By Yokl Havasm

ne of the ironies of
being a parent is
that at the time in
your life when you
most rely on that
glass (or two) of wine to get
you through the evening, you'ne
least able to appreciate it Gulp,
gulp, OK, time to get Junior
ready for bed. Logie would there
fore dictate that this {sn't the best
time to take off on a wine-festival
weekend. Even less so, across
Canada into the Interior of
British Columbia Least of all
bringing your kids along.
I sy dao it, and s soon as possi-
ble. At the first opportunity, get
thee to B.C. for the Okanagan
Wine Festival (owfs.com), the
perfect getaway for foadice fami-
lies. Theres one every season,
though the best one takes place in
fall (and wraps up this weekend).
In the heart of the Okanagan
Valley, gorgeous-beyond-belief
Kelowna (“land of peaches and
beaches™) has been a family travel
destination for generations, cven
as the region has transformed in-
to an upscale food, wine, golf and
=ki destination. Though you won't
be able to tote your offspring to
all of the events sprinkled
through Kelowna and surrouwnd-
Ing towns, many of the participat- Hot i
ing wineries are kid-friendly, a plastie disposable, makes them
few going so far as to cater to » to the oecaston and, well, be-
young oenaphiles in the making . ‘Tour aver, we returned to
Top of your list should be Mis- the winery's amphitheatre to
sion Hill Family Estate Win- burn off some energy. The grssy,
ery (missionhillwinery.com), termaced hill is perfect for rolling
with its stunning Mission Revival A
architecture, expanse of vine- Angther great winery for fam-
vards and huge manicured ilies |s Summerhill Pyramid
lawns, perfect for horsing around Winery (summerhillbeca)
Kids will fove exploring the four-
- - - storey stone pyramid where the
.E'.S”H’ C’n}ﬂf)’(’ﬂ( wine at this organic vineyard s
S aged. Also ansite are & ploneer
house and a hand-hewn shelter
built in historic First Nations
style. When my daughter just
about lost it when the only duck
on the menu at the winery resto
proved to be divck-fat-seancd hal-
ibut, the server graciously saved
the day with a special serving of
pnectarineg, the only other thing
she was willing to et that night.
Which brings me to another

swirling, sniffing
and sipping

on. During a guided tour, my
four-year-old daughter, Esmé,
was entrusted with the *very im-
portant task™ of counting peli-
cans (the ,Wlﬂ'-'f!"s logo), in the point: When doing a wine tour
hope of winning a prize. She wis B with a little person, remember to
also conscripted to “nssist” in the W geep vour expectations real

wing cellar and barrel rooms
The best part, for mother and -
daughter alike, was the tasting.
As I sumpled the winery's
world-renowned Chardonnay
and Pinots, Esmé enjoyed
swirling, sniffing and sipping
her “wine™ — a bright young
raspberry julee, fruit-forward,
tart and sweet. That the little
ones get a real stemmoed glass,

Above: The eellurs at Mission

Hill Family Estate winery
Middle: Kelowna's maring, and
the Gatrke Farmers' Market.
Bottom: Yuki Hayashi and her
daughter, Est Indulge in a
tasting at the Mission Hill win-
ery; Kelowna's Sails senlpture;
Quuail’s Gate Vineyard.
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pay a visit to Kelowna Land & facing patio. If you're used o the

iis  Orchard (K-l-o.com), one of standard orch
Canada’s biggest commercial ap-  vou'll be we
ple orchards. Home to the lced  ineludes
cider from Raven Ridge Cidery  blucber
mor came to Canada three vears  (like icewine grapes, the apples  dill-mu
ageo and quickly found a niche in - are left to freeze on the tree be-
the local food industry, While the  fore being picked), KLO has a ¢ 83
farmers’ markets are bursting  great two-storey goat house and ok up for
with regional produce and arti-  bantam chickens bunnies  munchies by hi
sanal breads, there wasn't any  aplenty. Hit the onsite Ridge Kelowna Farme
fine goat cheese until the Bar-  Kestaurant for a bite and, if it's  Market (k
mors hit the secene. Their hilly  warm enough, sit on the ravine-  eraftersmarket o
gt form was destroyed soon af-
ter it was built, thanks to the
wildfires that swept through
Kelowna in 2003, but the ani-
mals were sheltered at a nearby
llama ranch and the farm was re-
bullt. Watch the goats being
milked, take a peek at the checse-
making reom and the ageing cel-
lar (*Mmm, smells yummy!” sabd
und enjoy a tasting in the
shop. Your palate will tire
long before you get through all

one fancy meal, tops

One definite foodie beac
Carmelis Goat Cheese Arti-
san (carmelisgoatcheese.com).
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You'd be remiss i you didn't



