
 
 
TASTE PASSPORT: Redeem one voucher per experience. Experiences can not be shared. Additional Taste Passports 
can be purchased 
 
FOOLISH WINES: Meet winemaker Brett Thiessen for a special showcase straight from the Barrel 
 
GNEISS WINES:  The Classic winter warmer of Grilled Cheese and Tomato Soup with Viognier 
 
TIME Family of Wines: Handmade Cheese Truffles with wine featuring  

➢ Goat Cheese Onion Ash paired with Chronos Sauvignon Blanc 
➢ Ricotta Apricot Pumpkin Seed paired with McWatters Chardonnay 
➢ Applewood Bacon Crumble paired with Chronos Syrah 
➢ Blue Cheese Date Almond paired with the McWatters Red Meritage 

These cheeses are served in a cheeseball format, with crostini for spreading 
 
NK’MIP Cellars:  Sip and Snack – a 3oz glass of Talon or Riesling paired with house made Tapioca Crisps 
 
APRICUS CELLARS:  You decide you favourite pairing with a small bite Quiche and Chard and Red wine and Fudge 
Brownie pairing and added bonus of a barrel tasting 
 
CANTER CELLARS: Oliver Eats curated charcuterie and wine 
 
EAUVIVRE WINERY:  Sneak peak at the upcoming releases with the winemaker in their cellar 
 
JoiRyde Winery: Wine and chocolate pairings 
 
ONE FAITH VINEYARDS: Every cellar has a story, barrel tasting with winemaker 
 
UPPERCASE WINERY: Food bites paired with wine 
 
VALLEY COMMONS: Say Cheese pairing  
 
Winemaker’s CUT: Local crafted chocolate with wine pairings 
 
WORKSHOP SPIRITS: Smoked Old Fashioned 101 
 
 


