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Study that
linked
autism and
vaccinations
retracted

BY CARLY WEEKS

The decision by prestigious

British journal The Lancet

to publish a flawed study
that sparked worldwide fears
childhood vaccines could
cause autism was the result of
a “collective failure” that
should never be repeated, ac-
cording to the journal’s editor.

The Lancet issued a formal
retraction yesterday denounc-
ing a 1908 study led by British
gastroenterologist Andrew
‘Wakefield that linked the mea-
sles, mumps and rubella vacci-
nation with the onset of

-symptoms associated with au-
tism.

“Tt's very clear that many
statements in that paper are
either dishonest or uttexly mis-
leading and so we were really

i " yery pleased we could refract

the paper how,” Lancet editor
Richard Horton said in a tele-
phone interview. “I think for
me the major lesson is that
there was a collective failure.
There was a failure at the jour-
nal, there was a failure of:ge
ernment, there was a faiture
- the institutions, thete was a
faiture amongst scientists, and
everybody involved in this has
lessons to learn from it.”

The journal faced harsh criti-
cism from members of the -,
medical community who say
editors should have retracted
the paper years ago, after
flawed research methods; se-
rious conflicts of interest anid
ethics breaches came to Hght.
» SEE "AUTISM' PAGE 4
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Howard Soon, senior wine-
maker for Andrew Peller Ltd.
in British Columbia, recalls a
more infamous winter bever-
age that was all the rage on
the slopes 30 years ago. It
went by a nickname: *Ski-hill
wine, that’s what we called it,”
he said of Schloss Laderheim,
an inexpensive white wine, on
a visit to Toronto last week.

"MASTER OF THE OKANAGAN

As B.C.'s cheap qualf of the slopes has given way fo sophisticated, internationally award-winning
pours, winemaker Howard Soon has been at the vanguard of the evolution

Mr. Soon helped craft the
German-style riésling blend at
Calona Vineyards during Can-

ada’s jug-wine era. Apparently,

it was sweet anid light enough
to sip mountainside between
runs without fear of a nasty
tumble - Gatorade with a hap-
py kick. “You could drink
buckets of it,” he said.

If anyone embodies the
quality revolution in B.C. wine
that’s taken place since the
sip-while-you-slalom era, it’s
Mr. Soon. This month he will
celebrate his 30th year in the
business. .
¥ SEE ‘DECANTER’ PAGE 2

Feip 3 Ll

Howard Soon, senior winemaker
for Andrew Peller in Brifish
Columbia, marks 30 years in the
business this monih. JEFF BASSETT
FOR THE GLOBE AND MAIL,
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'It took us 30 years to get winery of the year’

He oversees the West-
ern Canada operations
of Grimsby, Ont:-based
Andrew Peller, which owns
the Calona, Sandhill and Red
Rooster brands in British Co-
lumbia as well as the Peller,
‘Hillebrand and Thirty Bench.
And unlike athletes, who tend
to peak early in life, Mt. Soon,
&7, is at the top of his game.
Last fall, Sandhill was named
‘Canadian Winery of the Year
by Wine Access magazine for
scoring consistently high rat-
ings in a blind tasting by ex-

perts from around the country. |-

“Tt took us 30 vears to get win-
ery of the year,” Mt. Soon said.
That honcur is in my opin-

ion overdue. Sandhill, based
on a European model, special-
izes in wines produced from
single vineyards rather than
blends from multiple sites.
Ranging in price from about
$16 to $26, the wines have
come to be benchmarks re-
flecting the diverse microcli-
mates of British Columbia’s
sun-blessed Okanagan Valley.
To me, the wines stand out as
much for their seamless tex-
ture as their subtle balance of
flavours. And despite preminim
positioning, they tend to rep-
resent excellent value in their
price categories, particularly
the white-label offerings that
cost between $16 and $20.
This month marks another
milestone for Sandhill, Until -
now, the 13-year-old brand’s
- limited production has been
consumed almost entirely in.
the West. But growth in vine-
yard holdings and deals with
contract growers has enabled
Sandhill to expand eastward
to the large Ontario marlket.
The excellent Sandhill Char-
donnay 2007 will become a
permanent listing next month

“We feared for our jobs,” Howard Soon says of B.C.'s gamble to take on Californian wine compehhon in
the late eighties. ‘I couldn’t have told you then that we’'d be here foday.” JEFF BASSETT FOR THE GLOBE AND MAIL.

A taste of the Sand

From the Howard Soon porifolio
(m Ontarlo and/or the West)

SANDHILL CHARDONNAY 2007
Medivm-bodied and silky, with
tropical fruit flavours and a fresh,
crlsp F msh (516 .95 io $17 99)

SANDH]LL CABERNET—MERLGT
2007

Medium- to full-bodied, with ripe,
crushed cherry fruit and a
smooth fmlsh (517 99 fo $19 99)

SANDH!LL ?ENOT GRIS 2003
Medivm-bodied with subtle notes
of pear and citrus, and a fangy
finish {$16.99 to $18.99).

v

at the LCBO at $16.05, while
the Merlot 2007, at $19.95, has
been launched with more
limited distribution at the
LCBO. More Ontario Hstings
are scheduled to follow in
coming months, though there
are no plans yet for Quebec or
the Atlantic provinces.

If Mr. Soon can be called the
senior statesman of B.C. wine,
he doesn’t exactly fit the ster-

eotype of a Canadian wine-in- -

dustry pioneer.

Bom and raised in Vancou-
ver, he is the grandchild of
Chinese inmmigrants from Can-
ton province, A degree in bio-
chemisiry from the University
of British Columbia garned
him a jeb at Labatt, where he

trained as a brewmaster and
eventually settled in the quali-
ty-control department, with
stints in London, Ont., Saska-
toon, New Westminster, B.C.,
and finally Winnipeg. “I got
kind of tired of the winters in
the Prairies,” he said.

A wine-appreciation course
sparked an interest in the fled-
gling wine industry and a
move to the Okanagan, where
he applied for a job in Calona’s
quality control Iab in 1980,
graduating to assistant wine-
maker the following year.

While a string of beer strikes
had helped convert many con-
sumers to wine, Mr. Soon's de-
cision was still a leap of faith.
Jug-style wines and rustic-tast-

ing, winter-hardy grapes based
on native North American va-
tieties represented the bulk of
domestic production.

Luck came in the form of
free trade with the United
States, which inspired domes-
tic growers to compete head-
on with the sudden flood of
duty-free wines from Califor-
nia by replanting with quality
European vinifera grapes, the
same varieties grown in sunny
California, such as merlot,
chardonnay and cabernet sau-
vignon,

“We feared for our jobs,” Mr.
Soon said, acknowledging the
gamble. “I couldn’t have told
you then that we'd be here to-
day”

The largely industrial wine-
making methods that yielded
quaffable plonk such as
Schloss Laderheim gave way in
the late 1080s to old-school
European craftsmanship and
delicate grape handling.

“Whole-cluster pressing, bar-
rel fermenting - all those
things were totally new to us,”
he said. “I didn’t go to school
to learn this stuff, and inn those
days they didn’f teach that”

The turning point came in
1997 when a 1994 Calona
white wine took the “chardon-
nay du meénde” prize at a Paris
trade fair.

Two years later, Mr, Soon’s
first pinot gris, using fruit pur-
chased from the King Family
Farms 1997 harvest, similarly
accomplished the unthinkable,
taking top white-wine honours
among hundreds of mostly
U.S. enfrants at the Los An-
geles County Fair. The Great
‘White upset was chronicled in
a flattering 1009 Wall Street
Journal article.

“Can you imagine how
earth-shaking that was for

us?” Mr. Soon asked, rhetori-
cally. The day the article ap-
peared, a woman working in
the Calona wine shop in Ke-

| lowna (the winery name is a

phonetic play on the city)
fielded an unusual request
from the south of the border.
“She said, ‘We had a guy ¢-
mail us and say he wants to
send up his jet and buy two
cases, ” Mr. Soon recalled.

One pillar of Mr. Soon’s work
ethic is to maintain close rela-
tionships with key growers
who own and tend some of
the best vineyard land in val-
ley, among them Rod King of
King Family Farms.

“Howard will say, “We can -
wait another four days to pick,
and I'll say, ‘Howard, the.
weather report says it’s going
to snow tomorrow. We've got a
problem,’ ” Mr. King said over
the telephong this week.
“Howard listens.”

Today, Mr. Soon spends
much of his time training the
new generation of winemak-
ers. He has hired three wom-
en, all in their late 205 or early
20s, to oversee three of his
brands, Karen Gillis at Red

- Rooster, Stephanie Leinemann

at Peller and Katie Dickieson
at Calona. Sandhill remaing
Mr. Soon’s baby.

At Sandhill, he’s also gets to
gratify his science-major’s
urge to experiment. He started
apet project in the t990s to
bottle small quantities of su-
perpremium wine under the
Sandhill Small Lots label, fo-

- cusing on such varieties as

sangiovese and barbera, which
are rarely found ouiside Haly.
At $30-plus, they're far from
ski-hill wines, but they may
turn some tourist heads in
fancy Whistler restaurants lat-
er this month.




