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Early Bird Sales until June 30. 
Buy now and save!
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Wine trends
 with Kathleen Rake

Patio Pleasers

My vine values
From the Rhône’s Côtes du Ventoux in France, I pick 

La Vieille Ferme Rosé ($12.99/13% ABV). Chill it down 
to about 10°C and serve it along side a corned beef or 

pastrami sandwich on rye, with some Dijon mustard, 
and you’ve got super yum!
If you can get your hands on it, try the Spanish sparkler 

Lavit Brut Rosado NV ($11.99/12% ABV) from Sigura Viudas. Your local 
B.C. liquor store may be able to order it in from another location if you 
can’t find it around town. Huge value in this wine that’s easy to sip solo 
or pair with almost any food. Salut!

Summer 
Dhillon, 
freelance 
marketing 
and public 
relations 
special-
ist in 
Abbotsford, 
believes 
that every 
wine has 
its place 
and time. 
It’s just a 
happy co-
incidence 

that she’s co-owner of  Chandra 
Estate Winery in Oliver, B.C.  

What is your everyday, go-to red wine?
“Not to sound biased, but I 
love Chandra’s Red Fusion, a 
blend of  Michurnitz, Zweigelt 
and Lembergber (also called 
Blaufränkisch). It is light, nicely 
acidic but has a spicy charm. And 
it’s organic, making it a very nice 
wine to come home to.”

What is your everyday, go-to white 
wine?     
“A nice, dry and refreshing 
German Riesling, with fruity un-
dertones. I don’t think I can choose 
just one, and I try to find steals 
for under $30. The last two I had 
were the 2008 Villa Maria and 2007 
Kabinett-Selbach Oster Estate.”

What is your overall favourite wine?     
“My latest favourite is the 2006 
Pirramimma Shiraz.”

Tell us your favourite food-and-wine 
pairing.
“I love dark chocolate. And I love 
charcuterie. I like to pair a bold 
red wine with both.”

Which one wine would you take with 
you if you were about to be deported to 
a deserted island?
“That’s a tough one. I’d have to 
choose between Bordeaux with its 
dark fruit and herbaceous quali-
ties and the lighter Beaujolais with 
its fruity red-berry and floral aro-
mas and flavours.”
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Lavit Brut Rosado

Finally, it’s time to break out the super sippers 
for fun on the patio. And nothing is as fun, thirst 
quenching or food friendly as a rosé, which can 
vary in colour from orange to pale pink to magenta 
and present all sorts of flavour profiles.

We opened a bottle of the 2009 Road 13 Honest 
John’s Rosé ($17.99/12.7% ABV) the other night 
while visiting friends in the Shuswap. It was hot 
outside and we snacked on pretzels with artichoke-
and-asiago dip and those little Asian crackers while 
waiting to start dinner on the barbeque. Perfect!

This wine is dry, juicy and thirst-quenching. Its 
red berry characters and citrusy undertone would 
serve you well if you were to match it up with a 
take-out rotisserie chicken, salamis and cheeses or 
Fraser Valley strawberries dipped in freshly cracked 
black pepper. Really.


