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LATEST EVENTS HECIPEE HESTAUAANTS TRAVEL LINKS ARCHIW

International Wine Fest 2009: live coverage of

BC wines al Barls and Wesl
« March 23, 2007

loday &= the day hal the Yancower Heyhousa Kicis off is 30th annual Insernational Wine
Festival. and yours ruly is up to my ususl shenanians i mpoting the evening & it haopans,

Tonight’s Aganda

| &m nol sure whather thera will 2 Wit at the arst venue: et Uncorked!, hosted by the Eans
on Horndy. I thera i, | wil uplozd as many testing nole s that Keren (Wine Bard) and | tan
sand your way. If not, Il Twitierour thoughts using the hashiags #vpwf and #uncorked from 4
g

There will dafinilely be adequateinirastructure for me 1o blog the Road 13 dinner at Wes: from
B:30pm oamwards.

zet Uncorked! with Earks and Inniskilin Okanagan

Eek! Looks ke Karan and | should aiready be 81 karls ion e 4pm (521 Uncorkad ! madie avert
&t off wa go... ] kel won'i ba abie 1o blog this fve bul Il etum to upbad phodos and & Twitie:
sumimary beos | jump ower 1o Wast.
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bek Unecrked
I

ANDEL

-
earls & [nnissill;

» Scalop & Gepefnit Ceviche paired with the Chanin Blanc:

= Saka drinedsalmon pared wih Masanne Housanne

= Jacmine Tea Duck broast with Quinca salod paired with Zindondel
» Shortib Grostini paired with Malbec

» Pear & Gouda Tane Tatn paired with Tempranill lcewina

Ter Eals Gel Uinawberd! evennd i o i w kich, ull Bee Playfuse: Wi
Festival ragional thame “Erifish Sofumbia™ in granc style. Earls and Inniskilin
came fogethar to show ofl varie'als that am sxparimental for the Okanagan
saoh az Malbeo, Zirflonde and “empranilo. Join Earls’ hoad ohef Masbon
Major end Inniskilin Okaregan winemakar Sandor Mayer for & tndy Canadan
cdinary expaienca. Spand the awening induiging in Inniskilin Discovery Series
winas, parety peimd with aards’ healy-inspisd aate created seclisealy fir
this special avening. Bring your shs, your appefile end your bi

5:30pm - Cet Uncorhed! Recop

Alor a whirkwind tasing, rushad hallos and & racato pick up 2 new card resdar cfiar ming
decided to warp shasa, | am now churning cut this update while waiting for my husband for our
dnner & WasL



Il let the images spaak for the event sinca I'm short on ty ping Gme. Briais follow.

= Marsanne / Roussana: dry honey with white florals and dalicale fruit - mos first-baich
agricof then fuzzy peach candies. My fave of the 2whiles.

= Stellar paring of the Zinfande| with the jasmine tea smoked duck breast with blusbermy
and quinoa salad. Mice crunch of candied pecan; smokiness of the duck brought out the
best of the spice and umami noles in the Zin.

= Bast eals: shoiglass of scallop and grapednuit ceviche; duck salad (abowa); shortrib
crosini with mushmoom duxalie end horseradish cream.

= Bast sights: the aye candy that are the lovaly ladies of Eads; Dasn Chubai of Breakizst
Television; Sid Gross.

Earls Restaurant
805 Homby Sireet | Downbown
(E04) ESZ-E700



