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NEWS RELEASE 
 
‘Gastronomic Capital of Ontario’ honours go to  
Prince Edward County says Globe & Mail 
 
Picton ON –Globe & Mail writer Mercedeh Sanati in her recent article covering a story on the Huff 
Estates 6 Barrels for 6 Chefs event named Prince Edward County the “Gastronomic Capital of Ontario.” 
 
As part of its economic development plans 7 years ago the Municipality set out to become a leading 
culinary tourism destination within Ontario. 
 
Economic Development Officer, Dan Taylor comments, “this is just fantastic, recognition of our 
community to this level was unimaginable 7 years ago and the Globe & Mail is such a leading authority 
for recognition.” Taylor goes on to explain, “in economic development, like business if you can do one 
thing well and excel at it, your business will grow.  Clearly,  that is what our community businesses 
are doing here from quality farming and food producers to our newly designated wine region status 
and our fantastic chefs and restaurants.  It is helping many areas of our economy grow, beyond the 
obvious. This growth not only fuels direct industry job creation, it fosters support activity including 
construction, small business start ups, new entrepreneurial ventures and tourism and grows our local 
tax base.” 
 
The process to go from “Canada’s Garden” during the canning boom years to the Gastronomic Capital 
of Ontario has been both organic and planned. The planned process began when the economic 
development office identified existing assets such as quality farm products, a then smaller culinary 
cluster and an emerging wine industry as the key ingredients for success. 
 
The Economic Development Office over the last 7 years has established icon events and activities with 
agri-culinary partners and local groups such as Taste the County which has helped put the county on 
the map. Gastronomic and culinary “products” include Maple in the County, TASTE! a celebration of 
regional cuisine, Taste Trail and Harvestin’ the County, all showcase the communities strength in this 
area. 
  
Rebecca LeHeup-Bucknell, Executive Director for Taste the CountyTM comments, "In addition to the 
events that we have organized, others such as the Rotary Wine Dinner, Terroir Wine Festival and 
6 Barrels for 6 Chefs, to name a few, have enabled us to solidify our gastronomic position in the 
Province. These events have enhanced the well being of our community by building activities year 
round to attract visitors to the region.  As well, they showcase our agricultural wealth, talented chefs 
and raise funds for community charities." 
 
Mayor Leo Finnegan concludes, “without the new investment from our existing and new businesses 
and their hard work and dedication, we would not be in this position.  Really, the honour goes to them 
and for that we are very thankful.  We are also grateful for the jobs that they create and the 
additional opportunities and wealth they are generating for our economy”. 
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For more information contact Mayor Leo P. Finnegan at 613-476-2148.  
Backgrounder attached – Globe and Mail article 
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BACKGROUNDER 
 

‘Gastronomic Capital of Ontario’ honours go to 
Prince Edward County says Globe & Mail 
 
PRINCE EDWARD COUNTY: 6 BARRELS FOR 6 CHEFS 

A match made in heaven 
Annual wine and food pairing only adds to the County's gastronomic reputation - and it's 
all for a great cause 
 
MERCEDEH SANATI  
Special to The Globe and Mail 
June 21, 2008 

It was a typical summer day in Toronto. Pavements sizzled and the air was thick with humidity and 
murmurs of weekend escapes to the cottage. As the city melted, my husband and I were sitting in an 
air-conditioned Lincoln Town Car with two friends, destined for an outdoor feast in Prince Edward 
County. Oh, and it was only Wednesday. It was a very grown-up way to play hooky.  

We didn't know much about the event beyond its name: 6 Barrels for 6 Chefs. A sign had been posted 
a few weeks ago at the Jamie Kennedy Wine Bar announcing the pairing of six wines with six of 
Ontario's most creative culinary artists. The location: Huff Estates winery. That's all the convincing we 
needed to make the 2½-hour journey east to "the County." 

It turned out that the meal last August was the first of an annual charity event benefiting Camp 
Trillium, a program of the Trillium Childhood Cancer Support Centre. This year's event is another 
midweek affair, scheduled for July 2, with tickets costing $140 a person. 

It's yet another point of pride for Prince Edward County, which has become the gastronomic capital 
of Ontario - a fertile island bursting with vineyards, organic farms and a community of artists and 
chefs. Tucked into the "golden triangle" between Toronto, Montreal and Ottawa, it is the province's 
newest Designated Viticultural Area, which helps identify the origin of a wine and its grapes.  

And Huff Estates is a highlight. The property - 60 hectares of limestone-rich land at the corner of 
Highway 62 and County Road 1 - was settled in the 1820s by the Huff family. Owner Lanny Huff, a 
chemical engineer by trade who has worked in the plastics industry for 40 years, is now fulfilling a 
lifelong dream of growing vines on his ancestral soil.  

Huff's cellar, only four years old, is modern and minimalist. The sleek concrete structure houses a 
high-tech operation of monstrous stainless-steel vats and traditional barrels that together are used to 
produce classic Bordeaux varieties such as merlot and cabernet franc as well as more traditional white 
wines such as chardonnay, riesling and pinot gris. The estate has won numerous medals over the 
years, and its 2004 chardonnay was named the official wine of the Ontario Legislature for 2005-06. 

It was the fermenting process that inspired Huff winemaker Frédéric Picard and friend Bryan Steele, 
the chef at the Old Prune Restaurant in Stratford, Ont., to organize 6 Barrels for 6 Chefs.  

"One winter, as Bryan and I were enjoying a barrel tasting together, we came up with the idea," 
Picard said. "Our goal was to illustrate the nuances between the same wine aged in different oak 
barrels and to explore how each one could be elevated when paired with food prepared by a great 
chef." 



Picard and Steele were there to greet us on our visit.  Six small white marquees dotted the expansive 
vineyard. Under each, a team guided by a master chef toiled over open fires and makeshift 
workstations to feed about 100 people who would, by the end of the evening, run through the first 
tasting menu of its kind.  

The wine pairings seemed simple enough: three versions of Huff Estates South Bay Chardonnay 2006 
and three of Norman Hardie's Pinot Noir 2006. (Hardie, like Picard, has made a name for himself as 
one of the County's most talented winemakers. He studied the craft at the University of Dijon and 
worked as a sommelier with Four Seasons Hotels.) The difference in taste, however, was remarkable. 
A little booklet told us about barrel specifications - volume, toast, cooperage. We were left to enjoy 
each sip and bite, drinking wines that had not yet been bottled for mass consumption and savouring 
uniquely prepared dishes straight from chef to plate.  

Starting with Steele's ceviche of hamachi with coconut, citrus, Thai basil and mint, we then moved to 
Kennedy's wild rice meunière, yellow perch with soubise and pickled chanterelles.  Next came grilled 
county lamb with sweet corn succotash by Michael Potters of Harvest Restaurant in Picton, Ont. 
Michael Stadtlander's Eigensinn Farm piglet roasted with pine wood won for presentation - who else 
could pull off serving a meal on a chunk of tree bark?  Hiro Yoshida of Toronto's Hiro Sushi restaurant 
served up a trio of sushi, and then Ryan Crawford from Niagara-on-the-Lake's Stone Road Grille 
whipped up savoury crepes.  

For dessert, we wandered over to a terrace overlooking the vineyards for a slice of peach and honey 
cake prepared by Jacqui Vickers of the nearby Bloomfield Carriage House Restaurant.  

Picard and Hardie poured more wine.  The chefs, at that point off duty, mingled with the lingering 
crowd.  Toasts were made in honour of the organizers, the participants, the weather.  It was a fitting 
end to a perfect dinner party.  We reluctantly said our goodbyes and headed back to our waiting car 
like Cinderella heading for her pumpkin carriage.  

"Next time, spend the night in the County," Picard said. 

Next time, we will. 

This year's lineup 

The Wines 
Huff Estates - 2 barrels of chardonnay 
Closson Chase - 1 barrel of chardonnay 
Norman Hardie - 2 barrels of pinot noir 
Rosehall Run Vineyards - 1 barrel of pinot noir 

The Chefs 
Bryan Steele - The Old Prune Restaurant 
Ryan Crawford - The Stone Road Grille 
Hiro Yoshida - Hiro Sushi 
Michael Potters - Harvest  

Restaurants 
Chris McDonald - Cava 
Scott Kapitan - The Bloomfield Carriage House Restaurant  

Dessert  
Jacqui Vickers - The Bloomfield Carriage House Restaurant 

Tickets 
To purchase tickets and to get directions to Huff Estates, call Danielle Duguay at 613-393-5802 or 
e-mail the winery: karan@huffestates.com 


