VIC HARRADINE, program co-ordinator for Algenguin College's

sommelier program, teaches the secret language surrounding wine.

It there is an .art to salectlng the

perfect wine, Mark Tandan is a virtu-
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As one of only a handful of somitie-

5_5 liers in the Ottawa area, Tandan’ S po

©.sition at the Brooksireet Resart ib.
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3 ‘“I‘lus;ob isas much ahout art
as it is about science ... ,” sai

o the 35-year-old. "The hestme

 for somebody is the best win

- at the time.” =
As a'sommelier, Tandan

.- meets with suppliers, k up-
to-date on the latest trends and
newest wines, and serves the &
resort’s clientele the perj‘ect
wine to suit their palate. ;

The award-winning sammvlmr
. isalse aproud graduate of the Al-

gonquln College Sommeher certifi-

cate ]

“To be honest, I use most of the
skills T learned at Algonquin pretty
much every day at work," he said.

The sommelier program often at-
tracts individuals who are already
working in the restaurant industry
and want te get a job at a fine-dining
establishment where wine knowledge
is a necessity, said program co- Ot‘ﬂ.i
nator V‘c Harradine.

-preneurs, work in tasting
wjnerws and wme cnnaultants to

i “What a sommehez: - 30!) is, what

they are really trymgmdmaenhanw

your dining experience,” he said,

Graduates of the program have al-*
50 gone on to be wine experts, entre.
rooms at'

build a business around the ract they

‘have a certificate in wine mawledge.

‘said Harradine, -

the courses to exparid on their

knowledg’e ft.he_ bevemges they

L is working hard to shake.
ple use about wine it's almost

‘know why wine gathers this
_aura around it.”
‘Harradine, who is a wine
writer and a graduate of the
sommelier program he now
teaches, said he learns some-
thing new about wine every day.
One of the courses taught in the
program is wine and food pairing,
something of paxtlcular interest to
many wine lovers.

While there are guidelines ahaut '

what food goes with what wine, it all
boils down to individual tastes.

“H you like the wine and you like
the food, you will probably like them
together,” he said.

~— Laura Czekaj

B In some cases, restaurant owners.

“Even the wording that pew :

a secret handshake for the
Masons,” he said. “I don’t

l
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is pretentious. It's an image sur-
 rounding wine that Harradine :



