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The Okanagan Valley,
once known for
archards, is now a wine
and recreation area.

of the Year in 2002 and 2005, awards glven
by Canadian Wine Access magarine, and
surprized the International wine industry in
2002 by winning three pold medals at the Los
Angeles County Falr Wines of the World,
one of the oldest and largest wine competi-
thodis In the Unlted States.

The winery hod a pelished, yel intimate
feod, with 'service that put It on a par with
most wineries [ve visited (n northern Cali-
fornb
Another day, we signed up for a cycle-to-
winery tour with Monashes  Adventure
Tours in Kelownn, Biking is hig in the Oka-
nagan; extensive trail networks crisscross
the hills and mountains above the valley, A
challenging 108-mile trail follows an aban-
doned section of the Kettle Valley Rallway
through terraced slopes, and laid-back
crutser routes wind (hrough provincial
parks arcund the lakeshore On this 10-mile
outing, we started with the descent from
Crystal Mountain and then rode leisurely
along mostly paved lakeside hike paths,
stopping to Solff fragrant ponderosa pines,
wisit o nut farm and watch ospreys suspend-
ed gracefully over the water.

Along for the ride were Bill and Mary
Kennedy, Toronto residents who hod come
1o the Okanagan expressly for the cycling.
They'd spent the previous week experiment-
ing with different tralls around the valley
and wanted a change of pace. They — and
we — weren't disappointed, The real finish
line of the ride was a marathon lunch at
Qunils® Gate Estare Winery, a valley plo-
neer that spocializes in chardonnays and
pinot nolr. At'its restaurant patio, we ate a
summery meal of grilled salman penne with
o sories of ‘wines (the limited-release
gewilrtztraminer was particularly reftesh-
ing and erisp). Beyond our tables, the pon-
orama of the lakefront, watercraft wake
lines and row upon row of grapevines, with
mountains in the distance, wis mesmaoriz-
ing.

Long before the current bloom of win-
eries, the Okanagan Valley was known for

Itz produce, though not for the small grow-
ers who have recently specialized in supply-
ing discriminating buyers [rom In\':ngi:.'
tended plots,

*The sun Wwas the blg reason that brought
us here — the weather 15 great” sald Rod
Butters, who came to the Okanagan (n 1051
from Vanoouyver [3land and ovns Fresco, o
restaurant in Kolowna that is often recog-
nized a5 one of British Columbin's best

“1t's like Sonoma and Napa — all the in-
gredlents are here,” Mr. Butiers said
“When I first arrived, the prodoce was being
trucked all aver the world, but there wos no-
bady here wrilizing it You couldn®t even buy
it in the store. There was aneed lor Someons
to bring It to the tnble, to Infroduce that cul-
ture of food,™

Freseo’s special house martinis change
daily depending on what fruit is being har-
vested, “Last year, we bought 750 pounds of
ragpberries from an organie farm on the

—
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' Picking From the Bounty of a Newborn Wine Region

WHIRETO STAY
The new 36-room wing at the Hotel El-

7500 www. hoteleldoradokelowna.com)

from 148 Canadian dollars, about $113 at
1.14 Canadian dollars to the U5 dollar).
The Maramata Herltage Inn (3625 First
Strect, Naramatn; 566-617-1158;
www.anaramatalnnoom) has polished
wood foors, claw-footed tubs and antique
furnishings, with an Aveda spa down-
stalrs. A room with mgueen bed s 200 Ca-
nad{an dollars on weekdnys, Continental
breakfast included.

WHIRE TO TASTE [AND EAT)

Cedar Creek Estate Winory (250-764
BRAG; www cedarcreek beocn,) is at 5445
Lakeshore Road, Kelawna

Cunlls’ Gate Estate Winery (200-420-
8463 www! quallsgate.com), is also in Ke-
lowna, at 3303 Boucherie Road

Sumae Ridge Estate Winery, (17403
Highway 87 Morth, Summeriand ; 250-484-
451, www.sumacridge.com), one of the

dorado (300 Cook Rond, Kelownn; 250-763-

has 1920's and 30°s décor touches (doubles

outskints of town," sald Audrey Serrao, Mr
Butters's wife and business partner

We dined at Fresca on organie yellow
beets and cucumber dressed in blueberry
vinalgreme, stuffed oysters, prosciutioe-
wrapped baked ling cod and & zampling of
vegetarian dishes, with a bottle of 2003 vio-
gnler (for 43 Canadian dollars, about $38 at
1.14 Canadian dollars to the WS, doliar)
from Lo Frenz, m small producer in Nara-
mata, farther south down the valley,

Naramats s the center of the wine region
On the Naramata Bench, the land just north
of the isthmus that separates OCkanagan and
Skaha Lakes, every visible square mile is
growing, blooming, bearing frult Tucked
away among the wineries, at the ends of dirt
roads, are small specialty producers: a
blueberry farm here, a fruit orchard there.

There's even an organic cooking School,
Jode Farm. It i5 run by Hebdl Moble, a chef
and sommelier, and her husband, Michael
DBinn, who moved to the Okanagan from

oldest inthe valley, released ies first vin-
tage in 1580 and was the first (o introduce
blends with traditional Bondeaux vari-
etals.

M ission Hill Family Estates (1730 Mis-
sion Hill Road, Kelownn, BO0-857.8011 ;
www, missionhillwinery.com), the valley's
largest winery, i a temphe to wine with
manicured grounds, a concert amphithe-
ater, o reception room with a Chagall tap-
, B terrace restanrant set high above
the valley, and a state-of-the-art (asting
roam

At Fresco (1560 Water Street, Kelowna;
250-R65-5805), dinner for twa is about 100
Canndian dollars, without wine.

Ofrl and Ofer Barmar make 20 different
goat cheeses at their farm, Carmelis (170
Timberline Road, Kelowna; 250-470-0341)
und team up with Cedar Creek Estate for
wine and cheese fests (55 Canadian dol-
lars a person)

At Jole Farm Cooking School (2825
Naramata Road; 250-496-0093 ;
www, jole.ca), Saturday and Sunday class-
o3, from 8:30 nm , with cooking done by 1,
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MORE TO DO

Kayaks {from 20
heotir) and other wa
from the marina at the Hot

{'1_.'\_'=|‘-|4;~'a.'|n\'n b
venmure Tours, (858
menashecadveniureiours oom ) siart o
&0 Canmdian dollars and include ensy
eruises and challengin {l-tratl routes,
with & running regl Ly
tary peppered with h
{trips that inchude | iy &t o win-
ery, stan at 120 Canadian dollars)

At Beyond Wrapture (1965 Richter
Street, Kelowna: 366-3458-8558), vinothera-
py massages (100 Canadian dollars for an
hour and |3 minuies) ke advaninge of
antboxidanis found in loc RTEUPES, USIE,
seeds, skins, wine and Dooey.
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