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 Just Off the Vine... 
 

OWS NEWS 
FIRST ANNUAL LIEUTENANT 

GOVERNOR’S AWARD FOR 

EXCELLENCE IN ON TARIO WINES 

 

The Honourable David C. 

Onley, Lieutenant Governor of 

Ontario, is pleased to announce 

the recipients of the first annual 

Lieutenant Governor‟s Award for 

Excellence in Ontario Wines. An 

amazing 277 submissions were 

received from 76 VQA Ontario 

wineries for this competition, held 

in partnership with the Canadian 

Food and Wine Institute at 

Niagara College.  

 

“I am thrilled to help recognize 

and promote the excellent 

quality of wine making in Ontario 

with this distinction,” said the 

Lieutenant Governor. 

 

In no specific order, the 

winning submissions for the 2011 

competition are: 

 Huff Estates Winery, PEC 

Cuvée Peter F. Huff 

Sparkling 2008 

 Mountain Road Wine 

Company, Mountain 

Road Vidal Icewine 1999 

 Ziraldo Estate Winery, 

Riesling Icewine 2007 

 Magnotta Winery, 

Enotrium Gran Riserva 

2008 

 Southbrook Vineyards, 

Triomphe Chardonnay 

2009 

 Stoney Ridge Cellars, 

Excellence Chardonnay 

2009 

 Henry of Pelham Family 

Estate Winery, Sibling 

Rivalry Pink 2010 

 Malivoire Wine Company, 

Courtney Gamay 2009 

 Malivoire Wine Company, 

Pinot Noir 2009 

 Mike Weir Wine, Riesling 

2008 

 Charles Baker, Charles 

Baker Riesling 2009 

 Thirty Bench Wine Makers, 

Riesling 2010 

 

 

Special Winemaker’s Feature 

   This issue includes an interview 

with Featherstone Winery’s 

winemaker – David Johnson    

 

UPCOMING EVENTS 

Halton Chapter 

Tues., January 10  –  

A Fireside Bordeaux Chat at 

Julia‟s Ristorante 

 

Niagara Chapter 

Wed., January 18 & 25  –  

Gamay tasting at 13th Street 

Winery  
 

February - Wine & Food Pairing  

 March - AGM & Social 

 April - Tasting the Cuvee 

Winners 

 May - Same Grape / Different 

Wines 

 

Toronto Chapter  

Mon., January 16  –  

What is “Different” in Wine 

Country Ontario – U of T 

Faculty Club 

 

Sat. & Sun., February 4 & 5  

- Icewine Weekend at Henry of 

Pelham & White Oaks Inn 

 

Mon., February 20 - Annual 

Dinner/Cave Spring 25th 

Celebration at Globe Bistro 

 

Thur., March 22 – Jazz & Wine 

Matching at Casa Loma 

 

Mon., April 16 – Shores of Erie 

Wine Awards at Faculty Club 

 

Mon., May 14 - Appassimento 

Style Wines at Faculty Club 

 

Windsor-Essex Chapter 

Mon., February 6  –  

Pinot Noir Event – location TBD 

 

Follow us on Facebook & 

Twitter @1OWS 
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A NOTE FROM THE EDITOR 

A year ago I started editing the Ontario Wine Society Newsletter, changed its look and added the 

Winemaker Interview Series. Throughout the year, we have also tried to make small changes to make 

it a more enjoyable read along the way. We will continue to expand with Winery Features and other 

articles in 2012 but if you, the reader, have suggestions or recommendations please feel free to share;  

Attn: Jennifer Hart at owsnews@cogeco.ca 

 

HAPPY NEW YEAR TO OUR MEMBERS FROM ALL OF US AT THE OWS! CHEERS! HERE’S TO MORE FINE 

ONTARIO VQA WINE AND EVENTS IN 2012! 

 

OWS FEATURED EVENT 

Annual Icewine weekend to Henry of Pelham  

Sat & Sun, February 4 & 5 

Includes: Accommodation at White Oaks Inn & Resort, use of all facilities and breakfast Sunday morning 

Tour and Tasting at Henry of Pelham - Led by Daniel Speck 

Delicious 3-course dinner in the “Ball Room” at Henry of Pelham created by Chef Erik Peacock of 

Wellington Court - St. Catharines, and a selection of H of P VQA wines for dinner. 

Shuttle to and from events and all taxes and gratuities are included. Space is Limited. 

 

$498 per couple for members; $548 per couple for non-members. $348 for single members; $373 for single 

non-members 

 

NIAGARA COLLEGE PRESS 

CONFERENCE HELD FOR GRAPES 

FOR HUNMANITY DONATION 

 On Friday, November 25th, 

Niagara College held a press 

conference to witness Grapes for 

Humanity Canada‟s (GFHC) 

donation of $26,500 to create a 

scholarship in perpetuity in the 

name of Geddy Lee (of Rush). 

GFHC‟s directors wished to 

honour Geddy Lee for his on-

going contributions to the 

foundation and its projects. 

Geddy could not be there for the 

presentation but Tony Aspler read 

the following message from him. 

„I‟d like to thank my fellow 

directors of Grapes for Humanity 

Canada for this generous gesture 

in creating and supporting this 

valuable scholarship program for 

the students of Niagara College. I 

feel deeply honored and I am 

extremely proud to be 

associated with such good and 

generous people. GFH Canada is 

a unique organization of wine 

lovers such as myself, who have 

found a way to help people 

around the globe through their 

passion, and as such it seems 

appropriate that we now help to 

provide some support for our own 

blossoming wine industry here at 

home.‟ 

 

(left) Steve Hudson, Acting President, 

Niagara College, and Jon Ogryzlo, 

Dean, Canadian Food & Wine Institute, 

Tony Aspler, GFHC. 

 

 

WINDSOR-ESSEX CHAPTER BLIND 

TASTING EVENT 

On December 5th the Windsor-

Essex Chapter held a blind tasting 

of 9 wines, 7 of which were 

sparkling wines from various 

countries and were judged by 

the attendees and rated as Gold 

Silver, Bronze. Congratulations 

goes to Colio Estate Vineyards as 

their CEV Lily (100% Riesling 

sparkler) received the most points 

by the group and was awarded 

the GOLD medal. Silver – 

Monmousseau – Brut Rose -

Cremant de Loire (France), Gold 

– Domaine Carneros - Brut 2007 

(California) 

 

   

 

mailto:owsnews@cogeco.ca
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WINEMAKER’S CORNER 
AN INTERVIEW WITH DAVID JOHNSON OF FEATHERSTONE WINERY   By Jennifer Hart 

 

 

David Johnson 

 

What prompted you to get 

started in winemaking? 

I got started back in the late 

1980's making wine from kits in a 

store in a plaza. Then I wanted to 

make better wine, so I joined an 

amateur winemaking club in 

Kitchener- Waterloo and met a 

lot of really keen guys who visited 

the Niagara area every fall to get 

juice and grapes from Donna 

Lailey and Don Eastman. My 

winemaking improved 

dramatically and the Amateur 

Winemakers of Ontario (AWO) 

was a great learning 

ground. There is a history of AWO 

winemakers turning professional: 

Jim Warren (Stoney Ridge), John 

Marynissen (13th Street Winery, 

and Thirty Bench). My wife and I 

bought the 23 acre Featherstone 

site in 1999 and opened the 

tasting room in 2002. 

 

What trade-related 

accomplishment are you most 

proud of? 

In 2003 I was the Grape King. 

This is a farming/viticulture award 

and you have to be nominated 

by a fellow grape farmer. The 

University of Guelph and the 

Grape Growers of Ontario come 

out to do a site inspection and 

make the award based on your 

farming and innovation. 

 

Do you have a mentor or a 

person who has influenced your 

winemaking and if so, why?  

No one/single person has 

been my mentor but the Niagara 

industry is very tight knit and that 

makes it easy to ask for advice 

and get help from your 

colleagues. There is a 

tremendous sense of community 

and helpfulness. 

 

What unique experience or 

experiences do you think you 

have had because of your 

winemaking? 

We had a visit from Paul 

Martin when he was Prime 

Minister and that was very 

exciting. 

But more generally, the 

opportunity to be involved at 

every level of taking an 

agricultural commodity (raw 

grapes) and converting it into a 

finished product (wine) that 

people can enjoy is pretty rare.  

  

If you were talking to 

someone who didn't know 

anything about Ontario wine,  

what would be the key thing you 

would want to tell them?  

I would want to tell them that 

by buying VQA/Ontario wine 

they participate directly in 

keeping Ontario farmers on 

farms, and farming. Everyone 

laments the spread of urban 

sprawl but the way to keep that 

at bay is to keep farmers 

profitable and to keep them 

farming. By buying Ontario 

wine, folks are able to drink 

excellent wines and participate 

directly in keeping the farming 

community healthy. 

 

FAQõs: 

Favourite Grape T o Work With:  

Gewurztraminer. It is the most 

aromatic and the entire winery is 

perfumed with rose petal aromas 

when we work with it. 

 

Most Memorable Wine:  our 2002 

Gamay. It was intense and full 

bodied and remarkable; very 

much- not - like a Beaujolais 

Gamay from France  

 

Favourite Wine Y ou Have Made:  

our Canadian Oak Chardonnay - 

we use only 5 rows of our 

Chardonnay, they go in 

Canadian oak barrels- made 

from wood that grew in an oak 

forest near Ancaster; and we let 

a wild yeast do the ferment. It 

couldn't be more local, or more 

unique...and it is delicious. 
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PREVIOUS EVENTS 
ANNIVERSARIES DINNER   By Fred Couch 

 

The Niagara Chapter held 

its annual dinner at Peller 

Estates Winery on November 

5th.  We chose to call this an 

“anniversaries” dinner because 

in 2011 there are many 

milestones – the 20th 

anniversary of the OWS, the 

50th anniversary of Andrew 

Peller Limited, the 60th 

anniversary of the Niagara 

Wine Festival and, although 

this may be disputed by some, 

the 200th anniversary of the 

wine industry in Canada. 

 

Clarke Baker presenting Mark 

Torrance with a certificate honouring 

the  50th Anniversary of Andrew 

Peller Limited. 

 

Members and guests were 

greeted by the Peller staff and 

were invited to sit by the 

roaring fire to warm up or try a 

few wine samples at the 

tasting bar before the 

reception.  We were then 

escorted to the barrel cellar 

where we were served glasses 

of Peller Ice Cuvee sparkling 

wine.  For those who haven‟t 

visited the barrel cellar at 

Peller, don‟t expect to see 

hoses, pumps, tanks, etc.  This is 

an elegant barrel cellar with 

pristine barrels and tables set 

up with white linen and lit up 

by candle light. 

We then left the coolness of 

the cellar for the adjoining 

wine library where Niagara 

President, Clarke Baker, 

welcomed members and 

guests from the Niagara, 

Toronto and Halton Chapters.  

He then introduced our guest 

speaker for the evening, Mark 

Torrance, National Director of 

Estate Wineries.  Mark related 

some very amusing stories of 

the early days of Andrew Peller 

and how it all began with one 

of the most popular Ontario 

wine products of all time (and 

the wine many of us, in our 

youth, drank as our first wine) – 

“Baby Duck”.  As they say, 

“you‟ve come a long way, 

Baby”.  This was confirmed by 

the wonderful wines that were 

served with the meal prepared 

by Executive Chef, Jason 

Parsons and his staff. 

 

The wine library is glass 

enclosed and I was surprised 

when Chef Jason informed me 

that the meal would be plated 

outside the room for everyone 

to see.  It was quite amazing to 

watch how the team puts 

everything together.  The meal 

started with a salad of 

prosciutto, grilled artichokes, 

baby arugula, Bleu Brie cheese 

with wild-mustard vinaigrette.  

The 2010 Sauvignon Blanc 

“Signature Series” was a 

perfect match with this salad.

 

 

The main course was 

halibut wrapped in smoked 

bacon with Niagara peaches, 

fresh corn and Piacere cheese.  

This got rave reviews from our 

table and was perfect with the 

2009 Chardonnay “Sur Lie”.  

We were in for a treat when 

Mark noticed that there wasn‟t 

any red wine being served 

with the meal and asked the 

staff to pour a glass of 2008 

Cabernet Franc for everyone.  

I had a steak substitute for the 

main course so I was a happy 

camper when I saw the red 

wine coming around! 

 

The meal part of the 

evening was made complete 

with a walnut cheesecake 

served with a grape sorbet & 

rosemary Crème Anglaise.  This 

was matched with a 2007 oak 

aged Vidal Icewine – 

“Signature Series”.  
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To top off the evening, the 

group had a surprise in store.  

Jason Parsons led us up the 

ramp from the barrel cellar 

outside to where two roaring 

fires warmed the chill of the 

night.  We were served a glass 

of 2007 Signature Series Riesling 

Icewine and one of Jason‟s 

signature Icewine 

marshmallows to toast on the 

glowing embers.  The recipe 

for these delicious 

marshmallows can be found at 

http://www.jamesbeard.org/in

dex.php?q=recipes%2Fshow%2

Ficewine_marshmallows.  

Coffee and tea was then 

served inside to end a 

wonderful event. 

An event like this could not 

have happened without a lot 

of assistance by the staff at 

Peller.  On behalf of the 

Niagara Chapter, thanks go 

out to Sherri Lockwood, 

Georgia Greenan, Chef Jason 

Parsons and guest speaker, 

Mark Torrance for all your help.  

Thanks also to Sue Couch for 

helping me organize this 

dinner. 

 

Photos by Bruce Jackson.  

More photos can be found on 

the OWS website at 

www.ontariowinesociety.com  

 

SIP AND TRY BEFORE YOU BUY    By Danielle Heft (OCTA)  

On November 30th, the 

OCTA_licious Team (Danielle & 

Agatha) attended the Ontario 

Wine Society‟s Toronto 

Chapter of Sip and Try Before 

You Buy event. There were 43 

Ontario Wineries showcasing 

their best; to sample and pre-

purchase just in time for the 

holiday season! 

 

 The evening was seriously 

no-frills, but was a fun and 

educational event; with over 

150 wines to sample, it was 

hard to choose which ones to 

taste! 

 Coming from a wine 

background I came up with a 

plan for us to tackle the event; 

Start with Sparkling wines, 

sample a few Whites, taste 

some Reds, and end the night 

with a sip of dessert wine. 

Each winery had something 

amazing to offer, and the staff 

representatives were incredibly 

informative about the wines 

that they were showcasing. 

 My favourites of the 

evening included: Legends 

Estates Sparkling Rose – a 

pretty pink dry Sparkling wine 

with a light cranberry taste and 

crisp finish, Smith and Wilson 

Estates Silver Medal Winner 

2010 Sauvignon Blanc – dry yet 

loaded with tropical and citrus 

fruit flavour, and Pillitteri Estates 

2007 Exclamation Reserve 

Cabernet Franc – one of the 

best Niagara grape varieties 

from one of the best red wine 

vintage years Niagara had 

ever seen! 

Agatha did not have a 

hard time picking out her 

favourite wines either, which 

included the 2008 Niagara 

College Teaching Winery 

Riesling – dry, and loaded with 

flavours of citrus and apple, 

Good Earth‟s 2010 Rose – a 

medium bodied rose made 

from 100% Cabernet Franc 

grapes, and Sandbanks Estate 

Winery Reserve 2009 Baco Noir 

– aged in a toasted oak barrel 

which gives it a slight dark 

chocolate and berry flavour. 

And who would have 

thought that after the Icewine 

revolution had taken over, that 

Port wines could be making a 

comeback? Karlo Estates 

Winery had two different Ports 

to sample which offered a 

good kick of alcohol (18%) and 

a touch of sweetness. A 

http://www.jamesbeard.org/index.php?q=recipes%2Fshow%2Ficewine_marshmallows
http://www.jamesbeard.org/index.php?q=recipes%2Fshow%2Ficewine_marshmallows
http://www.jamesbeard.org/index.php?q=recipes%2Fshow%2Ficewine_marshmallows
http://www.ontariowinesociety.com/
http://twitter.com/#%21/OCTA_licious
http://www.ontariowinesociety.com/
http://www.ontariowinesociety.com/
http://www.legendsestates.com/index.php?option=com_content&view=article&id=195&Itemid=86
http://www.legendsestates.com/index.php?option=com_content&view=article&id=195&Itemid=86
http://smithandwilsonestatewines.ca/whitewines.html
http://smithandwilsonestatewines.ca/whitewines.html
http://smithandwilsonestatewines.ca/whitewines.html
http://www.pillitteri.com/wine/information.cfm?wid=249&wine=2007%20EXCLAMATION%20Reserve%20Cabernet%20Franc
http://www.pillitteri.com/wine/information.cfm?wid=249&wine=2007%20EXCLAMATION%20Reserve%20Cabernet%20Franc
http://www.pillitteri.com/wine/information.cfm?wid=249&wine=2007%20EXCLAMATION%20Reserve%20Cabernet%20Franc
http://ontarioculinary.com/about/about-us-contd
http://www.nctwinery.ca/Wine.aspx?WineID=184
http://www.nctwinery.ca/Wine.aspx?WineID=184
http://www.nctwinery.ca/Wine.aspx?WineID=184
https://www.goodearthfoodandwine.com/goodwine#10Rose
http://www.sandbankswinery.com/?page_id=32
http://www.sandbankswinery.com/?page_id=32
http://karloestates.com/buy-wine/#vanalstineport
http://karloestates.com/buy-wine/#vanalstineport
http://ontarioculinary.com/wp2011/wp-content/uploads/2011/12/3.jpg


 

6 | P a g e  

 

O N T A R I O  W I N E  S O C I E T Y ‟ S  N E W S L E T T E R  –  J A N U A R Y / F E B R U A R Y  2 0 1 2  

perfect aperitif (hence their 

amazing cheese pairings)! 

Another phenomenon of 

the evening was the fruit wine, 

which is normally 

underestimated, but the Three 

Belles fruit wine from Smith and 

Wilson Estate Winery was 

excellent! It was light and fruity 

without being “sweet” and 

had an intense cherry flavour!  

 

Karlo Estates Table 

 

The OCTA_licious Team keeps 

a list on the OCTA website of 

the upcoming wine tasting 

events throughout Ontario!  

 

 

 

 

 

 

LE CLOS JORDANNE TASTING AT JACKSON TRIGGS    By Bruce Jackson 

  

“That was the best event 

we've ever had,” was a 

commonly heard phrase on 

December 12th when a sell-out 

crowd attended the Le Clos 

Jordanne wine tasting at 

Jackson-Triggs Niagara Estate, 

which is the only place you 

can taste and buy all of Le 

Clos Jordanne wines.   

 

We began with a reception 

in the huge foyer where we 

were served JT Entourage 

Traditional Method Sparkling 

Sauvignon Blanc.  Platters of 

cheeses and meats matched 

the sparkler perfectly while the 

smell of roast pork and other 

foods being prepared for later 

permeated the room. 

 

The assembled members 

were greeted by Tim Coons, JT 

Hospitality Manager, our host 

and the man who organized 

the event for us.  He 

welcomed us and introduced 

the speakers for the evening 

who would lead us through a 

history of Le Clos Jordanne 

and a tasting of 8 wines from 

the 2009 vintage.  Tim then led 

us into the barrel cellar where 

two long tables and two round 

tables were set up for the 48 

guests. 

 

First we heard from Candis 

Scimmell who has been doing 

tours and tastings and publicity 

for Le Clos since the winery 

began selling wines in 2003.  

She told us about the history of 

Le Clos and how it evolved 

from a series of Burgundy style 

wines called “Alliance”, made 

by Inniskillin's Karl Kaiser and a 

French winemaker from 

Jaffelin using Niagara Pinot 

Noir and Chardonnay.  In the 

late 1990s, Vincor and French 

company Boisset formed a 

partnership to produce 

Burgundy style wines in 

Niagara – this was Le Clos 

Jordanne. 

 

Although the wines are 

diverse, they come from 56 

hectares of vines in four 

vineyards near Jordan and 

none of which is more than 2 

km from the next one. Candis 

explained how the same 

winemaking and viticultural 

techniques, natural wild yeast 

and organic practices 

produced wines that truly 

expressed the terroir of the 

various growing areas.  Candis 

then introduced the Le Clos‟ 

winemaker Sebastien 

Jacquey, who hails from 

France. 

 

Seb, as he is called, led us 

in a Burgundy style tasting 

which means the red wines 

were tasted first.  He explained 

that in Burgundy one finishes 

http://smithandwilsonestatewines.ca/patiowines.html
http://smithandwilsonestatewines.ca/patiowines.html
http://smithandwilsonestatewines.ca/patiowines.html
http://twitter.com/#!/OCTA_licious
http://ontarioculinary.com/
http://ontarioculinary.com/wp2011/wp-content/uploads/2011/12/5.jpg
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with Chardonnay which leaves 

a fresh taste on the palate.  

The four Pinot Noirs we tasted 

were all from the 2009 vintage.   

 

We started with the Village 

Reserve, then La Petite Colline, 

Claystone Terrace and finally 

the Le Grand Clos, which he 

said was a single vineyard; the 

best of the best.    

Le Clos winemaker Sebastien 

Jacquey.  Photo by Bruce Jackson. 

 

Sebastien went through 

each wine with us, discussing 

the aromas and tastes and 

explaining the weather, soil 

and other factors that 

produced such complex and 

differing wines.  He told us that 

2009 will be the most successful 

year for Pinot Noir in Niagara 

because it was a compromise 

between cool temperatures, 

allowing for slow ripening, and 

dry weather, producing good 

sugar and ph levels.  He said 

the wines were aged in French 

Oak for 18 months using about 

40% new oak. 

Unlike growing practices in 

Burgundy, Le Clos grows Pinot 

Noir and Chardonnay in the 

same vineyards. Chardonnays 

from 2009 also responded to 

the slow ripening of the 

grapes. Seb described the 

wines as leaner and tighter 

and said Le Clos Chardonnays 

are not traditional Niagara 

chards and certainly nothing 

like the big woody wines of the 

warmer climes. He described 

the Claystone Terrace 

Chardonnay as tight and 

concentrated with strong 

mineral content and definitely 

not a New World wine. We 

finished the tasting with the 

Grand Le Clos and Seb raved 

about its complexity and 

ripeness. He emphasized what 

he called “white flowers” on 

the nose and palate. 

 

Following the formal tasting, 

President Clarke Baker polled 

the members about their 

favourites and thanked 

Sebastien and Candis and Tim 

Coons for making this such a 

memorable event.  We then 

went up to the main floor 

where food stations had been 

set up in the foyer, Tasting 

Gallery and boutique.   

 

The menu was produced by 

Great Estates of Niagara; Chef 

David Penny and Sous Chef 

Tim Mackiddie .  All the wines 

from the tasting were available 

for us to match to the food 

items:  Tender Greens, Niagara 

Gold, Chardonnay Vinaigrette;  

Truffled White Beans with Forest 

Mushroom;  Seared Scallop, 

Icewine infused Bacon and 

Parsnip Puree;  Herb Brined 

Pork Tenderloin, Du Puy Lentil 

and Brussels Sprouts.  All the 

dishes were mouth-watering 

delicious. 

 

For dessert there were 

brownies made with Cabernet 

Franc Ice Syrup (provided by 

Mike Burlis) smothered in 

Cinnamon Chantilly which 

paired nicely to a Jackson-

Triggs Cabernet Franc Icewine.   

 

Most agreed it was a 

wonderful event and this 

showed itself in post-event 

sales which were the highest 

we've ever recorded in the 

Niagara chapter.   

 

Event planners Bruce 

Jackson and Mike Berlis would 

like to thank Jackson-Triggs‟ 

Tim Coons for making it all so 

easy for us.  Images from the 

event are available on the 

OWS website. 
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INDUSTRY MEMBER EVENTS 
 

NIAGARA  

 

DIAMOND ESTATES 

The Winery, NOTL 

 

Gorilla Cheesin’ It 

Jan 14,15, 21 & 22 

11:00 am – 5:00 pm 

 

Stop by and meet Scott and 

Graeme from Gorilla Cheese!  

Masters of creating unique 

gourmet grilled cheese 

sandwiches with heartwarming, 

fresh ingredients including their 

signature “the original” GC.  Ask 

for our Icewine special and pair 

up your grilled cheese with a 

glass of Diamond wine to really 

get your taste buds going. 

 

NHL Alumni Signing 

Sat., Jan 21 

6:00 – 8:00 pm 

 

Get your Hat Trick wine bottles 

signed. Were launching our new 

line of wines Hat Trick made in 

conjunction with the NHL Alumni. 

50 cents of every bottle goes 

towards the alumni and their 

community invites. While you‟re 

here enjoy a grilled cheese from 

the famous Gorilla Cheese 

company. 

 

Desperate Housewines 

Fri., February 10   

7:00 pm – 8:30 pm 

 

Ever find yourself in a desperate 

wine situation?  Order a 

Cabernet and find it too tannic? 

A Sauvignon Blanc too acidic?  

Too embarrassed to send it 

back?  Never be caught in the 

act again!  Chevonn will teach 

you the techniques to come out 

on top. $10.00 per person; RSVP 

to Chevonn Cook 

ccook@diamondwines.com 

before Feb. 9. 

 

Chardonnay Challenge  

Fri., March 16 (Cliffside Plaza 

Store, Toronto – March 22) 

7:00-8:00 pm  

 

Come discover the many 

personalities of Chardonnay.  

 

From fruit forward to 

butterscotch and vanilla 

Chardonnay is the most versatile 

varietal. The seminar starts out 

with a blind tasting of the wines. 

Discover your favourite style! 

Then join in on a discussion of the 

wines and their production 

methods. Spend an hour with 

Sommelier Chevonn Cook as she 

leads you through an 

educational tasting. Refine your 

palette one sip at a time!  $5.00 

per person; RSVP to Chevonn 

Cook 

ccook@diamondwines.com 

before March 15 (March 22 for 

Cliffside) 

 

Icewine & Spice & Everything 

Nice 

January 13, 14, 21, 22, 28 & 29 

11:00 am – 5:00 pm 

 

Step in out of the cold and cozy 

up to the bar in our tasting cabin 

with a glass of Lakeview Cellars 

Gewürztraminer Icewine 

perfectly matched with a slice of 

spiced sweetie potato pie 

served with a dollop of freshly 

whipped Gewürztraminer 

cream.  Compliments of Beth, at 

Sweetie Pies Bakery. $10.00 

without discovery pass; 

complimentary with discovery 

pass 

 

DE SOUSA WINERY 

Desperate Housewines 

Fri., February  24 

7:00 pm - 8:30 pm 

 

Ever found yourself in a 

desperate wine situation?  Order 

a cabernet and find it too 

tannic?  A sauvignon blanc too 

acidic?  Too embarrassed to 

send it back?  Never be caught 

in the act again!  Chevonn will 

teach you the techniques to 

come out on top. $10.00 per 

person, RSVP to Chevonn Cook 

ccook@diamondwines.com by Feb. 

23   

http://www.desousawines.com  

 

 

CAVE SPRING CELLARS 

Wine and Chocolate   

Sat. & Sun., Jan 14 & 15 

12:00 pm, 2:00 pm & 4:00 pm  

 

Come in and warm up at the 

winery during the Winter 

WineFest. Experience mouth-

watering pairings of Cave Spring 

wines with artisanal chocolates 

by local chocolatière Kelly 

Nemeth from Toute Sweet in 

Jordan Village. Join us in the 

Cave Spring cellars as Kelly 

shares her knowledge of fine 

chocolate and how to pair it 

with some of your favorite Cave 

Spring wines.  Seminars last 

approximately one half hour 

and are $12.50 per person. 

 

CREEKSIDE ESTATE WINERY 

Creekside Cabaret  

Thur., Jan. 5  

7:00 pm – 10:00pm 

 

Shake off the January hum-drum 

and come out to the winery for 

an intimate and relaxed night of 

live music. We will be bringing in 

local Niagara talent to play 

some great blues and jazz. 

Admission is a mere $20 .00 and 

includes a souvenir glass and 

complimentary glass of wine. 

Artisanal Cheese and baked Brie 

platters are also available to 

nosh during the performance. 

Reservations required, RSVP 

at  905.562.0035 Ext 230 or send 

us an email 

 

The Mighty Chestnut Returns  

January 14, 15, 21, 22, 28 & 29   

11:00 am – 5:00pm 

 

Join us on the [now heated] 

deck at Creekside for a twist on 

our annual Chestnut Roast: Chef 

Mark Hand‟s Roasted Butternut 

Squash Bisque with Roast 

Chestnut and smoked bacon 

Compote paired with our 

Reserve Chardonnay, Pinot Noir 

and Vidal Icewine. The deck is 

open [Part of the Icewine 

Discovery Passport Program.] To 

order passports and for more 

details visit the Niagara Icewine 

Festival website. 

 

https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=ccook@diamondwines.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=ccook@diamondwines.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=ccook@diamondwines.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
https://webmail.cogeco.ca/webmail.cgi?cmd=url&url=http!3A!2F!2Fwww.desousawines.com
https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=retail@creeksidewine.com?subject=Creekside%20Cabaret%20RSVP&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
http://www.icewinefestival.com/page/icewine_home
http://www.icewinefestival.com/page/icewine_home
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FIELDING ESTATE WINERY 

Ice & Spice at Fielding 

January 14, 15, 21, 22, 28 & 29  

11:00 am - 5:00 pm 

 

Come for sugar and spice and 

something iced! Enjoy our 

amazing 2010 Vidal Icewine 

perfectly paired with a rich, 

gooey, spiced pecan tart 

topped with whipped cream. 

Passes are available at all 

participating wineries. Offering is 

available for $10.00 without a 

Discovery Pass 

 

Fielding Takes Flight 

Sun., January 22 

2:00 pm 

 

Heidi Fielding has teamed up 

with Dairy Farmers of Canada to 

bring you a flight of Fielding 

wines (Icewine included of 

course) expertly matched with 

some of Canada's finest 

cheeses. $20.00 + HST per 

person. Please note that this 

event is part of the Niagara 

Icewine Festival. To purchase 

tickets visit 

niagaraicewinefestival.com or 

call 905-688-0212 

 

A Match Made in Heaven 

Thur., February 2 

11:00 am & 2:00 pm 

 

Fielding Wines Perfectly Paired 

with Rheo Thompson 

Chocolates! We are joined by 

Kristene & Marc, owners of the 

legendary Rheo Thompson 

Candies in Stratford for an 

indulgent sit down tasting of our 

wine paired with delicious 

chocolates. Tempt your palate 

while you discover the perfect 

match! Includes a take-home 

gift of Rheo Thompson 

chocolate! $20.00 per person - 

$15.00 per person for wine club 

members. Space is limited to 16 

guests. Call the winery at 905-

563-0668 or e-mail 

info@fieldingwines.com 

 

Ch-Ch-Choose Me 

Sat., February 11 

11:00 am & 2:00 pm 

 

A wine lover‟s guide to selecting 

the right wine! Christopher 

Waters, co-founder & editor of 

Vines, a Canadian wine lifestyle 

magazine & the national wine 

writer for Sun Media, will lead 

you through a fun & educational 

presentation of how to select 

the right wine! You will be 

treated to special release wines, 

including a barrel sample from 

the excellent 2010 vintage. 

$20.00 per person - $15.00 per 

person for wine club members. 

Space is limited to 16 guests. Call 

the winery at 905-563-0668 or e-

mail info@fieldingwines.com 

 

Schott Zwiesel Glass Tasting 

Sat., February 18 

11:00 am & 2:00 pm 

 

Discover the Difference! 

Experience a wine tasting like no 

other! Discover how the right 

glass makes all the difference in 

enjoying your wines to the fullest! 

Michael Pinkus - the Grape Guy 

from OntarioWineReview - will 

lead you though a tasting of 

outstanding Fielding wines while 

you learn how the shape of a 

glass affects the tasting 

experience! As a special bonus, 

you will take home the four 

different Schott Zwiesel wine 

glasses as part of your ticket 

price (a retail value of $60.00) 

$45.00  per person - $40.00 per 

person for wine club members. 

Space is limited to 16 guests. Call 

the winery at 905-563-0668 or e-

mail info@fieldingwines.com 

 

Wine & Chocolate Tasting 

Experience! 

Sat., February 25 - 2:00 pm 

 

We are joined by Kelly Nemeth, 

owner of Toute Sweet in Jordan, 

Ontario, for a fun and delicious 

wine and chocolate pairing! Be 

amazed with each pairing as 

you treat yourself to Kelly‟s 

handmade chocolate delights 

paired with our fine wines. $20.00 

per person - $15.00 per person 

for wine club members. Space is 

limited to 16 guests. Call the 

winery at 905-563-0668 or e-mail 

info@fieldingwines.com 

HIDDEN BENCH VINEYARDS 

Annual Valentine’s Day Raclette 

Sat. & Sun., February 14 &15 

11:00 am – 5:00 pm  

 

Looking for something different 

to do this coming Valentine‟s 

Day? Why not spend a great 

week-end in Beamsville Bench's 

wine country, where you can 

relax in front of a beautiful cozy 

fireplace, try some wines and 

experience an authentic 

raclette? At Hidden Bench, 

we love food and wine which is 

why we would like to invite you 

to come and share with us in our 

annual Raclette on the Bench. 

Indigenous to Switzerland and 

parts of France the term 

"raclette" derived from the 

French racler, means "to scrape". 

Raclette is usually paired with 

white wines, but we might have 

something red and delicious (not 

the apple variety) to go with HB's 

very own raclette. Imagine a 

cold winter's day, inside by a 

roaring fireplace, some delicious 

Hidden Bench wines and melted 

artisanal cheese, served in the 

authentic style with dried meats, 

gherkins and new 

potatoes. Mmmmmmm. All you 

need to do is bring your honey 

and let us do the rest! $10.00 per 

person, if you are bringing a 

bunch of honeys (6 or more), we 

suggest you let us know 

beforehand 905.563.8700 or 

email 

mmcgrath@hiddenbench.com. 

 

HILLEBRAND WINERY EVENTS 

Harvest Table Lunch  

Sat., January 14 & 28 

12:30 pm; 1:00 pm Lunch 

 

Join us for a Dining Experience 

around our Harvest Table. Enjoy 

an intimate lunch hosted by a 

member of Chef Frank Dodd's 

culinary team as they share 

local food and wine stories. The 

experience will begin with a 

sparkling reception with artisanal 

charcuterie in Cellar 63, leading 

into a 3-course menu featuring 

wine and food grown in the 

same soil. The cost is $65.00 per 

person, plus taxes and gratuities. 

https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=info@fieldingwines.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=info@fieldingwines.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=info@fieldingwines.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=info@fieldingwines.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=mmcgrath@hiddenbench.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
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Book online at 

www.hillebrand.com or call 

1.800.582.8412 ext. 2.  

 

Trius Campfire Chili  

January 14, 15, 21, 22, 28 & 29  

11:00 am to 5:00 pm 

 

Join us at Hillebrand as we 

celebrate Icewine in true 

Canadian style.  Sit back, relax 

and warm up around our fire as 

we serve you a hearty helping of 

Chef Frank Dodd's Icewine Chili 

paired with our award winning 

Trius Vidal Icewine. $10.00 per 

person, plus tax without a 

Discovery Pass. $5.00 per person 

for Wine Club Members. 

 

Icewinemaker’s Dinner  

Sat., January 21 

5:30 pm Reception at Wine 

Country Vintners 

 

Start your evening in the heart of 

the Icewine Festival at Wine 

Country Vintners, our downtown 

Niagara-on-the-Lake store. 

Winemaker Mary McDermott 

and Estate Sommelier Kristina 

Inman will show you how 

Icewine pairs with savoury foods 

while you sip our signature 

Icewine Cocktail with artisanal 

charcuterie. Hop on our 

complimentary bus to Hillebrand 

Winery and sit down to Chef 

Frank Dodd's 6-course Icewine 

Tasting Menu. Our Estate 

Sommelier and Winemaker will 

guide you through our traditional 

Icewine dining experience. After 

dinner, we'll head downtown to 

join the Icewine Cocktail 

Competition Party. $150.00 per 

person, exclusive of taxes and 

gratuities. Book online at 

www.hillebrand.com or call 

1.800.582.8412 ext. 2.  

 

Trius Red Barrel Cellar Dinner 

Series 

Sat., January 28 

7:00 pm; 7:30 pm Dinner 

 

Celebrate over  20 years of Trius 

with us in our candlelit Trius Red 

Barrel Cellar. Surrounded by 

barrels of aging Trius Red, let 

Executive Chef Frank Dodd 

showcase his finest locally-

inspired dishes. Beginning with 

an intimate reception, the 

dinner flows into a 6-course 

tasting menu, which has been 

perfectly paired with our best 

Hillebrand wines. $135.00 per 

person, plus taxes and gratuities. 

Book online at 

www.hillebrand.com or call 

1.800.582.8412 ext. 2.  

.  

JACKSON TRIGGS ESTATE WINERY 

Arkells Concert at the 

Amphitheatre 

Sat., January 14 

2:00 pm - 4:00 pm 

 

In 2010, Juno Award winning 

Arkells were propelled into the 

international music spotlight. 

They went on to play with bands 

including Metric and Pearl Jam 

and win The Canadian Music 

Week Indie Award for „Favourite 

Live Artist/Group‟ and Canadian 

Radio Music Award for „FACTOR 

Breakthrough Artist.‟ In 2012 

they‟ll be heating up the 

vineyard when they rock the 

outdoor amphitheatre at 

Jackson-Triggs Niagara Estate 

Winery. In addition to a fantastic 

outdoor concert, your $25.00 

ticket will include an Icewine 

toque and a donation to Red 

Roof Retreat. Food and Wine 

samples will be available by 

token, (available on site for $3.00 

per token). Wineries of Niagara-

on-the-Lake and Signature 

Kitchens of Niagara-on-the-Lake 

will be onsite for your sampling 

pleasure. Snow or Shine! Please 

dress appropriately for an 

outdoor winter concert. For 

more information please call 

905.468.1950 or visit 

www.niagaraonthelake.com 

Warm-Up with Free Icewine 

Tastings! 

 

Savour the Sights 

Sat., January 21 

 

Enjoy a unique epicurean 

experience of five courses of 

gourmet cuisine expertly paired 

with award - winning wines, 

served in picturesque locations  

throughout our stunning state-of-

the art winery. $145.00 person + 

taxes and gratuity. Reservations 

required. Jennifer Cowan 866-

589-4637 x 5606 

 

LEGENDS ESTATES 

Nectar of the Greek Gods 

January 14 & 15, 21 & 22, 28 & 29 

11:00 am - 5:00pm 

 

Transport you palate to heights 

that rival Mount Olympus as we 

serve up warm pulled lamb 

souvlaki, infused with our award-

winning Vidal Icewine and 

served on a fresh pita with 

homemade tzatziki.  Served with 

our 2010 Sauvignon Blanc 

Reserve and 2006 Shiraz Reserve, 

pairings that would bring even 

Dionysus to his knees! $10.00 per 

person.  Complimentary with 

Icewine Discovery Pass.  

Reservations not required. Call 

905-563-6500 or email 

events@LegendsEstates.com for 

event information. 

 

Inspired by the Vine Cooking 

Class 

Sat., January 14, 21 & 28 

2:00 pm – 3:30pm 

 

Warm up with Chef Peter Tromp 

as he invites you on a step-by-

step learning experience 

inspired by cooking with wine to 

compose a delicious 3-course 

menu.  Each classic dish you 

create will be enjoyed with a 

signature Legends Estates VQA 

wine to further enhance your 

newfound culinary and wine 

pairing skills.  A fun and 

information event – cooks of all 

skill levels are welcome! 

Receive your very own recipe 

card upon completion of the 

class. $40.00 per person.  

Reservations required.  Seating is 

limited.  Call 905-563-6500 or 

email 

events@LegendsEstates.com for 

reservations and event 

information. 

 

MOUNTAIN ROAD WINE 

COMPANY 

Icewine Tastings 

Weekends – January & February  

Sat., 10:00 am – 6:00 pm 

http://www.niagaraonthelake.com/
mailto:events@LegendsEstates.com
mailto:events@LegendsEstates.com
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Sun., 11:00 pm – 5:00 pm 

 

 During the chilly months of 

January and February, Mountain 

Road Wine Company invites you 

to come in to our winery store 

and warm up from the inside 

out with Free Tastings of our 

Premium Icewines from the 

Beamsville Bench! Including our 

1999 Vidal Icewine, which has 

just been awarded the 

Lieutenant Governor's Award of 

Excellence in Ontario Wines, and 

our mouth-wateringly delicious 

Cabernet Franc Red Icewine! 

www.mountainroadwine.com 

 

PELLER ESTATES WINERY 

Chef’s Table Dinner Series 

Sat., January 14 

6:30 pm; 7:00 pm Dinner 

 

Come behind the scenes at 

Peller Estates Winery Restaurant 

and discover how Winery Chef 

and CityLine personality Jason 

Parsons approaches the art of 

pairing wine and food.  Your 

dining experience begins with a 

reception in Jason‟s kitchen 

where he will discuss 

collaborating with winemaker 

Lawrence Buhler and his 

approach to developing 

innovative food and wine 

pairings.  You will then enjoy a 

seasonally inspired tasting menu 

presented by Jason and 

perfectly paired with wines 

selected by Lawrence.  $160.00 

per person, plus tax and 

gratuities.  Space is limited.  Book 

online at www.peller.com or call 

1.888.673.5537 ext. 2 to reserve. 

 

An Afternoon with Jason 

Sat., January 14 & 28 

12:00 pm; 12:30 pm Lunch 

 

Enjoy an easy-going Saturday 

lunch experience.  While 

overlooking the beautiful Estate 

vineyards, enjoy a 4-course 

tasting menu created and 

presented by Winery Chef and 

CityLine personality Jason 

Parsons.  Beginning with a 

Reception, the menu showcases 

seasonal ingredients found right 

here in Wine Country.  $85.00 per 

person, exclusive of taxes and 

gratuities. Book online at 

www.peller.com or call 

1.888.673.5537 ext. 2 to reserve. 

 

A Wine Library Dinner with Chef 

Parsons 

Sat., January 28 

6:30 pm; 7:00 pm Dinner 

 

Join us at Peller Estates for our 

newest dining experience. 

Surrounded by our portfolio of 

estate wines, enjoy the 

ambiance of the Wine Library 

while Winery Chef and CityLine 

personality Jason Parsons 

showcases the best of his 

kitchen right in front of your eyes. 

Listen to Chef's local food and 

wine stories and savour the 

dishes that are paired perfectly 

with our wines. The cost is 

$160.00 per person, exclusive of 

taxes and gratuities. Book online 

at www.peller.com or call 

1.888.673.5537 ext. 2 to reserve. 

 

Icewine Marshmallows Roasting 

Over An Open Fire 

January 14, 15, 21, 22, 28 & 29 

11:00 am to 5:00 pm 

 

Back again by popular demand!  

Join us for a taste ... or two ... of 

our award-winning and world 

renowned Icewines, followed by 

an opportunity to toast Winery 

Chef and CityLine personality 

Jason Parsons' delectable 

Icewine marshmallows over an 

open fire. $10.00 per person, plus 

tax without a Niagara Icewine 

Festival Discovery Pass. $5 per 

person for Wine Club Members. 

 

Icewinemaker’s Dinner 

Sat., January 21   

7:00 pm; 7:30 pm Dinner 

 

Hosted by Winemaker Lawrence 

Buhler, Winery Chef and CityLine 

personality Jason Parsons.  Begin 

the evening with an Icewine 

Martini Reception and an 

exquisite dinner infused and 

inspired by the winter's finest gift, 

Icewine.  After dinner, we will 

toast Icewine Marshmallows 

over an open fire.  $150.00 per 

person, exclusive of taxes and 

gratuities. $135.00 per person, 

exclusive of taxes and gratuities 

for Wine Club Members. Book 

online at www.peller.com or call 

1.888.673.5537 ext. 2 to reserve. 

 

Icewinemaker’s Lunch 

Sat., January 21 

12:00 pm; 12:30 pm Lunch  

 

Can't make it to our 

Icewinemaker's Dinner? Join us 

for our Icewinemaker's Lunch 

instead.  Hosted by Winery Chef 

and CityLine personality Jason 

Parsons, all four courses of this 

lunch are made or paired with 

Icewine.  After lunch, we will 

toast Icewine Marshmallows 

over an open fire.  $85.00 per 

person, exclusive of taxes and 

gratuities. Book online at 

www.peller.com or call 

1.888.673.5537 ext. 2 to reserve. 

 

Passionate Pairings 

Weekends in February 

11:00am - 5:00pm 

 

Fall in love with Legends this 

February, as we offer delicious 

wine and gourmet chocolate 

pairings each weekend at our 

tasting bar. $10.00 per person.  

Reservations not required. 

 

PILLITTERI ESTATES WINE 

Extraordinary Ices  

January 14, 15, 21, 22, 28 & 29 

11:00 am – 5:00 pm  

 

During the Icewine Festival, 

experience a flight of the most 

distinctive Icewines ever crafted 

from the world‟s largest estate 

producer of Icewine. 1 Discovery 

Pass voucher or $10.00 

 

Savour the Season 

January 14, 15, 21, 22, 28 & 29 

11:00 am – 5:00 pm  

 

Visit Pillitteri Estates, Canada‟s 

Icewine innovators! Enjoy a 

sweet and savoury pairing with a 

hearty cheese tartlet 

accompanied by our unique 

Shiraz  Icewine. 1 Discovery Pass 

Voucher or $10.00 

 

 

http://www.mountainroadwine.com/
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Best of the Best  

Sun., January 22 – 1:00 pm 

 

 For true Icewine lovers only! 

Taste Icewines that have won 

the world‟s most prestigious wine 

competitions alongside Pillitteri‟s 

Winemaster, Aleksandar 

Kolundzic. $20.00 per person. 

Call to reserve your spot at (905) 

468-3147. 

 

Days of Wine and Chocolate 

Weekends in February  

11:00 am – 5:00 pm  

 

Purchase a passport from any 

Niagara winery or the NOTL 

Chamber of Commerce and 

visit Pillitteri to sample our 2010 

Straight Up Red wine paired with 

a cranberry and pistachio 

biscotti dipped in white 

chocolate. $10.00 without pass. 

www.pillitteri.com 

 

RIVERVIEW CELLARS 

In From the Cold Mulled-Dolce 

Sat., Jan 7 & 8  

11:00 am to 5:00 pm 

  

Savour a hot cup of mulled wine 

made with everyone's favourite, 

Fontana Dolce 2009. Cloves, 

orange and nutmeg are just the 

right ingredients to enhance our 

berry and cherry dominated 

wine. Just $5.00. 

 

Chocolate Falls on Niagara 

January 14, 15, 21, 22, 28 & 29 

11:00 am to 6:00 pm 

 

Sharpen those fondue-dipping 

skills and come to the event 

thousands have raved about! 

Savour our 2010 Cabernet Franc 

Icewine paired with fresh fruit 

skewers and homemade 

cinnamon-cranberry biscotti, 

both dipped in a fountain of 

Belgian chocolate. $10.00 per 

pairing or free with a Discovery 

Pass. 

 

Dessert Wine Delicacies  

January 14, 15, 21, 22, 28 & 29 

11:00 am to 6:00 pm 

 

Satisfy your sweet tooth with 

three limited and premium 

dessert wines. Taste and 

compare the Special Select Late 

Harvest Riesling 2009, our award-

winning Vidal Icewine 2010 and 

the highly acclaimed and 

coveted Buona Notte Cabernet 

Sauvignon Icewine 2008. Only 

$10.00.   

 

Sweet & Sinful Pairings 

Sun., January 15 

1:00 pm -3:00 pm 

 

For the first time ever, we're 

holding a wine and 

cheese seminar hosted by our 

Winemaker, Angela Kasimos and 

Deborah Levy from Dairy 

Farmers of Canada. Share an 

enlightening experience as they 

present specially-paired cheeses 

with a flight of Riverview's white 

and red Icewines including the 

new Buona Notte White Icewine 

2010. $20.00. This event is one 

day only so secure your tickets 

today! Email 

ciara@riverviewcellars.com or 

call us at 905-262-0636 to book 

your tickets.    

 

Days of Wine and Chocolate:  

Sassy Sangria With A Twist 

Weekends in February 2012  

11:00 am -5:00 pm 

 

Let's do the twist with a fresh and 

zesty pairing - our famous Sassy 

Sangria made with Fontana 

Dolce 2009 and paired with Milk 

Chocolate Candied Orange 

Peel.  Touring Pass: $30.00 

 

STRATUS VINEYARDS 

Vertical Saturdays at Stratus 

January 14 & 21 - 2:00 pm 

 

“Taste the art of assemblage” as 

three vintages of our signature 

wines, Stratus White and Stratus 

Red, are tasted side by side. This 

vertical tasting will highlight the 

complexity of the wines and 

how they evolve with the gift of 

patience and time. $25.00 per 

guest. Reservations required.  

 

Horizontal Sundays at Stratus 

Sun., January 15 & 22 - 2:00 pm 

 

Celebrate the diversity of the 

Stratus vineyard through a 

collection of three Stratus 

Icewines from the 2008 vintage 

all scoring between 91 and 95 

points according to the Ontario 

Vintage Report. Taste the “art of 

assemblage” through Stratus‟ 

flagship Icewine White alongside 

an independent bottling of 

Riesling and Sémillon Icewines. In 

celebration of the Icewine 

season we will also offer a 

preview of the newly released 

2010 Stratus Icewine Red. $25.00 

per guest. Reservations required. 

 

STREWN  

Shake it Up with Icewine 

January 

 

Enjoy a rich creamy Strewn 

Icewine Shake and a warm 

streusel-topped fruit square. This 

4-oz shake is for adults only! 

Available daily in January 

between 10:30 am and 5:30 pm 

at the Main Tasting Bar. $10.00 

per person.  

 

Icegold – Winter Wine Harvest & 

Warm Up Lunch 

Sat., January 14 

11:30 am; lunch at 1:00 pm 

 

Become part of the Strewn 

winemaking team to help 

harvest and press grapes that 

have been left on the vine and 

sample the unfermented juice. 

Then taste luscious Strewn 

dessert wines, including an 

award-winning Icewine, before 

enjoying a two-course 'warm-up' 

lunch. $40.00 per person plus tax 

& gratuity. Reservations required 

905-468-1229.  

 

Warm Apricot Streusel w/ 

Award-Winning Icewine 

January 14, 15, 21, 22, 28 & 29 

11:00 am – 5:00 pm 

 

Come in from the cold and 

enjoy a taste of Niagara. Our 

perfect winter wine and food 

pairing includes a warm streusel 

fruit square made from local 

apricots served alongside 

award-winning Icewine. 

Complimentary with Niagara 

https://webmail.cogeco.ca/webmail.cgi?cmd=msg_new&h_from=ciara@riverviewcellars.com&utoken=owsnews!40cogeco.ca!40pop.cogeco.ca!3A110_!7E2-0edf88f09a1aeea40adf00_0
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Icewine Festival Discovery Pass; 

$10.00 dollars without a 

Discovery Pass. 

 

Extraordinary Ices  

January 14, 15, 21, 22, 28 & 29 

11:00 am – 5:00 pm  

 

During the Icewine Festival, 

experience a flight of the most 

distinctive Icewines ever crafted 

from the world‟s largest estate 

producer of Icewine. 1 Discovery 

Pass voucher or $10.00 

 

THIRTY BENCH WINEMAKERS 

Snowshoeing Through the 

Vineyards 

Weekends in January & February 

12:00 pm & 3:00 pm 

 

Always wanted to learn how to 

snowshoe while sampling wine in 

the vineyard?  Join the Thirty 

Bench team for a Snowshoe trek 

through our Riesling vineyards. 

Local Snowshoe experts will 

teach you tips and best trekking 

methods while our Thirty Bench 

wine consultants guide you 

through samples of Thirty Bench 

wines amongst the snow 

covered vines. Spaces are 

limited to 20 guests per trek. 

$30.00 per guest exclusive of 

taxes and includes snowshoe 

rental, guided trek and wine 

tasting experience. Book now by 

emailing info@thirtybench.com 

or call us at 905-563-1698 to 

reserve your snowshoes and 

space in our favourite winter 

wine country event. 

LENS/PELEE 

 

PELEE ISLAND WINERY 

London Wine & Food Show  

January 12, 13 & 14 

 

Stratford Bridal Show  

Sat., January 21 

 

Valentine’s Day 

Tues., February 14  

Free Tours and Chocolate & 

wine Tastings 

www.peleeisland.com 

 

OTHER EVENTS 
 

NIAGARA ICEWINE FESTIVAL 

 Weekends in January  

11:00 am to 5:00 pm 

www.icewinefestival.com 

 

TWENTY VALLEY WINTER WINEFEST 

January 14 & 15 - Jordan Village 

12:00 pm – 5:00 pm 

 

Come out and embrace winter 

during Twenty Valley‟s second 

annual Winter WineFest, a fun-

filled, outdoor wine tasting on 

Main Street in Jordan Village. 

Following on the enormous 

success of last year‟s inaugural 

Festival, we look forward to 

another great turnout. Taste red, 

white and sparkling wines from 

some of the most celebrated 

wineries in the Twenty Valley 

area, all in one great venue. 

Local chefs will also be on hand 

offering their culinary delights 

paired with the featured wines, 

creating a one-of-a-kind wine 

and food pairing experience. 

Enjoy a winter afternoon 

outdoors with cozy fires, live 

entertainment and delicious 

tastings in the heart of Twenty 

Valley wine country. 

www.twentyvalley.ca 

 

DAYS OF WINE & CHOCOLATE 

Weekends in February  

11:00 am – 5:00 pm 

 

Warm up your winter with this 

match made in heaven! Explore 

pairings of two of your favourite 

indulgences – wine and 

chocolate, as you tour the 

Wineries of Niagara-on-the-Lake. 

Each stop features a premium 

VQA wine matched to a 

delectable chocolate selection, 

from classic flavours to 

unexpected surprises. A 

romantic celebration for two or 

a great reason for a girls‟ 

getaway weekend! $44.25 + HST, 

for more information please visit 
www.wineriesofniagaraonthelake.com 
 

HARBOUR ESTATES  

50 Ways to Leave a Sweet-tooth  

Jan. 14, 15, 21& 22 

 

This event has become a 

Harbour tradition.  Each year we 

have 10 of at least 50 different 

recipes made with Icewine.  

Some old favourites are always 

there, and some new ones every 

year. 

www.hewwine.com 
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