Wine on the Mountain Pairing Line Up:

Artisan Cheese Pairings - Stile Wines

Mount Pleasant Cheese-  Blue Ermite, Bleu Benedictine, Blossom Blue, Le Hercule, Douanier, Frere Jacques, Capri Bianca, Chevre Noir
Saltspring Island Montana, Farmhouse Goat Brie

Ahi Tuna Pairings: The Seacove Group Inc
Grouse Mountain - Basil & Sun-Dried Tomato Crusted Ahi Tuna
caponatta, crisp sopressa salami

FigMint’s Dinning Experience - Firefly Fine Wines and Ales 

FigMint Restaurant & Lounge - Scallop and Lime Tartar with Vanilla & 8th Generation Riesling 
Roasted Duck Breast with Hazelnuts and Black Berry Gastrique  & San Biagio Barbera d’Alba 
Char Caviar on “Toast” & Brut Gold Label-Blue Mountain 
FigMint Chocolate and Truffle Brownies & Swans Riley’s Scotch Ale

Drink.Dine.Discover - Ganton and Larsen Prospect Winery

Deuce Restaurant - Smoked duck with gooseberries and blackcurrant-port reduction, 
Hummus and flat bread,  skewered caprese insalata, blueberry-lemon cheese cake


The Magic of Stemware – Pacific Breeze Winery
Puddifoot Gifts and Tableware

Traditional Bread Pairings – WineQuest
Terra Breads  - Pecan Fruit Crisps, Fig Anise, Cranberry Pistachio, Green Olive & French

Cider Meets Pork - Sea Cider Farm & Ciderhouse
Grouse Mountain - Chestnut Honey Braised Pork Belly (on mini buns)
tomato star anise relish, apple soubise, appenzeller cheese

Look.Smell.Taste – Liberty Merchant Company

house wine

Sake & Oyster Tasting - That's Life Gourmet Fine Wine and Premium Sakes
Grouse Mountain - Fresh Shucked Pacific Oysters
mignonette, fresh horseradish, hijiki nomono

Wine Cracker Pairings - Vincor Canada
Gone Crackers – Parmesan and Rosemary, Blue Cheese and Pepper, Olive Oil and Pepper, Roasted Shallot and Herb, Undressed
  
Risotto And Wine: - [yellow tail] Wines
Grouse Mountain - Hubbard Squash Risotto, amaretti, white truffle oil, sage brown butter 

Specialty Cheese & Wine - Conch y Toro
Whole Foods Market - Farm House Natural Cheese Gouda- Agassiz, BC, Gouda Parrano – Holland, Piave - Italy
 
Ports – The Seacove Group Inc 

Decadent Chocolate Pairings – Peacock and Martin Fine Wines Spirits & Beer
Chocolate Arts – Framboise and Hazelnut Praline


Heavenly Chocolate Crepes and Wine Pairings: Tinhorn Creek Vineyards
Grouse Mountain - Profiteroles ,crème patisserie served with 
warm dark & white chocolate and spiced pears
VIP Pre-Party Pairing “Tastes of Chile” – Chilean Wine House presents Casa Nueva; Casa Submarina Wines (wines that were aged 6 months under the pacific ocean) please visit www. chileanwinehouse.com

Grouse Mountain - Apricot Fennel Gruyere Filo Rolls; Chicken Satay with Thai Peanut Sauce;Grilled Garlic Pesto Prawn  Brochette; Mozzarella Sticks with Salsa 

