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•  Conveniently located off the highway at Whatcom Rd 
in the Ramada Plaza & Conference Centre

•  Take out orders • Drink and food specials nightly 
• Enjoy the relaxing atmosphere of our lounge 
• Open 6:30am to 11pm  Monday – Sunday
• Friendly & knowledgeable staff

604.870.1050 • 36035 N. Parallel Road • 1.888.411.1070
www.ramadaabbotsford.ca

604.864.5744   
On-line ordering at  www.whitespot.ca

W
HATCOM

at the

ENTER TO WIN
2 Ski Passes to
Whistler/Blackcomb
at whatcomwineandspirits.com

Now in our new location in the Parallel Marketplace
• Larger selection

• In-store tastings

• Ice cold beers, wines & ciders

• Local and imported beers

•  All the most popular spirits
plus some hard to fi nd bottles

•  A great selection of wines
from our backyards and beyond!

Fine Fare & Wine to Pair
 with Kathleen Rake

Value wine from Spain
with Christmas dinner

Dine with us
The Abbotsford Ramada Plaza & Conference 
Centre is home to the Legendary White 
Spot Restaurant. With a passion for using 
only the freshest and finest quality ingredi-
ents, like vine-ripened tomatoes, seasonal 
vegetables, Canada Triple A Steaks, tender 
BC chicken and wild salmon, the White 

Spot culinary team take great pride in 
preparing dishes to the restaurant’s 
exacting standards. Choose from our 
award-winning Triple “O” Burger or 

our signature salads, steak, chicken 
or pasta dishes.

Whatever the season, it’s always 
nice to fi nd a value wine for sip-
ping, sharing and gifting. And last 
week I came across a couple of 
wines that perfectly fi t that bill.

Cal Y Canto from Bodega Lopes 
Mercier in Spain has both a white 
and red blend that each demon-
strates great QPR (quality/price 
ratio).

The Cal Y Canto White 
($11.99/11% ABV), a blend of two 
Spanish grapes, Viura and Ver-
dejo, is citrusy, vegetal and fresh 
and would work well with either 
a salad dressed in a vinaigrette or 
a creamed vegetable dish. Its low 
alcohol makes this wine an easy 
sipper all on its own.

The Cal Y Canto Full Red 
($11.99/12% ABV) is a blend of 
Tempranillo (50%), Merlot (15%) 
and Syrah (5%). The wine is chock 
full of bright cherries, earth and 
tobacco on the nose. On the pal-
ate, you’ll fi nd a pleasant acidity, 
more cherries, earth and tobacco, 
with a hint of dark chocolate and 
a black-pepper fi nish. Its tannins 

give it a nice structure but are soft 
enough that you don’t have to have 
a nearly raw piece of red meat to 
tame them. The soft tannins, fruit, 
pepper and pleasant acidity work 
together to make this a perfect 
turkey-dinner wine for Christmas.

I’m looking forward to exploring 
more of Spain through another two 

red wines tomorrow, December 10, 
right from the comfort of Whatcom 
Wine & Spirits where I’ll be pour-
ing Aljibes and VA Tinto, both from 
producer Finca Los Aljibes. Stop by 
for a taste.

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


