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MEET TOP CHEF CANADA
SEASON 2 WINNER CARL HEINRICH

AT BEST BRAND APPLIANCE
SATURDAY, JANUARY 26TH

PICTURE YOUR IDEAL KITCHEN AT AN IDEAL PRICE.

Save up to $3,000
ON YOUR NEXT GE MONOGRAM® APPLIANCE PURCHASE

6221 HWY-7, Unit 9, VAUGHAN, ON. (Hwy 7 & Hwy 427)
905.264.3137 www.bestbrandappliance.ca

MON. - FRI. 10-7, SAT. - SUN. 10-5

PREMIERES THIS WINTER

YOU’RE INVITED
TO ATTEND A LIVE

COOKING DEMONSTRATION
WITH TOP CHEF CANADA

SEASON 2 WINNER
CARL HEINRICH

OBSERVE CHEF HEINRICH’S
EXQUISITE CULINARY TALENTS AND
TASTE HIS INCREDIBLE FOOD AS HE

CONDUCTS A LIVE COOKING DEMO
IN THE GE MONOGRAM KITCHEN

AT BEST BRAND APPLIANCE
IN VAUGHAN

2 DEMONSTRATION TIMES:

1 PM & 3 PM
SATURDAY, JANUARY 26

CALL DIEGO AT 905.264.3137
TO RESERVE YOUR SPACE

AT THE TABLE

THIS IS A FREE EVENT

SPACE IS LIMITED TO
30 GUESTS PER DEMO

PREMIERES THIS WINTER

Mimosas with breakfast, Mojitos
for lunch. 

Martinis, margaritas, rum-run-
ners, beers, shots. I had just spent a
week in Key West. You get the pic-
ture.

Sitting in Miami airport on New
Year’s Day with an untouched Co-
rona in front of me, the decision
wasn’t all that difficult to make.

Iwas ditching the demon drink for
the month of January, at least.

Although fully aware my pledge
was one typical of the repentant
partier, somewhere in the back of
my booze-addled brain I thought: I
might actually do this.

Before I go any further, full dis-
closure: I am Irish and a journalist,
so predisposed to problem drinking
on two fronts. Being aware of the

genetic and professional dangers, I
endlessly endeavour to keep my
drinking in check.

This hasn’t always been successful
and a typical weekend goes some-
thing like this: Friday night it’s bot-
tle of wine time. Saturday night fea-
tures rum and coke. And it would be
uncivilized not to have a few beers
on a Sunday, right?

These have been my drinking hab-
its, give or take a few, for the past 10
or so years. I’m not sure how com-
mon, or uncommon this is, but hey,
I’m still in my 20s so what’s the
harm. Oh hang on, I’m not any-
more, but what can I say, old habits
die hard.

So a sober January seemed like a
fine and novel, if not slightly unat-
tainable, idea. And it’s the trendy
thing to do at this time of year, or so
my avant-garde European friends

— for whom January is all about
mocktails, virgin drinks, and aus-
terity diets (not of the economic
kind) — tell me. On the wagon I
jumped.

Week one was pretty easy consid-
ering the excess of the holiday peri-
od, but I certainly didn’t feel any
better for my abstinence.

Week two, I did feel better; more
energetic. Was my skin looking
brighter, or was this just a sobriety-
induced hallucination? Then, dur-
ing week three a colleague com-
mented on my ‘glowing’ appear-
ance, confirming my new-found ra-
diance. I was sleeping well, and had
suddenly discovered countless new
hours in the weekend.

But it’s not all good: now, where
once my cocktail shaker was mixing
up a Cuba libre or a cosmo, my
juicer is blending fruit, sans vodka.

And where once my tall thin, ele-
gant wine glass sat soothingly on
the sideboard, ready for action, a tea
mug is my trusty companion, and
getting browner by the day.

I’m eating more too — chocolate,
chips, cake, anything I can get my
hands on — and am probably put-
ting on weight.

And of course every Friday, Satur-
day and Sunday at about 7 p.m. I get
that nagging feeling that I should be
doing something — drinking.

It’s my God-given right as a deca-
dent adult. 

Cooking dinner on a Friday eve-
ning after a long week at work just
isn’t the same without that Sauvig-
non Blanc chilling in the fridge.
Passing the LCBO without wander-
ing in for a browse, and a cheeky
bottle of Havana Club, takes all my
willpower. That oh-so-helpful app

has been deleted from my phone: I
don’t want to know how close the
nearest store is.

And to top it all off, apparently, the
jury is out on the real health bene-
fits of getting off the sauce for Janu-
ary. 

According to the British Liver
Trust, widely quoted in U.K. media
in recent weeks, it’s a pointless ex-
ercise and could even be — wait for
it — medically futile and potentially
harmful. The reason? They reckon
you’ll go on it twice as hard for the
rest of the year and say you’re better
off abstaining three nights of the
week instead. 

So yes I feel good, physically and
psychologically too, I’ve conquered
my inner alco, overcome my inher-
ent predilections, but who I am to
argue with the experts? Four nights
a week it is.

A sobering look at January pledge
JENNIFER HOUGH
SPECIAL TO THE STAR

“The bourbon people have really
put their nose to the grindstone and
brought out really high quality
whiskies.”

Distillers seem to be marketing to
a younger crowd. “People right now
want big bold flavour, perfect for
sipping but hugely flavourful for
cocktails.” Dark Horse makes a
great Manhattan, the cocktail
which calls for two parts rye, one
part vermouth and a dash of bitters.

Some of de Kergommeaux’s histo-
ry will surprise many. For instance,
the popular myth that Canadian
whisky poured freely during U.S.
Prohibition has been greatly ro-
manticized, he says. “Since we have
these distilleries on the border, we
tend to assume that they were the
ones providing the whisky.”

He and other scholars have
learned that, contrary to many In-
ternet postings, most of the whisky
Americans drank during Prohibi-
tion came from Ireland and Scot-
land, and Canadian whisky distill-
ers suffered during Prohibition. 

Americans weren’t unfamiliar
with our exports. Long before the
Volstead Act became law in Janu-
ary 1920, Canadian whisky was
America’s favourite. Its sweet and
peppery taste became popular
when domestic production was
suspended during the Civil War.

Prohibition decreased demand,
and many Canadian distilleries
went bust. “Gooderham & Worts is
gone largely because of Prohibition.
Corby’s production went down.
Wiser’s went completely out of
business,” de Kergommeaux says.

The latter’s premium whisky be-
came a Corby’s brand.

Then came the stock market
crash. From 1929 to 1933, Hiram
Walker’s in Windsor “just couldn’t
sell their whisky. Nobody could.”
Well almost nobody: In 1928, Sam
Bronfman acquired the Joseph E.
Seagram & Sons distillery in Water-
loo and turned it into a worldwide
empire. In the book, he emerges as
an inadvertent hero.

“It seems like he could be a real
jerk to people, but he understood
the importance of quality and he
would agonize over the properties
of the whisky, overseeing it person-
ally,” said de Kergommeaux.

De Kergommeaux says Ontario
still bears the faint stamp of its own
Prohibition, which ended in 1927.
“The LCBO is an astoundingly good
wine store, but I think it’s a bit of an
uphill battle with spirits. They seem
to be paying attention to whisky,

but Canada in general is a lot friend-
lier to wine and beer.”

Barry Stein, co-owner of Still Wa-
ters Distillery in Concord, agrees.
“Spirits are still considered hard li-
quor and there are stigmas around
that.”

Stein and his partner set up the
first craft distillery in Ontario four
years ago. The lone wolf in a not-yet
burgeoning movement, Stein says
the craft whisky mindset is about 10
years behind that of the U.S., which
boasts over 350 craft whisky distill-
ers. Their most recent product, 1+11,
a corn-based whisky blended from
different distillers with their young
rye, has sold out in many locations.

Within the next two years, they
hope to introduce their first origi-
nal whisky, which calls for 80 to 95
per cent rye grain. “It’s very spicy,
less sweet than traditional Canadi-
an whiskies, which are made from
corn with a little bit of rye added in.”

Canadian regulations dictate
whisky must be barrelled in oak for
at least three years before bottling.
The regulations go on and on, jokes
de Kergommeaux, but says they
spawn other creativity.

“Canada is just more honest about
how we make our whisky because
we’re more worried about the fla-
vour.”

Some distillers have added a little
too much flavour, he thinks, noting
the recent trend of sweetened whis-
kies like Spicebox or Black Velvet
Toasted Caramel. He is not a fan.

“I like the way they are bringing
new drinkers to whisky but I can’t
see myself buying them except to
serve to others for Christmas
celebrations.”

Then and again, Canada is whisky nation

A drink awaits a sip in Pure Spirits Oyster House and Grill in the Distillery
District. Distillers are marketing to a younger crowd with sophisticated
tastes, says whisky scholar Davin de Kergommeaux. 
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