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l e  v i e u x  p i n
34070 73rd and Black Sage Road, Oliver, BC

Tel: 250.498.8388   �   info@levieuxpin.ca 

www.levieuxpin.ca

Welcome to Le Vieux Pin, named after the old pine on the
North-West corner of our vineyard. We make our wines in the French
tradition but with the latest in equipment and technique. We also grow  

organically and sustainably as we believe purity of grape leads to purity of 
wine. And that’s why we embarked on this adventure.

To make the wines we dream of making.

Á votre santé!

8123 – 148th Avenue, Osoyoos, B.C.
Tel: 250-495-8180

info@lastella.ca    www.lastella.ca

Close your eyes. Think of romance. Think of culture.
Think of a warm, fresh breeze ...

Now open. You are in wine country.
Winding roads, natural beauty, warm people,

artisans, musicians, wine lovers.
LASTELLA was created to be the embodiment

of the Tuscan way of life.
Simple, yet refined. Humble, yet proud.
For us, we are making more than wine.

We are making a statement.
We are making our own fun.

We are making something different
yet reassuringly familiar.

The commitment La 
Stella has to making 
the absolute best wines 
possible is as evident in 

the wines as it is in the facility 
itself. The La Stella winery is 
a unique and pleasing blend of 
modernism with elements of 
Tuscan charm. However, this 
place is more than just a pretty 
façade. Underneath the hand 
molded glass fixtures and custom 
wrought iron hardware is cutting 
edge technology used to make 
the best wine possible. 

Electronically controlled temperature jackets on each and every 
tank and a fully customizable press are just some of the tools allowing 
Daniel Bontorin, the Winemaker at La Stella, to control each and every 
critical aspect of the winemaking process. Traditional ideas are also 
more thoroughly understood and are readily exploited to the benefit of 
the finished product. Gravity fed tanks lessen the rough handling of the 
grapes that the usage of a pump can sometimes cause, and hand sorting 
reduces the need for increased additions throughout the winemaking 
process. Of course, a winemaker can only make a wine as good as the 
grapes. Thankfully, La Stella has that covered too.

La Stella makes wine from vines trained to produce intense 
flavours through stressed plants and responsible vineyard management.  
With such high quality fruit, the latest in technology, and a talented 
winemaker, the wines of La Stella are among the best available in 
B.C.

2007 Vivace Pinot Gris �
This is a great wine to begin an evening with. Dry, with hints of 

vanilla underneath a streak of mineral flavours and pear overtones.

2006 Allegretto Merlot �
With dark fruit flavours and a length of flavours, this wine really 

comes into its own when paired with a meal. Try it with Osso Bucco or 
a Bison steak. You will be amazed.

2006 Maestoso Merlot �
This wine is an explosion of dense flavours! Even though the fruit 

flavours are very concentrated, you can taste and smell the promised 
bouquet of cedar and rich chocolate. Excellent tannin integration 
and a wonderful mouth feel seal the deal for me. This wine will age 
gracefully well into the next decade.

La Stella is open during the winter season. Call them at (250) 495-
8180 to set up an appointment.

~ Pat Gaudet

A Blend of  Modernism with    
Elements of  Tuscan Charm

At Le Vieux Pin terroir is absolute. The 
non-interventionist approach practiced 
at Le Vieux Pin that allows for the 
flavours of nature to be front and center 

may sound simple, but it is actually a very involved 
process. Pest and disease issues, usually dealt with a 
combination of herbicides and germicides, become 
mental gymnastics for the grower as he tries to 
find the least invasive control method. Additives in 
the winery are also kept to a minimum in order to 
highlight both the vintage and the unique terroir of 
each vineyard block. While the people involved have 
to be specialized in their specific roles, they also 
have to be well versed in all steps crucial to making 
great wine. The vineyard manager cannot simply 
wash his hands of responsibility for the vintage once 
the crop hits the cellar doors, nor can the winemaker 
be content in waiting for the grapes to be placed at 
his doorstep. Harold Goudy and James Cambridge, 
Vineyard Manager and Winemaker respectively, are 
in constant communication with each other, walking 
the vineyards together throughout the year and 
discussing and debating virtually every aspect of 
each vintage to develop a wine that represents what 
Le Vieux Pin is all about. 

The 2006 Merlots that have recently been 
released are an excellent example of Le Vieux Pin’s 
dedication. Both wines share many of the same 
characteristics - both are 100% Merlot and grown on 

the Golden Mile bench in low yielding vineyards, 
and both share the same weather of the growing 
season – yet there is a very large contrast in the 
finished wines. 

The 2006 Apogée  $65.00 �
Shows all the characteristics of a premium 

Merlot with layers of dark fruit intertwined over a 
hint of licorice, yet has a complexity unique to the 
Feuille d’Or - the rocky, sloped vineyard where the 
grapes are from. 

The 2006 Époque $38.00 �
Possessing flavour concentration similar to the 

2006 Apogée –it is grown on the Kalalla vineyard, 
a site with more gravel and loam in the soil. The 
Époque is shares the same southeast exposure, but 
has darker fruit flavours, and enters the realm of 
chocolate and spice on the palette.

For me, it is tough to choose between them. I see 
each having a special spot in my cellar and at my 
dinner table. Come visit Le Vieux Pin and try them 
out. Like most good things in life, there is a finite 
number of these gems available, so I encourage you 
to make it a point to visit Le Vieux Pin and try these 
wines sooner rather than later. Call ahead to avoid 
disappointment – (250) 498 – 8388

~ Pat Gaudet

Le Vieux Pin -
Where Terroir 
is Absolute

Winemaker 
James Cambridge 
with his new oak 

fermenter

Quality winemaking seems to be 
genetic in the Schales family, 
and there are eight generations 
of gifted craftsmen to prove 

it!  Bernd Schales and his wife Stefanie 
are the first of the eight generations to run 
their vineyards in Canada – the previous 
were, and still are, producing high quality 
wines in Germany. 8th Generation has 
won an astounding 18 medals in just one 
year. Most recently, their Riesling Dry 
2007 was awarded an honour as one of the 
Top 25 Wines at the prestigious Whistler 
Cornucopia. 

Bernd crafts his wines Euro style 
– meaning each wine is made with 
100 percent of the varietal and he only 
uses his own fruit.  He and Stefanie are 
completely hands on with their business 
from managing the vineyards, to picking 
the grapes and making the wines, they do 
it all.  The result: an in depth knowledge 

of every single grape that goes into their 
wine. 

Advocates of the local artists and 
artisans, the Schales have art displayed 
in their tasting room year round.  Starting 
on the 1st of November and through the 
month of December, the wine shop will 
be open on weekends only and will be 
featuring the works from a rotating mix 
of Summerland’s finest artists.  From 
painters and photographers to jewelers 
and potters  - the local art scene will be in 
fine view.  A perfect one-stop Christmas 
shop – one can pick up fabulous wine 
for their holiday celebrations as well as 
locally made gifts.

2007 Riesling Dry �
An award winner for good reason!  

This is a beautiful Riesling with classic 
German characteristics is made from their 
over 20 year old vines in Okanagan Falls. 

Mouthwatering aromas of fresh green 
apple are followed by a crisp, fruity palate 
with lemon lime and mineral. Nicely 
balanced with a long finish.

2007 Pinot Gris �
Perfect for your turkey dinner!  A 

gorgeous, smooth fruity Pinot Gris – dry 
with a buttery, soft palate.  A sure new 
favorite.

~ Jennifer Schell-Pigott

Open Sat.-Sun. 11am-5pm until Dec. 21
Re-opening May 1 - 10am-6pm or by appointment

Aerating your Dirty Laundry 
will soon to become 
commonplace around the 
Okanagan as Summerland’s 

Dirty Laundry Winery announces their 
exciting new line up of reds!  The Dirty 
Laundry Merlot and Cabernet Merlot 
are now on the shelves. With the recent 
success of the Cabernet Merlot, the 
Laundry is definitely going to continue 
down that red road with plans to make 
a Syrah in the near future.  Known for 
their high quality whites, the winemaking 
crew is really enjoying this new change.  
What can be more in keeping with their 
brand than the addition of some sexy new 
reds?

There is also a fun new white to add 
to your laundry pile this season – The 
Naughty Chardonnay.  In keeping with 
the winery’s fabulous, whimsical theme, 
“naughty” is a word play on “knotty” 
reflecting the oak used in the winemaking 
of this mouthwatering Chardonnay.  As the 
winery’s Operations Manager Judi Skinner 
comments “everyone wants something 
naughty once in a while!”

With five vineyards to manage, harvest 
went smoothly and they are looking 
forward to a good year.  Recently, Dirty 
Laundry won Silver for their Unoaked 
Chardonnay at the Okanagan Fall Wine 
Festival and then another Silver at the 
prestigious Wine Access 2008 Canadian 
Wine Awards.

Open throughout the winter season 
from 11 – 4 (or by appointment) there are 
tons of fun gifts to purchase besides the 
award-winning wines.  Make sure to ask 
to hear the enticing story about how the 
winery got its name.

2007 Pinot Gris $18.95 �
Mouthwatering tropical notes 

like pineapples and banana with hints 
of caramel. Light on the palate with a 
pleasant mélange of peaches and cream on 
the finish. Yum.

2007 Naughty Chardonnay �
Very fruity with lots of pear notes.  

Buttery on the palate with nice fruit and 
hints of oak.  Naughty indeed!

2006 Pinot Noir $24.95 �
A light, Italian style red.  Like inhaling 

a jar of strawberry jam – lots of fruit with 
a nice little kick.

2007 Merlot $22.95 �
Smoke and raspberries at the start, 

following through to a rich fruity palate 
with lots of black pepper spiciness.  With 
a tasting done early at only 5 weeks in the 
bottle – this one will be fabulous after time 
to mellow in the bottle.

~ Jennifer Schell-Pigott

8th Generation Supports Community

Lang wins ‘Best White Wine’ at Fall Wine Festival

Dirty Laundry Announces Exciting New RedsDirty Laundry Announces Exciting New Reds

Dirty Laundry Vineyard
7311 Fiske St.
Summerland, BC
tel: (250) 494-8815
www.dirtylaundry.ca

New Releases:
2007 Naughty Chardonnay
2007 Unoaked Chardonnay
2007 Merlot 
& Our First Ever 2007 Cabernet/Merlot

Winter hours - Open weekly 11am - 4:30 
Weekends from 12:30 - 4:30

Schales Family

Operations 
Manager Judi 
Skinner by the 
“clothsline”

Holman Lang Wineries
Head Offi ce 

1751 Naramata Road

Penticton, BC V2A 8T8

Phone: 250-490-4965   Fax: 250-490-4956

www.holmanlangwineries.com

ESTATE WINERY

Winemaker Bernhard Schirrmeister 
was excited and somewhat 
surprised when Lang picked up 
the Best White Wine category 

for their 2007 Riesling Farm Reserve that was 
announced at the “Lunch with a Winemaker” 
event during the 2008 Okanagan Fall Wine 
Festival.

On having to produce different styles for 
each separate winery is quite the creative task 
for any winemaker. “It’s both challenging and 
exciting,” explains Schirrmeister. “But Keith 
(Holman) let’s me just do it. He lets me do my 
job, and with the successes these past three 
years proves that it’s good.”

Schirrmeister moved his young family from 
Germany three years ago as the winemaker 
for the Holmans. In the past few years, the 
company has grown from one winery to eight.

Owner Keith Holman says that it has been 
an exciting, though somewhat nerve-wracking 
time for all of them.  Having purchased the 
already successful Lang Winery in 2006, 
Holman explains that the necessity to meet or 
exceed the winery’s quality levels was crucial.

Schirrmeister feels that the 2008 wines 
may go down as one of the best vintages, 
despite the cool, wet summer the Okanagan 
had this year.

Mistral’s 2007 Gamay Icewine $54.90 �
Well-balanced, rich and elegant: makes a 

great start or finish to any festive meal.
Double Gold and Best of Category Medal 

Winner at All Canadian Wine Championships.

All this talk about award winning wines 
is not complete without mentioning the Port-
style wines crafted by Master Distiller and 
winemaker Laurent Lafuente, who joined the 
Holmans in 2006. These wines are fortified 
with brandy that Lafuente created in their own 
distillery.

~Sarah Willard

This gorgeous Tuscan style door 
knocker indicates the style of the 
winery within.


