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by Emilie Dorsemaine

Have you ever wondered the reasoning behind the
different sizes and shapes of wine glasses? Which BC
wines are the pros drinking? Is there a rule to cheese a
wine pairing? These questions and so many more will k
addressed in our new 2006 New Year newsletter series
On behalf of the British Columbia Wine Appreciation
Society, welcome to the very first edition of the newslet!
We hope you will enjoy our discussions on wine related
topics as well as the upcoming events the society has t
offer.

We want you to get involved and help YOUR SOCIETY
name that newsletter! Naming the newsletter is up to yc
This is your opportunity to be the inspiration behine t
newsletter. Ok, it's also your opportunity to win atéestic

prize and due to the nature of our society, you can phpbab
guess what it is! That's right; we will have a wine related
prize. Say no more. Search through your mind, buy a name
book, write some poetry, whatever it takes to get those
newsletter-naming-juices flowing and send us your ideas.
This is your chance to win and make history...

Your feedback and contributions are always welcome and
we look forward to continuing the newsletter and providing
you with content that interests you. Letters to theoeahll

be published and answered with your permission. Feel free
to drop us a line and let us know what you like, what we
could do better or any other questions you may have for
editor@bcwas.conThank you for your support!

by Judith Ince
When James Cluer recommends a good value wine, wise shppyeattention. After all, he is poised to receive the
prestigious Master of Wine degree, held by only 24%@eorldwide, including just one Canadian.
British by birth, Cluer has worked in the wine indydtr over a decade, much of it in France. But a blindrtgsti Toronto
opened his eyes to the virtues of BC wines. “l wasgpsechless that these [Okanagan] wines could actually come from
Canada; | worked for a Bordeaux company then, so naturally $evasf a French snob,” he said, laughing ruefully.
Since that fateful tasting, Cluer established a successfuldsssifine Vintage Windgtp://www.finevintageltd.com/in
Vancouver. His company works with wineries on issuegirg from site selection to export development, while also

providing advice to airlines, hotels, and wine buyerselacting wines.

Fine Vintage Wines is also an accreditedder of

Wine and Spirit Education Trust (WSERip://www.wset.co.uktourses, leading to an internationally-recognized diploma.

When we asked Cluer to suggest a couple of wines thaggeat value under $20, he came up with two favourites: one
from Cedar Creek Estate Windnitp://www.cedarcreek.bc.cahd the other from Sumac Ridge Estate Winery

http://www.sumacridge.com/

Cedar Creek’s 2003 Cabernet Merlot is “impressive for iteprCluer says. A winner of the bronze medal at the 2005
Okanagan Fall Wine Festival, this cabernet merlot retailalfout $18. “Often at that price you don't get wines that
have much body in tandem with their level of concentration—ith@ysually more diluted. This wine is full-bodiedda

a real mouthful: really flavourful, but well-balanced and néregth.” Cluer says. While noting that some BC wines
can be aggressive in tannins, a little green, and sometimexchetts, Cluer points out that “this wine is really soft and

round and supple.”

Cluer considers Cedar Creek as “the top of the pack” of Be mioducers. It's an opinion that's shared by Wine
Access magazine, which named Cedar Creek the 2005 Winery oé#indast October.

Sumac Ridgéttp://www.sumacridge.com/just north of Summerland is another consistent procifagrod wines, Cluer

says.

“Its wines are not over-extracted; they have natuniglh levels of ripeness, which they've obviously managed

achieve through their viticulture, through keeping thestdg not too high, and also through good wine-making.”

by Emilie Dorsemain

Last December, we tried some of BC's best
sparklers, paired with an amazing selection of
appetizers that exceeded all expectations. All v
enthusiasts were able to move freely from pou
station to pouring station in the private
surroundings of the Listel Hotel on Robson.

Highlights of the evening included Venturi Schi
Brut Naturel, Sumac Ridge Brut Sumac Ridge
Stellar Jay, Summerhill Cipes Brut. A special tr
was the Summerhill sparkling Pinot Noir which
not been released to the public yet. at the BCV
you get to drink wines before anyone else doe:
Our rep had a limited reserve.

We are still hearing from people looking to findt ot
where they can beg borrow or steal this special
BCWAS treat!

Join us on January 25th, when we explore some
BC'’s finest Sweet Wines and explore a luscious
tasting of some of BC's world-famous Late Harve
Port-Style and Ice Wines.We have lined up the
following selection of Late Harvest: Quail's Gate
Botrytis Optima 2004, Gehringer Cabernet Franc
Harvest 2004 and selection of Ice Wines: Littlea®
Pinot Auxerrois Ice Wine 2001, Mt Boucherie Pin
Noir Ice Wine 2002, Inniskillin Riesling Ice Wine
2003, Erhenfelser See Ya Later Ranch 2003 and

selection of Port-Style Wines: Sumac Ridge Piped200
Quail's Gate F.V.F. 2002.

This event will once again take place at the Listefel
on Robson. A gentle reminder, payment is no longer
accepted at the door. Please send a cheque incGdean
request a PayPal link mifo@bcwas.comDon’t miss
this special event!

As we strive towards perfection we welcome your
feedback. Our websit@ww.bcwas.comnhas a discussion
forum that is open for members to start posting on
whatever they would like to share or seek out more
information. Why not explore and help us get thisim
going?
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by Judith Ince

“Wine and cheese are ageless companions, like aspiriraahels,
or June and moon, or good people and noble ventures

-MFK Fisher

Pairing wine and cheese is a little like matchmaking. Astfulhnaged, the match enhances the best qualities of each
party, making them more engaging and dynamic than they vbeudsh their own.

Allison Spurrell, of Les Amis du Fromadptp://www.buycheese.corhas some pointers
for creating a wine and cheese marriage that's made in heaven.

Perfect pairings of wines and cheeses are sometimes those thdtarortiee same
region. The Loire Valley, for example, is famous for itet@n de Chavignol, a

small goat cheese made right next to the village of Sancéfeel try the wine, and

you try the cheese, and they both taste fabulous andatm#ctually improved,”

Spurrell said.

On the other hand, it's easy to put together a mismatchciedly with red wines. “A bad match will actually cause the
wine to taste quite metallic in your mouth,” Spurrell saitjng that in France, some of the major red wine-making
areas, such as Bordeaux, produce very little cheese at all.

Nevertheless, some cheeses do pair beautifully with reds, &lbpbaird cheeses with relatively low acidity, like Cave-
aged Gruyere, Comté Montagne, and Aged Manchego. “These chaesesrtutty, more aged flavour,” making them
happy companions of reds, Spurrell said. Aged cheddanalsks well with many reds.

Spurrell advises against serving strong, salty blue cheatteseds, especially older ones with soft tannins. @n th
other hand, she says many of her customers like thewedfbimbination. The entire endeavour of pairing is ulgigat
subjective, she emphasized, so “if you like them, youlshoave them.”

In general, white wines prove to be good companions feesdn Lightly oaked Chardonnay and fresh goat cheese pair
well, while Pinot Gris complements firmer sheep’s milk clkedike Baskeriu. Some wine/cheese pairings are classic,
Spurrell said, such as Gewdrztraminer and Munster. Bedheeses that reliably work with red—Cave-aged Gruyére,
Comté, and aged Cheddars—are ideal accompaniments to whites.as well

Many BC cheesésttp://www.buycheese.com/local cheese.Hiarmonize with many BC Wines. Harvest Moon, a
brine-washed cheese made by Poplar Grove winery, is versélilerany whites. Alpine Gold, made in Agassiz by
Farmhouse Cheeses, is also a washed rind cheese, but withgeeistaste and smell; it would complement a
Gewdrztraminer.

Local cheeses coordinate well with BC icewines and dessert witesbalance between sharp saltiness of blue cheese
and a sweet wine make them a classic pair. “Poplar Grove makehkigvchieeses that would be a great pairing.
McLennan Creek out in Abbotsford makes a blue goat cheesévthried with sweet wines, and it's been really great.
But in BC, any blue would be good,” Spurrell said.

If you have a specific bottle of wine and would like sarheese pairing suggestions, Les Amis staff are generous with
their knowledge, time, and samples. However, you can leawedhtiiees (and the work) entirely to the experts, by
ordering a cheese trays made to ordetp://www.buycheese.com/cheese_platters.htm

If you know how to do newsletter layout (as you sar) we need your
help! Join us. Feel free to email your story ideag articles to
editor@bcwas.co
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By Susan M. Boyce

It was a partnership that came to pass, not surprisingty,abottle of wine. Two coupléé Cindy and Brian Wood,
Corinne and Tyson Tayléi were enjoying an evening together and saw a rare opjitgrta meld their collective
knowledge, experience and passion for fine wines. They juipie chance.

Already a sommelier and wine store manager, Cindy says, & store license in Yaletown had become available to
me. Brian and | knew it would be a great partnership thighTaylors.” They snagged the license and Taylorwood Wines
was born.

The search for their current location at Mainland and Daviedasine months, but when at last they found it, all four
partners agreed the setting was perfect. Drawing on Briaiiysuh's experience in the world of high-end, custom
home construction, they set to work renovating the egigracé. molding it into their vision of a upscale boutique
wine store. Warm and welcoming, with a liberal dash ofighittifun and funky urban-chic, Taylorwood Wines
celebrated its grand opening on Augu&t®004. Neither couple has looked back since.

“We love this neighbourhood,” Cindy says. “People are vesgeaining and have good palates, so we consider it a

priority to stock a strong selection of exclusive BC wiriagre it's a challenge marketing Taylorwood Wines to the
wineries so we can get exclusive product, but it's defipit
worth the effort.”

Looking ahead, Cindy says the New Year will see
Taylorwood Wines introduce in-home wine and food
pairings in addition to their regular corporate events,
Thursday and Sunday complimentary in-store wine
tastings, and ever expanding range of accessories. “People
typically want to learn more about wines,” Cindy says.
“We want to make it a little like Wine 101, but right inuro
home.” She adds plans for winery toéfisprobably to both
the Fraser Valley and Okanag#nare also well underway.
For more information, stop by Taylorwood Wines at 1185r&nd Street in the heart of Yaletown. You can also visit
on the web anytimeat www.taylorwoodwines.com. Santé!

Ph: 604-408-9463
E-mail: cheers@ taylorwoodwines.com

Taylorwood Wines is also a BCWAS Sponsor Member.
Contactinfo@bcwas.con for sponsorshipopportunities.
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by Bill Roxborough

Our glorious Indian summer had come to an end la@dGrush” was upon us. The wine crush, that isvelst time — the most
exciting and active time of the year for any winefnd so, in the name of the British Columbia Wigpreciation Society, we set
out to visit Domaine de Chaberton Estate Winery.

Located in the Fraser Valley, in the district ohgéey, Chaberton was founded by Claude and

Inge Violet and is now owned by Anthony Cheng andé&he Kwan. While still considered to

be a small winery, Chaberton is a growing conckri991, just 30,000 litres were bottled.

Compare that to over 300,000 litres in the curyeatr. The workforce has grown to 50

employees plus contract labourers during the harves

Locally, Chaberton has 35 acres under cultivatitinyhite grape vines since the Fraser

Valley does not have the climate or the temperattoeurture good reds. On the day we

visited, the pickers are harvesting Madeleine Aimgegrapes which are one of the varietals

for some of the winery’s blended whites. The gragrespicked, gathered into containers and seffigt@tusher/de-stemmer. As its
name implies, this machine removes the leaves @nassand crushes the grapes into a thick, juiaydigalled “must”.

Colour and many other characteristics depend upatact between the juice of the grapes and
their seeds and skins which together make up tret.mhis contact is crucial in the making of red
wine but is not desirable in the production of whitTherefore the white must is sent immediately
to a press which removes the seeds, skins andthay aparse particles leaving a pure juice. This
juice is then pumped to a large open tank whemeegs called primary fermentation takes place.

Fermentation is the essence of wine making. hésprocess by which yeast comes into contact

with the sugars of grape juice and converts thagars into alcohol. If left to its own devices, the
must will ferment when wild yeasts in the air settlto it. This is an ancient process and in avémeries it is still a welcome
phenomenon. However, most vintners prefer to filttee wild yeast and introduce a cultivated strd@signed to affect
fermentation in controlled and specific ways.

So, we have yeasts specifically intended to ferrttentelatively pure white grape juice and othexsgs for the richer red must.
Primary fermentation will take anywhere from tetyslto a month or more and will yield an
alcohol content normally ranging from 10-15% depegan the amount of sugar present. At the
end of this first fermentation the young wine imowed from the large open vessels and is
handled in different ways depending on its type.

Red wines have been steeping on their skins antsstes process is called cold maceration; the
cap of skins at the top gets frequently punchedmdiovorder to increase the contact with the
juice. After this the wine may be sent to the pr@siSe siphoned into a second container leaving
behind dead yeast cells and other solids. Thissiplg is called ‘racking’ and make take place
several times as the wine is aged and clarifieHeOmnethods of clarification include filtering and

“fining”.

Sometimes a white wine may undergo a deliberatergefermentation which occurs due to malic acithegrape juice. This is
known as "malo-lactic fermentation," and gives &ddal flavor to the wine. A "buttery" flavor in swe whites is due to this
process.

Filtering can be coarse and remove only largedspbr so fine that all living things are removed she wine is essentially dead.
This is the fate of some generic wines. Fining geatler process and involves the addition of suirsts

like clay, egg yolks and other compounds. Finirdjsese to dead yeast cells and other unwanted fesrtic

and sink them to the bottom of the container. Tirveevis then racked and is ready for bottling ottar

aging.

While much of the processing of wine is done innd¢ss steel containers, the use of oak tanks aréls
is essential for the flavouring of the finer redsl duller bodied whites.

These are the basic techniques and tools of thireris art. The magic begins on the vine and endke
bottle. What happens in between is as varied aigliaras the individuals who carry on the traditions
In the end a cork is pulled and the tasting bedmaberton features both a tasting room

and a restaurant for the enjoyment of their wifié® tasting room is also a retail store and featarfull
line of product and a display of the medals of tté&e winery has won over the years.

MARK THE FOLLOWING DATES ON YOUR CALENDAR:
January 25" — BC Dessert Wines for Valentines
March 8" — BC Fruit Wines
April 215 — BC Wines Spring Releases & Dinner
See you there!



