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Contributors

Will Ryan is a graduate of the Ontar-
io College of Art & Design with 45 
years of experience in interior design 
in both residential and commercial. 
He was part owner of the iconic To-
ronto store Anything Goes on Avenue 
Road. He has lived in Canton, ON, 
since 1998 and his current project is 
the renovation of the Walton Hotel in 
Port Hope.

Tony Aspler has been writing about 
wine for over 30 years. He was the 
wine columnist for the Toronto Star 

for 21 years and has authored 14 
books on wine and food, including 
The Wine Atlas of Canada, Vintage 

Canada, The Wine Lover Cooks and 
Travels With My Corkscrew. One of 
Tony’s latest books is The Definitive 
Canadian Wine & Cheese Cookbook 
(with chef Gurth Pretty).

The former literacy co-ordinator for 
the Toronto District School Board, 
Anne Preston is now retired and liv-
ing contently in The County. She 
is currently the chair of the Writ-
ten Word Committee of the Prince 
Edward County Arts Council and 
employed at Books & Company in 
Picton, ON. You can find her at the 
bookstore most Sundays happily 
shelving books.

Celebrity chef Anna Olson is host of 
Bake with Anna Olson, which airs on 
Food Network in Canada and follows 
on the heels of her successful series 
Sugar and Fresh with Anna Olson, 
which has aired in 40 countries world-
wide. She has authored seven best-
selling cookbooks, including her most 
recent book, Back to Baking.

When Deborah Melman-Clement isn’t 
eating food and drinking wine, she’s 
usually writing about them. An 
award-winning journalist, editor, 
copywriter and broadcaster based in 
Kingston, ON, Deborah writes for the 
Globe and Mail, the Toronto Star and 
for clients across Canada and the U.S.

Denise Rudnicki is a long-time 
journalist who spent most of her 
career as a national reporter on 
Parliament Hill. She also taught 
journalism at three Canadian uni-
versities. Denise now lives in Port 
Hope, ON, where she indulges her 
passions for cooking, gardening 
and writing.

Jo Anne, or “Jo” as she is commonly 
known, is a freelance writer/editor with 
more than 25 years of experience in 
the public relations, communications 
and marketing fields. An English 
Major from the University of Toronto, 
she has told the stories of local and 
national non-profits, federal and 
provincial ministries and major North 
American retailers.

16

47

CONTENTS

Features
The Cooperage of Prince 
Edward County

4
The Merrill Inn 6
The Great Waterway 10
2014 Decanter World Wine 
Awards 34

Departments
Portrait of an Artist: Liz 
Parkinson 17

Anna’s Kitchen 19

Tasting Notes 23

Winery Map 28

Decanted: Wine & Cheese: 
Getting it Right 30

46Favourite Things

41Great Reads!

Real Estate Listings 54

Calendar of Events 52

38

Design: Creating Your 
Outdoor Living Space 42

Letters to the Editor
What a super issue to peruse on this lovely spring Kingston morning. I read 

every page, invited 3 friends, via text, to attend the Cheese Festival with me, 
and devoured every word about my friend Su Sheedy. The activism, energy and 
determination she puts into her work, saving and improving the quality of our 
water, is inspiring. Her paintings also rock my walls.

Sincerely, Michele Stapleton

Hello Cindy,
Just wanted to thank you so much for the article. It has been great to have 

people come by just because they read about us. Thanks so much.
Sacha Squaires, ThreeDog Winery
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The Cooperage of 
Prince Edward County 

W
hat do you 
get when 
you cross 
C a n a d i a n 
white oak, 
iron hoops 
and a wood- 
chip fire 

reaching temperatures in excess of 100o 

Celsius? The result is a handcrafted, 
watertight, old-fashioned, iron-bound, fire-
seasoned, solid oak barrel, custom-made 
with passion and care.

The Carriage House Cooperage, located 
in Bloomfield, a rural Ontario village 
surrounded by the natural beauty of Prince 
Edward County, is the only commercial 
barrel maker in Canada. Owners Pete and 
Marla Bradford, one of only a few coopering 
couples in the world, know their profession 
and their wood. They are a warm, passionate 
and gregarious team who have been crafting 
and rolling out quality barrels for the last 
seven years with tremendous care and 
attention to detail. Pete and Marla established 
their cooperage in 2007. Originally part of 
the Grist Mill Studios in Wellington, it is a 
picturesque, 80-acre farm, with chickens, 
roosters... and Macey, their five-year-old 
Bernese Mountain dog, who welcomes all 
visitors. 

Their cooperage is comprised of a 
beautifully restored, 19th-century barn that 
houses the barrel vinegar shop and another 
rustic barn, accommodating the barrel shop. 
Their barrels are sought by the local wine 
makers of Prince Edward County; breweries 
and distilleries are also pursuing them for 
their innovative “alternate” wood barrels 
to age beer, cider, spirits and vinegar. The 
alternate wood barrels—crafted from cherry, 
hickory, oak and ash woods—are gaining 

by JoAnne Mathew

international attention.
After considerable research—and training 

from a kind Missourian who shared trade 
secrets—Pete and Marla left their professions 
in the automotive and pharmaceutical 
industries respectively, to establish The 
Carriage House Cooperage. They were 
drawn to Prince Edward County by the 
growing and vibrant wine trade. “We 
listen and learn from our customers so 
that we can provide the best product 
possible,” says Pete. “Our motto is, ‘It’s 
all about the barrel.’ This encompasses 
each stage of production from selecting 
the locally harvested oak, weathering 
the wood, creating the wooden staves 
that form the circular barrel, toasting and 
charring the barrel, to the finished product. 
Each barrel has its own, distinctive flavour, 
which is represented in the contents of the 
finished product.

“One of our greatest investments, of 
course, is the wood,” explains Pete. “The 
wood we purchase today will be used three 
years from now. We have to season the cut 
planks for a minimum of three years and 
rotate the wood so that it gets an even amount 

of sun, rain, snow and ice—the wood must be 
exposed to all of Mother Nature’s elements.”

While they respect and maintain 
centuries-old practices, this skilled couple also 

craft one-of-a-kind items from old barrels. 
Their Barrel Furniture Collection is a hand-
crafted, limited series of cozy oak furniture 
and accessories. They have also created a line 
of gourmet vinegar, taking unwanted wine 
from local vintners to create outstanding, red 
wine vinegar, aged in their COACH barrels. 
COACH refers to Canadian oak, ash, cherry 
and hickory woods used in their barrel making. 
Using a blend of different woods within the 

same barrel has produced some of the most 
flavourful and innovative aging vessels for a 
range of products including their new line of 
wine vinegars.

 “All I ever heard was how different 
the woods are and so I decided to discover 
for myself their differences. I made six 
barrels: two out of French oak from 
Allier, France; two American barrels 
from Missouri and two Canadian barrels 
from Prince Edward County,” explains 
Pete. “I then acquired over-oxidized 
wine from a local winery that I used for 
my trial. I wasn’t out to create vinegar, it 
was the different flavour profiles that the 
various barrels were going to create that I 
was most interested in. After some time, 

Marla and I discovered that there was, in fact, 
a difference in taste, with different vinegars 
developing their own distinctive taste and 
flavours—each barrel having an impact on the 
contents.”  

Pete describes that just as he was about 
to throw out his trial products, he and Marla 
gave them another taste and realized the 

         THE ALTERNATE 
wood barrels—crafted from 

cherry, hickory, oak and 

ash woods—are gaining 

international attention.

“ “

Photograph by Steven Elphick

Photograph by Michael Grills

Cooperage                                                       continued on Page 9
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The Merrill Inn

T
hey say that it’s never 
a good idea to work 
with your spouse, but 
Edward Shubert clearly 
disagrees. Not only 
does he operate Picton’s 
acclaimed Merrill Inn 
with his wife, Amy, but 

he’s also recently hired a second chef, who 
just happens to be the husband of the Inn’s 
own celebrated chef.

Edward and Amy Shubert studied a 
year apart at Ryerson University’s School 
of Hotel and Restaurant Administration and 
met shortly afterward when they were both 
working for Delta Hotels in Toronto. Their 
careers kept them on the move—first in 
Toronto, then to England and later to Florida. 

They discovered The County in 2001. 
“We had been away for a while and we were 
ready to move home,” Edward says. Unlike 
many restaurant owners who settle here, they 
didn’t have a connection to the region, just 
a desire to build a quieter life and a shrewd 
sense of timing. “We had heard that The 
County was emerging as a wine region,” 
he says. “So, it seemed like a good place to 
be.” The key word here is “emerging.” At the 
time, Waupoos Estates was the only winery 
in the area, so the move was a leap of faith.

As luck would have it, the Merrill 
Inn was on the market just as the Shuberts 
were looking for property. Built in 1877 by 
Edwards Merrill, a judge who also built a 
smaller, nearly identical home nearby (where 
he eventually hanged himself), the inn was 
in disrepair when the couple found it. After 
a lengthy restoration, they opened in early 

2002, just in time to watch The County grow 
and prosper around them. “We definitely got 
in at the right time,” Edward says. 

The Shuberts envisioned an elegantly-
appointed country inn that honoured its 
heritage, but that still felt approachable and 
modern. “We never wanted people to feel that 
they were going to grandma’s old Victorian 
house,” Edward says. “We wanted to respect 

history, but also add a contemporary flair.” 
Under Amy’s supervision, the Merrill Inn 
achieves its goal with ease. Decorated in 
tasteful, muted tones and accented with the 
work of local artists, the 13-room inn is both 
fashionable and welcoming. And the guests 
seem to appreciate it. The Merrill Inn ranks 
among TripAdvisor.com’s top 25 small hotels 
in Canada this year.

The inn was only part of the vision. 
Edward and Amy also intended to create a 
world-class dining experience to match. And 
they knew just the man to bring it to life. 
Michael Sullivan, whose culinary resume 
includes such esteemed Toronto landmarks 
as The Fifth and Auberge du Pommier, had 
worked with the couple before, and jumped 
at the chance to leave the city and set up a 
kitchen at the Merrill Inn.

An aficionado of fresh, locally-grown 
food, Sullivan was right at home in his new 
job, so much so that today he and the Merrill 
Inn are practically synonymous. The inn’s 
22-seat restaurant is the perfect showcase 
for Sullivan’s talents. And his philosophy is 
in synch with his employers. “We wanted 
beautiful food, but we also wanted real food,” 
says Edward. “We have an artisan menu 
that focuses on local ingredients, but we’ve 
always felt that the best way to showcase those 
ingredients is by keeping the food simple and 
recognizable. We believe that food tastes 
better when you know what you’re eating.”

That affinity for simple, recognizable, 
local food is, not coincidentally, one that 
Sullivan shares with his wife, Lili, whom 
he met in the Auberge du Pommier kitchen. 
A seasoned chef with a resume to equal her 
husband’s, Lili is an outspoken advocate of 
the organic and slow food movements. She’s 
perhaps best known as the chef at East and 
Main in nearby Wellington, where she has 
been thrilling diners and reviewers with her 
simple, yet playful take on County cuisine.

As of this summer, Lili has joined her 
husband at the Merrill Inn. “It’s a way for 
us to expand our reputation on the culinary 
side,” says Edward. Michael will still be in 
charge of dinner, and Lili has taken over the 
breakfast shift.

While everyone familiar with County 
dining knows about the Merrill Inn’s 
reputation during the dinner hour, only guests 
of the inn actually get to sample its breakfast, 
which has traditionally consisted of a buffet 
spread of yogurts, smoothies, cereals, 
seasonal fruits, artisan cheeses and locally-

by Deborah Melman-Clement               Photography by Steven Elphick

The husband and wife team extends 

beyond the owners

         WE WANTED 
to respect history, 

but also add a 

contemporary flair.“ “ The Merrill Inn`s 

two celebrated 

chefs: The 

husband and wife 

team of Michael 

and Lili Sullivan. 
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baked breads. “It’s always been a good 
breakfast,” says Edward, “but now we’re 
ready to take it to the next level. Lili is such a 
knowledgeable, creative chef. We’re excited 
about what she’ll be able to do.”

And while Lili’s contributions to the 
Merrill Inn’s legacy are available to overnight 
guests throughout the week, the Shuberts are 
breaking with their longstanding tradition 
and opening for lunch so that locals and 

daytrippers can enjoy her handiwork, too. 
The Merrill Inn restaurant will be open for 
lunch every Sunday, starting this summer. contents were worth keeping. In fact, the 

contents tasted great! “That day set us in a 
new direction. We went from six barrels to 50 
of red wine vinegar, naturally flavoured with 
choice ingredients and aged in our custom-
blended oak and alternative wood barrels.” 

Their unique vinegar has become very 
popular among local, Ontario chefs as well 
as the Niagara Culinary Institute. In 2012, 
Pete and Marla were bestowed the Ontario 
Premier’s Award for Agri-Food Innovation 
Excellence for creating a viable food product. 
And, they have recently been recognized by 
the American Distillers’ Association for their 
Canadian oak, ash and hickory barrels. When 
asked how their cooperage was received 
when they set up shop within the community, 
Pete says: “The people of Bloomfield have 
been fantastic; they are so supportive of what 
we are doing here. Many individuals from the 
local Rotary of Wellington have come by to 
offer their encouragement and support.” 

Their vinegar Cooper’s Choice is a 
blend of Gamay and Marachel Foch wines 
and their Cooper’s Select is a vinegar made 

from Rosehall Run’s wine in the Cooper’s 
very first barrel. Their Prince Edward County 
Elite Pinot Noir Red Wine Vinegar is created 
using only local products and ingredients. 
Other vinegars include a malt beer one, and 
coming soon: champagne. The vinegars are 
aged to perfection with imported “mother” 
(living enzymes that help create vinegar) 
from the renowned Modena region of Italy. 
Their series is available in two variations: 
the unique, spiced vinegar that is aged in the 
Cooper’s alternative wood barrels made from 
cherry, ash and hickory, and the other aged in 
white oak. All are exceptional.

“We are working very hard to create a 
Canadian tradition by adding our own flare 
into the business,” says Marla. “It’s been 
quite successful. Our name and reputation 
are getting out there and we’re very proud of 
what we have done and what we continue to 
do.”

Pete and Marla will continue to roll 
out the barrels, gourmet vinegars and other 
products for years to come. Plan a visit to The 
Carriage House Cooperage for a unique and 
enjoyable experience and visit them on-line at 
www.thecarriagehousecooperage.com.

The Merrill Inn’s Poached Medallion of 

Wild-Caught BC Sockeye Salmon with 

Spring Vegetables and Beurre Blanc.

Cooperage                                                    continued from Page 5
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T
ourists love Ontario. Over 100 
million visit the province every 
year. The most popular go-to 
places are Toronto, Ottawa and 

Niagara Falls, but we all know that there is 

more to the province than those three centres. 
That’s why, in 2009, the Ontario 

government created regional tourism 
organizations. The goal is to attract more 
visitors, generate more economic activity 

Grapevine Magazine | Spring 2014   11

The GREAT
by Denise Rudnicki

Waterway
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and create more jobs by boosting regional 
efforts to promote local tourism.

One of those regional organizations is 
The Great Waterway. Independent, industry-
led and not-for-profit, its mandate is to 
promote and invest in tourism along Lake 
Ontario, from Prince Edward County in the 
West, up the Rideau Canal to the North and to 
the Quebec border in the East.

Since it was incorporated in 2010, The 
Great Waterway has been able to use the 

$1.5 million it receives annually from the 
provincial government to, among other 
initiatives, increase marketing for the many 
attractions in the region.

“This is a great model,” says Ryan 
Williams, president of Bay of Quinte Tourism. 
“We struggle in an Ontario brand dominated 
by Toronto, Ottawa and Niagara Falls to 
compete for tourists. Millions of dollars are 
spent on marketing by each destination and 
we often find ourselves on the outside looking 
in.”

This can be particularly true for small 
theatres, which cannot compete on an 
equal footing with large theatrical venues 
in places like Toronto. So last summer, The 
Great Waterway offered theatre operators 
in Gananoque, Brockville, Prescott and 
Morrisburg money to advertise in a joint 
campaign called The Thousand Islands 

Theatre Experience. The theatres had never 
marketed as a group before and the new 
partnership paid off.

“We increased our ticket sales by 40 per 
cent,” says Peter Dunn, the administrator 

of Cultural Programs at the Brockville Arts 
Centre. “The money allowed us to advertise 
in large markets like Ottawa and Kingston, 
places we could never afford before,” says 
Dunn. “The Great Waterway significantly 
enhanced our sales.”

This is music to the ears of Krista Doyle, 
marketing and communications manager for 
The Great Waterway. “This is what’s so great 
about what we can do,” she says. “We’ve 
been able to take the small marketing budgets 
of local attractions and really up their game, 
and at no cost to them.”

This year, four more regional theatres—
The Empire in Belleville, the Regent in Picton, 
The Grand in Kingston and Festival Players 
in Prince Edward County—are joining the 
joint marketing effort in a campaign called 
The Great Waterway Theatre Experience.

Tourism in The Great Waterway is an 
important economic driver with enormous 
potential for growth. In 2011, there were 
almost eight million visitors to the region. 
And, those visitors spent over $817 million 
on everything from transportation and hotels, 
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to entertainment and shopping. 
The economic spin-offs for 

communities are significant. 
Dunn describes what happened 
when Stuart McLean played the 
Brockville Arts Centre. 

“The hairdressing salon was 
packed with people getting ready 
for the show,” he says. “The 
drycleaner was busier than ever. All the local 
restaurants were full. Hotel occupancy was 
up. We bought more cleaning supplies and 
hired carpet cleaners for the theatre. People 
don’t think about this, but tourism is such an 
important economic driver.” 

Funding marketing efforts is important, 
but The Great Waterway offers even more 
to support and invest in regional tourism. 
For example, their budget allows them to 
commission consumer data that is freely 
offered to local tourism businesses. 

There is a photo gallery loaded with 
hundreds of high resolution, professional 
photographs available at no cost to any local 
tourism business that would like to use them 
in their own marketing materials. 

They run workshops on topics such as 
place-based tourism, gardening and sports 
tourism and customer service training. 

The Great Waterway hired a consultant 
who worked with communities to find 10 

cycling routes in the region, all of which are 
on the maps on their website. Cyclists can 
do some or all of the 400 kilometres of The 

Great Waterway Cycling Route. 
They have also completed asset 

inventories that identify the unique arts, 
cultural and heritage strengths in each 
community. This is what really excites 
Neil Carbone, director of Community 
Development with Prince Edward County. 
“Knowing what’s going on at the local level 
is key,” he says. “Our problem in the past 
was how to work on everybody’s behalf 
when everybody is so different. Now, The 
Great Waterway is promoting the unique 
experiences in each community.”

There is also a trip-planning tool on the 
website. So, you can plan a trip that may start 
at a bed and breakfast in Kingston with a walk 
through its many historic sites, then a drive 
along the water to Sandbanks Provincial Park 
for a picnic by the lake, then off to Belleville 

to stay over and take in a 
show at the Empire Theatre, 
then back to Prince Edward 
County to tour the many 
wineries. And if you want 
to shop for antique books or 
specialty camera equipment, 
or find a great golf course, 
the website will help you find 

those, too.
“I’m very optimistic,” says Carbone. 

“We have all these fantastic assets. Our goal 
is to make The Great Waterway one of the top 
tourist destinations in Ontario.”

The Great Waterway also has a 
Partnership Fund that takes applications for 
tourism projects. Last year, 14 applications 
were approved and executed, with a total 
economic impact in the region of $465,000 
in 2013/2014.

Doyle says she believes these new 
partnerships will make all the difference. 
“We are providing our partners with the 
things that they cannot do on their own,” 
she says. “We’re bringing people together—
theatre operators, cruise line operators—and 
working with them to market and promote 
what they offer. It means heads in bed and full 
hotels,” she says. “And, yes, it means making 
this one of the top five tourist destinations in 
the province.” 

Couscous, Heirloom 
Tomatoes & Feta Salad

Recipe Page 16

         WE HAVE ALL THESE  
fantastic assets. Our goal is to make 

The Great Waterway one of the top 

tourist destinations in Ontario.
“ “
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Prep time: 25 min
Cooking Time: 10 min
Difficulty: Easy

Serves 4 to 6.

Ingredients

3 ripe heirloom tomatoes, (mixed variety) 
rinsed; trimmed; and cut into wedges
2 Tbsp freshly squeezed lemon juice
3 tsp kosher salt, divided
1⅔ cups couscous
2 cups (500 ml) vegetable stock (may sub-
stitute water)
1 Tbsp fresh lemon zest
¼ cup (60 ml) good-quality olive oil, divided
½ cup crumbled feta cheese
¼ cup fresh basil
½ cup (125 ml) prepared pesto, for drizzling
½ cup (125 ml) prepared balsamic glaze, for 
drizzling

Method
In a medium bowl, combine the tomato 
wedges, lemon juice and 2 tsp salt. Toss gen-
tly to incorporate. Set aside.

Place the couscous in a large bowl. Bring 
the vegetable stock, lemon zest, 3 Tbsp ol-
ive oil and remaining salt to a boil over me-
dium-high heat. Pour over couscous; stir to 
incorporate. Cover with plastic wrap and set 
aside for 5 to 7 minutes.

Using a 3- or 4-inch, (8 or 10 cm) round bis-
cuit cutter, shape the couscous into rounds 
on a serving plate. Carefully arrange the to-
mato wedges on top of the couscous. Gar-
nish with feta and basil. Drizzle with the 
remaining olive oil.

Pipe pesto and balsamic glaze around the 
serving plate and serve!

Portrait of an Artist

Liz Parkinson

L
iz Parkinson is 
an artist based in 
Port Hope, ON, 
whose work hangs 
in private and 
public galleries 
across Canada and 
i n t e r n a t i o n a l l y. 

She is an interpreter of our natural world, a 
teacher, a collector of things and a magnificent 
print artist, combining dry point etching, 

wood cuts, lithography, stenciling and 
painting. Grapevine Magazine was pleased to 
interview her and here is what she had to say.

Q. Who are your artistic influences 
and why? 

A: I think my parents really instilled 
in me an appreciation for the environment. 
We lived surrounded by growing things. 
My mother, a war-bride, emphasized the 
importance of saving, making something 

new with what one had and taking care of 
those few reminders of home. In my artwork, 
I look at the environment through the eyes 
of a collector who finds and names objects 
for display and their potential in personal 
narratives. I am in awe of beautifully rendered 
natural history prints and love the colourful 
layered images of artists like Judy Pfaff and 
Robert Kushner.

Q: When is the ideal time for you to 

Couscous, Heirloom 

Tomatoes & Feta Salad



Grapevine Magazine | Summer 2014   1918   Grapevine Magazine | Summer  2014

create?

A: I teach each spring term so much of 
my energy and creativity during the winter 
and spring is channeled into inspiring my 
students. By July, I’m back in the studio 
and work until the following January. I am a 
morning person and like to get to my studio 
early. I may work until late in the evening if 
all is going well, but I feel if I can get into 
the studio in the morning, I can more happily 
address paperwork or other routine art chores 
later in the day—or I can go outside and 
explore!

Q: Where does your inspiration come 

from?

A: My inspiration comes from walking 
and reading, thinking and drawing. I collect 
things I find in the environment—bits of 

natural and manufactured detritus, sticks and 
stones, insects. I have a trove of guidebooks 
that I pore over, many photos of local plants, 
groupings of words and a growing menagerie 
of small, pathetic ceramic animals. I read 
settlers’ journals (Catherine Parr Trail’s 
The Backwoods of Canada is a perennial 
favourite), critical theory pertaining to 
memory and collection and texts concerning 
ecological changes. I love going to garage 
sales and auctions for the surprise finds that 
enrich my understanding. 

Q: Why do you feel compelled to 

create?

A: Making art is a way of exploring 
ideas and thinking through problems. When I 
am immersed in my work, I am happy. Time 
passes. I have a sense of connectedness—
flow. Being within my work energizes me, 
calms and centres me. I have control over this 
world of ideas and making.

Q: What’s up next for you as an 

artist and as a person? Do you have any 

personal aspirations, artwork challenges, 

exhibitions or projects?

A: I am focused on returning to my Port 
Hope studio. I am reemerging after several 
years of caring for an aging parent and then 
having to deal with estate matters. I built a 
new studio and completed the long-term 
project of building a winter home in Mexico. 

In the last couple of years, I have 
exhibited Herbarium Hierlooms, delicate 
Japanese paper bedspreads using the pre-
photographic technique of nature printing. 
Spread (Queen Anne’s Lace), Blanket (Briar 

Rose Counterpane) and Cover (Succory 

Ticking) are queen-sized prints pieced 
together from images created by pressing 
inked plant parts onto a litho stone. 

Many smaller works spring from the 
nurturing of these larger projects. Evening 

Spread, a print portfolio piece for 2013’s 
Boundless and Borderless, an exchange 
with artists from Australia, and which later 
travelled to Scotland and Korea in 2014, 
incorporated an impression of Queen Anne’s 

Lace from Spread. 

Q: And, finally, to borrow from James 
Lipton’s Inside the Actor’s Studio television 

program: If heaven exists, what would 

you like God to say when you arrive at the 

pearly gates?

A: I studied the history of gardens and 
the idea of paradise for my master’s degree. 
From this perspective, in many cultures, God 
would say: “Welcome Home. All is forgiven. 
Here you will find all you have lost and all you 
desired.” My paradise would include a rolling 
Ontario field of wildflowers with a stand of 
trees in the distance and a lake beyond.

Anna’s Kitchen
by Anna Olson            Photography by Ryan Szulc

S
erving fresh berries under 
a rich crème brûlée custard 
requires using a stove-top 
method as opposed to an oven-
baked technique, so as to keep 
the berries fresh and uncooked. 
Feel free to use any fresh 

berries that are in season.

Makes 8 individual desserts.

1 cup fresh raspberries
1 cup fresh blueberries
3 cups whipping cream
1 vanilla bean or 1 Tbsp vanilla bean paste
1 tsp finely grated lemon zest
10 large egg yolks
½ cup sugar, plus extra for the brûlée
1 ½ Tbsp lemon juice

Sprinkle the raspberries and blueberries into 
eight, flat, 4-ounce oven-proof dishes (the dishes 
won’t be going in the oven, but they must be able 
to resist the heat of the torch for brûléeing).

Heat the cream on medium low with the scraped 
seeds of the vanilla bean pod (and the pod, too, 
if you wish) and the lemon zest.  If using vanilla 
bean paste, whisk it into the cream and heat. Heat 
the cream for about 5 minutes, watching so that it 
doesn’t boil over.

Bring a second pot filled with an inch of water 
to a gentle simmer. In a metal bowl, whisk the 
egg yolks, sugar and lemon juice together. Place 
the bowl on top of the pot of simmering water 
and whisk the egg mixture until it has doubled 
in volume and is a pale buttery colour, about 3-4 
minutes. Remove the bowl from the pot of water.

While whisking, slowly pour the heated cream 
into the whipped egg mixture and return the entire 
mixture to the pot, stirring with a wooden spoon 
or silicone spatula over medium heat until the 
custard thickly coats the back of a spoon, about 4 
minutes. Pour the custard through a strainer and 
then pour it slowly over the berries, stirring the 
berries slightly just to ensure they are fully coated 
and covered. Cool the custards for 15 minutes, 
then chill, uncovered, until set, at least 4 hours.

To serve, sprinkle each custard with a thin layer 
of sugar. Carefully ignite a kitchen butane torch 
and caramelize the sugar by moving the torch 
back and forth over the custard, about an inch 
or 2 away from it. Sprinkle another thin layer of 
sugar over the first layer and torch it, repeating 
another 2 times or until the desired caramel layer 
is achieved. Serve immediately.

Summer Berry Crème Brûlée
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Papaya Salad with Smoked 
Chicken & Pistachio Pesto

Recipe Page 22
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Tasting Notes
GRAPEVINE MAGAZINE RATINGS:  Our rating system is based on the 100-point scale as defined below:
95 - 100 points

Outstanding characteristics 

and exhilarating to drink. 

Excellent quality, 

complexity and depth.

80 - 84 points

Good characteristics and 

drinkable. Simple and 

displays some balance.

85 - 89 points

Very good characteristics 

and a pleasure to drink. 

Expresses good quality, 

balance, complexity 

and depth.

Below 80 points

Lacking in quality, 

character and 

balance

90 - 94 points

Excellent characteristics 

and very enjoyable to drink. 

Refined balance, 
complexity and depth.

Wines of Ontario

KONRAD EJBICH. “When I judge wine, I look for 
many things: peak ripeness, natural grape expression, 
competent winemaking. I want a sense that the wine I’m 
judging was loved into existence, not simply manufac-
tured into a cookie-cutter flavour profile for some target 
market. As price continues to rise, I develop a greater ap-
petite for revelation of the wine’s origin and I expect it to 
be delivered with charm and elegance.”

MICHAEL PINKUS. “I know that when I judge, I dif-
fer from when I taste for personal notes. Judging becomes 
more clinical. Is it the right flavour? But, for personal 
notes, it’s about what’s in the glass. I am looking for what 
Miller Lite calls ‘drinkability’ and ‘enjoyability.’”

JOHN SZABO. “When I taste, my starting point is to look 
for wines that reflect both where they’re grown and from 
which grape(s) they’re made. I look for a distinct, recog-
nizable and identifiable profile. A wine with a wide and ap-
pealing array of aromas and flavours, and which lingers on, 
endlessly revealing more and more layers of complexity, 
will always have a place in my column and on my table.”

DAVID LAWRASON. “I rate wine quality based on puri-
ty, complexity, balance and flavour depth. Price is not fac-
tored into the rating, but reviews of better value wines in 
any price range are more likely to be published.”

Prep time: 35 minutes
Marinating Time: 2 hours
Smoking Time: 3 hours 30 min
Difficulty: Easy

Makes 4 servings

Ingredients

For Smoked Chicken

1 whole chicken, giblets removed
Sea salt, to taste
Freshly ground black pepper, to taste

In Addition

Smoker grill set up for in-direct grilling
Lump charcoal
Fruit wood chips (soaked in water for 30 minutes 
before using)
Instant-read meat thermometer

For Pistachio Pesto

½ cup (125 ml) good-quality olive oil, plus extra 
as needed
2 cloves garlic, peeled
1 ½ cups (350 ml) basil leaves, lightly packed
¼ cup (60 ml) shelled roasted pistachios, plus ex-
tra for sprinkling
¼ cup (60 ml) grated Parmesan cheese
1 pinch kosher salt, or to taste
Freshly ground black pepper, to taste

For Papaya Salad

2 ripe papayas, peeled, halved and deseeded
2 cups (500 ml) sliced fresh strawberries
1 small red onion, peeled and finely chopped
450 g (16 oz) cooked smoked chicken, thinly 
sliced
110 g (4 oz) mixed greens
1 fresh lime, sliced (for garnish)

Method

For Smoked Chicken

In a large pot, cover chicken with a salt-water 
brine (salted water should have the approximate 
saltiness of sea water). Chill in the refrigerator for 
at least 2 hours or overnight.

Remove chicken from brine and pat dry with 
paper towels. Season the chicken inside and out 
with salt and pepper.

Prepare the grill and light the charcoal. If using 
a side smoker box, place the lit charcoal next to 
the side vent door, then stack the unlit charcoal go-
ing towards the grill (not on top of the already-lit 
charcoal). Allow the smoker temperature to get 
between 120ºC to 150ºC (250°F to 300°F). Place 
the chicken in the smoker and close door.

While smoking, adjust the vents from time to 
time to keep the cooking temperature between 
120ºC to 150ºC (250°F to 300°F). Two or three 
times during the smoking process, add a handful 
of wood chips on top of the lit charcoal. (Once 
every hour or hour-and-a-half works well).

Cook until the thickest part of the breast meat 
measures around 77ºC (170°F) on an instant-read 
thermometer, usually about 3 ½ hours.

Once the chicken is cooked, remove from the 
smoker and allow to rest for 20 minutes. Slice and 
serve.

For Pistachio Pesto

In the bowl of a food processor, combine olive 
oil, garlic and basil. Secure lid and pulse until the 
basil is roughly chopped, about 6 to 8 times. 

Add remaining ingredients, secure lid once 
again and pulse about 6 times or until the mixture 
is the consistency of a coarse purėe. Add a little 
extra olive oil if the pesto is too thick. (May be 
stored in the refrigerator for up to 3 days. )

For Papaya Salad

Slice the prepared papaya lengthwise into thin 
wedges. Divide the sliced papaya, strawberries, 
chopped onions, sliced chicken and mixed greens 
among serving plates. 

Garnish with sliced lime and drizzle with pesto. 
Sprinkle with chopped pistachios and serve!

Papaya Salad with 
Smoked Chicken & 
Pistachio Pesto

91
2011 Closson Chase Chardonnay unfiltered 
VQA, Prince Edward County ($29.95)

The 2011 CCV Chardonnay is the ripest yet from 
Deborah Paskus in The County at 13.1% alcohol, 
although hardly over the top. It’s already quite 
open and inviting, with impressive richness and 
succulence and fully ripe apricot-nectarine, tree 
fruit flavours—a feat at such modest alcohol 
levels. The texture is silky and glycerous, seem-
ingly full bodied, but with dancing acidity, and 
the length is excellent. A very approachable and 
immediately appealing wine all around, best now-
2016. Rating: 91 Points (John Szabo)
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2012 ThreeDog Winery Dog House White 

Vidal Riesling, Prince Edward County 

($12.95)

This is a pleasant, well-balanced and very 
good value summer sipper from a new County 
winery. The Riesling provides some structure 
and even a hint of minerality. Expect pear, 
lemon and stony aromas and flavours. Mouth-
watering with very good length. Rating: 87 
points (David Lawrason)

87
2012 Keint-He Portage Chardonnay, 

Prince Edward County ($20)

Great value in a beautifully made Char-
donnay that comes across like a fine Ma-
con, perhaps even Pouilly Fuisse from 
Burgundy. The nose is a bit reserved, but 
nicely balances fruit, honey and spice. 
It's mid-weight, fresh and smooth with 
some tail-end firmness and very good to 
excellent length. Rating: 91 points (Da-
vid Lawrason)

90
2011 Rosehall Run Vineyards Pinot Noir “JCR”, 
Prince Edward County ($39) 

The winery’s top release honours founding partner 
John Campbell Reston and is produced from 100% 
estate grapes grown and bottled without fining 
or filtration. Lovely ruby bowl with a rim of pale 
scarlet; enticing bouquet of red berries, citrus peel, 
a handful of spices led by cinnamon, and a smoky 
whiff of exotic incense. Most impressive, the pal-
ate pulls through with ripe fruit, refreshing acidity 
and enough substance to carry the flavours solid-
ly through to a lingering finish of toasted hazelnut 
skins and crushed cherries. Enjoy now through 
2018. Rating: 90 points (Konrad Ejbich)

93 2012 Lailey Vineyard 

Syrah, VQA, Niagara 

River, ($27)

Winemaker Derek Bar-
nett of Lailey has been 
making some of the best 
Syrahs in the province 

(not Shiraz, but Syrah), but this 2012 
might be his best to date. Nose is meaty 
and smoky with blueberry and black 
raspberry fruit mixed in with white 
pepper. Palate brings the promise of the 
nose to fruition in all its smoky-meaty 
glory adding black pepper, black rasp-
berry, blackberry and cassis for fruit and 
that sticks around all the way to the fin-
ish. There’s also spice and cocoa in there 
just to make it even better. Great acidity 
that keeps everything in check. Drink 
now through 2020. Rating: 93 (Michael 
Pinkus)

91

2009 The Grange of Prince Edward County Gamay, 

VQA, Prince Edward County, ($14.95)

Five years might seem a little old for a Gamay, but this 
one holds its age quite well, especially after it has sat in 
neutral oak barrels of two years or so. The nose comes 
off a little funky, but that is more than made up for on 
the palate with its lively cherry fruit, good mineral and 
balancing acidity. Drink now through 2016. Rating: 88 
(Michael Pinkus)

88
892013 Exultet Estates Cru X Chardonnay, 

VQA, Prince Edward County, ($38)

From the producer that has won best-oaked 
Chardonnay over 24 years in a row at the 
Ontario Wine Awards comes this second-tier 
wine that gives you a hint of what is to come 
in the next batch of “The Blessed.” Here, the 
nose is fresh and lively with apple, vanilla 
and peach aromas; the palate seems to shuck 
the oak and replaces it with mineral, then 
adds lime and apple to the mix. There’s real-
ly nice balancing acidity here and the wine is 
delicate and flavourful. Drink now through 
2018. Rating: 89 (Michael Pinkus)

2012 Huff Estate Pinot Noir, Prince Edward County 

($29.95)

For years, Huff held out by not doing a Pinot. It now joins 
the parade, and Frederic Picard has done a very good job 
crafting fresh, juicy Pinot with cranberry, spice, smoke 
and a whiff of evergreen. It’s sour edged, quite intense 
and impressive, but let it mellow a year or two. Excellent 
length. Rating: 89 points (David Lawrason)

89
2012 Norman Hardie Chardonnay 

unfiltered, Prince Edward County 
($39) 
This is scintillating Chardonnay with 
excellent structure and depth. It has 
classic County tightness and mineral 
structure—a bit tart and Chablis-like, 
with very generous pear fruit, nutty 
and spicy aromas and flavours that are 
more like Meursault. Excellent to out-
standing length and poise. Rating: 92 
points (David Lawrason)

92
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2011 Casa Dea Riesling VQA, Prince Edward County ($16.95)

Generally a go-to name in The County for value, Casa Dea offers 
another cracking, steely and tight Riesling here for the money. Al-
though still a touch sulphury on the nose (just swirl your glass a 
few times or carafe before serving for maximum enjoyment), it's 
all about the stony, petrol-like minerality, with green apple fruit 
very much a secondary feature, and the wine is all the more in-
teresting for it. This is just hitting a perfect stage of maturity—I'd 
drink over the next 1-3 years. 88 points (John Szabo)

88

87
2012 Rosehall Run Winery Pinot Gris Cuvee 

County VQA, Prince Edward County ($21.95)

Rosehall Run’s latest Pinot Gris has an authentic 
pale "Gris" colour from short-skin contact, while the 
nose is clean and moderately intense and the palate 
full-ish and quite rich and nicely structured. This has 
both weight and marked oyster-shell minerality on a 
fully dry frame, with that typical "steel cut" profile 
of The County; a versatile, crisp and lively white for 
current enjoyment. 87 points (John Szabo)

90
2011 13th Street June's Vineyard Riesling VQA, 
Creek Shores, Niagara Peninsula ($19.95)

The 2011 is perhaps the best Riesling I’ve tasted from 
13th Street's June Vineyard, which may be chalked 
up to the fact that the vineyard, planted in 1999, has 
now come of age, and that winemaker Jean-Pierre 
Colas, who joined in 2009, understands the site that 
much more. In any case, it has a fine, complex, quite 
minerally, just off-dry, but balanced style, complete 
with wet rock/limestone and a nice mix of citrus and 
orchard fruit. Yet, the overall impression is less of 
fruit and more of savoury, earthy flavours, which lin-
ger impressively. Fine concentration and depth over-
all. 90 points (John Szabo)

90
2011 Muscedere Vineyards Merlot, Lake Erie 

North Shore ($20) 

The estate is situated 11 km from Lake Erie so 
it tends to get higher heat units than vineyards 
perched along the lakeshore. That really shows 
through in this dark and delicious wine. Very ripe 
nose, concentrated black currants and berries with 
a light, smoky note. Implicitly sweet, chocolate and 
berries, lush tannins, and a clean, dry, lasting finish. 
This is Merlot at its boldest and best. Drink now to 
2018. Rating: 90 points (Konrad Ejbich)

91
2010 Sprucewood Shores 

Estate Meritage “Hawk’s 

Flight” Reserve, Lake 
Erie North Shore ($22.15) 

The classic Bordeaux 
grapes—Cabernet Franc, 
Cabernet Sauvignon, Mer-
lot—which make up this 
wine were planted on the 
Lake Erie shoreline in 1993 
by Gord Mitchell. He was 
one of the early believers 
in the region as a top red 
wine zone. Daughter Tanya 
Mitchell has crafted a deli-
cious honour to his memo-

ry. This is a terrific wine balancing richness, 
power and finesse. Though still tannic and 
young, it is already displaying hints of what is 
to come: poached, red fruit flavours, a sweet, 
fragrant bouquet, and a firm yet supple tex-
ture that carries the elegant flavours past the 
tongue and into the memory bank. Drink now 
to 2024. Rating: 91 points (Konrad Ejbich)

2011 Exultet Estates Cru X Pinot Noir, 

VQA, Prince Edward County, ($29.95)

For those who like their Pinots to be lean, 
mean, acid-mineral machines this one has you 
covered. The nose gives off earthy, strawberry 
aromas with cranberry whizzing to and fro; the 
palate is fairly easy drinking, but always with that acidity as back-
bone wrapped in earthy, sour black cherry, nice cranberry and a 
lingering pleasant finish that brings you back to those first smells 
of strawberry and fresh earth. Drink now thru 2018. Rating: 88 
(Michael Pinkus)

88

2012 Fielding Rock Pile Red Tufford Road 

Vineyard, Lincoln Lakeshore, Niagara 

Peninsula ($19.95)

This is produced from Fielding's Tufford 
Road Vineyard in the Lincoln Lakeshore 
sub-appellation, a site that’s much better suit-
ed to red Bordeaux varieties than their vine-

yards around the winery. This is a blend of 60% Merlot and 40% 
Cabernet Sauvignon planted in the mid-80s and aged 20% in new 
wood, mostly French oak. The result is an attractive, authentically 
herbaceous, but not green, wine with juicy, crunchy, fresh, red fruit 
flavours. Acids are lively, oak unobtrusive and tannins relatively 
subtle and polished. A nicely assembled blend all in all, for current 
consumption or short-term hold. 87 points (John Szabo)

87

2012 Stanner’s Vineyard Chardonnay, Prince 

Edward County ($25)

Only 55 cases made, from 100% estate grown fruit, 
fermented and aged in Canadian oak barrels. Rich 
golden hue, clean brisk nose of spring blossoms, tart 
apple, citrus and baked pear. There's a bold implicit 
sweetness at first, which turns to mouth-filling plump-
ness, just before the brisk acidity, mouth-drying miner-
ality and barrel tannins kick in. In the end, you are left 
with a squeaky-clean palate with memories of crushed 
fruits and toasted nuts. It's the perfect foil for shellfish, 
seafood, fish, chicken and most savoury or salty hors 
d'oeuvres. Here's a wine that leaves the impression it's 
on the edge of entering the big leagues. Drink hedo-
nistically now to 2016; esoterically from 2017 through 
2020. Rating: 89 points (Konrad Ejbich)

89
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cheeses). So, if the match isn’t working, try 
cutting the rind off, which often clashes with 
wine more than the milder paste itself.

If You Serve Just One Wine
Most people intuitively associate red 

wine with cheese. But white wine, and 
particularly off-dry or medium sweet wines, 
are much more versatile. If you’re going with 
just one wine for a range of cheeses, stay safe 
with a late harvest Riesling or Vidal.

Matching up: The Generalities
Following are the basic types and cheeses 

with common examples, and the wine styles 
that work best:

Fresh: minimally-aged cheeses like 
Cottage Cheese, Ricotta, Fromage Blanc, 
Fromage Frais, or Queso Fresco are mild 
in flavour. They’ll work, or at least not 

clash, with most wines. Your best bets are 
lightweight, crisp and stony whites or light-
bodied, bright and zesty, low-tannin reds.

Goat’s milk: The tangy acidity of goat’s 
milk cheeses like Srottin de Chavignol, 
St Maure, Chabichou, or anything called 
“Chèvre” calls for a wine with equally 
vibrant acidity. Best bets: lightweight, crisp 
and stony whites. 

Try: 

• Fifth Town’s creamy Plain Jane Chèvre 
with Lacey Estates 2011 Gewurztraminer 
Reserve.

Soft, bloomy rind: ripened cheeses like 
Camembert, Brie, Explorateur, Chaource 
are sprayed or dusted with a (good type of) 
mold and left to ripen. They come in varying 
degrees of richness, usually designated as 
single, double or triple-cream. The richer the 
cheese, the more full-bodied should be the 

wine. Brie and Camembert work well with 
soft, round, slightly buttery chardonnay and 
dry, fruity rosés. Light, soft, fruity reds are 
also generally simpatico. 

Try: 

• Upper Canada’s Comfort Cream: a 
bloomy rind cheese made in a Camembert 
style, aged for 6 weeks with Hidden Bench’s 
Estate 2011 Pinot Noir, Beamsville Bench. 

• Upper Canada’s Smoked Comfort 
Cream: smoked over maple wood, aged 
for 3 weeks, with Le Clos Jordanne’s 2012 
Claystone Terrace Chardonnay or Cave 
Spring Cellars 2012 Gewurztraminer.

• Fifth Town Artisan Cheese’s 
Operetta: a deliciously luscious, soft ripened, 
bloomy rind, goat milk cheese, in need 
of an equally rich and creamy oak-aged 

F
ew edibles share as 
many similarities 
as wine and cheese. 
Both were “invented” 
accidentally several 
thousand years ago, 
and people have not 
stopped trying to 

perfect them since. They’re both transformed 
from a relatively simple raw material (grape 
juice and milk) into an astonishingly complex 

product. The production region greatly 
influences the final outcome, and both require 
no small measure of human skill to get it 
right. 

However; although kindred in spirit, 
in reality, mixing wine and cheese often 
ends in disaster. So many wines crumple 
into a quivering heap before the fatty, salty, 
pungent profile of many cheeses. And, since 
proper cheese boards usually contain a range 
of cheeses from mild to stinky, goat to cow, 

there’s rarely a single type of wine that will 
work, err, across the board.

Following are a few guidelines to help 
you get the match right. I’ve sliced up the vast 
worlds of both cheese and wine into basic 
style categories and paired them up, so that 
no matter what cheese you’re dealing with, 
you’ll know what wine is at least in the right 
ballpark. 

I’ve also done some hands-on 
experimentation with some of the fine 
cheeses made right here in Ontario wine 
country, courtesy of Fifth Town Artisan 
Cheese in Prince Edward County and the 
Upper Canada Cheese Company in Jordan, 
Niagara. I’ve recommended local wines for 
each of their offerings. When in doubt, what 
grows together goes together.

Dial Up the Intensity
Remember that unpasteurized, artisanal, 

farmhouse cheeses have a much stronger 
flavour profile than pasteurized, supermarket 
cheeses, so you’re wine choice should also 
climb the scale of intensity. A young, mild, 
pasteurized Cheddar will be fine with an 
inexpensive, moderately complex, soft red, 
for example, but an unpasteurized, well-aged, 
crumbly, farmhouse Cheddar will crush all 
but the sturdiest of reds.

To Rind or Not to Rind?
Flavour intensity also depends on 

maturity: the older and riper (runnier) the 
cheese, the stinkier it is, and the more intense 
the flavour, especially of the rind. Some folks 
enjoy the pungent flavour of the rind, others 
not so much (even cheese experts are divided 
on whether to eat the rind or not on certain 

Decanted

Wine and Cheese: 
Getting it Right

by John Szabo MS                 Photography by Steven Elphick

Wine & Cheese                                              continued on Page 54
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Prep time: 20 min
Cooking Time: 12 min
Difficulty: Easy

Makes 2 servings

Ingredients

For Grilled Tuna Steaks

2 tuna steaks, 1½ inch / 3.8 cm thick (4 oz. 
each)
¼ teaspoon sea salt
¼ teaspoon freshly ground black pepper
2 fresh lemons, juiced and separated
1 handful watercress
1 handful sprouts

½ cup shredded purple cabbage
¼ cup shredded carrots
1 small red sweet pepper, rinsed; trimmed 
and cut into rings
Fresh chives, to garnish

For Orange Vinaigrette

2 oranges, divided
2 Tablespoons white balsamic vinegar
2 Tablespoons honey
1 clove garlic
Salt, to taste
¼ teaspoon white pepper
½ cup (125 ml) good-quality olive oil

Method

For Grilled Tuna Steaks

Prepare either a charcoal or gas grill for direct 
grilling and preheat to high.

In a shallow bowl mix together salt, pepper 
and the juice from one lemon. Place tuna 
steaks in bowl and set aside until grill is hot 
and ready.

Arrange tuna steaks on prepared grill and 
cook until done, 2-3 minutes per side for rare, 
4-6 minutes per side for medium.

Transfer steaks to serving plates, drizzle with 
remaining lemon juice and let rest for 3 min-
utes before layering the salad ingredients.

For Orange Vinaigrette

Zest and juice 1 orange and set aside. In a 
blender, combine the orange zest, orange 
juice, white balsamic vinegar, honey, garlic, 
salt and pepper. Blend until smooth. With the 
blender running, add the olive oil in a steady 
stream until combined. Transfer to a contain-
er and store in the refrigerator, if not using 
immediately.

Peel the remaining orange and divide into 
segments.

To Assemble

Layer the salad fixings on top of the grilled 
tuna. Arrange the orange segments around the 
tuna and drizzle with orange vinaigrette. Gar-
nish with fresh chives and serve!

Patio Furniture, Fire Tables,
Hammocks, Outdoor Carpets & BBQs

Prince Edward County`s largest

indoor & outdoor showroom

124 MAIN ST. PICTON  613.476.9259
www.countyfireplace.ca

FIREPLACES  •
STOVES  •  INSERTS

WOOD, GAS, PROPANE,

PELLET & ELECTRIC

many lines of:

Grilled Tuna Steak Salad 
with Orange Vinaigrette
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The 2014 Decanter
by Tony Aspler

T
he Brits seem to 
have cornered 
the market on 
humungous, in-
ternational wine 
competitions. 
England mounts 
the Internation-

al Wine and Spirit Competition, estab-
lished in 1969; the International Wine 
Challenge (IWC), founded in 1984; and 
then there's the biggest of them all: the 
Decanter World Wine Awards, a relative 
newbie that burst onto the scene in 2004.

Decanter promotes itself on its cov-
er as "The world's best wine magazine," 
so it's only fitting, perhaps, that they 
should extend the hyperbole by trum-
peting that they are now the largest wine 
competition in the world. The numbers for 
the week-long 2014 competition are certainly 

impressive and do bear out that claim:
• Number of wines entered: over 

15,000;
• Number of judges from 28 coun
    tries: 220;

• Number of Masters of Wine judg-
ing: 67;

• Number of Master Sommeliers 
judging: 17;

• Number of Riedel glasses used each 
day: 6,000.

The man behind the creation of the 
Decanter World Wine Awards is Stephen 
Spurrier; and if the name sounds famil-
iar to non-wine people, Spurrier was the 
character portrayed by Alan Rickman in 
the movie Bottle Shock. In 1976, Spurrier 
organised a tasting in Paris, pitting Califor-
nia Chardonnay and Cabernet Sauvignon 
against France's great white Burgundies 
and red Bordeaux. Famously, the Califor-

nia wines, judged blind by French critics, 
were placed first in both categories.

I asked Spurrier, who has been the head 
judge of the Decanter competition since it 
started, how it came to be? He told me, "I'd 
been suggesting to Sarah Kemp (the maga-
zine's publishing director) that Decanter do 
a wine competition for a few years prior to 
our actually doing it. In 2003 she said, 'Okay, 
Stephen, we're ready for it now. You set the 
rules.' " 

Spurrier's rules were to have panels of 
three to four judges overseen by a region-
al chair who had intimate knowledge of the 
region in question. Judges would be seated, 
taste the wines in flights and they would be 
given the price points of the wines along 
with the grape variety or blend, vintage and 
sub-appellation, alcohol level and percentage 
of residual sugar. 

"We announced the rules at Vinexpo in 
June 2003," said Spurrier, "and by the time 
the IWC had woken up to the fact that we 
had pinched 15 or 16 of their top tasters, they 
couldn't do anything about it since we had 
them under contract."

This rivalry between the two competi-
tions has not abated over the years. Accord-
ing to Sarah Kemp: "When we began in 2004 
with 4,200 entries they (the IWC) were well 

World
  Wine
    Awards

over 10,000. They were the only game in town. 
We crept up. They kept their numbers and 
I think three or four years ago we went past 
them and we legally stopped them advertising 
themselves as the largest wine competition in 
the world because they were no longer that, 
and we were. They don't speak to us, we don't 
speak to them. We cohabit in an uncomfortable 
way."

At the opening of each morning's tasting 
session, Kemp gives the assembled judges a 
pep talk. I recorded her words: "We know we 
have the world's greatest judges. I don't believe 
in false modesty, but I do believe there is no 
greater group of talent in the wine world than 
are at this competition." (Which is all very flat-
tering since I am the regional chair for Canada 
and my fellow panellists are Janet Dorozynski 
from Ottawa and Barbara Philip MW and Rhys 

Pender MW from British Columbia.) "Last 
year, we had 14,200 wines," Kemp continued. 
"This year, we have over 15,000. That's the 
wine world taking your work seriously."

For the first 13 years of its life, the com-
petition was held in a large photographic stu-
dio called The Worx in Parson's Green, a vil-
lage-like area of south-west London. Across 
the road from The Worx is one of the best pubs 
in London, The White Horse. This was fortu-
itous, since each judge is given a beer voucher 
for a post-tasting pint over which we can re-
lax and schmooze with our colleagues from 
around the world. When Jancis Robinson, the 
doyenne of wine writers, did a day's judging 
in 2006, she subsequently wrote in her blog: 
"Kemp has successfully created a salon in her 
photography studio and I thoroughly enjoyed 
catching up with so many luminaries from all 

over the wine world gathered in one place…"
But the Decanter World Wine Awards has 

outgrown The Worx and this year it was moved 
to Tobacco Dock, a former bonded warehouse 
in Wapping, east London. Tobacco Dock, 
now a 16,000 square-meter event facility, is a 
stone's throw from the Thames. From the out-
side, it looks like a prison, but inside the glass 
ceilings afford natural light, a perfect venue 
for tasting. And, it's a short walk to the Cap-
tain Kidd pub, which backs onto the river and 
serves great beer. 

It costs £100 to enter a wine in the De-
canter competition and wineries have to send 
four bottles with each entry. This means that 
Decanter's team of 50 red shirts have to label, 
bag and put into flights 60,000 bottles over the 
course of five days.

Using Ipads, judges enter their scores 
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(out of 20 or 100—our panel used the 
100-point system). Commended wines 
are scored 81 - 84 points; bronze med-
al wines: 85 - 89; silver medal: 90 - 94, 
and gold medal: 95 - 100. On the final 
Friday, we re-taste all the gold medals to 
decide whether they are worthy of gold 
and which should go forward for re-
gional or international trophies. The lat-
ter awards are judged by another panel 
headed by Stephen Spurrier and Gerard 
Basset (Basset is both a Master of Wine 
and a Master Sommelier). Medal win-
ners can purchase Decanter decals so they 
can strut their stuff on wine store shelves. 

And what is the impact of a medal-win-
ning wine at Decanter? According to Sarah 
Kemp: "Producers have experienced 300 - 
500 per cent uplift in sales and literally sell-
ing out overnight. You have a chance in this 
competition to put a spotlight on wineries 
who would never get recognition otherwise. 
It's all about rewarding quality."

In 2014, BC's Mission Hill won the In-
ternational Trophy for The World's Best Pi-
not Noir in the Under £15 Category for its 
2011 Martin's Lane Pinot Noir. Mission Hill's 
proprietor, Anthony von Mandl, says: "Mar-

tin's Lane winning the Decanter Internation-
al Pinot Noir Trophy was a key event for us 
and the Okanagan Valley, validating that our 
emerging region can produce exceptional Pi-
not Noirs. Moreover, this trophy gave us the 
confidence to rapidly design and begin con-
struction of a new, state-of-the-art Martin's 
Lane Gravity Flow Pinot Noir Winery, which 
is being built in 153 days in order to be ready 
for our 2014 crush."

And here's one final statistic from the 
2014 Decanter World Wine Awards: number 
of kilos of cheese consumed daily at lunch by 
the judges: 25.

TUSCANY
FOOD & WINE EXCURSION 2014

SEPT. 10-18TH  AND SEPT. 17-25TH,  2014

HARVEST TOUR FEATURING:
~ MONTEPULCIANO ~ FLORENCE ~  PIENZA ~ 

~ CASTIGLIONE DEL LAGO ~  SIENA ~ CORTONA ~

$3661+TAXES ($539)

FOR INFORMATION: DARREN JOHNS – HOST

905.396.7758     ARGENTO102@GMAIL.COM  

Photos supplied by Tony Aspler

Left: Team Canada judges for 

the 2014 Decanter World Wine 

Awards (from left to right): Janet 

Dorozynski, Barbara Philip MW, 

Rhys Pender MW, Tony Aspler 

CM.

Facing Page: Gerard Basset MW, 

MS, (centre, standing) talks to 

some of the judges. Basset is the 

“Sommelier‘s Sommelier;” he is a 

former World Champion Somme-

lier and the only person ever to 

simultaneously hold the Master of 

Wine, Master Sommelier and MBA 

Wine honours. In 2011, he was 

appointed an Officer of the Order 
of the British Empire for his con-

tributions to the British hospitality 

industry.
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Amuse Bouche

I
t’s a polarizing wine. It 
causes rifts in the time-space 
continuum. Fights between 
family members run deep 
and friends have been known 
to shun one another because 
of it. And, yet, it can be 
one of the most enjoyable 

summer sippers. It’s rosé and I have seen it 
break up families and friendships faster than 
“the other woman.” 

I have also never seen a wine that breaks 
along gender lines quite like it. In general, 
women love it. Men loath it—for no other 
reason than its colour. It is the ultimate in 
wine discrimination: “Why would I drink 
a wimpy pink when I could have a manly 
red?!” 

For example, last summer, I found 
myself with a friend on a wonderful roof-
top patio. I was drinking glass after glass 
of a Huff Estates Rosé, while my buddy 

kept trying to find the perfect wine for his 
afternoon enjoyment—that wasn’t pink. “I 
don’t drink that stuff,” he said in the huskiest 
man voice he could muster. But, while I 
was comfortably and contentedly sipping 
on my rosé, he must have ordered a number 
of different wines during his search. The 
waitress would come by, he’d ask to see the 
wine list, pick yet another non-rosé... and I’d 
point to my glass and say, “Another, please.”

What causes a man, on a hot, summer’s 
afternoon to repress his love for red (or even 
white) and order something pink? Could it be 
that he’s more comfortable in his manhood? 
Quite possibly. But, he might also know 
what many women have known for years: 
when it comes to summer, pink is in, pink is 
refreshing, pink is tasty but, most of all, pink 
is cool. 

It wasn’t always thus. Do you remember 
names like white Zinfandel, white Merlot or 
any of the other names given to sweet, pink 

PINK
by Michael Pinkusstuff

Don’t 
sweat the
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         ROSÉ HAS COME A 
long way since those days when 

Mateus and `The Duck` rode

high in the saddle.
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by Jennifer Robson 

This book has been on the best-seller 
list of the Globe and Mail for the past 
several weeks. Set during the Great War, 
this historical novel follows the heroine, 
Lady Elizabeth Neville-Ashford (Lily), as 
she defies her parents and their expectations 
to join the Woman’s Army Auxiliary Corps. 
The narrative richly details Lily’s journey of 
discovery through the backdrop of war and 
love. For fans of Downton Abbey, this is a 
must read.

 
by Jonas Jonasson

On the heels of his successful debut 
novel, The 100- Year -Old Man Who 

Climbed Out The Window and 

Disappeared, Jonas Jonasson 
returns with this delightful 
second novel. The story 
introduces us to a young girl, 
Nombeko, born in the slums 
of Soweto, working from the 
age of five in the sanitation 
department, orphaned at the 
age of ten, and run over by 
a car at the age of fifteen. 

This quirky, fast-
paced plot twists and 
turns, until our heroine 
finds herself in a potato 

truck with the king of Sweden. According to 
Nombeko, “the statistical probability that an 
illiterate in 1970s Soweto will grow up and 
one day find herself confined in a potato truck 
with the Swedish king and prime minister is 1 
in 45,766,212,810.”

Sacrilege 
by S.J. Parris

Sacrilege is the third novel from the 
popular British historical crime novelist S. J. 
Parris. Set in 1584, Prince William of Orange 
has been assassinated and there are concerns 
for the safety of Queen Elizabeth I. Giordano 
Bruno is a former monk and philosopher who 
is living in England after having escaped the 
Inquisition. He is employed by spymaster 
Sir Francis Walsingham who sends Bruno 
to Canterbury to solve a mysterious murder 
and to investigate a possible enemy plot. The 
character of Bruno is based on a real- life 

Dominican monk, Giordano Bruno, who was 
burned at the stake in 1600 for his views on 
astronomy. 

S. J. Parris’s two previous novels in 
the Bruno series are Heresy and Prophecy. 
A fourth novel, Treachery, was published in 
June of this year. The story finds Giordano 
Bruno on an expedition with Sir Francis 
Drake. 

 

by Gabriel Garcia Marquez

Summer time provides a perfect 
opportunity to read or re-read a classic novel. 
At Books & Company we have devoted a 
section of our bookshelves to the classics.

A perfect choice is Gabriel Garcia 
Marquez’s One Hundred Years of Solitude. 
The novel tells the story of the mythical 
town of Macondo through the history of the 
Buendia family. The larger chronicle is an 
exploration of humanity: triumphs, foibles 
and tragedies. Marquez states that his novel 
was: “based on the way my grandmother 
used to tell stories. She told things that 
sounded supernatural and fantastic, but she 
told them with complete naturalness.”  

These books and more can be 

purchased at Books & Company at 289 

Main Street, Picton, Ontario, on-line 

at www.pictonbookstore.com or at any 

independent bookstore.

GGreat Reads
by Anne Preston

An Old Favourite

Somewhere in France 

New & Noteworthy 

The Girl Who Saved The

King of Sweden

One Hundred Years of

Solitude

wines? Does the term “blush,” when referring 
to wines, make you do just that? Then you, 
my friend, are showing your age. It was the 
heyday of poorly made off-reds and not-
quite whites. A time when bell bottoms and 
Bermuda shorts reigned over our wardrobe, 
Cadillacs clogged the roads and politics was 
ruled by Reaganomics. It was the time of the 
sickly, sweet pinkies. 

I heard a quote from an Environment 
Canada representative recently who said, 
“Our collective memory about weather 
goes back only two years.” I have noticed, 
however, that our collective memory of 
bad wines goes back much further. We all 
remember the first time we heard of, or even 
tasted, Baby Duck; but who can remember 
what the weather was like in the summer of 
‘71 (the year “The Duck” was first produced) 
or in 1978 (the year it went global). 

Rosé has come a long way since those 
days when Mateus and The Duck rode high in 
the saddle. These days, things aren’t as sweet 
and syrupy and when something has bubbles 
in it, it isn’t just window dressing—they are 
there on purpose. 

Serious rosé sparkling wines have gone 
through a secondary fermentation leaving 

behind an array of lovely red fruit, nice 
acidity and citrus notes to balance it all off, 
making them a perfect way to get a summer 
afternoon started, inside or outside.

The still stuff has also gone through a 
renaissance of sorts. Gone are the days when 
every pink wine had essence of strawberry 
added to the bottle to pump up the red fruit 
flavours and give it an over-the-top, cooler-
like sweetness to attract the younger crowd 
(though some still do exist). More and more 
producers are discovering the refreshing 
flavours and delicate nature of a dry, food-
friendly rosé. 

Were you aware that a few summers 
back rosé took over as the number one 
consumed wine, outpacing red and white, 
during the hot months? That’s because people 
have discovered this cross-over wine: a wine 
that brings all the fruitiness of red and the 
acidity of white together all in one glass that 
matches well with food and makes a super 
mid-afternoon sipper on a roof top patio.

As an aside, I have a friend who only 
drinks rosé—full stop. It seems he’s been 
hip and ahead of the curve for years and 
we’re all just catching up. So, don’t be afraid 
of putting pink in your glass this summer. 

Get comfortable with your manhood, 
womanhood, or whatever “hood” you want. 
And, when you’re out and about on some 
roof-top patio, raise your glass with an air 
of authority and in a loud, clear voice, say, 
“Garcon, encore de rosé s’il vous plait,” or 
something like that. After all, you don’t want 
to draw too much attention to yourself for 
fear of being shunned.

326 King St. East | Kingston, Ontario
(across from the market)

613-545-3234
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by Will Ryan        Illustration by Gray Abraham

Outdoor
           Living
           Space

         BEFORE   
you get caught 

up in the fervour 

of buying patio 

furniture, there 

are a few things 

to consider... 

such as where 

will you store all 

those cushions?

“
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Create your own
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A
s summer 
wanes the 
garden 
furniture starts 
to go on sale, 
but before you 
get caught up 
in the fervour 

of buying these, still relatively pricey, 
items here are a few things to consider. 
Is it going to be left out or stored for the 
winter? What is its primary function: eating, 
lounging or both? Is the area large enough 
to accommodate everything you want? Do 
you wish to have cushions? If so, do you 
have storage space? What materials are your 
preference? What are the optimum styles 
to suit the outdoor environment you have 
created?

If your furniture is to be left out for 
the winter, it is imperative that it be made 
of durable materials. Although there are 
weatherproof items in the marketplace now, 
you must be prepared for sun bleaching 
and, in some cases, rusting. Unless metal 
furniture is galvanized or powder-coated, it 
does need to be painted or treated in some 
way. I will discuss colours later.

If you are fortunate to have the space 
and facility to store your furniture for the 
winter, it will greatly increase the life span 
of your investment. Don’t underestimate the 
space necessary to store garden furniture, 
though, as it tends to be very bulky. Some 
styles are stackable or fold up, which 
is something that should be taken into 
consideration when selecting your items.

Obviously, shapes and sizes of garden 
furniture vary. If you have the space for 
both lounging furniture and dining chairs 
and tables, then you are, indeed, fortunate. 
Many of us do not have that option and must 
compromise. It really boils down to lifestyle 
and space. If you have limited space and 
budget and you like to have people over for 
dinner, it would seem that the dining table 
and chairs would be the best option. If you 
have the space, you could opt for armed 
diners rather than the armless. This affords 
you slightly more comfortable seating if you 
just wish to sit, rather than eat, at the table. 
Add a footstool or two and you’ve almost 
achieved lounge seating. Another thing to 
consider if your space is limited is that a 
circular table is easier to get around than a 
square or rectangular one and suits odd or 

even numbers of guests easily.
If your priority is lounging, it is 

important to remember side tables or coffee 
tables for drinks, snacks, suntan lotion etc. 
If you like the concept of a chaise lounge, 
you can achieve a pretty close facsimile 
with a cushioned footstool pulled close to a 
reclining chair. The disadvantage is that it 
does not go flat.

Whatever your needs or preferences, 
try to mix up the types of furniture and 
materials, which often looks better than 
too much all matching. Just because patio 
furniture is all on sale at one location, 
doesn’t mean you should let yourself get 
carried away!

 With regard to cushions, we’re back 
to the storage issue. Ideally, they should 
be stored off the ground and in an area 
where they are not exposed to dampness. 
The cushion covers and stuffing are made 
of water- and mildew-resistant material, 
but if water is trapped within the fibres, or 
the cushions are left in a damp area, they 
will become musty and sometimes mouldy. 
I’ve noticed that although many of the 
cushions that come with patio furniture are 
smart and colourful, they are really all the 
same. Should you wish to personalize your 
upholstered furniture, most fabric shops now 
stock a large selection of attractive weather-
proof fabric. Any upholsterer can make 
cushion covers for you. If cushions are not 
your style, or not something you wish to get 
involved with, there are some comfortable 
and good looking, mesh-seating alternatives.

We are spoiled for options as there are 
so many different types of garden furniture 
construction. There is metal that can be cast 
iron, aluminium, steel and stainless steel. 
Then we have wicker, willow and cane, 
which can be the genuine article or the man-
made material, which is so good looking 
these days that it is hard to distinguish it 
from the authentic material. A disadvantage 
of real wicker, willow and cane is that it 
must be kept out of the rain. An advantage is 
that it can be painted.

 Another natural material is wood, 
which, again, can be painted or stained. That 
is, except for teak, which should be left to 
weather, as it is a naturally oily wood, so 
paint or stains are often not successful.

For areas that will have the furniture in 
the landscape permanently, there is concrete. 
It seems to suit more formal gardens and is 
far too heavy to be moved frequently and it 

is not usually what springs to mind when I 
envision comfortable lounging.

I want to conclude with a few 
observations, the first being that unless 
glass garden table tops have a pebbled 
surface, the glass reflection is too extreme 
and rather unpleasant, resulting in the need 
for a tablecloth on sunny days.

Another observation is that if you are 
furnishing a roof garden, balcony or dock, 
strive for heavier furniture, which is less 
likely to be blown away in extreme weather.

Finally, I would like to touch on the 
colours of garden furniture. The rule of 
thumb is that darker colours tend to blend 
more comfortably into the landscape and 
don’t compete with the view or the exterior 
planting. However, having said that, if you 

find you are often sitting in your garden 
in the evening, then you can avoid the 
area appearing gloomy by having lighter 
coloured furniture. This is also true if 
you have a dark or shady location. Pale-
coloured flowers in light-coloured pots will 
also help.

When planning your outdoor space 
bear in mind that lighting is important. 
Lights that are too bright or too dim or 
incorrectly placed can spoil the mood. 
Those of us lucky enough to have some 
outdoor space know that it is an extension 
of our home and, during the summer 
months, enlarges our living space. There-
fore, whatever your needs, wants or budget, 
it should be a comfortable reflection of you.

       WE ARE SPOILED FOR OPTIONS,
we have so many different types of garden 

furniture construction.“ “
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F
Favourite Things

These Daisy wine stoppers come in assorted colours 
and have a corkscrew design that ensures easy 
corking of open bottles. A liquid-tight seal prevents 
leaks and oxidation of wine. Create smiles with 
these colourful designs. $3.30 each. 

These Daisy products and more are available at 
Susan’s Just Because, 280 Main Street, Picton, ON. 
Call Susan’s Just Because at 613-476-4128 or visit 
them on-line at www.susansjustbecause.com.

Michel Design Works wooden trays are all hand-
decoupaged and designed by Deborah Michel. The 
large oblong trays (20 inches x 14 inches) retail for 
$49.95, the square trays (12 ½ inches square) are 
$39.95 and the vanity trays (12 inches x 8 inches) 
$32.95.

You can find these lovely trays at The Blue House, 
79 Main Street, Brighton, ON. Call The Blue House 
at 613-475-2996, or visit them on-line at www.
bluehousegifts.ca. 
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www.pinnaclemusicstudios.com

Authorized
Dealer

261 Front St., Belleville
Tel 613.969.0050

              

                

Yamaha Grands 
& Upright Pianos
Clavinova Digital Pianos

F O R  A L L  Y O U R  M U S I C A L  N E E D S . . . . PROUD SUPPLIER OF PIANOS TO THE PRINCE EDWARD COUNTY JAZZ FESTIVAL

S
hain Jaffe and Debbie 
Nightingale moved from 
the city to just outside of 
Campbellford, ON, in 2007 
where they found their own 
little piece of heaven: a big, 

rambling, old farmhouse on 25 rolling, 
wooded acres. Then they bought four 
Nigerian Dwarf goats. As Debbie tells 
it, they were the last creatures that Shain 
wanted on the property... but then they 
both fell in love with their tiny caprines. 
Those first four does—affectionately named 
Pearl, Eva, Sally and Butterscotch—and the 
babies who came after them, became their 
inspiration for celebrating all things goat... 
and so, Haute Goat was born.

Working with one of Ontario’s best sauciers, 
and inspired by authentic Mexican recipes, 
Haute Goat’s Goat Milk Cajeta (caramel) 
Sauce (facing page) is as good straight from 
the jar as any other way and comes in two 
versions: original and cinnamon whiskey. 
How to use Cajeta sauce? Drizzled over ice 
cream or pancakes, in your coffee or with 
cheese. $10.00 a jar.

Think of the great caramel corn you had as 
a kid and magnify that deliciousness 10-
fold. Haute Goat’s Caramel Corn (top left) 
is made with goat butter so its super smooth 
and super creamy. $10.00 for a 300 gram 
bag. The ingredients are simple: granulated 
sugar, organic popping corn, brown sugar, 
water, corn syrup, unsalted goat butter, sea 
salt, baking soda, pure vanilla extract and 
ground cinnamon. 

Haute Goat products are now being sold 
at Empire Cheese in Campbellford, ON, 
and you can also order on-line at www.
hautegoat.com. They also have a Facebook 
page at facebook.com/hautegoat. And, you 
can find them on Pinterest at http://www.
pinterest.com/HautestOfGoats and on 
Twitter at https://twitter.com/HauteGoat.

Haute 
Goat
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Where to Stay & Eat
B&Bs
Brown’s Manor B&B

2 Johnson Street
Picton, Ontario
Prince Edward County
613.476.0248
ross.lindsay@sympatico.ca
www.brownsmanor.com

Hotels/Inns
Inn at Huff Estates

2274 County Road 1
Bloomfield, Ontario
Prince Edward County
613.393.1414
www.huffestates.com

Vacation Rentals
County Holiday Homes

*Various Cottage Rentals in 
Prince Edward County
info@countyholidayhomes.com
1.866.576.5993
www.countyholidayhomes.com

‘Like’ Us…? You’ll Love Us!

Check out our new website and ‘Friend’ us on Facebook

MAGAZINE

289.251.6640

grapevine
magazine

.ca

https://www.facebook.com/
grapevinemag

@GrapeVineMag
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Calendar of Events
PRINCE 
EDWARD 
COUNTY

July 13 - August 24
Huff Estates Winery presents their Sunday 

Series with The Festival Players, a weekly 
showcase with exciting one-night-only 
performances on Sundays in July and 
August. Features emerging and established 
talent in a wide array of events including 
theatre, comedy, storytelling and more. Visit 
www.festivalplayers.ca or call toll-free: 
1-866-584-1991.

July 22 - August 3
The Festival Players present Radio: 30 at 
Mount Tabor Playhourse in Milford, based 
on a multi-award-winning dark comedy 
about a radio actor who comes unglued in 
the recording studio. Performances Tuesday 
to Saturday at 8 pm, plus Friday matinees at 
2 pm. Visit www.festivalplayers.ca or call 
toll-free: 1-866-584-1991.

July 26
Rednersville Active Arts Studio presents in 
concert: Astrid Young at 7:30 pm. CD
release of One Nighty at Giant Rock with
Victor Delorenzo. Details at www.active
artsstudio.com, email: activeartsstudio@
gmail.com or call 613.779.8933.

July 26 - August 10
The CLIC Photo Show takes place at Books 
& Company, 2nd Floor, 289 Main Street in 
Picton. Admission $3.  Kids are welcome 
and 12 and under are free. Open 10 am - 6 
pm everyday with the exception of closing 
at 5 pm on Sundays, including the holiday 
Monday.

July 26 - August 17
Oeno Gallery presents A Group Show. The 
Gallery is open on Tuesdays by appointment 
only. All other days, including weekends, 

they are open to the public 10 am - 6 pm. 
The outdoor sculpture garden is open 7 days 
a week. For more information, visit www.
oenogallery.com or call 613-393-2216.

August 5 - 24
The Festival Players present Test Drive 

under the Grand Tent at Rosehall Run 
Vineyards in Wellington, about the life and 
times of a car man, Earl, who loves his wife, 
children and cars—not always in that order. 
Performances Tuesday to Sunday at 6:30 
pm, plus Friday matinees at 1:30 pm. Visit 
www.festivalplayers.ca or call toll-free: 
1-866-584-1991.

August 9
The Prince Edward County Rotary Wine 
Celebration takes place beginning at 6:30 
pm at the Wellington & District Community 
Centre. A wine & cheese tasting, silent 
auction, sit-down dinner and dance. Dinner 
is a 4-course meal by celebrated chef 
Michael Hoy. Tickets $100. Visit www.
wellingtonrotary.ca for details.

August 12 - 17
Prince Edward County Jazz Festival at the 
Regent Theatre in Picton and other locations 
around The County. Features a Gala Dinner 
at Huff Estates on August 13 with Guido 
Basso & Russ Little. For more info on the 
Jazz Festival, visit www.pecjazz.org or call 
the Regent Theatre box office toll-free at: 
1-877-411-4761.

August 13
Rednersville Active Arts Studio presents in 
concert: COMAS, a world-renowned Celtic 
band, at 7:30 pm. Reserve your seat with an 
advanced donation of $20 per person. ($25 
at the door). Details at www.activeartsstudio.
com, email: activeartsstudio@gmail.com or 
call 613.779.8933.

August 23 - September 28
Oeno Gallery presents an exhibition by Dan 
Hughes and Dale Dunning. The Gallery 
is open on Tuesdays by appointment only. 

All other days, including weekends, they 
are open to the public 10 am - 6 pm. The 
outdoor sculpture garden is open 7 days a 
week. For more information, visit www.
oenogallery.com or call 613-393-2216.

Labour Day Weekend
Rednersville Road Art Tour! Purchase 
original artwork from over 30 artists all 
conveniently located on or around one road: 
County Road #3 in Prince Edward County. 
Visit www.rednersvilleroadarttour.com.

KINGSTON

July 6 - August 24
The City of Kingston presents Music in 

the Gardens. This popular summer concert 
series features jazz, blues and big bands 
every Sunday in July and August. Visit 
cityofkingston.ca for a full line-up of artists.

July 10 - 13
Kingston Buskers Rendezvous! Dancers, 
singers, musicians, comedians, fire-eaters, 
magicians and more hit the streets for this 
world-class buskers festival. Visit www.
kingstonbuskers.com for more info.

July 23 - 26
Blue Canoe Theatrical Productions presents 
The Producers at the Grand Theatre. 
Performance 7:30 pm. With 12 Tony Awards 
including the Tony triple crown of Best 
Musical, Book and Score, The Producers 
is a perfect summer musical! For tickets 
and show times, call the box office at 
613.530.2050 or visit www.kingstongrand.
ca.

July 25 & 26
Artisan Entertainment presents Best of 

Bacharach & David, featuring Chantal 
Thompson, Cliff Edwards and Michelle 
Kaz accompanied by a quartette of talented 
musicians. A celebration of the great music 
from the most successful songwriting team 
in pop music history. The group will sing 

their way through some great, nostalgic 
pop music. Performing upstairs in the Baby 
Grand Theatre. For tickets and show times, 
call the box office at 613.530.2050 or visit 
www.kingstongrand.ca.

QUINTE & 
HASTINGS

July 5 - 20
Quinns of Tweed presents a solo exhibition 
of fine watercolour paintings by Mary Anne 
Ludlam. Opening reception on July 5, 2pm  - 
5 pm, with Mrs. Ludlam in attendance in the 
Lower Gallery. For more information, visit 
www.QuinnsOfTweed.com.

July 12
15th annual Town & Country Garden Tour 
hosted by the Canadian Federation of 
University Women, Belleville & District 
runs 10 am to 4 pm (rain or shine). Tickets 
$25, includes self-guided tour of 7 area 
gardens and a picnic lunch. Proceeds help 
support college and university scholarships 
for local students. Call 613-966-5677.

July 9 - 13
Belleville Waterfront & Ethnic Festival. 
Help them celebrate 30 years of fun as 
the largest multi-day summer festival in 
southeastern Ontario! Popular main stage 
concerts, a midway, dragon boat races 
and multi-cultural performances. Call 
toll-free: 1-888-852-9992 or visit www.
bellevillewaterfrontfestival.com

July 8 - 20
Stirling Festival Theatre presents Forever 

Plaid. Take a trip down memory lane in 
plaid style. On the way to their first big gig 
in 1964, a vocal harmony group, The Plaids 
meet their untimely demise. The quartet of 
nerdy, but sweet, angels get one chance to 
come back and bop-shoobop their first and 
last concert! Pre-show dinners July 11 & 18 
at 6 pm ($25). Tickets start at $34. For more 
show times and information, call 1-877-312-
1162 or visit www.stirlingfestivaltheatre.com

August 6 - 16
Stirling Festival Theatre presents Footloose: 

The Musical. The SFT Young Company 

will astound you again this year! Footloose 
explodes onto the stage with electrifying 
dance routines and classic ‘80s tunes. Life 
in a small town is peaceful until city boy, 
Ren, arrives. Breaking every taboo, Ren 
brings dance back to the heart of a town held 
back by the memory of a tragedy. Footloose 
celebrates the exuberance of young people, 
guiding them with a warm heart and open 
mind. Tickets begin at $24. Family pack 
$75. For show times and more information, 
call toll-free: 1-877-312-1162 or visit www.
stirlingfestivaltheatre.com

NORTHUMBER-
LAND

July 1 - 26
Doctor Barnardo’s Children, a play exploring 
the immigration of thousands of English 
children to Canada in the early 1900s, under 
a scheme to relocate young orphans to a 
‘better’ life in the colonies runs Tuesday to 
Saturdays at 6 pm with an added performance 
on July 21 at 4th Line Theatre in Millbrook. 
For tickets, call toll-free: 1-800-814-0055 or 
visit on-line at www.4thlinetheatre.on.ca

July 3 - August 28
The Summer Band Shell Concert Series 
in Port Hope begins with a concert every 
Thursday evening in July & August in 
Memorial Park, featuring swing, jazz, blues, 
folk, rock, Celtic, bluegrass, country and 
children’s music. Performances begin at 
7 pm. Bring a lawn chair and enjoy a free 
concert. Call 905-885-2004.

July 12
Winner of the 2010 Banff International 
String Quartet Competition, Canada’s Cecilia 
String Quartet performs at the Westben Arts 
Festival Theatre in Campbellford, at 2 pm. 
Pre-formance chat at 1 pm. For tickets, call 
toll-free: 1-877-883-5777 or visit on-line at 
www.westben.ca.

July 19 & 20
In A Garden, a show and sale of artist and 
artisan garden themed work displayed 
amongst the ecological gardens at the home 
of Kathryn McHolm, 10 am to 5 pm both 

days, 4749 County Road #2, in the village of 
Welcome. Call 905-753-2196.

July 27
Three tenors, step aside! Welcome three 
Canadian Divas for an eclectic afternoon of 
opera to music theatre with Virginia Hatfield 
(soprano), Joni Henson (soprano) and Megan 
Lathamm (mezzo-soprano), all accompanied 
by pianist Brian Finley. At the Westben Arts 
Festival Theatre in Campbellford at 2 pm. For 
tickets, call toll-free: 1-877-883-5777 or visit 
on-line at www.westben.ca.

August 1

Doug Leahy brings some of his closest 
friends along with his infectious, Celtic-
based music to the Westben Arts Festival 
Theatre in Campbellford, at 7 pm. For tickets, 
call toll-free: 1-877-883-5777 or visit on-line 
at www.westben.ca.

August 1 - 10

Celebrate the season with 6 local artisans, 
musicians and food vendors at the Gates 
Arts and Culture Centre, 240 Presqu’Ile 
Parkway, Brighton. Open daily from 10 am 
to 4 pm. Call 613-210-0851 or visit www.
brightonartscouncil.com.

August 2

Canadian jazz legend Oliver Jones and his 
trio perform at the Westben Arts Festival 
Theatre in Campbellford, ON, at 2 pm. For 
tickets, call toll-free: 1-877-883-5777 or visit 
on-line at www.westben.ca.

August 5 - 30
Wounded Soldiers, is the much-anticipated 
sequel to Doctor Barnardo’s Children.  
A Barnardo boy returns to Europe as a 
young man to fight in WWI. The play runs 
Tuesday to Saturdays at 6 pm, with an 
added performance on August 25, at 4th 
Line Theatre in Millbrook. For tickets, call 
toll-free: 1-800-814-0055 or visit on-line at 
www.4thlinetheatre.on.ca

September 5 - 7
All Canadian Jazz Festival in Port Hope. 
Includes performances at the Capitol Theatre 
and at the Summer Band Shell in Memorial 
Park. For tickets and information, visit www.
allcanadianjazz.ca or call toll-free: 1-855-
713-9310.
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Chardonnay. This works with Huff Estates 
2012 South Bay Chardonnay or Exultet’s 
2012 The Blessed Chardonnay, both from 
Prince Edward County. In a pinch, Norm 
Hardie’s 2012 County Pinot will do justice.

• Fifth Town’s Nettles Gone Wild: 
soft-ripened goat’s milk cheese with nettles 
with Huff Estate’s 2012 dry Cabernet Franc 
Rosé.

Soft, washed rind: washed-rind cheeses 
are regularly bathed with brine, beer, cider, 
wine, brandy, or oils during the ripening 
period, encouraging bacterial growth that 

allows the cheese to ripen from the outside 
in. With milder variations like Vacherin Mont 
d’Or, Pont l’Évèque, Reblochon or Taleggio, 
pour full-bodied, complex, spicy whites such 
as Gewürztraminer, richer Pinot Gris, or 
Viognier. Medium to full-bodied reds such 
as Merlot, or Shiraz/Syrah also work. The 
more pungent types like Epoisses, Münster, 
or Limberger will crush any unsuspecting, 
delicate wines, so try off-dry or semi-sweet 
late harvest wines. But, when really ripe and 
stinky, switch to fine local spirits. 

Try:

• Upper Canada’s Niagara Gold: a 
nutty washed rind cheese in the Trappiste 

style, aged three months, with Hidden 
Bench’s 2012 Felseck Vineyard Chardonnay.

Semi-soft: this category includes a wide 
variety ranging from mostly mild and nutty 
to occasionally more pungent and aromatic, 
such as Fontina, Havarti, Morbier, Jarslberg, 
Emmenthal, Monterey Jack, Port Salut, 
Oka, Gouda or Edam. The milder versions 
are fairly friendly to wine, and soft fruity 
reds provide a good match. Try Gamay, 
lightly oaked Merlot, Pinot Noir and similar. 
Medium-bodied, soft and fruity whites like 
low/no oak Chardonnay are another way to go.

Try: 

• Upper Canada’s Nosey Goat 
Camelot: a semi-firm, versatile, goat’s milk 
washed rind cheese aged three months in a 
Trappist style with 2012 Cave Spring Estate 
Riesling, or Malivoire 2013 Moira Vineyard 
Pinot Noir Rosé.

Semi-hard/hard: cheeses like 
Manchego, Pecorino, Parmigiano-Reggiano, 
Crotonese, Gouda, Cheddar, Tomme, 
Raclette, Comté, Cantal, Provolone and 
Gruyere provide an opportunity to showcase 
some heavy-hitting reds. The combination of 
moderate fat content, sharp, pungent flavour 
and crumbly texture calls for full-bodied, 
tannic reds such as Cabernet Sauvignon and 
blends. You’ll find that this type of cheese 
actually softens up tannic reds, creating a 
smoother, creamier texture–a win-win pairing. 

Try:

• Fifth Town’s Unpasteurized Goat 
Milk Cheddar: (the current batch is three-and 
a-half years old), a tangy and firm, salty and 
pungent cheese in need of richness and density 
in the form of Norm Hardie’s 2012 County 
Chardonnay, or if you’ll accept a pairing from 
outside of The County, Ravine’s savoury and 
intense 2010 Cabernet Sauvignon from the 
St. David’s Bench.

Blue-veined: the intense saltiness and 
pungent flavours of blue cheese like Stilton, 
Roquefort or Gorgonzola wreak havoc on 
dry whites and reds, but make a brilliant 
contrasting match with sweet wines. It’s time 
to bring out the ice wine, both white and red 
versions. The saltier and more intense the 
cheese, the sweeter the wine should be. 

John Szabo is Canada’s first Master 
Sommelier and the author of Pairing Food 

and Wine For Dummies (Wiley, 2012), a 

partner/principal critic for WineAlign.com 

and a restaurant consultant based in Toronto.

Wine & Cheese                                           continued from Page 31
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by Deborah Melman-Clement

eorge Gershwin 
was right about 
the livin’ being 
easy in the 
summertime—
especially if you 

happen to be a student. The 
nine weeks between the 
end of June and the day 
after Labour Day are the 
days we set aside to let our 
children live easy and make 
memories to last a lifetime. 
It’s hard to believe it wasn’t 
always this way.

Summer vacation, 
as we know it, has only been 
part of the cultural lexicon 
since the late 19th century. 
It caught on at the start of 
the Industrial Revolution, 
along with other life-
changing inventions such 
as the car, the assembly line 
and the weekend.

One of the more 
prevalent origin stories has 
it that summer vacation 
started in rural America 
where farmers pulled their 
kids out of school each 
summer to help out on the 
farm. The problem with this 
story, as anyone who has 
ever lived on or near a farm 
can tell you, is that summer is actually a relatively quiet time 
for farmers. 

According to historian Kenneth M. Gold, in the early 
19th century, kids in rural America only spent six months a year 
in school. They had one, three-month term in the winter and 
another in the summer, using the time in between to help their 

parents out on the farm during 
spring planting season and 
harvest in the fall.

The school year in 
urban America was a year-
round affair, broken up into 
four quarters with a week-long 
break between each. 

By the late 19th 
century, education reformers 
worried that rural children 
weren’t giving their brain 
muscles a sufficient workout 
during their short school year. 
(Yes, back then people thought 
the brain was a muscle.) 
Those same reformers 
worried that urban students 
were overworking their brain 
muscles.

They also worried 
that urban schoolhouses were 
becoming health hazards, 
particularly in the summer 
when stifling heat, stagnant 
air, grime, bugs and foul 
odours were as much a part of 
the classroom experience as 
pencils, books and teachers’ 
dirty looks.

They invented the ten-
month school year with a break 
in the summer as an ingenious 
way to give all students both a 
proper brain workout and an 

appropriate recovery period.
As the Industrial Revolution brought more people into 

the cities and alerted the masses to the value of leisure time, 
the ten-month school year became the norm everywhere, and 
summer became the easy-livin’ season we know and love today.
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