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Why this travelogue?

HIEFRE

Why? Simply because the Okanagan and its
wines deserve more coverage.

It's true. Canada’s wine production ranks
30th in the world, representing only 0.3% of
the world's wine, and its reputation largely
revolves around icewine. That's why most
wine study textbooks don't cover Canada, let

alone the Okanagan, and icewine is the focus

of those that do.

| enjoyed a 4-day wine trip to the Okanagan,
touring the region from north to south and
tasting wines at twelve wineries. Interesting
enough, | did not taste any icewine at any

of the wineries | visited! Rather, | found

many surprises and excitement in their red,
white, rosé, and sparkling wines. The total
experience was a revelation, which has
driven me to provide some coverage of this
understated wine region.

It is paradoxical that few preconceptions
about the region from previous studies

have led to more surprises and excitement.
First-hand experiences and knowledge
gained from visiting vineyards and

wineries, speaking with grape growers and
winemakers, and tasting their wines means
much more than studying wine in a book!
My trip has convinced me that the best way
to discover and truly enjoy a wine region

is to travel there. So | won't write an A-Z
travel guidebook about this wine region,
leaving you to explore it for yourself. Here,
my goal is to share my experiences and wine
interpretations, happy moments, informative
conversations with wine people, and photos
taken during my trip to the Okanagan to give
you a sense of discovery and appreciation.
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The enchanted trip

It was my first visit to the Okanagan Valley,
and | was thrilled to experience the region’s
stunning landscapes, warm weather, and
vibrant culture. However, | was surprised
by the long, sunny days - it was still bright
at 9 pm! With numerous outdoor festivals
and events throughout the region, it was
not what | expected from a place located
at the 50th parallel, the same latitude as
Champagne in France and the Rheingau in
Germany.

The adventure commenced with a swift
one-hour flight from Vancouver to Kelowna,
arriving at dawn on that memorable 2
August 2022. Stepping out of the airport,
the crisp, invigorating air with a tantalising
hint of pine instantly awakened my senses.
I was bewitched by the magnificent vistas
that stretched before me under the sun's
natural lighting. The weather was perfectly
comfortable, with ample sunshine and cool

breezes, at around 27°C with a humidity of
about 60%. We were glad we brought our
sunglasses!

The airport is just a short drive from
downtown Kelowna, making exploring the
city’s world-class wineries, stunning lakes,
and recreational opportunities easy. Unlike
Vancouver, Kelowna is a smaller city with a
relaxed and laid-back vibe. Despite its size, it
has a lively downtown area with many shops,
restaurants, and cultural attractions. The

city also boasts several parks and beaches,
including City Park, a popular destination

for swimming, picnicking, and outdoor
concerts. We visited a few wineries on the
lake's west and east shores around Kelowna.
This section of the Northern Okanagan has
a cooler climate, making it ideal for earlier
ripening grape varieties such as Riesling,
Chardonnay, and Pinot Noir, as well as
sparkling and rosé wines.
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On the second day afternoon, we headed
south towards Naramata, where the flora
and fauna became more diverse. The trees
were taller and thicker, and we spotted some
of the region’s famous fruit trees, like cherry,
apple, and peach, as well as vineyards
under the backdrop of mountains. The warm
earth and wildflower scents filled the car

as we rolled down the windows. We visited
two more wineries in Naramata, which is
in the Central Okanagan section of the
valley. This area has a moderate climate,
making it well suited to grape varieties such
as Chardonnay, Pinot Gris, Pinot Noir, and
Merlot.

On the third day, we travelled further south
to Skaha Bench, Okanagan Falls, and Oliver.
The temperatures gradually rose from 27°C
to 35°C during the day. As we approached
Oliver, the landscape began to change.

The trees became smaller, and the terrain
became more arid. Cacti and scrub brush
dotted the landscape, and the air was dry,
with heat radiating off the ground. In the
late afternoon, we reached Osoyoos, the
southern tip of the region at the US border,
and experienced the semi-arid climate

there. It was nearly 40°C in Osoyoos during
the day, with very low humidity levels of
around 25%. We made sure to stay hydrated
and wear sunscreen. This warmer climate

in the Southern Okanagan is suitable for
late-ripening red grape varieties such as
Merlot, Cabernet Franc, Syrah, and Cabernet
Sauvignon.

It was a reminder that even in the midst of
summer, the weather in Okanagan Valley

can be pretty variable. Despite the warm
daytime temperatures, the high diurnal range
in Okanagan Valley meant that we often

felt cooler breezes in the early mornings and
evenings. These breezes provided a welcome
relief from the heat and allowed us to enjoy
the beautiful landscapes and winery visits
with utmost comfort.

As a first-time visitor to the Okanagan Valley,
| was energised by the region’s natural
beauty, vibrant cultural scene, and warm
weather. As a wine enthusiast, a wine map
(or a mind map) of the region immediately
formed in my head, shown on page 9.
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