Three Day Road

World Wine Tour 2010 visits Ontario
by Nicole Vallée
Photography by Pierre Deschamps

We’ve shared the same road, Anja, Georges and me. When Brix began, so began their
2010 World Wine Tour. From the first issue of this magazine, I’ve followed their journey with fascination.
I’ve been an envious cheerleader. I’ve been humbled by their fortitude and dedication.
And I’ve been eager to meet these two young wine enthusiasts.

Their journey has taken them to more wine regions
than many of the industry’s biggest names can ever
hope to visit. And Anja and Georges have made
the contacts—and, more importantly, the friends—
to ensure a virtual lock on successful and rewarding careers in the global wine industry.

Welcome to Niagara
To my delight, Anja, Georges added the Niagara
region to their tour itinerary. We selected a small
and diverse group of wineries to visit during their
whirlwind three-day stopover. I wanted to make
sure Anja and George’s brief time in Canada was
fun, and helped round out their wine knowledge
and experience. I also wanted them to experience
the generosity of Canadian winemakers, who readily embraced the World Wine Tour cause.

Day 1
After making a quick stop at the Pillar and Post
Inn—our base of operations in Niagara—we wasted
no time getting started with the first of our 10 visits.

Le Clos Jordanne —
Burgundy comes to Canada
Le Clos Jordanne is a remarkable venture by Vincor
Canada and Boisset France—the first Burgundy
wine producer to invest in Canada. The partnership
fuses old-world expertise and new-world innovation to create wines that exemplify the distinct
Niagara terroir and deliver some extraordinary
Pinot Noirs and Chardonnays.
We met with Candis Scammell, Le Clos Jordanne’s EDirector and Wine Manager, who explained the winery’s history and introduced us to some of its finest
vintages. With great enthusiasm she explained how
the 2005 Claystone Terrace captured top Chardonnay
honors in the ‘Judgment of Montreal’, a reenactment
of the famous 1976 Paris blind tasting depicted in
the movie Bottle Shock. The Montreal tasting pitted
French wines against Californian. Unbeknownst to
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the judges, wines from three other countries were
slipped into the competition, and Le Clos Jordanne
scored big.
We tasted a few of the winery’s Chardonnays and
Pinot Noirs. There’s no question its Chardonnays
are top notch, but I think I’ll always favor the
Pinots. They’re just so Burgundian, which I prefer.

Inniskillin — Lunch in the vineyard
Winemaker Bruce Nicholson and PR Director
Debbi Pratt graciously invited Anja, Georges and
me to lunch at Inniskillin. The setting was outstanding, with the table set elaborately among the vines.
Lunch was accompanied by a selection of wines
from Inniskillin’s core and winemaker’s series.
Although probably best known for his icewines,
Nicholson is equally proud of his Pinot Gris. These
wines can be extremely light and not at all complex. Those we tasted at Inniskillin were very fruit
forward, with good minerality and acidity. Great
with food.
With dessert, we had the requisite icewine served
in Riedel glasses originally designed with help
from Inniskillin’s founders, Donald Ziraldo and
Karl Kaiser.

Vineland Research and Innovation Centre —
The science of wine
Ziraldo is Vineland’s chairman and a good friend
of Brix. He invited us to visit the center, where the
goal is beyond academic. Vineland’s research projects are market-relevant and mandated to benefit
the horticulture industry.
We met with Dr. Isabelle Lesschaeve, who is researching sensory and psychological factors that
affect wine purchases.
“Although taste is most often the determining factor
by consumers when choosing a bottle of wine,” she

explained, “social and psychological factors also
have a huge impact on consumer wine preferences.”
According to Dr. Lesschaeve, marketers must
engage consumers by connecting them with
prospective purchases, meet their needs at the
time of purchase and minimize any risk associated
with the purchase. This resonated strongly with
me. Our aim at Brix is to help create a stronger
affinity with wine through positive and memorable
experiences.
Leaping a hurdle Anja and George aim to raise
US$150,000 for the Lao Rehabilitation Foundation. They’ve collected prized wines on every
leg of the tour—each bottle donated by a generous winemaker eager to contribute to the cause.
These bottles will be auctioned at a gala event
scheduled to close out this edition of the World
Wine Tour. Originally, the event was to take
place at the Robert Mondavi Winery in Napa,
but recent regulatory changes in the US made
it increasingly difficult to import the donated
wines. A new location had to be found for the
auction and the gala.

Niagara College — Making the dean’s list
We rounded off the day with a visit to Niagara
College—Canada's only commercial teaching
winery. Located on a 38-acre vineyard, the college
winery gives students valuable hands-on experience in a functioning wine-production facility.
We met with Terrence Van Rooyen, professor of
applied oenology, environment, horticulture and
arigbusiness, and Craig Youdale, chair of academic
programs for the Canadian Wine & Food Institute
at the college’s campus wine store.
They walked us through the school laboratories
and explained that students and teachers select
the wines from each vintage to be bottled. The best
earn the college’s appropriate ‘Dean’s List’ label. The
school’s wines are available in the college store and
through the Liquor Control Board of Ontario.

Determined to fulfill the tour’s main objectives—
showcase the world’s top wines and raise
funds for charity—Anja and George became
convinced that Hong Kong presented an important opportunity. The territory is home to some
extremely active and affluent wine connoisseurs
and enthusiasts, and recent wine auctions have
met with astounding success. Sales this year at
Hong Kong’s major auction houses are on track
to double 2009’s tally.

Day 2

Château des Charmes —
Lights, camera and wine
Friday morning began much too early, as we
piled into the car at 5:30am for an hour’s drive to
Hamilton. Anja and Georges were scheduled to appear on the CHCH-TV morning show at 7:00am.
Immediately after the interview we headed for
Château des Charmes. The design of the château’s
sprawling main building—erected in 1994—clearly
pays homage to traditional French construction.

From top left: An Inniskillin barrel; Château des Charmes; Le Clos Jordanne Village Reserve Pinot Noir 2007; an inukshuk
overlooking Flat Rock’s vineyards; ripening grapes that will be used for icewine production at Royal DeMaria; the entrance to
Cave Spring’s tasting room in the village of Jordan; Anja and Georges with Annette Hamm on CHCH Morning Live.

Moving the auction from Mondavi and Napa was
unfortunate, but Hong Kong now appears to be
the silver lining in an otherwise dark cloud.
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From top left: Signage embedded in the path at Royal DeMaria; Debi Pratt, Inniskillin’s PR Director, joining us for lunch in the vineyard; the Flat Rock 2007 Chardonnay was a great
accompaniment to the Giuseppe taco and heirloom tomato salad; family gravestones on the Henry of Pelham estate; Anja, Georges and René Van Ede of Tawse Winery.

It’s a unique building, and a picturesque setting that
overlooks the 85-acre St. David’s Bench Vineyard.
We met with Michèle Bosc, Marketing Director
and daughter-in-law of winemaker Paul Bosc.
She took us out to the vineyards and shared the
Château des Charmes story. The Bosc family traces
its history back to the Alsace region of France and
the vineyards of French Algeria. Paul Bosc came to
Canada from France in the 1960s. He’s a graduate
of one of Europe's finest winemaking schools, the
University of Burgundy at Dijon. After carefully
studying the Niagara Peninsula, Bosc concluded
that the soil and climate of the area were ideal for
the production of fine wine.
We tasted eight wines including pioneering
varietals such as Alligoté, Sauvignon Gris and a
Savagnin icewine made from the same grape used
to make Vin de Paille in Europe.

Henry of Pelham — An old new world
People thought Daniel Speck, his father and
two brothers, Matthew and Paul, were crazy when
they tore out their property’s Concord and Niagara
grapes in 1984. When the Specks planted Riesling
and Chardonnay under newly contoured hills,
many said they’d never grow. But the Specks had
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studied the heat scans and conferred with some of
the more progressive local growers. They knew the
Short Hills Bench was prime grape-growing land
perfectly suited for these special varieties.
Daniel invited us to lunch at Henry of Pelham’s
Coach House and Cheese Shoppe followed by
a quick stroll through the winery’s amazing
Canadian art collection located in the loft.

Tawse Winery — Naturally
At Tawse Winery, our last stop of the day, we met
and strolled the grounds with assistant winemaker
René Van Ede. Sheep grazed among the rows of
vines, ducks mumbled among themselves. “Don’t
mind them,” René explained, “they’re just part of
our natural pest-control measures.” Tawse relies on
livestock to eat weeds and excess vine foliage, and
to provide soil-enriching manure.
Under the supervision of winemaker Paul Pender,
the estate’s wines are produced using organic and
biodynamic viticultural practices. Grapes are harvested and sorted by hand. Once the fruit arrives
at the winery, Tawse forgoes the use of pumps in
favor of a gentler gravity-flow processing system
that relies on the property’s natural slope and contours to move the product from pressing to bottling.

We also learned that the Main Street in Jordan
was completely restored and renovated by the
Cave Spring estate. Visitors can stay at the winery’s
Jordan House or Inn on the Twenty. Make sure to
check out the many shops and galleries. Anja and
Georges mentioned that they try to visit at least
one museum or gallery wherever they go. They
were especially impressed with the Aboriginal art
gallery just across the street from the tasting room.

life, El Gastro was retro-fitted with a full commercial kitchen and today serves eye-popping, mouthwatering street foods like gourmet tacos, tapas and
Southeast Asian dishes. The day’s tacos included
‘The Hulk’ (Thai green curry chicken), ‘Spongecod
Lemonpants’ (tempura cod with bruléed lemon)
and ‘Giuseppe’ (roasted heirloom peppers with basil pesto). Never before has such great food passed
through the door of a courier truck.

Flat Rock Cellars — Rock and roll

Royal DeMaria winery — Icewine royalty

Founded in 1999 on the Niagara Escarpment’s
Jordan Bench, Flat Rock is, oddly enough, perched
on a gently rolling slope. The winery building is a
distinctive, hexagonal, glass-encased masterpiece
that offers breathtaking views across both the
peninsula and Lake Ontario to Toronto.

Entering Royal DeMaria is like walking into a
hall of fame. The foyer is bedecked with medals,
ribbons and trophies. Each is well earned.

We were greeted by Ed Madronich, owner of Flat
Rock and chair of the Ontario Wine Council.
Jovial and enthusiastic, he offered us each a glass
of sparkling Estate Chardonnay before taking us
on a tour. Ed commented that winemaking goes
beyond grape, soil and climate. He believes it’s a lot
about personality, which may explain some of Flat
Rock's offbeat wine names such as Twisted, Rusty
Shed Chardonnay and Gravity Pinot Noir.

Joseph DeMaria is the only winemaker in the
world to specialize exclusively in icewine production. Since his first vintage in 1998, he has produced
more than 24 icewine varietals, red and white,
including Royal DeMaria 2002 Meritage Icewine—
the world’s first using the Meritage blend. One bottle
of this vintage received a bid of US$8,000 at auction
in Connecticut. In 2002, Her Majesty Queen
Elizabeth requested six bottles during her Jubilee
visit to Canada. More recently, Royal DeMaria’s
2008 Cabernet Franc Icewine was chosen as a gift
for the 2010 G20 Summit leaders.

Dining at Flat Rock certainly gives you a sense
of its distinct personality. Every weekend, El
Gastrónomo Vagabundo is parked on the winery’s
Green Roof patio. A courier truck in its former

Joseph’s wife Charlene Stephenson led us through
a tasting of seven different icewines. Apparently,
Joseph had no previous winemaking experience
when he made his first icewine from a surplus

of Vidal juice in 1998. He made a fundamental
error midway through the process but, through a
blind correction, stumbled on a new winemaking
technique. The resulting 1998 Vidal Icewine had
the traditional sweetness without the rich, cloying
texture of some icewines. Joseph DeMaria’s ‘error’
went on to wine five international wards, and
remains a closely guarded secret.
The winery has since produced innovative icewine
varietals such as Muscat Ottonel, Gamay, and
Petit Verdot.

Winding down
After three hectic days, my respect for Anja and
Georges had doubled. They’d maintained this pace
for months. We unwound with a nice meal in the
historic town of Niagara. Anja and Georges had
gathered an excellent selection of Ontario wines
for their auction. They’d also come away with a
very different impression of the Niagara region.
From Chardonnays to Baco Noirs and Cabernets
Francs to Rieslings, they realized that Niagara has
much more to offer than its amazing icewines.
But now, after tasting roughly 66 wines in three
days, we opted for beer to accompany our last
meal together—Ontario-brewed suds of course. +

Saturday morning took us to Cave Springs Cellars
in the picturesque village of Jordan. More than
30 years ago, the Pennachetti family helped pioneer
the cultivation of noble European grape varietals
on the Niagara Peninsula with the planting of their
first Riesling and Chardonnay vines. Today, Cave
Spring is respected as one of the foremost producers of Riesling in North America, and is widely
recognized as one of Canada’s finest wineries.

The things you can do with £4 Henry of
Pelham was the son of Daniel Speck's great,
great, great grandfather, Nicholas, who petitioned for the lands the winery occupies today
when serving with Butler’s Rangers during
the American Revolutionary War. When the
property was handed down to Henry around
1842, he built an inn and secured his license
for £4. He signed his name ‘Henry of Pelham’
in honor of Pelham road, one of Niagara’s
oldest thoroughfares. Today, the inn is home
to the winery’s store and hospitality rooms.
The property is also home to the original family
cemetery, which dates back more than 200
years. Daniel showed us what remained of the
stones marking the last resting places of Henry
and his wife Catherine.

Brian, our guide, gave us a comprehensive tour,
complete with geology lesson. He explained that an
ancient glacier had carved the Niagara Escarpment.
As it receded, run-off carried sand, silt and clay
to be deposited as thick layers of sediment. Over
millions of years these materials were compressed
into massive layers of sedimentary rock and ancient reef structures now visible along the escarpment. Some rock layers now consist of soft shales
and sandstones; others are made up of limestone.
All are key to making great wines.

Anja, Georges and Daniel Speck
of Henry of Pelham

We tasted a few bottled Tawse wines, but the high
point was a visit to the cellar where René permitted
us to sample wines still ageing in the barrels.

Day 3

Cave Springs Cellars —
The house that Riesling built

Brixmag.com 49

