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and had the new sidewalk tiles 
made in modern non-slip glass 
with an amethyst tint. 

While Townline is devel-
oping the whole block where 
the Bay building stands with 
three residential towers — 24, 
18 and 14 storeys high on the 
adjacent parking lot — phase 
one is The Hudson with its four 
floors of 152 suites and 14- and 
16-foot ceilings. A roof garden 
on the top floor provides ocean 
and mountain views, while a 
“carriageway” between Fisgard 
and Herald Streets parallels 
one side of the building where 
Townline will be leasing mixed 
ground-level retail space. 

Equally, historic buildings 
need to be brought “down to 
earth” as technologies come 
on stream to lesson our carbon 
footprint. Victoria traditionally 
receives a low 25 inches of rain 

a year (compared to Vancouver’s 
average of 60 inches annu-
ally), so The Hudson’s roof 
design incorporates a special 
storm water collection system 
designed to filter runoff, with 
areas on the “green roof” also 
dedicated to reducing wasted 
heat generation and a beneficial 
urban eco-habitat for insects 
and birds.

Years ago, Jacobs fingered 
auto use as one of society’s major 
challenges. At The Hudson, 
space has been designed for 
convenient bicycle storage and 
parking for hybrid, co-op and 
alternative-fuel vehicles.

At a fundamental level, 
the quality of urban space 
often supercedes architecture; 
however, when historic architec-
ture is combined with thoughtful 
development, urban revitalization 
often gets a kick-start. 

“The Hudson is a 
unique and emotional 
piece of real estate,” 
says Townline President 
Rick Ilich. “This is a 
rare opportunity to own 
a piece of history.”

Photo: Townline Group

DOMAINS
Architecture & Interior Design  

phone	 (250)	920-7000
e-mail	 bill@PropertiesinVictoria.com
blog	 RealEstateInfo.PropertiesinVictoria.com
blog	 PrestigiousPropertiesinVictoria.blogspot.com
www	 PropertiesinVictoria.com	
www	 PrestigiousPropertiesinVictoria.com 

PVPin  

p  r  o  p  e  r  t  i  e  s  i  n  v  i  c  t  o  r  i  a  . c  o  m

Prestigious Executive Condo 
at the award winning Belvedere!

Convenient	for	you	and	your	clients.	For	more	information	
on	this	prestigious	property	and	access	to	all	Victoria	MLS®	
listings	please	contact	Bill Ethier and the Properties in 
Victoria Professionals team	at:



32

In-Flight Review archipelagomedia.com

Zanatta Winery 
Pinot Grigio 2006
(750 ml, 12.5% ABV, $19.69) 
www.zanatta.ca

THIS winery is part of a 
working farm in the Cowichan 
Valley, with about 30 acres 
of vineyards growing six main 
varieties and dozens of experi-
mentals. The farm has been 
in the family since 1958 and 
for the last dozen years has 
run a seasonal wine bar and 
restaurant.

The 2006 Grigio is a pale, 
hay colour and gives a pleasant, 
light nose with hints of earth 
and greenery — what else from 
this pastoral setting? It’s fresh 
on the palate, but not as acidic 
as imported grigios. Pinot Gris 
and Pinot Grigio are the same 
grape, but the Italian vintners 
produce a much sharper, drier 
wine, whereas this 100 per 
cent, estate-grown bottling has 
a more rounded flavour, though 
not as sweet as some other B.C. 
examples. 

Served at cellar tempera-
ture of around 10 C to 12 C (not 
straight out of a 6 C fridge), this 
full-bodied wine pairs well with 
local seafood, and hot or cold 
white meats.

Cherry Point Vineyards 
2006 Pinot Noir 
(750 ml, 11.8% ABV, $19.99) 
www.cherrypointvineyards.com

Though barely a teenager, 
Cherry Point is one of Vancouver 
Island’s oldest and more estab-
lished vineyards, with two-dozen 
acres of vines thriving just south 
of Cowichan Bay. As with many 
B.C. wineries, the whites gained 
favour early on, but this vintner 
is also producing notable reds, 
such as Pinot Noir. I recently 
uncorked a bottle of the 2004 
vintage, which is similar, but 
perhaps a little smoother than 
the 2006 bottling available from 
the winery today. 

A beautiful ruby colour, the 
wine offers an equally dark and 
rich nose. Its round oakiness 
pops out of the glass quite 
early, but doesn’t hide the defi-
nite fruit notes, and then helps 
deliver a slow-drying, smooth 
finish that lasts well. This 
Pinot Noir is a well-balanced, 
solid wine that pairs nicely 
with strong flavours and will 
likely improve a little with age, 
if you and your cellar have the 
patience. Just over 400 cases 
are produced so don’t delay 
your buying decision.

Grape & Grain
Local Fermentations

Island Wine
Welcome to the first instalment of “Grape & Grain,” a dynamic and  
entertaining column that provides superior evaluations and commentary  
on local B.C. fermentations, coupled with expert buying advice.
By David Preston
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Like a good son, I peri-
odically invite my mom out for 
dinner to show a measure of 
gratitude for a lifetime of love 
and support. That and it keeps 
me in the will for another year.  

Mom is passionate about 
seafood, so I took her to Lure 
restaurant at the Delta Victoria 
Ocean Pointe Resort. Opened in 
2005, Lure quickly established 
itself as one of the city’s finer 
establishments. Arguably, it 
has the best view of the Inner 
Harbour in the city, and its 
raised dining level ensure there 
isn’t a bad seat in the house. 
Mom and I were seated at 
one of several tables lining the 
restaurant’s expansive windows 
where we could survey the city’s 
skyline and its streaks of white 
and amber light reflecting off 
the shimmering water of the 
Inner Harbour. Incredibly, this 
particular evening happened 
to coincide with a rare lunar 
eclipse. Our knowledgeable 
waiter, Jacques, was careful to 
point out the unfolding celestial 
drama to those with a good 
view, which included just about 
everyone in the restaurant.

Still, spectacular scenery 
and a sharp waiter can only 
take a restaurant so far. After 
listening to a few of Jacques’ 
suggestions, we ordered some 

appies. Mom settled on the 
ahi tuna tartare, while I opted 
for the extra-small Fanny Bay 
oysters on the half-shell. 

Tastefully presented on a 
bed of baby frisée, the tartare 
had a deep carmine hue that 
suggested rich flavour. Spooned 
onto toasted sprouted-wheat 
bread crisps, the delicate tuna 
delivers a tangy and salty initial 
kick of curry, which subsides to 
a profound warm aftertaste. It 
paired nicely with a full-bodied 
Thorhaven Gewürztraminer.

In contrast to the richness 
of the tuna tartare, my oysters 
were a study in simplicity and 
elegance. At first I was ambiva-
lent about ordering the Fanny 
Bay oysters; I generally prefer the 
smaller varieties. Nevertheless, 
Jacques assured me that if I 
liked oysters these were worth 
sampling. Again, he delivered: 
the Fanny Bays, judiciously 
garnished with mignonette, red 
wine vinegar, pepper, minced 
shallot, and a touch of sea salt, 
were exquisite in their subtlety 
and got along beautifully with a 
crisp, clear Mont Boucherie that 
didn’t overpower.

Switching to entrees, mom 
was predictable and ordered 
her favourite dish — salmon. 
Fortunately for her, Lure offers 
a wild salmon variety plate 
comprised of three versions: 
salmon tartare, salmon tempura 
and baked salmon stuffed with 
crab. She delighted in all three, 
but I found the baked version 
with crab stuffing stood out. 

As for the pan-seared 
halibut, my expectations 
were high. Developed by Chef 
Michael Weaver, this halibut 
dish is pan-seared in grapeseed 
oil and served on a bed of Savoy 
cabbage and pancetta ragout, 

topped with local chanterelles, 
citrus marmalade and lemon-
butter sauce. As a rule, I believe 
one shouldn’t get too clever with 
seafood; I wondered if Lure’s take 
might be a bit over-the-top. 

Oh, dear. Oh, dear. How 
nice it is to be proven wrong, 
sometimes. The popularity of 
this recipe is evident at first 
taste: the smoky and salty 
pancetta is contrasted by the 
sweet tang of the citrus marma-
lade and smooth lemon-butter 
sauce, which blends neatly with 
the earthen savoury of the chan-
terelles. And while I thought the 
Savoy cabbage might be a tad 
pedestrian, it actually brings a 
hearty and wholesome quality 
that binds everything together.

Satisfied with our portions, 
there wasn’t much room for 
dessert. But, hey, it’s important to 
complete the experience! As such, 
we rounded off the meal with a 
hazelnut-crusted goatcheese-cake 
brûlée topped with Chardonnay 
jelly and grapes reduced in port. 
With a handle like that, it’s hardly 
necessary to describe sensory 
overload. And while I always 
like coffee with dessert, mom, 
well, when she’s really happy 
she indulges with an extra glass 
of wine — a sure sign she is in a 
celebratory mood. 

EPICURE
Fine Dining 

Lure’s pan-seared 
halibut with pancetta 

ragout and Savoy 
cabbage topped with 

citrus marmalade and 
lemon-butter sauce.

Photo: Shon Taylor

Enticed 
by Lure 
Lure restaurant pays 
homage to seafood 
and scenery.
By Garth Eichel
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Icons & Images
West Coast Photography

In the early 1990s a great 
blue heron chick fell from his nest 
in Victoria’s Beacon Hill Park. 
His odds of survival were dismal 
since heron parents do not feed 
chicks out of their nests. Local 
residents took pity, though, and 
began feeding him. Now almost 
15 years old, “Henry” (left) is a 
regular fixture of the park.

At one time there were 
more than 100 heron nesting 
sites in Beacon Hill Park, but 
that number has since declined 
to around 65 nests, largely as a 
result of predatory bald eagles 
and the 2006 windstorm. The 
largest concentration of nests 
can be viewed near the Douglas 
Street crosswalk at Avalon Way. 

Adult herons arrive each year 
at the end of January and early 
February and leave around the 
end of August. However, Henry 
stays put year-round. His favou-
rite hangout is the northwest edge 
of Goodacre Lake. After years 
of generosity, he now rushes to 
meet those who regularly bring 
him fish. Apparently, he likes 
plain water-packed sardines, but 
rejects those packed in mustard 
or tomato sauce.

For a bird’s-eye view of 
this rare urban rookery, visit 
the online “Heron Cam” at 
www.heroncam.com. 
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Saturn Saab Of Victoria

Located in the heart of Victoria, just  a block from the  
magnificent Inner  Harbour, National Geographic IMAX Theatre, 

Royal BC Museum, shopping and attractions. 

Experience Barkley’s Steakhouse, the charming  
Caffè d’Amore, Doubles Oyster Bar and  

Bartholomew’s Bar and Rockefeller Grille.

Complimentary high speed internet.

 1-800-663-7001
777 Douglas St., Victoria, BC, Canada, www.executivehouse.com
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