Need employees now, and don't know where to find them? Turn to pg. 35.
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pouring for profits

VineandDine

Many of Canada's top wineries offer more than a great glass of Gamay // BY MARGARET SWAINE
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AEGIINAL BIAS: {fvam fa@ Teft) The Cava chan in heir natural glement; grapes grow in atuadance askong the Wagma Escarpment new fasting room 3t Cae bpring

Cave Spring. The Hiesing wines, purchased from e German
nursery Wals Heben on the Mesal River, revealed & cormimifment
o cullivating quality swines, bul aks a commitment of another
lind, The Wes family, who oun Germany's St Urhans Hol
Winery, saw an opportunity to starl up a wineny (Vineland Estates)
in Miagara. Anne Weis came to work [or the famiy usiness hare
and really put down Toots, She martied Tom Permiachett

Tockery, Cowe Sipring eomtrols mare than 70 hectares. of vine-
yards on beo coveted sfes along the
Miagara Escarpment, known locally as the
Beamwille Bereh and the Tweniy Mils
Benche Jusily proud of thelr vineyerds, the
Pennachetlis mal winemmaker Pamn will
happihy bend your ear lor hours shout the
glackal-ll limestone, shak and sandstone
solls, the slopm chiis that creale a unique
microclimate, and the density ol thedr
plantings, Their wines tell the same tale by
consiEzemitly delivering ||'rg,:.". qualiiy, notably
in their flagship varietals, Riesling and
Chardonnaer, Welkmade wines from other vadetals roued cul
the portiolin: Cabernet Franc, Meriot, Pinot MNair, Saurignom
Blanc, Gamay, Gewdirdraminer and Cabernel Sainignon

[n 1990, Caue Spring took ancther leap, purchasing the his
torie 1871 building thal housed s cellars. Located In Jordan,
e of Ontarg's fird Menneaite. setflernants, the tiny toem
boasted fust one anbique shopand a lew artisans. There waren't
evan sidewalks, “In order o make this a destination, we needed
[to offer] more,” sevs Pennechetti. They opanixd the eqion’s
first winery restayrant, On the Tisenty, in 1993 {named alter
Twenty Mile Craek, which i cwerlooks), and new chiaf Michas|
Oleon quickly put it on the culmary map.

"W were pinching curselves the first pear or two,”
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“Cave Spring controls
more than 70 hectares of
vineyards on two coveted
sites along the Niagara

Escarpment known as the
Beamsville Bench and the
Twenty Mile Bench”

Permachetli sas. “Was this sustainable? Was there enough in the
area (oo™ The restaurant furned cul to be the tipping point for
qroneth, atiracting encugh pecple to keep an inn out of the bleck,
Cave Spring openad Inn om the Twenty (run by Len's wile Helen
Young] a few vears latay, coutioushy expesding over the years rom
15 mine Tocems to the coment 28, ©I became: a more sophistcal-
el hospitaliby offeing,” savs Young-Pennachetil

The rooms are leudos and laroe, sme wilhy privede gen-
dans. fis spa oflers vinotherapy freatmenis.
a5 wel as the more standard massage and
ey reatments, A Fh-miraite. wine-coun:
iy wrap, which lestures wine and grape
sapd-based prodiacts, & 118 As part ol
their accommodation peckage [pnces start
al 3219 up bo 53549, mests enjoy an
enhariced contmenia boeahfas with a chal's
chaoice hot dish, sach as egas  Benedict
acress tha road at nn om the Twenty. Most
recenthy, the famik bought and rencvmted
the 1842 Jordan Hovse, reputed to ba tha
ket roadhousa in Canada. The Td-room inn and tsaern offers
shdish accommodation st & modest price. strting al $99 10 a
rrassdmurm of 5219 for an executva room with breakfas.

Today, the restaurant is under the competent hands ol chef
iy Mantacl, Chardormay-posched Alaskon black cod [#15
appetizor), Abate Farm vouny len on swest pea purée (529),
Lake Erie- pickerel 1333 and trio of Ontarlo lamb (59 1] ane some
of the menu fiems. The space bakme e wineny, used by the for
mer calmer To stors masstee pies of books, has become an area
frr private dining and tastings. The synaroy of winery, inns, spa
and restaurants created the “destination” the Fennacwiis were
after. Joedan now has the powes to draw not only individual
tourisds bt alss corporate grouns, weddings and the like
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FLANET OF THE GRAPES: HKMip winery in BCS Ohanagan valley is home 50 Infredibs sikas, deliclous Focd, great-testing Wine, and loriors geoommadat ions.

A NATION UNDER TERRODIR
Mk Mip is the first Aborginal owred and operater winesy In
Morth America [0 1968, flush with lansd but not monay, the
Osovoos band  planted the southern Dkanogan's  first
qrapevines, clearing the land, rermnuing rocks and planiing vires
by hand, Eventuslhy, they had planbed cowe ol the Brogest vine-
vards in B.C. For & long time thay soid grapes o other winer-
ies, but in 2002, they partnerad with Umeor, opening Mk Mip.
(The jong-term plan & for the band to buy back the 49 per cent
al the winery that Vinoor guwns. |

Much of the suceess al tha 435-member Ozoyoos band can
be attributed to the dunamie leadership of ther Chief Clarence
Lowie. Along with 20 years of matnating his people toward salf-
rallance, le's put his band's assets to work by forming pariner-
ships with outside experts. Today, MdMip Cellars anchors a
spectacular sile with the four-star Spirit Ridge Resort and Spa,
Senewa Dumsrs Gl Corse and the new desert cultural inder-
pratative cendra

*& lot al indidcsal parners aee working tomethet for o seam
kess enperience,” soys Donna Falgeus, hospitality manager o
Mk Mip Cellars. “Visitors can eat sl Nk'Mip Cellars one night
amel &t Passatempo [at Spirt Ridoe] another mighl. " The accom:-
modaticns may be operated by another company (Bellstar
Rasorrts), bt Falgaux says thera's great harmormy batwesan (e
dilforent compenies. “With %4 villas and suites nest doot, wa're
sbminsl assured the people thers are going 1o vsil the winesy and
purchase wine.” She calls fl a phencmenal sucoess stany, and ILU's
sy fo see why, Under wimamaker Randy Ficton the wines,
fremm Pasot Blane, Chardormay, Riesling, Cahermsel Sauvigron,
Ferect Plavir and Merlot variebes. hee seen greal suecess,

Everyihing fits together with & magical resut. Tourlsts can
stort the morning exploring the metwodk of mlerprative tralls
that run thwough 50 acres of the Graat Basin Dasert, the recon
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soructed traditional Ahoriginal village, and the cubiural exhiblts of
the Okansgan Mation af the MikMip Desert Cultural Centre
(Mhere are 11 diffesent Aboriginal language families, or bands,
in B.C2) Wheen they're nungry and thirsty they can walk over to
the cellars for @ wine t@sting and lunch on the: ferrace under &
coolrg s NMips smoked meat platter ($20) features
cured, dried and smobed wikd game meats and phie A large
platter for two ($45) has crab dews, crganic wild ceribou
causage, wild B.C. Coho salmon, wild rice, grilled bannock ard
sagsnnal veostabled. Single dishes include roasted quail [322)
and purrmlan, and almond-crasted kamb rick (532}, 1n the after-
o, quests ran crass the parking lot and tee up lor a game on
a desert [inks-shke aell course survcunded by sage, rbbil rd
antelope ishes (ard ves, rattlesnakes). And if thelr muscies are
sare they can go for a "golfer’s resoue” massage and pedicure

Evening can be spent at Spirt Ridge (daily rates for o one
bedroar sulte stk ab anound 52000 overdooking Lake Osowons,
enjoying chef Brad Lazsrenka’s inventive inlerpretation of local,
fremh markat cuisine, such as griled bison steak with blue cheese
cream and red wine chocolate sauce (528, larmb lenderdom on
Meroocan spiced couscous (3290, roast Maplke Hills chicken
bremsd with chorizo roe ($28]. and pecan-cheese hodtas with
bomate chutney [($321), That's good eatin

THE WYSE DWL

The southiern part of the Clanagan Valley m interior B.C. 15 home
b one of Canaida's most umique ecosystams, Sunny and dry with
good irrigaion, the soll Is rich enough that many ldands of Erult grow
in abundance. In ile area between Oliver, near the narth end of
Oisouaos Lake, o the town of Osayoos, dose o the LS. border,
iz somie of the mest highly raled vineyards i Canade, especially
fer b winetuous ved wines. Thie town of Oliver has declared itself
“SWme Capital of Caraca” with justificalion
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Real eslate developer Jim Wase wes new to winemaking
wihen the first vineyards for Burmowing Ow] Estate Winery were
planted In Ofver, in 1993, Wyse hired experts, inchading
Richard Cleave, a 30-year weteran of Okenagan vitkoulture, and
renomied Callformia winermaber Bill Dyer, who made the First
wirens iy 1997, up untll 2002, Today, Jim's son Sleve, wio was
a preftiad of Duar, carries on the tradition of richily sextured bokd
ancd dalicious wines, from Pinot Noir, Swrab, Merlot, Cabermat
Sawvignon, Pinot Gis and Chardonnzy,

Burrowdse O has expanded siowhe with each snccesshul
vintage, A& wiewing tower with an informative self-guided tour

display was grecied n 2002, and the next vear, a new wini:
shop, tasting bar and restaurand were added. Then in 2004
lncal architect Robert Mackenzie was called back to double the
capacily of Burrowing Oud's underground wine caves, and in
2005, the final phase of comstruction began on a larger wine
shop, exccutive offices and a 10-rocm guest howese,

“We're remotely |located], so vou have to olter more,” says
Chris Whyse ([another son), who is general manager of the facili-
fies, ‘W added the restaurant fo g people a reason to come
and spend time here.” The inn wes another nefural complement
to the wine business, "[t's a nice wey o g your cusicmens a
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total experence Inslead of just the snap
ot they get in a fasting rooo,” be says,

While the Sonoms Boom restawrant,
which overdocks 123 acres of vinevards. s
thiz kzast profitable and highest-raintanance
facot of Burrowing Oel's operation, e
Whsa farmiky is serious about making ¥ great.
A few good chefs banve come and gone for
various reasons, Mowewer, with this past
April's hirng of welHowoan ched Barnard
Casavant 1o lead the restourani leam
they're hoping 1o create a long-term wirner
His presence alone has sparked a buzz of
pecitemend. Formerly executive sous-chef ol
Four Seasons Vancourer, opaning exeasdhse
chef at Chatean Whistler and kxier cwners
chef at Chez Bernard's in Whistler, e brinas
great skill fo the job, His menu showceses
ool prochee, such as Waest Coost pan
| sared wild safman fillet [$32), Alberta gried
heaf lenderkin {§39), mountain berry T
crusted duck breest {534), and Carmell's artt-
san goat cheese plale {320,

Jim's detai-oriemitsted wile Midge has
helped elevate the inn to near perlection
The moms are hmurious with reading
nooks, povate belonies overlooking the
vineyards, {lat-screen TV, and every mod-
ern convendence. The bathrooms are espa-
clally spacious with soaker hibs and sepa-
rate raEEpod showers, Cioests can abo
enjoyy a 25-metre pocl surmounded by a
large patio, a loimge, a breakiast recom and
four-saason hot b, Bates sted al $175 2
night, risireg o $295 at peak season.
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*Conatructing something lilee this akes
toll on you,” saps Chris Whse, The family
crn med it ek and enjoy the Truits of their
Iebor, enwd 50 they shoukd — Bumowing
Cral wines continue to garmer awards and
the inn end restmwant are beloved,

Remarkably, esch of these distinc
wimeries have transformed  sleepy  bowrs
fmic Erermenckous destinetions for eulinany
iz, and word s spreading  quickly,
throuah the grapesine, nafurally, m|
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