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Kelowna: 1 style

Some come to play in the lake and mountains. Others to bask in the sun. We did all that, and topped it off witf
memorable visits to wineries and restaurants and by soaking up Kelowna's surprisingly rich cultural scene

BY RAHDALL ANTHONY MANG

ometimes, it takes awhile:
on some vacations, it

ght cutlook
was fuelled by Kelowna's promise of
things we love o do:
interesting places, wine-and-
dine - and, of course, soak up the
R&R. What surprised us is how far
above our ons this town of
107,000 peop! would deliver.

Were the region's
W“l birillinnt blue skies and
warm, weather — attributes af its
climate. A scant 15-minute
drive from Kelowna International
Alrport was all it took before we
were front and centre at cur resort =

co-exist with farms and modemn
neighbourhoads. our siay
we would venture into hills: a
hike along & mountain trail included
i ts such as ind
L e e e
ride down n rural country road

PHOTO. OLD VINES RESTALRANT

0Old Vines Restaurant at Quails' Gate Winery is just one of Kelowna's fantastic dining establishments that combine sumptucus culsine

with breathtaking settings.
refreshed us with a breeze sweetly

el kL
An'd:rm“w countryside,
w5t it the Okanagan Laven-
der Herb Farm where owner
Andrea McFadden has tumed her
for lavender into an art
orm, Not only does she cultivate
this fragrant fower, she uses it In
fantastic ways. In her shop we dis-
covered lavender in  aromatic
sachets; bound into beautiful bou-
uets, and blended with Herbs de
nce and sea salts for cooking.
McFadden even makes a delicious
preserve with lavender. Suffice
ll:illll;. the shopping was irresistible.
n o parting note, she genuinely
extended an invitation (o return for

the Okanngan Lavender Fasm Har
vest Festival, which takes place July
7 to 10, It sounds like a great event.
While the lavender farm is
unique in these parts, fruit orchards
and, increasingly, vineyurds rule.
For us, it meant a chance o visit

acclaimed wineries including Cedar-
Creek, Mision Hill, Qlﬁf Gate
and others:

While self-touring is easy, tour
operators enhance bfn.- experience
by providing insight into the history
and by of this b Thﬂ"r: alo a
safer way (o go from tasting (o tast:

ing.

Nagurally, Mission Hill Family
Estate Winery was on our must-see
list. Not only does it produce fine

wines, its setting, architecture, ast
colleetion and restsurant are of the
highest calibre. Credit proprietor
Anthony von Mand] for g no
expense in his winerys m:; its
lawns and the warm Tis-
can hues of its buildings form a
moniment (o tasteful elegance.
the lake at CedarCreek
Estate Winery we happened to meet
Gordon  Fitzpatnck whose father
started the winery 20 years ago. Like
other r.np-rmktd vintmers, the Fite
patricks’ interest transcends busic
ness; for them it is a passion. Cedar-
Creck stanted out producing easy-to-
drink blended wines, but its aspira-
tion to become a respected maker of
premium wine has been amply real

ized. This year, CedarCreck was
{once again) named Canada's Win

ery of the Year
We tasted a few selections includ
ing & 2003 Platinum

pery

Beserve t?[:'tuL For me, the show-
stopper was the Platinum Reserve
Pinot Noir. We left with a puxed box

Just down the road we visied
Carmelis Goat Cheese Artisan
This family-run business produces
over 20 varietes of goat cheese,
from seasoned chevee 0 a blue
cheese that proprigtos Ui Barmor
calls Goatgonzola. Carmelis’ fro
mage is heavenly, but touring the
farm and meeting the falks behind
the product brings the expenence

home.

Tucking into Kelowna's foodi
scene became a driving force in ou
agenda. At Old Vines Restaurant o
Cuails’ Gate Estate Winery wi
dined on grilled ahi funa serves
over lemon fusilli with shiitaki
mushrooms and spinach. [t wa
decadent paired with a debcou
2004 Limited Release Pinot Nob
What made this experience heaven
Iy, however, was the setting: a slop
g vinevard .j!\flng way o
exparsive view of the lake am
countryside

Among our other memorabl
dining adventures in downtow
Relowra was dinner at Bouchon's
a French btsro so authentic it rang
ported us back to Pans (even thoug
our wuter admitted, with a wink
that he's from Quebec). Meanwhile
brunch at the Bohemian Bagel Caf
was steeped in hip, artstic décm
The Bob's scrumptions and heart
cutsine and coffee would make Stas
bucks founder Howard Schult
proud

After brunch we strolled throug]
the own cenire, charmed by I
colourful storefronts. Later, we ven
mred into Kelowna’s Coltural Dig
frict, impressed by the volume an
quality of public art as well as it
array of galleries and funky shop
Inspiring® Let's just say we bought |
collectable ar two

Back at the resort, the sight o
people along the boardwalk mat
vated ua to go for jog

Before we knew it, our holida)
wis done. Were we  sahisfied
Absolutely. Would we come bacl
for more? [n a heartbeat 1

Before you go:

Learn mgde dbogd theie and olher Keiowaa
ared ocommadativas, hestvii ind
affrachioet wisil wew [ooiisisend Con




