WINTER 2015

Prince Edward County

Kingston I Quinte I Hastings I Northumberland I Peterborough I Ottawa I Durham

Bubbly Riches
from The County
History In Motion:

The Canadian
Automotive Museum

Ice Wine:

Stuffed Christmas

goose

The Seduction of
Pure Liquid Gold

MONET:

A Bridge to Modernity
Complimentary/Gratuit

www.grapevinemagazine.ca
@GrapevineMag
PUBLISHER
EDITOR & DESIGN
VICE PRESIDENT SALES
PR & DISTRIBUTION
PHOTOGRAPHY

Mike Strom
Melissa Gaboury
Tracey Keary

facebook.com/grapevinemag

Jeff Keary
Chelsey Sisson
Donna Edmonds
Mark Hauser
Norman Markland
Ryan Szulc
DPC
maXx Images

ILLUSTRATION

Gray Abraham

GRAPHIC DESIGN

Troy Hyndman

Grapevine magazine is published quarterly by Grapevine
Publications Inc.
Opinions expressed are those of the writer(s) and do not reflect
the opinions of Grapevine magazine, its editor or the publisher.
No part of this publication may be reproduced without prior
written consent from the publisher.
Copyright 2014 Grapevine Publications Inc.
ADVERTISING:
Phone: 613.480.5368
Email: tracey@grapevinemagazine.ca

Grapevine Magazine | Winter 2015 1

FROM THE EDITOR

may your days be
merry & bright

Autumn paints a symphony in yellow
ochre, burnt sienna and copper tones
shimmering with the kind of light that
inspired Monet. Our feature ‘Monet: A
Bridge to Modernity’ traces his path
from figuration to almost abstraction.
As the magical time of year fast
approaches once again, family and
friends come together to celebrate the
holiday season, with gift exchanging,
festivities, and eating those many
beautiful homecooked meals. 'Outdoor
Pursuits' encourages working up an
appetite before entertaining your guests
with our delicious roasted stuffed goose,
accompanied by some sparkling wine or

champagne. Learn all about the
difference between the two in
'Making Your Holiday Sparkle' and
'Maison Antech Limoux'. Sparkling wine
also appears in 'Wedded to the County',
which charts a young couple's romance
with each other and The County. A
romance with things mechanical is
offered in our coverage of the 'Canadian
Automotive Museum' and 'Triumph in the
County'. Looking to curl up by the fire
this season? Pour yourself a glass of wine
and grab a copy of Grapevine Magazine
or one of our 'Great Reads'.
Happy Holidays and happy reading!

Melissa

contributors
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 worldwide.
She has authored seven bestselling cookbooks, including
her most recent book, Back to Baking.

Michael Pinkus started OntarioWineReview.com (now
MichaelPinkusWineReview.com) in March 2005; a
website devoted to the love, enjoyment and promotion of
Ontario Wines. Today, he tastes wines from all over the
world, is president of the Wine Writers Circle of Canada
and has won a few awards for his writing along the way.

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).

Michelle Hauser is a newspaper columnist and freelance
writer. Her work includes contributions to CBC Radio,
Writer's Digest, The Globe and Mail, The Kingston
Whig-Standard and other publications. Her weekly column
'Laugh Lines' appears in a number of Postmedia Network
newspapers across Ontario. She and her husband Mark
live in Napanee, Ontario.

Will Ryan is a graduate of the Ontario College of Art &
Design with 45 years of experience in interior design in
both residential and commercial. He was part owner of the
iconic Toronto 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.

As a freelance writer, Sharon Harrison pens on various
topics, especially her love for gardening. She writes for
County and Quinte Living, Healthy Living Now, and
The Link, and is the garden columnist for the Wellington
Times. Sharon resides in a charming century home in
beautiful Prince Edward County, ON, where she explores
her interest in photography, and her fascination with
mosaic art.

The former literacy co-ordinator for the Toronto District
School Board, Anne Preston is now retired and living
contently in The County. She is currently the chair of the
Written 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.

Konrad Ejbich has been writing on wine for national
and international newspapers and magazines since
1979. His Pocket Guide to Ontario Wines, Wineries,
Vineyards & Vines was a Canadian bestseller. A new
edition is in the works, with a special focus on Ontario
vineyards.

Writers, photojournalists and fellow travellers:
If you like Grapevine's content and style, why not come and join us? If Art, Culture, Food and Wine are topics close
to your heart, then I would like to hear from you! Please drop me a line at melissa@grapevinemagazine.ca
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Le Chien Noir, Brock Street

WINE 301:

Making your Holiday
Image by DPC

Sparkle
by Tony Aspler

M

ore sparkling wine is
sold in December than
the rest of the year combined – which means
we still think of wine
with bubbles as the drink of celebration.
When was the last time you toasted in the
New Year with a still wine? But the real
question is: what should you choose when
it comes to quality and value?
First, you have to acknowledge that all
that sparkles is not champagne. To be
called champagne the wine can come only
from the Champagne region of France.
Even other sparklers made in, say, Burgundy of the Loire Valley, can’t use the
term ‘champagne’ on their labels.
Champenois producers doggedly defend
their appellation by suing anyone who
uses the term ‘champagne’ or even ‘champagne method’ on their bottles. Which is
why the Spanish call their bubblies made
by the same process, Cava, the Germans,
Sekt, and the Italians, Spumante. Other English-speaking producers will use
terms like Traditional Method or Classical
Method. The South Africans, incidentally, call their bubblies made by the champagne method, Cap Classique.
And just what is the ‘champagne method’
that makes it produce such special wines
that the Champenois will take you to court
to defend? Well, there are three ways to
make a wine sparkle:
1. You can introduce carbon dioxide gas
to a still wine at the time of bottling (pop
wines like Baby Duck). These wines
are fizzy and usually lose their bubbles
(mousse) quickly.
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2. Bulk method – secondary fermentation
is done in stainless steel tanks, called the
Charmat process after the Frenchman who
invented the process. Most Proseccos are
made by this method.
3. The Champagne method: the still wine
(usually a blend of Chardonnay, Pinot
Noir and Pinot Meunier from three or
more different vintages) is given a secondary fermentation in bottle by adding
a mixture of still wine, sugar and yeast.
The secondary fermentation creates the
gas which gets trapped in the wine. But it
leaves behind dead yeast cells that make
the wine cloudy.
The dead yeast cells are removed by a process called ‘riddling’ - shaking and tilting
the bottles over a period of time, until the
debris settles on the inside of the crown
cap. Traditionally, this was done by hand;
now more and more by machines. The
necks of the bottles are then immersed
in a solution that freezes the dead yeast
cells in a plug of ice. When opened, the
pressure in the bottle (about two or three
times the pressure in your car tires) ejects
the ice plug and the producer tops up the
level with wine that has been sweetened
to produce the house style.
There are various styles in terms of dryness to sweetness; the largest category
is Brut Non-Vintage. You can also find
rosé (usually a blend of Chardonnay with
some Pinot Noir for colouring), Blanc de
Blancs (made with 100% Chardonnay),
Blanc de Noirs (100% Pinot Noir and/or
Pinot Meunier). Then there are the top
level champagnes – wines made from a
single vintage which will bear the date on

the label, or a special Prestige Cuvée, the
name given to a Champagne house's highest quality wine.
Champagne is never inexpensive. They
start around $40 a bottle. The most expensive champagne in the world is Krug
Clos d’Ambonnay, a Blanc de Noir that
has a price tag of $3,000 Canadian. For
a well-made champagne at an affordable
price I would opt for Piper Heidsieck
Brut ($54.95) or Lanson Black Label Brut
($54.95).
If you have lost that winning lottery ticket
you can always settle for a Spanish Cava
like Segura Viudas ($14.95) or a Prosecco
like Bottega Il Vino dei Poeti ($13.95).
If you would like to celebrate with an Ontario sparkling wine I would suggest you
try Henry of Pelham Cuvée Catharine Brut
($29.95) or that winery’s Cuvée Catharine
Rosé at the same price. Or Tawse Spark
Brut Sparkling at $24.95.
How to Open a Bottle of Champagne
(or any sparkling wine)
A champagne cork, if not securely held,
will leave a bottle at the speed of 65 kph.
So once you loosen the wire cage, you
have a live grenade in your hands. To avoid
accidents, wrap the bottle in a towel so it
won’t slip, coming straight from the ice
bucket or the fridge. Point the bottle away
from your guests. Grasp the cork firmly in
one hand and with the other slowly twist
the bottle away from the cork. The cork
remains stationary at all times. This way
you won’t lose any wine or have a cork
bullet flying around the room.

When you have some of the best restaurants in the country,
serving great County wines and some of Ontario’s finest
culinary fare, you don’t really want to share. But we’re
willing to make an exception for like-minded foodies who
love a good time.
DISCOVER THE REAL KINGSTON AT

visitkingston.ca

Two Women and a Truck
by Michelle Hauser
above photo by Mark Hauser

“Get in!”
I said,
“Let’s go
before he
changes
his mind!”
And like that
we were gone.
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W

hy do you need my
truck?” my husband
asked with a pained
expression. It’s rare
enough for me to run
away from my family for a day, rarer still
for me to ask for the keys to the Chevy.
I have a love-hate relationship with Big
Blue: it has an uncooperative tailgate, embarrassingly rusty door panels, and conks
out whenever I’m behind the wheel. Last
time it was the brakes: my life flashed before my eyes as I piloted 5,000+ pounds
of disobedient steel straight through a
stop sign.
But, if you’re day tripping through The
County with your best girlfriend—scouring antique shops for burled walnut and
furniture with “potential”—a truck is
what you want to be driving.
Having
successfully
wrestled
the

keys away from my husband, I found
Dee waiting outside—right on time, as
usual—“Get in!” I said, “Let’s go before
he changes his mind!” And like that we
were gone. It felt good to be gone.
We weren’t ten minutes out of Napanee on
Highway 2 when we spotted a garage sale.
There was no burled walnut, but I snagged
a cool tchotchke, and Dee found another
bone china creamer for her growing collection. The early-morning bargains were
a good omen for a day of relaxed wandering that had only taken us four months to
work into our hectic schedules: two women and a truck, exchanging a few of life’s
obligations for the wind in our hair. We’d
be like Thelma and Louise... minus the
crime spree and the tragic ending.
We made it past Picton when the cornucopia of vegetables at Hagerman’s Farm
reminded both of us there are always gro-

"

DAYTRIPPER

ceries to be done. The domestic responsibilities from which we’d just broken
free were already pulling us back in. The
moral of this story may be that you can
take the women out of the kitchen, but the
kitchen will always be with them.
Soon enough, though, we were cruising
down Highway 33, scouting our next location: Dead People’s Stuff—an irreverent but refreshingly authentic brand. Dee
has a good eye for old things and how to
repurpose them so I tried to shadow her
without smothering her creative instinct—
such is the balance one must strike in the
company of a master collector.
We found lots of tiny treasures: ceramic pots, sheet music and one very poetic
encyclopedia. I didn’t find
a big chunk of wood that
warranted unpacking the
truck’s straps, bungee cords
and other antiquing accessories. But the day wasn’t
as much about the thrill of
the find as it was about the
joy of getting lost.
Eventually we made our
way to the main drag in
Bloomfield
where
we
joined the other throngs of
women doing exactly the
same thing we were doing.
Apparently, Bloomfield is
Ontario’s mecca for browsing with BFFs.
As Dee and I wandered
from shop-to-shop I fooled
myself into thinking I could

We’d be like
Thelma and Louise...
minus the crime
spree and the
tragic ending.

"

Winter
...arrivals

Collections
. . . Red Coral
. . . Neon Buddha
. . . Cut Loose
...and so much more!

Accessories
. . . Fashion Handbags
. . . Unique Jewelry
. . . Hats & Scarves

23 MAIN STREET, BOX 910
BRIGHTON 613.475.6275
www.dragonflybrighton.com

192 Main St. Picton
www.zestkitchenshop.com
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Serving Book Lovers Since 1989!

stick to a budget. Unfortunately each store
became the site of yet another existential
crisis. I tried to imagine explaining the
credit card bill to my husband, “How can
you expect me to have budgeted for a Frida Kahlo pillow in crewel embroidery or
a funky rooster thing when I didn’t know
they even existed in the first place?” That’s
the central problem of too much one-of-akind eye candy: you see it, you want it. It
really makes no difference whether or not
you actually need it.
Speaking of candy, by this point we were
hungry—the cheddar and jalapeno scones
we’d bought at Farmhouse Eats at Hagerman’s only nourished us for so long. Dee
and I jumped back in the truck and headed
to Wellington for a late lunch. It was too
cool for the patio at the Drake Devonshire

but we layered up and braved the chill
anyway—such was the pull of dining by
the lake one last time.
It was round about maximum relaxation
time when Dee got a call from home.
There were questions about food in the
fridge and why there wasn’t more of it.
I could picture my family rifling through
the pantry, cursing me for having left
them to feed themselves.
The taste of freedom had been sweet but
time was running out and there was still
so much we hadn’t seen or done. Even the
sound of the waves couldn’t drown out the
call of duty.
Thelma and Louise never got their sequel
but I think there’s still hope for me and
Dee. Two women and a truck will ride
again!

MONDAY to SATURDAY 10:00 – 5:30
SUNDAY 12:00 – 4:00
65 Walton St. Port Hope
905.885.7296
furbyhousebooks.com

Dare to Design...
the Fireplace
of Your Dreams

Let your
style
shine this
winter!
125 Stores & Services
5 Restaurants . Cineplex . LCBO
Le Château . Danier . Eclipse . Suzy Shier
Maurices . Ricki’s . Sears . Winners . Cleo
Northern Reflections . Alia N TanJay

quintemall.com
The County's largest showroom

124 MAIN ST. PICTON 613.476.9259
www.countyfireplace.ca

8 Grapevine Magazine | Winter 2015

North Front & Hwy 401
Exit 543A, Belleville . 613-968-3571
Monday-Friday 9:30am-9pm
Saturday 9:30am-6pm Sunday 11am-5pm
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HISTORY IN MOTION
The Canadian Automotive Museum

I
by Orbi Montblanc
photography by Donna Edmonds
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t is unusual for a new development
to be entirely novel and free of the
influence of the past. Think back to
early mobile phones which utilised
the domestic household handset
attached by a wire to something the size
of a house brick. These devices evolved,
on their own terms, to be the Star Trek
like communicators that science fiction
promised. And so it is with the Canadian
Automotive Museum. Documenting the
evolution of the horseless carriage into
vehicles we recognize today, one can see
forming the very criteria of what a motor
vehicle should be. Early models are literally just a carriage and an engine, adorned
with wooden wheels and solid rubber tires
of farm cart ancestry, offering little or no
protection from the elements. Even the
term ‘car’ is an abbreviation of the word
‘carriage’, a lineage the names of early
automobiles reflect.
A Lake
particularly
Troutfine collection of Rolls
Royce cars are on show, from a Silver

Ghost of 1912 to Silver Spur of 1988. Early Canadian motor industry is well covered, with appropriately, a contribution
from the McGlaughlins', American cars
are surveyed, and the European offering
is truly spectacular, with models from

Did you know…?
These terms refer to the
horse drawn era?
Limousine, Phaeton,
Sedan, Brougham,
Cabriolet, Charabanc,
Hackney, Taxi, Roadster,
Shooting Brake, Landau
and Coupe.

Electric cars first appeared in
the 1820s! The advent of
rechargeable batteries and
more efficient electric motors
around the 1870s gave them
an edge. They did not require
boilers to be heated up, hence
a chauffeur was not required,
they did not need hand
cranking to start running, and
they had no gear box to
master, mostly being direct
drive. Thus they appealed
greatly to women, and this
unfortunately, is considered to
be one factor in their eventual
disappearance. At the turn of
the century they held 38% of
US market, compared to 40%
steam powered and just 22%
for gasoline.
Bugatti, Isotta Fraschini, Hispano Suiza,
Alpha Romeo, and even a DeLorean.
Nothing has transformed daily life, (except perhaps modern medicine), more
significantly than the motor car. Not long
ago the life of the ordinary person was
circumscribed by the distance they could
walk in a day or two. No wonder the motor car now occupies such a dominant position in the popular imagination.
Motor car design miraculously absorbs
and exemplifies the spirit of the age –
in the imperious lines of the 1914 Rolls
Royce Silver Ghost resides the very essence of the British class system. The
driver or chauffeur sits separated from
the privileged occupants – a design that
actually refers to that of the stagecoach.
Vehicles of this kind were intended for
ceremonial occasions and this one was
used by the Prince of Wales, (later Edward VII), on an official tour of Canada.
Less formally, but equally effectively,
the streamlined fins of the Dodge Regent
sum up the excitement of the approaching
space age. And cars begin to be named
Electra, Galaxy and Zodiac.
If the purpose of a museum can be described as connecting the past to the pres-
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ent, or perhaps, the past to the future, then
the Canadian Automotive Museum is very
favourably positioned. With most motor
manufacturers now turning their attention
to electric vehicles, the possession of a
1914 Galt gas and electric fuelled vehicle,
one of the first hybrids, is highly significant. Not only was this car of Canadian
design and manufacture, it was more efficient than most current hybrid offerings,
achieving 70 mpg with a reserve of 15
miles on battery power. Today, a hundred
years later, Formula 1 racing cars employ
the same technology, combining a 1600cc
engine coupled to an electric regenerative
motor, researching the way forward for
mass production. For the lucky few, companies are now offering to retrofit electric
motors to classic cars allowing the experience of classic design with the performance of the most contemporary power
plant.
The Canadian Automotive Museum was
established in its current ‘temporary’ location over 60 years ago. Now the fabric
of the building and indeed some of the exhibits are in need of overhaul and repairs.
Fortunately the museum is in receipt of a
$117,500 grant from the Canadian 150 Infrastructure Fund, but there is a catch, the
museum needs to raise a matching amount
to qualify for the grant. We would like to
invite Grapevine readers to visit www.canadianautomotivemuseum.com or speak
to Alex Gates or Lisa Haddock to find out
how they can help.

Did you know…?
The term chauffeur relates to
the earliest ‘motor cars’ which
were powered by steam and
required a regular supply of
coal to keep the boiler up to
pressure. The chauffeur’s job
was to fire up the boiler ready
for use in the early morning.
Chauffeur is French for
stoker, which derives
from the verb chauffer,
meaning to heat.

Anna’s Kitchen
by Anna Olson

Photography by Ryan Szulc

Grand

Plum Pudding
Mrs. Cratchett proudly served her plum
pudding to her family in Charles Dickens’
“A Christmas Carol” and with good cause.
A sensational and classic holiday dessert
like this deserves to be presented at the
table with flourish.
If you don’t have a pudding mold (a
curved metal tin with a lid that snaps on)
you can use any 8-cup tall pan that has a
lid. The pudding is not immersed in water, but merely needs to stay covered as it
steams within a pot.
Makes 1 8-cup pudding
Serves 12 to 14
Ingredients:
1 cup of raisins
1 cup dried currants
1 cup walnut pieces
½ cup candied orange peel
2 tsp. of ground cinnamon
1 tsp. of ground clove
1 tsp. of ground nutmeg
1 tsp. of salt
½ tsp. of ground allspice
½ cup of brandy or dry sherry
5 large eggs
1 cup of sugar
1 cup of milk

2
2
1
1

cups of all-purpose flour
cups of dry plain breadcrumbs
cup of unsalted butter, melted
tsp. of baking soda

1. Lightly grease an 8-cup steamed pudding mold (a curved metal or ceramic
mold with a lid) and ready a large stock
pot filled with 3-inches of water.
2. Toss the raisins, currants, walnuts, candied peel, cinnamon, clove, nutmeg, salt
and allspice together. Stir in the brandy
(or sherry, if using) and let sit while preparing the other part of the pudding.
3. Whisk the eggs with the sugar, then
whisk in the milk. Sift in the flour and
whisk, then stir in the breadcrumbs followed by the melted butter. Stir in the
soaking fruits and nuts (including any
excess liquid). Stir the baking soda in a
small dish with 1 tbsp of warm water and
stir this quickly into the batter. Scrape the
batter into the prepared pudding mold and
secure the lid.
4. Bring the stockpot with water up to a
gentle simmer and place a cookie cutter
or other similar ring (even a tuna tin with
the top and bottom cut out) and place the

pudding mold on top of the ring (to prevent it from touching the bottom of the
pot. Cover the pot and steam the pudding
for 4 hours, checking periodically that the
water level in the pot remains the same.
Remove the pudding from the pot, uncover, and allow it to cool for an hour before
turning out and serving with Crème Anglaise.
CRÈME ANGLAISE
Makes about 1¼ cups
Ingredients:
1 cup of half-and-half cream
2 egg yolks
2 tbsp. of sugar
1 tsp. of vanilla extract
1. Heat the cream to just below a simmer
in a small saucepot.
2. In a separate bowl whisk the egg yolks
and sugar together. Slowly pour into the
hot cream while whisking, then return
the entire mixture to the pot. Switch to
a wooden spoon and cook the custard on
medium-low heat until it coats the back
of the spoon, about 3 minutes. Strain the
custard, cool it to room temperature, and
then chill until ready to serve.
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ICE
WINE
The Seduction of Pure
Liquid Gold
by Sharon Harrison

A

one-of-a-kind, Egyptian-born man, he was an
odd kind of chap, but one who was happy to
share his passion for good food, fine restaurants, but most of all his love of fine wines.
I had never met anyone like him before, but
this extraordinary fellow made fine-dining his life’s work.
It boggled my young mind at the time. This generous employer took the time to wine and dine me, often simply so he
wouldn’t have to eat alone—although he was quite at ease
doing so. He unwittingly educated me along the way in the
many aspects of fine dining in our wondrous Canadian capital city. Young, naive and newly landed in a brand new country, I didn’t know what had hit me.

It was like
a first kiss,
only way better:
it was an exquisite and
astonishing exploration
unlike any other.
My love affair with ice wine
had begun.
I bravely tried everything put in front of
me, regardless of whether or not I recognized what was on my plate. My palate
was in overdrive as it received a crash
course on fine food, dining etiquette and
all that came with the luxurious lifestyle I
was being exposed to. I travelled the world
through my fine-dining voyage, discovering authentic French, Italian, Iranian,
Spanish and Lebanese cuisine. Along the
way, I met a diverse and interesting bunch
of people, each hailing from a different
country or cultural background.
While I was happy to indulge in the wide
range of menu items, I wouldn’t budge
when it came to the wine list, until one
day, I was persuaded to try ice wine.
Twenty-five years ago, most restaurants
didn’t carry the unique beverage, but one
particular Lebanese establishment did.
My alcohol consumption, reserved only
for special occasions, was quite the contrast to my employer’s many glassfuls per
day. It was something he simply did not
understand, and we couldn’t be more different. He truly felt I was missing out, but
his tactics and powers of persuasion were

largely lost on me. I was a reluctant participant, at least at first.
As the sweet nectar touched my lips, the
concentrated intense flavours engulfed my
taste buds; a journey of pure enchantment
had begun. It was like a first kiss, only
way better: it was an exquisite and astonishing exploration unlike any other. My
love affair with ice wine had begun. Little
did I know it at the time, the sweet amber
nectar I was besotted with, cost the earth.
But I didn’t care what the stuff cost, I was
hooked. I quickly became a connoisseur
and an advocate, excitedly enticing family and friends to try just a little, earnestly
convincing them they would really love
it, but secretly wishing they would turn
their noses up, so there would be more
for me. There were those who didn’t care
for the very sweet wine, but more than a
few were pleasantly surprised by its decadence, and once the idea of it not being
a regular wine was removed from their
minds, things began to change.
Often described as a dessert wine, but not
to be confused with its poorer late harvest
cousin, ice wine should not be consumed

www.clossonchase.com
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fresh strawberries.
Fast forward two decades and I find myself with a new life, living an island adventure in beautiful Prince Edward County, nestled among dozens of wineries and
vineyards. Where my fix once originated
mostly from either the Niagara region or
British Columbia, now I can find ice wine
made locally—along with a new favourite: ice cider. The history and the production of ice wine are almost as fascinating
as the liquid itself. Choosing to make this
stuff is risky business, and doesn’t necessarily make for good economics, especially for the boutique wineries of the
County. In most cases, County wineries
are too small to withstand the risks associated with ice wine production, but there
are a few that do, and they do it surprisingly well.
As with all good love affairs, it wasn’t
love at first sight, but rather a soft caress
and gentle slow seduction of the senses
and the mind. How does one describe the
uniqueness of ice wine? Or the sublime
feel of the syrupy elixir as it trickles down
the throat. Smooth, silky and lush, it can
be compared to a fine cashmere sweat-

the

No guzzling is
allowed, but instead
the luscious
sweetness should be
respectfully imbibed,
sipped gently, and
savoured as if
indulging in a fine
liqueur.
er. Its rich amber colour is as tantalizing
and luxuriant as the ancient gem itself.
The 200-375 ml bottles keeping the liquid gold safe are shrunken versions of the
traditional 750 ml wine bottle, although a
few do stray from the traditional design.
Sleek and slim, dark and mysterious;
the vessels’ soft curves scream elegant
sophistication. And it is that very seductiveness, the touch, the feel, the smoothness and warmth of the chunky glass that
tease to the anticipation of what you’ll
find inside.

FRENCH
C O N N EC TIO N

Frédéric Picard
by Tony Aspler
photography provided by
Huff Estates Winery

W

hen you’re a kid you
don’t dream of becoming a winemaker - unless you’re the child of
a winemaker. As a young
boy growing up in France Frédéric Picard
wanted to join ‘Doctors Without Borders’.
His father was a doctor, a surgeon, living
near Paris. But now as a successful winemaker at Huff Estates he can state quite
candidly that he wasn’t the most enthusiastic student and after his baccalaureate his father advised him to think twice
about medical school. So he decided to
take another route and study management
and finance. But he didn’t find this field
of study fulfilling. So where did the wine
connection come from?
“My Dad was from Burgundy and we always had good wines at home, so I always
liked wine but it was never in mind as a
career to pursue. And then when I finished

"

as freely as a table wine. No guzzling is
allowed, but instead the luscious sweetness should be respectfully imbibed,
sipped gently, and savoured as if indulging in a fine liqueur. A perfect accompaniment with dessert, or indeed as dessert, it
is exceedingly good paired with a decent
quality dark chocolate, an aged cheese or

My Dad was
from Burgundy and we
always had good wines
at home, so I always
liked wine but it was
never in mind as a
career to pursue.

"

my studies I did my army service for a year
(in 1996). When I came back to France I
realized that I wanted to do something different. I wanted to work outside. I always
loved Nature. I wanted to do something
that had a link with Nature.”
After finishing the fourth year of his
MBA in Montreal at Concordia University Frédéric went to Fort Qu’Appelle,
Saskatchewan, for two months to work on
his English and to work on a farm. On his
own on the Prairies, he had a lot of time
to reflect on his future as he sat on a tractor, seeding the fields for wheat, canola
and barley. When he returned to France he
told his mother (his father having passed
away) that he wanted to study wine. He
went to Beaune at the age of 27 and spent
four years there and subsequently he took
a further degree in oenology at Dijon.
Concurrently he found a job in Vougeot at
Domaine Christian Clerget, working with
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his own vineyard when the woman who
would become his life’s partner deflected
him from his life’s plan. Since the woman
in question, Jennifer Hardenne, who used
to work at the Globe & Mail as assistant
editor at Report on Business magazine,
was returning to Toronto and he hadn’t
settled on a location for his enterprise, he
decided to follow her to Canada.
Frédéric’s first job in the wine industry in
Canada was with Peninsula Ridge in Niagara, working under a compatriot, JeanPierre Colas. He did the harvest with JeanPierre in 2002 and when that was done he

was ready to return to France since there
were few winery jobs available in Niagara. “Then Lanny Huff (the proprietor of
Huff Estates) came to Peninsula Ridge,”
he recalls, “and Norman Beal told him
we’ve got a French winemaker here who’s
looking for a job. That’s how I met Lanny.
A few months later I came to the County, it was just before Christmas. Lanny
showed me where he wanted to build his
winery. It was under three metres of snow,
it was minus 20ºC and at the time I was
not necessarily super-sold on the idea;
but I liked Lanny’s enthusiasm. Lanny is

"

the owner and his wife for almost eighteen months, studying every Friday and
working the rest of the week at the winery. And then he began to travel, spending
another four years touring the world ‘to
learn about how to make wine in different
climates and with different varietals.’ His
travels took him to California, Chile, Italy
and South Africa. “I was trying to do two
harvests a year,” he recalls.
A chance meeting in the south of France
with the daughter of a family friend set
Frédéric off in an unexpected direction.
He was toying with the idea of starting

The way of life
here is extremely
attractive. Not only is
it well located – we’re
within the triangle
of the three big
cities of Montreal,
Toronto and Ottawa –
but it’s a beautiful
place, especially in
the summer.

"

a visionary and he has the tools to make
his dreams reality. And after working in
countries with long histories in winemaking I thought Prince Edward County could
be an exciting challenge. So I thought to
myself, I’ll give it five years to try to
build the reputation, the quality, the winery. And now here we go, I’m starting my
thirteenth harvest.” Frédéric’s wife Jennifer Hardenne is well settled in the County
too, having given up financial journalism.
She now co-owns Kokito a shop devoted
to Canadian design and lakeside living.
What is it about the County that keeps
Frédéric Picard here? “The way of life
here is extremely attractive. Not only is
it well located – we’re within the triangle
of the three big cities of Montreal, Toronto and Ottawa – but it’s a beautiful place,
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especially in the summer. It’s an island
with beautiful beaches and laidback way
of life. The community has also been very
welcoming. On top of all that my job has
been challenging in a good way and also
very fulfilling.”
When he arrived thirteen years ago there
were two wineries in the County and ten
vineyards. Now there are thirty-two wineries and sixty vineyards. “We’re the second largest viticultural area in Ontario after Niagara. The industry has grown very
quickly. It has been exciting for me to be a
part of that. In the early days we would go
to shows and people had never even heard
of Prince Edward County. It’s nice to see
people coming now because of the work
we have done.”
And what did Frédéric’s Burgundian experience bring to the County? “In Burgundy I developed my nose and my palate
and acquired the technical skills involved
in producing a great bottle of wine. I also
learned that a great wine begins in the
vineyard.”
What would he like to accomplish? “Like
every winemaker I’d like to consistently
produce great wines that reflect our ter-

roir. In the County we face the unique
challenge of having to bury our vines so
that they survive our cold winters. It’s not
easy to grow grapes here but I think it’s a
part of what makes our wines so special.
Despite the challenges we face we are
producing high quality wines that compete with wines from around the world.”
The Huff Estates South Bay Chardonnay
2007 that Frédéric Picard made won ‘The
Best White Wine’ at the 2010 Ontario
Wine Awards, receiving the highest score
for whites in the competition. He also produced the region’s first traditional method
sparkling wine – with the help of his good
friend David Henault, one of the winemakers at Champagne Nicolas Feuillatte
in Reims, France – which won the 2011
Lieutenant Governor’s Award for Excellence in Ontario Wines. “Chardonnay is
such an interesting variety and it grows
very well in our region along with Pinot
Noir. We might have a cold climate, but
it seems to be an important part of what
makes our wines special.”

TUSCANY
FOOD & WINE EXCURSION

SEPTEMBER 2016

HARVEST TOUR FEATURING:
~ MONTEPULCIANO ~ FLORENCE ~
~PIENZA ~ CASTIGLIONE DEL LAGO ~
~ SIENA ~ CORTONA ~

$4475

(ALL INCLUSIVE)

FOR INFORMATION:
DARREN JOHNS – HOST

905.396.7758
ARGENTO 102@ GMAIL.COM

#50014534
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Frédéric Picard
traduction par Chantal Chapdelaine
photographie par Huff Estates Winery

"

Mon père était
de Bourgogne et nous
avions toujours de
bons vins à la maison,
ainsi j'ai toujours aimé
le vin mais jamais en
tant que carrière à
poursuivre.

"
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Q

uand vous êtes enfant,
vous ne rêvez pas de devenir un vinificateur - à
moins que vous soyez
l'enfant d'un vinificateur.
En tant que jeune garçon grandissant en
France, Frédéric Picard voulait joindre les
rangs de Médecins Sans Frontières. Son
père était docteur, un chirurgien, vivant
près de Paris. Mais maintenant qu’il est un
vinificateur accompli chez Huff Estates,
il peut dire franchement qu'il n'était pas
l'étudiant le plus enthousiaste et après sa
licence, son père lui a conseillé de penser
à deux fois à l'école de médecine. Ainsi il
a décidé de prendre un autre chemin pour
étudier la gestion et les finances. Mais il
n'a pas trouvé ce champ d'études très satisfaisant. Alors, d'où est venue l’idée de
travailler dans les vins?
« Mon père était de Bourgogne et nous
avions toujours de bons vins à la maison, ainsi j'ai toujours aimé le vin mais

jamais en tant que carrière à poursuivre.
Et lorsque j'ai fini mes études j'ai effectué
mon service militaire pendant une année
(1996). Quand je suis revenu en France je
me suis rendu compte que je voulais faire
quelque chose de différent. Je voulais travailler à l’extérieur. J'ai toujours aimé la
nature. J'ai voulu faire quelque chose en
lien avec la nature. »
Après avoir fini la quatrième année de son
MBA à l'université Concordia de Montréal, Frédéric est allé à Fort Qu' Appelle,
en Saskatchewan, pendant deux mois pour
améliorer son anglais et travailler à la
ferme. Seul dans les Prairies, il a eu beaucoup de temps pour réfléchir à son futur,
assis sur un tracteur, semant les champs
pour le blé, le canola et l'orge. À son retour en France, il a dit à sa mère (son père
étant déjà décédé) qu’il voulait étudier le
vin. À l’âge de 27 ans, il est allé à Beaune
pour y passer quatre ans et plus tard, il entreprit un degré en œnologie à Dijon. Au

Une réunion fortuite dans le sud de la
France avec la fille d'un ami de famille
pointe Frédéric vers une direction inattendue. Il jouait avec l'idée de démarrer son
propre vignoble quand la femme qui deviendra sa partenaire de vie le guida hors
de ses plans de vie. Puisque la femme en
question, Jennifer Hardenne, qui avait travaillé au Globe & Mail en tant que rédacteur adjoint au magazine ‘Report on Business’, retournait à Toronto et qu’il n'avait
pas décidé d’un endroit pour son entreprise, il décida de la suivre au Canada.
Le premier travail de Frédéric dans l'industrie vinicole au Canada était avec Peninsula Ridge à Niagara, travaillant sous un
compatriote, Jean-Pierre Colas. Il y fait la
moisson avec Jean-Pierre en 2002 et dès
après, il était prêt à retourner en France
puisqu'il y avait peu de travail disponible
en établissement vinicole à Niagara. «
Alors, Lanny Huff (le propriétaire de Huff
Estates) arrive chez Peninsula Ridge », il
se rappelle, « et Normand Beal l’informe
que nous avons un vinificateur français ici
qui cherche un travail. C'est ainsi que j'ai
rencontré Lanny. Quelques mois plus tard
je suis arrivé au comté, juste avant Noël.
Lanny m'a montré où il voulait construire
son établissement vinicole. Il y avait trois
mètres de neige au sol, il faisait -20ºC et
je n’étais pas vendu à l'idée; mais j'aimais
l'enthousiasme de Lanny. Lanny est un visionnaire et il a les outils pour transformer
ses rêves en réalité. Et après avoir travaillé
dans les pays ayant une longue histoire en
vinification, je trouvais que le comté de
Prince-Édouard serait un défi passionnant.
Je me suis dis, je donnerai cinq ans pour
essayer d'établir la réputation, la qualité et
le vignoble. Et maintenant, je commence
ma treizième moisson. » Et Jennifer Hard-

"

la
CONNEXION
FRA NÇ A ISE

même moment, il trouva un travail à Vougeot au Domaine Christian Clerget, y travaillant avec le propriétaire et son épouse
pendant presque dix-huit mois, étudiant
chaque vendredi et travaillant le reste de
la semaine à l'établissement vinicole. Et
il a commencé à voyager, passant un autre quatre ans à voyager autour du monde
pour ‘se renseigner sur la façon de faire
le vin dans différents climats et avec différents cépages.’ Ses voyages l'ont amené
en Californie, au Chili, en Italie et en Afrique du Sud. « Je tentais de faire deux
moissons par année », se rappelle-t-il.

Le mode de vie
ici est extrêmement
attrayant. Non
seulement est-il bien
localisé – nous sommes
dans le triangle des
trois grandes villes de
Montréal, Toronto
et Ottawa – mais c'est
un bel endroit,
particulièrement
en été.

ticulièrement en été. C'est une île avec
de belles plages et un mode de vie décontracté. La communauté est également
très accueillante. Par-dessous tout, mon
travail est un défi passionnant et très satisfaisant également. »
Quand il est arrivé il y a de ça treize ans, il
y avait deux établissements vinicoles dans

"

enne, l’épouse de Frédéric, est également
bien ancrée dans le comté, après avoir
abandonné le journalisme financier. Elle
est maintenant copropriétaire de Kokito,
un magasin consacré au design canadien
et à la vie sur le bord du lac.
Qu’est-ce qui garde Frédéric Picard ici au
comté? « Le mode de vie ici est extrêmement attrayant. Non seulement est-il bien
localisé- nous sommes dans le triangle des
trois grandes villes de Montréal, Toronto
et Ottawa - mais c'est un bel endroit, par-
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Relax...Unwind...
and Kick Back

le comté et dix vignobles.
Maintenant il y a trentedeux
établissements
vinicoles et soixante vignobles. « Nous sommes
le deuxième plus grand
secteur vinicole en Ontario après Niagara. L'industrie s'est développée
très rapidement. En faire
partie a été très excitant
pour moi. Au début, nous
allions aux expositions et
les gens n’avaient jamais
entendu parler du comté
de Prince-Édouard. C’est
agréable que les gens viennent nous voir maintenant à cause du travail
que nous avons fait. »
Qu’est-ce que l’expérience de Bourgogne de
Frédéric a apporté au
comté? « En Bourgogne
j'ai développé mon nez et
mon palais et j’ai acquis
les qualifications techniques requises dans la
production d’une grande
bouteille de vin. J'ai
également appris qu'un
grand vin commence

dans le vignoble. »
Ce qu’il aimerait accomplir? « Comme
tout vinificateur, je voudrais produire en
constance de grands vins qui reflètent notre terroir. Dans le comté nous relevons
le défi unique de devoir enterrer nos vignes de sorte qu'elles survivent nos hivers froids. Il n'est pas facile de cultiver
des raisins ici mais je pense que c'est ce
qui rend nos vins si spéciaux. Malgré les
défis auxquels nous faisons face, nous
produisons des vins de qualité qui concurrencent avec les vins de partout dans le
monde. »
Le South Bay Chardonnay 2007 de Huff
Estates que Frédéric Picard a produit a
gagné le ‘meilleur vin blanc’ aux « Ontario
Wine Awards » en 2010, recevant les plus
hauts points pour les blancs en compétition. Il a également produit le premier vin
mousseux de méthode traditionnelle de la
région - avec l'aide de son bon ami David
Henault, un des vinificateurs chez Champagne Nicolas Feuillatte à Reims, France
- qui a gagné le prix du lieutenant-gouverneur pour l’excellence des vins en Ontario
en 2011. « Le Chardonnay est une variété
si intéressante qui se développe très bien
dans notre région avec le pinot noir. Peutêtre avons-nous un climat froid, mais ce
climat joue un rôle primordial dans ce qui
rend nos vins spéciaux. »

Let Sandbanks Vacations and Tours escort
you on a delightful tour of Prince Edward
County. Enjoy a stress free opportunity to
get off the beaten track and allow one of
our experienced tour guides to share their
intimate knowledge of The County and its
hidden gems.
Visit wineries, art galleries, individual
artist’s studios or historic sites: the choice
is yours. Our attentive staff will custom
design your tour to meet your individual
interests.
Indoor and outdoor experiences await
you on half or whole day tours, with
gastronomic lunch options. Make new
friends by sharing your trip with like
minded souls, or come in a group. Our
comfortable vehicles accommodate from
four or five, right up to sixteen people,
and even more, if the occasion demands.
Our tours have a very wide appeal, from
families, bachelorettes, to high flying
Personnel Directors, for whom we can

provide team building experiences.
Sandbanks Vacations and Tours also
offers a lovely range of accommodations,
from cosy cottages to executive homes,
providing the ideal base for your exploration of beautiful Prince Edward County.

Your County
Adventure
Starts Here!

Boutique Bed & Breakfast

• daily wine tours
• custom wine tours
• informative guides
• group & corporate events
• a great way to spend an
afternoon!

Family Functions • Weddings
Special Events • Business Meetings
Afternoon Teas (details on website)
1725 Old Highway 2, Belleville, K8N 4Z2
613-966-1028 • 1-866-466-6876
innkeepers@montroseinn.ca
montroseinn.ca

5 Star Rating
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by Anne Preston

T

he holiday season is fast approaching and at Books &
Company, we have been
stocking the shelves with
puzzles, games, activities and
books, books, books! Here are some of
our favourites for everyone on your shopping list.
For the Foodies:

Image by maXx

NOPI:
The Cookbook by Yotam Ottolenghi

Stuffed

Christmas Goose
Serves 6-8
Prep and cook time: 30 minutes
Roast approximately: 3 hours
Difficulty: medium
Ingredients:
1 prepared goose, approx. 4 kg/8 lbs.
8 sour apples, sliced (e.g. Boskop)
Salt, to taste
Pepper, to taste
200g | 1⅓ cups of fresh cranberries
5 sprigs of thyme
(leaves plucked and chopped)
1 sprig of rosemary
(leaves plucked and chopped)
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Method:
1. Heat the oven to 180°C (160°C in a
fan oven), 350°F, gas 4.
2. Rub the goose with salt and ground
black pepper on the inside and outside.
Stuff ⅔ of the apples, the cranberries and
herbs inside the goose and sew the cavity
closed using kitchen twine.
3. Place the goose in a roasting tin with
the breast side down, add 100 ml. of
water, cover and roast for 1 hour and
15 minutes. Baste occasionally and add
some more hot water if necessary.
4. Turn the goose over, pierce with
toothpicks under the wings, arrange the

Yotam Ottolenghi is the author of popular cookbooks such as Plenty, Jerusalem,
Plenty More and Ottolenghi :The Cookbook. Yotam has teamed up with Ramael
Scully, the head chef at NOPI to bring us
some of the restaurant’s favourite dishes.
NOPI:The Cookbook is an eclectic blend
of Asian meets Middle Eastern.

Make Ahead Meals by Michael Smith
Michael Smith’s newest cookbook offers
over 100 time saving recipes including
dishes such as Beef Barley Kale Stew,
Crockpot Chicken, Shepherd’s Pie, and
Fruit Muffins. Every recipe highlights
ideas on how to cook healthy, tasty meals
when time is at a premium.

Thug Kitchen Party Grub
remaining apples along the sides and
roast uncovered for a further 90 minutes,
basting more often.
5. Baste again, turn the oven up to 200°C
(180°C in a fan oven), 400°F, gas 6 and
continue to roast for 10-15 minutes until
crispy.
6. Remove the goose from the oven,
carve and arrange on a serving platter
with the braised apples. (If desired
garnish with grapes and vine leaves).
Skim the fat off the sauce and season to
taste.
Happy Holidays!

From the authors of the best- selling cookbook Thug Kitchen comes Thug Kitchen
Party Grub, a cookbook with easy to follow recipes, healthy food and “damn entertaining commentary” - an invitation to
up your cooking game.
For the Young and The Young at Heart:

Stopping by Woods on a Snowy
Evening by Robert Frost
A special edition of Robert Frost’s classic
poem Stopping by Woods on a Snowy
Evening features a new design and new
vellum jacket. Illustrator Susan Jeffers
has added more detail and colour to her

photograph by Norman Markland

depictions of this iconic poem by one of
America’s most celebrated poets. The
book is an ideal holiday gift for children,
friends, and family.
For the Late Middle Aged and Later
Middle Aged:

The First Little Bastard to Call Me
Gramps by Bill Richardson
Bill Richardson, winner of the Stephen
Leacock award for humour and former
CBC Radio host, delivers a witty poetic
take on living through the golden years.
The illustrated rhymes explore retirement
homes, cruises, grandchildren, liver spots,
memory problems, and geriatric sex. A
funny and irreverent look at growing old.

Sixty: A Diary of My Sixty -First Year
by Ian Brown
The most recent book by Ian Brown, acclaimed journalist and author, is a diary
in which Brown detailed what it meant to
be sixty, physically, psychologically and
intellectually. “I can’t get away from the
nagging feeling that somewhere along the
path of my life, I misplaced twenty years.

I am not sure when or where”. A candid
and wry commentary on aging.
For the Mystery Lover:

A Banquet of Consequences by
Elizabeth George
The nineteenth novel in Elizabeth
George’s award winning Inspector Lynley
series. After a suicide in Dorset, Detective Inspector Lynley and Detective Sergeant Havers are drawn to Cambridge and
London to solve one of their most complicated and disturbing cases yet.

Even Dogs in the Wild by Ian Rankin
Detective Inspector Siobhan Clarke is investigating the death of a senior lawyer
during a robbery. But the case becomes
more complex and Clarke decides to ask
recently retired John Rebus to assist as
time is running out and an anonymous
killer is stalking the streets, intent on revenge.
These books and more can be purchased
at Books & Company at 289 Main Street,
Picton, on-line at www.pictonbookstore.
com or at any independent bookstore.

Regardless of where
you find your
snowshoes you will
need to pack a few
things before you
embark on this journey.

PURSUITS
Stepping in White
by Joel Frijters

C

ome walk with me for just
a moment. We are stepping
out into nature, into our great
and awe-inspiring, beautiful
land. We will be stepping in
white. All we will need is a little courage,
some warm clothes and a pair of gently
used snowshoes.
Although our modern road's, snow-clearing infrastructure, ice-clawing shoe
cleats, and a new-found resistance to the
outdoors have replaced our collective
need for snowshoes, they remain a great
option for trekking through our winter
wonderland.
Snowshoeing. Yes, that is a verb. It actually predates the written history of this land
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we now call Canada. It is believed that
snowshoes allowed indigenous people of
Asia to make the long voyage across the
frozen water-bridge to North America. Although each locale has its own design or
shape of snowshoe, the Ojibwa are credited with the original snowshoe in Canada. History books record how snowshoes
played a major role in this land's development. Even as paths, roads and infrastructure were created most of the places we
needed to go were untouched and snow
covered. Snowshoes were important tools
used by pioneering Canadians every day
to travel, hunt and explore. They were not
a luxury or convenience; they were a necessity.

After a time when their use was not so
widespread, there has been a resurgence
in the popularity of snowshoes as increasing numbers of people are learning to
'float' on snow.
Although there are many variations, there
are two categories of snowshoes – traditional and modern. Many traditional
snowshoes are made from wood that is
steam-bent into a curved racquet shape
(snowshoes en français: les raquettes).
Traditional Ojibwa shoes on the other
hand resemble a kayak or pointed canoe.
Two cross beams are added to stiffen and
complete the frame. On this frame the
snowshoes are finished with lacing and
a removable binding which attaches your
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OUTDOOR

boot to the snowshoe. Modern snowshoes
are lightweight aluminum metal ovals
with a much smaller footprint. They often
have similar lacing and bindings to their
traditional counterparts but the bindings
are made from plastic or rubber.
There is also a hybrid snowshoe which
has been re-popularized by the Internet
based Do-It-Yourself culture. Many adventurous folk are furthering their leap in
snowshoeing by making their own shoes.
Using steam bent wood, 'cold-bent' aluminum rails or heated and formed PVC for
the frame, the shoes are finished with thin
poly-cord lacing and a rubber inner-tube
boot binding.
If you are not quite ready to craft your
own there are many places to buy modern and traditional snowshoes. Many local
sports stores carry modern snowshoes and
larger centres and Internet based vendors
sell all manner of traditional fare. Also
within the Ontario Provincial Park system there are snowshoe rentals available
at Arrowhead, Pinery, Wasaga Beach and
Killarney parks.
Regardless of where you find your snowshoes you will need to pack a few things
before you embark on this journey.
The list of must-haves includes the following: a GPS or fully charged cellphone.
A GPS or any smartphone equipped with
a map and the ability to call for help is not
only safe but it allows you to see how far
you have travelled or record a favourite
route for future exploration. Food and water even for a short excursion are important to pack in case your journey takes you
farther than expected or if there is difficulty on the return trip.
Mother’s advice about dressing properly
for cold weather is especially important as
you prepare for a pleasant walk through

our great untamed wilderness. First we
will address the feet. Being deep in snow
your shoes should be water-proof, either
by their own design or by the addition
of 'rubbers' or rubber shoe covers. Cotton socks which absorb water should be
avoided but silk/polyester blends are perfect for this trip. To cover the rest of your
body dress with tight-fitting, light, wicking layers and use more bulky warmer
layers on top. To complete the ensemble
all you will need is a pair of warm gloves
and a warm hat. Now you are packed,
dressed and ready to go!
Although snowshoeing can be done wherever there is snow, first-time snowshoers
are encouraged to use trail systems and to
avoid open waterways or thickly forested areas. The Millennium Trail may be a
great place to start as it is accessible at
several locations throughout Prince Edward County with jumping off points in
Picton, Wellington, and Bloomfield. Once
you are more comfortable with the rhythm
and temperature of your new sport you
can try some off-road options and truly
explore some untamed parts of our country. What you see will amaze you. Even
if you are a seasoned cross-country skier,
snowshoeing will allow you to slow down
and take in the sights and smells and see
our land from a brand new perspective.
So this fall, as you are enjoying the last
autumnal walks through your neighbourhood, just imagine: a beautiful thick
blanket of snow has fallen and you are

embarking on a journey. It feels like a
journey back in time as you set out to explore The County’s wonderland of winter
beauty, blissfully stepping in white.

Mother’s advice about
dressing properly for cold
weather is especially
important as you prepare
for a pleasant walk through
our great untamed
wilderness.
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By its very nature, a great sparkling wine
should be refreshing, jovial and perky, inspiring us to celebrate the moment with a
toast, a speech, a song or a selfie. I certainly felt inspired tasting this range of
County wines available online from the
producer.
There was not a dud amongst them. The
only thing lacking is sufficient quantities
for everyone.

Bubbly
Riches

Casa-Dea Estates, Dea’s Cuvée
2013 [Ont] $18.95
Chardonnay and pinot noir from the winery’s Cold Creek Vineyard give this light
and fruity bubbly its lively apple and citrus flavours. Good structure and balance
with light mineral notes in the finish.
(88 pts)

from the

County

Casa-Dea Estates, Dea’s Rosé
2013 [PEC] $19.95
This pale crimson gassed-up gamay starts
with inviting cherry, rhubarb and pink
grapefruit aromas and finishes with a
mouth-watering cranberry freshness.
(88 pts)

by Konrad Ejbich

Grange of Prince Edward,
Sparkling Riesling 2013 [PEC]
$19.95

I
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A first for the winery. Peachy, spicy, honeyed, lemony and off-dry. The creamy texture of the mousse exaggerates the wine’s
rich petrol notes...a delight for those who
enjoy a redolent bouquet, less so for those
who don’t. (87 pts)

Grange of Prince Edward, Lot 3
Brut 2010 [PEC] $29.95
Winemakers Robert and Caroline Granger produced three versions of the 2010.
The first sat 12 months on its lees. The
second, 18 months before disgorgement.
Lot 3 was aged 24 months, giving it more
time to develop a classic biscuit nose.
This blend of pinot noir and chardonnay
grapes clearly expresses the warm vintage and Grange’s limey soils. Aromas of
white peach, plump texture, sharp Granny
Smith apple acidity and gripping minerality. (89 pts)

Grange of Prince Edward, Brut
2008 [PEC] $39.95
Image by DPC

predict bubbles in your immediate
future.
You may be the recipient of a glass
of Champagne or you may end up
being the delivery person but, rest
assured, sparkling wine will be there,
front and centre, over the Holidays and
New Year.
As it happens, Prince Edward County offers local grape growers ideal conditions
for nurturing the finest sparkling wine
grapes.
The County’s cooler climate throughout
the season allows grapes to ripen gradually, which means the fruit will have fully developed flavours before sugar levels
get too high. The free-run juice will have
intense flavour concentration while retaining the vital acidity that gives great
wines their refreshing bite and startling
longevity.
There’s more. The limestone-rich glacial deposits that make up much of the
County’s rolling terrain deliver a precious
chalky minerality to wine, giving it added
complexity, firmness and length to what
might otherwise be simple, frothy wine.

This blend of pinot noir and chardonnay
aged longer in cellar shows what benefits

You may be the recipient of a glass of Champagne
or you may end up being the delivery person but,
rest assured, sparkling wine will be there, front and
centre, over the Holidays and New Year.
lie with patience. Colour is approaching
amber. Toasty bouquet, foamy apple, pear
and lemon flavours, razor-sharp acidity.
(90 pts)

Hinterland Wine Company, Les
Étoiles 2012 [PEC] $39
This blend of equal parts chardonnay and
pinot noir, hand picked after a long growing season, clearly demonstrates why
older vines and winemakers make a difference. Delicious toasty fruit gets more
intense with every sip. The concentration
balance and sheer elegance make this a
must-try. (92 pts)

Hinterland Wine Company, Les
Étoiles 2009 [PEC] $49
Built to age for decades, this blend of
chardonnay and pinot noir was aged 60
months. Aromas of white flowers, fruits,
warmed cashews and toasted brioche. Floral-fruity flavours and lively lemony acidity balance nicely through a long, elegant
mineral finish. (92 pts)

Hinterland Wine Company, Blanc
de Blancs 2011 RD [PEC] $39
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avourite
Favourite
Things
F
PETERBOROUGH

Located in downtown Peterborough for over 20 years Charlotte's Web is a
stylish boutique that specializes in women's clothing and kids wear. After
undergoing a store renovation complete with new branding, Charlotte's Web
continues to proudly offer a wide range of high quality collections that look
and feel amazing. We can outfit your child from newborn to size 16
including playwear, holiday outfits, and our great selection of outerwear.
For the ladies we have everything from casual and yoga wear to the perfect
outfit for a night out. Come visit us - we can't wait to meet you!
180 Charlotte St. Peterborough, On
705.749.9470 www.charlotteswebonline.ca

Take a Peek

at Peterborough

...a great sparkling wine should be refreshing, jovial
and perky, inspiring us to celebrate the moment
with a toast, a speech, a song or a selfie.
Winemakers Jonas Newman and Vicki Samaras were so thrilled with the 2011 estate
chardonnay, they set aside enough juice to
produce a small batch of Blanc de Blancs
(-white wine from white grapes.) This is
all richness and finesse with doughy, floral, fruity notes and the structure to age
for years. (91 pts)

Huff Estates, Cuvée Peter F. Huff
Brut 2011 [PEC] $40
Fine bubbles carry forth an elegant,
creamy bouquet full of nuance: pear tart,
brioche, toasted nuts, vanilla cream. Terrific texture, persistent mousse and clean,
long, tasty finish. (92 pts)

Huff Estates, Cuvée Janine Rosé
2011 [PEC] $30
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Gorgeous pale pink hue colours the
mousse as it rises and falls. Delicate fruit
notes reminiscent of forest berries. Full
bodied and vibrant with a long and undoubtedly interesting future. (90 pts)

The Old Third, “À la Volée”
Sparkling Pinot Noir 2011 [PEC]
$59
The County’s only Blanc de Noirs (-white
wine from red grapes) is all pinot noir,
hand riddled and hand disgorged. It has
tremendous presence. Restrained, yet
seductive; delicate and poised, yet trembling with vigour and energy. White with
hints of red. There’s so much in the glass
now and yet I know there’s so much being
held back for down the road. Total production was 400 bottles. (94 pts)

Leaders in the International Fur
Trade in the 3 R's:
RECYCLE, REUSE, and REDESIGN

Following Adam Scott’s original settlement
on the Onatabee River and his building
of grist and saw mills, Peter Robinson (the
Peter of Peterborough), led a wave of
immigration from Cork, Ireland in 1825.
Now the town has grown into a truly multi
cultural population of over 80,000 with a
substantial student body, bringing vibrancy
to the downtown core and its celebrated
music scene. As an early adopter of
electrification, Peterborough was once
known as ‘the electric city’.
A unique mix of mainstream and artisan
shopping awaits the visitor, with more than
enough restaurants to satisfy any palate.
Culture vultures are spoilt for choice with
art galleries, museums, theatre, festivals of
all kinds, and even a symphony
orchestra. Overnight accommodation
is readily available.
Shoppers can take advantage of a Holiday
Shopping Passport with which one could
win several prizes of $500 and one
of $1000 in downtown money. Check
out downtownptbo.ca, click on ‘shop’
for full details.

Curated is a cute little shop in Charlotte
Mews, specializing in appraisals, artwork,
handmade, vintage, and antique pieces.
Unique, one-of-a-kind gift items and gift
certificates are available. Owner Melinda
Richter is a member in good standing with
the Canadian Personal Property Appraisers
Group.
Appraisals are available for insurance,
donation, estate, sale, or reference.
203 Simcoe St. Peterborough, Unit #5
705.917.3630
curated.peterborough@gmail.com
www.curated-peterborough.ca

Favourite
Internationally inspired pattern design
combined with Canadian workmanship in
downtown Peterborough.
134 Hunter St. W. Peterborough, On
Toll Free:1.866.808.6241
www.cahills.ca
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DÉCOR
by Will Ryan

RYAN’S

EYE

OR WHERE THERE’S WILL, THERE IS A WAY
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A

s the Christmas season approaches many of you are
beginning to think about
your Christmas decorating. There is not a right or
wrong way of approaching these creative
projects but I am making a few suggestions should you need a guideline. First I
plan to discuss the styling of outdoor décor as well as available items, colouring
and lighting.
When I say styling I mean that the styling of the house could often influence the
look and type of decoration. A symmetrical house with a centre front door asks for
a symmetrical solution. Traditional Georgian buildings favour a more conventional
approach, whereas unconventional containers, decorations and lighting, can enhance a contemporary structure.
Moving on to availability of items, if you
have trees or shrubs you are well on your
way, as they always appear festive and
inviting when covered in lights. Another
plus are planters or any other contain-

illustration by Gray Abraham

er that can hold an arrangement. These
containers can be dressed with branches
such as dogwood, magnolia leaves, holly
bunches, corkscrew hazel, hydrangea, sumac and evergreen branches. Contemporary settings can spray paint branches or
even bamboo poles or use clear or plastic
rods in their planters or containers. The
addition of bows, decorations and lighting can be added to further fluff out the
arrangement. Ensure the bows are made
of weatherproof material and make them
larger than you would normally. If necessary, wire them to a bamboo pole. Plastic
decorations tend to be waterproof and can
stand up to the vagaries of our weather,
however, test them first to make sure they
are colourfast. I once had decorations outside where the colour ran when they got
wet and looked very sad. Containers with
branches can also be lit with Christmas
lights to add a focal point. If using containers, make sure they are sturdy so the
wind cannot blow them over or dislodge
them. Keep in mind snow load as well,

although, unless it is an extremely heavy
snowfall, they seem to be fine.
Your décor colour choice can be influenced by the existing building colour.
White painted houses with black shutters
are very appealing with predominantly
red and gold colour combinations. Red
colouring can move into the magenta side
of red. There are other colour combinations that seem season appropriate like
blue spruce and grey, which can also include plum red. Grey with grey green and
reddish brown, also birch stems with silver and white. Well, there are no hard and
fast rules in this game.
Lighting can influence the appearance and
if done correctly can greatly enhance the
décor. Multicoloured lights evoke a nostalgic and cheerful feel but are specific to
Christmas and really should come down
immediately after the holidays. Clear orwhite lights can be extended after the season as long as the bows and decorations
are removed. There are some guidelines
to using clear or white lights. Try to purchase the ones with a warmer tone. Many
of them have a blue tone to them that
doesn't look well next to other light sources such as a front porch light. If you are
adding lights to ones you already have,
ensure they are the same tone. I would
avoid blue or green lights unless they are
within a string of multicoloured lights, as
they tend to be on the cool side and are not
as inviting or welcoming as the warmer
colours. Put your lights on a timer, and for

"

Image by DPC

Christmas

Whatever décor
decisions you
make, remember
there are no rules
except they should
be fun, safe, stress
free and reflect
who you are.

Maybe Christmas
doesn't come from
a store.
Maybe Christmas
...perhaps...means a
little bit more!
- The Grinch

"

safety, keep the extension cord out of sitting water, and tape over any unoccupied
sockets.
When your guests are expected, nothing
says welcome more than candles in lanterns lining the path and wreaths on thegates and/or door.
Whatever décor decisions you make, remember there are no rules except they
should be fun, safe, stress free and reflect
who you are.
Happy holidays!
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Left: Claude Monet, Le pont de bois, 1872,
oil on canvas, 54 x 73cm. VKS Art Inc.,
Ottawa. Photo © NGC, Ottawa
Right: Claude Monet, The Bridge at
Argenteuil, 1874, oil on canvas, 89.8 x
81.4cm. Neue Pinakothek, Munich. 1912
Tschudi Contribution. Photo © Neue
Pinakothek / Art Resiurce, NY

A Bridge to Modernity
by Jeff Keary

T

oday it is quite unremarkable
to see artists at work outside,
indeed it has even become
quite fashionable for Chambers of Commerce to organize
‘plein air’ competitions as a mechanism
of economic stimulus. Once, however,
it was distinctly unusual, if not actually
radical, for painters to draw inspiration
from real life and work outside. Paintings
were supposed to behave themselves and
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photography courtesy of the National Gallery of Canada
confine their subject matter to religious,
mythical or historic themes and portraits
of royalty or the nobility. Building on
the activities of the Barbizon School in
France, and Turner and Constable in England, the work of Monet and his contemporaries, slowly and successfully throws
off these conventions. Not without resistance however, the terms ‘impression’ and
‘impressionist’ were first coined as an insult by a horrified critic, to whom these

works seemed imprecise and unfinished.
"To me the motif (subject) is an insignificant factor…I am pursuing the impossible. Other painters paint a bridge, a
house, a boat…I want to paint the air in
which the bridge, the house, and the boat
are to be found – the beauty of the air
around them, and that is nothing less than
impossible."*
Retranslating ‘air’ as ‘atmosphere’ or
‘light’, provides a helpful clue to his as-

"

MONET

pirations. Monet sets out his agenda and
distinguishes himself from other painters,
declaring a specific aesthetic objective.
This is a man with a challenging task who
sets out to achieve it by conducting what
can only be considered as experiments.
Monet was one of the first painters to
‘scientifically’ study a subject repeatedly
and to paint a series of images of the same
subject from different perspectives, under changing light and atmospheric conditions…the Haystacks…Rouen Cathedral…the Water lilies, with which we are
now familiar, and the bridges which are
the focus of Monet : A Bridge to Modernity, now running at the National Gallery
in Ottawa until February 15th, 2016.
A bridge is a naturally aesthetically pleasing amalgam of straight, diagonal and
curved lines with the graceful interplay
of front and rear arcs, surely a gift from
God to all artists. Helpfully, bridges often
traverse a body of water, giving rise to reflections and providing a kind of symmetry. There may be activity on and beneath
the bridge affording compositional interplay. A bridge’s structure provides a natural figure ground relationship, with the
chance to observe a distant vista, through
structural divisions, giving rhythm. Depending on the point of view adopted by
the artist, a bridge can provide a dramatic
perspective leading the eye into the image. Time of day offers striking light effects with the sun behind or in front of
the subject, allowing shadow to greet or
recede from the observer. Monet worked
with bridges because bridges allowed
the opportunity to explore the task with
which he had challenged himself, namely
the rendering in paint, of atmospheric and
light affects at different times of day.
Military service gave Monet the experience of Algeria and its light and an unwelcome acquaintance with typhoid,
though the disease did allow his release
from the army. To avoid further military
service in the Franco Prussian war, Monet

To me the motif (subject) is an insignificant
factor…I am pursuing the impossible...

"
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to the front of a steam engine, resulting
in the painting ‘Rain, Steam and Speed’
of 1844. Whistler also painted bridges
and had begun to entitle his works not just
with their location or subject matter, but
also to indicate a theme or intent…thus
a view of ‘Old Battersea Bridge’ is also
‘Nocturne : Blue and Gold’. His painting
of his mother entitled ‘Arrangement in
Grey and Black’, indicates that it is not
merely representational, but something
else, something other, something to do
with the elements of painting.
Taking these influences back to France,
Monet was able to subtly break down
pictorial compositions into their constituent elements, painting partly with dabs
of paint which mix optically in the brain,

Did you know…?
Above: Claude Monet, The Promonade
with the Railroad Bridge, Argenteuil, 1874,
oil on canvas, 53.7 x 72.1cm. Saint Louis Art
Museum, Gift of Sydney M. Shoenberg Sr.

Below: Claude Monet, The Railroad Bridge
at Argenteuil, 1873, oil on canvas, 54.3 x
73.3cm. The John G. Johnson
Collection, Philadelphia Museum of Art

left for London, England in 1870. During
this period he became aware of the work
of Joseph Mallord William Turner and
James McNeil Whistler. Uttering “God is
the sun”, on his death bed, Turner championed painting outdoors with a particular
focus on recording the visceral physicality of the experience. He is famous for
having himself strapped to the mast of a
ship before sailing into a storm, and then

Painting outdoors was greatly
facilitated by three
developments. The first being
the ability to put paint in tubes
which offered portability, the
second was arrival of
railways which gave access to
far off locations, and the third
was improvements to the
portable easel.

Did you know…?
Photography was
beginning to intrude on
portrait painting, many artists’
bread and butter.
In those days, photographs
emulated paintings and
exposure times were very long
requiring the sitter to assume a
rigid posture, otherwise
blurring would occur. It has been
suggested that this blurring, had
an influence on the Impressionists
and we see painters incorporating
photographic qualities
into painting.
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rather than on the canvas, leading the way
eventually to Pointillism. Monet’s painting progressively focuses on pure painting rather than ‘subjects’. Subjects are
chosen to illuminate the possibilities of
painting rather than to record history or
furnish narrative. Subject matter provides
an excuse to explore colour and light,
which Isaac Newton demonstrated over
200 years earlier, was not just white, but
contained all the colours of the rainbow.
Waterloo Bridge, Effect of Sunlight in the
Fog of 1903 is the synthesis of these many
influences.
This show offers twelve of Monet’s
bridge paintings organized by Anabelle
Kienle Poňka, and provides an opportunity to witness the development of Monet’s
work from representation to the verge of
abstraction.

Monet quote *Anabelle Kienle Poňka, Monet: A
Bridge to Modernity Catalogue essay quoting John
House, “Monet : The Last Impressionist?”
originally published in Jean-Pierre Hoschedé
Claude Monet, ce mal connu: Intimité familiale
d’un demi-siècle à Giverny de 1883 a 1926, 2 vols.
(Geneva: Pierre Cailler, 1960) vol II p110.

Above: Claude Monet, Waterloo Bridge,
Effect of Sunlight in the Fog, 1903, oil on
canvas, 73.7 x 100.3cm. National Gallery of
Canada, Ottawa. Photo © NGC
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Wedded to the County
Cydney and Topher
become Mr. and Mrs. Morris
by Caroline Williams
photography by
Chelsey Sisson—With Love and Wild Photography

S

liding an engagement ring on
to an eager third finger triggers a chain of events with no
outcome more certain than that
of a lot of money being spent.
Traditionally, such expenses were born
by the bride’s parents, but even now in
these more equitable times with costs
being shared, a wedding can amount to
quite a chunk of change. In a major city,
you might be asked for a wallet lightening $10,000 just for photography! Toronto residents, Cydney and Topher came up
with a novel solution to this financial dilemma: export the event to Prince Edward
County, as a way of delivering both their
personal vision and economic criteria.
A wedding would not be much of a wedding without guests and naturally the
bride and groom were most concerned to
be able to accommodate their guests comfortably and affordably. In The County
hosting 70 people in one convenient location is quite the challenge and the couple
were happy to discover Sandbanks Summer Village, where in the off season two
and three bedroom cottages in a charming
pastoral setting, can be rented at attractive
rates. The logistics of moving all these
people unfamiliar with The County’s meandering road system was entrusted to a
bus company. Taking on the character of a
weekend adventure, the wedding offered
opportunities for guests to tour local wineries and art galleries to gain an appreciation of the area’s unique charms.
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For the wedding rehearsal, the Drake
Devonshire was chosen with Cydney and
Topher appreciating its eclectic curated
interior, blending historical references
with quirky details and delighting in the
preservation of a Wellington landmark
through a recent restoration. (Covered extensively in our Winter 14 issue) An impressive menu, with many locally sourced
ingredients, appealed to their palate and
ethical stance. Next on the couple’s hit list
was a wedding venue and they were delighted to be able to pick the White Chapel near Picton, an attractive early Methodist church dating from 1809. One visit
confirmed this was the perfect place for
their wedding ceremony, as they valued
the historic ambience of one of the oldest functioning churches in Ontario. For
the reception they were again attracted to
a historic theme but with a bucolic flavour, and the Mill House, with its restored
century farmhouse delivered just that. A
week’s rental provided plenty of time for
setting up their personal décor ideas, complimenting the building’s understated interior, and transforming it into the perfect
place to celebrate with family and friends.
Floral decorations were sourced from Coriander Girl’s new outpost in Picton, after
first being found by Cydney’s mom in Toronto. They were able to fulfill the bride’s
preference for whimsical flowers adding
colour and design to the day.
Having organised the locations, decorations, and accommodations, Cydney and
Topher turned their attention to food and
wine. From their previous experience of
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capturing genuinely emotional moments
rather than formally posed portraits. Cydney and Topher went to extraordinary
lengths to ensure their wedding was a
County wedding, for practical considerations, only the dress and rings being
sourced elsewhere. A Monique Lhuillier
dress came from White Toronto and the
rings came from a family connection in
Vancouver.
Mr. and Mrs. Morris were whisked off to
their new life together in a 1914 Model T
Ford.
As former County residents who left for
educational and then career advancement,

Cydney and Topher felt very strongly that
they would like the economic benefits of
their marriage to be shared amongst local County businesses…a kind of giving
back. Their love of each other is reflected
in their love of The County, which led to
a unique ceremony taking full advantage
of County opportunities fused with their
personal blend of historic locations and
distinctive style. For other couples looking to tie the knot in The County, there’s
no better starting point than a call to the
Chamber of Commerce. (613.476.2421)

"

The County, the couple knew they enjoyed Hinterland Winery’s sparkling wine
and their Borealis Rose, which are both
easy drinking wines reflecting the atmosphere of the special day. For the wedding
dinner the decision was not so simple, as
they were not interested in typical steak or
chicken offerings. Looking for something
more like what they might eat at home,
and that would reflect their personal style,
catering was entrusted to Farm Girl Food,
a company that only uses fresh, seasonal,
local ingredients. Their hope was for the
meal to appear as if it had been lovingly prepared at home and for the wedding
guests to feel as though they had actually
been invited to dinner chez Mr. and Mrs.
Morris. Perhaps better than home made,
Katrina’s Cakes was charged with making the scrumptious buttercream wedding
cake. As Orbi Montblanc pointed out in
our last issue, music is fundamental to all
celebrations (check out Just for the Record). Live music at the ceremony was
provided by the Starpainters Trio playing
timeless classics and jazz standards, perfectly complimenting the intimate atmosphere in the Chapel. For the evening Definitive Productions, stepped up to supply
a solid groove for dancing.
Ensuring everyone looked their best was
the responsibility of Fossa Hair Studio,
before being photographed by Love and
Wild Photography. Chelsey, an old school
friend of Cydney’s is a very capable natural light photographer who specializes in

Love and
compassion are
necessities, not luxuries.
Without them humanity
cannot survive.
- Dalai Lama

"
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&
by Michael Pinkus

F
Best TV Picture,

EVER.
Perfect Black
Perfect Colour

Available in 55”or 65”
Audition one today
Professional Installation
our Specialty.
SINCE
1983

.com
6 N. Front St. Belleville (613) 962-1333
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or as long as I can remember
I’ve been a huge fan of music,
all kinds of music, my collection started with my acquisition of my very first LP: the
Eagles ‘The Long Run’, then I moved to
tapes, CDs and today my iTunes account
doesn’t fit fully onto my iPod (I even had
to return a new laptop because it didn’t
have enough memory to accommodate
it all). Put simply I love music, and that
explains why I set my sights on, and became, a DJ on the radio (do they still call
them that?). Also, for as long as I can
remember I love changing the lyrics to
songs to suit my purposes – think of me as
a pseudo-Weird Al without the wild and
curly hair. So when the editor of Grapevine came to me and said “for the holidays
let’s focus on sparkling wine”, I had songs
running through my head, which I immediately changed the lyrics to.
Sparkling wine (or Champagne, as it is
called in a certain region of France) is a
celebratory wine, especially used at this
time of year – and what’s more, it’s a troublesome wine because of all those little
bubbles – which have the effect of intoxicating quicker then still wine. That got me
thinking about an old Rod Stewart song
called “Trouble” and if you’ll allow me to
change a word or two it’ll become more
relevant for this article:
“Getting into Bubbles, I am always
Getting into Bubbles,
sideways, down ways
Getting into Bubbles,
now I’m losing you.”
A definite problem if left in the wrong
glass too long. So let’s look at some bub-

Getting into Bubbles,
I am always
Getting into Bubbles,
sideways, down ways
Getting into Bubbles,
now I’m losing you.
bles that you can get into trouble with this
season:
Since bubbles are celebratory nothing
gets a party started like pink bubbles, and
when they start a-flowin’ I recommend
Hinterland 2012 Rosé, made in the traditional (aka Champagne) method, which
means made and aged in the very bottle
you buy it in. Strawberry, raspberry and
other red berries on both the nose and palate, but there’s also brilliant acidity which
helps balance what could have been something sweet. Since pink sparks the party it
brings to mind a Neil Diamond song that
gets people’s toes a-tappin’ “Cracklin’
Rosie”…how apropos.
Moving on to something a little more modern, the new Hillebrand Showcase 2009
“5” – also made in the traditional method using Pinot Noir and Pinot Meunier;
this time the winemaker let it rest 5-years
in bottle to show a more complex side of
sparkling wine: slightly bronze in colour
with almond, marzipan and bread crust all
adding a little mushroom note on the finish. While this length of aging might be
commonplace in Champagne it’s rare here
in Ontario and requires some outside-thebox thinking – or, as I see it (or hear it) the
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Winep a i r Music
ings

song to best represent this wine is by
the
X-Ambassadors, who “heh heh
heh” about being a
“Renegade”.
I’m happy to report that more and
more wineries are
putting
bubbles
into bottles, Niagara College put
their very first one
in this year with a
blend of Pinot Noir
and Chardonnay,
again made in the
traditional
way,
called
Balanced
Bubbles: refreshingly crisp with
apple, lemon zest
and crusty bread
notes. Since the
College is churning out the next generation of winemakers, growers and innovators, it’s only right
we hum the New Radicals 1998 classic
“You Get What You Give” while sipping
on this one.
Speaking of new bubbles Rosehall Run
introduced a new sparkler in the late-summer and called it Indigo, made from Muscat, Unoaked Chardonnay, and Chardonnay Musque with tropical notes namely
pineapple along with apple, floral and
hints of pear; this one is a perfect Sunday morning wine – and it’s just too easy
to pair this one up with a song, and yes
I went with the obvious choice: Indigo Girls “Closer to Fine” (from 1989) –
which good bubbly should be after all.
Finally, I’m heading back to the bastion
of bubbles in Prince Edward County, Hinterland, where winemaker Jonas Newman
is re-introducing his amazing 2011 Blanc
de Blanc with another year (or so) on lees,
in bottle. Why? To show the difference
a longer on lees process can make. The
new Blanc de Blanc RD is richer, creamier, toastier and breadier than its younger
counterpart and is one of those wines you
sit and linger over. By bringing this wine
back Jonas forces us to answer the question posed by The Heavys: “How Ya Like
Me Now” – and in this case we like you
just fine. See you next time.

We have 20 nationalities represented in our student body.

Join us for an international experience at home.

APPLY NOW

Pre-Kindergarten to Grade 12
160 Dundas Street W | Belleville, Ont.
613-986-5726 | info@albertcollege.ca
albertcollege.ca
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ANTECH
LIMOUX
Land of Bubbles

F
Limoux is the birthplace
of sparkling wine,
where it is believed the
monks of the abbey of
nearby Saint-Hilaire
discovered the process
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aded blue shutters adorn windows, terracotta tiles hug
rooftops, and balconets dress
many of the old—and sometimes crumbling—façades. A
honeyed apricot glow emanates from the
warm stucco, where the stunning architecture varies from half-timbered to ancient
stone to medieval fortress. The warm still
air is as only a Mediterranean climate can
feel, where barely a whisper disturbs the
ambiance.
Situated in the Languedoc-Roussillon
region of southern France, Limoux’s
wide meandering River Aude anchors
the town; the sturdy five-span, 14th-century bridge hugs the river; and the tall
spire rising from the 12th-century Eglise Saint-Martin church, dominates the
skyline. The friendly, safe and charming
market town—largely unspoilt by tourism— boasts a large bustling square filled
with outdoor cafés and pâtisseries. A large
central fountain grounds the space, where
covered archways and vaulted passage-
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by Sharon Harrison
photography coutesy of the Maison Antech Limoux

ways add to its medieval feel. The only
other distraction being the foothills of the
Pyrenean mountain range.
Limoux is not typical south of France:
it does not boast the lavender fields of
Provence, the super yachts of Antibes, or
the partying of Club Med, and yet this little corner of France does offer a few surprises. The Tour de France came through
Limoux in 2012 (and promises to return
in 2016), and the town comes alive with
its famous and unique carnival, running
every weekend from January to March—
making it the longest running carnival in
Europe. The town even houses a piano
museum, containing some of the world’s
oldest pianos. Most importantly, Limoux
is the birthplace of sparkling wine, where
it is believed the monks of the abbey of
nearby Saint-Hilaire discovered the process, quite by chance, in the mid-16th
century, some 150 years prior to the discovery of Champagne.
On the outskirts of town, neat rows of
vines emerge, hugging the south-facing

terraced hillsides, as far as the eye can
see. Familiar cypress trees dot the idyllic
landscape. With about 50 wineries in the
area, Maison Antech is the most prestigious producer in the region, and one of
the largest. With six generations of history and expertise to draw on, the House
of Antech is as much about its women as
its wines. Females have dominated the
ancestral winery for decades, and in the
early 20th-century, it was one of the first
wineries in the area to employ a woman to
manage its vineyard. For the past decade,
enologist Françoise Antech-Gazeau has
been at its helm, with her father and uncle,
Georges and Roger Antech, by her side.
Dedicated to recognizing and preserving the winery’s long history, the operation remains cutting edge embracing new
methods, while combining family tradition and its unique identity, with changing
and evolving practices. Ever respectful of
the environment, their focus is on sustainability, where energy reduction and recycling are important elements to the business. The winery strives to practice sound
agricultural methods—all grapes are harvested by hand—and takes great pride in
keeping things simple, yet authentic, in
their pursuit of excellence. Having picked
up numerous awards and accolades over
the years, their distinctive wines have recently surpassed one million bottles sold.
The region’s large size is divided into four
highly diverse terroirs. Maison Antech
combines both the Mediterranean and
the Oceanic zones, where the Mediterranean is a warmer climate covering the

Above: Roger Antech, Françoise
Antech-Gazeau, and Georges Antech

The winery strives
to practice sound
agricultural methods—
all grapes are
harvested by hand—
and take great pride in
keeping things simple,
yet authentic, in their
pursuit of excellence.

area to the north-east, travelling towards
Montpelier; the Oceanic can be found in
the cooler regions to the west. The poor,
stony and shallow soil, perfect for grape
growing, combines with generous sunshine, sufficient rainfall and cooling sea
breezes from both the Atlantic Ocean to
the west and the Mediterranean Sea to the
south.
Focussing on three white grape varieties,

Glanmore
National Historic Site
257 Bridge Street East,
Belleville, ON
613 -962-2329

GLANMORE. CA
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Left: enologist Françoise Antech-Gazeau

#WineChat
with Konrad Ejbich
#Konradulations
Some of the biggest names in the
wine world have sent congratulatory notes to Eugene Mlynczyk,
Ontario’s newest Master of Wine.
Emails and cards have arrived
from Gerard Basset, O.B.E., MS,
MW, World’s Best Sommelier and
a Decanter Man-of-the-Year, Sarah
Jane Evans, MW, chair of the Institute of Masters of Wine founded
in 1955 in London, and countless
MWs world wide. Perhaps “countless” is the wrong word, as there
are only 391 MWs on the planet
today. The course of studies takes
each candidate through five levels
of studies and generally takes years
to complete. Then, there’s a threepart examination, featuring a brutal
blind tasting, a three-hour written
examination and an oral presentation of a prepared thesis. Mlynczyk,
who is a key licensee account manager with Constellation Brands, was
mentored by Canada’s first female
Master, Vancouver-based Barbara Philip, MW, as well as Finland’s
Tuomas Meriluoto, MW and Mary
Ewing-Mulligan, MW, who lives in
New York city with Champagne
expert Ed McCarthy. Since his certification, Mlynczyk has been corralled into mentoring the next generation of wine master candidates,
including Rosewood Estates Winery & Meadery chief winemaker,
Ross Wise, and Wine Country Ontario marketing director, Magdalena Kaiser, who happens to be the
daughter of pioneering Inniskillin
winemaker Karl Kaiser.
Tweet me, @WineZone
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Antech produces three sparkling wines,
namely Blanquette de Limoux, Crémant
de Limoux, and Blanquette Méthode Ancestrale. The Mauzac grape grows prolifically in the Limoux region, and is almost
exclusive to the area. As the dominant
component in Blanquette de Limoux,
Mauzac makes up at least 90 percent of
the blend, and is the base of all sparkling
wines in the region. Chardonnay, also
grown locally, has attractive floral aromas
and gives Blanquette its finesse and complexity, while the citrus notes and honeyed bouquet of Chenin Blanc complete
the blend.
Blanquette de Limoux has become a very
popular, high-quality beverage, either as a
dessert wine or an aperitif. With its rustic
character, and bouquet of apples and honey, it is often preferred over its more expensive cousin to the north, coming in at

Wanted:

around half the price of Champagne. Apple-tinged Crémant de Limoux contains a
little Pinot Noir, and has only been around
since 1990. Blanquette Méthode Ancestrale is made exclusively with the Mauzac
grape, and has aromas of green stems and
fresh apples. Reminiscent of sweet apple
cider, it has a low alcohol content of just
6.5 percent.
Presently available at the LCBO is gold
medal winner, Antech Réserve Brut Blanquette de Limoux 2012 at just $16.95.
With aromas of pear, apple and citrus, it
is a golden, medium-bodied flavourful
dry sparkling wine. Its delicate bubbles
and freshness makes it a perfect palate
refresher. Also on offer is Antech Expression Brut Crémant de Limoux 2012. Fresh
and vibrant, its fruit and citrus notes have
just a hint of toastiness. This extra-dry
sparkling wine retails for $19.95.
The Spanish border and the snow-capped
mountains of the distant Pyrenees, is about
a two hour drive away. The Mediterranean

Sea can be reached in just an hour. Come
for the effervescence. Come for the medieval architecture. Come for the old pianos.
Come discover the many tastes of France.
Domaine Antech’s cellar is located at:
Domaine de Flassian, Route de Carcassonne, Limoux, 11300, France. Further
information can be found at
www.antech-limoux.com.

Art & Design Enthusiasts

A one-year Art and Design Foundation
Ontario College Certificate program allows aspiring artists to sample a range of
techniques in fine art and design, while
getting a post-secondary education and
building a top-quality portfolio. Students
develop creative skills through artist studio sessions and professional workshops
in a variety of art and design-related areas.
Loyalist College offers Art and Design
Foundation with a January or September start date. At Loyalist, students learn
hands-on in small classes with a focus on
both traditional and digital media. They
curate a show on behalf of the Quinte
Arts Council, and at the end of the year
they participate in a juried student exhibit. With this type of foundational certificate, graduates can pursue further studies
in a range of creative diploma programs,
such as Animation, Photojournalism, or
Television and New Media Production.
Loyalist offers high-quality transferable
credits through more than 70 university
articulation agreements across Canada
and beyond, enabling grads to complete a
university degree or second diploma in a
shorter period of time, with less expense.

Visit loyalistcollege.com
for more information.

Art and Design Foundation
APPLY NOW FOR JANUARY OR SEPTEMBER

* KPI stats released April 2015
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'Great Cars When They Run'

A
by Peter Fisk
photography by Donna Edmonds
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s England dusted off the
ashes of WWII, many cities that were involved in
manufacturing war related
machinery, could now turn
their attention once again to the automobile. Coventry was the hub of this activity
and it had demonstrated a profound resiliency having survived a staggering 198
tons of German bombs during The Battle
of Britain. Other centres would also contribute to what would become an epic era
in design, excellence, performance, functionality and grace. The SS Co. (Swallow
Sidecar Co.) would rename itself ‘Jaguar’
to avoid any resemblance to Hitler's "SS",
Rolls Royce. Morgan, AC Co., Austin
Healey, Lotus, Triumph, MG (Morris Garages)...these nameplates were to become
the icons of the heralded British Motor

Car industry. For many, the question remains as to why there is still such fascination with these defunct species of automobile. With the emergent British sports car
craze of the 50's and 60's, there are several things we can speak of with certainty.
There is an obvious irony in that if ever a
car should start reliably in damp weather,
it should be a British one. Yet these autos were notorious for being adverse to
wet or damp conditions, their electronic
systems were seriously design flawed,
heaters gave inconsequential heat, windows, whether roll-up or side curtains,
did a poor job of restraining the cold or
rain. Never designed for North American gridlock, overheating in summer rush
hour, 'reliable' was not a commonly used
adjective. At the Coventry factory where
Sir William Lyons produced the spectac-

"

TRIUMPH IN THE COUNTY

to produce a very fast, every day road
car with genuine sporting characteristics,
capable of 100mph, which would be
exceptionally cheap to buy, and easy and
economic to maintain...

"

ERIC REYNOLDS
Chartered Accountant

6 Talbot Street, Suite 3
Picton, Ontario K0K 2T0

P: 613-476-7925
F: 613-966-3514
E: ereynolds@reynoldsaccountingservices.com

www.PictonAccountants.com
www.Belleville-Accountants.com
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Healey in 1952 at the London International Motor Show at Earls Court. It had
knock-off wire wheels, and a drop down
adjustable wind screen, and timeless
styling. At $2985 it was very affordable.
Donald Healey's vision was "to produce a
very fast, every day road car with genuine
sporting characteristics, capable of 100
mph, which would be exceptionally cheap
to buy, and easy and economic to maintain”, and to appeal to both domestic and
export markets. In fact, he was to drive
one in 1954 on the Bonneville Salt Flats
(The Healey Streamliner), reaching an unprecedented 192.62 MPH. As a side note,
though the Healey had initial success, the
Corvette, though sluggish in sales initially, has achieved sales topping 1.5 million.
By contrast the total Healey sales over 15
years only reached 73,000 units and the
rest of the Sports Auto Industry in Britain would be thrown into the same bin,
as one by one, Coventry saw its players
disappear.

So, with the end of such a glorious era
that spanned over 30 years of innovation
and design, the question still lingers as
to why both Europe and North America
still show an unfulfilled need, want and
fascination with these spectres of a bygone era. Prices soar alarmingly. E-Type
coupes have doubled in value in the last 5
years, often topping the $100,000 plateau.
My 1966 Austin Healey (sticker price
$4300 F.O.B Toronto) -in pristine condition-$60,000-$90,000(US)! And "yes, I
wish I still had it."
Put yourself to the test. Jump in to one of
these beauties on a sunny day, top down.
Find an endless trail of paved road, take
in all the scents of mother nature and just
cruise. Heads turn. Somehow you are
transformed, the wind in your hair, the
adrenalin rush begins. And the world is
again, a beautiful thing.
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new U.S. Federal Safety Regulations to
govern the North American markets, most
designs fell short in their present state,
necessitating major redesigns that would
hamper the award winning cosmetics. The
arrival of the Japanese automobile would
take on and eventually displace the Big
Three. The dedication of the Japanese to
the ethic of "Kaizen" (no matter how well
one does something, there is always room
for improvement), raised the bar too high.
There was just no piece of the pie left for
the Brits. And, in America, the "Father
of the Corvette", Zora Arkus-Duntov had
surfaced at General Motors. The year was
1953 and he had envisioned that America was ready for a revolutionary sports
car that was fast and nimble in handling.
Ironically, as an example of the demise of
the British Sports Car Industry in general,
a look at the Healey might be an example of good credentials, and yet failure to
compete over time. Donald Healey was to
introduce to the world, the iconic 100-4
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ular XK Jaguar series, and eventually the
mythical E-TYPE Jaguar series, the word
on the block was 'these are great cars
when they run'.
In an attempt to overcome many of these
inherent difficulties North American ingenuity was put to the test. Healey’s were
arriving on the scene with Corvette power
plants. Performance Cars of St. Catherines, Ontario were importing MGB GT's
from British Leyland Motors in Coventry,
removing the stock engine and transmission and replacing it with a Ford 289 short
block, while radiusing the wheel wells to
allow for more rubber and stronger rims
that could handle more torque. These conversions were done professionally and
the end result credible. But the inability
to outsource the shells without the British
drive trains, made these projects doomed
from the start. They had become too expensive to produce.
The death of the British Sports Car industry was predicated on many factors. With

Classic Cars…Investment Potential?
Steve McQueen’s 1976 Porche 930 turbo recently sold at an auction for the
astounding figure of $1.95 million, representing a huge premium over the
original purchase price. For the very, very top echelons of the classic car
market, owning a classic car can be both fun and financially rewarding. But for
most people it will only be a hobby, with turning heads, and the kudos of
possibly identifying a future classic, being the reward.
To some degree, the uncontrollable vagaries of fortune will dictate what will
and what will not become a future classic. However one can try and stack the
odds in one’s favour by looking mostly at imports and preferably at top of the
line models. This is because such models will have been imported in relatively
small numbers and will have been acquired by wealthier drivers, and been
maintained properly. So it’s a no to the Golf Rabbit, but a resounding yes to
the Golf GTI version, yes to the Mazda MR2, Audi TT, and the Subaru WRX.
Sensible vehicles make the cut too, Saab 900 and 9000, and their Swedish
cousins Volvo, especially their wagons, original BMW 5 series and even the
early Nissan Murano.
A professional inspection of any prospective classic car
purchase is recommended.

Where to Stay & Eat
Hotels/Inns

Vacation Rentals

Inn at Huff Estates
2274 County Road 1
Bloomfield, Ontario
Prince Edward County
613.393.1414
www.huffestates.com

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

**To feature your hotel, restaurant or
vacation rental in our Where to Stay
& Eat listing please contact
tracey@grapevinemagazine.ca

Fine Homes & Real Estate
Prince Edward County

•

Elizabeth Crombie's
Top 10 Selling Tips
1. Work with professionals at all levelsreal estate lawyers, inspectors, tradesmen,
movers and other service providers.
2. Have a home inspection for yourself
with a certified home inspector so you
feel qualified to put your home on the
market and this also avoids any stress or
surprises later when buyer does one.
3. Declutter and simplify the space inside
and outside your home. Less is more. Do
not distract buyers as they tour your home.
4. Do small repairs and take care of small

Northumberland

•

Quinte

jobs. So often we become accustomed to a
sticky door or a dripping tap or marks on
the walls that we don't see or hear them
anymore. These small items are the ones
that Buyers pay attention to. Invest in the
details. A fresh coat of paint where needed
is always rewarded in the sale.
5. The curb appeal and front door of your
home are first impressions. Make your
front door and yards welcoming by keeping them clean, well lit, free of debris
and attractive. Remember the buyers are
waiting at your front door to go in as the
agent is unlocking so this time is very
important.

•

Kingston

•

Hastings

6. Clean, clean and clean. You may want
to hire the services of a professional
cleaner to help you if it seems too major.
7. Stage your home to show how rooms
are supposed to look. We are all different
and use rooms for other purposes. Buyers
do not want to be confused.
8. Take good photos inside and out for
advertising.
9. Remove your pets for showings.
10. Be flexible with showings and leave
when your home is being shown. Buyers want to feel free to move about and
discuss the home's pros and cons with the
agent.

CHESTNUT PARK REAL ESTATE LIMITED, BROKERAGE
Prince Edward County/Picton
43 Main Street East • 613.471.1708

LIST LOCAL.
MARKET GLOBAL.

Toronto Head Office
Mississauga / Port Credit
Collingwood
Muskoka
Northumberland County

416.925.9191
905.278.5775
705.445.5454
705.765.6878
905.800.0321

chestnutpark.com
This is not intended to solicit buyers or sellers currently under contract with a broker
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Fine Homes & Real Estate

Fine Homes & Real Estate

Prince Edward County

Prince Edward County

•

Northumberland

•

Quinte

•

Kingston

•

Hastings

•

Northumberland

•

Quinte

•

Kingston

•

Hastings

LeeCaswellClassicHomes.com
The Traditional Homes of Northumberland County
Winner of the coveted Diamond Award from 2012 to 2014.*

Let me help you find a home in our neighbourhood.

Office: 905.885.1508
Toll Free: 1.877.855.1508

Lee Caswell
Sales Representative
Royal LePage ProAlliance
Realty, Brokerage
33 Walton Street, Port Hope,
ON. L1A 1M8

*Award definitions on royallepage.ca

Email: LeeCaswellSells@gmail.com

Mill House, Canton Ca.1861

My Northumberland includes you!
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The Last Bite
by Sharon Harrison

T

he annual ritual of sending
Christmas cards is up there
with decorating the tree and
the stringing of tacky lights.
It is also the time of the year
when handwritten letters are received,
usually from long-lost relatives or dear
old school friends. The reciprocal exchange is an opportunity to boast manifold achievements and catch up on family
news. Nowadays, the sharing of information has become instantaneous, and the
wait for the end-of-year newsletter is going the way of the dodo bird.
The number of greeting cards being sent
at Christmastime has diminished significantly. Letter writing, penmanship and
the old-fashioned pleasure of receiving
a handwritten card is becoming a dying
art. Along with changing times and demographics, many people are no longer sending cards in the numbers they once did,
and in the case of younger generations,
they simply have not even begun the tradition. Some feel it doesn’t seem worth
the bother, others blame the exponential
cost of postage. When did the change in
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attitude and belief take place?
There once was a time, not so many years
ago, prior to the evolution of the e-card,
when Christmas cards would arrive in
mailboxes starting in early December. A
few showed up even earlier, often from
overseas relatives, who no doubt still believed that the mail crossed the Atlantic
by steamer. Delving into the mailbox to
find letters from afar—maybe Europe or
Australia—was a thrilling prospect. Overstuffed envelopes came in festive red or
evergreen, and occasionally a shiny gold
or silver rectangle would sit among the
heaping pile. Featuring festive postage
stamps, the envelopes adorned with jolly
Santa stickers, wished the recipient greetings of the season. Trying to decipher
Aunt Martha’s spidery handwriting was
all part of the joy, and occasionally a hint
of the writer’s scent made its way onto the
paper. The cards, proudly displayed on the
mantelpiece, or strung upon lines of string
across the living room wall, showcased
the importance of connection.
The idea originated in the United Kingdom, when civil servant, Sir Henry Cole,

started the custom of sending Christmas
cards. Along with his friend and artist,
John Callcott Horsley, they designed
the first Christmas card in 1843. When
the postal service first began in the early 1840s, it was reserved for gentry.
As the railways were built and transportation improved, so did the mail service.
Trains could not only travel faster than the
horse and carriage, but could carry significantly larger loads. Printing methods
had also improved, and by 1860 Christmas cards were being mass produced.
By 1870, the cost of mailing a letter had
dropped significantly, making it affordable for everyone.
The
21st
century
has
brought
e-everything, social media, and a fastpaced and different world, where priorities have changed. People no longer have
the time, or the inclination, to write in a
card or construct a letter, let alone stick
a stamp to the top-right hand corner of an
envelope and haul it off to the post office.
If it can’t be done in 140 characters or
less, forget it. It’s called progress.
Merry Christmas! Joyeuses Fêtes!

“WHAT MAY BE
CANADA’S FINEST
WINE YET.”
JAMIE GOODE, WINEANORAK.COM

WINERY OPEN FOR TASTINGS
OCTOBER THROUGH DECEMBER, SEVEN DAYS A WEEK / 10AM - 6PM
JANUARY THROUGH MARCH, MONDAY - SATURDAY / 10AM - 5PM

1152 GREER ROAD, HILLIER, ONTARIO
613-399-5297
WWW.NORMANHARDIE.COM

