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“2015 was one of the warmest growing seasons on record in the Okanagan 
Valley, above average in the middle of the season, then cooled o� nicely around 
harvest.  �e vineyard crew did great work in the vineyards which helped 
produce some of the best grape quality that I have witnessed. Highlights for me 
were Cabernet Sauvignon and Malbec both components of “�e Creek” and 
Chardonnay was a standout varietal.
In 2017, all hell broke loose in the Okanagan Valley early spring with above 
average early season rainfall and localized �ooding. �is put pressure on the 
vineyard crew, with early season vigor and ground moisture. �e rest of the 
Growing season was then “normal” with low rainfall and extended fall, which 
enabled us to harvest very good quality grapes across all varieties. With great 
control over summer canopy growth, varieties such as Merlot, Cabernet 
Sauvignon, Cabernet Franc were fantastic. Standouts were Viognier, 
Sauvignon Blanc, Malbec and Petit Verdot.
Super excited for the �rst harvest of 
Roussanne from the Tinhorn Creek 
Golden mile vineyard.”

“2017 was a di�cult but rewarding vintage with lots of quality fruit across 
most varieties. It was cool enough to get the Alsatian and Burgundy varieties 
ripe with great acidity, but long enough to get the Bordeaux grape varieties 
ripened with lower alcohols and intense colour and structure. �e near 
freezing temperatures in early October had us on 
our toes for a week but, once we got through that 
we were home free for another great vintage.”

2017 season put pressure on vineyard crew

2017 di�cult but rewarding vintage

Andrew MoonAndrew Moon- Viticulturist & Vineyard Manager 

Andrew WindsorAndrew Windsor- Winemaker



SUMMER
2018

Golden Mile Bench
Hike & Tasting

17 August

13 July Starlit Supper

1 - 3 October Grazing in
the Vineyard

For Event Information & Tickets:
http://www.tinhorn.com/Purchase/Events

06 July
13 July
20 July
27 July

03 August
10 August
17 August
24 August
31 August

09 June 
16 June
30 June
07 July 
14 July
21 July 
04 August
11 August
18 August

Happy
Hour

Yoga 
in the Vineyard

Band Of Rascals
Daniel Wesley

Lovecoast

23 June
28 July
25 August
08 Sept. �e Rural Alberta Advantage

Outdoor
Concerts

Chef Jöel Watanabe (Kissa Tanto & Bao Bei) 

Xmas Eve Dinner24 Dec.

Mussels & Fries 23 - 26 Nov.

NYE Dinner31 Dec.

Online Crush Club Member Chats

06 Oct

Chef Jöel Watanabe 
(Kissa Tanto & Bao Bei) 

Guest Chef Dinner

Summer Entertaining & Wine Pairing

2018 Vineyard & Harvest Report

2018 Fall Wine Releases Virtual Tasting

24 July

25 Sept.

20 Nov.

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

Crush Club
Member Parties

29 Sept. Winery Fall
Crush Club Party

with local band

& BBQ by Miradoro

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

250-498-3742 Miradoro
info@miradoro.ca

Open to Crush Club Members Only



Cellaring potential: 10+ years

2015

Dark and dense in appearance. Nose is 
sweet with vanilla, black cherries, savoury 
spices and black licorice. Still very youthful 
at almost three years of age, this will need 
time to settle in. �e palate is intense with 
dark chocolate, plum jam, dried �gs, a burst 
of red currant and mouthwatering tannins.

CABERNET FRANC
Oldfield Reserve

Cellaring potential: 10 - 20 years

2015

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.

SYRAH
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

2017

A delicate salmon pink colour that shi�s to 
a watermelon rind colour at the edges. Nose 
is beautifully balanced with red berries 
topped with Chantilly cream, and 
undertones of mint, sage and lavender. �e 
palate has a so� fruity approach with some 
red berries, white peach and a refreshing 
watermelon �avour, cleansing out the �nish. 
A drier wine than previous vintages, and a 
more savoury edge in its early stages. 

ROSÉ
Oldfield Reserve

Drink within 18 months

2016

Slight green emerald hue shows the 
youthful freshness of this wine. Nose is 
li�ed and potent with a big hit of almond, 
vanilla, marzipan and lime. Tropical fruit 
integrates with orchard fruit and a hint of 
fennel. �e palate has a brightness, with 
pear tart and key lime pie on the approach. 
Lovely palate weight with a li�ed 
citrus-driven �nish. Not as big as the 2015 
but substantial texture and persistence. 

CHARDONNAY
Oldfield Reserve

Cellaring potential: 5 - 7 years Cellaring potential: 3 - 5 years

PINOT GRIS
2017

Straw yellow colour and beautiful clarity. 
�e nose is very youthful and jumps out 
with banana and papaya. Honey and lemon 
mingle with pear and honeydew melon.  
�e palate is focused and precise, with more 
refreshing citrus-driven acidity than in 
2016. Tropical fruit in the mid-palate and 
crisp lingering �nish. �is wine screams for 
shell�sh. 

Cellaring potential: 5 - 10 years

GEWÜRZTRAMINER
2017

Yellow in colour with emerald hue. �e 
nose is loaded with tropical fruit, banana, 
pineapple, papaya and lychee and the next 
whi� shows ginger, bubble gum and 
�owers. Not as sweet or viscous as the 2016 
but still plenty of power here with similar 
mandarin and more bubblegum but with a 
slight grip in the �nish, should age 
gracefully.

Cellaring potential: 5 - 7 years

PINOT NOIR
2015

Bright ruby red colour, showing aromas of 
dried cherries, dried herbs and preserved 
orange peel. �is wine expresses great 
intensity and shows the warmth of the 
vintage. With round mid-palate showing 
layers of dark fruits and spice, it has an 
interesting Earl Grey tea component with a 
grainy tannin pro�le. A big powerful Pinot 
Noir from a hot vintage.



Season the duck legs on all sides.
Pre-heat oven to 250° F. 
In a large, �at bottomed oven proof pan or Dutch oven heat the oil on medium high until 
the surface starts to get a wavy texture. Pat the duck dry and gently place the legs into the oil 
skin side down and fry until golden brown. Regulate heat to ensure the duck is browning but 
not burning. Don’t rush it! Gently �ip to brown the other side. Remove to a plate and repeat 
with the remaining duck legs. Remove. 
Add the leek discs cut side down, season and brown. Flip and brown the other side. Remove. 
Add the mushrooms with the butter. Cook until moisture comes out, then evaporates. 
Add the wine and stock. Add the duck legs and leeks.  
Tie the herbs into a bundle with kitchen twine and add to the pot. 
Adjust seasoning.
Cover with the lid and place in the oven. Cook for 2 to 2 ½ 
hours until the duck is tender.
Serve over rice, polenta or buttered noodles.

•
•
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DIRECTIONS

PAIRING
2015 Old�eld Reserve Cabernet Franc

Duck braised with
leeks and mushrooms

WHAT YOU NEED
6 duck legs
250 ml red wine
1 litre chicken stock
1 litre leeks cut into rounds about 2 cm thick
500 g crimini mushrooms
100 ml canola or grape seed oil
50 grams unsalted butter
A few sprigs of thyme, a couple leaves of fresh sage, one bay leaf
Kosher salt and fresh ground black pepper

Bon appétit!



DIRECTIONS

WHAT YOU NEED

PAIRING

A HEARTY ITALIAN         BEAN AND PASTA SOUP

Pasta Fagiole

A dish that pairs as beautifully with spring
as it does with the Old�eld Reserve Rosé:

light enough for the weather,
rich enough for the wine.

 Jeff Van Geest

Cook the pasta for directed time in salted water.
Drain and spread out to cool, drizzle lightly with olive oil and mix through to prevent sticking.
In a soup pot saute the onions, garlic and celery in the olive oil.

Add the garlic and chilies and saute for another minute or so.
Add the sausage by squeezing little chunks out of the end of the 

sausage casing and cook for about a minute or so.
Add white wine and cook down until almost all of the wine evaporates.

Add tomatoes, chicken stock and sage.
Add about a quarter of the beans.

Mash up the remaining beans and add to the pot.
Adjust seasoning.

Add pasta and parsley.
Serve.

I package good quality dried pasta (preferably something short and chunky as opposed to a long noodle)
3 tbsp extra virgin olive oil
One onion diced
2 celery stalks diced
1 carrot diced
2 cloves garlic, sliced thin 
Pinch chili �akes
1 lb fresh sweet fennel sausage 
1 cup white wine
2 litres chicken stock
3 sage leaves
1 ripe tomato diced large
1 can canelini beans
1 bunch parsley, chopped

2017 Old�eld Reserve Rosé

Buon appetito!
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