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Happy Easter from Stephen, Jane and Tony!
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Once Upon A Thyme

You raised over $1,000!!!

You may have noticed some unusual activity upstairs at the brewery. [And
if you haven’t, be sure to check it out next time you are in the brewery to
begin your batch or to bottle.]
Starting next month, we are opening a ladies consignment store in the
mezzanine level. In addition to our exclusive line of wine themed T-shirts,
we will offer gently worn clothing and vintage jewellery and other treats.
So as you do your spring cleaning, keep this in mind. Talk to Jane about
listing some of those great pieces that you don’t think you will wear again.
Or if you have a small fashion business that you’d like to promote, let’s do
a trunk show!
Unsold items will be donated to the newly opened World Serve Thrift Store
in Hillcrest Mall in White Rock. [PS They are accepting donations of clothing, and housewares!]

Thanks to all who joined us on March 21 for
our Open House. Together, we raised $1,205
for the new neonatal unit at Surrey Memorial
Hospital. The silent auction raised over $800.
Special thanks to Sports City Butcher for donating the amazing burgers. [If you missed
the open house, we still have a bunch of 10%
off coupons.]
Thanks also to Ole Pii of Park’n Fly, Spagnols,
Vineco and Maintenance Plus for their generous prize donations. And very special thanks
to George Cunningham and his son-in-law Stu
Bolan for manning the grill and bringing the
homemade pickles that perfected the burgers.
A good time was had by all!

Website renovation continues
We’re still working on it!

Food pairing. What to serve with what?
8. Rare meats need young tannic reds. Well done
meats need older or fruitier wines with less tannin.
What is tannin? Think of tea. A light brew will be less
tannic than a tea which has steeped longer.

APRIL SPECIALS:
In wines, Bergamais and Merlot generally have lower
tannin than Cabernet Sauvignon or Shiraz but this varies
by kit. To accompany your favourite pot roast or stew,
pick an older wine [at least 6 months!] especially any of
the Supertuscan blends. To match a great rib-eye, pick a
Carmenere, Cabernet Sauvignon or Old Vines Zinfandel.

Beer:
Book any two batches and get a free Tshirt!

Wine:
Book any two batches and get a free Tshirt!

S C O T T

R O A D

WHERE?
7533 135th Street
Just behind Canadian Tire and Costco
Same plaza as Knock on Wood

B R E W I N G
Rules of Engagement:
You start the beer or wine. That means you add grains [beer], yeast [wine] , or one of the
other key ingredients to start the fermentation. You settle your tab and sign the small print
[see below] . We do the rest of the work. You come back to bottle your treasures.

Phone: 604-501-BREW

E-mail: jane@srbrewing.com
WHEN?
Tuesday - Friday 10-7
Saturday
9-5
Sunday
11-3
Closed Easter weekend

Wasn’t that simple? Have fun, save money and proudly bring home great
beer and wine!
THE SMALL PRINT
I, _______ have purchased the ingredients and started the fermentation to brew this excellent product for my own personal or family use, not for resale or commercial purposes. The
brew charge includes rental of all necessary equipment until I bottle. I authorize the operator to hold this product until I return to bottle and take home my wine or beer.

An extract from our New Brew Handbook
CARING FOR YOUR WINE

A. STAND your bottles upright for 3 days after bottling. The process of bottling leaves hundreds of tiny air bubbles. By leaving the bottle upright, the air escapes from the wine into the space or ullage between the wine
and the cork.
B. LAY the bottles horizontal or at a slight angle for storage. The air pocket will rise away from the cork. The
wine will moisten the cork leaving the seal in place.
C. DARK areas of low traffic are better than bright noisy places for storing wine.
D. COOL is better than warm, provided the temperature range is narrow. Wide swings in temperature will degrade the wine over time. Try to keep your wine cellar or storage area between 10° C and 12 °C [for those of
you who think in Fahrenheit, 55° F is ideal]
E. RESEAL any unfinished wine as soon as possible to preserve the flavour. Oxygen and wine have a peculiar
relationship. Once exposed to air, the wine will begin to oxidize and eventually morph into vinegar. With a
temporary cork, in a fridge, the wine should survive for a couple of days without too much damage. You can
also use an Epi-Vac to remove the air from the bottle to further extend its quaffability.
F. RECYCLE your leftover wine. After a dinner party, look over the remnants and blend your own cooking wine.
Dry red and white wine can make an everyday sauce, stew or soup into something special. Off-dry or sweet
wines may work with a dessert sauce or the base of a marinade. Go ahead, be creative!

One of our guests from the Open House. Thanks again everyone for your support!

Congratulations!

Shea Hobbis won the March Draw for a gift certificate.

