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BCAWA Members: 

Please make a note that for Vol. 2 
(2011) the next copy deadlines will be    
April 10, June 10, August 10, October 
10, and December 10.  

In this issue we enjoy a mouth-watering 
La Bella Vita article by Mary Homer on 
Canadian cheeses paired with 
Okanagan wines.  

Thanks once more to John Schreiner 
for permission to reprint two of his re-
cent blogs.  

Accompanying this issue of BCAWA 
News are some supplemental pages of 
Entry Forms for the Nanaimo Competi-
tion —deadline Feb. 19 — and the 
BCAWA Provincial Competition hosted 
by Kamloops Winemakers Association 
— deadline April 16. Unless you have 
Adobe Acrobat you probably can’t print 
out only a single, specific page from a 
pdf document, so I hope these Entry 
Forms will be useful.  

Tom Robinson, 1919-2010, 
whose death December 27 sad-
dened us all, was a major con-
tributor to the growth of 
BCAWA. For some highlights of 

his long and productive career, see  http://
www.theprovince.com/entertainment/
strong+voice+silenced/4151878/
story.html#ixzz1BzyD6MDu 

Also, if you haven’t read Tex Enemark’s 
article, look for                                               
http://www.vancouversun.com/life/ Robin-
son+birth+estate+winery+policy/4104504/
story.html  to be impressed by Tex’s analy-
sis of Tom’s impact on the development of 
our BC wine industry.  
 
Don’t pass up the chance to enlarge the   
(?1981) photo at the end of Bill Collings’ 
article. 
 
 
Happy Winemaking, 
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The VAWA Competition is April 9, 
with a registration period of March 
12 to 26. For complete information 
please consult the VAWA website at 
http://www.vawa.net/ 

Don’t forget the bottle drop deadlines 
for the 3 upcoming competitions: 
Nanaimo February 19, VAWA March 
26, and the Provincial April 16. 

For the first time in years, three wine 
competitions are requiring only 
375ml bottles — Nanaimo, VAWA, 
and the Provincial in Kamloops. 
Most likely 375s will be acceptable in 
the National, too. 

The 2011 Amateur Winemakers of 
Canada Competition will be hosted 
by Nova Scotia. Winexpert has just 
informed me that they are happy to 
sponsor the AWC medals again this 
year. More information and dead-
lines for our entries should appear in 
the April BCAWA News.  
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This is an amusing little book filled primarily with quotes about wine throughout the ages.  Its twenty-six short chapters, or rather topics, include such 

titles as: 

 Wine for Health  

 Wine and Food 

 Rich Burgundy 

 The Loire 

 Magisterial Port 

 Frothy Champagne 

There are quotes from people as diverse as Homer and Lord Byron to Leonard Bernstein and Truman Capote. 

 

It begins with a nod to the divine aspect of wine with a biblical quote from Ecclesiastes, “Wine drunken with moderation is the joy of the soul and the 

heart.”  In Wine for Health, Emile Peynaud, author of the definitive The Taste of Wine, is credited with, “ .. . the best utilization of solar energy that 

we have found . . . Wine really is bottled sunshine.”  Later on, Sir William Temple cautions that moderation is key, “I drink one glass for health, a 

second for refreshment, a third for a friend; but he that offers a fourth is an enemy.”  

 

The book takes a little departure from quotations with a small section which describes some of the words commonly used to describe wine.  It also 

answers the question of why wines can sometimes smell of various fruits and not just of grapes.  The answer lies in the presence of chemical com-

pounds that are found in both fruits and grapes. In the case of bananas and certain grapes, the culprit is amyl acetate. 

 

Also included in this slim volume, is a French primer which includes helpful translations of words commonly used to describe wine such as cru, cré-

mant, en cave and tonneaux.   

 

The last quote goes, quite fittingly, to the grand dame of champagne, Liliane Bollinger, “ I drink it when I am happy, and when I am sad.  I drink it 

when I am alone, and I find it indispensible for any social gathering . . . . Otherwise I never touch it, except when I am thirsty.” 

 

This happy and historical collection of wine quotes is an easy read that connects current oenophiles with kindred spirits of the past and can be a 

handy reference when looking for a suitable toasting topic. 

 

 

Sam Hauck 
The Wine Teacher 
thewineteacher@shaw.ca 
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While in Kelowna during the 2010 Fall 
Okanagan Wine Festival I attended a special event entitled All You Need is Cheese . . . 
and some Wine!  Organized by the Dairy Farmers of Canada, who joined forces with the 
Okanagan wineries, the focus was to present Canadian cheeses paired with Okanagan 
wines.  Upon arrival, the venue showed promise for what we anticipated would be a fun 
and informative evening.  We entered the Manteo Resort Waterfront Hotel in Kelowna 
BC, situated on the shores of beautiful Okanagan Lake, as the sun was starting to lower 
in the sky.  This was a beautiful sight indeed on a 
mild October evening.  The participants, seated at 
large round tables, were quiet with anticipation; 
taking time to absorb all that sat before them.  In 

addition to the expected frosty pitcher of water and glasses, each place setting held 14 wine 
glasses, each containing a different wine, as well as 12 small plastic containers, each nesting a 
diverse cheese.   I quickly settled in to learn more about my favourite pairing . . . cheese with 
wine!  

Our presenters were well qualified.   Rainer Wilkins, Brand Manager & Sommelier with Gray 
Monk Estate Winery, would guide us through the wine portions.  Wolfgang Stampe, a certified 
Chef du Cuisine and former Culinary Instructor at SAIT Polytechnic, would educate us with re-
spect to the cheeses.  These two gentlemen were as beautifully harmonized as Port wine and 
Stilton cheese.     

Rainer began the evening with a full-bodied approach; he asked a few questions to those present to determine our general wine 
knowledge.  What wine varietals are used to make a Bordeaux wine? What area of France is famous for its sparkling wine?  What area 
of the world is famous for its Port wines?  How is Port made?  At first several participants seemed daunted but once humour was intro-
duced, the mood sparkled with relaxation and fun.      

Regarding the actual tasting itself, Rainer recommended several options when pairing cheese and wine:   

· Engage the intensity of the cheese with the intensity of wine; 

· Match the weight and texture of the cheese with that of the wine;  

· Contrast the flavours (acidic with creamy or sweet with salty); 

· Compliment the flavours (sweet with sweet or creamy with creamy) 

A classic example of contrasting flavours would be pairing the sharpness of a Roquefort cheese with the fruity smoothness of a Sau-
terne wine. An example of complimentary flavours would be pairing a soft and creamy Camembert with the buttery richness offered by 
a malolactic fermented Chardonnay.   What about a creamy, salty cheese like goat cheese?  Try pairing it with a Sauvignon Blanc.   

When tasting wine and cheese, Rainer recommends ‘making a sandwich’:  sample some wine, then sample some cheese, and finish 
with another taste of the same wine.   

Rainer then reviewed the 14 wines that sat before us, briefly providing us with information regarding the fruit, tannins, and intensity of 
the wines: 

1.    Meadow Vista Joy 2008 Sparkling Honey Wine   8.    Nk’Mip Cellars Qwam Qwmt 2007 Meritage 
2.    St. Hubertus Oak Bay 2007 Pinot Noir    9.    Summerhill Pyramid Winery 2007 Cabernet Sauvignon 
3.    Lake Breeze Seven Poplars 2008 Pinot Noir   10.  Ovino Winery 2009 Maréchal Foch    
4.    Tinhorn Creek Estate Winery Oldfield Series 2006 Merlot  11.  8th Generation 2008 Syrah 
5.    Hillside Estate Winery 2008 Cabernet Franc   12.  Painted Rock 2007 Syrah  
6.    Desert Hills 2007 Malbec     13.  Hester Creek Estate Winery 2009 Late Harvest Pinot Blanc  
7.    Fort Berens Estate Winery 2008 Meritage   14.  Gray Monk Estate Winery Odyssey III NV Port-Style Wine  
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Rainer  Wilkins and  

       Wolfgang Stampe    

ALL YOU NEED IS CHEESE . . .                                    
AND SOME WINE  

Manteo Resort Waterfront Hotel  
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Wolfgang took a mild and smooth approach.  Did we know that it takes 8 to 10 litres of milk to make a single kilo of cheese?  Did we 
know the number of cheeses made in Canada (an impressive 400, in case you did not know).     

Prior to commencing the tasting, Wolfgang educated us that there is a particular method to tasting cheese, just as there is in tasting 
wine.  Below are some guidelines:  

1.  Prepare the cheese prior to tasting.  Allow the cheese to warm to room temperature (recommended time is 1 to 2 hours) so that 
its aromas and flavours are at their maximum levels. 

2.  Engage your sense of sight.  Take in the color; look at the texture; notice the rind. 

3.  Next, use your sense of smell.  Don't be shy about smelling the cheese (just as you would wine).  Is the aroma delicate, sharp, or 
pungent?  What aromas are you able to identify? 

4.  Taste milder cheeses first and progress to the stronger flavoured ones, leaving blue cheeses till near the end and tasting "stinky" 
cheeses last. 

5.  Taste each cheese at its centre first and then work your way to the outside where the cheese is most aged and stronger in fla-
vour.  Taste the rind/skin last. 

6.    When putting a piece of cheese in your mouth, simply close your mouth for a few seconds.  (For softer cheese, press your 
tongue to the roof of your mouth.)  Then commence tasting, starting from the tip of your tongue working towards the back of your 
mouth. This takes advantage of all of the taste receptors in your mouth and brings the cheese in contact with of all of the sense ar-
eas: sweet, salty, acidic, and bitter. 

7. While tasting the cheese, notice the following characteristics: 

a. texture — smooth, hard, elastic, sticky, grainy, crunchy. 

b. density/weight — how compact the cheese feels in your mouth.  

c. intensity — how flavourful is the cheese.  

d. acidity — tartness, lemony.  

e. duration/finish — how long each of the characteristics last.  

f. fruit — fresh dairy tones, sweetness.  

g. saltiness.  

h.         flavours — earthy, nutty, toasted, musty, mushroom, meaty , etc.  

8.     Swallow the cheese; close your mouth and inhale through your nose to again define the aromas in terms of quality, intensity 
and duration.   

Wolfgang explained that during the course of the evening we would taste 12 different cheeses; made in different areas of Canada, 
stretching from Vancouver Island to Prince Edward Island and parts in between.    He then reviewed the 12 cheeses presented , pro-
viding us with a brief description of each.   I have listed them here for your interest; each descriptor provided by either our presenter 
and/or the cheese makers:   

Okanagan Double Cream Camembert from Poplar Grove Cheese (Naramata, BC). This cheese is a creamy, luscious cheese with 
notes of white truffles.  It is brine salted, then aged for three weeks.  Soft cheeses from Poplar Grove are hand-flipped twice a week 
to ensure an even growth of its characteristic lovely white coat. 

Nostrala  from Kootenay Alpine Cheese Co (Creston, BC). Nostrala (meaning: “of this place”) is a firm cheese with mild earthy notes, 
a subtle creamy texture, and pale golden interior.  It does resemble an Italian Fontina (which is often referred to as the Italian cousin 
of French Gruyere).  This cheese is cave-aged for a minimum of 60 days. 

5-Year Old Cheddar from Clover Leaf Cheese (Calgary, Alberta) This cheese is 
fully matured at 60 months and has a sharp flavour with a dry, but rich, crumbly tex-

Boerenkaas  from Natural Pastures Cheese Co (Courtenay, BC) Boerenkaas is 
the Dutch word for “farmer’s cheese.” This is a rich tasting semi-hard cheese 
known for its slightly zippy taste and lovely seasonal flavours.  

Provolone from Tre Stelle (Ontario) This cheese has a mildly tangy and fruity 
personality that becomes more engaging over time. Provolone is often hung to 
age in twine netting. Provolone is unmatched as an appetizer, particularly with 
Italian food.  

Boerenkaas from Natural Pastures 
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Avonlea Clothbound Cheddar from Cows Creamery Factory (Charlottetown, PEI) 

Avonlea Clothbound Cheddar is the result of using a Scottish cheese recipe and combining it with the clothbound cheddar process.  
Wrapping cheese in cloth (coated in lard or butter) protects the cheddar, keeps it moist, and helps to retain its shape.  The clothbound 
cheddar is still able to breathe, allowing it to ripen and develop complex flavours and a natural rind.  Maturing time is 12 months.   

1-Year Old Cheddar from Clover Leaf Cheese 
(Calgary, Alberta) 

This young cheddar offers a full, pleasant cheddar 
flavour.  This cheese is a popular compliment to 
white, red and rosé wines.  
 

Dofino Havarti from Arla Foods (Ontario) 

Dofino uses the original Danish recipe and traditional 
craftsmanship in making its havarti cheese.  The 
cheese is smooth and buttery in texture with a mild 
yet full flavour.    

 

Alpindon  from Kootenay Alpine Cheese Co.  

Alpindon (meaning “Gift of the Alpine”) is a firm 
cheese carefully modeled after French Beaufort d’Al-
page.   Following centuries old tradition this cheese 
is hand-rubbed (for a minimum of 90 days) and made only with milk from summer pastures. It has a smooth nutty flavour.  The rich 
golden interior is protected by a dark textured rind.   

 
Verdelait with Cracked Pepper from Natural Pastures (Courtenay, BC) 

This cheese is semi-firm and creamy; spiked with a slightly warm, premium, cracked black pepper.   

 

Benedictine Blue from Benedictine Abbey (Saint-Benoit-du-Lac, Quebec) 

Bleu Bénédictin is a  Canadian blue cheese made, since the year 2000, by the monks at the Benedictine Abbey of Saint-Benoit-du-
Lac, Quebec (150 km from Montreal).   

  

Canadian  

      Clothbound  

             Cheddar 

The Benedictine Abbey at Saint-Benoit-du-Lac, Quebe c 

The cheese is a semi-soft, 
whole milk blue cheese deeply 
veined with the Roquefort Peni-
cillium mould. The Bleu Bé-
nédictin stays in the ripening 
room for three months and the 
blue mould rind is kept on.  A 
wheel of this cheese weighs 2 
kilograms and has a whitish-
grey coating.  The aroma of the 
cheese is reminiscent of mush-
rooms and has a creamy, deli-
cately salted flavour. The middle 
of the cheese wheel is espe-
cially creamy.     

Benedictine 
Blue 

Cheese 
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Tiger Blue from Poplar Grove (Naramata, BC)  

This blue has some teeth – a rich blue veined cheese with a nice 
bite. The Tiger Blue’s intense flavour is developed through the 
blue veining found throughout the cheese. This cheese matures 
in Poplar Grove’s ‘Blue Room’ where it is flipped and pierced 
weekly for 5 weeks before being wrapped. 

 

Fully informed and anxious to get started, I followed Rainer’s 
advice and chose to ‘make a sandwich’.  Firstly I tasted the 
Meadow Vista Joy 2008 Sparkling Honey Wine.  I was disap-
pointed in the lack of sparkle, but reminded myself that the wine 
had been pre-poured some time prior to my tasting it.  The wine 
provided a very delicate honey flavour.   Deciding to  compliment 
the intensity of flavours, I chose to taste the Okanagan Double 
Cream Camembert from Poplar Grove Cheese.  I followed the 
cheese tasting instructions provided by Wolfgang.  It was smooth 
and creamy and delightful in my mouth.  I completed the tasting 
with a finishing taste of the Sparkling Honey Wine.  What a sur-
prise!  The acidity of the Sparkling Honey Wine not only 
cleansed my palate but the smoothness of the cheese brought 
out the full honey flavour of the wine that had previously been hiding.  My taste experience was certainly enhanced by combining the 
cheese with the wine.  

  

Another enjoyable pairing was the Desert Hills 2007 Malbec with the Boerenkaas cheese from Natural Pastures Cheese Co.  These 
two were nicely matched in weight and texture and the combination brought out a bit of a smoky flavour to the palate.  

 

The Painted Rock 2007 Syrah combined nicely with the Verdelait with Cracked Pepper from Natural Pastures.  The peppery flavour of 
the wine complimented the peppery flavour of the cheese.  

 

The taste of Avonlea Clothbound Cheddar from Cows Creamery Factory was a fabulous new experience.  If you have an opportunity 
to taste this cheese, with or without wine, I recommend you do so.  It was one of my favourites of the evening.   

 

The top contenders for the title of “my personal favourite pairing” however involved both of the blue cheeses. I found the Benedictine 
Blue enjoyable when paired with the Hester Creek 2009 Late Harvest Pinot Blanc as well as the Gray Monk Odyssey III NV Port -
Style Wine.  My favourite pairing for the Tiger Blue from Poplar Grove was limited to the Gray Monk Estate Winery Odyssey III NV 
Port-Style Wine.  It would have been nice to try the Tiger Blue with an Okanagan Ice Wine, had one been available; another time per-
haps.  

 

Of course, these are only a few of my personal observations and experiences. I urge you to go out and pick up some of your favour 
wines, visit a well-reputed cheese maker to select a variety of cheeses, invite some friends over and experience your own cheese and 
wine pairings.  All you need is cheese…. and some wine! 

 

 Contributor :  Mary Homer  
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Tiger Blue from Poplar Grove 

Mary Homer is an amateur winemaker with her husband, Rick.  Together 
they have been making award winning wines since 1992; igniting their 
hobby into a passion.  They live in Victoria, BC with their two dogs and 
belong to the BC Amateur Winemakers Association, BC Guild of Wine 
Judges, and the Saanich Sommeliers wine club.  Mary enjoys learning 
about ‘all things wine’ and sharing her experiences with others. 
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Date:    Saturday, March 5, 2011  Place: Cavallotti Hall, 2060 East Wellington Road, Nanaimo, B.C. 
Fee:   $2.50 per bottle  
Contact: Vern Rogers (250)729-9414  rogersjv@shaw.ca 
Evening Dinner and Social: Members and guests are invited to a Gala Social Event on Saturday evening which will include tasting 
award winning wines,Silent Auction and dinner catered by everyone’s favourite, Ann Matthews.  
Doors open 6:00 pm/Tasting 6:30 pm/Dinner 7:30 pm.  
Dinner Tickets $50 (Contact Peter Huyghebaert 250-756-3241 pyogibear@shaw.ca  ) 
Note: Please DO NOT bring any wine to this social event. Wine will be provided with the meal. 
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- Ingredients  - Each variety in the wine must be identified.  It is very important that the proportion (in percent) of each variety be included to confirm 
that the wine has been entered into the correct Class.  (eg: 50% Cab Sauv, 30% Cab Franc, 20% Merlot).  Failure to do so may result in the entry be-
ing disqualified.  

Note:  Wines entered in Class (F) Dessert  must indicate the style of wine on the Entry Form and Bottle ID Tag (ie: Botrytis Affected , Ice Wine Style , 
or Other Dessert Styles).   
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(3) All wines entered shall be made from grapes. 
 
(4) All wines entered shall be in 750 ml bottles except for those in Class (F) Dessert  and (G) After Dinner .  These wines may be in 375 ml bottles. 
 
(5) Each bottle must have an identification tag securely attached to it.  You will find a page containing four (4) ‘Bottle Identification Tags’  accom-

panying this package.  Additional copies can be made as required. 
 Note:  Wines entered in Class (F) Dessert  must indicate the style of wine on the Entry Form and Bottle ID Tag (ie:  Botrytis Affected , Ice 

Wine Style , or Other Dessert Styles ). 
 
(6) Judging will be carried out by members of the B.C. Guild of Wine Judges in accordance with BCAWA rules and the BCAWA official Class De-

scriptors. 
 
(7) An entry fee of $2.50 per bottle can be paid by either cash or a cheque made payable to ‘The Nanaimo Winemakers’ and must accompany 

your entry form. 
 
(8) Closing date for all entries is Saturday, February 19, 2011. 
 
(9)� All wines entered must be made by the member.  Wines made at a commercial establishment (ie: U-Brew) that is not owned by the member or 

wines made for the purpose of public purchase and distribution will not be accepted.�
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Drop Off Sites:  
 
Vern Rogers 
3200 Poppleton Road 
Nanaimo    250-729-9414 rogersjv@shaw.ca 
 
Don Graham 
1873 Bonito Crescent 
Nanoose Bay   250-468-9417 don-jo@shaw.ca 
 
David Annis 
19 - 5980 Jaynes Road 
Duncan    250-748-1338 dsannis@seaside.net 
 
Colin Nicholson 
664 Kenneth Street 
Victoria    250-479-3355 colinich@islandnet.com 
 
Ken Beardsell 
4484 15th Avenue, West 
Vancouver   604-224-3196 kenbeardsell@telus.net 
 
George Gibson 
1289 Lucking Place 
North Vancouver   604-986-1289 georgegibson@shaw.ca 
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Nanaimo Competition, continued 

Nanaimo Competition 2011 
 
 
Class Code: ____________    Entry # ______ of ______ 
  
Class Description: _________________________________________________ 
  
Member’s Name: __________________________________________________ 
 
      Bottle ID: _______________  
             (To be entered by Registrar) 
 
(INSTRUCTIONS:  Wrap this Tag around the bottle and securely fasten with either an elastic band or 
masking tape.  It can also be stapled to a baggage tag and attached by an elastic band around the bottle 
neck). �
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Nanaimo Competition 2011 
 
Class Code: ____________    Entry # ______ of ______ 
  
Class Description: _________________________________________________ 
  
Member’s Name: __________________________________________________ 
 
      Bottle ID: _______________  
             (To be entered by Registrar) 
 
(INSTRUCTIONS:  Wrap this Tag around the bottle and securely fasten with either an elastic band or 
masking tape.  It can also be stapled to a baggage tag and attached by an elastic band around the bottle 
neck). �
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For habitués of major wine tastings in British Columbia, the drought lasts from Cornucopia in Whis-
tler early in November until Liberty Wine Merchants sponsors Taste B.C. in Vancouver in mid-
January.Those who attend both events have the chance to taste wines from 60 or 70 British Colum-
bia wineries and, in the case of Cornucopia, from a good contingent of international producers. The 
massive tasting at Cornucopia takes place over two evenings. Taste B.C., which formerly was 
known as the B.C. Wine and Oyster Festival, runs just one evening.With either format, there is 
never enough time to taste all the wines. A wine taster’s life is hard, indeed. 
It is made harder, in fact, when the supplied tasting glasses are hotel banquet glasses, which is the 

best that the Hyatt Regency Hotel can do for Taste B.C. Those are wine-destroying glasses. That would have been evident to anyone who 
borrowed stemware from Riedel table on the tasting room floor or from those clever enough to bring their own stemware.The Vancouver Play-
house International Wine Festival replaced banquet glasses four or five years ago. The convention centre at Whistler has adequate tasting 
glasses. It is about time that the Hyatt raised its standards.Even with a clunky glass in hand, it was possible to indentify stars among the wines 
I had time to taste at Taste B.C. Here are my notes. 
 
Black Widow Hourglass 2008 : ($35.90). Black Widow is a small Naramata Road winery opened several years ago by Dick and Shona Lan-
caster. He is a former long-time home winemaker with the touch of a professional. This wine, 92% Merlot, eight per cent Cabernet Sauvignon, 
is a deep, rich red with flavours of blackberry, black currants and figs; and the structure to age well and develop further complexity. 90.  
 
Fairview Cellars Cabernet Franc 2009 ($N.A.). Bill Eggert, the owner and winemaker at Fairview Cellars, makes some of the Okanagan’s 
best Cabernet Franc. This has not yet been released. It shows the classic lively, brambly flavours and vivacious personality of the variety. 90. 
 
Fairview Cellars Two Hoots 2008 ($N.A.). The iconoclastic name of this red blend is the creation of a winemaker so confident in what he 
does that he does not give two hoots what anyone else thinks. As if! Well, this is a delicious wine with flavours of plum, black currants and 
boysenberries. 90. 
 
Kettle Valley Barber Cabernet Sauvignon 2007 ($35). Firm and concentrated, this dark wine has a hint of mint and lots of red fruit on the 
nose. On the palate, there are flavours of blackberries, currants and figs. The finish is long. 91. 
 
Lake Breeze Vineyards Seven Poplars Sauvignon Blanc  2009 ($22). All 400 cases of this splendid wine are sold out but you might find 
some in restaurants. This is an intense wine, with aromas and flavours of lime and grapefruit and a finish that won’t quit. 91. 
 
Mt. Boucherie Gamay Noir 2009 ($14.99). This is a delicious wine and good value, soft in texture with flavours of blackberry, plum and black 
currant and with a long, fruity finish. 89. 
 
Pentâge 2006 ($28). This is the flagship red blend from Penticton’s Pentâge Winery. It is a blend of 46% Merlot, 35% Cabernet Sauvignon, 
15% Cabernet Franc, 2.5% Syrah and 1.5% Gamay. Approachable now, this red is also built for cellaring, with a backbone of firm, ripe tannins. 
It has aromas of black currants and flavours of blackberry and cherry supported by oak and by earthy undertones. 90. 
 
Road 13 Stemwinder 2009 ($21.99). This is a complex white blend with herbal and fruity aromas and with a core of tropical fruit flavours. The 
finish lingers and lingers. 91. 
 
Road 13 Rockpile 2008 ($24.99). A blended red, this wine is full and rich, with flavours of plum, olive, tobacco and chocolate and, again, a 
long finish. 91. 
 
Seven Stones Pinot Noir 2008 ($27.99). This is a lovely wine, with aromas and flavours of strawberry and with a silky texture. It suffered from 
being in the banquet glass which does such a poor job at delivering the aroma. 90. 
 
The View Red Shoe Red 2009 ($14.50). Here is a great value, easy-drinking red from The View Winery in Kelowna. It is a blend based on 
Pinotage. The wine is generous in texture, with spicy plum and blueberry flavours. 89. 
 
Young & Wyse 2009 Black Label 33-30-24-13  ($26.90). Don’t be deterred by a label which reminds one of motor oil. That’s the blend: 33% 
Merlot, 30% Syrah, 24% Cabernet Sauvignon and 13% Cabernet Franc. It is a delicious blend, beginning with aromas of mint, pepper and red 
berries and delivering a rich palate of fruit flavours with a long finish. 92.  
 
There were many other interesting wines in the testing that I have reviewed in my blog over the past year.  
 
One advantage of Cornucopia over Taste BC (aside from the stemware) is the presence of wineries from other countries, allowing consumers 
to compare B.C. wines with international wines.  
 
I recall tasting a very good 2009 Pinot Gris from Duck Pond, a winery in Oregon. Then I went around the room to taste British Columbia Pinot 
Gris to recommend to the owner of Duck Pond. I recommended that he should try those from See Ya Later Ranch and Ex Nihilo, for starters. 
 
There is no doubt that British Columbia wines stack up very well, and often better, than the competition.  
 

&	���' �������(���)	���	��%&	���' �������(���)	���	��%&	���' �������(���)	���	��%&	���' �������(���)	���	��%� ��� Thursday, January 20, 2011 
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2011 BCAWA Provincial Competition 
May 6-7, 2011  

Hal Rogers Hall, 2025 Summit Drive, Kamloops, B.C. 
 

Hosted by the Kamloops Winemakers' Association 
Chief Steward: Art Hooper 250 372-8317 artshirl@telus.net.., 

Registrar: Bob Jennejohn 250372-7966  lila_jennejohn@telus.net 

Friday May 6 : 
1:00- 4:30pm - Competition Judging, Part 1 

4:30-6:30pm - Meet & Greet 
 

Saturday, May 7 
8:30am – 2:00 pm - Competition Judging Part 2 

2:00 pm – BCAWA Annual General Meeting 
6 pm – Wine Tasting, Dinner awards and Silent Auction 

 
Tickets $50.00 per person, include "Meet and Greet" and the Awards Dinner Tickets reserved by e-mail to Dianne Meyer 
at  dm8626@telus.net …. Phone  250-377-8626 
Tickets should be paid for in advance by mail. Make cheque payable to “2011 Provincial Competition” and send cheque 
no later than April 16  to Dianne Meyer  2225 Turnberry Place, Kamloops, V1S 1S7 
 
Special rates are available for out of town visitors at the Alpine Motel, 1393 Hugh Allen Drive:   
Queen $69 or Double Queen $79 (Reg. ca $145). Contact the motel at 1.800.555.1123 ext 1260 and tell them you’re 
with the BC Amateur Winemakers.  
 
· All entrants should be familiar with the Entry Regulations, Presentation of Entries rules and Class Descriptions 

which are posted on the BCAWA site. http://www.bcawa.ca 
 
· Please note that all entries may be presented in bottles of 375ml capacity. 
 
· All entries must be labelled with an appropriate tag securely affixed to the bottle using elastic band and must be 

accompanied by an entry form and the fee of $5.00 per entry. Cheques should be made payable to the 2011 Pro-
vincial Competition 

 
· Please note that there are separate entry forms for wine and beer entries. These forms are available for printing 

from the Entry Form Supplement accompanying this Newsletter or may be downloaded from the BCAWA site. 
 
· Entries must be delivered to the Out-of-town drop-o ff locations by Saturday, April 16 th or to one of the 

Kamloops locations by April 23 
 
Victoria:  Colin Nicholson, 664 Kenneth, 250 479-3355, colinich@islandnet.com 
Nanaimo: Duane Lukyn, 3279 Smugglers Hill Dr., 250-751-1557, dlukyn@shaw.ca 
North Van: George Gibson, 1289 Lucking Place, 604-986-1289, georgegibson@shaw.ca 
Delta: Mike Roman, 4976 Linden Drive, 604-946-4975, mrwine4976@yahoo.com 
Surrey: Axel Kroitzsch, 9962-117th St., 604 583-0148, akroitzsch@shaw.ca 
Chilliwack: John Ayres, 216 First Ave, Cultus Lake, 604 858-9688, jayris@k12connect.ca 
Richmond: Larry McIntyre, 12206 Osprey Dr., 604-275-4157, blue_heron1@telus.net 
Vancouver: Paul Arcand, 2756 W 38th Ave., 604 264-7722, arcand4@shaw.ca 
Coquitlam: John Thompson, 6630 187A St, Surrey, 604-575-0633, traffic@shaw.ca 
Kamloops: Jim Young, 787 Bramble Crescent, 250-377-3947, youngjim@shaw.ca 
 Bob Jennejohn, 2065 Valleyview Dr, 250 372-7966, lila_jennejohn@telus.net 
 Glen Wideman, 1998 Snowberry Cr  250 828-7978 widemans@telus.net 
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For Christmas, our son gave me two engraved whisky glasses from a brand new distillery on Vancouver Island be-
tween Courtenay and Campbell River.  It’s so new that they have not even opened its doors yet; however, he also 
arranged for a personal tour by one of the owners on Boxing Day.  It’s a beautiful building divided lengthwise into 
two sections the wall full of engraved windows looking into the distillery proper.  The most interesting part of the 
whole experience is that, for the time being, I am the only person in the world with these glasses aside from the dis-
tillery! 

                                                                      

Of course, it’s still winter and sometimes very cold – as low as -13.  Needless to say, we don’t do any pruning at those tem-
peratures.  We do, however, often go out when it’s -2 or -3, and it’s quite comfortable until the wind starts blowing; then the wind chill 
drops the temperature considerably, far too cold to be outside.  But what shuts us down is enjoyable for others, particularly if they hap-
pen to own an ice boat and the lake is frozen.  We see them rarely on one of the local lakes when it’s very cold, the sun is shining and 
the wind is blowing.  

                                                         

But back to the pruning.  It’s a chore but, like suckering, it has to be done.  We do spur pruning where appropriate and cane 
pruning when necessary, for example when it is necessary to lay down new cordons.  We do it all by hand.  It requires about 20 to 30 
squeezes of the pruners for each vine and we have about 6,500 vines.  Each 20 foot section takes about 15 minutes and there are, on 
average, 12 sections in each of 70 rows.  It will take over 200 hours to complete the job. Some growers use pre-pruning to speed up 
the process of cleaning the cut canes off the wires.  It’s a neat machine that does this.  It has three sets of rotating drums with cutters 
that are guided along each of the catch wires which cut and shred the canes.  After this, there are spurs about 8 inches long which are 
then trimmed to length by hand. 

This picture is from the archives taken at the Calgary National AWC Competition 30 years ago.  You may recognize some of 
the rogues in this gallery. (Ed. Note: Priceless!!) 

                                             

 

                                                         Thanks Tom 

������������	������������	������������	������������	  
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Red White and Drunk All Over by Natalie MacLean 

Raincoast Books 2004 
144 pages�

 

Award winning Canadian sommelier, Natalie MacLean has written one of the most enjoyable, entertaining and educational wine books of all time.   

 

Red, White and Drunk All Over, begins with a poetic description of the city of Beaune in Burgundy France.  Natalie explains why the best wines of 

this region are so expensive and so highly coveted.    As the wine maker of Domaine de la Romanée-Conti, the best of the best, says, “Pinot noir is 

not a word you should use in Burgundy.  We don’t focus on the grape here.  Pinot noir is merely a translation of the soil . . . pinot noir is a sponge: it 

absorbs the influences of the soil, the weather and the barrel.  The fruit does not get in the way of the place.” (p. 18) 

 

Natalie MacLean learns about the ‘back to nature’ or ‘biodynamic’ approach to wine making and the move away from fertilizers and other chemcial 

interventions in the vineyard.  This approach has been adopted by several the the preeminent wine makers in Burgundy.    Near the end of the 

chapter, Frédéric Drouhin provides a quote that neatly sums up the mystique and appeal of Burgundy, “The more you know about wine, the more 

you love Burgundy; it gives you the most pleasure.  We are not scientists; we are farmers.  There is no recipe for making wine and there is no for-

mula for sensuality.”  (p. 42) 

 

Natalie then moves on to California and the history of the Seghesio family winery and their love affair with zinfandel and its progression from ge-

neric bulk wine to white zin to trendy low-yield, single vineyard, old vine expensive zin.  We are also introduced to Randall Grahm of Bonny Doon in 

Santa Cruz, south of San Francisco, the iconic, irreverent Rhone Ranger who enjoys going against the grain and challenging the common trends in 

California wine making.  He has broken away from the cab/chard/merlot craze and experimented with a wide range of varieties, including the 

Rhone grape and unfamiliar Italian varieties.  “(I’ve) never met a grape I didn’t want to crush.”  (p. 73) He is of the opinion that New World wines are 

trivial and banal whereas Old World focusses on terroir and as a result have depth and soul and can kive long lives unlike the New World where 

there is fruit and alcohol and little else.  He finds the wine industry takes itself too seriously and so he strikes back with names such as, “ A Clock-

work Orange Muscat” or “Domaine des Blagueurs” (estate of the jokers) and describes his syrah as having a “Parisian brothel fragrance.”  He de-

scribes himself as, “an Old World guy trapped in a New World life.”  Despite his humour and wit, he is serious when he states his opinion that wine 

can’t be improved much in the winery.  The real change must take place in the vineyards. 

 

The next chapter delves into the mystique of champagne.  The French region of Champagne can clearly be described as “the mouse (mousse?) 

that roared”.  Champagne has only 3% of France’s vineyard acreage and its wines make up only 12% of the world’s sparkling wines, yet cham-

pagne has greater noteriety than any other wine.  Champagne is known by non wine drinkers – children and teetotalers alike.  It is known around 

the world as the drink of celebration – synonymous with happiness and victory.  Champagne is the epitome of good marketing.  Like Burgundy, the 

small acreage is held by many.  Over 15, 000 small growers own 90% of the acreage.  This region of France has seen a lot of war over the years – 

Attila the Hun, the Hundred Years War, the Thity Years War, World War I and World War II.  Many champagne houses  have historically been  run 

by women who had lost husbands to war or illness.  Blending is the most important aspect of making champagne and is the reason each house 

has their own distinctive style.  One cannot say champagne is champagne as each is unique.  Generally speaking, non-vintage champagne is bet-

ter than vintage champagne though they are less expensive.  They strive to keep their distinctive taste consistent year after year, regardless of the 

weather.  Non vintage champagne needs no aging as it has already been done.  The top five houses, Moet, Veuve Cliquot, Perrier-Jouet, Mumm 

and Piper-Heidsieck, are responsible for  71% of all the champagne imported into the United States.  Some Grande Cuvées may contain a blend of 

60 wines from 10 vintages, some as old as 15 years.  To paraphrase Rémi Krug, since champagne is a created wine, it is more important who 

made it rather than where and when.  T o house this great number of wines, huge storage space is needed and the answer was to be found below 

ground, in the chalk caves left by the early Romans.  I was fascinated to learn that there are over 300 miles of underground tunnels which hold 

more than 1 billion bottles of wine.  Incredible. 

 

Chapter four talks about the American phenomenon known as Robert Parker and his wine publication, The Wine Advocate.  He is compared to 

Ralph Nader who fights to help consumers make informed purchases.  While most Europeans (the Brits excepted) tend to drink the local fare, 

Americans have had access to a wide range of wines from around the world.  Parker rose to attention after correctly predicting the quality of the 

1982 Bordeaux vintage.  He pays little attention to the official French classification system and accepts no ‘freebies’ from producers or agents.  

None-the-less, not everyone is enthralled with Parker.  Jancis Robinson and Hugh Johnson see him as typifying American arrogance and the need 

to rate and rank everything.  Hugh Johnson sees differences between wines whereas Robert Parker sees better and worse.  Both Robinson and 

Johnson feel he is far too influential in the world of wine.  In no other field does a critic wield so much power. 

us. �
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Jancis Robinson has succumbed, partially, to the fad of ‘points’ and on her website, and only on her web site, she does score wines on a 20 point 

scale.  As she says,” Traditionally, points were only used to achieve consensus on a tasting panel.” (p. 121)  She also feels that there is greater merit 

with one person evaluating a wine as opposed to a panel as too often wines become ‘averaged’.  McLean herself tends to sit on the fence.  She rates 

wines on a 100 point scale while agreeing that the essence of wine can never  be expressed by a number. 

  

Finally, even Parker, on the cover of his magazine, puts forward this disclaimer, “There can never be any substitute for your own palate”. (p 124)  Many 

are of the opinion that for all the good Parker has done in educating people about wine and encouraged them to try new ones (based on his scores), 

he has also, as a by product perhaps, pressured winemakers into making wines that he likes in order to garner a favourable rating.  The wines he 

scores highly all tend to be big, ripe, fruit forward wines low in acid – massive, powerful wines, rather than complex, elegant wines. 

 

Jancis Robinson recommends wines that are good buys at various price points.  She wants to educate people about where the wine comes from, and 

perhaps entertain them along the way. 

 

Chapter five deals with different approaches to retailing wines and the variety of shoppers.  One interesting point is that beer and spirit drinkers tend to 

display brand loyalty, wine drinkers, on the other hand, seek variety and are more willing to be adventurous.  The remaining chapters deal with a 

Riedel glassware seminar, wine and cooking and the decanting debate, working as a high end sommelier and finally about meeting fellow wine writer, 

Jay McInerney in New York where they shared wine, dinner and some great stories. 

 

I  urge you to buy this delightful book.  You won’t regret it. 

 

Sam Hauck 

The Wine Teacher 
thewineteacher@shaw.ca 

 
 

 
Photo: Hester Creek winemaker Rob Summers 

 
Hester Creek Estate Winery is rolling out its wines this spring, including a red icon wine called 
The Judge, under sophisticated new labels, drawing attention to the magnificent turnaround here 
over the past several years. 
 
The potential of one of the best, and oldest, vineyards on the Golden Mile is finally being realized 
in the wines that winemaker Rob Summers has been making here since arriving from Ontario in 
June, 2008. 
 
The new labels, clean and uncluttered, will be on wines that Hester Creek is introducing at the 
Vancouver Playhouse International Wine Festival at the end of March. The $15.99 wines, in fact, 
are in the market now under the old labels. The winery held back a portion of those to be re-
leased with the new labels. It should give consumers a rare opportunity of watching a winery 
brand as it is in transition. 
 
The old labels have the winery’s name in surprisingly small type, almost as if the owners were a 
bit embarrassed. The new labels feature the winery’s name boldly, telegraphing the new pride 

and confidence among the people behind this brand. Some of the labels also include a button with the date, 1968, on it. Hester Creek wants consum-
ers to know that it has what is almost certainly the oldest vinifera in the Okanagan. 
 
The vineyard was planted by an Italian immigrant, Joe Busnardo. In the 1960s, everyone else was planting French hybrids in the belief that the 
Okanagan was too cold for vinifera. Joe wanted a premium for his grapes, rightly so, but no winery was willing to pay it. So for several years, he let the 
birds eat the fruit. Finally, he had to open his own winery, Divino, in 1983. 
 
He relocated Divino to the Cowichan Valley in 1996 after selling the Okanagan winery. The new owners, including the legendary winemaker, Frank 
Supernak, renamed it Hester Creek after a creek flowing down from a nearby mountain. It was apparently named for a young woman who may or may 
not have swum in it: both the old and the new labels incorporate a female swimming behind a fish. 
 
Supernak left in 2002, fed up with the increasing chaotic way Hester Creek was being managed. Tragically, he died in an accident at another winery 
that fall, spared from the spectacle of Hester Creek sliding into receivership. 
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The winery’s fortunes turned around when Curt Garland, a Prince George trucking executive, bought the rundown winery in 2004 in a court-ordered 
auction. The transformation of Hester Creek since Garland took over has been nothing short of astonishing. 
 
In 2008, he recruited Rob Summers, a winemaker whose 23 years of experience included being the national winemaker at Andrew Peller Ltd. 

 
Rob already knew that the Hester Creek vineyard could produce great grapes. He had been buying some 
for the Peller winery in British Columbia. He even considered bidding on Hester Creek himself until conclud-
ing it was beyond his means. Curt Garland paid over $5 million, which included paying off all of the winery’s 
creditors. He has probably spent as much on it again. 
 
Blueprints had already been drawn for a new winery when Rob arrived. “Can we make some changes?” 
Rob asked. Garland asked what he had in mind. “Can we start over?” And his employer agreed. Rob had 
the rare experience of designing a winery from scratch and buying state of the art equipment for it. 
 
The winery that opened in the fall of 2009 is one of the reasons for the noticeable rise in the quality of Hes-
ter Creek’s wines. The ramshackle original winery, now gone, had all sorts of issues that mitigated against 
good wines, including a resident population of brettanomyces, a spoilage yeast that, if it gets out of hand, 
yields pretty rustic wines. Rob had it under control in the old winery. He does not have it in new winery, 

which is designed with sanitation in mind. 
 
Thanks to the deep pockets of the winery’s owner, Rob has been able to buy eight Italian fermenting tanks – no other Okanagan winery has yet or-
dered them – that are much more effective at extracting color and flavour from red grapes without harsh tannins. The winery’s juicy, approachable 
2009 Cabernet Merlot, an absolute steal at $15.99 a bottle, illustrates why the new fermenters are worth having. 
 
Last year Garland also recruited a general manager. Mark Sheridan, an Australian-trained viticulturist, came to the Okanagan in 1999 and managed 
the Vincor vineyards for about 10 years. His background enables Hester Creek, which already has an experienced vineyard manager, to take the viti-
culture on its 70 acres of mostly mature vines to the next level. The vineyard has already been converted to drip irrigation, both for better water use 
and for more efficient vine management. 
 
With the new winery and the six luxury villas on the hill above the winery, Hester Creek has become a destination. It has an elegant wine shop and a 
demonstration kitchen where visiting chefs run cooking schools all summer long. This spring, Hester Creek’s former tasting room will reopen as a res-
taurant. 
 
Several new wines are also going to be released in late March. Under the Characters label, there is a white blend and a red blend, both selling for 
$19.95.  

 
The $45 icon red is The Judge 2007 (220 cases), a blend of Merlot, Cabernet Franc and Cabernet Sauvignon with about two years of barrel age and 
more than a year of bottle aging before release. It still has five to ten years of aging ahead of it. It is a big wine with firm tannins, with mint, vanilla and 
black currants on the nose and with a complex flavour profile – currants, black pepper, figs, with a hint of liquorice on the finish. 92.  
 
Here are the other new releases, all made totally by Rob. 
 
Hester Creek Pinot Blanc 2009 ($15.99). The vineyard includes 18 acres of Pinot Blanc, a good deal of which was planted in the 1970s. That makes 
for intense flavours and a mineral backbone in the wine. It begins with aromas of sage and apples, has flavours of apples and melon and has bright 
acidity. This is a finely focussed and very refreshing white. The winery released 2,400 cases. 90. 
 
Hester Creek Sémillon Chardonnay 2009 ($15.99). There are 1,200 cases of this wine which is roughly a 50/50 blend of the two varieties. The Sé-
millon brings a refreshing note of citrus and pineapple to complement the apple and melon of the Chardonnay. The wine is done all in stainless steel to 
preserve its bright and appealing fruit. 90. 
 
Hester Creek Cabernet Merlot 2009 ($15.99). The winery has released 4,500 cases of this wine, a blend built around Cabernet Sauvignon with Mer-
lot and Cabernet Franc. It is a very quaffable wine, with aromas of plums, cherries and vanilla and with lovely fruit flavours, including lingonberry and 
black currant. There is spice on the finish. 89. 
 
Hester Creek Reserve Merlot 2008 ($25.99). The winery is releasing 1,100 cases of this wine. It is a pretty, perhaps feminine, interpretation of this 
variety, soft and full in texture with a hint of blueberry on the palate and with a lingering finish of spice and red fruit. 91. 
 
Hester Creek Reserve Cabernet Franc 2008 ($25.99). The winery is releasing 950 cases of what it calls, rightly so, “a rustic wine for hearty food.” In 
this context, rustic is a positive descriptor that often comes to mind with this variety because of its brambleberry flavours. The wine has notes of cherry 
and raspberry and pepper with enough ripe tannin to provide the grip needed for the foods it cries out for. Think venison. 91. 
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