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�e 2018 vintage was slightly below the �ve-year average for heat in the 
Okanagan valley, and was a close to a normal season over the last twenty 
years. �e large snow pack provided lots of runo� and moist soils to start of 
the growing season in early May, allowing the vine to grow without irrigation 
for the most part of spring. With nearly perfect conditions during �owering, 
crop potential was high, enter the great vineyard team, who through many 
hours of hard work adjusted the crop to produce a balanced fruit load. June 
to August was great weather for vine growth and fruit development, and it 
looked like an early holiday for the vineyard crew. High smoke cover in 
August slowed the development down, gave us all a heart �utter, but proved 
to be ok in the end. A long slow fall increased �avour pro�les and reduced 
any chance of too much sugar accumulation. Harvest was completed in 
November without much fuss, producing well balanced wines and a very 
impressed vineyard manager.

2018 Vintage started right on the 25 year average for Tinhorn with Pinot Gris 
and Sauvignon Blanc being picked on the Golden Mile on the 17th of Septem-
ber. In what looked like a warmer vintage initially, the persistent high altitude 
smoke from wild �res up and down the west coast slowed down ripening by 
diminishing the normal amount of sunlight and dropping daytime high 
temperatures by an average of 3-4 C. �e smoke didn’t seem to impact the 
earlier ripening Alsatian and Burgundian grape varieties, but it did delay 
ripening in the red Bordeaux varieties. In my 5 vintages working at Tinhorn, 
2018 was the �rst time we’ve had to hold fruit out in the vineyard into 
November. �is incredibly risky proposition had two massive positive e�ects; 
one being exceptional phenolic ripeness (tannin) of grape skins, and seeds 
giving beautiful vibrant colours to the reds, but also lower alcohols that are 
seemingly rare in the South Okanagan. Great overall quality, but look to 
Merlots and Cabernets to stand out this year, with excellent aging potential. 

Working with Mother Nature

Smoke cover slows ripening, 
results in exceptional harvest

Andrew MoonAndrew Moon- Viticulturist & Vineyard Manager 

Andrew WindsorAndrew Windsor- Winemaker
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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

 25thAnniversary
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



2018

Pale and delicate amethyst coloured Rosé. 
�e nose is very pretty with quince rose 
water, watermelon, and mild ginger and 
anise spices. �e palate is vibrant and fresh 
with a mild reticence, with �avours of 
tangerine, ruby grapefruit, kiwi and sage. 
Our most refreshing Rosé to date with a 
subtler fruit pro�le than previous vintages. 

ROSÉ

Drink within 18 months

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. I expect 
this will gain much more complexity as it 
shakes o� its 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: 10+ years

2016

Welcoming warm ruby and purple colour 
hinting at ripe and rich aromas with loads 
of baked cherry pie, plum jam, with a fruit 
forward attack of dark fruit. �is Old�eld 
Reserve Cabernet Franc has a so� 
mid-palate, with a meaty, long �nish with 
warm tannins. 

CABERNET FRANC

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 with 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 but de�nitely a 
more agile style compared to previous 
vintages of this Reserve Chardonnay. 

CHARDONNAY
Oldfield Reserve

Cellaring potential: 5 - 7 years

Cellaring potential: 3 - 5 years

PINOT GRIS
2018

Straw yellow colour. Nose is very pretty and 
aromatic. Honey, lemon, �oral and stone 
fruit notes. A mild banana aroma shows the 
youthfulness here in this early release. �e 
palate is refreshing with white peach, pear 
and Meyer lemon. Long �nish with a slight 
almond biscotti note. �is will gain plenty 
of layers with age. 

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 savorieness, olive 
tapenade and dried, cured Bresaola. 

SYRAH
Oldfield Reserve

Cellaring potential: 7 - 10 years

PINOT NOIR
2017

Dark cherry red colour with good youthful 
vibrancy. �e nose is popping and very 
expressive. Cranberry and cherry up front, 
but quickly showing orange milk chocolate 
notes, dried sage, and subtle rose. �e palate 
has beautiful ripe fruit with a sweet cherry 
core but wrapped tightly in an earthy mix of 
dried currant, blueberry and tannins. A 
long-textured �nish means cellaring will 
reward you with a special wine in a few 
years yet. Buy by the case.  

2019



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



DIRECTIONS

Lamb Harira 

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.

 Heat the olive oil in a deep casserole dish that will hold the 6 lamb shanks. Season the 
lamb shanks and brown in the olive oil, remove and reserve.

Sweat the vegetables in the pan, add the spices and brown lightly.
Add tomato paste, tomatoes and water.

Add shanks, bring to a simmer, put a lid on it and place in the 
oven at 225 degrees F. for 2 hours.

Add the lentils and cook for another 30 minutes.
Adjust seasoning.

Stir in spinach and spoon divide between 6 bowls.

WHAT YOU NEED

PAIRING

6 lamb shanks
1/4 cup olive oil
1 onion - diced
3 garlic cloves - chopped
3 celery stalks - diced
Pinch of sa�ron
2 tsp cinnamon
1.5 tbsp coriander
1.5 tsp turmeric
2 tsp ginger powder
1 tsp nutmeg
1 tsp tomato paste
1 can crushed tomatoes
2 litres of water
2 cups dry French green lentils
Juice of one lemon
Salt and pepper
Bag of fresh spinach
 

2016 Old�eld Reserve Cabernet Franc

And enjoy!




