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Quebec

• Quebec City, the 
coldest place 
where wine is 
grown in Canada, 
is on the same 
latitude as 
Moscow.



Quebec Weather



Weather in Nova Scotia



Wineries of Nova Scotia

• 20 wineries in Nova Scotia

• Almost 100 grape growers

• Over 11 growing areas

• More than 800 acres

• Producing wine since the 1600s

• Producing wine commercially for 30 years



Wines of Nova Scotia

• Nova Scotia is a young & vibrant wine industry in 
which interesting and unique varietals are 
permitted, and where innovation and 
experimentation is openly embraced. 

• Located on the same 45 degree latitude as 
Bordeaux, our soils have been formed and 
shaped by glacial movements and have ancient 
and common origins with the soils of Europe 
including England, France and as far south as 
Portugal.



Nova Scotia Soil Survey



Nova Scotia’s Coastal Influence

• Nova Scotia’s proximity to the water allows us to 
grow exceptional grapes

• NS is a peninsula almost completely surrounded by 
water; wineries are never more than 20 km from the 
ocean



Coastal Influences 

• Surrounding water 
moderates the 
temperatures due to its 
ability to retain heat

• NS winters are less cold 
than that of a continental 
climate

• It takes time for the water 
to warm so our springs 
occur late, but once it 
warms, the water stays 
warm creating long 
autumns



Aromatics

• Nova Scotia’s climate is suited for making 
wonderful aromatic whites and sparkling wines

• Long autumns allow NS grapes a long hang time 
which encourages the development of 
exceptional aromatics.

• Cool autumn nights allow us to retain the 
aromatics and, along with them, a vibrant acidity.



Tidal Bay Appellation - Background
• Initial concept of appellation by Peter Gamble in 

September 2009 brought to Winery Association of Nova 
Scotia (WANS) in December 2009.

• Gamble’s “New Appellation Plan” presented in early 2010, 
establishment of Appellation Implementation Committee

• Approached some key writers/influencers in the province 
to ensure the concept would have broad support when 
introduced.

• Early talk of composition for the Independent Tasting Panel
• Soft launch of Tidal Bay wines in the spring of 2011 (2010 

vintage)
• Great success and welcomed by consumer – great way to 

tell the Nova Scotia wines story
• 12 Tidal Bay wines produced for 2014 vintage



Tidal Bay Appellation
• Independent Tasting Panel gives submissions a Pass or Fail – quality 

assurance to adhere to the standards

• Concept: Fresh, crisp, dryish, still, white with a bright, ‘signature Nova 
Scotia’ aromatic component 

• Standards: 

• 1) All grapes used in the making of the wine must be Nova Scotia grown. 

• 2) Permissible Grape Varieties:
Permitted grapes would fit into two very general categories: 

– a) Less emphatically aromatic varieties whose relative neutrality serve 
to enhance the vivid Nova Scotia terroir in the resulting wine, and 

– b) Highly aromatic varieties nevertheless capable, within prescribed 
maximums, of displaying uniquely Nova Scotian aromatic traits in a 
blended wine. 
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