Seasonal Sensations from Ontario’s Sommeliers

Homemade rustic terrine paired with 2013 Stratus Vineyards VQA
Icewine Niagara-on-the-Lake

“This year | have been experimenting with slightly different
Icewine partners at the dinner table, moving away from my
usual pairings with cheeses and nuts. As it happens | have also
been experimenting with making savoury terrines at home,
- and through much trial and error have settled upon a relatively &
= foolproof recipe that not only hits all the right buttons flavour
" and texture-wise, but also works a treat alongside this highly
' 'aromat|c 2013 Icewine from Stratus Vlneyards it :
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Th|s partlcular terrlne sées Icewme z}nd garllcr'marlnated
~pheasant breasts'inll"’éh herbed gr6 nd pork and leek, a i
E small chopped lo‘be*% me”gras and fmélly a bacon wr‘applng, { ::I;. i
* bringing an indulgen H*la\fours%!f"f chness to the table
 These flavours and i 1ﬂ'és§%r§e“cﬁﬂwaéhwméﬂ by HHE

Eef(’oJ’tlc Vibtg‘;' nier/Semillon ﬁ‘éfaﬁ'ﬁ' f'v . i'fg e wine's f|rm snEp
f of acidity keeps all that' fat in'che mfyh
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