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Happy New year!

It is never too late to wish you our best for the New Year. The BC Wine Association whose year
ends on march 31+t has yet 2 events to offer you:

February 12" - Vancouver Island and Gulf Islands Wineries
7:30pm at the Vancouver Listel Hotel

Discover wines from Pender Island, Saturna Island, and yes, from that big one, too — Vancouver
Island.

Join Keith Watt from Morning Bay Vineyard in an interesting presentation on how he built his
winery, nestled deep in the heart of beautiful Pender Island.

We have selected the following wines:

0 Morning Bay Vineyard 2004 Riesling, 2005 Pinot Gris, 2002 Cabernet-Sauvignon, 2003
Reserve Merlot.

0 Blue Grouse Vineyards 2004 Ortega, 2005 Pinot Gris, 2003 Pinot Noir.

0 Winchester Cellars 2005 Chardonnay, 2004 Pinot Noir

0 Saturna Island Vineyards 2004 Pinot Noir

There are still a few tickets available $45 for members, $60 for Non-Members

March 21°* - The Okanagan “Big” Reds
7:30pm at the Vancouver Listel Hotel

We are still in the planning stages but our selection already includes the following hard to
find wines:

Black Hills 2003 Nota Bene

Golden Mile Black Arts 2005 Pinot Noir
Osoyoos Larose 2003 "Le Grand Vin"
Sumac Ridge 1999 Meritage

Summerhill 2002 Cabernets

Tinhorn Creek 2003 Oldfield Reserve Metlot

OO0OO0O0OO0OOo

Watch your inbox and the website as we will send and post the information as soon as available and
we are sure again this event will sell out fast!

° New memberships purchased between January 1st and March 31st are valid until March 31st 2008

Visit regularly http./iwww.bcwas.com for latest information
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The 2007-2008 Calendar is out:

BC Wines Spring Releases
May 2 and 3rd Annual Pacific North-West Dinner @ a new
location
AGM Potluck
May 16 % Members only ***
June 27 ||Winery Night (TBA) |
South Okanagan Trip
September 8-9 % Members only
|October 25 ”Affordable BC Wines |
|December 5 ”Ho]iday Bash |
January 16 ||Winery Night (TBA) |

sk Fncore Fk
BC Wine Appreciation 102

Feb 20 Seminar presented by President Tim Ellison
Focus on the Wine Festival

% Members only ***

|March 26 ”BC Germanic Wines |

We are confident you will enjoy this program but as usual we will enjoy members’ feedback
and suggestions.

Volunteers Needed:

South Okanagan Trip Committee

We wish to set up a committee in view to organize our South Okanagan Trip, planned for

the second weekend of September. Please email us OkanaganCommittee(@bcwas.com.

Pouring crew

We need a few volunteers to help with pouring the wines at “reception” style events (like the
one we had on December 6" 2006). To this effect the BC Wine Appreciation Society will
pay for the “Serving It Right” Server Exam, which is an easy exam taken on-line. For further

information check http://www.servingitright.com/ or email us PouringCrew(@bcwas.com.

Thanks in Advance!

Visit regularly http./iwww.bcwas.com for latest information
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Sumac Ridge Estate Winery 25" Anniversary
By Leah Wilson, Photographs Robert Loitz

Twenty-five year anniversaries are always cause for celebration. The BCWAS has a few more
years to go before we qualify for that milestone however we were delighted to help celebrate
the 25-year anniversary of a veteran BC winery.

@ Celebrating 25 Years of Excellence

On Wednesday, November 8", the BCWAS played host to a venerable powerhouse in the
BC wine industry, Mr. Harry McWatters. This year marks the 25" anniversary that his BC
winery, Sumac Ridge, opened its winery doors for the first time. Harry himself has had a
long and illustrious career in the wine industry dating back to 1968. Admired by his peers for
his dedication to the world of wine, Harry has been instrumental in shaping the B.C. wine
industry into what it is today.

There is no question that the BC wine industry has been growing by leaps & bounds in the
last few years. What sets Sumac Ridge apart in the B.C. wine industry is the length of time
that the winery has endured and indeed prospered under the expertise of Harry and his
extended wine “family”’. The enthusiasm Harry has towards the wine industry is certainly
evident in his many stories and in his depth and breadth of wine knowledge.

Of course the whole purpose of the BCWAS is to “discover, discuss, experience and enjoy”,
and with this in mind, our members definitely  took

advantage of Harry’s presence
grape  growing to  barrel
truly were interested in the
types for barrel making).

For our tasting, Harry chose
Sage Vineyards. Acquired in
planted with premium vinifera
Cabernet  Sauvignon  and
varieties Chardonnay,

Pinot Blanc. The first small -

from the Black Sage vineyards
the wines produced from the

to ask about everything from
construction (and yes Harry, we
detailed discussion on wood

to feature wines from his Black
1992, Black Sage Vineyards was
grapes including Metlot,
Cabernet Franc and white
Sauvignon Blanc, Semillon and
batch of wines made exclusively
was produced in 1995. Today,
115 acres Black Sage Vineyards

are well received and winning awards both locally and 1nternat10nally

Visit regularly http./iwww.bcwas.com for latest information
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Our tasting began with a 2002 Stellers Jay Brut sparkling wine, named of course after the
official bird of British Columbia. It is interesting to note that Sumac Ridge was the first
Canadian winery to produce a sparkling wine program. If the Stellers Jay is any indication,
the program has clearly been a huge success. We then tasted a 2004 Black Sage Pinot Blanc
and a 2004 Black Sage Chardonnay. For the reds, we had a 2003 Black Sage Merlot and a
2004 Black Sage Cabernet Sauvignon. We also enjoyed a selection of Meritage wines from
the 2000, 2001 and 2004 vintages. Our final tasting was a delicious port-style wine produced
by Sumac Ridge called “Pipe” which is bottled both vintage and non-vintage.

We were also treated to two delicious dishes concocted by the
resident chef at the Listel Hotel, Tim Muehlbauer. With the /
whites, we sampled a lovely Kyushu oyster nestled in an onion
mignonette and garnished with a golden raspberry (if it sounds
good, believe me it was!). With the reds, we enjoyed a venison
sausage with a mushroom, port wine reduction garnished with

fresh pea shoots. This dish was truly divine with the port-style \
Pikel!

Of course, being the BCWAS, the evening wouldn’t have been complete without some fun
and games. Three lucky members who correctly guessed the “skill testing questions” were
rewarded with gifts from Sumac Ridge winery presented by Harry himself. Our President,
Tim Ellison, got in on the action by donating a signed copy of John Schreiner’s latest book
“John Schreiner’s Okanagan Wine Tour Guide” which went home with the lucky member
who was “sitting’”” on his winning ticket the whole time (sorry Donna, removing the chair tag
does not count as the winning ticket. Maybe next time!). By the way, Tim won the book
calling in to shamelessly plug the BCWAS on CBC!

The highlight of the evening however had to be the presentation of a
Lifetime BCWAS Membership awarded to Harry McWatters. It was
obvious that Harry was truly touched by the gesture and he took the
opportunity to reiterate his desire to see a chapter of the BCWAS establish
itself in the Okanagan. We were all excited at the prospect of a “sister”
society in the interior.

All too soon, the evening came to an end. Although our events team works
hard to make sure that every BCWAS event is a memorable experience,
they truly outdid themselves this time. Having Harry speak to our group was, without a
doubt, an occasion to be remembered. Thanks again Francis and crew! Your hard work is
much appreciated. And of course, a big thank you must go to Harry himself for accepting
our invitation to join us for what turned out to be a spectacular evening,.

Visit regularly http./iwww.bcwas.com for latest information
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Industry Information

We believe this newsletter is a place where we can communicate news of the wine industry
which may directly affect our members and are happy to give the space below the BC Wine
Institute.

obc
ele

January 18, 2006 — FOR IMMEDIATE RELEASE

European Union puts Canadian Winery Jobs at Risk

WINES OF
Highly subsidized European wines already have 50 BRITISH COLUMBIA
percent of our market Our land, revealed.

Thursday, January 18, 2007 (Kelowna, BC) — Canadian jobs are at risk due to actions by the
European Union (EU) on behalf of some of their major wine producers who are taking on
Canadian vintners though a formal complaint with the World Trade Organization (WTO).

“This is simply a matter of greed on the part of some of Europe’s largest wineries who
aren’t satisfied with 50 percent of the market in Canada and want to jeopardize the future of
our small and mid-sized wineries,” said Dan Paszkowski, President of the Canadian Vintners
Association (CVA).

Last year, the Federal government announced a tax plan that would increase the excise tax
for larger Canadian wineries on wines which include some imported grapes but provide a
break to wines made with 100 percent Canadian grapes. The EU has filed a complaint with
the WTO opposing the break for Canadian wineries. Hearings begin Thursday January 18"

“Most wine producing countries do not charge excise tax, and both the US and Australia
provide rebates to their smaller producers, yet the heavy subsidized EU has chosen to focus
exclusively on Canada which will impact small and mid-sized wine producers who are already
competing at a disadvantage,” he said.

“Since the exise benefit only applies to 100 percent Canadian wine, it means that the benefit
only applies to about 5 percent of domestic retail sales, half of that would not even compete
for shelf space with imported wine because it's sold at the wineries,” said Paszkowski. “This

Visit regularly http./iwww.bcwas.com for latest information
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further means that 95 percent of Canadian wine retail sales face exactly the same tax system
as wines exported to Canada by EU countries,” he added.

George Heiss, proprietor of Gray Monk Cellars in Kelowna, BC is dismayed by the
complaint with the WTO and says Canadians should show the EU what they think of such
behavior.

“Canadians need to let the EU know that they won’t stand for such bullying tactics. The
public can certainly send a message with their purchasing decisions in provincial liquor
stores.”

Ed Madronich, proprietor of Flat Rock Cellars, a small winery in Niagara, Ontario, is
shocked that large European exporters are going after their small piece of the market.

“I decided to live out my dream and build a small winery in Ontario that creates premium
wine. I am shocked that countries like France apparently aren’t satisfied with Europe owning
50 percent of our market as well as 90 percent of their own. I guess they feel the need to
force our domestic industry to its knees,” he said.

While the excise exemption is not large, it is critically important to small and medium-sized
Canadian estate wineries that use these new funds to reinvest in such areas as employment,
technology, vineyards, with the goal of producing a higher value premium wine.

Currently, the Canadian wine industry creates 10,000 direct and indirect jobs but Paszkowski
is concerned about how actions by the EU could eventually impact the future of small and
mid-sized wineries and the jobs they create across the country.

“The Europeans provide more than $US 2 billion in grape and wine subsidies which
ultimately assist European products in entering export markets and giving them the
ability to do so at a competitive price. When our country provides minimal assistance to
a very small portion of our industry, the EU suddenly claims it’s unfair,” said Paszkowski

For further information:

Lisa Cameron, Communications Manager

British Columbia Wine I nstitute

1737 Pandosy Street, Kelowna, BC V1Y 1R2

Tel (250) 762-9744 ext. 103  Cell (250) 878-9698 Toll-free 1-800-661-2294
|cameron@winebc.com -- www.winebc.com

Support BC Wines!

Visit regularly http./iwww.bcwas.com for latest information




