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Wine trends
 with Kathleen Rake

Chef Travis Rea from www.FeedTheFire.
ca prepared some healthy gourmet finger 
foods for six of us the other night, using 
fresh, whole ingredients, sourced as lo-
cally as possible. My challenge was to pair 
each food with a wine.

Ahi Tuna Tartare with reduced natural 
yogurt and fresh chives, dished up on 
onion-oat blini / Sandhill Sauvignon Blanc

Organic Turkey Sliders with guaca-
mole, organic red lettuce and tomatoes / 
Gehringer Brothers Private Reserve Pinot 
Gris

Mushroom-Pecan Stuffed Zucchini with 
feta and diced tomatoes / Quails’ Gate 
Stewart Family Reserve Pinot Noir

Grilled Pork Skewers with ginger-orange 
glaze / Castillo de Monséran Garnacha

Mixed berry pudding & chocolate ricot-
ta bites / organic Rollingdale Pinot Noir 
Icewine

While all pairings worked very well, the crowd’s hands-down two 
favourites of the night were the turkey sliders with Gehringer Brothers 
Pinot Gris and the desserts with Rollingdale Pinot Noir Icewine.

Healthy gourmet finger food and wine, of course

Value from the vines
The third Sunday in June (June 20) is Father’s Day.
Fire up the barbeque and pour Dad a glass of the ‘08 

Finca Flichman Malbec from Argentina ($10.99/13% ABV).
This wine is not over complicated and offers up good 

value to go along with aromas and flavours of black fruit, 
spice and smoke—a perfect complement to grilled meats.

Cappuccino Bar
Artisan Cheese

Olives
Crème di Balsamic

Prosciutto di Parma
Panini,

Cheese Cake
Biscotti

Fresh Pasta
Catering

Party Platters
Quick Lunches
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About us
The passion for fi ne foods has been in our family for 
generations, and when the opportunity to bring this experience 
to the Abbotsford area became available, we seized the 
moment and made it a labor of love.
We go to great lengths to have our products be made fresh 
every day for you with the freshest ingredients. All of our 
dishes, right down to the sauces are created from scratch by our 
chef. We are here to create a new relationship between you and 
your food – and to bring quality food and hard to fi nd grocery 
items to Abbotsford.

About the Chef
Jody Sigurdson-Longo is the owner and chef of Formaggio Fine 
Foods. Jody graduated from Vancouver’s Dubrulle Culinary 
Institute and went on to receive her Red Seal. She has worked 
at a number of high end eateries in the Greater Vancouver 
area before moving to Abbotsford and opening Formaggio 
Fine Foods.  Keeping a pulse on the latest food trends, and 
bringing this into her culinary creations, Jody is passionate 
about providing products that will give her customers real, high 
quality, tasty foods that they can enjoy at home or catered at 
their special event.

Catering
Planning an event at home or the offi ce? 

Let the Chefs at Formaggio Fine Foods do the cooking. 
We have a variety of ideas and items to choose from. 

Please call 3 days in advance to ensure availability.{ {

Brittany Manulak, 
principal at Concept 
Plumbing & Gas Ltd. 
in Abbotsford and 
Chilliwack, and veteran 
voice on Abbotsford’s 
Crystal Gala commit-
tee, loves to try new 
wines with her husband 
Jay. “That’s the fun of  
wine for us—trying new 
ones!”

1.)  What is your everyday, 
go-to red wine?     
“The 2006 Stag’s Hollow Heritage 
Block 1 is a gem.  It’s our Friday-
night date wine for sipping while 
sitting on our deck after the kids 
are asleep.”

2.)  What is your everyday, go-to white 
wine?     
“I have just started appreciating 
white wines more over the past 
two years and love the 2007 La 
Frenz Chardonnay.”

3.)  What is your overall favourite 
wine?     
“That’s easy: 2005 Magnotta 
Cabernet Sauvignon Gran Riserva. 

Rosanna Magnotta is 
a friend of  the family 
who, along with my 
mother, gave us a case 
of  the 2000 as a wed-
ding present. When I 
open a bottle of  the ‘05, 
the aromas and flavours 
of  black current, spice 
and oak bring back the 
wonderful memories of  
our wedding and honey-
moon.”

4.)  Tell us your favourite food-and-
wine pairing.     
“Beef  tenderloin with 2006 Black 
Hills Nota Bene, if  I can get it.”

5.)  Which one wine would you take 
with you if you were about to be de-
ported to a deserted island?     
 “On one particularly hot day last 
summer in Osoyoos, my mother 
shared a bottle of  her Burrowing 
Owl Chardonnay with us. What 
an experience. I have yet to taste 
a better white. I often wonder if  
it’s best to enjoy this wine in my 
memory because, like a movie 
from childhood, if  I go back and 
re-watch I may be disappointed.”
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