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Preface 

 

ITINERARY PRICING 

$2495USD per person based on double occupancy 

$445USD single supplement 

 

As is the case in many parts of europe, it was the need for wine for sacramental purposes that 

promted Father Charles Pandosy a european settler and Oblate priest to first plant labrusca vines 

in 1859. Soon others in the area began planting their own vines and producing wine for personal 

consumtion and local sale. 

 

With the storied arrival or Prohibition in British Columbia on October 1, 1917 the local vineyards 

were quickly replaced with berry, apple, and stone fruit production due to the hot and dry 

microclimate this was one of the few places in Canada where cherries, peaches and apricots would 

grow unfettered into top grade produce.  By 1921 the provincial government realized that 

Prohibition was not working and lifted the ban. The vines were soon re-planted.   

 

The first commercial plantings of vinifera came in 1975 when the Osoyoos Indian Band established 

Inkameep Vineyards (today Nk'mip Cellars) North America's First Aboriginal owned and operated 

winery 

 

In 1976, notable German viticulturalist and grape breeder Helmut Becker visited the Okanagan and 

encouraged more growers to consider planting German grape varieties and provided clones of Pinot 

blanc, Pinot gris and Gewürtztraminer that were developed at the Geisenheim Grape Breeding 

Institute and bred to withstand the cold, winter temperatures of the Okanagan. 

 

Further impetus for the planting of vinifera came in the late 1980s when Canada entered into the 

North American Free Trade Agreement and competition drove vineyard owners to uprooted their 

hybrid and labrusca vines and replaced them with vinifera. 

 

The Okanagan has a continental climate that is moderated by the deep Lake Okanagan and its 

connected bodies of water in the valley, Skaha Lake, Vaseux Lake and Osoyoos Lake as parts of 

the Okanagan Basin. The Cascade and Coast Mountains create a rain shadow effect shared by 
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adjoining areas of Eastern Washington. This leaves the Okanagan with low annual precipitation 

totals that range from below 250 millimetres (9.8 in)in the southern tip of the region around Osoyoos 

to 400 millimetres (16 in) in the northern part of the region between Kelowna and Vernon.  Like many 

wine regions with continental climates, the Okanagan may experience winters that are moderately 

cold, but generally short-lived. During extreme cold snaps, temperatures can fall as low as −25 °C 

(−13 °F), but the last winter to cause severe cold damage to vines was 1978. 

 

The average daytime temperatures during the growing season months of July and August are hot, 

often above 30 °C (86 °F) in the southern valley to higher 20s°C in the northern valley. 

Temperatures may surpass 40 °C (104 °F), often exceeding 35 °C (95 °F) for several weeks. The 

region's northerly latitude allows the vines to experience longer hours of daylight than the more 

southerly vineyards of California, with the Okanagan summer providing some 14 hours daily of direct 

sun this has proven to be a big advantage for the fruit and it’s ability assimilate sugars resulting in 

larger, sweeter fruit and earlier ripening. 

 

 

 

Sunday June 11, 2017 

 

Depending on your choice of arrival time to our accommodations at Spirit Ridge you will have 

the opportunity to: 

 

 Visit the Nk'Mip Desert Cultural Centre 

 Play a round of Golf at the Sonora Dunes Golf Course 

 Walk to the nearby Nk'Mip Cellars for a tasting and lunch on the Patio, alfresco 

aboriginal fusion cuisine. 

 Relax at the Soltera desert spa. 
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North America's First Aboriginal owned and operated winery, Nk'Mip Cellars , has placed in the 

Top 10 Wineries of the Year category for the fourth consecutive year at the Inter Vin International 

Wine Awards competition. Ranking 6th overall, Nk'Mip also brought home double gold awards 

for their top-scoring wines. First Nations Winemaker, Justin Hall was instrumental in the winery's 

multiple awards at 2015 InterVin International Awards 

 

Our accomodations for the first two nights will be at Spirit Ridge at NK’MIP Resort 

 

Spirit Ridge at NK’MIP Resort is nestled on the slopes in the South Okanagan,  surrounded by 

desert sage and rolling vineyards.  Offering views of desert mountains, vineyards and Osoyoos Lake, 

guests are treated to a different view from every window.  The luxurious and spacious all-suite 

accommodations offer convenient access to attractions in the Osoyoos area. 

We will enjoy dinner together this evening in preparation for our Okanagan escapade! 

 

Monday June 12, 2017 

We begin our day with a visit to La Stella Winery 

LaStella is Situated at Osoyoos Lake in the sunny South Okanagan valley of beautiful British 

Columbia. The  vineyards produce great fruit and are crafted by our host Severine Pinte, 

winemaker, viticulturalist and managing partner into bold and notable reds.  Severine crafts the 

estate grown grapes into proprietary wines such as Allegretto, Vivace and Maestoso. Each wine has 

its own story, to convey this unique story they name their wines after Italian musical notes.  

La Stella                                                                            Winemaker Severine Pinte 

http://www.intothevineyard.com/
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LaStella was created to capture our vision of la dolce vita: fine food, wonderful wine, great music, 

and the good things in life.  At LaStella, they celebrate the sun that ripens our grapes and brings 

warmth to their life, and they share that with everyone who visits. Severine will explain the 

Inspiration of La Stella and give us our first taste of these bold South Okanagan wines. 

After our visit with Severine it’s just a short drive to Black Hills Winery 

 

Outstanding Terroir 

The terroir on which Black Hills Winery vineyards sit has become recognized as some of the most 

exceptional in Canada. Located on the famed Black Sage road north of Osoyoos, they are right in 

the middle of Canada’s only official desert. This gives the vineyards a microclimate among the 

hottest, driest and sunniest in the country. 

 

With their northern latitude they enjoy longer sunlight hours than Napa Valley does in the key 

growing months of June through August. The west-facing orientation combined with deep desert 

sand provides intense daytime heat followed by very cool nights. This exceptional diurnal 

temperature variation allows the grapes to fully ripen by day and then retain the acidity by night.  

 

The result in that this vineyard yields intensely flavorful grapes. With careful irrigation techniques 

and intensely focused viticulture practices, these are ideal growing conditions for growing the 

Bordeaux and Rhone varietals we have in our vineyards. In fact, they are so terroir-centric in their 

thinking, that the winegrower lives right in the middle of our vineyard. He quite literally eats, sleeps 

and breathes the grapes! 

 

Black Hills Experience tasting room 

http://www.intothevineyard.com/
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We will enjoy a Portfolio Tasting Experience featuring all six current release wines from the 

highly acclaimed Black Hills Estate Winery Portfolio; Alibi, Viognier, Cellar Hand White, 

Carmenere, Syrah and Nota Bene. 

 

Lunch today will also be enjoyed on the beautiful patio of the Black Hills Experience tasting room.  

After lunch it is just a short drive to Culmina Family Estate Winery. 

 

Culmina Family Estate Winery 

 

In 1989 Don Triggs partnered with Alan Jackson to co-found the most powerful wine brand in 

Canada, Jackson-Triggs. By June 2006, this part of Don’s career came to a close. Instead of retiring, 

Don opted to apply his 35+ years of experience as a wine industry leader to once again pursue his 

entrepreneurial passion in the business he loved. In 2006 Don embarked on the next chapter of his 

life – the culmination of his life’s work – to start with his family, Culmina Family Estate Winery  

 

‘Culmina’ (CUL-mihn-uh).  Translating to the ‘peak‘ or ‘apex’ in Latin, was chosen as the name name 

to reflect not only their lifetime of efforts in the wine industry, but also their desire to coax the 

highest possible quality grapes from their incredible virgin terroir. 

 

   

Don Elaine and Sara Triggs 
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We will be led by Sara Triggs through a Portfolio Tasting experience. This structured, sit-down 

guided tasting will introduce you to six of their current releases, including their flagship wine, 

Hypothesis.  Seated in our VIP Room, we will be able to learn about Culmina’s approach in the 

vineyard and winery to crafting exceptional wines from their Golden Mile Bench estate. 

 

After our visit we will return to our accomodations at the Naramata Inn & Spa for the next two 

nights. 

 

The Naramata Heritage Inn & Spa welcomes the inquisitive mind and well rounded spirit who seeks 

to enjoy creative expression in all its forms. Located on the eastern shore of Okanagan Lake, Naramata 

is just outside the city of Penticton and is home to orchards and many world-class wineries. 

 

Originally built in 1908 by John Moore Robinson who started the fruit industry in this region of the 

Okanagan Valley.  

 

Mr. Robinson had made his fortune in the newspaper business in central Canada when he decided to 

head west in search of gold during the Klondike gold rush of the late 1800's. Stopping briefly in the 

Okanagan valley he succumbed to the serene beauty and idyllic climate and quickly realized the 

agricultural and development potential of the area. Once a destination of the great CPR Paddle 

wheelers that plied the waters of Lake Okanagan, Naramata’s earthy solitude still exists and is 

cherished by the people that call it home. 

 

We will dine together this evening in the Rock Oven restaurant and Lounge at the Inn 

 

 

Tuesday June 13th, 2017 

 

 

After breakfast we begin our day with a short drive to Blue Mountain Vineyard & Cellars in 

Okanagan Falls. 
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Blue Mountain Vineyard 

 

 

 

The Estate 

Along with exceptional terroir, owners Ian, Jane, Matt and Christie Mavety credit their success to 

the integrity of their estate. To the Mavety family, "estate" means more than the piece of land; it 

extends to the practice of both viticulture and wine making by the same owner-operators. 

 

At Blue Mountain, it also means the use of 100% estate-grown grapes. Following the estate concept 

to its fullest extent sets Blue Mountain apart from most North American wineries. Indeed, in the 

burgeoning industry of the Okanagan Valley, Blue Mountain can make the rare claim of 43 years of 

continuous grape production by one family. 

 

In 1971, as Ian completed his Agriculture degree, the Mavetys acquired the land which is now their 

vineyard. It is a site that has epitomized the wine industry in British Columbia -- the undeniably 

http://www.intothevineyard.com/
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striking scene of Blue Mountain's vineyard has been cover material for many travel publications. 

Overlooking Vaseux Lake, surrounded by protected wilderness area and framed by steep blue 

mountains, the prized geography of undulating hills and mountain protection was swiftly recognized 

to offer varying micro-climates. The enormous potential prompted the Mavetys to establish the 

vineyard. 

  

Christy Mavety will take us on a tasting journey through their prized terroir along the way enjoying 

their award winning Blanc de Blancs, Sauvignon Blanc, Pinot Gris and Pinot Noir. 

 

Our next visit is just around the corner at Liquidity Wines Bistro and Gallery for a multi sensory 

experience as we enjoy a five course wine paired lunch with a magnificent view of Skaha Lake and 

surrounded by works from prominent B.C. artists Martha Sturdy, Brent Comer and Jeff Burgess are 

highlighted in the gallery and garden.” 

  

Liquidity Wines Bistro and Gallery 

 

 

 

From here we change gears and head to one of the newest top rated winery overlooking the shores 

of beautiful Skaha Lake.  Painted Rock Winery 
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Painted Rock 

 

Painted Rock began with John and Trish Skinner’s belief that the Okanagan Valley had enormous, 

largely unrealized, potential. While the area was long known for producing some of the world’s 

finest fruit, it was the wines produced from the 1980’s “Vinifera Program” (where vineyards were 

paid to remove high producing, inferior hybrids and plant vivifera) that convinced the Skinner’s that 

the Okanagan would one day be an internationally recognized wine region. 

John knew that if they wanted to be involved, and make an impact, they had to move quickly. The 

goal was simple: find the best property and apply the most aggressive mandate for quality. Their 

extensive search took nearly three years and ended when they found “The Black Hawk”, a 

spectacular 60 acre bench on Skaha Lake in Penticton. In 2004 they purchased what was once “the 

largest apricot orchard in the British Commonwealth”. The orchard had been felled in the 1980’s and 

had lain fallow since. 

 

Detailed analysis of the property occurred for the next year while the site was prepared and the 

property was planted in 2005.  Envisioned as a family-run estate winery, the assumption was that 

this could be some of the finest “terroir” in the world and it was their job to deliver on its promise.   

From expertise to equipment to mandate the commitment was and remains uncompromising. 

According to John Skinner, “If Painted Rock is going to compete with the best in the world we 

must have confidence in our terroir and allow it to express its uniqueness. That's why we are 

100% Estate." 

http://www.intothevineyard.com/
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John will join us for a private tasting including their flagship ‘Icon’ 

 

We will wind up our day with a stop at Deep Roots Winery listed as one of the top 15 wineries in 

Canada, we will explore their Merlot, Malbec, Cabernet Sauvignon and Cabernet Franc in a 

private setting and finish the day with their speciality a late harvest “frosted” pinot. 

 

 

This evening we will dine together at the Inn 

 

 

 

Wednesday June 14, 2017 

 

After breakfast we will take a very short scenic drive to Nichol Vineyards 

http://www.intothevineyard.com/
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True to their roots; Nichol Vineyard is among 

the first three pioneering wineries on the 

Naramata Bench.  

 

The first part of the home vineyard was planted 

in 1989 and grow all of their own grapes within 

900 meters of the winery.  This is a small scale 

operation focusing their attention and resources 

on the quality of the grapes and their 

subsequent élevage in the winery.  

Nichol has chosen a path opposed to one of 

marketing and advertisements. Their name 

has been built on the quality of our wines not 

the size of their marketing budget.  It is their 

customers that have let them down this path. 

Nicole and Ross Hackworth – Nichol Vineyard 

 

 

About That Syrah: Their vineyards are situated at the northern most tip of Naramata, abutting the 

Kettle Valley Railway, and surround the winery on all sides. The Syrah vineyard was the first to be 

planted in Canada and consists of 17 rows planted on granite in the north eastern portion of 

the vineyard. All of our vineyards are west and south facing and range from 1400-1500 feet in 

elevation. The vineyard is also own rooted/un-grafted.  

 

Farming: Nicole and Ross spend a huge amount of time and resources farming their vineyards. The 

majority of the vineyard work is done by hand with minimal tractor use. They pick by hand into 

10L baskets to ensure the integrity of every bunch. Their yields are very low for Okanagan and 

international standards. We are very close to being dry farmed (without irrigation). 

  

In The Cellar: With all of the effort they put in to growing grapes that best represent the cool climate 

site and specific terroir of Naramata they do as little as possible in the winery to obfuscate the 

inherent qualities of the raw materials.  From a wine making perspective they are far more interested 

http://www.intothevineyard.com/
mailto:info@IntoTheVineyard.com


 
 
 
 
 

 
Into The Vineyard – www.IntoTheVineyard.com   

Email: info@IntoTheVineyard.com 

Toll Free: 1 855 848 3899 

Suite 200 - 1807 Maritime Mews. Vancouver, Canada, V6H 3W7 

 
13 

in the grapes being the star of the show instead of their wine making influence. Their wine making is 

about limiting intervention, not exploiting it. To that end they neither fine nor filter their red 

wines, use almost entirely used French barriques (neutral) and eschew the use of colour fixers, 

acidification techniques or ‘flavour’ and alcohol enhancers. These wines are technically vegan. 

  

These wines are not ‘big’ or heavily extracted however they have proven over the last 22+ years to 

age very well. In ‘regular’ vintages the Syrah has proven to age well even beyond 10+ years – the 

Cabernet Franc from 6-10+ years – and the Pinot Noir from 4-8+ years.  

 

After a visit and tasting we will continue down the Naramata Bench to Upper bench Wine and 

Cheese 

 

 

Upper Bench Wine and Cheese 

 

Gavin Miller was inspired by the burgeoning wine industry in the Okanagan, and decided to go back 

to school to learn about grapes and wine in order to begin a career in wine sales. A short way into 

the course, he decided his passion was not to sell wine, but to grow grapes and make wine. 

 

He then embarked on a 12-year career journey starting in vineyards, then into the cellar, working for 

most of the established wineries in and around Penticton and the Naramata Bench, notably making 

award-winning wines for the likes of Poplar Grove and Painted Rock. Gavin’s passion for the 

vineyard and the terroir is expressed through his signature, hands-off, minimalist winemaking 

http://www.intothevineyard.com/
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approach. He is known in the industry for his big Bordeaux-style reds and has a distinct way of 

showcasing a wine’s innate varietal character. This shines through in his wines as each varietal at 

Upper Bench literally expresses its roots. 

 

Shana Miller arrived in British Columbia in the spring of 1995, having been born and raised in Nova 

Scotia. Shortly after she moved to BC she met her husband, Gavin, through the original gang at 

Poplar Grove (popular groove). It is from those early friendships that Shana, in 2002, began her love 

affair with cheese. Taught the art of cheesemaking by the original cheesemaker at Poplar Grove, 

Sandra Chalmers, Shana found her passion – the pure timeless art of cheesemaking. 

 

With the purchase of Upper Bench in 2011 and the careful design and build of the state-of-the-art, 

CFIA Registered creamery, Shana has been able to create her own line of Upper Bench blue, brie 

and washed-rind cheeses. A self-professed ‘curd nerd’, Shana loves every aspect of cheesemaking.  

She confesses, “it is a lot of physical work, but the reward of seeing a fully ripe, ready to eat wheel of 

gorgeous cheese is worth it.” The creamery team is especially enjoying the fun of creating special 

one-of-a-kind cheeses and sharing them exclusively with Upper Bench Curd & Corks Club members. 

 

Gavin and Shana had long dreamed of combining their passions and in early 2011 that dream 

became a reality when they found the perfect property 

 

http://www.intothevineyard.com/
mailto:info@IntoTheVineyard.com


 
 
 
 
 

 
Into The Vineyard – www.IntoTheVineyard.com   

Email: info@IntoTheVineyard.com 

Toll Free: 1 855 848 3899 

Suite 200 - 1807 Maritime Mews. Vancouver, Canada, V6H 3W7 

 
15 

We will enjoy the perfect combination of wine and cheese from this exceptional property with 

Gavin and Shana Miller as our hosts. 

 

After we whet our appetite with these fine wines and a selection of estate produced cheeses we will 

head just down the road to the Poplar Grove Vanilla Pod restaurant for a wine paired lunch. 

Poplar Grove Winery and Vanilla pod restaurant 

  

 

 

After lunch with majestic views of Okanagan lake and a hope ful spotting of our fabled 

Ogopogo lake monster we will finish our tasting adventure with a stop at 

Van Westen Vineyards 

 

Situated in one of the most scenic wine regions in all of North America, Van Westen Vineyards has 

evolved from over 50 years of family tradition, cultivating the soils of The Naramata Bench and 
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producing some of the best wines in British Columbia. With their expertise and emphasis on 

sustainable, cool climate viticultural practices, they continue to grow quality vinifera grapes and 

make premium wines for you to enjoy. 

 

   

The Van Westen’s and their family vineyard 

 

Rob Van Westen has but his heart and sole into his winery. To say the least he was was over the moon 

when the results of the 2012 Canadian Wine Awards were announced.  

His winery, Van Westen Vineyards of Naramata Road, came in eighth overall, with two gold medals, 

two silvers and one bronze. To under stand why he was elated. Van Westen Vineyard submitted only six 

wines, fewer than any of the other top 20 wineries in the competition.  It may have taken untill 2012 for the 

winery that opened in 2005 but for those of us that have met Rob and tasted his wines you just knew he had 

something special going on. 

 

We will enjoy a private tour of the vineyard and a tasting with Rob as our guide 

 

 

We will dine together this evening location TBD 
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Thursday June 15, 2017 

 

After breakfast we will provide a shuttle back to Spirit Ridge for your independent departure from there. 

 

TERMS AND CONDITIONS 

 

INCLUSIONS:  

 4 nights accomodations 

 12 winery visits with tastings  

 Dinner on arrival day, Breakfast on departure day 

 All meals are included  

 All transportation from Spirit Ridge returning to Spirit Ridge 

 Parking at Spirit ridge for the duration of the trip 

 Tour escort/guide 

 

EXCLUSIONS:  

 International and domestic airfare  

 Any entrance tickets not mentioned in the itinerary 

 All meals and beverages if not mentioned in the itinerary 

 Gratuity (at your discretion) 

 Travel Insurance 

 Items of a Personal Nature 

 

 

ITINERARY PRICING 

$2495USD per person based on double occupancy 

$445USD single supplement 

 

This price is valid until Jan 30, 2016 

A non refundable deposit of 30% is required at time of booking. 

Final payment is  due 90 days prior to travel and is non-refundable. 

We require a minimum of 12 participants to confirm this trip. 
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Unless otherwise specified, no insurance is included in the prices we offer. Into the Vineyard requires that you 

have travel insurance to protect against the following risks. Personal Injury, trip Cancellation, trip interruption, 

repatriation and loss of luggage  For a free quote, click HERE or on the image below. 

 

No rooms or excursions have been held at the moment.  Availability and price are guaranteed at time of 

booking.  

 

Into the Vineyard reserves the right to adjust the trip price based on market currency fluctuations, any variation 

in the currency exchange between currency of payment and currency of country(s) of travel posted by the 

Federal Reserve of America that is in excess of 3% at time of final payment can be added to the cost of the trip 

at time of final payment.  To guarantee the aforementioned quoted price you retain the option to pay the full 

amount at your discretion. 

 

As far as possible, Into the Vineyard will satisfy amendment requests. If these requests concern an extension of 

the stay, an increased number of persons, or the purchase of additional services, these amendments will be 

charged in addition to the original price. For any other amendment, a fee per person will be charged. 

 

Some international and in-country or regional airfares have advance purchase and ticketing requirements which 

will be communicated at time of reservation. Additional payment to cover the costs of the airline tickets will be 

requested in order to issue the tickets. Airline tickets carry penalties as per rules of the fare. Penalties are also 

imposed for any changes to the air reservations made after ticketing.  

 

We reserve the right to request additional deposits if required by hotels and suppliers. This will be 

communicated at time of confirmation of booking.  

 

Any complaint for non-fulfillment or poor fulfillment of the travel contract should be made on the spot, and 

referred either to the offending provider of service or to Into the Vineyard.  The complaint must describe the 

grievance and be made within 24 hours.  

 

http://www.intothevineyard.com/
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If you have not obtained satisfaction, please send your complaint through registered mail, and join all written 

evidence within 15 days after the end of your trip. The length of our investigation will determine the delay in 

our response to your complaint. 

 

Into the Vineyard shall not be held liable for any inconvenience due to Loss/theft of plane tickets at the customs 

or check-in, non-presentation, or presentation of documents (ID card, passport, visa, vaccination certificate, 

etc.) which have expired or have an insufficient period of validity or do not conform to the indications on the 

back. In case of a failed check-in, there will be no refund of the package fare. 

 

Unexpected incidents due to a third party: wars, political upheavals, strikes external to Into The Vineyard, 

technical hitches external to Into The Vineyard, congestions on the roads or in the air space, hijacking, bankrupt 

of a service provider, bad weather, delays, engine failures, thefts of luggage or other goods. No refund of any 

kind will be made because of delays and itinerary changes due to the incidents mentioned above – e.g. change 

in the length of the tour initially planned or of a connection. Possible additional expenses (taxes, hotel, parking) 

will be payable by the customer. 

 

Cancellations imposed by circumstances of the greatest importance and/or linked to the customer’s safety, 

and/or on the command of an enforcing authority. Into The Vineyard reserves the right to modify planned 

dates/times/itineraries if the customer’s safety cannot be ensured. The customer cannot claim any refund. 

 

Services that will not be used (transfers and excursions) will not be refunded. Services that are voluntarily 

modified on the spot are subject to our service providers’ conditions: additional services that entail an extra 

cost will have to be paid directly by the customer and will not entail Into the Vineyard liability. 

 

UNFORSEEN CIRCUMSTANCES 

Trip costs do not include items not specified in the itinerary.  Although Into the Vineyard will make every effort 

to adhere to this itinerary, on rare occasions it may be necessary to make an adjustment to these 

arrangements.  Should such adjustment be necessary, a substitute will be offered when and where possible.  If 

war or terrorist activities threatened or actual, civil unrest, closures of airports or seaports, industrial action 

threatened or any other event outside the control of Into the Vineyard which causes either delays or extends 

the holiday or compels a change in the holiday arrangements. 

 

Into the Vineyard reserves the right to substitute hotels or services of equal or greater quality 

Into the Vineyard cannot accept liability for any resulting loss, damage or expense and any refund will be 

subject to deduction of reasonable expenses.  

 

 

http://www.intothevineyard.com/
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ENTRY DOCUMENTS 

A valid Passport is required for your trip.  A Visa may be required for your trip we recommend checking with 

the Consul General of the Country you intend to visit.   Into the Vineyard is not responsible for assuring that 

people travelling on Into the Vineyard trips have the necessary entry documents. 

 

We recommend you visit the site https://travel.state.gov/content/visas/en/visit.html  to review updated 

requirements and information about the country you intend to visit. 
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