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TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

Bittersweet 
Bittersweet apples are the backbone of traditional English cider and are some of the rarest apples in Canada.
While most people would consider them inedible in a culinary sense,their bitter flavour imparts a cider full 
of character. Our Bittersweet cider is an off-dry sparkler expressing the classic phenolic character of this coveted 
fruit. For pairing, try rich meats such as pork belly, barbequed ribs or sausage or for cheese try camembert or 
cheddar. Certified organic per PACS 16-259.  

7.2 % abv. Off-dry
+ 393967

Wild English 

Flagship 

Wild English’s name is derived from the process of a wild yeast fermentation of English bittersweet cider 

This German-style cider is one of few commercial ciders in the world free of added sulphites. Slowly fermented 
with Champagne yeast, the ultra-dry Flagship has crisp herbaceous notes framed by soft tannins and lively acidity. 
It features both smoky and herbal aromas and is best paired with risotto, fish and chips, mild cheeses, poultry, 
and grilled seafood. Certified Organic by PACS 16-259.

apples, including the Kingston Blacks and Yarlington Mills grown at Sea Cider. This sparkling amber cider 
is ultra-dry, robust, and earthy, with distinctive tannins in the traditional Herefordshire style. This cider 
cuts beautifully through charcuterie, sharp cheeses, salty snack foods, Yorkshire pudding, and traditional 
roast beef. Certified organic per PACS 16-259.
7.5% abv.  Dry
+ 132878

7.1% abv.  Dry
+ 142174

Kings & Spies 
Crafted from a blend of local heritage apples including Kings and Northern Spies, Kings & Spies’ apples 
are pressed in the fall, and then fermented slowly at cool temperatures with a Champagne yeast. The 
unique aging creates a malolactic fermentation yielding a fruit- forward, creamy, Italian-style sparkling 
cider reminiscent of Prosecco. Kings & Spies supports Lifecycles, a Victoria non-profit organization that 
promotes local food security and urban agriculture in Victoria. Kings & Spies pairs with everything from 
crispy potato chips to chicken salad and complex seafood dishes. 

8.0 % abv. Off-dry
+ 106823

2487 Mt. St. Michael Rd, Saanichton, BC  250.544.4824  info@seacider.ca • www.seacider.ca

Sea Cider is a family-owned orchard and ciderhouse near Victoria, BC
that grows organic cider apples and produces award-winning hard cider. 

KRISTEN NEEDHAM, 
Founder & Cidermaster
A sixth-generation farmer, Kristen inherited the family orchard in 1986. 
At the time, she wanted nothing to do with farming. Instead, as a 
teenager, she went off to boarding school in Wales. She drank her first 
cider but never dreamed that one day she would become a cidermaker. 
She focused on her studies and began a career in environmental 
management and international development working mainly on food 
security projects in rural Ethiopia with farmers. She never thought that 
one day she would return to farming. 

That changed in 2002 when Sea Cider was conceived. Kristen 
replanted the family orchard in traditional English bittersweets and 
bittersharps, planted a second orchard on her mother’s farm, then 
bought a third orchard where the ciderhouse now stands. She went 
back to school, but this time it was cider school. In between cider 
courses she made cider, planted apple trees and built a Ciderhouse. 
Finally, in 2007, after five years of preparation, Kristen sold cider to her 
first customer. 

Nowadays, Kristen spends time working on future plans for Sea Cider. 
The cidery has grown, and through it all, the aim has always been to 
build a family-owned, community-minded business rooted in farming. 
Cider is for celebrating, and cider is WORTH celebrating. These words 
still ring true today:

For mariners and farmers all
The ciderhouse stands sentry tall

From here the sea casts blue or grey
Reflecting back the island day

Sea breezes set fruit trees in motion
Scents of apple mix with ocean

Breathe deep and let your senses fill
Take in the sights from on our hill
Come raise a glass of cider here

Enjoy our farm, our view, our cheer

~ Kristen
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Bittersweet 
Bittersweet apples are the backbone of traditional English cider and are some of the rarest apples in Canada.
While most people would consider them inedible in a culinary sense,their bitter flavour imparts a cider full 
of character. Our Bittersweet cider is an off-dry sparkler expressing the classic phenolic character of this coveted 
fruit. For pairing, try rich meats such as pork belly, barbequed ribs or sausage or for cheese try camembert or 
cheddar. Certified organic per PACS 16-259.  

7.2 % abv. Off-dry
+ 393967

Wild English 

Flagship 

Wild English’s name is derived from the process of a wild yeast fermentation of English bittersweet cider 

This German-style cider is one of few commercial ciders in the world free of added sulphites. Slowly fermented 
with Champagne yeast, the ultra-dry Flagship has crisp herbaceous notes framed by soft tannins and lively acidity. 
It features both smoky and herbal aromas and is best paired with risotto, fish and chips, mild cheeses, poultry, 
and grilled seafood. Certified Organic by PACS 16-259.

apples, including the Kingston Blacks and Yarlington Mills grown at Sea Cider. This sparkling amber cider 
is ultra-dry, robust, and earthy, with distinctive tannins in the traditional Herefordshire style. This cider 
cuts beautifully through charcuterie, sharp cheeses, salty snack foods, Yorkshire pudding, and traditional 
roast beef. Certified organic per PACS 16-259.
7.5% abv.  Dry
+ 132878

7.1% abv.  Dry
+ 142174

Kings & Spies 
Crafted from a blend of local heritage apples including Kings and Northern Spies, Kings & Spies’ apples 
are pressed in the fall, and then fermented slowly at cool temperatures with a Champagne yeast. The 
unique aging creates a malolactic fermentation yielding a fruit- forward, creamy, Italian-style sparkling 
cider reminiscent of Prosecco. Kings & Spies supports Lifecycles, a Victoria non-profit organization that 
promotes local food security and urban agriculture in Victoria. Kings & Spies pairs with everything from 
crispy potato chips to chicken salad and complex seafood dishes. 

8.0 % abv. Off-dry
+ 106823

2487 Mt. St. Michael Rd, Saanichton, BC  250.544.4824  info@seacider.ca • www.seacider.ca

Sea Cider is a family-owned orchard and ciderhouse near Victoria, BC
that grows organic cider apples and produces award-winning hard cider. 

Bittersweet 
Bittersweet apples are the backbone of traditional English cider and are some of the rarest apples in Canada.
While most people would consider them inedible in a culinary sense,their bitter flavour imparts a cider full 
of character. Our Bittersweet cider is an off-dry sparkler expressing the classic phenolic character of this coveted 
fruit. For pairing, try rich meats such as pork belly, barbequed ribs or sausage or for cheese try camembert or 
cheddar. Certified organic per PACS 16-259.  

7.2 % abv. Off-dry
+ 393967

Wild English 

Flagship 

Wild English’s name is derived from the process of a wild yeast fermentation of English bittersweet cider 

This German-style cider is one of few commercial ciders in the world free of added sulphites. Slowly fermented 
with Champagne yeast, the ultra-dry Flagship has crisp herbaceous notes framed by soft tannins and lively acidity. 
It features both smoky and herbal aromas and is best paired with risotto, fish and chips, mild cheeses, poultry, 
and grilled seafood. Certified Organic by PACS 16-259.

apples, including the Kingston Blacks and Yarlington Mills grown at Sea Cider. This sparkling amber cider 
is ultra-dry, robust, and earthy, with distinctive tannins in the traditional Herefordshire style. This cider 
cuts beautifully through charcuterie, sharp cheeses, salty snack foods, Yorkshire pudding, and traditional 
roast beef. Certified organic per PACS 16-259.
7.5% abv.  Dry
+ 132878

7.1% abv.  Dry
+ 142174

Kings & Spies 
Crafted from a blend of local heritage apples including Kings and Northern Spies, Kings & Spies’ apples 
are pressed in the fall, and then fermented slowly at cool temperatures with a Champagne yeast. The 
unique aging creates a malolactic fermentation yielding a fruit- forward, creamy, Italian-style sparkling 
cider reminiscent of Prosecco. Kings & Spies supports Lifecycles, a Victoria non-profit organization that 
promotes local food security and urban agriculture in Victoria. Kings & Spies pairs with everything from 
crispy potato chips to chicken salad and complex seafood dishes. 

8.0 % abv. Off-dry
+ 106823

2487 Mt. St. Michael Rd, Saanichton, BC  250.544.4824  info@seacider.ca • www.seacider.ca

Sea Cider is a family-owned orchard and ciderhouse near Victoria, BC
that grows organic cider apples and produces award-winning hard cider. 
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Rumrunner 
Crafted with home-grown heritage apples including Winter Banana and Winesap apples, Rumrunner’s 
apples are hand-pressed using our traditional rack and cloth press, slowly fermented with Champagne 
yeast, and then aged in rum-soaked bourbon barrels for a minimum of six months. Notes of brown 
sugar, blackstrap molasses, and spice give complexity to this semi-dry sparkling cider. Rumrunner is 
delicious cold, or mulled and heated with butter. Rumrunner pairs well with steak, Caribbean and 
Moroccan food, and is perfect for marinades, barbecue sauces and cocktails! 
Certified organic per PACS 16-259. 
12.5% abv. Semi-dry
+ 641993

2487 Mt. St. Michael Rd, Saanichton, BC  250.544.4824  info@seacider.ca • www.seacider.ca

Pippins 
Pippins is a crowd-pleasing, Prohibition-style cider that is sharp yet balanced. Made from Newton Pippin 
apples, Pippins features  notes of pineapple, and is incredibly food friendly. Pippins fits just about every 
occasion and its crisp bite will pair perfectly with everything from steak and salad to spicy curries.
Certified organic per PACS 16-259.  
9.5 % abv. Off-dry
+ 787663

Bramble Bubbly 
The mighty blackberry is a tenacious invader of Vancouver Island  orchards, but a touch of its sun-soaked 
sweetness added to apple cider makes for a sinfully delicious blushing semi dry sparkling cider. Bramble 
Bubbly combines the best of BC cider apples with wild local blackberries which are added to achieve the 
rose hue and luscious blackberry flavour.  With aromas of green apple, orchard leaves and blackberries, 
Bramble Bubbly is tart yet balanced with residual sweetness. Pairs well with salmon, summer salads, 
berries, outdoor barbecues, mild or sharp cheeses, cured meats, poultry dishes and even desserts – anything 
goes with this perfect patio sipper!
9.0% abv. Semi-dry
+ 203620

Bittersweet 
Bittersweet apples are the backbone of traditional English cider and are some of the rarest apples in Canada.
While most people would consider them inedible in a culinary sense,their bitter flavour imparts a cider full 
of character. Our Bittersweet cider is an off-dry sparkler expressing the classic phenolic character of this coveted 
fruit. For pairing, try rich meats such as pork belly, barbequed ribs or sausage or for cheese try camembert or 
cheddar. Certified organic per PACS 16-259.  

7.2 % abv. Off-dry
+ 393967

Wild English 

Flagship 

Wild English’s name is derived from the process of a wild yeast fermentation of English bittersweet cider 

This German-style cider is one of few commercial ciders in the world free of added sulphites. Slowly fermented 
with Champagne yeast, the ultra-dry Flagship has crisp herbaceous notes framed by soft tannins and lively acidity. 
It features both smoky and herbal aromas and is best paired with risotto, fish and chips, mild cheeses, poultry, 
and grilled seafood. Certified Organic by PACS 16-259.

apples, including the Kingston Blacks and Yarlington Mills grown at Sea Cider. This sparkling amber cider 
is ultra-dry, robust, and earthy, with distinctive tannins in the traditional Herefordshire style. This cider 
cuts beautifully through charcuterie, sharp cheeses, salty snack foods, Yorkshire pudding, and traditional 
roast beef. Certified organic per PACS 16-259.
7.5% abv.  Dry
+ 132878

7.1% abv.  Dry
+ 142174

Kings & Spies 
Crafted from a blend of local heritage apples including Kings and Northern Spies, Kings & Spies’ apples 
are pressed in the fall, and then fermented slowly at cool temperatures with a Champagne yeast. The 
unique aging creates a malolactic fermentation yielding a fruit- forward, creamy, Italian-style sparkling 
cider reminiscent of Prosecco. Kings & Spies supports Lifecycles, a Victoria non-profit organization that 
promotes local food security and urban agriculture in Victoria. Kings & Spies pairs with everything from 
crispy potato chips to chicken salad and complex seafood dishes. 

8.0 % abv. Off-dry
+ 106823

2487 Mt. St. Michael Rd, Saanichton, BC  250.544.4824  info@seacider.ca • www.seacider.ca

Sea Cider is a family-owned orchard and ciderhouse near Victoria, BC
that grows organic cider apples and produces award-winning hard cider. 
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THE STORY
•  Blue Grouse is family owned. Its first plantings were in 1983, its first wines were in 1990, its 

winery was built in 2000 and its revitalization began in 2012.

•  Revitalization consists of a new winemaker (Bailey Williamson) in 2012, a major winery overhaul 
and new tasting room 2015, a significant vineyard expansion 2017 and infrastructure upgrades 
ongoing.

•  Blue Grouse team adheres to the philosophy of stewardship – make all things better in the 
future than they way you found them – people, environment, wines, vines, business results… 
This is demonstrated in our commitment to sustainability at the winery and in the vineyard, 
excellence in winemaking and a top-rated visitor experience.

•  The winery includes geothermal heating & cooling, rainwater collection, closed-loop water 
treatment, and intentional reduced energy usage.

•  The vineyard rejuvenation is overseen by renowned terroir expert Dr. Pedro Parra.

•  The wine portfolio has expanded to include the Quill brand, allowing Williamson the opportunity 
to work closely with some of the best growers on Vancouver Island and the Okanagan.

•  Numerous gold medal-winning wines have been recently featured in Western Living, Global 
Television, the Vancouver Sun, BC Living, Toronto Star, CTV Morning Live, Vancouver Magazine 
and more.

•  Winemaker Bailey Williamson is about setting a new standard for 
Island wine. A former chef and early proponent of the farm-to-table 
movement, he is on a mission to teach us what the soils and climate 
on Vancouver Island can deliver in wines.

•  With Blue Grouse since 2012, he embraces a holistic philosophy that 
involves all of his senses at every stage of winemaking. “Mother Nature 
is a fickle mistress - you won’t get the same results every year. You 
have to be humble enough to learn and change”.

• He was assistant winemaker at Road 13 Vineyards for five years.

WINEMAKER BAILEY WILLIAMSON
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Estate 2014 Paula
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Müller-Thurgau 42.5% 
VANCOUVER ISLAND 
COWICHAN VALLEY:  BLUE GROUSE ESTATE 
Harvest Date: September 2014 
Ortega 42.5% 
VANCOUVER ISLAND 
COWICHAN VALLEY:  BLUE GROUSE ESTATE 
Harvest Date: September 2014 
Pinot  Auxerrois 10% 
BRITISH COLUMBIA OKANAGAN  VALLEY 
Harvest Date: September 2014 
Riesling 5% 
BRITISH COLUMBIA OKANAGAN  VALLEY 
Harvest Date: September 2014

WINEMAKER’S NOTES
The wines chosen to construct this blend are a true 
representation of what we grow at Blue Grouse Estate. 
The Müller-Thurgau was a natural fit to contribute the 
acidity and backbone. The Ortega and the Pinot 
Auxerrois bring both fruit and body to the party. The 
Riesling was added to help with the mid-palate. 
Secondary fermentation began in August 2016 for 12 
months, with no dosage added.

PROFILE
This sparkle starts with aromas of lemon, biscuit and 
almonds followed by flavours of green apples and brioche 
with a fine mousse on the palate. Well-balanced and dry 
with bright acidity and a lingering lemon-lime citrus.

FOOD PAIRING
Start your gathering with this sparkle before dinner with 
friends. The wine pairs well with grilled peaches, goat 
cheese or raw oysters.

ALCOHOL 12.5%  |  RS 0.5  |  PH 3.2  |  TA 5.7

Estate 2016 Pinot Gris
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Pinot Gris 100%
VANCOUVER ISLAND 
COWICHAN VALLEY: Blue Grouse Estate 
Harvest Date: September 22, 2016 · Brix 23 · TA 5.3

WINEMAKER’S NOTES
Fermentation was slow to start, but once underway  
it was steady and continuous. After half of the sugar was 
fermented, 321 litres (17%) of the wine was placed in 
new French oak to finish fermentation.  
The balance was fermented in stainless steel and then 
combined with the oaked wine on finishing. Barrel 
fermentation was important in adding complexity and 
body. Both the wine in barrel and tank, went through 

spontaneous malolactic fermentation, which has 
contributed to the wine’s richness. The wine will develop 
further in the bottle and age for 3-5 years.

PROFILE
The nose highlights roasted hazelnuts, tree-ripened 
peaches and vanilla, which follow through on the palate. 
There is a creaminess on the palate making for a 
generous mouth feel and long finish. The wine  
is balanced with refreshing acidity.

FOOD PAIRING
A great accompaniment to Cowichan Bay spot prawns, 
mussels and fish. Also consider light pork, chicken or 
salmon dishes.

ALCOHOL 13.5%  |  RS 1.6  |  PH 3.4  |  TA 5.7

Estate 2016 Ortega
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Ortega 100%
VANCOUVER ISLAND 
COWICHAN VALLEY: Blue Grouse Estate  
Harvest Date: September 15, 2016 · Brix 22.5 · TA 5.3

WINEMAKER’S NOTES
Ortega is a cross between Siegerrebe and Müller-
Thurgau (itself a cross between Riesling and Madeleine 
Royale). The vines are self-rooted and about 25 years 
old. The plants are fully mature and at the peak of their 
production, yielding high quality, authentic wine from  
the Cowichan Valley. Fermentation in 100% stainless 

steel was long, slow and cool taking 6 weeks to 
complete. No malolactic fermentation occurred.

PROFILE
The vintage was classic Ortega; clear and bright with 
medium acidity. On the nose, you will find a bouquet of 
lily of the valley and sweet sea breeze. This is a light to 
medium bodied wine, with good balance. It has a rich, 
round mouth-feel with a long grapefruit finish.

FOOD PAIRING
A patio favourite, this wine pairs perfectly with oysters 
prepared your way – fresh, fried or steamed!

ALCOHOL 13.8%  |  RS 1.7  |  PH 3.4  |  TA 5.3

“ ... a really good example of the potential for island sparkling, it’s superbly textured...”  - Tim Pawsey, North Shore News

“Impressive style and a hallmark for Vancouver Island.” - Gismondi on Wine

SOLD OUT

SOLD OUT

@BlueGrouseWinesbluegrouse.ca
SARA PARK 
(250) 818-6469 

Quill 2015 White
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Schonburger 45.5%
VANCOUVER ISLAND — COMOX VALLEY 
Harvest Date: September 16 · Brix 20 · TA 4.4
Pinot Gris 42.5%
VANCOUVER ISLAND — COWICHAN VALLEY 
Harvest Date: September 24 · Brix 20· TA 7.4 
Harvest Date: October 5 · Brix 19.5· TA 6.3
Müller-Thurgau 12%
VANCOUVER ISLAND  
COWICHAN VALLEY: BLUE GROUSE ESTATE 
Harvest Date: September 28 · Brix 17.5· TA 5.5

 

WINEMAKER’S NOTES 
The Müller-Thurgau was whole cluster pressed to 
minimize the phenolic bitterness. The other varietals were 
not. After pressing, each varietal from each vineyard was 
separately fermented and then blended together on the 
finishing. Our protocol for all our white wines is to cold 
settle after pressing and then rack them off of the heavy 
lees before beginning the fermentation. There was no 
malolactic fermentation.

PROFILE
Look for jasmine and pear on the nose of this dry, light 
bodied wine. It has bright acidity with refreshing flavours 
of green apple and a slight minerality.
FOOD PAIRING 
Try it with salads, creamy cheeses, most seafood, white 
meats or enjoy it on its own.

ALCOHOL 12.0%  |  RS 1.3  |  PH 3.1  |  TA 4.4

Estate 2015 Pinot Noir
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Pinot Noir 85%
VANCOUVER ISLAND 
COWICHAN VALLEY: Blue Grouse Estate 
Harvest Date: October 5 · Brix 22 · TA 6.1
Gamay Noir 15%
VANCOUVER ISLAND 
COWICHAN VALLEY: Blue Grouse Estate 
Harvest Date: October 5 · Brix 22 · TA 7.1

WINEMAKER’S NOTES
Our Pinot Noir clone is unknown. It was one of the last 
vine imports into Canada from France in the early 1990’s 
prior to quarantine regulations. The grapes were hand 
harvested from yields of ~2 tonnes per acre. The vines 
grow on heavy clay-loam soils, with minimal irrigation.

The Pinot Noir (85%) and Gamay Noir (15%) were made 
separately. They were aged for 18 months in barrel; 16% 
new French oak and the balance (84%) in 2-3 year old 
French oak. They underwent malolactic fermentation in 
the barrel. The two wines were blended at the final 
assemblage prior to bottling, where they were fined and 
lightly filtered.

PROFILE
This wine exhibits aromas of cherry, tobacco and saddle 
leather. The oak is well integrated with a hint of 
earthiness followed by flavours of plum and dark cherry. 
The tannins are fine grained and firm, with a structured 
acidity that rounds out the finish nicely.

FOOD PAIRING
Pair this lovely wine with mushroom risotto, grilled 
salmon or roasted chicken with fine herbs.

ALCOHOL 13.5%  |  RS 0.4  |  PH 3.6  |  TA 6.2

Quill 2016 Pinot Gris 
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Pinot Gris 33%
VANCOUVER ISLAND – COWICHAN VALLEY 
Harvest Date: September 19, 2016 · Brix 22.5 · TA 6.1
Pinot Gris 67%
VANCOUVER ISLAND – COWICHAN VALLEY 
Harvest Date: September 27, 2016 · Brix 22 · TA 5.7

WINEMAKER’S NOTES
The grapes from two different Cowichan Valley vineyards 
were fermented separately and blended together post 
fermentation. No malolactic fermentation took place.  

The wine represents a fresh and lively style to be 
consumed within 2 -3 years and not aged.

PROFILE
This delightful wine is crisp and bright exhibiting notes of 
green apple, jasmine flower and honey on the nose. It is 
characterized by a round mouth-feel, with honey and 
citrus fruits on the palate and finishes with medium 
acidity.

FOOD PAIRING
Get some West Coast halibut, crab or local goat cheese 
and make this Pinot Gris a lovely dinner companion.

ALCOHOL 13.5%  |  RS 1.2  |  PH 3.3  |  TA 7.0
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Quill 2015 White
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Schonburger 45.5%
VANCOUVER ISLAND — COMOX VALLEY 
Harvest Date: September 16 · Brix 20 · TA 4.4
Pinot Gris 42.5%
VANCOUVER ISLAND — COWICHAN VALLEY 
Harvest Date: September 24 · Brix 20· TA 7.4 
Harvest Date: October 5 · Brix 19.5· TA 6.3
Müller-Thurgau 12%
VANCOUVER ISLAND  
COWICHAN VALLEY: BLUE GROUSE ESTATE 
Harvest Date: September 28 · Brix 17.5· TA 5.5

 

WINEMAKER’S NOTES 
The Müller-Thurgau was whole cluster pressed to 
minimize the phenolic bitterness. The other varietals were 
not. After pressing, each varietal from each vineyard was 
separately fermented and then blended together on the 
finishing. Our protocol for all our white wines is to cold 
settle after pressing and then rack them off of the heavy 
lees before beginning the fermentation. There was no 
malolactic fermentation.

PROFILE
Look for jasmine and pear on the nose of this dry, light 
bodied wine. It has bright acidity with refreshing flavours 
of green apple and a slight minerality.
FOOD PAIRING 
Try it with salads, creamy cheeses, most seafood, white 
meats or enjoy it on its own.

ALCOHOL 12.0%  |  RS 1.3  |  PH 3.1  |  TA 4.4

Estate 2015 Pinot Noir
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Pinot Noir 85%
VANCOUVER ISLAND 
COWICHAN VALLEY: Blue Grouse Estate 
Harvest Date: October 5 · Brix 22 · TA 6.1
Gamay Noir 15%
VANCOUVER ISLAND 
COWICHAN VALLEY: Blue Grouse Estate 
Harvest Date: October 5 · Brix 22 · TA 7.1

WINEMAKER’S NOTES
Our Pinot Noir clone is unknown. It was one of the last 
vine imports into Canada from France in the early 1990’s 
prior to quarantine regulations. The grapes were hand 
harvested from yields of ~2 tonnes per acre. The vines 
grow on heavy clay-loam soils, with minimal irrigation.

The Pinot Noir (85%) and Gamay Noir (15%) were made 
separately. They were aged for 18 months in barrel; 16% 
new French oak and the balance (84%) in 2-3 year old 
French oak. They underwent malolactic fermentation in 
the barrel. The two wines were blended at the final 
assemblage prior to bottling, where they were fined and 
lightly filtered.

PROFILE
This wine exhibits aromas of cherry, tobacco and saddle 
leather. The oak is well integrated with a hint of 
earthiness followed by flavours of plum and dark cherry. 
The tannins are fine grained and firm, with a structured 
acidity that rounds out the finish nicely.

FOOD PAIRING
Pair this lovely wine with mushroom risotto, grilled 
salmon or roasted chicken with fine herbs.

ALCOHOL 13.5%  |  RS 0.4  |  PH 3.6  |  TA 6.2

Quill 2016 Pinot Gris 
VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Pinot Gris 33%
VANCOUVER ISLAND – COWICHAN VALLEY 
Harvest Date: September 19, 2016 · Brix 22.5 · TA 6.1
Pinot Gris 67%
VANCOUVER ISLAND – COWICHAN VALLEY 
Harvest Date: September 27, 2016 · Brix 22 · TA 5.7

WINEMAKER’S NOTES
The grapes from two different Cowichan Valley vineyards 
were fermented separately and blended together post 
fermentation. No malolactic fermentation took place.  

The wine represents a fresh and lively style to be 
consumed within 2 -3 years and not aged.

PROFILE
This delightful wine is crisp and bright exhibiting notes of 
green apple, jasmine flower and honey on the nose. It is 
characterized by a round mouth-feel, with honey and 
citrus fruits on the palate and finishes with medium 
acidity.

FOOD PAIRING
Get some West Coast halibut, crab or local goat cheese 
and make this Pinot Gris a lovely dinner companion.

ALCOHOL 13.5%  |  RS 1.2  |  PH 3.3  |  TA 7.0
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Quill 2016 Rosé 

VITICULTURE AND COMPOSITION
Designated Viticultural Area (DVA): Vancouver Island
Pinot Noir 50%
VANCOUVER ISLAND – COWICHAN VALLEY 
Harvest Date: October 5, 2016 · Brix 23.6 · T A 5.7
Gamay Noir 50%
VANCOUVER ISLAND – COWICHAN VALLEY 
Harvest Date: October 5, 2016 · Brix 24.0 · TA 7.3

WINEMAKER’S NOTES
The Pinot Noir and Gamay Noir were fermented separately 
then blended. Each wine was made using the contact 
method. The grapes were crushed and left to soak on their 

skins for 18 hours to extract colour.
The juice was then pressed off the must and treated like a 
white wine. Fermentation occurred at a cool 15 -21°C. No 
malolactic fermentation occurred.

PROFILE
Dry and light-bodied, this Rosé has a light red currant 
colour, with aromas of macerated strawberries, rose 
petals and red plum. Fresh rhubarb shines through on 
the palate augmented by a crisp dry acidity.

FOOD PAIRING
Pair this versatile wine with a simple salad, a light pasta, 
some West Coast seafood or goat cheeses.

ALCOHOL 12.2%  |  RS 2.1  |  PH 3.4  |  TA 7.2

Quill 2015 Red

VITICULTURE AND COMPOSITION 
Designated Viticultural Area (DVA): British Columbia
Cabernet  Franc 44%
BRITISH COLUMBIA – OKANAGAN VALLEY 
Harvest Date: October 1, 2015 · Brix 23.0 · TA 5.7
Merlot 36.6%
BRITISH COLUMBIA – OKANAGAN VALLEY 
Harvest Date: September 24, 2015  · Brix 25.0 · TA 6.0
Cabernet  Sauvignon 9.4%
BRITISH COLUMBIA – OKANAGAN VALLEY 
Harvest Date: N/A
Leon Millot 5.5%
VANCOUVER ISLAND – COMOX VALLEY 
Harvest Date: October 2, 2015 · Brix 21.0 · TA 6.7
Pinot  Noir 4.5%
BRITISH COLUMBIA – OKANAGAN VALLEY 
Harvest Date: N/A

WINEMAKER’S NOTES
The Cabernet Franc and Merlot were fermented separately 
in one tonne fermenters, cold soaked for 3 days then 
heated and inoculated with yeast. The Leon Millot was also 
fermented on its own and later blended in to the finished 
wine. These three wines were aged for 12 months in barrel; 
11% in new French oak with the balance (89%) in neutral 
French and American oak for 12 months. The Cabernet 
Sauvignon and Pinot Noir were a co-fermented field blend 
made in the Okanagan and later combined with the 
Cabernet Franc, Merlot and Leon Millot.

PROFILE
Our Quill Red exudes black cherry, vanilla, cedar, sweet 
spice and hints of tobacco on the nose. On the palate 
black cherry and blackberries mingle with spice and oak 
notes. A broad and rich wine with a long elegant finish.

FOOD PAIRING
Crank up the BBQ and pair this wine with grilled steak, 
ribs or lamb burgers.

ALCOHOL 14.2%  |  RS 1.0  |  PH 3.8  |  TA 6.2

Quill 2015 Pinot Noir

VITICULTURE AND COMPOSITION 
Designated Viticultural Area (DVA): British Columbia
Pinot  Noir 100%
VANCOUVER ISLAND – COWICHAN VALLEY 
Harvest Date: October 7, 2015 · Brix 20.5 · TA 6.5

WINEMAKER’S NOTES
After destemming, these single vineyard grapes were left 
to soak on their skins for 4 days. The must was warmed 
and fermentation began spontaneously. After a vigorous 
ferment that lasted 10 days, the juice was pressed off and 
settled in tank before being transferred into barrels. Two to 

three year old barrels were used; 66% French oak and 
34% American oak. The wine, aged in oak for 12 months, 
was gently racked and lightly filtered just prior to bottling.

PROFILE
Our Quill Pinot Noir has aromas of cherry, eucalyptus and 
pine on the nose; whose flavours show through on the 
palate mixed with black plum and a light oakiness. The 
wine is juicy like a fresh cherry pie, with fine tannins.

FOOD PAIRING
Pair this wine with salmon and grilled asparagus or pork 
schnitzel with a light creamy French style sauce.

ALCOHOL 13.0%  |  RS 1.4  |  PH 3.6  |  TA 6.6

“Yes please Wine Islands! More of this, liberally” - Gismondi on Wine

SOLD OUT



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

Fitzpatrick Family Estate Vineyard features 40 acres of vines separated into 12 smaller, carefully-tended 
blocks. Fitzpatrick grows seven varietals in their vineyard: Chardonnay, Ehrenfelser, Gewürztraminer, 
Meunier, Pinot Blanc, Pinot Noir, and Riesling, and not by accident. They arrived at the decision to focus 
on traditional method sparkling wine, crisp whites, and elegant, focused reds over the course of twenty 
years of listening carefully to the story the land has to tell - And it’s a special one.

There are things that are distinct about a place that demands you make certain wines a specific way. The degree 
days. Soil types. Rainfall, or lack thereof. You can fight it. But in the end nature will keep sending you the same 
message, and it’s up to you to listen. The Fitzpatrick family had a hunch about what was right for their site when 
they planted Pinot Noir and Chardonnay twenty years ago. And they were right. But they also planted Merlot, 
and that wasn’t quite right, so they pulled it up and planted Riesling. They also had it right with aromatic whites 
like Gewürztraminer and Ehrenfelser. Those wines thrive at Greta Ranch - And you must grow what reflects the 
qualities of your vineyard best.

IT’S A LITTLE DIFFERENT AT FITZ. HERE’S HOW

There are a few characteristics that set this special place by Okanagan Lake apart from all the others. The first is 
that they are physically and literally set apart. South of Peachland, north of Summerland, and if you look in those 
directions from the winery, you won’t see other vineyards. Across the lake is parkland and Ogopogo’s house 
(seriously). They are sitting in their own nanoclimate in a valley of micro ones. There is no other winery in the 
Okanagan growing in their specific set of conditions. In wine, we call that terroir, and theirs is distinctly Fitz.

SARAH BAIN
winemaker
Sarah began her path in the wine industry working 
in the vineyards of Central Otago, New Zealand in 
2004. It was just a summer job to start, but it only 
took one vintage to convince her that growing 
and making wine was her future. Since then, her 
career has been based mainly in Central Otago 
at two leading organic & biodynamic producers. 
She worked first at Burn Cottage making premium 
quality Pinot Noir and then at Quartz Reef, one of 
New Zealand’s leading producers of Traditional 
Method sparkling. Sarah has also worked vintages 
in California, Germany and Canada. And now 
again, in Canada with Fitz.



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

2016 Vintage

Hotest year on the planet earth, was the story of 2016. We picked these grapes from Block 
2 & 3 of our vineyard harvested specifically to produce a Rosé. We were extra gentle with 
these grapes, Pinot Noir being a bit delicate. We pressed with minimal skin contact to 
produce a wine of delicate colour. It looks stunning in a glass. 

Prepare to be fooled just a li!le. This wine shows candy & strawberry cream on the nose. 
You might think to yourself, “this is a sweet wine.” But then the palate shows up with a 
citrus rind note and some nice acidity. Not what you’re expectng. At least the first time.

You want it cold. Cooler cold. Probably on a patio somewhere. Maybe ours if you’re nearby? 
We’d go with seafood with this one. BBQ’d scallops would be killer.

TO ORDER, CONTACT:  SARA PARK                            C R A F T 

       SARA@SPARKINVICTORIA.CA       B E V E R A G E  

      250.818.6469       S A L E S  

 

SKU — 708594 
Hospitality Price — $18.50 
Wholesale Price — $14.69 
1 oles per case 

2016 Vintage 
Hoest year o the plaet earth as the story o 016. 
We picked these grapes rom Block  & 3 o our vieyard 
harvested specifically to produce a Rosé. We ere extra 
getle ith these grapes Piot Noir eig a it delicate. 
We pressed ith miimal ski cotact to produce a ie 
o delicate colour. It looks stuig i a glass. 
 
Prepare to e ooled ust a lile. his ie shos  
cady & straerry cream o the ose. You might thik to 
yoursel “this is a seet ie.” But the the palate shos 
up ith a citrus rid ote ad some ice acidity. Not hat 
youre expecg. t least the first me. 
 
You at it cold. ooler cold. Proaly o a pao  
somehere. Maye ours i youre eary? Wed go ith 
seaood ith this oe. BBQd scallops ould e killer.  
 
Winemaker’s notes 
Harvested o Septemer 19 016 100% Piot Noir 
Block  & 3 
Soil ype: Ratip 
Stailess steel ermeted or 5 days lcohol 13.3% 
Residual Sugar 6.5 g/L 
Brix at Harvest 3.5 
ged our moths o lees i stailess steel  
Just 76  

PINK MILE ROSE 
016 

2016 

Winemaker’s notes

Harvested on September 19, 2016 
100% Pinot Noir
Block 2 & 3
Soil Type: Ratnip
Stainless steel fermented for 25 days 
Alcohol 13.3%
Residual Sugar 6.5 g/L
Brix at Harvest 23.5
Aged four months on lees in stainless steel
Just 276

PINK MILE ROSÉ 2016

2014 Vintage

Vintage 2014 was a very good vintage for us in the Okanagan. A long warm growing season 
in the south and a season close to average in the north led to good balance of flavor, acid 
and sugar in the fruit. 

The Fitz Brut is made using traditional methods from 100% estate grown grapes from Greata 
Ranch. The 2014 Brut was barrel fermented with a portion fermented in stainless steel. All 
bar-rels were neutral oak to build texture and body, without adding any oak flavour.

The 2014 Fitz Brut has a bouquet of apples, lime and honey with a hint of brioche. Fine 
bubbles with a palate that is refreshingly crisp with slightly creamy yet focused acidity. This 
wine has elegant texture, balance and length

SKU — 99384 
Hospitality Price — $3.50 
Wholesale Price — $5.19 
6 oles per case 

2012 Vintage 
he 01 vitage as a ottoohot ottoocool  
oeust right. What that offers us i the vieyard is the  
opportuity to let the ruit hag o the vie ul ideal  
maturity. his is somethig e look out or i all our ies 
ut especially the sparklig. 
 
Made i a aperi style the 01 Brut is a virat eve 
eergec ie. Look or gree apple a lile lime zest ad 
gly acidity o the palate eve a lile chalk. heres ust 
a it o ha Siu Bao (or the dim sum lovers out there) o 
the ose a characterisc that ill evolve as the 01 Brut 
ages uder cork. 
 
he 01 Fitz Brut is a Piot Noir domiat led at 69% 
ith the remaiig 31% as hardoay. We arrel  
ermeted 100% o the ie i eutral oak to uild  
texture ad ody ut ithout addig ay oak  
characteriscs. We aged it a miimum o 36 moths o 
lees. Its a right crisp ie ith precisio ad itesity. 
 
Winemaker’s notes 
68.6% Piot Noir 
31.4% hardoay 
Harvested o Septemer 3 01 
Piot Noir: Block 1 hardoay: Block 10 
Soil ypes: Ratip ad Greata 
Fermeted 18 days i 100% eutral oak  
lcohol 1.5% 
ged five moths i arrel 
ged a miimum o 36 moths o lees i ole 

FIZ BRU 
01 

TO ORDER, CONTACT:  SARA PARK                  C R A F T 

       SARA@SPARKINVICTORIA.CA            B E V E R A G E  

      250.818.6469            S A L E S  

 

Winemaker’s notes

72% Chardonnay
28% Pinot Noir
Soil Types: Ratnip and Greata
Fermented in Stainless steel
Alcohol 12.0%
Aged five months in barrel
Aged a minimum of 24 months on lees in bottle
Residual Sugar: 6.2 g/l

FITZ BRUT 2014

2016 Vintage

This year started of with an unusually early and hot spring that had buds burstng at the start 
of April. The growing season appeared to be set for a record early harvest and then the 
weather cooled off in July to a moderate summer . As a result the Gewurztraminer was able 
to hang and nicely ripen to provide a higher sugar level. But the signature of our vineyard is 
crispness, so that sweetness is well-balanced. Alsatian in style, this ripe, luscious wine will 
improve in the bo!le. You could hang on to it for a few years.

The nose shows heaps of beautiful tropical fruit, spice and grapefruit, with some rose petal 
jumping out of the glass. This wines supple palate is bursting with Lychee and ripe stone 
fruit, with fine acidity and a lengthy finish.

Nicely chilled, but not too, too cold. If you have any roast pork kicking around, all the better. 
Pork rillette wouldn’t be such a bad idea either.

SKU — 991430 
Hospitality Price — $18.50 
Wholesale Price — $14.69 
1 oles per case 

2016 Vintage 
his year started o ith a uusually early ad hot sprig 
that had uds ursg at the start o pril. he groig 
seaso appeared to e set or a record early harvest ad 
the the eather cooled off i July to a moderate  
summer . s a result the Geurztramier as ale to hag 
ad  icely ripe to provide a higher sugar level.  
But the sigature o our vieyard is crispess so that 
seetess is ellalaced. lsaa i style this ripe  
luscious ie ill improve i the ole. You could hag o 
to it or a e years. 
 
he ose shos heaps o eauul tropical ruit spice ad 
graperuit ith some rose petal umpig out o the glass. 
his ies supple palate is ursg ith Lychee ad ripe 
stoe ruit ith fie acidity ad a legthy fiish. 
 
Nicely chilled ut ot too too cold. I you have ay roast 
pork kickig aroud all the eer. Pork rillee ouldt 
e such a ad idea either.  
 
Winemaker’s notes 
Harvested o Octoer 3rd 016 
Soil ype: Naramata 
45 day ermetao 
lcohol 14.8% 
Residual Sugar 11 g/l 
5 Brix at Harvest 
60% old Soaked ith Skis or 1 hours 
100% ermeted i stailess steel 
our moths o lees i stailess steel 
Just 381 cases 

TO ORDER, CONTACT:  SARA PARK                                                    C R A F T 

       SARA@SPARKINVICTORIA.CA                                 B E V E R A G E  

      250.818.6469       S A L E S  

 

INERLOPER GEWURZRMINER 
016 

2016 

Winemaker’s notes

Harvested on October 3rd, 2016
Soil Type: Naramata
45 day fermentation
Alcohol 14.8%
Residual Sugar 11 g/l
25 Brix at Harvest
60% Cold Soaked with Skins for 12 hours
100% fermented in stainless steel
four months on lees in stainless steel
Just 381 cases

INTERLOPER GEWURZTRAMINER 2016

2013 Vintage

The 2013 vintage had an early start to the growing season that led to riper flavours and 
slightly lower acids than in 2012. The wine shows fresh acidity with broad structure and a 
generous mouth feel.

The 2013 Fitz Brut is a Pinot Noir dominant blend at 53% with the remaining 47% as 
Chardonnay. We barrel fermented 100% of the wine in neutral oak to build texture and body, 
but without adding any oak characteris;cs. We aged it a minimum of 27 months on lees. It’s a 
bright, crisp wine with precision and intensity.

GOLD MEDAL WINNER - Wine Align Canadian National Wine Awards 2017

SKU — 99384 
Hospitality Price — $3.99 
Wholesale Price — $7.00 
6 oles per case 

2013 Vintage 
he 013 vitage had a early start to the groig seaso 
that led to riper flavours ad slightly loer  
acids tha i 01.  he ie shos resh acidity ith 
road structure ad a geerous mouth eel.. 
 
he 013 Fitz Brut is a Piot Noir domiat led at 53% 
ith the remaiig 47% as hardoay. We arrel  
ermeted 100% o the ie i eutral oak to uild texture 
ad ody ut ithout addig ay oak characteriscs.  
We aged it a miimum o 7 moths o lees. Its a right 
crisp ie ith precisio ad itesity. 
 
Winemaker’s notes 
53% Piot Noir 
47% hardoay 
Harvested o Septemer 1 013 
Piot Noir: Block 1 hardoay: Block 10 
Soil ypes: Ratip ad Greata 
Fermeted 18 days i 100% eutral oak lcohol 1.5% 
ged five moths i arrel 
ged a miimum o 6 moths o lees i ole 

TO ORDER, CONTACT:  SARA PARK                            C R A F T 

       SARA@SPARKINVICTORIA.CA                         B E V E R A G E  

      250.818.6469               S A L E S  

 

FIZ BRU 
013 

Winemaker’s notes

53% Pinot Noir
47% Chardonnay
Harvested on September 12, 2013
Pinot Noir: Block 1, Chardonnay: Block 10
Soil Types: Ratnip and Greata
Fermented 18 days in 100% neutral oak 
Alcohol 12.5%
Aged five months in barrel
Aged a minimum of 26 months on lees in bottle

FITZ BRUT 2013

SOLD OUT



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

2016 Vintage

This five grape blend has a little bit of something for everyone in it, and contains all of the 
white grapes grown at our estate vineyard. Technically-speaking, it’s the second press of 
our grapes – the first press going to the varietal wines – that we set aside specifically for a 
white blend. The 2016 vintage is a substantial wine owing both to the heat of the vintage 
as well as the 40% Chardonnay and 30% Gewurztraminer that make up the majority of the 
finished wine.

Ripe peach, lychee and rose petal on the nose. Slightly sweet, but not quite off dry, Runabout 
has excellent balance between acidity and sweetness that makes for an approachable, 
versatile wine.

Throw some whole rainbow trout on the BBQ.

2016 Vintage

We picked our Block 8 Riesling early to keep the alcohol level a little lower than the vintage 
may otherwise have produced, and also to retain its great natural acidity. A long, slow, cool 
ferment was done to enhance its fruitiness and delicate aromatics. We stopped the ferment 
early, prior to dryness, to allow the residual sugar to complement the acidity – a little sweet 
to pair with the sour.

Brilliant aromatics of lime, apricot & honeycomb with the slightest hint of beeswax. The 
palate has some substantial weight to it offering lime, citrus and minerality. A focused line of 
acidity balances the residual sweetness.

Winemaker’s notes

Soil Type: Ratnip
Long, cool 49 day fermentation in stainless steel
Alcohol: 12.2%
23 Brix at Harvest
Residual Sugar 10.5 g/L
Blend: 40% Chardonnay,
30% Gewürztraminer,
11% Ehrenfelser,
11% Riesling,
8% Pinot Blanc.
Aging: four months on lees in stainless steel
621 cases

Winemaker’s notes

Harvested Date: September 20, 2016
100% of our Riesling comes from Block 8
of our estate vineyard
Soil Type: Ratnip
A long, cool 49 days in stainless steel
Alcohol: 11.0%
Residual Sugar: 20 g/L
Brix at Harvest: 21
Aging: 15% aged for four months in neutral oak
Just 444 cases

2014 Vintage

2014 was a warmer than average year here, and a beautifully long growing season let us 
pick these grapes just after Thanksgiving. This Chardonnay was harvested predominantly 
from Block 6, with a small amount coming from block 12. We 100% barrel fermented with 
100% wild yeast to really showcase our site and create a wine that will live in the bottle for a 
few years to come.

This wine is complex and interesting. There are notes of flint and mineral on the nose, while 
riper citrus notes bubble underneath. Some bright acidity provides focus on the palate and 
creates a long, lingering finish.

Gotta be oysters. If you’re not an oyster lover, then the freshest crab you can lay your hands 
on. Careful not to over chill this wine, you’ll mute some of what makes it so special.

SKU — 7838 
Hospitality Price — $4.50 
Wholesale Price — $19.4 
1 oles per case 

2014 Vintage 
014 as a armer tha average year here ad a  
eauully log groig seaso let us pick these grapes 
ust aer haksgivig. his hardoay as harvested 
predomiatly rom Block 6 ith a small amout  
comig rom lock 1. We 100% arrel ermeted ith 
100% ild yeast to really shocase our site ad create a 
ie that ill live i the ole or a e years to come. 
 
his ie is complex ad iteresg. here are otes o 
flit ad mieral o the ose hile riper citrus otes  
ule udereath. Some right acidity provides ocus o 
the palate ad creates a log ligerig fiish. 
 
Goa e oysters. I youre ot a oyster lover the the 
reshest cra you ca lay your hads o. areul ot to 
over chill this ie youll mute some o hat makes it so 
special. 
 
Winemaker’s notes 
Harvested o Octoer 8 015 
90% Block 6 
10% Block 1 
Soil ypes: Burell Lake ad Greata 
41 day ild yeast ermetao 
lcohol 13.7% 
100% i 5l Frech oak arriques 15% e oak 
ged te moths o lees i arrel  
Just 345 cases 

TO ORDER, CONTACT:  SARA PARK                            C R A F T 

       SARA@SPARKINVICTORIA.CA       B E V E R A G E  

      250.818.6469       S A L E S  

 

BIG LEP HRONNY 
014 

Winemaker’s notes

Harvested on October 8, 2015
90% Block 6
10% Block 12
Soil Types: Burnell Lake and Greata
41 day wild yeast fermentation
Alcohol 13.7%
100% in 225l French oak barriques, 15% new oak
Aged ten months on lees in barrel
Just 345 cases

BIG LEAP CHARDONNAY 2014

2016 Vintage

We’re big fans of Ehrenfelser, and this one bears all the hallmarks of a classic one. We have 
been purchasing Ehrenfelser from Mannhardt Vineyard in West Kelowna since the early 
1990’s and continued this tradition in 2016 to supplement our 5 year old Ehrenfelser vines. 
We aged 15% of this wine in neutral oak barrique for a little extra mouthfeel. Drink this one 
now. It’ll be pretty hard not to. 

Honeysuckle, stone fruit and blossom on the nose. Melons, papaya, peach and apricot on 
the palate. It’s always tough to pin down what exactly is going on in an Ehrenfelser because 
it’s all there. All at once. But it’s all delicious. So it’s a good problem to have.

Ehrenfelser can stand up to some cold. So chill it well and take it out on the deck. Bring 
some cards with you.

SKU — 7838 
Hospitality Price — $18.50 
Wholesale Price — $14.69 
1 oles per case 

2016 Vintage 
Were ig as o Ehreelser ad this oe ears all the 
hallmarks o a classic oe.   We have ee purchasig  
Ehreelser rom Mahardt Vieyard i West Keloa 
sice the early 1990s ad coued this tradio i 016 
to supplemet our 5 year old Ehreelser vies.  
We aged 15% o this ie i eutral oak arrique or a 
lile extra moutheel. rik this oe o. Itll e prey 
hard ot to. 
 
Hoeysuckle stoe ruit ad lossom o the ose.  
Melos papaya peach ad apricot o the palate.  
Its alays tough to pi do hat exactly is goig o i 
a Ehreelser ecause its all there. ll at oce. But its all 
delicious. So its a good prolem to have. 
 
Ehreelser ca stad up to some cold. So chill it ell ad 
take it out o the deck. Brig some cards ith you.  
 
Winemaker’s notes 
Harvested o Octoer 11th 016 
13% Block 1 
87% Mahardt Vieyard West Keloa  
Soil ype: Ratip (Block 1) 
1 day ermetao 
lcohol 1.% 
3 Brix o at Harvest 
Residual Sugar 6 g/L 
85% ermeted i stailess steel 
15% ermeted i eutral oak arrel 
ged our moths o lees i stailess steel  
650 cases 

TO ORDER, CONTACT:  SARA PARK                             C R A F T 

       SARA@SPARKINVICTORIA.CA        B E V E R A G E  

      250.818.6469          S A L E S  

 

HE UNWINER EHRENFELSER 
016 

2016 

Winemaker’s notes

Harvested on October 11th, 2016
13% Block 1
87% Mannhardt Vineyard, West Kelowna
Soil Type: Ratnip (Block 1)
21 day fermentation
Alcohol 12.2%
23 Brix of at Harvest
Residual Sugar 6 g/L
85% fermented in stainless steel
15% fermented in neutral oak barrel
Aged four months on lees in stainless steel
650 cases

THE UNWINDER EHRENFELSER 2016

RUNABOUT WHITE 2016

LOOKOUT RIESLING 2016



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

Established in 1995, and nestled in the foothills of the South Okanagan (in Okanagan Falls), Stag’s 
Hollow is a family-owned winery producing many of BC’s most distinctive and unique wines. These 
wines captured the attention of Wine Press Northwest, naming Stag’s Hollow the 2012 BC Winery of 
the Year. Then in 2013, Stag’s Hollow won a prestigious Lieutenant Governor Award for its Cachet No. 
03. In 2014, it ranked in the top 10 wineries in Canada at the National Wine Awards and then in 2015 
was ranked 8th top small winery in Canada at the same competition.

The philosophy at Stag’s Hollow is to express the terroir of the Okanagan using sustainable vineyard 
practices with minimal winemaking intervention. Always innovative and with a spirit to be unique, the 
winery has planted varietals not commonly grow in the Okanagan. These include Tempranillo and 
Albariño from Spain, Grenache and Marsanne from the Rhone Valley and Dolcetto from Italy. These 
unique varietals offer a new experience for Okanagan Wine lovers.

DWIGHT SICK, Winemaker
In 2005 Dwight left an established 18 year career working in the airline 
industry to pursue his love and passion for wine. Ten vintages later, 
Dwight’s philosophies on winemaking mirror very closely to those 
that owners, Larry and Linda, have also embraced throughout the 
growth of Stag’s Hollow. “Stellar wines begin in the vineyard and, as a 
winemaker, one must have the knowledge and expertise to recognize 
needs or problems from fruit to fruition before they become obviously 
apparent.” While Dwight embraces “Old World” philosophies, he 
recognizes that “New World” technologies also have their place in 
this process. By combining Stag’s Hollow Winery’s superior vineyard 
sites, with its sustainable vineyard practices and careful but minimal 
winemaking principles, he produces wines that are true to their terroir and 
unmistakably identifiable as being from nowhere else in the world but from 
the Okanagan Valley. Dwight has lived in Penticton for 25 years, raised 3 
daughters with his wife Jeanette and has 2 grandchildren. He is an avid 
cyclist, a lover of craft beer & homemade pizza, and a self-appointed 
expert hammock tester!



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

2016 ALBARIÑO
An elegant, aromatic wine with an assertive sweet nose of Okanangan stone fruits and wild desert sage that deceives the palate as it tastes dry 
with a rich texture, yet zingy, fresh acidity and a great phenolic grip. This is the second vintage of Albariño from Shuttleworth Creek vineyard in 
Okanagan Falls. 100% Albariño (90% stainless steel/10% 2nd fill 500L French oak puncheon). Soils: Gravel, glacial till & silty loam.
2017 Cascadia Wine Competition – Double Gold, Best in Class. 2017 National Wine Awards of Canada – Silver. 91 Points - 
John Schreiner. 91 Points – Beppi Crosariol

2016 MUSCAT FRIZZANTE 
Light and spritzy with aromas of lime, jasmine and white peach. Prepared Brut, the palate is crisp with no obviously dominating sweet 
characteristics that can sometimes be associated with this grape variety. Good acid balance with flavors of stone fruit, honeysuckle and 
lychee that persist on the lengthy finish. Think Wine Wednesday, Brunch, and Oysters! 57% Muscat Ottonel, 5% Orange Muscat, 38% 
Riesling. Vineyards: Stag’s Hollow Vineyard, Okanagan Falls. Soils: Gravel and course glacial till. Amalia Vineyard, Osoyoos: Silty clay loam.
91 Points - John Schreiner

2015 RIESLING
Classic Riesling varietal expression, with stone fruit and a touch of that distinctive diesel note that Riesling is so famous for. A bright, juicy 
palate with ideal fruit balance make this wine a joy to drink on its own or as a versatile food pairing wine. Pairs wonderfully with fish tacos 
or your favorite sushi dish. 100% Riesling from the Amalia Vineyard on the West Bench in Osoyoos. Soils: Sandy loam.

2015 SAUVIGNON BLANC
Light smoke notes with guava and grassy lime on the nose, a rich palate showing ripe tropical fruit and zesty lemon oil on the finish. 
Partially oaked (20% in 2nd fill French oak), cool fermented and reflective of the warm vintage. A bold and rich wine, this is a wine for all 
seasons and perfect with spicy dishes. 100% Sauvignon Blanc, 100% Balwant Vineyard, Oliver.
89 Points — Gismondi on Wine

2016 VIDAL
The 29-year-old Vidal vines from Stag’s Hollow vineyard produce an intense, finely balanced wine. A kaleidoscope of orchard fruit flavours 
and aromas that finishes in notes of ripe pineapple and wild flower honey. This is a vintage that will continue to evolve with bottle aging as the 
subtle effects of the botrytis influence mature in the wine (more honey and spice components). Serve well chilled on its own or pair with your 
favorite curry dish. 86% Vidal and 14% Orange Muscat. Vineyards: Stag’s Hollow, Soils: Gravel and course glacial till. Shuttleworth Creek. 
Soils: Gravel, glacial till & silty loam. 
89 Points – Treve Ring. 90 Points - John Schreiner

2016 VIDAL ORANGE WINE
Bright amber colour. Orange is the new white, decant and enjoy! Expressive nose of citrus, English tea and marmalade. Angular bone-dry 
palate, with light herbal notes and good volume created by tannins on the palate. The finish shows acidity and structure in fine balance. 
Approachable now, but this wine will continue to evolve over the next 3-5 years. Serve at a cool, not cold temperature to show the wines 
aromatic potential. 100% Vidal. Vineyards: Stag’s Hollow, Soils: Gravel and course glacial till.
2017 National Wine Awards of Canada – Bronze.

2013 CABERNET FRANC
Lively and lush, a medium bodied wine with flavours of ripe red current, plum leather and tabacco and a long smooth finish. Perfect when 
paired with smokey grilled meat dishes & earthy roasted root vegetables. Unfined and unfiltered.
90 Points – Liam Carrier, Iconescores.ca.  2015 National Wine Awards - Silver.  2016 Riverside International – Silver

2016 DOLCETTO
Vibrant and racy, darkest electric blue purple in color, with aromas and flavours loaded full of black raspberries, pie cherries and botanicals. 
Acidity is lifted and the tannin structure of the wine is layered and textural. Perfect for the upcoming change of the season and reemergence 
of rich Fall meals. 100% Dolcetto. Vineyards: Shuttleworth Creek, Okanagan Falls (Gravel, glacial till & silty loam). Unfined and unfiltered.

STAGSHOLLOWWINERY.COM

ALCOHOL 13.0% | RS 1.8 | PH 3.36 | TA 6.75

ALCOHOL 11.0% | RS 8.0 | PH 3.35 | TA 7.1

ALCOHOL 12.3% | RS 8.9 | PH 3.31 | TA 6.5

ALCOHOL 13.8% | RS 0.8 | PH 3.45 | TA 5.9

ALCOHOL 12.9% | RS 1.0 | PH 3.38 | TA 7.1

ALCOHOL 14.1% | RS 1.1 | PH 3.82 | TA 5.5

ALCOHOL 12.7% | RS 13.8 | PH 3.23 | TA 6.8

ALCOHOL 12.9% | RS 1.8 | PH 3.5 | TA 6.5



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

2016 GRENACHE
Pure, fresh red fruit with layers of floral and cinnamon spice notes. It is bright and tense in the mouth with a savoury yet plump mouth feel that 
pops from the glass with layers of floral and cinnamon spice notes. Red currant, blueberry and strawberry flavours are supported by a juicy, 
gently tannic structure that lends a touch of chewiness to the palate. Blend: 90% Grenache, 10% Syrah. Vineyards: Grenache – Kiln House 
Vineyard, Penticton West Bench (Loam, gravel and silt). Hearle Vineyard, Osoyoos East Bench (Sandy Loam). Syrah – Amalia Vineyard, 
Osoyoos West Bench (Sandy Loam). Unfined and unfiltered.

2013 HERITAGE BLOCK
Cherry and red berry fruit dominate. Mid to full weight palate, soft ripe tannins. It has the supple softness and fruit of Merlot (50%), the lifted 
notes and bouquet from Cabernet Franc (11.5%), and structure of Cabernet Sauvignon (26.5%). Small amounts of Petit Verdot and Malbec 
provide additional complexity. This is a classic Okanagan wine, and incredible value compared to many Meritages. Unfined and unfiltered. 

2014 MERLOT
A lovely nose of fragrant cedar wood and cherry with a touch of wild desert sage. Cherry and red berries dominate the mid weight palate and 
marry very well with soft ripe tannins, and bright acidity. Unfined and unfiltered. 95% Merlot. 5% Petit Verdot. Merlot – Stag’s Hollow Vineyard 
& Hess Vineyard – Okanagan Falls and Plut Vineyard - East Bench Osoyoos.
90 Points - John Schreiner.  2017 All Canadian Wine Championships - Silver

2014 PINOT NOIR
A ripe, sweet fruited nose with raspberry and cherry jam and slight cola notes. The palate is rich and full in style with almost sweet black 
cherry fruit, oak and spice. This is a bigger, richer style Pinot with bright natural acidity, extremely versatile for food pairings. Think duck, turkey, 
ham, lamb, brie and milder blue cheeses. 100% Estate Pinot Noir from Dijon clones 115 and Ritter. Aged in 100% French oak barrels (2,3 
and 4 year old). After MLF it was aged for an additional 15 months before being racked, blended and bottled. Unfined and unfiltered.

2014 RENAISSANCE SYRAH
Darkest purple nearing black in colour with a bright purple brim. The nose is expressive, showing classic aromas of leather, black pepper, 
earth and dark berries. The palate is tight but broad with flavours mirroring the nose and a long finish. Multi-layered tannins and natural acidity. 
Stag’s first Renaissance Syrah sourced from a single vineyard in Osoyoos (Amalia Vineyard, Soils – Sandy loam). Unfined and unfiltered.
2016 Intervin International Awards – Gold

2014 SIMPLY NOIR
Earthy Pinot Noir blended with vibrant Gamay Noir and fleshed out with a dash of estate grown Merlot. Juicy red berries, cedar, forest floor 
with soft tannins, bright acidity and medium weight. Perfect pairing with tomato based pasta sauces and stews, pizza, and tapas. Truly a 
versatile food pairing wine that has an Okanagan flair. Blend: 86% Pinot Noir, 5% Merlot, 4 % Gamay Noir. Vineyards: Pinot Noir – Stag’s 
Hollow (clone Ritter) & Hess Vineyard (clone 115), Okanagan Falls. Merlot – Stag’s Hollow Vineyard. Unfined and unfiltered.

2015 SYRAH
Classic Okanagan Syrah aromas and flavours of blackberries, deli meats and notes of pepper. Soft palate with approachable tannins will 
make this a great wine on release but it will gain complexity with short to midterm length in the cellar. 100% Syrah. Vineyards: Amalia 
Vineyard, Osoyoos East Bench (sandy loam). Unfined and unfiltered.

2014 TEMPRANILLO 
After more than a year of bottle aging, this wine is showing an expressive bouquet that follows through on the palate. Smoky cherry and 
pomegranate fruit, with a distinctive earthy quality. Finishes with fine grained tannins, that define this wine. Charcuterie platters of smoked 
meats and firm aged cheeses would be an ideal pairing with this bright youthful wine. 91% Tempranillo/9% Malbec. Unfined and unfiltered.
 2017 All Canadian Wine Championships - Silver

2016 TEMPRANILLO JOVEN
Tempranillo Joven (young wine) is a zippy, fresh interpretation of the classic Tempranillo grape. Red berries, sour cherry and pomegranate 
fruits along with a low level of tannins and bright acidity make this an ideal wine to enjoy in its youth. 85% Tempranillo/15% Merlot. Vineyards: 
Tempranillo – Ramuda Vineyard, Naramata Bench (silty clay).  Merlot – Stag’s Hollow Vineyard, Okanagan Falls (fine gravel and course glacial 
till). Unfined and unfiltered.

STAGSHOLLOWWINERY.COM

ALCOHOL 14.0% | RS 2.4 | PH 3.6 | TA 6.0

ALCOHOL 14.0% | RS 1.5 | PH 3.8 | TA 5.4

 ALCOHOL 14.5% | RS 1.1 | PH 3.78 | TA 5.8

ALCOHOL 14.0% | RS 1.8 | PH 3.83 | TA 5.8

ALCOHOL 13.3% | RS 2.4 | PH 3.61 | TA 6.0

ALCOHOL 14.2% | RS 2.0 | PH 3.8 | TA 6.2

ALCOHOL 14.2% | RS 1.7 | PH 3.78 | TA 5.8

ALCOHOL 14.0% | RS 1.85 | PH 3.65 | TA 5.8

ALCOHOL 14.0% | RS 1.8 | PH 3.65 | TA 5.9



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

Sheringham Distillery uses time-honoured distilling methods and B.C. 
grown grains to achieve their sustainable and traditional approaches 
to the production of their spirits. Their small batch, hand-crafted 
spirits (Vodka, Gin, Akvavit and Whisky) are all made with 100% B.C. 
agricultural products. They source local ingredients from Vancouver 
Island whenever possible. They are proudly committed to localism, 
quality & sustainability.

THE MacISAACS
JASON MacISAAC | Prior to becoming the Distiller, 
Jason was a chef who achieved high accolades 
cooking both locally and internationally.

ALAYNE MacISAAC | At the helm of Distillery 
business logistics, Alayne worked in sales and 
marketing in Vancouver, then jumped ship to be 
an entrepreneur & homesteader, returning to the 
Island where she grew up.
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SEASONALS

  

 

  

C A L L  F O R  D E TA I L S

SMALL BATCH HANDMADE SPIRITS FROM S. VANCOUVER ISLAND MADE WITH B.C. INGREDIENTS & STEADFAST CRAFTSMANSHIP

Sara Park vancouver island sales
250.818.6469  /  1.844.316.9146  TOLL FREE 

SARA@SPARKINVICTORIA.CA

S H E R I N G H A M D I S T I L L E R Y . C O M
#MAKEITASHERINGHAM   #SHERINGHAMDISTILLERY

SHERINGHAM DISTILLERY

2631 SEASIDE DRIVE, SHIRLEY, 

B.C. V9Z 1G7 CANADA

RESTAURANT/BAR WHOLESALE INFO

V A N C O U V E R  I S L A N D

YEAR BATCH Nο 40% alc./ vol.

375 ml

C O A S T A L  C R A F T  S P I R I T S

VOLOME  375ML

ALC./VOL.  40% 

SKU  149995

UPC  626990237051

WHOLESALE PER UNIT  $27.49

OUR LOGANBERRY VODKA IS MADE 

WITH LOGANBERRIES GROWN WITH 

CARE ON THE SAANICH PENINSULA... 

AN EXEMPLARY DISPLAY OF THE 

BOUNTY OUR ISLAND PROVIDES. 

PERFECT FOR SUMMER SIPPING OR 

SUMMERTIME COCKTAILS.

LOGANBERRY VODKA 

RESTAURANT/BAR WHOLESALE INFO

SMALL BATCH HANDMADE SPIRITS FROM S. VANCOUVER ISLAND MADE WITH B.C. INGREDIENTS & STEADFAST CRAFTSMANSHIP

Sara Park vancouver island sales
���.���.����  /  �.���.���.����  TOLL FREE 

SARA@SPARKINVICTORIA.CA

S H E R I N G H A M D I S T I L L E R Y . C O M
#MAKEITASHERINGHAM   #SHERINGHAMDISTILLERY

SHERINGHAM DISTILLERY

���� SEASIDE DRIVE, SHIRLEY, 

B.C. V�Z �G� CANADA

DARK CHOCOLATE VODKA 

VOLOME  375ML

ALC./VOL.  40% 

UPC  62990237037  

WHOLESALE PER UNIT  $23.00 

UNITS PER CASE  6

A TRUE BEAN TO BOTTLE EXPERIENCE. 

SHERINGHAM DISTILLERY TEAMED WITH 

SIRENE ARTISAN CHOCOLATE MAKERS 

OF VICTORIA B.C. TO PRODUCE A DARK 

CHOCOLATE LOVERS DREAM... OUR DARK 

CHOCOLATE VODKA.

TASTE THE NOTES OF FRUIT, CITRUS, 

BITTER, LEATHER OR FUDGE NEAT; OR 

SAVOUR IN A HOLIDAY COCKTAIL.

ONLY AVAILABLE THIS HOLIDAY SEASON! 

375ml
45



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

PRODUCT SKU WHOLESALE HOSPITALITY

Wild English  +132878 $11.42 $10.38  

Flagship  +142174 $11.42 $10.38

Kings & Spies  +106823 $11.42 $10.38

Bittersweet  +393967 $11.42 $10.38

Pippins  +787663 $11.42 $10.38

Bramble Bubbly  +203620 $11.42 $10.38

Rumrunner  +641993 $11.42 $10.38

Seasonal Call for details $11.42 $10.38

20L Keg Format — rotating variety Call for details $180.00

P R I C E  L I S T

SEA CIDER FARM & CIDER HOUSE SEACIDER.CA

PRODUCT SKU WHOLESALE HOSPITALITY HOSPITALITY BTG

2014 Fitz Brut     +004505 $27.01 $32.99 $27.01

2013 Fitz Brut Sold out +993824 $27.01 $32.99

2014 Big Leap Chardonnay  +999235 $19.25 $24.50

2016 Unwinder Ehrenfelser +278382 $14.69 $18.50

2016 Interloper Gewurztraminer  +991430 $14.69 $18.50

2016 Pink Mile Rose  +708594 $14.69 $18.50

2016 Lookout Riesling +4483 $14.69 $18.50

2016 Runabout White +4490 $13.39 $16.50

FITZPATRICK FAMILY VINEYARDS FITZWINE.COM

PRODUCT SKU WHOLESALE HOSPITALITY

Seaside Gin 375ml Case of 12 +772517 $20.10 N/A

Seaside Gin 750ml Case of 6 or 12 +776724 $33.49 $39.99

Vodka 375ml Case of 12 +845594 $17.49 N/A

Vodka 750ml Case of 6 or 12 +750596 $31.49 $37.99

Akvavit 375ml Case of 12 +56141 $20.50 N/A

Akvavit 750ml Case of 6 or 12 +961227 $34.49 $41.49

Seasonal Call for details

SHERINGHAM DISTILLERY SHERINGHAMDISTILLERY.COM



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

PRODUCT SKU WHOLESALE HOSPITALITY

Estate Wines:

2016 Ortega Sold Out +969600 $16.53 $16.53

2016 Pinot Gris  Sold Out +977330 N/A $16.53

2015 Pinot Noir Sold Out +932111 N/A $19.45

2016 Siegerrebe  Sold Out +712893 $16.53 $16.53

2014 Paula +869073 $23.51 $23.51

Quill Series

2016 Quill Pinot Gris  +4487 $14.54 $14.54

2015 Quill Pinot Noir  +438028 $17.45 $17.45

2015 Quill Red +712752 $15.30 $15.30

2016 Quill Rosé Sold Out +38927 $13.84 $13.84

2015 Quill White  +494880 $13.84 $13.84

20L Kegs

2015 Quill White                                                      +889535 $369.61

2016 Quill Rosé Sold Out +6268 $369.61

2015 Quill Red +6318 $406.59

BLUE GROUSE ESTATE WINERY AND VINEYARD BLUEGROUSE.CA

PRODUCT SKU WHOLESALE HOSPITALITY HOSPITALITY BTG

2016 Albariño +739326 $14.99 $18.99 $14.99

2016 Muscat Frizzante  +631317 $17.99 $19.99 $17.99

2015 Riesling  +777540 $13.99 $15.99 $13.99

2015 Sauvignon Blanc  +691717 $13.99 $15.99 $13.99

2016 Vidal +541110 $11.99 $13.99 $11.99

2016 Vidal Orange Wine +187665 $18.99 $21.99 $18.99

2013 Cabernet Franc  +30189 $16.99 $16.99 $16.99

2016 Dolcetto +881706 $18.99 $21.99 $18.99

2016 Grenache  +35501 $25.99 $25.99 $25.99

2013 Heritage Block +743807 $18.99 $21.99 $18.99

2014 Merlot +550087 $14.99 $16.99 $14.99

2014 Pinot Noir +37499 $16.99 $16.99 $16.99

2014 Renaissance Syrah +37465 $30.30 $30.30 $23.99

2014 Simply Noir +37465 $15.99 $17.99 $15.99

2015 Syrah +32961 $23.99 $25.99 $23.99

2014 Tempranillo +617571 $19.99 $21.99 $18.99

2016 Tempranillo Joven +134472 $15.99 $17.99 $15.99

P R I C E  L I S T

STAG’S HOLLOW WINERY STAGSHOLLOWWINERY.COM

*LTO until December 31, 2017 



TO ORDER,  CONTACT:  SARA PARK
 SARA@SPARKINVICTORIA .CA
 250.818 .6469

sara@sparkinvictoria.ca
 craftbeveragesales.ca

To order, contact


