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GOOD LIFE: High Spirits
Story and photo by Yvonne Turgeon

Pour it right in, I say. I’m a believer 
one should always pick the best 

wine for the meal, or in the meal. So, 
in goes a whole bottle of Monster Cabs. 
A succulent meal of short ribs is brais-
ing and building with flavours over 
time with herbs from my garden and 
that triumphant mirepoix of French 
cuisine: carrots onion and celery.

Flavours take time to develop, and 
layer upon layer brings a depth we 
find in our winter fare of hearty soups, 
stews, pastas and braised and roasted 
meats. These savoury foods call out for 
a medium to full-bodied wine, whose 
aging, often in barrel, has also created 
complexity in both flavour and aroma. 

I serve the succulent short ribs 
with a well-aged Okanagan Syrah, 
a perfect match for all things rich 
and hearty. Its peppery finish with 
its savoury fruit expression from 
our cool climate nicely balances the 
spiciness of a stew or a dark fruit-
based sauce. (Did I mentioned I 
served the ribs with Mission Hill 
preserves, cherries marinated in 
the winery’s Bordeaux-style red, 
Oculus, and a must-have on your 
Christmas stocking shopping list.)

Choose deep dense reds like 
Cabernet Sauvignon or Meritage 
blends that are heavy in tannins 
to match with any high-fat foods 
(beef brisket, duck or lamb) 
cooked with woody stemmed 
herbs with strong flavours, like 
sage, rosemary and thyme.    

Merlot, with its fruit-forward 
expression, is a great choice for 
tomato-based dishes or a chicken 
Marsala, browned and soaking in a 
sauce of dark wine and mushrooms. 

Red, white and sweet winter matches for the table

Wines to warm up with

Sauces have a big 
impact on wine pair-
ings, so like the herbs, let 
the sauce lead the way.  

For an easy guide, I just 
say cook with the wine to 
find your perfect match. 

If that chicken was rather 
smothered with a creamy 
white wine sauce, reach for an 
oaked Chardonnay. Change the wine 
in your sauce to Viognier or add sweet 
root vegetables, especially carrots, or 
spicy butternut squash to the plate and 
it would call for this aromatic medium 
white. Serving sweet potatoes, stuff-
ing or pumpkin soup? A Riesling 

can stand up to sweet but savoury 
sides and my choice for roast turkey.

For dessert, it’s sweet with 
sweet so choose an ice wine. Or 
for your final sip, a fortified wine 
pairs perfectly with spiced cook-
ies, gingerbread, almond cakes or 
a decadent piece of chocolate. 

Pair a buttery sage sauce 
with Chardonnay; braised 
short ribs and thyme with 
Meritage; holiday-spiced 
desserts with ice wine 
and chocolate with a 
fortified port-style wine.

SWEET
Ice Wine
Desserts

Tawny
Fortified 
gingerbread, 
chocolate

WHITE
Chardonnay

Viognier
tarragon chicken 

buttery, creamy pastas 
seafood chowder

Riesling
roasted fowl

RED
Merlot
stews, 

tomato-pastas, 
roasted  pork loin

Syrah, Meritage 
Cabernet Sauvignon

Braised short ribs
Beef brisket

TIME WINERY 
2013 SYRAH
Penticton, Okanagan Valley 
HHHH   $35 
Grapes are sourced from the Sundial Vineyard on 

the Black Sage Bench. Aged in French oak for 12 

months. Opaque and inky black in colour with a rich, 

jammy black fruit aroma. Plum and blackberries 

dance with freshly ground pepper, spice and smoky 

cigar box. Very long, lingering on the aftertaste with 

good grippy tannins. Pair with braised beef short rib. 

TANTALUS 
2014 BLANC DE NOIR BRUT
Kelowna, Okanagan Valley 
HHHH   $27.74
Made in the traditional champagne method. Rose 

gold in colour with a light, fine and persistent 

mousse. Subtle cranberry and strawberry notes 

on the nose. Lemongrass, ruby grapefruit and red 

berries create crisp and refreshingly dry flavours on 

the palate with a lingering acidity. Pair with shrimp 

bisque, smoked salmon or as a delicious aperitif.

FAIRVIEW CELLARS 
2014 THE BEAR PREMIER SERIES 
Oliver, Okanagan Valley
HHHH   $44.90 
The Bear was the nickname for Bill’s nephew who 

helped with the 2000 vintage. This is a blend of the 

5 classic Bordeaux red varietals. Deep burgundy in 

colour, violets, plums, spice, bramble berries and 

cigar box meld together in this silky wine. Great 

extraction and aged in barrel to create a long, 

layered finish. Pour with rib eye or fillet mignon.

UPPER BENCH ESTATE WINERY 
2014 YARD WINE
Naramata Bench, Okanagan Valley  
HHHH $30.50
The wine is a blend of Merlot and Cabernet 

Franc grapes that were co-fermented. Deep 

garnet in colour. Smokey, toasty oak, vanilla, 

Morello cherries and chocolate. A bold wine but 

with a great balance. Share with great friends, 

serve with bison steaks or hearty pasta.

DIRTY LAUNDRY VINEYARDS 
2015 RIESLING
Summerland, Okanagan Valley  
HHHH $21
Riesling thrives in cool climates and is resistant 

to frost. Pale straw colour. Lemon/lime, Granny 

Smith apple, honey and an oily kerosene flavour 

developing. Off dry and a lingering sweetness prevail 

on the aftertaste. Riesling is well-suited to many 

types of food. Pair with pork belly or roasted turkey.

LA FRENZ WINERY  
NV LIQUEUR MUSCAT
Naramata Bench, Okanagan Valley 
HHHHH  375ml  $19.04
Three muscat varieties are used to produce this 

personality-packed fortified red dessert wine that 

welcomes you with raisins, orange rind, persimmon, 

raspberry and warm honey. Produced in a solera 

system, it is a combination of different vintages. 

Sublime bottled sunshine, a mid-winter warmer 

and a sheer delight to end a perfect meal.

GOOD LIFE: Taster’s Choice
Reviews by sommelier Helene Scott

A festive selection of wines 
for winter frolicking

PAINTED ROCK
The tourism season 
was a busy one 
for Painted Rock in 
Penticton, as they took 
top spots in an online 
survey conducted in 
mid-summer by the 
BC Wine Institute. 
Visitors voted them 
Best BC Red and 
Best Tasting Room. 

FESTIVAL OF TREES 
Mission Hill will be 
transformed into an 
enchanted forest as 
the winery raises 
funds for BC Children’s 
Hospital Foundation 
Nov. 24 to Jan 5. 
Light up is Nov. 24  
at 6 pm with mulled 
wine and treats. 

SMOKE TEST  
Grape growers have 
a new tool to help 
manage the impact 
of grapes exposed to 
smoke from forest fires.
Researchers from 
UBC’s Okanagan 
campus have devised 
a new analytical test 
to accurately measure 
within hours the 
amount of volatile 
phenols — compounds 
absorbed by grapes 
when exposed to 
smoke that can 
impact wine flavour. 
Reseracher Wesley 
Zandberg is quick 
to point out that 
many wines are 
aged in smoked oak 
barrels that contain 
volatile phenols, so 
their presence is not 
necessarily a bad thing.

CELLAR TALK




