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Navan Nugget
Navan Lions Club - Jerry Calver Memorial Bonspiel Dec. 2-3, 2022

1st place team : Peter Jansson, Eric Fleming, Garry Dube and Barry Cameron Navan Lions Pres. Bob Noakes and Sheila Minogue-Calver

Photos: Tom Devecseri
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President: Bob Noakes
Secretarial Team: Mark O’Donoughue and John Ladds
Treasurer: Hal MacPherson

The Navan Lions Club closed out our fundraising year with the 
Jerry Calver Memorial Bonspiel held on December 2nd and 
3rd at the Navan Curling Club.  This is the 7th Annual Bonspiel 
held as a fundraiser for the Canadian Pulmonary Fibrosis 
Foundation in Jerry’s memory.
For those who may not be aware of Dr. Jerry Calver, he was 
a founding member of the Navan Curling club and also a 
longstanding member of the Navan Lions Club.  Jerry was also 
a well regarded scientist who worked for both Health Canada 
and the World Health Organization.  He traveled to many 
countries, especially the Third World helping them to introduce 
drug programs. Paradoxical that one who helped so many to 
live longer and more healthy lives should have his own cut short 
by disease.  Pulmonary Fibrosis is currently incurable and its 
causes remain mysterious.
We owe a great deal to Jerry and his accomplishments and we 
are grateful for all of the support received at this recent bonspiel 
through donations and the silent auction items that helped 
us to donate a cheque to the Canadian Pulmonary Fibrosis 
Foundation in the amount of $1,000.
The Bonspiel was well attended by 16 teams who all tried to get 
their names on the trophy! Of course only one team can win 
and the overall winners were Team Jannson.  Congratulations 
go out to Peter Jansson, Eric Fleming, Garry Dube and Barry 
Cameron on this accomplishment.
The winners of Draw A were also Team Jansson and winners 
of Draw B were Team Monkman comprised of Neil Monkman, 
Luc McCardle, Claire McCardle and Frank Duern. A special 
thank you to the Belcourt Chartwell Retirement Home in 
Orleans for the gift items for the winning teams and to Don 
Lawlor for the trophies.
The Bonspiel ended with a banquet dinner and the Silent 
Auction held in the Lions’ Den downstairs. Some great 
deals were found and many happy faces left with their newly 
purchased goods. Thank you to all of the businesses and 
individuals that donated some incredible items for auction. 
The 50 / 50 draw was also a great success with the winner going 
home $240 richer!
We look forward to next year’s Bonspiel once again and all 
of the upcoming events. On that note, please watch for more 
details in the next Navan Nugget for another Virtual Wine 
Tasting event in February to raise money for the Lions Dog 
Guide Program.

The Navan Lions are currently accepting names on a waiting list 
for nesting boxes and bee hotels. Prices would range from $25- 
$40 depending on size and materials used. Those interested can 
check out the website at www.navanlions.ca and leave a request 
for an order.
If your New Year’s Resolution was to get more involved in your 
community, why not come and check out the Navan Lions Club. 
We meet the second and fourth Monday of each month in the 
Lions’ Den (downstairs of the Navan Curling Club) and are 
planning many exciting events in the months ahead. We always 
welcome new members.
Happy New Year everyone! Let’s hope 2023 is a much better and 
healthier year for everyone!
Yours in Lionism                       Lion Tammy Simpson
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HOW NAVAN GOT ITS NAME
Did you know that Navan was named after Navan of 
County Meath in Ireland?  Michael O’Meara owned the 
farm where Scott Rathwell lives (1759 Colonial Road), he 
ran the post office here.  In 1861 the Postal officials asked 
him to give this post office a name which he named after 
his home town Navan in Ireland.
In 2011 a delegation of 3 from Navan travelled to Navan, 
Ireland to be honorary guests at the St Patrick Festival and 
were treated royally.  Then in August 2012 a delegation 
of 45 people from Navan Ireland performed at the Navan 
Fair with many staying with families in Navan.

In 2014 Michael O’Meara was added to the Community 
Builder’s Wall with the following information:  “Michael 
O’Meara was a central figure in the establishment of the 
community. He was born in the parish of Navan, county 

Meath, Ireland in 1799. He immigrated to Canada in 1835 
and established himself and his family in this area, just 
east of the now Frank Kenny Road. He had the honour 
of naming the first post office and chose Navan, as a 
memory of his life in Ireland. In later years, Fairgreen 
Ave. and Trim Road were also named after streets in 
Michael O’Meara’s home parish. He was a member 
of the Cumberland Township Council in 1851-1852, 
taught children and was an active member of his parish, 
Michael O’Meara died in 1898 and is buried in St-Hughe’s 
cemetery in Sarsfield. Most of his descendants continue 
to live in this area and contribute to the well-being of this 
community. In recent years, the Navan2Navan project 
has created a modern-day link to the Navan Ireland 
community and many Navanites from both sides of the 
Atlantic share wonderful visits back and forth and truly 
enjoy learning more of their history. Michael O’Meara was 
the community builder.”
Just to let you know that we have had many visitors since 
then to Navan and vice versa.  Navan Ireland has extended 
a welcome to visit them anytime.  Just say you are from 
Navan, Ontario, Canada and you will be welcomed with 
open arms.       
Margaret Macneill
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Back in November, a sign for a new development went up 
on Smith Road. It raised a few questions from residents 
about new housing in Navan which were forwarded to our 
Councilor’s office and here is the City’s reply.
“The property in question appears to be 930 Smith Road in 
the village of Navan. Info here from the builder: Design Build | 
Navan Hills Estates | Ottawa
Some info: 
•	 This property is within the village boundaries and as is 
designated as per the Official Plan (both the “old” and current) 
to allow for residential development. See below for an excerpt 
from the Rural Villages Secondary Plan showing that the lands 
in question (red “x”) are designated as residential.
•	 There is no plan of subdivision application, so nothing would 
be listed on DevApps.
•	 However, the owner has applied on 7 November 2022 for 
consents to sever to create four lots through the Committee of 
Adjustment process.
•	 The lots are not legally created as this time, despite what the 
owner / builder website shows.
•	 The consent to sever applications need to be slated on 
a Committee of Adjustment hearing. The next hearing is 
December 7 but these applications are not on that agenda. They 
will be heard at a future agenda, to be posted on the City’s site: 
eSCRIBE Published Meetings (escribemeetings.com)
•	 To legally create the lots, the Committee of Adjustment 
would have to grant provisional consent, and there would be 
conditions to “clear” prior to them being legally created.
•	 As you may be aware, the Committee of Adjustment is an 
‘arm’s length’ from the City and makes decisions on applications 
based on the applicant’s information, a report from City 
planning staff and other agencies (i.e. Conservation Authority), 
and members of the public.
•	 Members of the public can provide feedback and/or attend 
the Hearing for these severances if they wish. Info here: 
Presentations to C of A”
 
I hope this clarifies. If there are any questions, let me know 
at nca@navan.on.ca. Fred
 
President - Fred Hyde    /    Past President – John Ladds
Vice President - Luc Picknell /Secretary - Christina Macpherson  
Treasurer - Dale Borys    /    Safety - Bob Price
NCA Membership - Ray Vetter 
Social Media Manager – Samantha McKeag
Navan Nugget - Tom Devecseri    /    Recreation - Luc Picknell
Horticulture - Anne-Marie Potvin  

Navan Cenotaph – John Ladds
Nifty 50+ Senior’s Drop In – Juanita Vetter

Lots of ways to check us out;
NCA website - www.navan.on.ca 
NCA email - nca@navan.on.ca 
NCA Facebook Page - https://www.facebook.com/
NavanCommunityAssociation/
NCA Facebook handle - @NavanCommunityAssociation
Navan Helping Hands Network Facebook (Private Group - Search for 
Navan Helping Hands to request access)
Navan Community Outdoor Skating Rink - www.facebook.com/
NavanCommunityOutdoorSkatingRink/
NCA Instagram link - www.instagram.com/navannca 
NCA Instagram handle - @navannca

NAVAN FOOD DRIVE - DECEMBER 17TH
Happy New Year to all!
We had a very successful third Navan Village Christmas 
Food Drive where our community donated over 2700 
pounds of food and cash for the equivalent of over 900 
pounds of ground beef for The Ottawa Food Bank and the 
Food Aid program, showing the true Navan community 
spirit. It was made possible by all of you !

A special thanks to our sponsors Myers Orleans Chev/
Buick/GMC, Myers Orleans Nissan, JT Bradley’s Country 
Convenience, SurePrint, The New Oak Tree, Costellos 
Pizza, Navan Community Association.

The teamwork of family, friends and community coming 
together!

Thank you, from the McWilliams Family
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GREEN IN NAVAN
Tips for going green by Jackie Lane Moore, 

nature-loving Navan resident and 
zero-waste blogger at thelovenlife.com

DIY COMPOSTABLE BIRD FEEDERS

Looking for a fun, easy, practical and earth-friendly crafting 
activity for the kids this winter? Make a bird feeder out of all-
natural, compostable materials. 
Here’s how:
1. Cut your chosen fruit or veg in half and remove the pulp/
centre for use in the kitchen. We tend to use oranges and 
grapefruits, but other fruits or veg will work too (e.g. sqash). 
You should be left with a bowl-shaped rind.
2. Poke 3-4 holes through the upper edges of the  rind/bowl. 
3. Attach strings/twine (preferably a natural fibre that is strong, 
durable and compostable) through the holes and secure by 
tying knots. Gather the un-knotted ends and connect them with 
an additiinal knot, being sure the bowl will hang evenly from 
the central knot (so that seeds don’t spill and birds can perch on 
the rind).
4. Fill your feeder with seeds and hang it somewhere visible.
5. Sit back, watch the local birds snacking & enjoy!

Don’t forget to compost the feeder once it’s no longer in use! 
We like to make these feeders each winter as we have so many 
cute chickadees in our yard, plus we go through so much citrus 
fruit :)

The Nifty 50 plus Senior’s Club certainly had an active 
month of December. The monthly luncheon was held 
on December 14th where members and guests enjoyed a 
delicious spread, thanks to the group of volunteers who 
made it all happen. The day was filled with activities that 
provided the members an opportunity to finish their 
shopping at the craft and the silent auction, playing their 
favourite games, and being challenged by a trivia game. 
The silent auction table contributed $291.00 for the 
Orleans-Cumberland Community Resource Centre from 
items donated by the members. The club donated $1000.00 
to bring the total to $1291.00. The members also brought 
in bags of food and clothing items which were trucked 
to the Orleans Food Bank. On the last Wednesday before 
Christmas the group was entertained by the Heritage 
School Band, another one of our favourite groups to 
support. To help them in their music program, Nifty 50 
made a donation of $500.00. 

As we say good bye to 2022, we would like to wish 
everyone a very happy and healthy New Year.
Chair/Co-Chair, Nifty 50 plus Seniors Club

If you would like to join us and have reached the age of 50 
years, we meet Wednesdays from 12:30 to 4:30 pm upstairs 

in the Navan Memorial Arena, from Sept. to the end of June.

Juanita Vetter presenting the donation 
to Music Teacher, Ms. Stewart
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Cartoon by Jeff Amey
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HIDDEN GEM
Tips  from Hana Bland, owner of Unwind Holistic 

Health,  1200 Colonial Road, Navan
MAKE YOUR RESOLUTIONS EASY! 

Wait what?
I don’t mean, make purposely easy resolutions to attain. I mean create 
a scenario that makes it easy for you to succeed.
How?
Start taking small steps toward your big resolutions. Create tiny, 
imperceptible habits today that will set you up for success for the rest 
of the year. No sense going all out in the first few days of the new year, 
then fizzling out because you can’t keep up with those lofty goals. 
Want to exercise more? Choose one small new habit that will become 
part of your journey in the new year. You might want to go for a short 
walk (5-10 min) outside after your big holiday meals.
Want to feel more mobile and less stiff?  Practice little cat stretches 
while still in bed. Make circles with your feet. Twist and turn while 
still laying down. Do a little foot bounce on the floor while still sitting 
on the bed… get the blood flowing so movement is easier!
Want to improve your eating habits? Cook or cut up some extra 
veggies a week ahead so you have an easy healthful snack. (It’s easier 
to eat veggies before a meal to fill up than it is to eat them after or 
during a meal). Tasting cookies? Cut the cookie in half and share with 
someone. Freeze leftover sweets for later. Try drinking more water. 
Don’t try to adopt all the habits at once; pick one and stick to it.
Maybe you just want better sleep habits and get to bed earlier. It’s 
easier to push through a few early mornings and then get to bed early 
than it is to lay in bed early and try to fall asleep early first… you may 
find yourself tossing and turning all night.  
Want to stay in touch with long distance family? Call them while in 
the car.
Whatever resolutions you plan to make on New Year’s Eve can be less 
daunting if you lay the foundations first. Make the path to success 
your goal and the resolutions will be yours!
What do you resolve to do in the new year?
Until next time, ~ breathe ~ move ~ unwind ~

COMMUNITY SAFETY ZONE
 Living in Navan provides us with the opportunity to enjoy may 
activities that Canadian winters have to offer. Whether you enjoy 
snowmobiling or snowshoeing, the following tips will help ensure we 
all enjoy a safe season. 
1. Always check the weather conditions - Winter weather can change 
rapidly. Checking the weather before you leave the house can make 
a significant difference in what you wear, what you need to bring or 
even if you should leave at all. When there’s a storm coming, consider 
how badly you need to leave your home. Are you just going to visit 
a friend, or are you going to work? Can you justify waiting out the 
storm? Knowing that the temperature is going to drop quickly may 
cause you to bring warmer clothes.  
2. Practice Safe Driving - It is so important to slow down and keep a 
safe distance between your vehicle and the vehicle travelling in front 
of you. Snow or ice covered roads drastically effect stopping distance 
and manoeuvrability. Make sure the snow is removed from your entire 
vehicle, that you have an emergency kit (flashlight , lock de-icer, warm 
blanket, sign to indicate help needed, a little salt or gravel, etc) and 
that your fuel level is maintained at a higher than normal range (in the 
event you are stuck in traffic, off the road). Having good winter tires 

is well worth the investment. They improve stopping ability and can 
lower your insurance costs. 
3. Wear proper clothing - Dressing in layers is preferable as layers can 
be added or removed as necessary. Wearing warm,waterproof boots 
that have adequate traction for slippery surfaces and a little room 
for thicker or an extra pair of socks is a great idea. Wearing a hat or 
tuque really is a must as much body heat is lost through the head and 
having the ears covered really helps protect against frostbite. Wearing 
mitts instead of gloves helps with warmth as the fingers are bunched 
together. Infants being pulled in a sleigh need extra clothing as they 
are not moving and generating body heat.  
4. Children at play - Children should play outside with a friend or 
adult. Developing a buddy system and teaching children to look out 
for one another is recommended. Check in with children to ensure 
they are warm and dry. Younger children should take regular breaks 
and come inside for a warm drink. Help children choose play areas 
away from roads, fences and water. Teach children to stay away from 
snow blowers and snow plows and not to play on roadside snowbanks. 
We appreciate hearing your comments, receiving your concerns and 
taking suggestions for future Community Safety Zone topics. 
Please feel free to email us at safety@navan.on.ca

1200 Colonial Road Unit 110 Navan Ontario K4B 1J5
www.thephysiospace.ca • info@thephysiospace.ca

www.facebook.com/ThePhysioSpaceNavan



Page 8	 JANUARY

NAVAN NOTABLES
This month I’m going to tell a tale or two of all the “Good 
People, in Navan! 
Christmastime has been so special with all the activities 
in the village. The Lighting of the Trees a couple of 
Friday nights ago, was delightful. The Volunteer Fire 
Fighters put on a big event at the Town Clock Plaza.  We 
had cookies and hot chocolate. Then Sparky showed up 
for a little dance with Brian, a fireman. Marie Claude, 
owner of Opus the music facility in Navan, and choir 
leader brought her adult + children’s choirs out to sing 
some beautiful Christmassy songs for us.  Then all 100+ 
attendees gathered for the count down for the lighting 
of the 3 beautiful trees in our plaza. What a grand night 
that was!  Last Friday, I attended the performance of the 2 
Choirs at St. Mary’s Anglican Church. The songs they sang 
were beautiful and we were encouraged to sing along, by 
Marie Claude, directing her choristers. Another fantastic 
evening!
This past Sunday, trucks and Wyatt and his wagon pulled 
by two beautiful Clydes toured the town gathering 
donations of food and clothing.  It was a heartwarming 
sight to see all the firemen and their families running up 
and down the streets and placing the donated food in the 
wagon and their trucks. What a lesson for the children to 
learn, helping others less fortunate than they are. AND 
having so much fun doing the good deed! If you missed 
this happening, Bradley’s Convenience store was involved 
too. Such a giving community, Navan is!
Sadej and Boucher returned to Navan Vars United Church 
for a delightful Christmas special! Katarzina and Nadia 
presented a very enjoyable performance! Such talented 
artists who gave us all the joy of this Christmastime!
Navan is not a dull spot! We have many who get involved 
and get things going for the rest of us. Wonderful 
community efforts!! 
I love living here!
Sheila Minogue-Calver,  www.navanwi.com

yoga • p��� • �r�g�

1200 Colonial Road Unit 220 Navan Ontario K4B 1J5

www.bwellholisticstudio.ca

info@bwellholisticstudio.ca

613-429-9000
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GoFundMe Farmers Relief Fund
“I am so incredibly proud of our community and the way everyone 
came together when the Derecho hit in May of this year. Through the 
GoFundMe Farmers Relief Fund, community donations at the market, 
the #NavanStrong tees, a couple of other offerings and a top up from 
me we were able to raise $30,000 to give back to our local farmers to 
give them something to fill their hearts. With dedicated community 
members forming a committee, we opened up applications to apply 
for relief, whether you were applying for yourself, or a family member 
or friend. 
We sent $6000 each to the 5 farms that either applied or were 
nominated by a family/friend. It has been so moving to see, even in 
the worst of times, how we can all come together and help those who 
need it most. Bringing some extra Christmas cheer to a few families 
right before the holidays was the perfect way to end this fundraiser 
and I am so grateful.
Thank you to everyone who contributed. You made a difference. 
Sending love, light and peace to everyone this holiday season.”      
Amanda

Relief Fund Committee members
Will Watson - Amanda’s husband/community rep
Fred Hyde - NCA/Navan Lions rep
David Gratton - Lions rep
Amanda Brazeau - community rep
Nyam Bann - Navan WI rep
Amanda Watson - GoFundMe organiser and founder of the Country 
Moments Spa/ Perks Cafe/ The Original Navan Market
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MUSIC NIGHT 
AT HERITAGE PUBLIC SCHOOL

Music Night was back in mid December after 3 years of 
absence and what a turn out we had! 
With the lifting of Covid-19 restrictions, we have finally 
been able to start playing our wind instruments at 
school again. All of our students from grade 5 to grade 
8 were ALL beginners on their instruments. For the 
first few weeks, we could hear squeaks and squawks 
coming out of the music room. Thanks to our talented 
music teacher, Ms. Jennifer Stewart, and to our students’ 
hard work, our musicians made incredible progress in a 
short period of time! Music Night brought a full house 
filled with extremely proud parents, grandparents, 
caregivers, teachers, brothers, sisters, and friends. Here 

are some of the highlights of 
our magical evening. Masters 
of Ceremony, Elizabeth and 
Ashlyn, did a wonderful job 
at presenting the different 
performances. They started 
off the evening by recognizing 

April and Riley’s birthday and having the audience sing 
a surprise happy birthday to them. Everyone was invited 
to download the app Jingle + on their smartphones so 
the audience could participate in playing Jingle Bells.   
The first performance of the evening was the Grade 
5/6 band. These young musicians are all beginners on 
their instruments, having Music class once per week 
and having rehearsed once a week at recess, since the 
beginning of 
November. They 
played “Mary Had 
a Little Lamb”, 
“Hot Cross Buns”, 
“Twinkle Twinkle 
Little Star”, and 
“Jingle Bells”. 
Up next were six 
grade 8 students who call themselves the 6/8s. Jesse-
David, Tegan, Lydia, Emma, Elizabeth and Ashlyn 

played “A Holiday Sampler” and “We Wish You a Merry 
Christmas”. 
The Primary/Junior choir, made up of over 50 students 
from grades 1 to 6, sang their hearts out. They sang “A 
Moose in a Maple Tree”, “My Favourite Things”, “Jingle 
Bell Rock”, and “Frosty the Snowman”.
During our 15 minute intermission, everyone enjoyed 
the opportunity to buy some baked goods. The proceeds 
from this bake sale will be going towards purchasing 
more instruments for our school’s music program. 
Following the intermission, Elizabeth performed a solo 
of Silent Night on the clarinet and Ashlyn danced an 
Irish Jig. 
The grand finale of our Music Night was a performance 
by the Grade 7/8 Band.These students have instrumental 
music class twice a week and have been practicing as a 
band since October. They played “Power Rock”, “Winter 
Fun”, “First Holiday Concert’’ and “The Siege”. The 
Grade 7/8 band performed for the Navan Nifty 50 group 
at the Navan Arena on Dec. 21st. 
Heritage Public School wishes to thank everyone for 
attending Music Night and for their donations to our 
local food bank, the Orleans Cumberland Resource 
Center, as well as their donation to the Bake Sale. 
Music Night wouldn’t be possible without our amazing 
Music Teacher, Ms. Stewart.

 

The Heritage school community is so grateful for her 
dedication to our music program. Congratulations 
Hawks for “Soaring to Success”!

HERITAGE
PUBLIC

SCHOOL
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NAVAN GRADS ROLLING INTO 2023!
The Navan Grads went 9-0-0-0 in the month of November and recorded back-to-back home wins to 
close out the 2022 regular season by capturing their 20th win of the Central Canada Hockey League 

regular season.
Defenseman Joseph Ianniello was selected to play for Team 
Canada East at the World Junior A Challenge in Cornwall, 
Ontario. Ianniello and his Team Canada East teammates 

earned a Silver Medal by defeating 
Team Canada West in the Semi-Finals 
before losing to Team USA in the 
Gold Medal Game.
The Navan Grads will play 6 games at 
the Navan Memorial Centre during 
the month of January. Fans are 
encouraged to check out the all the 
action!

Last Wednesday our monthly meeting was our 
Christmas dinner at Castellos! Eli outdid himself 
again. The meal was delicious! Our W.I. Branch 
has grown this Fall. Can you believe it! We have 
welcomed 9 new members! I have been a member 
for 25 years and this was a dream. Now the dream 
came true! Thanks to all the women who have 
come to join us. I know they are going to love 
working with us and helping a variety of causes. 
With new members come new ideas. Makes for 
a dynamic group. Our first meeting is at 7pm on 
Wednesday, January 11! I hope you have had a 
very Merry Christmas and a pleasant time with 
family and friends during this holiday time.
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EXPLORING WINES, WINE STYLES, 

AND FOOD CHOICES
Nyam Bann, Sommelier at Large

I was chatting with one of my cousins the other day and she 
mentioned that she was quite partial to Valpolicella wines and wanted 
to know more; so I thought that it would be interesting to explore the 
styles of wine made in Valpolicella and, along the way, pair them with 
what else but, pizza!

Leaning a bit into the romance of the region, let’s start in Verona. This 
city is famous all over the world, not just for its wines but also because 
this is the town where Shakespeare’s tragic love story, Romeo and 
Juliet took place. Although only a legend, there is an element of truth 
to the tale, with a link to the history of Verona. Shakespeare aside, 
Verona is also known as the capital of Italy’s wine trade. It is located in 
the northeast of Italy, in the province of Veneto, Italy’s largest wine-
producing region.

In Veneto, in the hills north of the city of Verona, lies the famous wine 
region of Valpolicella. Winemaking has existed here since at least the 
12th century, in the time of the ancient Greeks. Most of the red wines 
produced here are known simply by the regional name, Valpolicella 
and usually contain a sizable amount of the area’s most distinguished 
red grape variety, Corvina.

Five Styles of Valpolicella Wine in a Nutshell

The wines from Valpolicella are produced in a variety of styles, mainly 
based on whether or not fresh or dried grapes are used. They range 
from basic, light-bodied, fragrant table wines, to full-bodied, to 
sweet dessert wines. They deliver sumptuous flavours of cinnamon, 
chocolate, pepper, almond, and sour cherry. Low in tannin and high 
in acidity, these wines are very food-friendly. Most are drunk within 5 
years of harvest but the older varieties of Recioto and Amarone can be 
cellared for up to ten or more years.

Valpolicella Classico and Margherita Pizza. A basic table wine, ideal 
for sipping on warm, breezy summer days. Light- to medium-bodied, 
fragrant, and easy-drinking. It’s similar to Beaujolais Nouveau and 
is often noted for its sour cherry flavour. Dry with refreshing acidity, 
balanced tannin, and intense aromas of black pepper and cinnamon. It 
is the least expensive of the Valpolicella varieties, providing great value 
for money. Its penultimate pairing would be a simple but delightful 
margherita pizza with a tomato sauce base topped with fresh 
mozzarella and basil leaves. It’s all about synergy and compromise as 
neither the tomato sauce nor the cheese takes over, but together they 
make a seamless pairing with this young, fruit-forward wine. Available 
at LCBO: Folonari Valpolicella Classico DOC. LCBO# 828. $15.95.
 
Valpolicella (Classico) Superiore and Pepperoni Pizza. A level up 
from Classico, this designation signifies that the wine has been aged 
for one year in oak. It is richer than Classico and is a fabulous food-
friendly wine. This would be my pick for a party, as it is equally good 
as a sipping wine or matched up with food; and intimates itself into 
just about everyone’s palate. Lovely balance and finesse, showing 
fragrant aromas of cherries and strawberries framed by warm vanilla 
and cinnamon spices, with a touch of oak. Very good value for money. 
With its medium body and high acidity, Superiore balances the strong 
flavours of pepperoni in this pizza beautifully, delivering a satisfying 

and complementary match. Note: You may see different labels on 
wines containing the Superiore term, such as Classico Superiore 
or Ripasso Superiore. Labels that contain the words Superiore and 
Classico Superiore are what are being referred to here. Labels that 
contain the word, Ripasso are made in a completely different style, 
described below. Available at LCBO: Tenute Falezza Valpolicella 
Superiore 2017. LCBO# 22792. $18.95.

Valpolicella Ripasso (Baby Amarone) and Pizza Capricciosa. A 
level up from Superiore, this elegant, complex wine style is created 
by using the dried and partially fermented grape skins that were 
previously used in the production of Amarone and Recioto (described 
below). The skins are added to Superiore wine and left to macerate 
for a period of time. This produces a fuller-bodied, refined wine with 
bright, intense flavours and tannin, and high alcohol. Wine made in 
the ripasso style delivers notes of plum, chocolate, cocoa, cinnamon, 
espresso, and oak. This is a great alternative to Amarone, as it is 
made in a similar style and can have some of those gorgeous qualities 
associated with Amarone, but at lower cost. Ripasso’s full body and 
complex flavour profile makes it a perfect pick-me-up for a rainy 
Fall day when you come indoors after having just raked all the fallen 
leaves in your yard. Pair it up with my take on Pizza Capricciosa made 
with hearty tomato puree, mozzarella and aged parmesan cheeses, 
portobello mushrooms, artichoke hearts, black olives, and prosciutto.
Available at LCBO: Zenato Ripassa Valpolicella Ripasso Superiore. 
LCBO# 479766. $29.95.

Amarone della Valpolicella and Meat Lovers Pizza. Amarone is one 
of the most distinctive wines made anywhere in the world, due to its 
unique production method. The grapes are harvested extra-ripe and 
processed using the Appassimento method, whereby they are dried for 
three to four months to concentrate their flavour. The dried grapes are 
then crushed and fermented to produce an opulent, complex, dry, full-
bodied wine with high alcohol and very concentrated fruit flavours. 
Expect blackberry, cherry, plums, raisins, and chocolate nuances. 
Amarone is aged in oak for a minimum of 2 years, also giving it 
vanilla, toast, and smoke overtones. Because there’s less of it produced, 
the prices tend to be high. Pairs beautifully with a bold, hearty meat-
lovers pizza due to its full body and relatively high tannin. If there ever 
were a wine to be cellared, this would be it; but I say enjoy it now, in 
your favourite jammies with a slice of this pizza in front of a roaring 
fire. Available at LCBO: Cesari Amarone Della Valpolicella Classico 
DOC. LCBO#: 426718. $43.95.

Recioto della Valpolicella (Father of Amarone) and Dessert Pizza
This is Amarone’s sweet counterpart and the oldest wine style 
associated with the Valpolicella region. Recioto can trace its origins to 
winemaking techniques of the ancient Greeks. Producers use the same 
dried grapes that are used for Amarone; however, instead of letting the 
fermentation finish – so that all of the sugar in the juice is consumed - 
they stop it early to ensure that there is some sugar left in the wine. It 
is full-bodied with luxurious flavours of raisins, dried cherries, honey, 
ginger, chocolate, and baking spice. Recioto can be aged for a very 
long time, becoming more meaty and savoury the longer it is cellared. 
This is a delightful dessert wine and a natural pairing for a dessert 
pizza made with a custard base, topped with berries, with a dusting 
of cinnamon, and drizzled with honey and rich chocolate. Available 
at LCBO: Ca La Bionda Le Tordare Recioto Classico DOCG 2015. 
LCBO#:28437. $58.95.

Articles or announcements must be submitted to navannugget@navan.on.ca by the 20th of the month to be included in next month’s issue.
What a wonderful place in which we have chosen to live.


