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FREE! Irrigation and Landscape Assessments
The best way to save water outdoors is to ensure you are irrigating efficiently. Irrigation experts estimate homeowners can reduce outdoor watering 
needs by 25% just by keeping up with irrigation system maintenance and setting the timer properly.

Water-efficient landscapes are also essential to conserving water outdoors and this starts with good soil.  Top-dressing your lawn and putting mulch 
in gardens will help the soil retain moisture. The next step is to carefully select plant material and group plants depending on their water needs, also 
known as hydrozoning. By converting your yard to a waterwise landscape you can save water, time and money.

In July, the Abbotsford Mission Water & Sewer Commission will be offering free assessments to residents with irrigation systems and those using 
manual sprinklers. This is a one-on-one walk-through of your yard and garden that takes about 45 minutes. An AMWSC staff member will help you 
identify ways that you can save water. 

Go to ourwatermatters.ca to sign up for your free assessment and start saving water and money!
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B.C. wine world: Award winners, 
gurus right here in Abbotsford

There are so many 
fabulous things on 
the B.C. wine land-
scape and two of 

them are right here 
in Abbotsford.

Mt. Lehman Win-
ery’s 2010 Viognier 

Reserve ($24/11% 
ABV) has just won 
the 2011 Lieutenant 
Governor’s Award for 

Excellence in British 
Columbia Wines. This 
is a great honour re-
served for B.C. wines 
of incredible quality 
and usually means 
the wine very quickly 
becomes hard to 
fi nd. 

In addition to the 
Lieutenant Gover-
nor’s Award, Mt. Leh-
man vintner Vern Sie-
mens received word 
that his Cabernet 
Sauvignon Reserve 
and Merlot Reserve 
were both fi nalists in 
the contest.

I have two bottles 
of the 2010 Viognier 
Reserve and plan to 
open one during a 
spicy Thai-inspired 
dinner this summer. 
The other I’ll leave 
for a little later in the 
year. 

Viognier (vee-on-
YAY) is an aromatic 

white wine that pairs 
particularly well with 
Asian, Indian, and 
other foods full of 
exotic or spicy fl a-
vours. It’s also a good 
match to grilled fi sh 
served with a fruit 
salsa or foods with 
creamy, rich sauces. 
Typical aromas and 
fl avours include fl oral 
notes (violet, iris), 
honey, citrus and 
tropical fruits, mar-
malade and orange 
peel. 

You’ll fi nd Viog-
nier, a variety histori-
cally associated with 
the Rhône region 
in France, planted 
throughout the New 
World wine regions. 
It’s even a notable 
white grape of Vir-
ginia, home to the 
2011 Wine Bloggers’ 
Conference.

Eric Ferris, Restau-
rant 62 co-owner, 
has just launched the 
Wine Guru (http://
www.the-wine-guru.
com/).

This is an easy-to-
use iPhone applica-
tion that allows you 
to generate recom-
mended types and 
names of wines that 
are that are ‘Classic’, 
‘New World’ or ‘Off 
the Wall’, based on 
ingredients, prepa-
ration and budget. 
Enter as little or as 
much information as 
you have. More infor-
mation simply means 
your wine selection 
will be narrowed ac-
cordingly.

While Ferris and 
the members of his 
wine-expert team 
are happy to be your 
personal wine gurus 
while you’re at the 
restaurant, they can’t 
be with you every-
where, all the time—
the new app can.

Visit www.Be-
tweenTheVines.ca for 
more wine-soaked 
musings from Kath-
leen Rake. 
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