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What do you like best about UFV?
The smaller class sizes because it allows the teachers to give 
more attention to each student.

What’s your favourite class so far?
Geography 101: Weather and Climate, the instructor is 
approachable and I enjoy the content.

Where is the most awesome place on campus?
The University House; there are a lot of activities and games 
available for when we need a break from studying, and it’s nice 
for meeting people from different cultures on campus.

What’s your dream job after 
graduation?
I want to be an urban planner.

Use three words to describe 
yourself:
Shy, Hard-worker, Open-minded.

What tip would you give to a 
brand new UFV student?
Try your best. Ask questions. DO 
YOUR HOMEWORK!

NAME> Yung Song

AGE> 20

STUDYING> Geography

Q&A

>> facebook.com/myabbynews

You could be our next UFV is for ME student. Enter at my.ufv.ca Winner receives a UFV hoodie!
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VinesVinesBETWEEN THE

with Kathleen Rake

I had a number of great experiences this past weekend during the Fraser Valley 
Food Show at Tradex, but especially memorable was when participants in my 
wine-tasting seminar turned into blue-cheese-with-sweet-wine believers. 

I know it’s true because people came up to the stage afterward and said things 
like, “I didn’t believe you about the wine or the cheese, but you were right.” Music 
to my ears.

In my � nal seminar of the weekend, I served three cheeses (Brie, Gouda, blue) 
with three wines (Viognier/Marsanne, Pinot Noir, Melomel) to demonstrate 
how food and wine can either complement each other or clash. Mission 
accomplished.

I served the Campbell’s Gold Melomel White Currant ($20) with the blue cheese. 
Melomel is a combination of Mead (honey wine) and fruit or berries. The 
Campbells make and sell their honey wines at their Lefeuvre Road site.

The salty, pungent, mouth-coating blue cheese did not overpower the wine; 
rather, the cheese enhanced the wine’s fruitiness and downplayed its sweetness, 
while the wine’s sweetness and acidity foiled the strength of the cheese and 
washed away the coating on the palate. Make sense? 

The cheese and wine brought out the best in each other, making both even 
more enjoyable. Add some sweet table grapes or a ripe pear to the blue cheese 
and Melomel, and I say you have the perfect dessert.

Up next for me are three days of wine-and-food fun at the Okanagan Fall Wine 
Festival in the south and central Okanagan. What’s up for you?

Say yes to blue cheese 
and sweet wine

Visit BetweenTheVines.ca for more wine-soaked musings by Kathleen Rake.


