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Hot or Not?

Unoaked or Oaked?  Red or White? Hot or Not? are eternal debates that have started many heated debates.   

In some circles, wine’s that exceed an acceptable level of alcohol, like 12.5% are considered hot wines, whereas others search for the holy grail in big, beautifully fruity and luscious wines that will, in some cases, be in excess of 16% alcohol. Most of us, arrive in the middle, where balance is key and as long as structure stands up to the alcohol, we will appreciate the wine.

Higher alcohol content is a byproduct of higher sugar levels.  With the growing popularity of bigger, fruitier wines, winemakers are leaving the grapes on the vines to ripen even further to drive the sugar levels up, providing a more fruit driven wine.

  a little bit longer 
Interesting Facts about Dessert Wines

· Trockenbeerenauslese – Most commonly, Reisling grapes are harvested when they are shriveled with noble rot; producing a sweet, rich wine with honey and caramel nuances

· With the growing popularity of ice wine’s and martini’s, an ice tini was inevitable; 1 ½ parts vodka to 1 ½ ice wine will make the perfect ice tini

· Sauternes, Moscato, Trochenbeerenauslese, Eiswein, Beerenauslese, Tokaji, Port, Madeira, Sherry, Banyuls are a number of dessert wines that are great choices outside of the Canadian Icewine domain.

· Port is not the only chocolate favourite, Banyuls from France, a red dessert wine is fabulous with 70% dark chocolate
· Degrees Brix (symbol °Bx) is a measurement of the mass ratio of dissolved sugar to water in a liquid and is the measurement wineries use to determine the amount of dissolved sugar in their wines 
· The Brix levels in a dry white is anywhere between 17.0 °Bx and 20.0 °Bx; ice wine is a remarkeable 32.0 °Bx to 35.0 °Bx
Christine’s Dessert Pick

INGREDIENTS:

4 medium bananas or 8 niño bananas, completely yellow with just a few dark spots

1/2 cup light brown sugar, lightly packed

1/3 cup salted, dry roasted peanuts, coarsely chopped

2 teaspoons finely grated lime zest (about 2 limes)

1/4 cup (1/2 stick) unsalted butter, cut into small pieces

2 to 3 tablespoons fresh lime juice

PREPARATION:

makes 4 servings

Preheat the broiler and position an oven rack 6 to 8 inches from the broiler element. Butter a rimmed baking sheet or line it with foil.

Peel the bananas. Cut them in half crosswise and then lengthwise to make four pieces for each banana.
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