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With so many bike lanes and 
quiet country roads, Penticton 
is pedal heaven. And e-biking 
means exploring these rolling 

hills can be a breeze for anyone
B Y  J A N E  M U N D Y

SIPPING AND 
CYCLING 

PENTICTON 

A fall weekend is an ideal time to visit Pentic-
ton and the surrounding area when the tem-

perature is perfect for pedalling (although 
e-biking allows a ‘no sweat’ option) and 

colours transition to gold and orange. 
And this is the best time to enjoy Okan-
agan’s glorious, bountiful harvest. Pent-
icton is named after the Interior Salish 
word snpintktn, which means a “a place 

to stay forever.” Understandable, given 
that the city is surrounded by glistening 

water—it’s one of only two cities in the world 
nestled between two lakes—and rolling hills 
studded with sun-kissed wineries and orchards. 
And with more than 80 wineries within cycling 
distance, it’s a perfect place for a vacation.

A

DESTINATION

F A L L

Cycling past  
vineyards on the 

Kettle Valley Railway 
between Penticton 

and Naramata.

Destination BC/Kari Medig
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E-BIKING THE KETTLE Valley Rail-
way (KVR) has got to be the most 
popular activity for those of a “certain 
age,” like me. With my biking buddy 
Marianne, we hopped on our e-bike 
rentals at Epic Cycles and 10 minutes 
later we hit the car-free gravel trail. 
Built in the early 1900s, the KVR 
linked the Kootenays and its mineral 
riches to the Canadian Pacific Rail-
way’s main line. Its tracks now com-
prise about 650 kilometres (400 miles) 
of recreational trails and connected 
pathways throughout the Okanagan. 
We breezed past hikers and cyclists 
with happy faces exchanging morning 
greetings. On trestle bridges, over a 
deep canyon with jaw-dropping views 
of Okanagan Lake and the tops of fir 
and pine trees at eye level, we whizzed 
up 639 metres to Little Tunnel, thanks 
to battery power. 

After three hours and 
17 kilometres each way, 
we pulled into Little 
Engine Wines on the 
Naramata Bench for a 
tasting on the outdoor 
patio and left with a 
few bottles of excellent 
chardonnay tucked into 
our panniers. That was 
enough exercise for day 
one. 

THE SECOND MOST 
popular cycling tour is 
Oliver Ranch Road in 
Okanagan Falls. “Rid-
ing up the vineyards that 
overlook Vaseux Lake 
and way up high to super-chic Liquid-
ity Winery and its tasting patio is one 
of my favourite rides in the Okana-
gan,” says Marianne. “You are winding 
through pretty vineyards with spec-
tacular lake views. If you still want to 
keep going another two kilometres 
along the Oliver Ranch Road you 
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1. Travel Penticton; 2. Liquidity Winery; 3. Destination BC/Grant Harder  
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1. The McCulloch 
Trestle near Penticton. 
2. Liquidity Winery. 
3. The Myra Canyon 
Trestle. 4. Epic Cycles 
tour. 5. Little Engine 

Wines.

4 5

4. Epic Outdoor Adventures; 5. Little Engine Wines



20 • B C M A G

end up at Noble Ridge Vineyard and 
Winery. That alone is worth the stellar 
view of the lake from its grass terrace. 
Give yourself a day to cycle and stop.”

Or you can get a shuttle to Okana-
gan Falls and get on Green Lake Road 
on the west side of town. You go 
straight uphill (in the cycling world 
this three-kilometre climb is called 
“the wall”) to See Ya Later Ranch, 
about six kilometres, another stunning 
location looking down on terraced 
vineyards, Skaha Lake and Penticton. 
No sweat on an e-bike. “Keep going on 
quiet Green Lake Road, which evens 
out after the winery to more rolling 
bench, to Night Hawk vineyards and 
another great patio,” adds Marianne. 
And Covert Farms on the loop is a 
must-stop! Owners Gene and Shelly 
offer charcuterie plates with their stel-
lar organic wines. Note: 
bring your panniers to 
both wineries—you’ll 
be packing. The road 
eventually hooks onto 
White Lake Road so 
you could do a complete 
circle—with a sleepover 
and a dip in the pool at 
Casa Colina on White 
Lake Road. 

“Range anxiety” is the 
buzzword for e-bikes 
not being able to go far 
enough, but that won’t 
happen if you book a 
tour with Epic Cycles. 
If you’re up for a longer trip, say seven 
or eight hours, a popular tour is Myra 
Canyon: a shuttle from Penticton ele-
vates you 1,219 metres (4,000 feet) to 
the trailhead at the canyon, starting at 
the most northern end of the trestles. 
During the 80-kilometre cycle with 
one of Epic’s knowledgeable guides 
(who checks your battery) you’ll learn 
about the culture and history of the 
railway and incredible engineering 
feats, including building about eight 
kilometres of track, 18 trestle bridges 
and two tunnels. After about seven or 
eight hours, you’re back in Penticton.

DESTINATION
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1. Destination BC/Joann Pai; 2. Covert Farms; 3. Noble Ridge Vineyard



MY FAVOURITE RESTAURANT in 
Penticton is Elma—a bright, buzzing 

and artfully decorated space with 
Lake Okanagan across the road. 
Go for any of the mezes (appe-
tizers) such as roasted eggplant 
with pomegranate molasses 
or charred red pepper and or-

der more house-made Turkish 
bread to take away. I’ve never had 

Turkish food this good outside of Is-
tanbul. 

Lunch must be Liam’s “Angry 
Chicken Sando” at Slackwater Brew-
ing, another big bright room with an 
open-faced brewery. Co-owner Liam 
Peyton says he wanted a deep-fried 
spicy sandwich on the menu and “It’s 
the crowd pleaser now, especially with 
a side of poutine and melted Gouda 
cheese,” says Peyton.

Local coffee shop Wayne & Freda 
has great selection if you’re particu-
lar about coffee, and their Chai tea 
is terrific. 

THE INVENTION OF the e-bike has 
opened the door for so many peo-
ple—like me—who are intimidated 
by distance and altitude. Experienc-
ing what I would have done in my 
youth makes me feel like a kid again, 
and that’s awesome! Having said that, 
maybe I’ll spend more time on the ex-
ercise bike and tune up for an electric 
“Tour de Okanagan” next year. 
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1.&2. Charcuterie 
plate at Covert Farms. 

3. Noble Ridge 
Vineyard. 4. Views 
of Skaha Lake from 
See Ya Later Ranch 

Winery.

4

4. Destination BC/Kari Medig

I F  Y O U  G O

Lunch at Slackwater Brewing: 
slackwaterbrewing.com 

Dinner at Elma: eatatelma.com

Epic Cycling Outdoor Ad-
ventures offers custom tours and 
e-bike rentals: epiccyling.ca

Casa Colina is a bed & breakfast 
Inn with four rooms: casacolina.ca
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A short tour of some 
local delicacies
B Y  J A N E  M U N D Y

HUNGRY  
FOR  

KELOWNA

DESTINATION
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It’s hard to imagine that Kelowna’s food 
scene 20 years ago was almost non-
existent. Enter Rod Butters—chef/
owner of four acclaimed restaurants in 
and around Kelowna, author of “The 
Okanagan Table” and committed to 
“support local, buy local, eat and drink 
local” before local and sustainable eating 
became trendy. “I now have a wealth of 
suppliers and farmers who have become 
more focused [on the food scene],” says 
Butters. “When I opened my first res-
taurant a few decades ago farmers all 
showed up with summer squash. But 
more produce was in our backyard so 
why wasn’t anyone using it? A few chefs 
were serving local ingredients, but no-
body was marketing it. We asked farm-
ers, ‘What do you grow, what does your 
land produce?’ We sat down with the 
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QUINTON TOOK US along Bernard Av-
enue, a pedestrian street flanked by pa-
tios to BNA Brewing, a huge craft brew-
ery with fun-filled features like arcade 
games and a multi-lane bowling alley.  It 
recently garnered the second-best wash-
room in Canada award, and the food is 
a match with their craft brews. Go for 
mushrooms on toast spiked with gar-
lic simmered in wine sauce—of course. 
The building is a slice of history: BNA 

is housed in the former Brit-
ish North America tobacco 

company until Occidental 
Fruit Co. moved in and 
it became a cannery until 
1960. Quinton also knows 
Kelowna’s history. As we 

strolled by the Ogopogo 
statue, age 61, she advised us 

to chuck leftovers into the lake to 
feed the creature. Kidding. Kind of. 

Next day we lunched at Cedar Creek 
Winery’s restaurant. Home Block is on 
par with Vancouver’s finest eateries and 
the space is exceptional. The kitchen 
features an amazing wood-fired grill, 
and many ingredients are sourced from 
their organic gardens, as is the wine. 
Chef Neil Taylor and his brigade can do 
no wrong and the menu compliments 
Cedar Creek’s elegant wines. Plan on 
spending at least a few hours here. 

IT TOOK TWO decades for Kelowna’s 
food to catch up to its quality wine, and 
now they make quite the remarkable 
pairing. 

I F  Y O U  G O

The Hyatt Place Kelowna, 
which opened in 2020 includes 
complimentary shuttle to Kelowna 
International Airport and free e-
bikes to take a spin around the city.

Home Block at Cedar Creek 
Estate Winery: cedarcreek.bc.ca

Okanagan Foodie Tours  
with Nancy Quinton: 
okanaganfoodtours.ca

1.&2. BNA  
Brewing. 3. Cedar 

Creek Estate Winery. 
4. The Okanagan 
Table. 5.&6. El 

Taquero.
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1.&2. BNA Brewing; 3. Jane Mundy; 4. The Okanagan Table; 5&6. El Taquero

seed catalogue and promised to buy 
their entire crop of, say, heritage beans.” 
Butters encouraged farmers to grow dif-
ferent crops. “I know this is cliché but 
it’s all about community.” 

And the culinary scene grew as local 
wines garnered awards. Wineries such as 
Mission Hill and Quails' Gate attracted 
stellar chefs. Now even “mom and pop” 
restaurants have trained chefs—as we 
discovered with Okanagan Foodie 
Tours. Nancy Quinton partnered with a 
dozen downtown eateries, five of which 
we sampled on a three-hour walk-
ing tour. First up was The Okanagan 
Table, with Rod Butters at the helm. 
He opened this commissary kitchen in 
2019 for the three restaurants he owns 
with wine expert Audrey Surrao; it’s also 
an “event space for long-table dinners; 
opens onto the world’s smallest store-
front crammed with 160 items, and 
you can brush up on culinary skills with 

cooking classes. I had to refrain from 
ogling the shiny kitchen equipment 
when we were served a wondrous milk-
poached halibut with morels. 

Next up, Quinton took us to Thai Ter-
race, and you’ve got to start with “money 
bag”—a dumpling stuffed with chicken, 
veggies and vermicelli noodles that 
looks like a purse. And perfectly paired 
with the “Phuket” cocktail: Okanagan 
gin and strawberry/elderberry/lemon 
syrup from “Born to Shake,” a local 
company with the mantra Life’s too short 
to drink sh!tty cocktails. Couldn’t agree 
more, and I would add too short to eat 
mediocre food. At El Taquero, chef and 
owner Izzy Camarillo told us his Mom 
is in the kitchen. Mom makes authen-
tic tacos (gringo friendly), simple and 
screaming fresh ceviche and a wonder-
ful tostada with halibut and corn. Like 
Butters, Izzy links local ingredients with 
traditional Mexican recipes. 


