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higher quality doesn’t mean higher price.

PLEASE READ THE FINE PRINT:  *2011 Corolla Sedan CE  Automatic BU42EP(A) MSRP is $17,965 and includes $1515 freight and pre-delivery inspection, tire levy, battery levy and air conditioning federal excise tax. Lease example:3.4% Lease APR for 60 months. Monthly payment is $199 with $1,288 down payment. Total lease obligation is 

$12,440. Lease 60 mos based on 120,000 km, excess km charge is $.07. Lease offer - Down payment, first monthly payment and security deposit plus applicable taxes are due at lease inception. A security deposit is not required, on approval of credit. †Cash Back Offer (Up to $1500 on Corolla) valid on cash only retail delivery of select new unregistered 

Toyota vehicles, when purchased from a Toyota BC dealership. Non-stackable cash back offers may not be combined with Toyota Financial Services sub-vented lease or finance rates. Vehicle must be purchased, registered and delivered by March 31, 2011. See toyota.ca for complete details on all cash back offers. ††Cash back offer: $500 four million 

sold bonus + $750 stackable cash + $250 non stackable cash = $1500. MSRP including Freight & PDI & Levies is equal to $17,965 - $1500 = $16,465. delivery of select new unregistered Toyota vehicles, when purchased, leased or financed from a Toyota BC dealership. **All price and payment comparisons were taken from respective manufacturer’s 

websites as of Friday March 11, 2011 & are subject to change. Pricing does not include HST. Visit your Toyota BC Dealer or www.toyotabc.ca for more details. Some conditions apply; offers are time limited and may change without notice. Dealer may lease/sell for less. In the event of any discrepancy or inconsistency between Toyota prices, rates and/

or other information contained in this advertisement (or on toyotabc.ca) and that contained on toyota.ca, the latter shall prevail. Errors and omissions excepted.

more values:   AskAnOwner.ca 

               2011 

corolla 
                                 CE*

    GET UP TO 
$1500†

    CASH BACK
          CASH PURCHASE ONLY

MODEL
PRICE 
AFTER REBATES

2011 MAZDA 3 GX  AUTO $18,890

2011 HYUNDAI  ELANTRA L  AUTO $18,544

2011 TOYOTA COROLLA  CE  AUTO $16,465††

Confi dential counselling services are offered free of charge.Funding is provided by the Province of British Columbia.www.bcresponsiblegambling.ca

Help is available.
All day. Every day.
BC Problem Gambling Help Line1.888.795 6111 (24 hrs)
For services in your area ask for Shannon Thiessen

     #405 - 2140 Sumas Way, Abbotsford

                    604.855.3773

GRAND EUROPEAN 
RIVER CRUISE

adendoff@cruiseshipcenters.com

14 NIGHTS

From Budapest to Amsterdam
aboard the VIKING PRESTIGE 
Departs June 3rd, 2012 $4,321FROM

US

Fine Fare & Wine to Pair
     with Kathleen Rake

More daylight hours
means we’re closer
to patio season

The best thing about 
daylight savings time, 
besides the longer days, is 
the certainty that patio days 
won’t be far behind. And 
that means we’re headed for 
some splendid B.C. whites 
and rosés.

Hester Creek’s Trebbiano 
($19.09/13.5% ABV), with 
its  oral and stone-fruit 
aromas and palate-pleasing 
tropical and citrus  avours, 
works as well with eggs 
Benedict at brunch as it does 
with take-out Asian fare or a 
pizza cooked on the grill. 

Township 7’s Rosé 
($15.99/12.9% ABV) is 
best when well chilled. It’s 
packed with berry aromas 
and shows bright berries and 

rhubarb on the palate. Con-
sidered off-dry, this wine is 
so easy to enjoy either by 
itself or served with a corned 
beef sandwich on rye, slath-
ered with Dijon mustard and 
accompanied by a dill pickle.

But, what about the reds? 

One of my newest favou-
rite B.C. red wines is the 
2007 Hester Creek Reserve 
Cabernet Franc ($26.00/13.8 
% ABV). This wine has 
beautiful notes of berries, 
vanilla and tarragon on the 
nose. The aromas were mir-
rored as  avours on the pal-
ate, along with hints of choc-
olate, pepper and liquorice. 
I had it for the  rst time just 
the other night while in Pen-
ticton attending the two-day 

“Eat.Drink.Tweet. A Social 
Media Bootcamp” designed 
for the culinary and wine 
industries. 

After Saturday’s sessions, 
a group of us made our way 
to Local Lounge | Grill in 
Summerland where the menu 
features fabulous local fare 
as well as 22 B.C. wines by 
the glass. I had the Cab Franc 
with barbequed ribs that were 
fall-off-the-bone marvellous. 
I can’t wait to try it again, 
this time while I’m sitting 
on the patio enjoying a rare 
steak from the grill.

For more wine-soaked 
musings, visit Kathleen Rake 
at her blog, www.Between-
TheVines.ca


