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Big
Win
my

Email your answer to:
contest@abbynews.com
(subject line: My City)
CONTEST RULES:  The winner will be drawn 
from the entries received. The draw will be held 
on Tuesday, September 20, 2011, at 4:30pm. 
Employees of Black Press are not eligible. 
Participants must be at least 18 years of age. 
Judge’s decision is fi nal.

Win four tickets to seeWin four tickets to see

BIG & RICH BIG & RICH 
with Gretchen Wilson!with Gretchen Wilson!

NEED A HINT? 
Go to: abbotsfordcentreca

CONTEST QUESTION:
CONTEST QUESTION:

What special Disney show is coming the Abbotsford 

Entertainment & Sports Cetnre in November 2011?

Thursday, Sept. 22

A  B  B  O  T  S  F  O  R  D
FABRICATION

INC.

™

CAR & MARINE
AUDIO

™

CUSTOM BODY & PAINT SHOP  |  AUTO GLASS  
COLLISION REPAIR  |  CAR & MARINE AUDIO 

Clarion SRG5721C 5x7i” 
Two-Way Speakers

$5499

Exile SXT65Q 6.5”
Marine Tower Speakers

$39999

Clarion SRG1621R 6.5” 
Two-Way Speakers

$3999

JVC KD-R320 
CD Head Unit

$8499

Hertz ES300D 
12” Subwoofer

$12999

Hertz HE1D 650Watt 
Mono Channel Amp

$24999

31450 Peardonville Rd  •  www.360fabrication.com  •  604.859.3608

        ANNIVERSARY 
       & AUDIO SALE!

™

Chardonnay: 
So much to love about it
with Kathleen Rake

and unoaked. Both are VQA and 
were from the 2009 vintage.

Of the two wines, I prefer 
the Township 7 Unoaked 
Chardonnay ($17.99/13.5% 
ABV) for sipping solo. It’s a 
bright and fresh wine, with 
citrus and green apples on the 
nose, followed on the palate 
by tart green apple, lime and a 
pleasant minerality. Try it with 
roasted chicken or a chopped 
vegetable salad lightly dressed in 
a lime-and-dill mayonnaise.

But, when given the 
opportunity to devour crab 
cakes or trout in a brown-
butter sauce, I’ll take the oaked 
version of the 2009 Township 
7 Chardonnay ($19.99/13.8% 
ABV). This wine, aged for 10 
months in a mix of American 
and French oak, will work well 
with pork, chicken or veal, as 
well as macaroni-and-cheese or 
butternut squash soup. It greets 
the nose with citrus, sweet 
vanilla and hints of butterscotch. 
When crossing the palate, this 

wine delivers fl avours of 
lemon curd and 
tropical fruit, 
fi nishing long 
and with a hint 
of almonds.

Coming 
up Sept. 16 
– 18 is EAT! 
Fraser Valley 
at Tradex. 
Here you can 
taste a variety 
of wines at 
your leisure, 
including those 
from Abbotsford’s 
Lotusland Vineyard. 
In addition, you can sip 
local beers and mead, a 
honey wine produced by 
Campbell’s Gold. I’ll be 
on the Grapes and Hops 
Presentation Stage delivering 
a wine-tasting session called 
“Palate-palooza: from bubbles 
to bumble bees, there is a 
wine for everyone.” I hope to 
see you there.

I have to admit it. I used to be one of 
those ABCers—Anything But Chardonnay. 
But that was a long time ago, before 
my palate was introduced to some great 
Chardonnays from around the world. And 
yes, that includes several made in B.C.

Recently, I received sample bottles of 
two styles of Chardonnay produced by 
Township 7 Vineyards & Winery: oaked 

catered weddings  •  corporate functions  •  special events  •  summer barbeques 

2001 McCallum Road     restaurant62.ca     604.855.3545 Visit www.BetweenTheVines.ca for more 
wine-soaked musings by Kathleen Rake.


