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AB OUT WINE CAMPUS @  
OKANAGAN CRUSH PAD

Okanagan Crush Pad winery in Summerland, BC introduced 
the Okanagan Wine Campus series in 2011, in an effort 
to further British Columbia’s already rich wine-and-food 
culture. This philanthropic program aims to foster the 
education of professionals in the industry by connecting all 
facets of the wine industry, from budding professionals to 
industry leaders. 

Each year, the winery opens its doors to the recipient of 
the Vancouver Sommelier of the Year award, and invites 
that person to create his or her own wine label at the crush 
pad facility. The Sommelier of the Year award has long 
been regarded as an industry nod to an individual who is 
recognized by their peers to be top in their field. 

The winners of this coveted Okanagan Wine Campus award 
take part in the full decision-making process that is involved 
in creating a wine label, from viticulture, grape selection, and 
winemaking, to the final blending, labelling, marketing, and 
bottling process. The result is a unique 100-case production 
from which profits will be redirected. 

The proceeds from the sale of Wine Campus projects are 
donated annually to the BC Hospitality Foundation. These 
funds are put toward a scholarship for students enrolled in 
recognized, accredited wine programs in British Columbia.  

To date, three wines have been crafted: Kurtis Kolt (2010), 
created 2011 Kurtis Semillon; Owen Knowlton (2011) 
produced 2011 Owen Cabernet Franc; and 2012’s Terry 
Threlfall produced 2012 TNT Chardonnay. 

Winery owner Christine Coletta sees this as a unique 
opportunity to provide mentorship and legacy among 
members of the wine community in BC. “It is our hope that 
a recipient of the Okanagan Wine Campus scholarship will 
one day also make wine with us as Sommelier of the Year,” 
she shares. For Coletta, the Okanagan Wine Campus series 
is a chance to build an even stronger core of educated wine 
professionals in the industry. “Okanagan Wine Campus 
not only provides hands-on experience in winemaking but 
also educates the individual on the business of marketing 
and selling wine,” she continues. “We have all come to 
learn that the hardest job in the wine industry is the sales 
component. Our winning sommeliers have to create a wine 
that stands out as a unique offering and one that gains market 
acceptance. This is a fine line to walk and it provides them 
with a full picture of the wine sector.” 

Okanagan Crush Pad’s team is thrilled to release its third 
Okanagan Wine Campus project from 2012 Sommelier of the 
Year recipient Terry Threlfall.
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AB OUT TERRY THRELFALL
Wine has always been a natural fit for Terry. While his first introduction to wine was as a teen, sneaking Chardonnay 
from his mom’s cellar, he found that his passion was solidified while drinking wine by the litre as a backpacker in 
Europe. Upon arriving home from his travels, he decided to turn his passion for wine into a career. 

Terry completed his sommelier training in Vancouver, and held positions in many of the city’s finest restaurants, 
including wine director at South Granville’s West. Terry soon had the opportunity to move to London, England, to 
work with Richard Corrigan at his flagship restaurant Lindsay House in Soho. After that, Terry spent six years as 
head sommelier and wine buyer at the Michelin-starred restaurant, Chez Bruce. Under his leadership, Chez Bruce 
won a number of international awards, including ‘Overall U.K. Wine Establishment of the Year’ and ‘European 
Wine Restaurant of the Year’. Chez Bruce also won Decanter Magazine’s ‘2007 Restaurant of the Year’ award and was 
recognized as having the U.K.’s Best Wine List by The Independent Newspaper ‘Food and Drink Awards’ in 2010. 

In 2011, Terry returned to Vancouver from London to join forces with Chef David Hawksworth in opening his 
celebrated restaurant, Hawksworth. As wine director at Hawksworth, Terry created a ground-breaking wine program 
that is now established as one of the most exciting in Canada. 

In 2012, Terry was named Sommelier of the Year by Vancouver Magazine, the Vancouver Playhouse International 
Wine Festival and California’s Sunset Magazine, and he was also named one of the ‘Top Foodies Under 40’ by Western 
Living Magazine. Terry has served as a judge in numerous local and international wine competitions. He was the first 
Canadian sommelier to become a regular panelist for Decanter Magazine, and he returns to London every year to judge 
at the Decanter World Wine Awards and the International Wine Challenge. Closer to home, Terry judges annually at 
Vancouver Magazine’s international wine competition. Terry is proud to continue to act as festival sommelier for the 
Vancouver International Wine Festival, a role which he has held for the past 14 years. Today, he owns a consulting 
agency that offers wine education, cellar management, and restaurant consultation.
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TERRY SHARES HIS  OKANAGAN 
WINE CAMPUS EXPERIENCE

What was the biggest change in Vancouver’s wine scene in the 
eight years you worked in London?

I think the biggest change that I noticed was the phenomenal 
growth in the BC wine industry; the sheer amount of new 
wineries, vineyards planted, and regions being explored have 
been amazing. Also, the food and wine scene, which has always 
been dynamic in this city, has been hitting new heights in the 
last few years. 

What drew you back to Vancouver?

I was drawn back to Vancouver for many reasons: the opportunity 
to work with David Hawksworth in opening his eponymous 
restaurant as wine director is right up there, but also to be closer 
to family, to embrace a more laid back lifestyle in this stunning 
city of ours, and because, really, there is no place like home!

What excited you most about being named Sommelier of the Year? 

The incredible company of professionals that I joined in the 
Sommelier of the Year club – these are people that I have always 
respected greatly, and I am honoured to be counted among 
them. It was also very important to me that I was presented the 
award by Mark Davidson, who has been a mentor to me from 
early on in my career. 

How was your experience at Okanagan Crush Pad?

Amazing! I was given complete freedom in choosing the variety 
and style of wine, and Michael Bartier and his team could 
not have been more accommodating in sharing their time, 
knowledge and expertise. It is a great honour to be awarded the 
opportunity to make your own wine, to see it through, start to 
finish, and to be consulted every step of the way.  

Continued on next page...
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Why Chardonnay?

Chardonnay, because I think that is one of the varietals that is best suited to the regions of the Okanagan that we were sourcing 
from, and I truly think that it’s one of the Okanagan’s most promising varieties. Also, I wanted to make a wine that was 
approachable, complex and fun early on in its life, but which also had the ability to age. Chardonnay has all these things, and 
well, because Chablis is like, my favouritest thing in the world!

Your label TNT features an “explosive warning icon”. What are you trying to tell us about the wine?

Yeah, that’s a little cheeky, hey? First of all, my initials are TNT and a favourite reference for me from those that know me well. 
Secondly, do not expect an oak-bomb here – this wine is aged in steel and concrete. Where it does detonate is with its exuberant 
pure fruit, minerality, and vibrant natural acidity. 

What was the most important consideration when you were crafting your wine?

I wanted to make a delicious, fresh and mineral, driven wine that was a pure expression of the land from which it was grown 
but that would also be a pleasure to drink in its youth and be extremely food friendly. I also wanted the wine to be made 
in as natural a fashion as possible, with wild yeast fermentation, concrete instead of oak, and minimal filtration. Elegance, 
complexity and restraint were words that were thrown around quite a bit.

What pearls of wisdom did you learn from Michael Bartier?

It was an absolute pleasure to work with Michael; his patience in describing some of the more technical parts of the process was 
legendary. I learned a huge amount about the winemaking process and the difficulties of trying to make a wine in as natural a 
way as possible. Also, I picked up so much while spending time with Michael and Alberto Antonini (who was in town), touring 
various vineyards of the Okanagan—they were both inspirational in sharing their thoughts and experiences about the history, 
current state and future of viticulture in the Okanagan.

When you sit down to enjoy a bottle of TNT, what will you pair it with?

Oysters are the first thing that come to mind but also spot prawns when in season, lightly dressed crab, gravlax with lemon and 
dill, sashimi, and of course, grilled squid. Really any manner of the bountiful seafood that we are so blessed with here in BC. I 
also wouldn’t say no to a chicken, simply roasted with lemon and thyme!

 



Cerqueira Vineyard

2012 Chardonnay
Okanagan Valley BC VQA

WINE CAMPUS PROJECT #3

Technical Data
Alcohol 13.1 | pH 3.41 | TA 7.40 | RS 2.50 | Brix 23.2

CSPC 721936 | Cases 150 | Price $22.90

Tasting Notes
Pale yellow with a tinge of green, this wine has aromas of bright citrus fruit 

and apricot, with hints of green apple and a chalky minerality. Mulitiple layers 
of complexity from concrete and native fermentation keeps this wine changing 
every time you smell it. The weight is amazing, with a lively, tangy acidity 
that is bolstered by a lovely, gentle creaminess and elegant fruit. A salty 

mineral character helps round out the refreshing finish. TNT cries out for a 
plate of freshly shucked B.C. oysters. Dynamite.

About Okanagan Wine Campus
Okanagan Wine Campus, created in 2011 by Okanagan Crush Pad, is a 

mentorship program that provides the person named Vancouver’s Sommelier 
of the Year a chance to make a small lot wine using the grape variety and 
style of wine they wish. The proceeds from the sale of the wine is given to 
the BC Hospitality Foundation wine scholarship fund to support students 
who are pursuing their higher level wine education certification. To date, 
$10,000 has been awarded to 11 individuals with further scholarships. 

Okanagan Wine Campus projects to date include Kurtis Kolt (2010), Owen 
Knowlton (2011), Terry Threlfall (2012), and Samantha Rahn (2013).

Available for sale in select dining establishments, private retail stores, or direct on-line at
OKANAGANCRUSHPAD.COM
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AB OUT         
OKANAGAN  
CRUSH PAD

From its ponderosa-surrounded location in beautiful Summerland, BC, 
Okanagan Crush Pad (OCP) is a winery that is home to Haywire and Bartier 
Scholefield wines, and also makes wines for other BC vintners who are seeking 
to establish their own wine brands. 

With an experienced team comprised of British Columbian-born talent 
combined with international consultants, Okanagan Crush Pad creates small 
lot, vineyard-driven 100% BC wines. This is the first facility of this kind in 
Canada, where a team of industry leading consultants offers diverse services to 
the wine industry (including Italy’s Alberto Antonini and Chile’s Pedro Parra, 
two international stars in the wine world). 

Public visitors to this unique winery are in awe as they pass the vines enroute 
to the graffiti-mural exterior that welcomes them to the modern O-Tasting 
Lounge, set right in the heart of the production facility. They get a rare glance 
into the art of winemaking, and then surprise sets in when they spot two rows 
of concrete fermentation tanks. These are only some of the distinctive aspects 
of this high end, small lot, custom winemaking facility. 

By watching the cellar team in action, visitors learn how OCP composes 
wines that are definitive expressions of each vineyard where their grapes are 
grown. Those who want to relax on the Crush Pad Patio are invited to bring 
a picnic to pair with the wines, and THE Club @ Crush Pad offers a way to 
stay connected all year long. Club members receive limited release offerings in 
addition to discounts on wine delivered to their door by buying direct online at 
okanagancrushpad.com. 

WWW.OKANAGANCRUSHPAD.COM
@okcrushpad  

Facebook.com/okcrushpad 
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AB OUT THE  
B C HOSPITALIT Y FOUNDATION

Formed in 2006, the British Columbia Hospitality Foundation is a non-profit organization dedicated 
to providing financial support to individuals within the hospitality community who are coping 

with extraordinary costs arising from a serious health crisis. Since its inception, the foundation has 
expanded to also award scholarships and bursaries to students enrolled in hospitality programs.

WWW.BCHOSPITALITYFOUNDATION.COM   
@BCHospitality     Facebook.com/BCHospitalityFoundation 

WHO WE HAVE HELPED TO DATE
2013 – $67,500 to date
Owen Lightly Chef, Vancouver $5 k
Stephen Dutt  Married to Tara, Pub Worker, Coquitlam $2.5 k
Tyler Greentree Restaurant worker, Vancouver $3 k
Veronica Traplin Restaurant worker, Qualicum Beach $4.5k
Tim Fukushima Driftwood Brewmaster, Victoria $3 k
Ian Johnstone Chef, Qualicum Beach $4.5 k
Karen Olynk Restaurant & pub worker, Victoria $2.5 k
Cole Carter Joe Fortes, Vancouver $2.5 k
Terry Folkestad Restaurant owner, Penticton $3 k
Oracle Arrand Server, Vancouver $2.5 k
Lynn Skates Cook, Nanaimo $2 k
Nolan Murphy Cook, Nanaimo $5 k
Tina Overgaard Restaurant Owner, Ucluelet $5 k
Amber Doud Restaurant Worker, Langley $3 k
Jean-Jacques Kabuya Chef, Maple Ridge $1.5 k
17 Scholarships Hospitality & Culinary $25.5 k

2012 – $97,500
Kim Hollingham Food Supplier Employee, Coquitlam $3 k
Janice Tayner Retired wine agency employee, Surrey $5 k
Ashlyn Laing Daughter of former hotel worker, Kelowna $3 k
Shelley Heituma Food distributor employee, Chilliwack $5k 
Jim Hickman Brewhouse, Whistler $5 k
Alicia Appleton Milanos, Nanaimo $3 k
Dave Hawkins Sailor Hagars, N. Vancouver $4 k
Frank Clements Pan Pacific, Vancouver $5 k
Sarah Adamson Copper Point Resort, Invermere $2.5 k
Bruce James Doolins Pub, Vancouver $3 k
Glen Yuen Banquet server, Victoria $5 k
Teresa Acosta Long-time fast food chain employee, Vancouver  $5 k
Dawn Marie Morgan Private caterer, Vancouver $2 k
Matthew Loring Cook, Salmon Arm $7.5 k
Anika Rajala Son of Corey, cook, Kamloops $4 k
21 scholarships Hospitality, culinary & wine  $35.5 k

2011 – $70,500
Sara Craig First cook, Victoria  $13 k 
Teresa Evans Retired publisher & editor, Vancouver $5 k 
Zaanneta Zaalberg Bartender, Ladysmith  $5 k 
Sherry Winstanley Restaurant employee, Coquitlam $5 k 
Darlana Marshall Restaurant server, Coquitlam $7.5 k
Kevin Ng Resort Employee, Victoria  $5 k 
Charlie Schmietenknop Son of Steve, bar manager, Langley $5 k 
17 scholarships Hospitality, culinary & wine  $25 k

2010 – $50,000
Frank Georgas Retired cook, Vancouver  $10 k 
Brenda Derkacz Wife of kitchen manager, Victoria $5 k 
Nathalie St.Pierre Banquet server, Vancouver  $5 k 
Charles Zuckermann Restaurant worker, Vancouver $5 k 
10 scholarships Hospitality  $25 k

2009 – $46,500
Anne Tyler Hotel employee, Vancouver  $4.5 k 
Winnie Lam Food distributor employee, Burnaby $5 k
Rebecca Yung Daughter restaurant owner, Kelowna $10 k 
Wendy Collins Pub employee, Nanaimo  $5 k 
11 scholarships Hospitality  $22 k

2008 – $50,000
Michael Willingham Sales agent, Nanaimo  $50 k


