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The pandemic has made more time for Donald Ziraldo to stay close to home, and enjoy the vine-
yards with his son Aspen. (Photos supplied)

May 26, 2021                THE NOTLLocal

Ziraldo back where he began: at Inniskillin
Creating a great wine starts 

with the roots, and one legend 
of the local wine industry is re-
turning to his.

Donald Ziraldo an-
nounced this month that his 
Ziraldo Estate icewine will 
now be produced at Inniskil-
lin, the winery he co-founded 
with the late Karl Kaiser in 
1975.

“It was a long time com-
ing,” Ziraldo says from his Ni-
agara-on-the-Lake home. 

“Two years ago the Teach-
ers Pension Fund bought the 
Canadian operations of Con-
stellation (including Inniskil-
lin),” he explains. “(Arterra 
President) Jay Wright came 
to me and said ‘Donald, we’d 
like to do a video and revital-
ize the brand.’ I gave him two 
conditions. One, he had to 
fix the winery up. And then I 

said I would like to move my 
production from Reif to Inni-
skillin.”

Though the man who 
first had the vision to plant 
vinifera grapes in the region 
in 1974 was happy with his 
agreement with Klaus Reif, he 
admits there was often much 
confusion when visitors to 
Reif Estate came across bottles 
marked with the distinctive 
Ziraldo art deco labels. 

The move to where it all 
started will alleviate that con-
fusion.

Ziraldo is pleased as punch 
to be working with Arterra’s 
head winemaker Marco Pic-
coli, who hails from the same 
Friuli region of Italy as Ziral-
do’s parents. Piccoli arrived in 
Niagara in the early 2000s as a 
student from Italy’s University 
of Udine. Ziraldo connect-
ed with him via his role with 
Brock University’s Cool Cli-
mate Oenology and Viticul-
ture Institute (CCOVI). 

Piccoli also studied in Ger-
many, where his interest in 
icewine was further piqued. 
In 2004, he interned at Inni-
skillin, then rose through the 
ranks at Jackson-Triggs and 
Constellation. 

“I picked him (to produce 
the new vintages), because 
he’s kind of my protege,” Ziral-
do says. “He’s from Friuli, we 
speak the same language, and 
we’ve done the collaboration 
with CCOVI and Udine. And 

I wanted somebody to distin-
guish it, so the wine is made 
by another artist, because this 
will make it distinct.”

Back when Ziraldo split 
from Inniskillin, he planted 
a vineyard of riesling grapes 
near the original old barn, and 
that continues to be the basis 
of the Ziraldo Estate wines. 
The first collaboration be-
tween the two Friuliani, the 
2019 Vidal Icewine currently 
being bottled, will be released 
in mid-summer. This fall will 
see the 2020 riesling hit the 
market.

“The 2020 Riesling is still 
in the tank,” explains Ziraldo. 
“I’ve tasted it, it’s spectacular. 
It’s 308 grams of sugar per li-
tre. The 2020 crop was down 
by 50 per cent because of the 
summer drought and the late 
picking because of the dehy-
dration. It’s going to be spec-
tacular quality.”

Ziraldo also looks forward 
to bringing some of the cachet 
back to his original winery. 

“I don’t intend to get in-
volved in the day-to-day, I’ve 
been there and done that,” he 
says. “When Karl left, when 
he retired, I packed it in. I 
stayed for three months with 
Constellation, but it just didn’t 
fit. But I’m going to go back. 
I’m right here, it all works out 
nicely.” 

In the wine industry, it’s 
always good to have an asso-
ciation with an individual, a 
face of the winery. “Inniskillin 
didn’t have that anymore,” Zi-
raldo says. “After Karl and I left, 
Debi Pratt was that for a while, 
but now she’s gone, too. So I 
will spend some time there.”

These past few years, Ziral-
do has seen some of his wine 
pioneer contemporaries pass 
on. He reflects on them fondly 
and often. 

“Karl was the genius be-
hind icewine,” he raves about 
his former colleague, who 
died in 2017. “He took some-
thing the Germans had been 
playing with since the 17th 
century and turned it into 
a luxury brand. We made a 
good team. He was a great 
partner. He made great wine, 
and I sold it.”

Joseph Pohorly is another 
who comes to mind. “Joe was 
a character,” Ziraldo laughs. 

“He did some engineering 
for Karl, so they were always 
hanging around together here 
at the winery. Another one 
was Ewald Reif, Karl’s friend, 
and Klaus’ uncle. They were 
the ones who were first play-
ing around with icewine.”

The pandemic has kept 
the world traveller grounded 
here in NOTL, allowing him 
to spend much more time at 
home with his son Aspen. 

The eight year old, who 
enjoys helping his father in the 
vineyard, is currently learning 
Italian online. Ziraldo knows 
that pales in comparison to 
his son being able to immerse 
himself in the Italian language 
and lifestyle in the piazzas of 
Florence. 

“I used to spend about 200 
days a year outside of Canada,” 
he says. “Most of it in the Unit-
ed States, Europe and Asia. 
And I had that gig in Portugal 
for about six years, with a min-
ing company. I haven’t been in 
an airplane now in almost two 
years.”

He also had a vineyard in 
the town of Fagagna, where 
his parents were born. There, 
he planted 1000 vines on the 
hillside of the Castello, which 
he harvested in 2008 to pro-
duce a Picolit-style Italian 
dessert wine as a tribute to his 
parents. The Ziraldo Bianco 
di Fagagna is available in Italy. 
Ziraldo would love to return 
to Friuli to start a more seri-
ous, long-term venture.

“We’ll head back there this 
summer when things open up 
again,” he says. “But Italy is 
in trouble. They just basically 
shut down. They’re not ship-
ping anything, because export 
has basically shut down. Tour-
ism has been devastated, and 
they’re just not drinking the 
wines.”

He worries, as well, about 
the future of the wine and 
restaurant industries in Canada. 

“I know that with Arter-
ra, the premium side of the 
business is almost non-exis-
tent (due to COVID),” Ziraldo 
claims. “They’ve gone from 
one shift producing bag-in-
a-box to three shifts. My the-
ory is that people buy wine to 
show off to their friends. With 
everyone locked up, you don’t 
have guests, so everybody’s 

buying bag-in-a-box.”
The longer the pandemic 

lasts, the more the market will 
shift. He wonders as well how 
many restaurants will reopen 
after struggling for so long. 
And he thinks that what he 
calls ‘the new order’ will fig-
ure out ways to reinvent the 
restaurant business, with new 
protocols for diners.

Ziraldo foresees a modern 
version of the roaring 20s hap-
pening when life gets closer to 
normal. 

“People have got a lot of 
money,” he explains. “You’re 
not travelling, you’re not going 
out for fancy dinners, you’re 
not buying a new suit. All that 
money is building up in bank 
accounts.”

The fact that the new or-
der will be launched with 
the 2020 vintage, and a lot of 
wineries have been helped out 
by (Prime Minister) Justin 
Trudeau, should make for a 
good recovery, he adds.

At the same time Ziraldo 
acknowledges that many of 
the workers in his industry 
and others that have taken the 
biggest beating financially, as 
well as farmers, will make for 
a lot of belt-tightening.

Until the recovery begins, 
he and Aspen will continue to 
enjoy their extended time on 
the Ziraldo estate, Aspen dig-
ging trenches in the vineyard, 
and father and son playing 
host to barbecues for Aspen 
and his friends. 

To celebrate Ziraldo’s re-
turn to his roots, Inniskillin 
will be offering a limited-edi-
tion gift-pack featuring the 
classic 2019 Inniskillin Niag-
ara Estate VQA Riesling Ice-
wine and 2014 Ziraldo VQA 
Riesling Icewine, produced 
under his previous arrange-
ment with Reif. This gift-pack 
will be available for purchase 
at the Inniskillin Niagara Es-
tate winery boutique in the 
coming months, as COVID 
restrictions are lifted.

And when the new vin-
tages are launched, Ziraldo 
will make the short trek from 
his home to be on site at In-
niskillin, and he’ll be lending 
his persona via their brand-
ing messages, returning to his 
rightful role as the face of the 
winery that started it all. 

Mike Balsom
Special to The Local
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to detail in all aspects of 
hair, Jenn’s passion for 
bridal up-dos and spe-
cial event styling show-
cases her talent.

Meet Cristina, Styl-
ist/Colourist and Own-
er. She has 15 years 
experience in scissor 
cutting, razor cutting, 
colouring and beau-
tifying in the hair in-
dustry. With train-
ing in RICA, Toni & 
Guy, Vidal Sassoon, 
Cezanne and many 

If you haven’t been to 
Swag Hair Company lo-
cated in Virgil, you are 
missing out!

The atmosphere in 
Swag is unique, unlike 
other salons and spas — 
from its modern design, 
layout and the products 
offered, right down to 
the music played. Not 
only does the salon  
offer the latest in hair 
trends for men and 
women, but it also  
provides a full-service 
spa. The team at Swag 
Hair Company are pas-
sionate, knowledgeable 
and believe in responsi-
ble beauty.

“We strive to give 
our clients 100 per cent 
of our craft each and  
every time they visit. 
The products we use in 
the salon and spa are as 
natural as possible to 
ensure the integrity of 
the hair, nails and skin.”

Swag Hair Compa-
ny has been in business 
since October 2016 and 
is growing rapidly. “We 
are thankful for the 
amazing support from 

our clientele and com-
munity and we would 
like to take this oppor-
tunity to introduce you 
to our highly skilled and 
artistic team.”

Meet Whitney, Es-
thetician/Skin Spe-
cialist/Lash and Brow 
Stylist. Whitney has 
more than 13 years of 
experience in aesthet-
ics and four years in  
lashing services. 

Her bubbly personal-
ity has her going above 
and beyond for her 

clients no matter what 
service they are having. 
Whitney’s professional-
ism is evident through 
continuously research-
ing her  industry and 
taking courses to ser-
vice clients to the best 
of her ability. She has a 
very holistic approach, 
believing in natural, 
nontoxic products such 
as RICA, Zoya and  
Wild Craft Skin Care. 
Pamper yourself with a  
spa treatment with 
Whitney and enjoy a 
relaxing experience.

Meet Nadia, Colour 
Specialist. Nadia has 
26 years experience in 
the hair industry, fo-
cusing her expertise 
in all colour services. 
With training in Ave-
da, Goldwell and RICA 
hair colour, her pas-
sion for her profession 
is shown through her 
techniques and creative 
talent. Nadia specializes 
in all aspects of colour 
and is constantly keep-
ing up to date with on-
going education so she 
can provide her clients 
with the newest and  
latest in hair colour and 
hair trends.

Meet Jenn, Stylist/
Colourist/Bridal Spe-
cialist. The newest 
member of the Swag 
team, Jenn brings with 
her almost 10 years 
of experience in the 
hair industry. She has 
trained with some of the 
most prestigious names, 
such as L’Oreal, Redken, 
and Schwarzkopf and is  
certified in hair exten-
sions. With her attention 

Whitney
Jenn

Nadia Cristina

504 Line 2 Rd, Virgil | 289 868 8600 | swaghaircompany@gmail.com
www.swaghaircompany.ca Swag Hair Co. swaghairco504

The Lash & Brow Bar
Available at

• Lash Extensions • Lash Lifts • Tinting • Brow Design • Facials • Spray Tans
• Manicures • Pedicures - amongst many other esthetic services

Bring this in and Receive 20% OFF any esthetic service
*Cannot be combined with any other offer    *One per client

Reserve your appointments today!

SPECIALIZING IN

more under her belt, 
she is meticulous in  
her craft.  Cristina dis-
covered RICA, a line 
from Italy with a mot-
to that fits in with her 
vision for the salon. 
Cristina is passionate 
about hair and it can 
be seen through her 
excitement, creativity, 
knowledge and profes-
sionalism.

“We’ve got you cov-
ered, let our team pam-
per you from head to 
toe!” says Cristina.

PAID ADVERTISEMENT

Feature your business in our

The full page is 
made up of a 

HALF PAGE AD 
and 

HALF PAGE ARTICLE 
Article word count: 450-500

Ad size: 10.25”w x 7”h
Publication Date Subject to Availability

NOTL Businesses contact

Karen at 905•641•5335   
at karen@notllocal.com
Businesses outside NOTL contact

Julia at 905•934•1040
at julia@notllocal.com
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In the beginning, 
they were neighbours, 
two families living a 
couple of blocks apart in 
a new neighbourhood in 
the small town of Virgil. 

The Eymanns and 
Spiones have long his-
tories in the region and 
large extended fami-
lies. Both families have 
strong family bonds 
and over time, the fam-
ilies developed strong 
bonds with each other. 
They have shared values 
including a passion for 
their community and a 
passion for good food 
and drink. 

In time, the circle 
grew and came to in-
clude another cousin 
and family. 

As time passed, all 
shared a growing pas-
sion and drive to open a 
unique, quality restau-
rant in their own back-
yard, the town of Virgil. 
They focused on a long 
unused and somewhat 
derelict building. One 
that, although centrally 
located, had been un-
occupied by any busi-
ness for decades and 

was being overrun with 
trees and other vegeta-
tion (growing inside!). 
This was to become 
the site of both a new 
restaurant and the re-
birth of a historic Virgil 
building. 

Their shared strong 
family focus drove 
them to aspire to open 
a restaurant in which 
their guests would feel 
warm and welcomed, as 
though they too were a 
part of the family. 

The kitchen would 
be open and visible to 
create the sense of be-
ing welcomed into their 
home. 

The families also 
share a desire to pro-
vide the best in all as-
pects of the restaurant. 
The attention to detail 
in the ambiance, the 
decor, the equipment 
and the menu is evi-
dent and designed to 
showcase their passion 
for the restaurant. 

Bricks & Barley 
sources local ingredi-
ents directly from local 
farms. 

A stage is included to 

showcase local live en-
tertainment. The bever-
age menu is highlighted 
by the best in local wine 
and craft beer. 

Before opening its 
doors Bricks & Barley 
became a sponsor and 
supporter of local sports 
teams. The desire to pro-
vide the perfect meeting 
spot for sports teams 
and sports fans to come 
unwind, bond and share 

a delicious quality meal 
is a focal point of the 
restaurant. 

Bricks and Barley, a 
new establishment built 
to revive a site and born 
from a love and passion 
for food, family and 
friends. 

They welcome you to 
their family, their kitch-
en, their hearts and hope 
to be a part of your fam-
ily as you grow together!

Executive Chef Jeremy (Clark) Gilligan, Owner John Eymann, Owner Marco Spione, and General Manager Christie Devos. 
Missing from the photo is owner Michael Frendo.

1573 FOUR MILE CREEK RD., NOTL 
905-468-8808   |   BRICKSANDBARLEY.CA

* GREAT FOOD 
* GREAT TIMES  

* GREAT PEOPLE 
* WOOD-FIRED PIZZA  

* CRAFT BEER 
* LOCAL INGREDIENTS

* GREAT FOOD 
* GREAT TIMES  

* GREAT PEOPLE 
* WOOD-FIRED PIZZA  

* CRAFT BEER 
* LOCAL INGREDIENTS

Grand Opening Party 
FRIDAY, JANUARY 

25TH - 11 AM
Live Entertainment with 
Vinyl Flux at 9:30 pm
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