Feedback

Canada’s First Organic
Vineyard Makes More Than
Just Wine

By Ivy Knight on November 11th, 2011 2 Comments »
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At Fiesta Farms we are always impressed by individuals or companies who find innovative,
creative ways to use as much of a particular product as possible, The nose to tail movement in
the culinary world has proven that utilizing the entire animal —waste not, want not— is not
only delicious, ethically and ecologically sound, and mind-opening, it can be lucrative as well.
There are many other examples as well outside of the boucherie: orange and lemon oils har-
vested from the juice industry are used for cleaning products, spelt from the brewing industry
used to feed hens and even on a more modest scale, someone like Heather Thorkelson using
avocado pits to make buttons.

It just goes to show you that with a little lateral thinking you can come up with a great
product that minimizes waste while enhancing our lives.

Marilyn and Bill Redelmeir run Southbrook Vineyards in Niagara, it is Canada’s first organic
certified vineyard.

Chickens freely roam among the vines feasting on bugs, sheep graze on intrusive weeds, and
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The Apron Strings project is
dedicated to sharing recipes and
stories from our foremoms to
celebrate how our moms (and
grammas, aunties, etc,) have
nourished us, both in body and soul.
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the droppings from these happy farm workers fertilize the soil. No need for pesticides or fer- Front Page
tilizers, the result is an organic, natural wine. And after pressing all those grapes, what to do Gaiden

with the tons of grape skins left over? Well, you could dump it or compost it, or you could do Articles

like the Redelmeirs and create an original awesome, organic and healthy product that is liter- S
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Most of us know by now that many of the nutritive benefits in fruits and vegetables are
found in their skins, so stop peeling your spuds, apples and carrots! Grapes are no
exception, as the organic grape skin powder is packed with antioxidants, containing
11,000 Oxygen Radical Aiisorpﬁan Capacity Units (ORAC) per 10 g serving, not to
mention 24% of your daily fibre needs.

Some of you may be old enough to remember an ad campaign used by Welch’s several years
ago: steam curling over a pot of stewing grapes with a trustworthy avuncular voice remarking
something like “We here at Welch's figured that there must be some flavour escaping in that
steam, so we figger'd a way to return the flavour to the pot.” Then they show the pot with a







