
A Taste of Okanagan Valley  
with Haak Winery 

VIP Hosts – Raymond and Gladys Haak 

 

 

 
Deposit Due: January 6, 2017 

 

 
Lisa Baserga | Travel Advisor | An Affiliate of Departure Lounge® 

lbaserga@departurelounge.com | 844.473-8507 | 311 W 5th Street, Suite 102, Austin, Texas 78701 

 

 

Please see Terms & Conditions document. No attractions, accommodations or transportation pertaining to 

this group have been confirmed. A deposit and group minimum requirements need to be completed and 

received in order to start confirming availability. 

 

Day 1 – April 21, 2017 – Friday / Arrival Kelowna - Osoyoos (D) 

Welcome to the Okanagan, located in southern British Columbia, this is one of the warmest regions 

in all of Canada. Upon arrival at the Kelowna Airport, meet your driver and Tour Manager and begin this 

amazing adventure through the country’s best wine region starting with a two hour drive to Osoyoos for a 

three night stay during the annual Osoyoos Oyster Festival. 

HOTEL 

Overnight at the Watermark Beach Resort (****).  Studio Suite-King-410 sqft included in price and based 

on availability. 

 
The Watermark Beach Resort offers 123 luxurious Suites in the main building and 30 Beachfront villas. 

Spectacular views of Osoyoos Lake, or the lovely town and 

surrounding mountains unfold at every window of this 

luxury Osoyoos resort. Each of the suites contains the 

following common features: Non-smoking, 42 inch Telus 

Optik TV with movies, gourmet kitchen with all amenities, 

china, glassware, stainless steel cookware etc., dining 

room and living room with queen sofa bed, air 

conditioning, blinds for privacy and light, private balcony, a 

DVD player and connections for iPod or docking station 

and include complimentary high speed internet access, 

local calls and secure underground parking. 

 

Tonight, enjoy a special welcome dinner at Burrowing Owl Estate Winery* (wine paired) to get to know 

your travel companions. 

 

* Dinner location subject to change based on Oyster Festival schedule yet to be released. 
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Day 2 – April 22, 2017 – Saturday / Osoyoos (B/L) 
 

Full breakfast at the resort. 

Take some time after breakfast in the morning for a walk alongside the lake or explore the small town of 

Osoyoos.  

Tinhorn Creek Vineyards: Late morning board your chartered coach again for the drive to Tinhorn Creek Vineyards, 

16 minutes driving distance away. Here enjoy a tour & tasting followed by lunch. 
 

The winery has been part of the South Okanagan since 1993 – growing grapes, making wine, and having a 

good laugh whenever they can. It is the product of friends (the Shaunessys and the Oldfields) deciding to go 

into business together. They started from humble beginnings – like having barrels of wine in the basement of a 

house. They decided to plant a few more vines, for a total of 150 acres. That’s a lot of vines. The Tinhorn Creek 

Vineyard on the west bench gives the vines front row seating to the sunrise and sweet morning light – 

Gewürztraminer and Muscat love it. Across the valley, the Diamondback Vineyard soaks up the heat and those 

intense afternoon rays – the Merlot and Cabernet Franc couldn’t be happier. 

Osoyoos Desert Centre: Then return to Osoyoos. En route stop at the Osoyoos Desert Centre, a 67-acre nature 

interpretive facility located just outside of the town, to experience the beauty and diversity of this unique desert 

environment.  

Osoyoos Oyster Festival (on own): The remainder of the afternoon and evening are at leisure to explore the 

Osoyoos Oyster Festival and its activities. Festival schedule TBD – estimated 1.5hr activity at $50/per person included in 

package price. 

 

“BYO” Potluck Dinner: This evening feel free to join your hosts at owner’s villa for a casual “BYO” potluck gathering or 
dinner on your own. 

 

Overnight – Watermark Beach  Resort, Osoyoos 

Day 3 – April 23, 2017 - Sunday / Osoyoos (B/L) 

Full breakfast at the resort. 

 Nk’Mip Resort: Depart late morning to Spirit Ridge at Nk’Mip Resort 
overlooking Osoyoos and the lake, a 5-minute drive. 
 

The Resort is nestled on the slopes of Anarchist Mountain in the South 

Okanagan, surrounded by desert sage and rolling vineyards. Located at 

the south end of the Osoyoos Indian Band’s land, Nk’Mip Resort 
encompasses over 200 acres of the 'bottomland'. Nk’Mip in the Syilx 
language refers to the area at the north end of the lake where the 

mouth of the lake meets the Okanagan River. It includes a resort with 

various accommodation options, a cultural centre and a winery. 

 

 

 

 

http://www.tinhorn.com/Our-Winery/Our-Vineyards/Tinhorn-Creek
http://www.tinhorn.com/Our-Winery/Our-Vineyards/Tinhorn-Creek
http://www.tinhorn.com/Our-Winery/Our-Vineyards/Diamondback
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You will learn about the rich history of the Okanagan People and their desert lifestyle in the state-of-the-art 

Desert Cultural Centre, an interpretive facility within the resort with interactive displays, multi-media 

theatre and stunning architecture.  

NK'MIP Cellars: Then you will be visiting NK'MIP Cellars, which is the perfect place to explore and taste award- 

winning wines. Tour the winery and a taste of the newest releases. 

 
 At Nk’Mip Cellars, they are the dedicated guardians of a 
proud legacy. As the first Aboriginal-owned winery in North 

America, they are inspired to express their culture in 

everything they do. The winery itself is a bold celebration and 

strong reflection of the commitment to authenticity and 

deep respect for their colorful past. It extends an invitation to 

discover, not only the international award-wining wines 

produced, but also the relentless spirit and remarkable 

history that inspire them. Nk’Mip Cellars is pleased to offer a 
wide range of fine wines inspired by the spectacular region 

we call home. One where long hot summer days are followed 

by cool nights. Where there is little rainfall and the winters 

are mild. Here, nature has created one of the world’s 
superior grape- growing regions. Our promise is to express the variety, intensity and irresistible lure of the 

land in every bottle of wine we produce. 

La Stella Winery: Visit and sample wines. Olive oil tasting optional. 

 

 Created to capture the vision of la dolce vita – paying 

homage to the Italian ways – LaStella boldly stepped into the 

spotlight in 2006. Just as a symphony has its tempo, so do 

the musically inspired LaStella wines: Leggiero, Vivace, 

Allegretto, Fortissimo, and Maestoso. Situated by Osoyoos 

Lake in the South Okanagan Valley, at the northernmost tip 

of the Sonoran desert, LaStella’s commitment to winemaking 
excellence is its driving force. Low input viticulture and non-

interventionist winemaking philosophy is what has lead to 

their rise and sought-after following. Their award-winning 

wines are available nationwide at select culinary hot spots, 

gastronomical institutions and fine wine  merchants.. 

Osoyoos Oyster Festival (on own): The remainder of the evening at leisure to explore the Osoyoos Oyster Festival 

and its activities. Festival schedule TBD – estimated 1.5hr activity at $50/per person included in package price. 

 

“BYO” Potluck Dinner: This evening feel free to join your hosts at owner’s villa for a casual “BYO” potluck gathering or 
dinner on your own. 

 

Overnight – Watermark Beach  Resort, Osoyoos 
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Day 4 – April 24, 2017 - Monday / Osoyoos – Kelowna (B/L) 

Full breakfast at the resort. Check-out of hotel. 

Leaving the tip of the Southern Okanagan Valley behind after breakfast, board your private coach and return 

to Kelowna. Soak in the beautiful landscape, vineyards dotting the hills and fruit stands lining up alongside the 

road.  

Liquidity Wines: Arrival to an amazing Liquidity Wines. Enjoy 

museum quality art inside and outside the winery & bistro with 

brief curated talk about the art followed by two course lunch with 

wine pairing at one of the top restaurants in Canada – Liquidity 

Bistro. 

 

Stop in Summerland to stretch your legs and stroll through the 

Ornamental Gardens, a 15-acre heritage botanical garden that’s 
been around for almost 100 years. 

Upon arrival in Kelowna, a brief orientation tour is included 

before arriving at your hotel for check-in. Free time.  

HOTEL : Overnight at the Delta Grand Okanagan Resort, Marriott (****). Standard-300 sqft included in price and based 

on availability. 

 
Ideally located on the shores of majestic Okanagan Lake, the 

Delta Grand Okanagan Resort is nestled in the heart of Canada's 

wine country. Resort amenities include a restaurant, lounge, a 

spa, casino, business centre and fitness centre. Rooms feature 

one king or two queen beds and windows that open, individually 

controlled air conditioning and heating, TV with remote and in-

house movies, alarm clock/radio, two telephones and large 

working desk with easy access to data ports and outlets, high 

speed wireless Internet access available, in-room coffee maker, 

newspaper service, hair dryer and iron/ironing board. 

 

“BYO” Potluck Dinner: This evening feel free to join your hosts at owner’s villa for a casual “BYO” potluck gathering or 
dinner on your own. 

 

Overnight – Delta Grand Okanagan Resort & Conference Centre 

 Day 5 – April 25, 2017 – Tuesday / Kelowna (B/L) 
 

Full breakfast at the hotel. 

 

Today visit the Okanagan Lavender Herb Farm in Kelowna for a guided tour, only a short drive away from the hotel.  
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Quails’ Gate Winery: Then cross the lake to West Kelowna for a tour & tasting at Quails’ Gate Winery with a 

beautiful view on Lake Okanagan. Enjoy a tour & tasting followed by lunch in their restaurant overlooking the lake. 
 

The vineyard is family-owned and situated on the 

favorable south facing slope above Okanagan Lake 

and below the extinct volcano Mount Boucherie. The 

vineyards are planted in a mixture of volcanic rock and 

clay (glacial/glaciolacustrine). Although difficult to 

farm, Quails’ Gate believes that this terroir contributes 
to wines that are rich, concentrated and interesting in 

character. The 125-acre lakefront property is located 

on the historic home site of Okanagan pioneers the 

Allison Family (1870s). The vineyard consists of Pinot 

Noir, Chardonnay, ‘Old Vines’ Maréchal Foch, Riesling, 
Chasselas, Chenin Blanc, Sauvignon Blanc, Pinot Blanc, Merlot, Optima, Cabernet Sauvignon and Gamay 

plantings. Quails’ Gate is an industry leader in viticulture and places an emphasis on the development of 

exceptional wines through extensive research of new experimental varietal clones, canopy management 

techniques with high-density plantings and crop control which is used to significantly reduce yields and 

concentrate fruit flavors. 

 

Arrowleaf Cellars: This afternoon takes you into Kelowna’s beautiful Lake Country and visit Arrowleaf Cellars, a 
picturesque family-owned vineyard with lovely Okanagan Lake views where you can sample some of their award-

winning wines. 

  

“BYO” Potluck Dinner: This evening feel free to join your hosts at owner’s villa for a casual “BYO” potluck gathering or 
dinner on your own. 

 

Overnight – Delta Grand Okanagan Resort & Conference Centre  
 

Day 6 – April 26, 2017 – Wednesday / Kelowna (B/D) 
Full breakfast at the hotel. 

After breakfast visit the BC Wine Museum, a short stroll away from the hotel. Leaving the downtown core of 

Kelowna behind, 

Tantalus Vineyards: Begin with a visit to Tantalus Vineyards for a tour and tasting. 

 Tantalus Vineyards was founded on the belief that exceptional 

wines made from a single vineyard of outstanding pedigree 

would capture the imagination and palates of those seeking 

authenticity and a sense of place. Situated on the eastern slopes 

of the Okanagan Valley, overlooking the shores of Lake 

Okanagan and the township of Kelowna. Originally known as 

Pioneer Vineyards, the site was first planted to table grapes in 

1927 and today is known as the oldest continuously producing 

vineyard in British Columbia. 
 

Return to the hotel afterwards for the afternoon at leisure to explore on own. 
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Farewell Dinner: Mission Hill Family Estate 

Tonight’s Farewell Dinner Event will be at Mission Hill Family Estate, one of the world’s leading wineries. You are 
greeted with a glass of wine. Guests are then escorted to the Theatre for a world class video presentation. The tour 

continues highlighted by a visit to the underground Bordeaux style Barrel Cellar, and concludes with a wine tasting in 

the Wine Boutique.  

Guests are then called to dinner in our Chagall Room. Your 4-course wine-paired dinner begins. The Chef 

choreographs your very own epicurean extravaganza and leads you through an unforgettable dining experience 

At Mission Hill Family Estate, we are guided by a single 

philosophy - it all begins in the vineyard. We are relentless 

in our pursuit of quality, at every turn. Under the watchful 

eye of our viticulture and winemaking team, a combination 

of intuition, experience, and science drives the many 

meticulous decisions we make to ensure that every step of 

the way - from selecting a proper clone, understanding the 

soil, drip irrigation, canopy management, climate factors, 

cover crops, to picking the grapes at the perfect time, and 

then treating them lovingly at the winery - results in wine 

that over-delivers in flavor and balance. 

 

Overnight – Delta Grand Okanagan Resort & Conference Centre  

 Day 7 – April 27, 2017 – Thursday / Departure Kelowna (B) 

Board your private transfer chartered coach to Kelowna Airport for the return flight to the US. 

 

 

 

  

http://www.missionhillwinery.com/estate_winery/viticulture.aspx
http://www.missionhillwinery.com/estate_winery/winemaker.aspx


 Deposit Due: 6 January, 2017 

 

Lisa Baserga | Travel Advisor Okanagan Valley with Haak Winery Page 7 of 7 

COST INCLUDES: 

 
 HOTELS: 6 nights of accommodation in twin/double rooms at the hotels listed in the room categories 

listed based on availability at the time of booking. 

 GUIDE: English speaking tour escort travelling with the group from arrival until departure. 

 TRANSPORTATION: Transfers and transportation in chartered highway coaches as listed including airport pick-

up/drop fees. Airport pickup is for entire group at one specified time for arrival and departure, based on 

majority of group air times. 

 BAGGAGE: Luggage handling in and out of the hotels – 1 bag per person. 

 MEALS: 6 x full breakfast (B), 2 x lunch (L) and 4 x dinner (D) inclusive of gratuities.  Indicated by (B,L,D) 

 ENTRANCE FEES: Admissions to attractions as listed: Oyster Festival as indicated, Osoyoos Desert Centre, 

Nk’Mip Desert Cultural Centre, Ornamental Gardens Summerland (donation), Okanagan Lavender Farm and 

BC Wine Museum (donation) as listed. 

 WINE TASTING FEES: Tour & tastings as listed. 

 All applicable Destination Management Fees, city taxes as well as provincial and federal taxes (all taxes as per 

October 2016). GST/HST rebate for Non-Canadians has been applied – taxes also included in surcharges listed. In 

case of changes in tax regulations or major fuel rate increases, rates will be amended. 

 

COST DOES NOT INCLUDE: 

 
 Air fares, airport taxes, airport improvement fees, airport porterage 

 Other meals than listed as included and drinks with meals (gratuities for meals included) 

 Gratuities to tour escort and driver ($3.00 per person per day suggested for each of them) 

 Travel Protection Insurance – not included but highly recommended. We will provide quote upon request to 

purchase, as well as require signing liability waiver should you decide not purchase insurance.  

 

 

 
 

 

 

 

lbaserga@departurelounge.com 
 

LISA BASERGA 

844-473-8507 

 


