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*HWWLQJ9RFDORQ(DWLQJ/RFDO
E\'DYLG0RUULVRQ
:KHQHYHUZHYLVLW9DQFRXYHUP\ZLIH
DQG,XVXDOO\VWD\ZLWKRXUIULHQGVWKH
%RPNHV7KH\VSRLOXVURWWHQLQVLVWLQJRQ
HYHU\RFFDVLRQWKDWZH·UH´RQYDFDWLRQµDQG
WKHUHIRUHVKRXOGEHSDPSHUHGKDOIWRGHDWK
,IWUXWKEHWROGZHKDYH\HWWRPDUFKZLWK
SODFDUGVLQUHMHFWLRQRIWKLVPHQWDOLW\
)RRGSOD\VDELJSDUWLQWKLVDJUHHDEOH
VLWXDWLRQHVSHFLDOO\EUHDNIDVWV&DURO
SURGXFHVGHOLFLRXVIOXII\ELVFXLWVIUHVK
IURPWKHRYHQWRFRPSOLPHQW$UW·VORYLQJO\
FRQVWUXFWHGDEVROXWHO\VSRWRQRPHOHWWHV
2UKHPD\ZKLSXSVRPHORYHO\OLJKWZDIIOHV
WRVVLQJDVSULQNOHRIVXQIORZHUVHHGVLQWR
WKHPL[WXUH:KDWHYHULVVHUYHGLW·VXQIDLO
LQJO\JRRGKHDOWK\VRXOIRRG
:KHQSUHSDULQJKLVZKROHVRPHFRPHV
WLEOHVLW·VQRWXQXVXDOIRU$UWWRSURYLGHD
VSRQWDQHRXVFRPPHQWDU\FRQFHUQLQJDQ\
JLYHQLQJUHGLHQW&DUHIXOO\OD\LQJDPRXQG
RIJUDWHGFKHHVHRQWRJHQWO\EXEEOLQJHJJV
KHPD\VSRXWIRUH[DPSOH´<RXNQRZ\RX
KDYHVRPHIDQWDVWLFFKHHVHVRXWWKHUHRQWKH
LVODQG-XVWXSWKHZD\IURP\RXLVWKH/LWWOH
4XDOLFXP&KHHVHZRUNVWKH\VXUHNQRZ
WKHLUVWXIIµ2UPD\EHWKRXJK,PXVWHP
SKDVL]HQRWVRRIWHQDWEUHDNIDVW´7KHUHDUH
VRPHILQHEHHUVLQ\RXUSDUWRIWKHZRUOG
<RXNQRZWKH)DW&DWEUHZHU\LQ1DQDLPR
ULJKW"µ%HLQJVRPHZKDWSDUWLDOWRWKHRGG
EUHZRUWKUHHZHKDGDOUHDG\FRQGXFWHG
DOLWWOHUHVHDUFKLQWKLVGLUHFWLRQUHVXOWLQJ
LQDQHPSKDWLFFRQILUPDWLRQWKDWZHZHUH
LQGHHGDWWXQHGWR)DW&DW·VZDUHV
<RXVHH$UW%RPNHWDONVDERXWIRRG
DQGGULQN DORW$VDQ$VVRFLDWH3URIHV
VRUDWWKH8QLYHUVLW\RI%ULWLVK&ROXPELD·V
)DFXOW\RI/DQG )RRG6\VWHPVLW·VDFWX
DOO\KLVMREWRGRVR$JUHDWO\UHVSHFWHG
ILJXUHLQKLVILHOGRXUZDIIOHJHQLXVZDV
ODVW\HDUUHFRJQLVHGDVVXFKLQUHFHLYLQJ
WKHLQDXJXUDO2UJDQLF+DUYHVW$ZDUG
IRU2UJDQLF$GYRFDWHRIWKH<HDUE\WKH
&HUWLILHG2UJDQLF$VVRFLDWLRQRI%&6R
ZKHQ$UWWDONVDERXWIRRGHVSHFLDOO\RU
JDQLFV\RXWHQGWROLVWHQDOZD\VOHDUQLQJ
VRPHWKLQJIDVFLQDWLQJDQGYDOXDEOHIURP
KLVSDVVLRQDWHQDUUDWLYHV$QGLIWKHUH
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LVRQHVXEWRSLFKHUHDOO\JHWVDQLPDWHG
DERXWLW·VWKHLVVXHRIEX\LQJORFDO
'XULQJRXU$SULOMDXQWWRWKHFLW\$UW
MDEEHGKLVULJKWIRUHILQJHUDWWKHMDFNHWRI
DERRNKH·GUHFHQWO\DFTXLUHG´<RXVKRXOG
EX\WKLV'DYHLW·VLPSRUWDQWUHDGLQJµ
(QWLWOHG´7KH0LOH'LHW$<HDURI/RFDO
(DWLQJµE\.LWVLODQREDVHGZULWHUV$OLVD
6PLWKDQG-DPHV0F.LQQRQLWVXUHVHHPV
VR 1RWRQO\WKDWLWCVDOVRGDPQHGIXQQ\ 
7KRXJKRQO\SXEOLVKHGLQ0DUFK
WKLVERRNLVDOUHDG\SURYLQJWREHKHDYLO\
LQIOXHQWLDO,QWKHVHHQYLURQPHQWDOO\XQ
FHUWDLQWLPHV6PLWKDQG0F.LQQRQ·VZRUN
LVDWLPHO\UHH[DPLQDWLRQRISULQFLSOHV
SURPRWHGVLQFHLWVIRXQGLQJLQE\WKH
6ORZ)RRGPRYHPHQWDQGE\OLNHPLQGHG
VRXOVIRUFHQWXULHVSULRU,WKDVFHUWDLQO\
PDGHPHDVWKHDYHUDJHFRQVXPHUORRNDW
ZKDW·VRQWKHHQGRIP\IRUNLQDGLIIHUHQW
OLJKWZRQGHULQJQRWIRUWKHILUVWWLPH³EXW
IRUDORQJZKLOH³ZKHQFHLWFDPH 7R
WKLVHQG]HQQLQJRQ]XFFKLQLLVDGHHSO\
SURIRXQGH[SHULHQFHOHPPHWHOO\D
)RUWKHXQLQLWLDWHG6ORZ)RRG,QWHUQD
WLRQDOLVDQRUJDQL]DWLRQUHPDLQLQJULJKWO\
GLVJXVWHGZLWKKRZWKHSDFHRIPRGHUQOLIH
KDVSURPSWHGWRRPDQ\RIRXUVSHFLHVWR
DEDQGRQLQWHUHVWLQZKDWZHHDWDQGZKHUH
LWFRPHVIURP/DUJHO\LJQRUDQWRIDVKDPH
IXOGUDPDWLFGHFOLQHLQORFDOIRRGWUDGLWLRQV
LQWKHODWWHUKDOIRIWKHODVWFHQWXU\ZH
VHHPFRQWHQWWRVKRYHOMXQNIRRGGRZQRXU
JXOOHWVXQWLOZHH[SORGHUHO\LQJODUJHO\RQ
PDOOEDVHGVXSHUPDUNHWVLQSUHIHUHQFHWR
ORFDORXWOHWVDQGPDUNHWVDOOLQWKHQDPH
RIFRQYHQLHQFH:HKDYHIRUJRWWHQKRZWR
WKLQNDERXWZKDWZHHDWDQGKDYHQRQRWLRQ
LQWKHVHIDVWWLPHVDERXWZKDWRXUHDWLQJ
KDELWVPHDQWRWKHUHVWRIWKHZRUOG1RWIRU
DVHFRQGIRUH[DPSOHGRWKHPDMRULW\RIXV
FRQVLGHUKRZPDQ\´IRRGPLOHVµWKRVHMXLF\
VDXVDJHVKDYHWUDYHOHGWRUHDFKRXUEHOOLHV
DQGVRKRZPXFKIXHOKDVEHHQJX]]OHGXS
LQWKHSURFHVV/RRNLQJDWLWWKXVZKDW\RX
KDYHIRUOXQFKKDVJOREDOUDPLILFDWLRQVGRHV
LWQRW"$PD]LQJHK"
6PLWKDQG0F.LQQRQKDYHRSHQHGXS
WKLVFDQRIZRUPVRQFHPRUHZLWK´7KH
0LOH'LHWµZLWKZKDW·VLQSOHQWLIXOVXSSO\

LQRXUUHJLRQDQGZKDW·VQRWQRZDSSDUHQW
DVDUHVXOWRIWKHLU\HDUORQJH[SHULPHQWWR
EX\DQGHDWRQO\IRRGSURGXFHGZLWKLQD
PLOHUDGLXVRIWKHLU9DQFRXYHUKRPH
7KHGLVWDQFHZDVFKRVHQDUPHGZLWKVRPH
NQRZOHGJHRIORFDODUHDVRISURGXFWLYLW\
RIFRXUVHEXWDOVRWRUHVRQDWHVRXQGO\
ZLWKWKHUHDGHU$QGUHVRQDWHLWKDVZLWK
FRQFHUQHGLQGLYLGXDOVFRQVHTXHQWO\LQVSLUHG
WRODXQFK0LOH'LHWDVVRFLDWLRQVLQWKHLU

KDYHSURGXFHGDWRPHWKDW]DSVVWUDLJKW
LQWRWKH]HLWJHLVWZKHQLW·VLPSRVVLEOHWR
UHDGWKHQHZVDQ\ZKHUH\RXJRZLWKRXW
IDOOLQJRYHUZRUGVVXFKDV´FOLPDWHFKDQJHµ
´REHVLW\µDQG´ZH·UHDOOGRRPHGLIZHGRQ·W
LQVHUWDFWLRQKHUH µ"0D\EHWKH\KDYH,
IRURQHKRSHVR3HUKDSVWKLVERRNLVDQ
XQH[SHFWHGZDNHXSFDOOWKHILUVWGRPLQR
VWDUWLQJWRWRSSOH&RXOGLWVORFDOSXQFK
VSUHDGIXUWKHUDQGZLGHUWRVWLPXODWHD

1IPUPTDPVSUFTZPG5SVF(SBJO#SFBET

QHLJKERXUKRRGVFDSWXUHGE\WKHVHFRPPRQ
VHQVHSULQFLSOHVKRUULILHGE\WKHGLVJUDFH
IXOVWDWLVWLFWKDWVHWWKHDXWKRUVRQWKHLU
TXHVWLQWKHILUVWSODFH²WKDWDW\SLFDOIRRG
LWHPWUDYHOVPLOHVWRUHDFKWKH1RUWK
$PHULFDQWDEOH7KHUH·VDFRPPLWWHGJURXS
ULJKWKHUHLQ1DQDLPRDQGWKH\·UHSRSSLQJ
XSQRWMXVWDOORYHU&DQDGDEXWDURXQGWKH
ZRUOG7KHUHKDVQRWEHHQDERRNDERXW
FKRZWKDWKDVKDGVXFKDQLPPHGLDWH
LPSDFWVLQFH´5XGH)RRGµVXJJHVWHGDIHZ
QRYHOXVHVIRUDVSDUDJXV
%XWLQWKHORQJUXQDQGWKHJUDQG
VFKHPHZLOOLWDFWXDOO\GRDQ\JRRG")RUJHW
WLQJIRUDPRPHQWWKDWWKHERRNLVORFDOO\
IRFXVHGWKHUHIRUHQDWXUDOO\ZHLJKWLHULQ
JUDYLWDVIRUZHVWFRDVWHUVWKDQIRUPRVW
FRXOG$OLVD6PLWKDQG-DPHV0F.LQQRQ

PXFKQHHGHGUHWXUQWRYDOXHVWKDWZLOOFRQ
WULEXWHWRH[WHQGLQJWKHOLIHRIWKLVSODQHW"
:HFDQEXWGUHDP
:KLOHWKHUHDUHSHRSOHOLNH6PLWKDQG
0F.LQQRQZULWLQJDERXWDFWLQJXSRQDQG
LQFHVVDQWO\SURPRWLQJDZDUHQHVVRIWKH
QHHGWRDGGUHVVWKHVHSUREOHPVWKHUHLV
DOZD\VKRSH:KLOHWKHUHDUHSHRSOHOLNH
$UW%RPNHZKRVKLIWVRSLQLRQVSURYRNHV
WKRXJKWDQGHGXFDWHVKLVHYHU\ZRUNLQJ
GD\ZHKDYHDFKDQFH&RQVLGHUKLVZRUGV
´,ILUPO\EHOLHYHWKDWDFKDQJHLQWKHJOREDO
IRRGV\VWHPZLOOVWDUWDWWKHPDUJLQVDQG,
FRQVLGHUDPDUJLQWREH9DQFRXYHU,VODQG
LWCVDQLPSRUWDQWDUHDµ
9DQFRXYHU,VODQGLVLQGHHGDYHU\LPSRU
WDQWIRRGDUHDVRZHZKROLYHRQLWDUHYHU\
OXFN\WRKDYHPHQOLNHFKHI6HDQ2C&RQQHOO
FRQWLQXHGRQSDJH



Longwood Brew Pub

WINE TOURING
by John Schreiner
One Sunday last year at GodfreyBrownell Vineyards, I watched an extended
family walk into the dining patio, throw a
cloth over a picnic table and spread out a
sumptuous picnic, washed down with wine
purchased from the bar. They spent the next
two hours eating, drinking and listening
to the winery’s jazz trio. At neighbouring
tables, others, including winery owners
David and Ellen Godfrey, were enjoying the
winery’s brunch.
Bucolic scenes like that happen at this
vineyard most Sunday mornings during the
summer. Increasingly, variations of this
occur at other wineries on Vancouver Island
and on the Gulf Islands because winery
touring has taken off. It is a classic example,
to quote from the movie, Field of Dreams,
that “if you build it, they will come.” More
than 30 wineries are now open, major
visitor attractions with tasting rooms open
at least on weekends, if not all week.
Some visitors create their own selfguided wine tours. Winery maps and
information can be downloaded from
www.wineislands.ca, the website of the
Wine Islands Vintners Association. The
latter group also has a good brochure,
usually available at wineries and at some
tourist information kiosks.
The majority of island wineries are
either in the Cowichan Valley or on the
Saanich Peninsula. These two areas are
far enough apart that touring both in
the same day is impractical. Set aside a
leisurely day for each, allotting time to
relax in one of the growing number of
winery restaurants, usually open from
spring through fall.
Vigneti Zanatta, near Duncan, is the
oldest island winery (opened in 1992) and
was the first to open a restaurant. More
recently, Cowichan producers Merridale
Ciderworks, Glenterra Vineyards and
Cherry Point Vineyards have all added
restaurants. The Merridale restaurant, in
fact, serves not just its apple cider but has
one of the best B.C. wine lists I have seen.
On the Saanich Peninsula, Church &
State has a restaurant while several of the
other wineries have picnic licenses that
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More Wine
Wesley Street Restaurant, The

Mon Petit Choux Bakery

allow visitors to buy wines by the glass.
Venturing further a field from Victoria, you can visit two wineries on Salt
Spring Island, three on Hornby Island, or
one each on Saturna, Pender, Thetis and
Gabriola Islands. Heading to the west
coast? Stop in Port Alberni’s Chase &
Warren Estate Winery, the western-most
winery in Canada.
Because many winery visitors
prudently prefer leaving the driving to
someone else, a growing number of tour
companies have sprung up.

“Where to Eat in Canada” 2001–2007
“Top Five Restaurants on Vancouver Island “
category by Vancouver Magazine’s
Best of 2007
Extensive wine list with hard-to-find BC wines.

Photo courtesy of True Grain Breads
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(250) 753-6057

No. 1—321 Wesley Street, Nanaimo

Ostiroller Stone Mill

Bread, Croissant, Espresso Bar,
Petit Dejeuner, Patio

(250) 753-6002

120 Commercial Street, Nanaimo, BC

Rocky Creek

Rocky Creek Winery

Winery

David Godfrey of Godfrey-Brownell Vineyards
Leading tour companies based in
Victoria include Crush Wine Tours (www.
crushwinetours.com), Travel With Taste
Tours Ltd. (www.travelwithtaste.com)
and Vancouver Island Wine Tours (www.
vancouverislandwinetours.com). On Salt
Spring Islands, art, food and wine tours
are offered by Island Gourmet Safaris
(www.islandgourmetsafaris.com).
The choices offered range from halfday winery tours to special interest tours.
Sidney’s Dave Friend, a former British
management consultant and now an
organic food authority, offers one of the
most original tours. He offers numerous
lectures and tours through his company,
Friendly Organics (friendlyorganics.ca),
including wine tours. 
The revised edition of John Schreiner’s book,
British Columbia Wine Country, released this
spring by Whitecap Books, includes two chapters
that have maps profiling all of the island wineries.

Award Winning Wine



By

Tours
Tastings
Direct Sales
appointment only.

Try our top quality wines:
 Blackberry Port
 Pinot Noir
 Ortega
 Pinot Gris
Also in select private wine
and beer stores near you.

in our midst to remind us why. He and his wife Jessica own and spend
sixteen or more hours a day running Equinox Café & Catering in
downtown Duncan, but with a clearly defined culinary politic in place.
Like dear Artie, Sean is an extremely vocal champion of organics and similarly fervent in his promotion of the principles behind
the 100 Mile Diet, the Slow Food movement and their admirable
ilk. Simply put (allowing for seasonal variants,) the only items or
ingredients on the Equinox menu that are not local (or organic) are
those - like coffee or rice - that are not produced or grown locally, or
do so only in limited quantities. Even so, the O’Connells are running
at a fantastic 90%-ish local products at lunch and dinner. When
switching to local chicken in the near future, they upped the ante yet
further, hoping to be worrying the 95% mark by the end of 2008.
Feeling convinced yet as to the way forward? No? Then get
yourself along to the Equinox Café to sample Sean’s incredible food,
remembering most everything you’re tasting hails from suppliers,
farms and dairies on your doorstep and in your backyard. You must
also mark September 28–30 on your calendar and promise you’ll
attend the 3rd Annual Cowichan Wine & Culinary Festival occupying those dates. Trust me, you won’t regret it. Actually, it will likely
change your life.
During this three day extravaganza—also offering music, art and
plenty for the children to appreciate—you’ll have ample opportunities to sample the very finest foods and wines that Vancouver Island
offers us all in abundance. Sean O’Connell will be there as a familiar
face at this event, continuing to spread his word in the hope that
everything on your plate will one day once more be a local delicacy:
“I have a special menu with as many local ingredients as possible,
pairing it with local wines,” he promises. Sean, I will see you there,
but there will be an omelette on that menu...won’t there? 
3rd Annual Cowichan Wine & Culinary Festival:
www.wines.cowichan.net/events.htm

250-668-5614

Equinox Café & Catering: www.equinoxcafe.com

rockycreekwinery@shaw.ca
www.rockycreekwinery.ca

100 Mile Diet (Nanaimo): www.100miledietnanaimo.com

In Ladysmith, B.C.

Local Food Directory: www.localfooddirectory.ca
True Grain Breads in Cowichan Bay: www.truegrain.ca
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