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Wine, Beer and Spirits Selections Available in New Brunswick

TOP 100 GOOD DRINK PICKS FOR 2010 by Craig Pinhey, Sommelier and wine journalist

by Craig Pinhey, Sommelier and wine journalist
Welcome to my third annual “Top 100 Good Drink 
Picks” mini-magazine available free in your friendly 
neighbourhood Telegraph Journal. This supplement 
summarizes many of my picks from the year, plus a few 
others than didn’t make it in my regular Friday Good 
Drink column for some reason, or are brand new. I have 
put them into a list, categorized by price and product 
type.
I’ve also added, for the first time in this publication, my 
popular Drink’N’Music column, an annual article in which 
I match 10 favourite albums of the year to some of my 
favourite drinks. You can see my Drink’n’Music articles 
from previous years at my website: www.frogspad.ca
The most important category in my Top 100 is the value 

wine section, which I’ve set at under $15. I judged the 
Wine Access magazine’s annual International Value Wine 
Awards again this year, where under $25 is considered 
“value,” but I think New Brunswick wine drinkers 
would agree with my under $15 rule. I get an awful lot 
of satisfaction when I find a great wine for $10-12, and it 
happens more often than some people think. I call those 
people wine snobs.
In the Old World, value is generally more common with 
Italy, Spanish and Southern French wine than it is with the 
more recognizably classic French or German regions. In 
the New World the leaders in value are Chile, Argentina 
and South Africa, at least when it comes to wines that we 
can buy here.  I love Canadian wine, but it is generally not 
great value in that under $15 range.   It can be terrific value 
once you get into the teens and $20’s, but we get very few 

of those Ontario, BC and Nova Scotia wines here, which 
is one of my (many) pet peeves with the current state of 
liquor sales in Canada. Please open the borders, Mr. Prime 
Minister.
In previous years I have listed the award winners at the 
World Wine and Food Expo in Moncton, but there’s really 
no point, as most of these wines sold out at the show. If 
you want to buy these wines, you need to go to the show 
and get in line! Or, if you are a licensee and want to secure 
a few cases of the wines that a group of Sommeliers, wine 
writers (including me) and product advisors select in a 
blind tasting, then you should contact the ANBL to get 
on their list of interested restaurants.  They order more of 
these wines than others, based on interest.

Okay, here we go!

BEER, GLORIOUS BEER *in no particular order

Craig on Beer: “I pity the fools who can’t tell 
the difference between good and bad beer.” 

Some of these are draft only, and seasonal, 
but still worthy of singling out!

1. Moosehead Cask Ale, Saint John, this is real ale, 
conditioned in the cask, as in England, and hand pulled 
using a beer engine. You need to go to the Saint John Ale 
House on Thursday evenings to get this special, unique 
Moosehead product

2. Garrison Hop Yard, Halifax,  a dry and fruity, floral 
west coast style pale ale. Refreshing! $12.49/6

3. Big Tide Sandpiper Pilsner, Saint John, this is not always 
on tap at Big Tide Brewpub (Saint John), but, when it is, 
make sure you pop in for a pint of this European style, 
hoppy pilsner

4. Garrison Winter Warmer, Halifax, this seasonal is warm 
and strong, with lots of dark malty character, perfect for 
cold winter nights, $4.98/500 ml

5. Pump House IPA, Moncton, an extremely hoppy, strong 
pale ale,  draft only specialty that is very popular at the 
better pubs, for good reason. 

6. Picaroons Best Bitter, Fredericton, this sets the standard 
for session ales in New Brunswick, $3.60/500 ml

7. Pump House SOB, Moncton, a West Coast style pale ale 
that you can drink a bunch of, $12.49/6-pack

8. St. Ambroise Pale Ale, Quebec, a Canadian classic and 
the most balanced bottled pale ale in the store $13.65/6-
pack

9. Garrison Imperial Pale Ale, NS, if you like over the top 
hops then this is your baby $3.99/500 ml

10. St. Ambroise Oatmeal Stout, Quebec, one of the 
best stouts in the world, think coffee and black licorice, 
$13.65/6-pack

11. Fullers London Pride, England, one of the few cask 
British ales than translates well to being bottled and 
shipped overseas, $3.99/500 ml

12. Erdinger Weissbier, Germany, classic Bavarian wheat 
ale with clove and banana aromas, $3.84/500 ml

13. Blanche De Chambly, Quebec, better than any of 
the other whites/wits in the store – this is the real deal, 
$13.95/6-pack

14. Propeller IPA, dangerously quaffable hoppy, strong 
pale ale, if you can imagine that, a fantastic deal at 

$12.98/6-pack

15. Sam Adams Boston Lager, an American classic with a 
deliciously unmistakable hop aroma, $15.75/6-pack

IN GREAT SPIRITS

Craig on Spirits: 
“If it doesn’t taste good straight, you shouldn’t drink it!”

16. Appleton V/X Rum, Jamaica, the perfect all purpose, 
good value rum, $26.48

17. 15 Year Old El Dorado Rum, Guyana, rich, premium 
rum that deserves to be drunk straight, $44.99

18. Glenfiddich 15 Year Old Single Malt – Highland, a 
smooth Scotch with  rich nutty notes, $56.99

19. Bombay Sapphire Gin, clean, fresh Gin with nice 
botanical complexity but a leasing subtlety, $26.48

20. Prince Igor Extreme Vodka, a minerally premium 
vodka with herbal elements, at a very low price, $25.49

21. Famous Grouse 12, Blended Scotch that tastes like 
Single Malt, because it’s made mainly from Highland 
Park and Macallan, $37.99 
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22. Hendricks Gin, extremely flavourful gin that will take 
over your G&T, or any other cocktail, but in a good way, 
$43.99

23. Glen Breton Rare Single Malt Whisky, Nova Scotia, 
this local hero seems to get better with every release, 
$74.99

24.  Cruzan Aged White Rum, use this for your cocktails 
– unlike most white rums, it actually has rum flavour!  
$23.99

25. Johnny Ziegler Brandy, Winegarden, New Brunswick, 
this apple based Brandy is oak aged for smoothness, 
$24.99

WINE FOR EVERY OCCASION

Craig on Wine: “If you don’t enjoy good white wine, 
you don’t like wine.”

White under $15

26. Cono Sur Bio Bio Riesling, clean fresh, citrus and 
mineral from the cool climate (southern) part of Chile 
$12.99

27. Inniskillin Niagara Series 2009 Pinot Grigio, a crisp, 
refreshing Pinot Grigio that battles the Italian examples 
quite admirably  $14.29

28. Torres San Valentin Parellada, Spain, one of the best 

seafood wines in the store, a fresh minerally white with 
tree fruit and good acidity $12.99

29. Yali Winemakers Selection Sauvignon Blanc, Chile, 
amazing value in fresh & fruity Sauv Blanc, with 
gooseberry and tropical fruit $13.99

30. Sebeka Chenin Blanc, South Africa, a fun and fruity 
Chenin with fresh minerality on the nose $13.99 

31. Exclamation Point Verdicchio DOC, Italy, a crisp, 
easy to like white that works as a quaffer or with simple 
fish dishes $12.99

32. KWV Chenin Blanc, South Africa, always a good 
value, with floral and citrus/apple notes, slightly off-dry 
$11.29

33. Aresti Estate Sauvignon Blanc, Argentina, glad to 
always have this textbook gooseberry and lemon tinged 
Sauv Blanc for this low, low price $9.99

34. Inniskillin Riesling, Ontario, Canada, the latest 
vintage is better than last year, with more generous fruit 
balanced with classic Riesling acidity $14.29

35. Le Vieille Ferme Blanc, Rhone, France, a balanced 
white wine with pear flavours, white flowers in the nose 
and a clean finish $12.99

36. Trivento Tribu Viognier, Argentina, floral and peachy 
notes, with great body for the price $10.99

37. Lurton Pinot Gris, Valle de Uco, Argentina, a minerally 
and fruity white with good body and finesse $14.79

38. Cupcake Chardonnay, California, what a deal for 
a buttery and spicy rich Chardonnay from California! 
$12.99

39. Santa Rita 120 Sauvignon Blanc, Region del Valle 
Central, Chile, every year the 120 wines are all good, 
regardless of the grape variety, and this Sauv Blanc is a 
good example $12.99

40. Las Moras Reserve Chardonnay,  Argentina, rich, 
oaky and buttery…and only $13.49

41. Open Riesling Gewurztraminer  VQA Ontario, a nice 
off-dry white with floral and tropical/citrus fruit for a 
great price $13.99

42. Las Moras Pinot Grigio, Argentina, what a deal for a 
fresh little quaffing wine! $9.99

Sparkling $15 and under

43. Freixenet Cordon Negro Cava, Spain, dry and crisp, 
this is a perfect choice for an aperitif or for making 
sparkling wine cocktails $15.49 
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others than didn’t make it in my regular Friday Good 
Drink column for some reason, or are brand new. I have 
put them into a list, categorized by price and product 
type.
I’ve also added, for the first time in this publication, my 
popular Drink’N’Music column, an annual article in which 
I match 10 favourite albums of the year to some of my 
favourite drinks. You can see my Drink’n’Music articles 
from previous years at my website: www.frogspad.ca
The most important category in my Top 100 is the value 
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Craig on Beer: “I pity the fools who can’t tell 
the difference between good and bad beer.” 

Some of these are draft only, and seasonal, 
but still worthy of singling out!

1. Moosehead Cask Ale, Saint John, this is real ale, 
conditioned in the cask, as in England, and hand pulled 
using a beer engine. You need to go to the Saint John Ale 
House on Thursday evenings to get this special, unique 
Moosehead product

2. Garrison Hop Yard, Halifax,  a dry and fruity, floral 
west coast style pale ale. Refreshing! $12.49/6

3. Big Tide Sandpiper Pilsner, Saint John, this is not always 
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ale with clove and banana aromas, $3.84/500 ml

13. Blanche De Chambly, Quebec, better than any of 
the other whites/wits in the store – this is the real deal, 
$13.95/6-pack

14. Propeller IPA, dangerously quaffable hoppy, strong 
pale ale, if you can imagine that, a fantastic deal at 

$12.98/6-pack

15. Sam Adams Boston Lager, an American classic with a 
deliciously unmistakable hop aroma, $15.75/6-pack
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16. Appleton V/X Rum, Jamaica, the perfect all purpose, 
good value rum, $26.48

17. 15 Year Old El Dorado Rum, Guyana, rich, premium 
rum that deserves to be drunk straight, $44.99

18. Glenfiddich 15 Year Old Single Malt – Highland, a 
smooth Scotch with  rich nutty notes, $56.99

19. Bombay Sapphire Gin, clean, fresh Gin with nice 
botanical complexity but a leasing subtlety, $26.48

20. Prince Igor Extreme Vodka, a minerally premium 
vodka with herbal elements, at a very low price, $25.49

21. Famous Grouse 12, Blended Scotch that tastes like 
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22. Hendricks Gin, extremely flavourful gin that will take 
over your G&T, or any other cocktail, but in a good way, 
$43.99

23. Glen Breton Rare Single Malt Whisky, Nova Scotia, 
this local hero seems to get better with every release, 
$74.99

24.  Cruzan Aged White Rum, use this for your cocktails 
– unlike most white rums, it actually has rum flavour!  
$23.99

25. Johnny Ziegler Brandy, Winegarden, New Brunswick, 
this apple based Brandy is oak aged for smoothness, 
$24.99

WINE FOR EVERY OCCASION

Craig on Wine: “If you don’t enjoy good white wine, 
you don’t like wine.”

White under $15

26. Cono Sur Bio Bio Riesling, clean fresh, citrus and 
mineral from the cool climate (southern) part of Chile 
$12.99

27. Inniskillin Niagara Series 2009 Pinot Grigio, a crisp, 
refreshing Pinot Grigio that battles the Italian examples 
quite admirably  $14.29

28. Torres San Valentin Parellada, Spain, one of the best 

seafood wines in the store, a fresh minerally white with 
tree fruit and good acidity $12.99

29. Yali Winemakers Selection Sauvignon Blanc, Chile, 
amazing value in fresh & fruity Sauv Blanc, with 
gooseberry and tropical fruit $13.99

30. Sebeka Chenin Blanc, South Africa, a fun and fruity 
Chenin with fresh minerality on the nose $13.99 

31. Exclamation Point Verdicchio DOC, Italy, a crisp, 
easy to like white that works as a quaffer or with simple 
fish dishes $12.99

32. KWV Chenin Blanc, South Africa, always a good 
value, with floral and citrus/apple notes, slightly off-dry 
$11.29

33. Aresti Estate Sauvignon Blanc, Argentina, glad to 
always have this textbook gooseberry and lemon tinged 
Sauv Blanc for this low, low price $9.99

34. Inniskillin Riesling, Ontario, Canada, the latest 
vintage is better than last year, with more generous fruit 
balanced with classic Riesling acidity $14.29

35. Le Vieille Ferme Blanc, Rhone, France, a balanced 
white wine with pear flavours, white flowers in the nose 
and a clean finish $12.99

36. Trivento Tribu Viognier, Argentina, floral and peachy 
notes, with great body for the price $10.99

37. Lurton Pinot Gris, Valle de Uco, Argentina, a minerally 
and fruity white with good body and finesse $14.79

38. Cupcake Chardonnay, California, what a deal for 
a buttery and spicy rich Chardonnay from California! 
$12.99

39. Santa Rita 120 Sauvignon Blanc, Region del Valle 
Central, Chile, every year the 120 wines are all good, 
regardless of the grape variety, and this Sauv Blanc is a 
good example $12.99

40. Las Moras Reserve Chardonnay,  Argentina, rich, 
oaky and buttery…and only $13.49

41. Open Riesling Gewurztraminer  VQA Ontario, a nice 
off-dry white with floral and tropical/citrus fruit for a 
great price $13.99

42. Las Moras Pinot Grigio, Argentina, what a deal for a 
fresh little quaffing wine! $9.99

Sparkling $15 and under

43. Freixenet Cordon Negro Cava, Spain, dry and crisp, 
this is a perfect choice for an aperitif or for making 
sparkling wine cocktails $15.49 
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Rosé

44. La Vieille Ferme Rosé, Rhone, France, think pink! 
Minerally, with strawberries and a clean fresh finish. Ideal 
for salmon $13.29

Red

45. Robertson Cabernet Sauvignon, South Africa, good 
value for an easy drinking Cab with a touch of South 
African smoke, $14.29

46. Cantele Salento Primitivo IGT Salento, Italy, ripe 
berry fruit and some old world elegance, great for BBQ 
ribs $15.29

47. Santa Rita 120 Cabernet Sauvignon, Chile, lots of 
structure and forward fruit for the price $12.99

48. Exclamation Point Montepulciano D’Abruzzo, Umani 
Ronchi, a great little rustic pizza red with dark fruit and 
food friendly balance $13.99   

49. La Vieille Ferme Rouge, Ventoux, Rhone, France, a 
balanced red with berries, a little bit of earthiness and a 
clean finish. Bistro red!   $12.99

50. Condesa de Leganza Crianza, Spain, what a great 
food wine, smooth and elegant, dark plums, oak $13.79

51. Casillero Del Diablo Cabernet Sauvignon, Chile, 
power “cigar” red for a remarkably low price $13.99 

52. Mezzomondo Salento Negroamaro, Italy, once again 
this is one of the best wines for the price in the world, 
balanced and good for food  $10.49

53. Las Moras Reserve Tannat, Argentina, what can I say? 
This is a big POW! of a wine for $13.49

54. Trapiche Oak Cask Malbec, Argentina, very typical of 
just how good a value Argentina Malbec can be $12.49

55. PKNT Carmenere, Chile, this grape is making smooth 
plummy reds now that they know it ripens later than the 
Merlot they thought it was  $11.99

56. Aresti Reserve Pinot Noir, Chile, the only Pinot Noir 
under $15 that actually tastes like Pinot Noir $12.99

57. Santa Carolina Reserva Cabernet, Chile, a solid Cab 
at  surprisingly low price $13.99

58. Lindemans Bin 45 Cabernet Sauvignon, Australia,  
proof that Australia can make balanced red wine in the 
value category $13.79 

59. Borsao Joven, Spain, a soft and fruity, pleasant red  
$13.29

STEP-UP WINES ($15-25) White

60. Burgundy Hills 2008 Chardonnay, AC Bourgogne, 
France, this modern looking but old world tasting 
Burgundy is almost Chablis like,  $24.99

61.  Mezzacorona Riserva Pinot Grigio Trentino IGT 
Italy, a slightly oaked white that could change how you 
think Pinot Grigio should taste  $19.99

62.  Penfolds Koonunga Hill Chardonnay, Australia, 
great fruit flavours without much oak, and with refreshing 
balanced acidity $15.99

63.  Las Moras Black Label Sauvignon Blanc, Argentina, 
oaked Sauv Blanc from Argentina? Who knew how tasty 
this could be…$17.99 

64.  Spy Valley Riesling, New Zealand, attractive mineral 
and lime nose with an equally attractive plate. NZ is a 
great source for Riesling $19.99 

65. Domaine de Serame Reserve Viognier, Languedoc, 
Southern France, with its rich and creamy apricot flavours, 
this is a big Viognier for a very appealing price $17.29 

66. Donnafugata Anthilia, Italy, rich apricot flavours 
and a nutty and honeyed palate make this one of the 
most complex and tasty wines for the price at the ANBL  
$17.99

67.  Lingenfelder Bird Label Riesling, Germany, a safe 
choice for a tasty off-dry Riesling with minerality and 
lemon-lime & green apple fruit $18.49

68. Dr. Loosen Riesling, Mosel, Germany, refreshing 
Riesling with a wet stone mineral nose and green apple/
lemon, off-dry but balanced with acid $15.99

69. McWilliam’s Hanwood Estate Chardonnay, Australia, 
a balanced, well made Chardonnay blended from various 
sites around Australia $16.99

70. Mission Hill Five Vineyards Pinot Grigio, BC, peachy 
white with a crisp finish $16.99

71. Chateau Lamothe de Haux, Bordeaux, France, the 
Sauvignon Blanc shines through in this modern style Old 
World white $16.99 

72. Marques de Riscal Rueda, Spain, floral, tree fruit, 
refreshing, and an excellent seafood wine $17.49

73. Cave Spring Niagara Riesling VQA, almost German 
in style, with wet stone, lemon-lime and a long, off-dry 
finish $16.99

Sparkling

74. Blanquette De Limoux, France, a classic Southern 
French bubbly, enigmatic & fruity but fairly dry, made 
with a blend of Mauzac (they call it Blanquette), Chenin 
and Chardonnay. Try it!  $20.99

75.  Zonin Prosecco Special Cuvee, Italy, Dial Prosecco 
for fun! $19.29

Red

76. Gabbiano Chianti, Tuscany, Italy, excellent food red 
for the price, what basic Chianti should be  $15.99

77. Penfolds Koonunga Hill Shiraz Cabernet, Australia, 
a balanced red that has spice and dark fruit but has firm 
tannins for the price and is (thankfully!) easy on the jam 
$18.99 

78. Burgundy Hills 2007 Pinot Noir, AC Bourgogne, 
France, although this looks like a California wine, it’s 
a solid basic Burgundy with classic Pinot Noir character 
$22.99

79. Cannonau di Sardegna Riserva 2006, Sella & Mosca, 
Italy, this is Grenache from Sardinia, and it’s made in 
the fruity yet food friendly style that Italy is the best at 
$18.99

Excellent Gifting Ideas

Enjoy Grand 
Tastings & 

Tour Winery

860 Front Mountain Road
OVERLOOKING THE CITY OF MONCTON 

(506) 384-WINE (9463)

OPEN DAILY 1-5
2010 Atlantic Canada Wine Award Winners

Gold Medal - Illusions & Silver Medal-Cranberry
Both incredible over the Holidays!

4371014

Great selection 
of Award 

Winning Wines.

Ranging from 
Dry to Dessert.

and B&B
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clean finish. Bistro red!   $12.99
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power “cigar” red for a remarkably low price $13.99 

52. Mezzomondo Salento Negroamaro, Italy, once again 
this is one of the best wines for the price in the world, 
balanced and good for food  $10.49

53. Las Moras Reserve Tannat, Argentina, what can I say? 
This is a big POW! of a wine for $13.49

54. Trapiche Oak Cask Malbec, Argentina, very typical of 
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55. PKNT Carmenere, Chile, this grape is making smooth 
plummy reds now that they know it ripens later than the 
Merlot they thought it was  $11.99

56. Aresti Reserve Pinot Noir, Chile, the only Pinot Noir 
under $15 that actually tastes like Pinot Noir $12.99

57. Santa Carolina Reserva Cabernet, Chile, a solid Cab 
at  surprisingly low price $13.99

58. Lindemans Bin 45 Cabernet Sauvignon, Australia,  
proof that Australia can make balanced red wine in the 
value category $13.79 

59. Borsao Joven, Spain, a soft and fruity, pleasant red  
$13.29

STEP-UP WINES ($15-25) White

60. Burgundy Hills 2008 Chardonnay, AC Bourgogne, 
France, this modern looking but old world tasting 
Burgundy is almost Chablis like,  $24.99

61.  Mezzacorona Riserva Pinot Grigio Trentino IGT 
Italy, a slightly oaked white that could change how you 
think Pinot Grigio should taste  $19.99

62.  Penfolds Koonunga Hill Chardonnay, Australia, 
great fruit flavours without much oak, and with refreshing 
balanced acidity $15.99

63.  Las Moras Black Label Sauvignon Blanc, Argentina, 
oaked Sauv Blanc from Argentina? Who knew how tasty 
this could be…$17.99 

64.  Spy Valley Riesling, New Zealand, attractive mineral 
and lime nose with an equally attractive plate. NZ is a 
great source for Riesling $19.99 

65. Domaine de Serame Reserve Viognier, Languedoc, 
Southern France, with its rich and creamy apricot flavours, 
this is a big Viognier for a very appealing price $17.29 

66. Donnafugata Anthilia, Italy, rich apricot flavours 
and a nutty and honeyed palate make this one of the 
most complex and tasty wines for the price at the ANBL  
$17.99

67.  Lingenfelder Bird Label Riesling, Germany, a safe 
choice for a tasty off-dry Riesling with minerality and 
lemon-lime & green apple fruit $18.49

68. Dr. Loosen Riesling, Mosel, Germany, refreshing 
Riesling with a wet stone mineral nose and green apple/
lemon, off-dry but balanced with acid $15.99

69. McWilliam’s Hanwood Estate Chardonnay, Australia, 
a balanced, well made Chardonnay blended from various 
sites around Australia $16.99

70. Mission Hill Five Vineyards Pinot Grigio, BC, peachy 
white with a crisp finish $16.99

71. Chateau Lamothe de Haux, Bordeaux, France, the 
Sauvignon Blanc shines through in this modern style Old 
World white $16.99 

72. Marques de Riscal Rueda, Spain, floral, tree fruit, 
refreshing, and an excellent seafood wine $17.49

73. Cave Spring Niagara Riesling VQA, almost German 
in style, with wet stone, lemon-lime and a long, off-dry 
finish $16.99

Sparkling

74. Blanquette De Limoux, France, a classic Southern 
French bubbly, enigmatic & fruity but fairly dry, made 
with a blend of Mauzac (they call it Blanquette), Chenin 
and Chardonnay. Try it!  $20.99

75.  Zonin Prosecco Special Cuvee, Italy, Dial Prosecco 
for fun! $19.29

Red

76. Gabbiano Chianti, Tuscany, Italy, excellent food red 
for the price, what basic Chianti should be  $15.99

77. Penfolds Koonunga Hill Shiraz Cabernet, Australia, 
a balanced red that has spice and dark fruit but has firm 
tannins for the price and is (thankfully!) easy on the jam 
$18.99 

78. Burgundy Hills 2007 Pinot Noir, AC Bourgogne, 
France, although this looks like a California wine, it’s 
a solid basic Burgundy with classic Pinot Noir character 
$22.99

79. Cannonau di Sardegna Riserva 2006, Sella & Mosca, 
Italy, this is Grenache from Sardinia, and it’s made in 
the fruity yet food friendly style that Italy is the best at 
$18.99

Excellent Gifting Ideas

Enjoy Grand 
Tastings & 

Tour Winery

860 Front Mountain Road
OVERLOOKING THE CITY OF MONCTON 

(506) 384-WINE (9463)

OPEN DAILY 1-5
2010 Atlantic Canada Wine Award Winners

Gold Medal - Illusions & Silver Medal-Cranberry
Both incredible over the Holidays!

4371014

Great selection 
of Award 

Winning Wines.

Ranging from 
Dry to Dessert.

and B&B
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TOP 100 GOOD DRINK PICKS Continued...

Craig’s Favourite New Brunswick Restaurants and Pubs for 2010

80. Firesteed Pinot Noir, Oregon, a dry Pinot  with cherry 
fruit, earthiness and food friendly acidity $24.99

81. Beringer Founders Estates Pinot Noir, California, 
soft and round Pinot that is all cherry nibs and silky 
smoothness  $15.99

82. Long Flat Pinot Noir, Yarra Valley, Australia, this is 
the lean, sour cherry and good acidity style of Pinot Noir 
that I wish more countries could make. Love this wine!  
$17.29

83.  Guigal Cotes du Rhone, France, a great wine to age 
5-10 years that you don’t have to pay all that much for. 
Dry, with dark plum, spice and balance $21.79

84. Trapiche Broquel Malbec, Argentina, loads of fruit, 
but enough structure and elegance to balance $14.99

85. Las Moras Black Label Bonarda, Argentina, one 
of my personal faves. Big black cherry fruit with good 
acidity holding it together $17.99

86. Don David Cabernet Sauvignon, Argentina, a silky 
red with smooth tannins that you can drink now or age 
awhile too $17.29

87. Campo Viejo Reserva, Rioja, Spain, smooth red that’s 
already been aged at the winery, with tobacco, dark plum, 
leather and other yummies $18.99

88. KWV Roodeberg, South Africa, black fruit, charred 
oak, and just enough South African smoke to entice but 

not so much that it smells like an ashtray $16.79

89. Mission Hill Five Vineyards Pinot Noir, BC, Canada, 
smooth and silky cherry flavoured Pinot that never 
disappoints $18.99

90. Pelee Island Reserve Pinot Noir, BC, Canada, a dark 
Pinot (I believe there’s a bit of another, blacker, grape in 
the mix) with lots of body and sweet oak $18.29

Dessert Wines

91. Dow’s  LBV Port, Portugal, solid value for a Late 
Bottled Vintage Port, with good tannins, that you can 
drink now or keep awhile before opening $27.49

SPLURGE WORTHY TABLE WINES 
(over $25 – note: they may be in short supply)

92. Dow’s Colheita Port, an aged Port with attractive 
nutty flavours $37.78

93. 2002 Chateau Grand Puy Ducasse, Bordeaux, France, 
there are only around 60 bottles left in NB. I enjoy Classed 
Growth Bordeaux when they have some age on them, and 
this is drinking very well right now $77.29 

94. Pio Cesare Barbera d’Alba DOC Piedmont, Italy, 
normally we think of Nebbiolo from Piedmont for a 
premium Piedmont red, but this wine proves that Barbera 
is not just “pizza wine”! $30.48

95. Chablis, Champs Royaux, William Fevre, France, this 
is one of my favourite wines at the ANBL. It has classic 

Chablis limestone minerality, herbal notes and lemon. 
Lipsmacking acidity! $28.48

96. Penfold’s Bin 128 Shiraz, Coonawarra, this is more 
structured and ageable than the Bin 28, owing to the 
cooler climate of Coonawarra, drink it now, or hold it for 
a decade or more, $38.29

ATLANTIC WINES

97. Belliveau Pre D’en Haut Sparkling Apple, 
Memramcook, NB, a fun and tasty dry bubbly  for only 
$9.99 at ANBL

98. Magnetic Hill Bay of Fundy Blue, NB, they are doing 
some cool things at Magnetic Hill, thinking outside the 
box (fruit crate?) and making clean wines. This is a 
slightly oaked, dry blueberry wine, $13.99 at winery

99. Cranpagne, Motts Landing, NB, this is a fun and tasty 
bubbly that’s a blend of grapes and cranberries. Read 
about it here: http://www.mottslandingvineyard.com/
cranpagne.html

As far as I know, Champagne’s lawyers have not called 
yet, $20.00 at winery

100. Motts Landing Frontenac red, a grape that shows 
winter hardiness but has tough acidity, Frontenac requires 
winemaker intervention. They do a good job of it, $15.99 
at the winery.

by Craig Pinhey, Sommelier and wine journalist

I’m back again with my top pubs and restaurants lists for 
2010. These are the places that I try to go to at least once 
a year, if possible. Some I go to once a week, unless I am 
away from the country.

To make my list a restaurant must satisfy in terms of 
cuisine, but I also believe beverage selection should be 
a priority.  Service is important as well, and of course 
ambiance plays a key part.

My pub list, which appears below the restaurant list, has 
some slightly different priorities – beerorities might be 

more accurate – but the same principles of an attractive 
location, great service and good food are almost as 
important in a pub as in a restaurant, whether a friendly 
bistro or an inn focused on fine dining.

As I’m sure I’ll hear from readers, there are some good 
places not on my list that should probably be there. I’m 
a busy man, and I can’t go out every night of the week, 
especially when trying to cover a territory as large and 
diverse as Atlantic Canada!  I’ve added some that I have 
not been to but have heard reviews from friends. I know 
there are more to discover.

One thing is for sure: the quality, if not the total number, of 

eating establishments is on the rise in our fair province.

Here are my “recommended restaurants” organized 
by location and then alphabetically. After that is my 
“preferred pub” list.  

I welcome your feedback. I’m easy to reach, either at 
my website (www.frogspad.ca) email (brufrog@gmail.
com), cell/text (506 647 8466) or on Twitter (Twitter.com/
frogspadca).

Craig’s Favourite NB Restaurants 

“Wines in Harmony
with the Earth”

Truly Argentinean Wines.
Produced from 100% Organically Grown Grapes
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Craig’s Favourite New Brunswick Restaurants Continued...

RECOMMENDED RESTAURANTS
FREDERICTON AREA

The Blue Door, Fredericton

– modern cuisine including Asian fusion, funky rooms, 
and attention to wine

Brewbakers, Fredericton

– upscale casual dining and a wide selection of wine, with 
a large enclosed patio

Bruno’s at the Delta, Fredericton

– much better than average hotel dining, with a gorgeous 
poolside deck right next door

The Palate, Fredericton

– unassuming but good “upscale comfort food” right 
downtown

Racines

– I’ve actually never been, but I’ve heard great things…
especially about the seafood

MONCTON AREA

Bogart’s Bar and Eatery, Moncton 

– a casual, friendly place right downtown with continental 
cuisine

City Grill, Moncton 

– a good choice for casual downtown dining, with quite a 
few value wines by the glass

L’Idylle, Dieppe

– authentic French cuisine from the Loire, in a gorgeous, 
peaceful little spot

Little Louis, Moncton

– inventive dishes, with seafood as a major strength, and 
a great wine selection in a comfortable setting

Maison Tait, Shediac

– beautiful inn with French influenced cuisine and a very 
good wine list

Pastalli Italian Cucina, Moncton 

– basic Italian cuisine, well done, with a good value by 
the glass wine selection

The Windjammer and Trio, 
Delta Beausejour, Moncton

– attention to detail, great service, good wine and fine 
cuisine.

NORTH SHORE

Deja Bu, Caraquet

– owned by Robert Noel, former Sommelier at the ANBL, 
a new, stylish restaurant with a bold menu and excellent 
wine list, and a view of the ocean

Le Fin Grub Sur Mer, Nigadoo

– French chef specializing in seafood, with mostly French 
wine

Hotel Paulin, Caraquet

– friendly service and fine French cooking in a historic 
inn by the ocean

Mitchan Sushi, Caraquet

– a beautiful surprise in the heart of Caraquet…the perfect 
town in which to source sashimi!

Nectar, Bathurst

– waterside restaurant offering varied cuisine and wine

SAINT JOHN AREA

Alley Gria, Saint John

– Spanish tapas with a great view of Saint John harbour, 
and lots of wine by the glass

Al Madina (part of Vivaldi’s), Saint John

– Greek and Lebanese cuisine with a tailored wine 
selection

Billy’s Seafood Company, Saint John

– dependable seafood right in the historic City Market

Craig’s Favourite NB Restaurants 

www.nectarinternational.ca

Bar-salon martini ~ Martini Lounge

Cave à Vin ~ Wine Cellar
Service de traiteur ~ Catering
Café �n ~ Fine Co�ee

www.nectarinternational.ca

Bar-salon martini ~ Martini Lounge

Cave à Vin ~ Wine Cellar
Service de traiteur ~ Catering
Café �n ~ Fine Co�ee

Bathurst

4347112

A Sensorial Adventure 
Awaits You...

4376034

532-4233 
Toll Free: 1-888-532-4233
Shediac, NB
www.maisontaithouse.com

Inn & Restaurant

Aresti Estate Carmenere:  Rated 88 POINTS by erobertparker.com
"Excellent perfume of pencil lead, black currant, blackberry; tasty, easygoing, 
way over-delivers."

Aresti Estate Sauvignon Blanc:  Rated 90 POINTS by erobertparker.com
"Elegant, savory, integrated, over-delivers in a big way; great value."

The Perfect Wine Selection 
Over The Holidays . . .

4329537
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Craig’s Favourite New Brunswick Restaurants Continued...
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MONCTON AREA

Bogart’s Bar and Eatery, Moncton 

– a casual, friendly place right downtown with continental 
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City Grill, Moncton 

– a good choice for casual downtown dining, with quite a 
few value wines by the glass

L’Idylle, Dieppe

– authentic French cuisine from the Loire, in a gorgeous, 
peaceful little spot

Little Louis, Moncton

– inventive dishes, with seafood as a major strength, and 
a great wine selection in a comfortable setting
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Pastalli Italian Cucina, Moncton 
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the glass wine selection

The Windjammer and Trio, 
Delta Beausejour, Moncton

– attention to detail, great service, good wine and fine 
cuisine.

NORTH SHORE
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a new, stylish restaurant with a bold menu and excellent 
wine list, and a view of the ocean

Le Fin Grub Sur Mer, Nigadoo

– French chef specializing in seafood, with mostly French 
wine

Hotel Paulin, Caraquet

– friendly service and fine French cooking in a historic 
inn by the ocean

Mitchan Sushi, Caraquet

– a beautiful surprise in the heart of Caraquet…the perfect 
town in which to source sashimi!

Nectar, Bathurst

– waterside restaurant offering varied cuisine and wine

SAINT JOHN AREA

Alley Gria, Saint John

– Spanish tapas with a great view of Saint John harbour, 
and lots of wine by the glass

Al Madina (part of Vivaldi’s), Saint John

– Greek and Lebanese cuisine with a tailored wine 
selection

Billy’s Seafood Company, Saint John

– dependable seafood right in the historic City Market

Craig’s Favourite NB Restaurants 
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Craig’s Favourite New Brunswick Restaurants Continued...

Bourbon Quarter & Magnolia Cafe, Saint John

– Louisiana inspired cuisine and fresh pastries, live 
music, good wine and beer 

Grannan’s Seafood, Saint John

- diverse seafood menu with a water view, attention to 
wine

Lemongrass, Saint John

– tasty Thai in a beautiful building, with a large heated 
patio that extends the al fresco dining season

Opera Bistro, Saint John

– a great mix of casual and fancy, with continental cuisine, 
great value lunch specials, and regular events

Pomodori Pizza, Rothesay

– artisanal wood oven pizza with a focus on local and 
organic, with good wine and beer, too!

Saint John Ale House, Saint John

– The Ale House is both a pub and a very good restaurant, 
with locally focused cuisine from Chef Jesse Vergen

Sense of Tokyo, Saint John

– a fantastic Sushi restaurant, with Japanese beer by the 
bottle 

Thandi, Saint John

- Asian cuisine including great curries and noodle dishes, 
in a gorgeous setting

The Shadow Lawn Inn and Side Door Cafe, Rothesay

– classic heritage inn with fine dining, a new wine list, 
live music on occasion, and Picaroons on tap

Suwanna, Saint John

– authentic Thai cuisine in a lovely old building

Urban Deli, Saint John

– house made smoked meat and other great food, with a 
fun, causal atmosphere 

Vintage Bistro & Lounge, Hampton

– tasty food, great desserts, nice ambiance, large patio, 
live music and lots of wine by the glass

Tidal Watch Inn, St. Martins

– gorgeous view and delicious food, with a thoughtful 
wine list

ST. ANDREWS BY THE SEA

Europa

– traditional German food done well, plus continental 
cuisine

Fairmont Algonquin

– classic inn with various dining choices and special 
events

Kingsbrae Arms

– a super premium Relais & Chateaux resort, which 
I have not yet dined at but which comes with a hefty 
reputation (and price tag)

Craig’s Favourite NB Restaurants 

THE PUMP HOUSE BREWERY
Moncton, New Brunswick Canada

www.pumphousebrewery.ca

THE PUMP HOUSE BREWERY
Moncton, New Brunswick Canada

www.pumphousebrewery.ca
4324836R 4311710
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Craig’s Favourite New Brunswick Restaurants Continued...

The Rossmount Inn

– spectacular fine continental cuisine using local 
ingredients, in a gorgeous old inn, and not as expensive 
as you might think

Savour

– I have not yet dined here but have heard rave reviews 
from my friends. They feature an all Canadian wine list, 
with Motts Landing (NB) by the glass!

OTHER

Auberge les Jardins, Saint Jacques

– traditional French, with a good wine selection

Broadway Café, Sussex

– a hidden gem in Sussex, with really good food, Pump 
House on tap and one of the nicest outdoor eating areas 
in Atlantic Canada

PREFERRED PUBS
There is really only one essential requirement to make my 
pub list: good drink.  Other factors increase the appeal, 
like having a gorgeous site, a real fireplace, appropriate 

live music, great service and friendly staff, and a better 
than average food menu, but you need good local beer to 
attract me. 

FREDERICTON

Garrison District Ale House

– a vast selection of beer, including many special ordered 
brands unique to the province, in a really cool building 
with fairly upscale pub food

The Hilltop

– a legendary Fredericton establishment with some of the 
cheapest pints of Picaroons in the province 

King’s Head (King’s Landing Historical Settlement)

– it’s a ways outside Fredericton, but close enough for an 
easy drive. A fantastic old building with great food and 
Picaroons on tap

Lunar Rogue

– amazing whisky selection, basic pub food and good 
prices for  craft beer on tap

The Old Boot (in nearby Gagetown)

– Riverside Pub with Picaroons on tap and a patio with a 
great view

The Snooty Fox

– good array of craft and import beers, and good food to 
match

MIRAMICHI

O’Donaghue’s

– good beer and pub food plus live music in an historic 
building

MONCTON

The Laundromat  Espresso Bar

– huge selection of beer including many specially ordered 
from Quebec and Belgian breweries, charcuterie, good 
coffee and great ambiance with occasional live DJ’s. 
The only tap for Acadie Broue microbrewery beer

Craig’s Favourite NB Restaurants 

Sushi at Sense of Tokyo, Saint John

Soup at Lemongrass/Pepper’s, Saint John
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Craig’s Favourite NB Restaurants 

Sushi at Sense of Tokyo, Saint John

Soup at Lemongrass/Pepper’s, Saint John

Craig’s Favourite New Brunswick Restaurants Continued...

Growth of the New Brunswick Wine Industry by Craig Pinhey, Sommelier and wine journalist

Pump House

– both the downtown location and Barnyard BBQ have 
good food and loads of Pump House taps. What else do 
you need?

Old Triangle

– a large traditional pub with good pub food that sells 
mostly mainstream and import beer but also supports 
craft beer 

St. James Gate

– trendy pub with funky décor and a decent beer selection 
(but I’d like to see more craft beer taps)

SACKVILLE

Ducky’s Pub

– you need live music and craft beer on tap in a college 
town

SAINT JOHN

Big Tide Brewing Company

– the only brew pub in town, the only place to get their 
excellent flagship Sandpiper Pilsner and other brews. 
They also serve a great steak sandwich

Brigantine Lounge

– you’ll find a great view and excellent lunch specials at 
the Hilton’s pub 

Britt’s

– the newest pub in town, with a great selection of craft 
taps, super friendly staff, and food that is mostly made 
in-house from scratch

Churchill’s Pub

– friendly, cozy pub with plenty of beer taps and good 
burgers and wings

happinez wine bar

– this Dutch style wine pub has over 2 dozen wines 
by the glass, good bottled beer, and local cheese and 
charcuterie for snacks

Pepper’s Pub

– currently one of the best live music venues in Saint 
John, with Picaroons on tap and you can order from the 
Lemongrass Thai menu

Saint John Ale House

– an upscale pub with a huge array of beer and impressive 
local cuisine. The only place to get Moosehead Cask 
Ale – Thursdays at 5 pm!

ST ANDREWS BY THE SEA

Kennedy House Inn

– a nice old building with Picaroons on tap and decent 
pub food

Eleven years ago I moved from Ontario to New Brunswick 
to start a new career as a writer specializing in beer, wine 
and spirits. One of the first things I did was check out 
the various local wine producers. I had fallen in love with 
the Niagara, Ontario wine scene, doing lots of winery 
visits, dinners, festivals and tastings, and I wanted to 
focus that energy here.  I didn’t expect to find much in 
New Brunswick, and indeed there wasn’t a lot going on, 
but the seeds had been sown, largely by the pioneering 
Winegarden Estates, and I knew that more growth would 
happen, as it was happening in my birth province, Nova 
Scotia.

One of my first big writing jobs was a special feature in 
The Reader (an insert in that Saturday edition of what was 
then The Times Globe), on July 25, 2001, called In Hopeful 
Spirits, profiling the province’s fledgling wine industry. 
At the time there were seven wineries, mostly making 
“other fruit” wines, with not much acreage dedicated to 
grapes. In fact the first wine made from NB grapes was 
only made in 2000, by Winegarden, from Marechal Foch 
grapes grown at Vignoble St-Edouard near Bouctouche. 
Things have changed dramatically.

Although two of those seven wineries no longer operate, 
there are now 11 wineries in New Brunswick, with more 
on the way very soon. According to the Paul Boudreau, 
President of NBGGA (New Brunswick Grape Grower’s 
Association www.nbgrape.ca)  website, there are now 
over 72 acres of grape vines, with plans to be up to around 
140 acres by 2011.

The recent collaboration of New Brunswick wineries to 
produce a new winery map is a great indication of where 
the industry is heading. This was spearheaded by Linda 
Mantell of Waterside Farms Cottage Winery, near Alma. 
The bilingual maps are available at visitor information 
centres around the province. Mantell has a marketing 
background, and, at a meeting of interested wineries, the 
group decided to produce and distribute the winery route 
map. 

Working together is the best way to promote the industry, 
creating an official “Wine Route” or several smaller wine 
routes, given New Brunswick’s diverse geography.  We 
don’t have one wine region, or even two. If you look at 
the vineyard map on the NBGGA website, you’ll notice 
vineyards are planted all around the province: in the 
north near Dalhousie,  northwest close to Edmunston,  
northeast near  Caraquet, the southeast along the coast by 
Bouctouche, south along the Peticodiac,  south central, 
then in the Saint John/Kennebecasis river valley area, and 
also around Fredericton.  The largest density is around 
Moncton.

Add to this the production of wines from blueberries, 
raspberries, strawberries, cranberries, blackberries, 
apples, peaches, cherries, and rhubarb, and it’s clear that 
wine can be made anywhere in the province.

This growth in local wine is not necessarily due to global 
warming, although one could argue that the milder our 
winters get, the more likely people will start thinking 
about growing grapes. There are many reasons why local 
wine is growing in popularity.  One is that more people 
are interested in wine in general, so this creates a desire 
to drink local wine.  Another is that there are people with 
money to invest who understand that the “local food” 
movement extends to wine. The tourism industry is a 
factor too, as folks traveling through any region want to 
try local. 

What’s key, though, is that the knowledge surrounding 
growing grapes in cooler climates has grown substantially. 
This is key. There are many grapes available to growers 
that have proven records in worse climates than ours. You 
may not ever see Merlot or Cabernet Sauvignon in New 
Brunswick, but there are varieties like Marechal Foch, 
Frontenac and Marquette, and others coming out of the 
State of Minnesota research that work very nicely here. 

Some varieties are known to survive even our coldest 
winters (Frontenac to –33 deg C, and Prairie Star to -40 
deg C), but are well suited for tasty wine. 

Paul Boudreau grows a variety of cool climate friendly 
grapes at his Memramcook winery, including Foch, 
Frontenac and, lately, Marquette . “A lot of the growers 
are going with Marquette,” he says, “as Frontenac needs 
to be managed for its high acidity.”

He likens wine from Marquette to be similar to a Cabernet 
Sauvignon, and plans to make a commercial version 
eventually. In the white wine department, Frontenac Gris 
and White are looking good for Boudreau, whereas some 
other growers are using Swenson and Prairie Star, two 
other Minnesota grapes.  Boudreau also blends L’Acadie, 
Seyval Blanc and an as yet unnamed Minnesota variety 
into his Bonsoleil white blend. 

Some of the newest players in the grape growing community 
include Magnetic Hill, who have had great success with 
their fruit winery, but have also been planting grapes, and 
Belliveau Orchards, who have planted Frontenac Blanc 
and Marquette.

Another future wine producer is the team of Shaun and 
Lilia Fraser of Pump House Brewery, who recently hired 
an agronomist to plant a few acres of grape vines not far 
from the Magnetic Hill terroir.  They hope to extend their 
successful brewing business to include wine. 

With these newcomers and the folks who have been 
involved for 10 years or more, New Brunswick is on the 
verge of becoming a significant wine producer.   It’s time 
that you visited one of our cottage wineries, if you aren’t 
doing so already.

If you feel like celebrating local wine, August 8th is a 
good time to start. That is when Winegarden Estate Ltd. 
will host its 12th annual Wine Festival, where you can 
taste local wine, eat and enjoy live music.  

Cheers to local wine!

Craig Pinhey is a Sommelier and freelance writer. 
Visit him at www.frogspad.ca.
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Drink’N’Music 2010 by Craig Pinhey, Sommelier and wine journalist

10 of Craig’s Favourite Records of 2010, 
Paired with 10 Favourite Tipples

A good Sommelier can match a beverage to a food dish, 
but they should also be able to provide an appropriate 
accompaniment to a situation.  I started doing an annual 
Drink’N’Music column in 2006 (you can see my past 
ones on my website (www.frogspad.ca) in which I sorted 
through all the music I purchased throughout the year, 
then matched some of my favourites to a suitable wine, 
beer, spirit or cocktail.

It’s a way of acknowledging that music, like a good drink, 
is a matter of taste.  It is personal, for sure, but sometimes 
reading about someone else’s favourites will turn you 
on to something new that might be a future favourite for 
you.

My tastes originally leaned to Punk and New Wave from 
the mid 70’s to early 80’s, as it was in my teens that music 
became REALLY important to me, but, as I’ve gotten 
older (I won’t say matured), I have expanded my tastes a 
lot, while still holding on to those punk roots.

I buy jazz, classical, folk & country/rockabilly, while 
also looking backwards to the Beatles and other British 
rock bands, and I’m getting more interested in old soul 
& funk.  I try to keep on top of “alternative” or “indie” 
music online, but it is difficult, as the sheer magnitude 
of new music is breathtaking. CBC Radio 3 (radio3.cbc.
ca) is an excellent online source, and college radio (in my 
case UNBSJ’s  FM 107.3) works, too, especially to keep 
the ear tuned to the local music scene.

2010, like any year, was filled with plenty of great albums.  
I have narrowed my list to 10, but of course there were 
many more great records than that. It’s a fun exercise – 
you should try it with your own faves.

1. The Hold Steady – Heaven is Whenever 
(USA, Rock)

The Hold Steady was an indie darling in its early years, 
but have achieved wider appeal with their later, more 
polished, radio-ready records. Some fans have abandoned 
them because of this, but they still rock, with occasional 
blistering guitar solos. They’ve been described as “Elvis 
Costello fronting the E-Street Band,” which is not a bad 
analogy, but only captures part of their appeal. They 
have a much punkier edge than either of those artists, 
which recalls Husker Du, and are lyrically in a different 
place, even though some of their subject matter recalls 
Springsteen’s early New Jersey days: “We were living it, 
We delivered it, We didn’t feel a thing, We were living 
in the sweet part of the city,  The part with the bars and 
restaurants, We used to meet underneath the marquees, 
We used to nod off in the matinees…” from The Sweet 
Part of the City. Heaven is Whenever might not be quite 
as good as their last 3 records, but it continues their string 
of strong efforts. 

What to Drink:

When I listen to them I want to be in a packed bar dancing 
to them live, gripping a cold beer. Since they are from 
East Coast USA, I think a Sam Adams Boston Lager is 

appropriate ($15.75/6-pack)

2. Apples in Stereo – Travellers in Space and 
Time (USA, Power Pop/Electronic)

The Apples do it again! Another fantastic record that 
bubbles over with happy pop tunes, showing their very 
strong ELO influence. Mr. Blue Sky would fit right in on 
this record. You’d think one would get tired of the barrage 
of hooks, but Robert Schneider has the ability to keep his 
infectious pop songs fresh. This record saw a lot of play 
in our house and cars this year. If you need a pick me up, 
this is the record for you.

What to Drink:

What do I drink when I feel relaxed, refreshed & happy? 
Gin & Tonic. These days I flip between the subtle but 
complex Bombay Sapphire ($26.48) and the intense and 
complex Hendrick’s Gin ($43.99)

3.  Elvis Costello – National Ransom (England, 
Jazz/Rock/Bluegrass)

Costello continues to make records any way he feels, and 
this year’s model is his most diverse yet, with everything 
from driving rock (National Ransom), jazz crooning  (You 
Hung The Moon), Joni Mitchell-esque jazzpop (One Bell 
Ringing), early Beatles rock & roll (The Spell That You 
Cast), straight on country (I Lost You), and songs that 
sound like they were written in the early 1900’s (Slow 
Drag With Josephine, A Voice In The Dark).  Fans are 
always split on him. Some want him to go back to the 
sound of his incredible run from 1977-82, while others 
just like being along for the eclectic ride.

Drink With:

Costello requires a timeless drink, so I’m going with a 
Sidecar, a classic cocktail that reflects the early American 
influences on National Ransom. Here’s a local twist: 
Shake 1 oz of Cointreau (or other orange liqueur), 1/2 oz 
lemon juice, and 1.5 oz of Johnny Ziegler Apple Brandy 
($24.99) with ice and strain into a chilled martini glass.

4.  Sarah Harmer – Oh Little Fire (Canada, Folk/
Pop)

My favourite of Canada’s siren songwriters, Sarah Harmer 
also puts on an immaculate live show. Her new record 
has a lot more rock than her previous one, but is still 
pleasantly familiar to her fans.  What a gorgeous voice. If 
you don’t fall in love by track 2, Captive, I wonder about 
your heart & soul.

Drink With:

Another Canadian selection is appropriate, from Niagara, 
as she has spent  lot of her time trying to save the Niagara 
Escarpment from overdevelopment. Try Hillebrand’s 
Trius Red Blend ($22.99), always a good, balanced 
Bordeaux-style red perfect for a dinner of comfort food. 
It’s precious: there’s not much in the province. The white 
is also good.

Patrons enjoying the atmosphere 
at Britt’s Pub in Saint John.
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Drink’N’Music 2010 Continued...

5.  Lloyd Cole – Broken Record (England, Folk/
Alt Country/Emo)

Scottish turned New Yorker singer songwriter Cole is still 
a critic’s darling but hasn’t had a hit song in years. Broken 
Record will be no exception, but it’s a very satisfying 
record. Lloyd Cole & The Commotions were an early 
80’s precursor to EMO, and his melancholy sound has 
not changed much since those days, although this new 
album incorporates more country elements that betray an 
American influence. As usual, his keen humour is intact, 
and his soft deep voice as compelling as ever.

Drink With:

A smooth modern red that has old world influence, such 
as Las Moras Black Label Bonarda ($17.99)

6. DEVO – Something for Everyone (USA, Synth 
Pop/New Wave)

DEVO’s first studio album of originals since 1990’s 
forgettable Smooth Noodle Maps is a major return to form. 
It’s not as immediate or political as Freedom Of Choice 
was in 1980, but the synths and drums are punchy, the 
guitars are twangy, and songs like Fresh,  What We Do, 
Sumthin’ and Don’t Shoot (I’m a Man) would fit nicely 
alongside their early 80’s output. 

Drink With:

It has to be something blue, because DEVO’s pre-release 
marketing efforts determined that their energy domes 
should now be blue, not red. Pump House Blueberry Ale 
($12.49/6) - I think DEVO would approve.

7. John Southworth – Human Cry (Canada, Folk/
Pop)

Southworth is well loved by CBC Radio 3 and other 
famous Canadian singer songwriters like Sara Slean and 
Hawksley Workman, but he remains in relative obscurity. 
Human Cry, anchored on piano and acoustic guitar, shows 
his softer, sadder side, but is filled with the same strengths 
he has brought to each of his 6 studio albums: timeless, 
compelling melodies and his friendly, lilting and distinct 
voice.

Drink with:

This soft sounding album calls for a light, floral white 
wine to sip. My choice these days is Cave Spring Niagara 
Riesling ($16.99), an off-dry white with minerality and 
lemon-lime notes.

8. Graham Parker – Imaginary Television 
(England, Rock)

The enigmatic, always underrated Chairman Parker 
follows up 2007’s critically lauded Don’t Tell Columbus 
with another terrific collection of sarcastic pop rock. The 
concept of Imaginary Television is that each song is the 
theme to a fictitious TV show. He was asked to write 
for an actual show, but didn’t get the job, so decided to 
make an entire album of themes.  The sleeve doesn’t have 
the lyrics; rather it has a synopsis of all the shows, and 
indicates that Parker might have been more successful as 
a comedy writer.  It includes fake reviews too, such as 

“Extraordinary!” blares the WAIKIKI NEWS. “We need 
more thumbs for this one!” 

Drink with:

I can only drink bitter with Parker’s music.  I choose 
Picaroon’s Best Bitter ($3.60/500 ml bottle)

9. The National – High Violet (USA, New Wave)

Ohio’s The National have been popular in the indie world 
since their 2001 debut, but really broke through with Boxer 
in 2007. Their sound on High Violet recalls acts like Japan 
and  The Tindersticks, mainly because the vocals are very 
Bryan Ferry-esque. It’s somewhat gloomy yet tuneful 
mood music, and rewards repeated solo, introspective 
listening. 

Drink with:

I want to drink a big glass of silky smooth red wine, with 
old world sensibility and a bit of maturity. Try the Cantele 
Salice Salentino DOC from Puglia, Italy, $15.29

10. Robbie Fulks - Happy  (Country rock, USA)

Robbie Fulks has been fed up with the recording industry. 
Last year he only released a digital download record. 
This year he finally released his Michael Jackson tribute 
record. This is no joke – Fulks has long been a fan of 
the songs, and they’ve been part of his live show for 
years. He cancelled the previous release date due to the 
child molestation trial, but, when the news came out that 
Jackson had passed, Fulks decided it was time. This is not 
just straight ahead country covers. Most are quite faithful 
to the originals, although one is arguably unlistenable art 
rock, but the best is surely a bluegrass version of Don’t 
Stop ‘til You Get Enough, one of Jackson’s best songs. 
He also makes The Girl Is Mine listenable, in a duet with 
Nora O’Connor.

Drink with:

I’m liking Kittling Ridge’s  Barrel Select Whisky ($24.99), 
a consistently award winning Canadian Whisky that has a 
lot in common with premium Bourbon. 

Honourable Mentions:

Rufus Wainwright – Songs for Lulu (brilliant classical 
pop), Juliana Hatfield – Peace and Love (understated but 
honest, well written), Edward O’Connell – Our Little 
Secret (if you reminisce about The Smithereens and 80’s 
era Tom Petty)

Craig Pinhey loves Drink and Music. 
Visit him at www.frogspad.ca.

2010, like any year, was filled with plenty of 
great albums.  I have narrowed my list to 10, 

but of course there were many more great 
records than that. It’s a fun exercise – you 

should try it with your own faves.



A SPECIAL ADVERTISING FEATURE OF THE

SATURDAY, DECEMBER 4,


