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PROGRAM  NEWS  
Students have one harvest under their belt and are diligently working on mid-term assignments and looking for 

wineries where they can do their practicum placement next fall. It has been a very busy year so far with a lot volun-

teer work as well as classroom time. In February Niagara College hosted the Toronto Wine and Cheese show wine 

competition. Wines from Canada and around the world were judged by a prestigious panel of wine-writers and 

experienced wine judges. The students had an excellent opportunity to help sort, categorize and present the wines 

to the judges. It was also a great opportunity for students to speak to such highly esteemed wine professionals. The 

results of the competition will be announced in Toronto during the Toronto wine and cheese show in April. 

W INE  NEWS  
The Icewine festival was an exciting time for the students in 

the program. The teaching winery participated in many 

events, students had the opportunity to pour wine at the pres-

tigious Icewine Gala held at the Niagara Casino grand ball-

room. Chelsey Andrade and Chris Frey are pictured here at 

the beautifully decorated booth (flowers by retired instructor 

Peter Thompstone). Students also poured wine at the famous 

Icebar on main street Niagara-on-the-Lake; the crowd en-

joyed two days of sampling Icewine, sipping Icewine mati-

nees from a glasses made of ice, enjoying music and good 

company.  

The teaching winery staff also participated in the prestigious 

Classic Weekend held at the Prince of Wales with winemak-

ers dinners and ongoing activities at selected venues 

throughout the peninsula. Niagara Collegeôs Cabernet Sauvi-

gnon from St. Davidôs bench was pitted against Cabernet 

Sauvignon from the Beamsville bench in a seminar on Ter-

roir hosted by Szabo and Szabo wine educators.  

At the wine store, students poured ñThe Icicleò an Icewine 

Shooter for our Touring Pass customers, visitors gave rave 

reviews about the trendiest way to enjoy Icewine! 

Niagara College Teaching Winery won a Gold medal for the 2006 Barrel Fermented Chardonnay at the 

20th anniversary Cuvée Awards Ceremony. Cuvée is considered the Academy Awards of the wine indus-

try. Cuvée Awards are unique in that they are the only awards in Canada where the winning wines are cho-

sen by the winemakers themselves. Fifty-seven Ontario wineries submitted 190 wines, only 20 awards 

were given out. ñThe wines submitted this year were outstanding,ò Tony Aspler respected wine writer, 

commented on the excellent quality of winemaking in Ontario today. We are very proud to have received 

best Chardonnay in Ontario! If you would like to purchase this award-winning wine, please visit or call the 

wine store at  905-641-2252 ext 4070 

*shipping service is available. 

2006 CHARDONNAY  WINS  GOLD !  
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STUDENT  AWARD  WINNERS  
First year student, Anne Marie Bitton , has been selected to receive the prestigious Vincor scholarship. The two 

year scholarship includes a commitment for internship positions at Vincor wineries. She will receive $1500.00 

toward her studies along with an internship in the Niagara Region and a second placement in B.C. after graduation. 

Melissa Smits was given an award for her exemplary job presenting at the Ontario Centres of Excellence Student 

Symposium and putting together display materials for the Research and Innovation open house. 



2ND  YEAR  STUDENT  WINS  SPIRITS  CHALLENGE  !  
On November 26, 2007, more than 200 competitors celebrated their passion for fine wine and spirits at the Four Seasons Hotel in Toronto. Many 

of our students participated in the 4th Annual Wine Tasting Challenge, but results were not released until January. Over $100,000.00 was given 

out in cash and prizes. This competition was open to students, amateurs, top sommeliers and wine professionals. Over 200 people competed. Last 

year Sarah DôAmato, a Niagara College graduate, was the Grand Award Winner (1st Place), in the Professional Category. This year our second 

year student Allison Vidug  won fist place in the Spirits Challenge category. She won a trip to Scotland for two people. There she will tour the 

Scotch distilleries. Allison is an enthusiastic student who heads up the student wine club that runs every Monday in the sensory lab. She has done 

her practicum placement with Coyotes Run in Niagara-on-the-Lake and has worked for some of the other local wineries. It is a great honour to 

have one of our students perform so well for two years in a row. Congratulations Allison!   www.winetastingchallenge.com 

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. Their experiences are best described in their own words and excerpts from 

their required reports follow: 

ñI believe that I became smarter, more logical, and definitely better at managing my time and my space here at my placement.ò  Melissa Smits, 

Niagara College Teaching Winery 

ñAt Summerhill Pyramid Winery the whole cellar team was under the age 28. This has given me great hope that there is room for advancement 

in this industry.ò Lisa Flaugnatti, Summerhill Pyramid Winery  

ñProfessionally, during the work term I had the chance to meet lots of people in the industry. It always helps to build contacts and have people 

know who you are, might help in finding a job in the long run.ò                   Patrick Legault, Featherstone winery 

ñThis experience helped me to visualize everything that I had read about in 

class.  Having been involved in a vintage will help me when I am back in the 

classroom. Now every book I read, assignment and test that I do, I will have 

practical experience to back up what I am learning. Anything I do will be that 

much easier to understand having had experience about what I am doing.ò 

John Neufeld, Hillebrand Estate Winery 

ñTank cleaning today.  Used a Gamajet, attached to a really heavy pressure 

hose. Up high on ladders. Got soaked. Pinot noir went to barrel today via grav-

ity. I am covered in bruises and grape juice.ò Jessica Collinson, Tawse Win-

ery Inc. 

Jessica Collinson, graduate Paul Pender & Diane Smith at Tawse  

¶ Sip, taste and experience the delightful combination of wine & herbs at the 18 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. Tickets available at www.niagaraonthelake.com 905-468-1950 

¶ Weekend educational seminars will be featured weekly throughout June, July, August.  ñDecantò do that! - Size and Shape Matters - Se-

ductions of oak- Whose ñfault" is it?- Sensory 101 for details visit www.nctwinery.ca/events 

COMING  EVENTS  

Niagara College Teaching Winery 
135 Taylor Road, SS #4 

Niagara-on-the-Lake, ON 

L0S 1J0 

Phone 905-641-2252 x 4070  

www.nctwinery.ca 

CUV ÉE AND  I N  YOUR  BACK  YARD  
Students were outstanding in their representation of Niagara College Teaching Winery at the Cuvée Gala, and Cuvée  en route touring program. 

The Grape Growers of Ontario sponsored 10 second year students to attend the prestigious Cuvée Awards Gala giving them the opportunity to 

taste Ontarioôs finest wines. In your backyard, the 39th Annual Horticultural Open House was held March 15th and 16th. Students demonstrated 

their knowledge with project displays and interactive demonstrations on decanting, sensory and effects of oak on wine. These community events 

provide students with the opportunity to showcase their skills, customer service, and wine knowledge.  

http://www.winetastingchallenge.com/

