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Who We Are
VQA Ontario is Ontario’s wine authority that regulates Ontario’s wines of origin and the appellation system as  
KLÄULK�\UKLY�[OL�=8(�(J[�VM�6U[HYPV���0[�L_LYJPZLZ�KLSLNH[LK�H\[OVYP[`�MYVT�[OL�7YV]PUJL�VM�6U[HYPV�[V�LUZ\YL�
SHILS�PU[LNYP[`�[OH[�HSSV^Z�JVUZ\TLYZ�[V�PKLU[PM`�^PULZ�VM�VYPNPU�THKL�LU[PYLS`�MYVT�6U[HYPV�NYV^U�NYHWLZ��
=8(�6U[HYPV�PZ�JVTTP[[LK�[V�^VYRPUN�^P[O�HUK�VU�ILOHSM�VM�JVUZ\TLYZ�HUK�P[Z�Z[HRLOVSKLYZ�PU�PUK\Z[Y`�HUK� 
NV]LYUTLU[�[V�WYVTV[L�H�IL[[LY�H^HYLULZZ�VM�6U[HYPV»Z�^PUL�YLNPVUZ�HUK�^PULZ�VM�VYPNPU��

Vision
Consumers will use Ontario’s VQA appellations as their guide to identifying authentic wines of origin and quality.  

Mission
7YV]PKL�H�Z[YVUN�MV\UKH[PVU�MVY�JVUZ\TLY�JVUÄKLUJL�I`�LUMVYJPUN�YLSL]HU[�Z[HUKHYKZ�[OH[�YLJVNUPaL� 
Ontario’s regions and styles.  
*VTT\UPJH[L�[OL�]HS\L�VM�H�JYLKPISL�HWWLSSH[PVU�Z`Z[LT� 

Strategic goals  
Origin, quality, authenticity 

6ɉJLYZ�
)YPHU�:JOTPK[�����
President and Chair 
(elected from Vineland Estates Winery)

3V\PZL�,UNLS����
Vice-Chair
(elected from Featherstone Estate Winery)

+LYLR�*HY[SPKNL�����
Treasurer
(elected from Colio Estate Winery)

4HY[PU�>LYULY����
Secretary
(elected from Ravine Vineyard Estate Winery)

Attendance at Board meetings:
Eight Board meetings were held in 2019-2020. The num-
ber of Board meetings each Director attended is indicated  
beside their name. 

:[HɈ�HUK�:[H[\[VY`�(WWVPU[TLU[Z
3H\YPL�4HJKVUHSK
Executive Director

:\ZHU�7PV]LZHU
Manager, Compliance and IT Systems (VQA Inspector)

2H[OLYPUH�9HKJSPɈL
Manager, Communications and Wine Standards

2HP[SPU�>PSZVU
Wine Approvals Coordinator

:[HU�3VYLL
Finance

+PYLJ[VYZ
.YLN�)LY[P�����
(elected from Andrew Peller Ltd.)

2LU�+V\NSHZ�����
Past-Chair 
(appointed from 13th Street Wine Co.) 

;VU`�,SLUPZ����
(appointed from Ontario Restaurant, Hotel and Motel Association) 

1LUUPMLY�/HY[����
(elected from Flat Rock Cellars)

7H\S�2HZZLIH\T����
(elected from Arterra Wines Canada)

4HY`�:OLUZ[VUL�����
(appointed from Government of Ontario)

7H\S�:WLJR����� 
(elected from Henry of Pelham Estate Winery) 

+HU�:\SSP]HU�����
(elected from Rosehall Run Vineyards) 

2L]PU�>H[ZVU�����
(appointed from Grape Growers of Ontario)
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Transparency and Fairness
VQA Ontario will carry out its statutory authority with 
transparency and fairness and strive to uphold high  
ethical standards.

Responsiveness and  
Communications
VQA Ontario will conduct its operations openly, providing 
P[Z�TLTILYZ�HUK�[OL�W\ISPJ�HJJLZZ�[V�PUMVYTH[PVU�HUK�
timely responses to inquiries.  It will adopt and implement 
HWWYVWYPH[L�WVSPJPLZ�[V�YLZWLJ[�[OL�JVUÄKLU[PHSP[`�VM�P[Z�
TLTILYZ�HUK�Z[HRLOVSKLYZ���0[�^PSS�WYVTV[L�[OL�]HS\L�
HUK�ILULÄ[Z�VM�=8(�^PULZ�[V�JVUZ\TLYZ�

Organizational Values  

Firmness and Responsibility
=8(�6U[HYPV�^PSS�KPZJOHYNL�P[Z�YLN\SH[VY`�YLZWVUZPIPSP[PLZ�
ÄYTS`�[V�LUZ\YL�=8(�[LYTZ��KLZJYPW[PVUZ�HUK�KLZPNUH[PVUZ�
HYL�UV[�TPZ\ZLK�HUK�JVUZ\TLYZ�JHU�YLS`�VU�SHILS�PU[LNYP[`�
for all VQA wines. 

Accountability 
=8(�6U[HYPV�^PSS�IL�HJJV\U[HISL�MVY�P[Z�KLJPZPVUZ� 
HUK�WYVTV[L�LќLJ[P]L�HUK�MHPY�KPZW\[L�TLKPH[PVU�[V�
YLZVS]L�JVUÅPJ[�

(̆HFWLYHQHVV
=8(�6U[HYPV�^PSS�Z[YP]L�[V�JHYY`�V\[�LѝJPLU[�HUK�JVZ[�
LќLJ[P]L�VWLYH[PVUZ��HUK�JVU[PU\L�[V�W\YZ\L�ZLY]PJL�
improvements in all areas of operations. 

7\ISPJ�HUK�.V]LYUTLU[�VM�6U[HYPV
4PUPZ[LY�VM�.V]LYUTLU[�HUK�*VUZ\TLY�:LY]PJLZ

VQA Ontario Board of Directors

Standards Development 
Committee

>PULY`�4LTILYZ�0UW\[

Nominating Committee
Finance and Audit Committee

Inspectors and  
(KTPUPZ[YH[P]L�:[Hќ

Executive Director
Contracted Services
•Taste Panels
��3HIVYH[VY`�
• Audit
• Icewine Monitoring
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�����^PSS�THYR�T`���[O�]PU[HNL�VM�
^PULTHRPUN�PU�6U[HYPV���(�NVVK�[PTL�[V�
YLÅLJ[�\WVU�^OH[�0�OH]L�SLHYULK�

0�OH]L�ILLU�MVY[\UH[L�[V�IL�PTTLYZLK�PU�
almost every aspect of Ontario wine …
^PULTHRPUN��NYHWL�NYV^PUN��THYRL[PUN��
ÄUHUJL��ZHSLZ��I\PSKPUN�IYHUKZ��I\PSKPUN�
^PULYPLZ�HUK�YL�I\PSKPUN�^PULYPLZ��0�OH]L�

JVUZ[Y\J[LK�HUK�THPU[HPULK�IV[O�SHYNL����������JHZL�
IYHUKZ�HUK�L_JS\ZP]L����JHZL�\S[YH�WYLTP\T�IV[[SPUNZ�
ZOV^JHZPUN�[OL�ZWLJPÄJ�H[[YPI\[LZ�VM�H�ZPUNSL�WSHJL���0[�
^V\SK�IL�HU�\UKLYZ[H[LTLU[�[V�ZH`�0�HT�WHZZPVUH[L�
HIV\[�6U[HYPV�^PUL��P[�PZ�T`�W\YWVZL�PU�SPML�HUK�VUL�VM�
my greatest sources of pride.  But nothing - not any-
[OPUN�0�OH]L�L_WLYPLUJLK���JV\SK�OH]L�WVZZPIS`�WYLWHYLK�
me for 2020. While I would normally devote my yearly 
message to VQA accomplishments, this year I want to 
YLÅLJ[�VU�IYVHKLY�PZZ\LZ�HќLJ[PUN�HSS�VM�\Z��

The declaration of the pandemic emergency in March 
changed everything in our industry and our lives.  
:VTL�VM�\Z�OH]L�ILJVTL�V]LY^OLSTLK�^P[O�RLLWPUN�
V\Y�I\ZPULZZLZ�HUK�]PUL`HYKZ�Y\UUPUN�^OPSL�V[OLYZ��
especially those in hospitality, sales and tourism, have 
ILLU�SLM[�^P[OV\[�^VYR�HUK�PZVSH[LK�H[�OVTL���>L�ZOHYL�
these trials with our colleagues around the world who 
HYL�HSZV�YLLSPUN�MYVT�[OL�PTWHJ[�VU�[OLPY�I\ZPULZZLZ�
and personal lives.  My heart goes out to everyone who 
OHZ�Z\ќLYLK�WLYZVUHS�SVZZLZ�HUK�0�HT�[OHURM\S�MVY�HSS�VM�
[OVZL�^OV�OH]L�Z[LWWLK�\W�[V�RLLW�\Z�ZHML�HUK�RLLW�
us going.     

Even though we are resilient and pressing forward, 
THU`�PU�V\Y�PUK\Z[Y`�OH]L�ILLU�KL]HZ[H[LK�I`�[OPZ�JYPZPZ�

HUK�MHJL�H�SVUN�QV\YUL`�IHJR���2LLWPUN�[OL�SVJHS�^PUL�
PUK\Z[Y`�TV]PUN�MVY^HYK�OHZ�WSH`LK�H�WHY[�PU�RLLWPUN�
ZVTL�ZLUZL�VM�UVYTHSJ`�MVY�6U[HYPHUZ�HUK�^PSS�IL�WHY[�
of the road to recovery for the Province.  We don’t yet 
RUV^�^OH[�[OL�M\[\YL�^PSS�OVSK�I\[�0�RUV^�^L�^PSS�^VYR�
[VNL[OLY�[V^HYKZ�H�YLI\PSKPUN�HUK�YLJV]LYPUN��� 
As the crisis was developing, we received great support 
MYVT�3PZH�;OVTWZVU��4PUPZ[LY�VM�.V]LYUTLU[�HUK�*VU-
Z\TLY�:LY]PJLZ�HUK�OLY�Z[Hќ��RLLWPUN�\Z�IYPLMLK�HUK�
helping government understand the industry issues that 
ULLKLK�H[[LU[PVU���0�SVVR�MVY^HYK�[V�JVU[PU\PUN�[V�^VYR�
with the Ministry.    

0�^V\SK�HSZV�SPRL�[V�YLJVNUPaL�[OL�=8(�Z[Hќ�MVY�Z[LW-
WPUN�PU�X\PJRS`�[V�LUZ\YL�V\Y�JVYL�ZLY]PJLZ�JVU[PU\LK�
^P[OV\[�PU[LYY\W[PVU���>L�^LYL�HISL�[V�[YHUZP[PVU�HSTVZ[�
seamlessly to the new conditions, including activating 
and running an ad-hoc tasting panel in response to the 
sudden suspension of tasting panels at the LCBO.  We 
all appreciate the resourcefulness and dedication of our 
ZTHSS�VYNHUPaH[PVU�����

As I write this, our vineyards are well into the growth 
cycle that gives us every new vintage.  Even though the 
^VYSK�OHZ�JOHUNLK��V\Y�NYHWLZ�Z[PSS�NYV �̂�ULLK�[V�IL�
JHYLK�MVY�HUK�[\YULK�PU[V�^PUL���0�HT�SVVRPUN�MVY^HYK�[V�
[OL������]PU[HNL�THYRPUN�[OL�YLUL^HS�[OH[�^PSS�JVTL�HZ�
we emerge from the pandemic.       

 

Brian Schmidt
7YLZPKLU[�HUK�*OHPY

Message from the Chair  
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Taste the Place
VQA is about place.   

Special places right here at home.  

Places like nowhere else in the world.   

Where the soil, the slope, the sunshine, the warmth,  

the rainfall and the craftsmanship all matter.  

Together, they give us better grapes.   

And better grapes give us better wine.



�                            Vintners Quality Alliance Ontario

Vintage Report 2019
Niagara Peninsula •  Lake Erie North Shore  •  Prince Edward County

Conditions
>LH[OLY�JVUKP[PVUZ�HJYVZZ�6U[HYPV�MVY���� �^LYL�
NLULYHSS`�JVVSLY�HUK�^L[[LY�[OHU�UVYTHS�I\[�V]LYHSS�[OL�
season was good.  The growing season in most areas 
^HZ�ZSPNO[S`�KLSH`LK��I\[�[OL�ZLHZVU�LUKLK�^LSS�[OHURZ�
to a sunny fall. 

1HU\HY`�Z[HY[LK�Vќ�TPSK�I\[�^HZ�H�TVU[O�M\SS�VM�
ZPNUPÄJHU[�^LH[OLY�L]LU[Z�PUJS\KPUN�L_[YLTL�JVSK�HUK�
OLH]`�ZUV^MHSS��^OPJO�JVU[PU\LK�[OYV\NOV\[�-LIY\HY �̀�
while the rapid thaw in March was the major weather 
story of the spring.  

;LTWLYH[\YL�Å\J[\H[PVUZ�[OYV\NOV\[�4HYJO�HSSV^LK�MVY�
ZPNUPÄJHU[�ZUV^�TLS[�HUK�SLK�[V�OPNO�ZWYPUN�^H[LY�SL]LSZ�
for the start of the growing season. April and May 
JVU[PU\LK�^P[O�OPNO�TVPZ[\YL��I\[�MVY�[OL�^LSS�KYHPUPUN�
ZVPSZ�VM�5PHNHYH�7LUPUZ\SH�HUK�3HRL�,YPL�5VY[O�:OVYL��
and the stony Prince Edward County soils, this was not 
a major concern for wine growers.  The result was a 
slight delay to the start of the growing season across all 
three viticultural areas.

1\UL�IYV\NO[�Z\TTLY�^LH[OLY�^P[O�UVYTHS�[LTWLYH-
tures across Ontario and the growing season got under 
^H �̀�-SV^LYPUN�VJJ\YYLK�X\PJRS`�HZ�[OL�NYHWL]PULZ�
HJJLSLYH[LK�[OLPY�NYV^PUN�[V�THRL�\W�MVY�[OL�SH[L�Z[HY[��
5V[HIS �̀�ZVTL�NYV^LYZ�YLWVY[LK�[OH[�PU�[OL�)LHTZ]PSSL�
)LUJO�HUK�3PUJVSU�3HRLZOVYL�Z\I�HWWLSSH[PVUZ��
ÅV^LYPUN�VJJ\YYLK�HJYVZZ�HSS�NYHWL�]HYPL[PLZ�V]LY�H�
single four-day span. 

1\S`�^HZ�^HYT�HUK�Z\UU �̀�W\UJ[\H[LK�I`�[OYLL�ZOVY[�I\[�
PU[LUZL�OLH[�^H]LZ��JVTWSLTLU[LK�I`�OPNO�O\TPKP[`�
across southeastern and southwestern Ontario. Two 
ZPNUPÄJHU[�YHPUMHSSZ�VJJ\YYLK�PU�[OL�TVU[O��THPU[HPUPUN�
soil moisture and supporting developing vines.  

August was warm and intermittently stormy, leading into 
H�JVTWHYH[P]LS`�X\PL[�:LW[LTILY��JVVS�^P[O�ZVTL�YHPU�¶�
I\[�IYPUNPUN�KLJLU[�JVUKP[PVUZ�[V�ÄUPZO�Vќ�[OL�Z\TTLY�
HUK�ILNPU�[OL�OHY]LZ[�ZLHZVU�

�                     Vintners Quality Alliance Ontario
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Harvest 
Heading into harvest, the weather was generally cool 
HUK�Z\UU �̀�;OPZ�JVVS�^LH[OLY�JVTIPULK�^P[O�SV^�
O\TPKP[`�HUK�Z\UZOPUL�WYV]PKLK�H�IVVZ[�MVY�NYHWLZ�PU�
[LYTZ�VM�WOLUVSPJ�YPWLULZZ�HUK�WYL]LU[LK�IYLHRKV^U�VM�
fruit allowing an extended period for grapes to fully ripen.  

6J[VILY�^LH[OLY�^HZ�TPSK�I\[�KHTW��MVSSV^LK�I`�HU�
\U\Z\HSS`�LHYS`�JVSK�ZUHW�PU�TPK�5V]LTILY���4VZ[�
^OP[L�]HYPL[PLZ�^LYL�OHY]LZ[LK�LHYS �̀�^P[O�^PULTHRLYZ�
reporting excellent quality.  Yield reductions were 
common for many of the red varieties to ensure optimal 
ripeness, particularly for later maturing varieties. 
/HY]LZ[�L_[LUKLK�PU[V�LHYS`�+LJLTILY��ZVTL[PTLZ�
[HRPUN�WSHJL�PU�[OL�ZUV �̂�

With the early cold, several wineries harvested Icewine 
NYHWLZ�VU�5V]LTILY����¶�[OL�LHYSPLZ[�KH[L�YLJVYKLK�I`�
VQA Ontario.  Preliminary registrations for Icewine are 
�� ���[VUULZ��

Wine Expectations 
6\[SVVR�PZ�]LY`�NVVK�MVY�^PULZ�MYVT�[OL���� �]PU[HNL��
We can expect a full range of exceptional white wines 
KLÄULK�I`�JYPZWULZZ��HJPK�HUK�MY\P[��,HYS`�YLWVY[Z�
Z\NNLZ[�[OH[���� �TH`�IL�H�Z[HUKV\[�]PU[HNL�MVY�7PUV[�
5VPY�HUK�M\SSLY�IVKPLK�YLKZ�ZOV\SK�HSZV�ZOV^�^LSS�HZ�H�
result of the carefully managed harvest, and with some 
YLK�NYHWLZ�L]LU�OH]PUN�[OL�ILULÄ[�VM�[OL�JVUJLU[YH[PUN�
LќLJ[�VM�MYLLaL�[OH^�[OH[�JVTLZ�^P[O�ILPUN�OHY]LZ[LK�
late in the season. 



<U[PS�ULHY�[OL�LUK�VM�V\Y�ÄZJHS�`LHY�PU�
4HYJO�������YV\[PUL�I\ZPULZZ�PUJS\KPUN�
wine approvals, appellation research and 
education projects, and compliance 
activities continued at normal levels, with 
overall production volume down slightly.  
>L�[OHURLK�HUK�JVUNYH[\SH[LK�SVUN�[LYT�
LTWSV`LL�)HYIHYH�+VKKZ�VU�OLY�

YL[PYLTLU[�PU�5V]LTILY���� ��(UK��HM[LY�THU`�`LHYZ�VM�
KPZJ\ZZPVU��H�YLMYLZOLK�=8(�SVNV�KL]LSVWLK�I`�[OL�
>PUL�4HYRL[PUN�(ZZVJPH[PVU�VM�6U[HYPV�^HZ�HKVW[LK�
PU[V�[OL�=8(�YLN\SH[PVUZ���;OLU��V]LY�Q\Z[�H�ZOVY[�^LLR��
we went from a relatively normal year to emergency 
VWLYH[PVUZ�^P[O�H�JYP[PJHS�MVJ\Z�VU�RLLWPUN�V\Y�JVYL�
ZLY]PJLZ�NVPUN�HUK�RLLWPUN�V\Y�Z[Hќ�ZHML���

Although VQA operations were designated an essential 
service in support of the wine industry supply chain, 
there were several initial challenges.  The suspension of 
LCBO tasting panels was resolved with the creation of a 
YVZ[LY�VM�X\HSPÄLK�[HZ[LYZ�[V�Z[Hќ�HK�OVJ�WHULSZ�HUK�
YL�W\YWVZPUN�[OL�=8(�VѝJLZ�[V�JVUK\J[�[OL�[HZ[PUNZ�
with appropriate sanitation and physical distancing 
measures.  We are very grateful to all those serving on 
the ad-hoc panels from wineries, hospitality and the 
^PUL�LK\JH[PVU�ZLJ[VYZ���;OL`�OH]L�THKL�P[�WVZZPISL�[V�
maintain the integrity of VQA wines during this crisis.   

0�HSZV�ULLK�[V�NYH[LM\SS`�HJRUV^SLKNL�T`�Z[Hќ��HSS�VM�
^OVT�OH]L�ILLU�L_[YHVYKPUHYPS`�ÅL_PISL�HUK�JYLH[P]L�[V�
RLLW�V\Y�JVYL�ZLY]PJLZ�NVPUN!

2H[OLYPUH�9HKJSPќL�¶�[OHUR�`V\�MVY�NL[[PUN�[OL�HK�OVJ�
tasting panels up and running, delivering wine and 
storing empties, all while facing the reality of home 
schooling. 

2HP[SPU�>PSZVU�¶�[OHUR�`V\�MVY�THRPUN�H�ZLHTSLZZ�HUK�
JOLLYM\S�[YHUZP[PVU�[V�YLTV[L�TLTILY�ZLY]PJLZ�HUK�
RLLWPUN�[OL�^PUL�HWWYV]HSZ�YLZ\S[Z�ÅV^PUN�

:\ZHU�7PV]LZHU�¶�[OHUR�`V\�MVY�RLLWPUN�V\Y�0;�SPMLSPULZ�
^VYRPUN������^OLU�^L�HYL�ZV�YLSPHU[�VU�KPNP[HS�JVTT\-
nications. 

(UK�:[HU�3VYLL�¶�L]LU�[OV\NO�WHY[�[PTL�HUK�IYHUK�UL^�
[V�=8(��[OHUR�`V\�MVY�Z[LWWPUN�\W�[V�IYPUN�H�Z[LHK`�OHUK�
[V�V\Y�ÄUHUJPHS�ZLY]PJLZ�HUK�RLLWPUN�[OPUNZ�VU�[YHJR��

>L�OH]L�HSZV�ILLU�Z\WWVY[LK�I`�[OL�3*)6�8\HSP[`�
(ZZ\YHUJL�[LHT�^OV�OHZ�^VYRLK�JSVZLS`�^P[O�\Z�[V�
collect and transfer tasting samples and made contin-
\LK�SHIVYH[VY`�ZLY]PJLZ�H�WYPVYP[`�MVY�=8(�[LZ[PUN��

0»T�Z\YL�[OL�JVTPUN�`LHY�^PSS�IYPUN�TVYL�JOHUNL�HUK�0�HT�
SVVRPUN�MVY^HYK�[V�^VYRPUN�^P[O�`V\�VU�[OL�YVHK�HOLHK���

Laurie Macdonald 
,_LJ\[P]L�+PYLJ[VY

Operations
Executive Director’s Report
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Goals and Activities

4HUHNL�6U[HYPV»Z�^PUL�HWWLSSH[PVU�Z`Z[LT�^P[O�H�MVJ\Z�VU�VYPNPU��X\HSP[`�HUK�H\[OLU[PJP[`

7YVTV[L�YLJVNUP[PVU�HUK�\UKLYZ[HUKPUN�VM�[OL�=8(�HWWLSSH[PVU�Z`Z[LT

7YV[LJ[�JVUZ\TLYZ�[OYV\NO�SHILS�PU[LNYP[`

7YV]PKL�H�Z[YVUN��[YHUZWHYLU[�HUK�JYLKPISL�MYHTL^VYR�MVY�[OL�WYVK\J[PVU�HUK�SHILSSPUN�VM�^PULZ�VM�VYPNPU

Performance goals

Activity Highlights
��UL[�UL^�TLTILY�^PULYPLZ
 �����V]LYHSS�Z\JJLZZ�YH[L�MVY�^PUL�HWWYV]HS� 
applications
Chardonnay the top production VQA varietal wine
� ���L_WVY[�JLY[PÄJH[LZ�PZZ\LK
����H\KP[Z�HUK�PUZWLJ[PVUZ�JVUK\J[LK
��JVTWSPHUJL�VYKLYZ�PZZ\LK����JOHYNLZ�SHPK�YLZ\S[PUN�PU�
��JVU]PJ[PVUZ

Membership
����^PULYPLZ�^LYL�YLNPZ[LYLK�HZ�WHY[PJPWHU[Z�PU�[OL�=8(�
program at the end of March 2020.  These included 
��SHYNL�^PULYPLZ��ZHSLZ�VM�V]LY���������SP[YLZ�VM�=8(�
^PULZ�����TLKP\T�JSHZZ�^PULYPLZ��ZHSLZ�VM���������[V�
��������SP[YLZ�VM�=8(�^PULZ��HUK�����ZTHSS�^PULYPLZ�
�ZHSLZ�VM�\W�[V���������SP[YLZ�VM�=8(�^PULZ��
9LN\SHY�TLTILY�JVTT\UPJH[PVUZ�PUJS\KLK�TVU[OS`�
newsletters with news and compliance tips.

Product Approvals
��� �HWWSPJH[PVUZ�MVY�HWWYV]HS�[V�\ZL�[OL�=8(�KLZPNUH-
tion and descriptive terms regulated under the VQA Act 
were processed.  Each wine must successfully com-
plete comprehensive quality assurance testing including 
H�[HZ[L�[LZ[��SHIVYH[VY`�HUHS`ZPZ�HUK�WHJRHNPUN�YL]PL^�
ILMVYL�ILPUN�JLY[PÄLK�HZ�H�^PUL�VM�VYPNPU���(WWYV]HSZ�
^LYL�NYHU[LK�MVY������^PULZ�HUK�KLUPLK�MVY�������
 

Quality 
Maintaining quality standards is an important part of 
VQA Ontario’s mandate.  In addition to enforcing stan-
dards, VQA Ontario runs two programs to support and 
LUJV\YHNL�^PULYPLZ�[V�W\YZ\L�[OL�ILZ[�X\HSP[`�V\[JVTLZ�
WVZZPISL�HUK�L_JLLK�TPUPT\T�Z[HUKHYKZ���>PULTHRLYZ�
-VY\TZ��^OLYL�^PULTHRLYZ�ZOHYL�L_WLYPLUJLZ�HUK�ILZ[�
practices in an informal setting and discuss techniques 
that are especially successful in Ontario’s unique growing 
conditions are held across the Province.  The second 
initiative provides a comprehensive analysis of outcomes 
H[�[OL�=8(�[HZ[PUN�WHULS�[OH[�HSSV^Z�^PULYPLZ�[V�ILUJO-
THYR�[OLTZLS]LZ�HUK�NHPU�PUZPNO[Z�PU[V�OV^�WLYMVYTHUJL�
TPNO[�IL�PTWYV]LK���;OLZL�[^V�WYVNYHTZ�^VYR�[VNL[OLY�
with information from the sensory analysis providing top-
PJZ�MVY�KPZJ\ZZPVU�H[�[OL�>PULTHRLYZ�-VY\TZ�

Inspections and Audits
����YV\[PUL�H\KP[Z�^LYL�JVUK\J[LK�K\YPUN���� �¶������ 
to verify compliance with origin and production stan-
dards for all approved VQA wines.  Each winery 
TLTILY�PZ�Z\IQLJ[�[V�H�JVTWYLOLUZP]L�VU�ZP[L�H\KP[�VU�
H����TVU[O�PU[LY]HS���0U�HKKP[PVU������YHUKVT�PUZWLJ[PVUZ�
were completed at the retail level, focused primarily on 
LUZ\YPUN�VUNVPUN�JVTWSPHUJL�^P[O�=8(�WHJRHNPUN�HUK�
SHILSSPUN�YLN\SH[PVUZ���(Z�H�YLZ\S[�VM�H\KP[Z�HUK�PUZWLJ[PVUZ��
MVSSV^�\W�^HZ�JVUK\J[LK�PU����JHZLZ���;OL�THQVYP[`�VM�
issues addressed were minor in nature. 
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Enforcement
Most compliance issues were resolved with warnings and 
corrective actions.  VQA Ontario issued 2 compliance 
orders in relation to wineries using regulated terms without 
HWWYV]HS�VY�MHPSPUN�[V�[HRL�JVYYLJ[P]L�HJ[PVU�^P[OPU�H�Z[PW\-
SH[LK�[PTL����JOHYNLZ�^L�SHPK�\UKLY�[OL�7YV]PUJPHS�6ќLUJLZ�
(J[�YLSH[LK�[V�\ZPUN�=8(�[LYTZ�^P[OV\[�HWWYV]HS�HUK���
convictions registered.

Trade and Export Development
=8(�6U[HYPV�WYV]PKLZ�HU�PUKLWLUKLU[�JLY[PÄJH[PVU�WYVJLZZ�
YLX\PYLK�I`�[OL�,\YVWLHU�+L]LSVWTLU[�<UPVU�HZ�H�JVUKP-
[PVU�VM�HJJLZZ�[V�P[Z�TLTILY�Z[H[LZ���� ���JLY[PÄJH[LZ�^LYL�
PZZ\LK�MVY�����^PULZ�MYVT����KPќLYLU[�^PULYPLZ�
     

Communications
This year Communications at VQA Ontario focused on sup-
WVY[PUN�V\Y�^PULY`�TLTILYZ�HUK�HK]HUJPUN�V\Y�Z[YH[LNPJ�
goals. We expanded our outreach to include students in 
hospitality and wine programs within local colleges to share 
our Appellation Story and promote the value of a regulated 
HUK�JYLKPISL�HWWLSSH[PVU�Z`Z[LT�PU�6U[HYPV��
>PULTHRLYZ�MVY\TZ�JVU[PU\LK��PUJS\KPUN�H�]LY`�^LSS�YLJLP]LK�
ZLZZPVU�VU�ILZ[�WYHJ[PJLZ�^OLU�^VYRPUN�^P[O�O`IYPK�NYHWLZ��
4LTILYZ�VM�V\Y�^PULTHRPUN�JVTT\UP[`�JVU[PU\L�[V�H[[LUK�
and participate in collegial and supportive sharing of wine 
RUV^SLKNL�
0U�[OL�ÄUHS�TVU[O�V\Y�JVTT\UPJH[PVUZ�Z[YH[LN`�ZOPM[LK�
slightly to focus on providing timely updates on operations 
[V�V\Y�TLTILYZ��>L�JVTT\UPJH[LK�MYLX\LU[S`�HUK�JVUÄ-
dently that the VQA Approvals process would continue with 
UV�PU[LYY\W[PVU�K\YPUN�[OL�JSPTH[L�VM�\UJLY[HPU[`�JYLH[LK�I`�
*6=0+�� ��5L^ZSL[[LYZ�JVU[PU\LK�[V�IL�W\ISPZOLK�TVU[OS �̀
.VPUN�MVY^HYK�PU[V���������^L�HYL�SVVRPUN�H[�UL^�HUK�
IL[[LY�^H`Z�[V�JVTT\UPJH[L�^P[O�V\Y�Z[HRLOVSKLYZ�HUK�
WYVTV[L�V\Y�HWWLSSH[PVU�Z`Z[LT�IL`VUK�[YHKP[PVUHS�
methods. VQA Ontario continues to partner with  
[OL�>PUL�4HYRL[PUN�(ZZVJPH[PVU�VM�6U[HYPV�[V� 
Z\WWVY[�[OL�THYRL[PUN�PUP[PH[P]LZ�VM�[OL� 
Ontario Wine Strategy.  

10                            Vintners Quality Alliance Ontario
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VQA Wine Production 
(SS�Z[H[PZ[PJZ�HYL�MVY�[OL�WLYPVK�VM�(WYPS������� �[V�4HYJO������������;OLZL�ÄN\YLZ�HYL�IHZLK�VU�^PULZ�HWWYV]LK�K\YPUN�
[OPZ�WLYPVK�HUK�HYL�JHSJ\SH[LK�\ZPUN�]VS\TLZ�KLJSHYLK�H[�[OL�[PTL�VM�Z\ITPZZPVU�MVY�HWWYV]HS���9LWVY[LK�]VS\TLZ�TH`�
YLÅLJ[�^PULZ�[OH[�OH]L�UV[�`L[�ILLU�YLSLHZLK�I\[�^PSS�UV[�YLÅLJ[�^PULZ�[OH[�TH`�IL�ÄUPZOLK�I\[�UV[�`L[�Z\ITP[[LK�MVY� 
HWWYV]HS���:[H[PZ[PJZ�MVY�WYL]PV\Z�`LHYZ�JHU�IL�MV\UK�H[�^^ �̂]XHVU[HYPV�JH�PU�WHZ[�HUU\HS�YLWVY[Z��

Production summary
>PUL�*H[LNVY`� 
�VM�>PULZ� =VS\TL� *OHUNL�MYVT�SHZ[�`LHY� ,Z[PTH[LK�NYHWL
� � (9L cases) (volume) [VUUHNL
Table Wine 1844 2,515,679 -12% 31,230
Icewine 78 61,289 -15% 2,050
Sparkling 125 164,924 +34% 3,150
Late Harvest  47 14,218 -35% 250
Other 19 6,610 -16% 80
;V[HS� ������ ���������� ����� ������

�

Statistics  
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Grape varieties used in all VQA wines (Total of 51 different varietals)

� =HYPL[`� ��VM�[V[HS�WYVK\J[PVU��
� � (by volume)�
 Chardonnay 13%
 Cabernet Franc  11%
 Merlot  11%
 Riesling 10%
 Pinot Gris 9%
 Vidal Blanc 9%
 Pinot Noir 7%
 Sauvignon Blanc 7%
 Cabernet Sauvignon 7%
 Baco Noir 6%
 Gamay Noir 3% 
 Gewürztraminer 2%  
 Syrah 1% 
 Other 4%

Regional and Varietal Production

Appellations 
;OPZ�[HISL�PUJS\KLZ�HSS�^PULZ�SHILSSLK�^P[O�[OL�Z[H[LK�HWWLSSH[PVU�VU�[OL�WYPUJPWHS�KPZWSH`�WHULS��;OLZL�^PULZ�T\Z[�JVU[HPU�
H[�SLHZ[�����JVU[LU[�MYVT�[OL�Z[H[LK�HWWLSSH[PVU���>PULZ�SHILSSLK�^P[O�VUL�VM�[OL�[LU�Z\I�HWWLSSH[PVUZ�VM�[OL�5PHNHYH�
7LUPUZ\SH�VY�[OL�:V\[O�0ZSHUKZ�Z\I�HWWLSSH[PVU�VM�3HRL�,YPL�5VY[O�:OVYL�T\Z[�JVU[HPU������JVU[LU[�MYVT�[OL�Z[H[LK�
Z\I�HWWLSSH[PVU���7YVK\J[PVU�VM�^PULZ�SHILSSLK�^P[O�[OL�=8(�6U[HYPV�KLZPNUH[PVU�YVZL�ZSPNO[S`�HUK�WYVK\J[PVU�KLJSPULK�MVY�
all other appellations.        

� (Z�KLJSHYLK�VU�SHILS� *HZLZ�� 3�� ��VM�HSS�=8(�^PULZ
� Niagara Peninsula  1,391,863 50%

Ontario 1,001,597 36%
Sub-appellations 335,084 12%
Prince Edward County  23,236 Less than 1%
Lake Erie North Shore 10,940 Less than 1%

Appellations 

(STVZ[�OHSM�VM�[OL�]VS\TL�VM�HSS�=8(�^PULZ�
PZ�ZV\YJLK�MYVT�[OL�MV\Y�NYHWL�]HYPL[PLZ��
*OHYKVUUH �̀�9PLZSPUN��*HILYUL[�-YHUJ�HUK�
4LYSV[���7YVWVY[PVUH[LS �̀�[OL�KPZ[YPI\[PVU�
VM�]HYPL[PLZ�^HZ�ZPTPSHY�[V�WYL]PV\Z�`LHYZ��
^P[O�[OL�L_JLW[PVU�VM�9PLZSPUN��^OVZL�
ZOHYL�KLJSPULK�MYVT�����[V�������

9LK�NYHWL�]HYPL[PLZ�\ZLK�PU�HSS�=8(�^PULZ�¶����
>OP[L�NYHWL�]HYPL[PLZ�\ZLK�PU�HSS�=8(�^PULZ�¶����
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 *VSV\Y�� � 3P[YLZ� *HZLZ�� 3�

White (47%) Varietal 10,184,309 1,131,590 
 Non-varietal 409,445 45,494
 ;V[HS�^OP[L� ���� ������ ���������
   
Red (47%) Varietal 9,840,279 1,093,364 
 Non-varietal 897,010 99,668
 ;V[HS�YLK� ��������� � ��� �����
  
Rosé (6%) Varietal 580,915 64,546 
 Non-varietal 694,956 77,217
 ;V[HS�YVZt� ���������� �������

Table wines
;OL�[HISL�^PUL�JH[LNVY`�PUJS\KLZ�^OP[L��YLK�HUK�YVZt�^PULZ���;OL�[V[HS�]VS\TL�VM�^OP[L�HUK�YLK�^PULZ�WYVK\JLK� 
were almost identical, continuing the long-term trend away from whites dominating production volumes. A large 
THQVYP[`�VM�[HISL�^PULZ�KLJSHYL�H�NYHWL�]HYPL[`�VY�]HYPL[PLZ�VU�[OL�SHILS��^P[O�VUS`�HIV\[� ��SHILSSLK�^P[O�H�UVU�]HYPL[HS�
WYVWYPL[HY`�SHILS��

;OL�[VW�MV\Y�YLK�HUK�^OP[L�]HYPL[HSZ�YLTHPU�[OL�ZHTL�HZ�PU�WYL]PV\Z�`LHYZ���7PUV[�.YPZ�V]LY[VVR�9PLZSPUN�HZ�[OL� 
ZLJVUK�TVZ[�JVTTVU�^OP[L�]HYPL[`�HPKLK�I`�IV[O�HU�PUJYLHZL�PU�7PUV[�.YPZ�WYVK\J[PVU�HUK�H�KLJYLHZL�PU� 
9PLZSPUN�WYVK\J[PVU��;OPZ�[HISL�PUJS\KLZ�[OL�[VW�MV\Y�]HYPL[PLZ�\ZLK�PU�^PULZ�[OH[�HYL�SHILSSLK�^P[O�H�ZPUNSL�NYHWL�
]HYPL[ �̀��;OLZL�^PULZ�T\Z[�JVU[HPU�H[�SLHZ[�����VM�[OL�Z[H[LK�]HYPL[ �̀

Popular single-varietal table wines 

 �� =HYPL[HS� 3P[YLZ� *HZLZ�� 3�

White Chardonnay 2,303,949 255,994
 Pinot Gris/Pinot Grigio 2,163,425 240,381
 Riesling 1,518,901 168,767
 Sauvignon Blanc 1,510,910 167,879

   
Red Pinot Noir 1,314,037 146,004
 Merlot 1,139,207 126,579
 Baco Noir 778,127 86,459
 Cabernet Franc 760,714 84,524
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� =HYPL[`� 3P[YLZ� *HZLZ�� 3��

Vidal Blanc 398,794 44,310
Cabernet Franc 80,320 8,924
Riesling  63,123 7,014
Cabernet Sauvignon 5,028 559
Gewurztraminer 1,430 159
Others 2,909 323    
;V[HS� �������� ����� 

Icewine
6]LYHSS�0JL^PUL�WYVK\J[PVU�^HZ�KV^U�TVKLYH[LS`�MYVT�[OL�WYL]PV\Z�`LHY»Z�WYVK\J[PVU�VM��������JHZLZ���

� � 3P[YLZ�� *HZLZ�� 3�

3H[L�/HY]LZ[�HUK�)V[Y`[PZ�(ɈLJ[LK� ���� ��� ������

-VY[PÄLK�HUK�3PX\L\Y�^PULZ� � ����� �����
and Vin de Cure
  
Sparkling wines 1,484,312 164,924   

Other Wines
:WHYRSPUN�^PUL�WYVK\J[PVU�JVU[PU\LK�[V�NYV �̂�^P[O�]VS\TL�\W�V]LY������^OPSL�3H[L�/HY]LZ[�]VS\TLZ�KLJSPULK�I`������
These categories typically see moderate volume change from year to year as production schedules and inventory vary.
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By Volume

  3P[YLZ� 3P[YLZ� ��*OHUNL
  (2020) (2019) 

Winery Retail  6,033,500 6,335,981 -4.8
Licensees 4,156,880 4,180,213 -0.6
LCBO (shipped) 9,778,211 9,233,459  5.9
Farmers Markets 49,538 50,413 -1.7
Other Provinces 920,872 875,045  5.2
Export and Miscellaneous 983,224 1,500,973 -34.5      
 
;V[HS� ��� ������� ����������� ����

By Retail Value
  9L[HPS�]HS\L����� 9L[HPS�]HS\L����� ��*OHUNL
  (2020) (2019) 

Winery Retail  167,869,654 168,190,811 -0.2
Licensees 71,178,880 71,146,937 0
LCBO (shipped) 154,557,731 148,230,462 4.3
Farmers Markets 1,155,061 1,246,354 -7.3
Other Provinces 16,234,355 17,227,811 -5.8
Export and Miscellaneous 48,286,407 71,840,242 -32.8      
 
;V[HS� �� ��������� ������������ ��� 

VQA Ontario Wine Sales 
Year ending March 31, 2020



,]LY`�^PUL�[OH[�JHYYPLZ�H�YLN\SH[LK�HWWLSSH[PVU�VM�VYPNPU�HUK�[OL�=8(�JLY[PÄJH[PVU�OHZ�JVTWSL[LK�H�YPNVYV\Z�HWWYV]HS�WYVJLZZ��� 

6UJL�H�^PUL�PZ�ÄUPZOLK�HUK�YLHK`�[V�IV[[SL�P[�PZ�Z\ITP[[LK�[V�=8(�6U[HYPV�MVY�[LZ[PUN�HUK�HWWYV]HS���;OL�L]HS\H[PVU�PUJS\KLZ�[HZ[L�

[LZ[Z��SHIVYH[VY`�[LZ[Z�HUK�SHILS�YL]PL^Z�[V�LUZ\YL�[OL�^PUL�TLL[Z�X\HSP[`�Z[HUKHYKZ�HUK�PZ�SHILSSLK�HJJVYKPUN�[V�=8(�YLN\SH[PVUZ��� 

3HILSSPUN�YLN\SH[PVUZ�YLZLY]L�JLY[HPU�[LYTPUVSVN`�MVY�LSPNPISL�=8(�^PULZ�HUK�ZL[�Z[HUKHYKZ�MVY�KLJSHYPUN�VYPNPU��]HYPL[HS�JVU[LU[�� 

]PU[HNL�HUK�V[OLY�H[[YPI\[LZ���;OLZL�YLN\SH[PVUZ�LUZ\YL�JVUZ\TLYZ�HYL�UV[�TPZSLK�^P[O�YLZWLJ[�[V�[OL�^PUL�JVU[LU[���6US`�HM[LY�OH]PUN�

Z\JJLZZM\SS`�JVTWSL[LK�HSS�JVTWVULU[Z�VM�[OPZ�WYVJLZZ�JHU�H�^PUL�YLJLP]L�HWWYV]HS�HUK�IL�YLSLHZLK�MVY�ZHSL��\ZPUN�YLN\SH[LK�[LYTZ�

and descriptions.  A range of inspection and audit programs also verify that underlying standards are met. 

VQA Wine Testing and 
Approval Process

��                     Vintners Quality Alliance Ontario
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Activities
(WWSPJH[PVUZ�MVY�^PUL�HWWYV]HS�L]HS\H[LK�¶���� 
5\TILY�VM�^PULZ�HWWYV]LK�MVY�=8(�Z[H[\Z�¶�����

Performance Measures 
>PUL�(WWYV]HSZ
6]LYHSS�Z\JJLZZ�YH[L�¶� ����

3HIVYH[VY`�HUHS`ZPZ!�
(]LYHNL�[PTL�[V�JVTWSL[PVU�¶����KH`Z
��VM�[LZ[Z�JVTWSL[LK�^P[OPU����KH`Z�¶� ��
��VM�[LZ[Z�JVTWSL[LK�^P[OPU����KH`�[HYNL[�¶�  �
7HZZ�YH[L�H[�SHIVYH[VY`�¶�  �����ÄUHS�Z[H[\Z�

:LUZVY`�HUHS`ZPZ!
(]LYHNL�[PTL�[V�JVTWSL[PVU�¶���KH`Z�
��VM�[LZ[Z�JVTWSL[LK�^P[OPU����KH`Z�¶�  ���
��VM�[LZ[Z�JVTWSL[LK�^P[OPU����KH`�[HYNL[�¶�  ���
7HZZ�YH[L�H[�ZLUZVY`�WHULS�¶� ������ÄUHS�Z[H[\Z�

6USPUL�X\LY`�HUK�YLWVY[PUN�Z`Z[LT�\W[PTL�¶�
  �����  ����K\YPUN�I\ZPULZZ�OV\YZ�

Compliance and Enforcement  
VQA Ontario enforces compliance with the VQA Act 
and regulations as its primary mandate.  In addition 
to the testing completed during the wine approval 
process, the regulatory process includes monitoring 
of grape quality at harvest through independent sugar 
testing, and regular audits and inspections related 
[V�^PUL�VYPNPU�HUK�JVU[LU[��^PUL�THRPUN�WYVJLZZLZ��
YLJVYK�RLLWPUN��SHILSSPUN�HUK�HK]LY[PZPUN���;OLZL�Z[LWZ�
ensure that the wine meets the technical standard, the 
SHILS�JVTWSPLZ�^P[O�[OL�YLN\SH[PVUZ�HUK�[OH[�[OL�^PUL�
VќLYLK�MVY�ZHSL�OHZ�JVTWSL[LK�[OL�HWWYV]HS�WYVJLZZ�������

  
Activities  
*VTWSPHUJL�H\KP[Z�¶����

9L[HPS�Z[VYL�PUZWLJ[PVUZ�¶����

0U]LZ[PNH[PVUZ�¶��

*OHYNLZ�SHPK�¶���

>HYUPUNZ�HUK�TPUVY�JVYYLJ[P]L�VYKLYZ�PZZ\LK�¶���

*VTWSPHUJL�VYKLYZ�PZZ\LK�¶��

Performance Measures 
Percentage of audits completed with no issues raised 
¶� ��

7LYJLU[HNL�VM�^PULZ�MV\UK�[V�IL�JVTWSPHU[�K\YPUN�H\KP[Z�
¶�  �

7LYJLU[HNL�VM�^PULZ�MV\UK�[V�IL�JVTWSPHU[�K\YPUN�
PUZWLJ[PVUZ�¶� ���

The overall level of compliance with VQA regulations 
^P[OPU�6U[HYPV�JVU[PU\LZ�[V�IL�]LY`�NVVK���;OL�THQVYP[`�
of infractions are relatively minor and many potential 
PZZ\LZ�HYL�ÅHNNLK�HUK�JVYYLJ[LK�ILMVYL�WYVK\J[Z�YLHJO�
[OL�JVUZ\TLY�THYRL[����>PULY`�JVTWSPHUJL�^P[O�JVY-
rection requests is excellent and few infractions require 
enforcement action to achieve compliance.

Financial Summary
=8(�6U[HYPV�PZ�M\UKLK�I`�P[Z�TLTILY�^PULYPLZ�[OYV\NO�
ZHSLZ�SL]PLZ�HUK�MLLZ�MVY�ZLY]PJL���0[�JVU[PU\LZ�[V�ZLLR�
V\[�^H`Z�[V�TH_PTPaL�[OL�LѝJPLUJ`�VM�ZLY]PJL�KLSP]LY �̀�
including sharing services with other agencies.  VQA 
6U[HYPV�HJRUV^SLKNLZ�[OL�3PX\VY�*VU[YVS�)VHYK�VM�
Ontario for its valued assistance and cooperation in 
providing contracted services that increase VQA On-
[HYPV»Z�LѝJPLUJ`�PU�WLYMVYTPUN�P[Z�YLN\SH[VY`�YVSL��

;OPZ�Z\TTHY`�PZ�KYH^U�MYVT�[OL�H\KP[VY»Z�YLWVY[�HUK�Ä-
UHUJPHS�Z[H[LTLU[Z�MVY�[OL�`LHY�LUKLK�4HYJO�������������

,_WLUKP[\YLZ�L_JLLKLK�YL]LU\L�I`���������MVY�[OL�
`LHY�LUKLK�4HYJO����������YLÅLJ[PUN�H�KLJYLHZL�PU�
YL]LU\L�MYVT�SV^LYLK�TLTILYZOPW�MLLZ��;V[HS�YL]LU\L�
^HZ������������HUK�[V[HS�L_WLUZLZ�^LYL��������������
5L[�HZZL[Z�HYL�� ����� �HUK�PUJS\KL�M\UKZ�ZL[�HZPKL�
MVY�NLULYHS�\ZL��JHWP[HS�HUK�PU[HUNPISL�HZZL[Z��HUK�H�
legal and enforcement reserve. 

9L]LU\L�MVY�ÄZJHS������^HZ�KLYP]LK�WYPTHYPS`�MYVT�
ZHSLZ�SL]PLZ��������������HUK�HWWYV]HS�MLLZ�������� ���

4HQVY�JVTWVULU[Z�VM�[OL�HWWYV_PTH[LS`����TPSSPVU�PU�
expenses were wine approvals and quality monitoring 
������ �����LTWSV`LL�JVZ[Z��������� ��HUK�W\ISPJ�
LK\JH[PVU����������������

  



18                            Vintners Quality Alliance Ontario

For the year ended March 31, 2020
Financial Statements



www.vqaontario.ca             19www.vqaontario.ca             19



As at March 31, 2020

Statement of Financial Position

20             Vintner’s Quality Alliance Ontario

The accompanying notes  
form an integral part of  
WKHVH�¿QDQFLDO�VWDWHPHQWV



Statement of Changes in Net Assets

For the year ended 
March 31, 2020

www.vqaontario.ca             21

The accompanying notes  
form an integral part of  
WKHVH�¿QDQFLDO�VWDWHPHQWV



For the year ended 
March 31, 2020

Statement of Operations

22             Vintner’s Quality Alliance Ontario

The accompanying notes  
form an integral part of  
WKHVH�¿QDQFLDO�VWDWHPHQWV



For the year ended 
March 31, 2020

Statement of Cash Flows

www.vqaontario.ca             23

The accompanying notes  
form an integral part of  
WKHVH�¿QDQFLDO�VWDWHPHQWV



March 31, 2020

Notes to Financial Statements

24             Vintner’s Quality Alliance Ontario



March 31, 2020

Notes to Financial Statements

www.vqaontario.ca             25



Notes to Financial Statements

March 31, 2020

26             Vintner’s Quality Alliance Ontario



Notes to Financial Statements

March 31, 2020

Annual Report Photo Credits: 
Steven Elphick’s passion for wine and 
food translates itself into food, landscape 
and beverage photographs with a core of 
truth and beauty.  He has been judging 
wine professionally since 1988.  
www.stevenelphick.com 

Annual Report Design:  
Darren Richards
www.richardsdesign.ca 

www.vqaontario.ca             27



VQA Ontario
5775 Yonge Street
Suite 1220
Toronto, ON      
M2M 4J1 CANADA

Tel:  416 367 2002 
Fax: 416 367 4044
vqaontario.ca


	Structure Bookmarks
	Document
	Art
	Figure
	Financial Statements
	Financial Statements

	For the year ended March 31, 2020
	For the year ended March 31, 2020
	For the year ended March 31, 2020


	Figure
	Figure
	Figure

	Art
	Figure
	Figure
	www.vqaontario.ca
	www.vqaontario.ca
	www.vqaontario.ca
	  
	           
	19






