


Having enjoyed global careers in banking and technology, Grant Westcott and Carolyn Hurst knew they weren’t the “retiring” kind. With Carolyn being a 

native of the Niagara region and a passionate oenophile, and Grant being a former cattle farmer and no stranger to working the land, purchasing and running 

a vineyard seemed like the perfect way for the couple to combine their passions. Initially thinking they would grow grapes and sell them to other wineries, 

they started with a vision of the type of wine they would love to help to create. After consulting with local experts and winemaking trailblazers and being 

inspired by the cool climate Chardonnays and Pinots coming out of Moira Vineyard at Malivoire, 13th Street, Flat Rock and Le Clos Jordanne vineyards,  

they planted twenty-six acres of grapes and were on their way!  

As time went on, however, they realized that they wanted to produce their own wine under their own Westcott Vineyards label. Winemaker Arthur Harder 

joined them to take their precious grapes and create their first vintage in 2012. In true “garagistes” style, their first wines were made in their equipment  

barn while the pair worked their way through the permit process for the main winery building.

IN 2008 WE SOLD THE HOUSE IN TORONTO, MOVED THE FAMILY TO NIAGARA AND OUR TRUE JOURNEY TO BECOMING WINEMAKERS BEGAN;  

IT WAS TRULY A GOOD YEAR.  — Carolyn Hurst

They continued their study of cool climate viticulture and were fortunate to have their son, Garett Westcott, join them in the vineyard and Alain Sutre  

guide their viticulture practices the next year. Construction on the main building (which features a reclaimed 200-year old timber frame and foundation  

from a barn several kilometers away) began in the fall of 2012. The tasting room was opened in July 2014 and their daughter, Victoria Westcott, joined  

the team to lead the customer experience. Jessica Ramage joined in 2017 as Director Sales and Casey Kulczyk took over fulltime Winemaking for the  

crush of 2018. Also in 2018, Westcott “bet the farm” and bought Butlers’ Grant Vineyards Inc., — more on that to come. 

Grant and Carolyn are excited about the promise their wines are showing and strive to improve every year, constantly growing and listening — to the earth,  

the grapes, and their customers. They are at 3180 17th Street, in Jordan, Ontario, Canada waiting for you to join them and share a glass of wine. 

AS MUCH WORK AS IT HAS BEEN SO FAR,  
WE ARE REALLY JUST GETTING STARTED.  

— Grant Westcott



The Westcott Vineyards “Home Farm” is a 40-acre property located at 3180 17th St. in Jordan in the VQA Vinemont Ridge appellation 

(Latitude 41 degrees N.) of the Niagara Region at an altitude of 170m with 3% southeasterly slope. The property has been continuously 

farmed since 1834 and was originally used for mixed farming typical of the early Niagara settlements.

The soils are pockets of Beverly and Cashel clay loams and Alluvium till along the 18 Mile creek which traverses the property. 

Underlying these topsoil’s is very deep Halton Clay till overlaying the dolostone and limestone bedrock of the Niagara Escarpment. 

These soils are extremely calcareous (2x normal), with PH slightly above 7. 

The land was acquired by Westcott Vineyards in 2006 and the concord and other native and hybrid grape plantings were removed. 

GPS surveys were completed, vineyard air pockets were removed through targeted land contouring and the 30 acres north of the  

18 Mile creek were systematically tile-drained on 8 ft. centers. After consultation with the winemaker at the adjacent Le Clos Jordanne 

vineyards, the Chardonnay 96,95, Pinot Noir 777, 667 and 115 were planted in 2008. An additional 1 acre of Chardonnay 76 was 

planted in two trenches in 2010 and 2016, specifically to take advantage of the Alluvium soils along the south-east corner. 

HOME FARM
VQA Appellation

VINEMOUNT RIDGE

GRAPE VARIETAL



Butlers’ Grant is a 43-acre Vineyard located in the VQA Twenty Mile  

Bench sub-appellation at 3243 King St. of Vineland Ontario, Canada.  

This property is one of the most prestigious bench vineyards in  

Niagara with a long heritage of viticulture.

The origins of the name “Butlers’ Grant” trace back to a land grant 

awarded post humus in 1804 to Col. John Butler and his four children 

by the British Government for services rendered during the American 

Revolutionary War. 

Modern day viticulture activities date back to the Jordan Ste Michele 

wine company who established an experimental vineyard to foster 

improvements in grape-growing in the nascent Canadian wine 

industry. They planted more than 100 different varietals of Vinefera 

and French Hybrid grapes. One 5.5 acre block of Riesling vines were 

imported by Herman Weis, of St. Urban-Hof fame and persist to this 

day. The property was eventually sold to Marv Kriluck and Andrea 

Douglas in 1988 just at the point NAFTA was being signed and most 

felt that the Niagara Wine industry was doomed. They courageously 

replanted the majority of the vineyard with Chardonnay, Cabernet 

Franc, and Pinot Noir. 

The vineyard is widely recognized by 

winemakers for the quality of the fruit 

and has been a closely guarded insider 

secret for many years. Ironically, the vineyard which never has had 

a winery onsite has garnered many accolades and awards over the 

past 30 years. In fact, the very first international wine gold medal 

in Canada was awarded to Jim Warren of Stoney Ridge for Merlot 

grown at Butlers. Inniskillen produced a “Butlers’ Grant Chardonnay” 

which was served to both President Bill Clinton as well as the Pope 

and his entourage on visits to Canada. 

The vineyard is in the Twenty Valley Appellation on the Lake Iroquois 

Bench at an altitude of 125m and Latitude 41 degrees N (South of 

Oregon, Champagne, Chablis, Burgundy, and Washington State). 

The soils of Butlers’ are Chinguacousy and Oneida clay loams of the 

Luvisolic order overlaying Halton Clay till. These soils and bedrock 

were thought to have been formed 300 – 500 million years ago 

largely as sediments of pre-glacial lakes that predated Lake Iroquois 

and were redeposited by glacial action in more recent times — 12000 

years ago. The underlying bedrock is Silarian dolostone, limestone, 

sandstone and slate.

BUTLERS’ GRANT
VQA Appellation

TWENTY MILE BEACH

GRAPE VARIETAL



Winemaking at Westcott is driven by the belief that “place” matters and wine should be an expression of terroir — largely 

made in the vineyards. Moreover, the key to great wine is low intervention winemaking coupled with low yields in the 

vineyard. Lake Iroquois Bench and Vinemount Moraine soils are fantastic if you look after them. Limiting the variety of 

grapes and wines allows us to focus on what really matters and develop deep competency. 

Gravity and compressed gases are the only way wine is moved from crush-pad to tank, to barrel, back to tank, and bottling. 

The oak fermenters and barrels are from France and are proven appropriate for the wine they hold. The barrel cellar is a 

European design which takes advantage of ambient temperatures and humidity to store wine in barrel for maximum quality. 

The high ceilings in the winery allow for future expansion without changing the footprint, all because of the centuries-old 

design of the timber frame. The design of the retail area encourages thoughtful discussion and enjoyment of the wine we 

make. The limestone fireplace provides warmth during the three shoulder seasons to summer and makes winetasting a 

year-round experience.

On the winemaking front, we use only native yeasts — “Wild @ Westcott”. Sparkling wines are terroir driven, with longer 

grape maturity at harvest resulting in enhanced taste. Pinot Noirs are made in Oak (Cuvees and Barrels) with whole clusters 

and long macerations. Chardonnays are barrel fermented with full malolactic fermentation and Rieslings are botrytis-

affected old-vine wines with beautiful aromatics. The Rosé wines are made by design, with a focus on fruit and freshness.



TRADITIONAL METHOD SPARKLING  

Our sparkling wines are truly hand crafted using only estate fruit from our two vineyards. These are terroir driven wines drawn on the experience of the 

Grower Movement in France where the Pinot Noir and Chardonnay grapes are picked with higher maturity to enhance phenolic development and resultant 

taste. We use natural yeasts in both the primary and secondary fermentation, neutral oak aging, and little to no dosage in order to showcase natural fruit 

aromas and taste. They are hand riddled and disgorged in small lots. The wines are reflective of “place” not “process”.

PINOT NOIR  

The fruit for these estate and single vineyard wines are selected from 

only the vines grown on the Westcott properties. The rich clay loams 

and highly calcareous soils of both vineyards produce fruit that is bright 

and intense. Wild ferments, long macerations and whole clusters result 

in wines that are complex, structured supple and elegant. Layers of 

aromas range from floral to earthy with long lingering finishes. Acidity  

is high and medium tannins ensure continued development with age. 

Old World meets New World at Westcott.

OUR WINES

CHARDONNAY  

These Wines are internationally recognized examples of the distinct character of 

Niagara Bench fruit. They are barrel fermented with natural yeasts, “Age sur Lies”. 

They have undergone complete malolactic fermentation in French oak chosen from 

coopers and forests of Burgundy. The wines are precise yet voluptuous with a long 

lingering finish. This tension is largely as a result of low intervention in both the 

vineyard and the winemaking coupled with precision picking based on PH.  Limestone 

clay soils coupled with mature and old vines concentrate the taste and aromatic 

profile. Alluvial soils of Westcott Home Farm add to the mix and complexity.

PINOT NOIR ROSE’   

Westcott Pinot Noir Rose’ is crafted by design to be fruit driven, elegant and delicate in taste, aroma and appearance – sunshine in every glass.  

The grapes remain on the skins for only the time from vineyard to press, picked on the basis of optimal acidity and fruit maturity. 



3180 Seventeenth St, Jordan Station, ON L0R 1S0

(905) 562-7517  www.westcottvineyards.com


