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Four Seasons



Vision
Consumers will use Ontario’s VQA appellations  
as their guide to buying authentic wines of origin  
and quality. 

Mission
,ќLJ[P]LS`�THUHNL�[OL�HWWLSSH[PVU�Z`Z[LT�� 
,UJV\YHNL�JVU[PU\V\Z�PTWYV]LTLU[Z�PU�^PUL�X\HSP[ �̀�� 
Communicate the VQA assurance of origin and  
authenticity to consumers.

Strategic goals  
Origin, quality, authenticity 

Who We Are
VQA Ontario is Ontario’s wine authority that 

regulates Ontario’s wines of origin and the  

HWWLSSH[PVU�Z`Z[LT�HZ�KLÄULK�\UKLY�[OL�=8(�
Act of Ontario.  It exercises delegated authority 

from the Province of Ontario to ensure label in-

tegrity that allows consumers to identify wines of 

origin made entirely from Ontario grown grapes. 

VQA Ontario is committed to working with and 

on behalf of consumers and its stakeholders in 

industry and government to promote a better 

awareness of Ontario’s wine regions and wines 

of origin.  

Springtime in the vineyard –
-YLZO�MYVT�WY\UPUN��[OL�H^HRLUPUN�]PULZ�ZOHRL�VɈ�^PU[LY�HUK�^LSJVTL�
[OL�ZWYPUN�^P[O�I\KIYLHR���:OVV[Z�HUK�[LUKYPSZ�LTLYNL�HZ�[OL�]PUL`HYK�
YV^Z�[\YU�[V�NYLLU�



Attendance at Board meetings:
:P_�)VHYK�TLL[PUNZ�^LYL�OLSK�PU������������;OL�U\TILY�VM�)VHYK�
TLL[PUNZ�LHJO�+PYLJ[VY�H[[LUKLK�PZ�PUKPJH[LK�ILZPKL�[OLPY�UHTL��

:[HɈ�HUK�:[H[\[VY`�(WWVPU[TLU[Z
3H\YPL�4HJKVUHSK
,_LJ\[P]L�+PYLJ[VY

)HYIHYH�+VKKZ
6ɉJL�4HUHNLY��=8(�0UZWLJ[VY�

:\ZHU�7PV]LZHU
*VTWSPHUJL�6ɉJLY�HUK�0;�:`Z[LTZ�(KTPUPZ[YH[VY�
�=8(�0UZWLJ[VY�

2H[OLYPUH�9HKJSPɈL
*VTT\UPJH[PVUZ�6ɉJLY

6ɉJLYZ�
)YPHU�:JOTPK[�����
President and Chair 
�LSLJ[LK�MYVT�=PULSHUK�,Z[H[LZ�>PULY`�

3V\PZL�,UNLS����
Vice-Chair
�LSLJ[LK�MYVT�-LH[OLYZ[VUL�,Z[H[LZ�

7H\S�2HZZLIH\T����
Secretary
�LSLJ[LK�MYVT�*VUZ[LSSH[PVU�)YHUKZ�

)PSS�9LKLSTLPLY����
Secretary
�LSLJ[LK�MYVT�:V\[OIYVVR�=PUL`HYKZ�

+PYLJ[VYZ
.YLN�)LY[P�����
�LSLJ[LK�MYVT�(UKYL^�7LSSLY�3[K��

1PT�*SHYR�����
�LSLJ[LK�MYVT�*VSPV�>PULZ�

2LU�+V\NSHZ�����
Past-Chair 
�LSLJ[LK�MYVT�;OPY[LLU[O�:[YLL[�>PUL�*VYW��

;VU`�,SLUPZ����
�HWWVPU[LK�MYVT�6U[HYPV�9LZ[H\YHU[��/V[LS� 
HUK�4V[LS�(ZZVJPH[PVU��

-YHUR��3HUU`��/\Ɉ�����
�LSLJ[LK�MYVT�/\Ɉ�,Z[H[LZ�

4HY`�:OLUZ[VUL�����
�HWWVPU[LK�MYVT�4PUPZ[Y`�VM�*P[PaLUZOPW��0TTPNYH[PVU�HUK�
0U[LYUH[PVUHS�;YHKL�

7H\S�:WLJR����� 
�LSLJ[LK�MYVT�/LUY`�VM�7LSOHT�-HTPS`�,Z[H[L�>PULY`��

2L]PU�>H[ZVU�����
�HWWVPU[LK�MYVT�.YHWL�.YV^LYZ�VM�6U[HYPV�

4HY[PU�>LYULY����
�LSLJ[LK�MYVT�9H]PUL�=PUL`HYKZ�
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A time for planting –
UL^�]PUL`HYKZ�HUK�UL^�]HYPL[PLZ��YLWSLUPZOPUN�[OL�[LYYVPY� 
^P[O�UL^�]PULZ�[OH[�^PSS�NYV^�HUK�Z\Z[HPU�[OL�M\[\YL��



^^ �̂]XHVU[HYPV�JH             �^^ �̂]XHVU[HYPV�JH             �

Transparency and Fairness
VQA Ontario will carry out its statutory authority with 
[YHUZWHYLUJ`�HUK�MHPYULZZ��HUK�Z[YP]L�[V�\WOVSK�OPNO� 
ethical standards.

Responsiveness and  
Communications
=8(�6U[HYPV�^PSS�JVUK\J[�P[Z�VWLYH[PVUZ�VWLUS �̀�WYV]PKPUN�
its members and the public access to information and 
timely responses to inquiries.  It will adopt and implement 
HWWYVWYPH[L�WVSPJPLZ�[V�YLZWLJ[�[OL�JVUÄKLU[PHSP[`�VM�P[Z�
TLTILYZ�HUK�Z[HRLOVSKLYZ���0[�^PSS�WYVTV[L�[OL�]HS\L�
HUK�ILULÄ[Z�VM�=8(�^PULZ�[V�JVUZ\TLYZ�

Organizational Values  

Firmness and Responsibility
VQA Ontario will discharge its regulatory responsibilities 
ÄYTS`�[V�LUZ\YL�=8(�[LYTZ��KLZJYPW[PVUZ�HUK�KLZPNUH[PVUZ�
are not misused and consumers can rely on label integrity 
for all VQA wines. 

Accountability 
VQA Ontario will be accountable for its decisions  
HUK�WYVTV[L�LќLJ[P]L�HUK�MHPY�KPZW\[L�TLKPH[PVU�[V�
YLZVS]L�JVUÅPJ[�

(̆HFWLYHQHVV
=8(�6U[HYPV�^PSS�Z[YP]L�[V�JHYY`�V\[�LѝJPLU[�HUK�JVZ[�
LќLJ[P]L�VWLYH[PVUZ��HUK�JVU[PU\L�[V�W\YZ\L�ZLY]PJL�
PTWYV]LTLU[Z�PU�HSS�HYLHZ�VM�VWLYH[PVUZ��

7\ISPJ�HUK�.V]LYUTLU[�VM�6U[HYPV
4PUPZ[LY�VM�.V]LYUTLU[�HUK�*VUZ\TLY�:LY]PJLZ

VQA Ontario Board of Directors

:[HUKHYKZ�+L]LSVWTLU[�
Committee

Winery Members Input

Nominating Committee
Finance and Audit Committee

Inspectors and  
(KTPUPZ[YH[P]L�:[Hќ

,_LJ\[P]L�+PYLJ[VY
*VU[YHJ[LK�:LY]PJLZ
�;HZ[L�7HULSZ
��3HIVYH[VY`�
��(\KP[
��0JL^PUL�4VUP[VYPUN
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/H]PUN�JOHPYLK�[OL�=8(�6U[HYPV�)VHYK�
MVY�ZL]LYHS�`LHYZ�UV �̂�0�JVU[PU\L�[V�IL�
surprised at how each year brings a list of 
UL^�VWWVY[\UP[PLZ�HUK�HJ[P]P[PLZ���(SVUN�
^P[O�V\Y�JVYL�HUK�YV\[PUL�HJ[P]P[PLZ�VM�^PUL�
HWWYV]HSZ�HUK�TVUP[VYPUN�JVTWSPHUJL��
^L�OH]L�ILLU�^VYRPUN�[OYV\NO�YLN\SH[PVU�
\WKH[LZ��UL^�JVTT\UPJH[PVUZ�PUP[PH[P]LZ�
HUK�KLSP]LYPUN�[OL�PUH\N\YHS�¸>PUL�HUK�
Grape Industry Performance Study”.   

On top of all this, the weather continues to throw the 
J\Y]L�IHSSZ�[OH[�ZOHWL�V\Y�^PULZ�HUK�\S[PTH[LS`�KLÄUL�
our appellations.  Unfortunately, neither I nor VQA can 
do much about the weather except join you in wondering 
¸>OH[�[OL�OLJR�PZ�P[�KVPUN�UV^&¹�

3HZ[�`LHY��0�UV[LK�[OH[�^L�ULLK�[V�KV�H�IL[[LY�QVI�VM�
communicating how the VQA appellation system adds 
]HS\L�[V�[OL�^PULZ�^L�THRL���(SS�VM�\Z�RUV^�[OH[�VYPNPU�
HUK�X\HSP[`�HYL�HU�PTWVY[HU[�WHY[�VM�[OL�Z[VY`�VM�L]LY`�
^PUL�`L[�^L�OH]L�Z[Y\NNSLK�[V�ZPTWSPM`�[OL�=8(�TLZZHNL�
MVY�JVUZ\TLYZ�HUK�L]LU�MVY�V\YZLS]LZ��>L�ULLK�[V�Z[HY[�
by making sure that there is a common understanding 
within the industry of what a VQA label means, what VQA 
6U[HYPV�KVLZ��HUK�OV^�P[�PZ�YLSL]HU[�[V�[OL�PUK\Z[Y`�HUK�
consumers.  In October 2015, we welcomed Katherina 
9HKJSPќL�[V�[OL�UL^�=8(�6U[HYPV�WVZP[PVU�VM�JVTT\UPJH-
[PVUZ�VѝJLY�[V�SLHK�HUK�MVJ\Z�V\Y�JVTT\UPJH[PVUZ���

In short our message is:

=8(�PZ�HIV\[�VYPNPU��X\HSP[`�HUK�H\[OLU[PJP[ �̀��3VVR�MVY�[OL�
=8(�SL[[LYZ�VU�[OL�MYVU[�SHILS�HUK�`V\�^PSS�ÄUK�[OL�WSHJL�
^OLYL�[OL�NYHWLZ�^LYL�NYV^U���=8(�JLY[PÄJH[PVU�TLHUZ�
you can trust that the wine is 100% authentic Ontario 
wine of origin.   

-VY�=8(�^PULYPLZ��0�PU]P[L�`V\�[V�\ZL�=8(�TVYL�LќLJ[P]LS`�
[V�HKK�]HS\L�[V�`V\Y�IYHUK���0[�PZ�`V\Y�HWWLSSH[PVU�Z`Z[LT���
;OLYL�PZ�SV[Z�VM�L]PKLUJL�[OH[�JVUZ\TLYZ�JOVVZL�^PULZ�

Message from the Chair  

based on origin and that appellation plays a more signif-
PJHU[�YVSL�PU�OPNOLY�]HS\L�^PULZ���;OL�N\HYHU[LL�VM�VYPNPU�
is especially important to Canadian wine drinkers who 
are and want to be proud supporters of the local team.  
;OL�Z[VY`�VM�L]LY`�=8(�^PUL�PZ�LUOHUJLK�I`�VYPNPU�HUK�
the integrity of an industry-wide standard.  VQA Ontario 
issued a short booklet in early 2016, highlighting the 
YVSL�HUK�]HS\L�VM�[OL�HWWLSSH[PVU�Z`Z[LT�PU�6U[HYPV�� 
:LL�P[�VU�V\Y�^LIZP[L�H[�^^ �̂]XHVU[HYPV�JH��

We also heard from wineries that there is a need to 
reach trade and consumers directly with a simple  
message about VQA.  Competition for hearts and 
TPUKZ�PU�[OL�^PUL�^VYSK�¶�HUK�JVUZ\TLY�[Y\Z[�¶�PZ�ÄLYJLY�
[OHU�L]LY���>L�ULLK�[V�KLLWLU�[OL�\UKLYZ[HUKPUN�VM�[OL�
]HS\L�VM�=8(�JLY[PÄJH[PVU���>P[O�[OL�OLSW�HUK�Z\WWVY[�
VM�[OL�>PUL�4HYRL[PUN�(ZZVJPH[PVU�VM�6U[HYPV��^L�OH]L�
KL]LSVWLK�H�YHJR�JHYK�[OH[�VќLYZ�ZPTWSL�[V\JO�WVPU[Z�
that explain VQA and how to interpret a VQA wine label.  
;OLZL�JHYKZ�WYV]PKL�HU�LHZ`�ZOVY[�OHUK�MVY�=8(�¶�NP]L�
[OLT�[V�`V\Y�MYVU[�SPUL�Z[Hќ��SPJLUZLLZ��HNLU[Z�HUK�YL[HPS�
J\Z[VTLYZ���0�LUJV\YHNL�`V\�[V�\ZL�[OLT�HUK�NP]L�\Z�
MLLKIHJR�ZV�^L�JHU�HSS�ILULÄ[�MYVT�[OL�Z`Z[LT�^L�
OH]L�I\PS[�[VNL[OLY��

Many, many people contribute to making VQA work 
HUK�`V\�RUV^�^OV�`V\�HYL���0�^HZ�]LY`�WSLHZLK�[V�
welcome Paul Kassebaum and Martin Werner as new 
Directors to the Board last summer and I look forward 
to working with them both.  I also want to especially 
[OHUR�HSS�VM�[OVZL�H[�^PULYPLZ�^OV�OH]L�[HRLU�[OL�[PTL�
[V�ZOHYL�[OLPY�VWPUPVUZ��HUK�HK]PJL�HUK�JVTTLU[Z�VU�
all aspects of what we do (or should do!).  We really 
ULLK�`V\Y�JVSSLJ[P]L�^PZKVT�[V�NL[�P[�YPNO[���

 
Brian Schmidt 
President and Chair
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Taste the Place
=8(�PZ�HIV\[�WSHJL��� 

:WLJPHS�WSHJLZ�YPNO[�OLYL�H[�OVTL�� 

7SHJLZ�SPRL�UV^OLYL�LSZL�PU�[OL�^VYSK��� 

>OLYL�[OL�ZVPS��[OL�ZSVWL��[OL�Z\UZOPUL��[OL�^HYT[O�� 

[OL�YHPUMHSS�HUK�[OL�JYHM[ZTHUZOPW�HSS�TH[[LY�� 

;VNL[OLY��[OL`�NP]L�\Z�IL[[LY�NYHWLZ��� 

(UK�IL[[LY�NYHWLZ�NP]L�\Z�IL[[LY�^PUL�
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On the operational side, VQA Ontario’s 
JVYL�I\ZPULZZ�HJ[P]P[PLZ�JVU[PU\LK�H[�H�
Z[LHK`�WHJL��;OL�U\TILY�VM�^PULYPLZ�
participating in the VQA system grew to 
������4VZ[�YLSH[LK�HJ[P]P[PLZ�NYL^�^P[O�
TLTILYZOPW�I\[�^PUL�HWWYV]HSZ�]VS\TL�
^HZ�SV^LY��YLÅLJ[PUN�H�ZTHSSLY�NYHWL�
crop in recent years. Wine statistics and 
performance measures can be found 
later in this report. 

3HZ[�`LHY�^HZ�]LY`�I\Z`�^P[O�ZWLJPHS�WYVQLJ[Z���>L�
JVTWSL[LK�[OL�ÄYZ[�ZLUZVY`�[YPHSZ�VM�V\Y�SVUN�[LYT�
YLZLHYJO�PU[V�[OL�WYVÄSL�HUK�JOHYHJ[LY�VM�=8(�^PULZ�PU�
(\N\Z[�VM��������;OPZ�VUNVPUN�YLZLHYJO�PZ�MVJ\ZLK�VU�
[OL�ZPTPSHYP[PLZ�HUK�KPќLYLUJLZ�PU�]P[PJ\S[\YL�HUK�
winemaking practices within Ontario and between 
HWWLSSH[PVUZ�HUK�OV^�[OL`�PUÅ\LUJL�^PUL�JOHYHJ[LY���

:L]LYHS�YLN\SH[VY`�HTLUKTLU[Z�HYL�HSZV�\UKLY�YL]PL^�
and I look forward to working through these processes 
to keep the regulations up to date.

([�[OL�YLX\LZ[�VM�[OL�6U[HYPV�>PUL�0UK\Z[Y`�.V]LYU-
ment-Industry Steering Committee, VQA Ontario 
KL]LSVWLK�HUK�PTWSLTLU[LK�[OL�ÄYZ[�HUU\HS�>PUL�HUK�
.YHWL�0UK\Z[Y`�7LYMVYTHUJL�:[\K �̀��;OL�Z[\K`�^HZ�
funded by OMAFRA through the Ontario Wine and 
.YHWL�:[YH[LN`�HUK�WYV]PKLZ�HU�V]LY]PL^�VM�[OL�Z[H[L�VM�
[OL�PUK\Z[Y`�IHZLK�VU�H�JVTWYLOLUZP]L�Z\Y]L`�VM�HJ[P]L�
wineries and grape growers. Information is presented 
VU�[OL�ÄUHUJPHS�Z[H[L�VM�[OL�PUK\Z[Y �̀�PUJS\KPUN�[OL�PTWHJ[�
of tourism and hospitality.  We hope this becomes a 
\ZLM\S�[VVS�MVY�IV[O�NV]LYUTLU[�HUK�PUK\Z[Y �̀��

=8(�6U[HYPV�HSZV�WHY[PJPWH[LK�PU�H�ZLY]PJL�LѝJPLUJ`�
Z[\K`�JVUK\J[LK�I`�[OL�4PUPZ[Y`�VM�.V]LYUTLU[�HUK�
*VUZ\TLY�:LY]PJLZ�[V�HZZLZZ�[OL�WLYMVYTHUJL�VM�P[Z�

Operations
Executive Director’s Report
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(KTPUPZ[YH[P]L�(\[OVYP[PLZ���;OPZ�Z[\K`�PU]VS]LK�H�KL[HPSLK�
HUK�JVTWYLOLUZP]L�YL]PL^�VM�VWLYH[PVUZ�HUK�ZLY]PJL�
KLSP]LY �̀�;OL�Z[\K`�YLHѝYTLK�[OL�]HS\L�VM�[OL�(KTPUPZ[YH-
[P]L�(\[OVYP[`�TVKLS��^OLYL�PUK\Z[Y`�THUHNLK�H\[OVYP[PLZ�
can administer low risk regulations more nimbly than 
NV]LYUTLU[���=8(�6U[HYPV�WLYMVYTLK�]LY`�^LSS�PU�
ILUJOTHYRPUN�HNHPUZ[�IV[O�NV]LYUTLU[�HNLUJPLZ�HUK�
V[OLY�(KTPUPZ[YH[P]L�(\[OVYP[PLZ���:PUJL�=8(�6U[HYPV»Z�
PUJLW[PVU�PU�������V]LYHSS�L_WLUZLZ�[V�HKTPUPZ[LY�[OL�
Z`Z[LT�OH]L�PUJYLHZLK�H[�ZPNUPÄJHU[S`�SLZZ�[OHU�OHSM�[OL�
YH[L�VM�NYV^[O�PU�[OL�ZLJ[VY���-LLZ�OH]L�ILLU�KLJYLHZLK�
ZL]LYHS�[PTLZ����

6]LY����`LHYZ��^PUL�HWWYV]HS�HWWSPJH[PVUZ�OH]L�TVYL�
than doubled and the success rate of these applications 
OHZ�PTWYV]LK�MYVT� ���[V� �����;OL�SL]LS�VM�JVTWSP-
HUJL�^P[O�=8(�YLN\SH[PVUZ�PZ�Z\Z[HPUHIS`�H[�SL]LSZ�VM� ���
and higher.  

As highlighted in the Chair’s message, we will be 
KL]V[PUN�TVYL�LќVY[Z�[V�JVTT\UPJH[PVUZ�HUK�LUNHNPUN�
our winery members and all partners in what we do 
HUK�OV^�P[�PZ�YLSL]HU[�[V�`V\�HUK�`V\Y�J\Z[VTLYZ���>L�
will be looking to expand our contacts beyond the 
technical side of our wineries and encourage all of you 
in management, marketing, retail and other areas to 
OH]L�TVYL�JVU[HJ[�^P[O�=8(�6U[HYPV���

0[�^HZ�HUV[OLY�WYVK\J[P]L�`LHY��HUK�0�HWWYLJPH[L�HSS�[OL�
feedback and support from wineries and all of our other 
stakeholders.  It is your appellation system and your 
LUNHNLTLU[�PZ�[OL�RL`�[V�P[Z�Z\JJLZZ���;OHURZ�HSZV�[V�
T`�^VUKLYM\S�Z[Hќ�^OV�RLLW�L]LY`[OPUN�^VYRPUN�ZTVV[OS �̀�

 

3H\YPL�4HJKVUHSK 
Executive Director
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Vintage Report 2015
1LDJDUD�3HQLQVXOD���/DNH�(ULH�1RUWK�6KRUH���3ULQFH�(GZDUG�&RXQW\

Conditions
>LH[OLY�JVUKP[PVUZ�PU�:V\[OLYU�6U[HYPV�^LYL�]HYPHISL�
and often record-breaking in 2015. It was unusually 
cold and dry in January followed by a brutally cold 
February that brought more snow than normal and 
ZOH[[LYLK�SV^�[LTWLYH[\YL�YLJVYKZ�HJYVZZ�[OL�WYV]PUJL��
Mean temperatures were about 8 degrees below 
normal for February and most regions experienced 
below freezing temperatures for the entire month. 
March continued to be colder than normal resulting in a 
lot of anxiety about potential crop damage. Although 
(WYPS�HUK�4H`�^LYL�YLSH[P]LS`�UVYTHS��[OL�IPaHYYL�
weather swings resumed with an exceptionally wet 
1\UL�MVSSV^LK�I`�H�]LY`�KY`�1\S �̀�

;OL�Z\TTLY�NYV^PUN�ZLHZVU�IYV\NO[�L_JLSSLU[�
conditions with few major storms and sunny warm 
weather in all appellations. Niagara was slightly drier 
[OHU�7YPUJL�,K^HYK�*V\U[`�HUK�3HRL�,YPL�5VY[O�:OVYL��
September weather settled nicely into warm beautiful 
JVUKP[PVUZ�MVY�[OL�Z[HY[�VM�OHY]LZ[�HUK��L_JLW[�MVY�ZVTL�
YHPU`�WLYPVKZ�PU�6J[VILY��MHSS�^LH[OLY�^HZ�MH]V\YHISL��
Warmer than normal weather continued through 
5V]LTILY�HUK�PU[V�+LJLTILY�

Harvest 
/HY]LZ[�JVUKP[PVUZ�^LYL�L_JLSSLU[�HUK�NVVK�^LH[OLY�
WYL]HPSLK�MVY�T\JO�VM�[OL�OHY]LZ[�WLYPVK��;OLYL�^LYL�H�
few rainy spells to work around in October but the 
L_[LUKLK�^HYT�MHSS�WYV]PKLK�ÅL_PIPSP[`�[V�THUHNL�
picking schedules. 

6]LYHSS��NYHWL�WYVK\J[PVU�HJYVZZ�[OL�WYV]PUJL�^HZ�Q\Z[�
moderately less than normal and is expected to be 
ZSPNO[S`�TVYL�[OHU������^OLU�[VUULZ�OHY]LZ[LK�^HZ�
Z\IZ[HU[PHSS`�SLZZ�[OHU�WYL]PV\Z�`LHYZ��*VSK�[LTWLYH[\YLZ�
in January and February 2015 resulted in markedly 
YLK\JLK�JYVW�`PLSKZ�PU�3HRL�,YPL�5VY[O�:OVYL��HUK�SLZZ�
than full production in Niagara Peninsula and Prince 
,K^HYK�*V\U[ �̀�;LUKLY�NYHWL�]HYPL[PLZ�PU�WHY[PJ\SHY�HYL�
expected to be in short supply.

10                     Vintners Quality Alliance Ontario
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7YLSPTPUHY`�YLNPZ[YH[PVUZ�MVY�0JL^PUL�HUK�3H[L�/HY]LZ[�
grapes show that production is likely to increase 
ZSPNO[S`�V]LY�[OH[�PU�������HUK�YLTHPU�JSVZL�[V�[OL�
���`LHY�H]LYHNL�VM������[VUULZ��(U�LZ[PTH[LK������
[VUULZ�OH]L�ILLU�YLNPZ[LYLK�JVTWHYLK�[V������
tonnes in 2014.

Wine Expectations 
2015 was a year of unusual and unpredictable weather 
[OH[�YLTPUKLK�\Z�HNHPU�VM�VUL�VM�[OL�ZPNUPÄJHU[�MLH[\YLZ�
of wine of origin – its connection to the climate and 
grape growing conditions of the place where the grapes 

are grown. Natural conditions set the stage for the wines 
WYVK\JLK�PU�LHJO�]PU[HNL�HUK�LHJO�YLNPVU�SVVRZ�[V�[OL�
YPNO[�]P[PJ\S[\YHS�HUK�^PULTHRPUN�WYHJ[PJLZ�IHZLK�VU�[OL�
grapes they grow.

;OL�[LTWLYHTLU[HS�^LH[OLY�H]LYHNLK�V\[�PU�[OL�LUK�HUK�
[OL�^PULZ�VM������^PSS�ILULÄ[��,_WLJ[�6U[HYPV»Z�JSHZZPJ�
]HYPL[PLZ�[V�ZOV^�^LSS�HUK�HSZV�SVVR�MVY�NVVK�JVUJLU[YH-
[PVU�HUK�ÅH]V\YZ�MVY�[OL�SVUNLY�YPWLUPUN�]HYPL[PLZ�[OH[�
WYVÄ[LK�MYVT�[OL�^HYT��KY`�Z\TTLY�HUK�MHSS��I\[�WLYOHWZ�
^P[O�SPTP[LK�H]HPSHIPSP[`�MVY�ZVTL�]HYPL[HSZ�MYVT�ZVTL�
WYVK\JLYZ���;OPZ�`LHY�^HZ�X\P[L�]HYPHISL�ZV�LHJO�^PUL�PZ�
SPRLS`�[V�YLÅLJ[�[OL�JHYL�HUK�H[[LU[PVU�VM�P[Z�JVHJO�

^^ �̂]XHVU[HYPV�JH             11

Summer mornings –
vines opening up to the warmth of the rising  
Z\U��HUK�[OL�LHY[O�ZVHRPUN�PU�[OL�OLH[�[OH[� 
MVYTZ�V\Y�\UPX\L�TPJYVJSPTH[LZ���.YHWL�ÅV^LYZ� 
HWWLHY�HUK�NLYTPUH[PVU�ZL[Z�[OL�JV\YZL�MVY�[OL� 
MY\P[�[V�LTLYNL��
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Goals and Activities

4HUHNL�6U[HYPV»Z�^PUL�HWWLSSH[PVU�Z`Z[LT�^P[O�H�MVJ\Z�VU�VYPNPU��X\HSP[`�HUK�H\[OLU[PJP[`
7YVTV[L�YLJVNUP[PVU�HUK�\UKLYZ[HUKPUN�VM�[OL�=8(�HWWLSSH[PVU�Z`Z[LT
7YV[LJ[�JVUZ\TLYZ�[OYV\NO�SHILS�PU[LNYP[`
7YV]PKL�H�Z[YVUN��[YHUZWHYLU[�HUK�JYLKPISL�MYHTL^VYR�MVY�[OL�WYVK\J[PVU�HUK�SHILSSPUN�VM�^PULZ�VM�VYPNPU

Activity Highlights
10 new member wineries
 ���V]LYHSS�Z\JJLZZ�YH[L�MVY�^PUL�HWWYV]HS�HWWSPJH[PVUZ
*OHYKVUUH`�[OL�[VW�WYVK\J[PVU�=8(�]HYPL[HS�^PUL
��� �L_WVY[�JLY[PÄJH[LZ�PZZ\LK
����H\KP[Z�HUK�PUZWLJ[PVUZ�JVUK\J[LK
��JVTWSPHUJL�VYKLYZ�PZZ\LK�

Membership
161 wineries were registered as participants in the VQA 
WYVNYHT�H[�[OL�LUK�VM�4HYJO��������;OLZL�PUJS\KLK�
��SHYNL�^PULYPLZ��ZHSLZ�VM�V]LY���������SP[YLZ�VM�=8(�
wines) 21 medium class wineries (sales of 100,000 to 
��������SP[YLZ�VM�=8(�^PULZ��HUK�����ZTHSS�^PULYPLZ�
(sales of up to 100,000 litres of VQA wines).  
Regular member communications included newsletters 
HUK�I\SSL[PUZ��[OYV\NO�]HYPV\Z�LSLJ[YVUPJ�JOHUULSZ����

Product Approvals
��� �HWWSPJH[PVUZ�MVY�HWWYV]HS�[V�\ZL�[OL�=8(�KLZPNUH-
[PVU�HUK�KLZJYPW[P]L�[LYTZ�YLN\SH[LK�\UKLY�[OL�=8(�(J[�
were processed.  Each wine must successfully complete 
JVTWYLOLUZP]L�X\HSP[`�HZZ\YHUJL�[LZ[PUN�PUJS\KPUN�H�
[HZ[L�[LZ[��SHIVYH[VY`�HUHS`ZPZ�HUK�WHJRHNPUN�YL]PL^� 
ILMVYL�ILPUN�JLY[PÄLK�HZ�H�^PUL�VM�VYPNPU���(WWYV]HSZ�
^LYL�NYHU[LK�MVY������^PULZ��HUK�KLUPLK�MVY�����

Quality
Maintaining quality standards continues to be an  
important part of VQA Ontario’s mandate.  In addition  
to enforcing standards, VQA Ontario runs two programs 
to support and encourage wineries to pursue the best 
quality outcomes possible and exceed minimum stan-
dards.  Winemakers Forums, held in all wine regions, 
HYL�H�]LU\L�^OLYL�^PULTHRLYZ�ZOHYL�L_WLYPLUJLZ�HUK�
best practices in an informal setting and discuss tech-
niques that are especially successful in Ontario’s unique 
NYV^PUN�JVUKP[PVUZ���;OL�ZLJVUK�WYVNYHT�WYV]PKLZ�
an analysis of outcomes at the VQA tasting panel that 
HSSV^Z�^PULYPLZ�[V�ILUJOTHYR�[OLTZLS]LZ�HUK�NHPU�PU-
ZPNO[Z�PU[V�OV^�WLYMVYTHUJL�TPNO[�IL�PTWYV]LK���;OLZL�
two programs often work together with information 
MYVT�[OL�[HZ[PUN�HUHS`ZPZ�WYV]PKPUN�[VWPJZ�MVY�KPZJ\ZZPVU�
at the Winemakers Forums.  VQA Ontario continues to 
work with the Cool Climate Oenology and Viticulture 
0UZ[P[\[L�[V�WYVTV[L�WYVMLZZPVUHS�KL]LSVWTLU[�

Inspections and Audits
182 routine audits were conducted during 2015 – 
�����[V�]LYPM`�JVTWSPHUJL�^P[O�VYPNPU�HUK�WYVK\J[PVU�
Z[HUKHYKZ�MVY�HSS�HWWYV]LK�=8(�^PULZ���,HJO�^PULY`�
member was subject to an on-site audit at a 6 to 12 
TVU[O�PU[LY]HS��KLWLUKPUN�VU�[OLPY�JVTWSPHUJL�YLJVYK���

Performance goals
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Goals and Activities

In addition, 140 random inspections were completed at the 
YL[HPS�SL]LS��MVJ\ZLK�WYPTHYPS`�VU�LUZ\YPUN�VUNVPUN�JVTWSP-
ance with VQA packaging and labelling regulations.  As a 
result of audits and inspections, follow up was conducted 
PU����JHZLZ���;OL�THQVYP[`�VM�PZZ\LZ�HKKYLZZLK�^LYL�TPUVY�
PU�UH[\YL������^LIZP[LZ�^LYL�YL]PL^LK�MVY�JVTWSPHUJL����

Enforcement
4VZ[�JVTWSPHUJL�PZZ\LZ�^LYL�YLZVS]LK�^P[O�^HYUPUNZ�
HUK�JVYYLJ[P]L�HJ[PVUZ���=8(�6U[HYPV�PZZ\LK���JVTWSPHUJL�
orders in relation to wineries using regulated terms with- 
V\[�HWWYV]HS�VY�MHPSPUN�[V�[HRL�JVYYLJ[P]L�HJ[PVU�^P[OPU�H�
stipulated time.  

Trade and Export Development
=8(�6U[HYPV�WYV]PKLZ�HU�PUKLWLUKLU[�JLY[PÄJH[PVU�WYVJLZZ�
required by the European Union as a condition of access to 
P[Z�TLTILY�Z[H[LZ������ �JLY[PÄJH[LZ�^LYL�PZZ\LK�MVY�� ��
^PULZ�MYVT����KPќLYLU[�^PULYPLZ�
(SVUN�^P[O�Z[HRLOVSKLYZ�MYVT�PUK\Z[Y`�HUK�NV]LYUTLU[��
VQA Ontario continued to take part in discussions to 
promote recognition and acceptance of the VQA appella-
[PVU�Z[HUKHYK�HUK�HJJLZZ�[V�^VYSK�THYRL[Z���;OPZ�PUJS\KLK�
WHY[PJPWH[PVU�PU�[OL�>VYSK�>PUL�;YHKL�.YV\W��[OL�(7,*�
9LN\SH[VYZ�-VY\T��HUK�[OL�0U[LYUH[PVUHS�;LJOUPJHS�:\TTP[�
aimed at streamlining import testing procedures among 
wine trading countries and combatting counterfeiting.

Communications
VQA Ontario participated in and supported a number 
of programs aimed at informing members, the public, 
consumers and industry groups about VQA  
appellations of origin, quality standards and the 
]HS\L�VM�H�YLN\SH[LK�HWWLSSH[PVU�Z`Z[LT�� 
;OPZ�PUJS\KLK�[OL�W\ISPJH[PVU�VM�H�TLTILY�IVVRSL[�
VQA Ontario: Supporting 15 years of Ontario wine 

industry growth��H�WPLJL�ZWLJPÄJHSS`�MVY�^PULY`�
members, and the promotion of a VQA rack card, 
designed to be used by winery retail stores.  Focus 
on communication has  increased substantially with 
[OL�HKKP[PVU�VM�H�KLKPJH[LK�Z[Hќ�TLTILY�[V�]PZP[�
^PULYPLZ�TVYL�MYLX\LU[S �̀�KL]LSVW�UL^ZSL[[LYZ�
HUK�WHY[PJPWH[L�PU�PUK\Z[Y`�L]LU[Z��=8(� 
Ontario continued to support the marketing 
PUP[PH[P]LZ�VM�[OL�6U[HYPV�>PUL�:[YH[LN`�
with a $250,000 contribution.

^^ �̂]XHVU[HYPV�JH             ��
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VQA Wine Production 
(SS�Z[H[PZ[PJZ�HYL�MVY�[OL�WLYPVK�VM�(WYPS���������[V�4HYJO������������;OLZL�ÄN\YLZ�HYL�IHZLK�VU�^PULZ�HWWYV]LK�K\YPUN�
[OPZ�WLYPVK�HUK�HYL�JHSJ\SH[LK�\ZPUN�]VS\TLZ�KLJSHYLK�H[�[OL�[PTL�VM�Z\ITPZZPVU�MVY�HWWYV]HS���9LWVY[LK�]VS\TLZ�TH`�
YLÅLJ[�^PULZ�[OH[�OH]L�UV[�`L[�ILLU�YLSLHZLK�I\[�^PSS�UV[�YLÅLJ[�^PULZ�[OH[�TH`�IL�ÄUPZOLK�I\[�UV[�`L[�Z\ITP[[LK�MVY� 
HWWYV]HS���:[H[PZ[PJZ�MVY�WYL]PV\Z�`LHYZ�HYL�H]HPSHISL�PU�WHZ[�HUU\HS�YLWVY[Z��

Production summary
>PUL�*H[LNVY`� 
�VM�>PULZ� =VS\TL� *OHUNL�MYVT�SHZ[�`LHY� ,Z[PTH[LK�NYHWL
� � (9L cases) (volume) [VUUHNL
Table Wine 1558 2,073,267 -16% 25,700
Icewine 117 87,076 -16% 4,500
Sparkling 78 60,738 -12% 750
Late Harvest  27 12,232 -52% 220
Other 23 7,780 -21% 100
;V[HS� ������ ������� �� ����� ������

�

Statistics  

WLYMLJ[�JVUKP[PVUZ�MVY�]LYHPZVU��ZPNUHSS`�[OL�ILNPUUPUN�VM�YPWLUPUN��
HUK�[OL�SVUN�Z[LHK`�QV\YUL`�[V�KLLW�ÅH]V\Y�KL]LSVWTLU[�[OH[�
^PSS�KLÄUL�[OL�JOHYHJ[LY�VM�[OL�^PUL�[V�JVTL�

Lazy summer afternoons –
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Grape varieties used in all VQA  wines (Total of 47 different varietals)
� =HYPL[`� ��VM�[V[HS�WYVK\J[PVU��
� � (by volume)�
 Riesling 18.0%
 Cabernet Franc 14.2%
 Chardonnay 13.8%
 Cabernet Sauvignon 9.1%
 Merlot 8.3%
 Vidal Blanc 7.5%
 Pinot Noir 5.9%
 Pinot Gris/Pinot Grigio 5.9%
 Gamay Noir 3.7%
 Baco Noir 3.4%
 Sauvignon Blanc 3.2%
 Gewürztraminer 2.9%
 Syrah 1.1%
 Other 3%

Regional and Varietal Production

Appellations 
;OPZ�[HISL�PUJS\KLZ�HSS�^PULZ�SHILSSLK�^P[O�[OL�Z[H[LK�HWWLSSH[PVU�VU�[OL�WYPUJPWHS�KPZWSH`�WHULS��;OLZL�^PULZ�T\Z[�JVU[HPU�
at least 85% content from the stated appellation.  Wines labelled with one of the ten sub-appellations of the Niagara 
Peninsula must contain 100% content from the stated sub-appellation.  Production by appellation remained fairly steady 
but the proportion of wines labelled with the general Ontario origin increased slightly from 26% to 28%.        

� (Z�KLJSHYLK�VU�SHILS� *HZLZ�� 3�� ��VM�HSS�=8(�^PULZ
� Niagara Peninsula  1,271,485 57%

Ontario 627,478 28%
Sub-appellations of Niagara 300,987 13%
Lake Erie North Shore  11,938 1%
Prince Edward County 29,205 1%

Appellations 

Red grape varieties used in all VQA wines – 54%

White grape varieties used in all VQA wines – 46%

Just over half of production is 

sourced from the four grape  

varieties, Riesling, Cabernet Franc, 

Chardonnay and Cabernet Sau-

vignon.  Cabernet Sauvignon has 

moved into the top four, replacing 

Merlot.  Cabernet Franc has also 

moved up in the list from third most 

popular by volume to second.
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 *VSV\Y�� � 3P[YLZ� *HZLZ�� 3�

White (49%) Varietal 8,892,414 988,046
 Non-varietal 359,342 39,927
 ;V[HS�^OP[L�  ��������� ������ ��
   
Red (47%) Varietal 7,493,118 832,569
 Non-varietal 1,202,678 133,631
 ;V[HS�YLK� ��� ��� ��  ������
  
Rosé (4%) Varietal 343,029 38,114
 Non-varietal 368,809 40,979
 ;V[HS�YVZt� �������� � �� �

Table wines

;OL�[HISL�^PUL�JH[LNVY`�PUJS\KLZ�^OP[L��YLK�HUK�YVZt�^PULZ���(M[LY�THU`�`LHYZ�VM�Z[LHK`�PUJYLHZLZ��V]LYHSS�WYVK\J[PVU�VM�
[HISL�^PUL�KLJYLHZLK�I`�����V]LY�[OL�WHZ[�`LHY���>PULZ�SHILSSLK�^P[O�H�NYHWL�]HYPL[`�VY�]HYPL[PLZ�JVU[PU\L�[V�KVTPUH[L�
[OL�[HISL�^PUL�JH[LNVY �̀�HJJV\U[PUN�MVY� ���VM�HSS�[HISL�^PULZ����
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;OL�[VW�MV\Y�YLK�HUK�^OP[L�]HYPL[HSZ�YLTHPU�[OL�ZHTL�HZ�PU�WYL]PV\Z�`LHYZ���*HILYUL[�-YHUJ�V]LY[VVR�7PUV[�5VPY�HZ�
[OL�[VW�]HYPL[HS�YLK��� 
;OPZ�[HISL�PUJS\KLZ�[OL�[VW�MV\Y�]HYPL[PLZ�\ZLK�PU�^PULZ�[OH[�HYL�SHILSSLK�^P[O�H�ZPUNSL�NYHWL�]HYPL[ �̀��;OLZL�^PULZ�T\Z[�
JVU[HPU�H[�SLHZ[�����VM�[OL�Z[H[LK�]HYPL[ �̀��

Popular single-varietal table wines 

 �� =HYPL[HS� 3P[YLZ� *HZLZ�� 3�

White Chardonnay 2,291,084 254,565
 Riesling 2,146,775 238,531
 Pinot Gris/Pinot Grigio 1,232,281 136,920
 Sauvignon Blanc 582,005 64,667

   
Red Cabernet Franc 1,091,903 121,323
 Merlot 902,034 100,226
 Pinot Noir 865,584 96,176
 Baco Noir 560,210 62,246

 



� =HYPL[`� 3P[YLZ� *HZLZ�� 3��

Vidal Blanc 536,735 59,637
Cabernet Franc 107,499 11,944
Riesling  79,135 8,793
Cabernet Sauvignon 42,182 4,687
Gewurztraminer 8,367 930
Others 9,766 1,080    
;V[HS� �������� ������

Icewine

0JL^PUL�WYVK\J[PVU�^HZ�KV^U�TVKLYH[LS`�MYVT�[OL�WYL]PV\Z�`LHY��HUK�[OLYL�^HZ�HU�PUJYLHZL�PU�[OL�WYVWVY[PVU�VM�
=PKHS�[V�]PUPMLYH�]HYPL[PLZ����

� � 3P[YLZ�� *HZLZ�� 3�

3H[L�/HY]LZ[�HUK�)V[Y`[PZ�(ɈLJ[LK� ������ � ������

-VY[PÄLK�HUK�3PX\L\Y�^PULZ� ������� �����
and Vin de Cure
  
Sparkling wines 546,642 60,738   

Other Wines

7YVK\J[PVU�]VS\TLZ�KLJYLHZLK�MVY�3H[L�/HY]LZ[��:WHYRSPUN�HUK�=PU�KL�*\YL�^PULZ���3H[L�/HY]LZ[�WYVK\J[PVU� 
KLJYLHZLK�Z\IZ[HU[PHSS �̀�KV^U�Q\Z[�V]LY�����MYVT�SHZ[�`LHY��

18                     Vintners Quality Alliance Ontario

Autumn colours – 
OHY]LZ[�[PTL�HUK�[OL�J\STPUH[PVU�VM�HSS�[OL�PUW\[Z�VM�[LYYVPY�
HUK�JHYL�[HRLU�PU�[OL�]PUL`HYK���;PTL�MVY�[OL�NYHWLZ�[V�
Z[HY[�[OLPY�UL_[�QV\YUL`�HZ�MLYTLU[H[PVU�[YHUZMVYTZ�[OLT�
PU[V�H�UL^�YLÅLJ[PVU�VM�[OL�ZLHZVU�
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By Volume

  3P[YLZ� 3P[YLZ� ��*OHUNL
  (2016) (2015) 

Winery Retail  5,698,955 5,560,975 +2.5
Licensees 3,868,764 3,478,268 +11.2
LCBO (shipped) 8,287,375 7,340,259 +12.9
Farmers Markets 73,650 62,392 +18.0
Other Provinces 537,929 520,298 +3.4
Export and Miscellaneous 1,059,014 898,107 +17.9      
 
;V[HS� � ��������� ��������  � � ��

By Retail Value
  9L[HPS�]HS\L����� 9L[HPS�]HS\L����� ��*OHUNL
  (2016) (2015) 

Winery Retail  140,283,811 130,004,230 +7.9
Licensees 62,759,962 55,522,571 +13.0
LCBO (shipped) 124,431,237 116,578,778 +6.7
Farmers Markets 1,642,944 1,451,371 +13.2
Other Provinces 11,611,137 10,467,476 +10.9
Export and Miscellaneous 49,822,931 Not reported n/a      
 
;V[HS� � ���������� ������������ U�H

5V[L!���+H[H�MVY�[OL�YL[HPS�]HS\LZ�VM�L_WVY[�ZHSLZ�^LYL�UV[�YLWVY[LK�PU������K\L�[V�LYYVYZ�PU�[OL�
ZV\YJL�KH[H�MVY�[OH[�YLWVY[PUN�`LHY��

VQA Ontario Wine Sales 
Year ending March 31, 2016

^^ �̂]XHVU[HYPV�JH             19
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,]LY`�^PUL�[OH[�JHYYPLZ�H�YLN\SH[LK�HWWLSSH[PVU�VM�VYPNPU�HUK�[OL�

=8(�JLY[PÄJH[PVU�OHZ�JVTWSL[LK�H�YPNVYV\Z�HWWYV]HS�WYVJLZZ���

6UJL�H�^PUL�PZ�ÄUPZOLK�HUK�YLHK`�[V�IV[[SL�P[�PZ�Z\ITP[[LK�[V�=8(�

6U[HYPV�MVY�[LZ[PUN�HUK�HWWYV]HS���;OL�L]HS\H[PVU�PUJS\KLZ�[HZ[L�

[LZ[Z��SHIVYH[VY`�[LZ[Z�HUK�SHILS�YL]PL^Z�[V�LUZ\YL�[OL�^PUL�TLL[Z�

quality standards and is labelled according to VQA regulations.  

3HILSSPUN�YLN\SH[PVUZ�YLZLY]L�JLY[HPU�[LYTPUVSVN`�MVY�LSPNPISL�=8(�

^PULZ�HUK�ZL[�Z[HUKHYKZ�MVY�KLJSHYPUN�VYPNPU��]HYPL[HS�JVU[LU[��

]PU[HNL�HUK�V[OLY�H[[YPI\[LZ���;OLZL�YLN\SH[PVUZ�LUZ\YL�JVUZ\TLYZ�

HYL�UV[�TPZSLK�^P[O�YLZWLJ[�[V�[OL�^PUL�JVU[LU[���6US`�HM[LY�OH]PUN�

successfully completed all components of this process can a 

^PUL�YLJLP]L�HWWYV]HS�HUK�IL�YLSLHZLK�MVY�ZHSL��\ZPUN�YLN\SH[LK�

terms and descriptions.  A range of inspection and audit programs 

HSZV�]LYPM`�[OH[�\UKLYS`PUN�Z[HUKHYKZ�HYL�TL[���

VQA Wine Testing and 

Approval Process
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Activities
(WWSPJH[PVUZ�MVY�^PUL�HWWYV]HS�L]HS\H[LK�¶���� 
5\TILY�VM�^PULZ�HWWYV]LK�MVY�=8(�Z[H[\Z�¶�����

Performance Measures 
>PUL�(WWYV]HSZ
6]LYHSS�Z\JJLZZ�YH[L�¶� ��

3HIVYH[VY`�HUHS`ZPZ!�
(]LYHNL�[PTL�[V�JVTWSL[PVU�¶����KH`Z
��VM�[LZ[Z�JVTWSL[LK�^P[OPU����KH`Z�¶����
��VM�[LZ[Z�JVTWSL[LK�^P[OPU����KH`�[HYNL[�¶� ��
7HZZ�YH[L�H[�SHIVYH[VY`�¶�  �����ÄUHS�Z[H[\Z�

:LUZVY`�HUHS`ZPZ!
(]LYHNL�[PTL�[V�JVTWSL[PVU�¶���KH`Z�
��VM�[LZ[Z�JVTWSL[LK�^P[OPU����KH`Z�¶� �� �
��VM�[LZ[Z�JVTWSL[LK�^P[OPU����KH`�[HYNL[�¶�  ���
7HZZ�YH[L�H[�ZLUZVY`�WHULS�¶� ������ÄUHS�Z[H[\Z�

Online query and reporting system uptime – 
  �����  ����K\YPUN�I\ZPULZZ�OV\YZ�

Compliance and Enforcement  
VQA Ontario enforces compliance with the VQA Act 
and regulations as its primary mandate.  In addition 
[V�[OL�[LZ[PUN�JVTWSL[LK�K\YPUN�[OL�^PUL�HWWYV]HS�
process, the regulatory process includes monitoring 
VM�NYHWL�X\HSP[`�H[�OHY]LZ[�[OYV\NO�PUKLWLUKLU[�Z\NHY�
testing, and regular audits and inspections related 
to wine origin and content, wine making processes, 
YLJVYK�RLLWPUN��SHILSSPUN�HUK�HK]LY[PZPUN���;OLZL�Z[LWZ�
ensure that the wine meets the technical standards, the 
label complies with the regulations and that the wine 
VќLYLK�MVY�ZHSL�OHZ�JVTWSL[LK�[OL�HWWYV]HS�WYVJLZZ�������

Activities  
Full on-site audits - 182

Retail store inspections - 140

0U]LZ[PNH[PVUZ����

9HUKVT�[LZ[PUN�VM�HWWYV]LK�^PULZ�����

>HYUPUNZ�HUK�TPUVY�JVYYLJ[P]L�VYKLYZ�PZZ\LK���� 

*VTWSPHUJL�VYKLYZ�PZZ\LK�¶��

Charges laid – 0

Performance Measures 
Percentage of audits completed with  
UV�PZZ\LZ�YHPZLK�¶����

Percentage of wines found to be compliant  
K\YPUN�H\KP[Z���  �

Percentage of wines found to be compliant  
K\YPUN�PUZWLJ[PVUZ�¶�  ��

Percentage of wines found to be compliant upon  
random chemical analysis – 100%

;OL�V]LYHSS�SL]LS�VM�JVTWSPHUJL�^P[O�=8(�YLN\SH[PVUZ�
^P[OPU�6U[HYPV�JVU[PU\LZ�[V�IL�]LY`�NVVK���;OL�THQVYP[`�VM�
PUMYHJ[PVUZ�HYL�YLSH[P]LS`�TPUVY�HUK�THU`�WV[LU[PHS�PZZ\LZ�
HYL�ÅHNNLK�HUK�JVYYLJ[LK�ILMVYL�WYVK\J[Z�YLHJO�[OL�
consumer market.   Winery compliance with correction 
requests is excellent and few infractions require enforce-
TLU[�HJ[PVU�[V�HJOPL]L�JVTWSPHUJL��

Financial Summary
VQA Ontario is funded by its member wineries through 
ZHSLZ�SL]PLZ�HUK�MLLZ�MVY�ZLY]PJL���0[�JVU[PU\LZ�[V�ZLLR�
V\[�^H`Z�[V�TH_PTPaL�[OL�LѝJPLUJ`�VM�ZLY]PJL�KLSP]LY �̀�
PUJS\KPUN�ZOHYPUN�ZLY]PJLZ�^P[O�V[OLY�HNLUJPLZ���=8(� 
6U[HYPV�HJRUV^SLKNLZ�[OL�3PX\VY�*VU[YVS�)VHYK�VM�
6U[HYPV�MVY�P[Z�]HS\LK�HZZPZ[HUJL�HUK�JVVWLYH[PVU�PU�
WYV]PKPUN�JVU[YHJ[LK�ZLY]PJLZ�[OH[�PUJYLHZL�=8(�6U[HYPV»Z�
LѝJPLUJ`�PU�WLYMVYTPUN�P[Z�YLN\SH[VY`�YVSL��

;OPZ�Z\TTHY`�PZ�KYH^U�MYVT�[OL�H\KP[VY»Z�YLWVY[�HUK�
ÄUHUJPHS�Z[H[LTLU[Z�MVY�[OL�`LHY�LUKLK�4HYJO�������������

9L]LU\L�L_JLLKLK�L_WLUKP[\YLZ�I`����������MVY�
[OL�`LHY�LUKLK�4HYJO�����������;V[HS�YL]LU\L�^HZ�
��������� ��\W�MYVT�[OL�WYL]PV\Z�`LHY�THPUS`�K\L�[V�[OL�
receipt of funding from OMAFRA to conduct the Wine 
HUK�.YHWL�0UK\Z[Y`�7LYMVYTHUJL�:[\K �̀��;V[HS�L_WLUZLZ�
^LYL��������������5L[�HZZL[Z�HYL�� �������HUK�PUJS\KL�
funds for general use, capital and intangible assets, and 
H�SLNHS�HUK�LUMVYJLTLU[�YLZLY]L����

9L]LU\L�MVY�ÄZJHS������^HZ�KLYP]LK�WYPTHYPS`�MYVT�ZHSLZ�
SL]PLZ���� �������HUK�HWWYV]HS�MLLZ������������

4HQVY�JVTWVULU[Z�VM�[OL�HWWYV_PTH[LS`������TPSSPVU�PU�
L_WLUZLZ�^LYL�^PUL�HWWYV]HSZ�HUK�X\HSP[`�TVUP[VYPUN�
������������LTWSV`LL�JVZ[Z��������� ���W\ISPJ�LK\JH[PVU�
�����������HUK�JVU[YHJ[LK�ZLY]PJLZ���������������
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Statement of Operations
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Winter nights –
^PULTHRLYZ�[LUK�[V�[OLPY�TH[\YPUN�^PULZ�PU�[OL�JLSSHY� 
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Annual Report Photo Credits: 
:[L]LU�,SWOPJR»Z�WHZZPVU�MVY�^PUL�HUK�
food translates itself into food, landscape 
HUK�IL]LYHNL�WOV[VNYHWOZ�^P[O�H�JVYL�VM�
truth and beauty.  He has been judging 
^PUL�WYVMLZZPVUHSS`�ZPUJL�� ���� 
www.stevenelphick.com 
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