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         A H S  P R E S E N T S

The Black & White Ball
     . . .  A  C L A S S I C  A F F A I R

All funds raised directly 
benefi t Abbotsford Families.  
A portion of the proceeds 

will be donated to Canuck Place 
Children’s Hospice Abbotsford. 

Attend and be a 
part of the Campus 

of Care Legacy!

LICENSE 20241

CALL 
604.852.2456

TICKETS $110 each

SATURDAY, FEB. 6, 2010
6PM AT THE RAMADA PLAZA & CONFERENCE CENTRE

       $22,000
Tickets may be purchased at AHS, on our website or at the gala. You do not have to be present to win.

DRAW PRIZE IS A 
5.14 CARAT BLACK 

OPAL SET WITH 
DIAMONDS IN 
WHITE GOLD!
Designed by Brian Lee

The Black and White Ball painting © Jack Vettriano 1996  www.jackvettriano.com

Leaders in bereavement & palliative 
support services since 1986.

DRAW TICKETS: 
$25 each / 3 for $50

PRIZE IS VALUED AT

LICENSE 20241

70%

SOLD!

Opposites attract. We all know that. And at no time is it more 
obvious than Valentine’s Day.

So here’s your chance to honour that age-old cliché with some 
wine and food pairings bound to have you raise an eyebrow.

Gorgonzola cheese with Riesling Ice Wine: The salty, earthy, 
pungent flavours of  the cheese are met by the fruity, fresh, sweet 
flavours to bring you true love on the palate.

Onion rings with Champagne: This pairing is not only a rags-
and-riches match, with the crisp acidity of  the Champagne 
cleansing your palate between each crunchy, salty bite; it’s a 
match that will have you finding excuses to “pick up a 
quick something on the way home.”

Olives and Zinfandel: We almost always expect Fino 
Sherry to accompany a plate of  olives, but Zinfandel, 
in all its fruity and lower-tannin goodness, has a per-
sonality and flavour that complements the salty, some-
times bitter, green and black morsels. 

Andrew Kamphuis, lead devel-
oper and owner of  Vin 65, a win-
ery web development company in 
Abbotsford, likes red wine best. At 
least, that’s his short answer.

His longer answer is a little more 
complex: “What I drink varies a 
lot with the season, my mood, etc. 
Primarily, I drink red, 
but if  it’s breakfast 
(it happens), I prefer 
white. Same with hot 
summer days.”

What is your everyday, 
go-to red wine?   “This 
varies a lot. I tend to 
drink from regions. 
Right now, for an 
everyday red wine, I 
like something from 
Argentina.” The Inca 
Cabernet-Malbec, 
for instance, is one he enjoys. As a 
bonus, it’s less than $15.

What is your everyday, go-to white 
wine?   As for white wine, Kamphuis 
considers Okanagan whites as some 
of  the best. In particular, he likes 

the Blasted Church Hatfield Fuse, a 
blend of  six different grapes.

What is your overall favourite wine?   
Kamphuis chooses Mission Hill’s 
Oculus, a Bordeaux-influenced wine 
whose grapes are hand-harvested 
and sorted, as his overall favourite. 
Its price, however, can be a barrier 

to every day quaffing.
Tell us your favourite 

food-and-wine pairing.   
Beef  tenderloin and a 
glass or two of  Oculus 
is his favourite pair-
ing.

Which one wine would 
you take with you if you 
were about to be de-
ported to a desert island?   
“One with a very 
high alcohol content,” 
he jokes. “Actually 

I’d take a sparkling wine and cel-
ebrate.” And his sparkler of  choice? 
Mumm Napa’s DVX, a sparkling 
wine made in the traditional meth-
od from Pinot Noir and Chardonnay 
grapes.

In food, wine and love, opposites attract
Kathleen RAKE
Special to The News

Value from the vines
Spain again!
Castillo de Liria 2007, from the region in Spain called Va-
lencia, is made from a blend of Bobal (grapes native to this 
region) and Shiraz. 
It’s a juicy and spicy fruit-forward red wine that goes just as 
well with soy-ginger-garlic marinated pork chops and rice as 
it does with dark chocolate almond bark.
And, since it clocks in at just $9.99 and 12.5% ABV, you 
won’t feel bad opening a second bottle.


