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Whether you’re feeling curious or cut to the chase, revelatory or roller coaster, with Sipster’s you can choose a wine to suit your attitude.


	Adventurous, 103


	Amenable, 113


	Amiable, 45


	Amicable, 115


	Artistic, 79


	Attentive, 33


	Brisk, 57


	Carefree, 59


	Cleansing, 27


	Comfortable, 67, 87


	Curious, 109


	Cut to the chase, 19


	Direct, 47


	Driven, 37


	Efficient, 73


	Energetic, 99


	Ethereal, 39


	F$%k yeah, 55


	Fun, 21


	Grandiose, 61


	Heavy, 101


	Hippie, 85


	Humble, 97


	Jovial, 53


	Joyous, 83


	Lovestruck, 117


	Lustful, 111


	Mindful, 107


	Mythological, 125


	Otherworldly, 93


	Pleasing, 91


	Positive, 105


	Prepared, 35


	Progressive, 81


	Provocative, 95


	Rebellious, 71


	Regal, 89


	Revelatory, 65


	Reverent, 123


	Roller coaster, 25


	Saunter, 43


	Sociable, 49


	Studious, 41


	Summer, 75


	The Zone, 29


	Traditional, 121


	Trusting, 23


	Wistful, 63


	Witty, 51
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To Ann Sperling, who makes amazing wines and was the first person I interviewed for my first book nearly a decade ago. Thank you for being so gracious with your time.




sipster

sip·ster |\ sip-stər \

: one who observes, seeks, and sets taste trends of sipping beverages, such as wine, spirits, tea, and coffee, outside of the mainstream.
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Introduction

Welcome back to the wonderful world of the sipster! If you don’t consider yourself a sipster, this book will illuminate what is possible for you through wine appreciation. Plus, it’s just fun!

If you haven’t read Volume 1, there is no need to run out and buy a copy (although I hope you do at some point). Volume 2 doesn’t replace or update Volume 1; the Sipster’s Pocket Guides remain timeless, casual wine reading no matter when you pick them up. In these pages, you will learn about some of the most amazing Ontario wines ever produced by some of the most amazing people ever to produce wine in the region. Hopefully, this will inspire you to seek out some of them on your next trip to wine country or the local liquor store. Even if you don’t find the exact wines I’ve written about here, you may enjoy another wine in a featured winery’s portfolio. Drinking wine is proxy for adventure; you can “travel” all over the world just by sipping this amazing liquid. If you live in Ontario, you are lucky to have at least one world-class wine region, if not more, close at hand for you to explore. Bring your Sipster’s Pocket Guide along and let it help you navigate this exciting adventure.

Where will your next glass take you?


Why i am not a Wine Critic

People sometimes refer to me as a wine critic, and each time, I become a little more offended. That is really not what I do. Yes, I write about wine, but that is very different.

I write about wine like a music writer writes about music, or a baseball writer writes about baseball. Each of these writers documents something they love. You might say that writing about wine is a passion of mine, but I don’t think that adequately explains it. I love to cook food on my barbecue, but I don’t want to write about that. Someone else might, and that’s great. I also love riding a motorcycle but, again, it doesn’t inspire the words to flow. For me, it’s wine. Wine is my why, as Simon Sinek would say.

This amazing liquid can foster amazing experiences with friends; simply smelling and tasting it can evoke images and sentiments. I can’t make wine and share it with you (I’m not qualified for that, although I have worked as a winery cellar hand) so instead, I write about it and share that. If what I write inspires you to seek out some of these wines or visit one of the wineries, that’s fantastic, but that’s not really why I write. I’m not here to try to sell you any particular wines.

Maya Angelou’s famous quote, “At the end of the day people won’t remember what you said or did, they will remember how you made them feel,” is equally applicable to wine. I believe that people remember a wine not because it has hints of strawberries streaked with oregano on the nose; they remember it because of how it made them feel. People remember wines because of the experience they had when they drank it. Where were they? Who were they with? What were they talking about? These factors are far more important than knowing that a wine had 18 months in French oak barrels with 50% of them being new from the oak forests of Limousin, where the trees were harvested by angels during a full moon. When you are sipping a wine with your lover in the tub, will the experience be ruined by a wine that lacks depth on the midpalate? No, it won’t (although it might ruin the experience if you decide to bring that kind of information up during a relaxing soak).

Traditional wine writing is so hung up on the technical aspects of wine that the experiential elements get completely ignored. This starts early for people who, as wine students, are taught to break down every wine into its theoretical component parts and ascribe a value judgment to it without knowing anything specific (such as each wine’s provenance or price) beforehand. Yet for most people, wine is experiential, making them feel something regardless of the technical details. A beautiful wine experience cannot be directly attributed to the smooth texture created by malolactic fermentation in neutral oak barrels. Some learned wine professionals and astute wine students understand this. Even though they are trained to look for these technical things and can recognize them when they taste them, they aren’t necessarily going to enjoy the wine more because of it. Technical stuff means nothing to most people, so why are wine blogs, books, and articles filled with so much technical data?

Below, I have created two examples to demonstrate how traditional wine writing would look when applied to another subject. Here is a concert review, written in the style of a wine reviewer:


54.40 Live at the Base 31 Drill Hall, Picton, Ontario—August 5, 2023

Lead singer Neil Osborne wowed the crowd from the first steady beats of “Easy to Love” through to the final chords of “Love You All.” The rhythm section of bassist Brad Merritt (using an early ’70s Precision Bass through an Ampeg svt) and drummer Matt Johnson (on a well-worn Yamaha kit and Sabian cymbals) provided the solid structure on which the entire band was able to perform the full 90-minute set. Guitarist Dave Genn favoured a mid-’80s Stratocaster for most of the set, which was a surprise given the tonal characteristics of the swamp ash body and maple neck of the guitar. He made it work well with a small array of analogue stomp boxes positioned within easy reach below his microphone. The stage was placed correctly within the confines of the room but some acoustic dead spots did prevent an optimal listener experience for some patrons, particularly in the back corners, which had partially obstructed sightlines. The energy from the band was still impressive, considering they have been doing this since the 1980s. There is strong potential for their collaboration to continue for a few more years yet. All in all, a solid concert. 93 points.



Or if a wine reviewer wrote about a hockey game:


Boston vs. Toronto at the Air Canada Centre

The ice wasn’t the only thing frozen at the acc last night. Although the ambient air temperature hovered around 14 degrees, it was pretty clear that Boston goaltender Jeremy Swayman had every intention of freezing Toronto out. Swayman’s stick was made from aspen, sourced from the Crested Butte region in Colorado, with birch lamination for reinforcement, making it lightweight but durable enough to maintain consistent control throughout the game. The “Little Ball of Hate” Brad Marchand scored the winning goal on a slapper using his Sherwood stick made with oak sourced from the forests of Missouri, which allowed him just the right amount of flex to get it past Toronto goalie Joseph Woll. Though Toronto didn’t win, the team still showed up strong, winning the majority of the faceoffs and controlling the puck with great complexity. The balance was still off since the offence struggled to keep pace with Boston’s top lines. Though the game ended 2–1 for Boston, the excitement of it made watching this game a reasonable experience. Watch live only—not worth pvr space. 86 points.



Sound ridiculous? It really is. Traditional wine writing is so bogged down with the technical aspects of the wine’s origins that the whole point of it seems lost. After listening to their technical assessments, wine importer Terry Theise used to ask wine critics the toughest question of all: Did you like the wine? More often than not, the critic was unable to answer convincingly, likely because they weren’t expecting the question; they weren’t trained to answer it when they were learning to evaluate wine. They were trained to look at wine objectively with criteria that they could objectively measure (theoretically, at least). The Sipster’s Guides are not about objectivity ( “This wine is fantastic because . . .”), and they are not about subjectivity either ( “I love this wine because . . .”). They are my attempt to transcribe an experience from one artistic medium (wine) to another (writing).

I have a few hopes for those who read any of my Sipster’s Pocket Guides. First, I hope that you have as much fun reading about the wines as I did tasting and writing about them. I hope you can sense my joy throughout the book.

Second, I hope that you seek out some of the wines or wineries featured here. There is a reason that I’ve chosen to write about these wines. They are made by wineries that produce intriguing vintages that will enliven your life with a beautiful imbibing experience. Some of them have great stories of their own to tell. You may even find yourself planning your next trip around a visit to some of these
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		As the evening progresses, it will tell jokes that make everyone laugh.



		If you can’t find something fun to do at a fair, you may have a fun allergy of some kind.



		It will never leave you in the lurch or refuse to compromise.



		But damn if it doesn’t just fit right in with the flavour of birthday cake and the occasional sound of crocodile tears.



		Maybe you’ve just renovated a room but haven’t moved any of the furnishings in yet.



		Everything feels effortless and takes very little conscious thought.



		You have to get up and tend to the turntable at regular intervals.



		You feel invincible, destined to take whatever silliness this so-called real world throws at you.



		As soon as that wavy red line appears, I have the unhinged desire to correct the error rather than admit defeat to the computer.



		We look for shooting stars, hike to mountain peaks, and converge in places like Niagara Falls.



		It can be a steep learning curve, so don’t rush.



		If only we could open our noses more.



		The instruments sound like ones you’ve heard before (pianos, guitars, drums, etc.), but there’s something different about them.



		Guessing what someone’s intentions are isn’t always fun, and for some people, it’s downright stressful.



		All the social cues you’ve used to indicate that you’re leaving the conversation now are for naught.



		Dry. Super dry. Like walking for hours through the desert kind of dry.



		Like it’s wearing a tuxedo jacket with board shorts and colourful high-tops.



		These moments feel amazing enough that you want to shout them out to the world.



		This wine will sharpen your senses like a chisel.



		Or maybe that amazing walk down the Beltline Trail to the old brickworks.



		Didn’t win that lottery like you were hoping? No problem.



		Now is now and then was then, which makes it all just a tad awkward, doesn’t it?



		The biggest trope in this genre of reality television is the reveal at the end.



		Some people have the same lunch every day or prefer to put their coats on the same hanger in their closet.



		It’s the red romper with yellow polka dots in a sea of little black dresses.



		My gut tells me I’m wasting a lot of time keeping my phone within reach.



		The first sip is that dunk in the lake you’ve been thinking about for months.



		You may feel the need to step closer and get a better look at the tiny details.



		This is where I am going to get a lot of stuff done. It is ready for me, and I’m ready for it.



		The humidity level might be higher outside the hot tub, but still.



		I have a friend who lives far, far away and there are days or weeks when I don’t hear from her at all.



		It’s one of those hugs where your perspective subtly changes as you pull away.



		It has more to do with attitude than with power, real or implied.



		It isn’t really that complicated. Nor should it be.



		I know what you’re thinking. There’s no way. But there is.



		Forks may drop. Wine may slosh to a stop midswirl.



		It’s a shockingly affordable introduction to a style of winemaking I call Ontarione.



		What if you tell and suddenly everyone wants it?



		The surface may seem simple, but the structure below is complex.



		They might enjoy skydiving but only ever drink one brand of beer.



		You are a better person because of the way you interact with them.



		You both enjoyed the same amazing sunshine today.



		If it has anything to say, what it says is only a starting point.



		Of all the gazillion things that you can download, the feeling of soft velvet or rough burlap will not be one of them.



		It’s just that it isn’t always the time and place for their chicanery.



		There are no harsh tannins to disrupt your flow or get in the way of your enjoyment.



		You look up to discover that the restaurant you’re in is closing and you are the last customers inside.



		Let’s come up with something that will become so ubiquitous that everyone knows what to do with Icewine.



		Whatever it was, there was an olfactory patina that came with this authentic rusticity.



		Their songs make you pause—What did he just sing?—and then spend the next month thinking about them.
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