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PROGRAM NEWS 
Sommelier News 

The Fall of 2006 saw the first graduating class of Niag-

ara College Sommeliers and the start of our 2nd group. 

 Eighteen students successfully graduated from the Ca-

nadian Association for Professional Sommeliers (CAPS) 

endorsed program delivered by Niagara College.  

 The CAPS Ontario chapter is based in Toronto in af-

filiation with the national office of the Association Ca-

nadienne des Sommeliers Professionels (ACSP), Mont-

real, Quebec. ACSP is part of the Association de la 

Sommellerie Internationale (ASI) to which 40 other 

member nations belong with headquarters in Paris. 

The CAPS Ontario chapter's goal is to strengthen work-

ing relationships between members, wine professionals, 

consumers and the hospitality industry. 

 A number of awards were bestowed on our graduating 

students. Amy Bowen received the Niagara Region 

Award, sponsored by the Ontario Hospitality Institute, 

by achieving the highest cumulative grade average while 

successfully completing all components of the CAPS 

program.  The award is valued at $3,500. 

 Donald Ziraldo, President of Inniskillin, awarded the 

top 5 graduating students by naming 5 vines in the Innis-

killin Olympic Vineyard in their honour.  The following 

five students were honoured by Mr. Ziraldo:  

¶ Amy Bowen 

¶ Ryan Crawford 

¶ Natalie Gorejko 

¶ Michelle O'Sullivan 

¶ Jennifer Wilhelm 

 One of our current students, Jakeb Lipinski, earned 2nd 

place honours in the Professional Category of the 3rd 

annual Wine Tasting Challenge. 

 The Sommelier certificate consists of six modules 

taught by leaders in the wine industry.  These modules 

are: 

Sensory Development & Wine styles 

Methods of Wine Production 

Wine Regions of the World ï New World Wines 

Wine Regions of the World ï Old World Wines 

Spirits and Other Beverages 

Sommelier Management 

and a 30 hour Stage at either their own place of employ-

ment or with the Pillar and Post. 

 Our third Sommelier program will start in September 

2007 and is scheduled to run most Sundays for a year. 

This will be the first intake of students to hold all of 

their classes in the new wine tasting facility at Niagara 

College 

WINE NEWS 
Vintage 2006 is proving to be one of the best harvests ever, an outstanding 

yield. The students have been busy monitoring the wines during their develop-

ment and bottling of the white wines will be taking place in early spring. Look 

for the release of the new vintage wines. 

The Icewine harvest was outstanding, the students are pictured here picking 

the icewine grapes just after the ice-storm. They learned first-hand the pleas-

ures and the pain of making the ñnectar of the godsò. They had the opportunity 

to pick, and participate in the pressing of the grapes as well. 

Niagara College Wines to Appear in Vintages!  You will no longer have to 

wait until your next visit to Niagara to enjoy our award winning wines, in late 

April they will be available at select locations in  Ontario. 

New Winemaker joins the Team! 

Terrence van Rooyen recently joined the Niagara College Teaching Winery, to head the student winemaking team, 

he will continue the award-winning tradition established by retiring winemaker-instructor Jim Warren. Terrance 

holds a Masters in Oenology from the University of Stellenbosch in South Africa and has extensive experience in 

winemaking, research, management and teaching. He has previously worked for Gilbey's distillers and vintners, 

KWV South Africa.. He came to Canada in 1999 to continue his career in the cool climate wine region of Niagara 

where his considerable experience has earned him accolades for producing high quality wines.  

WELCOME TO THE TEAM! 
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WHERE ARE THEY NOW? 
Paul Pender and Sarah DôAmato graduates of the Winery and viticul-

ture program placed very high in the 3rd Annual Wine Tasting Chal-

lenge. The Air Canada Club at the air Canada Centre hosted the Wine 

Tasting Challenge on November 27, but results were not released until 

January. Over $80,000.00 was given out in cash and prizes. This com-

petition was open to students, amateurs, top sommeliers and wine pro-

fessionals. Over 200 people competed. 

 Sarah DôAmato was the Grand Award Winner (1st Place), in the Pro-

fessional Category which is an outstanding success for such a young 

lady. We canôt say how proud we are or her and her accomplishments. 

Sarah came to us for a 

post graduate certificate 

and her experience liv-

ing abroad, French bi-

lingualism and person-

ality have launched her on to her career as sommelier at the Four Sea-

sonôs Hotel in Toronto. We congratulate her on her accomplishments. 

 Paul Pender also graduated from NCT in 2005 and is currently em-

ployed as the Assistant Winemaker at Tawse winery. He took 1st place 

in the Cool Climate Oenology and Viticulture Institute VQA Round 

PRACTICUM - QUOTES FROM THE FIELD 
January 2007. The Winery and Viticulture First Year students have 

returned to the classroom after completing their Practicum, a work 

term in which they spend close to three months learning first hand 

what winery work is all about. Practicum Coordinator, Barb Leslie, 

kept in touch with the students and visited everyone with a placement 

in Ontario. She found most of them either pasty-skinned with exhaus-

tion from long hours processing grapes or covered in a slimy mess 

from pressure-scrubbing tanks and winery floors to maintain the pris-

tine conditions required during winemaking. Winery work is arduous 

and painstaking and so much depends on a few weeks work. Yet, de-

spite the backbreaking chores, every student greeted Barbôs visit with a 

smile and unbounded enthusiasm for newly acquired skills.  Their ex-

periences are best described in their own words and excerpts from their 

required reports follow: 

ñBefore my work term, I had only had one other job, at Canadian Tire, 

and I didnôt take it seriouslyéI had a lot of fun but there could have 

been times where I was unprofessionaléthis job at Jackson-Triggs 

(Winery) showed me that hard work is the only thing thatôs going to 

make me stand out and be successful in this businesséI can go back to 

school with that kind of attitude knowing that I am going to work my 

hardest to get what I want out of this industry.ò 

Trevor Ingham at Jackson-Triggs Winery, Niagara Peninsula, ON 

ñWhen I began my Practicum experience way back in August, I was 

very excited about working in the cellar, crushing and processing 

grapes, filtering wines and suchéuntil my first day when I was handed 

a brush and a pail and told to wash tanks. I took it in stride 

thoughéthe cleaning wasnôt even that bad and after a week of that I 

moved on to filtering, then additions, then barrel workéIt seemed like 

every week there was something new happening in the cellars and that 

is why it is the place where I want to be working.ò 

Jamie Mudford at Jackson-Triggs Winery, Niagara Peninsula, ON 

ñI was encouraged early on to not be afraid to take initiative and 

quickly found myself setting up duties and accomplishing tasks that 

were not asked of me. Being given the opportunity to trust my own 

judgment (and have it trusted!) and be recognized for my efforts by 

management raised my own self-confidence and has improved my 

initiative taking skills.ò 

Tiffany Richardson, Flat Rock Cellars, Niagara Peninsula, ON 

ñThe most important thing I will remember relates to the people I 

worked withé people who truly love their job ï and feeling the energy 

they express towards their work. This was a time that allowed me to 

show myself the type of person I am and know that I can handle almost 

anything the industry has to throw at me. Through the process of this 

great experience I began to notice different developments in myself 

éand to see my own personal progress from start to finish.ò 

Darrin Young at Peninsula Ridge Winery, Niagara Peninsula, ON 

ñTime doesnôt exist over harvest so any time you can sleep or nap, take 

full advantage. I averaged between 80-90 hours per week for a solid 

three-month period with few days offéAs challenging as it was, I feel 

that I have gained a lot of experience and feel confident that I could do 

anything within the industry and be the best at it.ò 

Eddie Tonner at Creekside Estate Winery, Niagara Peninsula, ON 

Sip, taste and experience the delightful combination of wine & herbs at 

the 17 Wineries of Niagara-on-the-Lake. Each winery will feature an 

herb-themed nibbler paired with a select wine, exclusively for Pass-

holders.  Wine & Herb Tastings offered 4 weekends in May: 11:00ï 

5:00 Sat. and Sun. Early Bird Price $25.00, $30.00 after May 1st. 

Available at NCT wine store or www.niagaraonthelake.com 

Look for New Vintage Festival in June! 

Check our  web site for up-to-date event information. 

COMING EVENTS 

Niagara College Teaching Winery 
135 Taylor Road, SS #4 

Niagara-on-the-Lake, ON 

L0S 1J0 

 Telephone:  905-641-2252 Ext 4079 Website:  www.nctwinery.ca 

 Fax:  905-988-4309 Email:  wine@niagarac.on.ca 

NIAGARA ICEWINE FESTIVAL AND CUVÉE 
Students were outstanding in their representation of NCT Winery at the Icewine gala, Touring 

program, Ice bar and Cuvée Gala. All these community events provide students with the opportu-

nity to show  their sensory skills, customer service skills and wine knowledge. It helps them to 

network with community as well as the wine industry. ñPictured here from left to right, are two 

volunteers, Karen Vickery and Courtney Shanahan at the Cuvee Gala night.ò 


