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Spring 2022
  WINE CLUB SELECTIONS

Drinking wine should be rewarding.



2022 SPRING WINE CLUB SELECTIONS
The 2022 Spring collection of wines has been carefully curated and hand-selected to include
wine club exclusives, pre-releases, and the best the 2021 vintage has to offer.
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WHITES RED & WHITE REDS

1 - 2021 Gewürztraminer
2   2020 Muscat Ottonel   
1-  2021 Unoaked Pinot Gris 
2   2021 Rosé 

1 - 2021 Rosé
1 - 2020 Muscat Ottonel   
1 - 2021 Unoaked Pinot Gris   
1 - 2019 Syrah 
1 - 2018 Heritage Cabernet Franc
1 - 2018 Gjoa's Merlot  

1 - 2018 Gjoa's Merlot  
1 - 2019 Syrah 
1 - 2018 Cabernet Franc
1 - 2019 Pinot Noir
1 - 2018 Malbec
1 - 2018 Howe Cabernet Sauvignon   

6 - 2015 Mosaic
2 - 2018 Howe Cabernet Sauvignon 
2    2018 Heritage Cabernet Franc
2 - 2018 Gjoa's Merlot  

WHITES RED & WHITE REDS

1 - 2021 Gewürztraminer
2- 2020 Muscat Ottonel   
1 - 2021 Unoaked Pinot Gris 
2 - 2021 Rosé 

Plus 6 bottles of your choice 

1 - 2021 Rosé
1 - 2020 Muscat Ottonel   
1 - 2021 Unoaked Pinot Gris   
1 - 2019 Heritage Syrah 
1 - 2018 Heritage Cabernet Franc
1 - 2018 Gjoa's Merlot

Plus 6 bottles of your choice 

1 - 2018 Gjoa's Merlot  
1 - 2019 Syrah 
1 - 2018 Cabernet Franc
1 - 2019 Pinot Noir
1 - 2018 Malbec
1 - 2018 Howe Cabernet Sauvignon 
  

Plus 6 bottles of your choice 



Hello and Happy Spring!

We are excited to start another season here at the winery

with tastings and lunch (yes—it’s back) and dinner going full-

swing.We’re super proud to send off some new releases for

your enjoyment.

Our 2021 summer was another one for the record books!

The “heat dome” that occurred in late June came at a point in

development when vines rarely see temperatures in the high

20s, let alone high 30s, and on June 30th we hit 44º C!

Overall the growing season was strong, with one of the

highest heat unit accumulations to date and the aromas and

flavours are attesting to that.

We hope you enjoy the wine club packs I’ve picked for you.

Highlighting a few of these selections:
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KATHY MALONE | WINEMAKER

2021 Un-oaked Pinot Gris - Great summer heat again created that special orchard walk experience
from the aromas wafting off your glass. This wine is in very short supply this year (we’re in a
‘family hold back’ situation here at the winery!) so if it’s something you like, stock up sooner than
later. 

2020 Muscat Ottonel -  Once again we are donating a part of the profit from the sales of our
Heritage Muscat Ottonel to the BC Hospitality Foundation. It’s a great way to help support
hospitality workers hit so hard by Covid-19 and to pay homage to our founder Vera Klokocka who
planted this unique and lovely grape back in 1983. It’s also a great way to enjoy thai food, summer
salads, and fresh air!

2019 Syrah  - The previous vintage (2018) of this wine was included in the Decanter Magazine
(London) list of BC’s top 15 Syrah’s, and given a 92-point score. Be the first to taste the 2019—a
great year with no smoke.  From the mature vines of our Hidden Valley Vineyard (planted 2001).

2018 Gjoa’s Vineyard Merlot  - A pre-release from our acclaimed single vineyard series. This old-
vines merlot vineyard, planted in 1999, never fails to please, with its complex umami presence on
the palate. Fire up the barbie!

Stay-tuned for our virtual tasting later this spring (can’t wait to “see” you), and chef’s dinner kit to
order for our virtual dinner party in the summer—seriously, fire up the barbie!

Thanks again for your support and loyalty!
Stay well and…Enjoy!
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The principal vineyards for this wine are surrounded by fruit orchards along the
Naramata Bench. The ultimate "terroir" influence - contributing peach, nectarine
and apple characteristics. Early bud-break and bloom resulted in a long season
creating complex aromatics and, after 2-4 hours skin contact, adding bright flavor
and body to the mid=palate. Slow, cool fermentation preserved and enhanced the
fresh fruit aromas.
 
This Pinot Gris shines with fresh fruit! Fragrances of white peach, melon and
green apple. A lively and juicy finish.

Sourced from five Naramata Bench vineyards ranging in age from 10 to 45 years old.
Overnight skin contact resulted in the beautiful aromatics being carried over as mid-
palate flavour and complexity. Deep floral and tropical aromas. Bright flavours of
ruby grapefruit with hints of ginger.  100% stainless steel fermented. Bottled under
screw cap to ensure the integrity of freshness and flavour.

Our muscat grapes were hand harvested in late-September at 21° Brix. Handled
gently to preserve its delicate aromatics, the fruit was de-stemmed and given
overnight skin contact before draining/pressing off skins and cold settling. The juice
was allowed a long slow fermentation in stainless steel. The Muscat family numbers
over 200, and Ottonel is a particularly floral, refreshing member. This wine has
lovely floral aromas and hints of spice.

2021 Unoaked Pinot Gris 

2020 Heritage Muscat Ottonel

2021 Gewürztraminer

CELLARING:    Enjoy now!

CELLARING:    Enjoy now!

CELLARING:    Enjoy now!
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INCLUDED IN:

INCLUDED IN:

INCLUDED IN:
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A premium block of Merlot was crushed directly to the press, given minimal skin
contact, then pressed and blended with small portions of juice drained (saignée)
during cold soak from blocks of Merlot (65%), Cabernet Sauvignon, Cabernet Franc
and Pinot Noir. Fermented cool in stainless steel leaving a small amount of residual
sugar (10 g/L) remaining, for an off-dry finish.
 
Bright aromas of wild flowers and ruby red grapefruit, red cherry and blood
orange on the palate, and juicy finish that goes on and on...
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2021  Rosé

CELLARING:    Enjoy now! INCLUDED IN:

2019 Heritage Pinot Noir
This fruit was sourced from a well-established vineyard planted high above
Naramata village, just below a rock cliff - a warm spot favoured by vines and
bears alike. An average growing season, with consistent heat into the fall,
created and preserved bright fruit aromas and flavors while ripening elegant
tannins.  Given an 8-day cold soak and fermented with 17 days skin contact.
Maturation in French oak (27% new) for 9 months.

This 100% Naramata Bench Pinot Noir shines with juicy raspberry and wild
strawberry aromas. The silky texture lingers on the palate while a hint of spice
adds to its beautiful complexity.

CELLARING:    Enjoy now through 2026 INCLUDED IN:

2018 Heritage Malbec
An average growing season, with late summer heat moderated by wildfire smoke
cover created fruit of deep colour and flavour, with full tannin ripeness. Sourced from
a warm Naramata site above the lake the whole-berry fruit was given a 9-day cold
soak and fermented with 19 days total skin contact. French oak barrels (42% new)
were selected at 16 months maturation.

CELLARING:    Enjoy now through 2027 INCLUDED IN:
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A late spring and moderate summer followed by warm fall days gave this syrah
block beautiful aromatics and afforded the hang time required for full ripening of
tannins. Planted in 2001 in our own Hidden Valley Vineyard, a bowl-shaped valley
behind the winery on Naramata Road. Opens with black raspberry with a hint of
savoury grilled meat and espresso which interweave with black currant and a
touch of cardamom on the palate.  Elegant fine-grained tannins lead into a
powerful juicy finish.  9 months in French oak (26% new). 

2019 Heritage Syrah 

CELLARING:    Enjoy now through 2027 INCLUDED IN:

2018 Heritage Cabernet Franc

Cinwick Vineyard is on Naramata Road "below the road", giving the fruit great
complexity due to its interesting lacrustine soils. A moderate summer created fruit
with bright flavors and provided the hang-time for nicely ripened tannins. The super-
long cold soak (almost 2 weeks!) led to mid-palate flavour intensity, and the extended
maceration created optimum tannin presence.

Classic cranberry and raspberry aromas highlighted by violet and black tea leaf.
Flavors of cherry and blackberry. Graceful tannins lead to a generous finish. 

INCLUDED IN:

The Heritage series is an homage to our history and

land. This series includes varietals that display more

nuanced flavours and characteristics inherent to the

Naramata Bench sub-region. Each wine tells a story,

and expresses a sense of place.
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Howe Vineyard is just to the north of us on Naramata Road.  Its slope provides the perfect aspect
to the lake to promote late-season ripening. A moderately warm summer with late season smoke
cover allowed for the long hang-time necessary to ripen tannins in this late-ripening variety.
Small tank fermentation, with good temperature control allowed for an extended skin maceration
of 28 days. The wine was drained and pressed directly to new (14%) and used French Oak barrels
where it was allow to mature for 19 months before bottling. 
 
Legend has it that Hillside's founder planted the first Cabernet Sauvignon vines in the valley. That
first row still lies just ot the south of the Howe Vineyard. The depth and flavors of blackberry jam,
black cherries, and cocoa powder along with its power and elegance continue to amaze us. 

    
 CELLARING:    

Gjoa's Vineyard is an older vineyard (planted 1989) on Naramata Road "below the
road" giving the fruit great complexity due to its interesting lacustrine soils. A
moderate summer created fruit with bright flavors and provided the hang-time for
nicely ripened tannins. The super long cold soak - 2 full weeks- led to mid-palate
flavor intensity, and the extended maceration created optimum tannin presence.

This elegant wine shows dark fruit, with meaty umami undertones, followed by silky
fine grained tannins. So fun to taste and compare with our Hidden Valley or Dickinson
Merlot!

Enjoy now through 2025. INCLUDED IN:

2018 Gjoa's Vineyard Merlot

CELLARING:    Enjoy now through 2024 INCLUDED IN:

2018 Howe Vineyard Cabernet Sauvignon

R

For our single-vineyard and small lot series, we select

only the most promising vineyard blocks along the

Naramata Bench that will create truly unique and

notabale wines. These wines are made only in the years

(vintages) when growing conditions are optimal.
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54% Merlot
16% Cabernet Sauvignon
15% Malbec
11% Cabernet Franc
4% Petit Verdot

A summer of record-setting heat resulted
in intensely ripe fruit for five varieties in
our signature blend:

Barrel matured for 16 months in small
French oak (44% new).

Enjoy now through 2028

54% Merlot
16% Cabernet Sauvignon
15% Malbec
11% Cabernet Franc
4% Petit Verdot

A summer of record-setting heat resulted in intensely ripe fruit for five varieties
in our signature blend:

Barrel matured for 16 months in small French oak (44% new).

Small pieces coming together to create a work of art.   
Vineyard skill, careful barrel selection and cellar craftsmanship come

together to realize a wine of great depth and finesse.

2015 Mosaic

CELLARING:    

INCLUDED IN:

Enjoy now through 2028

2015 Mosaic
INCLUDED IN:

CLICK HERE
TO SIGN UP

CELLARING:    

https://www.hillsidewinery.ca/MOSAIC


MEET OUR EXECUTIVE CHEF!

We are so lucky to have Executive Chef Evan
Robertson as part of the Hillside team. Chef
Evan brings years of culinary experience and
creativity to the table and is elevating the Bistro
dining experience at Hillside. 
 
With over twenty years of industry experience,
Chef Evan Robertson has worked at his fair
share of well-known restaurants including
Edmonton’s Hardware Grill, the Aerie Resort on
Vancouver Island, and had great success making
Calgary’s Pig and Duke one of Canada’s best
gastropubs while being featured on the Food
Networks popular TV series “You Got To Eat
Here”. Most recently Evan received Gold Medal
Plates recognition for his sustainably sourced,
local menu at MARKET on the trendy 17th
Avenue in Calgary.
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EVAN ROBERTSON | EXECUTIVE CHEF

Evan has a passion for working with seasonal ingredients, educating and training staff and
working with local suppliers. 

To accompany this club shipment, Chef wanted to offer you some inspiration for home
cooking. In the following pages you will find two of his personal recipes, that have been
perfectly paired with the 2021 Unoaked Pinot Gris and the 2019 Heritage Syrah. 

We hope you enjoy! 

Evan Robertson & The Bistro team 
 



INGREDIENTS:

2 cups all-purpose flour

3 large eggs

1 tsp kosher salt

½ tablespoon extra-virgin olive oil

 2 tablespoons unsalted butter

· 1 (or 2) pound(s) BC spot prawns, peeled and deveined

· 3 cloves garlic, minced

· 1/4 teaspoon crushed red pepper flakes, don’t get too spicy

or the wine wont sing

· 1/4 cup white wine (there must be something in your

fridge from last night)

· 1/4 cup freshly squeezed lemon juice

· Maldon salt and freshly ground black pepper, to taste

· Zest of 1 lemon

· 2 tablespoons chopped fresh parsley leaves

· 1/4 cup freshly grated Parmesan

 Fettuccini

SHRIMP SCAMPI WITH HOUSEMADE PASTA
Serves 4Paired with 2021 Unoaked Pinot Gris

 I was super excited for spring this year. It marked one year in the valley and I couldn’t wait to reopen

the Bistro, but that came second to the release of Hillsides Unoaked Pinot Gris.

 With the kitchen buzzing to life, the team charging ahead to be ready for opening day, I was preparing

the fresh pasta for the lunch menu. I was lost in thought about the upcoming spot prawn season, 4

weeks away. Can I wait that long to open a bottle of Kathy’s delicious unoaked Pinot Gris, it would go

so well with a spot prawn scampi…

 

 This may be hard to believe but once you start

rolling out the pasta dough this recipe comes

together in just 15 minutes. It’s super fun to make,

and it only requires a handful of basic ingredients.

Of course, the fact that it’s absolutely delicious

doesn’t hurt either. Peeling the spot prawns is quick

once you’ve done it a few times!

 When your shrimp is ready to go, you’ll sauté that

in a bit of butter, then you’ll deglaze with wine and

lemon juice, now toss in that light springy show

stopping fettuccini. You can garnish with some

Parmesan cheese, and serve right out of the pan.

Done and done! If I can only wait for spot prawn

season?!



 Place the flour on a clean work surface and make a nest. Add the

eggs, olive oil, and salt to the center and use a fork to gently break up

the eggs, keeping the flour walls intact as best as you can. Use your

hands to gently bring the flour inward to incorporate. Continue

working the dough with your hands to bring it together into a shaggy

ball.

Knead the dough for 8 to 10 minutes. At the beginning, the dough

should feel pretty dry, but stick with it! It might not feel like it’s

going to come together, but after 8-10 minutes of kneading, it should

become cohesive and smooth. If the dough still seems too dry,

sprinkle your fingers with a tiny bit of water to incorporate. If it’s

too sticky, dust more flour onto your work surface. Shape the dough

into a ball, wrap in plastic wrap, and let rest at room temperature

for 30 minutes.

Dust 2 large baking sheets with flour and set aside.

Slice the dough into four pieces. Gently flatten one into an oval disk.

Run the dough through the Pasta Roller Attachment three times on

level 1 (the widest setting).

Set the dough piece onto a countertop or work surface. Fold both

short ends in to meet in the center, then fold the dough in half to

form a rectangle.

Run the dough through the pasta roller three times on level 2, three

times on level 3, and one time each on levels 4, 5, and 6.

Lay half of the pasta sheet onto the floured baking sheet and sprinkle

with flour before folding the other half on top. Sprinkle more flour

on top of the second half. Every side should be floured so that your

final pasta noodles won't stick together.

Repeat with remaining dough.

Run the pasta sheets through the fettuccini cutter.

In a large pot of boiling salted water, cook pasta for 1-2 minutes;

drain well.

Melt butter in a large skillet over medium high heat. Add spot

prawns, garlic and red pepper flakes. Cook, stirring occasionally, until

pink, about 2-3 minutes.

Stir in wine and lemon juice; season with salt and pepper, to taste.

Bring to a simmer; remove from heat and stir in pasta, lemon zest

and parsley.

Serve immediately, garnished with Parmesan.

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

Pair with 2021 Unoaked Pinot Gris.

DIRECTIONS:

SHRIMP SCAMPI WITH HOUSEMADE PASTA

https://amzn.to/3j3Ybjy


Elegant and juicy, the 2019 Hillside Syrah is the perfect bottle to compliment a grilled lamb steak. The

slight fattiness from the T-bone steak softens the fine tannins exposing flavours like clove and espresso.

 

Grown naturally, stress and chemical free, the lamb we sourced for the bistro is ethically raised in Creston

BC. Lamb steaks take minutes to grill and are just as nice as any beef steak. Serve with rosemary butter,

chargrilled broccoli and try boiling your potatoes in a simple chicken brine, trust me... You’re welcome!

Keep this simple, you don’t want the lamb to fight the spice notes in the Syrah.

 

 

INGREDIENTS:

5oz boneless lamb leg steak, trimmed

1 sprig rosemary, leaves picked

2 garlic cloves, crushed

2 tbsp olive oil

Tender stem broccoli, blanched and drained

Baby potatoes, boiled and drained

Maldon salt and freshly ground black pepper

LAMB T-BONE STEAKS   
Serves 4Paired with 2019 Heritage Syrah

https://www.bbc.co.uk/food/lamb
https://www.bbc.co.uk/food/rosemary
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/broccoli
https://www.bbc.co.uk/food/black_pepper


Put the lamb steak, rosemary, garlic and oil into a bowl

and stir. Leave to marinate overnight.

Heat your bbq grill until very hot. Remove the lamb

steak from the marinade and season with salt and

pepper. Grill for 2 minutes on each side for medium-

rare, or longer if you like it well done. Remove the

lamb from the grill and leave to rest in a pan with a

knob of butter and 1 sprig of rosemary.

Place the broccoli onto the grill and cook, turning

frequently, until chargrilled.

To serve, place the broccoli onto a serving plate with

the boiled potatoes, top with the lamb steak. Drizzle

over the melted butter and sprinkle with maldon salt

and parsley

1.

2.

3.

4.

Pair with 2019 Heritage Syrah.

DIRECTIONS:

LAMB T BONE STEAKS


