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About This Book 

In the mid-20th century, Canada was a virtualcultural wasteland when it came to wine.
Many Canadians viewed wine as the beverage
of choice for immigrants of European origin;
beer and whisky were more common alcoholic
drinks for the average native-born consumer.
Similarly, “ethnic” foods were viewed with some
suspicion, and teachers were routinely admon-
ished by their principals to avoid ingesting garlic
on days when they might be encountering parents!

For those who wanted to explore the world
of wine or find wines equal to those they’d
enjoyed in their home country, there was very
little choice: an array of domestic wines like
the sweet sparkling Baby Duck; poor-quality
table wines from Canadian-grown Lambrusco
grapes; fortified cheap sherry for serious quan-
tity imbibers; and little variety in imported wine.

A continued inflow of new Canadians accus-
tomed to wine and food as an important part
of their everyday lives spurred more demand
for imported wines and for restaurants to serve
with their customary meals. In addition, the
rapidly increasing accessibility of foreign travel
began to push wine more into the mainstream.

But with the rapidly increasing array of
choices, how did we figure out what wines to
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drink? Or, even more daunting, what wines
should we serve to guests who came to dinner?
What should we order in a restaurant?

A new breed of writers emerged to write
and talk about wine, but they spoke a language
that was not familiar to most of us in describ-
ing wines that were also not affordable.
Descriptions like “tastes of pencil shavings and
wet granite” in red wines were decidedly un -
helpful, as were “aromas of vegetation and cat
piss” in white wines. Consistent and under-
standable sources of information about the
now often bewildering array of affordable wines
simply didn’t exist.

Fortunately, times have changed and writing
about wine in an accessible way has improved.
The advent of the Internet has also opened a
new platform for wine reviewers to share their
opinions and advice. Today, one of the most
exciting new consumer sites to emerge is
Vivino, a free service—www.vivino.com—that
has over 35 million users worldwide, ordinary
wine drinkers and expert reviewers who can
rate the wines they drink. Consumers simply
rank the wines on a scale of one to five and
submit this information to Vivino, which
publishes the results on a continuous basis, the
ultimate in crowdsourcing. The free Vivino app
for mobile devices allows the user to get ratings
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and read reviews instantly just by snapping a
photo of any bottle or wine list.

The table below shows how Vivino ratings
compare to some of the major expert ratings.

How Vivino ratings compare to the experts

A 4.0 wine on Vivino is approximately equal to a 90-point
expert rating.

Vivino Rating
3.6  3.7 3.8  3.9  4.0 4.1  4.2  4.3  4.4  4.5  4.6  4.7  4.8

Robert Parker
88   89  89   90   90   91   92   92   93   93   94   96   97

Wine Enthusiast
87   88  88   89   90  90   91   91   92   93   93   94   95

Stephen Tanzer     
89   89  90   90   90   91   91   91   92   92   93   94   95

Antonio Galloni     
89   89  90   90   91   92   92   92   93   94   94   95   96

The average price of a bottle of wine from our list of 200 recom-
mendations is $15.02 with a 3.74 Vivino rating. Based on data
published by Vivino and aggregated from tens of thousands of
wine merchants, the suggested average price for a wine with a
3.74 rating is $24.14 per bottle. This means that our wine recom-
mendations can provide you with average savings of 37% from
the Vivino suggested price. Significantly, in our Under $12 cate-
gory, our selections have an average price of $10.48 with a 3.64
rating, which compares very favourably to a $21.09 price per
bottle for a similar quality wine.
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A couple of years ago I served as Wine Editor
for a website that provided Canadians with
information about health issues, financial plan-
ning, insurance, and lifestyle concerns. It quickly
became apparent that wine was a huge area of
interest to the members so we undertook to
provide independent information and recom-
mendations on wine selling for under $20 a
bottle. The original idea for this book came
from those everyday wine drinkers. You should
know that although I’m a lifelong wine enthu-
siast, I have no formal qualifications or educa-
tion to be considered an expert on the topic, so
the words you read will be those of a wine-
loving amateur using layman’s terms.

The posts on the website were highly popu-
lar from the start, not only from an educational
standpoint but also as a trusted and credible
source of shopping recommendations. We soon
saw that what resonated the most with our
members was the strong desire to make sure
that they were receiving good value for their
wine purchase regardless of their customary
price range. This is a difficult task in a product
category with such a wide variety of choices,
unlike purchasing breakfast cereal or other
branded products. Additionally, wine is not an
objective topic—we all smell, taste, and enjoy
differently.
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The website also received feedback that it
would be really useful to have all this informa-
tion in one easily accessible source. This led to
the idea of publishing an annual pocket diary
(also available as an ebook).

Because there are so many wines out there
(over 3,000 different wines under $20 listed in
Ontario alone), the two-fold goal is to highlight
200 or so of these, offering a broad variety
sporting the best quality price ratios (“QPR”),
and to help educate the average consumer on
how to become a better, more informed buyer.

What will you find in this book?
• We start with a section on terminology
to help you decipher the sometimes
mysterious language used in the wine
trade.

• The next section, Wine 101, will give
you all the basic information you need—
in plain English—and answer a lot of
questions from how wine is made to
whether screw tops are as good as corks
(absolutely!). We will introduce the major
grape varieties and the types of wines
made from them and briefly discuss
organic and biodynamic wines.
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• The heart of the book is made up of brief
descriptions of more than 200 wines that
we recommend as good buys with high
QPRs. 

• Although we make short recommenda-
tions on wine and food pairings for each
of the wines in their individual descrip-
tions, we have expanded on the important
topic of which wines are suitable for
different occasions such as barbecues,
dinner parties, and weddings.

As you delve into the following pages, remem-
ber this single most important message: 

Drink what you like, whenever you like, with
whatever you like.

We are always happy to hear from our readers—
just write to us at whatwineswhen@gmail.com or
visit our website, www.whatwineswhen.com.

In the listings, we use these codes to indicate price
ranges for each wine: 
$ Under $12; 
$ $ between $12 and under $16; 
$ $ $ between $16 and $20.
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The Real Costs of a Bottle of Wine 
As an illustrative exercise, let’s produce three
hypothetical bottles of wine: a low-priced bulk
wine, a value wine, and a more expensive offer-
ing. We will do a cost analysis based on the
expense of grapes and oak plus packaging. (All
data in $U.S.) (The data on grape costs is taken
from the 2017 California Grape Crush report.)

The cost of grapes can vary widely, with
Napa Cabernet Sauvignon averaging $12.34
per bottle (compared to a California state aver-
age of $4.48). Merlot grapes at $2.61 present a
much more affordable option. Some producers
of bulk wine spend as little as $0.49 a bottle
for grapes sourced from regions like the Inland
Valleys of California.

Aging in top-quality French oak can add up
to an average of $4.75  per bottle, while afford-
able American oak is a more reasonable $1.85.
And it is much cheaper to simply use oak
chips, approximately $0.60 per bottle.

The cost of packaging itself is another signif-
icant variable. We will assume the bulk and
value wines use similar packaging, although
the former often saves even more by using
large cardboard boxes.

For our bulk and value wines, a screw cap
($0.15), economical bottle ($0.18), and value
label ($0.15) add up to $0.48 per bottle. The
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premium offering has a top-quality cork and
capsule ($1.85), top-quality bottle ($1.90), and
fancy label (up to $2.00, but let’s assume $0.95
in our comparison below).

Here is the comparison:
                         Bulk Wine     Value Wine      Premium
                                                                         Wine

     Grapes            $0.49             $2.61             $4.48

       Oak              $0.60             $1.85             $4.75

    Closure            $0.15             $0.15             $1.85

      Label             $0.15             $0.25             $0.95

      Bottle             $0.18             $0.30             $1.90

      Total              $1.57             $5.16           $13.93

And this is all before shipping, distribution fees,
taxes, etc. but it gives you an idea of the costs of
the physical aspects of the bottle in your hand.
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$1.57
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$0.15 
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Major Grape Varieties

According to an article in Forbes magazine
(January 24, 2018), the ten most widely planted
grape varieties in the world are
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$ $
Strandveld First Sighting Shiraz 2016
Brought to you from the southernmost winery in Africa!
Price: $14.95
Vivino Rating: 3.6
South Africa: Coastal Region
• This distinctive version of Shiraz kicks off with an
abundant nose, then spice notes of pepper and anise
followed closely by mocha and coffee along with the
more conventional black fruit flavours. 

• Medium to full body with modest tannins, quite dry.
Let it breathe. 

• This needs a pig roast for company.
ABV 13.3%
Res. Sugar 5 g/L

Pinot Noir

While Pinot Noir grapes produce some of the
most sought after wines in the world (such as
the red wines of Burgundy), it is also one of
the most difficult to grow so that it has earned
the unofficial title of “the heartbreak grape.”

It is grown in many parts of the world:
regions such as California’s Russian River
Valley, Oregon’s Willamette Valley, and New
Zealand’s Central Otago produce really high
quality wines. In recent years Canada has also
begun to produce some excellent Pinot Noirs.
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The best red Pinot Noir wines boast delicate
cherry, strawberry, and raspberry flavours
with low to medium acidity and light tannins.
Often there is also a hint of sour cherry and
earthiness in the background.

Unlike many other grape varieties, red Pinot
Noir wine is rarely blended with other vari-
etals. We specify “red” because white wine
from Pinot Noir grapes is also often used in
sparkling white wines, including some of the
famous Champagne names.

Unfortunately, it is an expensive wine so
that finding good bottles under $20 can present
a major challenge.

A few suggested food and herb pairings for
Pinot Noir wines are these:

• Lamb, mild sausages
• Salmon
• Mushrooms, dried fruit, strawberries
• Mushroom and lighter red sauces
• Truffle, cinnamon, clove
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EDITOR’S PICK

$ $ $
Aquinas Pinot Noir
Simply one of the best Pinot Noirs available for under $20
right now. The Aquinas is a classic example of the bigger style
of Pinot Noir that often comes out of California.
Price: $19.95
Vivino Rating: 4.0
United States: California
• Nose of cherry and plum. Fruit forward on the palate
featuring black cherry, strawberry, and raspberry
with a touch of cranberry. 

• Elegantly intense with a pleasant lingering finish. 
• Pale garnet in colour. 
• Accompany roast chicken with cranberry stuffing.

ABV 14.5%
Res. Sugar 4 g/L

$ $ $
Hahn Pinot Noir Monterey
The Hahn family is committed to innovation in winemaking and
it pays dividends.
Price: $19.95
Vivino Rating: 3.7
United States: Monterey, California
• Light cherry on the nose leading to red cherry and
raspberry plus some dark fruit with smoke and
mushroom notes. 

• Medium body with negligible tannins make for easy
drinking and a smooth finish. 

• Goes well with baked salmon with a light mushroom
sauce.

ABV 14.5%
Res. Sugar 6 g/L
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$ $ $
Gnarly Head Pinot Noir
A popular food-versatile Pinot Noir.
Price: $16.80
Vivino Rating: 3.5
United States: California
• Aromas and flavours of mocha, vanilla with black
cherry, and spice notes. Neither jammy nor complex,
minimal tannins and a touch of sweetness make this
pleasant drinking. 

• Medium ruby colour. 
• Pair with crispy Shake ‘n Bake chicken.
ABV 13.5%
Res. Sugar 8 g/L

$ $
Mirassou Pinot Noir
Long established as one of the most popular California Pinot
Noirs.
Price: $14.95
Vivino Rating: 3.5
United States: California
• A light bodied (but big alcohol) version of fruit forward
California Pinot Noirs with cherry and strawberry
dominating a melange of background flavours,
including black fruit and oak. 

• Smooth with a touch of sweetness; serve very slightly
chilled. 

• Grilled Arctic char with sweet onion and cherry glaze is a
good match.

ABV 14.5%
Res. Sugar 9 g/L
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$ $ $
G. Marquis Silver Line Pinot Noir VQA
Well-made cool-climate Pinot Noir with a classic taste profile.
Price: $19.95
Vivino Rating: 3.7
Canada: Niagara
• A cool-climate offering in the Burgundian/Oregonian
style with tastes of raspberry, cherry, and
strawberries. 

• Well made and structured although not complex with
light tannins and a touch of pepper on a medium
length finish.

• The winemaker suggests serving with mushroom
risotto.

ABV 12.5%
Res. Sugar 6 g/L

$ $ $
Pelee Island Pinot Noir Reserve VQA
Pelee Island has 150 years of winemaking history in the south-
ernmost tip of Canada. This is the largest (700 plus acres) private
vineyard in Canada.
Price: $17.95
Vivino Rating: 3.5
Canada: Pelee Island
• Refreshing light Pinot Noir with typical flavours of
sweet and sour cherries, strawberries, and cranberries
with an earth and mushroom background. 

• Minerals, minimal tannins, and a touch of sweetness
make for pleasant drinking. 

• Try serving this with mushrooms sautéed in garlic
served on rye toast.

ABV 12.5%
Res. Sugar 9 g/L
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$ $ $
Angels Gate Pinot Noir VQA
A drier style from the cooler Canadian climate.
Price: $18.95
Vivino Rating: 3.5
Canada: Niagara
• Light fruit bouquet followed by somewhat tart flavours
of cherries and raspberries, plus strawberry, earth,
and mushroom notes. 

• Ruby red colour.
• Dry and slightly acidic but minimal tannins for this
crisp wine. 

• Try it with sautéed root vegetables in a light cranberry sauce.
ABV 13.0%
Res. Sugar 3 g/L

$ $
Konzelmann Pinot Noir Lakefront Series VQA
Konzelmann continues to deliver great value wines at afford-
able prices.
Price: $14.95
Vivino Rating: 3.5
Canada: Niagara 
• Mild fruit aromas. Cherry, raspberry, and strawberry
on the palate with hints of red licorice and tobacco
and a touch of oak. 

• Reddish violet colour.
• On the dry side with lively acidity and a nice finish. 
• Serve with hearts of palm wrapped in prosciutto as
appetizers.

ABV 13.0%
Res. Sugar 8 g/L
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$ $
Villa Wolf Pinot Noir Pfalz
Excellent QPR for a really solid, versatile Pinot Noir. Germany
is the third largest producer of Pinot Noir wines and this is
surprisingly fruit forward for a wine from a cool climate.
Price: $13.95
Vivino Rating: 3.6
Germany: Pfalz
• Red fruits, oak, and smoke in a light body with low
tannins making for easy drinking with a slightly
pepperish finish. 

• Serve with grilled Knackwurst sausages.
ABV 12.5%.
Res. Sugar 5 g/L

$
Black Tower Dornfelder Pinot Noir Pfalz
Inexpensive Pinot Noir from Germany’s largest wine producer.
For those of you of a certain age, this is not the Black Tower of
old!
Price: $11.95
Vivino Rating: 3.4
Germany: Pfalz
• Full of red fruits and earthiness but seems to be
unoaked. 

• Slightly sweet and light bodied with minimal tannins;
serve it lightly chilled. 

• Ruby colour.
• Try it with Alsatian Onion Tart.

ABV 12.0%
Res. Sugar 13 g/L
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$ $
Hob Nob Pinot Noir Pays d’Oc
Don’t let the name fool you, this is French Pinot Noir!
Price: $12.95
Vivino Rating: 3.5
France: Languedoc-Roussillon
• Fruity nose opens up to raspberry, dark cherry, and
blueberry flavours with smoke and oak. 

• Quite fruit forward for an Old World wine, medium
tannins and acidity in a light body balance out the
sweetness for a mellow finish. 

• Pair it with a French bean cassoulet.
ABV 13.0%
Res. Sugar 8 g/L

$ $
J. P. Chenet Pinot Noir Réserve
Another good QPR for a French wine.
Price: $13.95
Vivino Rating: 3.6
France: Languedoc-Roussillon
• Cherry on the nose opens up to raspberry, dark
cherry, and strawberry flavours. 

• Nothing complex here—mild tannins and acidity in a
light body balance out the sweetness for a mellow
finish. 

• Ruby red colour. 
• A casual, very drinkable wine; enjoy it with a toasted ham
and Gruyère panini.

ABV 12.5%
Res. Sugar 6 g/L
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$ $ $
Villa Maria Private Bin Pinot Noir Marlborough
A Pinot Noir from the heart of Sauvignon Blanc country in New
Zealand. Well made but not quite up to the level of their excel-
lent Sauvignon Blanc at a similar price.
Price: $19.95
Vivino Rating: 3.5
New Zealand: Marlborough
• A light young fruity wine, strawberries, cherries,
raspberries, and a hint of rhubarb but minimal earth
or mushroom notes. 

• Elegant and smooth with a shortish tart finish. 
• Clear ruby red in colour. 
• Serve with lamb kebabs.

ABV 13.0%
Res. Sugar 6 g/L

$ $
Cigar Box Pinot Noir 
Excellent QPR for a very drinkable Pinot Noir. A really good
wine buy at this price.
Price: $12.55
Vivino Rating: 3.6
Chile: Casablanca Valley
• Cedar cigar box on the nose and on the palate along
with dark cherry and plum with mushrooms and
earth. 

• Medium bodied, dry and smooth with pronounced
tastes, slightly peppery on the finish. 

• Enjoy it with barbecued Chinese pork.
ABV 13.5%
Res. Sugar 7 g/L



What Wines When
200 Top Value Wines at Under $20

There are literally tens of thousand of wines selling at
less than $20 a bottle, some really very good, some
quite ordinary at best. What Wines When has selected
200 best values (48 of them sell for less than $12!),
carefully combining our independent input with
respected Vivino ratings.

With 35 million users, Vivino crowd-sources ratings
and prices for wines worldwide. Our picks are wines
that on average cost 37% less than more expensive
wines with similar Vivino ratings!

In this book you will also find
- Wine 101, a 28 page easy to read introduction

to wine to help you become a smart buyer
- Suggested food pairings for each wine reviewed
- A selection of 40 low carb/low sugar wines

suitable for diabetic and keto diets
- Specific wine recommendations for special

occasions

Visit our website at www.whatwineswhen.com for
timely recommendations for inexpensive wines, lists
of top sellers, accessories and more.

As always, we welcome all questions, comments,
opinions, just email us at whatwineswhen@gmail.com.

CHRIS HARROP enjoyed a successful business career which
took him from his Toronto base to more than 65 countries
during which time he was also able to pursue a lifelong
passion for food and wine of all types.

With absolutely no formal training or qualifications in the
wine world, it is his goal to simply help everyday consumers
sort through a bewildering array of wine choices, styles,
prices, etc. and select top value wines at reasonable prices.
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