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Two Years Alone!”

Awarded for quality, known for our taste.

June Specials

$15 OFF

Legacy Liebfraumilch
(Reg $147)

Legacy Merlot
(Reg $152)

WINE TRIVIA

Alcohol levels in wine
are determined by the
amount of sugar that
is in the grapes at
harvest. Grapes
grown in warmer cli-
mates usually have
more sugar than those
grown in cooler

climates as direct and
indirect sunshine in-

creases grape sugars.

We are open:
TuesFri 9:30-5:30
Sat 9:305:00

Except next week when we
are unfortunately only open

Wednesday 2nd - Friday 4th

We had originally planned to take Saturday July 5th as the holiday
Saturday and be open June 28th. Unfortunately due to the “Hockey
Play- On” in downtown Langley being held this weekend we are forced
to close on the 28th as well. Since we've both made plans to be out
of the area on the 5th we are sorry to say we will have to be closed
both weekends. We are sorry for any inconvenience this may cause
you but hope you are enjoying the summer weekends as well.

It's Strawberry Season!!!!
Try this recipe for a summer treat ...
Strawberry Elixir

1 cup mascarpone cheese, 1/2 cup sugar, 2 cup quartered strawberries, 1 pkg.
frozen strawberries (thawed and pureed), 1 1/2 cups Pinot Noir ,
1 tbsp Vanilla, 2 tsp grated white chocolate

Take a large saucepan and over medium heat whisk together the wine, straw-
berry puree and 1/3 cup sugar. Bring to a boil and simmer gently until it's re-
duced to 3/4 of a cup, roughly half an hour. Remove from the heat and add the
vanilla, cover and chill for about an hour. You can do this step up to 3 weeks
ahead and leave refrigerated. In a bowl stir the cheese and the remainder of
the sugar together. In glass dishes layer the mascarpone mixture, then the
berries, and finally the sauce. Garnish with the grated chocolate. If you make
this first thing in the morning allow chilling for about 6 hours in the fridge, the
effect will be amazing! A refreshing glass of Strawberry White Zinfandel or
White Merlot will be the perfect partner for this dessert.
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