
G
R

A
P

E
V

IN
E
 M

A
G

A
Z
IN

E
 

W
IN

TE
R

  2
0
1
4
 

 g
ra

p
e

v
in

e
m

a
g

a
zin

e
.c

a

COMPLIMENTARY ISSUE

WINTER  2014

Delicious baked 
stuffed apples A sneak peek 

inside the new 
Drake Devonshire 
Inn

Entertain 
like a pro





Grapevine Magazine | Winter 2014   1

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 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

EDITORIAL:

Phone: 289.251.6640

Email: cindy@grapevinemagazine.ca

PUBLISHER Mike Strom

EDITOR Cindy Mark

VICE PRESIDENT SALES Tracey Keary

DISTRIBUTION Jeff Keary

PHOTOGRAPHY Steven Elphick
 Kayla Rocca
 Norman Markland
 Ryan Szulc

ILLUSTRATION Gray Abraham

GRAPHIC DESIGN Quench Communications
 Kaprise Chard

ACCOUNT EXECUTIVES Debby Revell

https://www.facebook.com/grapevinemag

@GrapevineMag

49



Grapevine Magazine | Winter 2014   32   Grapevine Magazine | Winter  2014

I
’m giving up my 

space here this 

month to let you 

hear a word from our 

new Publisher! I know 

you’ll like what he has 

to say:

There are some interesting changes 

coming to Grapevine. Our basic themes 

dealing with food, wines, art, lifestyle 

and culture will not change, but over the 

winter and beyond we will be introducing 

many other interests.

There will be authoritative features 

about travel and popular leisure activities 

in our province. We will include cultural 

and seasonal events that are taking place 

in the region and sponsor others. 

Our website will be completely rede-

signed so that readers can keep up to date 

with Grapevine activities. 

For the benefit of those living further 
afield, each quarterly issue of Grapevine 

will be offered on subscription. Back 

issues will also be able to be requested, 

subject to availability. More details can 

be found on Page 47 of this issue.

It is also our intention to increase 

our circulation within Ontario and to that 

end we are taking steps to find additional 
outlets, which is good news for both our 

readers and our advertisers.

Enjoy.  

Contributors

Will Ryan is a graduate of the Ontar-

io College of Art & Design with 45 

years of experience in interior design 

in both residential and commercial. 

He was part owner of the iconic To-

ronto store Anything Goes on Avenue 

Road. He has lived in Canton, ON, 

since 1998 and his current project is 

the renovation of the Walton Hotel in 

Port Hope.

Tony Aspler has been writing about 

wine for over 30 years. He was the 

wine columnist for the Toronto Star 

for 21 years and has authored 14 

books on wine and food, including 

The Wine Atlas of Canada, Vintage 

Canada, The Wine Lover Cooks and 

Travels With My Corkscrew. One of 

Tony’s latest books is The Definitive 
Canadian Wine & Cheese Cookbook 

(with chef Gurth Pretty).

The former liter-

acy co-ordinator 

for the Toronto 

District School 

Board, Anne 

Preston is now 

retired and liv-

ing contently in 

The County. She 

is currently the 

chair of the Writ-

ten Word Com-

mittee of the Prince Edward County Arts 

Council and employed at Books & Com-

pany in Picton, ON. You can find her 
at the bookstore most Sundays happily 

shelving books.

Celebrity chef Anna Olson is host of 

Bake with Anna Olson, which airs on 

Food Network in Canada and follows 

on the heels of her successful series 

Sugar and Fresh with Anna Olson, 

which has aired in 40 countries world-

wide. She has authored seven best-

selling cookbooks, including her most 

recent book, Back to Baking.

CONTENTS
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Engine Gallery 18
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Edward County
24

Departments

The World of Wine in Austria 37

When Deborah Melman-Clement isn’t 

eating food and drinking wine, she’s 

usually writing about them. An 

award-winning journalist, editor, 

copywriter and broadcaster based in 

Kingston, ON, Deborah writes for the 

Globe and Mail, the Toronto Star and 

for clients across Canada and the U.S.

Veronica Leonard is a 

freelance writer with 

over 20 years experi-

ence. Since moving to 

Belleville four years 

ago, she has focused her 

writing on wine tourism, 

drinking in the back sto-

ries of the vineyards, 

the winemakers and the  

industry issues while 

sampling the wines along the way and  

posting her experiences on her blog, thewinetour 

ist.wordpress.com. 

Michael Pinkus, started Ontario 

WineReview.com (now Michael 

PinkusWineReview.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. 

Konrad Ejbich is a seasoned wine, 

food and travel writer and broadcast-

er. Since 1979, he has been removing 

the shroud of mystery around wine, 

so everyone can enjoy its pleasures. 

His Pocket Guide to Ontario Wines, 

Wineries, Vineyards  & Vines was a 

national bestseller. A second edition 

with a new focus on vineyards is in 

the works.

             CORRECTION

In the Fall issue, 

the Closson Chase 

Vineyard’s 2012 South 

Clos Chardonnary 

was priced at $49.95 

when, in fact, it retails 

for $39.95. Grape-

vine apologizes for the  

confusion, and encour-

ages all to try a bottle! 

(It received an excellent 

rating of 91 from John 

Szabo MS).
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The‘ Drake on the Lake
by Orbi Montblanc                   Photography by Kayla Rocca
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W
ith more excitement 

than Prince Edward 

County normally 

affords, at least 

since the novelty 

of the recent Picton 

roundabout faded from memory, the Drake 

Devonshire Inn opened its doors to a curious 

public. And they turned up in droves. So 

large and enthusiastic was the crowd as to 

require the attendance of an officer of the 
law.

A mid-summer’s evening seemed the 

perfect choice for the realization of Jeff 

Stober’s dream, representing the Drake’s 

first venture outside of Toronto. Stober’s 
passions are art and architecture, interior 

design, hotels, food and culture, and all 

are very much in evidence at this “Drake 

on the Lake.” Following many months 

of challenging renovations by Loyalist 

Contractors, a concept by ERA architectural 

practice has successfully integrated 

landscape, structure and view into a pleasing 

unity. The non-descript address of 24 Wharf 

Street has been transformed, like the fabled 

phoenix rising from the ashes, into the 

resplendent Drake Devonshire Inn. Now 

comprising 11 individually designed and 

decorated rooms and two spacious suites 

The Renovator’s Tale

I
nitially instructed to execute a 

cosmetic renovation, Loyalist 

Contractors quickly determined 

that much of the structure was 

in such bad shape as to require 

demolition. And, that which did not 

require demolition, was in need of 

substantial structural support. 

Part of the structure is now 

cantilevered out over the water, with 

the aid of 42-ft.-long steel beams 

and a large quantity of concrete. 

“It’s quite the feat of 

engineering,” says Gary Taylor, who 

supervised the whole process for 

Loyalist Contractors.

       inn  /in/  noun. 1. an establishment providing accommodations, food, and drink,

      especially for travellers. 2. a restaurant or bar, typically one in the country.

’



both overlooking the water, the Drake 

Devonshire Inn has most definitely arrived 
in style. Also on the bill of fare is a meeting 

room, a.k.a. the Glass Box, for business use 

or for the pleasure of just watching the big 

game on the generously proportioned screen, 

and an 80-seat dining room with cocktail bar 

offering a very serious array of mixology as 

well as live music performance facilities.

John Tong addressed the interior design 

with decorative input from the Macho Art 

Group, Rich Leong, Al Purdy and artworks 

curated by Mia Neilsen. The Drake on the 

Lake brings big city chic to The County 

offering a special kind of contemporary 

nostalgia—an eclectic mix of chrome and 

glass fused with the antique. 

“We are proudly creating our own 

version of a rural getaway where travellers, 

culture seekers and neighbours all happily 

intersect to enjoy thoughtful contradictions 

of new and old, rural and urban, sweet and 

savoury,” their website declares. It is the 

kind of place where you might come across 

a horse and carriage next to a Ferrari, and 

not be too surprised.

Directed by Inn Keeper Chris Loane and 

wife Jessica, as many as 70 employees have 

been recruited from the local community to 

run this “rural outpost for city dwellers and 

urban oasis for locals.” Chief among them 

might be Head Chef Matt DeMille, whose 

locally sourced farm- and lake-to-table 

philosophy inspires the menu of “classics 

with a twist,” to create a destination dining 

experience that is unique, memorable and, 

above all, fun. 

“We are attracting guests from far and 

wide,” says Loane. “Indeed, our very first 
guests were two couples from Montreal.” 

“Quite significant” is how Mike 
McLeod of Picton’s Chamber of Commerce 

anticipates the impact of the Drake on the 

Lake to be on the local economy. Produce 

from Hagerman, Honey Wagon, McColl, 

Prinzen and Vader peppers the menu. And, 

while the wine list is truly international in 

its diversity, The County is particularly well 

represented by at least 13 wineries: Closson 

Chase, Devil’s Wishbone, Exultet Estates, 

Hinterland, Hubbs Creek, Huff Estates, 

Karlo Estates, Lighthall Vineyards, Rosehall 

Run, Keint-He, Norman Hardie, The Grange 

of Prince Edward and Three Dog Winery.

So how is it working out for this bastion 

of the seriously cool? Well, so far, so good, 

it would appear as they are mostly fully 

booked to the holiday season, so don’t just 

turn up at Christmas without a reservation as 

there may be “no room at the inn.”
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Dare to Design... 

the Fireplace 

of Your Dreams

The County's largest showroom

124 MAIN ST. PICTON  613.476.9259
www.countyfireplace.ca

Loyalist is proud to be a part of a great new addition to The County

 11 B Macsteven Drive, Picton, Ontario K0K 2T0  |  613.476.9890

loyalcon@reach.net   www.loyalistcontractors.com

Prep time: 15 min 

Bake Time: 15 min 

Difficulty: Easy 

Makes 4 servings.

 

Ingredients 

For crumble topping 

½ cup flour 
¼ cup oatmeal 

⅓ cup brown sugar 
¼ cup sugar 

¼ teaspoon salt 

½ teaspoon cinnamon 

4 Tablespoons butter, chilled and cut into 

cubes 

 

For apples 

8 medium Granny Smith or Honeycrisp 

apples 

4 Tablespoons butter 

⅓ cup brown sugar 
½ teaspoon cinnamon 

½ cup (125 ml) caramel sauce 

⅛ cup powdered sugar
 

Method 

       Preheat oven to 400°F.

In a medium bowl whisk together 

flour, oats, brown sugar, sugar, salt and 
cinnamon. 

Cut in the butter with a pastry knife 

or two forks, or with your hands, until 

mixture is crumbly. Set aside.

Peel and chop 4 of the apples. Add 

chopped apples, butter, brown sugar and 

cinnamon to a medium sauce pan and 

sauté over medium heat for 8-10 minutes 

or until apples are tender. Remove from 

heat

Chop the tops off of the remaining 4 

apples and reserve for baking. Peel off a 

spiral of the outside apple skin to decorate 

the outer flesh. Use a spoon to scoop 
out the flesh of the insides and discard. 
Remove just enough of the apple to make 

a “bowl” for the filling.
Fill scooped-out apples with apple 

filling from the sauce pan. Top with a 
generous amount of crumble topping.

Place stuffed apples and apple tops on 

a baking sheet and bake for 10-15 minutes 

until crumble topping is crispy and the 

tops are soft. 

While apples are baking, slowly heat 

caramel sauce. Serve apples warm with 

caramel sauce and sifted powdered sugar 

on top.

Baked Stuffed Apples 
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front-liners goes a long way in moving 

bottles through restaurants.

At Hillier Creek, the awards are 

beginning to pile up, too, with a pair of 

medals at the Royal Agricultural Winter Fair 

for their 2012 Chardonnay and 2009 Pinot 

Noir, and another at the International Pinot 

Challenge.

Karlo Estates is the only winery to win 

in the fortified wine category. Van Alstine 
White (see this month’s Pairings on Page 43) 

has taken on a life of its own after winning 

Gold at InterVin in 2012. Owner Richard 

Karlo, who was nominated for Entrepreneur 

of the Year by KPMG, is also proud to 

be highlighted on TripAdvisor with two 

consecutive Certificates of Excellence based 
on visitor comments. His dry red, Quintus, 

was chosen for pouring at Gold Medal 

Plates, the country’s top chef face-off.

Along The County’s south coast, near 

the town of Wellington, Sandbanks Estates 

has gathered a stack of medals for a wide 

variety of its bottlings.

County central revolves around Closson 

Chase. With the 1998 purchase of a small 

cornfield at the corner of Closson and Chase 

roads, Prince Edward County woke up to the 

possibilities it could be a serious contender 

when legendary winemaker Deborah 

Paskus committed herself to producing 

artisanal Chardonnays and Pinot Noir at the 

intersection of those roads. Her wines are 

recognized internationally for their power 

and elegance.

Huff Estates has more gold medals than 

we have room to list. Their Chardonnay was 

the official pour at the Ontario legislature, 
the same year it captured Winery of the Year 

at Cuvée.

Nearby Black Prince Estates in Picton 

was a frequent winner at ArteVino and 

captured gold for its 2011 Riesling at the 

2013 Royal Agricultural Winter Fair.

Last, but not least, high praise has to 

go to Exultet Estate, which has won a gold 

medal for every vintage of estate Chardonnay 

it has ever made. The wine has twice been 

chosen Wine of the Year at the Ontario Wine 

Awards, has won the Lieutenant-Governor’s 

Award of Excellence and was showcased in 

New York and London to great fanfare. If 

only they could make more.

Prince Edward County, rejoice!

V
eteran British wine 

critic Andrew 

Jefford wrote 

recently: “Terroir... 

doesn’t come into 

being until the 

wine farmer gets to 

work on it; it’s only 

potential until that point. The farmer can’t 

change the potential; he or she can only 

realise it to the best of their ability.”

Prince Edward County’s terroir has only 

recently been unearthed and it is still being 

explored and discovered. So, when national 

or international accolades are bestowed upon 

wines from this infant region, everyone in 

The County has reason to rejoice. After 

all, in a world with a thousand wine 

regions, any honour garnered by 

a local is an award for the entire 

Designated Viticultural Area 

(DVA).

The County’s brightest star, 

not with cratefuls of medals, 

but by the sheer quality 

of accolades, is Norman 

Hardie, whose eponymous 

winery sits on Greer Road. 

Hardie is hailed for his 

winemaking by leading 

British critics, including 

Steven Spurrier, Jancis 

Robinson MW, Tim Atkin MW, 

Jamie Goode and Stephen Brook, as well 

as top American writers Matt Kramer and 

Stephen Tanzer. When they mention Norman 

Hardie Chardonnay or Pinot Noir, all over 

the world winelovers start Wiki’ing Prince 

Edward County and Googling their way to 

where they might eat and stay if they visit.

Hardie backs up the verbal accolades 

with solid gold. In fact, platinum. His 2012 

County Pinot Noir was awarded the Platinum 

Award, top among all Canadian red wines 

at the 2014 Wine Align 

National Wine Awards 

and won gold at the 

2014 Royal Agricultural 

Winter Fair.

Hardie’s neighbours on Greer Road are 

doing their share to strengthen The County’s 

reputation. Casa-Dea Estates, owned by 

Dominic diPietrantonio and run by 

his sons Piero and Paul Marconi, have 

gathered a handful of honours along the 

way, including special recognition 

for winemaker Paul Batilliana from 

Maclean’s magazine and 

Wine Spectator.

Next door to Casa-

Dea is Dan and Lynn 

Sullivan’s Rosehall 

Run Vineyards. 

Their 2011 Pinot 

Noir “JCR” won 

gold medal in the 

All-Canadian Wine 

C h a m p i o n s h i p s 

and their 2009 

Rosehall Vineyard 

Pinot Noir snatched 

gold in California’s 

International Pinot Noir 

Summit. Dan has picked 

up medals for his wines 

every year since opening.

The first winery 
situated on Loyalist 

Parkway, Harwood 

Estates, scored gold 

this year for its 2012 Gamay at 

the Southern Ontario Sommelier 

Alliance Awards. Such recognition 

from the hospitality trade’s elite 

Honours & Accolades
County winemakers have reason to rejoice!

by Konrad Ejbich

With all of the awards 

that The County wine 

growers have received, 

it’s time you tried a 

bottle this holiday 

season.
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GOURMET FOOD SHOP

INDULGE,  SAVOR,  EXPLORE
Imported fine foods

French cuisine workshops

662 Hwy. 62, Bloomfield, On
tel 613 393 0127 / www.maison-depoivre.ca

B
O

U
T

IQ
U

E
 B

E
D

 &
 B

R
E

A
K

F
A

S
T

P
R

IN
C

E
 E

D
W

A
R

D
 C

O
U

N
T

Y

Join us for our 
Christmas market

 on December
13th & 14th,
20th & 21st

from 10am to 6pm

Prep time: 15 min 

Difficulty: Easy 

Makes 6 servings. 

 

Ingredients 

½ cup golden seedless raisins 

⅓ cup (75 ml) apple cider vinegar 
1 medium orange, zested and juiced 

1 Tablespoon brown mustard 

¼ cup (60 ml) olive oil 

1 teaspoon kosher salt 

½ teaspoon black pepper 

½ head medium red cabbage, sliced thin 

2 red beets with greens, washed and 

chopped 

1 large Granny Smith apple, julienned 

½ red medium onion, very thinly sliced 

 

Method

In a medium bowl soak the raisins in 

the vinegar and the juice from half of the 

orange for 10 minutes. Strain and add the 

soaking liquid to a large bowl.

To the soaking liquid add orange zest, 

juice from the other half of the orange, 

mustard, soaked raisins and olive oil. 

Season with salt and pepper and taste to 

adjust

Add the cabbage, beets with greens, 

apple and onion and toss to coat. Adjust 

seasoning if necessary.

Red Cabbage & Apple Salad
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once upon a time, they were smaller and set 

on tabletops. After all, what can look more 

glamorous than a small tree in a silver wine 

bucket?

Traditionally, the trees were decorated 

with mixed decorations of many colours, but 

now people tend to have a colour palette of 

one to three colours. The same sort of thinking 

goes with the lights, which again, used to be 

multi-coloured, but now seem to be of one 

colour. Gold decorations were historically 

extravagant and many other decorations 

were silver as early decorations were made 

of mercury glass.

If your tree has a lot of gaps or too much 

space between the branches, fill it out by 
inserting branches like red willow. It gives 

an interesting look. Another remedy is to use 

wide ribbon as this quickly takes care of any 

holes or gaps and goes a long way to adding 

to the colour palette. Tartan or plaid gives a 

very traditional look. Wired ribbon is more 

expensive than regular ribbon, but is much 

easier to work with. 

You do not have to stick with the tree 

skirt. You can use anything as long as it 

is large enough to solidly anchor the tree. 

Whether it is bricks or a stand that supplies 

the support, trees can look terrific coming out 
of wicker baskets, galvanized tin tubs or other 

items of interest. 

If you forgo the Christmas tree, you can 

still achieve the festive spirit by bringing in 

garlands and decorating the stair banisters, 

mirrors or picture frames. Don’t forget your 

mantle pieces and table centres. Again, the 

easiest route to go is with garlands. If you 

are able to put small lights with it, the effect 

is very attractive. On the table it can be as 

simple as a garland or some boughs lying 

the length of the table with votive candles 

carefully placed at intervals. As always, be 

aware of fire hazards with candles. 
Fortunately, today we have many sizes 

of candles that are run on batteries. The more 

expensive ones flicker like real candles but, 
as always, it does not matter what colour 

A
s the winter 

s e a s o n 

approaches, 

many people 

think of 

d e c o r a t i n g 

their homes 

for the 

holidays. Many cultures have different 

festive occasions, but we are inundated 

by the culture of Christmas. Many 

people we know who are not religious 

still enjoy decorating their homes with 

greenery and lights and entering into 

the festive spirit. 

The history of Christmas is, of 

course, originally a Pagan festivity and 

Christianity adopted the December time 

frame because it seemed a good idea to 

celebrate the birth of Christ when there 

were already existing celebrations in 

place. In fact, many traditions from 

different cultures are incorporated into 

the Christian celebration at Christmas.

The decoration and giving of gifts 

goes back thousands of years prior to 

Christianity. As part of the   festivity 

for the Roman celebration Saturnalia 

(between December 17 and 25) human-

shaped biscuits were consumed, which 

now appear in our time as gingerbread men.

The Pagans worshipped evergreen trees 

of the forest and brought them into their 

homes where they would honour them by 

decorating them, often with gold and silver 

ornaments. Holly, mistletoe and ivy were 

also brought in as garlands and revered as 

they stayed green and didn’t appear to die. 

This was done around the winter solstice 

on December 21. Many other cultures 

considered evergreens as a symbol of eternal 

life and they were often decorated outside 

with garlands and seeds and nuts for birds. 

During the middle ages, the feudal lords 

would have a log, large enough to last across 

the days of festivity, brought into their halls. 

They would invite their workers or serfs to 

gather around the fire, which was usually in 
the centre of the room. As the wood was the 

property of the lord, the peasants had only 

the windfall branches for their own 

fires. It is our yule log cakes that reflect 
this custom.   

In Norse and German mythology, 

Thor is the God of thunder and soars 

through the sky in a chariot pulled 

by two magical goats. This image 

has always been very popular and is 

probably the origin of Santa Claus and 

his sleigh being pulled by reindeer. 

Santa Claus himself is largely based on 

St. Nicholas and came from Sinterklaas 

of Dutch lore. 

In North America, even the 

poinsettia plant has a symbolism with 

regard to Christmas when they were 

introduced by a Minister named Dr. Joel 

Poinsett. The star shaped leaf pattern 

symbolizes the Star of Bethlehem and 

the red colour represents the blood 

sacrifice through the crucifixion. 
Now that we have a bit of 

history under our belt, we can discuss 

decorating for the Christmas season. 

Starting with poinsettias, although we 

now know the origin of these plants, I, 

for one, am glad they come in colours 

other than red. Although the red is very 

festive, I feel the cream or pink ones can 

extend beyond the Christmas period and 

not look like left-over decorations.

As for the trees themselves, with today’s 

“green” movement there is no longer any 

shame in having an artificial tree. Artificial 
trees also have a history. They were either 

bare branches covered in cotton batting to 

look like snow, or they were made by dying 

feathers green and assembling them into a 

tree shape. There is also no rule to say that 

the tree has to be placed on the floor and, 

Decorating for the Season

Then & Now

by Will Ryan        
Illustration by Gray Abraham

       WITH TODAY’S  

‘green’ movement, there 

is no longer any shame 

in having an artificial 
tree—in any colour.

“ “
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280 Main St. Picton, ON

                  613.476.4128

 susansjustbecause.com

Susan’s, Just Because
bed and bath

Designer Clothing, Footwear,

Handbags & Jewelry

For All Ages & Occasions

3000 square feet of incredible inventory

at unbelievable prices

in historic 1838 Building

10715 Hwy #2

Grafton, Ontario

905 349 3682

www.strutfashionboutique.com

theme you choose, what your choice of 

decor becomes or whether the candles are 

real or not. 

If you are not religious and you 

decorate your home or surroundings with 

trees, garlands, gingerbread men or any of 

the traditional trappings of Christmas, you 

can rest easy knowing that decorating your 

home in December goes back to beyond 

Christianity.

       IT WAS DURING 

the Roman celebration of 

Saturnalia that human-

shaped biscuits were 

eaten, which now appear 

in our time as gingerbread 

men. And, the poinsettia 

plant was introduced 

by a minister, Dr. Joel 

Poinsett, the star-shaped 

leaf pattern symbolizing 

the Star of Bethlehem.

“

“
 MANTEL 

pieces and table 

centres look quite 

attractive when 

decorated with 

candles but, as 

always, be aware 

of the fire hazard.

“

“
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86 King Street West, 
Downtown Cobourg

Phone: 905.372.9224

Mon to Thurs – 9 am to 5:30 pm
Fri – 9 am to 6 pm
Sat – 9 am to 5 pm
Sun – Closed for Family

with the comfort 

and warmth 

of Brunelli quilts 

and bedding.

6 N. Front St. Belleville  
      (613) 962-1333

1983

SINCE

 

.com

  Home Entertainment

    For the Holidays.

Audio-Video Solutions 

professionally installed.

E
ven before 

its official 
open ing , 

E n g i n e 

G a l l e r y 

h a s 

enjoyed success of a 

kind... “a succcs de 

scandale.” A hyper-

realistic painting hung in 

the window of the gallery, 

entitled Penny IV, by 

award-winning Canadian 

artist William Lazos, has 

occasioned not one, but 

two, complaints to the 

Port Hope Mayor’s office 
and prompted further 

inspection by members 

of its town council. We 

have all heard the adage 

“there’s no such thing 

as bad publicity,” and, 

as gallery owner Steven 

Schwartz puts it, “this 

has turned into the best 

advertising I could have 

imagined.”

The original Engine 

Gallery was located in 

Toronto’s Queen West 

opening in 2003, and 

the five years it spent 

by Orbi Montblanc                                        Photographs courtesy Engine Gallery

On track for success

  nginee gallery

LEFT: Tadeusz 

Biernot’s  

Ceremony IX.

Facing Page: 

Gosia’s Olympia 

Bronze.
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PORT HOPE SHOWROOM

64 Walton St. Port Hope

905.800.1200

TORONTO SHOWROOM

2898 Bloor St. West

(4 blocks East of Royal York Rd.)

416.207.0774www.kingsmillkitchens.com      gary@kingsmillkitchens.com

CLASSIC 

&

TIMELESS

there played a great part in revitalising Old 

Parkdale. Unfortunately, Engine Gallery 

became a victim of its own success, as that 

very gentrification to which it had itself 
contributed, increased property values and, 

therefore, rents to unsustainable levels. Time 

to move on. Engine Gallery was to enjoy 

continued good fortune in the Distillery 

district until 2012 and, while seeking a new 

permanent location, Schwartz occupied 

space in Carlaw Avenue Studios.

All the while, Schwartz observed 

a steady stream of friends and relatives 

decamping from the big city and moving 

east towards Port Hope and The County, 

prompting his own investigation of what 

opportunities might be found outside 

Toronto. Without the hassles of the city, 

Schwartz concluded that small-town living 

offered a healthier lifestyle, where, “the 

work-life balance is tipped in favour of life.” 

Attracted by a 50-acre farm in Cold 

Springs and a property on Walton Street in 

Port Hope, two more of his friends relocated 

here and, in what now seems like the most 

remarkable coincidence, offered the ground 

floor of said Walton Street property for 
Schwartz to house the new Engine Gallery.

Having been variously a hotel, a pool 

hall, a supermarket and even a dollar store, 

the building has had an interesting history. 

Renovated by Ron Masil of Woodfield Home 
Improvements and informed by Schwartz’s 

design sense, the space is warmer and much 

more welcoming than the typical “white 

cube” of the contemporary art gallery. “We 

wouldn’t want anyone to feel intimidated 

here,” Schwartz’s declares.

As an Ontario College of Art graduate 

himself, Schwartz has a real eye for good 

work. “I love finding new talent,” he says, 
and considers Engine Gallery to be an artist 

incubator, where young and emerging artists 

can raise their profiles. The gallery represents 
Canadian artists and also shows work from 

people who have studied all over the world, 

including Russia, China and even New 

Zealand. In “helping clients find art works 
that will enrich their lives and environment,” 

Schwartz hopes to support his artists making 

a living in these challenging times.

The opening exhibition has paintings 

by Howard Day, which clearly show the 

influence of the Group of Seven and pieces 
by Richard Wall—cast in a special Burmese 

resin and illuminated from behind. Wall’s 

subject matter ranges from beech trees to 

canoes and has an introspective, haunting 

beauty. 

Costa Dvorezky views painting as a 

“rather esoteric substance—where reality 

meets illusion and illusion becomes reality.” 

Exhibiting an almost traditional, old master 

technique, combined with a contemporary 

subject matter, Dvorezky’s works possess a 

menacing and potentially disturbing edge. 

From disturbing to the downright 

sinister, the paintings of Jeffrey Wang present 

a world somewhere between Hieronymus 

Bosch and Alice in Wonderland, populated 

The Renovator’s Tale

R
on Masil of Woodfield Home 
Improvements was responsible 

for the redevelopment of the 

site and is happy to report that, for 

once, he encountered no “hidden 

horrors in the renovation.” Fortunately, 

everything went pretty much to plan. 

He and Schwartz stripped the plaster 

off the walls to reveal the brick 

underneath, affording a warmer feel 

that blends well with the terracotta 

floor tiles. 
The false ceiling was removed 

exposing heating ducts creating a loft 

style, and industrial light fixtures were 
added to give a contemporary touch. 

White walls combined with stained 

wood accents add style and also serve 

to conceal wiring. 

Next year’s plans include the 

replacement of the upper windows 

with handmade wooden windows 

appropriate to the heritage façade and 

a repainting of the exterior.

         EVEN BEFORE ITS OFFICIAL 

opening, Engine Gallery has enjoyed success 

of a kind... ‘a succès de scandale.’“ “
THIS PAGE: Sarah Hillock’s Sophie.

NEXT PAGE: Gosia’s Into the Red.
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with a bizarre fusion of Eastern physiognomy 

and pre-Renaissance iconography, creating a 

most compelling imagery. 

Sculpture is represented by Gosia, 

whose cast gypsum heads and figures 
walk a line between the almost ornamental 

and a death mask. Further works in three 

dimension are on show from Diana Bennett 

and Raymond Waters. Bennett’s pieces 

incorporate natural elements, such as stones 

and seeds, into fused glass and resin, while 

Waters uses recycled film stock and old coins 
to create haute couture items and, believe it 

or not, stained glass windows.

Schwartz and Engine Gallery are 

expecting to be a permanent feature of 

Port Hope and to become a pivotal point 

in the area’s bustling arts scene. It is highly 

recommended that you go and see for 

yourself!

N
o stranger to controversy, 

the visual arts have 

frequently been in trouble 

before. One need only remember 

Edward Manet’s Dejuner sur l’Hèrbe, 

depicting an unclothed female figure 
in the context of two formally dressed 

gentlemen, which caused a sensation 

when exhibited in Paris in 1863. 

More recently, there was a 

tremendous fuss over Equivalent VIII 

by Carl Andre, which appears to be no 

more than a pile of house bricks.

 And, who can top Damien Hirst’s 

The Physical Impossibility of Death in 

the Mind of Someone Living, which is 

a shark in a tank of formaldehyde. 

Editor Cindy Mark found herself 

between a rock and a hard place, 

before deciding not to print William 

Lazos’ Penny IV, so Steven Schwartz 

would like to invite all Grapevine 

magazine readers to visit the gallery 

and record their own views of the 

work in the gallery’s guest book and 

proffer a “Penny IV” their thoughts.

Controversy & the 

visual arts

BELOW: Margaret Glew’s 

Dancing Barefoot.
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www.woodfieldcrafts.com
905.342.9053

I
t’s Wassail, the time of year when 

The County wineries can finally 
celebrate. The harvest is in and 

next year’s vines have been 

safely buried. Prince Edward 

County is the only Ontario wine 

region that buries its vines, 

a labour intensive process 

undertaken from harvest to early December. 

According to winery owner/winemaker 

Norman Hardie, the extra cost and effort 

is essential to ensuring the production of 

European-style wines in this area. 

“The primary buds for the next year’s 

growth of most of the European vinifera like 

Pinot Noir,  Pinot Gris or Riesling will die 

at -19ºC,” says Hardie. “The secondary buds 

die at -21Cº and -23Cº and the tertiary bud, 

which doesn’t give any fruit, but guarantees 

the survivability of the plant, dies at -25ºC. 

And, our winter temperatures often go down 

to -30Cº.

“By burying our vines, a whole new 

wine region has opened up in Prince Edward 

County over the past 15 years. The amazing 

terroir and soil has allowed us to make world 

class wines.”

World class is not an exaggeration. 

World Fine Wines magazine named Norman 

Hardie’s  2011 County Chardonnay the top 

North American Chardonnay and many local 

wineries have amassed regional, national 

and international awards proving the quality 

of Prince Edward County wines.

Despite mild winters in 2011 and 

2012, Prince Edward County winegrowers 

continued to bury their vines in 2013. As a 

result, they survived the winter unscathed 

with a bountiful harvest this fall. Meanwhile, 

vineyards in Niagara, Pelée Island and Essex 

County, that have never had to bury their 

vines, are reeling from the extent of the crop 

damage from the coldest winter on record.

James Lahti of Long Dog Winery and 

Richard Johnston at By Chadsey’s Cairns 

pioneered the process of burying vines in 

Prince Edward County over 15 years ago.

Lahti explained that the process begins 

by selecting several one-year-old canes on 

each plant and tying them on either side of 

the row to a wire running along the base of 

the trellis just above ground level. Once the 

Buried Vines:
by Veronica Leonard                               Photograph by Steven Elphick

Ensuring next year’s harvest

Downtown Cobourg at 201 Division St.

www.greatchocolate.com

905.377.9917

Chocolate novelties available in limited quantities

25
YEARS

WHERE THE

ADVENTURES BEGIN 

Furby House Books
65 Walton Street
Port Hope, ON
905-885-7296

info@furbyhousebooks.com

®

6648 Hwy 62 North,
Belleville ON K8N 4Z5

1-800-267-2851
613-962-9111  |  info@abprecast.ca

PRECAST CONCRETE PRODUCTS
INTERLOCKING PAVING STONES
RESIDENTIAL & COMMERCIAL

CURBING | SEPTIC TANKS
WELL TILE | STEPS & RAILINGS 

SIDEWALK & PATIO SLABS

Burying the vines in 

Prince Edward County.
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canes for each of 

his 25,000 vines 

are in place, the 

hilling begins. He 

leaves the rest of 

the vines in place. 

If the winter is mild 

and the survival rate is good, he discards the 

buried vines. Their role is simply insurance 

against winter kill.

There are no guide books on how to 

bury vines, nor equipment available through 

a catalogue. “We all have had to design our 

own equipment that will work with the layout 

of our vineyards,” says Lahti. “For example, 

The Old Third has four feet between their 

rows of vines, while we have six to eight 

feet. The machinery has to be custom built 

by a local fabricator. We use big V-plows, 

similar to snow plows, on the front of our 

tractor for hilling.

“All the work is done from the tractor,” 

Lahti continues. “We cultivate the soil 

between the rows and then use the V-plow to 

build the hills up to 24 inches high over the 

tied vines. It can take a couple of passes to 

get the right height. When the rain starts in 

November or during a mid-winter thaw, the 

hill can be washed down if you don’t have it 

high enough.

“In the south end of The County, we’ve 

never had a killer frost after May 2, so we 

start to de-hill at the end of March or early 

April, gradually exposing the canes using 

a hydraulic tractor wheel on the side of the 

tractor. Then, we go along the rows bringing 

each cane up by hand and tying them on the 

fruiting wire. If the temperature drops, we 

burn bales of hay to keep the vines warm.”

Spring temperatures in Hillier are 

colder, so vintners like Norman Hardie have 

to be cautious about the right time to de-hill.

“It’s a waiting game,” says Hardie. “You 

don’t want to expose 

them too early because 

of the danger of frost or 

too late when the new 

buds are pushing out and 

can easily be damaged in 

the process.”

There is an alternative to burying vines. 

Wineries like Del-Gatto Estates grow hardy 

hybrid vines including Frontenac, St. Croix 

and Leon Millot. While they can withstand 

the cold of -35ºC winters, they are “cold 

shouldered” by the Ontario wine industry 

that favours European vinifera. And, 

although popular locally, these hybrid wines 

are not approved by VQA and, therefore, 

cannot be sold in the LCBO or even farmers’ 

markets.

While those that grow vines that require 

burying are ensuring their next year’s 

harvest, it is also a process that requires a 

lot of work, time, ingenuity and sometimes 

a bit of luck from Mother Nature, making 

The County’s wine growers some of the 

most dedicated entrepreneurs you’ll meet 

anywhere—a group of people whose passion 

for wine far surpasses that of profit.

         WE HAVE ALL HAD TO DESIGN 

our own equipment that will work with the 

layout of our vineyards.“ “

LEFT: Unlike Prince Edward 

County, winemakers in warmer 

climes have no need to bury 

their vines.
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Art, Wine, Food and Friends

September 4th -- 18th, 2015

Paris ~ Avignon ~ Aixen Provence ~ Nice

TICO #562542

http://www.mccartentravel.com/france

Hosted by: 
Tour Director - John Peshnak (over 30 escorted excursions)

Food and Wine Journalist - Deborah Melman-Clement

Visit Website for More Details

Very limited space available!

Call John or Sherri - 1-888-966-8280

info@mccartentravel.com

Coming Soon

- Iceland Getaway - January 2015
- Classic Vietnam - March 2015

- Burgandy Wine Region Hiking - September 2015
- Chile / Argentina Wine Route - 2016192 Main St W, Picton, ON   www.zestkitchenshop.com

e: info@zestkitchenshop.com   p: 613.645.9378

Follow us:

quality kitchenware and
tableware for your home

Decanted

by John Szabo MS

I
t’s inevitable. Sooner 

or later, it will be your 

turn to host the dinner 

party and you want to 

put on a good show. 

How do you maximize 

your wine budget? How 

many bottles do you 

serve? What’s the best order? Follow 

some of these basic tips and you’ll be 

entertaining like a pro.

Get Proper Stemware

Step one: get proper stemware. It’s 

the first thing your guests will notice and 
nothing deflates a wine lover like the sight 
of one of those thick-rimmed goblets in 

the shape of a tennis ball cut in half. Wine 

enjoyment is modulated by many factors 

beyond the actual liquid itself and the mere 

sight of a proper glass sets up a powerful 

positive expectation. Even the most basic 

swill tastes better in a hand-blown crystal 

stem. 

But you needn’t exaggerate; the price 

of a basic wine ($10) will get you the stem 

you need: at least 12 oz. capacity, with 

wider bowl and narrower opening, 

and a thin, sheer rim (not rolled); thick 

rims take you too far from the action. This 

Entertain like a PRO
will work for all types of wine, including 

sparkling. If you’re going all out (and you 

have enough storage space), choose also a 

set of larger (20 oz.+) glasses for those big 

reds.

Yes, there’s some 

investment up front, 

but those glasses will 

elevate every wine 

you serve, allowing 

you to spend less and 

still impress. And, 

since many types are 

dishwasher-safe, the 

aftermath needn’t be 

onerous. If you are 

hand washing, however, take it from me: 

leave the glasses until daybreak when your 

fine motor skills are sharper. You’ll save a 
lot on breakage.

Get The Temperature Right
All whites from the fridge, and reds at 

room temperature, right? Wrong. If there’s 

one aspect of service that can make or break 

a wine, it’s temperature. Bottom line: most 

whites are served too cold and most reds too 

warm. 

Remember a couple of basic cause-and-

effects of temperature and you’re on your 

way to getting it right:

1. The colder the wine, the less aromatic 

it is. Straight from the fridge (4-6ºC) is fine for 
simple, crisp whites with little complexity, 

but it will snuff out the aromatic joy in a rich, 

complex white wine. As a general guideline, 

the more you spend, the warmer you serve 

it, up to about 12º to 14ºC for the most 

serious whites. To hit approximately 12ºC 

(the temperature of a proper cellar), remove 

the bottle from the fridge 20 minutes before 

serving, or put in the fridge for 30 minutes or 

in ice water for 12 minutes if starting from 

room temperature.

2. The warmer the wine, the more soupy 

and alcoholic it seems. This is the fate of 

many reds served at room temperature (22º 

to 24ºC in most homes). Lighter reds like 

Pinot Noir or Gamay taste infinitely more 
refreshing, fruity and delicious with a light 

chill (15 to 16ºC), as do fortified wines 
like tawny port and sherry. 10 minutes in 

ice water or 25 minutes in the fridge gets it 

there. Even the most robust, full-bodied reds 

shouldn’t be served over 18º to 19ºC, which 

is still cooler than room temperature.

When in doubt, serve it cool—at least 

an icy wine will eventually warm up. A wine 

served too warm 

will never cool 

down, unless you’re 

dining in an igloo.

Get the Order 

Right

The protocol 

for serious dinners 

is a wine for each 

course. But service 

order dramatically affects enjoyment, and 

an unflattering order can ruin perfectly good 
wines. For instance, serving a light wine 

after a robust wine will make the light wine 

seem watery. Or dry wine after sweet will 

make the dry wine seem sour and astringent, 

just like serving a dry red wine with a sweet 

dish usually ends in disaster. 

And, aside from practical taste 

considerations, there’s nothing worse 

than leaving your guests dreaming of the 

A well-designed dinner, like a well-

written play, has a flow that keeps 
you engaged and looking forward 

to the next scene.

         ALL WHITES FROM THE FRIDGE, 

and reds at room temperature, right? Wrong. 

Bottom line: most whites are served too cold 

and most reds too warm.
“ “
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previous wine. A well-designed dinner, like 

a well-written play, has a flow that keeps 
you engaged and looking forward to the next 

scene. Follow these guidelines:

* Light before full-bodied

* Delicate before bold

* Dry before sweet 

* Lower alcohol before higher alcohol

* Sparkling before still (except sweet 

sparkling)

* Younger before older (more complex

How much wine should I count on 
serving?

For long, sit-down dinners, count on 

the equivalent of three-quarters of a bottle 

per person total (or more if you have friends 

like mine). The more wines on the menu, the 

smaller each pour will be. Be sure to have 

extra of the first and the main course wine, 
as these are invariably consumed in larger 

amounts.

Winter 
 arrivals...

23 MAIN STREET, BOX 910 
BRIGHTON 613.475.6275 

www.dragonflybrighton.com

Collections
. . . Red Coral 
. . . Neon Buddha 
. . .    Cut Loose
 (Sizes: Extra Small  
 to Above Average)

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

510 Gardiners Rd

Kingston, ON 

K7M 3X9

t. 613.634.1226

LET IT BE THE JEWEL 

OF YOUR HOME

It’s inevitable. Sooner or 

later, it will be your turn 

to host the dinner party.

www.pinnaclemusicstudios.com

Authorized
Dealer

261 Front St., Belleville
Tel 613.969.0050

              

                

Yamaha Grands 
& Upright Pianos
Clavinova Digital Pianos
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1880 John Counter Blvd. | Kingston | 613.544.4415

JAMES REID

*252-256 Princess St. | Downtown Kingston | 613.548.3022

Scheduled Deliveries to Prince Edward County and Quinte Region

Fine Furniture Since 1854

Celebrating Stickley

*

Downtown location only

Prep time: 20 min 

Cook Time: 35 min 

Difficulty: Easy 

Makes 4 servings. 

 

Ingredients 

1/8 cup (30 ml) olive oil 

2 racks of lamb, well-trimmed (1⅓ lbs. / 
21 oz. each) 

2 medium red onions, cut into ½ inch 

(1.27 cm) wedges 

½ cup (125 ml) hoisin sauce 

¼ cup (60 ml) frozen orange juice 

concentrate 

1½ Tablespoons fresh ginger, minced 

1 Tablespoon chili sauce 

¾ teaspoon Chinese five-spice powder 
 

Method 

Preheat oven to 450°F. Brush a large 

rimmed baking sheet with olive oil. Place 

lamb racks in centre of baking sheet. 

Arrange onion wedges around lamb. 

Brush lamb and onion wedges with olive 

oil.

In a medium bowl whisk hoisin sauce, 

orange juice concentrate, minced ginger, 

chili sauce and Chinese five-spice powder 
in a small bowl to blend. Brush hoisin 

glaze generously over lamb and onion 

wedges.

Roast until instant-read thermometer 

inserted into lamb registers 130°F for 

medium-rare, about 25 minutes. 

Transfer lamb racks to plate. 

Continue roasting onion wedges until 

tender, about 5 minutes longer. 

Divide onion wedges among plates. 

Cut lamb racks into chops; place lamb 

atop onion wedges and serve.

Rack of Lamb 
with Onions 
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C
heck out these 

fanciful wine 

trinkets for 

the holidays, all 

available at your 

local Pier 1 store. 

This jolly, happy 

acrylic snowman 

bottle stopper 

has a four-colour 

changing LED 

inside; just give it 

a twist to turn it on 

and off. Give one to 

your host as a gift—it’s 

a brilliant conversation 

piece. Hand-wash only. 

Batteries included. Retails 

for $17.95.

The graceful reindeer is 

poised to take flight. Crafted of an 
attractive metal alloy in a silvery finish, this 
bottle stopper is an elegant touch for your 

favourite red, white or blush. Hand-wash 

only. Retails for $13.95.

Should you go for the gold or the gusto? 

Do both with this oversized golden floral 
bottle stopper. Handcrafted from shimmering 

beads in a variety of shapes 

and hues, it makes a big 

statement as it caps 

your favourite bottle. 

Handcrafted. Clean 

with a soft, dry cloth. 

Retails for $9.95.

Visit www.

pier1.ca to find the 
store nearest you or to 

order. 

All images by  

Pier1.ca

M
ark Pollard, founder and 

instigator is also known as “the 

big cheese” at Sprucewood 

Brands in Warkworth, ON. It’s there that 

he and his team bake the best cocktail 

shortbread cookies anywhere! Made from 

scratch in small batches with the finest 
ingredients, their products do not contain 

any hydrogenated or tropical oils and they 

don’t do trans fats either. They don’t include 

artificial flavourings or preservatives and 
they bake with only pure ingredients, 

delivering all natural flavours with intense, 
real taste. And, the team makes their cookie 

dough daily in a nut-free facility. 

Store their shortbread cookies in your 

cupboard like a regular cookie or a cracker. 

Enjoy simply, or add a 

soft cheese on top or 

maybe a red pepper 

jelly, whatever makes 

your palate happy.

Their original 

savoury cheese 

shortbread cookie 

is sugar free and 

made with four-year-old Canadian cheddar 

cheese. But, try these other, wonderfully 

tasty flavours:
• Rosemary (made with four-year-old 

Canadian white cheddar and fresh chopped 

rosemary).

• Spicy Thai (aged, four-year-old 

Canadian cheddar with pure cayenne 

pepper).

• Caramelized Onion (aged two- and 

four-year-old cheddar with caramelized 

sweet onion).

• Lemon Zest (fresh, all-natural hand-

zested lemon).

• Dark Chocolate (76% Belgian dark 

chocolate).

• Chocolate Chip (Belgian pure, semi-

sweet chocolate chips).

• Maple (pure, local amber Ontario 

maple syrup).

• Vanilla/Classic (pure Madagascar 

vanilla).

Visit www.sprucewoodbrands.com or 

call 1-877-632-1300 to order or to find the 
retailer nearest you. Prices start at $7.49 per  

8 oz. box.

F
Favourite Things

748 Old Highway 2 | Trenton, ON
(just EAST of CFB Trenton)  K8V 5P5
T 613.394.6400   F 613.394.6405

kitchencreations@on.aibn.com

www.kitchencreations.ca

From small and large 
renovations to new build 
projects, at Kitchen 
Creations we have the 
expertise to help you get 
the job done. Redesigning 
any room of your home can 
seem like a daunting task... 
We’re here to help!
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H
oney Pie Hives and Herbals’ 

mead is a traditional wine 

made from honey, long ago 

considered the drink of kings 

and queens. Just as wine 

made from grapes has a terroir, or taste of 

place from the soil the grapes are grown 

in, wine made from honey has the terroir 

of the flowers grown in a specific region. 
Every batch of mead that Honey Pie Hives 

and Herbals makes has a different flavour 
because of the different honey that their bees 

produce as the flowers change throughout 
the season. 

Wildflower Mead is made in the 

traditional style with a beautiful honey 

aroma and taste. Enjoy with meals or on its 

own. Handcrafted in small batches on their 

family farm in Prince Edward County. $20 

for a 375 ml bottle.

Their Lovers’ Mead is a metheglin: 

honey wine infused with herbs and spices. 

An exciting blend of ginger, sweet basil, 

ginseng, damiana, saw palmetto berries and 

horney goat weed with wildflower honey. 
The word “honeymoon” comes from the 

tradition of the bride and groom imbibing 

mead for the month following their wedding. 

$20 for a 375 ml bottle.

Their Picnic Mead is also a metheglin. 

This time, a delicate blend of wild sumac 

berries, elderflowers and red clover blossoms 
with wildflower honey. The perfect drink to 
pack for your outdoor or indoor adventures. 

This is their driest mead so far and has a 

pleasant, tangy flavour from the sumac 
berries. $20 for a 375 ml bottle.

Their herbal seasonings are culinary 

blends of herbs grown without the use of 

chemicals. Try them in your favourite recipe 

or in a new creation. 

Each seasoning retails for $6.00 for a  

17g glass shaker jar, or give three in a gift 

box to your favourite cook for Christmas for 

$18.

You can purchase any of their products 

at their farm store at 705 County Road 24 

on weekends until Christmas or order them 

on-line at www.honeymead.ca or call them 

at 613-476-3216.

They also have a booth at the year-round 

Green Barns Farmers Market in Toronto, 

which is open on Saturdays from 8 am to 

1 pm on Christie, just south of St. Clair. 

Also on Saturdays, you can visit them at the 

Evergreen Brickworks Farmers Market at 

550 Bayview Avenue in Toronto from 9 am 

to 1 pm, year-round as well.

by Tony aspler

Austria!

Im
a

g
e

 b
y
 I
S

to
c
k



Grapevine Magazine | Winter 2014   3938   Grapevine Magazine | Winter  2014

Berthold Salomon. The Undhof in Krems 

was put up for sale following a decree that 

year by the Hapsburg Emperor Josef II. 

The enlightened despot ordered the church 

to forfeit monasteries that did not act as 

hospitals or centres of learning. Along with 

the monastery building came some of the 

best vineyards in the region: Pfaffenberg and 

Kögl. 

At this anniversary dinner, attended 

fittingly by 222 guests, Berthold Salomon 
treated us all to some venerable wines from 

his cellar: Rieslings from the Steiner Kögl 

vineyard dating back to 1979, 1972, 1964 

and 1933. I was aware that Riesling could 

age for decades, but I was not prepared for 

the taste of Salomon Undhof Weiden Grüner 

Veltliner 1964 followed by the same wine 

from 1954—and both holding their flavour 
of apricots with lively acidity.

That Grüner Veltliner is one of the 

world’s great white wines, albeit one that 

lives in the shadow of Chardonnay and 

Riesling. In 2002, a seminal blind taste-

off was held in London between Austrian 

Grüner Veltliner and Chardonnay and the 

world’s most iconic Chardonnays from 

Burgundy, California and Australia. Austrian 

wines trumped the field in all three categories 
outscoring such famous producers as Louis 

Latour (Burgundy), Angelo Gaja (Piemonte), 

Robert Mondavi (California), and Baron 

Thénard (Burgundy). The top scoring wine 

of the tasting was Knoll Grüner Veltliner 

“Vinothekfüllung” Smaragd 1990 from 

Wachau, followed by Bründlmayer Grüner 

Veltliner “Ried Lamm” 1997 from Kamptal. 

(Smaragd, incidentally, is the highest 

classification for white wines in the Wachau 
region and is the name of the emerald green 

203 Sunningdale Drive

Belleville, ON

(613) 967-1481

competitionmotors.ca

Sales & Service on pre-owned Audi, VW, Porsche, BMW, Mercedes Benz, Volvo

EUROPEAN AUTOMOTIVE SPECIALISTSEUROPEAN AUTOMOTIVE SPECIALISTS

T
he first time I tasted 
Grüner Veltiner was in 

the early 1970s. I was 

visiting the Viennese 

suburb of Grinsing, 

famous for its heuriger 

wine taverns and where 

gemütlichkeit flows 
as abundantly as the wine to the strains of 

oom-pah-pah music. The new wine had 

just been released and I wanted to sample 

it in the house where Beethoven had lived. 

The composer rented rooms in Mayer am 

Pfarrplatz, a heuriger with its own vineyard 

and cellar. During his stay there in 1817, 

he wrote the Eroica Symphony and was 

commissioned to write his Ninth Symphony. 

So naturally, today the tavern bottles 

Beethoven wines labelled as—you guessed 

it—Cuvée Eroica and Beethoven No. 9.

In the olden days, the heurigen would 

advertise that they were open for business by 

hanging a bush of pine twigs upside down 

over the entrance to their property, letting 

their customers know that the new wine was 

available. I recall that the newly-fermented 

wine I drank so many years ago was cloudy 

with yeast cells, lightly fizzing and tasted 
rather like lemon juice and white pepper with 

crushed stones. I had it with roast chicken 

and it was delicious. Grüner Veltiner is, after 

all, a highly versatile food wine.

Tasting the Austrian equivalent to 

Beaujolais Nouveau back then, I had always 

carried the memory of Grüner Veltliner as 

a wine that should be drunk young. Fast 

forward some 40 years and this past June 

I’m back in Vienna at VieVinum, the annual 

international wine festival and a celebration 

of Austrian wine. Under the gilded baroque 

ceiling of the Hofburg Palace, I tasted scores 

of Grüner Veltliner going back to vintage 

1971. And, to reinforce the notion that 

Grüner Veltiner can age magnificently, I 
was invited to the 222nd anniversary of the 

Salomon family’s ownership of the Salomon 

Undhof winery in Krems, a town on the 

Danube, 70 km west of Vienna. 

The winery is housed in a former 

Capuchin monastery and was purchased in 

1792 by an ancestor of the current owner, 

OPEN
7 DAYS

A WEEK!

275 Main St.
Picton, ON

Selection changes daily!

cityrevival.com
613-476-74456 Talbot Street, Suite 3

Picton, Ontario   K0K 2T0 

P: 613-476-7925

F: 613-966-3514

E: ereynolds@reynoldsaccountingservices.com

C h a r t e r e d  A c c o u n t a n t
ERIC REYNOLDS

www.PictonAccountants.com

www.Belleville-Accountants.com

THIS PAGE: An etching of 

Beethoven, who wrote his Eroi-

ca Symphony while in Vienna. 

NEXT PAGE: The Belvedere 

Wien Weihnachten in Vienna.
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http://www.austrianwine.com/our-wine/grape-varieties/white-wine/gruener-veltliner/
http://www.austrianwine.com/servicelinks/glossary/wine-glossary/glossar/smaragd-1694/
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lizard that lives in the vineyards). I tasted 

wines from both Knoll and Bründlmayer at 

VieVinum and can attest to their excellent 

quality. 

In addition to sampling more Grüner 

Veltliner at the wine fair in three days 

than I have had in a lifetime, I also got to 

taste flights of Austrian red wines. These 
were produced from the country’s most 

widely planted, indigenous grape varieties, 

Zweigelt, Blaufränkisch and St. Laurent. 

While these wines showed some good 

pedigree, especially the Blaufränkisch, I 

was most impressed by a range of 28 Pinot 

Noir. If you’re a Pinot fan, the Austrian 

producers of this fickle variety to look for 
are from the Niederösterrich region, Schloss 

Gobelsburg (who also make stunning Grüner 

Veltliner), Gerhard Morkowitsch and Kurt 

Angerer; from Burgenland, Kollwentz, 

Feiler-Artinger and Schloss Halbturn; from 

Thermenregion, Winzerhof Landauer-

Gisperg; and from Wein (Vienna), Cobenzl 

and my top-scoring wine of the five flights: 
Weininger Grand Select Pinot Noir 2011.

One of the most interesting wines I 

sampled over my time in Vienna was an 

amazingly fresh and lively rosé, Langmann 

vulgo Lex Schilcher 2013. I had never come 

across Schilcher before so I looked it up in 

Wikipedia: 

 “…produced solely 

in the Austrian region of Western 

Styria …The Schilcher wine itself 

is a distinct rosé made from the 

indigenous Blauer Wildbacher 

grape. It is a very old variety 

said to go back to the Celts, and 

manuscripts first record the name 
in the 16th century… Wines made 

from Wildbacher typically exhibit 

red berry and herbal flavours with 
a refreshing acidity. The colour 

ranges from a light onion tinge to 

a deep ruby. The grape was once a 

wild variety that was said to contain 

alcohol compounds which, in 

turn, allegedly would induce wild 

inebriation, hence its colloquial 

name Rabiatperle—rabid pearl… 

Authentic Schilcher wine must 

carry the official emblem of the 
white horse (referring to the 

Lipizzans bred in Piber for the 

world-famous Spanish Riding 

School in Vienna)…”

But, on reflection, looking back at my 
notes on the 200 or so wines that I sampled 

during my brief stay in Vienna, I would say 

that Grüner Veltliner is what Austria does 

best and rightly deserves to be that country’s 

flagship wine—a wine that is uniquely theirs 
and should take centre stage. After all, who 

needs more Chardonnay. 

         LOOKING 

back at my notes 

on the 200 or 

so wines that I 

sampled during my 

brief stay in Vienna, 

I would say that 

Grüner Veltliner is 

what Austria does 

best and rightly 

deserves to be that 

country’s flagship 
wine—a wine that 

is uniquely theirs 

and should take 

centre stage.

“
“

Im
a
g
e
s
 b

y
 I
S

to
c
k

Brands including: Silhouette, Carerra, and more.

324 King St., East, Kingston
613.549.2020

FAVOURITE BRANDS & HOTTEST TRENDS

Betsey Johnson | Silhouette | RayBan | Maui Jim | J.F. Rey,

Serengeti | Acuvue | Oakley | Tom Ford | Vanni | Gucci
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Karlo Estate, 2012 Van Alstine White,

Prince Edward County ($29) 
by Konrad Ejbich

A
s North America’s first certified vegan winery, this sweet 
delight is blended from Frontenac Blanc along with 

Gewurztraminer for “oomph.” Pale straw gold with amber 

reflections, it’s lighter and fresher overall, compared with classic 
white port from Portugal. Here, the bright notes of fruit cocktail, 

marmalade and honey compare favourably with those orange pekoe 

tea-like oxidative notes of the original product. I especially love this 

style on cooler days, after an active spell outdoors. 

It pairs perfectly with fresh crusty bread, rich pates, terrines, 

charcuterie, sharp and blue cheeses, fresh and salted nuts, marzipan, 

light desserts, banana bread, carrot cake and sweetmeats. Intended for 

immediate enjoyment, it can improve for some time in a cool cellar. 

Once open, it’s capable of holding its freshness for at least a month 

in the fridge.

Visit www.karloestates.com.Pairings

264 Main St. Wellington, Ontario 

sidestreet264main@gmail.com      

SideStreet Gallery

Local & Regional Artists • Custom Framing 

and more...

613.399.5550
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66 Gilead Distillery’s Wild Oak Whisky,
LCBO ($68.95)

T
his is a bourbon-style whisky aged in 

American oak barrels with a unique 

mash bill containing both rye and 

peated barley in addition to corn. It has the 

sweet aroma of dried apricots and ripe white 

grapes, butterscotch and oak on the palate 

with a long, dry finish of fermented tea leaves 
and smoke. Non-chill, filtered, no sugar or 
additives, 47% alcohol/volume.

It pairs excellently with any steak, ribs, 

smoked salmon and lamb. A perfect dessert 

accompaniment is dark chocolate or pumpkin 

pie and it favours well with soft, runny, blue 

cheeses.

66 Gilead Distillery’s Crimson Rye Whisky, 
LCBO ($68.95)

T
his whisky has the aroma 

of honeysuckle and beeswax, and 

the flavour of figs, anise and fresh 

cut grass. It has a spicy, rye finish with mild 
oak notes. Non-chill, filtered, no sugar or 
additives, 47% alcohol/volume

It pairs excellently with steak and 

game meats. For dessert, pair with crème 

brûlée, pecan pie and orange chocolate; and 

with cheeses pair with aged cheddar, goat and 

wash-rind cheese.

Visit www.66gileaddistillery.com for 

more information.

Hinterland 2011 Rosé Sparkling, VQA 

Prince Edward County ($37.95)
by Michael Pinkus

‘
Tis the season for bubbles, and those 

looking for something special for that 

appetizer course, or for the canapés, 

or even if you’re going extra high-end this 

year and hauling out the Beluga, you’ll need 

something to impress, and this one does 

nicely (plus it adds that element of colour 

the season demands). 

As a fan of the Hinterland Rosé 

Sparkling since its inception, I find myself 
to be fairly critical of it... I want it to live up 

to that first year and the promise it made to 
me: we make quality uncompromising rosé. 

This 2011 version does just that 

with hints of red berries on the nose and 

seemingly a lighter colour than usual. Palate 

is bready and biscuit, but also has hints of 

lemon and lemon pith that end up on the 

finish to balance out the wine and cleanse 
the palate, and it all ends with a lingering 

cherry-strawberry-citrus mix.

Visit www.hinterlandwine.com.

 A Harvest 
of 

 Christmas Delights
Nov. 14th - 16th, 2014

Friday opening 7-9p.m. ~ follow the 
candlelit pathway to a harvest of 

gifts and hot cider.

    Sat. & Sun. 10a.m. - 4p.m.

The Harvest of Gifts includes:

 woodenwARE, beeswax candles, needle arts, 

tinwork, watercolours, drawings, vintage 

    ornaments,ceramics, christmas goodies

                                        

                                    

 plus
    artist created cards & tree hangers & more 

GATHERING of the GREENS
                      Saturday and Sunday

boughs, berries, dried materials, wreaths, swags  
         & topiaries, etc. for seasonal decorating

Boughs etc. available until Dec. 24th at roadside stand.
        Orders taken for wreaths etc., until Dec. 15th, 

                 LOCATION: 

4749 Cty. Rd. 2, 1 km. n. of 401, 

    n. of the Town of Port Hope 
(Kathryn McHolm’s property Village of Welcome)

                                                 more information: 

                    

kathrynsgarden@nexicom.net     905.753.2196
ht tps: / /www.facebook.com/harvestofdel ights
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changed the way people eat and cook 

vegetables. Plenty More continues the 

culinary focus on vegetable dishes—with a 

twist. The dishes and recipes are organized by 

cooking method: grilled, baked, simmered, 

raw or braised. The range of recipes and 

the visual presentation will appeal to both 

vegetarians and omnivores. 

JK: The Jamie Kennedy Cookbook 
by Jamie Kennedy

Jamie Kennedy has been a leader in Canada’s 

farm-to-table, slow food and eating local 

movements, supporting local producers 

and tackling issues of food security. In this 

cookbook, Jamie Kennedy not only shares 

some of his extraordinary cooking and 

recipes, but also reflects on his career and 
work as a food advocate. Written with Ivy 

Knight and with photography by Jo Dickins, 

this appealing book is sure to inspire.

Letters from Father Christmas
by J. R. R. Tolkein   

A new edition of this classic book is set to 

be released this winter season. These are the 

delightful letters that Tolkien wrote to his 

children. Every December an envelope from 

the North Pole would arrive at the Tolkein 

household. Inside, in strange handwriting 

with drawings and sketches, was a letter 

from Father Christmas. The letter contained 

tales about life at the North Pole. For 

example, how the accident-prone Polar Bear 

climbed the North Pole and fell through 

the roof of Father Christmas’s house. No 

reader, whether young or old, will fail to be 

enchanted with the whimsy and humour of 

Tolkein’s Letters from Father Christmas.

Animalium
by Jenny Broom and illustrated by Katie 

Scott. 

The first in a series of books that have been 
designed to imitate the experience of visiting 

a natural history museum, Animalium 

explores the animal kingdom. Each “gallery” 

represents a class or subset of the animal 

kingdom: invertebrates, fish, amphibians, 
reptiles, birds and mammals. The detailed 

pen and ink illustrations are accompanied by 

interesting and informative text. For young 

and old alike.

The World of Birds 
by Jonathan Elphick 

Written by renowned natural history expert 

Jonathan Elphick, with photography by 

David Tipling, The World of Birds is a 

comprehensive reference book on birds. The 

first section of the book defines the unique 
and distinguishing features of birds and their 

evolution since the time of the dinosaurs. 

The second half of the book is a thorough 

study and catalogue of all the birds in the 

world. Included at the end of the book are 

a glossary, two indexes and a list for further 

reading. A must for bird watchers and natural 

history buffs.

Closing Time: Prohibition, Rum–
Runners , and Border Wars 

by Daniel Francis 

In 1918, long before the period of prohibition 

in the United States, the federal government 

of Canada banned the manufacture and 

importation of liquor. Instead of controlling 

the drinking and social habits of Canadians, 

this edict created an opportunity for crime 

and profit mongering: a time of liquor 

smuggling and rum-running. Francis 

explores the legal and historical context of 

this period in Canadian history.

These books and more can be purchased 

at Books & Company at 289 Main Street, 

Picton, ON, on-line at www.pictonbookstore.

com or at any independent bookstore.

puzzles, games and activities and books 

galore! Below are some book ideas for the 

foodie, the young and young at heart, the 

naturalist and the historian on your shopping 

list.

Plenty More 
by Yotam Ottolenghi

The eagerly awaited new 

cook book from the 

acclaimed author 

of Plenty, the 

cookbook 

t h a t 

C
hristmas is fast approaching 

and the elves have been busy 

filling the shelves at the 
bookstore with something 

for everyone on your 

l i s t : 

Great Reads
by Anne Preston                 photograph by Norman MarklandG

Grapevine is pleased to introduce a subscription service. Canada wide subscriptions to 
Grapevine are now available for $29.95 + tax for four issues a year.

If your collection of Grapevine magazines is incomplete, we have a limited number of 
back issues available from 2014 for $7.50 + tax (each). 

International distribution is also available, 
please contact tracey@grapevinemagazine.ca for full details.

Subscriptions & Back Issues

http://www.pictonbookstore.com
http://www.pictonbookstore.com
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Anna’s Kitchen
by Anna Olson            Photography by Ryan Szulc

C
andied orange peel 

abounds at holiday 

time, and it’s not 

difficult to make at 
home. This festive 

Italian dessert 

makes use of the 

peel, both on top as 

décor and within its creamy ricotta filling 
that hides within a syrup soaked ladyfinger 
exterior. It can be prepared well in advance, 

so is perfect for that busy entertaining 

season.

Makes 6 individual desserts.

Candied Orange Slices
2 navel oranges

1 ½ cups sugar

Filling

1 450g tub ricotta cheese 

⅓ cup icing sugar, sifted
¼ cup coarsely grated dark chocolate

¼ cup chopped candied orange peel or 

candied orange slices

2 Tbsp whipping cream

1 Tbsp orange liqueur

1 tsp vanilla extract

Assembly
½ cup reserved syrup from candied oranges

½ cup water

3 Tbsp orange liqueur

1 7 oz/200 g package ladyfinger biscuits

Slice the oranges thinly into wheels 

and remove any seeds, taking care not to 

Candied Orange Cassatas

Find out more | Claudia Langlois: 905-377-1439

8681 Danforth Rd. W., Cobourg, Ontario

Creating great futures, today.
S C H O O L

visit: www.northumberlandmontessorischool.ca

reuse + recycle + create

tear the orange.

Bring a pot of water up to a boil and 

drop in the orange slices. Simmer the peel 

for one minute, then strain, discarding the 

water.

Refill the pot with 1½ cups of fresh 
water and add the sugar. Bring this up 

to a simmer, then add the orange slices 

and simmer gently, uncovered, for about 

20 minutes—the peel will look slightly 

translucent (but not completely). Remove 

the pot from the heat and cool the slices 

in the syrup to room temperature. Store 

the candied slices, refrigerated and in the 

syrup for up to a month.

For the filling, beat all of the 
ingredients together until well blended and 

chill until ready to assemble.

Line six ramekins or other dishes or 

cups with plastic wrap. Drain six orange 

slices well and place one each at the bottom 

of each dish.

Heat the reserved syrup with the 

water and orange liqueur until just below 

a simmer. Cut the ladyfingers to a size that 
fits the dishes and dip them into the syrup, 
immediately arranging them in the dishes 

as closely together as possible. Spoon the 

ricotta filling into the dishes and top it with 
dipped ladyfingers. Wrap the dishes and 
chill until ready to serve.

To serve, unwrap the cassatas and tip 

them out onto individual plates, removing 

the dish and plastic wrap.

The cassatas can be made up to two 

days in advance.
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the wine would be on sale on premises at a 

special price. This was too good to believe, 

so a number of us went to where the wines 

were supposedly being sold to see if the 

rumour was true and, indeed, it was. To this 

point in my life, even on sale, it was the most 

expensive bottle of wine I had ever bought, 

but it was too good to pass up. I decided to 

buy two: one to try at home, sooner rather 

than later, and the other to put away for a 

“special occasion.”

About three weeks ago I located that 

bottle and realized it was now 12 years 

old. Sure, I knew it was there, but I was 

waiting—waiting for that right moment to 

open it. I had guests over and thought to 

myself “I’d better open this wine to see if it 

is still as special as I remember.” The funny 

part here is that this get-together of friends 

had no special significance. I just thought 
that at 12 years of age, how much longer 

am I planning to wait, so why not today? 

Alas, it was not as good as I remembered, 

nor was it special in its maturity. Truth of the 

matter is, it had become overly woodsy, the 

fruit was almost non-existent and the tannins 

were now all that was left. My special wine 

was now, for lack of being creative in my 

description, not so special.

And that’s the problem with the “special 

bottle:” waiting too long. I (like many others) 

wanted that wine to be the center-piece of 

a special occasion and, because I could not 

define that “special occasion,” it continued 
to remain in my cellar, until such time as 

it became too old to really be enjoyed. The 

wine, when I finally drank it, wasn’t worth 
all the hype I had given it. Sure, when I put 

the bottle on the table I had a great story 

to tell as to how I acquired it but no one, 

including myself, could say that it was worth 

the wait. 

That bottle has now become the 

cautionary tale for all the other bottles in 

my cellar, a modern day Waiting for Godot. 

Don’t wait around for a special occasion to 

happen—make your own.

Amuse Bouche

by Michael Pinkus

I 
have a wine cellar that is the 

envy of all my neighbours— 

the ones who have actually 

seen it, that is. The others, 

I am sure, must think it is 

much bigger, based on the 

rumours. I do have to admit 

a couple of things about 

it, though: 1) I am always willing to share 

a bottle or three any time someone comes 

over or we go somewhere, and 2) I have a 

very limited amount of what I call “special 

bottles” for special occasions.

By having special occasion bottles—

be it age-worthy reds or that sole bottle 

of Dom Perignon—you’ve given those 

bottles such an air of prestige as to make it 

near impossible for them to live up to any 

occasion, so you let them sit and sit... and 

sit, languishing in some dark corner of the 

house waiting for that perfect moment. The 

problem is, that perfect moment never seems 

to come.

I have so many heartbreaking stories 

that all end the same way, stories I’ve heard 

as well as my own gut-wrenching tales that, 

hopefully, will spark those storing something 

for just “that moment” to finally open “that 

bottle.”

Here’s one of my own. Years ago, 

during a tasting event, a number of us got to 

try a really incredible bottle, a South African 

red blend like no other we had ever tried 

before. The room hushed to pin-drop quiet 

as we tasted and then, as if in unison, you 

could hear the “ahs” and “ohs” rise from 

the tasters assembled. We were blown away 

by this wine... and then by the price: $50. A 

little too pricy for many of us working wine 

writers (we talk about expensive bottles, but 

buy cheap). 

Then, a rumour went through the room: 

The Occasion That Never Was

Im
a

g
e
 b

y
 I
S

to
c
k

There’s no need to wait around 

for a special occasion to 

happen to open that “special” 

bottle—make your own!

Where to Stay & Eat
in Prince Edward County

Inn at Huff Estates

2274 County Road 1

Bloomfield, Ontario
Prince Edward County

613.393.1414

www.huffestates.com

The Merrill Inn

343 Main Street
Picton, Ontario
1.866.567.5969

613.476.7451

www.merrillinn.com

County Holiday Homes

Various Cottage Rentals in 
Prince Edward County

1.866.576.5993

info@countyholidayhomes.com
www.countyholidayhomes.com

                                   Hotels/Inns                                              Vacation Rentals
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PRINCE 
EDWARD 
COUNTY

November 22 - December 7
Once again, The County’s wineries will be 

celebrating the end of the growing season 

and the burying of the vines with Wassail! 

Tour the wineries and sample new vintages, 

mulled wines, Christmas treats, shop for 

wine, stocking stuffers and gifts. Last 2 

weekends in November and first weekend 
of December at multiple locations in Prince 

Edward County. You can take a self-guided 

tour or register for one of the bus tours 

that run Saturday afternoons from 1 pm 

to 5:30 pm. Visit 5 wineries and enjoy 

one complimentary taste at each stop for 

$15 per person (purchase additional tastes 

for $1 - $2). Register by emailing info@

princeedwardcountywine.ca.

November 23
Jamie Kennedy Book Launch and Wassail 

Party! The Drake Devonshire Inn is 

getting in on the Wassail action with a very 

special guest. Help toast celebrity chef 

Jamie Kennedy’s new cookbook and the 

burying of the vines with mulled wine, mini 

tortiere plus cinnamon doughnuts. This is 

a free event, from 4 - 7 pm at the Drake 

Devonshire, 24 Wharf Street in Wellington. 

Visit www.drakedevonshire.ca for more 

information.

November 29
Slow Food The County presents The Slow 

& Sinful Gala. The evening will feature 

sinfully delicious offerings, both savoury and 

sweet, from some of the best chefs working 

in The County today. Each culinary item will 

be matched to a local, champagne-styled 

wine from our very own terroir. Coveted 

items from local artists and vendors will be 

offered for auction and have, in the past, 

included paintings and sculpture, dinners, 

sporting-event tickets, food baskets and spa 

services. Little Bluff will provide music for 

the evening and last year’s event closed with 

a packed dance floor. Event begins at 7 pm 
and takes place at the Highline Hall, 111 

Belleville Street in Wellington. Profits go 
to the many agricultural and healthy food 

endeavours that Slow Food The County 

supports each year. Tickets $75 available on-

line at www.slowfoodthecounty.ca

November 29
The Plum Pudding Market features an 

exceptional group of local makers and 

artisans, offering exceptional gifts for 

the nicest people on your holiday list. 

Jewellery, fine art and crafts, accessories, 
specialty foods and quality, handmade 

goods. Admission is free, the venue intimate 

and most items are priced well below $60. 

The event takes place at Casa-Dea Estates 

Winery, 1186 Greer Road in Wellington from 

10 am to 5 pm. For more details, visit www.

facebook.com/plumpuddingmarket or http://

plumpuddingmarket.blogspot.ca/

December 7
The Christmas House Tour in Prince Edward 

County. See wonderful old and new homes 

all decked out for the holidays and enjoy 

cookies and cider. This self-guided tour will 

take place from 1 to 6 pm. Funds raised help 

to save historic buildings in The County. 

Tickets are limited and available starting in 

November. For more information, please call 

Marilyn Lauer at 613-476-7310.

December 12
Rednersville Active Arts Studio presents 

the Paul Deslaurer Band in concert. From 

Montreal, they are one of Canada’s best 

blues bands! Performance begins at 8 pm. 

Details at activeartstudio/eventbrite, email: 

activeartsstudio@gmail.com or call 613-

779-8933.

December 13
Rednersville Active Arts Studio presents 

The Kitchens - an evening of jazz, blues, 

opera and Christmas carols featuring 

the divine voices of Penny and Roanna 

Kitchen. Performance begins at 7:30 pm. 

Details at activeartstudio/eventbrite email: 

activeartsstudio@gmail.com or call 613-

779-8933.

KINGSTON

November 7 - 16
Queen’s University presents their fall major 

production of Three Penny Opera by Bertolt 

Brecht, directed by Tim Fort at Queen’s 

University, Convocation Hall. Performance 

schedule is evenings November 7-9 and 14-

16 at 8 pm with matinee November 10 at 2 

pm. Group prices being offered. Visit www.

queensu.ca/drama for more information.

 November 30
The Agnes Etherington Art Centre presents 

Kim Ondaatje: Tour by Artist and Curator 

from 2 - 3 pm. Co-curator Cassandra Getty 

conducts a walking tour with artist Kim 

Ondaatje in the exhibition. A reception 

follows. For more information, call 613-533-

2190 or visit www.aeac@queensu.ca. 

December 7
The Kingston Symphony presents An 

Afternoon at the Opera for both the 

dedicated and the curious as 3 exceptional 

young singers present highlights from 

operas by composers such as Mozart, Verdi, 

Puccini, Massenet and others. Performance 

in the Grand Theatre beginning at 2:30 pm.

Tickets are available at the Grand Theatre 

box office in person at 218 Princess Street, 
by phone at 613-530-2050 or on-line at 

www.kingstonsymphony.on.ca.

December 16 - 17
Ring in the season with the Kingston 

Sympony’s classical Christmas concert: 

Candelight Christmas! An annual sell-out, 

it is sure to put you in a festive mood. Hear 

music written to celebrate the season and 

sing along with the Kingston Symphony and 

Kingston Choral Society to your favourite 

carols. An early gift of music the whole 

family will enjoy. December 16 and 17 at 

Calendar of Events
7:30 pm at St. George’s Cathedral. Tickets 

available at the Grand Theatre box at 218 

Princess Street, by phone at 613-530-2050 or 

on-line at www.kingstonsymphony.on.ca.

January 17, 2015 
Local fiddling sensation Kelli Trottier joins 
the Kingston Symphony for an electrifying, 

toe-tapping Celtic celebration called A 

Celtic Journey. As a triple-threat, she 

brings her crisp fiddling, angelic voice and 
fiery step dance to the stage. Performance 
begins at 7:30 pm at the Grand Theatre. 

Tickets available at the Grand Theatre box 

office in person at 218 Princess Street, by 
phone at 613-530-2050 or on-line at www.

kingstonsymphony.on.ca.

QUINTE & 
HASTINGS

November 29 & 30
The Westben Arts Festival Theatre in 

Campbellford presents Yes Virginia! at 1 

pm on November 29 and at 3 pm on the 

30th. Linda Kash brings favourite letters 

of Christmas wonderfully to life in this 

ever-popular seasonal choral celebration. 

Joined by Westben’s Festival Teen & Youth 

Choruses under the direction of Donna 

Bennett with Brian Finley at the piano, Yes 

Virginia! is a 75-minute narrated concert 

perfect for the whole family. Is there a 

Santa Claus? Find out the truth! Tickets: 

Adult & Senior $25, Student $15, Youth 

$5. Order on-line at www.westben.ca, 

toll-free at 1-877-883-5777 or in person 

at the box office, 36 Front Street South in 
Campbellford. Please note that the Westben 

Barn Theatre is located at 6698 County Road 

30 North, Campbellford.

December 12
The Empire Theatre in Belleville presents 

Holly Cole Christmas. Expect very cool 

jazz-style renderings of season favourites. 

Cole takes tunes everybody thinks they 

know and discovers new undercurrents in 

the venerable anthems of contemporary 

composers, wrapping her honesty, 

compassion and sardonic wit around their 

sometimes-fragile creations. The results are 

sexy, provocative, spellbinding, sometimes 

dangerous and never, ever dull. Performance 

begins at 8 pm. Tickets $49.50+. For tickets 

and more information, call 613-969-0099 or 

visit www.theempiretheatre.com.

December 13
The Empire Theatre in Belleville presents 

Natalie MacMaster & Donnell Leahy:

A Family Christmas. Alongside beautiful 

seasonal music that audiences know and 

love, they’ll enjoy riveting original pieces, 

traditional Cape Breton turns, step-dancing, 

story-telling and a joie-de-vive that will 

thrust them headlong into the Christmas 

spirit. Performance begins at 8 pm. Tickets 

$49.50+. For tickets and more information, 

call 613-969-0099 or visit www.theempire 

theatre.com.

February 21, 2015
The Empire Theatre in Belleville presents 

Jann Arden! Calgary-born Arden has had 

17 Top-Ten singles, and is the winner of 

eight Juno Awards, including awards for 

Songwriter of the Year and Female Artist 

of the Year. She never fails to delight, 

always hosting a lively entertaining show, 

filled with great music and a few comedic 
snippets. Performance begins at 8 pm. 

Tickets $76.50+. For tickets and more 

information, call 613-969-0099 or visit 

www.theempiretheatre.com.

NORTHUMBER-
LAND

December 5 - 14
The Northumberland Players present It’s 

A Wonderful Life at The Firehall Theatre 

in Cobourg. Tony Palermo’s faithful stage 

adaptation of Frank Capra’s classic film is 
about dreams, sacrifice and redemption in 
small-town America. When George Bailey 

considers ending his life one Christmas Eve, 

Clarence the Angel shows him the effect 

he’s had on his community. The intimate 

Firehall Theatre is the perfect venue for a 

story set in a radio station in the 1940s with 

a sound effects artist and all! Performance 

times: December 5, 6, 11, 12, 13 at 8 pm, 

December 7 and 14 at 2 pm. For tickets, 

call the Victoria Concert Hall box office 
at 905-372-2210 or go on-line to www.

concerthallatvictoriahall.com.

December 12
Friends of Music presents Ensemble 

Caprice with guest soprano Dawn Bailey, 

playing Christmas Around the World on 

period instruments - including works by 

Corelli, Manfredini, Handel and others, at 

the Port Hope United Church. The group 

was founded by acclaimed recorder soloist 

Matthias Maute and has become known for 

its innovative and adventuresome approach 

to an increasingly expanding musical 

repertoire. Performance begins at 7:30 pm. 

Visit www.porthopefriendsofmusic.ca for 

more information and ticket details.

December 17
The Capitol Theatre in Port Hope presents 

John McDermott. Since the beginning of 

his musical career, John has recorded more 

than 25 albums, three of which have gone 

platinum. His latest offerings are entitled The 

Old House—a collaboration with his long-

time musical director, guitarist and artist 

in his own right, Jason Fowler—and My 

Gentle Harp: A Tribute To Thomas Moore, 

the musician, poet and singer who lived 

from 1779 to 1852. The Old House offers 

such perennial favourites as Wild Mountain 

Thyme, The Cliffs of Doneen and Red is 

the Rose, as well as the hilarious crowd-

pleaser I’m My Own Grandpa. Performance 

begins at 7:30 pm. Tickets $55. For more 

information, visit www.capitoltheatre.com or 

call toll-free 1-800-434-5092.

December 19 & 20
The Capitol Theatre in Port Hope presents 

Christmas Belles. A variety-style Christmas 

themed musical production, the show 

features the Northumberland Belles (a 

kick-line of dancers), the St. Mary’s 

Choir, featured soloists and a lovely back 

story taking you through the memories of 

Christmas told by our host. With wonderful 

dance numbers, beautiful costumes, stunning 

visual effects and Christmas songs old and 

new, the show is sure to delight the young 

and the young at heart. Tickets $12-$24. For 

more information and performance times, 

visit www.capitoltheatre.com or call toll-free 

1-800-434-5092.
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...attention realtors
Use this space to market your

high end homes... as the market
heats up in Spring 2015, 

let Grapevine help expose
your properties to 90,000 

avid upscale readers!

W
inter is approaching... and rather 

too quickly for my liking! 

Typically, one might not attempt 

to sell ones home at this time, but what if 

that much deserved promotion comes with an 

obligatory relocation in the middle of winter? 

Here are a couple of ideas that may help.

Once your property is on the market, 

prospective purchasers will probably try 

the drive-by approach to check out the 

neighbourhood and this is where curb appeal 

comes to the fore. Colourful, but tasteful 

seasonal decorations particularly around the 

entrance way are an absolute must.

However, you may have a fabulous 

garden with a winterized swimming pool, all 

covered in snow. Then, it becomes a challenge 

for all the features and benefits of your 
property to be made apparent to the market 

place. What I like to recommend is taking 

some photographs of your property looking its 

best and having them professionally printed 

and framed at a decent size, and strategically 

positioning them to best advantage. 

Thus, if you have a fabulous water view 

at sunset and your realtor brings potential 

buyers at 2 pm, the buyer’s attention can be 

directed to that wonderful feature. Equally, 

a picture of your pool full of happy children 

splashing about, will firmly position your 
property in the “family” zone of the buyer’s 

psyche. You can use your own house to 

market itself and once you have moved on, 

those photos will serve as a happy reminder 

of your former home.

Its a win win!

Home Selling Tips
by Tracey Keary
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n the world of dinner parties, there’s no definitive right 
way to do anything. Following the dictates of logic, that 

would mean that there’s also no definitive wrong way. 

But, as history has proven, it is always possible to throw a 

spectacularly bad dinner party. We’ve combed the annals 

to uncover some of the worst dinner party moments and 

combined them into one disaster for the ages!

Guests: A great party starts with a great 

guest list. The second Baron de Rothschild 

once threw a dinner party for 

12 important guests. As 

an animal lover who rode 

around London in a zebra-

drawn carriage, he set his 

table for 24, augmenting the 

original guest list with a 

dozen monkeys, each of 

them impeccably dressed 

in stylish evening wear.

Dishes: Salvador Dali 

wasn’t just a surrealist 

painter; he was also a 

surrealist party thrower. 

One of his most 

famous soirees was “A 

Surrealistic Night in 

an Enchanted Forest,” 

a 1941 fundraiser in 

Monterrey, California. 

Dali’s wife wore a 

papier mâché unicorn’s 

head, and Dali himself 

presided over the 

evening from a bed. And, 

the bewildered guests ate 

their food, which included 

whole frogs, out of shoes.

Fish Course: Usually, you can’t go wrong beginning a dinner party 

with a fish dish. But, Bando Mitsugoro, a 20th-century Kabuki actor, 
found a way to make the fish course go tragically wrong. Believing he 
had a superhuman immune system, he helped himself to no less than 

four servings of fugu, the legendary poisonous blowfish, at one dinner 
party—and promptly died.

Meat Course: 19th-century paleontologist Dr. William Buckland 

may have enjoyed a good meat course more than anyone in history. 

Some of his more exotic entrées included elephants’ trunks, panthers 

and porpoises. Legend has it that at one dinner party, Buckland was 

shown Louis XIV’s heart, which had been preserved in a silver casket. 

Claiming he hadn’t yet eaten a 

king’s heart, he devoured it 

whole.

Libations: At one 1816 dinner 

party, Mary Shelley, her 

husband, Lord Percy, and 

a couple of their poet pals 

gathered for dinner at 

a villa in Switzerland. 

Someone had the bright 

idea to spike the 

wine with liquid 

opium. That 

night, Shelley had 

the famous opium-

fueled nightmare that inspired 

her masterpiece, Frankenstein.

Dessert: Grigori Rasputin, the 

malevolent Russian mystic, 

had annoyed his country’s 

nobility so much that a group 

of them plotted to serve him 

a dessert that was, literally, 

to die for. They wrapped up a 

dinner party by plying him with 

cakes filled with enough cyanide 
to poison a family. He survived the 

poison—and a subsequent shooting 

and beating. Finally, they just gave up and 

dumped him in a river. 

Party Favours: Elagabalus, the teenaged Roman Emperor, was 

famous for his parties, and especially his party favours. Like in an 

ancient version of Let’s Make a Deal, some of his guests received 

fabulous prizes, including houses, chariots and slaves, while the less 

fortunate ran home chased by a swarm of bees.

So, as you fret over your next dinner party this holiday season, 

just remember these tales of yore—surely, yours couldn’t end up as 

bad as one of these?!

by Deborah Melman-Clement

The Last Bite
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...IT’S WHERE LOCAL LIVES

VISITKINGSTON.CA

With more restaurants per capita than anywhere else in Canada  – Kingston’s dining 

scene showcases the contemporary fl air of some of Ontario’s hottest chefs against the 

backdrop of this picturesque limestone city, sailing on Lake Ontario and the gateway to 

the world-famous 1000 Islands. It’s Southeastern Ontario’s culinary capital, it’s heirloom 

meets nouvelle, it’s terroir meets fi ne-dining...

Dianne’s —
Ontario Street, Kingston.
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“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
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