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Flagship wine released
Located on the Golden Mile Bench, Tinhorn Creek Vineyards overlooks the southern Okana-
gan Valley and a historical mining site – the winery’s namesake. �e friends that partnered to 
form Tinhorn Creek Vineyards in 1993 committed to be stewards of their land, and this 
mission propels everything the winery does; past, present and future. �e Creek honours this 
promise.
 
As this waterway shapes the landscape, Tinhorn Creek Vineyards is carving its own path. 
Estate grown and handcra�ed, �e Creek symbolizes a relentless pursuit of excellence, aspir-
ing to bring forth an elegant, luscious, and modern wine that re�ects both place and time.

A�er farming our vineyards for 23 years and making wines from our Diamondback Vineyard 
on Black Sage Bench and Tinhorn Creek Vineyard on the Golden Mile Bench, we feel the 
improvements we made over time have helped coax the best out of our humble vineyards. �is 
process has resulted in birth of our �agship wine – �e Creek. 

“We have been working toward this wine since my husband Kenn and I �rst landed in Oliver 
in 1994,” says Sandra Old�eld, Founder and CEO. “Inspired by our desire to honour the region 
where the grapes come from, and to create the best possible wine in our cellar, �e Creek 
re�ects a spirit of innovation both in how we farm our land and how we treat our wines. We 
will continue to push forward and evolve with creativity and dedication because that is what 
our customers have come to expect from us.”



Cellaring potential: 10 - 20 years

2014

Beautiful garnet red colour. Nose is very 
expressive with �g, pomegranate, co�ee and 
chocolate hazelnuts. Lots of black cherry and 
strawberry jam on the second sni�. In the mouth 
the wine is very broad and fruit driven with plum, 
black cherry, white pepper and dark chocolate. 
�ere is a seductive sweetness here from the rich 
ripe fruit, and plenty of power, with warming 
alcohol carrying the �nish. Full bodied but supple 
and very drinkable. One of our best Old�eld 
Series Merlots in years. 

MERLOT
Oldfield Reserve

Cellaring potential: 10 years

2016

Pale straw colour, and the nose has our 
typical 2 Bench aroma of white and yellow 
�owers, tropical fruit and sweet vanilla. 
�e palate is lighter and more herbaceous 
than the 2015 with the highest level of 
Sauvignon Blanc this blend has seen. 
Wonderfully refreshing but still has layer of 
complexity and charm. Will pair well with 
a wide range of cheeses and light meats and 
salads. 

2BENCH WHITE
Oldfield Reserve

PINOT NOIR
2014

Bright ruby red colour, showing aromas 
of black cherries, dried herbs and 
preserved orange peel. �is wine 
expresses great intensity and shows the 
warmth of the vintage. With a round 
mid-palate showing layers of bright red 
fruit and spice, it has an interesting 
black tea edge and some bitter orange 
(chinotto) in the �nish.  A very stylish 
and complex wine with great age ability. 

Cellaring potential: 7 - 10 years

CHARDONNAY
2016

Its golden hue shows the barrel 
fermentation components and gentle 
aging of this wine. Nose is full of spice 
and tropical fruit, with hints of honey, 
minerals and lime. Palate is rich and 
textured with biscotti and graham 
cracker, before quickly shi�ing to plum 
skin and lemon zest in the bright long 
�nish. 

Cellaring potential: 3 - 5 years

THE CREEK
2014

Beautiful garnet red colour showing barrel 
ageing to perfection, with a youthful 
appearance. Nose opens with chocolate and 
black currant, cassis liquor, and blueberry 
pie. �e wine has wonderful balance of 
power and elegance, with layers of chocolate 
and fresh red and black fruits. �e �nish is 
long and supple making this wine 
approachable now, but the acidity and 
tannin to go the distance and will reward 
signi�cant cellaring. 

Cellaring potential: 15 - 20 years

Cellaring potential: 10 - 15 years

MERLOT
2015

Opaque dark purplish red hue. Nose is 
rich with chocolate covered cherries, 
blueberries, leather and vanilla bean. 
Palate is dense with lots of fresh fruit, 
sweet oak that builds up the tannins and 
gives the wine great texture. Smooth and 
powerful. 

Cellaring potential: 10 - 20 years

SYRAH

2014

Deep purple colour that is almost opaque. 
�e nose is rich with �g jam, dried plum, 
white pepper and vanilla. It opens up to 
reveal a meaty, soy aroma that makes you 
think about rare pepper steak, which would 
be a great pairing. �e palate is ripe with 
blackberries, licorice and cardamom. A 
perfect balance of power, complexity and 
elegance.

Oldfield Reserve

CABERNET 
FRANC

2015

Dark purple in the glass reveals a young 
wine with plenty of structure and deep 
colour. Elevated nose with black fruit, 
sage, soy and cedar. Vibrant palate with 
sweet fresh cherries, red and black 
berries, and mocha. Great balance of 
freshness and power, with a long warm 
�nish. 

Cellaring potential: 20 years
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SALAD
1 cup ricotta
¼ cup roasted, peeled and coarsely chopped hazelnuts
A few large handfuls of washed and spun baby arugula
Sea salt and fresh cracked black pepper

SHERRY VINAIGRETTE
½ cup sherry vinegar (good quality like an 8 year old Solera)
¾ cup extra virgin olive oil (again, good quality with lighter fruiter �avours)
2 tbsp Dijon mustard

2 tbsp honey
1 tsp diced shallot
Sea salt to taste

ROAST PUMPKIN
1 small pumpkin
Extra Virgin Olive Oil

Sea salt and fresh cracked black pepper
Pinch of nutmeg

Preheat oven to 450 degrees Fahrenheit.
Peel the pumpkin, cut in half and remove the seeds. 
Slice into slices approximately 2cm thick.
Toss with the olive oil and nutmeg, season with salt and pepper to taste. 
Bake for 20 minutes or until tender and lightly coloured.
Remove from oven and cool to room temperature.

DIRECTIONS

PAIRING
2016 Chardonnay

Pumpkin and Arugula Salad 
w/ Hazelnuts, Ricotta and Sherry Vinaigrette

Place the pumpkin in a bowl and drizzle with enough vinaigrette 
to just coat it.
Arrange the pumpkin on 6 plates.
Place a dollop of ricotta on top of the pumpkin.
Dress the arugula with the vinaigrette, mixing gently with 
your (clean!) hand.
Place arugula on top of each dollop of ricotta.
Sprinkle hazelnuts over the plates and enjoy!

DIRECTIONS

Place shallot, honey, mustard and vinegar in a blender.
With the blender on high slowly drizzle in the olive oil.
Reserve.

DIRECTIONS



PAIRING

Roast Eggplant w/ Lamb 
& Pine Nuts

MEATBALLS
3   large eggplants
300 g   ground lamb
1   medium onion diced small
2 tsp  ground cinnamon
1 tsp   cumin
1 tsp  paprika

1/4 cup   pine nuts
2 tsp  tomato paste
1   lemon - juiced
1/4 cup   chopped parsley
  Nice extra virgin olive oil
  kosher salt
  fresh cracked black pepper

2014 THE CREEK

Preheat the oven to 425ºF.
Cut the eggplants in half from top to bottom and place in a baking pan cut side up.
Drizzle with olive oil and season with salt and pepper.
Place on the top rack of the oven and bake for about 20 minutes until nicely browned.
In a large sauté pan, heat a tablespoon of olive oil.
Add the onions and spices and cook until onions are tender.
Add the lamb and cook until no pink remains.
Add the tomato sauce and lemon juice and mix well.
Season.
Divide the lamb between the roasted eggplant in a large baking pan.
Add a half cup of water and bake in oven for about 45 minutes to an hour, basting it with the 
juices a couple times while baking.
Place on a platter, drizzle with pan juices and sprinkle with the parsley.

DIRECTIONS

Playing o� the acidity and tannin 
in our recently released �agship 

wine, this pairing allows the wine 
to express complex layers while 

o�ering unparalleled equilibrium 
on the palate.     Jeff Van Geest




