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Whether you’re feeling early adopter or electric, loyal or luau, with Sipster’s you can choose a wine to suit your attitude.
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To my parents, between whom the phrase “I hope both our kids become writers” was likely never uttered. But here we are.




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 to the third volume of my Sipster’s wine guides featuring 50 all-new BC wines to coax you into the wonderful world of enjoying wine and the many aspects of it that bring joy to our lives in so many fantastic ways. Exploring new experiences is the sipster’s ultimate goal, and hopefully this book will point you in new directions.

For those of you who are new to the Sipster’s Pocket Guides, welcome to a new way of experiencing wine! What you are about to read is a little different from other wine books. There are no point scores. There is no flowery prose about getting hints of underripe dried mangos on the nose, soupçons of freshly cut white flowers, or streaks of minerality on the back end. I hear that having a little minerality on the back end is lovely and I may try it sometime, but I’m still not going to write about wine that way. That’s not how I enjoy it. Wine is an ephemeral and complex drink (or food, if you want to call it that). To reduce wine to technical components is an injustice to the very experience of consuming it.

If you have read previous volumes of Sipster’s Pocket Guides, welcome back! As you’ll see, I have again steered clear of referring to vintages, another thing that makes this series different from other wine books. You can keep enjoying previous volumes because these books do not go out of date. Volume 1 and 2 are both as fresh as the day you bought them.

The wines that I have chosen to include in this book are all solid and well made. They are consistently produced each year so you should be able to find them even years from now. Each wine also costs less than $50 before taxes at the time of writing. Yes, I know that there are amazing wines out there that cost only a little bit more, but I had to draw the line somewhere. I also assume that if I’m going to pay more than $50 for a wine, there should be no question that it is going to be an amazing wine. Under $50 is still a bit risky, which is exactly why I kept the wines in that range. Some of these wines are really easy to find and are available in many liquor stores or grocery store wine departments. There are a few that might be a little more challenging to locate because the winery is small and has limited distribution. Sometimes part of the fun about wine is hunting for those hard-to-find gems.

Oddly enough, experiencing the wines for this book was more challenging than it was for previous volumes. BC has come through more than a few wingbat vintages over the past few years. Heat domes, atmospheric rivers, deep freezes, and smoke taint have been all over the news, and these conditions have had a clear effect on the past few vintages. While events tend to be quite topical in the moment, what we don’t hear about is the lasting effects, some of which come into play years after the fact. These wildly swinging vintages, and the varying degrees of each winery’s ability to deal with them, has made wine quality oddly unpredictable. Compared to other world wine regions, the swings in seasonal weather have been fairly nominal in BC. You might think that newer wineries, with less experienced winemaking teams, might have trouble adapting to these conditions, but even experienced personnel at older wineries are not immune to the challenges from this string of crazy vintages.

Smoke taint has been on the minds of wine industry professionals, enthusiasts, and sipsters recently, and for good reason. More than a few wines that I considered for this volume were challenged by smoke. Either they showed some degree of smoke taint, tasted more processed, or were suddenly made in a completely different style. The plethora of new light rosés and the proliferation of blanc de noir wines (white wines made with red grapes, such as “White Pinot Noir,” for example) are just some of the ways wineries have been trying to adapt to potentially problematic grapes. Some of these wines are legitimately interesting but, because they are not likely to be included as a regular in a winery’s portfolio, I could not include them in these pages.

There are some great articles about smoke taint online, and I encourage everyone to research it to the depth of their own interest. Wine-shop staff are often given standard responses to answer visitors’ questions about hot-button topics like smoke taint. Just like everything else in wine, every winery has their own opinions based on their own sources, and the differences between what you hear in neighbouring wine shops can be quite confusing. The research on smoke taint is also evolving very quickly, and not just in BC. A theory that’s popular in the spring could easily be disproven or altered three months later with new research.

There are other non-smoke-related trends that made tasting wines for this volume interesting. Canned wines have exploded in their popularity and are far more common in this volume than ever before. Whether driven by supply issues, lower cost, or consumer demand, wineries are accepting cans more willingly than in the past. For the more casual sipsters, this has been a boon, allowing them to explore all kinds of new wines. Cans have opened up the possible places that sipsters can enjoy wine as well. You may not hike to a lookout with a bottle of wine, but a couple of cans will more easily make the trip.

Finally, you may have noticed that there are no dessert wines in the table of contents for this volume. While dessert wines have never really been trendy, my tasting adventures for this volume simply did not lead to a memorable dessert wine worthy of inclusion. Quality, consistency, and price have been recurring problems in this category. Just because a wine is stupid sweet does not mean that it’s a good dessert wine. Icewines in BC are generally priced north of the $50 limit, which eliminates them from contention. However, if you are looking for great dessert wines, the ones I wrote about in Volumes 1 and 2 are still available and worth seeking out.

While there are no dessert wines, there are a whole lot more very good sparkling wines. This category has really ramped up lately as more wineries add bubbles to their portfolio. Not all wineries are successful at it. Some taste really cheap and one-dimensional, and will never make it into a Sipster’s Pocket Guide. The aggregate quality, however, is very good.

I let my own tastes be my guide for this volume more than I have in my previous guides, which tried to ensure a balanced number of whites and reds, plus a few rosés and dessert wines. This volume has 21 white wines, 17 red wines, 7 sparkling wines, and 5 rosés. I think this reflects the strengths of BC’s wine production quite well; BC white wines really deliver a fantastic experience far more consistently than BC reds. Even in difficult vintages, white wines will continue to show amazing results.

The biggest surprise was how much Pinot Gris made it into this volume. Returning readers may be a little shocked, considering how little attention I gave this style in previous volumes. Two were included in Volume
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		No social here. awkwardness This wine draws you in.



		What makes watching reality dating shows so relaxing?



		Sipping won’t slow you down if you have a couple of them.



		Maybe people in the past thought that they were just fine, thank you.



		And, if you tesseradecades Googled before reading this paragraph, you will love this wine!



		Just be sure to check your socials the next morning.



		You have connected. Suddenly, things get a little more serious.



		They liked movies that were serious and dramatic.



		The four players in the quartet are the sole focus on what is often a large stage.



		Riesling has always been a tough university course to take.



		It’s sort of like . . . wait—it’s changed a little now.



		Every group needs this power plant of social energy if they want to keep going.



		It’s like a reset button for the soul.



		And then there is why-do-I-even-need-a-box thinking.



		In Vancouver, classic rock never really went away.



		We grow up thinking that a magnet sticks to the fridge.



		What about the wines or grape varieties that aren’t quite as easy to say?



		Does dressing up need to have a clear intention?



		The ultimate beachside accompaniment.



		If a wine shows you that it’s best young, that’s the time to enjoy it.



		This the closest thing we have to a homegrown grape variety.



		They don’t just make it look easy, they make it look effortless.



		This isn’t amateur partying. This is the real deal.



		What it does for me is not what it will do for you.



		Concentrated little streams of photons aimed directly to your palate.



		You get to see a side of them that they don’t necessarily show to just anyone.



		There’s more to walking in the woods than the fake smell of tree sap.



		Everyone, at some point in their life, should experience the joy of attending a country fair.



		Rosés can be the main event just as much as any other wine style.



		About as quiet as a whisper can be.



		If you have a hammock, then all the better.



		That part of the valley was so beautiful that it was sometimes difficult to get work done.



		What if we looked at it from the perspective of the wine?



		You might be tasting the cherries but just around the next sip, you’ll start to notice the fresh herbs.



		We don’t think about how our smells neighbourhood because we are used to it.



		“Where are you from?” I asked this wine.



		It would be like driving a Lamborghini as an Uber car.



		Those people tend not to have much experience with horses.



		You have the privilege of seeing them before all of that happens.



		They had the power to show you just how beautiful the world and your place in it could be.



		You didn’t plan on it, but now the sauté pan is out.



		My own shoes experience more concrete and asphalt and gas pedal than they do grass these days.



		It has restraint. There is no outlandishness.



		Now, here you are, quietly reading a book about wine.



		Enjoying it with friends? Yay, you. Enjoying it alone? Have at it.



		The wine changed itself as soon as you weren’t paying attention.



		Those of us who enjoy watching movies only once tend to ask, “Why do they do this?”



		It doesn’t even have to be a big project.



		Taoism looks for a balance in the forces of yin and yang. Anakin was supposed to bring balance to the Force.



		It’s the jazz hands at the end of the performance.
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