
H O L I D A Y 
2 0 2 0

Good Tidings



Virtual Tasting Parties
Carefully curated tasting sets to create a new holiday 

tradition with friends and family.

Inspired Gifting Guide
Enjoy great gifting ideas from the Wine 

Shop’s Senior Buyer, Allison Vaughan.

Go Green  for The Holidays
Our Estate Gardner, Liz Craig shows you how to 

make gorgeous tablescapes and wreaths from 

local evergreens.

Give the Gift of Wine
Learn about the perfect wine-lover’s gift: membership  

in the Niagara Winemaker's Collection Club.

Making Spirits Bright
Toast with seasonally-inspired artisan cocktails from 

the mixologists at Wayne Gretzky Estates.

The Season for Sparkle
Learn more about our award-winning sparkling wines, 

from tasting notes to seasonal pairing ideas.

A Holiday feast, start To finish
From savoury pancakes to stunning desserts, our chefs 

give you gourmet inspiration for all your holiday meals.

TABLE OF CONTENTSHoliday Cheer.
CLOSE TO HOME.

Find your closest location at thewineshops.com
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This year, the holidays may look different, but what really matters remains the same: connection, 

joy and gratitude. That’s why we’ve worked hard to bring you entertaining ideas that will make 

the season sparkle at home with a more intimate group of family and friends. 

Frank, Jason and Mo, the amazing chefs of Peller, Trius and Wayne Gretzky Estates, have brought 

spectacular recipes to serve the nearest and dearest. Plus Andrew and Zac, our mixologists, have 

crafted cocktail ideas for a holiday toast. To set the stage, our Estate Gardener Liz Craig shows us 

how to create tablescapes and evergreen wreaths. All with the ideal pairings from the wines, beers 

and spirits available at the Wine Shop and online at thewineshops.com. 

As we worked via Zoom, email and socially-distant lunches to create this catalogue, we realized 

that being together in spirit is what really matters this season. 

So here’s to the holiday spirit!

TO HOLIDAYS AT HOME!

Carly Orsborn
RETAIL CHANNEL MARKETING MANAGER,  
ANDREW PELLER LTD

Madison Vine
CHANNEL MARKETING MANAGER,
ANDREW PELLER LTD

Allison Vaughan
SENIOR BUYER, ACCESSORIES,
ANDREW PELLER LTD

ANY SEASON, ANY REASON.
Meet you at the Bench!

This holiday, discover Thirty Bench 
Winery’s award-winning, small-lot 
wines. Located on the Beamsville 
Bench, just 45 minutes 
from Toronto.
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Thirty Bench Taster

Each of these wines was 
hand-picked from vineyards 
on the Beamsville Bench 
then carefully paired with 
delicious snacks.  

Manhattan Collection

The Great One's twist on a 
classic. Make this delicious 
cocktail over webcam and 
toast the season.  
Includes: 
750 ml Red Cask,  
Black Pepper Whisky 
Cherries and Cherry 
Hibiscus Simple Syrup

Peller Estates Taster 

The best of Peller with delicious, savoury pairings. Includes Peller Estates True North 
Red and Signature Series Ice Cuvée, Icewine Spicy Red Pepper Jelly to spread on 
sharp cheese, crab paté, artisan crackers  
and Torres potato chips imported  
from Spain.  

Trius Cherries and Berries and More! 

The essence of the holidays. Includes:  
Trius Cabernet Franc,  
gingerbread, Trius Sour  
Cherry Icewine Jelly,  
Sugarfina Merry Berries  
Candy Cube,  and a  
Fraser fir candle to  
set the mood.

Trius Taster 

Enjoy two sides of Trius with the 
award-winning Trius Red and Trius 
Brut. Plus, an assortment of artisan 
sweets and imported savoury snacks 
round out a delectable tasting 
experience.

    TREND ALERT  |   Virtual Tastings

Virtual Tastings: Collections
A NEW WAY TO SHARE THE CHEER

OUR TASTING

SAVOUR SAFELY WITH 
VIRTUAL TASTINGS
Social distancing is leading us 
to create new traditions. Our 
new favourite is Virtual Tastings. 
Send our curated Tasting Kits to 
family and friends then do a fun 
and delicious tasting of the same 
wines and spirits over webcam.  
To order the virtual tasting kits or 
send a customized order call
1-866-440-4383

Virtual Tasting Parties
These make a perfect distanced 
holiday party for work teams and 
large family groups who can’t 
meet in person. 
To book a guided group tasting, 
call our entertainment team at  
1-888-609-4442
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All the featured Wayne Gretzky Estates spirits and signature bitters 

are available at thewineshops.com or Wayne Gretzky Estates in 

Niagara-on-the-Lake.

With a smaller, more intimate group for the holidays it’s a 

chance to shake up some delicious artisan cocktails. For your 

holiday toast, Andrew Gizzie, Mixologist at Wayne Gretzky 

Estates’ Whisky Bar Patio, has created a bevvy of bevvies to raise 

your spirits. Until you can sample them there, enjoy at home!
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This uniquely Canadian version of a winter 
classic will warm your spirit on a cold night. Says 
Andrew, “the spicy and sweet notes of Wayne 
Gretzky Estates Red Cask Whisky pair with a dry 
red to carry a complex mix of flavours.” 

INGREDIENTS
• 2 cups of Wayne Gretzky Estates Merlot  

or any dry red
• ½ cup cherry juice
• 1 tbsp ground cinnamon
• 4 cinnamon sticks
• 1 tsp ground cloves
• 4 oz Wayne Gretzky Estates Cherry  

Simple Syrup
• 4 oz Wayne Gretzky Estates Red Cask Whisky
• 1 orange slice and cherries for garnish

DIREC TIONS
1. Add all ingredients to a crockpot or regular 

pot on high. 
2. Bring ingredients to warm but do not let them 

boil.
3. Allow spices and orange to steep for 25 

minutes.
4. Ladle into mugs, garnish with cherry and 

orange slices.
5. Top with a shake of cinnamon.

SERVES 4-6

MULLED WINETriple Spice Sugarplum
This version of a classic whisky sour swaps the 
whisky with Wayne Gretzky Estates' unique 
Muscat Spirit. “This drink has the right balance 
of tart and sweet,” says Andrew. For an extra 
flair, dip the whole side of the glass instead of 
just the rim.

INGREDIENTS

• 1.5 oz. Wayne Gretzky Estates Muscat Spirit
• 1.5 oz. Wayne Gretzky Estates Whisky Sour 

Simple Syrup 
• 5 shakes of Wayne Gretzky Estates Antique 

Ginger Bitters 
• 1/4 tsp cinnamon
• Orange slice for garnish

DIREC TIONS

1. Add all ingredients to a shaker. 
2. Muddle orange with cinnamon. 
3. Add ice and shake until chilled. 
4. Strain cocktail into chilled coupe glass and 

garnish with a shake of powdered sugar. 

SOUR

SERVES 1

Rim glass with sugar and  
cinnamon for an elegant look. TIP

For a sweeter twist, substitute Red 
Cask for our new Maple Cask  
whisky. 

TIP
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ALL THE WAY

Santa-gria
This quick and simple yuletide sangria is a 
real crowd-pleaser. Perfect for a gift-wrapping 
night or Secret Santa exchange, it can easily 
be made in larger batches.

INGREDIENTS

• 4 oz. Wayne Gretzky Estates Founders Baco 
Noir or Cabernet Merlot

• 1 oz. Wayne Gretzky Cherry Hibiscus Simple 
Syrup

• 1 oz. Wayne Gretzky Estates Red Cask Whisky
• 1/4 oz. Lemon Juice 
• Orange slice + cinnamon 

DIREC TIONS

Add all ingredients to a wine  
glass full of ice. Stir until chilled,  
sip and enjoy! 

SERVES 1

Make this cocktail for a larger group, 
just multiply by 6.TIP

“This is a staff favourite at Wayne Gretzky 
Estates. We named it after our favourite 
holiday movie because it tastes so nostalgic 
and awesome,” says Andrew. Try serving in a 
reindeer mug with an epic light display!  

INGREDIENTS
• 3 1/2 oz. Wayne Gretzky Estates Canadian 

Cream Whisky 
• 3/4 oz. Wayne Gretzky Estates Old Fashioned 

Simple Syrup 
• Pinch of nutmeg 
• Wayne Gretzky Estates Whisky Cherries for 

garnish

DIREC TIONS
1. Add Whisky Cream to a rocks glass full of ice. 
2. Stir in Wayne Gretzky Old Fashioned Simple 

Syrup.
3. Top with a pinch of nutmeg and a Wayne 

Gretzky Whisky Cherry.

SERVES 2

HOLIDAY FIXER

Garnish with a cherry on 
a festive toothpick. TIP

The Griswold 
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This “pick-me-up” cocktail combines the bold 
spice of ginger with the deep flavour of coffee 
for a rich ending to a holiday meal. Take it 
to the next level with a few dashes of ginger 
bitters.

INGREDIENTS

• 1 ½ oz PJ’s Original Cream Liqueur
• 1 ½ oz cold brew coffee or espresso
• ¾ oz Wayne Gretzky Estates Ginger Simple 

Syrup

DIREC TIONS

1. Add all ingredients to your shaker with ice.  
2. Shake until shaker is frosty. 
3. Pour into a martini or Collins glass.

SERVES 1

ALL THE WAY

Add a dash of cinnamon to top it off. TIP

Ginger Sparkling
This light, refreshing sparkler makes the 
perfect welcome cocktail or celebratory toast. 
Float fresh or frozen cranberries on top for a 
beautiful festive garnish.

INGREDIENTS
• Trius Brut sparkling wine
• 1oz Gretzky Muskoka Cranberry Simple 

Syrup per glass
• 4-6 Cranberries

DIREC TIONS
1. Add simple syrup to flute.
2. Top up glass with sparkling wine.
3. Garnish with cranberries.

CRANBERRY

SERVES 6-8

To make it a mocktail, substitute 
sparkling water for Trius Brut and 
add an extra 1/2oz of simple syrup.

TIP
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GreenGO

FOR THE HOLIDAYS
Nothing says winter in Canada like the look – and scent – of natural evergreen 
trees. That’s why Liz Craig, floral and landscaping expert at the Estates, shows 
us how to craft  stunning décor items from real evergreen boughs.

FROM FOREST TO TABLE - Create a gorgeous, natural holiday tablescape.

By Liz Craig

I look for cuttings from a variety of trees, such as 
Cedar, Pine, Spruce, Juniper and Boxwood. When I 
can find it, I also love using Eucalyptus for its shape 
and scent.

To create a table garland, I start by laying the cuttings 
down the center of the table prior to setting it, and 
arranging my shape.

Then, I tie the cuttings with 22 gauge paddle wire or 
with a wired ribbon to bind the garland together. 

When the dishes and glassware are nestled in the 
needles, it makes a beautiful effect for your guests.

LIZ’S
TIPS

To create this stunning holiday table decor, Liz foraged the Estates for evergreen branches.  
You can likely find them at your local garden centre or wherever you buy Christmas trees.

1 - white spruce    |    2 - juniper   |    3 - white pine   |   4 - boxwood   |   5 - hemlock   |    6 - cedar   |    7 - fir

1 3 62 54 7
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Follow Liz’s simple how-to to create a gorgeous wreath 
for your front door, mantlepiece or picture windows.

MAKE A BEAUTIFUL, NATURAL 
BOXWOOD WREATH.

THE HALF-WREATH

A trendy twist on the traditional 
wreath covers only half of a gold-
coloured frame, leaving the metal 
form partly exposed. For this version, 
try adding Cedar, Spruce and Pine 
to your Boxwood.

SUPPLIES
1. Traditional Wreath Wire Form (find at a craft store)
2. Boxwood Bundle Clippings 
3. 22 Gauge Paddle Wire  
4. Pruning shears
5. Bow or Ribbon (optional)

STEP 1  |   Bundle groups of 3 to 5 sprigs using your 
paddle wire and set the bundles to the side. Then 
loosely lay the bundles on the form to see how many 
you’ll need. Make a few extra just in case.

STEP 2  |   Start attaching the boxwood bundles to 
the form using short lengths of wire. Twist one end 
of the wire around the bottom of the bundle, then 
securely wrap the other end around the form three 
times. Add one bundle at a time, with each one 
layered underneath to hide the wire.

STEP 3  |   Continue along the wreath form until 
all the bundles are secure and the frame is as full 
as you’d like it. Cut a longer strand of the wire and 
secure both ends to the back of the frame so you can 
hang it from a hook or nail.

STEP 4  |   If you like, 
add a loose bow or 
ribbon for a little extra 
colour and style.

Branch
 Out!

1 32 4 5

1 2 3 4
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For your holidays at home, we’ve brought you a full day’s menu of seasonal delights created 

by some of Wine Country’s finest chefs. From a rustic breakfast to an elegant lunch to 

showstopping dinner, you’ll bring magic to the table. Paired with the perfect wine, of course.

START    TO FINISH



Savoury PANCAKES

INGREDIENTS

• 3 tbsp butter

• 1 ½ cups flour

• ½ tsp salt

• 3 1/2 tsp baking powder

• 1 ¼ cups whole milk

• 1 farm fresh egg

• ½ cup 3-year-old cheddar cheese, grated

• 1 dozen slices of prosciutto, from your 
local deli

For Garnish

• 2 tbsp chives, chopped rough

• 6 farm fresh eggs

• 1 cup of sour cream

• 1 cup of apple sauce

This recipe from Trius Winery Executive Chef Frank Dodd starts your 
holiday morning with a delicious savoury twist. Fluffy pancakes with the 
flavour of sharp, old cheddar that you can top with everything from a sunny-
side-up egg to tart apple.

Savoury  
Holiday Pancakes

INSTRUCTIONS

1. Melt the butter, set aside. 

2. Mix flour, salt, and baking powder in a mixing bowl.

3. Stir milk, butter and egg together in a separate bowl.

4. Create a well in the center of the flour mixture and pour the butter, egg 
and milk mixture into the well.

5. Use a wire whisk to stir together until just combined. It will be slightly 
thick and lumpy but should be well incorporated.

6. Mix in shredded cheese.

7. Allow the batter to rest while heating a lightly oiled skillet or griddle to 
medium high heat.

8. Pour the batter onto the griddle, using approximately ¼ cup for each 
pancake.

9. Cook each side for 2-4 minutes, until lightly golden brown.

10. Top with sliced prosciutto and broil for 2-3 minutes until prosciutto is 
crisp.

11.  Garnish with fresh chives.

Serve with sour cream, applesauce or 
 top with a farm-fresh, fried egg.

Pair with
Trius Brut  

– or –
our Cranberry Sparkling Cocktail (recipe on page 14 )

“These make a great breakfast, but they 
also make a perfect base for appetizers 
and cocktail-hour hors d’oeuvres.”  
– Frank Dodd

CHEF'S
TIP

SERVES 6
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Beef WELLINGTON

INGREDIENTS

• 1 16-oz. beef tenderloin

• 1 tbsp grape seed oil

• 1 sheet puff pastry

• 4 cups chopped mushrooms  
(shiitake, oyster, chanterelle)

• 1 tbsp butter

• 1 tbsp chopped garlic

• ½ cup sliced shallots

• 1 tbsp chopped tarragon

• 5 egg yolks

• 8 slices of prosciutto

Jason Parsons is Peller Estates' Executive Chef and a Brit who loves 
living in Niagara. Here, he pays tribute to his British roots with a classic 
Wellington, perfect for an elegant holiday luncheon with close family. It 

pairs wonderfully with Jason’s Roasted Winter Root Vegetables. 

Classic  
Beef Wellington

INSTRUCTIONS

1. Preheat oven to 400°F 

2. Melt the butter in a large frying pan over medium to high heat.  Add the 
shallots, garlic, and mushrooms to brown.

3. Once cooked add the chopped tarragon, season with salt, pepper and 
set aside to cool.  

4. Heat the grape seed oil in a large frying pan over high heat.  

5. Sear the beef tenderloin until brown on all sides, then season with salt 
and pepper. Set aside to cool. 

6. Lay down a large piece of plastic wrap on the counter. 

7. In the center lay two rows of the sliced prosciutto. 

8. Cover with cooked mushroom mix and then place the seared beef 
tenderloin on the mushrooms.  

9. Using the plastic wrap, roll the prosciutto around the mushrooms and 
beef to create a cylinder.

10. Wrap the roll in plastic and chill for one hour in the fridge. 

11. Roll the puff pastry out flat on the counter.  

12. Remove the plastic wrap from the beef and place the beef in the center 
of the puff pastry.  

13. Brush the edges of the pastry with egg yolk and roll the pastry around 
the beef.  

14. Brush the outside with the remaining egg yolk and chill in the fridge for 
one hour. 

15. Bake the Beef Wellington in the oven  
for approximately 25 minutes. For  
a medium-rare roast, cook until a  
thermometer inserted into center  
reads 40°c.

16. Remove from the oven, rest  
for 5 minutes, slice into 6 even  
portions and serve.

Pair with
 Peller Estates Private Reserve Meritage

–  or –
Andrew Peller Signature Series Sur Lie Chardonnay 

“This recipe is actually easier than 
you think. Just get all your ingredients 

prepped and organized for each 
step. And remember, you can order 

tenderloin trimmed from the butcher.”  
– Jason Parsons 

CHEF'S
TIP

SERVES 6
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Root VEGETABLES

INGREDIENTS

• 1 large orange carrot 

• 1 large yellow carrot 

• 1 large red carrot

• 2 small white turnips

• ½ large yellow turnip

• 5 to 6 baby fennels

• 2 large parsnip

• 8 to 10 pearl onions

• 2 tbsp of pure honey

• 3 stalks of fresh rosemary

• 4 cloves of garlic

• ½ cup of grape seed oil

• 1 tbsp ground sumac

• 1 tbsp sea salt

• ½ tbsp cracked black pepper

Root vegetables are a classic, comforting winter flavour. Chef Jason’s  simple 
recipe highlights their natural sweetness with caramelized onion and garlic. 
Pair them with Beef Wellington – or any holiday meal.

Roasted Winter  
Root Vegetables

INSTRUCTIONS

1. Preheat oven to 375°F 

2. Clean and prep all the vegetables.  Cut carrots, turnips and parsnips in 
half and then into batons.

3. Wash and trim tops of fennel in half or quarters, depending on size.  
Peel pearl onions.  Set aside.

4. Strip the leaves of the rosemary and roughly chop.  Peel and finely chop 
garlic. Set aside

5. In a large bowl mix honey, chopped garlic, chopped rosemary, sumac, 
sea salt, cracked black pepper and grape seed oil. 

6. Toss in the prepared vegetables and mix until evenly coated. Spread 
evenly on baking sheet or roasting pan. Put pan in oven.

7. Turn from time to time as they roast. Once all the vegetables are cooked 
through and nicely caramelized, remove and serve family style. 

“You can prep vegetables a day ahead and simply add fresh 
herbs, spices and grapeseed oil when ready to cook.”  
– Jason Parsons

CHEF'S
TIP

SERVES 6 -  8
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Pair with
Peller Estate Private Reserve Merlot 

– or –
Peller Estates Private Reserve Pinot Gris
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Pork CROWN ROAST

INGREDIENTS

• 10-12 lb pork crown roast  
(order it tied and frenched from your  
local butcher)

• 2 cups grainy mustard

• 1 cup Wayne Gretzky Red Cask Whisky

• 3½ cups apple cider

• 4 sprigs rosemary picked and chopped

• kosher salt

• fresh ground pepper

• 6 carrots, medium diced

• 6 ribs of celery, medium diced

• 8 cloves garlic, smashed

• 3 spanish onions, medium diced

Wayne Gretzky Estates Chef Maurice Desharnais created this bone-in roast 
recipe to be a magnificent centerpiece for your holiday table. Serve it with his 

Ricotta and Chive Mashed Potatoes and Hasselbeck Butternut Squash. 

Grainy Mustard and Whisky 
Glazed Pork Crown Roast

INSTRUCTIONS

1. Remove the middle rack from your oven, leaving the bottom rack.

2. Preheat the oven to 350°F.

3. Cover the tips of the frenched rib bones with tinfoil so that they don’t 
burn. 

4. Season the whole roast generously with salt and pepper. 

5. In a bowl, mix the mustard, whisky, ½ cup cider and rosemary to make a 
paste then brush the outside of the roast with the mustard glaze.

6. Arrange the carrots, celery, onions, garlic and 3 cups of the apple cider 
into the bottom of a roasting pan. Place the pork crown into the center 
of the pan. Place in the oven and cook for 1 ½ - 2 hours. 

7. Baste the roast every 30 minutes.

8. Once the thermometer reads 135°F degrees, gently remove the crown 
from the pan.  

9. Strain off the liquid into a small pot and add any remaining liquid from 
the pan to baste. 

10. Discard the vegetables. 

11. Return the roast to the roasting pan and increase the oven temperature 
to 500°F degrees. 

12. Roast in the oven for 5 – 10 minutes until the exterior golden brown. 

13. Remove and tent with tinfoil. 

14. Let the crown rest for 30 minutes before cutting and serve with mustard 
whisky sauce.

Pair with
Wayne Gretzky Estates Estate Series Pinot Noir  

– or – Wayne Gretzky Estates Estate Series White
– or – Wayne Gretzky Estates Premium Lager

“You can save time by ordering the pork 
crown roast from the butcher pre-tied, 

with the rib bones frenched.”  
– Mo Desharnais

SERVES 8 -  10
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Ricotta MASH

INGREDIENTS

• 5lbs russet potatoes, medium diced

• ¼ cup finely diced chives

• 1 cup rich ricotta

• ½ cup butter

• kosher salt

• fresh ground pepper

These luscious and creamy mashed spuds incorporate the richness of ricotta 
cheese. They make an indulgent side for the Crown Roast of Pork – or a 
classic roast turkey.

Creamy Ricotta and Chive 
Mashed Potatoes

INSTRUCTIONS

1. Peel the potatoes and place into a pot with 
cold salted water and bring to a boil.

2. Reduce heat and simmer for about 20-25 
minutes or until tender.

3. Strain the potatoes, and place into a large 
bowl. Add butter, ricotta and chives. 

4. Mash well.  Season to taste. Garnish with a 
whole chive sprig.

SERVES 8 -  10

Squash BUTTERNUT 

INGREDIENTS

• large butternut squash (about 4 lbs.)

• 2 tbsp grapeseed oil

• kosher salt

• ground black pepper

• 1 jalapeño, small diced (seeds out)

• ½ cup brown sugar

• ¼ cup butter

• 1 tbsp white wine vinegar

• 1 cup apple cider

• ½ tsp cinnamon

• 3 sprigs thyme, picked down

Sometimes the side-dish can steal the show. This recipe puts a contemporary 
twist on squash for a spectacular vegetable accompaniment to a roast.

Sweet & Spicy Hasselback Butternut Squash

INSTRUCTIONS

1. Place oven rack in the middle and preheat to 400°F.

2. Cut squash in half lengthwise and scoop out seeds. Using a peeler, peel 
off the skin of the squash until you get down to orange colour. 

3. Place into a baking dish and rub with grapeseed oil both inside and out. 
Season with the salt and pepper. Roast for 15-20 minutes and remove 
from oven.

4. While the squash is cooling, place the rest of the ingredients into a small 
saucepan. Bring to a boil and simmer for 5 minutes. Keep the glaze 
warm.

5. Take squash out carefully and place onto a cutting board. Using a small 
pairing knife, slice into the squash half-moon cuts (be careful not to go 
all the way through)

6. Slice as many as you can and keep close together. Return carefully to 
the baking dish and brush the squash with your warm spicy sugar mix.

7. Return to the oven and cook for another 40-60 minutes or until tender. 
Continue to brush the squash every 10 minutes or so. 

8. Serve in the baking dish with the remainder of your glaze.

SERVES 8 -  10
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Pair with Wayne Gretzky Esates Rosé  – or –  
Wayne Gretzky Estates Sauvignon Blanc

Pair with
Wayne Gretzky  
Estates Riesling  

– or – 
Wayne Gretzky  
Estates Pale Ale 
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Choc GANACHE TART

INGREDIENTS

Tart
• ¼ cup cocoa
• 1½ cups plain flour 
• 1 cup unsalted butter,  

chilled, diced 
• ½ cup icing sugar 
• 3 egg yolks
• 1 tbsp ice water 

Salted Caramel
• 1 cup 10% pouring cream 
• 50g unsalted butter 
• 1½ cups sugar 
• ½ cup water 

Dark Chocolate Ganache
• 150g dark chocolate, chopped 
• ½ cup 35% cream
• 50-60 fresh raspberries  

(1 pint will be enough)

This decadent dessert makes a showstopping finish to a holiday feast. It’s the 
perfect balance of dark chocolate ganache, salted caramel, and fresh berries. 

Raspberry and Caramel 
Chocolate Ganache Tart

INSTRUCTIONS
Pastry
1. Place the cocoa, flour, butter and icing sugar in a food processor and process until 

the mixture resembles fine breadcrumbs. 
2. With the motor running, add the egg yolk. 
3. Add the ice water and process until the dough just comes together. 
4. Turn out onto a lightly floured surface and gently bring together to form a ball. 
5. Flatten into a disc, wrap in plastic wrap and refrigerate for 1 hour.
6. Preheat oven to 375°F. 
7. Roll the pastry out between 2 sheets of non-stick baking paper to 3mm-thick. 
8. Line a lightly greased 24cm round loose-bottomed tart tin with the pastry. Trim the 

edges and prick the base with a fork. 
9. Refrigerate for 30 minutes.  
10. Preheat oven to 375°F. 
11. While tart is refrigerating begin preparing salted caramel (below)
12. Line the pastry case with non-stick baking paper, fill with baking weights and bake 

for 15 minutes. 
13. Remove the paper and weights and bake for a further 10 minutes or until the pastry 

is just cooked. 
14. Allow to cool in the tin.
15. Spoon the salted caramel into the tart shell and refrigerate for 2–3 hours or until set.

Salted Caramel
1. Place cream and butter in a small saucepan over medium heat and bring to a boil. 

Remove from the heat and set aside.
2. Place the sugar and water in a medium saucepan over low heat and cook, stirring, 

until the sugar is dissolved. 
3. Place a sugar thermometer in the pan and increase the heat to high. Bring to a boil 

and cook for 10–12 minutes, without stirring, or until the temperature reaches 150°C 
and the mixture is a deep caramel color. 

4. Remove from the heat and, working quickly, add the salt, cream and butter mixture 
and whisk to combine. 

5. Return to the heat and cook for a further 2 minutes or 
until thickened slightly. 

6. Set aside and return to pastry step 12.

Chocolate Ganache
1. Place the chocolate and cream in a small saucepan over 

low heat and cook, stirring, until melted and smooth. 
Allow to stand for 10 minutes or until thickened slightly. 

Assembly
1. Pour the chocolate ganache over the caramel in the  

tart shells and refrigerate for 1–2 hours or until set. 
2. Place on plate and top with fresh raspberries,  

6 or 7 per tart.

Pair with Trius Showcase Cabernet Franc Icewine

“Break each component down 
step by step and prepare your 
ingredients. It may take time 
and effort, but the finished 
product is worth it.”  
– Frank Dodd

CHEF'S
TIP

SERVES 6 -  8
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STUNNING NEW LOOK.
SAME AWARD 
WINNING WINES.

triuswines.com

Come visit us in Niagara-on-the-Lake to see what else is new!

#TheTriusTour blends world-class wines and out-of-this-world art 

installations to create an experience that is unlike anything offered 

anywhere else. Trius Winery and Restaurant 1-800-582-8412.

PLEASE ENJOY RESPONSIBLY

Wayne Gretzky Estates offers a wide selection of 
award-winning wine, beer and spirits to help 

you celebrate the season.

Give

Greatly.

NEW

NEW

Pinot Grigio #326256 $13.95

Cabernet Merlot #75689 $15.95 
 SAVE $1.00 from Nov. 30–Jan. 3

Maple Cask Whisky #17885 $39.95

Salted Caramel Cream #18524 $34.95

Premium Lager #139162 $2.95



THIRTY BENCH SPARKLING RIESLING  |   Thirty Bench uses the Traditional  
Method to turn their crisp, juicy Riesling into a truly special sparkling wine. Bold aromas 
of red apple and Anjou pear are offset by a touch of mineral and citrus. Serve with steamed 
mussels, roast chicken and creamy French cheeses.  |  $38.95 at The Wine Shop

PELLER ESTATES ICE CUVEE   |   This unique Peller Estates signature combines two 
of Niagara’s finest expressions: sparkling and ice wines. Their Traditional  
Method sparkling wine is aged 12 months then infused with Vidal Icewine. 

The result is a wine of richness and finesse with aromas of orchard fruits and honey, tropical 
fruits on the palate and a fresh grapefruit finish. 

Enjoy with salty appetizers and hors d’oeuvres, creamy risotto or a bold cheese plate. It also 
makes the perfect after-dinner toast.   |   $35.95 at The Wine Shop

TRIUS BRUT  |   This elegant sparkler is aged for up to two years in Canada’s largest 
underground sparkling cellar. Enjoy notes of fresh bread, apple and citrus on the nose.  On 
the palate, a refreshing acidity is balanced with delicate bubbles. Pairs well with fresh, pan-
fried fish, goat cheese crostini, or cheese fondue.   |   $29.95 at The Wine Shop

MAKE THE SEASON 

“Too much of anything is bad, but 
too much champagne is just right”

– F. Scott Fitzgerald

There’s no better way to celebrate the season 

than with a glass of sparkling wine.  At The 

Wine Shop we feature an award-winning 

selection of Niagara’s finest.  

BUBBLES 101
• Sparkling wines made in the Traditional 

Method go through two stages of 

fermentation, with the second one 

happening in the bottle to create the 

bubbles.

• They should be served cool (8 to 10°C) and 

kept cool. So have that ice-bucket handy.

• A flute-shaped glass will preserve the 

bubbles for longer and concentrate the 

aromas more than a wide coupe style.

• Sparkling wines aren’t just for special toasts. 

They pair wonderfully with food, such as 

seafood appetizers, cheeses and fish, not to 

mention dessert.
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BYOC (Bring Your Own Cup)
Swig Thermal Glasses

These amazing Swig glasses will keep 
your mulled wine hot or white wine 
cold, no matter the weather. Great for 
a sledding party! 

Available at select Wine Shops.  
Prices vary.  |  $34.95 to $49.95

How the Christmas Cookie Crumbles
Festive Cookie Cutters

Super-cute cookie cutters shaped like stars, trees 
and snowmen, these make great add-ons to a gift 
bottle of wine or cream liqueur.  

Available at most Wine Shops.  |   $16.95

Fun for Big and Small
Holiday Mice Figurines

These adorable little mice are a perfect 
hostess gift or ornament for your tree.    

Available at our Estates and select 
Wine Shops.  |  $12.95

Mix Up Some Magic
Old Fashioned Cocktail Kit

Make the classic cocktail with a twist. 
Includes Wayne Gretzky Estates Red 
Cask Whisky and our herbaceous 
Wayne Gretzky Estates Old Fashion 
Simple Syrup.     

Available at Wayne Gretzky 
Estates and online at 
thewineshops.com.   |  $61.90

Snackable and Stackable
Holiday Appy Plates

These four-inch appetizer plates are the perfect size 
for a festive wine-and-cheese or before-dinner treats.       

Available at our Estates and select Wine 
Shops.  |  $6.95

Small-Talk Secret Weapon
Conversation Starters

Once you’re hunkered down with your bubble 
this holiday, spark some fun conversations to help 
forget the craziness of this year.       

Available at our Estates in Niagara on the 
Lake   |   $19.95

The Showstopper
The Elton John Swan 
Decanter by Riedel

A collaboration between the iconic 
Rocket Man and the legendary 
crystal maker, this spectacular, 
limited-edition decanter is hand-
blown and engraved with Elton 
John’s autograph.      

Available at some Estates and 
online at thewineshops.com  |  
$2199

Curated by our Senior Accessories Buyer, Allison Vaughan, these are perfect 
gift ideas for wine-lovers, bakers and entertainers in your life.

GIFTING GUIDE 
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TREAT YOUR FAMILY L IKE FRIENDS
AND YOUR FRIENDS L IKE FAMILY

Every gathering you have. Every story you tell. Every glass you pour. 

Celebrate each and every moment together with great wine – the award 

winning VQA wines of Peller Family Reserve. We have a new look, but our 

commitment to winemaking excellence remains. From our family to yours, our 

acclaimed VQA wines are the perfect pairing for any occasion. P E L L E R . C O M

This Holiday SeasonThis Holiday Season

DOUBLE
GOLD MEDAL

INTERNATIONAL EAST MEETS WEST
USA 2020

$11.95
LCBO# 582825

$12.95
LCBO# 58628

From planning an experience to purchasing your favourite wines for pickup, our Wine Country Concierge 
Team would be happy to assist you  1-888-510-5537   |   info@mywinecountry.com

PLAN YOUR 
NEXT ESCAPE AT

TASTINGS TOURS DINING

Our Wine Country Concierge team is here to help!
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THE NIAGARA WINE  
COUNTRY TOUR INCLUDES:

• VIP private tours and tastings at Niagara’s top 

estates, via private limousine.

• Award-winning farm-to-table cuisine, including 

lunch at The Winery Restaurant at Peller Estates

• 1 night stay at the 124 on Queen Hotel in 

beautiful downtown Niagara-on-the-Lake

• Treatments for two at the indulgent Spa @124

If you’re looking for a very special gift for the oenophile (wine-lover) in your life, consider this 
exclusive luxury tour of Niagara Wine Country, including VIP winery experiences, gourmet 
cuisine, indulgent spa treatments and boutique hotel stay. 

Wine 
  Lovers

THE ULTIMATE GIFT

Our Wine Country Concierge  
is here to help you plan a visit. 

Call 1.888.510.5537 for more information.
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For the wine aficionado in 

your family, consider giving a 

membership to one of these 

exceptional Niagara wine 

clubs. Every quarter or month 

(depending on the club), they’ll 

deliver a curated selection of 

the finest wines in the region.

To learn more, call the  
Wine Club Team at 1-866 440-4383

THE GIFT 
THAT GIVES 


