
2013 Snow Angel Riesling Icewine (500 ml) 

 

Icewine Vodka Martini  

 
2 ounces Riesling Icewine 
5 ounces Dillon’s Vodka 
Splash of Triple Sec 
1 to 2 drops Dillon’s Lime Bitters 
 
Combine all ingredients in a cocktail shaker with crushed ice. Shake and pour over a strainer into a 
martini glass. Serves 4. 
 

Icewine Peach Sangria  

 
1 bottle (750 ml) of Riesling 
2 cups peaches, pitted and sliced 
1/3 cup Riesling Icewine 
Mint for garnish (optional) 
 
Combine ingredients in a large pitcher and mix. Cover and chill for at least 2 hours. When ready to 
serve, stir mixture again. Serve over ice and garnish with a slice of peach and mint. Serves 4. 
 
 

Icewine Berry Frosty  

 
1.5 ounces Riesling Icewine 
3 ounces peach juice 
1 ounce Rose Sparkling wine 
5 strawberries 
 
In a cocktail shaker, muddle 4 strawberries. Add the Icewine and peach juice. Shake vigorously and 
strain into a glass with ice. Top with sparkling wine. Garnish with a strawberry. Serves 1. 
 
**Recipe courtesy of LCBO Vintages. 
 

 

 
 
 



Spicy Carrot Ginger Soup  

 
¾ stick unsalted butter 
1 large yellow onion, chopped 
½ cup chopped fresh ginger 
5 cloves garlic, minced 
7 cups low-sodium chicken broth 
1 ½ pounds carrots, peeled and cut into ½ inch pieces 
1 cup dry white wine 
2 tablespoons fresh lemon juice 
1 teaspoon salt 
1 teaspoon freshly ground black pepper 
1/8 teaspoon curry powder 

 
Garnishes 
 
Fresh chives, snipped 
Sour cream 
Red pepper flakes, to taste 
 

Method:  
 

1. Melt butter in a large pot over medium heat. Add onion, ginger, and garlic. Sauté until 
softened, approximately 15 to 20 minutes. 

2. Add broth, carrots, and wine. Bring to a boil. Reduce heat to medium and simmer, 
uncovered, until carrots are tender, about 45 minutes. 

3. Puree with an immersion blender until carrots are no longer chunky and soup has a thick 
consistency. 

4. Add lemon juice, salt, pepper, and curry powder. 
5. Serve in bowls or shot glasses. Top with sour cream, chives, and red pepper flakes. 
6. Can be served hot or cold. 
7. Serves 6 to 8.  

 

 

 
 
 

 
 

 



Spicy Lemon Garlic Shrimp 
 
1 pound raw frozen shrimp, deveined, shells on 
1 stick cold butter, cut into pieces 
1/8 cup fresh parsley leaves 
½ teaspoon kosher salt 
¼ teaspoon crushed red pepper flakes 
2 cloves garlic, peeled 
½ lemon, juiced 
Crusty bread for serving 
 

Method:  
 

1) Preheat the oven to 375 F. 
2) Rinse the shrimp to separate. Arrange in a single layer on a baking sheet. 
3) In a food processor, add the butter, parsley, salt, red pepper flakes, garlic, and lemon juice. 

Pulse until combined. 
4) Sprinkle the cold butter crumbles over the shrimp. 
5) Bake until the shrimp are opaque and the butter is hot and bubbly. 
6) Transfer to a serving platter.  
7) Serve with hot crusty bread for dipping.  
8) Serves 4. 

 
**Recipe courtesy of Ree Drummond, Food Network. 

 

Honey & Icewine Sabayon Over Marinated Strawberries  

 
1 pint fresh strawberries, cleaned & quartered 
½ cup Riesling Icewine 
2 tablespoons honey 
1 tablespoon sugar 
1 orange, zest only 
 
Sabayon: 
6 egg yolks 
½ cup sugar 
1 cup whipping cream 
 

Method:  
 

1) Combine Icewine, sugar and honey together in a saucepan. Heat to room temperature. 
2) Pour over strawberries. Add orange zest and marinate for 1 hour. 
3) Drain the liquid from the strawberries and set aside. 
4) For the sabayon, whisk egg whites and sugar in a stainless steel bowl over simmering water 

until mixture doubles in volume. 



5) Add the liquid set aside from the strawberries. Continue whisking over simmering water 
until sabayon thickens, whisking vigorously. 

6) Place bowl of sabayon over ice and carefully fold mixture until it starts to cool. 
7) In a separate bowl, whisk whipping cream until stiff. Fold into cooling sabayon. 
8) Divide strawberries equally into 4 serving cups or martini glasses. Pour sabayon over the 

strawberries. 
9) Chill for at least one hour and serve. Serves 4. 

 


