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WINE CLUB SELECTIONS

Drinking wine should be rewarding.

WINE CLUB

2020 FALL WINE CLUB SELECTIONS
The 2020 Fall collection of wines has been carefully curated and hand-selected to include
wine club exclusives, pre-releases, and the best the 2019 vintage has to offer.

SREDNUOF
CIASOM

Choice

R&W

R

WHITES

RED & WHITE

REDS

2 - 2019 Gewürztraminer
2 - 2019 Muscat Ottonel
1 - 2018 Sauvignon Blanc
1 - 2018 Viognier
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1 - 2019 Gewürztraminer
1 - 2019 Muscat Ottonel
1 - 2018 Viognier
1 - 2018 Merlot Malbec
1 - 2017 Reserve Malbec
1 - 2016 Cabernet Sauvignon

RED & WHITE

1 - 2014 Hidden Valley Merlot
1 - 2014 Mosaic
2 - 2018 Merlot Malbec
1 - 2017 Reserve Malbec
1 - 2016 Cabernet Sauvignon

REDS

2 - 2019 Gewürztraminer
2 - 2019 Muscat Ottonel
1 - 2018 Sauvignon Blanc
1 - 2018 Viognier

1 - 2019 Gewürztraminer
1 - 2019 Muscat Ottonel
1 - 2018 Viognier
1 - 2018 Merlot Malbec
1 - 2017 Reserve Malbec
1 - 2016 Cabernet Sauvignon

1 - 2014 Hidden Valley Merlot
1 - 2014 Mosaic
2 - 2018 Merlot Malbec
1 - 2017 Malbec
1 - 2016 Cabernet Sauvignon

plus 6 bottles of your choice

plus 6 bottles of your choice

plus 6 bottles of your choice

M
6 - 2014 Mosaic
2 - 2016 Cabernet Sauvignon
2 - 2017 Reserve Malbec
2 - 2018 Merlot Malbec
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Hi Everybody
I hope everyone is holding up. At Hillside we have shifted
gears, offering safe wine tastings in our re-modelled tasting
room or under the cherry trees. Because they are prebooked, intimate, 45-minute sessions, they are super-cool,
super-focused “deep dives” into the wines. Many of you
have joined after just such a tasting…welcome!
Last shipment we sent wines with two of our new label
designs and this time you get to see the third—our Heritage
Series.
“An homage to our history and land. The Heritage series wines
showcase the nuanced flavour and elegant styles of the Naramata
Bench. Each tells a story and expresses a sense of place.”

Highlighting a few of these selections:
KATHY MALONE | WINEMAKER

2019 Muscat Ottonel If any wine belongs in the Heritage Series, it’s this one!!! Planted by founder
Vera Klokocka, it’s the oldest white grape on the Hillside property. Fresh and floral—perfect to pair
with Thai food…and fresh air!
2019 Gewürztraminer Very tropical this vintage—must have been the warm summer nights. Hope
you like guava!
2018 Merlot Malbec a pre-release to wine club. What I like to call a “generous” wine. I love
pouring this wine for folks in our tasting room and seeing their eyes light up. It’s also often open on
my counter at home.
Looking to stock up while we’re still offering free shipping? I would suggest jumping on the newrelease 2017 Cabernet Franc. It’s a wine-club exclusive, but only 296 cases made, so it won’t last. I
think Cabernet Franc is perfect for Naramata Bench growing conditions.
The 2015 Merlot Dickinson Vineyard recently won Best of Class in the Alberta Beverage Awards.
Less than 100 cases left…just saying.
It’s rare that we still have Rosé stock this late in the season-thank you covid- but you know it’s a
great turkey wine (act fast—will not last until Thanksgiving).
Thanks again for your support and loyalty!
Stay well, stay home and…Enjoy!
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2019 Gewürztraminer
Our own Hidden Valley vineyard, and 5 other vineyards along the Naramata Bench
provided the fruit for this wine. The vines range in age from 4 to 40 years old,
creating flavours that range from deep floral and tropical to bright ruby grapefruit.
Winter damage in 2019 resulted in low yields in the Gewürztraminer, which seems to
have accentuated the guava notes in the tropical profile of this refreshing
Gewürztraminer. Bottled under screw cap to ensure the integrity of freshness and
flavour.
CELLARING:

Enjoy now!
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2019 Muscat Ottonel
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.
CELLARING:

Enjoy now!
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2018 Viognier
An exceptionally warm growing season resulted in the viognier grapes developing
fine aromatic intensity. Handled gently to preserve the delicate aromas, the fruit
was de-stemmed and given overnight skin contact before draining off skins and
cold settling. A portion (34%) was barrel fermented in 1st (13%), 2nd and 3rd fill
French oak barrels, while the balance was allowed a long slow fermentation in
stainless steel. After 4 months in oak with frequent lees stirring, creating a rich
silky palate, the wine was racked and blended. Finished dry.
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CELLARING:

Enjoy now!
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2018 Sauvignon Blanc
Hand harvested in early October at 22 Brix. Handled gently to preserve its delicate
aromatics, the fruit was destemmed and given 3 hours skin contact before
draining/pressing off skins and cold settling. After initiation of fermentation in
stainless steel, 30% of the juice was transferred to older French oak barrels to
complete fermentation. The wine was left sur lies for a total of 4.5 months with
frequent stirring, bringing a touch of creaminess to the texture. The cork closures
used for this wine have been individually analyzed by the supplier and guaranteed
taint-free.
CELLARING:

Enjoy now!
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2018 Merlot Malbec
An early spring and warm summer, moderated by late season smoke cover, allowed
for very long hang time for 2018 red grapes. Wine from an older planting of Malbec
blends nicely with the younger (9 years old) Merlot block. Bottled under screw cap to
ensure the integrity of freshness and flavour.

CELLARING:

Enjoy now through 2024

INCLUDED IN:
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2017 Reserve Malbec
An extremely long, warm growing season created fruit of deep colour and flavour
with full tannin ripeness, inspiring the team to create a Reserve wine. Sourced from a
warm Naramata site above the lake, the whole-berry fruit was given a 7-day cold soak
and fermented with 20 days total skin contact. New and used French oak barrels were
selected at 12 ½ months maturation and blended for this elegant wine.
CELLARING:

Enjoy now through 2024
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2014 Hidden Valley Merlot

DRAYENIV ELGNIS

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)
CELLARING:

Enjoy now through 2022
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2016 Howe Vineyard Cabernet Sauvignon
Part of our "single vineyard" program, grapes 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 22 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:

Enjoy now through 2025.
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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.
2014 MOSAIC
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Our signature wine is a blend of 29% Cabernet Franc, 26%
Merlot, 22% Cabernet Sauvignon, 21% Malbec, and 2% Petit
Verdot sourced from prime vineyard blocks along the
Naramata Bench. Barrel matured for 15 months in small
French oak (50% new).
CELLARING:

Enjoy now through 2026

R&W

R

TLUABMAHCRA ENEG FEHC

MEET OUR EXECUTIVE CHEF
Born in the Kootenay region of British
Columbia, Gene Archamabault spent his
younger years of life surrounded by good homecooked food.
Chef Gene Archambault is a Red Seal Chef. His
culinary career started in 1999 at Gable End
Restaurant in Enniscrone Co. Sligo, Ireland.
Since then he has worked at many well known
restaurants in England, Toronto, Vancouver and
the Okanagan such as Bin941 Tapas Parlour,
Burrowing Owl Winery, Rain Restaurant, Hotel
Barcelona and Spirit Ridge Resort.
Gene joined the culinary team at Hillside
Winery & Bistro in 2014. In that time he has

GENE ARCHAMBAULT | CHEF

displayed an unwavering dedication and passion
to create the ultimate food & wine experience
for our guests, and in 2020 was promoted to
Executive Chef.
Gene has a passion for seasonal ingredients, educating and training staff and working with local
suppliers.
With the most recent events, and the majority of us staying close to home, Chef wanted to offer
you some inspiration for home cooking. In the following pages you will find two of his favourite
recipes, that have been perfectly paired with the 2019 Rosé and the 2013 Gjoa's Vineyard Merlot.
We hope you enjoy!
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Polenta with Roasted Tomatoes &
Shallots
Paired with Hillside 2018 Reserve Viognier

Serves 4

EQUIPMENT:
Baking sheet
Bowl
Saucepan
INGREDIENTS:
6 shallots, halved lengthwise
2 tbsp extra virgin olive oil - divided
1/4 tsp each of salt & pepper - divided
3 cups cherry tomatoes
3 cloves garlic, thinly sliced
2 tbsp chopped chives

For Cheesy Polenta:
2/3 cup cornmeal
1/2 tsp salt
1/4 tsp pepper
1 cup finely grated parmesan cheese
1/2 cup crumbled goat chees or feta
cheese (preference)

Polenta with Roasted Tomatoes & Shallots
DIRECTIONS:
STEP 1:
Preheat oven to 400F
STEP 2:
On baking sheet toss together shallots and half each of oil, salt
& pepper; roast for 8 minutes
STEP 3:
In a bowl toss together tomatoes, garlic and remaining oil, salt
& pepper.
STEP 4:
Remove pan from oven and add tomato mixture. Return to
oven; roast until vegetables are softened, about 15 minutes. Let
cool slightly.
STEP 5: Cheesy Polenta
In a saucepan bring 3 1/2 cups water to boil; whisk in
cornmeal, salt & pepper. Reduce heat to medium-low, cook
stirring frequently until thick enough to mound or spoon, about
10 minutes. Stir in parmesan and goat cheese/feta
STEP 6:
Spoon polenta into shallow bowls; top with tomato mixture. Top
with more parmesan if desired and chives
Pair with the 2018 Reserve Viognier

(continued)

Aged Cheddar Potato Dauphinoise
with Double Smoked Bacon
Paired with 2016 Howe Vineyard Cabernet Sauvignon

Serves 4 - 6

EQUIPMENT:
Mandoline or knife
Casserole dish
Saucepan
Grater

INGREDIENTS:
4 cups Yukon Gold potatoes
3 cups whipping cream
2 cloves of garlic finely chopped
1 cup aged cheddar grated
3/4 cup double smoked bacon
1/4 cup butter
salt to taste

Aged Cheddar Potato Dauphinoise w/ Dbl Smoked Bacon

DIRECTIONS:

STEP 1:
Preheat oven to 350F
STEP 2:
Peel the potatoes. Cut into very thin slices with either a mandoline
or a knife. Do NOT rinse the starch off the potatoes. Cut the bacon
into small cubes.
STEP 3:
Place some of the potatoes in a layer in a buttered casserole dish.
Season with salt. Sprinkle with a little of the cheese, garlic and
bacon. Repeat until all the potatoes and about three-fourths of the
cheese is used up.
STEP 4:
Heat cream to a simmer, slowly stirring. Pour hot cream over the
potatoes. Top with the remaining cheese and bake uncovered at 350F
until potatoes are soft. Approx. 45-60 minutes
Pair with 2016 Howe Vineyard Cabernet Sauvignon

(continued)

