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Don’t forget to send in your entries for the ‘NamEnhat
Newsletter Contest’! Send your winning entry to
editor@bcwas.com

#
$ # % #
&
) )t /
+/ -0/
-*1/
)y 2 13
#
4
-*1/
5 6
% 77 7 4
8 )) 9
# 4 ? = =
7
#
: 8 3,
% ;
2 *3
>
4
#n
&< > ?
= ?
@

Sip Wines continues on page two...
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And wine can of their wits the wise beguile,
Make the sage frolic, and the serious smile.
-Alexander Pope, The Odyssey of Homer, 1725-26

Voyage on down to Quince to on March®r an evening of wine and food adventures. There,afmsommelier, Andrea
Jefferson, will guide us in the pleasures of preparing$quaired with fine BC wines.

At four separate workstations in Quince’s gleaming capkiindio, Andrea and her assistants will demonstrate how to
prepare note-perfect scallops, succulent duck, and moutrimgbeef. Members are welcome to put on an apron and get a
hands-on cooking lesson—or sit back and watch the experts.

While the cooking is underway, we will nibble on savearand sip quality wines from BC’s burgeoning estaté frui
wineries.

If you think fruit wines taste like syrupy juice toppep with ethanol, then you haven’t had contemporary winafted by
sophisticated wine-makers. We will be drinking wines \aittthe robust complexity of grape-based wines from three
award-winning wineries.

For starters, we will sample the Little King Sparkler frefaphant Island Orchard Wines on the Naramata Bench.
Using a Granny Smith apple base, this sparkler is madg th@rMéthode Champenoise; as is customary with this

method, it is topped up with a ‘dosage,'—in this caspbasy—to balance the naturally high acidity of champagne-
style bubbly.
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Tageuv&iﬂe% veviII egttrjlré Ianré?lj %gt hgsnbeenaage% oy‘(]:rlie?rgﬁd a green apple, from the Fort Wine Co, that bas b

oaked. A luscious Italian plum dessert wine from Westtsamd will accompany a dazzling creation by Andrea and her
staff. No less than 10 great wines and food!

The price for members is $45; $60 for non-members. etschay be purchased online at

http://www.bcwas.com/buyfw0603.plgy by sending a cheque to the BC Wine Appreciation Sqod#dB 63047, 6020
Steveston Hwy, Richmond BC V6E 2K0

www.quince.ca

www.elephantislandwine.com

www.thefortwineco.com

www.westhamislandwinery.com
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By Bill Roxborough
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