
FOOD  & W INE  PAIRING  
Alan Kerr, a professor and professional chef and wine writer, provides detailed reviews on our wines and 

creates food pairings to suit these wines. Profit from his experience. His wine reviews and easy to follow 

recipes at http://www.nctwinery.ca/food_wine/index.html will enhance your own wine knowledge and your 

dinner table. Become a wine club member by sending us your email address and we will send you the newest 

food and wine pairings as soon as they are released. We will also send you special invitations and news about 

upcoming events. 

W INE  NEWS  
It is proving to be an outstanding harvest this year, the hot weather and long hours of sunshine are adding up 

to excellent quality grapes. So far we have crushed, Baco Noir, Pinot Noir, Sauvignon Blanc, Riesling, Char-

donnay and Vidal with Brix  of over 21which represents the ideal level of ripeness. According to Wine-

maker/Professor Terence Van Rooyen, ñthe big reds are looking very good . The berries are smaller but more 

concentrated in flavour with lots of tannin, this should translate to a lower volume of highly flavoured wines, 

intense in colour with the potential for lengthy aging.ò 

We will be featuring our New Vintage wines Sunday December 9th at our annual open house. We invite 

you and your friends to attend a Wine and Cheese party to introduce you to our new products. Please bring 

this newsletter and receive a free sampling of our new vintage wines. We will be featuring 2006: Traminer- 

Riesling, Riesling, Chardonnay, Gewürztraminer, Gamay Noir, Pinot Noir, Baco Noir, and Shiraz  

2006 Canadian Wine Award Winners:        Meritage 2005ï Silver        Warren Classic 2005ï Bronze 

This year Niagara College is proud to have received awards for two of our outstanding wines at the Canadian 

Wine awards. This is a national competition and is one of the most highly regarded in the industry.  

 

An unusually early harvest welcomed our students to the college this year. By 

the second week of classes they had jump-started their applied learning. The 

early ripening of grapes accelerated the harvest by at least two weeks, so the 

students are getting the practical experience before the theory! Some students 

have been up to their elbows in grapes and sometimes knee-deep in mud for 

long hours at a time. 

This yearôs students represent a broad cross-section of wine experience. 

This will prove to be an exciting year as we have noted great enthusiasm 

and commitment in this group of students.  

W ELCOME  TO  NEW  STUDENTS  

N IAGARA  W INE  FESTIVAL  
The Wine Festival has come and gone and once 

again gave new students a great introduction to 

the Niagara area, our celebrations and to the wine 

industry. We had a very enthusiastic group of stu-

dents manning the booth, promoting our program 

and our Niagara College wines. The students were 

able to make some friends, network with industry, 

and meet some of our loyal customers. 
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NEW  L ABELS  
Be on the lookout for our new labels; we are very excited about these unique and original designs. One series of 

labels depicts student life in Niagara-on-the-Lake. Four different street scenes reflect student characters from our 

programs. A second series is in the form of an old fashioned report card. These labels are used only for our re-

serve wines that have achieved a very high score. The wines are tasted, assessed and rated by Tony Aspler (wine 

writer) and his comments appear on the label. Please check out our web site for a listing and pictures of our new 

wines. www.nctwinery.ca 

PRACTICUM  PLACEMENT  

Fourth Annual Wine Tasting Challenge: Monday November 

26th, 2007   10:00 a.m. to 5:00p.m. Four Seasons Hotel, Toronto  

The Renaissance Project created the annual Wine Tasting Chal-

lenge for professional sommeliers and amateur wine enthusiasts. 

The competition is free to enter, with prizes and cash valued over 

$100,000 in total. For more information visit 

www.winetastingchallenge.com 

 

Taste The Season  ( all 4 Weekends in November) Once again the 

17 wineries of Niagara on the Lake will host Taste the Season. This 

is an opportunity to get a head start on entertaining ideas for Christ-

mas. With the purchase of a touring pass you will enjoy a delicious 

food & wine pairing at each of the wineries. You will also receive a 

hand-blown glass ornament to take home. A portion of the pro-

ceeds from pass sales supports Second Harvest in their effort to 

provide meals to the hungry.  

Tickets  available from Niagara on the Lake Chamber of com-

merce. www.niagaraonthelake.com 

Annual Open House:Attend our annual Customer Appreciation 

and Open house for Wine club members, neighbors and B&B 

partners. This will be held on December 9th from 2:00 to 4:00. 

You will have a chance to taste all of our new release wines, min-

gle with staff and students and nibble some tasty tidbits.  

Please RSVP to: sozkur@niagarac.on.ca 

Icewine Festival January 18th to 27th 

 EVENTS  

Niagara College Teaching Winery 
135 Taylor Road, SS #4 

Niagara-on-the-Lake, ON 

L0S 1J0 

Telephone:  905-641-2252 Ext 4079 

Every September, second-year Winery and Viticulture students head out to the wineries to work 

through the harvest. This year, there are 24 students placed at 17 wineries, two of whom are in British 

Columbia and the others in the Niagara Peninsula. Prior to, and during the harvest, they work flat out, 

cleaning tanks and barrels, preparing the winery, receiving, weighing and evaluating grapes and help-

ing with the fermentation. Bent over sorting tables, they learn to recognize unsuitable grapes and to 

remove sticks and other unwanted debris. They put in many long hours of hard, physical labor and 

acquire experience on equipment like pumps and hoses, filters, forklifts and sometimes tractors. As 

well, they participate in the vigilant monitoring of the fermentations needed to assure the finest qual-

ity and even perform some of the basic tests in the labs. When the harvest is finally over the students 

are exhausted but exhilarated. They have been part of a team, involved in the whole experience of 

winemaking. Ten years from now, they can taste one of the wines on which they worked and marvel 

at how they themselves have developed complexity along with the wine. 

TASTING  L AB  
The new, state of the art ,Wine 

Tasting Room has proven to be a 

great success. It is almost fully 

booked for classes both culinary 

and winery as well as continuing 

education and Sommelier classes. 

Attend our Christmas open house 

and tour the lab. 

http://www.nctwinery.ca/
http://www.winetastingchallenge.com
http://www.niagaraonthelake.com

