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Herabdisd across the ghobe, Sapling
wite: . truly 3 sparkig wine of the cee-
tary. Tha crikil for s creation goss 1o @
e year ald Tulize Coonlogil whe
amwed in Canads seven yeaes ago, fell
in Bowe wiih Quehes and made H bis

Bewa in the tlay lewn of
Camegiren, in Horthers ey,
Lices Conpor was becught wp in
e vincyinds of & renowned wine
repioa. His upcle. iv o famous
jornalisy, wirs asd food critic
Yor the preslgioos jowraal
Rrpubiiva e Roow md & dece.
dust of the ¥Varrasa sictims of
Bargia. hisioricel tomor in Che
yeze 1300, Lucas kel the (ra-
dicions of winesiaking from
chikdhenl. Alough be openal &
seraall stoee of wine relaled g
ment, his drears WenE 1 PRI
aned wac Bs wining 28 an pernkl-
pist ik the wine igdustry.
Emarsared by (ke maphe iraes’
Dz, sy, he formeladind o
udea which ha confidal [0 mdther
young  italiak, Armonds
Mirabelli. Armardn resessched
the Tore gad legesds of the
Alganaqein Iadens who fimt dis-
covezed s 10 tap the Leees @i make
mighs syrup, Loeis suggesied o his
Triarad kot i fruit could be mode @00
wine, and hopey keso mesd, why nal
magthe synap? He waml b knowledge af
oeaplagy e el his dream. The neuit
wat 3 fantelic secess. The subile e

band all 1k zamplexities of 2 greal
ing wing witheu ils clayingnes:.
Withous Turther Selay, the youRg
Friends dexsded 1o markel (ke distov:
ery. Bt il wes not quite i simple a il
aeemmed, for il required a govemmenl

LUCAS GASPARS holding a copy of the Beverage
Communiatar Wil He pukinkes, Tal Porcken-Lymah

i sl
nything hui fruil @iges. A new larw

mes ga intn eflec belore fhey could

st theis pooject, Where coeld tey find
a suffickent pumber of Mees 10 provide
e hachalerin seiar? 1L was mpgesed
the bermee amociaed wits an azeficuls

amd A0 such permin exiswd for
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inrish, whe could Lap o1 least snme: 5000
tress. A wrnderiul e, Jaogues Collin
came i ther poice.

Aller aneppring (o my the formaula on
several aother producs, they deckiod e
ey woshl uie ez maples of
Lanasdie, & Rame wih s
meoded for the new wine
aconding 1 povermmenl |
and the Tormuly was fled, &
permit issud and the alvea-
e begua.

L redpaired some 4000 jgal-
lens of mapke sap o produce
000 Eokes. Standards of
peealating Lhis now wine weie
made lpw g thal i okl oy
b imiated ror dileted in it
fabraon, mdusig the quali-
1. Tho resull wis o creamy
comples wine mesembling a
sauwigaon with 3 sprkle. He
named the Sevillam Sasiap
(Barve medning v ekl

It Just two peads, (e
voeng [mtus Oerclogist bad
creatied Canada’s first rus
wing from naiursl fesoues.
Lucae Caspesi can bo jusfi-
ably paoud of his achice-
menL His Saplieg wine ks
beitg expomed e the word peariv-
g acclaim in Japan ead dae Far Eaal
and will snon b2 eagarsed W Eu L
Aliboagh thee ane many geeal Lan
Wines, Saploeg buly shings as a mcon,
and s wique, KN ity pla srcng e
wirrhd s gzl appelations Songin.
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