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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

100-1900 North Parallel Road, Abbotsford  (Next to Thrifty Foods)

604.746.3455     SHOP ONLINE: whatcomwineandspirits.com

WINE & SPIRITS INC

PR IVATE  L IQUOR STORE

With our larger, brighter store we have the largest 
selection of wines in Abbotsford. Excellent collection 
of BC wines and a whole lot of eclectic discoveries.

WE ALSO OFFER:
•  FULL BEER SELECTION locally made or from far way
•  IN-STORE TASTING, wine seminars and wine dinners
•  SERVICE STAFF to help assist with any event planning
• PRIVATE WINE COURSES and beverage catering

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

Fine Fare & Wine to Pair
 with Kathleen Rake

Where do you go if you
want to learn about wine?

My advice? Go to as many wine fes-
tivals as you can because that’s where 
wineries and wine agents are concen-
trated in one space. The Vancouver 
Playhouse International Wine Festival 
(Mar. 28–Apr.3) is the ideal opportunity 
to taste wine, talk to winemakers and 
take in seminars. This year’s Playhouse 
Wine Fest regional theme is Spain and 
the global focus is fortifi ed wine, but 
you’ll fi nd all sorts of other wines, in-
cluding a good representation of B.C.’s 
best.

Having dinner with a winemaker and 
winery general manager is another way 
to learn. Rob Summers (winemaker) 
and Mark Sheridan (general manager) 
of Hester Creek Estate Winery recently 
hosted us for dinner at Il Giardino in 
Vancouver. First they poured the 2009 
Pinot Blanc ($15.99/13.8% ABV), which 
was a perfect complement to my crab 
and avocado salad. Next up was the 
2008 Reserve Merlot ($25.99/14.2% 
ABV) that was far more complex than 
I expected and had the structure and 
fl avour to stand up to my herb-crusted 
rack of lamb.  Afterward, they shared 
details about three new blended wines 

they’ll be introducing at the Playhouse 
Wine Fest: The Judge, Character Red 
and Character White.

Join a wine club and go to its tastings. 
Once a month, I attend the Thursday 
Night Swirl at the Ramada Plaza in 
Abbotsford. Each Swirl, hosted by 
Whatcom Wine & Spirits, is themed to a 
particular aspect of wine. March 17, for 

instance, is the night you can learn to 
make sense of the terms on the often-
confusing labels of European wines. Of 
course, tasting a wine from each of the 
countries will enhance the learning.

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

Dine 
with 
us

Melanie, Assistant Manager (left) and Tammi 
Manager (right).


