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Wine grape acraage 20000 7500
alee of wineyard land 540,000 per acre SES.000 to S100.000 per acre
Heusmier of wineries 125 134
Retail value of VOA sales 5205 million 5251 million
Most plasted variesal Chardonnay Meriot
Sgurce: winesofontario org: ‘Source: winzbe com
WINRHCCESS.CA wineacoess.Cca ¥ancouver Sun
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“THE While Dremmond acknowledges Onteric wines
still have & “stigma” with some oenophiles. he

QUALITY stresses the importance of looking at quality.
IS THERE. “Don't put a wine on your list just because it's
Canadian,” he cautions, "Make sure it's good, too.”

I THINK In Vancouver, there's litthe concern about the
WE CAN quality of B.C. wine. In fact, its near-total accept-
COMPETE ance causes pangs of jealousy among winernakers
from Omtario, as well as in neighbouring .S

WITH NAPA upstart region, Washington. “In the earhy deys, it
VALLEY" was tough because there was strong prejudice

agairst B.C, wines — everybody remembered
Calona Red. We waould challenge diners to compare
B.C. wines to Eurcpean ones,” savs Brent Heyrman
of Rainclty Geill, who has been sommelier there for
12 years. “Some would just refuse, but nobody in
the last year has said T waon't have B.C. wine.™
On Raincity Grill's West Coast-only wine list,
B.C. wines are far and away the biggest sellers,
mopping the floor with California, Oregon and
Washington producers. Hayman says when he

started, 85 per cent of the wine sold was from
California. “Today B.C. accounts for about 90 per
cent of the value, even though it's only 20 per cent
of our Bst jof 550 wines).” There's regional pride
at work, too, he adds. “Washington wines have not
been able to garner the support in Seattle that
B.C. wines have in Vancouver.”

Calgary s a grest example of & city where
Canadian wines fare well without local wine pro-
ducers. River Café's Rob Smith has a "Canadian”
section at the front of his T00-strong wine list, with
some 85 per cent of the homegrown wines from
B.C. Smith admits he was “a bit of a skeptic” when
he first joined River Café five wears ago, about the
same time quality levels spiked in wines from
B.C.'s Okanagen Valley, “I was a litthe nervous
about the rising prices,” he said, “but the quality is
there. [ think we [can] compete with Napa Valley.™
River Café’s priciest Canadian? Mission Hill
Occulss 2004, which sells for $135 a bottle.
Smith also credits Alberta’s Bquor privatization
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County is dangling ower the edge. Some 200 kiometres east of Toronto, “The County™ has &
dozen wineries. But the vines must undergo “Nilling” - after harvest in late October theyre
buried. as temperatures can tail below 2 vine-kiling -20 inners.

Wineries of note inchude Huff Estates, Closson Estates and Grange of Prince Edward
Estate with its Trumpour's Wil series. And then there's Norman Hardie

After working in the restaurant business - at 3 Michelin-starred place i Dijon
and a5 sommelier al Teronto's Four Seasons - Hardie spent six years abroad leam
g about wine in places iike Oregon, New Zealand, South Mrica and France. i
2002, ha started botting his own. When someone suggested he look int
Prince Edward County, Hardie did 2nd loved It. *I've never ssen soil ke that
cutside of Burgundy?™

Hardie says its cool chimate and the perfect complement of min-
#rals in the soil make PEC ideal for varietals like Chardonnay and
Pinot Moir. And ha's also producing a fun melon de Bourgogne,
which makes Muscadet, Hardie and fellow County winemabers buy
qrapes from NEagara to top up their supplies. “I'm about 5 per cent
County, 35 per cent Nisgara.” he says

His wines range from $I5 to $39 and sell out every year.
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