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sail
away

Wine country is a one-stop destination that blends imbibing, dining, agritourism, scenery 
and even some exercise (kind of) and fashion (see above). Here are two wine-fuelled 
events—a marathon and cook-off—that just happen to take place amongst the vines…

Cork it 
in British 
ColumBia 
Pavement-pounding 
might sound like a 
running term, but 
it’s more likely about 
making a pitstop at 
one of the wine-
tasting stations 
at the Half-Corked 

Marathon in Oliver 
Osoyoos Wine 
Country. This annual 
event, which takes 
place end of May and 
sells out immediately 

(so register as soon 
as possible for next 
year or recreate its 
scenic route this 
summer or fall by 
bike or otherwise), 
seduces runners and 
oenophiles—dressed 
in zany costumes 
(see above, past 
participants channel-

ling Marilyn)—with 
its 18-km route that 
winds through the 
region’s unique 
Sonoran Desert 
landscape. While 

inspiration for the 
event comes from 
Bordeaux’s Marathon 
du Médoc 
(which takes 
place on 
September 13 
this year, so 
get your marathon 
fix there next), the 
award-winning 
wines, paired with 
dishes created by 
the area’s celebrated 
chefs, showcases the 
best of BC. oliver- 
osoyoos.com/ 
halfcorked

Cook-off in 
California: 
Who wouldn’t want 
to be a judge at an 
event where 15 teams 
of chefs from San 
Francisco and Napa 
Valley square off in 
a culinary-pairing 
throw-down? Luckily, 
you can—and amidst 
HALL Wine’s gorgeous 

architecture (it’s 
California’s first 
winery to achieve 

LEED® Gold 
Certification) 
and grounds 
dotted 
with art 

installations (left). 
At the annual HALL 
Cabernet Cookoff, 
held here every May, 
guests get to feast 
on farm-to-table 
cuisine crafted by 
California’s culinary 
tour-des-force and 
paired with HALL 
wines, of course. This 
year it was the newly 
released HALL 2011 
Napa Valley Cabernet 
Sauvignon. The event 
may be over, but the 
wine still demands 
tasting—and 
the winery itself 
is a destination 
anytime of year. 
cabernetcookoff.
org  —Janet Gyenes

fest

Cork it oR Cook-off? 

It’s a bit of a bygone lifestyle, 
when games and drinks took 
place before lunch and dinner, 
gossip was shared and books 
read on deck, high tea served—

all in luxury akin to a grand hotel in the city…but 
on a ship.

Although, please note, the Queen Mary 2 is 
no ordinary ship, she’s an ocean liner, and most 
certainly not a cruise ship. Aboard her, you can get 
a proper pint and ploughman’s lunch in the ship’s 
pub, and then, after an Old Speckled Hen ale, visit 
deep space in the planetarium. Or listen to Juilliard 
School students play jazz by Duke Ellington (who 
was once a passenger). Or listen to star authors 
(P.D. James, for one) and entertainers (John Cleese, 
for another)… Or, to get the full essence of the 
grand scale of the QM2, take the Back of the House 
tour (book far in advance!), where you’ll get to see 
the inner workings on the crew deck and walk the 
Burma Road (fondly named for its constant hustle 
and bustle the length of the entire ship). 

This grand dame is a modern-day floating 
palace yet living monument to the glory of Britain’s 
rich maritime history. Thankfully, these days there’s 
no worry of “keel haul” punishment (just as it 
sounds). Now it’s just the misty magic of the North 
Atlantic and the occasional dolphins leaping off 
starboard—or port. The journey is other-worldly, 
melding past and present, civilization and vast 
oceanscape, passing over where the Titanic sank 
while celebrating modern oceanography, travelling 
between the New World and Old. Ahoy!  —B. Sligl
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true north 
where “Ungava” is * an Inuit term

 m
eaning “towards the open water”

fun  
run! 
must-  

do If you change your perspective, you might 
experience something new, whether revisiting 
an old haunt or discovering a new fragrance 
or flavour  Written + produced by Janet Gyenes
 

fresh take

Who hasn’t gazed up at the Fairmont Hotel 
Vancouver’s pitched roof with its characteristic 
green-copper patina and wondered about the 
view from the top?

You can now see the sweeping panoramas for yourself, from 
the windows just beyond the sunken bar that’s the showpiece of 
The ROOF  Restaurant + Bar. 

It’s a spanking new act for the hotel’s former Panorama Roof 
Ballroom, a dine and dance-floor club that, in recent years, has 
been largely used as a catering kitchen. 

At the sneak peek for the pop-up ROOF, we nibbled on tasty 
bites, including prawn “vile” shooters served with a test-tube 

of hot sauce and morel mushrooms 
tucked into a light tempura 

and slurped Moscow Mules 
(out of authentic copper 

cups)—all  while 
watching the sun’s 

last dance across the 
city core. 

Don’t dally 
before making 
your way to the 

15th floor, whether 
for an early business 

breakfast, Afternoon 
Tea with the in-laws or 

a seafood dinner of Haida 
Gwaii halibut. The restaurant is 

only open for a limited engagement, 
while upgrades in excess of $12 million 
are made to the hotel, including the 
900 West Restaurant and Bar.  And be 
sure to have something to sip and linger 
a little longer. Our insider choice? The 
Hanky Panky cocktail. It’s got a great 
story (left)—and tastes like it sounds—
especially while looking at that sweeping 
city view. The Fairmont Hotel Vancouver; 
fairmont.com/hotel-vancouver

PoP-uP RooFtoP

For many, Canada’s north, 
especially the Arctic, 
remains a mystery, aside 
from archetypal images of 
treeless tundra, 24-hour 
daylight and explorers 
seeking the  Northwest 
Passage. Ungava* 
Premium Canadian Gin, 
crafted from hand-foraged 
botanicals, offers people 
a chance to taste the 
terroir from its namesake 
land, a peninsula at the 
tip of Quebec. Ungava 
gin is infused with six 
rare plants and berries, 
including wild rose hips, 
Arctic blend, crowberry, 
Labrador Tea, Nordic 
juniper and cloudberry, 
which gives the gin its 
glorious sunshine-yellow 
hue. $34.90, lcbo.com
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tasting notes > 
Smooth, fresh, floral, spicy 

noRthwest  
Passage
1 oz Ungava gin
1 oz Cointreau
1 oz Lillet Blanc
1/2 oz Thai basil syrup
1 oz lime juice

Shake ingredients together 
with ice; strain into a large 
cocktail glass and garnish 
with Kaffir lime leaf. 

It courses through our veins, pumps 
through our hearts, draws a line to our 
lineage and leaves a metallic taste in our 
mouths when we bite our lip in angst. But 

what effect does blood have on fragrance? Plenty, according 
to Italian duo, Giovanni Castelli and Antonio Zuddas who 
created Blood Concept, a series of synthetic perfumes based 
on different blood types, forgoing conventional floral fra-
grance notes. The Black Series is said to manifest our darker 
sides. B, for example, a unisex fragrance for the nomadic 
identity and is described as, “An endless journey.  
A trip into yourself. With no escape.” Dark, indeed.  
$160/60 ml; bloodconcept.com for retailers

cheekY 
cocktail > 
Ask the bartender to 
oblige with a Hanky 
Panky cocktail—
Beefeater gin, sweet 
vermouth and Fernet 
Branca—invented 
by a barmaid in 1903 
at the American Bar 
in The Savoy hotel, 
London. The Fernet 
Branca, an Italian 
digestif, lends a hit 
of bitter to the classic 
sweet martini. 

Top noTes > Gunpowder tea, Earl Grey tea   
middle noTes > Rooibos tea, hinoki wood    
base noTes > Ambroxan, guaiac wood, leather

editoR’s

Pick

scent

drink

dish

if you 
Go

TRansaTlanTiC CRossinG  The Cunard 
Line celebrates its 175th anniversary in 
2015. On July 4, 2015, the Queen Mary 2  
will recreate the original Transatlantic 
Crossing in 1840. > cunard.com


