 
nutm

eg, cinnam
on and ginger, didn’t 

originate until about a century after the 
pilgrim

 feast. B
ut, like turkey, it rem

ains 
an iconic tradition. W

hen choosing w
ine, 

keep in m
ind that the w

ine should alw
ays 

be sw
eeter than the dessert – w

hich is w
hy 

B
C

 icew
ine, served chilled but not too 

cold, m
akes for the truly perfect finish and 

a good reason to give thanks in any culture.

A
 perfectly bronzed roast turkey, stu!ed w

ith fresh sage, onion 
and bread crum

bs, handm
ade cranberry sauce, pum

pkin pie 
and m

ore! Thanksgiving conjures up indelible im
ages shaped by 

generations of tradition. A
lthough the original had its roots in the 

1621 m
eal shared by the new

ly landed M
ayflow

er pilgrim
s and 

A
m

erican First N
ations people, C

anada’s m
ulticultural society 

continues to bring new
 flavours to the fall feast.
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Pairing Your Thanksgiving Favourites

N
O

TH
IN

G
 R

A
ISES TH

E  
TEN

O
R O

F A
 C

ELEBR
ATIO

N
 

LIKE A
 G

LA
SS O

F BU
BBLE

TH
E D

ESSERT W
IN

E 
SH

O
U

LD
 A

LW
AYS BE 

SW
EETER TH

A
N

 
TH

E D
ESSERT

SU
M

A
C

 R
ID

G
E  

STELLER’S JAY BRU
T 

BC
 VQ

A
 $26.99 264879

Toast BC
 w

ith a flute of 
this vintage brut from

 the 
O

kanagan’s m
ost prolific 

sparkling producer. It really 
delivers w

ith loads of 
persistent bubbles and classic 
Pinot N

oir character along 
w

ith textured leesy notes. 

JA
C

K
SO

N
 ESTATE 

SA
U

V
IG

N
O

N
 BLA

N
C

 “STIC
H

” 
N

ew
 Z

ealand $19.99 509851
N

am
ed after w

inery 
ow

ner John Stichbury, this 
M

arlborough brings arom
as 

of grassy and tropical notes 
follow

ed by gooseberry, citrus 
and a hint of m

ineral on the 
palate,. it has a balanced m

outh 
feel and good acidity through a 
fresh close. Think sim

ply cooked 
seafood, poultry or fresh 
shucked oysters w

ith lem
on. 

A
 G

O
O

D
 SA

G
E-BA

SED
  

STU
FFIN

G
 C

A
N

 BE  
TH

E PERFEC
T M

ATC
H

  
FO

R PIN
O

T N
O

IR 

C
H

IM
ÈR

ES ST-RO
C

H
 

C
H

ÂTEA
U

 
France $25.50 274175
M

ade from
 m

ainly G
renache 

grapes grow
n on rocky schist 

soils, this w
ine has plush, 

dom
inant black fruit flavours 

w
ith som

e tobacco notes. 
Its generous palate has firm

 
tannins and a lengthy end. 
Think w

ild m
ushroom

s, sage 
stuffing and rich, dark gravies. 

PELLER ESTATES PR
IVATE 

R
ESERV

E PIN
O

T N
O

IR  
BC

 VQ
A

 $18.99 618314
This long-running BC

 w
inery 

continues to up its gam
e 

w
ith w

ines such as this w
ell-

balanced, straw
berry and 

earth-toned Pinot featuring 
sm

ooth tannins and a hint 
of spice. Think grilled lam

b 
chops, m

ushroom
 stuffed 

squash, seared tuna or 
barbecued salm

on. 

PFA
FFEN

H
EIM

 
G

EW
Ü

R
Z

TR
A

M
IN

ER
France $19.99 612119 
G

ew
ürz’s floral and spicy notes 

lend them
selves to a w

ide 
variety of tastes, from

 m
ild 

w
hite m

eat to spicy and savoury 
fare. This affordable, quite 
viscous w

hite w
ine sports honey 

and rose petal on top, follow
ed 

by a sm
ooth, rich palate and a 

touch of spice. 

M
ISSIO

N
 H

ILL FA
M

ILY R
ESERV

E 
V

ID
A

L IC
EW

IN
E

BC
 VQ

A
 $49.99 813618 375m

l
Vidal is m

ore prevalent in O
ntario, 

w
here it is an icew

ine m
ainstay, 

than in BC
. This exam

ple could 
change that. H

oney, tropical fruit 
and orange notes w

ith a rich 
palate underpinned by firm

 acidity 
through a lengthy close m

ake it 
enjoyable w

ith pum
pkin pie, custard 

tart, dried fruits or blue cheese. 

Please drink responsibly.

kim
c

ra
w

fo
rd

w
ine

s.c
o

m
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O
ur “Signature Selections” feature show

cases exclusive, harder-to-find 
products that are available only at the 21 Signature B

C
 Liquor Stores 

across B
ritish C

olum
bia. T

hese are larger stores that carry a w
ider 

choice of w
ines, beers and spirits and offer the expertise of trained Product 

C
onsultants, w

ho are m
ore than happy to advise, suggest, explain and answ

er any 
questions about the huge selection. If there is not a Signature B

C
 Liquor Store 

near you, rem
em

ber that all the products here can be quickly and easily transferred 
to your nearest B

C
 Liquor Store. Just ask at the C

ustom
er Service desk. 

T
his installm

ent of “Signature Selections” w
as contributed by Stephen 

Schiedel, Portfolio M
anager, W

ines of the A
m

ericas, at the B
C

 Liquor 
D

istribution B
ranch. Stephen has seen m

any trends com
e and go over the years. 

B
ack in 1979, w

hen Stephen first w
orked in a liquor store as holiday help, the 

stores w
ere vastly different to those of today. M

any w
ere still counter service, and 

the product selection w
as a m

ere fraction of w
hat you see in B

C
 Liquor Stores today.

B
ecom

ing a store clerk at the 39th &
 C

am
bie flagship store opened up 

a w
orld of product and discerning custom

ers for him
. In-house Product 

K
now

ledge courses and later, M
aster of W

ine study sessions, provided 
him

 a w
ider background in the w

orld of w
ine. W

orking w
ith the dynam

ic 
W

ines of the A
m

ericas portfolio since 2003 has allow
ed Stephen to build on 

his m
arketing education to find the right product at the right price for the 

custom
er. H

ere he shares som
e insight on current trends in B

C
 Liquor Stores 

and also a glim
pse at w

hat is up-and-com
ing in the near future.

SELECTIONS
SIGNATURE

STEPHEN SCHIEDEL, PORTFOLIO MANAGER
RECOMMENDS

CURRENT TRENDS IN W
INES OF THE AM

ERICAS

by Stephen Schiedel, Portfolio M
anager, BC Liquor D

istribution Branch

“
W

e are increasingly custom
er-focused at BC

 Liquor Stores 
and the w

ine intelligence of our custom
ers m

eans w
e have to 

be equally w
ine savvy to m

eet their needs today and, m
ore 

im
portantly, tom

orrow
.”

 
 

- STEPH
EN

 SC
H

IED
EL, Portfolio M

anager, BC Liquor D
istribution Branch

Photograph by Joe Borrelli

Q
U

A
ILS’ G

ATE C
H

A
SSELA

S 
PIN

O
T BLA

N
C

 PIN
O

T G
R

IS 
BC

 VQ
A

 $18.99 585737
O

kanagan tree fruits are in 
evidence in this BC

 blend 
w

ith flavours of apple, tart 
peach and nectarine. It has a 
crisp green grape quality that 
is very refreshing. Pure and 
lively, it w

ill serve as equally 
w

ell as a sipper or w
ith spicy 

cuisine.

LA
 PO

STA
 M

A
LBEC

 - 
PIZ

ELLA
 FA

M
ILY V

IN
EYA

R
D

A
rgentina $19.99 923789

This M
albec show

s som
e 

exuberance of the grape w
ith 

lots of plum
m

y fruit flavours, 
then evolves into a m

ore 
subtle, persistent personality. 
It firm

s up w
ith tannins and 

som
e m

inerality into a very 
long finish. Try w

ith your 
next asado (A

rgentine-style 
barbecue).

ARGENTINE M
ALBEC

U
ntil a few

 years ago, very little A
rgentine w

ine w
as exported, 

as m
ost of w

hat w
as produced w

as consum
ed by the dom

estic 
m

arket. T
hat has changed dram

atically and has since opened up 
a vast untapped w

ine source, w
ith M

albec becom
ing A

rgentina’s 
prem

ium
 red w

ine of choice. T
his once obscure French variety 

from
 C

ahors and B
ordeaux has blossom

ed in the radically 
different grow

ing conditions of A
rgentina. Today in B

C
, 

A
rgentine M

albec has becom
e a m

ainstream
 consum

er choice 
alongside C

abernet Sauvignon, M
erlot, C

hardonnay, Sauvignon 
B

lanc and Pinot G
rigio. T

hat’s a substantial achievem
ent in just a 

few
 years. W

hy has M
albec becom

e so popular? B
eyond its sheer 

value for m
oney, fruit-driven M

albec grow
n in A

rgentina offers 
a cornucopia of red and black fruits, floral hints and a grapeyness 
not found elsew

here. In short, M
albec is w

hat w
ine drinkers 

think red w
ine should taste like! A

 little m
ore sophistication 

in the variety com
es from

 m
ore select M

endoza zones of 
production. A

n excellent introduction to this grape w
ould be the 

M
albec La Posta Pizzella V

ineyard, from
 the U

co V
alley.  

BC VQA W
HITE BLENDS

Top-selling w
hites in the m

arket include hom
egrow

n B
C

 V
Q

A
 

w
ines, m

any of w
hich are proprietarily nam

ed or m
arketed as 

m
ulti-varietals. T

his differs from
 the U

.S. m
arket, for exam

ple, 
w

here single varietals dom
inate alm

ost to the exclusion of all 
others. T

hese B
C

 w
ines can all trace their roots, figuratively at 

least, back to the first vinifera plantings in the O
kanagan V

alley 
in 1968. B

ased on G
erm

anic arom
atic varietals, B

C
 V

Q
A

 w
hites 

offer a spice and fruitiness w
ith distinctive crisp acidity that is 

found in this m
ore northerly grow

ing location. M
y intuition as 

to w
hy these B

C
 w

hite blends sell so w
ell? T

hey pair better w
ith 

the Pacific R
im

 cuisine that is everyday fare here. A
 m

outhful 
of fruity richness w

orks so w
ell w

ith sushi, curry and other spicy 
dishes. A

nother factor contributing to their popularity is our 
W

est C
oast w

eather that allow
s outdoor grilling m

ost of the year. 
A

 top exam
ple of a B

C
 V

Q
A

 w
hite blend is one from

 Q
uails’ 

G
ate, w

ho have parlayed the old vine table grape C
hasselas into 

a contender by adding som
e fruity Pinot B

lanc and fuller-bodied 
com

plexity from
 Pinot G

ris.  

42
w

w
w

.bcliquorstores.com
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Signature Selections, W
ines of the A

m
ericas 

H
A

H
N

 M
O

N
TER

EY  
PIN

O
T N

O
IR

U
SA

 $21.99 831099
This C

alifornian really nails 
the textural balance of the 
Pinot N

oir grape offering 
a rich, soft palate of cherry 
and plum

 notes. It’s nice and 
silky into the long finish and a 
w

onderful pairing w
ith salm

on 
or tuna steaks.

SU
M

A
C

 R
ID

G
E M

ER
LO

T 
BLA

C
K

 SA
G

E 2009 
BC

 VQ
A

 $19.99 593053
Sum

ac Ridge’s Black Sage 
M

erlot offers the ripeness 
of the w

arm
er 2009 vintage. 

It has flavours of black fruits 
and som

e of that Southern 
O

kanagan savoury quality 
w

hich includes sage, venison 
and spice. It w

ill pair w
ell w

ith 
grilled m

eats today or cellar 
for the next few

 years.

FA
LER

N
IA

 R
ESERVA

 ELQ
U

I 
VA

LLEY C
A

R
M

EN
ER

E
C

hile $17.99 456178
W

ith the textbook varietal 
hints on the nose of spicy 
bam

boo, cigar w
rapper and 

toast, this C
hilean C

arm
enere 

has a silky, concentrated palate 
hinting at plum

 and currant 
fruit. W

ith a dry chocolate 
finish that goes on and on, it’s 
best served in a big glass.

R
EG

U
SC

I STA
G

S’ LEA
P 

D
ISTR

IC
T C

A
BER

N
ET 

SA
U

V
IG

N
O

N
 2007 

U
SA

 $49.99 287771
This is a big, elegant w

ine 
w

ith a very soft and lush 
grapiness that becom

es m
ore 

structured on the m
id-palate 

w
ith chunky tannins, oak and 

vanilla notes. W
ith a into a 

long, lingering finish, it w
ill 

drink w
ell now

 and over the 
next five to ten years.

UP-AND-COMING TRENDS IN W
INES OF THE AM

ERICAS

CALIFORNIA
C

alifornia has jum
ped back into the driver’s seat becom

ing a 
consum

er com
fort zone for everyday through m

ore prem
ium

 
w

ines. T
his is not only unique to B

C
 but also across C

anada. 
Plus the new

 look of casual, colourful w
ine branding from

 
C

alifornia seem
s to connect w

ith consum
ers w

ho are looking 
for som

ething new
.

 C
alifornia w

ines first appeared in B
C

 m
any years ago w

ith 
the chocolate and vanilla varietals of C

abernet Sauvignon and 
C

hardonnay. T
hese are still consum

ers’ favourites but there is so 
m

uch m
ore to discover. T

he resilient C
alifornia w

ine industry 
has kept evolving, w

orking from
 its strengths of clim

ate and 
varietal such that now

 it finds itself offering better value then 
ever before. A

n educated guess is that C
alifornia is back on top 

because consum
ers can now

 appreciate the fuller expression – 
for less – of C

alifornia w
hether it is Lodi, A

m
ador, Paso R

obles, 
C

entral C
oast, M

endocino, Sonom
a or N

apa V
alley. A

 good 
exam

ple is the H
ahn M

onterey Pinot N
oir. W

ith extensive 
vineyards in the C

entral C
oast area they are able to craft an 

appealing expression of the grape, w
ith just the right am

ount of 
the fruitiness one expects from

 C
alifornia. Look for som

e silky 
texture and a long finish. 

 SINGLE VINEYARD 
A

ll w
ine com

es from
 vineyards, but the ability to dial in to 

a m
ore specific locale usually results in m

ore personality and 
character of site. T

he ultim
ate is a single vineyard or plot that 

has superior defined param
eters of sun exposure, drainage, 

etc. R
ather than diluting the w

ine via m
ultiple vineyard 

sources, single-vineyard w
ines deliver the concentration of that 

individual vineyard into the glass. 
In 1993, w

hen I had the opportunity to w
ork the harvest at 

Sum
ac R

idge for a w
eek, proprietor H

arry M
cW

atters included 
a visit dow

n south to the B
lack Sage R

oad to see a new
 vineyard 

site. T
his vineyard investm

ent w
as the start of m

uch of w
hat w

e 
see in the O

kanagan today. T
he south O

kanagan is w
here the 

m
ajority of B

C
 w

ine is produced, especially reds. Sum
ac B

lack 
Sage V

ineyard is planted prim
arily to B

ordeaux varietals and the 
Sum

ac B
lack Sage V

ineyard M
erlot offers a full-bodied profile 

of black fruits, plum
, oak structure and telltale earthy B

lack 
Sage character.   

EXTREM
E TERROIR 

N
ew

 w
ine regions can have a tough tim

e m
easuring up to O

ld 
W

orld standard bearers that often boast centuries of history 
and com

m
ercial success. O

ne such potential contender m
ight 

be C
hile’s Elqui V

alley. C
hile’s m

ost northerly w
ine region at the 

southern edge of the A
tacam

a desert is a narrow
 w

est-east valley 
that funnels the cool, foggy Pacific O

cean air inw
ards into an 

extrem
e of dryness. Irrigation from

 the A
ndes is the only w

ay to 
get anything to grow

 here. Extrem
e w

inds necessitate w
ind screens 

on the steep slopes that extend upw
ards into the A

ndes. T
his is 

high-altitude viticulture at over 2000 m
eters above sea level. 

A
t Falernia, they take it to another level by planting a 

vineyard on an old river bed, or partially drying the grapes 
on the vine as is done in Italy. T

he results from
 their various 

vineyards seem
 to yield excellent w

ines, offering freshness of 
concentrated varietal fruit and som

ething m
ore: a special sense 

of a w
ine from

 som
ew

here. Falernia C
arm

énère is one such 
exam

ple, w
ith ripe varietal notes and a fullness of soft tannins plus 

an O
ld W

orld structure that is m
ost pleasing. From

 an extrem
e 

grow
ing condition com

es an extrem
e expression in the glass!

CALIFORNIA 2007 VINTAGE
T

he 2007 vintage in C
alifornia and in particular N

apa V
alley 

seem
s to be a standout year. T

here is an undeniable lushness to 
the w

ines as M
other N

ature allow
ed a bit m

ore sunshine and 
favourable conditions to ripen the grapes perfectly. Perhaps a 
stretch, but it is alm

ost like the 1982 B
ordeaux vintage that 

becam
e a m

odern benchm
ark. In N

apa there is w
idespread 

confidence as the w
ineries have greater history to w

ork from
 

and are also m
ore adept at m

astering their diverse soils and 
vineyard exposures. W

hether valley floor through hillside 
locations, there are m

ore nuances to appreciate and there has 
been the investm

ent capacity to support m
aking better w

ines. 
A

s w
ell the replanting of the 1990s after phylloxera challenges 

finds the vineyards w
orking at full strength again. A

s a counter 
to pow

er there is also a direction to using m
ore Petit V

erdot, 
C

abernet Franc and M
albec in the blend for com

plexity and 
elegance. T

hese w
ines can offer consum

ption today but really 
can go into the cellar for five to ten years easily to develop m

ore 
com

plexity and harm
ony.

T
he R

egusci w
inery has a 2007 C

abernet Sauvignon that 
is a textbook exam

ple of the vintage. Stags’ Leap D
istrict on the 

southeast side of the valley has long been the source of com
plexity 

and structure in N
apa C

abernets. T
his is highly recom

m
ended.
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by M
urray Bancroft

for recipes, please see page 148

O
RG

A
N

IC
, FREE-RU

N
,  

FREE-R
A

N
G

E, SPEC
IA

LTY  
O

R SPC
A

 C
ERTIFIED

? 
A

s w
ith all food in your life, 

it’s w
orth taking a little tim

e to 
research w

here your Sunday 
chicken cam

e from
 and how

 it 
w

as raised. There are di!erent 
requirem

ents for each m
ethod 

of raising chickens, but generally 
look for fow

l from
 low

-stress 
environm

ents that w
ere fed 

certified organic grain and not 
horm

ones or antibiotics. H
ere 

w
e suggest a few

 recipes for the 
healthier (and tastier) organic 
chicken that is available from

 
local farm

s and m
arkets. 

ORGANICALLY 
SPEAKING

EM
ILIA

N
A

 A
D

O
BE  

O
RG

A
N

IC
 SY

R
A

H
C

hile $14.99 5801
Intense ruby red in colour, 
this bright red w

ine has 
arom

as of blackcurrant, 
fresh cherry and notes of 
sm

oke and spice, especially 
black pepper. G

ood 
volum

e in the m
outh w

ith 
harm

onious soft tannins, it 
is a com

plex w
ine that pairs 

w
ell w

ith chicken dishes.

  
V

ILLA
 TER

ESA
 O

RG
A

N
IC

 
PIN

O
T G

R
IG

IO
Italy $15.99 549642
This dry w

hite is pale 
straw

 in colour and has 
a ripe apple nose that 
carries through on the 
palate. It has flavours of 
cooked pear, lem

on citrus 
and m

ineral w
ith hints of 

orange and m
elon fruit.

BU
TTERM

ILK C
H

IC
KEN

 SA
LA

D
 W

ITH
 C

R
A

N
BERRIES A

N
D

 W
A

LN
U

TS

RO
A

STED
 C

H
IC

KEN
 BREA

STS W
ITH

 D
RIED

 A
PRICO

TS, C
A

PERS A
N

D
 O

LIVES

CHICKEN

SPIER C
H

EN
IN

 BLA
N

C
South A

frica $13.96 659037
This classic South A

frican 
w

hite is pale in colour w
ith a 

greenish hue. It has arom
as 

of guava and tropical fruit 
w

ith hints of kiw
i fruit and 

gooseberries. A
 w

ell-balanced 
palate of lively fruit and firm

 
acidity features a long, m

outh-
w

atering finish.

PA
IR

S W
ITH

 RO
A

STED
 C

H
IC

K
EN

 
BREA

STS W
ITH

 D
RIED

 A
PRIC

O
TS, 

C
A

PER
S A

N
D

 O
LIV

ES

46
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for recipe, please see page 148
C

hicken, O
rganically Speaking

 
PU

R
ATO

 SIC
ILIA

 O
RG

A
N

IC
 

N
ERO

 D
’A

VO
LA

 SIC
ILIA

Italy $15.99 438431
M

edium
-deep red in colour, 

Purato is rich and ripe, w
ith 

a lifted nose of dark plum
, 

cherry, fresh green herbs and 
hints of cedar and pepper. 
The palate is succulent w

ith 
soft black cherry and plum

 
flavours, a lush texture and 
w

ell-balanced acidity leading 
to a gently drying finish. 

 
C

U
M

A
 O

RG
A

N
IC

 
TO

R
RO

N
TÉS

A
rgentina $13.99 213389

This crisp w
hite w

ine is 
bright green-yellow

 w
ith 

a gold sparkle. The nose 
is of rose petals w

ith hints 
of jasm

ine, com
bined w

ith 
orange peel notes. The 
palate is incredibly fresh 
and floral w

ith soft acidity 
and the notes of fresh 
peach that are typical of the 
Torrontés grape.

G
RILLED

 PESTO
 A

N
D

 G
O

AT’S C
H

EESE-STU
FFED

 C
H

IC
KEN

 

G
R
E
Y
G
O

O
S
E
.C

O
M

F
IL

L
 G

L
A

S
S

 W
IT

H
 H

A
N

D
-C

H
IP

P
E

D
 IC

E
. S

erve on the rocks. G
R

E
Y

 G
O

O
S

E
® 

La Poire pear-flavoured vodka has been carefully crafted from
 pears of the A

njou region 

of France, creating a distinct balance of freshness and natural pear essence in every pour.  

The result is a sm
ooth, generous taste, best appreciated as is.

L
A

 P
O

IR
E

Enjoy Responsibly. GREY GOOSE AN
D THE GREY GOOSE DEVICE ARE REGISTERED TRADEM

ARKS.  VODKA – 40%
 ALC. BY VOL.

 
BO

N
TER

R
A

 O
RG

A
N

IC
 

C
H

A
R

D
O

N
N

AY
U

SA
 $18.99 342436

This w
hite gives an initial 

im
pression of rich, buttery 

cream
 that turns to arom

as 
of honey and toasted 
alm

onds, w
ith pineapple, 

lem
on and crèm

e brûlé. In 
the m

outh, hints of spicy 
oak and light m

inerality 
com

plem
ent the freshness 

of fruit and notes of green 
apple, pear and citrus.

PA
IR

S W
ITH

 RO
A

STED
 C

H
IC

K
EN

 
BREA

STS W
ITH

 D
RIED

 A
PRIC

O
TS, 

C
A

PER
S A

N
D

 O
LIV

ES
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for recipe, please see page 148
C

hicken, O
rganically Speaking

C
O

N
O

 SU
R O

RG
A

N
IC

 C
A

BER
N

ET 
SA

U
V

IG
N

O
N

-C
A

R
M

ÉN
ÈR

E
C

hile $14.49 211185
This reddish-purple w

ine from
 the 

C
olchagua Valley offers an expressive 

and very fruity nose, w
ith notes of plum

s, 
berries and dry fruits. In the m

outh is a 
delightful concentration of red and black 
fruits, in harm

ony w
ith the soft tannins, 

culm
inating in a chocolate finish w

ith 
underlying w

oody and toasty hints.

W
IN

D
S O

F C
H

A
N

G
E O

RG
A

N
IC

 
PIN

O
TA

G
E-SH

IR
A

Z
South A

frica $15.99 667881
A

 delightful blend of rich, spicy 
Shiraz and earthy Pinotage, this w

ine 
is a garnet hue w

ith purple hints. 
A

rom
as are of dried red fruits, plum

, 
chocolate, rich spice and notes of 
vanilla and licorice. Full-bodied, w

ith 
ripe tannins and good length and 
structure, it’s fresh on the entry, w

ith 
flavours of cooked plum

, charred 
m

eat and rich liqueur.

C
H

IC
KEN

 TA
G

IN
E

PA
IR

S W
ITH

 C
H

IC
K

EN
 TA

G
IN

E 
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TR
IV

EN
TO

 G
O

LD
EN

 
R

ESERV
E M

A
LBEC

C
hile $22.99 1669

Vigorous red in colour 
w

ith violet tints, this 
elegant reserve w

ine 
has arom

as of plum
, 

cherry and hints of 
sw

eet oak. Juicy, red fruit 
flavours com

plem
ent a 

silky, slightly sw
eet and 

profound palate. This 
A

rgentine M
albec calls 

out for grilled or roasted 
m

eats, spicy dishes and 
pizza w

ith m
ushroom

s 
and sausage.

C
EN

TEN
N

IA
L 10-Y

EA
R-O

LD
 LIM

ITED
 ED

ITIO
N

  
C

A
N

A
D

IA
N

 RY
E W

H
ISK

Y 
C

anada $23.95 387209
A

 true C
anadian rye w

hisky, C
entennial 10 Year O

ld Lim
ited Edition uses 

soft w
inter w

heat blended w
ith rye (instead of the traditional corn) giving 

it a sm
ooth, rich flavour profile. A

ged for a m
inim

um
 of 10 years it is 

enjoyable in classic rye-based cocktails, on ice or neat. 

G
EH

R
IN

G
ER BRO

TH
ER

S M
ER

LO
T D

RY RO
C

K
 V

IN
EYA

R
D

BC
 VQ

A
 $15.99 559583

The D
ry Rock Vineyard’s unique m

icroclim
ate and low

er crop levels 
result in a red w

ith higher concentrations of intense plum
, cassis, spice and 

sandalw
ood flavours. W

ith its soft, full tannins and light French oak finish, it 
pairs w

ell w
ith traditional roasted m

eat and rich cheeses, but the soft tannins 
allow

 it to be enjoyed on its ow
n.
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es N

evison 

FALL 
W

INE
FESTIVAL

OKANAGAN
T

he heat of sum
m

er takes the 
festivities outdoors, as revellers 
serenade the grapes ripening in 

the vines, w
hile w

inery tasting room
s 

find them
selves elbow

s-deep in prim
e 

w
ine touring season. In w

inter, the 
vineyards settle into dorm

ancy and a 
tranquil peace and w

hile the new
ly 

ferm
ented w

ines get a rest in the cellar, 
in proper C

anadian fashion, the W
inter 

Festival takes to the slopes – pairing fresh 
pow

der w
ith hot tubs and icew

ine! In 
spring, activity aw

akens to a cacophony, 
as bottling lines gear up in the cellars 
and new

 life buds in the vineyards. A
t 

the Spring Festival w
ineries uncork and 

uncap new
 w

ine releases to great appeal.
B

ut if ever there w
as a perfect tim

e 
to celebrate the vine (and adm

ittedly, 
it’s alw

ays a good tim
e to tour w

ine 
country) it w

ould be autum
n. H

arvest 
season, w

hen vines hang heavy w
ith 

plum
p, ripe fruit and w

inem
akers 

and cellar hands steel them
selves for 

the ensuing lack of norm
al w

orking 
hours and rest that arrives w

ith the 
grapes at the crush pad. H

arvest is 
the culm

ination of all the hard w
ork. 

W
ithout great grapes com

es no great 
w

ine. So it’s rightfully tim
e to cheer. 

T
his blend of nervous anticipation and 

subsequent celebratory exhale is w
hat 

m
akes the O

kanagan Fall W
ine Festival 

so sublim
e. 

Ingo G
rady, the D

irector of W
ine 

E
ducation for M

ission H
ill Fam

ily 
E

state, explains “It’s a w
ine lover’s 

fantasy to be in w
ine country during 

crush,” then w
arm

-heartedly adds, 
“B

ut the flip side is it’s a w
inem

aker’s 
nightm

are!” Indeed the O
kanagan 

V
alley is the only m

ajor N
orth 

A
m

erican w
ine region to host a m

ajor 
festival during the heart of harvest, 
w

hich speaks to the specialness of 
the occasion – as w

ell as the crazy 
graciousness of local w

ineries.
A

ccording to T
inhorn C

reek’s 

longtim
e A

ssistant W
inem

aker K
orol 

K
uklo, harvest can’t help but m

ake the 
Fall W

ine Festival different. “T
here 

is definitely a m
easurable am

ount of 
excitem

ent in the air,” she suggests. 
“T

he days are w
arm

, the light is 
subdued and the nights are cool. A

ll 
these elem

ents are perfect for ripening 
grapes! It’s a busy, exhilarating and 
exhausting tim

e but w
e can sleep during 

the w
inter!”   

Since its start m
ore than 30 years 

ago, the Fall Festival has proliferated 
w

ith the vigor of a healthy vinifera 
vine. T

he largest of the four O
kanagan 

W
ine Festivals, this year the festivities 

cover a full 10 days from
 Septem

ber 
29

th to O
ctober 9

th and boast m
ore 

than 165 events happening around 
the O

kanagan V
alley. T

here w
ill be 

w
inem

aker dinners, technical sem
inars 

and casual tastings to suit every palate, 
from

 novice to seasoned w
ine lover. 

C
hristina Ferreira, C

o-C
oordinator for 

SEA
SO

N
S C

H
A

N
G

E, IT’S SA
ID

, A
N

D
 IN

 TH
E O

KA
N

A
G

A
N

 SO
 TO

O
 D

O
 TH

E W
IN
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LS. FA

LL, 
W

IN
TER

, SPRIN
G

 A
N

D
 SU

M
M

ER – TH
E FO

U
R SEA

SO
N

S EA
C

H
 LEN

D
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 SPEC
IA

L SC
EN

E TO
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IN
E 

C
O

U
N
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N

D
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C
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N
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U
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N
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O
kanagan Fall W

ine Festival

the O
kanagan W

ine Festival Society, 
says visitors w

ill find som
e great new

 
events in 2011, including the festival-
opening “B

C
 W

ine A
w

ards R
eception 

and T
asting” w

hich officially announces 
the m

edal-w
inning w

ines from
 the 

2011 Fall Judging C
om

petition. Ferreira 
also cites the brand new

 “B
attle of the 

W
ine E

xperts” as a great opportunity 
for festival attendees to sam

ple and 
debate the m

erits of O
kanagan M

eritage 
alongside a respected (and potentially 

argum
entative!) panel of w

ine experts.  
T

he Fall W
ine Festival is truly a 

hands-on experience that invokes all the 
senses, w

hether it’s sniffing, sw
irling and 

tasting a w
inery’s new

 vintage or taking 
in the sights, sounds and sm

ells of the 
bountiful valley. For T

inhorn C
reek’s 

K
uklo, this experiential aspect can’t be 

beat during the Fall Festival, w
hen “...

visitors can taste the ripening grapes in our 
dem

o vineyard, then com
e inside and taste 

the w
ines that are m

ade from
 that fruit.”

 
H

ESTER C
R

EEK
 LATE 

H
A

RV
EST PIN

O
T BLA

N
C

 
BC

 VQ
A

 $15.99 438622 200 m
l

Late harvest w
ines offer the 

elegance of dessert w
ine 

w
ithout icew

ine prices and 
here’s a sipper oozing w

ith pear 
com

pote, honey and tangerine. 
D

essert on its ow
n. 

TIN
H

O
R

N
 C

R
EEK

 M
ER

LO
T 

BC
 VQ

A
 $17.99 530725

This is a solid-value BC
 M

erlot 
that doesn’t shy aw

ay from
 

show
ing its bold, toasty side. 

Raspberry, cherry and cedar 
tem

pt the taste buds before a 
sm

ooth, w
ood-im

bued finish. 
Ideally served fireside.

G
EH

R
IN

G
ER BRO

TH
ER

S 
C

LA
SSIC

 EH
R

EN
FELSER 

BC
 VQ

A
 $14.99 171512

G
ehringer Brothers’ 

Ehrenfelser gets a new
 label 

but keeps the classic vibrant, 
fruity and fun style. A

rom
as of 

apricot and alm
ond abound in 

this off-dry but crisp w
ine. A

 
great everyday w

hite!

openw
ines.ca

Please enjoy responsibly.

It’s better to be OPEN
.

A B
C VQ

A w
ine collection available at your 

local B
C Liquor Stores. O

PEN
 w

ines celebrates 
new

 discoveries and opening up together. be
OPEN

1
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O
P
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O
kanagan Fall W

ine Festival

M
ISSIO

N
 H

ILL R
ESERV

E 
PIN

O
T N

O
IR 

BC
 VQ

A
 $24.99 584581

This is an elegant Pinot N
oir 

w
ith bright, cherry fruit and 

leaf pile arom
as and a spicy 

oak-influenced finish of 
pepper and clove. G

reat w
ith 

hearty fall stew
s.

IN
N

ISK
ILLIN

 ESTATE 
V

IN
EYA

R
D

 D
A

R
K

 H
O

R
SE 

M
ER

ITA
G

E 
BC

 VQ
A

 $24.99 597039
“M

eritage” is a N
ew

 W
orld 

w
ine term

 referencing O
ld 

W
orld, Bordeaux-style w

ines. 
Inniskillin’s M

eritage m
arries 

the three classic grapes M
erlot 

(75 percent), C
abernet 

Sauvignon (15 percent), and 
C

abernet Franc (10 percent) 
to create a plush, tobacco and 
plum

-nuanced red. 

TO
W

N
SH

IP 7 M
ER

LO
T 

BC
 VQ

A
 $24.99 726596

Tow
nship 7 M

erlot is a classic 
com

fort w
ine. It is sm

ooth 
and plush, show

ing gorgeous 
plum

p black cherry and berry 
fruit interm

ingling w
ith dark 

chocolate, vanilla and toasty 
oak. G

reat w
ith a roast, or a 

last-of-the-season barbecue.

 
7:00 P.M

.
BC W

ine Aw
ards Reception and Tasting

The Rotary Centre for the Arts, Kelow
na, BC

 
6:30 P.M

.
W

estJet W
ine Tastings 

The Rotary Centre for the Arts, Kelow
na, BC

 
6:00 P.M

.
FortisBC Salute to Food and W

ine
M

anteo Resort, Kelow
na, BC 

7:00 P.M
.

Battle of the W
ine Experts

The Rotary Centre for the Arts, Kelow
na, BC

W
ED

N
ESD

AY, O
C

TO
BER 5 

7:00 P.M
.

All You N
eed Is Cheese and W

ine:  
The Sem

inar
W

aterm
ark Beach Resort, O

sooyos, BC

 
6:00 P.M

.
Alexis de Portneuf presents “The Young Chefs” 
Culinary Arts Centre at O

kanagan College, 
Kelow

na, BC

 
6:00 P.M

.
Valley First G

rand Finale Consum
er Tastings

Penticton Trade and Convention Centre, 
Penticton, BC

6:00 P.M
.

Valley First G
rand Finale Consum

er Tastings
Penticton Trade and Convention Centre, 
Penticton, BC

5:00 P.M
.

H
arvest D

inner
Q

uails’ G
ate Estate W

inery, Kelow
na, BC

For a com
plete listing of events, event updates 

and ticket inform
ation: 

VISIT: w
w

w
.thew

inefestivals.com
CALL: 250-861-6654  
EM

AIL: info@
TheW

ineFestivals.com

FEATURE EVENTS 

OKANAGAN FALL  
W

INE FESTIVAL 2011
 SEPTEM

BER 29
TH TO OCTOBER 9

TH

If you are headed to the O
kanagan 

Fall W
ine Festival this year, it’s w

ise to 
plan ahead. M

ission H
ill’s G

rady advises 
plotting out a route and selecting events 
w

ell in advance, as festival goers, “m
ay 

set them
selves up for disappointm

ent 
if they w

ant to get tickets for popular 
events upon arrival.” A

lso, som
e 

pacing is prudent. G
rady w

isely 
m

entions ensuring safe transportation, 

recom
m

ending guests book in w
ith a 

w
ine tour com

pany if they need a ride 
and K

uklo sagely opines, “It’s a crazy-
busy tim

e of the year so rest up now
 and 

take your vitam
ins!” 

W
ith so m

any w
ineries and events 

spread out over such a large geography, 
it’s often a case of so m

any w
ines and 

so little tim
e. It’s alright though, there’s 

alw
ays next year. O

r even next season.
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by M
urray Bancroft

W
ho knew

 w
hen you put that tiny seedling in the ground a few

 
m

onths later you’d be digging your w
ay out from

 under a pile of 
hom

egrow
n zukes? Be they big or sm

all, long or round, yellow
 

or green, zucchini is the star of any W
est C

oast fall garden. 
C

om
e late autum

n, m
any am

ateur gardeners have eaten all the 
zucchini bread they can m

anage, but there are so m
any other 

delectable w
ays to enjoy this nutritious squash the British call 

courgettes. This versatile gourd can be sautéed, ribboned in 
salads or m

ixed w
ith pasta – just use your im

agination – even 
the blossom

s are delicious! 

Z
U

C
C

H
IN

I RIBBO
N

S SA
U

TÉED
 W

ITH
 TH

YM
E A

N
D

 G
A

RLIC
 

for recipes, please see page 150

FU
SILLI W

ITH
 Z

U
C

C
H

IN
I, LA

M
B SA

U
SA

G
E A

N
D

 G
O

AT’S C
H

EESE 

ZILLIONS 
   ZUCCHINI

of

PÈPPO
LI C

H
IA

N
TI C

LA
SSIC

O
Italy $28.99 606541
This dry red has an intense arom

a 
of red berries, accom

panied by 
hints of vanilla and chocolate. It 
show

s great structure on the 
palate, w

ith elegant and gentle 
tannins. A

 true expression of its 
fruity arom

as are evident in the 
lingering after-taste.

BO
LLA

 SO
A

V
E C

LA
SSIC

O
Italy $12.99 17640
This dry, fresh and fruity w

hite 
is straw

 yellow
 in colour, and 

has a nose of fresh m
elon, pear 

and ripe apple. Soave m
eans 

“soft” in Italian and the soft floral 
bouquet, clean pear and lem

on 
flavours and lingering finish help 
this w

ine live up to its nam
e.
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Z
illions of Zucchini

M
ISSIO

N
 H

ILL 5 V
IN

EYA
R

D
S 

PIN
O

T G
R

IG
IO

BC
 VQ

A
 $15.99 563981

This unoaked O
kanagan 

w
hite displays a bouquet of 

ripe tropical fruit along w
ith 

enticing notes of ripe apricot 
and papaya. Flavours of ripe 
stone fruit and tam

arillo linger 
for a clean, rich finish.

VA
LD

O
 VA

LD
O

BBIA
D

EN
E 

PRO
SEC

C
O

 SU
PER

IO
R

E
Italy $21.00 550111
This Prosecco is a vibrant 
frizzante-style, straw

 yellow
 in 

colour w
ith golden highlights 

and pretty arom
as of pear, 

crisp w
hite apple and spring 

blossom
s. Fresh w

ith a delicate, 
cream

y m
ousse, flavours of juicy 

A
sian pear, citrus and m

inerals 
highlight the palate.

 

for recipe, please see page 150

L
o

v
e

 t
h

e
 s

kin
 y

o
u

’r
e

 in
. O

r 

b
e

t
t

e
r
 y

e
t

, t
h

e
 s

k
in

 I’m
 in

.

It takes confi dence to go unoaked.
P

lease enjoy responsibly.

C
onfidence com

es naturally w
hen you’re this bold. N

ot to m
ention, spicy and

sm
ooth. T

hat’s w
hat you get w

ith fruit-forw
ard flavours unm

asked by oak.
Try our com

plete line-up of unoaked w
ines. A

nd visit nakedgrape.ca or join us on

TH
IS VERSATILE G

O
U

RD
 

C
A

N
 BE SA

U
TÉED

, 
RIBBO

N
ED

 IN
 SA

LA
D

S O
R 

M
IX

ED
 W

ITH
 PA

STA

STU
FFED

 Z
U

C
C

H
IN

I BLO
SSO

M
S

JA
D

O
T BEA

U
JO

LA
IS V

ILLA
G

ES
France $19.99 469924
This beaujolais is deep red in 
colour w

ith a floral, cherry and 
straw

berry nose tinged w
ith 

citrus zest and hints of fruit pit. 
The palate is silky sm

ooth w
ith 

com
plexity provided by clove, 

orange zest and m
ineral notes 

all supporting the delicious black 
cherry, blueberry and plum

 fruit 
flavours.

BA
BIC

H
 SA

U
V

IG
N

O
N

 BLA
N

C
N

ew
 Z

ealand $18.99 560144
A

 very pale straw
-yellow

 
colour w

ith green hues, this 
w

hite has a bouquet of English 
gooseberries, w

ith excellent 
clarity and intensity. D

ry on the 
palate, w

ith subtle herbal notes, 
the liveliness of the fruit is the 
feature. A

n elegant style, the 
gooseberry, green pepper and 
grassy flavours are balanced by 
guava and lim

e notes.

W
ITH

 TH
YM

E A
N

D
 G

A
RLIC
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es C

luer

T
he w

arm
 clim

ate, Spanish 
architecture, palm

 trees and 
the laid-back character of the 

vintners is all part of the appeal. A
nd 

then there are the stunning w
ines, 

w
hich are am

ong the very finest in 
the w

orld. C
abernet Sauvignon is the 

signature w
ine of N

apa, but the valley 
also produces outstanding Pinot N

oir, 
Z

infandel, M
erlot, C

hardonnay and, for 
m

e, the best sparkling w
ines outside of 

C
ham

pagne. 
 W

hen you sing the praises of 
N

apa V
alley there’s usually som

eone 
w

ho starts rolling their eyes. It is a 
w

ine region som
etim

es criticized for 
being pretentious, but nothing could 
be further from

 the truth. In reality, it’s 
been a struggle for m

ost N
apa w

ineries. 
It’s only in the last 25 years that they’ve 
really thrived and m

ost ow
ners couldn’t 

be m
ore dow

n-to-earth.  
T

he history of N
apa is fascinating 

because it’s a region that has shot to fam
e 

in a relatively short period. W
inem

aking 
there started in the latter part of the 
1800s, during the gold rush. Italian and 
G

erm
an settlers w

ere the first to plant 
vine, using savoir faire gleaned from

 
w

inem
aking back in the O

ld W
orld. 

In the early 1900s the First W
orld 

W
ar put the brakes on their success, 

only to be follow
ed by Prohibition, 

w
hich alm

ost decim
ated the industry. 

O
nly a handful of producers survived, 

using their licenses to m
ake w

ine for 
sacram

ental and m
edicinal purposes. In 

the early 1960s there w
ere less than 20 

w
ineries and very few

 tourists ventured 
up to N

apa.  
W

ith the late 1960s cam
e a handful 

of adventurous new
 producers, led by 

one of the greatest figures in the history 
of w

ine, R
obert M

ondavi. A
nd so the 

m
odern history of N

apa began and the 
m

ost successful w
ine region in the N

ew
 

W
orld started gathering m

om
entum

.
T

he infam
ous Paris tasting in  

1976 catapulted the region to fam
e, 

w
hen Stags’ Leap W

ine C
ellars and 

C
hâteau M

ontelena w
on in a blind 

tasting against the finest w
ines from

 
France. A

m
ericans finally started to 

realize that truly great w
ine could be 

m
ade in N

apa. Sales skyrocketed,  
prices increased and new

com
ers like 

B
aron Philippe de R

othschild started 
ventures in the valley.

D
uring the boom

 tim
es of the 

1980s, N
apa suffered a m

ajor setback. 
Phylloxera, the deadly vine louse, 
destroyed m

ost of the vineyards. Som
e 

vintners packed up and left, but others 
persevered and replanted using the latest 
viticultural techniques, focusing on  
just a handful of classic grape varieties.

C
H

A
N

D
O

N
  

BRU
T C

LA
SSIC

 
U

SA
 $25.99 94946

D
om

aine C
handon is the 

C
alifornia operation of  

France’s M
oët et C

handon.  
It’s a large producer of  
good value bubbly that is  
an excellent alternative  
to cham

pagne. 

M
ER SO

LEIL 
C

H
A

R
D

O
N

N
AY 

U
SA

 $38.99 453142
A

 classic big, rich and buttery 
C

alifornia C
hardonnay, M

er 
Soleil is packed w

ith tropical 
fruit, stone fruit and lavished 
w

ith oak.

C
O

N
U

N
D

RU
M

 W
H

ITE 
U

SA
 $24.99 390831 

C
onum

drum
 is a blend of 

several varieties, m
aking it a 

very arom
atic, fresh and floral 

w
ine. If you’re looking for a 

sim
ple fruity w

hite for turkey, 
then this could be the ticket. 

NAPA
LAND OF

W
H

EN
 PEO

PLE A
SK M

E W
H

AT IS M
Y FAVO

U
RITE W

IN
E REG

IO
N

 
IN

 TH
E W

O
RLD

, IT’S EA
SY TO

 A
N

SW
ER: N

A
PA

 VA
LLEY, H

A
N

D
S 

D
O

W
N

. IT’S A
LW

AYS EX
C

ITIN
G

 TO
 LA

N
D

 IN
 SA

N
 FR

A
N

C
ISC

O
, 

D
RIVE A

C
RO

SS TH
E BRID

G
E A

N
D

 A
RRIVE IN

 A
 VA

LLEY FU
LL O

F 
G

O
RG

EO
U

S VIN
EYA

RD
S A

N
D

 H
U

N
D

RED
S O

F W
IN

ERIES.

VALLEY
PLENTY
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N
apa Valley, Land of Plenty
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 P

M

LO
U

IS M
. M

A
RTIN

I 
C

A
BER

N
ET SA

U
V

IG
N

O
N

 
N

A
PA

 VA
LLEY 

U
SA

 $29.99 920355
Louis M

artini is one of the 
oldest N

apa w
ineries. W

ith 
a vast am

ount of vineyards 
to draw

 from
 they produce 

som
e of the best value 

N
apa C

abernets. 

FR
A

N
C

IS C
O

PPO
LA

 
D

IA
M

O
N

D
 C

O
LLEC

TIO
N

 
BLA

C
K

 LA
BEL C

LA
R

ET 
U

SA
 $29.99 521021

The G
odfather’s house w

ine! 
Francis Ford C

oppola has built 
an em

pire in N
apa and this is his 

Bordeaux-styled red. Perfect 
w

ith steak. 

C
AY

M
U

S Z
IN

FA
N

D
EL 

U
SA

 $45.99 709808
This favourite Z

infandel 
from

 N
apa is a deep purple 

colour. The nose explodes 
w

ith ultra ripe raisin and 
black cherry w

ith som
e 

peppery notes. If you like 
full-bodied w

ine, then you 
w

on’t be disappointed w
ith 

this classic.

T
here w

as a silver lining to the 
phylloxera disaster. U

p until then m
ost 

vineyards w
ere planted w

ith a m
ishm

ash 
of lesser know

n varietals, som
etim

es 
even in the sam

e row
. A

fter the plague 
of pests, N

apa started to build a cohesive 
brand around top quality C

abernet.
In the 1990s, the N

apa vintners 
started to refine their understanding 
of the vastly different terroirs found in 
the valley. W

hile it only takes about 
45 m

inutes to drive from
 C

arneros in 
the south to C

alistoga in the north, the 
clim

ate varies dram
atically. T

he fog 
that rolls in off the bay in the sum

m
er 

shrouds the vineyards in the southerly 
part of the valley, m

aking it cooler and 
better suited to early ripening varieties 
like Pinot N

oir. Y
et it is w

arm
er going 

north up the valley around the quaint 
tow

n of St. H
elena, w

here the fog rarely 
reaches and burns off m

ore quickly 
w

hen it does. 
It also becam

e clear that the soils 
varied dram

atically across the region. 
M

ore than 33 different soil types have 
been identified, from

 the heavier clays 
in C

arneros, to the red soils of O
akville 

and the shallow
, hard, rocky soils found 

on the hillsides. Stylistic differences 
betw

een the w
ines becam

e obvious 
based on the different terroirs, and so 
N

apa w
as carved up into dozens of 

A
m

erican V
iticultural A

reas (AV
A

s), 
resem

bling the French appellation m
odel.

T
he N

apa hillside AV
A

s, especially 
those on Spring and H

ow
ell M

ountains 

are excellent. T
he C

abernets produced 
there tend to have m

ore tannic structure 
and less overt sw

eet fruit. AV
A

s like 
O

akville, R
utherford and Stags’ Leap 

also produce stunning w
ines that are 

rich, opulent, w
arm

 and generous, w
ith 

blackcurrant, vanilla, chocolate and 
som

etim
es a m

inty character. 
A

lthough it’s a specialty, N
apa 

isn’t just about C
abernet. In C

arneros, 
Saintsbury and C

uvaison m
ake som

e 
lovely Pinot N

oirs and the sparkling 
houses of Schram

sberg, C
handon and 

D
om

aine C
arneros m

ake som
e beautiful 

bubbly. W
hile Sonom

a has a reputation 
for the finest Z

infandels in C
alifornia, 

there are also som
e beauties m

ade in 
N

apa. T
hese are big, rich and ripe Z

ins 
w

ith som
e baked characteristics and 

a slight jam
m

y style to the fruit. For 
exam

ples of this style, try C
aym

us and 
Storybook M

ountain. N
apa M

erlot 
can be fabulous too. D

uckhorn led the 
charge back in the 1970s and there’s no 
denying the w

ines are gorgeous.
O

nly a tw
o-hour flight, it is 

actually possible to go to N
apa V

alley 
from

 V
ancouver on a day trip and 

visit a handful of w
ineries. H

ow
ever, 

a long w
eekend w

ill do the region 
m

ore justice, com
bined w

ith a stay at a 
fantastic hotel like T

he V
illagio, dinner 

at T
he French Laundry, a hot air balloon 

ride, a trip to the spa, som
e tim

e by the 
pool and tw

o or three w
ineries each day. 

T
hat is a very high-quality expedition 

so close to hom
e!

A
LTH

O
U

G
H

 A
 SPEC

IA
LTY, N

A
PA

 ISN
’T JU

ST A
BO

U
T C

A
BERN

ET.  
IN

 C
A

RN
ERO

S, SA
IN

TSBU
RY A

N
D

 C
U

VA
ISO

N
 M

A
KE SO

M
E 

LO
VELY PIN

O
T N

O
IRS A

N
D

 TH
E SPA

RKLIN
G

 H
O

U
SES O

F  
SC

H
R

A
M

SBERG
, C

H
A

N
D

O
N

 A
N

D
 D

O
M

A
IN

E C
A

RN
ERO

S  
M

A
KE SO

M
E BEA

U
TIFU

L BU
BBLY. 
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JA
C

K
SO

N
-TR

IG
G

S O
K

A
N

A
G

A
N

 
ESTATE SILV

ER SER
IES V

IO
G

N
IER

BC
 VQ

A
 $14.99 593129

This elegant w
ine displays brilliant 

gold colours and inviting floral 
scents along w

ith arom
as of lush 

tropical fruit and w
hite pepper. 

O
n the palate, orange peel, citrus 

and peach flavours lead to a crisp 
buttery finish, just the right m

atch 
to this m

arvelous salad.

C
A

M
PO

 V
IEJO

 R
IO

JA
Spain $16.99 190629
M

ade from
 Tem

pranillo, G
arnacha 

and M
azuelo grapes, this velvety 

w
ine is an intense ruby red colour 

and exudes a fruit-rich fragrance of 
cherry, plum

 and blackberry w
ith a 

hint of m
ountain herbs. The palate 

is sm
ooth and balanced, w

ith sw
eet 

vanilla undertones, hints of spicy 
oak and the glorious richness of 
ripe dark fruits.

A
M

A
R

ET
TO

 D
ISA

RO
N

N
O

Italy $27.99 2253
This is a sw

eet, alm
ond-

flavoured liqueur m
ade  

from
 a 16

th century recipe. 
A

m
ber in colour, it has 

arom
as of peach and 

alm
ond. A

m
aretto is an 

infusion of apricot kernel 
oil, alcohol, burnt sugar and 
the essence of 17 different 
herbs  and fruits. Perfect 
w

ith this nutty dessert!

for recipes, please see page 152
by Law

ren M
oneta

FLO
REN

TIN
E BA

RS

PA
IR

S W
ITH

 RO
A

STED
 SQ

U
A

SH
 A

N
D

 PEC
A

N
 SA

LA
D

 
PA

IR
S W

ITH
 FLO

REN
TIN

E BA
R

S

A
lm

onds, pecans, pistachios or 
hazelnuts, there is a nut to suit 
your every w

him
! A

 w
onderful 

snack and a natural com
panion 

to w
ine and cheese, nuts have 

long been recognized as a 
source of m

any nutrients that 
are essential to good health. 
Though com

m
only referred 

to as nuts, som
e so-called 

nuts, such as peanuts, are 
actually legum

es. C
ashew

s and 
m

acadam
ias are technically not 

nuts, but seeds. W
hatever their 

classification, w
hy not give these 

crunchy bites of B-vitam
ins a 

starring role at your table – 
they w

ill rew
ard you by adding 

texture, flavour and a healthy 
boost to dishes from

 appetizers 
to desserts.

CRAZY
ABO
UT

N
U

TS

RO
A

STED
 

SQ
U

A
SH

 A
N

D
 

PEC
A

N
 SA

LA
D
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C
razy A

bout N
uts

for recipe, please see page 152

G
LEN

M
O

R
A

N
G

IE N
EC

TA
R 

D
’O

R SC
O

TC
H

 W
H

ISK
Y

U
nited Kingdom

 $88.95 169581
M

ade using 16-year-old 
G

lenm
orangie w

hisky that is 
subsequently further aged in 
French Sauternes casks, this 
delicate dram

 can truly be 
described as a dessert-style 
single m

alt. Flavours of alm
ond, 

apricot and honey all m
eld 

together perfectly!

E. G
U

IG
A

L  
C

Ô
TES D

U
 R

H
Ô

N
E

France $23.99 259721
This Syrah, G

renache and 
M

ourvèdre blend is dark red 
and shiny w

ith fresh red berries 
and spices on the nose. The 
palate is full, round and racy w

ith 
sm

ooth tannins. Full-bodied, 
rich and intensely arom

atic, this 
w

ine has a long finish and plenty 
of finesse to m

atch w
ith this 

elegant dish.

BEN
E D

I  
BATA

SIO
LO

 BA
RO

LO
Italy $38.99 178541
M

ade from
 100 percent 

N
ebbiolo grapes grow

n on 
the slopes of the Piedm

ont 
region of Italy, this young 
Barolo is distinguished by its 
ruby red colour. It show

s a 
m

arked tannin content w
hich 

gradually gives w
ay to a soft, 

delicate flavour of dark fruits 
and braised m

eat w
ith hints of 

olive and nuts. 
 

 
 

 

BR
A

ISED
 VEA

L W
ITH

 O
LIVES, A

LM
O

N
D

S A
N

D
 O

R
A

N
G
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PA
IR

S W
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A

ISED
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EA
L W

ITH
 O

LIV
ES, A

LM
O

N
D

S,  A
N

D
 O

R
A

N
G

ES
PA

IR
S W

ITH
 FLO

REN
TIN

E BA
R

S

N
U

TS H
AVE LO

N
G

 BEEN
 

REC
O

G
N

IZED
 A

S A
 D

ELIC
IO

U
S 

SO
U
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E O

F M
A

N
Y N

U
TRIEN

TS 
TH

AT A
RE ESSEN

TIA
L TO

 
G

O
O
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EA
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for recipes, please see page 155 

PA
IR

S W
ITH

 RED
 W

IN
E BR

A
ISED

BC
 PO

RK TEN
D

ERLO
IN

Q
U

A
ILS’ G

ATE D
RY R

IESLIN
G

BC
 VQ

A
 $16.99 308312

Pale straw
 in colour, this arom

atic 
w

hite has arom
as of honeydew

 
m

elon, green tea, lim
e and m

ineral. A
 

fresh, juicy palate of green apple and 
a touch of genuine fruit sw

eetness 
com

bine to yield a delicious dry 
Riesling perfect for pork dishes.

BLA
STED

 C
H

U
RC

H
 

H
ATFIELD

'S FU
SE

BC
 VQ

A
 $17.99 734475

G
olden straw

 in colour, this 
com

plex, arom
atic blend has 

lots of citrus character w
ith 

spice, floral, orange rind, honey, 
m

elon and passion fruit on 
the nose. The m

edium
-bodied 

palate has layers of m
elon, 

apple, apricot and citrus. 
Lively and fresh, w

ith barely 
perceptible natural sugar, this 
w

hite has a crisp, spicy finish.

By M
urray Bancroft

F
rom

 Salt Spring Island artisan 
cheeses and organic hazelnuts 
to free-range B

erkshire pigs and 
Fraser V

alley Y
ukon G

old potatoes, 
B

ritish C
olum

bia is becom
ing w

orld-
renow

ned for its exceptional (and tasty) 
local larder. M

ore than just salm
on, B

C
 

is blessed w
ith m

ountains, valleys, oceans 
and lakes that leave few

 lim
its to w

hat 
can be produced in this province. So be 
kind to both your palate and your planet 
and partake in the delicious, fresh food 
grow

n near w
here you live. H

ere are 
som

e sim
ple recipes that w

ill allow
 these 

w
onderful ingredients to take centre stage 

at your next feast.

TAY
LO

R FLA
D

G
ATE LATE 

BO
T

TLED
 V

IN
TA

G
E PO

RT
Portugal $25.99 289603
This delicious fortified w

ine is 
a dark black cherry colour w

ith 
dark fruit and vanilla arom

as. 
The floral and herbal notes that 
com

e through on the nose add 
lovely nuances to its bouquet. The 
palate show

s intense, jam
m

y fruit 
flavours of prune and fig and the 
silky palate has a fantastic depth 
and com

plexity.

 
 

 
 

G
A

N
TO

N
 &

 LA
R

SEN
 PRO

SPEC
T 

W
IN

ERY TH
E LO

ST BA
R

S  
V

ID
A

L IC
EW

IN
E

BC
 VQ

A
 $39.99 609974 375 m

l
This lovely icew

ine is lush and rich 
w

ith nice acidity and balance. Floral 
and spice arom

as highlight notes 
of apricot, tangerine and guava. 
This dessert w

ine displays a bright 
fruitiness and refreshing crispness 
that contrasts the salty pungency of 
blue cheese.

PA
IR

S W
ITH

 G
O

RG
O

N
ZO

LA
 D

O
LC

E W
ITH

 BC
 H

O
N

EY

RED
 W

IN
E BR

A
ISED

 BC
 PO

RK TEN
D

ERLO
IN

G
O

RG
O

N
ZO

LA
 D

O
LC

E W
ITH

 BC
 H

O
N

EY 

Eat Local,
    BC’s BEST 
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for recipes, please see page 155
Eat Local, BC

's Best

H
A

RIC
O

TS VERTS W
ITH

 D
IJO

N
 VIN

A
IG

RETTE A
N

D
 TO

A
STED

 
BC

 H
A

Z
ELN

U
TS W

ITH
 BC

 YU
KO

N
 G

O
LD

 BU
TTERM

ILK  
M

A
SH

ED
 PO

TATO
ES 

Q
U

A
ILS’ G

ATE C
H

A
R

D
O

N
N

AY
BC

 VQ
A

 $19.99 377770
This full-bodied w

hite is crisp and 
fresh w

ith sw
eet floral and honey 

notes, arom
as of w

hite peach, 
pear and apple. G

rapefruit and 
orange are evident on the palate. 
The com

bination of ripe fruit, 
zingy acidity, citrus and toasty oak 
notes m

ake this a versatile food-
friendly C

hardonnay.

JA
C

K
SO

N
-TR

IG
G

S PRO
PR

IETO
R

S’ 
R

ESERV
E SH

IR
A

Z
BC

 VQ
A

 $19.99 593103
This luscious red displays fresh 
plum

 and blueberry arom
as layered 

w
ith vanilla and black pepper. Rich 

flavours of blackcurrant and dark 
cherry in the m

outh are sustained 
by velvety tannins. Ideal for earthy, 
buttery potato flavours.

R
IG

A
M

A
RO

LE RO
SÉ

BC
 VQ

A
 $14.99 618785

A
 blend of Pinot, G

am
ay, M

erlot 
and Shiraz this w

onderfully 
engaging rosé is cranberry red in 
colour w

ith arom
as of sour cherry, 

spice, straw
berry and w

aterm
elon. 

The dry entry is balanced by a hint 
of sw

eetness and bright acidity, 
w

ith flavours of red berries, clove 
and licorice on the palate leading 
to a fresh, crisp finish.

SA
N

D
H

ILL G
A

M
AY N

O
IR

BC
 VQ

A
 $19.99 627687

This dry red is deep ruby in colour 
w

ith a bouquet of sw
eet sm

oke, 
cedar, black pepper, black cherry, 
D

am
son plum

 and notes of violet. 
A

 m
edium

-bodied w
ine w

ith soft 
tannins and m

oderate acidity, it has 
flavours of red berries, cherries 
and a touch of spice and sm

oke 
that linger through to the finish.

PA
IR

S W
ITH

 H
A

RIC
O

TS V
ERTS W

ITH
 

D
IJO

N
 V

IN
A

IG
RET

TE A
N

D
 TO

A
STED

 BC
 

H
A

Z
ELN

U
TS 
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T
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O
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G

 W
O

RLD
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R ITS 
EX

C
EPTIO

N
A

L (A
N

D
 TA

STY)  
LO

C
A

L LA
RD

ER



TA
STE

77

for recipe, please see page 158

H
idden on the edge of 
C

hinatow
n, B

ao B
ei m

ay 
be hard to find if you 

aren’t looking for it. B
ut that’s w

hat 
m

akes this C
hinese B

rasserie an even 
greater treasure, you are rew

arded 
for your search. If you just keep your 
ears open, “B

ao B
ei” is sure to be a 

recom
m

endation from
 any regular 

V
ancouver bar and lounge-goer.

B
ao B

ei is M
andarin for “precious,” 

or “darling” and is a term
 w

ell-suited 
to the establishm

ent that O
w

ner T
annis 

Ling and C
hef Joël W

atanabe have 
created. R

ich w
ith an antique feel, 

w
alking into B

ao B
ei is like being 

w
elcom

ed into an old fam
ily hom

e full 
of quirky antiques and personal touches. 
T

annis, lovingly called “B
oss Lady” 

by her staff, has an inviting spirit w
ith 

a beam
ing sm

ile and infectious laugh. 
H

er keen sense of style shines through 
in every aspect of B

ao B
ei’s interior. 

From
 the furnishings to the flow

er 
arrangem

ents, T
annis has invested 

considerable love and care into this 
“precious” place.

Since its opening, B
ao B

ei has 
becom

e one of V
ancouver’s hottest 

restaurants, w
inning an im

pressive list 
of aw

ards including m
ultiple B

est N
ew

 

R
estaurant aw

ards, as w
ell as V

ancouver 
M

agazine’s B
est Sm

all Plates and B
est 

N
ew

 D
esign aw

ards in 2011.
A

lthough the décor and feel of B
ao 

B
ei is som

ething to be experience, C
hef 

Joël W
atanabe’s authentic C

hinese dishes 

STIR-FRIED
 STIC

KY RIC
E C

A
KE

Joël W
atanabe, C

hef, Bao Bei C
hinese Brasserie

M
A

D
E W

ITH
 LO

VE  
IN

 C
H

IN
ATO

W
N

Tannis Ling, O
w

ner, Bao Bei C
hinese Brasserie

w
ith m

odern flair are w
hat keeps the 

clientele com
ing back. O

ttaw
a-born 

chef Joël W
atanabe can attribute his 

eclectic culinary know
ledge and love for 

food to his French m
other and Japanese 

father. H
e began w

orking in kitchens 

Hubert Kang Photography

Hubert Kang Photography
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at an early age and has an outstanding 
resum

é of aw
ard w

inning establishm
ents, 

including A
raxi, B

in 942 and La B
rasserie. 

Joël’s talents also once landed him
 a gig 

cooking for the G
overnor G

eneral at the 
C

anadian C
onsulate in R

om
e. Joël w

as 
approached by T

annis Ling In 2009 w
ith 

the idea of creating an intim
ate space that 

offered m
odern C

hinese food. W
hat they 

created w
as a blend of French and Japanese 

techniques com
bined w

ith traditional 
C

hinese flavours, creating a truly unique 
dining experience.

A
t B

ao B
ei they serve organic, locally 

sourced, horm
one- and M

SG
- free m

eat, 
seafood and produce. T

ry the Shao B
ing 

(crunchy sesam
e flatbread w

ith braised 
pork), it’s a huge favourite of  their regulars.

 Joël and T
annis have been kind 

enough to share w
ith us three B

ao B
ei 

dishes: Stir-Fried Sticky R
ice C

ake, Stir-
Fried W

ater Spinach w
ith B

ean C
urd and 

Steam
ed M

ackerel. G
ive them

 a try at 
hom

e or head to the heart of C
hinatow

n 
for the original versions.

B
ao B

ei doesn’t take reservations, 
but their rustic bar and lounge seats 12 so 
visitors can enjoy a cocktail or tw

o w
hile 

w
aiting for a table. A

sk for a “Surprise 
M

e” drink, a delicious concoction of 
their ow

n creation.

B
ao B

ei C
hinese B

rasserie
163 K

eefer Street, V
ancouver, B

C
 

604-688-0876  
w

w
w

.bao-bei.ca
STEA

M
ED

 M
A

C
KEREL 

for recipe, please see page 158
Bao Bei C

hinese Brasserie

PA
IR

S W
ITH

 STIR-FRIED
 W

ATER SPIN
A

C
H

 W
ITH

 FERM
EN

TED
 BEA

N
 C

U
RD

 

M
IR

A
SSO

U
 PIN

O
T G

R
IG

IO
U

SA
 $14.99 23986

This straw
-coloured w

hite 
reveals intense arom

as and 
flavours of peach, pear and 
citrus w

ith a crisp acidity 
that results in a refreshing 
w

ine. This is a fruit-forw
ard 

but balanced w
ine perfect 

for m
odern A

sian cuisine.

M
C

W
ILLIA

M
’S H

A
N

W
O

O
D

 
ESTATE C

H
A

R
D

O
N

N
AY

A
ustralia $14.99 557934

Pale straw
 in colour w

ith green 
hues, this full-bodied w

hite 
has arom

as of fresh stone 
and tropical fruits. N

ectarine 
and apple hints w

ith layers of 
tropical fruit, vanilla and brow

n 
spice add depth of flavour. 

W
H

ITEH
A

V
EN

 
M

A
R

LBO
RO

U
G

H
 

SA
U

V
IG

N
O

N
 BLA

N
C

N
ew

 Z
ealand $19.99 300368

Light yellow
-green in colour, 

this vibrant w
hite w

ine has 
arom

a of herbs and nettles.
Pow

erful notes of gooseberry 
and grapefruit pith add to the 
full, fresh palate.

PA
IR

S W
ITH

 STIR-FRIED
 STIC

K
Y RIC

E C
A

K
E

G
N

A
R

LY H
EA

D
  

O
LD

 V
IN

E Z
IN

FA
N

D
EL

U
SA

 $19.99 297929
This bold, deep-coloured red 
has an equally intense arom

a 
of concentrated dark fruits. It 
has a gnarly core of rich, dark 
berry flavours w

ith layers 
of spice, plum

, pepper and 
vanilla balanced by a hint of 
toasted oak.

PETER LEH
M

A
N

N
  

LAY
ER

S W
H

ITE
A

ustralia $17.99 109447
Pale yellow

 in colour, this 
blend of Sem

illon, M
uscat, 

G
ew

ürztram
iner, Pinot G

ris 
and C

hardonnay has arom
as 

of citrus, peach and a lifted 
spiciness. It has excellent 
structure, a soft, cream

y m
outh 

feel, depth on the m
id-palate 

and finishes fresh w
ith a 

m
outhful of crunchy fruit. 

W
IR

R
A

 W
IR

R
A

 SC
RU

BBY R
ISE 

W
H

ITE BLEN
D

A
ustralia $16.99 19372

A
 blend of Sauvignon Blanc, 

Sem
illon and Viognier, this 

w
hite is a vibrant straw

 
colour. Passion fruit, lim

e and 
tropical fruit arom

as abound 
w

ith a subtle orange blossom
 

character provided by the 
Viognier. Passion fruit and lim

e 
are evident on the palate w

ith 
a refreshing acidity providing 
balance to the persistent flavour.

PA
IR

S W
ITH

 STEA
M

ED
 M

A
C

K
EREL 

RIC
H

 W
ITH

 A
N

 A
N

TIQ
U

E FEEL, 
W

A
LKIN

G
 IN

TO
 BA

O
 BEI IS 

LIKE BEIN
G

 W
ELC

O
M

ED
 IN

TO
 

A
N

 O
LD

 FA
M

ILY H
O

M
E FU

LL 
O

F Q
U

IRKY A
N

TIQ
U

ES A
N

D
 

PERSO
N

A
L TO

U
C

H
ES
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for recipe, please see page 158

STIR-FRIED
 W

ATER SPIN
A

C
H

 W
ITH

 FERM
EN

TED
 BEA

N
 C

U
RD

 

Bao Bei C
hinese Brasserie

TO
 W

IN
E

PA
IR

IN
G

Introducing FULL PRESS, the w
ine that goes w

ith all your favourites. 
FULL of fl avour w

ith big bold arom
a, FULL PRESS goes w

ith anything you 
love, like barbeque ribs, steak w

ith frites and long w
eekends w

ith friends.

Please enjoy responsibly.           w
w

w
.fullpressw

ines.com

M
A

N
’S

G
U

ID
E

G
O

E
S

 
W

IT
H

M
E

A
T
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Bar Star: Sim
on Kaulback

Sim
on Kaulback, H

ead Bartender and G
eneral M

anager, Boneta Restaurant
H

A
R

LE
Q

U
IN

 (above)
1½

 oz 
(45 m

l) 
gin

½
 oz 

(15 m
l) 

green chartreuse
1 

 
dash absinthe

1 oz 
(30 m

l) 
lim

e juice
½

 oz 
(15 m

l) 
H

oney W
ater

*

1 
 

egg w
hite

Shake ingredients vigorously w
ith ice and serve in 

tall C
ollins glass. G

arnish w
ith lim

e tw
ist.

* H
O

N
EY W

A
TER

M
ix 50 percent honey w

ith 50 percent hot w
ater. 

D
issolve.

B
U

E
N

A
S N

O
C

H
E

S (bottom
 left)  

1oz 
(30 m

l) 
brandy

1oz 
(30 m

l) 
Tuaca liqueur

¾
 oz 

(22 m
l) 

fresh squeezed lem
on juice

1 
 

dash of Brow
n Sugar Syrup**

Shake ingredients over ice and strain into  
cham

pagne flute. Top up cocktail w
ith cava. G

arnish 
w

ith a lem
on tw

ist.

** BRO
W

N
 SU

G
A

R SYRU
P

D
issolve 50 percent brow

n sugar into 50 percent 
boiling w

ater.

A
R

M
A

D
A

 (top left)
2 oz 

(60 m
l) 

reposado tequila
¾

 oz 
(22 m

l) 
C

inzano O
rancio verm

outh
¼

 oz 
(7 m

l) 
solera sherry

2 
 

dashes orange bitters

Stir ingredients over ice and strain into chilled  
cocktail glass. G

arnish w
ith flam

ed-over  
orange tw

ist.

H
ISTO

RIC
 G

A
STO

W
N

 IS H
O

M
E TO

 SO
M

E O
F VA

N
C

O
U

VER’S TO
P BA

RS A
N

D
 RESTA

U
R

A
N

TS. 
BO

N
ETA

 IS O
N

E SU
C

H
 VEN

U
E A

N
D

 W
H

ERE W
E FO

U
N

D
 O

U
R FEATU

RED
 BA

R STA
R

, H
EA

D
 

BA
RTEN

D
ER A

N
D

 G
EN

ER
A

L M
A

N
A

G
ER

, SIM
O

N
 KA

U
LBA

C
K.

S
om

ething you m
ay not know

 is 
that B

oneta R
estaurant w

as nam
ed 

after ow
ner M

ark B
rand’s m

other. 
A

 quotation attributed to her is painted 
on the w

alls of the back booth, “T
here 

are tw
o types of people in the w

orld 
M

ark, those w
ho w

ait to talk... and those 
w

ho listen.” “B
oneta is a w

ise w
om

an,” 
Sim

on K
aulback states.

Y
ou can tell Sim

on loves w
here 

he w
orks. H

e talks openly about their 
G

astow
n location, “In one block there 

is m
ore character than anyw

here else in 
V

ancouver. Everyone here has a story 
and I know

 it.” Y
ou get a real sense of 

the com
m

unity as a local enters w
ith a 

coffee saying “A
s prom

ised last night, 
I’m

 leaving this for Sim
on.”

Sim
on K

aulback didn’t alw
ays 

know
 he w

anted to be a bartender. H
is 

early dream
s w

ere of becom
ing a chef, 

but he began bartending w
hile living 

in London, E
ngland and found it to be 

his true calling. H
ow

ever, Sim
on is no 

stranger to hospitality. T
he beverage 

industry has alw
ays been a part of his 

life. H
is grandfather w

as a hotelier 
and Sim

on fondly recalls childhood 
sum

m
ers spent running am

ok through 
hotel lobbies.

T
alent behind a bar m

ay be in 
Sim

on’s blood and it’s no surprise that 
others have taken notice. H

e w
on 

first place in the 2009 Sortilège C
up 

G
entlem

an’s C
om

petition and w
as m

ost 
recently voted B

artender of the Y
ear 

by V
ancouver M

agazine, 2011. B
ut the 

new
 title hasn’t gone to Sim

on’s head. 
H

e retains a laid-back style and an 
easygoing attitude in his w

ork. Sim
on 

m
ixes drinks effortlessly behind the 

bar. H
e says, “It doesn’t m

atter if I’m
 

pouring you a beer or m
aking you a 

cocktail, it shouldn’t take m
ore than 

five m
inutes to m

ake. I guess I’m
 old- 

school like that.”
Sim

on has taken tim
e from

 his busy 
schedule to share three original cocktails 
and three scotch-inspired beverages 
w

ith us. D
azzle your friends w

ith these 
B

artender-of-the-Y
ear creations!

BO
N

ETA
 RESTA

U
R

A
N

T
SIMON KAULBACK
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by Joanne Sasvari

D
ISC

O
VER TH

E 
SU

BTLE D
EPTH

S 
A

N
D

 LU
SC

IO
U

S  
FLAVO

U
RS O

F TH
IS 

H
ISTO

RIC
 SPIRIT

PY
R

AT X
O

 R
ESERV

E RU
M

A
nguilla $69.99 182725

A
lthough Pyrat is produced 

in the C
aribbean British 

overseas territory of 
A

nguilla, it is actually a 
blend of rum

s from
 all over 

the C
aribbean, aged in 

French and A
m

erican oak. 
It is intensely sw

eet, w
ith a 

distinctively strong flavour 
of orange peel and slight 
hints of spice and tobacco. 

RETH
IN

KIN
G

Rum
’s tim

e has com
e at last. For far too long, the C

aribbean 
spirit has been the party gal of the drinks w

orld, its natural 
com

plexities hidden in fruity, cream
y and overly sw

eet cocktails. 
But now

, thanks to an influx of prem
ium

, handcrafted rum
s, 

w
e’re discovering that it can be as sophisticated and satisfying a 

sipper as cognac or fine w
hisky.

T
his recognition has been a long 
tim

e com
ing. R

um
 has been 

produced in the C
aribbean since 

the 17
th century, the end result of w

hat 
is, essentially, industrial w

aste from
 

sugar cane processing. B
ack then, it w

as 
know

n as kill-devil or rum
bullion, “a 

hot, hellish and terrible liquor” w
ith 

w
hat the w

riter C
harles W

illiam
 T

aussig 
w

ould com
e to call “a sinister and 

vicious history.”
“It started off as a really nasty spirit, 

and that w
as the kind of people it w

as 
associated w

ith,” says Jason B
row

ne, bar 
m

anager at C
alabash C

aribbean B
istro 

in V
ancouver, w

hich likely serves the 
city’s w

idest selection of rum
s and rum

 
cocktails. “B

ut rum
 w

as also literally 
connected w

ith the birth of a continent. 
R

um
 w

as the original spirit of the 
A

m
ericas. It w

asn’t w
hisky at all.”

M
iddle E

astern cultures had been 
m

aking ferm
ented drinks from

 sugar 
cane juice and distilling spirits for 
centuries before C

hristopher C
olum

bus 
first planted the sw

eet grass on the 
C

aribbean island of H
ispaniola. It 

took another century before som
eone 

– probably a Scottish or Irish exile 

longing for the w
hisky of hom

e – put 
the sciences of ferm

entation and 
distillation together w

ith sugar 
production and cam

e up w
ith rum

.  
It proved to be a profitable w

ay to use 
up the industry’s otherw

ise w
orthless 

by-product, m
olasses.

R
um

 m
ost likely originated on 

B
arbados. T

he first legal docum
ent 

referring to rum
 dates to 1703 at the 

island’s M
ount G

ay distillery, although 
plantation records suggest that it w

as 
being m

ade there at least as far back as 
1667. U

nfortunately, says M
ount G

ay’s 
global brand am

bassador, C
hesterfield 

B
row

ne (no relation to Jason B
row

ne), 
“In 1667 those guys didn’t realize they 
w

ere creating history.”
From

 B
arbados, the m

anufacture 
of rum

 quickly spread to the other 
C

aribbean islands. “T
he one universal 

uniting factor for the C
aribbean is  

rum
 – lots of it,” the author Ian 

W
illiam

s w
rites in R

um
: A

 Social and 
Sociable H

istory. 
B

ut the story of rum
 w

asn’t alw
ays 

a sw
eet one. T

hose sugar plantations 
w

ere run by slaves w
ho, in a bitter tw

ist 
of irony, w

ere often purchased by the 

A
PPLETO

N
 ESTATE EX

TR
A

 
12-Y

EA
R-O

LD
 RU

M
Jam

aica $39.95 105742
The rum

s in this prem
ium

 
blend are aged a m

inim
um

 
of 12 years in sm

all oak 
casks to create a full-bodied 
sipping rum

. Expect notes 
of m

olasses, orange peel, 
vanilla, toasted oak and just 
a hint of nuttiness. N

ice w
ith 

ice or in a Rum
 M

anhattan.

H
A

VA
N

A
 C

LU
B  

7-Y
EA

R-O
LD

 RU
M

C
uba $34.99 53140

This is an ideal departure 
for scotch lovers looking for 
som

ething a bit different. 
The heavily charred oak 
barrels used in the aging 
process add a pleasant 
sm

okiness to the flavours of 
m

olasses, vanilla and subtle 
dried fruit, w

ith hints of 
tobacco on the nose.

84
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Rethinking Rum

M
O

U
N

T G
AY EX

TR
A

 O
LD

Barbados $44.99 557975
This m

ultiple-aw
ard-w

inning 
spirit is the staple rum

 
for m

any bartenders. It is 
beautifully balanced, rich, 
com

plex and versatile, w
ith 

flavours of ripe banana, baked 
apples, dried fruits and w

arm
 

spices. D
rink as an after-dinner 

sipper or in cocktails.

M
O

U
N

T G
AY  

EC
LIPSE SILV

ER
Barbados $26.99 122291
A

ged in oak barrels then triple-
filtered to create a clear spirit, 
this is a m

ost unusual expression 
of rum

. It is w
ell- balanced and 

light-bodied, w
ith an inviting 

arom
a and flavour, including 

notes of banana, butterscotch, 
m

int and citrus peel. Terrific in 
cocktails and m

ixed drinks.

W
E’RE REALLY M

AKING
A DIFFERENCE AND

SO CAN YOU.   
USHER

Belvedere is a quality choice. Drinking responsibly is too. Belvedere Vodka 40% ALC./VOL. (80 PROOF) 100% neutral spirits distilled from rye grain. ©2011 Imported by Moët Hennessy USA, Inc., New York, NY.

IN
 G

IV
IN

G

(BELVEDERE) RED Special Edition is the sam
e naturally sm

ooth vodka that
you know and love in a (PRODUCT) RED™ Special Edition bottle. For every
bottle you give, or keep, we at Belvedere Vodka will contribute 50%
of our profit to the Global Fund to invest in program

s that help elim
inate

HIV/AIDS in Africa.

L
e

a
rn

 m
o

re
 a

t F
A

C
E

B
O

O
K

.C
O

M
/
B

E
L
V

E
D

E
R

E
V

O
D

K
A

 a
n

d
 jo

in
re

d
.c

o
m

S
K

U
 +

4
3

7
7

7
2

very rum
 they w

ould produce. W
hen 

plantation ow
ners colonized w

hat w
ould 

becom
e the U

nited States, they brought 
w

ith them
 both traditions of rum

 
production and slavery. B

y the m
id-18

th 
century, rum

 had becom
e the biggest 

m
anufacturing industry in the colonies. 

W
hen the E

nglish slapped punitive taxes 
on the m

olasses needed to m
ake rum

, 
the colonists rebelled and launched the 
A

m
erican R

evolution. 
M

eanw
hile, rum

 had becom
e the 

preferred tipple of sailors w
orldw

ide, 
used as currency by the pirates w

ho 
terrorized the Spanish M

ain and 
provided to sailors in the B

ritish N
avy 

in their daily ration of grog. 
B

y the 19
th century, rum

 had 
evolved from

 a harsh, fiery liquor into 
a m

uch m
ore palatable spirit. D

istillers 
had discovered that aging the distillate 
in oak casks sm

oothed out its rough 

edges. A
nd tipplers had discovered that 

com
bining rum

 w
ith fruit juices and 

syrups w
as an even m

ore pleasant w
ay 

to enjoy it, especially in the punches 
favoured at gentlem

en’s clubs in London. 
B

ut after a surge of illicit popularity 
during Prohibition and the tiki craze 
of the 1940s and ’50s, rum

 fell out of 
fashion. Popularity turned to vodka and 
prem

ium
 w

hiskies and rum
 w

as largely 
relegated to C

aribbean vacations and 
holiday eggnog. 

N
ow

 all that’s changing, in part 
because so m

any high-quality rum
s 

are appearing on the m
arket. T

oday 
w

e can not only find crisp, w
hite rum

s 
kissed w

ith floral and citrus notes, w
e 

can also enjoy a w
ide range of deep, 

rich, dark, aged rum
s w

ith com
plex 

flavours of dried fruit, cocoa, toffee, 
orange peel, vanilla and spice. M

ore 
and m

ore, these rum
s are appearing on 

after-dinner drinks lists at high-end 
restaurants, alongside the single m

alt 
scotch and cognac.

It’s also because so m
any 

m
ixologists are discovering just how

 
easygoing rum

 can be in a cocktail – 

and not just the perennial m
ojito or 

trendy-all-over-again tiki drinks like 
the m

ai tai. 
“T

he great thing about rum
 is, first 

and forem
ost, its versatility,” says Jason 

B
row

ne. “Its versatility is w
hat m

akes 
it unique.”

A
t C

alabash, B
row

ne is using rum
 

in classic cocktails that traditionally call 
for w

hisky or cognac: “old-fashioned, 
M

anhattan, a really nice one called R
ed 

H
ook – and a rum

 Sazerac is a fantastic 
cocktail. I find I can take any spirit and 
substitute it w

ith rum
,” he adds. “It’s 

not like bourbon w
here all the bourbons 

are going to be a sim
ilar flavour. W

e’re 
trying to get people into rum

 because 
it’s so nice to drink.”

B
ut m

aybe rum
’s greatest appeal 

is its fascinating story. A
s M

ount G
ay’s 

C
hesterfield B

row
ne notes, “T

here is no 
other spirit that has as m

uch history.”
E

xploration, slavery, piracy, 
colonization, currency, rebellion, 
prohibition, tourism

 and now
 a gourm

et 
revolution – that’s a lot to fit into a sm

all 
glass. B

ut this is one spirit that m
anages 

to do it deliciously.

M
IX

O
LO

G
ISTS A

RE 
D

ISC
O

VERIN
G

 JU
ST H

O
W

 
EA

SYG
O

IN
G

 RU
M

 C
A

N
 BE 

IN
 A

 C
O

C
KTA

IL

C
RU

Z
A

N
 12-Y

EA
R-O

LD
  

SIN
G

LE BA
R

R
EL RU

M
U

.S. Virgin Islands $39.95 559294
This blend of vintage rum

s is  
aged a further year in new

 oak 
barrels. Each num

bered bottle 
com

es from
 a single cask, so  

there are subtle variations  
from

 bottle to bottle. The  
sm

ooth, round flavour is sim
ilar  

to cognac, w
ith notes of toffee, 

vanilla and dried fruit. 
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by Kasey W
ilson

“Fresh” seem
s to be the operative w

ord 

in D
ale M

acKay’s vocabulary. Fresh 

ingredients locally sourced, fresh ideas 

for the plate accented by flavours of his 

w
orld travels, fresh from

 w
inning C

anada’s 

Top C
hef on Food N

etw
ork C

anada and 

a fresh, new
 restaurant to show

case his 

talents. A
nd form

idable talents they are. A
t 

tim
es, called to task during the Top C

hef 

com
petition for being too com

plicated, 

D
ale refused to dum

b dow
n his dishes, 

dem
onstrating that even dow

n-hom
e 

cooking can be done w
ith a little panache. H

e stood his ground in front of the regular and guest judges 
alike, no m

ean feat w
hen he w

as facing m
ore foes than 

friends in the hot seat. It gave him
 a bit of a reputation as 

a hot head w
hen it cam

e to defending his cooking. B
ut w

hen your 
training includes being a protege to everybody’s favourite jet-setting 
bad-boy chef G

ordon R
am

say, opening restaurants in T
okyo, London 

and N
ew

 Y
ork, spending seven years in hell’s kitchen before taking 

over the reins as executive chef at D
aniel B

oulud’s Lum
iére, confidence 

and passion for the craft is not an issue.  
N

ot bad for a boy from
 Saskatoon. I sat dow

n w
ith C

hef D
ale 

M
acK

ay at his dow
ntow

n V
ancouver restaurant “ensem

ble” for 
an afternoon chat and the challenge to m

ake bannock bread 
taste better than it looks. O

n that note, let it be know
n that his 

rosem
ary bannock turns som

ething utilitarian into som
ething 

exquisite. In a sense, it’s a m
etaphor for this chef’s creativity, 

turning the everyday into som
ething otherw

orldly.

A
T

 30, Y
O

U
’V

E T
R

A
V

E
LLE

D
 A

N
D

 W
O

R
K

E
D

 IN
 SO

M
E O

F T
H

E
 

W
O

R
LD

’S C
U

LIN
A

R
Y

 C
A

P
IT

A
LS U

N
D

E
R

 SO
M

E O
F T

H
E M

O
ST

 
IN

FLU
E

N
T

IA
L C

H
E

FS A
N

D
 R

E
ST

A
U

R
A

T
E

U
R

S. A
N

Y
 T

H
O

U
G

H
T

S O
N

 
T

H
IS T

R
A

IN
IN

G
 A

N
D

 H
O

W
 IT

 H
A

S H
E

LP
E

D
 Y

O
U

 G
R

O
W

 A
S A

 C
H

E
F?

I’ve been fortunate to w
ork in Tokyo, London and N

ew
 Y

ork and be 
part of team

s that opened G
ordon R

am
say’s restaurants in those cities, 

follow
ed by training under D

aniel B
oulud. I’ve had the best of both 

w
orlds w

orking w
ith these accom

plished chefs. From
 R

am
say, I learned 

diligence and responsibility for all aspects of the restaurant and w
orking 

for B
oulud taught m

e the finer points of hospitality and understanding 
the front of the house. It w

as like going to finishing school. 

W
E

L
L

, F
R

E
S

H
 F

R
O

M
 Y

O
U

R
 W

IN
 O

N
 T

O
P

 C
H

E
F C

A
N

A
D

A
, I 

IM
A

G
IN

E
 T

H
E

 A
T

T
E

N
T

IO
N

 M
U

ST
 H

A
V

E
 S

K
Y

R
O

C
K

E
T

E
D

 A
N

D
 

R
E

A
L

LY
 P

U
T

 Y
O

U
 IN

 T
H

E
 P

U
B

LIC
 E

Y
E

. A
R

E Y
O

U
 R

E
A

D
Y

 FO
R

 LIFE
 

A
FT

E
R

 T
H

E SH
O

W
?

O
h, absolutely. M

y restaurant, ensem
ble, w

as already up and running 
before I ever did Top C

hef but I have to say, since w
inning, I’ve been 

seeing a w
hole new

 dem
ographic com

ing 
into the restaurant. Som

e out of curiosity, 
som

e because they love food, som
e because 

they w
ant to judge for them

selves and all of 
that’s okay. I alw

ays think chefs forget that 
w

e’re not rock stars. W
e’re in the hospitality 

industry and it’s about creating the best 
food, using the best product at the best 
price point and m

aking people feel special 
about their dining experience.

D
O

 C
U

ST
O

M
E

R
S A

SK
 FO

R
 A

N
Y

 D
ISH

E
S 

FR
O

M
 T

H
E SH

O
W

?

A
ll the tim

e. T
he tw

o m
ost popular 

are the black cod w
ith T

hai broth and 
the D

ungeness crab spiced m
elon soup. 

I have a real fixation w
ith spices these 

days and although I’m
 still staying w

ith 
French techniques, I feel w

e’re offering an 
intriguing range of flavour profiles to really 
m

ake the dishes unique.

W
H

E
R

E IS E
N

SE
M

B
LE G

O
IN

G
 A

N
D

 W
H

E
R

E
 

D
O

 Y
O

U
 W

A
N

T
 T

O
 G

O
 P

E
R

SO
N

A
LLY

 IN
 

T
H

E C
U

LIN
A

R
Y

 W
O

R
LD

?

I w
ould hope that the restaurant continues 

to be w
hat I believe it already is, w

hich 
is an inspired place to drop in for w

ell-
constructed flavours and plates in a 
contem

porary but casual setting. I’m
 of the 

philosophy that catering to locals is the key 
to longevity in the restaurant trade. I don’t 
m

ind if people com
e in w

earing a ball-cap 
and shorts, sit at the bar and chat to our great 
bartender, C

hris C
ho, w

hile they eat. Y
ou 

can spend 45 m
inutes here having a bite to 

eat or tw
o hours on a m

ulti-course m
enu. 

I w
ant a big-city feel w

ith lots of fun and 
good food w

ithout the fussiness surrounding 
m

ost high-end restaurants. A
s for w

here I 
w

ould like things to go, I’ve been fortunate 
enough to w

ork for som
e very successful 

restaurant groups and in m
y ow

n w
ay, I’d 

like to em
ulate that business m

odel. I have 
another location in m

ind currently and a 
m

ore casual concept but the food w
ill alw

ays 
be refined, that’s just m

y style. I prom
ise 

there’ll never be any lam
e ducks on the 

m
enu. Plus, m

y staff are like m
y fam

ily, 
m

any of them
 having been w

ith m
e for a 

long tim
e and building a m

ulti-layered 
group of restaurants w

ill allow
 m

e to 
open up opportunities for them

 and have 
them

 to grow
 w

ith m
e. W

e’re a team
 and 

I just w
ant everyone to do w

ell and 
achieve the dream

s they’ve w
orked so hard 

for in this business. 

O
N

 A
 FA

M
ILY

 N
O

T
E

, Y
O

U
R

 SO
N

 A
Y

D
E

N
  

IS N
IN

E
 A

N
D

 I W
O

N
D

E
R

 W
H

A
T

 IT
’S  

LIK
E

 IN
 T

H
E

 T
O

P
 C

A
N

A
D

IA
N

 C
H

E
F 

H
O

U
SE

H
O

LD
 W

H
E

N
 Y

O
U

 T
W

O
 G

U
Y

S 
K

IC
K

 B
A

C
K

 T
O

 D
IN

E
?

Y
ou know

, w
e have this thing w

e call 
M

onday M
adness w

here w
e cram

 in a 
couple of m

ovies, usually really sarcastic and 
w

acky com
edies like W

ill Ferrell stuff and 
order your everyday take-out pizza. I like 
H

aw
aiian, extra cheese and A

yden is big 
on pepperoni.

R
E

A
LLY

? E
V

E
R

Y
O

N
E T

H
IN

K
S Y

O
U

’R
E

  
SU

C
H

 A
 H

IG
H

-E
N

D
 G

U
Y

. W
H

A
T

’S Y
O

U
R

 
ID

E
A

 O
F C

O
M

FO
R

T
 FO

O
D

?

T
hat’s the fault of the show

, really. I like m
y 

fine dining, but m
y ultim

ate com
fort food 

is still sauerkraut and pork. M
aybe it’s m

y 
Saskatchew

an upbringing. B
ut I also love 

V
ietnam

ese and T
hai food. A

yden and I like 
to hit La B

uca restaurant for pasta, but in the 
m

iddle of the night, it’s still a bow
l of C

ap’n 
C

runch for m
e.

A
N

Y
 W

IN
E

S Y
O

U
 L

IK
E

 T
O

 M
A

T
C

H
  

W
IT

H
 T

H
A

T
?

W
ell, I don’t know

 if C
ap’n C

runch pairs 
w

ith anything, but the local T
antalus 

C
hef D

ale M
acKay at ensem

ble.

R
iesling w

ould go great w
ith sauerkraut and 

pork. M
y go-to w

ines these days are from
 

the sm
aller B

ritish C
olum

bia w
ineries and 

I’m
 also pouring them

 at ensem
ble. T

hough 
w

e have an international list, I’m
 fond of 

T
antalus and the w

ines from
 Silkscarf in 

the O
kanagan.

SO
, W

H
A

T
 W

ILL T
H

E FU
T

U
R

E B
R

IN
G

 FO
R

 
D

A
LE M

A
C

K
A

Y
?

I envision m
y restaurant grow

ing as I 
continue to grow

 as a chef because just w
hen 

I think I’ve learned everything, along com
es 

som
ething new

 to intrigue m
e. I believe m

y 
curiosity and know

ledge w
ill translate into a 

strong restaurant group and m
y unique style 

and flavour profiles w
ill continue to draw

 
custom

ers. A
s w

ell, becom
ing a self-taught 

chef after dropping out of school at a young 
age, I w

ant to give back to the com
m

unity. 
I’m

 proud of m
y w

ork w
ith the B

oy’s C
lub 

N
etw

ork initiated by m
y friend, W

alter 
M

ustapich at Tem
pleton Secondary School 

helping at-risk m
ale youth. T

here’s also 
the C

ulinary A
rts Program

 at Tem
pleton. 

I’ve helped in the m
entoring process and 

this year, the program
s are reaching out to 

three or four other schools and I’m
 looking 

forw
ard to playing an integral role in their 

creation. C
ooking taught m

e confidence, 
passion, responsibility and gave m

e an 
identity. I w

ouldn’t be w
here I am

 today 
if chefs like G

ordon R
am

say hadn’t take a 
chance on m

e. I feel I can do the sam
e for 

other budding cooks and I brought D
usty 

out to w
ork w

ith the kids. (D
usty G

allagher 
is chef of G

race restaurant in Toronto and a 
co-com

petitor from
 Top C

hef C
anada.)

SO
, IS IT

 FA
IR

 T
O

 C
A

LL Y
O

U
 V

A
N

C
O

U
V

E
R

’S 
M

O
ST

 E
LIG

IB
LE B

A
C

H
E

LO
R

?

H
ey, you w

ouldn’t get any argum
ent from

 m
e.

88
w

w
w

.bcliquorstores.com
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 CONSULTANT’S 
CHOICE

O
U

R EX
PERTS SH

A
RE TH

EIR FAVO
U

RITES
Product C

onsultants are on staff at the 21 Signature B
C

 Liquor Stores across the 
Province to assist w

ith your shopping and to provide you w
ith m

ore in-depth 
inform

ation on products and the w
orld of beverage alcohol. T

rained by the W
ine and 

Spirits E
ducation T

rust, they're extrem
ely know

ledgeable about w
ine, spirits and beer 

as w
ell as w

hat is available in our stores. From
 tips on w

hat to serve or how
 to store that 

bottle of w
ine, they’re available to help you!

*W
SET is the W

ine and Spirit Education Trust,  
the international organization that provides the intensive 
training program

 that qualifies Product Consultants at  
BC Liquor Stores. w

w
w.w

set.co.uk

C
H

ÂTEA
U

 STE M
IC

H
ELLE 

C
A

BER
N

ET SA
U

V
IG

N
O

N
U

SA
 $22.99 232793

This C
abernet from

 W
ashington 

State packs a solid core of ripe, 
black fruits w

rapped around silky, 
soft tannins. The finish is long and 
luxurious w

ith a great balance 
betw

een ripe fruit flavours and 
hints of toasty oak. Think grilled 
porterhouse or sirloin steak. 
G

reat value.

W
YC

H
W

O
O

D
  

H
O

BG
O

BLIN
 A

LE
U

K $03.50 435743 500 m
l

Brew
ed w

ith chocolate and 
crystal m

alts and a blend of 
three hops, H

obgoblin is a full-
bodied ruby beer w

ith delicious 
chocolate toffee and roasted m

alt 
flavours, balanced w

ith a light 
hoppy bitterness and an overall 
fruity character. A

 w
ell-rounded, 

m
ischievous ale, it goes great w

ith 
hearty stew

s, H
allow

een treats 
and burgers.

SA
IN

T C
O

SM
E  

C
Ô

TES D
U

 R
H

Ô
N

E
France $19.99 241224
This ruby red coloured w

ine has 
an appealing nose of pepper, 
black plum

, sm
oke and an enticing 

spiciness. The palate show
s 

m
oderate acidity, w

ell-integrated 
tannins, juicy fruit and choke 
cherry flavours w

ith hints of anise, 
dark chocolate, sm

okiness and 
chilli spice. A

 rem
arkably satisfying 

w
ine at a great value.

 H
O

R
SE H

EA
V

EN
 H

ILLS  
H

3 M
ER

LO
T

U
SA

 $22.99 752063
A

 m
edium

-intense ruby colour 
w

ith a distinct clear rim
, the nose 

of this red reveals ripe black plum
, 

floral notes and hints of raspberry 
and pom

egranate. Lovely, soft, 
full and lush w

ith flavours of 
Saskatoon berries, pom

egranate 
and raspberry and a cream

y 
chocolate character. A

 delicious 
w

ine to share w
ith friends.

D
O

Ñ
A

 PA
U

LA
 M

A
LBEC

A
rgentina $19.99 631291

A
 ripe, yet refined w

ine, 
D

oña Paula exudes the 
essence of A

rgentine M
albec. 

Blackberry, blueberry, 
raspberry and ripe plum

s 
lead to a long, sm

oky fig and 
m

ocha finish. A
n elegantly 

w
arm

 sipper perfect for a 
flank steak fajita dinner.

C
RO

W
N

 RO
YA

L BLA
C

K
C

anada $34.99 641175
C

row
n Royal’s new

 “Black” 
is ultra-sm

ooth w
ith a 

superior intensity of 
sw

eet vanilla. Look for an 
underlying and delicious 
streak of sun-baked raisin 
and dates. For fans of the 
original C

row
n Royal, this 

prem
ium

 version could 
becom

e a new
 favourite.

M
att B

rzovic  
Product C

onsultant 
(W

SET* A
dvanced)

Peninsula Village Liquor 
Store, South Surrey

“This job is an extension 
of m

y love of wine. It has 
been a lifelong journey 
of discovery that I am

 
pleased to be sharing with 
m

y custom
ers.”

M
ike B

attistella   
Product C

onsultant 
(W

SET* A
dvanced)

N
orthgate Signature Store, 

Burnaby

“I love the com
m

unity 
aspect of being a Product 
Consultant and sharing 
m

y passion for wine with 
m

y custom
ers.” 

R
od C

onw
ay 

Product C
onsultant 

(W
SET* A

dvanced)
Fleetwood Signature Store, 
Surrey

“M
y job is a tour guide 

into the world of wine 
and spirits and I love the 
ongoing journey that I 
share with m

y custom
ers.”

H
ER

E’S TO
 TH

E G
AM

E TH
IS LAN

D
 GAVE U

S.
PR

O
U

D
 SPO

N
SO

R
 O

F G
R

EAT H
O

CK
EY.

!
is land gives us everything. It gives us am

azing lakes, epic m
ountains

and m
ore square feet of awesom

eness per person than anywhere else.
It also gives us Canadian water, prairie barley and exactly what we need to
brew one of the best tasting lagers in the world. So raise a glass to this land.

W
e wouldn’t be Canadian without it.

*Must be legal drinking age. Available at participating retail stores while supplies last.
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SCOTCH, SODA AND
  OTHER INGREDIENTS
Mix up your single malt!

P
R

IN
C

E
S ST

R
E

E
T

 (bottom
 right)

N
am

ed after the m
ost fam

ous street in Edinburgh

1 oz 
(30 m

l) 
12-Year-O

ld Scotch
½

 oz 
(15 m

l) 
N

oilly Prat verm
outh

½
 oz 

(15 m
l) 

A
perol aperitif

2 
 

dashes of grapefruit bitters

Stir ingredients over ice and strain into chilled 
cocktail glass. G

arnish w
ith a rosem

ary sprig.

ST
. A

N
D

R
E

W
S (top right)

1½
 oz 

(45 m
l) 

12-Year-O
ld Scotch

1oz 
(30 m

l) 
Lillet fortified w

ine
½

 oz 
(15 m

l) 
C

ham
om

ile Syrup
*

2 oz 
(60 m

l) 
freshly squeezed grapefruit juice

Shake all ingredients in Boston shaker. Pour over ice 
into a tall C

ollins glass. G
arnish w

ith grapefruit tw
ist 

and cham
om

ile flow
ers.

* C
H

A
M

O
M

ILE SYRU
P

Steep cham
om

ile tea bag in 1cup (250 m
l) boiling 

w
ater. A

dd ½
 cup (125 g) fine granulated sugar. Stir 

to dissolve.

B
LO

O
D

 A
LLE

Y
 (above)

1½
 oz 

(45 m
l) 

Scotch
½

 oz 
(15 m

l) 
cherry brandy

½
 oz 

(15 m
l) 

A
m

ontillado sherry
1½

 oz 
(45 m

l) 
 freshly squeezed blood 
orange juice

Shake ingredients over ice and strain into rocks 
glass w

ith ice. G
arnish w

ith blood orange slice.

A
lthough the traditional m

ethod of drinking single m
alt Scotch is straight out of a 

short glass or w
ith just a splash of room

-tem
perature, still Scottish spring w

ater, it 
can also be the bold base for a num

ber of delicious cocktails. Sim
on K

aulback, H
ead 

B
artender and G

eneral M
anager of V

ancouver's B
oneta R

estaurant, has contributed 
three innovative w

ays to enjoy Scotland’s national spirit. To taste, visit Sim
on at B

oneta 
or build these im

pressive Scotch m
asterpieces yourself at hom

e!
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by Judith Lane

Single 
  M

alt 
Scotch

C
H

A
N

G
ES A

RE A
FO

O
T IN

 TH
E W

O
RLD

 O
F 

W
H

ISKY A
S 20-SO

M
ETH

IN
G

S – M
EN

 A
N

D
 

W
O

M
EN

 A
LIKE – IN

C
REA

SIN
G

LY G
ET TH

EIR 
N

O
SES IN

TO
 SIN

G
LE M

A
LT SC

O
TC

H
. N

O
 

LO
N

G
ER A

RE TH
EY TH

E SO
LE PRO

VEN
A

N
C

E O
F 

TH
E D

A
RK C

O
RN

ERS O
F SM

O
KY G

EN
TLEM

A
N

’S 
C

LU
BS. SIN

G
LE M

A
LT SC

O
TC

H
 D

EVO
TEES, 

SO
M

ETIM
ES C

A
LLED

 “M
A

LTH
EA

D
S,” A

RE A
 

BREED
 A

PA
RT A

N
D

 RELISH
 TH

IS IN
TRIG

U
IN

G
 

W
H

ISKY W
ITH

 G
O

O
D

 REA
SO

N
.

S
ingle m

alt expert and author 
M

ichael Jackson sings their praises. 
H

e contends that they are the 
m

ost natural of spirits, form
ed by their 

environm
ent and individualistic as they 

are. Plus there’s a single m
alt for every 

occasion from
 a pre-dinner aperitif or 

post-m
eal digestif, to a dram

 after round 
of golf or w

ith a good book. 
For those new

 to the fold, single 
m

alt Scotch is just that. T
he w

hisky is 
the product of a single distillery m

ade 
from

 barley m
alt (infused w

ith w
ater, 

ferm
ented w

ith yeast and distilled 
– usually tw

o tim
es – in a copper 

pot-still). B
oth the distillation and 

m
aturation m

ust take place in Scotland. 
N

o exceptions.
Single m

alt Scotches can be elegant, 
assertive, even beguiling. D

epending 
on w

here they’re m
ade, they m

ay 
sport varied notes of heather, saltiness, 
sw

eetness and sm
okiness. T

hey’re as 
different as the four distinct w

hisky 
regions that they hail from

. 

THE HIGHLANDS
T

he H
ighlands is the largest region and 

encom
passes the N

orthern, W
estern, 

and E
astern H

ighlands, the M
idlands, 

Speyside and the Islands (the O
rkneys, 

Skye, Jura, A
rran and M

ull). Speyside 
has Scotland’s largest concentration of 
w

hisky producers, about 60 percent of 
the country’s m

alt distilleries. 
B

ecause of the size of the H
ighlands 

region, the style of its w
hiskies varies 

w
idely. Speyside single m

alts tend to 
be sw

eeter and of varying strengths 
and often display a refined, earthy, 
elegant sm

okiness. Som
e better know

n 
exam

ples include internationally 

renow
ned T

he G
lenfiddich (the 

12-Y
ear-O

ld is the best selling single 
m

alt on the planet), G
lenlivet (second 

top-seller), and T
he M

acallan. O
thers 

of note include T
he B

enR
iach, C

ardhu, 
Tom

intoul and G
lenfarclas. W

hiskies 
from

 the W
estern H

ighlands are apt 
to be round, firm

 and dry w
ith som

e 
peatiness – think B

en N
evis and O

ban. 
T

he N
orthern H

ighlands produce single 
m

alts w
ith spicy, heathery characteristics 

that reflect its coastal influences 
and the heather peat. T

he E
astern 

H
ighlands (think D

alw
hinnie), and 

the M
idlands are sheltered from

 coastal 
influences and distill fruity single m

alts 
like T

ullibardine.

THE LOW
LANDS

T
he Low

lands region is in the southern 
part of Scotland from

 the C
lyde E

stuary 
to the R

iver T
ay. W

hiskies from
 

this area such as A
uchentoshan and 

G
lenkinchie show

case the softness of the 
m

alt and are som
etim

es called “Low
land 

Ladies.” T
hese tend to be light, sm

ooth 
and som

etim
es floral. 

C
am

pbeltow
n on the M

ull of 
K

intyre peninsula w
as once hom

e to 
alm

ost 30 distilleries, but m
ost closed 

during A
m

erican prohibition w
hen 

bootleg m
alts w

ere labeled as com
ing 

from
 C

am
pbeltow

n. Today there are 
but tw

o – G
len Scotia and Springbank – 

distinguished by their briny character.
W

indsw
ept Islay (pronounced eye-

luh) is hom
e to eight distilleries. T

he 
Island’s peaty soil com

bined w
ith harsh 

w
ind, plentiful rain and sea exposure 

contribute to producing som
e of the 

boldest single m
alts anyw

here. T
hink 

B
ruichladdich, B

ow
m

ore, Laphroaig 

A
U

C
H

EN
TO

SH
A

N
 TR

IPLE-
D

ISTILLED
 12-Y

EA
R-O

LD
Scotland $44.99 766832
The A

uchentoshan, an easy 
drinking, triple-distilled 
Low

lands single m
alt is an ideal 

stepping stone into the w
orld 

of single m
alts. It’s fragrant, 

fresh and light w
ith fruity, nutty 

arom
as and flavours of citrus, 

coconut, spice and m
alt. It’s 

clean and balanced w
ith a sw

ift 
crisp finish. (Low

lands)

BEN
R

IA
C

H
 10-Y

EA
R-O

LD
 

C
U

R
IO

SITA
S PEATED

 M
A

LT    
Scotland $64.99 324624
The hugely popular C

uriositas is a 
return to the style and character 
of 19

th century Speyside m
alts. 

This overtly gentle w
hisky has 

overtones of peat reek, w
ell-

integrated sw
eet notes of honey, 

fruit, heather and m
alt w

ith a long, 
nicely balanced, dry, oaky, sm

oky 
finish. (Speyside, H

ighlands)

H
IG

H
LA

N
D

 PA
R

K
  

18-Y
EA

R-O
LD

 
Scotland $149.95 500231
This classic O

rkney 18-year-
old single m

alt, considered 
one of the w

orld’s best, w
as 

W
hisky Bible’s 2011 Single 

M
alt Scotch of the Year for 

ages 16 to 21. It’s redolent 
w

ith heathery peat, honey and 
sm

oke and is com
plex, and 

slightly salty w
ith nutty, honey 

and spice flavours, finishing 
long, spicy and ultra sm

oky. 
(O

rkney Islands, H
ighlands)

94
w

w
w

.bcliquorstores.com
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Single M
alt Scotch

BRU
IC

H
LA

D
D

IC
H

 W
A

V
ES   

Scotland $71.99 400259
W

ell-balanced and easy 
drinking, Bruichladdich is fresh 
and lively, even elegant, and 
gently peated w

ith spicy sw
eet 

fruit and w
hiffs of sm

oke, salt 
and seaw

eed that w
ashes over 

the palate together w
ith sw

eet 
peat. It finishes m

edium
-long, 

w
ith fruit, spice and m

ellow
 

peat notes. (Islay)

www.banrockstation.com
.au

Always enjoy wine in moderation.

1
1
B

S
0
5
8
7
_
B

a
n
ro

c
k
 T

a
s
te

 A
d
.in

d
d
   1

1
1
/0

7
/1

3
   3

:1
1
 P

M

LA
G

A
V

U
LIN

 16-Y
EA

R-O
LD

 
Scotland $124.99 207126
This highly esteem

ed, classic 
dry Islay single m

alt – m
atured 

in beachside sheds – has 
pow

erful peat sm
oke and salt 

that leap out of the glass. It is 
laced w

ith bracing iodine and 
seaw

eed w
ith fruity, floral 

notes chased w
ith dust and 

sm
oke. This revered “peat 

m
onster” rolls out pow

erful, 
salty peaty, m

edicinal notes in a 
long finish. (Islay)

SPR
IN

G
BA

N
K

 10-Y
EA

R-O
LD

  
Scotland $89.99 86454
The epitom

e of classic 
C

am
pbeltow

n m
alts, Springbank 

is distilled tw
o-and-a-half tim

es. 
Light in colour, w

ith arom
as 

of citrus, pear, herbs and a 
little sm

oky peat, it’s sm
ooth, 

appealingly briny, slightly m
alty 

and nutty, w
ith som

e light 
toastiness. It finishes tangy, and a 
little sw

eet. (C
am

pbeltow
n)

 
 

 
 

cask. M
ost single m

alts are a blend 
of a distillery’s casks and deliver a 
consistent style. 

Som
e Scotches are labeled 10, 12 

or 18 years old, w
hich denotes the age 

of the youngest w
hisky in the blend. If 

undated, they w
ill have undergone at 

least three years in cask before bottling. 
W

hich one is best? Single m
alts 

vary w
idely. Som

e are dry, som
e are 

sw
eet and light and others are w

ickedly 
sm

oky, full-bodied and assertive. H
ow

 
to choose? T

aste w
idely.

If a trip to Scotland isn’t in the 
cards, getting cosy w

ith m
althead pals 

m
ay get you a taste or tw

o. B
e m

indful 
that single m

alts are best appreciated 
neat or w

ith a w
ee splash of tepid w

ater 
to bring out the arom

atics. T
hat lovely 

dram
 – an ounce is plenty – should 

be savoured in six or seven sm
all sips. 

Toss it back and you’ll probably not be 
offered m

ore.
O

r try before you buy. V
isit a 

Scotch-centric establishm
ent such as 

Shebeen W
hisk[e]y H

ouse, a 60-
seat, alm

ost-secret room
 in the alley 

behind the Irish H
eather in G

astow
n, 

or consider attending H
opscotch, an 

annual festival of w
hiskies and beer (and 

other spirits) and explore. H
opscotch 

is in K
elow

na on Septem
ber 24

th and 
V

ancouver from
 N

ovem
ber 14

th to 20
th. 

V
isit w

w
w

.hopscotchfestival.com
 for 

m
ore inform

ation.

and Lagavulin. T
hey’re strong, sm

oky 
and salty w

ith lashings of seaw
eed and 

iodine. T
he peatiest are som

etim
es 

called “peat m
onsters.” T

aste and 
you’ll know

 w
hy.

Peat brings sm
okiness to w

hisky. It 
m

ay com
e from

 w
ater seeping through 

peat or perm
eating the m

alted barley 
w

hen it’s dried in a peat-fired kiln. T
he 

longer the exposure to the peat fire, the 
sm

okier it w
ill be. N

ot a fan of peat? 
T

ry C
aol Ila 8-Y

ear-O
ld U

npeated or 
Speyside w

hiskies, w
hich are fruity and 

m
ostly unpeated.

A
ging is im

portant and by law
 

single m
alts m

ust m
ature in oak barrels 

for three years. T
hese barrels give 

colour and flavour to the w
hisky and 

depending on their previous use as 
sherry, bourbon, port or w

ine casks, 
they im

part different flavours to the 
spirit. E

xam
ples? B

enR
iach 15-Y

ear-
O

ld T
aw

ny Port Finish and E
dradour 

1997 SFT
C

 C
hâteauneuf-du-Pape 

Finish C
ask Strength. 

W
hen the w

hiskies are bottled 
they’re diluted w

ith w
ater reducing 

them
 from

 about 60 percent alcohol 
by volum

e to about 40 percent. Som
e, 

like M
acallan C

ask Strength and T
he 

Ileach Peaty C
ask Strength, are bottled 

undiluted  –  at “cask strength.”
Y

ou’ll som
etim

es see the w
ords 

“single cask” on Scotch bottles, as in 
A

rran M
alt Sherry Single C

ask. T
his 

m
eans that the w

hisky is from
 one 

W
H

IC
H

 O
N

E IS BEST? SIN
G

LE M
A

LTS VA
RY W

ID
ELY. SO

M
E  

A
RE D

RY, SO
M

E A
RE SW

EET A
N

D
 LIG

H
T A

N
D

 O
TH

ERS A
RE 

W
IC

KED
LY SM

O
KY, FU

LL-BO
D

IED
 A

N
D

 A
SSERTIVE. H

O
W

 TO
 

C
H

O
O

SE? TA
STE W

ID
ELY
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by Law
ren M

oneta
for recipes, please see page 160

C
aram

el is one of those 
fam

iliar flavours that can 
instantly m

ake you feel 
nostalgic for your childhood. 
A

lthough deceptively sim
ple 

– in its purest form
 caram

el 
is nothing m

ore than cooked 
sugar – it has a com

plexity of 
flavour that is hard to m

atch. 
There is no better tim

e than 
w

hen there is a chill in the air 
to allow

 yourself to indulge 
in the soothing taste and 
texture of caram

el once again. 
H

ere are a few
 new

 w
ays to 

incorporate caram
el into both 

sw
eet and savoury dishes.   

V
IN

C
EN

T VA
N

 G
O

G
H

 
C

A
R

A
M

EL VO
D

K
A

 
N

etherlands $44.99 60855
This flavoured vodka is m

ade in 
sm

all batches through a double 
infusion m

ethod, using natural 
ingredients. It tastes and sm

ells 
exactly as the nam

e suggests: 
like pure caram

el. U
ndertones 

of vanilla and chocolate are 
finished w

ith caram
el and coffee. 

The distillers have used burned 
sugar to naturally colour the 
vodka a rich caram

el shade.

 C
H

ÂTEA
U

 D
ER

ESZ
LA

 TO
K

A
JI 

A
SZ

Ú
 5 PU

T
TO

N
YO

S
H

ungary $47.94 285643
Pale gold in colour, this dessert 
w

ine has a nose of honey, ripe 
pear, apricot and spice. In 
the m

outh it is sm
ooth w

ith 
intense flavours of honey, 
peach, lem

on, dried apricot 
and orange zest. W

ith a long, 
m

outh-w
atering finish, this 

Tokaji has refreshing, lively 
and sm

ooth acidity to balance 
the sw

eetness.

PA
IR

S W
ITH

 C
A

R
A

M
EL C

A
K

E W
ITH

 C
A

N
D

IED
 O

R
A

N
G

ES

C
IN

N
A

M
O

N
 BEIG

N
ETS W

ITH
 C

O
FFEE C

A
R

A
M

EL SA
U

C
E

C
A

R
A

M
EL C

A
KE W

ITH
  

C
A

N
D

IED
 O

R
A

N
G

ES

C
O

IN
TR

EA
U

France $34.99 6502
This orange flavoured liqueur 
features the exotic scents of 
w

hite flow
ers, fruits and spices 

m
arried w

ith essential oils 
from

 dried sw
eet and bitter 

oranges. C
ointreau is at the 

sam
e tim

e intense and gentle, 
w

arm
ing and refreshing and 

a great pairing w
ith a caram

el 
and orange dessert. 

PA
IR

S W
ITH

 C
IN

N
A

M
O

N
 BEIG

N
ETS 

W
ITH

 C
O

FFEE C
A

R
A

M
EL SA

U
C

E

98
w

w
w
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choose your own
choose your own

WINTER ADVENTURE!
CHOOSE FROM

:

Snow
m

obiling, Skiing/Snow
boarding, 

Snow
shoe & Zip Trek

Log on to the Fireball website and fill out a contest entry form to apply:
www.fireballwhisky.com/bcadventure

CONTEST STARTS: Septem
ber 28th, 2011. CONTEST CLOSES: Novem

ber 21st, 2011. M
ust be a resident 

of British Colum
bia to participate. Odds of w

inning w
ill depend on the num

ber of entrants. 
No purchase necessary. M

ust be legal drinking age.

BA
KED

 BRIE W
ITH

 RO
SEM

A
RY C

A
R

A
M

EL

BLÜ
FELD

 R
IESLIN

G
G

erm
any $14.99 884239 

Inspired by the stunning blue 
slate soil of the fam

ed M
osel 

vineyards, m
edium

-sw
eet Blüfeld 

com
bines citrus, peach and floral 

arom
as, a juicy m

id-palate and 
a crisp, refreshing finish. The 
blue slate notes add a delicious 
m

inerality to the w
ine and along 

w
ith the crisp acidity, m

ake it a 
perfect pairing for rich cheeses.

W
A

R
R

E’S O
TIM

A
 10-Y

EA
R-

O
LD

 TA
W

N
Y PO

RT
Portugal $29.99 565705
A

 robust and rich port of 
superior character and 
elegance, O

tim
a has nutty 

arom
as and scents of coffee and 

caram
el. Full-bodied, sw

eet and 
very toffee-like on the palate, 
this rich taw

ny has loads of 
honey and dried fruit on the 
palate, finishing long w

ith a hint 
of dried orange peel.

C
A

SA
 D

O
S V

IN
H

O
S D

A
 

M
A

D
EIR

A
 M

A
LM

SEY
Portugal $27.98 101477
W

ith lightly oxidised brow
n 

sugar, toffee and a little nuttiness 
on the nose, this M

adeira is full 
of sw

eetness and a m
outhfilling 

fig and plum
-pudding richness. 

C
aram

el, chocolate and sw
eet 

plum
 and raisin fruit flavours 

round it out to perfectly pair 
w

ith this dessert.

PA
IR

S W
ITH

 C
IN

N
A

M
O

N
 BEIG

N
ETS 

W
ITH

 C
O

FFEE C
A

R
A

M
EL SA

U
C

E 
PA

IR
S W

ITH
 BA

K
ED

 BRIE W
ITH

 RO
SEM

A
RY C

A
R

A
M

EL

for recipe, please see page 160
C

ooking w
ith C

aram
el
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S
om

e of the finest w
ines in the w

orld 
hail from

 this region, including the 
very rare, $10,000 per bottle La 

R
om

anée-C
onti, w

hich is w
hy B

urgundy 
is the darling of experts and enthusiasts 
alike. B

ut buying B
urgundy w

ine is 
com

plicated – even for the m
ost die-hard 

w
ine geeks. 

First, B
urgundy is a land of 

thousands of sm
all grow

er-producers, 
m

ost of w
hich m

ake tiny quantities of 
w

ine. A
nd quality varies m

aker-to-
m

aker, site-to-site, year-to-year.
Secondly, B

urgundy is m
ore 

fragm
ented than any other w

ine region 
in France – and possibly the w

orld. 
It’s divided into hundreds of plots of 
land – or appellations – based on how

 
each area’s soil, aspect and sun exposure 
affect a grapevine. In the celebrated 
C

ôte d’O
r region of B

urgundy, m
ore 

than 500 appellations exist for a m
ere 50 

km
 of vineyards. A

n official hierarchy, 

developed over 1,300 years of back-
straining viticulture, ranks the vineyards. 

In short, place m
atters big tim

e in 
B

urgundy because w
here the fruit is 

grow
n dictates the style, flavour and 

structure of a w
ine. T

he French called it 
“terroir.” So understanding the regional 
differences and appellation system

 is key 
to know

ing w
hat each w

ine should taste 
like – and if it w

ill appeal to you. 
B

eginning to sound like a w
hole lot 

of w
ork just for a glass of w

ine? It is. B
ut 

the results can be very exciting. C
hablis 

w
ith its cool scent of w

et stones, piercing 
steeliness and taut acidity held together 
by restrained fruit is the quintessential 
unw

ooded C
hardonnay. A

 w
ine from

 
the G

rand C
ru Les C

los vineyard in 
C

hablis offers the firm
est, raciest pour 

of all, deeply m
ineral, rich in extract 

and capable of long term
 aging. It m

akes 
connoisseurs sw

oon.
Sw

ing south into the M
eursault 

region and you’ll find the m
ost opulent 

oaked C
hardonnays. T

he Les G
enevrières 

vineyard there yields suprem
ely spicy, 

citric, butterscotch-scented w
ines – 

exciting stuff if that’s your style.
B

etw
een these tw

o extrem
es, 

B
urgundy offers every shade of 

C
hardonnay im

aginable. A
nd, w

hile the 
best producers in celebrated sites reveal 
the heights to w

hich fine w
ine can reach, 

w
ell-m

ade regional w
ines sim

ply nam
ed 

C
hardonnay B

ourgogne also offer a tidy 
glass of m

id-w
eek pleasure. 

A
 sim

ilar range exists for reds –  
from

 the bright cherry-fruited B
eaujolais 

to the m
ore serious w

ines of the C
ôte  

de N
uits. 
It’s hard to beat a w

ell-m
ade 

Pinot N
oir from

 the V
osne-R

om
anée 

village, divided into six revered areas 
– including the renow

ned D
om

aine 
de la R

om
anée-C

onti and La T
âche. 

V
osne-R

om
anée fruit in the right hands 

BURG
UN
DY

THE W
INES OF 

C
H

A
RTRO

N
 ET TR

ÉBU
C

H
ET 

PO
U

ILLY-FU
ISSÉ C

U
V

ÉE  
D

E LA
 C

H
A

PELLE
France $32.98 264945
Pouilly-Fuissé in the M

aconnais 
is know

n for m
aking richer, 

fuller-bodied C
hardonnays – 

and this w
ine is no exception. 

The saturated, enticing flavours 
of citrus and tropical fruit 
underpinned by w

arm
 roasted 

hazelnut w
ill have you at “hello.” 

The style is generous yet elegant 
w

ith an enticing purity of fruit.

M
A

ISO
N

 LO
U

IS LATO
U

R 
C

H
A

R
D

O
N

N
AY 

BO
U

RG
O

G
N

E
France $20.99 55533
W

afting arom
as of yellow

 plum
 

lead to silky flavours of fresh 
cantaloupe and lem

on layered 
w

ith vanilla, cream
 and nuts. 

This classic regional w
ine is 

beautifully balanced, judiciously 
oaked and charm

ing. 

JA
FFELIN

 BO
U

RG
O

G
N

E 
A

LIG
O

TÉ 
France $17.99 53868
Shining silvery in the glass, this 
classic French refresher starts 
w

ith an im
m

ediate attack 
of lem

on and apple before 
revealing a w

hisper of dam
p 

herb, lim
e zest and a pretty 

finish of w
hite flow

ers. If you 
like Pinot G

rigio, you’ll love  
this light, crisp A

ligoté. 

UNCOM
PLICATING 

BU
RG

U
N

D
Y. TH

E N
A

M
E A

LO
N

E C
O

N
JU

RES TH
O

U
G

H
TS O

F STO
N

Y-C
RISP C

H
A

BLIS, BERRY-EM
BU

ED
 

PIN
O

T N
O

IR A
N

D
 W

O
O

D
ED

 C
H

A
RD

O
N

N
AYS TH

AT RESO
N

ATE W
ITH

 FLAVO
U

RS O
F N

U
TS, LEM

O
N

, 
BU

TTERED
 TO

A
ST A

N
D

 C
REA

M
. 

102
w

w
w

.bcliquorstores.com

Vineyard w
all or “clos” in M

eursault, Burgundy, France.

By C
arolyn Evans-H

am
m

ond

102
w

w
w

.bcliquorstores.com
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U
ncom

plicating the W
ines of Burgundy

produces legendary w
ine that com

bines 
pow

er and finesse, depth and elegance, 
silky delicacy and haunting perfum

e to 
m

agical effect. 
T

he fact that great B
urgundy w

ine 
is legendary and that there’s relatively 
little to feed the grow

ing international 
m

arket, leads us to the third reason 
buying B

urgundy is com
plicated. 

W
orldw

ide dem
and for B

urgundy 
outstrips dem

and supply every year. 
O

bviously then, even average bottles 
can fetch high prices if the right 
appellations appear on the labels. A

nd so 
w

e circle back to the fact it’s vital to buy 
from

 a top producer. 
B

ut w
ho are they? Som

e of the 
m

ost reliable producers in B
urgundy are 

négociants. A
 négociant is a m

erchant w
ho 

buys fruit, juice and/or w
ine from

 grow
ers 

and w
inem

akers, blends for consistency 
and quality and bottles the w

ines under its 
ow

n label. A
nd the top nam

es are bent on 
m

aking seriously delicious w
ine that’s true 

to specific appellations. 
K

now
ing the nam

es of good 
négociants is hugely valuable from

 a w
ine 

drinker’s perspective because they offer 
touchstones for regional typicity, cut 
the risk of disappointm

ent, and yield 
consistent value at the $20 to $200+

 
price points. 

T
he follow

ing is a clutch of nam
es 

to stuff in your pocket for reference.

JO
SEPH

 FA
IV

ELEY 
BO

U
RG

O
G

N
E PIN

O
T N

O
IR

France $21.99 142448
Vibrant sum

m
er berry flavours 

and arom
as hint at that certain 

earthiness for w
hich Burgundy 

is know
n. G

reat purity of fruit, 
im

peccable balance and a 
seam

less structure m
akes this 

w
ine a go-to red Burgundy. 

Berets off to Faiveley.

BO
U

C
H

A
R

D
 PÈR

E ET FILS 
PIN

O
T N

O
IR BO

U
RG

O
G

N
E

France $24.99 493544
Fetching flavours of straw

berry, 
raspberry and violet offer a 
classic taste of w

ell-m
ade red 

Burgundy at a reasonable price. 
Solid value.

PISSE-D
RU

 BEA
U

JO
LA

IS 
France $16.99 2881
This captivating m

outhful 
of m

ixed sum
m

er berries is 
refreshing, juicy and suprem

ely 
drinkable. Beneath the fruit, 
notes of w

hite flow
ers and 

w
arm

 earth recall the vineyard’s 
place in southern Burgundy. 
Served slightly chilled, it’s the 
perfect lighter-bodied w

ine for 
any occasion.

RECOM
M

ENDED NÉGOCIANTS
BOUCHARD PÈRE ET FILS
B

ouchard Père et Fils is one of the 
largest landow

ners in the fêted 
C

ôte d’O
r region w

ith 30 hectares 
of G

rands C
rus and 74 hectares of 

Prem
ier C

rus. T
he w

ines range from
 

top-tier offerings w
ith resonant depth 

of character to m
ore casual quaffs that 

consistently over-deliver. T
he estate 

w
as taken over by Joseph H

enriot in 
the m

id 1990s and has m
ade huge 

quality strides since then.

M
AISON LOUIS LATOUR

M
aison Louis Latour is a fam

ily-ow
ned 

and run négociants that has been passed 
from

 father to son for m
ore than 10 

generations. Tending vines in the 
region since the 17

th century, the 
Latour fam

ily ow
ns 50 hectares of 

vineyards. A
lthough the house m

akes 
red and w

hite w
ines, it is perhaps m

ost 
appreciated by those in the know

 for 
its w

hites. 

DOM
AINE PATRIARCHE PÈRE ET FILS 

Since Jean-B
aptiste Patriarche 

established the organization in 1780, 
it has grow

n from
 a sm

all B
urgundy 

house to one of the largest négociants 
in B

urgundy. A
s w

ell as producing 

great juice for thirsty B
urgundy 

lovers, it ow
ns one of the largest 

cellars in the region that w
inds for 

several kilom
etres beneath the tow

n 
of B

eaune. T
housands of bottles there 

m
ark the com

pany’s history. 

FAIVELEY
W

ith a vast 117.5 hectares of vineyards, 
this is one of the largest négociants in 
B

urgundy w
ith a strong portfolio of 

honest-value reds and w
hites at all price 

points. T
he w

hites are characterful and 
nuanced w

hile the reds consistently 
brim

 w
ith fruit and finesse. Faiveley is  

a nam
e to recom

m
end.

JAFFELIN PÈRE ET FILS
O

w
ned by the French w

ine 
conglom

erate, B
oisset, Jaffelin offers 

delicious, true-to-terroir w
ines from

 
throughout the B

urgundy region – C
ôte 

d’O
r to B

eaujolais. T
idy, consistent, 

good value w
ines w

ith articulate site 
expression, that is Jaffelin.

CHARTRON ET TRÉBUCHET 
R

espected for its stylistic flair and 
accurate refection of terroir, C

harton et 
T

rébuchet m
akes a broad selection of 

w
ines to count on. 

* No purchase necessary. Grand Prize: Tickets for four (4) to the event, lim
ousine, dinner and hotel (Prize Value: $1,500). Secondary Prize: One (1) of ten (10) pairs of tickets to the 

event (Prize Value: $30). Must be of legal drinking age and m
ust be a resident of British Colum

bia to enter. Contest closes with entries received by 10:00 pm
 P.S.T on October 31, 

2011. For full rules and regulations go to www.diageocontest.ca
SMIRNOFF, SMIRNOFF ICE, the Eagle Logo, and associated m

arks are trade m
arks of The Sm

irnoff Co. ©
 2011 The Sm

irnoff Co.

PLEASE ENJOY RESPONSIBLY
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for recipe, please see page 164

N
ED

ER
BU

RG
 R

IESLIN
G

South A
frica $12.99 350272

Pale straw
 in colour, this Riesling 

has arom
as of stone fruit, citrus 

and pineapple. It is crisp and dry 
w

ith a balance of acidity and 
m

inerality. Flavours of apple, pear, 
lem

on-lim
e and citrus predom

inate 
on the palate, m

aking it ideal for 
spicy chicken curry dishes.

PA
IR

S W
ITH

 C
H

IC
K

EN
 C

U
RRY BU

N
N

Y C
H

O
W

 

G
R

A
H

A
M

 BEC
K

 
SH

IR
A

Z-V
IO

G
N

IER 
South A

frica $13.49 656629
O

n the nose, the rich and ripe 
Shiraz fruit and spices are w

ell-
supported by the fragrant and 
floral scents of the Viognier. This 
unique blend reveals flavours of 
m

ulberries, cherries and spices 
backed w

ith peach and apricot 
notes. It’s a w

ell-structured w
ine 

w
ith soft tannins, w

hite pepper 
spice and sw

eet berry fruit on 
the finish. 

China Plates courtesy of Echo’s China
121-1433 Lonsdale Avenue, N

orth Vancouver, BC 
604-980-8011
w

w
w.echoschina.com

T
he cuisine of South A

frica is one of the w
orld’s m

ost 
cosm

opolitan having been influenced by a m
elange of 

A
sian and European styles com

bined w
ith a large dash 

of M
alaysian culture. C

ape Tow
n w

as first settled in 
the 17

th century by the D
utch E

ast India C
om

pany 
as a supply port to and from

 the Indies. T
he French 

and the B
ritish arrived at the end of the 18

th century 
bringing slaves from

 M
adagascar, India, M

alaysia and 
M

ozam
bique. W

ith them
 cam

e their culture, culinary 
influences and spices to add flavour to the traditional 
D

utch and English stew
s of the tim

e. It w
as the blend 

of D
utch B

oer and indigenous South A
frican culture 

that created the A
frikaans language and the local 

cuisine, often referred as “C
ape D

utch" or "C
ape 

M
alay,” draw

ing from
 the culinary influences of 

H
olland, M

alaysia, India and France.

By N
athan Fong

A M
EDLEY 

OF FLAVOUR

C
U

RRIED
 LA

M
B PO

TJIE

SO
U

TH
  

AFRICAN
CU

ISIN
E

C
H

IC
KEN

 C
U

RRY BU
N

N
Y C

H
O

W
 SERVED

 W
ITH

 C
A

PE M
A

LAY TO
M

ATO
 SA

LA
D

 A
N

D
 M

A
N

G
O

 C
H

U
TN

EY
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South A
frican C

uisine, A
 M

edley of Flavour

TH
E G

R
IN

D
ER PIN

O
TA

G
E

South A
frica $14.97 883991

This sm
ooth and full-bodied red 

is m
ade from

 the native South 
A

frican grape varietal Pinotage. 
The G

rinder’s intense nose of 
w

arm
 m

ocha and coffee beans 
leads to an inviting rich palate of 
w

ild berry and dark chocolate. 
Excellent depth, a hint of 
earthiness and a very long, fruity 
finish m

ake this a great pairing 
w

ith spicier fare.

G
R

A
C

ELA
N

D
 

C
A

BER
N

ET SA
U

V
IG

N
O

N
South A

frica $29.99 140970
G

raceland C
abernet is very 

elegant w
ith arom

as of 
cassis, sm

oke and vanilla. In 
the m

outh, flavours of black 
cherry, plum

 and spice give w
ay 

to layers of w
arm

 chocolate 
and vanilla. Subtle oak nuances 
and fine tannins give this full-
bodied red the right structure 
to tackle any curry.

PA
IR

S W
ITH

 C
U

RRIED
 LA

M
B PO

TJIE

A
M

A
RU

LA
 C

R
EA

M
 LIQ

U
EU

R
South A

frica $24.95 342246
A

m
arula is m

ade from
 the fruit 

of the m
arula tree in a process 

sim
ilar to w

inem
aking, then 

distilled and blended w
ith fresh 

dairy cream
. Light caram

el in 
colour, it has a m

edium
-w

eight 
body and a subtle, cocoa-
enriched bouquet. It w

ashes 
the palate w

ith rich flavours 
of chocolate, m

ocha, vanilla, 
caram

el and butterscotch.

K
W

V 5 STA
R BR

A
N

D
Y

South A
frica $23.75 5173

Lively and deep gold in colour, 
this 5-year-old brandy has 
luscious flavours of apple, 
pineapple, pear and raisin. 
Enhanced by a m

ild toasted oak 
arom

a, this m
edium

-bodied, 
fortified spirit leaves you w

ith 
a lingering, fruity aftertaste 
that w

ill com
plem

ent this rich, 
sw

eet dessert.

PA
IR

S W
ITH

 M
A

LVA
 PU

D
D

IN
G

TH
E C

U
ISIN

E O
F SO

U
TH

 
A

FRIC
A

 IS O
N

E O
F 

TH
E W

O
RLD

’S M
O

ST 
C

O
SM

O
PO

LITA
N

for recipe, please see page 164

The True Character of
   the B

arossa R
egion.

       Captured in every bottle.

The 
The 
T   the
       

jacobscreek.ca

True to the region it’s from
, one of gentle rolling hills, w

arm
 sum

m
er days and 

cool evening breezes, com
es a lush velvety Shiraz of incom

parably true character.

FO
R

 AV
A

ILA
B

ILIT
Y PLEA

SE V
ISIT

 bcliquorstores.com
.

AW
ARD

W
INNING

M
A

LVA
 PU

D
D

IN
G
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THEY ARE THE CUSTODIANS OF THE W
INE LANDS DOW

N UNDER – THOSE W
HO HAVE M

ADE A COM
M

ITM
ENT 

TO TRADITION AND TO FUTURE GENERATIONS. THEY ARE A GROUP OF TW
ELVE W

HO SHARE A COM
M

ON GOAL 
AND A COM

BINED 1,200 YEARS OF W
INEM

AKING EXPERIENCE.

TA
H

BILK
 M

A
R

SA
N

N
E  

A
ustralia $17.99 559716    

The Tahbilk vineyards are hom
e 

to som
e of the w

orld’s oldest 
M

arsanne vines and this w
ine 

exem
plifies the w

inem
aker’s skill 

in tending to this Rhône variety. 
A

rom
as of lem

ons, honeycom
b 

and w
hite blossom

s lead to 
a lively palate w

ith a cream
y, 

slightly oily texture.

EM
ER

I D
E BO

RTO
LI 

PIN
K

 M
O

SC
ATO

 
A

ustralia $16.99 588392
Fun and fizzy, this pastel pink 
M

oscato presents m
usky 

arom
as of orange blossom

s, 
w

hite raisins, apricots, honey 
and candied citrus peel. It has 
a pleasant, sw

eet palate w
ith 

a light m
ousse that m

akes it a 
perfect aperitif.

D
’A

R
EN

BERG
 TH

E  
ST

U
M

P JU
M

P R
ED

 
A

ustralia $14.99 607085
This enticing com

bination 
of G

renache, Shiraz and 
M

ourvèdre offers fragrant 
blueberry, cherry, chocolate, 
violets and sw

eet spice notes. 
It’s a fresh and sm

ooth w
ine 

w
ith structure that w

ill m
ake 

a perfect partner to rich, 
m

eaty stew
s.

OF AUSTRALIA
FIRST FAMILIES

By D
aenna Van M

ulligen

T
hey are called A

ustralia’s First 
Fam

ilies of W
ine (A

FFW
). 

Launched in 2009, the m
ission 

of A
FFW

 is to engage and educate 
w

ine drinkers around the w
orld on the 

uniqueness of A
ustralian w

ine and the 
diverse character of her m

any w
ine regions.

T
hese are all fam

ily-ow
ned 

w
ineries, w

hich range in age from
 25 to 

a very im
pressive 160 years old. 

E
arlier this year, A

ustralia’s First 
Fam

ilies of W
ine m

ade an inaugural 
visit to V

ancouver to share their stories 
and their w

ines. 

B
R

O
W

N
 B

R
O

T
H

E
R

S

T
aking advantage of a burgeoning 

w
ine industry in V

ictoria, A
ustralia’s 

sm
allest state, a young m

an by the nam
e 

of John Francis B
row

n established 
B

row
n B

rothers in 1885. D
espite som

e 
overw

helm
ing hurdles including years 

of drought and a plague of grasshoppers, 
the com

pany flourished. John Francis’ 
son John C

harles joined his father in 
1934 and becam

e know
n as a pioneer of 

V
ictorian w

ine. Four generations later, 
the fam

ily continues their legacy in 
H

eathcote and K
ing V

alley.

C
A

M
P

B
E

LLS

In 1870, Scottish im
m

igrant and 
gold m

iner John C
am

pbell founded 
C

am
pbells in R

utherglen, V
ictoria. 

T
he w

inery’s original cellar, built in 
1885, has been enlarged but still stands, 
a testam

ent to John’s vision. Fourth 
generation w

inem
aker C

olin C
am

pbell 
and his viticulturist brother M

alcolm
 

guide their inheritance along in its fifth 
and sixth generation.

D
’A

R
E

N
B

E
R

G

T
he A

rt of B
eing D

ifferent is 
d’A

renberg’s appropriate m
ission 

statem
ent. From

 their iconic red stripe 
label and colourful w

ine nam
es, to 

the avant-garde fourth generation 
w

inem
aker C

hester d’A
renberg O

sborn, 
they are deliciously different. In 1912, 
teetotaler and horse racing enthusiast 
Joseph O

sborn and his son Francis 
purchased vineyard land in M

cLaren 
V

ale. Francis’ son d’A
rry O

sborn took 
the reins in 1957 and redesigned the 
d’A

renberg label adding its distinctive 
red stripe. 

D
E B

O
R

T
O

LI

Italian im
m

igrants V
ittorio and 

G
iuseppina D

e B
ortoli established their 

nam
esake w

inery near G
riffith, N

ew
 

South W
ales in 1928. C

om
ing from

 a 
culture of food and w

ine, V
ittorio began 

m
aking w

ines to reflect his personal 
tastes. V

ittorio’s son D
een expanded 

the com
pany to regions in V

ictoria 
and led the com

pany into a new
 era 

of w
inem

aking. T
oday the third 

generation and D
een’s w

ife E
m

eri 
m

anage D
e B

ortoli. 

H
E

N
SC

H
K

E

In the 1860s, G
erm

an im
m

igrant 
Johann C

hristian H
enschke and his 

son Paul G
otthard planted vines in the 

B
arossa H

ills w
ith a goal to m

ake w
ine 

for the fam
ily. Follow

ing generations 
expanded H

enschke’s vineyards, w
hich 

included the iconic parcel know
n as 

the H
ill of G

race. Fifth generation 
w

inem
aker Stephen H

enschke, his 
viticulturist w

ife Prue and their three 
children now

 continue the legacy.
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EXPLORE

AU
STRALIA

FIN
E W

IN
E CO

AST TO
 CO

AST

Septem
ber is Australia m

onth at BC Liquor Stores so join us at one 

of our m
any in-store tastings and discover the diversity 

of Australian W
ine...from

 coast to coast.

w
w

w
.aplusw

ines.com
tw

itter: #
aplusw

ines

Friday, 2
nd

 ..................Alberni and Bute, 3:30pm
 to 7:30pm

Saturday, 3
rd

 ...........39
th and Cam

bie, noon to 5pm
Sunday, 4

th
 ...............39

th and Cam
bie, noon to 5pm

Friday, 9
th

 ..................Alberni and Bute, 3:30pm
 to 7:30pm

Saturday, 10
th

 ........Park Royal, noon to 5pm

Sunday, 11
th

 .............39
th and Cam

bie, noon to 5pm
Friday, 16

th
................Alberni and Bute, 3:30pm

 to 7:30pm
Saturday, 17

th
 .........39

th and Cam
bie, noon to 5pm

Friday, 23
rd

 ...............39
th and Cam

bie, 3:30pm
 to 7:30pm

Saturday, 24
th

 ........Park Royal, noon to 5pm

experien
ce au

stralia’s fin
e w

in
es o

n
 an

y o
f th

ese septem
ber dates:

First Fam
ilies of A

ustralia

H
O

W
A

R
D

 PA
R

K

In 1986, John W
ade, the founding 

ow
ner of H

ow
ard Park, cam

e to 
W

estern A
ustralia and established 

vineyards in the G
reat Southern region 

believing, “I don’t know
 any other 

region w
here you can produce both 

R
iesling and C

abernet Sauvignon as 
prem

ium
 w

ines.” C
urrent ow

ners 
A

m
y and Jeff B

urch purchased land 
in M

argaret R
iver in 1988 and, 

w
ith their grow

n children, now
 

m
ake H

ow
ard Park w

ines from
 both 

W
estern A

ustralia regions.

JIM
 B

A
R

R
Y

In 1959, Jim
 B

arry and his w
ife N

ancy 
established their nam

esake com
pany. 

O
ver the years, Jim

, N
ancy and their 

sons increased their vineyard holdings, 
thereby cem

enting Jim
 B

arry as the 
C

lare V
alley’s m

ost respected w
inery. 

A
lthough founding pioneer Jim

 has 
passed aw

ay, N
ancy, her sons and three 

grandchildren continue his w
ork.

M
C

W
ILLIA

M
’S

Irish im
m

igrant Sam
uel M

cW
illiam

 
planted his first vineyard in southern 
N

ew
 South W

ales in 1877. H
is son 

John Jam
es follow

ed in his footsteps 

C
A

M
PBELL’S RU

TH
ERG

LEN
 

TO
PA

Q
U

E  
A

ustralia $21.99 628248 375 m
l

U
tterly seductive, this rare 

M
uscadelle is richly hued and 

offers arom
as of chilled Earl 

G
rey tea, toffee, fruit, honey 

and nut cake. The palate is 
sim

ilarly decadent – sw
eet, 

luscious and lengthy. This is a 
w

ine to pour in place of dessert 
or to be paired w

ith cream
y, 

flavourful cheeses.

M
C

W
ILLIA

M
'S H

A
N

W
O

O
D

 
ESTATE C

A
BER

N
ET 

SA
U

V
IG

N
O

N
 

A
ustralia $14.99 214577

This very approachable 
C

abernet offers arom
as 

of blackcurrant, vanilla and 
chocolate w

ith a hint of m
inty 

herbs. There is supple, juicy 
fruit on the palate and trailing 
flavours of tobacco and spiced 
cocoa across the finish.

YA
LU

M
BA

 Y SER
IES 

V
IO

G
N

IER 
A

ustralia $17.99 624502
Yalum

ba w
as the first to 

com
m

ercially plant Viognier 
in the Barossa Valley in 1980. 
For m

any, this w
ine w

as first 
taste of the variety. A

rom
as 

of peach m
elba, lim

e oil 
and honey translate to a 
lush, concentrated palate of 
tropical fruit and exotic spices.

and cultivated his fam
ily’s destiny by 

building the H
anw

ood E
state w

inery 
in R

iverina. Today, M
cW

illiam
’s 

H
unter V

alley M
ount Pleasant w

inery 
is renow

ned for its elegant Lovedale 
Sem

illon w
ines and the sixth generation 

of M
cW

illiam
’s is helping to produce 

w
ine throughout A

ustralia. 

T
A

H
B

ILK

N
am

ed for the A
ustralian aboriginal 

w
ord m

eaning “place of m
any 

w
aterholes,” T

ahbilk w
as established 

in 1860 by M
elbourne businessm

an 
John Pinney B

ear. A
fter B

ear’s death 
in 1889 the estate fell into decline and 
w

as not revitalized until R
eginald 

Purbrick purchased it in 1925. D
espite 

fluctuating tim
es, R

eginald’s son E
ric 

w
as the driving force behind T

ahbilk 
until his son John took over. N

ow
, 

three generations of Purbrick’s tend to 
T

ahbilk’s old vines in the N
agam

bie 
Lakes region of V

ictoria. 

T
A

Y
LO

R
S/W

A
K

E
FIE

LD

A
 love of B

ordeaux w
ine prom

pted 
Sydney businessm

an B
ill T

aylor to 
purchase 178 hectares in C

lare V
alley, 

A
ustralia in 1969. T

he rich terra-rossa 
soil is the bed of an ancient sea, littered 

w
ith fossilized seahorses. To him

, it 
seem

ed a perfect place to plant C
abernet 

vines. Today, B
ill T

aylor Jr. and his 
three sons are at the helm

.

T
Y

R
R

E
LL’S 

In the H
unter V

alley in 1858, English 
im

m
igrant Edw

ard Tyrrell settled and 
established Tyrrell’s W

ines. Since then, 
the fam

ily has increased their holdings 
to include vineyards in South A

ustralia’s 
M

cLaren V
ale and Lim

estone C
oast 

regions and to H
eathcote in V

ictoria. 
Fourth generation B

ruce Tyrrell m
anages 

Tyrrell’s W
ines w

ith his three children.

Y
A

LU
M

B
A

It seem
s unim

aginable that Sam
uel 

Sm
ith knew

 w
hen he planted his 

B
arossa V

alley vines by m
oonlight in 

1849, that his legacy w
ould endure for 

m
ore than 160 years and six generations. 

It has and Y
alum

ba is now
 the oldest 

fam
ily-ow

ned w
inery in A

ustralia, 
hom

e to one of the largest viticulture 
nurseries and the only w

inery cooperage 
in the country.

T
hese choice A

ustralian w
ines m

ay be in 
lim

ited supply. To avoid disappointm
ent, visit 

w
w

w.bcliquorstores.com
, dow

nload our free 
iPhone A

pp or call your local B
C

 Liquor Store 
for availability in your area.
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for recipe, please see page 168

PFA
FFEN

H
EIM

 PIN
O

T G
R

IS
France $19.99 616144 
This bright, golden w

ine opens w
ith 

a fresh, rich bouquet of orchard 
fruit m

ixed w
ith rose and bergam

ot 
orange. Flavours of peach, apricot 
and persim

m
on are focused through 

the tangy acidity w
ith hints of 

alm
ond, licorice and candied citrus 

peel running throughout. A
 w

ine 
that can be both m

ellow
 and full-

bodied, this Pinot G
ris show

s a zippy 
acidity that holds up to cream

 sauces.

M
IN

U
S 9 G

EH
R

IN
G

ER 
EH

R
EN

FELSER IC
EW

IN
E

BC
 VQ

A
 $49.99 551739 375 m

l
A

t m
inus 9 degrees C

elsius, nature 
transform

s grapes into spheres of 
concentrated nectar that produce 
intense fruit flavours in w

ines. This 
exam

ple is very rich in w
eight, body 

and texture w
ith an underlying 

soft, balanced acidity. Flavours of 
peaches, nectarines and apricots 
com

bine w
ith lively acidity to 

com
plem

ent fruit desserts.

G
EO

RG
ES D

U
BO

EU
F 

BEA
U

JO
LA

IS
France $15.50 212480
C

rafted in an easy-drinking 
style, this lighter-bodied red 
is a garnet colour w

ith red 
berry fruit, cherry and licorice 
arom

as. It has soft, fresh, red 
fruit flavours w

ith hints of dried 
cranberry and is w

ell-balanced 
betw

een the fresh fruit 
character and m

oderate acidity. 
C

RO
Q

U
E M

A
D

A
M

E W
ITH

 M
O

RN
AY SA

U
C

E

PA
IR

S W
ITH

 C
RO

Q
U

E M
A

D
A

M
E SA

N
D

W
IC

H
ES 

 

by M
urray Bancroft

Breakfast is aw
fully early for  

entertaining, so here w
e suggest a 

few
 outstanding treats to serve to 

your Brunch C
lub instead. D

ress 

your dining room
 up and invite 

friends over for a w
eekend early-

afternoon celebration. C
hill a bottle 

of bubbly, squeeze som
e oranges 

and o"er up this friendly feast of 

brunchy goodness. C
roque M

adam
e 

sandw
iches topped w

ith perfectly 

sunny-side-up organic eggs are a 

great Saturday starter. A
nd w

ho can 

resist pan-fried potatoes especially 

w
hen com

bined w
ith spicy chorizo 

sausage? The sw
eet and sim

ple finish 

is G
reek Yogurt Parfait topped w

ith 

local honey, peaches, blueberries, 

alm
onds and m

int. 

PA
IR

S W
ITH

 G
REEK YO

G
U

RT PA
RFA

IT

THE
BRUNCH

G
REEK YO

G
U

RT PA
RFA

IT

CLUB

C
RO

Q
U

E M
A

D
A

M
E SA

N
D

W
IC

H
ES  

114
w

w
w
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M
A

RTIN
I PRO

SEC
C

O
Italy $14.99 639310
M

ade from
 the Prosecco 

grape in a frizzante style, this 
straw

-coloured bubble is w
ell-

balanced w
ith hints of apple, 

pear, peach and vanilla. The 
soft sparkle, hint of sw

eetness 
and fresh fruit flavours are 
w

ell-suited to this light, 
refreshing desserts.

N
U

G
G

ET PO
TATO

 A
N

D
 C

H
O

RIZO
 H

A
SH

 BRO
W

N
S 

 

PA
IR

S W
ITH

 G
REEK YO

G
U

RT PA
RFA

IT

SEE YA
 LATER R

A
N

C
H

 BRU
T

BC
 VQ

A
 $23.99 75648

This sparkling w
ine offers 

a delicate toast, m
elon and 

orchard fruit bouquet. It is  
lively, crisp and clean on the 
palate, w

ith toasty oak notes 
leading to cream

y orchard fruit 
and citrus flavours. W

ith a lively 
refreshing acidity and sw

eet 
honey finish it balances the 
spicy chorizo.

STRU
T R

ISQ
U

É RO
SÉ

BC
 VQ

A
 $14.97 118141

Bursting w
ith flavours of 

fresh, ripe straw
berries, spicy 

undertones and balanced w
ith 

refreshing acidity, this crisp 
rosé is a fabulous brunch w

ine. 
Bold, yet elegant w

ith a fruit-
forw

ard flair, don’t hesitate to 
pair this w

ine w
ith hearty and 

spicy fare.

PA
IR

S W
ITH

 N
U

G
G

ET PO
TATO

 A
N

D
 C

H
O

RIZO
 H

A
SH

 BRO
W

N
S 

 

Sta
m

p
 c

o
lle

c
ting

 
A

ustra
lia

n style.

O
n

e p
assion

 sin
ce 1853.

P
lease en

joy resp
on

sib
ly.         w

w
w

.h
ard

ys.com
.au

The Brunch C
lub
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by Joe W
iebe

H
O

LSTEN
 FESTBO

C
K

G
erm

any $1.99 334276 500 m
l

A
 H

am
burg brew

ery, you w
on’t 

find H
olsten in a M

unich Festhalle, 
but trying this festbock m

ight 
be a good w

ay to get into an 
O

ktoberfest m
ood. Rich and m

alty 
w

ith caram
el and toffee tinges, 

this am
ber beer is the G

erm
an 

equivalent to a Scottish ale.

LÖ
W

EN
BR

Ä
U

 O
R

IG
IN

A
L 

G
erm

any $2.29 487249 500 m
l

Löw
enbräu is one of only six 

M
unich brew

eries allow
ed to 

serve beer at O
ktoberfest. W

hile 
this light yellow

 lager is not as 
strong or rich as the style brew

ed 
for the O

ktoberfest, Löw
enbräu 

O
riginal is still a fine exam

ple of 
the G

erm
an H

elles style.

M
Ü

N
C

H
EN

ER G
O

LD
 

ED
ELH

ELL
H

A
C

K
ER-PSC

H
O

R
R

G
erm

any $2.75 676304 500 m
l

From
 another resident 

O
ktoberfest brew

ery, this 
golden beer is closer in style 
and body to the M

ärzen served 
in the M

unich Festhallen. It’s 
a delicious, refreshing beer, 
perfect w

ith sausages or just 
on its ow

n.

TH
E FU

N
 A

N
D

  
FESTH

ALLEN
 O

F 
O

K
T

O
B

ER
FEST

[“IT
’S TA

PPED
!”]

‘‘O
’zapft is!’’

O
ver the next tw

o-and-a-half 
w

eeks, m
ore than six m

illion 
people w

ill visit the original 
– and w

orld’s largest – O
ktoberfest 

celebration in the heart of M
unich and 

consum
e quantities of special beer brew

ed 
specially for the festival.

T
his year m

arks the 201
st 

anniversary of the first O
ktoberfest, 

w
hich w

as held on O
ctober 12, 1810 

to honour the m
arriage of Prince 

Ludw
ig of B

avaria to M
aria T

heresia 
of A

ustria-E
ste (T

herese). T
he original 

celebration lasted six days, culm
inating 

in a horse race on the final day. O
ver 

centuries, the event w
as expanded and 

m
oved forw

ard to begin in Septem
ber, 

to take advantage of w
arm

er w
eather. 

M
unich’s O

ktoberfest alw
ays ends on 

the first Sunday in O
ctober, except in 

years w
hen that Sunday falls on O

ctober 
1

st or 2
nd, as it does in 2011. G

erm
any’s 

R
eunification D

ay is O
ctober 3

rd, so on 
those years the festival runs an extra day 
or tw

o to finish up on the holiday.
O

ktoberfest in M
unich is not 

just about beer. T
he festival is fam

ily-
friendly w

ith legendary oom
pah-pah 

m
arching bands, carnival rides and 

gam
es for people of all ages. M

any 
traditional foods are served, including 
schw

einebraten (roast pork), schw
einshaxe 

(grilled ham
 hock), knödel (potato 

or bread dum
plings), sauerkraut and 

B
avarian delicacies like w

eissw
urst 

(w
hite sausage). M

ore than 500,000 
chickens and 120 entire oxen are roasted 
each year, and, perhaps surprisingly, 
m

ore than 100,000 litres of w
ine and 

sparkling w
ine are consum

ed on the 
festival grounds.

FESTHALLEN
H

ow
ever, the m

ain focus is, of course, 
the beer. E

ach year, 14 m
am

m
oth 

beer tents (actually sem
i-perm

anent 
buildings) and num

erous sm
aller 

ones are erected on the T
heresienw

iese 
(literally T

herese’s field, nam
ed after 

Price Ludw
ig’s bride), or the “W

iesn,” 
as the locals call it. T

hese Festhallen are 
m

assive, ranging from
 about 1,000 seats 

up to close to 10,000, and they only 
serve beer from

 six M
unich brew

eries: 
A

ugustiner, H
acker-Pschorr, H

ofbräu, 
Löw

enbräu, Paulaner and Spaten. 
T

he tents fill up quickly, so w
ithout 

a reservation (w
hich are taken m

onths 
in advance), you need to get there early 
– by noon on a w

eekday and as early as 
10:00 a.m

. on a w
eekend. O

nce they 
are full, it is alm

ost im
possible to get 

in because people don’t give up their 
seats until the beer taps turn off at 11:30 
p.m

. E
ach tent has its ow

n character 
and style, from

 the lion that roars and 
drinks from

 a glass above the entrance 
to the Löw

enbräu tent to the colourful 

118
w

w
w
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EVERY YEA
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, O
N

 A
 SATU

RD
AY IN
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“O
’Zapft is!” The Fun and Festhallen of O

ktoberfest

and trendy H
ippodrom

, the place to see 
and be seen am

ong the younger singles. 
T

he A
rm

brustschützen tent features a 
crossbow

 com
petition and the H

acker-
Festzelt tent is nicknam

ed “H
im

m
el der 

B
ayern” (B

avarian H
eaven) because of its 

ceiling painted w
ith clouds and stars.

GEM
ÜTLICHKEIT

T
his G

erm
an w

ord, w
hich roughly 

translates in E
nglish to m

ean 
congeniality or cozy friendliness, is a 
popular expression at the O

ktoberfest in 
M

unich as w
ell as at sim

ilar celebrations 
held all around the w

orld. H
ere in 

C
anada, the tw

in cities of K
itchener-

W
aterloo, O

ntario, have hosted their 
ow

n version since 1969, and claim
 it is 

the w
orld’s second largest, w

ith m
ore 

than 700,000 annual visitors. T
he 

C
anadian festival runs for nine days over 

T
hanksgiving and features a parade, 

concerts, a M
iss O

ktoberfest pageant, 
barrel-rolling com

petitions and, of 
course, plenty of Festhallen in w

hich to 
drink beer and enjoy the gem

ütlichkeit. 

PROSIT!
Finally, let’s talk about the beer! T

he 
kind served at O

ktoberfest in M
unich is 

a specific G
erm

an style called M
ärzen, 

w
hich dates back to pre-refrigeration 

days w
hen brew

ers w
ould produce one 

final, special batch of beer in M
arch 

(hence the nam
e) before it becam

e too 
w

arm
 for them

 to brew
. It w

ould be 
stored in cool, ice-filled caves or cellars 
for consum

ption throughout the spring 

and sum
m

er. B
rew

ed extra-strong 
w

ith m
ore hops than usual to help 

preserve it, the result w
as a delicious 

beer that m
atured especially w

ell. W
hen 

grain and hops w
ere harvested in the 

fall, brew
ers needed to em

pty all the 
rem

aining casks for the new
 brew

ing 
season, so it m

ade sense to throw
 a big 

party – a regular occurrence long before 
O

ktoberfest began.
M

ärzenbier is darker than typical 
G

erm
an lager – am

ber, alm
ost orange 

in colour. It is also slightly stronger at 
about six percent alcohol by volum

e, 
som

ething im
portant to rem

em
ber 

since it is often served in a one-litre 
glass called a m

asskrug. T
he price for 

one of these big beers at O
ktoberfest 

(equivalent to about three typical bottles 
or cans of beer here in C

anada) is just 
under nine euros, or about $12.50 C

A
D

.
O

nly brew
eries that are based 

w
ithin M

unich’s m
unicipal boundaries 

have the right to serve beer at 
O

ktoberfest, so you w
on’t find any 

m
ass-m

arket, international brands there. 
B

avarian brew
ers pride them

selves on 
the quality of their beer, so you can be 
sure that you w

on’t be disappointed.
M

ore than seven m
illion litres 

of beer w
ere consum

ed at last year’s 
O

ktoberfest. W
ith that sort of success, 

m
ost of the brew

eries generally don’t 
ship their special M

ärzenbier outside 
of B

avaria, so it is difficult to actually 
taste it anyw

here else. A
ll the m

ore 
reason to m

ake the journey! B
ut in 

the m
eantim

e, you can get into the 
O

ktoberfest spirit by trying som
e of 

the great G
erm

an beers available right 
here in B

ritish C
olum

bia.

SC
H

N
EID

ER W
EISSE 

G
erm

any $3.45 366070 500 m
l

To drink this H
efew

eizen in 
the authentic G

erm
an m

anner, 
pour m

ost of it into a tall, thin 
glass, then tw

irl the rem
ainder in 

the bottle to stir up the yeasty 
sedim

ent. Finally, pour the rest 
into your glass, take a sip, and 
say, “Sehr Gut!”

W
EIH

EN
STEPH

A
N

ER 
H

EFEW
EISSBIER D

U
N

K
EL 

G
erm

any $3.45 773069 500 m
l

Located in Friesing, about 
half an hour north of M

unich, 
W

eihenstephan claim
s to be the 

oldest brew
ery in the w

orld, 
dating back nearly 1,000 years. This 
delicious, dark and cloudy w

heat 
beer is one of their finest creations. 

W
A

R
STEIN

ER  
PR

EM
IU

M
 V

ERU
M

 
G

erm
any $12.60 129783  

6x330 m
l

O
ne of G

erm
any’s best- 

selling brands, W
arsteiner  

is the quintessential G
erm

an 
Pilsner: light, crisp and 
very quaffable.

O
N

LY BREW
ERIES TH

AT A
RE 

BA
SED

 W
ITH

IN
 M

U
N

IC
H

’S 
M

U
N

IC
IPA

L BO
U

N
D

A
RIES H

AVE 
TH

E RIG
H

T TO
 SERVE BEER AT 

O
KTO

BERFEST
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IN
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ELO

N
 EIG

H
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SU
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U
P IN

 M
ELO

N
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ELL
PA

IR
S W

ITH
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SED
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LT  
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O

T C
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for recipes, please see page 169

W
IN

TER M
ELO

N
 EIG

H
T TREA

SU
RES SO

U
P IN

 M
ELO

N
 SH

ELL

IN
FU

SED
 SA

LT LO
TU

S RO
O

T C
RISPS

C
anadians, new

 and not-so-
new

 w
ith roots in A

sia have 
brought w

ith them
 their ethnic 

pantries, w
hich include a larder full of 

exotic vegetables: gourds, roots, vibrant 
leafy greens, luscious Japanese kabocha 
pum

pkins and m
ellow

 w
inter m

elons.
W

e’ve chosen to highlight these 
vegetables here. W

inter m
elons are 

large, dark green m
elons prized for their 

snow
y w

hite flesh, w
hich is crisp w

hen 
fresh and becom

es translucent and soft 
w

hen cooked. T
ry this w

onderful m
elon 

in a traditional C
hinese soup, updated 

and served in a m
elon bow

l. Japanese 
kabocha pum

pkin is renow
ned for its 

vibrant golden flesh and w
hen cooked 

is delicately sw
eet – w

onderful braised 
w

ith C
hinese black beans, fresh clam

s 
and a hint of chili. Lastly, lotus root 
w

ith its flow
ery pattern m

akes pretty 
crisps w

hen thinly sliced and fried. 
Tossed w

ith flavour-infused salts theyw
 

m
ake an exotic snacking alternative.

D
U

C
K

 PO
N

D
 PIN

O
T N

O
IR

U
SA

 $29.99 427872
This light-bodied red is 
sourced alm

ost entirely from
 

the estate vineyards in the 
W

illam
ette Valley of O

regon, 
renow

ned for intensely 
flavoured grapes w

ith 
fruit-driven characteristics. 
It displays classic Pinot N

oir 
arom

as of cherry, spice and 
earth w

ith light oak and 
m

inerality lingering on the 
finish.

H
A

K
U

T
SU

RU
  

D
R

A
FT SA

K
E

Japan $7.95 468173 300m
l

This draft sake, w
hich is aged 

for one m
onth after brew

ing, 
has a fruity, rice-like arom

a 
and a refined freshness that 
is characterized by a light, 
sm

ooth taste. It has hints of 
caram

el and is slightly fruity 
in the m

outh, but is quite dry 
w

ith a rice-flavoured finish. 
Best enjoyed chilled.

H
ESTER C

R
EEK

 PIN
O

T G
R

IS
BC

 VQ
A

 $16.99 560037
This O

kanagan w
hite is sm

ooth 
and light w

ith floral, spicy, 
apple, pear and nectarine 
arom

as. M
ade in a round, fresh 

and elegant style, it has flavours 
of citrus, nectarine, pear skin, 
m

ineral, and spicy ginger. The 
great fruit intensity and hints of 
spice m

ake this w
ine ideal for 

rich, A
sian-spiced soups.

w
w

w
.bcliquorstores.com
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Exotic Vegetables
for recipes, please see page 169

M
IO

N
ET

TO
 IL PRO

SEC
C

O
Italy $17.99 378638
This straw

-coloured frizzante 
w

ine w
ith brilliant reflections 

epitom
izes the traditional style 

of Prosecco, ferm
ented in the 

Charm
at m

ethod to m
aintain 

the fresh, fruity quality of the 
varietal. It has a bouquet of pear 
and citrus dom

inating slightly 
floral arom

as. Fresh and crisp 
w

ith pronounced apple and 
peach flavours, this bubble can 
be enjoyed as a sipper or w

ith 
alm

ost any food!

BR
A

ISED
 KA

BO
C

H
A

 PU
M

PKIN
 W

ITH
 BLA

C
K BEA

N
 A

N
D

 C
LA

M
S

PA
IR

S W
ITH

 IN
FU

SED
 SA

LT  
LO

TU
S RO

O
T C

RISPS

PETER LEH
M

A
N

N
  

LAY
ER

S R
ED

A
ustralia $17.99 200261 This 

polished, focused red is black 
cherry in colour w

ith scents 
of dark plum

, chocolate and 
savoury black olive. A

 soft 
m

outhful of ripe fruits w
ith 

w
ild bram

ble undertones and 
distinctive spice and tobacco 
accents com

bine w
ith a supple 

core of red berry and cherry 
flavours that linger on the 
generous finish. 

 
 

 
 

C
A

LO
N

A
-V

IN
EYA

R
D

S 
A

RTIST SER
IES 

G
EW

Ü
R

Z
TR

A
M

IN
ER

BC
 VQ

A
 $14.99 237453

This w
ine exhibits classic 

G
ew

ürztram
iner style w

ith 
a pretty rose garden arom

a 
accented by tropical fruit and 
lychee nut. M

edium
-bodied and 

off-dry, it has a soft juicy m
outh 

feel w
ith flavours of tangerine, 

m
andarin, sw

eet lem
on and 

m
ango and a clean grapefruit, 

orange and delicate spice finish.

PA
IR

S W
ITH

 BR
A

ISED
 K

A
BO

C
H

A
 PU

M
PK

IN
 W

ITH
 BLA

C
K BEA

N
 A

N
D

 C
LA

M
S 
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126

M
IX

ED
 O

LIVE A
N

D
 

LEM
O

N
 TA

PEN
A

D
E

OLIVES

A
RTIC

H
O

KE, LEM
O

N
 A

N
D

 O
LIVE PA

STA
 W

ITH
 SH

RIM
P 

M
ÉN

A
G

E À
 TRO

IS R
ED

U
SA

 $17.99 360883
A

 blend of three grapes: 
Z

infandel, M
erlot and 

C
abernet Sauvignon adds 

com
plexity to this w

ine 
and helps it retain fruit 
characters. Each varietal is 
ferm

ented separately then 
blended prior to bottling 
resulting in a m

énage of 
blackberry, raspberry jam

 
and red fruit flavours.

PA
IR

S W
ITH

 M
IX

ED
 O

LIV
E A

N
D

 LEM
O

N
 TA

PEN
A

D
E

R
A

V
EN

SW
O

O
D

 LO
D

I O
LD

 
V

IN
E Z

IN
FA

N
D

EL
U

SA
 $20.99 599381

D
eeply rooted old vines, 

yielding concentrated fruit 
w

ith extraordinary character 
have been used to construct 
this dense and supple red. 
A

m
ple layers of sw

eet plum
, 

blueberry, vanilla, cocoa and 
spice linger on the finish 
m

aking it great w
ith this 

equally textured appetizer.

In G
reek m

ythology, it w
as the 

goddess A
thena w

ho first gave 
the gift of olives to the G

reeks. 
The fam

ed A
cropolis is hom

e 
to an olive tree reported to 
have grow

n from
 the roots of 

A
thena’s original tree. There 

m
ay be truth to this story, as 

olive trees are extrem
ely long-

lived. Som
e exam

ples today 
are estim

ated to be m
ore than 

2,000 years old. To celebrate 
this ancient and delicious fruit, 
try three of our favourite 
olive recipes. O

ur tapenade is  
updated w

ith lem
on zest and a 

m
ix of olive varieties. N

ext, an 
easy, light contem

porary dish  
of hot pasta tossed w

ith 
m

arinated artichokes, olives, 
ricotta cheese and shrim

p. 
A

nd finally, C
hicken M

arbell – 
succulent m

arinated chicken 
im

m
ersed in an arom

atic blend 
of olives, capers, dried apricots, 
prunes, garlic and herbs. 

for recipes, please see page 171

Athena’s G
ift

126
w

w
w
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M
olson Canadian is m

aking our aw
esom

e land even better.
H

elp us by joining m
illions of other Canadians in the M

olson Canadian R
ed Leaf Project

TM

G
et details and get involved at R

edLeafProject.ca

$1 FROM EACH CASE SOLD IN BC 
LIQUOR STORES W

ILL BE DONATED TO
AUGUST 31st - SEPTEMBER 26th

O
lives, A

thena’s G
ift

A
LV

EA
R A

M
O

N
TILLA

D
O

 
SH

ER
RY

Spain $15.49 112789
This classic A

m
ontillado is 

m
edium

-bodied and am
ber in 

colour. A
ging in barrels gives it a 

sm
oky bourbon-like nose. N

utty, 
sticky, dried fruit flavours and 
m

edium
 sw

eetness w
ill contrast 

deliciously w
ith the spiciness and 

saltiness of this dish from
 the 

south of Spain.

JU
M

ILLA
 JU

A
N

 G
IL

Spain $23.99 195859
This old vine, 100 percent 
M

onastrell is a solid red w
ine 

w
ith pow

er and finesse. It is 
dark cherry in colour w

ith 
arom

as of red berries and 
toasted oak from

 12 m
onths in 

French oak barrels. A
bundant 

ripe fruit flavours, sw
eet tannins 

and a long, spicy, w
ell-balanced 

finish m
ake this w

ine ideal for 
M

editerranean cuisine.

K
IM

 C
R

A
W

FO
R

D
 PIN

O
T G

R
IS

N
ew

 Z
ealand $19.99 150144

A
 great alternative to 

C
hardonnay or Sauvignon Blanc, 

this M
arlborough w

hite is straw
-

coloured w
ith intense arom

as 
of ripe pear, m

elon and apples 
w

ith appealing floral notes. The 
palate reveals ripe quince and 
pears com

bined w
ith a hint of 

peaches and cream
. Ideal w

ith an 
artichoke and olive pasta.

G
R

A
SSH

O
PPER  

G
RÜ

N
ER V

ELTLIN
ER

H
ungary $12.99 156463

G
enerally G

rüner is bone 
dry and fairly austere, but 
the m

inerality and stony 
fruit character m

ake this 
w

hite a great pairing for 
dishes featuring m

arinated 
artichokes and olives. 

PA
IR

S W
ITH

 C
H

IC
K

EN
 M

A
RBELLA

 

PA
IR

S W
ITH

 A
RTIC

H
O

K
E, LEM

O
N

 A
N

D
 

O
LIV

E PA
STA

 W
ITH

 SH
RIM

P

C
H

IC
KEN

 M
A

RBELLA
 

for recipes, please see page 171
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ASIAN 
CURRIES

W
hat w

e know
 today as “curry” goes back centuries to A

sia, w
here the w

ord m
eant a m

ixed 

vegetable or m
eat stew

 of any kind varying in ingredients and spices depending on w
hat w

as readily 

available. This flavourful dish has since gone global, w
ith countries from

 India to A
ustralia all o"ering 

local versions. C
urry pow

der, the m
ain flavouring of curries in N

orth A
m

erica at least, is a blend 

of spices usually containing coriander, turm
eric, cum

in, fenugreek and red pepper. The proportion 

of these m
ain spices and addition of others such as garlic, nutm

eg or cinnam
on gives each curry its 

ow
n cultural flavour. H

ere w
e show

case curries from
 Thailand, Vietnam

 and Japan. Try them
 all 

and find a new
 spicy international favourite.

JA
PA

N
ESE C

H
IC

KEN
 C

U
RRY

R
ED

 RO
O

STER 
G

EW
Ü

R
Z

TR
A

M
IN

ER
BC

 VQ
A

 $15.99 498832
This G

ew
ürztram

iner really 
know

s how
 to stand out in the 

flock w
ith gorgeous arom

as of 
spring blossom

s, ripe m
elon, 

lychee fruit and Bartlett pear. 
D

ry and m
edium

-bodied, it has 
m

oderate acidity and flavours of 
grapefruit, green pear and citrus. 
N

otes of alm
ond and lem

on 
linger on the slightly oily finish.
Bring on the shrim

p curry! 
 

G
R

AY M
O

N
K

 R
IESLIN

G
BC

 VQ
A

 $16.99 321604
W

ith a hue of burnished lem
on 

gold, this arom
atic w

hite has 
a squeeze of fresh lim

e and 
grapefruit in its full, fruity arom

a. 
It is lively and fresh on the 
palate, w

ith flavours of green 
apple, pineapple and lim

e. The 
clean, tangy, refreshing finish 
lingers in your m

outh.

PA
IR

S W
ITH

 V
IETN

A
M

ESE SH
RIM

P C
U

RRY 
W

ITH
 C

O
C

O
N

U
T SA

U
C

E

VIETN
A

M
ESE SH

RIM
P 

C
U

RRY W
ITH

 
C

O
C

O
N

U
T SA

U
C

E

for recipes, please see page 174

FO
R C

O
O

L W
EATH

ER

w
w

w
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A
sian C

urries for C
ool W

eather

SIN
G

H
A

 LA
G

ER 6 PA
C

K
Thailand $11.99 676395 
6x330m

l 
M

ade from
 100 percent 

barley m
alt, this G

erm
an-

style lager has a m
ild, 

light taste. Its crisp, clean 
bittersw

eet m
alts hit up 

front w
ith a fast-changing 

dry, herbal and slightly spicy 
hop flavour that dries up the 
palate quickly and w

ashes 
the brew

 dow
n sm

oothly. 

H
A

R
D

Y
’S “TH

E G
A

M
BLE” 

C
H

A
R

D
O

N
N

AY-PIN
O

T G
R

IS
A

ustralia $15.95 689455
The peachy, cream

y flavours of 
C

hardonnay add to the pear, 
green apple and m

inerality of 
Pinot G

ris in this delicious blend. 
Pale straw

 in colour, the bouquet 
is of peach and pear w

ith hints of 
m

inerality. The palate is m
edium

-
bodied w

ith juicy peach, pear 
and hints of green apple and 
honeysuckle w

ith a soft, cream
y 

m
ineral finish.

SM
O

K
IN

G
 LO

O
N

 V
IO

G
N

IER
U

SA
 $16.99 128801

This w
onderful w

hite possesses 
an arom

a of apricot w
rapped 

around a core of w
hite 

nectarine. O
n the palate, m

ango, 
orange m

arm
alade, apricot 

and grilled pineapple m
ake a 

full-bodied im
pression, finishing 

w
ith notes of lem

on and candied 
orange zest. D

ry enough to 
accom

pany spicy cuisine such as 
this curry dish.

M
O

SELLA
N

D
 PIESPO

RTER 
M

IC
H

ELSBU
RG

 R
IESLIN

G
 

K
A

BIN
ET

T
G

erm
any $13.99 288670

This off-dry Riesling is a light 
straw

 colour w
ith pronounced 

peach, citrus and w
hite flow

er 
arom

as. It’s a light-bodied w
ine 

w
ith slight, ripe apple sw

eetness 
that is balanced by crisp, 
refreshing acidity and a hint of 
m

inerality. Intense, vibrant fruit 
flavours and a clean finish w

ill 
“fare” w

ell w
ith an A

sian curry.

TH
A

I FISH
 A

N
D

 PIN
EA

PPLE C
U

RRY

PA
IR

S W
ITH

 JA
PA

N
ESE C

H
IC

K
EN

 C
U

RRY 

PA
IR

S W
ITH

 TH
A

I FISH
 A

N
D

 PIN
EA

PPLE C
U

RRY 

for recipes, please see page 174

RIESLIN
G

’S IN
TEN

SE, 
VIBR

A
N

T FRU
IT FLAVO

U
RS 

A
N

D
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 C
LEA

N
 FIN

ISH
 

W
ILL “FA

RE” W
ELL W

ITH
 

A
N

 A
SIA

N
 C

U
RRY
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RHYS PENDER, MW

Thanks to our know
ledgeable readers 

for this issue’s interesting questions 
about the w

orld of w
ine. If you have 

a question you’d like an expert  
response to, sim

ply send an em
ail to:

taste.m
agazine@

bcliquorstores.com
 

W
atch for answ

ers in upcom
ing 

issues of TASTE!

attend a w
eek-long sem

inar in either Europe, N
orth A

m
erica or 

A
ustralia. C

urrent M
W

s volunteer their tim
e to help students 

in their studies. It can be a dem
anding, intense and very 

intim
idating w

eek. M
ore than one student has dropped out 

during the sem
inar, already feeling the pressure.

O
n surviving the first year sem

inar, you w
ill be assigned 

a m
entor and be required to subm

it a num
ber of theory 

assignm
ents. In June you are asked to subm

it an assignm
ent that 

is m
arked by the Institute of M

asters of W
ine and w

ith feedback 
from

 your m
entor it is determ

ined w
hether or not you are ready 

to progress to second year or be held back to redo year one. If 
you m

ove on to second year status, your program
 of events at 

the next annual sem
inar w

ill be geared to helping to prepare 
you for the M

W
 final exam

.
T

he three-day final exam
 is held around the w

orld on the 
sam

e dates in June. T
here are three com

ponents to the exam
: 

theory, practical and on passing those, a dissertation. T
he stress 

associated w
ith preparing for the exam

 is considerable as the 
closer you get to being ready, the m

ore daunting you realize 
the task actually is. E

ach day of the exam
 consists of a practical 

exam
 in the m

orning and a theory exam
 in the afternoon. In 

betw
een you are likely sitting in your hotel room

 preparing, 
preparing and preparing.

If you pass either the theory portion or the practical portion 
individually, the follow

ing year you only need to com
plete the 

other. Y
ou get three attem

pts to com
plete the second part. If 

you pass both, you m
ove on to the final com

ponent of the M
W

 
qualification, the dissertation. T

he dissertation is a 10,000 w
ord 

unique piece of research.
It is difficult to convey how

 strong the em
otion is w

hen 
passing any com

ponent of the exam
. I rem

em
ber literally lying 

on the floor having spasm
s of relief and joy. B

ut the journey is 
a difficult one and unless you devote considerable resources to 
it you are unlikely to pass. I needed to spend at least tw

o hours 
per day studying, practicing essays, blind tasting and preparing. 

O
bviously you need a very supportive fam

ily to m
ake this 

w
ork. T

here is also the financial com
m

itm
ent. B

y the tim
e the 

fees, travel, accom
m

odation and w
ine is factored in, it w

ill cost 
you at least $10,000 per year to pursue. For m

any the journey 
can last 10 or m

ore years.
W

hile all this m
ight sound like enough to frighten aw

ay 
even the m

ost devoted w
ine enthusiast, there is som

ething 
am

azing about becom
ing an M

W
. T

he global M
W

 com
m

unity 
is filled w

ith som
e of the m

ost interesting and inspiring people 
in the w

ine w
orld. T

here is a general passion for w
ine that 

is shared w
ith all and there is a great feeling of cam

araderie 
am

ongst those w
ho have battled successfully through the 

program
.

I hope you stick w
ith it, let your passion drive you and 

good luck w
ith your pursuit of the M

W
!

 I w
as in

terested
 in

 p
u
rsu

in
g the 

M
aster o

f W
in

e. W
h
at w

as yo
u
r 

p
ro

cess an
d
 yo

u
r jo

u
rn

ey to
 th

is 
d
esig

n
atio

n
? 

 T
he M

aster of W
ine (M

W
) is 

recognized as the highest achievable 
qualification in the w

ine w
orld. It is an 

incredibly rigorous undertaking and 
takes significant devotion in term

s of 
tim

e, finances, m
ental energy and fam

ily 
support. H

ow
ever difficult it is, the 

M
W

 journey is an am
azing process that 

provides a unique understanding of the 
com

plex w
orld of w

ine.
T

he qualification itself is governed 
by the Institute of M

asters of W
ine. 

B
ased in the U

nited K
ingdom

, 
the Institute began in 1955 w

ith 
qualification available for the B

ritish 
w

ine trade only. It w
asn’t until 1984 

that the exam
ination opened to those 

w
orking outside the trade and then in 

1988 w
ent global w

ith the qualification 
of the first non-B

ritish M
aster of 

W
ine. C

urrently there are 289 M
W

s 
from

 23 different countries, four of 
them

 C
anadian, including B

C
 Liquor 

D
istribution B

ranch Portfolio M
anager, 

B
arbara Philip and regular T

A
ST

E 
contributer, Jam

es C
luer. 

T
here is no shortcut to becom

ing 
a M

aster of W
ine. M

any people begin 
the journey by taking a series of w

ine 
courses such as the W

ine and Spirit 

E
ducation T

rust (W
SET

). T
hese courses 

aren’t m
andatory but a very high level 

of w
ine know

ledge is essential to even 
contem

plate the M
W

 program
. W

orking 
through the W

SET
 and com

pleting 
the W

SET
 D

iplom
a w

ill give you a 
good start to m

ove on to the M
W

. 
C

om
pleting all levels of the W

SET
 

courses takes at least four years.
Every sum

m
er, applications open 

for the M
aster of W

ine Study Program
. 

O
n signing up, you m

ust subm
it a 

theory and a practical assignm
ent. Y

es, 
“practical” in w

ine education speak 
m

eans tasting! Y
ou also need a reference 

from
 a M

W
 or senior person in the 

w
ine industry. O

nce accepted to the 
program

, the first com
m

itm
ent is to 

EXPERT
ASK AN

RH
YS PEN

D
ER

, W
H

O
 BEC

A
M

E C
A

N
A

D
A’S YO

U
N

G
EST 

M
A

STER O
F W

IN
E IN

 2010, IS A
 W

IN
E ED

U
C

ATO
R

, 
C

O
N

SU
LTA

N
T, JU

D
G

E A
N

D
 FREELA

N
C

E W
RITER

. H
E 

C
O

N
TRIBU

TES REG
U

LA
RLY TO

 TASTE, W
IN

E ACCESS, 
M

O
N

TECRISTO
 A

N
D

 SAVO
U

R M
A

G
A

ZIN
ES.
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WEDNESDAY, OCTOBER 19 | 6:00 - 8:00 P.M.
FALL COOKING DEMONSTRATION
Excite your taste buds! Join us in the Cam

bie Kitchen 
for a fun-filled evening of cooking and w

ine pairing. 
Relax and enjoy as a chef teaches you how

 to 
prepare four delicious dishes, paired w

ith four w
ines 

selected by our Product Consultants. Tickets are $20 
and available at the 39

th & Cam
bie Custom

er Service 
Desk from

 O
ctober 1 st to 19

th – don’t m
iss out! 

Seating is lim
ited.

THURSDAY, OCTOBER 20 | 4:00 - 6:30 P.M.
SAVVY SIPPERS
Rediscover the w

ines of N
apa! Join our Product 

Consultants as they lead you through a tasting and 
food pairing of N

apa’s m
ost delicious w

ines.

FRIDAY, OCTOBER 21 | 6:00 - 9:00 P.M.
KEEP IT REAL – CHEF COMPETITION
Join us for an exclusive Chef com

petition! Three 
local chefs w

ill be challenged to create three unique, 
delicious, yet sim

ple food pairings for Rickard’s Red, 
M

olson M
 and Corona Extra.

THURSDAY, OCTOBER 27 | 2:00 – 5:00 P.M. 
BACARDI OAKHEART 
Sam

ple the all new
 Bacardi O

akheart rum
! Join 

Team
 Bacardi and taste O

akheart rum
 paired 

w
ith appetizers w

hile learning to create delicious 
O

akheart cocktails!

FRIDAY, OCTOBER 28 | 1:00 - 4:00 P.M. 
BEST OF BC FALL RELEASE PREVIEW TASTING 
Join our Portfolio M

anager Stephen Schiedel and 
featured BC w

inem
akers for an intim

ate preview
 

and w
ine education session at the Cam

bie Kitchen. 
Tickets are $35 and available at the 39

th & Cam
bie 

Custom
er Service Desk from

 O
ctober 1 st to 28

th. 
Don’t m

iss out on this rare opportunity! Seating is lim
ited.

SATURDAY, OCTOBER 29 | 9:30 A.M. – UNTIL CLOSE  
ALL SIGNATURE BC LIQUOR STORES 
BEST OF BC FALL RELEASE 
Each fall, the Best of BC w

ines are released in 
partnership w

ith BC w
ineries to celebrate a special 

collection of prem
ium

 Vintners Q
uality Alliance 

(VQ
A) w

ines. Don’t m
iss out on this fall’s release! 

Shop early as quantities are lim
ited.

SATURDAY, OCTOBER 29 | 12:00 - 4:00 P.M.  
NORDEL CROSSING BC LIQUOR STORE 
“MEET THE MASTERS” – CHEF AND BREW MASTER 
EDUCATION SESSION 
Learn from

 the M
asters! Join renow

ned Chef, 
Cicerone and Cheese M

asters as they discuss 
delicious beer, food and cheese com

binations. 
Sam

ple, taste and learn from
 the best!

N
O
V
EM
BER

THURSDAY, NOVEMBER 3 | 4:00 - 6:30 P.M.
SAVVY SIPPERS: SPIRIT RELEASE
Excite your taste buds w

ith a selection of prem
ium

 
spirits selected by our know

ledgeable Product 
Consultants! Taste the unique flavours paired w

ith 
m

outh-w
atering appetizers.

FRIDAY, NOVEMBER 4 | 4:00 - 7:00 P.M.  
HIGHGATE VILLAGE | NORTHGATE | NICOLA STATION BC LIQUOR STORE
SATURDAY, NOVEMBER 5 | 1:00 - 4:00 P.M.  
WESTWOOD CENTRE | PARK ROYAL | ALBERNI & BUTE BC LIQUOR STORE
SMIRNOFF NIGHTLIFE EXCHANGE PROJECT
Join Sm

irno! M
ixologists as they ram

p up for a fun-
filled experience of cocktails, delicious appetizers 
and a chance to w

in tickets to the m
ain event on 

N
ovem

ber 12
th w

hen Sm
irno! N

ightlife Exchange 
Project is brought to life in Vancouver and w

e sw
ap 

nightlife w
ith Vietnam

.

SATURDAY, NOVEMBER 5 | 9:30 A.M. – UNTIL CLOSE  
ALL SIGNATURE BC LIQUOR STORES
SPIRIT RELEASE
W

ith enthusiasm
 for prem

ium
 spirits increasing 

each year, BC Liquor Stores continue to seek 
global selections of rare and highly recom

m
ended 

products. Choose from
 aged m

alts, vintage w
hiskies, 

unique and lim
ited cask finishings along w

ith rum
 and 

liqueur o!erings w
ithin a w

ide range of prices. Shop 
early as quantities are lim

ited.

SATURDAY, NOVEMBER 5 | 12:00 - 4:00 P.M.  
LANGLEY SIGNATURE BC LIQUOR STORE 
MEET THE MASTERS: 
CHEF WITH BREWMASTER EDUCATION SESSION 
Real Beer, Real Food, Real Sim

ple! Explore cooking 
w

ith beer and get recom
m

endations from
 som

e 
of Canada’s beer industry experts w

hile sam
pling 

great food and beer com
binations. Taylor Juke 

from
 Virgin Radio w

ill be there live chatting w
ith 

our local experts. 

WEDNESDAY, NOVEMBER 09 | 4:00 - 7:00 P.M. 
PROSPECT WINERY: SURPRISE SOMEONE YOU LOVE 
Join us to sam

ple w
ines from

 one of the O
kanagan’s 

top w
ineries, G

anton & Larsen’s Prospect W
inery 

paired w
ith gourm

et Rogers Chocolates. Enter and 
you could really surprise som

eone by w
inning a 

$2,000 travel voucher to anyw
here in the w

orld.

THURSDAY, NOVEMBER 10 | 4:00 - 7:00 P.M. | 39TH & CAMBIE | 
RICH MOND IRONWOOD BC LIQUOR STORE 
SMIRNOFF NIGHTLIFE EXCHANGE PROJECT 
Join our Sm

irno! M
ixologists and sam

pling team
 as 

they ram
p up for a fun-filled experience of Sm

irno! 
cocktails, delicious appetizers and a chance to w

in 
tickets to the m

ain event on N
ovem

ber 12
th w

hen 
Sm

irno! N
ightlife Exchange Project is brought to life 

in Vancouver and w
e sw

ap nightlife w
ith Vietnam

.

SATURDAY, NOVEMBER 12 | 3:00 - 5:00 P.M. 
EAST COAST MEETS WEST COAST 
Taste the flavours of the East Coast w

ith Iceberg 
Vodka! Listen to lively beats of Celtic Rock as you 
sam

ple Iceberg paired w
ith East Coast appetizers.

SUNDAY, NOVEMBER 13 | 1:00 - 4:00 P.M. 
GREY CUP APPEARANCE AT THE CAMBIE KITCHEN! 
Join us for a tasting of G

ibson’s finest paired w
ith 

W
hite Spot sliders w

hile posing w
ith the G

rey Cup! 
The G

rey Cup w
ill be available in-store for photos 

before the big gam
e. Don’t m

iss out on this rare and 
exciting event at the Cam

bie Kitchen.

THURSDSAY, NOVEMBER 16 | 6:00 - 8:00 P.M. 
COOKING FOR THE HOLIDAYS 
Learn to cook a variety of delicious bite-sized 
appetizers paired w

ith perfect cocktails. Join one of 
our entertaining chefs as they share w

ith you their 
secret recipes for food perfect for the holidays. 
Tickets are $20 and available at the 39

th & Cam
bie 

Custom
er Service Desk from

 N
ovem

ber 1 st to 16
th 

Don’t m
iss out! Seating is lim

ited.

FRIDAY, NOVEMBER 25 | 4:00 - 7:00 P.M 
ASIAN PAIRINGS: A CULINARY EXPERIENCE WITH S 
TEPHEN WONG AND WOLF BLASS WINES 
Local chef and cookbook author Stephen W

ong 
w

ill be on hand to prepare exciting Asian appetizers, 
specially selected to pair w

ith W
olf Blass Red Label 

w
ines. Join us to experience a m

odern, healthy tw
ist 

on traditional Chinese cooking and entertaining just 
in tim

e for the start of the holiday season.

SEPTEM
BER

THURSDAY, SEPTEMBER 15 | 4:30 - 6:30 P.M.
SAVVY SIPPERS: WINES OF BURGUNDY
Discover the brilliant bold w

ines of Burgundy! Join 
our know

ledgeable Product Consultants as they take 
you through a tasting of their favourite Burgundy 
w

ines paired w
ith sm

all savoury bites.

FRIDAY, SEPTEMBER 16 | 4:00 - 7:00 P.M.
TWIST AND LOON: A CALIFORNIA TASTING
Experience the palate-pleasing w

ines of Tw
isted 

and Sm
oking Loon. Taste California Zinfandel, 

Cabernet Sauvignon, Viognier and Syrah paired w
ith 

M
editerranean-style tapas!

FRIDAY, SEPTEMBER 16 | 3:30 - 7:30 P.M.  
ALBERNI & BUTE SIGNATURE BC LIQUOR STORE
WINES OF AUSTRALIA
Explore and savour the am

azing w
ines of Australia! 

Septem
ber’s featured w

ine region has a beautiful 
selection of w

ines. Com
e and taste them

 paired w
ith 

delicious bites. 

SATURDAY, SEPTEMBER 17 | 12:00 - 5:00 P.M.
39 TH & CAMBIE SIGNATURE BC LIQUOR STORE
WINES OF AUSTRALIA
Explore and savour the am

azing w
ines of Australia! 

Septem
ber’s featured w

ine region has a beautiful 
selection of w

ines. Com
e and taste them

 paired w
ith 

delicious bites. 

SUNDAY, SEPTEMBER 18 | 2:00 - 5:00 P.M.
PETER LEHMANN FOOD TRUCK TOUR: 
FIRST STOP VANCOUVER
Join the Peter Lehm

ann team
 for a w

ine and grazing 
event featuring one of Vancouver’s gourm

et food 
trucks “Re-U

P BBQ
,” preparing their dishes live in the 

Cam
bie Kitchen!

THURSDAY, SEPTEMBER 22 | 4:00 - 7:00 P.M.
PROSPECT WINERY: SIP WHILE YOU COOK
Enjoy a delicious sam

ple of m
arinated salm

on 
w

hile you taste great Prospect w
ines from

 the 
O

kanagan Valley.

FRIDAY, SEPTEMBER 23 | 3:30 - 7:30 P.M.
39 th & CAMBIE SIGNATURE BC LIQUOR STORE
WINES OF AUSTRALIA
Explore and savour the am

azing w
ines of Australia! 

Septem
ber’s featured w

ine region has a beautiful 
selection of w

ines. Com
e and taste them

 paired w
ith 

delicious bites.

SATURDAY, SEPTEMBER 24 | 12:00 - 5:00 P.M.  
PARK ROYAL SIGNATURE BC LIQUOR STORE
WINES OF AUSTRALIA
Explore and savour the am

azing w
ines of Australia! 

Septem
ber’s featured w

ine region has a beautiful 
selection of w

ines. Com
e and taste them

 paired w
ith 

delicious bites.

O
CTO
BER

SATURDAY, OCTOBER 1 | 9:30 A.M. - UNTIL CLOSE  
ALL SIGNATURE BC LIQUO R STORES
2008 BORDEAUX RELEASE
Join us for the prestigious release of the 2008 
Bordeaux Vintage. This year’s release could be the 
best value seen in years. Line up early to ensure you 
don’t m

iss out on these rare, beautiful w
ines.

FRIDAY, OCTOBER 7 | 3:00 - 7:00 P.M.
ITALY’S AMARONE FAMILIES
Discover the w

ines of Am
arone! Join m

em
bers of  

the Am
arone fam

ilies as they show
case their 

beautiful w
ines from

 Italy. M
eet the m

asters behind 
the w

ines and taste their creations paired w
ith 

authentic Italian appetizers.

THURSDAY, OCTOBER 13 | 4:00 - 7:00 P.M.
LOUIS LATOUR
Join M

ark Allen, Export Director at Louis Latour, in this 
very special 2009 Vintage Release. Com

e taste the 
new

 vintages paired w
ith delicious French canapés!

FRIDAY, OCTOBER 14 | 4:30 - 6:30 P.M.  
ALBERNI & BUTE BC LIQUOR STORE
JOIN THE FIGHT AGAINST AIDS WITH BELVEDERE [RED]
Belvedere vodka has partnered w

ith [RED]™ and has 
launched a Special Edition Bottle to support the 
G

lobal Fund to Fight AIDS, Tuberculosis and M
alaria. 

Join us for a Belvedere [RED] cocktail and learn about 
this very im

portant cause.

FRIDAY, OCTOBER 14 | 3:00 - 6:00 P.M.
MCWILLIAM’S HANWOOD ESTATE
Com

e and enjoy w
ines from

 Australia’s  
m

ost aw
arded w

inery w
ith appetizers by M

oxie’s.

SATURDAY, OCTOBER 15 | 4:00 - 7:00 P.M.
MISSION HILL FAMILY ESTATE:  
TRUE TASTE OF THE OKANAGAN
Sam

ple the true taste of the O
kanagan w

ith M
ission 

H
ill Fam

ily Estate, BC VQ
A’s finest. Enjoy a taste of 

Chardonnay, Pinot G
rigio, M

erlot and Cabernet 
M

erlot paired w
ith appetizers.

SUNDAY, OCTOBER 16 | 1:00 - 4:00 P.M.
CEDAR CREEK AND CANADIAN ANGUS BEEF:
NO ORDINARY BEEF. NO ORDINARY WINES
Join G

ordon Fitzpatrick, President of CedarCreek 
Estate W

inery and M
ichael Latim

er, Assistant 
G

eneral M
anager of the Angus Beef Association, for 

an unforgettable tasting sure to please serious w
ine 

enthusiasts and dedicated carnivores.

VERY SPEC
IA

L
EVEN

TS
 

Join us for this fantastic selection of cocktail, beer and w
ine tasting events. A

ll events listed below
 

are at the 39
th & C

am
bie Signature BC

 Liquor Store Tasting Room
 (5555 C

am
bie Street, Vancouver) 

unless otherw
ise noted. Tim

es and dates are accurate as of press tim
e. For updates and last-m

inute 
additions, please visit w

w
w

.bcliquorstores.com
/event. To receive m

onthly updates and exclusive 
special announcem

ents send an em
ail to events@

bcliquorstores.com
.
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G
R

A
PE FO

C
A

C
C

IA
M

akes 1 large focaccia

¾
 cup 

(175 m
l) 

w
arm

 w
ater (105 F or 41 C

)
1½

 tsp 
(7 m

l) 
granulated sugar

1½
 tsp 

(7 m
l) 

active dry yeast
2 tsp 

(10 m
l) 

fennel seeds
2 cups 

(500 m
l) 

all-purpose flour, plus extra
1 tsp 

(5 m
l) 

kosher salt
2 tbsp 

(30 m
l) 

extra-virgin olive oil, plus extra
½

 cup 
(125 m

l) 
toasted w

alnut halves
1 cup 

(250 m
l) 

red seedless grapes, w
ashed, stem

m
ed and halved

1 tsp 
(5 m

l) 
raw

 sugar

In sm
all bow

l, com
bine w

ater, granulated sugar and yeast and set aside until 
frothy, approxim

ately 5 to 10 m
inutes.

In sm
all frying pan over m

edium
 heat, gently toast fennel seeds until fragrant, 

about 3 m
inutes. Set aside to cool.

In large bow
l, w

hisk together flour and ½
 tsp (2 m

l) salt. M
ake a w

ell in flour 
and add yeast m

ixture and olive oil. Vigorously stir together w
ith w

ooden 
spoon. G

enerously dust clean w
ork surface w

ith flour and turn dough out of 
bow

l. Knead w
alnuts and 1 tsp (5 m

l) toasted fennel seeds into dough until 
dough is soft and elastic, about 5 m

inutes. A
dd m

ore flour if dough becom
es 

sticky. C
lean bow

l and grease w
ith olive oil. Place dough in oiled bow

l and 
turn to coat. C

over w
ith tow

el or plastic w
rap and let rise slow

ly for 1½
 to 2 

hours, dough should be doubled in size.

Lightly brush baking tray w
ith olive oil, turn out dough directly onto tray. 

W
ith fingertips, poke and stretch dough into 10-in (25 cm

) circle. C
over w

ith 
tow

el or plastic w
rap and leave to rise1 hour.

M
eanw

hile, preheat oven to 425 F (220 C
). Brush dough w

ith light coating 
of olive oil and top w

ith grapes, rem
aining 1 tsp (5 m

l) fennel seeds, ½
 tsp (2 

m
l) salt and raw

 sugar. Bake focaccia for 20 m
inutes or until golden brow

n. 
Rem

ove from
 pan and allow

 to cool slightly on w
ire rack. Serve w

arm
 or at 

room
 tem

perature.

PA
IR

S W
IT

H
RO

D
N

EY STRO
N

G
 SO

N
O

M
A

 C
H

A
RD

O
N

N
AY

U
SA

 $22.99 226936

TIO
 PEPE FIN

O
 SH

ERRY
Spain $21.99 242669

G
rape C

uisine! from
 page 9

REC
IPE IN

D
EX

G
R

A
P

E
 C

U
IS

IN
E

!
G

rape Focaccia 
139

R
aisin Pie 

140
Pickled G

rapes 
141

G
E

T
 ST

U
FFIN

G
Sicilian Stu!ed Peppers w

ith Rice and C
horizo 

141
Panko-C

rusted Stu!ed Shiitake M
ushroom

s 
142

C
onchiglioni Stu!ed w

ith Ricotta and Seafood 
143

Fresh Figs Stu!ed w
ith Stilton, W

alnuts 
  and Prosciutto 

144

FR
O

M
 A

N
 IT

A
LIA

N
 T

R
A

T
T

O
R

IA
Lam

b Sausage and Bu!alo M
ozzarella Pizza 

145
A

rancini w
ith C

heese and Yellow
 Tom

ato Sauce 145
M

inestrone Soup 
146

Panzanella Salad 
147

C
H

IC
K

E
N

, O
R

G
A

N
IC

A
LLY

 SP
E

A
K

IN
G

Butterm
ilk C

hicken Salad 
  w

ith C
ranberries and W

alnuts 
148

Roasted C
hicken Breasts  

  w
ith D

ried A
pricots, C

apers and O
lives 

149
G

rilled Pesto and G
oat’s C

heese- 
   Stu!ed C

hicken 
150

C
hicken Tagine 

150

Z
ILLIO

N
S O

F Z
U

C
C

H
IN

I
Fusilli w

ith Z
ucchini, Lam

b Sausage  
   and G

oat’s C
heese 

150 
Z

ucchini Ribbons 
  Sautéed w

ith Thym
e and G

arlic 
151 

Stu!ed Z
ucchini Blossom

s  
151

C
R

A
Z

Y
 A

B
O

U
T

 N
U

T
S

Roasted Squash and Pecan Salad 
152

Florentine Bars 
153

Braised Veal w
ith O

lives, A
lm

onds and O
ranges 154

E
A

T
 LO

C
A

L
, B

C
'S B

E
ST

Red W
ine Braised BC

 Pork Tenderloin 
155

G
orgonzola D

olce w
ith BC

 H
oney 

156
H

aricots Verts Salad w
ith D

ijon Vinaigrette
   and Toasted BC

 H
azelnuts 

156
BC

 Yukon G
old Butterm

ilk M
ashed Potatoes 

157

B
A

O
 B

E
I C

H
IN

E
SE

 B
R

A
SSE

R
IE

Stir-Fried Sticky Rice C
ake 

158
Stir-Fried W

ater Spinach 
  w

ith Ferm
ented Bean C

urd 
159

Steam
ed M

ackerel 
160

C
O

O
K

IN
G

 W
IT

H
 C

A
R

A
M

E
L

C
aram

el C
ake w

ith C
andied O

ranges 
160

C
innam

on Beignets w
ith C

o!ee C
aram

el Sauce 
161

Baked Brie w
ith Rosem

ary C
aram

el 
163

SO
U

T
H

 A
FR

IC
A

N
 C

U
IS

IN
E

,  
A

 M
E

D
LE

Y
 O

F FL
A

V
O

U
R

C
hicken C

urry Bunny C
how

 
  served w

ith C
ape M

alay Tom
ato Salad

  and M
ango C

hutney 
164

C
urried Lam

b Potjie Served w
ith Yellow

 Rice 
166

M
alva Pudding 

167

T
H

E
 B

R
U

N
C

H
 C

LU
B

C
roque M

adam
e Sandw

iches 
168

G
reek Yogurt Parfait 

169
N

ugget Potato and C
horizo H

ash Brow
ns 

169

E
X

O
T

IC
 V

E
G

E
T

A
B

LE
S

W
inter M

elon Eight Treasures Soup 
  in M

elon Shell 
169

Infused Salt Lotus Root C
risps 

170
Braised Kabocha Pum

pkin 
  w

ith Black Bean and C
lam

s 
170

O
LIV

E
S: A

T
H

E
N

A
’S G

IFT
M

ixed O
live and Lem

on Tapenade 
171

A
rtichoke, Lem

on and O
live Pasta w

ith Shrim
p 

172
C

hicken M
arbella 

173

A
S

IA
N

 C
U

R
R

IE
S FO

R
 C

O
O

L W
E

A
T

H
E

R
Vietnam

ese Shrim
p C

urry w
ith C

oconut Sauce 
174

Japanese C
hicken C

urry 
175

Thai Fish and Pineapple C
urry 

175

w
w

w
.bcliquorstores.com

Join us at select BC Liquor Stores
for special Tasting Events.

For more details text 
INSIDER to 14747

UPCOMING EVENTS
BC Liquor Store - 39th & Cam

bie   
Friday, October 21st, 6:00 - 9:00 pm  - CHEFS COMPETITION

BC Liquor Store -Nordel Crossing, 12080 Nordel W
ay

Saturday, October 29th, 12:00 - 4:00 pm - MEET THE MASTERS  

BC Liquor Store - Langley - 6435 201 Street
Saturday, November 5th, 12:00 - 4:00 pm - MEET THE MASTERS 

For more event details and to explore and learn delicious yet simple beer and food ideas visit

bcliquorstores.com or foodnetwork.ca/beerandfood
pleasureandcheeses.ca          

 
 

                                                                                               Please enjoy responsibly
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She is a thing of beauty.

stellaartois.com*

*Must be legal drinking age. TM/MC InBev NV/SA.
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 P
M

R
A

ISIN
 PIE

Serves 8

PA
ST

R
Y

¾
 cups (175 m

l) 
cold unsalted butter, cut into cubes

½
 cup 

(125 m
l) 

cream
 cheese, room

 tem
perature

¼
 cup 

(50 m
l) 

35%
 w

hipping cream
1½

 cups (375 m
l) 

all-purpose flour, plus extra
½

 tsp 
(1 m

l) 
salt

In bow
l of food processor pulse together butter, cream

 cheese and w
hipping 

cream
 until com

bined w
ith som

e pea-sized pieces of butter. A
dd flour 

and salt and pulse until com
bined and dough holds together in a ball. Turn 

dough out onto lightly floured surface and gather into ball. D
ivide into 2 

pieces. Flatten each into a disk and w
rap w

ith plastic w
rap. A

llow
 dough 

to rest in refrigerator at least 30 m
inutes before rolling out. D

ough can 
be m

ade and kept chilled up to 2 days before assem
bling pie. If dough 

is refrigerated longer than 1 hour, allow
 it to sit for 10 to15 m

inutes at 
room

 tem
perature before rolling out.

O
n lightly floured w

ork surface, roll 1 piece of dough into 12-in (30 cm
) 

round. Transfer dough to 8-in (20 cm
) pie plate, pressing into edges. Trim

 
edge of dough leaving a 1-in (2.5 cm

) overhang around edge of pie plate. 
C

over pie shell w
ith plastic w

rap and chill at least 30 m
inutes.

O
n lightly floured w

ork surface, roll rem
aining piece of dough into 12-in (30 

cm
) round. Transfer to parchm

ent-lined plate big enough to accom
m

odate 
pie crust. C

over w
ith plastic w

rap and chill at least 30 m
inutes.

FILLIN
G

1 cup 
(250 m

l) 
golden raisins

1½
 cups (375 m

l) 
Thom

pson raisins
¼

 cup 
(50 m

l) 
dark rum

1¾
 cups (425 m

l) 
w

ater
2 tbsp 

(30 m
l) 

cornstarch
3 tbsp 

(45 m
l) 

cider vinegar
½

 cup 
(125 m

l) 
granulated sugar

1 tsp 
(5 m

l) 
orange zest

1 tsp 
(5 m

l) 
lem

on zest
1 tsp 

(5 m
l) 

ground cinnam
on

2 tbsp 
(30 m

l) 
unsalted butter

1 
 

large egg

In m
edium

 bow
l, com

bine raisins w
ith rum

 and set aside for 30 m
inutes. 

Position oven rack in m
iddle of oven. Place rim

m
ed baking sheet on oven 

rack, and preheat oven to 425 F (220 C
).

In m
edium

 saucepan, w
hisk together w

ater and cornstarch. Stir in 
raisin m

ixture, cider vinegar, sugar, orange and lem
on zest, cinnam

on 
and butter. Bring m

ixture to gentle boil, w
hile stirring constantly, over 

m
edium

-high heat. Let boil until very thick, about 2 m
inutes. Rem

ove 
from

 heat and let cool to lukew
arm

. M
eanw

hile, in sm
all bow

l, w
hisk 

together egg w
ith 1 tbsp (15 m

l) w
ater.

Pour raisin m
ixture into prepared pie shell. Brush pastry edge w

ith som
e of 

egg w
ash. Lay prepared pastry round over raisin filling and press lightly to 

seal pastry together. Trim
 top pastry to m

atch overhang and crim
p edges as 

desired. Sparingly brush egg m
ixture over crust and cut several steam

 vents 
w

ith a sharp knife. Bake raisin pie on baking sheet for 15 m
inutes, reduce 

tem
perature to 375 F (190 C

) and continue to bake until crust is golden 
and filling is bubbling through vents, 35 to 40 m

inutes. If crust is getting too 
brow

n, place piece of tin foil over top. Transfer pie to w
ire rack to cool 

slightly before serving. Serve w
arm

 or at room
 tem

perature w
ith sw

eetened 
w

hipped cream
 or vanilla ice cream

.

PA
IR

S W
IT

H
G

R
A

H
A

M
’S 10-YEA

R-O
LD

 TA
W

N
Y PO

RT
Portugal $39.99 206508

PIN
EA

U
 D

ES C
H

A
REN

TES M
A

RN
IER

France $22.01 155903

PIC
KLED

 G
R

A
PES

M
akes about 3 cups (750 m

l)

1 lb 
(500 g) 

red and green seedless grapes
1 cup 

(250 m
l) 

w
hite w

ine vinegar 
¾

 cup 
(175 m

l) 
granulated sugar

½
 tsp 

(2 m
l) 

salt
2 pieces  

orange peel
1 tsp 

(5 m
l) 

yellow
 m

ustard seeds
1 

 
cinnam

on stick
1 tsp 

(5 m
l) 

w
hole black peppercorns

4 
 

w
hole allspice berries

Pull grapes from
 stem

, rinse and dry.

W
ash a large canning jar in w

arm
, soapy w

ater or run through dishw
asher. 

Fill jar w
ith grapes.

In m
edium

 saucepan stir together vinegar, sugar, salt, orange peel, yellow
 

m
ustard seeds, cinnam

on stick, peppercorns and allspice berries. Bring to 
boil over m

edium
-high heat, stirring occasionally. Rem

ove saucepan from
 

heat and pour hot pickling liquid over grapes. Secure lid on jar and let cool at 
room

 tem
perature. O

nce cool, chill for at least 8 hours or overnight. Serve 
alongside a selection of your favourite cheeses and cured m

eats.

Pickled grapes w
ill last for 3 w

eeks if refrigerated. Pickled flavour gets 
stronger over tim

e and skins w
ill w

rinkle slightly.

PA
IR

S W
IT

H
SEE YA

 LATER R
A

N
C

H
 G

EW
Ü

R
Z

TR
A

M
IN

ER
BC

 VQ
A

 $16.99 868067

C
LIN

E A
N

C
IEN

T V
IN

ES Z
IN

FA
N

D
EL

U
SA

 $25.99 396564

SIC
ILIA

N
 STU

FFED
 PEPPERS W

ITH
 RIC

E A
N

D
 C

H
O

RIZO
Serves 6

¼
 cup 

(50 m
l) 

extra-virgin olive oil
1 

 
w

hite onion, finely chopped
3 

 
garlic cloves, m

inced
1 

 
sm

all green pepper, cored, seeded and ¼
-in (0.5 cm

) 
diced

1 lb 
(500 g) 

chorizo, casings rem
oved and crum

bled
1 cup 

(250 m
l) 

canned Italian plum
 tom

atoes, m
illed or crushed

½
 tsp 

(2 m
l) 

red chili flakes
1½

 cups (375 m
l) 

cooked w
hite rice

⅓
 cup 

(75 m
l) 

Rom
ano or Parm

esan cheese, grated
2 

 
large eggs, lightly beaten

½
 cup 

(125 m
l) 

dried bread crum
bs, plain

1 tsp 
(5 m

l) 
dried oregano

¼
 cup 

(50 m
l) 

Italian parsley, coarsely chopped (plus som
e for 

garnish)
 

 
salt and freshly ground black pepper, to taste

6 
 

m
edium

 red or yellow
 bell peppers

3 cups 
(750 m

l) 
tom

ato sauce 

Preheat oven to 400 F (200 C
).

In large skillet heat oil over m
edium

 heat. A
dd onion, garlic, and green 

pepper and sauté until soft, 4 to 5 m
inutes. Increase heat to m

edium
-

high and add chorizo, breaking up m
eat and cooking 3 to 4 m

inutes. A
dd 

tom
atoes and red chili flakes and sim

m
er until thickened, about 15 m

inutes. 
Transfer to large bow

l and set aside to cool.

In another bow
l m

ix rice, cheese, eggs, bread crum
bs, oregano and parsley. 

A
dd to cooled chorizo sauce and m

ix w
ell. Season w

ith salt and pepper to 
taste.

Slice tops o% peppers, about ½
-in (1 cm

), reserving them
. Leaving peppers 

w
hole, core and seed them

.

D
ivide m

ixture am
ong peppers, stu&

ng lightly and m
ounding filling just past 

tops. Top w
ith reserved pepper tops and transfer to baking dish. C

over w
ith 

lid or alum
inum

 foil and bake 50 to 60 m
inutes, or until peppers are tender. 

Rem
ove lid or foil for last 10 m

inutes to brow
n.

W
hen ready to serve, heat up tom

ato sauce and ladle around peppers. Serve 
im

m
ediately and garnish w

ith chopped Italian parsley.

PA
IR

S W
IT

H
BERO

N
IA

 RIO
JA

 RESERVA
Spain $24.99 216770

G
R

AY M
O

N
K U

N
W

O
O

D
ED

 C
H

A
RD

O
N

N
AY

Italy $16.99 501114

G
rape C

uisine! from
 page 9
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PA
N

KO
-C

RU
STED

 STU
FFED

 SH
IITA

KE M
U

SH
RO

O
M

S
Serves 8 as an appetizer

SE
A

FO
O

D
 ST

U
FFIN

G
 M

IX
T

U
R

E

4 tbsp 
(60 m

l) 
dashi (bonito stock), or substitute chicken or fish stock

2 tbsp 
(30 m

l) 
finely diced carrot

½
 

 
sm

all cooking onion, finely chopped
4 

 
sm

all fresh shiitake m
ushroom

s, finely diced
4 oz 

(125 g) 
large raw

 shrim
p (21/26 size), peeled, deveined, 

chopped
4 oz 

(125 g) 
scallops, coarsely chopped

4 oz 
(125 g) 

w
hite fish fillet (halibut, snapper or cod), deboned and 

chopped
½

 tsp 
(2 m

l) 
salt

1 tsp 
(5 m

l) 
light shoyu (soya sauce)

2 tsp 
(10 m

l) 
sugar

1 
 

large egg, w
ell beaten

In sm
all saucepan over m

edium
 heat, add dashi, carrot, onion and shitake 

m
ushroom

 and cook until vegetables have softened and stock has 
evaporated. Set aside to cool.

In m
ixing bow

l, add chopped shrim
p, scallops, fish, cooled vegetable m

ixture, 
salt, shoyu and sugar. M

ix ingredients w
ith hands until w

ell com
bined. A

dd ½
 

of beaten egg and continue to m
ix, occasionally kneading m

ixture to form
 a 

sticky paste.

C
over w

ith plastic w
rap and refrigerate for 30 m

inutes to 1 hour.

SH
IIT

A
K

E M
U

SH
R

O
O

M
S

8 
 

 large fresh shiitake m
ushroom

s,  
cleaned, stem

s rem
oved

½
 cup 

(125 m
l) 

all-prupose flour
¾

 cups (175 m
l) 

panko bread crum
bs

 
 

vegetable oil for deep frying

C
oat large shiitake m

ushroom
s in flour, dusting o% any excess. D

ivide 
seafood stu&

ng m
ixture into 8 portions (about 3 tbsp (45 m

l) each) and 
press onto bottom

 of each m
ushroom

 w
ith spoon. D

ip stu%ed m
ushroom

s 
into panko breading coating exposed seafood m

ixture.

In heavy-bottom
ed pot add enough vegetable oil to com

e 2-in (5 cm
) up the 

side of the pot. H
eat oil over m

edium
 heat until it registers 300 F (150 C

) on 
deep-fat frying therm

om
eter.

C
arefully place m

ushroom
s, panko breading side dow

n, into hot oil and 
deep-fry for 3 to 4 m

inutes. Rem
ove and drain stu%ed m

ushroom
s onto 

paper tow
el-lined baking sheet.

G
et Stu"

ng from
 page 18

SA
U

C
E

¾
 cup 

(175 m
l) 

Teriyaki Sauce* (recipe below
 or use store-bought)

1 tsp 
(5 m

l) 
cornstarch

1 tbsp 
(15 m

l) 
w

ater

In saucepan over m
edium

 heat w
arm

 Teriyaki Sauce. In a sm
all bow

l, m
ix 

together cornstarch and w
ater and w

hisk into sauce. Bringing to a boil and, 
stirring constantly, let thicken. Set aside, keeping w

arm
.

G
A

R
N

ISH
2 tbsp 

(30 m
l) 

vegetable oil
2 

 
garlic cloves, m

inced
3 cups 

(750 m
l) 

baby spinach, cleaned and rinsed
 

 
bonito flakes, to garnish

In skillet, add vegetable oil and heat over m
edium

 heat. W
hen hot, add 

m
inced garlic and drained spinach. Sauté until spinach is w

ilted.

To assem
ble, cut each stu%ed m

ushroom
 into 2 or 4 slices depending on 

m
ushroom

 size, and place onto serving plates. Top w
ith sm

all am
ount of 

spinach. D
rizzle Teriyaki Sauce around plate and garnish w

ith bonito flakes. 
Serve im

m
ediately.

*T
ER

IY
A

K
I SA

U
C

E
M

akes 3 cups (750 m
l)

(takes 2 to 3 hours to prepare, can substitute store-bought)

1 
 

4-in (10 cm
) piece kom

bu (dried kelp)
2 cups 

(500 m
l) 

dashi or chicken stock
1 

 
1-in (2.5 cm

) piece ginger, sliced into coins
3 

 
garlic cloves, sliced

1 
 

carrot, cut into 1-in (2.5 cm
) chunks

1 
 

m
edium

 onion, quartered
¼

 cup 
(50 m

l) 
sugar

¼
 cup 

(50 m
l) 

dark soy sauce
¼

 cup 
(50 m

l) 
m

irin
¼

 cup 
(50 m

l) 
sake

In large saucepan over m
edium

 heat, add all ingredients and bring to boil. 
Low

er heat and sim
m

er 2 to 3 hours. Rem
ove from

 heat, cool, and strain 
through cheesecloth-lined sieve. Keep refrigerated in air-tight container until 
ready to use. W

ill keep for 2 to 3 w
eeks refrigerated. U

se as sauce or for 
glazing grilled chicken, beef or seafood.

PA
IR

S W
IT

H
H

A
KU

TSU
RU

 JU
N

M
A

I G
IN

G
O

 SA
K

E
Japan $9.95 210823 300 m

l

K
IM

 C
R

A
W

FO
RD

 PIN
O

T N
O

IR
N

ew
 Z

ealand $21.99 867127

C
O

N
C

H
IG

LIO
N

I STU
FFED

 W
ITH

 RIC
O

T
TA

 A
N

D
 

SEA
FO

O
D

Serves 6

24 
 

uncooked conchiglioni pasta (jum
bo pasta shells)

1 tbsp 
(15 m

l) 
butter

1 
 

m
edium

 onion, finely chopped
3 

 
garlic cloves, m

inced
½

 
 

red bell pepper, cut into ¼
-in (0.5 cm

) dice
8 

 
large scallops, rinsed, dried and cut into ½

-in (1 cm
) 

dice
½

 lb 
(250 g) 

 raw
 shrim

p, peeled, deveined  
and cut into ½

-in (1 cm
) dice

2 cups 
(500 m

l) 
ricotta cheese

1 cup 
(250 m

l) 
Rom

ano or Parm
esan cheese, grated

½
 cup 

(125 m
l) 

fresh dill, finely chopped
2 tbsp 

(30 m
l) 

fresh thym
e, finely chopped

2 tbsp 
(30 m

l) 
fresh basil, chopped, plus extra

1 
 

lem
on, zest and juice

⅓
 lb 

(175 g) 
fresh D

ungeness crabm
eat

½
 tsp 

(2 m
l) 

nutm
eg

1-16oz 
(500 g) 

jar alfredo sauce
 

 
salt and freshly ground black pepper, to taste

H
eat oven to 350 F (180 C

). 

Spray 9 x 13 x 2-in (23 x 33 x 5 cm
) baking dish w

ith cooking spray. C
ook 

pasta shells as directed on package and drain.

W
hile pasta is cooking, m

elt butter in skillet over m
edium

-high heat. A
dd 

onion, garlic and bell pepper and sauté until soft. A
dd scallops and chopped 

shrim
p and sauté until just done, about 2 m

inutes, taking care not to 
overcook. Transfer to a bow

l and allow
 to cool slightly.

In m
ixing bow

l add ricotta, ½
 cup (125 m

l) of Rom
ano or Parm

esan, dill, 
thym

e, basil, lem
on zest and juice, crab, nutm

eg, cooled scallop m
ixture and 

½
 cup (125 m

l) of alfredo sauce. Season w
ith salt and pepper to taste.

Spread ½
 cup (125 m

l) of rem
aining alfredo sauce over bottom

 of baking 
dish. Fill each cooked pasta shell w

ith about 3 tbsp (45 m
l) of cheese and 

seafood m
ixture. A

rrange in prepared baking dish and spoon rem
aining sauce 

over shells. Sprinkle w
ith rem

aining Rom
ano or Parm

esan cheese. C
over 

lightly w
ith foil and bake 15 to 20 m

inutes or until bubbly. Rem
ove foil and 

bake another 10 to 15 m
inutes or until golden. G

arnish w
ith extra chopped 

basil just before serving.

PA
IR

S W
IT

H
SA

C
RED

 H
ILL SA

U
V

IG
N

O
N

 BLA
N

C
N

ew
 Z

ealand $18.99 207662

J LO
H

R RIV
ER

STO
N

E C
H

A
RD

O
N

N
AY

U
SA

 $22.99 258699



TA
STE145

 
 

FRESH
 FIG

S STU
FFED

 W
ITH

 STILTO
N

,  
W

A
LN

U
TS A

N
D

 PRO
SC

IU
T

TO
Serves 4 as an appetizer

4 
 

large fresh figs
2 tsp 

(10 m
l) 

fresh thym
e leaves, finely chopped

2 oz 
(60 g) 

Stilton cheese, crum
bled

2 oz 
(60 g) 

toasted w
alnuts, coarsely chopped

2 
 

thin slices prosciutto, cut into 1-in (2.5 cm
) w

ide strips
4 

 
pre-rolled strips of store bought pu% pastry,  
1-in (2.5 cm

) w
ide

1 
 

large egg, beat w
ith 1 tbsp (15 m

l) w
ater to m

ake  
egg w

ash

Preheat oven to 400 F (200 C
).

M
ake criss-cross cut into top of each fig, cutting 1-in (2.5 cm

) deep. Press 
sides to open up like a flow

er. In a sm
all bow

l m
ix together thym

e, Stilton 
and w

alnuts. D
ivide and stu% into open figs.

Place strip of prosciutto over strip of pu% pastry and w
rap around each fig, 

pu% pastry facing out. Pinch to seal and brush pastry w
ith egg w

ash. Place 
figs on parchm

ent paper-lined baking sheet and bake in oven for 10 to 12 
m

inutes, or until pastry is golden and cheese is m
elted.

Serve on bed of frisée or m
esclun greens lightly dressed w

ith your favourite 
vinaigrette.

PA
IR

S W
IT

H
FO

N
SEC

A
 BIN

 N
O

. 27 RESERV
E PO

RT
Portugal $22.99 271585

Q
U

A
ILS’ G

ATE C
H

EN
IN

 BLA
N

C
BC

 VQ
A

 $18.99 391854

G
et Stu"

ng from
 page 18

LA
M

B SA
U

SA
G

E A
N

D
 BU

FFA
LO

 M
O

Z
Z

A
RELLA

 PIZ
Z

A
Serves 4

1 
 

lam
b sausage

1 
 

Pizza C
rust (Pizza D

ough recipe follow
s, m

ake 
beforehand)

¼
 cup 

(50 m
l) 

San M
arzano Tom

ato Sauce (recipe follow
s, m

ake 
beforehand)

¾
 cup 

(175 m
l) 

m
ozzarella, regular or bu%alo

2 tbsp 
(30 m

l) 
freshly grated Parm

esan cheese

Preheat oven to 550 F (288 C
). If using a pizza stone, preheat on low

er third 
rack.

O
n floured surface, stretch and roll out dough to desired thickness. If not 

using pizza stone, transfer to baking sheet before topping w
ith sauce and 

cheese. Top w
ith thin layer of tom

ato sauce then pieces of sausage, then 
m

ozzarella.

Bake in preheated oven on pizza stone for 6 to 8 m
inutes or 8 to10 m

inutes 
if using baking sheet. C

rust should have som
e darker brow

n spots around 
edges and underneath. Finish w

ith Parm
esan cheese. 

P
IZ

Z
A

 D
O

U
G

H

M
akes 6 P

izzas

2 lbs 
(1 kg) 

all-purpose flour, plus extra
2 tbsp 

(30 m
l) 

fresh yeast (or 1 tbsp (15 m
l) active dry yeast)

2¾
 cups (675 m

l) 
lukew

arm
 w

ater, divided
2 tbsp 

(30 m
l) 

olive oil
1 tbsp 

(15 m
l) 

honey
pinch 

 
fine salt

M
ix half the w

ater w
ith yeast, honey and oil. A

llow
 to stand 10 to15 m

inutes 
until frothy. U

sing stand m
ixer w

ith paddle attachm
ent or large bow

l, add 
flour and slow

ly incorporate yeast m
ixture. A

dd salt, slow
ly stir in rem

aining 
w

ater. If using m
ixer, m

ix until dough form
s a ball and becom

es sm
ooth and 

elastic. If kneading by hand, process should take 5 to 10 m
inutes (m

ay need 
additional flour for w

ork surface if dough gets too sticky).

Place dough in lightly oiled bow
l and cover w

ith a tow
el or plastic w

rap. 
Place in w

arm
 area and let rise slow

ly for 4 to 5 hours. D
ough should double 

or triple in size.

Transfer dough onto lightly floured surface and roll into long log shape. 
C

ut into 6 equal pieces, form
 into balls and refrigerate or freeze until 

ready to use.
SA

N
 M

A
R

Z
A

N
O

 T
O

M
A

T
O

 SA
U

C
E

1-28 oz (796 m
l) 

can of tom
atoes (San M

arzano) 
3  

 
sprigs fresh basil

Place ingredients into m
edium

 saucepan and bring to a boil, stirring 
frequently, over m

edium
 heat. Reduce heat and sim

m
er for 15 to 20 

m
inutes, stirring occasionally to break dow

n tom
atoes until chunky 

consistency is achieved. Sauce w
ill reduce and thicken slightly.

PA
IR

S W
IT

H
BATA

SIO
LO

 BA
RBER

A
 D

’A
LBA

Italy $17.99 311555

1884 RESERVA
D

O
 SYR

A
H

 D
O

N
 M

IG
U

EL G
A

SC
O

N
A

rgentina $16.99 744532

A
R

A
N

C
IN

I W
ITH

 C
H

EESE A
N

D
 YELLO

W
 TO

M
ATO

 SA
U

C
E

Serves 6

1 tbsp 
(15 m

l) 
olive oil

1 
 

shallot, diced 
1 cup 

(250 m
l) 

carnaroli or arborio rice
¼

 cup 
(50 m

l) 
dry w

hite w
ine

½
 L 

(500 m
l) 

hot chicken or vegetable stock
¼

 cup 
(50 m

l) 
butter

¼
 cup 

(50 m
l) 

Parm
esan, grated

1 
 

lem
on, zest and juice

¼
 cup 

(50 m
l) 

m
ozzarella, diced or grated

2 sprigs  
fresh thym

e
 

 
salt and freshly ground black pepper, to taste

2 
 

large eggs, beaten
1 cup 

(250 m
l) 

bread crum
bs

2 cups 
(500 m

l) 
vegetable oil for frying

In heavy-bottom
ed pot, heat olive oil over m

edium
-high heat and cook 

shallots 2 to 3 m
inutes. Stir in rice and cook 2 to 3 m

inutes. A
dd w

hite w
ine, 

stir and cook 2 to 3 m
inutes until w

ine has evaporated. Take ladles of hot 
stock (1 at a tim

e) and add to rice. Stir occasionally and add m
ore stock as 

each ladle is absorbed. C
ook rice for 20 m

inutes until rice is soft but still 
has som

e texture w
hen you bite it. Rem

ove from
 heat and stir in butter, 

Parm
esan, lem

on juice and zest and add salt and pepper to taste. Set aside 
to cool. 

H
eat vegetable oil in saucepan until it registers 350 F (180 C

) on deep-fat 
frying therm

om
eter.

O
nce cooled press golf ball-sized portion of rice m

ixture into palm
 of hand 

and add 2 to 3 pieces of m
ozzarella and 2 to 3 thym

e leaves in centre, w
rap 

rice around filling and form
 into a ball. D

ip in beaten egg then roll in bread 
crum

bs and fry, turning frequently w
ith a slotted spoon, for 4 to 5 m

inutes 
until golden brow

n. Rem
ove, drain on paper tow

el and serve over Yellow
 

Tom
ato Sauce (recipe follow

s).

From
 an Italian Trattoria from

 page 32
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*M
UST BE LEG

A
L DRIN

KIN
G

 A
G

E. 
AVA

ILA
BLE AT PA

RTICIPATIN
G

 RETA
IL STO

RE. W
HILE SUPPLIES LA

ST.  

A
 PIN

T O
F DELICIO

US

IN
TRO

D
U

CIN
G

 
RICK

A
RD

’S
® BLO

N
D

E
N

O
W

 AVA
ILA

BLE IN
 THE 

N
EW

 TA
STER’S 12 BO

TTLE PA
CK

From
 an Italian Trattoria from

 page 32
From

 an Italian Trattoria from
 page 32

Y
E

LLO
W

 T
O

M
A

T
O

 SA
U

C
E

6  
 

yellow
 tom

atoes
3  

 
sprigs fresh basil

 
 

salt and freshly ground black pepper, to taste

Score bottom
 of tom

atoes w
ith “x” shape and place in boiling w

ater for 1 
m

inute until peels start to fall o%. Rem
ove tom

atoes and place im
m

ediately in 
cold w

ater. Peel aw
ay skins and discard. C

oarsely chop tom
atoes and heat in 

a pot over m
edium

 heat. A
dd fresh basil and cook for about 10 m

inutes until 
tom

atoes break dow
n w

ith chunks still rem
aining. Rem

ove and discard basil, 
season w

ith salt and pepper and serve w
ith A

rancini.

PA
IR

S W
IT

H
C

ED
A

RC
REEK PIN

O
T G

RIS
BC

 VQ
A

 $17.90 561175

PA
SQ

U
A

 RIPA
SSO

 VA
LPO

LIC
ELLA

 SU
PERIO

RE
Italy $19.99 602342

M
IN

ESTRO
N

E SO
U

P
Serves 6

3 tbsp 
(45 m

l) 
olive oil

1 
 

leek, trim
m

ed, w
ashed and sliced

2 
 

carrots, peeled and diced
1 

 
stalk celery, diced

1-28 oz (796 m
l) 

can of tom
atoes (San M

arzano) 
4 

 
kale leaves, chopped

4 cups 
(1 L) 

chicken stock
6 

 
sprigs fresh thym

e, leaves chopped
2 

 
bay leaves, ripped in half

1 piece  
frozen Parm

esan rind (optional)
1 cup 

(250 m
l) 

cooked pasta (suggested orecchiette pasta)
1 cup 

(250 m
l) 

cooked Borlotti beans or use w
hat you have available

1 
 

sm
all zucchini, diced

4 
 

sprigs fresh basil, leaves only
2 tbsp 

(30 m
l) 

Parm
esan, grated

 
 

salt and freshly ground black pepper, to taste

H
eat oil in heavy-bottom

ed pot over m
edium

 heat and sw
eat leek, carrots 

and celery for 5 to10 m
inutes. A

dd tom
atoes, kale, chicken stock, thym

e, bay 
leaves and Parm

esan rind (if using). Bring to a boil, turn dow
n heat and let 

sim
m

er 20 m
inutes. A

dd cooked pasta, cooked beans, zucchini, basil leaves 
and sim

m
er another 10 m

inutes. A
dd salt and pepper to taste and finish w

ith 
grated Parm

esan before serving.

PA
IR

S W
IT

H
M

O
N

TE A
N

TIC
O

 TO
SC

A
N

A
 IG

T
Italy $16.99 587113

O
G

IO
 PU

G
LIA

 PRIM
ITIVO

Italy $12.99 137026

PA
N

Z
A

N
ELLA

 SA
LA

D
Serves 6 

1 
 

loaf Italian bread, preferably day old
¾

 cup 
(175 m

l) 
extra-virgin olive oil, divided

6 
 

anchovies (or quality jarred/tinned anchovies)
1 

 
sm

all jar piquillo peppers, sliced into strips 
50 g 

(1¾
 oz) 

Spanish chorizo, chopped and grilled or sautéed
12 

 
cherry tom

atoes, halved
2 tbsp 

(30 m
l) 

red w
ine vinegar (or to taste)

½
 

 
bunch fresh basil, coarsely chopped

 
 

salt and freshly ground black pepper, to taste

Preheat oven to 350 F (180 C
). Rem

ove crust from
 bread and cut into large 

cubes. In a large bow
l, toss bread w

ith ¼
 cup (50 m

l) olive oil and pinch 
of salt. Place bread in a single layer on a baking sheet and bake for 8 to 12 
m

inutes, until golden brow
n. Let cool slightly.

To assem
ble, in a large bow

l toss anchovies, piquillo peppers, chorizo, 
tom

atoes and bread together. In a sm
all bow

l w
hisk together rem

aining ½
 

cup (125 m
l) of olive oil, red w

ine vinegar and salt and pepper to taste. Pour 
half the dressing over salad, adding m

ore as necessary. Transfer to serving 
platter, garnish w

ith chopped basil and serve.

PA
IR

S W
IT

H
TO

M
A

SSI LE RO
SSE PIN

O
T G

RIG
IO

Italy $19.99 326488

V
ILLA

 A
N

ITO
RI TO

SC
A

N
A

 IG
T

Italy $26.99 104885
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C
hicken, O

rganically Speaking from
 page 46

BU
T

TERM
ILK C

H
IC

KEN
 SA

LA
D

 W
ITH

 C
R

A
N

BERRIES  
A

N
D

 W
A

LN
U

TS
Serves 4

2 
 

organic chicken breasts, poached or from
 rotisserie 

chicken
3  

 
sprigs fresh basil, leaves only

¼
 cup 

(50 m
l) 

dried cranberries 
¼

 cup 
(50 m

l) 
w

alnuts, toasted and coarsely chopped
1 

 
egg yolk

¼
 cup 

(50 m
l) 

butterm
ilk

¼
 cup 

(50 m
l) 

crèm
e fraîche 

1 
 

organic lem
on, juice and zest

½
 cup 

(125 m
l) 

olive oil
2 cups 

(500 m
l) 

rom
aine lettuce, chopped

1 cup 
(250 m

l) 
red cabbage, chopped

 
 

salt and freshly ground black pepper, to taste

Shred chicken m
eat into m

edium
 size bow

l. Tear basil leaves and add to 
chicken along w

ith cranberries and w
alnuts. In separate bow

l w
hisk together 

egg yolk, butterm
ilk, crèm

e fraîche, lem
on juice and zest, and a pinch of salt 

and pepper. W
hisk in oil and set aside. Lay dow

n lettuce and cabbage on 
serving plates. Toss chicken m

ixture w
ith dressing and serve over lettuce.

PA
IR

S W
IT

H
V

ILLA
 TERESA

 O
RG

A
N

IC
 PIN

O
T G

RIG
IO

Italy $15.99 549642

EM
ILIA

N
A

 A
D

O
BE O

RG
A

N
IC

 SYR
A

H
C

hile $14.99 5801

RO
A

STED
 C

H
IC

KEN
 BREA

STS W
ITH

 D
RIED

 A
PRIC

O
TS, 

C
A

PERS A
N

D
 O

LIVES
Serves 6

6 
 

chicken breasts, free range, boneless, skinless
2 tbsp 

(30 m
l) 

olive oil
2 tbsp 

(30 m
l) 

brow
n sugar

¼
 cup 

(50 m
l) 

apple juice
1 tbsp 

(15 m
l) 

capers
¼

 cup 
(50 m

l) 
dried apricots

12 
 

green olives
2 tbsp 

(30 m
l) 

red w
ine vinegar

1 tbsp 
(15 m

l) 
chopped fresh oregano

 
 

salt and freshly ground black pepper, to taste

Preheat oven to 375 F (190 C
). Lay chicken on parchm

ent lined baking sheet 
and top w

ith rem
aining ingredients. Bake in oven 45 m

inutes and serve.

PA
IR

S W
IT

H
SPIER C

H
EN

IN
 BLA

N
C

South A
frica $13.96 659037

BO
N

TERR
A

 O
RG

A
N

IC
 C

H
A

RD
O

N
N

AY
U

SA
 $18.99 342436

C
hicken, O

rganically Speaking from
 page 46
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Z
illions of Zucchini from

 page 60

G
RILLED

 PESTO
 A

N
D

 G
O

AT’S-C
H

EESE STU
FFED

 C
H

IC
KEN

Serves 4

8 pieces  
chicken thigh m

eat, skin on, boneless (or skin on,  
bone in)

½
 cup 

(125 m
l) 

basil pesto
½

 cup 
(125 m

l) 
goat’s cheese

 
 

salt and freshly ground black pepper, to taste

Preheat oven to 375 F (190 C
). Lift skin and m

ake a sm
all pocket betw

een 
skin and m

eat. Stu% one tablespoon of each (pest and goats cheese) into 
centre. Press dow

n on shin to distribute stu&
ng. H

eat grill pan over m
edium

-
high heat and place chicken skin side dow

n for 3 to 5 m
ins until skin begins 

to brow
n. Flip chicken skin side up and transfer pan to oven for 25 m

ins (or 
35 to 40 m

inutes if using skin on, bone in). Skin should be crisp and golden 
brow

n and chicken should be cooked through.

PA
IR

S W
IT

H
C

U
M

A
 O

RG
A

N
IC

 TO
RRO

N
TÉS

A
rgentina $13.99 213389

PU
R

ATO
 O

RG
A

N
IC

 N
ERO

 D
’A

VO
LA

 SIC
ILIA

Italy $15.99 438481

C
H

IC
KEN

 TA
G

IN
E

SE
R

V
E

S 4

2 tbsp 
(30 m

l) 
olive oil 

1 tsp 
(5 m

l)  
cum

in seeds
1 tsp 

(5 m
l) 

ground coriander
3 

 
garlic cloves, sm

ashed
2 

 
cipollini onions or 1 sm

all onion, sliced
1 

 
free range chicken, cut into breasts, legs and thighs

1 bulb 
 

fennel, trim
m

ed and sliced
2 

 
preserved lem

ons, quartered
2 cups 

(500 m
l) 

chicken stock 
1 tbsp 

(15 m
l) 

sa%ron
1 tsp 

(15 m
l) 

salt and freshly ground black pepper
1 

 
yellow

 bell pepper, cored and sliced
1 

 
red bell pepper, cored and sliced

¼
 cup 

(50 m
l) 

green olives

12 
 

green beans, trim
m

ed
1  

 
bunch cilantro, chopped

H
eat bottom

 of tagine over m
edium

-high heat and add oil, dry spices, garlic 
and onion. Fry 2 to 3 m

inutes then add chicken. Fry 4 to 5 m
inutes until 

chicken begins to brow
n. Turn chicken over, add fennel, preserved lem

ons, 
chicken stock, sa%ron, salt and pepper. C

over tagine w
ith lid, bring to boil 

then turn dow
n heat to sim

m
er. C

ook 45 m
inutes then add peppers, 

olives and green beans. C
over and cook another 20 m

inutes. G
arnish w

ith 
chopped cilantro.

PA
IR

S W
IT

H
W

IN
D

S O
F C

H
A

N
G

E O
RG

A
N

IC
 PIN

O
TA

G
E-SH

IR
A

Z
South A

frica $15.99 667881

C
O

N
O

 SU
R O

RG
A

N
IC

 C
A

BERN
ET SA

U
V

IG
N

O
N

-C
A

RM
ÉN

ÈRE
C

hile $14.49 211185

FU
SILLI W

ITH
 Z

U
C

C
H

IN
I, LA

M
B SA

U
SA

G
E  

A
N

D
 G

O
AT’S C

H
EESE

Serves 4

1 pkg 
(400 g) 

fusilli or your favourite pasta 
1 tbsp 

(15 m
l) 

olive oil
2 

 
garlic cloves, m

inced
1 tbsp 

(15 m
l) 

chili flakes 
2 tbsp 

(30 m
l) 

dried oregano
2 

 
lam

b sausages
1 

 
sm

all zucchini, cut into m
atchsticks or grated

1 
 

lem
on, juice and zest

¼
 cup 

(50 m
l) 

goat’s cheese, crum
bled 

¼
 cup 

(50 m
l) 

grated Parm
esan cheese, plus extra

 
 

salt and freshly ground black pepper, to taste
3  

 
sprigs fresh basil, to garnish (optional)

C
ook pasta per package instructions. M

eanw
hile, heat oil in large frying pan 

over m
edium

 heat. Fry garlic, chilies and oregano for 2 to 3 m
inutes. C

reate 
little m

eatballs by holding each sausage w
ith one hand and pinching sm

all 
am

ount w
hile pulling from

 casing w
ith the other hand. A

dd to hot pan and 
fry for 5 m

inutes. A
dd zucchini and fry 2 to 3 m

inutes. W
hen pasta is cooked 

toss into pan w
ith 2 to 3 teaspoons (30 to 45 m

l) of pasta w
ater. A

dd lem
on 

juice and zest, goat’s cheese, Parm
esan and salt and pepper to taste. G

arnish 
w

ith grated Parm
esan and chopped basil leaves (if using). 

PA
IR

S W
IT

H
BO

LLA
 SA

U
V

E C
LA

SSIC
O

Italy $12.99 17640

PÈPPO
LI C

H
IA

N
TI C

LA
SSIC

O
Italy $28.99 606541

Z
U

C
C

H
IN

I RIBBO
N

S SA
U

TÉED
 W

ITH
 TH

YM
E A

N
D

 
G

A
RLIC

Serves 6

1 
 

yellow
 zucchini, cut into m

atch-sticks
1 

 
green zucchini, cut into m

atch-sticks
1 tbsp 

(15 m
l) 

olive oil
1 tbsp 

(15 m
l) 

butter
2  

 
sprigs fresh thym

e leaves, chopped
1 

 
garlic clove, m

inced 
 

 
salt and freshly ground black pepper, to taste

Place cut zucchini on a clean tow
el to absorb any excess m

oisture. H
eat 

a large frying pan w
ith oil and butter over m

edium
-high heat. A

dd to pan 
thym

e, garlic, zucchini and a pinch of salt and pepper. Fry, stirring often, 4 
to 5 m

inutes until zucchini softens. C
heck seasoning and adjust if necessary 

before serving.

PA
IR

S W
IT

H
BA

BIC
H

 SA
U

V
IG

N
O

N
 BLA

N
C

N
ew

 Z
ealand $18.99 560144

JA
D

O
T BEA

U
JO

LA
IS V

ILLA
G

ES
France $19.99 469924

STU
FFED

 Z
U

C
C

H
IN

I BLO
SSO

M
S

Serves 6

12 
 

freshly cut zucchini blossom
s

6 cups 
 (1.5 L) 

vegetable oil 
2 

 
lem

ons, each cut into 6 w
edges

 
 

coarse sea salt, to taste
ST

U
FFIN

G

2 cups 
(500 g) 

ricotta cheese
¼

 cup 
(50 m

l) 
grated Parm

esan cheese
1 

 
lem

on, zest and juice
6 

 
sprigs fresh m

int, chopped
1 tsp 

(5 m
l) 

salt
1 tbsp 

(15 m
l) 

dried chili flakes

In a large bow
l m

ix together stu&
ng ingredients until w

ell-blended and 
sm

ooth. Transfer to piping bag (if available) and chill in refrigerator w
hile 

preparing zucchini blossom
s.

To assem
ble, heat 1 liter of vegetable oil over m

edium
-high heat to 350 F 

(180 C
) in high-sided pot or deep fryer (follow

 m
anufacturer’s instructions).

M
ake a slit in each zucchini blossom

, being careful not to tear too m
uch of 

the delicate petals. D
epending on size, pipe approxim

ately 2 tbsp (30 m
l) of 

Stu&
ng m

ixture into each blossom
. A

lternatively, use sm
all spoon to stu% 

each blossom
. C

lose back up by pressing petals together tightly around filling.

D
ip each blossom

 into Batter (recipe follow
s), coating evenly. Shake o% 

excess batter and fry 4 to 6 m
in or until crispy. Batter should just start to 

turn golden brow
n. Transfer fried blossom

s to paper tow
el-lined tray to 

drain excess oil. Serve w
ith lem

on w
edges and coarse sea salt.

B
A

T
T

E
R

1 cup 
(250 m

l) 
self rising flour

1 cup 
(250 m

l) 
cold sparkling w

ater

W
hisk together ingredients in bow

l until sm
ooth and lum

p free. U
se 

im
m

ediately.

PA
IR

S W
IT

H
M

ISSIO
N

 H
ILL 5 V

IN
EYA

RD
S PIN

O
T G

RIG
IO

BC
 VQ

A
 $15.99 563981

VA
LD

O
BBIA

D
EN

E PRO
SEC

C
O

 SU
PERIO

RE
Italy $21.00 550111

Z
illions of Zucchini from

 page 60
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Try C
edarC

reek W
ines paired

w
ith C

anadian A
ngus Beef.

~ N
o ordinary beef. N

o ordinary w
ines. ~  

cedarcreek.bc.ca
rancherendorsed.com

C
razy A

bout N
uts from

 page 68

RO
A

STED
 SQ

U
A

SH
 A

N
D

 PEC
A

N
 SA

LA
D

Serves 4

4 cups 
(1 L) 

butternut squash, peeled, seeded, cut into 1-in (2.5 
cm

) cubes
8 tbsp 

(120 m
l) 

olive oil, divided
½

 tsp 
(2 m

l) 
ground cum

in
¼

 tsp 
(1 m

l) 
sw

eet Spanish paprika
8 slices 

 
pancetta or prosciutto 

¾
 cups (175 m

l) 
pecans

2 tbsp 
(30 m

l) 
m

aple syrup
1 tbsp 

(15 m
l) 

D
ijon m

ustard
2 tbsp 

(30 m
l) 

red w
ine vinegar

4 cups 
(1 L) 

arugula, w
ashed and dried

1 head 
 

radicchio, leaves separated, w
ashed, dried and torn

½
 cup 

(125 m
l) 

soft unripened goat’s cheese
 

 
salt and freshly ground black pepper, to taste

Place a baking tray in the oven and preheat oven to 375 F (190 C
).

Place squash in a large bow
l and toss w

ith 2 tbsp (30 m
l) olive oil, cum

in, 
paprika, a good pinch of salt and som

e ground black pepper. Tip squash onto 
preheated baking tray and roast 30 to 35 m

inutes, stirring occasionally, until 
tender. A

llow
 to cool.

W
hile squash is roasting, place pancetta or prosciutto in single layer on 

parchm
ent-lined baking tray. Bake until crispy, 8 to 10 m

inutes. Let cool then 
crum

ble.

Preheat a dry frying pan over m
edium

-high heat. A
dd pecans, m

aple syrup 
and a pinch of salt. C

ook, stirring frequently, until syrup is caram
elized and 

nuts are toasted, about 2 m
inutes. Rem

ove caram
elized nuts from

 pan and 
let cool.

In sm
all bow

l w
hisk together D

ijon m
ustard, vinegar and rem

aining 6 tbsp 
(90 m

l) olive oil. Season to taste w
ith salt and pepper. Set aside.

To assem
ble, in large bow

l toss together arugula, radicchio, roasted squash 
and caram

elized pecans. D
ivide salad am

ong serving plates and top w
ith 

crum
bled goat’s cheese and pancetta. D

rizzle w
ith dressing.

PA
IR

S W
IT

H
JA

C
K

SO
N

-TRIG
G

S O
K

A
N

A
G

A
N

 ESTATE SILV
ER SERIES V

IO
G

N
IER

BC
 VQ

A
 $14.99 593129

C
A

M
PO

 V
IEJO

 RIO
JA

Spain $16.99 190629

FLO
REN

TIN
E BA

RS
M

akes 18 B
ars

C
R

U
ST

1½
 cups (375 m

l) 
all-purpose flour

½
 cup 

(125 m
l) 

confectioner’s sugar
¼

 tsp 
(1 m

l) 
salt

½
 cup  

(125 m
l) 

unsalted butter, cold and cubed, plus extra
1 

 
large egg, lightly beaten

G
rease 9 x 13-in (23 x 33 cm

) pan w
ith softened butter, line w

ith parchm
ent 

paper and butter parchm
ent paper.

In food processor bow
l, pulse together flour, sugar and salt. A

dd butter and 
pulse until m

ixture is crum
bly w

ith som
e pea-sized pieces of butter. A

dd egg 
and pulse 3 to 5 tim

es until dough holds together w
hen pressed betw

een 
fingers. Turn dough onto clean w

ork surface and kneed 2 or 3 tim
es to form

 
a ball. W

rap dough in plastic w
rap and refrigerate for 2 hours.

Preheat oven to 375 F (190 C
).

Lightly flour w
ork surface and roll out dough to into 11 x 16-in (28 x 40 cm

) 
square. Transfer to prepared cake pan and press into corners. Trim

 dough 
to com

e half w
ay up side of pan. Pierce crust all over w

ith fork and freeze for 
30 m

inutes.

Line crust w
ith piece of alum

inum
 foil and bake for 20 m

inutes. Rem
ove foil 

and continue baking until firm
 and golden brow

n, about 10 m
inutes. C

ool on 
w

ire w
rack.

FLO
R

E
N

T
IN

E
 FILLIN

G

¾
 cup 

(175 m
l) 

slivered alm
onds

½
 cup 

(125 m
l) 

unsalted pistachios 
½

 cup 
(125 m

l) 
skinned hazelnuts 

2⁄ 3 cup 
(150 m

l) 
unsalted butter

2⁄ 3 cup 
(150 m

l) 
granulated sugar

2 tbsp 
(30 m

l) 
honey

C
razy A

bout N
uts from

 page 68
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C
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uts from

 page 68
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 page 72

¼
 cup 

(50 m
l) 

35%
 w

hipping cream
¼

 cup 
(50 m

l) 
candied orange peel, chopped

1 tbsp 
(15 m

l) 
finely grated lem

on zest
½

 
 

vanilla bean, split and seeds scraped out
2 tbsp 

(30 m
l) 

pastry flour
¼

 cup 
(50 m

l) 
dark or w

hite chocolate, m
elted and cooled

Reduce oven tem
perature to 350 F (180 C

).

Place nuts on baking sheet and bake, stirring occasionally, until fragrant, 
about 8 m

inutes. Set aside to cool to room
 tem

perature.

In m
edium

 saucepan, w
hisk together butter, sugar, honey and cream

 over 
m

edium
-high heat. Bring to boil and cook, stirring occasionally, until m

ixture 
reads 248 F (120 C

) on therm
om

eter. Rem
ove saucepan from

 heat and stir 
in nuts, candied peel, lem

on zest, vanilla seeds and flour. Pour Florentine 
Filling into cooled pastry shell and bake until filling starts to bubble, about 
15 to 20 m

inutes. C
ool in pan on w

ire rack to room
 tem

perature. U
se 

parchm
ent paper to lift Florentine out of pan and drizzle w

ith chocolate.  
C

hill in refrigerator for 15 m
inutes to set chocolate before cutting into bars.

Florentine bars can be stored in airtight container betw
een sheets of 

parchm
ent paper at room

 tem
perature for one w

eek.

PA
IR

S W
IT

H
A

M
A

RET
TO

 D
ISA

RO
N

N
O

Italy $27.99 2253

G
LEN

M
O

R
A

N
G

IE N
EC

TA
R D

’O
R SC

O
TC

H
 W

H
ISK

EY
U

K $88.95 169581

BR
A

ISED
 VEA

L W
ITH

 O
LIVES, A

LM
O

N
D

S A
N

D
 O

R
A

N
G

ES
Serves 4

2 
 

oranges
2 tbsp 

(30 m
l) 

olive oil, divided
3 lbs 

(1.5 kg) 
veal cheeks, trim

m
ed of fat and silver skin (can sub 

C
huck roast)

2 
 

celery stalks, diced
1 

 
m

edium
 carrot, peeled and diced

1 
 

large onion, peeled and diced
2 

 
garlic cloves, sliced

2 
 

spring fresh thym
e

2 
 

bay leaves
1 tsp 

(5 m
l) 

fennel seeds
1 cups 

(250 m
l) 

red w
ine

2 cups 
(500 m

l) 
veal stock or beef stock

½
 cup 

(125 m
l) 

sliced alm
onds

½
 cup 

(125 m
l) 

green olives, pitted and sliced
¼

 cup 
(50 m

l) 
fresh parsley, chopped

 
 

salt and freshly ground black pepper, to taste

A
djust oven rack to bottom

 third of oven and preheat to 325 F (170 C
).

Z
est one stripe of orange peel w

ith vegetable peeler. Rem
ove pith from

 
oranges and cut orange segm

ents into sm
all bow

l. Set aside.

In D
utch oven, w

arm
 1 tbsp (15 m

l) olive oil over m
edium

-high heat. Season 
veal cheeks (or chuck roast) w

ith salt and pepper. W
orking in 2 batches, sear 

m
eat until brow

ned on all sides. Transfer to m
edium

 bow
l.

Low
er heat to m

edium
 and add rem

aining 1 tbsp (15 m
l) olive oil and celery, 

carrot, onion, thym
e, bay leaves, fennel seeds and strip of orange zest. C

ook, 
stirring frequently, scraping up any brow

ned bits, until onion is soft, about 5 
m

inutes. A
dd w

ine and veal stock and bring to boil. A
dd veal pushing it dow

n 
into liquid. Bring back to boil, cover, and transfer D

utch oven to oven. C
ook 

veal, stirring tw
ice, until very tender, m

eat should pull apart w
ith a spoon, 1½

 
to 2 hours.

W
hile veal is braising, place slivered alm

onds on baking tray and bake in oven 
along w

ith veal until golden, about 10 m
inutes. Set aside to cool.

Rem
ove veal from

 braising liquid w
ith slotted spoon and transfer to bow

l. 
Keep w

arm
. Bring braising liquid to boil over m

edium
 heat, stir occasionally, 

and allow
 to reduce until slightly thickened, about 10 m

inutes. Strain through 
fine m

esh strainer into clean saucepan, add braised veal and olives. Bring 
to sim

m
er over m

edium
-low

 heat. Rem
ove from

 heat and stir in orange 
segm

ents.

Serve braised veal over boiled or m
ashed potatoes. Ladle over sauce and 

sprinkle w
ith chopped parsley.

PA
IR

S W
IT

H
E. G

U
IG

A
L C

Ô
TES D

U
 RH

Ô
N

E
France $23.99 259721

BEN
E D

I BATA
SIO

LO
 BA

RO
LO

Italy $38.99 178541

RED
 W

IN
E BR

A
ISED

 BC
 PO

RK TEN
D

ERLO
IN

Serves 4

2 tbsp 
(30 m

l) 
olive oil

1 – 2 lb (1 kg) 
pork tenderloin 

½
 cup 

(125 m
l)  

red w
ine vinegar

½
 cup 

(125 m
l) 

dry red w
ine, plus extra

1 sprig 
 

fresh rosem
ary, leaves chopped

 
 

salt and freshly ground black pepper, to taste

H
eat olive oil in heavy-bottom

ed frying pan over m
edium

-high heat. Season 
pork liberally w

ith salt and pepper and sear on all sides. A
dd vinegar, red 

w
ine and rosem

ary. Liquid should cover half of pork, if not, add w
ater. 

Bring to a boil then turn heat to low
. C

over w
ith a lid or tin foil and sim

m
er 

40 m
inutes, turning every 10 m

inutes. If liquid evaporates add m
ore w

ine. 
Rem

ove to a cutting board, let rest 5 m
inutes, slice and serve.

PA
IR

S W
IT

H
Q

U
A

ILS' G
ATE D

RY RIESLIN
G

BC
 VQ

A
 $16.99 308312

BLA
STED

 C
H

U
RC

H
 H

ATFIELD
’S FU

SE
BC

 VQ
A

 $17.99 734475

Enjoy our B
rockton IPA

. 
W

ell hopped, refreshing and 
already a local favourite. 

Your favourite W
inter beer returns this O

ctober.

The only part of 
The only part of 
The only part of 
The only part of 
The only part of 
w

inter that’s back
w

inter that’s back
w

inter that’s back
w

inter that’s back
by popular dem

and.
by popular dem

and.
by popular dem

and.

The only part of 
W

inter that’s back
by popular dem

and.
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Available for  
Apple, Blackberry & Android 

devices

A
 unique W

olf B
lass w

ine tasting experience                        right on your table.

G
R

A
B

 T
H

E
 W

IN
E

S
Yellow

 L
abel C

abernet Sauvignon  
&

 Yellow
 L

abel Shiraz

Yellow
 L

abel Sauvignon B
lanc 

&
 Yellow

 L
abel C

hardonnay 

G
E

T
 T

H
E

 A
P

P
D

ow
nload it free at 

w
olfblasstasting.ca

Eat Local, BC
’s Best from

 page 72

G
O

RG
O

N
ZO

LA
 D

O
LC

E W
ITH

 BC
 H

O
N

EY
Serves 4 as an appetizer

 
 

fresh BC
 honey (am

ount as perferred)
¼

 lb 
(125 g) 

G
orgonzola D

olce
 

 
thin crackers or toasted, sliced baguette 

Spoon 1 tsp of both cheese and honey onto cracker or toasted, sliced 
baguette. Serve on ow

n or w
ith other cheeses or charcuterie.

PA
IR

S W
IT

H
G

A
N

TO
N

 &
 LA

R
SEN

 PRO
SPEC

T W
IN

ERY TH
E LO

ST BA
R

S  
V

ID
A

L IC
EW

IN
E

BC
 VQ

A
 $39.99 609974 375 m

l

TAYLO
R FLA

D
G

ATE LBV PO
RT

Portugal $25.99 289603

H
A

RIC
O

TS VERTS SA
LA

D
 W

ITH
 D

IJO
N

 VIN
A

IG
RET

TE 
A

N
D

 TO
A

STED
 BC

 H
A

Z
ELN

U
TS

Serves 4

2 cups 
(500 m

l) 
haricots verts (French green beans)

2 tbsp 
(30 m

l) 
D

ijon Vinaigrette (Recipe follow
s)

¼
 cup 

(50 m
l) 

toasted hazelnuts, coarsely chopped
 

 
salt and freshly ground black pepper, to taste

Blanch green beans in salted boiling w
ater 3 to 5 m

inutes depending on 
size. Beans should retain crispness and be dark green. Strain and plunge into 
ice w

ater to stop cooking. Blot dry on clean kitchen tow
el. Toss in D

ijon 
Vinaigrette until evenly coated, season to taste. Transfer to serving platter 
and top w

ith toasted hazelnuts.

D
IJO

N
 V

IN
A

IG
R

E
T

T
E

2 tbsp 
(30 m

l) 
red w

ine vinegar 
2 tbsp 

(30 m
l) 

D
ijon m

ustard 
1 

 
shallot, finely chopped (optional)

1¼
 cups (300 m

l) 
extra-virgin olive oil 

 
 

salt and freshly ground black pepper, to taste
3 tbsp 

(45 m
l) 

w
ater 

In large bow
l, w

hisk together red w
ine vinegar, D

ijon m
ustard, shallot (if 

using) and pinch of salt and pepper. W
hisk in one direction to avoid splitting 

dressing w
hile slow

ly adding oil in thin stream
. C

ontinue w
hisking until 

dressing is em
ulsified and thick enough to coat a spoon.

Season w
ith salt and pepper to taste. W

hisk in enough w
ater to achieve 

pouring consistency. Transfer to clean jar and store in the refrigerator up 
to 3 w

eeks.

PA
IR

S W
IT

H
SA

N
D

H
ILL G

A
M

AY N
O

IR
BC

 VQ
A

 $19.99 627687

RIG
A

M
A

RO
LE RO

SÉ
BC

 VQ
A

 $14.99 618785

BC
 YU

KO
N

 G
O

LD
 BU

T
TERM

ILK M
A

SH
ED

 PO
TATO

ES
Serves 6

6 
 

large Yukon gold potatoes, peeled and quartered
¼

 cup 
(50 m

l) 
butter, plus additional to serve

¼
 cup 

(50 m
l) 

butterm
ilk

1 tsp 
(5 m

l) 
salt

1 tsp 
(5 m

l) 
freshly ground pepper

A
dd potatoes to pot of salted w

ater and bring to boil for 20 m
inutes until 

potatoes are cooked through w
hen tested w

ith knife or skew
er. Strain and 

place potatoes back in hot pot (heat turned o%) so m
oisture evaporates. In 

sm
all saucepan, gently heat butterm

ilk and butter on low
 heat until butter 

m
elts. If you have a ricer, pass potatoes through or, m

ash w
ith potato 

m
asher and fold in butterm

ilk m
ixture. Season w

ith salt and pepper and serve 
w

ith dollop of butter.

PA
IR

S W
IT

H
Q

U
A

ILS’ G
ATE C

H
A

RD
O

N
N

AY
BC

 VQ
A

 $19.99 377770

JA
C

K
SO

N
-TRIG

G
S PR SH

IR
A

Z
BC

 VQ
A

 $19.99 593103

Eat Local, BC
’s Best from

 page 72
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Bao Bei C

hinese Brasserie from
 page 76

STIR-FRIED
 STIC

K
Y RIC

E C
A

KE
Serves 2

200 g 
(7 oz) 

dried sticky rice cake* 
90 g 

(3 oz) 
pork loin 

4 tbsp 
(60 m

l) 
light soy, divided 

3½
 tsp 

(17 m
l) 

sesam
e oil, divided

1 tbsp 
(15 m

l) 
granulated sugar, divided

50 g 
(1¾

 oz) 
dried w

ood ear m
ushroom

 strips**
100 g 

(3½
 oz) 

bam
boo shoots 

2 tbsp 
(30 m

l) 
vegetable oil

1 tbsp 
(15 m

l) 
garlic, m

inced
2 tbsp 

(30 m
l) 

salted m
ustard greens***, finely chopped

1½
 cup (375 m

l) 
chicken stock

1 
 

green onion, to garnish (optional)

Rehydrate dried rice cake in w
ater overnight in refrigerator.

Julienne pork loin and m
arinade for ½

 hour to overnight in 2 tbsp (30 m
l) 

light soy, 1½
 tsp (7 m

l) sesam
e oil, and 1 tsp (5 m

l) sugar.

Rehydrate w
ood ear m

ushroom
 by letting sit in boiled w

ater until tender, 
about 5 m

inutes. D
rain and set aside.

Slice bam
boo shoots into ¼

-in (0.5 cm
) pieces on the bias and set aside. 

H
eat w

ok over high heat until sm
oking; sw

irl in oil. A
dd julienned pork and 

sauté until brow
ned and alm

ost cooked through. Q
uickly add garlic, m

ustard 
greens, w

ood ear m
ushroom

, bam
boo, rem

aining 2 tbsp (30 m
l) light soy, 

2 tsp (10 m
l) sesam

e oil and 2 tsp (10 m
l) sugar. Sauté 15 seconds, not 

allow
ing garlic to burn. A

dd sticky rice cake and chicken stock. C
ook stirring 

vigorously until stock has evaporated to saucy consistency.

Serve w
ith finely chopped green onion and sunny-side up egg if desired.

* Found in C
hinese superm

arkets in 400 g bags and is som
etim

es called ‘rice pasta.’
** Found in C

hinese superm
arkets either w

hole or in strips. M
ushroom

 is black 
on one side and tan on other w

ith velvet skin.
*** Found at T & T in refrigerated section by kim

chi.

PA
IR

S W
IT

H
M

C
W

ILLIA
M

'S H
A

N
W

O
O

D
 ESTATE C

H
A

RD
O

N
N

AY
A

ustralia $14.99 557934

G
N

A
RLY H

EA
D

 O
LD

 V
IN

E Z
IN

FA
N

D
EL

U
SA

 $19.99 297929

STIR-FRIED
 W

ATER SPIN
A

C
H

 W
ITH

 FERM
EN

TED
  

BEA
N

 C
U

RD
Serves 2

2 
 

cubes of chili ferm
ented bean curd*

2 tsp 
(10 m

l) 
soy

1 tbsp 
(15 m

l) 
Shao X

ing (C
hinese cooking w

ine)
1 tsp 

(5 m
l) 

granulated sugar
2 tbsp 

(30 m
l) 

vegetable oil
2 

 
Thai chilies, halved (less if you prefer not as spicy)

½
 tsp 

(2 m
l) 

garlic, m
inced

250 g 
(8 oz) 

w
ater spinach**

½
 cup 

(125 m
l) 

chicken stock

In a blender purée ferm
ented bean curd, soy, Shao X

ing and sugar. Set aside. 

H
eat oil in w

ok over low
 heat and gently sauté Thai chilies and garlic. D

o not 
let garlic burn.

Turn heat to high and add w
ater spinach and chicken stock. C

ook until 
spinach is tender but still crunchy.

A
dd purée, m

ixing w
ell into chicken stock, m

aking sure to coat w
ater 

spinach. Rem
ove spinach quickly and plate, pouring sauce over top.

* Preserved tofu com
es in sm

all jars and can range in intensity of flavour. You 
can tell w

hat it is by its cubed shape and can be found in the condim
ent section 

of T & T.

** Found in any A
sian grocery store. Stalks are pale green and hollow

 w
ith bright 

green leafy tops.

PA
IR

S W
IT

H
W

H
ITEH

A
V

EN
 M

A
RLBO

RO
U

G
H

 SA
U

V
IG

N
O

N
 BLA

N
C

N
ew

 Z
ealand $19.99 300368

M
IR

A
SSO

U
 PIN

O
T G

RIG
IO

U
SA

 $14.99 23986
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 page 76
C

ooking w
ith C

aram
el from

 page 98
C

ooking w
ith C

aram
el from

 page 98

STEA
M

ED
 M

A
C

KEREL
Serves 2

2 
 

dried shiitake m
ushroom

s
1 cup 
+

 2 tbsp (280 m
l) 

light soy
½

 cup 
+

 2 tsp (135 m
l) 

granulated sugar
½

 cup 
(125 m

l) 
w

ater
2 - 2-in (5 cm

) 
pieces of ginger, thinly sliced

2-in 
(5 cm

) 
piece of horseradish, thinly sliced

½
 cup 

(125 m
l) 

C
hinese celery leaves

1 
 

head of garlic, sm
ashed

1 
 

green onion cut into 1-in (2.5 cm
) pieces

1 fillet 
 

m
ackerel

 
 

garlic oil, to garnish (optional)
 

 
sautéed flow

ering garlic chive (optional)

Rinse m
ushroom

s then rehydrate in 1 cup (250 m
l) w

ater for 6 hours to 
overnight. D

rain and reserve liquid.

Set up a steam
er by boiling 2-in (5 cm

) of w
ater in bottom

 of w
ok, keep hot.

M
ake infused soy by com

bining 1 cup (250 m
l) soy, ½

 cup (125 m
l) sugar, 

w
ater, half of ginger, horseradish, celery leaves, and head of garlic in m

edium
-

sized pot. Bring to boil, reduce heat and sim
m

er until reduced to 1 cup (250 
m

l) of liquid. Set aside.

Sim
m

er ½
 cup (125 m

l) of m
ushroom

 w
ater, rem

aining 2 tbsp (30 m
l) of 

soy, 2 tsp (10 m
l) sugar and m

ushroom
s until soft and tender.

In heatproof, shallow
 bow

l place rem
aining sliced ginger and green onion and 

top w
ith m

ackerel fillet. Put in basket of a bam
boo steam

er. Pour 2 tbsp (30 
m

l) of infused soy on fish and put m
ushroom

 on top. Place steam
er basket in 

w
ok, m

aking sure w
ater is not touching steam

er, cover and steam
 until just 

cooked, about 6 m
inutes.

Serve w
ith garlic oil or sautéed flow

ering garlic chive.

PA
IR

S W
IT

H
PETER LEH

M
A

N
N

 LAYER
S W

H
ITE

A
ustralia $17.99 109447

W
IRR

A
 W

IRR
A

 SC
RU

BBY RISE W
H

ITE BLEN
D

A
ustralia $16.99 19372

C
A

R
A

M
EL C

A
KE W

ITH
 C

A
N

D
IED

 O
R

A
N

G
ES

Serves 8

C
A

N
D

IE
D

 O
R

A
N

G
E

S

2 cups 
(500 m

l) 
granulated sugar

2 cups 
(500 m

l) 
w

ater
1 

 
large navel orange, cut into ¼

-in (0.5 cm
) slices

Line baking sheet w
ith parchm

ent paper and set aside. In m
edium

 saucepan 
bring sugar and w

ater to boil over m
edium

 heat, stirring until sugar dissolves. 
A

dd orange slices, place a round of parchm
ent paper on top of oranges and 

reduce heat to m
edium

-low
. Sim

m
er, turning orange slices occasionally, until 

pith is tender and translucent, about 40 m
inutes. Rem

ove orange slices from
 

syrup and arrange in a single layer on prepared baking sheet and set aside.

O
range syrup can be saved and used again w

hen candying oranges or 
other citrus fruits.
C

A
K

E

1½
 cups

+
2 tbsp (405 m

l) 
granulated sugar

2 cups 
(500 m

l) 
w

ater, divided
¼

 cup 
(50 m

l) 
unsalted butter, room

 tem
perature

1 cup 
(250 m

l) 
all-purpose flour

1 tsp 
(5 m

l) 
baking pow

der
¼

 tsp 
(1 m

l) 
kosher salt

¼
 cup 

(50 m
l) 

m
ilk

1 
 

large egg

Preheat oven to 375 F (190 C
). G

rease 8-in (20 cm
) round cake pan w

ith 
butter, line bottom

 w
ith round of parchm

ent paper.

In m
edium

 saucepan, stir 1 cup (250 m
l) sugar w

ith 1 cup (250 m
l) w

ater 
over m

edium
-high heat. Bring to boil, w

ithout string, and continue cooking 
until m

ixture becom
es deep am

ber in colour, about 8 m
inutes. Im

m
ediately 

rem
ove caram

el from
 heat and add rem

aining 1 cup (250 m
l) w

ater. Be 
careful as caram

el w
ill bubble vigorously. Return to heat, bring back to boil 

and reduce until there is 1¼
 cup (300 m

l) caram
el syrup, about 5 m

inutes. 
Set aside and let cool to room

 tem
perature.

In bow
l of stand m

ixer fitted w
ith paddle attachm

ent, beat butter and ½
 cup 

(125 m
l) sugar until light and flu%y. Beat in ¼

 cup (50 m
l) caram

el syrup.

In another bow
l sift together flour, baking pow

der and salt. M
ix flour m

ixture 
into butter m

ixture, alternating w
ith m

ilk, until incorporated.

In another bow
l, beat egg and rem

aining 2 tbsp (30 m
l) sugar until pale and 

thick. Fold into cake batter until w
ell com

bined.

Pour batter into prepared cake pan and bake until golden and w
ooden 

skew
er inserted in center com

es out clean, about 25 to 30 m
inutes. C

ool 
cake in pan for 15 m

inutes before rem
oving from

 cake pan, discarding 
parchm

ent paper and setting on serving plate. A
rrange candied orange slices 

over top of cake and let cool to room
 tem

perature.

To serve, cut cake into w
edges and serve w

ith w
hipped cream

 (if desired) 
and drizzle of rem

aining caram
el syrup.

PA
IR

S W
IT

H
C

O
IN

TREA
U

France $34.99 6502

C
H

ÂTEA
U

 D
ERESZ

LA
 TO

K
A

JI A
SZ

Ú
H

ungary $47.94 285643

C
IN

N
A

M
O

N
 BEIG

N
ETS W

ITH
 C

O
FFEE C

A
R

A
M

EL SA
U

C
E

Serves 6

C
O

FFE
E

 C
A

R
A

M
E

L SA
U

C
E

1
1⁄ 3 cups (325 m

l) 
granulated sugar

¼
 cup 

(50 m
l) 

w
ater

2 tbsp 
(30 m

l) 
freshly brew

ed espresso
¾

 cup 
(175 m

l) 
35%

 w
hipping cream

¼
 cup 

(50 m
l) 

unsalted butter, cubed

In m
edium

 sized, heavy bottom
 saucepan stir together sugar and w

ater over 
low

 heat until sugar dissolves. Increase heat to m
edium

-high and, w
ithout 

stirring, bring m
ixture to boil. W

hen m
ixture starts to turn am

ber in spots 
stir occasionally until m

ixture turns deep golden, about 10 m
inutes. Rem

ove 
saucepan from

 heat and im
m

ediately stir in espresso, cream
 and butter. Be 

careful, m
ixture w

ill bubble vigorously. Return saucepan to m
edium

 heat and 
stir constantly until caram

el is sm
ooth. Pour caram

el into bow
l and let cool.

T
o

 k
n

o
w

 s
o

m
e
o

n
e
 y

o
u

 h
a
v
e
 to

 g
e
t b

e
y
o

n
d

 th
e
 

s
u

p
e
r
fic

ia
l d

is
tr

a
c
tio

n
s
. T

h
e
 s

a
m

e
 c
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l d
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w
o
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 c
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e
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e
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a
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s
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n
c
e
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o
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h

a
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e
 k

n
o

w
 w

e
 w

ill g
e
t th
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n
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c
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e
r
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o
d
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e
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b
o

ttle
s
 a

t a
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o
r
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w
id

e
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s
te
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s
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o
 g

e
t b

e
y
o

n
d

 th
e
 

q
u

ir
k

y
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n
d

 ta
s
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e
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r
e
a
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q
u

ir
k

y
 a

n
d

 ta
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te

 th
e
 g

r
e
a
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A
U

STRA
LIA’S

M
O

ST AW
A

RDED
W

IN
ERY

C
ooking w

ith C
aram

el from
 page 98

C
ooking w

ith C
aram

el from
 page 98

C
o%ee caram

el sauce can be m
ade ahead and refrigerated up to 2 w

eeks. 
W

arm
 over m

edium
 heat before serving.

B
E

IG
N

E
T

S

6 tbsp 
(90 m

l) 
w

arm
 w

ater
½

 cup +
 2 tbsp 

 
(155 m

l) 
granulated sugar

1½
 tsp 

(7 m
l) 

active dry yeast
¼

 cup 
(50 m

l) 
butterm

ilk
1 tsp 

(5 m
l) 

ground cinnam
on 

¼
 tsp 

(1 m
l) 

salt
1 

 
large egg

1¾
 cups (425 m

l) 
all-purpose flour

1 tbsp 
(15 m

l) 
unsalted butter, softened

6 cups 
(1.5 L) 

vegetable oil, for frying

In bow
l of stand m

ixer fitted w
ith paddle attachm

ent stir w
ater, 2 tbsp (30 

m
l) sugar and yeast. Let sit until frothy, approxim

ately 5 to 10 m
inutes. A

dd 
butterm

ilk, ½
 tsp (2 m

l) cinnam
on, salt, egg and ¾

 cups (175 m
l) flour, and 

m
ix until com

bined. M
ix in butter. A

dd another ¾
 cup (175 m

l) flour and 
m

ix until dough com
es together. Turn dough out onto lightly floured surface 

and knead in rem
aining ¼

 cup (50 m
l) flour until dough is sm

ooth, about 5 
m

inutes. Place dough in bow
l lightly greased w

ith vegetable oil, turning to 
coat. C

over w
ith tow

el or plastic w
rap and let rise, in w

arm
, draft-free spot 

until doubled in size, about 1 hour.

In sm
all bow

l stir rem
aining ½

 cup (125 m
l) granulated sugar and ½

 tsp (2 
m

l) cinnam
on. Set aside.

Punch dow
n dough and turn out onto lightly floured w

ork surface. Roll out 
to a ½

-in (1 cm
) thickness. W

ith a 1-in (2.5 cm
) round cutter, cut out circles 

and place on lightly floured baking sheet. Should m
ake 60 beignets. C

over 
w

ith tow
el and let rise in w

arm
 draft-free spot for 30 m

inutes.

M
eanw

hile, heat oil in large saucepan until it registers 350 F (180 C
) on 

candy therm
om

eter. Fry beignets, a few
 at a tim

e, rolling them
 around 

w
ith slotted spoon, until pu%ed and golden brow

n, about 1 to 2 m
inutes. 

Transfer beignets to paper tow
el-lined plate to rem

ove excess oil then roll in 
cinnam

on sugar. Serve w
arm

 w
ith C

o%ee C
aram

el Sauce for dipping.

PA
IR

S W
IT

H
V

IN
C

EN
T VA

N
 G

O
G

H
 C

A
R

A
M

EL VO
D

K
A

N
etherlands $44.99 60855

C
A

SA
 D

O
S V

IN
H

O
S D

E M
A

D
EIR

A
Portugal $27.98 101477

BA
KED

 BRIE W
ITH

 RO
SEM

A
RY C

A
R

A
M

EL
Serves 6

½
 cup 

(125 m
l) 

granulated sugar
2 tbsp 

(30 m
l)  

w
ater

1 tbsp 
(15 m

l) 
35%

 w
hipping cream

2 tbsp 
(30 m

l) 
unsalted butter

1 tbsp 
(15 m

l) 
brandy

¼
 tsp 

(1 m
l) 

salt
¼

 tsp  
(1 m

l) 
chopped fresh rosem

ary 
1/3 cup (75 m

l) 
unsalted m

ixed nuts (cashew
s, w

alnuts, hazelnuts, etc.)
1 tbsp 

(15 m
l) 

dried cherries or dried cranberries
1 tbsp 

(15 m
l) 

chopped dried apricots
1 

(200 g) 
w

heel of brie or C
am

em
bert cheese

Preheat oven to 375 F (190 C
). Lightly grease pie plate w

ith butter.

In sm
all, heavy bottom

 saucepan over m
edium

-high heat stir together sugar 
and w

ater. Bring to boil and continue cooking until m
ixture becom

es deep 
golden brow

n, about 5 m
inutes. Brush sides of pan w

ith w
ater occasionally 

to prevent sugar from
 crystallizing. Rem

ove from
 heat, stir in cream

, butter 
and brandy. Be careful, caram

el w
ill bubble vigorously. Return to heat and 

allow
 any seized caram

el to liquefy. Rem
ove from

 heat and stir in salt and 
rosem

ary. Set aside, keep w
arm

.

In sm
all bow

l stir m
ixed nuts and dried fruits. Place brie in prepared pie plate 

and top w
ith fruit and nut m

ixture. Bake until brie is w
arm

 and soft. Tim
ing 

w
ill depend on ripeness of cheese, so check after 3 m

inutes, then every 2 
m

inutes after until cheese is soft to touch. Rem
ove from

 oven and drizzle 
w

ith rosem
ary caram

el sauce. Let cool for 5 m
inutes before transferring to 

plate. Serve w
ith crackers, crusty bread or apple and pear w

edges.

PA
IR

S W
IT

H
W

A
RRE’S O

TIM
A

 10-TEA
R-O

LD
 TA

W
N

Y PO
RT

Portugal $29.99 565705

BLÜ
FELD

 RIESLIN
G

G
erm

any $14.99 884239
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South A
frican C

uisine, a M
edley of Flavour from

 page 106

C
H

IC
KEN

 C
U

RRY BU
N

N
Y C

H
O

W
 

Serves 8

3 tbsp 
(45 m

l) 
canola oil

2 
 

w
hole star anise

1 - 5-in (12 cm
) 

cinnam
on stick, halved

3 
 

w
hole cardam

om
 pods

½
 tsp 

(2 m
l)  

fennel seeds
½

 tsp 
(2 m

l) 
cum

in seeds
1 

 
large onion, finely chopped

5 
 

garlic cloves, finely chopped
1 - 1-in (2.5 cm

) 
piece ginger, finely chopped

3 tbsp 
(45 m

l) 
garam

 m
asala

1 tsp 
(5 m

l) 
ground coriander

1 tsp 
(5 m

l) 
cayenne

2 tsp 
(10 m

l) 
turm

eric
8 

 
curry leaves (optional)

5 
 

tom
atoes, coarsely chopped

2½
 lbs 

(1.25 kg) 
boneless, skinless chicken thighs, 

 
 

cut into 1-in (2.5 cm
) cubes

½
 cup 

(125 m
l) 

chicken broth or w
ater

3  
 

potatoes, peeled and cut into 1-in (2.5 cm
) cubes

½
 

 
bunch cilantro, chopped

2 
 

large loaves sandw
ich bread, unsliced

In large heat-proof casserole, w
arm

 oil over m
edium

-high heat. A
dd star 

anise, cinnam
on sticks, cardam

om
 pods, fennel and cum

in seeds and sauté 
until fragrant, 1 to 2 m

inutes. A
dd onion, garlic and ginger and sauté until 

onion becom
es soft. A

dd garam
 m

asala, coriander, cayenne, turm
eric and 

curry leaves (if using) and sauté until fragrant. A
dd tom

atoes and stir until 
they becom

e soft.

A
dd chicken and m

ix w
ell. Bring to boil, cover and low

er heat to sim
m

er. 
C

ook until m
eat is just about tender, about ½

 hour. A
dd broth and potatoes 

and continue to sim
m

er until potatoes are tender and chicken is cooked.

D
epending on length of bread loaves, divide and slice across the loaf into 4 

thick portions w
ith a sharp bread knife. C

ut out m
ost of soft inside bread, 

leaving a thick w
all and bottom

, reserving rem
oved bread. If desired, you can 

toast bread in preheated 350 F (180 C
) oven until lightly toasted.

Before serving, stir cilantro into curry.

Place bread onto serving dish and ladle curry into hollow
s. Top w

ith reserved 
bread and serve w

ith M
ango C

hutney and C
ape M

alay Tom
ato Salad 

(recipes follow
).

M
A

N
G

O
 C

H
U

T
N

E
Y

M
akes 2 cups (500 m

l)

2 
 

w
hole cloves

1 
 

w
hole star anise

1 - 4-in (10 cm
) 

cinnam
on stick

1 tsp 
(5 m

l) 
cum

in seeds
1 tsp 

(5 m
l) 

coriander seeds
2 

 
cardam

om
 pods, cracked

½
 cup 

(125 m
l) 

w
hite vinegar

¼
 cup 

(50 m
l) 

w
ater

¾
 cup 

(175 m
l) 

granulated sugar
1 tsp 

(5 m
l) 

salt
1 

 
 large ripe, firm

 green m
ango, peeled, cut into 1-in 

(2.5cm
) cubes

2 
 

 m
edium

 firm
 yellow

 m
angoes, peeled, cut into 2-in (5 

cm
) cubes

1½
 tsp 

(7 m
l) 

peeled and finely chopped fresh ginger
¼

 cup 
(50 m

l) 
candied ginger, chopped

3 
 

w
hole dry red chilies, slightly broken

2 
 

garlic cloves, finely chopped

1 
 

sm
all onion, finely chopped

½
 cup 

(125 m
l) 

raisins (optional)

In sm
all piece of cheesecloth, put spices and tie into sm

all bundle. In m
edium

-
sized saucepan, m

ix vinegar, w
ater, sugar, salt and spice bundle over m

edium
 

heat until sugar has dissolved. Stir in m
angoes along w

ith fresh ginger, candied 
ginger, chilies, garlic, onions and raisins (if using). Low

er heat to sim
m

er and 
cook uncovered, stirring occasionally, until syrupy and slightly thickened, 30 
to 45 m

inutes. Pour into sterilized hot jars, leaving ½
-in (1 cm

) airspace. Seal 
jars and allow

 to cool. Refrigerate until ready to use.

C
A

P
E

 M
A

L
A

Y
 T

O
M

A
T

O
 SA

L
A

D

Serves 4 as an appetizer

3 
 

large ripe tom
atoes, sliced thin

½
 tsp 

(2 m
l) 

sea salt
½

 tsp 
(2 m

l) 
sugar

½
 tsp 

(2 m
l) 

ground cum
in

1 
 

hot green chili pepper, seeded and m
inced

½
 

 
sm

all w
hite onion, finely chopped

2 tbsp 
(30 m

l) 
sherry w

ine vinegar
2 tbsp 

(30 m
l) 

extra-virgin olive oil

South A
frican C

uisine, a M
edley of Flavour from

 page 106
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frican C

uisine, a M
edley of Flavour from

 page 106

Place tom
ato slices on serving platter. M

ix together salt, sugar and cum
in and 

sprinkle over tom
atoes along w

ith chili and onion. D
rizzle w

ith sherry vinegar 
and olive oil. Let sit for 15 to 20 m

inutes before serving.

PA
IR

S W
IT

H
G

R
A

H
A

M
 BEC

K SH
IR

A
Z-V

IO
G

N
IER

South A
frica $13.49 656629

N
ED

ERBU
RG

 RIESLIN
G

South A
frica $12.99 350272

C
U

RRIED
 LA

M
B PO

TJIE 
Serves 6 

3 tbsp 
(45 m

l) 
olive oil

2½
 lbs 

(1.25 kg) 
lam

b shoulder, cut into 1-in (2.5 cm
) pieces

2 
 

large onions, sliced ¼
-in (0.5 cm

) thick
1 - 1-in (2.5 cm

) 
piece ginger, finely chopped

6 
 

garlic cloves, finely chopped
2 tsp 

(10 m
l) 

ground cum
in

2 tsp 
(10 m

l) 
ground coriander

1 tbsp 
(15 m

l) 
garam

 m
asala

1 tsp 
(5 m

l) 
red chili flakes

½
 tsp 

(2 m
l) 

turm
eric

1-28 oz (796 m
l) 

can w
hole tom

atoes, puréed in blender 
1 cup 

(250 m
l) 

beef stock
2 

 
bay leaves

3 tbsp 
(45 m

l) 
Thai sw

eet chili sauce
4 

 
 sw

eet potatoes, peeled and cut into 1-in (2.5 cm
) chunks

2 
 

large carrots, peeled and cut into 1-in (2.5 cm
) chunks

 
 

salt and freshly ground black pepper, to taste
In large heavy cast iron or heat proof casserole, heat half of olive oil over 
m

edium
-high heat. A

dd lam
b and sauté until brow

ned. Rem
ove and set aside. 

A
dd rem

aining oil and sauté onions, ginger and garlic until soft. A
dd cum

in, 
coriander, garam

 m
asala, chili flakes and turm

eric and sauté until fragrant, about 
1 m

inute. A
dd puréed tom

atoes, stock and bay leaves and bring to boil. A
dd 

reserved lam
b m

eat and chili sauce and bring to boil. Low
er heat and sim

m
er, 

partially cover, for 1 hour. Stir in sw
eet potatoes and carrots and cook another 

hour or until potatoes are tender. Season to taste w
ith salt and pepper and serve 

w
ith Yellow

 Rice (recipe follow
s).

Y
E

LLO
W

 R
IC

E

1 tbsp 
(15 m

l) 
granulated sugar

½
 tsp 

(2 m
l) 

turm
eric

1 tsp 
(5 m

l) 
salt

2 tbsp 
(30 m

l) 
unsalted butter

1 - 2-in (5 cm
) 

cinnam
on stick

1 cup 
(250 m

l) 
raisins

1 - 2-in (5 cm
) 

strip lem
on rind

2 cups 
(500 m

l) 
w

hite rice

In large saucepan, bring 4 cups (1 L) w
ater to boil. A

dd all ingredients except 
for rice and stir until sugar has dissolved. Stir in rice, bring to boil, cover, 
low

er heat and sim
m

er for 20 to 25 m
inutes or until rice is soft and flu%y. 

Rem
ove cinnam

on stick and lem
on rind before serving.

PA
IR

S W
IT

H
G

R
A

C
ELA

N
D

 C
A

BERN
ET SA

U
V

IG
N

O
N

South A
frica $29.99 140970

TH
E G

RIN
D

ER PIN
O

TA
G

E
South A

frica $14.97 883991

M
A

LVA
 PU

D
D

IN
G

Serves 6

1 cup 
(250 m

l) 
brow

n sugar
1 

 
large egg

3 tbsp 
(45 m

l) 
apricot jam

1 cup 
(250 m

l) 
all-purpose flour

½
 tsp 

(2 m
l) 

baking soda
½

 tsp 
(2 m

l) 
baking pow

der
¼

 tsp 
(1 m

l) 
salt

1 tbsp 
(15 m

l) 
m

elted butter, plus extra
1 tsp 

(5 m
l) 

w
hite vinegar

1 cup 
(250 m

l) 
m

ilk

Preheat oven to 350 F (180 C
).

In bow
l beat together egg and sugar until sugar has dissolved, then stir in jam

. 
In separate bow

l sift together flour, baking soda, baking pow
der and salt. In 

another bow
l com

bine m
elted butter and vinegar m

ixing w
ell. A

dd vinegar 
m

ixture and m
ilk to egg m

ixture alternately w
ith flour m

ixture; stirring w
ell to 

com
bine. Transfer batter to butter greased 1 cup (250 m

l) ram
ekins, filled 2/

3  
full. C

over w
ith butter greased lid or tinfoil and bake for 30 to 35 m

inutes, or 
until top is brow

ned and toothpick inserted into the center com
es out clean.

SA
U

C
E

¼
 cup 

(50 m
l) 

butter
¼

 cup 
(50 m

l) 
brow

n sugar
½

 cup 
(125 m

l) 
w

hipping cream

In a saucepan, w
hisk together butter and sugar over m

edium
 heat until sugar 

has dissolved and m
ixture is sm

ooth. Slow
ly w

hisk in cream
. Pour sauce over 

pudding. By poking holes in top of pudding it w
ill help sauce to soak in.

Serve w
arm

 w
ith custard or w

hipped cream
.

PA
IR

S W
IT

H
K

W
V 5 STA

R BR
A

N
D

Y
South A

frica $23.75 5173

A
M

A
RU

LA
 C

REA
M

 LIQ
U

EU
R

South A
frica $24.95 342246
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C
RO

Q
U

E M
A

D
A

M
E SA

N
D

W
IC

H
ES

Serves 6

12 slices  
brioche bread

2 tbsp 
(30 m

l) 
unsalted butter

6 slices 
 

ham
6 slices 

 
tom

ato
6 slices 

 
Sw

iss cheese
6 

 
large eggs

3  
 

sprigs fresh basil, for garnish (optional)
 

 
salt and freshly ground black pepper, to taste

2 cups 
(500 m

l) 
C

heese Sauce (recipe follow
s, m

ake ahead)

Preheat oven to 350 F (180 C
).

G
rill or toast bread then butter. Place 6 pieces on parchm

ent lined baking 
tray, and top each w

ith a slice of ham
, tom

ato and Sw
iss cheese.

M
eanw

hile, fry eggs (you can finish them
 in oven if desired). Bake topped 

bread in oven to m
elt cheese, about 4 m

inutes. Top each sandw
ich w

ith 
rem

aining bread, fried egg and basil leaves (if using) to garnish.

Season w
ith salt and pepper and serve w

ith C
heese Sauce (recipe follow

s).
C

H
E

E
SE

 SA
U

C
E

M
akes about 3 cups (750 m

l)

¼
 cup 

(50 m
l) 

unsalted butter
¼

 cup 
(50 m

l) 
all-purpose flour

2 cups 
(500 m

l) 
m

ilk
1 cup 

(250 m
l) 

cream
¼

 cup 
(50 m

l) 
grated G

ruyère cheese
 

 
salt and freshly ground black pepper, to taste 

In saucepan, w
ith w

ooden spoon, stir together butter and flour over low
 

to m
edium

 heat to create a roux. C
ook roux for 5 m

inutes, taking care not 
to burn, then gradually w

hisk in m
ilk and cream

. Stiring frequently over low
 

heat, cook sauce for 20 m
inutes. Sauce should be thick enough to coat back 

of a spoon. W
hisk in cheese and season to taste w

ith salt and pepper.

PA
IR

S W
IT

H
G

EO
RG

ES D
U

BO
EU

F BEA
U

JO
LA

IS
France $15.50 212480

PFA
FFEN

H
EIM

 PIN
O

T G
RIS

France $19.99 616144

G
REEK YO

G
U

RT PA
RFA

IT
Serves 2

2 cups 
(500 m

l) 
G

reek style yogurt
1 

 
peach, cored and diced

¼
 cup 

(50 m
l) 

blueberries
¼

 cup  
(50 m

l) 
alm

onds, toasted and coarsely chopped 
¼

 cup 
(50 m

l) 
w

ild flow
er honey

2 
 

sprigs fresh m
int

D
ivide yogurt betw

een 2 glasses, bow
ls or jars. Top w

ith peaches, 
blueberries and alm

onds and drizzle w
ith honey. G

arnish w
ith m

int leaves.

PA
IR

S W
IT

H
M

IN
U

S 9 G
EH

RIN
G

ER EH
REN

FELSER IC
EW

IN
E

BC
 VQ

A
 $49.99 551739 375 m

l

M
A

RTIN
I PRO

SEC
C

O
Italy $14.99 639310

N
U

G
G

ET PO
TATO

 A
N

D
 C

H
O

RIZO
 H

A
SH

 BRO
W

N
S

Serves 6

1 tbsp  
(15 m

l) 
olive oil

1 tbsp 
(15 m

l) 
cum

in seeds
½

 cup 
(125 m

l) 
chorizo, diced

2 lbs 
(1 kg)  

nugget potatoes, w
ashed and halved or quartered 

2 tbsp 
(30 m

l) 
dried oregano

½
  

 
bunch Italian parsley, chopped

 
 

salt and freshly ground black pepper, to taste

Preheat oven to 375 F (190 C
). 

In cast iron pan heat oil and cum
in over m

edium
-high heat for 2 to 3 m

inutes. 
A

dd chorizo and fry for another 2 m
inutes. A

dd potatoes and toss w
ith 

oregano, salt and pepper. Place pan in oven for 15 to 20 m
inutes, until 

potatoes are cooked through, then toss w
ith parsley and serve.

PA
IR

S W
IT

H
SEE YA

 LATER R
A

N
C

H
 BRU

T
BC

 VQ
A

 $23.99 75648

STRU
T RISQ

U
É RO

SÉ
South A

frica $14.97 883991

W
IN

TER M
ELO

N
 EIG

H
T-TREA

SU
RES SO

U
P IN

 M
ELO

N
 

SH
ELL

Serves 6 as a first course

3 
 

m
edium

 m
usk or cantaloupe m

elons, or 6 sm
all

9 cups 
(2.25 L) 

chicken stock
1 tsp 

(5 m
l) 

finely m
inced fresh ginger

1 tsp 
(5 m

l) 
light soy sauce

½
 tsp 

(2 m
l) 

salt
½

 tsp 
(2 m

l) 
granulated sugar

1 lb 
(500 g) 

w
inter m

elon, rind rem
oved and cut into ½

-in (1 cm
) 

dice
6 oz 

(180 g) 
fresh shiitake m

ushroom
s, stem

s rem
oved and sliced

4 oz 
(125 g) 

French green beans, trim
m

ed and cut into 1-in  
(2.5 cm

) pieces
8 

 
heads fresh or tinned baby corn (drained), cut into  
3 pieces

5 
 

scallops, cut into ¼
-in (0.5 cm

) thick coins
5 

 
m

edium
 shrim

p, peeled and cut into ½
-in (1 cm

) dice
¼

 lb 
(125 g) 

C
hinese barbecued pork, cut into ¼

-in (0.5 cm
) dice

1 tsp 
(5 m

l) 
sesam

e oil
2 

 
green onions, finely chopped

1 
 

sm
all handful cilantro leaves

 
 

salt and ground w
hite pepper, to taste

W
ash m

elons under cold w
ater and dry w

ell. If using m
edium

 sized, cut  
each in half and scoop out the seeds. If sm

all, cut o% the stem
 end to m

ake 
an opening large enough to scoop out the seeds. Scoop out flesh w

ith m
elon 

baller, leaving ½
-in (1 cm

) thick w
all, reserve m

elon containers. C
ut  

scooped out flesh into sm
all dice and reserve.

In large saucepan, bring to a boil chicken stock, ginger, soy sauce, salt and 
sugar over m

edium
-high heat. A

dd w
inter m

elon, m
ushroom

s, beans, 
corn, scallops and shrim

p. Bring to boil, then low
er heat and sim

m
er until 

seafood is cooked. Rem
ove from

 heat and m
ix in barbecued pork, sesam

e 
oil, green onions, cilantro and reserved m

elon. Season to taste w
ith salt 

and w
hite pepper.

Place reserved m
elon containers into serving dishes and ladle soup  

into m
elons.

PA
IR

S W
IT

H
H

ESTER C
REEK PIN

O
T G

RIS
BC

 VQ
A

 $16.99 560037

D
U

C
K PO

N
D

 PIN
O

T N
O

IR
U

SA
 $29.99 427872

Exotic Vegetables From
 Page 122

The Brunch C
lub From

 Page 114
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IN
FU

SED
 SA

LT LO
TU

S RO
O

T C
RISPS

Serves about 12

2 
 

 lotus roots, 4 to 5 in (10 to 12 cm
) long,  

cleaned and peeled
4 cups 

(1 L) 
vegetable oil 

 
 

seasoning m
ixtures (recipes follow

)

W
ith a sharp knife, carefully slice lotus root paper-thin. Place slices in single 

layer on paper tow
el-lined baking sheet. C

over w
ith another layer of paper 

tow
el and another layer of lotus root slices. C

over w
ith paper tow

el and let 
sit 5 m

inutes to rem
ove excess m

oisture.

W
arm

 vegetable oil in large flat-bottom
ed w

ok over m
edium

-high heat 
until it registers 350 F (180 C

) on a deep-fat frying therm
om

eter. C
an 

also test oil tem
perature by placing slice of lotus root in oil. If lotus root 

begins to bubble gradually, oil is ready. If oil bubbles rapidly, oil is too hot 
and lotus root w

ill burn. W
hen oil is at proper tem

perature, w
orking in 

batches, add a few
 lotus root slices to oil. U

se slotted spoon to rem
ove 

slices as soon as they have turned brow
n and carefully place on cooling 

rack or plate lined w
ith paper tow

els.

W
hile w

arm
, place chips into large m

ixing bow
l and sprinkle choice of 

seasoning m
ixtures (recipes follow

). Toss w
ell to m

ix. Place into serving bow
l 

and repeat w
ith other seasoning m

ixtures.
T

O
G

A
R

A
SH

I SP
IC

E

1 tbsp 
(15 m

l) 
togarashi (Japanese chili spice m

ix)
SE

SA
M

E
 SA

LT

3 tbsp 
(45 m

l) 
w

hite sesam
e seeds

3 tbsp 
(45 m

l) 
sea salt

Place sesam
e seeds in dry skillet over m

edium
-high heat and shake pan until 

seeds start to toast and becom
e fragrant, about 3 to 4 m

inutes. Rem
ove 

from
 heat and transfer to a spice grinder and pulse until fine sand texture. 

A
dd salt and pulse 2 to 3 tim

es to com
bine. Transfer to an airtight container.

M
A

T
C

H
A

 SA
LT

1 tbsp 
(15 m

l) 
sea salt

¼
 tbsp 

(4 m
l) 

m
atcha pow

der

Place ingredients a spice grinder and pulse 2 to 3 tim
es until w

ell com
bined.

PA
IR

S W
IT

H
H

A
KU

TSU
RU

 D
R

A
FT SA

K
E

Japan $7.95 468173

M
IO

N
ET

TO
 IL PRO

SEC
C

O
Italy $17.99 378638

BR
A

ISED
 K

A
BO

C
H

A
 PU

M
PKIN

 W
ITH

 BLA
C

K BEA
N

  
A

N
D

 C
LA

M
S

Serves 4

2 
 

garlic cloves, m
inced

1 tbsp 
(15 m

l) 
ferm

ented black beans, finely m
inced

1 - 3lb  
(1 ½

 kg) 
kabocha pum

pkin
2 tbsp 

(30 m
l) 

canola oil
1 tbsp 

(15 m
l) 

m
inced fresh ginger

1 
 

sm
all onion, finely chopped

1⁄ 3 cup 
(75 m

l) 
chicken stock

1 tbsp 
(15 m

l) 
granulated sugar

½
 tsp 

(2 m
l) 

salt
1 tbsp 

(15 m
l) 

light soy sauce
½

 tbsp 
(7 m

l) 
cornstarch

1 
 

jalapeño or Thai red chili, seeded and finely chopped
1 lb 

(500g) 
m

anila clam
s, rinsed and drained

2 
 

green onions, chopped
1 

 
sm

all bunch cilantro, chopped

In sm
all bow

l, m
ash together garlic and black beans into a paste.

U
sing a long, heavy knife, cut pum

pkin into quarters discarding seeds and 
strings inside. Peel each quarter and cut flesh into 1-in (2.5 cm

) cubes. Should 
m

ake 4½
 cups (1.5 L).

H
eat large flat bottom

 w
ok or heavy skillet over m

edium
-high heat until hot. 

A
dd oil, ginger, onion and stir-fry for 1 m

inute or until fragrant. A
dd black 

bean paste and pum
pkin and stir-fry for 2 to 3 m

inutes. A
dd ¼

 cup (50 m
l) 

of chicken stock, Bring to boil, then low
er to sim

m
er, cover and cook for 2 

to 3 m
inutes, or until pum

pkin begins to soften. In a sm
all bow

l stir together 
sugar, salt, soy sauce, cornstarch and rem

aining chicken stock. A
dd to w

ok 
along w

ith chili and clam
s. M

ix w
ell, cover and cook until clam

s have opened 
and pum

pkin is easily pierced w
ith a fork. D

iscard unopened clam
s.

Transfer to w
arm

ed serving dish and garnish w
ith chopped green onions and 

cilantro. Serve w
ith hot steam

ed rice.

PA
IR

S W
IT

H
C

A
LO

N
A

-V
IN

EYA
RD

S A
RTIST SERIES G

EW
U

R
Z

TR
A

M
IN

ER
BC

 VQ
A

 $14.99 237453

PETER LEH
M

A
N

N
 LAYER

S RED
A

ustralia $17.99 200261

M
IX

ED
 O

LIVE A
N

D
 LEM

O
N

 TA
PEN

A
D

E
M

akes 3 ½
 cups (875 m

l)

1 
 

garlic clove, coarsely chopped
2 tbsp 

(30 m
l) 

brined capers, drained
1 cup 

(250 m
l) 

black olives, pitted
1 cup 

(250 m
l) 

green olives, pitted
1 cup 

(250 m
l) 

Kalam
ata olives, pitted

1⁄ 3 cup 
(75 m

l) 
roasted red peppers, chopped

¼
 cup 

(50 m
l) 

fresh basil, chopped
1 to 2 

 
anchovies, coarsely chopped (optional)

2 tbsp 
(30 m

l) 
finely chopped preserved lem

on or zest of ½
 lem

on
2 tsp 

(10 m
l) 

balsam
ic vinegar

¼
 cup 

(50 m
l) 

Italian parsley, chopped
1⁄ 3 cup 

(75 m
l) 

extra-virgin olive oil
 

 
toasted baguette crostinis or crackers

A
dd garlic and capers to food processor and process until coarsely chopped. 

A
dd olives, red peppers, basil and anchovies (if using) and process until 

coarsely chopped. A
dd preserved lem

on or lem
on zest, vinegar, parsley 

and olive oil and process until blended but not perfectly sm
ooth. Transfer 

to m
ixing bow

l, cover w
ith plastic w

rap and allow
 to rest 1 hour. Serve w

ith 
baguette crostinis or crackers.

C
an be m

ade ahead and refrigerated for up to 3 days.

PA
IR

S W
IT

H
M

ÉN
A

G
E À

 TRO
IS RED

U
SA

 $17.99 360883

R
A

V
EN

SW
O

O
D

 LO
D

I O
LD

 V
IN

E Z
IN

FA
N

D
EL

U
SA

 $20.99 599381

Exotic Vegetables From
 Page 122

w
w

w
.bcliquorstores.com
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A
RTIC

H
O

KE, LEM
O

N
 A

N
D

 O
LIVE PA

STA
 W

ITH
 SH

RIM
P

Serves 4

1 lb 
(500 g) 

spaghetti or linguini
1 – 6 oz (180 g) 

jar m
arinated artichokes, quartered, reserve liquid

½
 

 
red onion, finely chopped

1 
 

lem
on, zest and juice

3 tbsp 
(45 m

l) 
extra-virgin olive oil

½
 cup 

(125 m
l) 

ricotta 
¼

 cup 
(50 m

l) 
grated Rom

ano or Parm
esan cheese

½
 cup 

(125 m
l) 

N
içoise olives or quartered, pitted Kalam

ata olives
2 

 
large tom

atoes, finely chopped or 
¾

 cup 
(175 m

l)  
quartered cherry tom

atoes
½

 
 

bag baby arugula 
½

 lb 
(250 g) 

freshly cooked and peeled shrim
p 

 
 

or 
tw

o 
(170 g)  

tins tuna, broken into 1-in (2.5cm
) chunks

 
 

sea salt and freshly ground black pepper, to taste

Bring large saucepan of salted w
ater to a boil and cook pasta according 

package directions. W
hile cooking, w

hisk together lem
on juice and zest, 

reserved artichoke m
arinade and red onion.

D
rain pasta, reserving 3 tbsp (45 m

l) of pasta w
ater, then return to saucepan 

w
ith lem

on vinaigrette, cooking w
ater, ricotta, Rom

ano or Parm
esan cheese, 

artichokes, olives, and tom
atoes. M

ix w
ell and heat through. Stir in arugula 

and shrim
p, and season to taste w

ith salt and pepper. Serve im
m

ediately.

PA
IR

S W
IT

H
G

R
A

SSH
O

PPER G
RÜ

N
ER V

ELTLIN
ER

H
ungary $12.99 156463

K
IM

 C
R

A
W

FO
RD

 PIN
O

T G
RIS

N
ew

 Z
ealand $19.99 150144

C
H

IC
KEN

 M
A

RBELLA
Serves 10

12 
 

chicken thighs
12 

 
garlic cloves, finely chopped

1 
 

sm
all onion, finely chopped

2 tbsp 
(30 m

l) 
dried oregano

1 tsp 
(5 m

l) 
dried rosem

ary
1 tsp 

(5 m
l) 

dried thym
e

 
 

salt and freshly ground black pepper, to taste
¼

 cup 
(50 m

l) 
sherry vinegar

¼
 cup 

(50 m
l) 

olive oil
½

 cup 
(125 m

l) 
pitted prunes

½
 cup 

(125 m
l) 

dried apricots, halved
½

 cup 
(125 m

l) 
pitted Spanish olives

½
 cup 

(125 m
l) 

N
içoise olives

¼
 cup 

(50 m
l) 

brined capers, w
ith 2 tbsp (30 m

l) brine

6 
 

bay leaves
½

 cup 
(125 m

l) 
brow

n sugar
¾

 cup 
(175 m

l) 
dry w

hite w
ine

¼
 cup 

(50 m
l) 

Italian parsley, finely chopped

In large m
ixing bow

l, com
bine chicken, garlic, onion, oregano, rosem

ary, 
thym

e, pinch of salt and pepper, vinegar, oil, prunes, apricots, olives, capers, 
caper brine and bay leaves. C

over w
ell and refrigerate overnight, turning 

occasionally.

Preheat oven to 350 F (180 C
).

Rem
ove chicken from

 m
arinade and arrange in single layer in large, shallow

 
baking dish. Spoon m

arinade m
ixture and sprinkle brow

n sugar over chicken. 
Pour w

ine around chicken.

Bake for 45 m
inutes to 1 hour, basting frequently w

ith pan juices. Transfer 
chicken, dried fruit, and olive m

ixture to w
arm

ed serving platter. Pour som
e 

of pan juice over chicken and garnish w
ith chopped parsley. Serve rem

aining 
pan juice separately in gravy boat. Serve w

ith couscous if desired.

PA
IR

S W
IT

H
A

LV
EA

R A
RM

O
N

TILLA
D

O
 SH

ERRY
Spain $15.49 112789

JU
M

ILLA
 JU

A
N

 G
IL

Spain $23.99 195859

G
R

E
A

T
T

IM
E

S
A

R
E

 W
A

IT
IN

G
.

Must be legal drinking age. ®
/MD Anheuser-Busch, Inc.

Must be legal drinking age. ®
/MD Anheuser-Busch, Inc.

Must be legal drinking age. ®
/MD Anheuser-Busch, Inc.

Must be legal drinking age. ®
/MD Anheuser-Busch, Inc.

Must be legal drinking age. ®
/MD Anheuser-Busch, Inc.

Must be legal drinking age. ®
/MD Anheuser-Busch, Inc.
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For recipes or to learn m
ore about Alexander Keith’s fine beers, 

visit us at Facebook.com
/Keiths. † 

N
othing brings out the taste of a delicious m

eal like 
A

LEX
A

N
D

ER KEITH
’S IN

D
IA

 PA
LE A

LE. This sm
ooth, 

golden ale traces its heritage back to 1820, w
hen Alexander 

Keith first established his N
ova Scotia brew

ery on Low
er 

W
ater Street in H

alifax. Brew
ed slow

ly using only the 
finest ingredients, Alexander Keith’s India Pale Ale has a 
distinct taste com

posed of subtle notes of black licorice 
– as w

ell as a slight sw
eetness and bitter finish. 

This golden ale pairs w
ell w

ith succulent ribs, zesty 
pastas and spicy curries to really bring out the flavour 
in these types of m

eals. 

†M
ust be legal drinking age. *TM

/M
C

 Keith’s Brew
ery.

LB
K
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VIETN
A

M
ESE SH

RIM
P C

U
RRY W

ITH
 C

O
C

O
N

U
T SA

U
C

E 
Serves 4 

3 tbsp 
(45 m

l) 
hot Indian curry pow

der or garam
 m

asala
1 tbsp 

(15 m
l) 

ground turm
eric

1½
 lbs 

(750 g) 
m

edium
 sized raw

 shrim
p, peeled and deveined

3 tbsp 
(45 m

l) 
granulated sugar

2 tbsp 
(30 m

l) 
vegetable oil

2 
 

large shallots, coarsely chopped
3 

 
garlic cloves, finely chopped

1 
 

2-in (5 cm
) piece galangal or ginger, finely chopped

2 
 

 stalks lem
ongrass, outer leaves rem

oved, finely 
chopped

2 to 3 
 

 Thai red chilies, finely chopped or 2 tsp (10 m
l) dried 

chili flakes
3 tbsp 

(45 m
l) 

fish sauce
1 

(400 m
l) 

can coconut m
ilk

½
 cup 

(125 m
l) 

w
ater

1 to 2 
 

sw
eet potatoes, peeled and cut into 1-inch cubes

1 
 

sm
all bunch cilantro, coarsely chopped

1 
 

sm
all bunch Thai basil, coarsely chopped

 
 

salt and freshly ground black pepper, to taste

In sm
all bow

l m
ix curry pow

der and ground turm
eric. M

ix half of spice 
m

ixture w
ith shrim

p and coat w
ell. Set aside.

M
ake a caram

el sauce by heating sugar in sm
all saucepan w

ith 1 tbsp (15 
m

l) w
ater, over m

edium
 heat, until sugar dissolves and syrup turns golden. 

Rem
ove and set aside.

H
eat vegetable oil in large saucepan or flat-bottom

ed w
ok over m

edium
-

high heat. A
dd shallots, garlic, galangal or ginger, and lem

ongrass and stir-fry 
until fragrant, about 1 m

inute. A
dd rem

aining spice m
ixture and chilies and 

stir-fry for 2 to 3 m
inutes. A

dd fish sauce, coconut m
ilk, w

ater and sw
eet 

potatoes, m
ix to com

bine. Bring to boil, then low
er heat to sim

m
er and cook 

until sw
eet potatoes are soft yet firm

. M
ix in shrim

p and caram
el, bring to 

boil, reduce heat to sim
m

er and cook 4 to 5 m
inutes or until sw

eet potatoes 
are soft and shrim

p is tender and cooked through. Season to taste w
ith salt 

and pepper and stir in half the cilantro and basil. Transfer to serving dish and 
garnish w

ith rem
aining herbs.

PA
IR

S W
IT

H
G

R
AY M

O
N

K RIESLIN
G

BC
 VQ

A
 $16.99 321604

RED
 RO

O
STER G

EW
Ü

R
Z

TR
A

M
IN

ER
BC

 VQ
A

 $15.99 498832

JA
PA

N
ESE C

H
IC

KEN
 C

U
RRY

Serves 4

2 cups 
(500 m

l) 
chicken stock

1 cup 
(250 m

l) 
dashi (Japanese soup stock)

1 tbsp 
(15 m

l) 
vegetable oil

1½
 lb 

(750 g) 
 boneless, skinless chicken thighs, 
cut into 1-in (2.5 cm

) pieces
 

 
salt and freshly ground black pepper, to taste

3 tbsp 
(45 m

l) 
unsalted butter

2 tsp 
(10 m

l) 
finely chopped fresh ginger

1 
 

sm
all onion, finely chopped

2 
 

garlic cloves, m
inced

3 tbsp 
(45 m

l) 
all-purpose flour

3 tbsp 
(45 m

l) 
curry pow

der (try and use Japanese S &
 B brand)

½
 tsp 

(2 m
l) 

cinnam
on

¼
 cup 

(50 m
l) 

crushed tom
atoes

1 
 

sm
all onion, cut into 1-in (2.5 cm

) dice
1 

 
large carrot, peeled and cut into ½

-in (1 cm
) dice

1 
 

large potato, cut into 1-in (2.5 cm
) dice

1 
 

fuji apple, peeled, cored and coarsely grated
1 tsp 

(5 m
l) 

honey
1 tbsp 

(15 m
l) 

light soy sauce
1 

 
green onion, finely chopped

In m
edium

-sized saucepan, m
ix together chicken stock and dashi and bring to 

sim
m

er over m
edium

-high heat. Reduce heat to low
 and keep at a sim

m
er.

H
eat oil in large skillet over high heat. Season chicken w

ith salt and pepper 
and sauté until golden brow

n on all sides, about 4 m
inutes. Transfer chicken 

to large plate, set aside.

Reduce heat to m
edium

-high and m
elt butter in skillet. A

dd ginger, onion 
and garlic and sauté, stirring frequently, until onions are translucent, about 
3 m

inutes. Sprinkle in flour and cook until m
ixture is evenly brow

ned. A
dd 

curry pow
der, cinnam

on and tom
atoes and stir w

ell to com
bine. W

hisk in 
½

-cup (125 m
l) of hot broth, scraping up any brow

n bits from
 bottom

 of 
pan. Transfer m

ixture to sim
m

ering broth and w
hisk w

ell to m
ix thoroughly. 

A
dd reserved chicken thighs and any accum

ulated juices, diced onion, carrot, 
and potato and bring to boil. Reduce heat to m

edium
-low

 and sim
m

er, 
stirring occasionally, until thickened and vegetables are fork tender, 20 to 30 
m

inutes.

Stir in grated apple, honey and soy sauce and cook another 5 m
inutes. 

G
arnish w

ith chopped green onion. Serve w
ith steam

ed rice.

PA
IR

S W
IT

H
SM

O
K

IN
G

 LO
O

N
 V

IO
G

N
IER

U
SA

 $16.99 128801

H
A

RD
Y

’S “TH
E G

A
M

BLE” C
H

A
RD

O
N

N
AY-PIN

O
T G

RIS
A

ustralia $15.95 689455

TH
A

I FISH
 A

N
D

 PIN
EA

PPLE C
U

RRY
Serves 6

1 tbsp 
(15 m

l) 
vegetable oil

2 
 

large shallots, finely chopped
4 

 
garlic cloves, finely chopped

1-1-in 
(2.5 cm

)  
piece fresh ginger, finely chopped

1 
 

stalk lem
ongrass, outer leaves rem

oved, finely chopped
3 

 
 fresh ka&

r lim
e leaves, finely chopped or  

zest of 1 large lim
e

½
 tsp 

(2 m
l) 

fenugreek seeds
4 

 
Thai red chilies, finely chopped

1 tsp 
(5 m

l) 
cinnam

on
1 tsp 

(5 m
l) 

ground turm
eric or 1½

 tbsp (21 m
l) fresh turm

eric, 
finely chopped

2 tsp 
(10 m

l) 
ground cum

in
2 tbsp 

(30 m
l) 

brow
n sugar

3 tbsp 
(45 m

l) 
fish sauce

2 tbsp 
(30 m

l) 
light soy sauce

½
 cup 

(125 m
l) 

tam
arind paste

1 
(400 m

l) 
can coconut m

ilk
1 tbsp 

(15 m
l) 

salt
2 lbs 

(1 kg) 
halibut filet

1 
 

 sm
all (1½

 lb/750 g) pineapple, peeled, cored, 
1-in (2.5 cm

) dice
1 

 
sm

all bunch cilantro, coarsely chopped

In large saucepan, heat vegetable oil over m
edium

-high heat. A
dd shallots, 

garlic, ginger, lem
ongrass, ka&

r lim
e leaves or lim

e zest, fenugreek seeds 
and red chilies. Sauté until fragrant, 2 to 3 m

inutes or until shallots start to 
brow

n. A
dd cinnam

on, turm
eric, cum

in, brow
n sugar, fish sauce, soy sauce 

and tam
arind paste. C

ook, stirring constantly, for 1 m
inute. Transfer m

ixture 
to blender and add coconut m

ilk. Blend until sm
ooth and pour back into 

saucepan. Bring to sim
m

er and cook for 10 m
inutes.

M
eanw

hile, rub salt over halibut fillet and let sit for 10 m
inutes. Rinse in 

cold w
ater several tim

es, dry w
ell on paper tow

els and cut into 2-in (5 cm
) 

chunks.

A
dd pineapple to curry, bring to a boil, then low

er heat to sim
m

er. Taste 
for balance of spicy, sour and salt. A

djust seasoning to taste and cook 
for 10 m

inutes or until pineapple is soft. G
ently stir in halibut and sim

m
er 

10 m
inutes or until fish is cooked through. Stir in cilantro and transfer to 

serving dish.

PA
IR

S W
IT

H
M
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N
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RTER M

IC
H

ELSBU
RG

 RIESLIN
G

G
erm

any $13.99 288670

SIN
G

H
A

 LA
G

ER 6 PA
C

K
Thailand $11.99 676395 6 x 330 m

l
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