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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: 15 years

CABERNET FRANC
2016

Deep garnet red colour. Nose is a touch 
delicate in its youth, but shows a beautiful 
balance of fresh red berry fruit, preserved 
cherries and orange rind with clove. Palate 
is focused with spicy oak and grenadine up 
front. It then �lls out the mid palate with 
cherry pie sweetness before �nishing with 
�ne tannins that carry the fruit sweetness 
nicely. Will reward some short/mid-term 
cellaring. 

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: 10 - 20 years

2015

Rich garnet red colour. Nose is expressive 
with �g, black and red fruit, co�ee, 
chocolate and hazelnut. �e palate is fruit 
driven with plum and black cherry while 
�nishing with subtle notes of white pepper 
and dark chocolate. A full-bodied, cellar 
worthy Okanagan red.

MERLOT
Oldfield Reserve

Cellaring potential: 10 - 20 years

2015

Deep purple hue. Nose is savory and meaty, 
but with an intriguing stone fruit note from 
the Viognier skins. Oak spice showing as 
co�ee and the layers just keep coming. A 
rich wine with soy, espresso, plum jam and 
smoked bacon. Fine tannins and a warm 
�nish carry the wine for ages. Another 
beautiful South Okanagan Syrah! 

SYRAH
Oldfield Reserve



PAIRING
Old�eld Reserve Syrah

Braised lamb belly 
with rye berries, rapini, xo sauce

WHAT YOU NEED

LAMB BELLIES:

RYE BERRIES:

1 large carrot
1 bay leaf

5 lbs lamb belly
1 bottle red wine

1 onion
2 stalks celery

1 clove garlic - chopped
100 ml extra virgin olive oil

¼ tsp chopped garlic
Pinch of chilies

Kosher salt

Pinch chili �akes
1 tsp smoked paprika

100 ml white wine vinegar
Kosher salt to taste

500 ml rye berries
2 shallots - diced

RAPINI:

1 bunch of rapini or broccoli rabe
50 ml extra virgin olive oil

•
•
•
•
•
•

Season lamb with salt and pepper and grill on a hot grill to get nice colour.
Place all ingredients in an oven proof pot or high sided baking dish. 
Add enough water to cover ingredients.
Bring to a boil on the stove top, cover with foil or a lid and place in a 250 degree oven for about 2-3 hours until tender.
Cut into nice portions.
Strain the liquid into a sauce pot and simmer until the sauce thickens nicely.

•
•
•
•
•
•
•
•
•

Sauté the shallots and garlic in the olive oil in a large sauce pot.
Place rye berries in a large pot.
Fill the large pot with water to a couple inches above the rye berries and bring to a simmer.
Simmer until the rye berries are tender.
Strain o� the water.
While the rye berries are simmering, sauté the shallots and garlic in a sauté pan. 
Once the shallots are tender and translucent, add the spices. Toast quickly and add the vinegar.
Dress with vinegar, paprika and chilies.
Adjust seasoning.

•
•
•

•
•

•

Heat olive oil in a sauté pan, add garlic and chilies.
Don’t let the garlic burn.
Add rapini and a splash of water.

Reheat the lamb portions with sauce in the oven.
Place rye berries on the plate, the rapini on the rye berries 
and the bellies on the rapini. 
Place a spoonful of xo sauce on the lamb bellies and serve.

2 sprigs rosemary
3 garlic cloves

Water
Canola oil

Kosher salt 
Fresh cracked black pepper

1 jar xo sauce (available in Chinese markets)



PAIRING

with popcorn polenta
Seared halibut 

In a saute pan, heat enough oil to cover the bottom of the pan.
Add the mushrooms and shallots.

Cook until moisture released by the mushrooms evaporates and shallots lightly caramelize.
Add the white wine and picked thyme.

Cook until the wine is reduced and almost gone in the pan.
Add the cream and reduce by about half by simmering.

Adjust seasoning.
Reserve.

Cook the halibut and plate with the polenta and ragu.
Serve.

Old�eld Reserve Chardonnay
 and wild mushroom ragu

HALIBUT:

6 - 4 ounce portions of halibut Canola oil Kosher salt and fresh ground black pepper

•
•
•
•
•

Preheat oven to 400 degrees.
Heat a saute pan with a heavy bottom or cast iron pan with enough oil to coat the pan on medium high heat.
Season the halibut.
Place the halibut in the pan and let sit on the burner for a few minutes.
Place the pan in the oven and cook until the halibut is �aking apart when squeezed but still slightly translucent.

RAGU:

Half pound of fresh wild mushrooms (or nice cultivated mushrooms) – cut into bite sized pieces
1 shallot- sliced Olive oil 4 sprigs thyme 1 cup white wine 500 ml cream

POLENTA:

A big pot of popped popcorn
1 litre of vegetable stock

¼ lb of unsalted butter, cubed
1 cup grated parmesan

Kosher salt, black pepper

•
•
•
•
•
•
•
•

Pop a full, large pot of popcorn. Pour out the popped corn into another container.
Give the bowl a shake so any unpopped kernels sink to the bottom.
Pour the popped corn back into the pot, leaving any unpopped kernels behind.
Add the vegetable stock to the pot and simmer.
Cook for about 20 minutes until the polenta thickens nicely, longer if needed.
Add the butter and parmesan.
Season.
If you have a food mill, mill the polenta for a �ner consistency.




