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The world's fussiest grape variety has captured the imagination of a new generation of B.C.
winegrowers, and the early results are impressive.
ANTHONY GISMONDI

Updated: September 29, 2017

Pinot Noir ripens earlier than any other major red, and that makes it possible to plant it in cooler Okanagan
Valley locations, where the results can be extremely captivating. A D A M G I B B S / T H E C A N A D I A N
PRESS
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There something about the cool, damp, air and the rich
autumnal flavours of food in the fall that turns our interest
to the magic of Pinot Noir.
Complex, with multiple layers of flavour, Pinot Noir can warm the soul without
overwhelming the palate, and it can deal with the rainy days and cool nights of
autumn with ease.
Not all that long ago British Columbian Pinot Noir was grown in much the same
way Cabernet Sauvignon and Merlot, and often in the same vineyard. A lot of it
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was vinified and aged using the same techniques employed to make Cabernet
and Merlot.


PRINT

Not any more. The world’s fussiest grape variety has captured the imagination
of a new generation of B.C. winegrowers, and the early results are as
impressive as anything we have seen in the last decade.
What we know now is that Pinot Noir needs constant care and attention, and
— even more fundamentally — it must be planted in the right place. Funny
thing about that location, it turns out we have a bunch of plots suited to the
fusspot vine across the province; it’s just taken some time to figure it out.
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Pinot Noir ripens earlier than any other major red, and that makes it possible to
plant it further north in cooler locations, where the results can be extremely
captivating.
At last month’s B.C. Pinot Noir Celebration, there was a lot of talk about Pinot
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Noir clones. The mysterious sounding grapes with names like 115, 767 and
777 all stem from genetically related plants grown from a single vine. The
growing selection of clones has given winegrowers another set of tools to deal
with site and temperature, and the early results across B.C. vineyards are
encouraging.
Today we have Pinot hot spots — or more literally, cool spots — in Okanagan
Falls, Naramata Bench, Summerland, West Kelowna, East Kelowna, and as
far north as Carr’s Landing in Lake Country — and that’s just in the Okanagan.
World renowned Chilean terroir specialist Pedro Parra is impressed with what
he has seen in B.C., and he consults to Blue Grouse Vineyards on Vancouver
Island and several Pinot Noirs coming out of the Okanagan Crush Pad project,
including a virgin, biodynamic project in the Garnett Valley, just a few
kilometres outside Summerland.
It’s all happening at the speed of light, but the complexity of growing and
making Pinot Noir is having an even wider effect on the B.C. wine community
— and it’s all positive.
You can’t just toss Pinot Noir in a barrel and hope for the best. The
machinations of selecting clones and matching rootstocks and tying all that to
a specific site is an important journey for any wine grower.
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Growing and ripening the fruit is an art. Learning to perfect sensitive, gentle
winemaking while understanding which barrels best reveal all the grape has to
offer is giving a new generation of B.C. wine workers an important on-the-job
education and experience that will only better serve the province’s wine
business for generations to come.
When you get it right many people love drinking Pinot Noir, especially with
food. The same thin skin that makes it so hard to grow and get to the winery
safely, is also responsible for Pinot’s modest tannins that give it so much
flexibility in the food world.
Unlike Cabernet or other high tannin reds, Pinot Noir’s delicate tannins do not
require a high level of animal fat to balance the match. Wine expert Jancis
Robinson has been quoted as describing Pinot Noir as “liquid chicken,” or a
white wine in red wine clothing. In fact, it is the higher acidity and fruit
combined with the lower tannins that make it so amenable to food.
It’s hard to imagine a wine that can play with ahi tuna and its attendant soya
and wasabi, yet be equally comfortable alongside seared duck breast with figs
and olives, or a grilled pacific salmon covered in fennel. Then there are the
classic matches: coq au vin, squab, pheasant, mushroom risotto — and we
have not even mentioned cheese.
B.C. Pinot Noir is here to stay, and it is only going to get better as we
accumulate more and more local knowledge about this heartbreak grape.
The passing of local knowledge from generation to generation is the only real
secret of all great wine regions, and it’s the last piece of the Pinot puzzle in
B.C.

A Proper Pinot Noir selection

Averill Creek Somenos Series Pinot Noir, Cowichan Valley, Vancouver
Island, $38.50
Somenos is a Vancouver Island star — medium weight with silky, rich,
savoury, red fruit flavours flecked with orange peel and spice. Serve with
chanterelles, duck confit or a salmon. Winery direct.
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Black Swift The Long Road Pinot Noir, East Kelowna, $49.99
Hatch winemaker Jason Parkes’s hedonistic Pinot is rich in oak and sweet
Pinot fruit. Diverse soils, and three clones from a single vineyard shape its
complexity. Try with a Parmesan and portobello risotto. Winery direct.

Blue Grouse Estate Pinot Noir, Cowichan Station, Vancouver Island, $27
Soft cherry, dark raspberry, brooding forest notes with bright acidity. A good
example of less is more which is a perfect strategy for Pinot Noir. Try this with
Moroccan chicken brochettes. Winery direct, private wine shops.

Blue Mountain Reserve Pinot Noir, Okanagan Falls, $39.90
Warm weather has given this reserve Pinot its richest coat yet, but so what?
It’s delicious drinking and will be through 2022. Try this with duck confit.
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Winery direct, private wine shops.

Carson Pinot Noir Naramata Vineyard, Naramata Bench, $35
Meyer winemaker Chris Carson’s own label is rich and delicious. Strawberry
fruit with spice and bright acidity entertain. The finish is soft silky and long.
Roast chicken is a must pairing. Private wine shops.

CedarCreek Pinot Noir East Kelowna, $24.49
Raspberry jam, cassis, black plum and ripe blackberry fruit leads this ripe
warm juicy style of Pinot Noir for mid-week consumption. Serve with grilled
salmon burgers. BCLS

Emandare Pinot Noir, Cowichan Valley, Vancouver Island, $45
The Emandare is a south facing, terraced hillside below Cowichan Valley’s
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Mount Prevost. The fruit is dry farmed and organically grown using four clones.
This is juicy, pure Pinot with salty, floral fruit. Perfect with roasted, lemon
chicken. Winery direct.

Howling Bluff Pinot Noir Century Block, Naramata Bench, $75
Century Block is an homage to the site that was home to over 100 different
apple varieties. Today its planted to clones 666 and 777. Darker black fruits
with a savoury, sagebrush, spicy undercurrent. Perfect for duck. Winery direct.

JoieFarm En Famille Reserve Pinot Noir, Naramata Bench and
Summerland, $39.90
Dark cherry, wild cassis, wispy smoke, exotic spicing and savoury cured meats
mark the palate of this two-vineyard, nine clone Pinot. Cellar or serve now with
wild fowl and wild mushrooms. Winery direct, private wine shops.

Meyer Family Vineyards Pinot Noir Micro Cuvée, Okanagan Falls, $60
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Micro Cuvée is winemaker Chris Carson’s personal selection of his best
barrels, what he terms the “most harmonious blend” taken off McLean Creek
Road Vineyard. Grilled salmon anyone? Winery direct, private wine shops.

Mirabel Pinot Noir, East Kelowna, $70
Owners Doug and Dawn Reimer released their own Pinot Noir label in 2015
after a decade of selling in East Kelowna, and the 2015 Mirabel label is their
first estate release made by winemaker Matt Dumayne. Try with a mushroom
pasta dish. Winery direct, private wine shops.

Moraine Pinot Noir, Naramata Bench, $27
Moraine has a certain elegance and reserve that is well suited to Pinot Noir.
The fruit is a mix of plums and cherries with a floral background. Bright and
juicy, it’s just beginning life. Barbecue salmon is the match. Winery direct,
private wine shops.
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Noble Ridge Reserve Pinot Noir 2014, Okanagan Valley, $29.90
Enticing dark plum, black cherry and wild raspberry fruit mark the best yet
Noble Ridge offering that spends 14 months in French oak (20 per cent new).
Try this potent Pinot with some goose pate. Winery direct, private wine shops.

Quails’ Gate Pinot Noir, Okanagan Valley, $24.49
Pinot Noir is the flagship red at Quails’ Gate. Juicy, fruity and complex it might
be the best value Pinot in the market. Most of the fruit comes off 20-year-old
vines. Love this with pulled pork. BCLS

Spierhead Pinot Noir Cuvée, East Kelowna, $38
The 2015 Spierhead Cuvée is a blend of the best barrels. Red plums and
black cherries and spicy oak mark the palate. Cellar, or serve this now with
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roast turkey. Winery direct, private wine shops.

Tantalus Juveniles Pinot Noir, East Kelowna, $21.65
Young vines offer up smoked raspberry, cherry, strawberry notes with forest
berries, perfumed raspberries and white pepper all with a touch of minerality.
Good value. Seared tuna anyone? Winery direct, private wine shops.

CLICK HERE to report a typo.
Is there more to this story? We’d like to hear from you about this or any other
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ANTHONY GISMONDI

OKANAGAN VALLEY

VINEYARDS AND WINEMAKERS

Anthony Gismondi: B.C.
vineyards are making fine
Syrahs

WINE

SALUT
WINE COUNTRY

SALUT! 10 terms every wine drinker
should know (and what they...

PREVIOUS

NEXT

TRENDING STORIES

‹ Previous

Next ›

This Week's Flyers

http://vancouversun.com/life/food/salut-new-generation-b-c-pinot-noir-a-magical-autumnal-red[2018-06-17 11:23:16 PM]

Salut: New generation B.C. Pinot Noir a magical autumnal red | Vancouver Sun

Comments
We encourage all readers to share their views on our articles and blog posts. We are committed to
maintaining a lively but civil forum for discussion, so we ask you to avoid personal attacks, and
please keep your comments relevant and respectful. If you encounter a comment that is abusive,
click the "X" in the upper right corner of the comment box to report spam or abuse. We are using
Facebook commenting. Visit our FAQ page for more information.

NEWS

BUSINESS

SPORTS

ARTS & LIFE

HOMES

TRAVEL

Local News

Local Business

Hockey

Local Arts

Buying & Selling

Deals of the Week

Opinion

Energy

Football

Entertainment

Condos

This Week in Whistler

Politics

Mortgages

Soccer

Food

Decorating

National

Real Estate

Baseball

Health

Gardening

Crime

Commercial Real Estate

Basketball

Life By Design

Renovating

World

Economy Next

Golf

Fashion & Beauty

Out of Town Properties

Education

Technology

MMA

Parenting

Weather

Retail

Curling

Relationships

Staff Blogs

FP Markets

Tennis

Puzzles & Comics

Community Blogs

Small Business

Auto Racing

Royals

Canada 150

CLASSIFIEDS LEGAL

SERVICES

PROPERTIES

Driving

Privacy

Advertise With Us

Calgary Herald

Obits

Terms

Subscribe

Canada.com

Announcements

Copyright & Permissions

My Subscription

Edmonton Journal

FlyerCity

Edit Profile

London Free Press

Careers

Contact Us

Montreal Gazette

Unauthorized distribution, transmission or

Browse Listings

ePaper

National Post

republication strictly prohibited.

Place a Classifieds Ad

Digital Access

Ottawa Citizen

Local Directory

Contests

Regina Leader-Post

365 Bloor St East, Toronto, ON, M4W3L4,
www.postmedia.com
© 2018 Postmedia Network Inc. All rights reserved.

Powered by WordPress.com VIP

Saskatoon StarPhoenix
The Province (Vancouver)
Windsor Star

http://vancouversun.com/life/food/salut-new-generation-b-c-pinot-noir-a-magical-autumnal-red[2018-06-17 11:23:16 PM]

