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Fine Fare & Wine to Pair
 with Kathleen Rake

Have you tried any 
new grapes lately?

Dine with us
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 dish-
es to the restaurant’s exacting standards. 
Choose from our award-winning Triple 
“O” Burger or our signature salads, steak, 
chicken or pasta dishes.

The thing about wine is this: You 
like what you like, and I like what 
I like. And, while sometimes we 
like each other’s choice of wine, it’s 
often diffi cult to progress beyond 
what we know we like when we’re 
at the cash register.

One way to safely move outside 
your wine comfort zone but still get 
the fl avour and aroma profi les that 
really appeal to you is to strike up 
a relationship with your local wine 
seller.

My three go-to gals in the wine 
world are Rose Siemens at What-
com Wine and Spirits in east 
Abbotsford, Donna Mitchell at the 
Signature Liquor Store in Clear-
brook and Eliana Bray at Firefl y 
Fine Wine and Ales in Maple Ridge. 
These three women of wine know 
their fermented grapes and work to 
know their customers so they can 
help them expand their respective 
wine horizons.

I recently picked up a bottle of 
Nichol Vineyard 2005 St. Laurent 
($35/12.7% ABV), a varietal wine 
I’d never read about or tasted. 

Would I have done so without the 
guidance of my trusted wine seller? 
Not likely.

This wine had juicy cherry, ripe 
berry and earthy aromas on the 
nose, with cherries, plums and 
subtle notes of chocolate and 
espresso on the palate. It had a 
pleasant and bright acidity, silky 

mouth feel and satisfying fi nish. 
And, while it paired wonderfully 
with our dinner of linguini topped 
with my tomato-meat sauce full 
of capers and black olives, this is a 
wine I would enjoy all by itself.

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

•  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

WINE & SPIRITS INC

PR IVATE  L IQUOR STORE
100-1900 N. Parallel Rd, Abbotsford
604.746.3455  whatcomwineandspirits.com

WINE TASTING
Spanish Grapes & WinesSpanish Grapes & Wines

Discover your passion Discover your passion 
for the wines created by for the wines created by 
hot-blooded Spaniards hot-blooded Spaniards 
as a prelude to this year’s as a prelude to this year’s 
Valentine’s Day.Valentine’s Day.
Hosted by Rose Siemens, Wine Guide
February 10th, 2011 @ 6pm
Tickets on sale February 1st, 2011

 $35 per person
Includes six wine samples and a 
selection of hot and cold appetizers


