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Fall 2021
  WINE CLUB SELECTIONS

Drinking wine should be rewarding.



2021 FALL WINE CLUB SELECTIONS
The 2021 Fall collection of wines has been carefully curated and hand-selected to include

wine club exclusives, pre-releases, and the best the 2020 vintage has to offer.
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WHITES RED & WHITE REDS

1 - 2020 Gewürztraminer

1 - 2020 Heritage Muscat Ottonel  

2 - 2020 Heritage Pinot Gris 

2 - 2020 Heritage Viognier

1 - 2020 Heritage Viognier

1 - 2020 Gewürztraminer   

1 - 2020 Heritage Pinot Gris   

1 - 2018 Howe Cabernet Sauvignon 

1 - 2018 Heritage Cabernet Franc

1 - 2019 Merlot Malbec

2 - 2019 Merlot Malbec  

1 - 2014 Hidden Valley Merlot 

1 - 2018 Heritage Cabernet Franc

1 - 2019 Hillside Merlot

1 - 2018 Howe Cabernet Sauvignon   

6 - 2015 Mosaic

2 - 2018 Howe Cabernet Sauvignon 

2 - 2018 Heritage Malbec   

2 - 2018 Heritage Cabernet Franc

 

WHITES RED & WHITE REDS

1 - 2020 Gewürztraminer

1 - 2020 Heritage Muscat Ottonel  

2 - 2020 Heritage Pinot Gris 

2 - 2020 Heritage Viognier

Plus 6 bottles of your choice 

1 - 2020 Heritage Viognier

1 - 2020 Gewürztraminer  

1 - 2020 Heritage Pinot Gris  

1 - 2018 Cabernet Sauvignon 

1 - 2018 Heritage Cabernet Franc

1 - 2019 Merlot Malbec

Plus 6 bottles of your choice 

2 - 2019 Merlot Malbec  

1 - 2014 Hidden Valley Merlot 

1 - 2018 Heritage Cabernet Franc

1 - 2019 Hillside Merlot

1 - 2018 Howe Cabernet Sauvignon

  

Plus 6 bottles of your choice 



2020 Gewürztraminer Another very tropical presentation of Gewürztraminer, with some
great citrus highlights lending it a complexity on the nose and palate which you don’t
always find with this variety. We are extremely close to selling out this vintage—and
won’t even pick the next vintage until next week so consider yourselves lucky.

2019 Merlot Malbec We had the opportunity to “co-ferment” these two grape varieties this year.
Normally we make the merlot and Malbec separately, as there is a long spread in their harvest
dates, and blend them together only after their time in oak. In 2019 however, the Malbec crop was
down (sad face), so it ripened early and we were able to ferment it together with a block of Merlot
from the get-go (happy face). This has resulted in a really well-integrated, lively and elegant wine.

In other news: 2016 Merlot, Dickinson Vineyard was just included in a Vancouver Sun article about
premium BC merlots, receiving 92 points and this quote: 

"Dickinson Vineyard is part of a trio of Hillside single-vineyard Merlots available to buy most
years… It is the warmest and most luxurious style of the three Merlots, and in 2016 it stays true to
form but with an even better structure and acidity. The nose is inviting and fragrant, offering a hint
of mint and black cherries mixed with sweet pipe tobacco notes and even some dark chocolate. The
tannins are dense and sweet, with more brown spice in a finish that remains elegantly Naramata.
What a treat to drink this now, but it will age effortlessly through 2026 and beyond — back up the
truck, you won’t be disappointed." Anthony Gismondi

It should be released by Christmas, so stay alert.

Thanks again for your support and loyalty, and thanks for the feedback on our newsletters/blog
posts. I love talking, and writing, about wine, so I appreciate you listening.

Stay well, and…Enjoy!

Hi Everybody

We have had an interesting summer—heat...to a fault...and

harvest is truly upon us.  I am up to my elbows in grapes, but

wanted to again thank you for being a part of our wine club

and offer a few highlights on the recent shipment:

2020 Heritage Viognier and 2020 Heritage Pinot Gris Both

pre-released to wine club members and both demonstrating

the effect of partial fermentation in small oak barrels.  The

Viognier is 28% fermented in French oak, while the Pinot

Gris is 68% fermented in Hungarian (Tokaj) oak.  It's fun to

compare the different impact barrel treatment has on

different wines.
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KATHY MALONE | WINEMAKER
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Vineyard blocks were chosen for tropical characters to complement the spicy,

floral oak flavours of Tokaj wood. Given extended time in barrel sur lies with

batonnage (stirring) to create a creamy mid-palate.

 

Luscious ripe fruit created scents of orange blossoms and vanilla mingled with

tropical fruit aroma. A rich and supple mid-palate.

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 with overnight

skin contact. Bottled under screw cap to ensure the integrity of freshness and flavour.

Our muscat grapes were hand harvested in early October 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.

2020 Heritage Pinot Gris 

2020 Heritage Muscat Ottonel

2020 Gewürztraminer

CELLARING:    Enjoy now!

CELLARING:    Enjoy now!

CELLARING:    Enjoy now!
W

INCLUDED IN:

INCLUDED IN:

INCLUDED IN:
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2019 Merlot Malbec

An early spring and moderately warm summer, blissfully smoke-free, allowed for

very long hang time for the 2019 red grapes. Co-fermented, wine from an older

planting of Malbec blends nicely with younger (13 year old) Merlot block.

Bottled under screw cap to ensure the integrity of freshness and

flavour.

CELLARING:    Enjoy now through 2027 INCLUDED IN:

2019 Merlot

A late spring and moderately warm summer preserved the bright cherry and plum

aromas and allowed for a very long hang time for the 2019 Merlot grapes. This blend

was created from 3 principal blocks of Merlot: our own Hidden Valley Vineyard, a

bowl-shaped valley behind the winery on Naramata Road, the Dickinson Vineyard,

about halfway to Naramata and below the road, and the Occhi Dolci Vineyard,

perched above the lake below Munson Mountain.

CELLARING:    Enjoy now through 2027 INCLUDED IN:
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CELLARING:    Enjoy now through 2027 M

An average growing season, with late summer heat moderated by wildfire smoke

cover created fruit of deep colour and flavour, with full tannin ripeness.

 

A long established vineyard just south of Naramata village is the source of this

beautiful Malbec. Filled with flavours of spice cake and dark fruit, this wine is sure

to please.

 

 

2018 Heritage Malbec 

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 late spring and a hot summer,

moderated by late season smoke cover, created fruit with bright flavours 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.

INCLUDED IN:

The Heritage series is an homage to our history and

land. This series includes varieties 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.

M
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Part of our "single vineyard" program, grapes were sourced from the Howe

Vineyard, just to the north of us on Naramata Road.  A 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 allowed to

mature for 15 months before bottling.

    

 CELLARING:    

Hand harvested and sorted fruit was fermented from the very low-yielding (2.2 tons

per acre) southwest facing block in Hidden Valley after an exceptionally warm, long

growing season. Controlled fermentation was followed by extended maceration (24

days total), malolactic fermentation in oak, and a further 12 months barrel maturation

in French oak (22% new)

Enjoy now through 2025. INCLUDED IN:

2014 Hidden Valley Vineyard Merlot

CELLARING:    Enjoy now through 2022 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

notable wines. These wines are made only in the years

(vintages) when growing conditions are optimal.

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

The 2015 Mosaic is currently available
only to our Mosaic Club members who
will be the first to see the unveiling of our
new Mosaic label (ta da!).  And what
better vintage to showcase this new look,
than the hottest on record for the
Naramata Bench.  The public release is
expected later this year.

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

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.

The excitement and anticipation for the 2015 Mosaic release is building. With only 435 cases
produced we expect this vintage - one of the hottest on record in the Naramata Bench - to sell
through very quickly. To avoid dissappoinment, we encourage you to sign-up to our waitlist.          

2015 Mosaic
INCLUDED IN:

GET ON THE 2015 MOSAIC RELEASE WAITLIST

CLICK HERE

TO SIGN UP

CELLARING:    

https://www.hillsidewinery.ca/MOSAIC


MEET OUR  EXECUTIVE CHEF

 
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
Network's 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.

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

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 2020 Gewürztraminer
and the 2018 Heritage Cabernet Franc. 

We hope you enjoy! 

Evan Robertson & The Bistro team C
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EVAN ROBERTSON | EXECUTIVE CHEF



INGREDIENTS:

8 oz Kosher Salt

4 oz Brown Sugar

1 tsp Coriander

2 Tbsp Dill Weed

Char

Gewürztraminer and Gravlax   
Serves 4

Paired with 2020 Gewürztraminer

Contrary to popular belief, Gravlax and lox are not the same thing. Lox is cold-smoked salmon, while

gravlax is simply cured salmon (there’s no cold-smoking involved!) At Hillside I like to use the more

sustainable Road 17 Char which is an excellent alternative to farmed salmon. Char is a fish in the

salmon family, and is high in omega 3’s, with a bright pink, moderately fatty flesh. Farmed mostly in

well-managed, closed systems that pose little risk of contamination or pollution. 

 

This recipe features delicate char infused

with a cure made of herbaceous dill,

lemony citrus coriander, brown sugar and

salt. The resulting char is ultra-rich,

luscious and delicate in flavour with a

savoury, mildly herbaceous and slightly

salty taste. Essentially, this char is

elevated in flavour, elegant in appearance

and absolutely luxurious.

Personally, I think the coriander in the

cure brings out the gentle spices in the

2020 Gewürztraminer. Slice the gravlax

thin, pile it high on a cream cheese

smeared bagel or under a poached egg and

hollandaise. No matter how you serve it,

this cured char pairs beautifully with the

2020 Gewürztraminer!



Make sure to keep your work surfaces clean and your char cold to

prevent bacteria

Check you filet carefully for pin bones. Gently press your finger

down the centre of the flesh, if you come across a slightly sharp

object use tweezers to gently pull away the pin bone from the filet. 

 NOTE: you can ask your fishmonger to double check and remove!

Combine the above ingredients together in a small bowl

Place a large piece of plastic wrap down on a clean work surface

and with a double layer of cheesecloth on top, this will help keep

the char wrapped tight

Sprinkle a couple of tablespoons of the cure on top of the

cheesecloth and place the char skin side down

Place the remainder of the cure on the flesh of the char

Tightly fold the cheesecloth over the char, then do the same with

plastic wrap to form a tight package

Place the char in a baking dish and top it with anything that is flat

and heavy. Make sure you distribute the weight evenly across the

char as the weight helps speed up the curing process by drawing

out the moisture and infusing the flavours.                                           

NOTE: there will be moisture in your baking dish at the end of this

process, so use something with high walls

Place the baking dish in the fridge to cure for 48 to 72 hours,

flipping the char over every 12 to 24 hours

Remove the char from its wrapping, rinse it off with cold water and

pat dry. Return the char back to the fridge and let it dry out for an

hour

Take a bow! You are now a master at the art of fish curing. All

that's left to do is thinly slice the char on a bias and pour a glass of

Gewürztraminer!  

 

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

Pair with 2020 Gewürztraminer!

Gewürztraminer and Gravlax                                                (continued) 

DIRECTIONS:



INGREDIENTS:

2 racks of Bison Short Ribs (connective tissue removed by butcher)

1 bottle of red cooking wine

1 litre of chicken stock

1 large sweet onion

2 large garden-fresh carrots

8 ribs of celery

Extra Virgin Olive Oil

6 cloves of garlic

2 large tomatoes, diced

2 sprigs of fresh sage

Bison Short Ribs   
Serves 4

Paired with 2018 Heritage Cabernet Franc

Recently I have started to really enjoy Cabernet Franc as a secret weapon when guests ask me what

bottle to share with their meal. I like to cook with big flavours and the medium bodied 2018 Hillside

Cabernet Franc has a medium-high acidity with the perfect tannin structure to pair beautifully with

many of the dishes coming out of our Bistro Kitchen.

Kathy nurtures the Cabernet Franc grapes all the way to the bottle and to truly pay respect to her hard

work I like to spend a few hours in the kitchen diligently creating something special to pair with it.

Braised Bison Short Ribs is high on my list as days become shorter and conversations around the

kitchen table become longer.

 

 

BRISKET RUB:

6 ounces brown sugar

2 tablespoons paprika

1 tablespoon smoked paprika

1 tablespoon freshly ground black pepper

1 tablespoon kosher salt

1 tablespoon garlic powder

1 tablespoon onion powder

1 teaspoon mustard powder

1/4 teaspoon cayenne pepper



The night before cover the bison short ribs generously with the

brisket rub (sweet, salty and slightly spicy) and leave in the

fridge overnight

Rough chop the onion, carrot and celery and toss with garlic

and olive oil in a bowl. Heat your oven to 325°F
Grab the saucier pan with the lid that can go in your oven (you

know the one that you always look at and wonder "what is

that used for") It should hold about 4 litres of liquid and have

a heavy bottom

Heat your saucier pan with some oil and brown the short ribs.

Remove them from the pan and place vegetables in next. Cook

vegetables until they start to brown

Deglaze the pan with a bottle of red wine and allow it to

reduce by half. Place the short ribs back in the pot and cover

with chicken stock. Add the tomatoes and sage

Put the lid on it and throw it in the oven for 4hrs. Do not boil

the liquid or the meat will become tough

When you check on the short ribs, the bone should wiggle

away from the meat easily

Gently remove the Bison and place on a covered tray

somewhere warm. Put the pot back on the stove and crank the

heat up. You want to reduce the braising liquid until it coats

the back of a spoon

Decisions...You can either strain the vegetables and herbs out

of the sauce OR you can remove the sage and blend the

vegetables into the sauce (I recommend blending, I hate seeing

food go to waste).

Pour the sauce over the short ribs and serve immediately!

Don't forget to grab yourself a glass of delicious Cabernet

Franc

 

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

Pair with 2018 Heritage Cabernet Franc

Bison Short Ribs                                                      (continued) 

DIRECTIONS:


