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Tinhorn Creek releases tribute 
2016 Blanc de Noir sparkling
A quarter Century ago, two families united to crush Tinhorn Creek's �rst 
harvest on the Golden Mile Bench. A�er 25 years of passionate winemaking, 
the winery has grown from its humble beginnings to become one of the leading 
ultra premium wineries in British Columbia. �is sparkling wine pays tribute 
to the many hands who have made the past 25 years at Tinhorn Creek possible. 

Cellaring potential: 5 - 10 years

BLANC DE NOIR
2016

Nice �ne bead with a shimmering gold colour in the glass. Nose is 
delicate at �rst but then opens and is quite decadent with almond 
biscotti, macadamia and fresh mushroom. Palate is a beautiful 
balance of zesty citrus and freshly baked pastries - almost lemon 
Danish like but without sweetness. Dosage was with an extended 
barrel aged component giving a long, complex, weighted �nish.
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For Event Information & Tickets:
http://www.tinhorn.com/Purchase/Events

To purchase tickets click link:
http://www.tinhorn.com/Purchase/Events

Crush Club
Member Parties

11 May & 28 September

Spring & Fall
Crush Club Party

Food and Live Music!

Tinhorn Creek 250-498-3743 
winery@tinhorn.com

250-498-3742 Miradoro
info@miradoro.ca

Open to Crush Club Members Only

 25th Anniversary
Celebration

01 June

19 July Starlit Supper

29 September Grazing in
the Vineyard

25 May
22 June
27 July
24 Aug.
14 Sept.

�e Matinee
Coco Jafro

Kasador
Julian Taylor Band

Bedouin Soundclash

Outdoor
Concerts

Communal
Table Dinner

07 May 
14 May 
21 May 
28 May

Twisted Tuesday
Vegetarian

Foraged
Paella

Xmas Eve Dinner24 Dec.

Mussels & Fries 21 - 24 Nov.

NYE Dinner31 Dec.

Happy
Hour

Yoga 
in the Vineyard

June 
1, 8, 15, 29
July 
6, 13, 20
August 
3, 10, 17, 31

June
7, 14, 21, 28

July
 5, 12, 19, 26

August
2, 9, 16, 23, 30

12 May Mother’s Day Brunch
05 May Rosé & Tapas
03 May Golden Mile Bench Hike & Tasting

01 June 25th Anniversary Celebration



2019
2018

A pale pink grapefruit colour, with a charming nose that is a dead giveaway for Chardonnay. White peach 
and then subtle red cranberry nose from the Pinot Noir skins. A touch dusty, with anise as well, before 
rounding into Rosé form with watermelon and red Anjou pear. �e palate shows the Ripasso process in much 
more detail and has an earthy Pinot Noir character. Dried cranberry, tangerine citrus and dried herbs de 
Provence. On the label, we shortened this description to garrigue, but the French refer to this as the scent of 
the countryside, which is full of sage, thyme, rosemary and lavender. If you walk through the South 
Okanagan a�er a spring or autumn rain you get something similar, although more sage driven. �e wine 
�nishes dry and warm with some umami, seaweed �avours, a touch of grip and plenty of complexity. 
Certainly not your typical Rosé.

ROSÉ

Cellaring potential: Unknown

Cellaring potential: 3 - 5 years

GEWÜRZTRAMINER
2018

Pale straw yellow colour. �e nose is still a 
little unyielding right a�er bottling but has 
our typical Golden Mile juicy fruit nose but 
with a hint of mint this vintage. Lychee and 
dried mango round out the nose. We expect 
this will gain much more complexity as it 
shakes o� the primary fruity nose of its 
youth. So� and round in texture with 
mouth-�lling spicy and sweet palate. 
Candied ginger, fresh mango and banana 
cream pie. Needs time to gain texture and 
depth but excellent freshness now.

Cellaring potential: 20 years

Cellaring potential: 10 - 20 years

2016

Lively nose of fresh �gs, plums and clove up 
front. Layers of co�ee cake and pear tart 
come through next, showing the richness of 
the wine. Palate is so� and textured with 
more plum jam and stone fruit, with bright 
red fruit coming through in a fresh li�ed 
style. Wine has good power, but in an 
incredibly drinkable style that �nishes with 
textbook Okanagan Syrah savoriness, olive 
tapenade and dried, cured Bresaola.

SYRAH
Oldfield Reserve

Cellaring potential: 10 - 20 years

2017

�is wine is expressive! Rich golden colour 
from its extended time in barrel. Nose is full 
of lemon cream, vanilla, poached pears with 
honey and an almost fresh out of the fryer 
sugared doughnut aroma. White �owers keep 
your nose in the glass. Palate is big and 
seductive with pear tart, vanilla and a heavily 
buttered pie crust; along with a tropical fruit 
pro�le hinting at kiwifruit or passionfruit. 
Highlight of this wine though is the texture. 
Mouth �lling richness and extensive length 
and power. 

ROUSSANNE
Oldfield Reserve

Cellaring potential: 3 - 5 years

2017

Beautiful rich golden hue with a �eck of 
emerald. �e nose is seductive with rich 
lemon-lime tart and pastry notes. It keeps 
coming at you layer a�er layer; papaya, mango, 
Amaro, spices and the general sweetness of 
white and yellow �owers. �ere is a surprising 
lightness to the palate’s attack, giving citrus 
and passionfruit tanginess. Oak gives 
roundness and depth and a more agile style 
compared to previous vintages of this Reserve 
Chardonnay. 

CHARDONNAY
Oldfield Reserve

Cellaring potential: 5 - 7 years

CABERNET FRANC
2017

�e colour shows a youthful purple hue 
with good depth. �e nose has a dusty
cocoa powder note with black cherry, 
strawberry and rhubarb pie and a delightful 
pie crust with it. Lots of red currant and 
rhubarb on the palate, and �ne tannins and 
bright acidity give the tactile pro�le of a 
good Chianti, but with new world freshness 
of red fruits. 

2016

Deep dark purple/reddish colour, reminiscent of 
freshly sliced beets. �e aroma is still showing 
early stages of oak integration. Graphite and 
freshly baked rye bread lead into black cherry 
on the nose. �e palate is tightly wound still, 
giving notes of espresso, black licorice and 
baking spices. A�er about an hour of air, it starts 
easing up showing o� dried �g, dried cherries 
and fresh plum. Bright acidity gives this 
full-bodied wine some great freshness and 
carries the �nish nicely. Will bene�t from an 
hour decant/another year or two in bottle. 

MERLOT

INNOVATION SERIES



Executive Chef Je� Van Geest 
of Miradoro Restaurant at Tinhorn Creek 

shares this special recipe.

Drop in and enjoy a glass of Tinhorn Creek 
wine with their amazing menu.

WHAT YOU NEED
3 lbs fresh clams – discard any cracked ones or ones that won’t close
2 links of dry cured Spanish or Portuguese chorizo 
3 tablespoons extra virgin olive oil
2 cups dry white wine
1 cup tomato broth
2 cups vegetable stock
2 pinches of sa�ron
2 tablespoons chopped parsley
Salt and chillies to taste

Enjoy!

In a large saute pan heat the olive oil with the chorizo and garlic on medium high. Stir around
so the garlic cooks evenly. Once the garlic gets light golden coloured add the wine.

Add the remaining ingredients and give a good stir. Cover with a lid or mixing 
bowl that covers most of the pan.

A�er about 3 or 4 minutes, carefully li� the lid. All, or most of the 
clams should be open. If not keep steaming. If most are open but 
a few persist in not opening, remove the unopened ones and 
discard. Pour the broth and clams into a high bowl and 
serve with nice, crusty bread. 

DIRECTIONS

PAIRING
2018 Innovation Series Rosé

Recipe serves 2 people an appetizer sized portion or one person an entrée sized portion.

Clams & Chorizo
in saffron tomato sauce



DIRECTIONS

Coda alla Vaccinara

In a heavy bottomed, oven proof dish, heat olive oil and brown the oxtail (season and pat 
dry �rst) until nicely browned on all sides.

Remove from pan and set aside.

Add the pancetta and brown a little, then add the vegetables and 
cook until tender.

Add the remaining ingredients, bring liquid to a simmer 
and cover tightly.

Place in a 250 degree oven and cook until tender, 
about 3 hours.

Serve over polenta or risotto.

WHAT YOU NEED

PAIRING

2 kg oxtail – have your butcher cut into 2” lengths
¼ cup olive oil
250 grams pancetta – medium diced
6 celery stalks – medium diced
2 cups pearl onions – peeled
2 large carrots – medium diced
500 ml red wine
¼  cup tomato paste
1 litre canned whole tomatoes
1 bay leaf
A couple sprigs of thyme
A couples sprigs of rosemary
Kosher salt and fresh cracked black pepper to taste
½ cup dried currants

2016 Old�eld Reserve Merlot

Roman style oxtail stew




