
WEDNESDAY, MARCH 20, 2013   C HRONICLE - TELEGRAPH     PAGE 5

Ph
ot

o 
by

 B
et

ha
nn

 G
. M

er
kl

e

Ph
ot

o 
by

 B
et

ha
nn

 G
. M

er
kl

e

Ph
ot

o 
by

 B
et

ha
nn

 G
. M

er
kl

e
Ph

ot
o 

by
 S

hi
rle

y 
N

ad
ea

u

Ph
ot

o 
by

 S
hi

rle
y 

N
ad

ea
u

QCT honoured by Quebec Community Newspaper Association

Tuesday, March 12, the 
Q u e b e c  C o m m u n i t y 
Newspaper Association 

released their shortlist for the 
annual Better Newspapers 
Awards. The top three candi-
dates in nearly 30 categories 
are listed, but the first, second, 
and third place awards will not 
be announced until the QCNA 

gala in late May.
QCT on the shortlist

The Quebec Chronicle -
Telegraph is delighted to report 
we are on the shortlist in five 
categories!  Bethann G. Merkle 
and Shirley Nadeau are in the 
running for Best Community 
Newspaper Promotion, for last 
summer’s weekly Mystery Photo 

Contest. Nadeau is a candidate 
for Best Community Health 
Story for Decision on Shannon’s 
tainted water hard to swallow 
(June 25, 2012).  

Merkle is also on the shortlist 
for Best Sports Story (An inside 
look at Quebec City’s Roller 
Derby League, August, 15, 2012), 
Best News Photo (Grand Prix 

more than just a ride in the park, 
September 12, 2012), and Best 
Sports Photo (Bull rider from 
Small Town 4th of July, July 
11, 2012).

Along with this good news is 
mention that another of Merkle’s 
QCT photos, from last summer’s 
annual Military Tattoo, is cur-
rently featured on the QCNA 

homepage (www.qcna.qc.ca).  
People’s choice

The QCNA awards gala is a 
long way off, so while we are 
waiting and wondering, we have 
a question for our readers. Which 
article or photograph from 2012 
would you have nominated for an 
award? You define the category 
(in three words or less) and 

make a submission. We’ll publish 
the QCT subscribers’ shortlist 
the first week in April.

Your submissions can be 
made to photo@qctonline.com, 
by phone (418 650-1764), fax (418 
650-5172), or by mail to Quebec 
Chronicle-Telegraph, 1040 Bel-
védère, suite 218, Quebec City, 
QC, G1S 3G3.

Irish eyes were smiling at the St. Patrick’s Day Banquet 

On St. Patrick’s Day, Anne and Mike Harney awaited with anticipation their delicious 
meal in the beautifully decorated McMahon Hall. 

This family was enjoying the pre-dinner drinks (well, maybe not the baby) as people 
found their seats in McMahon Hall for the St. Patrick’s Day Banquet, organized by the 
CWL of St. Patrick’s Church.  Holding his son Dallas is Travis Rasch, with Melodie Rasch, 
Kimberly Perry, and Benjamin Walsh. 

A world to see, and to drink

bethann G. Merkle  
bethann@qctonline.coM

Un monde à voire. Un 
monde à boire,” was the 
theme and the effect of 

the SAQ’s 2013 Salon Interna-
tional des vins et spiritueux 
de Québec. Over the weekend 
of March 15-17, vineyards, 
wineries, distilleries, and 
even cheese makers were 
represented at the Centre des 
congrès.  The exhibition hall 
was abuzz, the space brimming 
with people happily putting 
their palates to work. Chic 

suits and sleek couture stood 
alongside bohemian and casual 
outdoor wear, everyone equally 
delighted to be sampling the 
finest beverages available in 
the province.

Among the wide array on 
offer were a select group of 
Quebec wineries and vineyards. 
The QCT had the pleasure 
of chatting with Paul Roy, a 
debonair representative of 
the Domaine l’Ange Gardien. 
Located just east of Quebec 
City, facing Île d’Orleans, the 
Domaine l’Ange Gardien offers 
some of the most local vintages 

available.  
Roy explained that l’Ange 

Gardien began in 2003 as a 
partnership between friends 
Jean-Louis Crête and Daniel 
Desjardins. Other local busi-
nessmen have joined the venture 
over the years – a decade later, 
16 local owners contribute to 
the vision and ongoing expan-
sions. “Today, 200,000 vines, 600 
apple trees and 600 cherry trees 
produce wines with hyper-local 
terroir.”  Their nearly colourless, 
sprightly Seyval-Vandal Cliche 
blend, labeled L’Angeloise, was 
a dry white that tasted of alfalfa 

and spring. A rosé, L’Angerose, 
was clear and sweet.

The vineyard welcomes 
visitors year-round, and offers 
tours, wine and cheese tastings, 
and a reception area for special 
events. For more information, 
visit http://www.vignoblelange-
gardien.com/eng, or call 418    
822-0636.

On the other side of the hall, 
and from the other side of the 
Atlantic Ocean, was Stéphanie 
Creyssels, Export Area Manager 
for Vignobles Bonfils. Creys-
sels shared an enthusiastic 
rendition of Bonfils’s family 
winemaking tradition, dating 
back to their first vines planted 

in Algeria in 1870. The modern 
company was founded in France 
1968, with the purchase of the 
10-hectare Domaine du Lirou at 
Montady (Hérault). Over time 
the holdings have grown, total-
ling 1,400 hectares comprised of 
16 properties in Languedoc and 
three châteaux in Bordeaux.  

We sampled La Belle Ter-
rasse Chardonnay (complex, 
fruity, no oak or leather) and 
the award-winning Château 
Ste-Marthe, a blend of Syrah, 
Grenache, and Mourvèdre. It is 
rich, full-bodied, and tasted of 

“spices and black fruits.”  More 
information about these and all 
the Bonfils labels is available at http://www.bonfilswines.com/.

A representative of the Domaine l’Ange Gardien describes the local vintages available 
just east of Quebec City.

Laurent Bonfils (centre) and Stéphanie Creyssels (right) represent the burgeoning wine 
industry of France’s Languedoc region.

Finishing the evening with 
Cassis Mona et Fi l les’s 
Maderisé apéritif.
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