here Were 50 many excellent
wines a1 last weekend's Otumna
Wine and Food Show that I'm
not sure which will give out first, my
1 neer or Iny walkei
1t seemed that every booth you visit-
ed had something new and excellent
to offer I've already ardeved far more
wine than is prudent from a budget
point of view

1 was amazed, for example, bya
sparkling wine mads with maple sap,
called Sapling 1t's the product of tke
trnaginatior. of Luca Gaspari, an Jral-
mnhu:nltmtru!wmkﬂ'itn
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Righ: off you'd expect sweel, maple-
syrup llavers. Like me, you'dbe
wrong The wine has a lovely, yeasty
nouquel. loaded a1th peaches and
pears It finished alroost dry on your
iongue, and i you search your senses
haard vou can find a hintof maple fla-
~or amorsst the frail.

The wine's balance is so good that [
surmised correctly on tasting it that
the winemaker has added something
10 boost the acid. I requires aboul
40,000 galions of maple sap 1o make
200 000 bottles of Sapling Sacrificing
syTup fiora wine like chis is quite OK
by me.

You can pet Sapling through Colic
Wines. which did the bouling, a1 250
(ireenbank Road in Nepean. Price —
$9.95 a bottle.

1 was also blown away by a red wine
‘roen the central partof Sicily near

Moumt Etna’s slopes, called Cent’Are
From Durca di Castelmonte, this 1952
wine combines the fire you might ex-
pact of a Sicilian wine with 2 hcs-
cione frui filled smoothness It wona

sliver meda! (n the show for its clase.~~

My enlnusia=m scared even higher
on the discovery of a$10.85 pricezag
forthis beawry, plus the fact thas its
avzilahle at Vintages it will be a regu-
lar an our takle &om now on.

Probably my favorse while wine
was Herbert Konzelmanm's off-éry
Late Harvest 1995 Gevwurzoamne:,
whish offers concusive proof that the
Ontario 1985 vintage was superh
the best Gewurzimaminer cione i: the
Niagara avea

This wineis oz ded with lvches
Bus 2nd Topical fruit 2nd ithasan
aimost oily qualiry, demonsTaning the
conseroration of taste It will be areg-
ular [or us wish Asian foads, with a
greal Sengalese sovup that ey wifs,
Jane, makes, or sucpiy as an afer-
n0o+: tipple. Price: §11(LCBO
2200550

Jim Warren, of Stoney Ridge. of-
fered a 1956 GesnErraminer ic2
wine, $45.95 for & hall bottle, which
takes the concentration of Gewurs-
raminer faver to new heights and is
worth the kigh price for 2 special oc-
casion treat. Not many people bave

made Gesarmraminer ice wine ma Ni-
agara. Jim will do itevery year iCs
possible afrer the rave reviews this
wine is geiring. H's available only 2t
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Two vrhte Avstralian wines in-
pressec. Bumerfly Ridee and Clacse
keserve Sauvignan Riewe, both from
Angrove, & saatheast Avsrelia pro-
dacer

Buuerfly Ridee, 1996 i3 a Ligh, ve-
freshung wine a: 57.95 a vottle, which
is mad= with ¢ biznc of BS per cant
Columhard ard 13 per cenz Craxdon-
n2y justenough o ove s himof
Chardonnay power 1o therfruiny flox-
&rvgeneral impression of the wine.
The wine is LCED 5306324, K's made
in the Murray Velley sbout 20 kilo-
maetres northeast of Adelaide

which ﬂmmuﬂmﬁ
shelves for dess than §12 sometime
soon, hopefally Decomber W's LCBO
=00685

11's 2 wine that offers zn exrellent
ooncentration of Sauvignon Blane
character, clover. herhs and same-
thing like spring Cowers. [T wiil be su-

Maple sap wine among many stars at wine and food show

o ﬁasremmended

this week:

Sparking Mapie Syrup
wine, $9.95, Colio Wines siore,
z “JGeeenbank Ra.

Cent'Are, $10.95 Vintages
Komzoknaen's Late Harvest
1995 Gowanatzaniney, $11,
‘ LCBO #200350
Stoney Ridgs. 1995 Gewar:z-
ramEner ice wine, $45.9% jora
! half bottle, anly at the winery

- (1-9056434508) .
Butterfy Ridga, 57.95, LCBC
¥306224
19%8 Angrove Samnvignon Bianc,
Cisasic Resarve, less Uan 512.

and comung 10
ummmm
Stoney Ridpe lced
imﬁchd'bc:ue cﬁy

21 ine winery
(1-305-643-4508)

=

per with mediom to heavy fish — dill

sauce carmes o mand — or with chick:

en and ght meats
Accolades too for those grest greal
California wines such 25 Wente's
Chardonnays, particularly the Rivera
1954, and a particular Grvarite thay
costs more than $80 2 boule when you
an get it Murriema's Well red.

For the restof {his week the

will be joined by Wente's chel, Kim-
ball Jones, in presennng menuts and

wines from California’s Linermoore
Valley s Wilfid s res*znrant at the
batel

Make time to try some of ths spe-
claity menus and Jon 't miss either
the Wente Chardeanay or the M
ersa’s Well, borthof which were stars
arrhe show

Two other w ines really should be
memioned. They are both a refined
variewy of apple cider, one rade by
Lakeview Callars’ Eddy Gunnskas,
e other by Stoney Ridze’s Jim War
ren,

Bolh men decided to rry the froter
technique for concensrazing apple fl:
vor, and both were successiul.

~ They pressed fresh appaes (0 ge*
cider; then frezz it in fve-gallon pails
The frozen lamp was then allowed 1o
Thaw unti! sboul 2 gallon of concen-
traied apple ligud appeared. Thie o
crmralad liguid was then allowed o
ie. aenl

The result in both cases is an ex-
ginsie concenration of apple Oaver
with ecough scid to make vour sali-
vary juices squirt and enough apple
10 suggest mom's best pie.

Jim Werren cails his Iced jpple an
1t s&lls for $19.95 a halfl bottlest the
winery Lakeview's version igalso
mmmﬂ;mgm
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