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Drinking wine should be rewarding.

WINE CLUB

2020 SPRING WINE CLUB SELECTIONS
The 2020 Spring 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.
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1 - 2018 Gewürztraminer
1 - 2018 Muscat Ottonel
2 - 2019 Rosé
2 - 2019 Unoaked Pinot Gris
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1 - 2019 Unoaked Pinot Gris
1 - 2019 Rosé
1 - 2018 Muscat Ottonel
1 - 2017 Syrah
1 - 2013 Gjoa Merlot
1 - 2016 Cabernet Franc

1 - 2017 Syrah
1 - 2016 Cabernet Franc
1 - 2017 Pinot Noir
1 - 2017 Malbec
1 - 2015 Cabernet Sauvignon
1 - 2013 Gjoa Merlot
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1 - 2018 Gewürztraminer
1 - 2018 Muscat Ottonel
2 - 2019 Rosé
2 - 2019 Unoaked Pinot Gris

1 - 2019 Unoaked Pinot Gris
1 - 2019 Rosé
1 - 2018 Muscat Ottonel
1 - 2017 Syrah
1 - 2013 Gjoa Merlot
1 - 2016 Cabernet Franc

1 - 2017 Syrah
1 - 2016 Cabernet Franc
1 - 2017 Pinot Noir
1 - 2017 Malbec
1 - 2015 Cabernet Sauvignon
1 - 2013 Gjoa Merlot

plus 6 bottles of your choice

plus 6 bottles of your choice

plus 6 bottles of your choice
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6 - 2014 Mosaic
2 - 2015 Cabernet Sauvignon
1 - 2017 Malbec
1 - 2016 Cabernet Franc
2 - 2013 Gjoa Merlot

REDS

Hi Everybody

ETON S'REKAMENIW

I am so sorry about the state of the world, but confident that we
will get through this. I promise you this--the wines don’t know
about it and we will work hard along with our industry partners
and the Ministry of Agriculture to make sure the vines don’t find
out either! I hope you take solace in these delightful assortments
of Hillside wine to enjoy (at home of course.)
The big news for us this season is our new package, which you’ll
see on the 2019 whites if they are in your pack, or the 2013
Gjoa’s vineyard Merlot. There are three label designs,
depending on the tier, and all speak to a basic element of our
terroir—we are a winery on a hillside! Being situated on the
Naramata Bench, this gives the vines the ideal aspect to the sun
and lake and so provides optimal ripening power late into the
season.
Highlighting a few of these selections:
2017 Syrah: Another great vintage for our Hidden Valley
Syrah. I say “delish” but here’s what Anthony Gismondi had to
say:
“the Naramata Bench is home to this tasty Syrah… with those juicy,
meaty, licorice, peppery flavours that persist well into the finish and

KATHY MALONE | WINEMAKER

beyond. A mid-valley, BC/Euro style for intelligent drinkers.”
90 points, Gismondi on Wine.
2016 Cabernet Franc: Apparently one of the top trends in the world of alcoholic beverages, according to
the BC Liquor Distribution Branch is “cabernet franc”. But you already knew that. Our Cabernet Franc
is a Hillside Wine Club exclusive, and the 2016 was awarded both an Alberta Wine Awards Judges
Selection and a BC Wine Awards/Governor General Awards Gold.
2019 Un-oaked Pinot Gris: As we hoped, the cooler 2019 growing season created a wine of perfect
balance and fresh juiciness. Just a slight hint of peachy colour indicates the careful skin contact that
gives this wine it’s core of bright fruit in the mid-palate. Enjoy this—you know it sells out every year!
2019 Rose: The perfect wine for these troubled times. Hillside Rose is Carefree-Summer-in-a-bottle.
Both saignee and press-load, this vintage it is Merlot, Cabernet Sauvignon, Syrah, Cabernet Franc, Pinot
Noir. Yumm.
Looking to fill out a 12-pack? I would suggest rounding out your single vineyard series with 2014 Merlot,
Hidden Valley Vineyard & 2015 Merlot, Dickinson Vineyard. You’ll have a vertical and a horizontal! (sort
of). Or jump on the 2018 Sauvignon Blanc—inside scoop: there is only a wee bit of the 2019 coming.
Thanks again for your support and loyalty!
Stay well, stay home and…Enjoy!
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2018 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. A
cooler-than-normal summer produced fruit of aromatic intensity, preserved by
careful fruit handling and a long cool fermentation. Off–dry, the wine’s fragrances of
honeysuckle and passionfruit lead in to a mouthwatering palate of ruby grapefruit,
clementine, kiwi and hints of ginger.
CELLARING:

Enjoy now!

INCLUDED IN:
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2018 Muscat Ottonel
Our muscat grapes were hand harvested in late-September at 21.6° 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. Fermentation ended with a
small amount of residual sugar remaining, for an off-dry finish and a moderate alcohol
level. This wine has lovely floral aromas and hints of spice.
CELLARING:

Enjoy now!

INCLUDED IN:
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2019 Rosé
A super ripe vineyard block of Merlot was crushed directly to the press, given
minimal skin contact, then pressed and blended with small portions of juice
drained (sagneé) during cold soak from blocks of Cabernet Sauvignon (8%),
Cabernet Franc (7%) and Syrah (5%), as well as Malbec (3%), Pinot Noir (3%) and
Gamay (2%). Fermented cool in stainless steel leaving a small amount of residual
sugar remaining for an off-dry finish. Bright aromas of wild flowers and field
berries, red cherry and raspberry on the palate and a juicy finish that goes on and
W
on.
CELLARING:

Enjoy now!

INCLUDED IN:

W
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2019 UNOAKED PINOT GRIS
This Pinot Gris shines with fresh fruit! Fresh, crisp, clean and fun. The principle
vineyards for this wine are surrounded by fruit orchards, along the Naramata
Bench. The ultimate “terroir” influence—contributing peach, nectarine and apple
characteristics. Another warm growing season in 2018 created perfectly ripe fruit,
and an average of 2 hours skin contact before draining and pressing the grapes
added bright flavor and body to the mid-palate. Slow, cool fermentation preserved
and enhanced the intense fruit aromas.
CELLARING:

Enjoy now!

INCLUDED IN:
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2017 SYRAH
Record breaking summer heat afforded this Syrah block deep black fruit flavours and
full ripening of tannins. After long cold soak, fermented in a small stainless tank and
given 22 days skin contact. Blending with 7.4% Viognier stabilized the anthocyanins
and lifted the floral highlights. Barrel maturation of nine months in new (26%) and
used French oak barrels structured and softened the tannins.
CELLARING:

Enjoy now through 2024

INCLUDED IN:
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2016 CABERNET FRANC
The long moderate 2016 summer afforded extended hang-time to the three Naramata
Bench vineyards that produced the fruit for this wine. After 6 to 12 day cold-soaks,
each batch was fermented and given 25 day total skin contact giving us wine with
bright intense flavours. 13 months barrel maturation in small French oak resulted in
an elegant tannin structure.
CELLARING:

Enjoy now through 2023

INCLUDED IN:
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2017 PINOT NOIR
A stunning hillside vineyard above Naramata village produced the lovely fruit for this
Pinot Noir. A record-warm 2017 growing season created deep red fruit characters
preserved by a long cold soak and careful cap management. Aging in French oak (37%
new) for 8 months resulted in a medium bodied, fruit forward wine.
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

INCLUDED IN:
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2013 GJOA VINEYARD MERLOT

DRAYENIV ELGNIS

Hand harvested and sorted fruit was sourced from the almost 20-year old vines of
Gjoa’s vineyard, just across the road from our own Hidden Valley Vineyard. A
summer of consistent heat, low yield and long hang time (harvested October 31st)
resulted in richly concentrated fruit. An 8 day cold soak and controlled fermentation
were followed by extended maceration--22 days on skins, malo-lactic fermentation in
oak, and a further 16 months barrel maturation in new (33%) and older French oak.
CELLARING:

Enjoy now through 2023

INCLUDED IN:
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2015 HOWE VINEYARD CABERNET SAUVIGNON
Part of our “single vineyard” program, grapes were sourced from the Howe
Vineyard, just to the north of us on Naramata road. After a growing season of
consistent heat, the grapes were hand harvested at the end of October at 26 brix,
de-stemmed and after a 7 day cold-soak, fermented on skins to dryness. 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 13 months before
bottling.
CELLARING:

Enjoy now through 2025.

INCLUDED IN:
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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

INCLUDED IN:

M

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
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MEET OUR NEW EXECUTIVE CHEF
Born in the Kootenay region of British
Columbia, Gene Archamabault spent his
younger years of life surrounded by good home
cooked 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!

e
n
e
G
C h ef

Chanterelle Mushroom
Risotto
Serves 4 to 6

This Recipe is perfect for a dinner party and will comfortably serve six people. Risotto is
essentially a savory rice porridge suspended in butter. Its origins are from Northern Italy but
it is a staple in professional kitchens worldwide, with many adaptations using creative
ingredients. Risotto made correctly involves a lot of heat, stirring and butter.

EQUIPMENT:
Metal Casserole Pan (Rondeau)
Medium Stock pot (5L – 10L)
Strainer
Knife

Wooden Spoon
Large Ladle
Sauté Pan

INGREDIENTS:
For the Mushroom Stock:
¼ olive oil
2 lbs sliced crimini (button) mushrooms
1 medium carrot small dice
1 celery sticks, small dice
1 medium onion, small dice
5L water
2 sprigs fresh thyme
1 bay leaf
1/2 tsp black peppercorns
2 tbsp porcini mushroom powder
½ tsp curry powder

For the Risotto:
1 Kg Arborio or Carnaroli Rice
½ cup olive oil
6 shallots, finely minced
1 head of garlic, finely minced
2 sticks celery, finely minced
½ lb chanterelle mushrooms roughly cut
3L mushroom stock (approx.)
1 cup parmesan cheese, grated
¾ lb cups unsalted butter, cut in cubes
1 lemon juiced
1 cup dry sherry
1 tbsp fresh thyme, chopped
Salt

Chanterelle Mushroom Risotto

(continued)

DIRECTIONS:
STEP 1: Start by preparing the stock.
Sauté the onions, carrots, celery and mushrooms in the olive oil
until lightly browned. Add the water and the rest of the stock
ingredients. Simmer for 1 hour. Turn off the heat and let the
stock sit for 1/2 an hour. Strain the stock discarding the
vegetables. Bring your finished and strained stock to a rapid
boil.
STEP 2: “Soffritto”
Soffritto is the Italian word for cooked onion and celery and is
used as a flavor base in many cuisines around the world.
In a separate pan (rondeau or casserole) cook your garlic, celery
and shallots on medium heat in the olive oil until very soft. Do
not Brown.
STEP 3: “Tostatura”
The toasting of the rice grains. Add the dry rice to the soffritto
and warm the grains stirring constantly of about 2 minutes.
STEP 4: “La Cottura”
The cooking of the Risotto. Turn the heat on high. Risotto
should be cooked on high heat constantly boiling being stirred.
Add the wine and keep stirring. Start adding the stock one or
two ladles at a time. At this point add the chanterelle
mushrooms. Adjust the heat if necessary so the rice does not
stick on the bottom. The cooking time is between 15 and 20
min. There is a fine balance between having rice that is
undercooked and crunchy or overcooked and mushy.
STEP 5: “Mantecatura”
Finishing the risotto with butter and cheese. Cook the risotto
quite dry, as the butter and cheese are added it will thin out to
a sauce consistency. Add the lemon juice and thyme. Taste for
salt.
Serve Risotto immediately on plates or wide, shallow soup
bowls.
Pair with the 2013 Gjoa's Vineyard Merlot

GJOA'S MERLOT & RISOTTO:
Merlot and Mushroom Risotto
is perhaps not the most
"conventional" pairing, however
this particular vintage and the
grapes that we source for this
Merlot (Gjoa's vineyard) lend
itself to some deep savoury
notes and umami flavours. It
works beautifully with this
mushroom dish.

Lobster Tail “Mac & Cheese”
(Gluten Free)
Serves 2

This Recipe has been tailored and scaled down for two. It uses all simple ingredients save one,
Lobster. Lobster is one of the best things on earth. Buttery sweet, tender and distinctive.
Never let lobster intimidate you, it’s easy to prepare. The pasta I have chosen is Cavatappi, the
Italian word for corkscrew, similar to macaroni but with an extra kink in it. This works in
more ways than one because the recipe involves cooking with wine...and also drinking it.

EQUIPMENT:
Pan for the lobster
Pot for boiling pasta.
Saucepan )for the mac and cheese)

Knife
Scissors

INGREDIENTS:
For the Lobster:
2, 6-7oz (approx. 180g) lobster tail
30g unsalted Bbutter, melted
1 tbsp fresh tarragon, chopped
½ tsp salt
½ lemon

For the Mac & Cheese:
½ medium carrot peeled, small dice (50g)
½ medium onion, small dice (50 g)
1 stick celery (50g)
¼ fennel bulb (50g) small dice
1 roma tomato, small dice
1 clove garlic
200ml cream
2 Tbsp unsalted butter
500ml lobster or fish stock
200ml Hillside Rose
100g aged Farmhouse Gouda or a
favourite aged cheddar
100g gluten free Cavatappi pasta
Salt to taste

Lobster Tail "Mac & Cheese"
DIRECTIONS:

(continued)
PREHEAT OVEN TO 350F

STEP 1: Assemble all the vegetables and chop. They can all go in the
same container.
STEP 2: Cook the vegetables. Add butter to sauce pan at medium
heat. (Generally 5-6 on the dial of an electric home stove.) Cook
until browned and caramelized. Stir frequently so not to burn.
Approximately 10-15 minutes.
STEP 3: Deglaze. Once vegetables become slightly brown and
caramelized, deglaze by pouring in the Rosé. Reduce at medium heat
until all the wine is gone. Now add the stock. Reduce again until the
stock is gone. (The reason for these 2 steps is to concentrate the
flavour).
STEP 4: Stir in salt and cream. Remove from the heat and put into
a blender. Blend until very smooth. Return to saucepan. Set aside.
PREPARING THE LOBSTER TAILS:
STEP 1: With scissors, cut through the top of lobster shells
vertically, exposing the lobster meat beneath.
(YouTube has a great demonstration here.)
STEP 2: Season the lobster with salt, lemon juice, tarragon and
several spoonfuls of melted butter.
STEP 3: Place in a small pan just big enough to hold them. Add the
wine in the bottom of the pan. This will help steam the lobster and
impart flavour while cooking. Place lobster in oven for about 15
minutes. Check for doneness. If using a temperature probe aim for
140F, 60C.
PREPARE THE PASTA:
Cook the pasta for 7 minutes. It will still be a bit firm but will finish
cooking in the sauce. Transfer to the sauce in saucepan. Reheat and
reduce the cream sauce with pasta to finish cooking.
Add in the cheese and taste. Adjust the salt if necessary.
Spoon the pasta between two shallow bowls. Place a lobster tail on
each. Enjoy.

ROSÉ & LOBSTER:
While some may not agree, I
am a fan of serving lobster
with a juicy Rosé. Lobster
and rosé both capture the
essence of summer. Our 2019
Rosé is a blend of Merlot,
Cabernet Sauvignon, Cabernet
Franc, Syrah, with small
amounts of Malbec and Pinot
Noir making it so versatile to
many food pairings.

