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Andrew WindsorAndrew Windsor

�e growing season ended abruptly on October 12, 2016 when an 
early frost hit most of the vineyards in the southern Okanagan Valley, 
a�ecting portions of Tinhorn Creek Vineyards' Diamondback on the 
Black Sage Bench. "�ankfully an early start to the year for all grape 
varieties le� in the vineyard on that chilly night meant they were 
actually ripe enough to harvest, with only the pickiest of winemakers 
(myself included) waiting for perfect tannin pro�les and acid levels," 
says Tinhorn Creek Vineyards' Winemaker Andrew Windsor. 
“Whites are already exceptional across the board, particularly the 
Gewürztraminer."

September 2016 was a great month for Tinhorn's grapes and in 
October hints of botrytis ('noble rot') in the Gewürztraminer brought 
an amazing nuance to the wine. It was 

also another strong year for Pinot Noir, and Winemaker Andrew 
Windsor is looking forward to the 2017 wine releases as he enters his 
fourth season with Tinhorn Creek Vineyards.

"As for the wines in the market now: I'm very proud of the hard work 
our team has put into them," says Andrew. "We had three great vintages 
in a row; a long 2016 brought us excellent aromatic white wines well 
suited to the heat of summer, and the hot 2015 vintage reds look great. 
I'm particularly proud of the 2014 Syrah, probably one of the �nest 
wines I've been a part of, and of our Cabernet Sauvignon blend. I've 
been immensely impressed with three great 
Cabernet Sauvignon vintages in a row." 

Strong Bordeaux varietal reds and exceptional 
Gewürztraminer shine this year at Tinhorn Creek

Tinhorn Creek Vineyards 
Celebrates a Successful 2016 Vintage

- Vineyard Manager Andrew Moon



It’s a Sweet Deal
For a $79 annual membership fee, your shipping is 
included on all purchases.   It's like Amazon Prime 
but for wine!  So whether you’re replenishing your 
cellar, or sending a gi� to a special someone your 
shipping is taken care of for the entire year – 
including your Club cases!

- George Grills

(Apr 27, 2015 at 3:31 PM)
If wine is one of your 
favourite food groups, 

this is a must have. 
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Cellaring potential: 5 - 7 years

CHARDONNAY

2015

Golden straw colour with hints of emerald. 
Intense nose of lime, toast, and mushrooms 
with some reductive aromas of new tennis 
balls and �int. Big opulent palate, with lots 
of citrusy acidity, grilled pineapple and pear 
tart. Long rich �nish with a subtle warmth 
that carries the �avours forever. Although 
delicious at release, this wine will reward 
those with patience. 

Oldfield Reserve

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

PINOT GRIS
2016

Beautiful so� yellow and a hint of 
e�ervescence at time of release. Nose is 
incredibly li�ed and wa�s intensely from the 
glass. Pear, pineapple and subtle anise come 
�rst, with apple pie and lemon just behind it. 
Palate is fresh fruit salad, dominated by 
orchard fruit and nashi pear, �nishing with 
tropical fruit, citrus and banana. Lots of fruit 
sweetness this year. Great approachability 
and will pair well with a large assortment of 
cheeses and lighter meat dishes. Salad too if 
you’re into that. 

Cellaring potential: 3 - 5 years

CABERNET 
FRANC

2015

Dark red and purple in the glass reveals a 
young wine with plenty of structure and 
deep colour. Nose is warm and rich with 
co�ee and milk chocolate aromas. Dried 
herbs and dried cranberries start to express 
the complex aromatics. Palate is lush with 
red and black berries, stewed cherries and 
black forest cake. Perfect structure and 
length.

Cellaring potential: 10 - 15 years

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



CAPONATA
2 tbsp extra virgin olive oil
½  lb fresh chanterelle mushrooms, cleaned and cut into approximately 1 cm chunks
¼ cup diced onion
1 tsp thinly sliced garlic
¼ cup  raisins
¼ cup  hazelnuts, roasted, skins rubbed o� and coarsely chopped
⅓ cup  white wine vinegar
¼ cup  white sugar
1 tbsp  fresh rosemary, chopped
 Sea salt and fresh cracked black pepper to taste

SWEET CORN SOUP
3 tbsp extra virgin olive oil
6 cobs of good quality fresh sweet corn
1 large sweet onion
2 cloves of garlic

2 bay leaves
1 cup dry white wine
6 litres water
A pinch of chili �akes
Salt and pepper

In a large sauté pan, add the oil and heat on medium until you see it start to ripple on the surface. Add the 
mushrooms and onions and lower the temperature a bit. Cook until liquid leeches out of the mushrooms 
and then evaporates. Add the garlic and cook for 30 seconds, add the raisins, hazelnuts, vinegar and 
sugar and cook until the sugar is dissolved into the water and becomes a fairly thick syrup. Add 
rosemary, adjust seasoning with salt and cool.

DIRECTIONS

Remove corn kernels from the cobs with a knife and reserve. Place the cobs 
in a pot and add the water. Simmer for half an hour and let the cobs 
cool in the water and let them sit overnight.  

In a large pot sauté onions and garlic in olive oil. Add white 
wine, corn and strain the corn stock into the pot. Add the 
bay leaves and simmer for 30 minutes or so. Adjust 
seasoning and puree until very smooth. Serve hot 
topped with the caponata and drizzled with olive oil. 

DIRECTIONS

PAIRING
2015 Old�eld Reserve Chardonnay

Sweet Corn Soup
w/ Chanterelle Mushroom & Hazelnut Caponata



PAIRING

Venison Meat balls
w/ Spicy Tomato Sauce

MEATBALLS
1 lb ground venison
300g pancetta – sliced and chopped �ne
1 cup panko bread crumbs
¼ cup  chopped parsley
2 tsp  dried oregano

2 tsp  fennel seeds
1 tsp  dried chilies
1 tsp  salt – more if needed
100 ml  ricotta
150 ml  milk
2  eggs

SPICY TOMATO SAUCE
1  small onion diced
2 cans  tomato puree
1-2 tsp  chilies to taste
2 tbsp  extra virgin olive oil
 Kosher salt to taste

2014 Old�eld Reserve Syrah

Combine all ingredients but milk in a mixer and mix with the paddle attachment on medium 
for about 5 minutes until well mixed and sticky.
Add milk and turn on the mixer on low in very short increments until combined enough that it 
doesn’t splash any more, then mix for another couple minutes until fully combined.
Cook a small piece to test seasoning. Adjust as needed.
Roll into balls about 2 inches diameter and bake in a 350 degree oven until just cooked through 
(about 20 minutes).
Place in a casserole with tomato sauce, cover with foil or lid and bake for about 45 minutes.
Serve with shaved parmesan and nice extra virgin olive oil.

DIRECTIONS

DIRECTIONS

Enjoy!

Saute diced onion in olive oil in a medium sauce pot, until translucent.
Stir in chilies.

Add tomato puree and turn to a low simmer. Simmer for 45 
minutes or so until reduced. Stir occasionally to make sure 

the sauce isn’t sticking to the bottom of the pot.
Season.




