
 

Mother’s Day Package Consists of: 

1 bottle of Snow Angel Sparkling Riesling with Icewine Dosage NV 
1 bottle of Pinot Gris 2019 
1 bottle Cabernet Merlot 2018 
1 bottle Angels Step Pinot Noir 2017 
Tasting notes and a food pairing recipe for each wine 
 
 

 

Snow Angel Riesling with Icewine Dosage  NV 
This off-dry, aromatic sparkling wine is produced using the traditional method. This implies that the 
wine goes through a second fermentation and lees conditioning in the bottle to establish the 
effervescence. This sparkling spent less time on the lees (aging with the yeast in the wine) than our 
other brut sparkling wines. The goal with this style of wine is to maintain a fresh and fruity taste 
profile.  
 
The aromatics of this wine demonstrate clean and refreshing characters of citrus, mango and melon. 
On the palate, tropical and citrus fruits come forward. The hint of sweetness from the Riesling 
Icewine dosage gives a pleasant, balanced finish to the wine.  
 
Classic Pairings:  Poultry, white fish, shellfish. Citrus based sauces. Soft to medium cheeses. Grilled 
vegetables, white pizza. 
 
 

Spicy Carrot Ginger Soup  

Ingredients: 

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.  

 
 

 

 

 

 

 

 



Pinot Gris 2019 
Flavours of peach and grapefruit come first, followed by a long finish with hints of melon, citrus and 
banana. A short period of oak maturation has given the wine a soft, golden hue with medium depth. 
Hints of vanilla imparted by the French oak. 
 
Classic Pairings: Pork, chicken, turkey, salmon. Soft to medium cheeses.  
 
 

Seared Cod with Chive Butter Sauce  

Ingredients: 

4 (6 ounce) cod fillets 
Panko bread crumbs 
2 eggs 
Kosher salt 
Freshly cracked black pepper 
4 tablespoons grapeseed oil 
½ lemon, juiced 
1 tablespoon butter 
1 sprig fresh thyme 
 
Butter Sauce: 
 
2 cups dry white wine 
2 sprigs fresh thyme 
1 shallot, sliced 
2 cloves garlic, smashed 
2 tablespoons heavy cream 
½ lemon, juiced 
2 tablespoons cold butter 
2 tablespoons chopped chives 
Freshly cracked black pepper 
 

Meth od :  

1. Pre-heat oven to 400 F. 
2. Place the fillets on a sheet tray or rack so the fish can release its natural juices. 
3. For a breading station, place the bread crumbs in a shallow dish. In a separate shallow dish, 

add 2 beaten eggs. 
4. Season both sides of the fillets with salt and pepper. Once seasoned, brush the belly side of 

the cod with the egg. Dip the egg side into the bread crumbs. 
5. In a hot cast iron skillet, add the grapeseed oil. 
6. Place the fish with the bread crumb side down. Sear the 1 side only. 
7. Once the side is seared, place the skillet in the oven for about 3 to 4 minutes, until fish is 

cooked. 



8. Once the fish is cooked, flip it over and add the lemon juice, butter and sprig of thyme. Let 
melt and baste the fish with the juice. 

9. Serves 4. 
 
Butter Sauce: 
 

1. In a saucepan, add the wine, sprigs of thyme, shallots, and garlic. Set on the back burner to 
allow the wine to reduce. Do not boil. 

2. Once the sauce is reduced to a syrup, strain and add the heavy cream and lemon juice. Bring 
to a slight simmer. 

3. Whisk in cold butter. Once melted, add the fresh chives. Season with black pepper. 
4. Serve on the side with the fish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cabernet Merlot 2018 
Flavours of black cherry, blackberry on the palate to start, with pepper and spices on the finish. 
Warm alcohol and smooth tannins. Medium bodied. A lovely mouth filling wine with great balance! 
 
Classic Pairings: Red meat, pork, full flavoured fish such as salmon. Pairs with pizza, fresh pasta. 
Tomato based sauces. Medium to full bodied cheeses. 
 

Smoked Cheddar-Stuffed Burger  

Ingredients: 

Marinated Onion Rings: 
 
3 cups buttermilk 
2 ½ tablespoons hot sauce 
2 large onions, sliced into rings of desired thickness 
Pinch of salt 
1 egg white 
2 pinches salt 
1 cup flour 
1 cup club soda 
¼ cup butter, melted 
Pinch paprika 
Canola oil, for frying 
 
Patties: 
 
1 tablespoon garlic powder 
¼ cup beef spice rub 
3 eggs 
1 pound medium ground beef 
1 pound medium ground chuck 
16 ounces smoked yellow Cheddar, grated 
 

Method: 

Marinated Onion Rings: 

1) In a re-sealable container, mix together buttermilk, hot sauce, and a pinch of salt. 
2) Submerge onions in buttermilk, mixture. Seal and refrigerate for at least 2 to 12 hours. 
3) Pre-heat deep fryer or 4 inches of oil in a large heavy bottomed pot to 350 F. 
4) To make the tempura batter for the onion rings, beat egg whites until stiff peaks form, 

adding salt midway through. 
5) In a medium bowl, combine flour, paprika, club soda, and melted butter. Stir until smooth. 

Gently fold in egg whites. 



6) Working in batches, drop the onions into the tempura batter and turn to coat. Remove 
onions from batter and drop into the deep fryer or hot oil. 

7) Fry for 3 minutes or until onion rings are brown and crisp. Set onion rings on paper towel to 
remove excess oil. Season lightly with salt. Repeat with remaining onions. 
 

Patties: 

1) Pre-heat grill.  
2) In a small bowl, combine garlic powder and spice rub. Set aside. 
3) In a medium bowl, whisk 3 eggs together. 
4) In a large bowl, mix together ground beef and ground chuck until evenly distributed. Add 

spice rub and eggs to the meat mixture. Stir well until combined. 
5) On a baking sheet, press a small handful of the beef mixture to ¼ inch thickness. Allow the 

edges to curve upwards to create a bowl shape. 
6) Fill the indent with the grated Cheddar and top with another ¼ inch ground beef mixture. 

Press the edges of the burger together. 
7) Grill until the cheese starts to melt out of the burger. 

 
Assembly: 

1) To serve burgers, slice a bun in half. Spread with garlic mayonnaise on the two halves. 
2) Place the burger patty on the bottom half.  Drizzle with BBQ sauce to taste. Top with the 

onion rings, tomato, lettuce and pickle. 
3) Serves 8. 

 

 

 

 

 

 

 

 

 

 



Angels Step Pinot Noir 2017  
On the nose, lots of red berries including cherry, raspberry and cranberry. The French oak layers in a 
little vanilla and cedar smoke. On the palate, the texture is soft and warm with hints of red fruit and 
plum. The finish has good length making this a great food wine. 
 
Classic Pairings: Salmon, game, rabbit, and lamb. Pairs beautifully with mushroom risotto. Soft to 
medium cheeses. 
 

Strawberries, Goat Cheese, Candied Pecans, Spring Salad with Strawberry 

Balsamic Dressing  

In gr e d i en ts :  

1 cup whole raw pecans 
1 egg white 
¼ cup and a pinch of brown sugar 
 
2 cups strawberries, sliced 
6 cups loosely packed spring mixed greens 
8 ounces soft goat cheese 
 
4 tablespoons extra virgin olive oil 
4 tablespoons balsamic vinegar 
Freshly cracked pepper, to taste 
Pinch of sea salt 
 

Meth od :  

1. Pre-heat oven to 300 F ( or 150 C). 
2. Line a baking sheet with parchment paper and set aside. 
3. In a large bowl, beat together the egg whites and brown sugar. Pour in the pecans and stir 

until the nuts are completely coated. 
4. Transfer the pecans in a single, even layer to the baking sheet and bake for 30 minutes, 

turning once during the cooking time. Set aside to cool. 
5. Wash and dry lettuce. 
6. Hull strawberries and slice. Split the strawberries into 2 bowls. In one bowl, mash the fruit 

slightly, keeping it chunky. Leave the strawberries in the second bowl as slices. 
7. Crumble the goat cheese. 
8. In a jar with a tight fitting lid, combine olive oil, balsamic vinegar, salt, pepper. Shake the jar 

for 30 seconds to emulsify. Add the mashed strawberries. 
9. In a bowl, toss the salad greens, sliced strawberries, goat cheese, and candied pecans. Top 

with the strawberry balsamic vinaigrette just before serving. 
10. Serves 4. 


