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Executive Summary 

The growing British Columbia wine industry’s largest Geographical Indication, the Okanagan Valley, 
has the potential to be divided into distinct and marketable sub-Geographical Indications (sub-GIs). 

Sub-Geographical Indications are a result of the geographical distinctiveness and resulting wine styles 
of an area. The Golden Mile Bench south of Oliver is the only official sub-GI in the Okanagan Valley 
GI. The northern Okanagan was identified in the BC Wine Appellation Task Force 2016 Report as a 
possible sub-GI, capable of establishing a landscape identity and expression of terroir. This region 
extends from the southern tip of Kalamalka Lake, north to Armstrong, and east to Lumby. While there 
are currently small vineyards, there are no existing farm-gate wineries in region. The northern 
Okanagan region offers a rare opportunity to preemptively establish not only one, but four sub-GIs, 
based on historical sense of place, grape growing potential, physical geography, and changing 
climate. This report recommends the establishment of four distinct sub-GIs within the northern 
Okanagan region, as well as three grape varietals to establish the overall region’s brand. 

A key challenge of this report was the lack of consolidated geographic data; notably, the northern 
Okanagan Valley was excluded from the commonly referenced Atlas of Suitable Grape Growing 
Locations in the Okanagan and Similkameen Valleys of British Columbia (1984). Therefore authors 
collected primary data on soil type, drainage, degree days and precipitation, as well as secondary date 
on other geological, topographical, historical and cultural aspects of the region, then mapped the data 
with GIS to explore patterns and establish sub-GI identities.

Spallumcheen Valley, Ogopogo Ridge, Coldstream, and Kalamalka Slopes were identified as four 
distinct sub-Geographical Indications within the northern Okanagan region. Each sub-GI has the 
potential to express a unique terroir based on varied landscape, distinct soil, climate, aspect, place 
identity and history. 

Tempranillo, Barbera and Moscato grape varietals have the potential to perform well within the climate 
and physical geography, establishing a complementary suite of products uniquely expressed in each 
sub-Geographical Indication. Tempranillo is the fastest growing wine varietal for consumption across 
the globe and produces a quality red table wine with aging potential. Barbera is a more accessible and 
ready-to-drink red varietal that makes an excellent food wine. It is also an economical choice with high 
yields, often producing a moderate second crop. Moscato is a versatile aromatic white varietal that can 
produce a table wine, sparkling wine or late-harvest dessert wine. Importantly, since these three 
grapes are less common in B.C., the wine varietals will create distinct personalities for the four 
proposed sub-GIs, with distinct expressions due to the variations of landscape and climate. The four 
varietals offer a complete suite of structured reds, rosé, white, sparking and fortified wines.  
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Background 

GEOGRAPHICAL INDICATIONS

British Columbia currently has five official Geographical Indications for wine production, including the 
Okanagan GI, as well as the newly approved Golden Mile Sub-Geographic Indication. The 
establishment of smaller appellations, or sub-GIs, is a crucial step “for differentiation and clarification” 
of the Okanagan’s vast area that produces 85% of the province’s wine. (Pender, 2017)

In its 2016 report, the BC Wine Appellation Task Force included broad recommendations for 15 new 
sub-Geographic Indications (sub-GIs) in the Okanagan Valley. The northernmost appellation was 
simply named “Valley Bottom Systems,” and included valley bottoms and hillsides in the northern 
Okanagan Valley, from Oyama to Armstrong and an arm east towards Lumby. (See Map 1: Northern 
Okanagan Valley Bottom Systems.)

Currently the area has vineyards, but no farmgate wineries within its boundaries. (See Map 7: Existing 
Wineries and Vineyards.) The northern Okanagan Valley has been overlooked by the wine industry 
simply because there is not readily available data on growing conditions. The commonly used 
suitability maps in the Atlas of Suitable Grape Growing Locations in the Okanagan and Similkameen 
Valleys of British Columbia, produced by the Summerland Research Station, end at Oyama, and 
create an information vacuum about the northern end of the Okanagan Valley.

Consequently, the northern Okanagan Valley represents an opportunity to establish sub-GI boundaries 
based on physical geography, without the influenced of bias and politics of an established wine region.

We have divided the northern Okanagan Valley Bottom Systems area into four sub-GIs, each with its 
own unique combination of soils, aspect, temperature and grape growing potential.  (See Map 2: 
Proposed Sub-Geographical Indications.) In each of the proposed Kalamalka Slopes, Coldstream, 
Ogopogo Ridge and Spallumcheen Valley sub-GIs, we hope to create unique senses of place with 
carefully chosen cool and intermediate climate grape varietals, including Tempranillo, Barbera and 
Moscato. (See Map 8: Proposed Sub-Geographical Indications and Varietals.)
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MAP 1: Relative Location of Valley Bottom Systems in British Columbia, Canada 
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MAP 2: Four Proposed Sub-Geographical Indications within the Valley Bottom Systems area (iMap BC, 2017)  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Physical Geography 

SOILS AND DRAINAGE

The four proposed sub-Geographical Indications include two distinct soil series and resulting growing 
conditions. (See Map 3: Soil Types.) 

The Spallumcheen sub-GI consists of clay and clay loam as part of the Spallumcheen Series as 
determined by Kelley and Spillsbury (1949). 
• Spallumcheen clay 

• Glacio-lacustrine clays, black to greyish-black on the surface
• Angular crumb structure that increases in size with depth, where gravel and stones are absent
• Drought resistant
• High natural fertility; productive for fall grains. 

• Spallumcheen clay loam 
• Black clay loam with high organic material 
• Granular texture at 0-6” deep
• Productive for vineyards
• Drainage can be an issue

The Kalamalka Slopes, Coldstream and Ogopogo Ridge sub-GI areas consist mostly of gravelly sandy 
loam, loam and clay loam as part of the Kalamalka Series. The series consists of numerous colluvial 
fan aprons. The Coldstream Valley is filled by a number of these fans from the toe of the valley slopes. 
• Kalamalka sandy loam 

• Angular gravel and grit, and mica schist rock material
• Black to dark brown at the surface
• Highly productive, but cultivation on the fan slopes in the Coldstream Valley depend on the amount 

of rock in the profile
• Drainage is considered good 
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• Kalmalka loam 
• Rock is absent in the profile and has scattered grit with divided mica
• Black surface soil, and grey colour sub soils at lower levels where lime has accumulated
• Drainage superior here to the sandy loam
• Slopes with loam facing the sun, with proper sunlight and drainage, is it considered to be the best 

orchard soils
• Kalmalka clay loam 

• Quantity of gravel varies 
• Black surface soil shades into brownish sub soil, and lime accumulates at depths of 26-44”
• Drainage is considered good 

(Kelley and Spillsbury, 1949).
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MAP 3: Soil Types (iMap BC, 2017) 
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MAP 4: Drainage (iMap BC, 2017) 
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TOPOGRAPHY AND ASPECT

Perpendicular to the northern Okanagan Valley, the Coldstream valley branches east to west with U-
shaped bottoms left from glaciation. The valley is characterized by colluvial fans or occupied by lakes. 
In the region consisting of the Kalamalka Slopes, Ogoogo Ridge, Spallumcheen and Coldstream sub-
GIs, it is mostly flat with gentle slopes making it ideal for irrigation (See Map 5.) The aspect of this 
region varies, but southerly aspect dominates. The sunny south slopes have higher temperatures but 
greater variations. The north slopes are shaded but have more consistent temperatures (Kelley and 
Spillsbury, 1949).

�

MAP 5: Elevation Map of 'Valley Bottom System' Sub-Geographic Indication 
 
WIND AND SOLAR RADIATION

Wind speed over the course of the year in the northern Okanagan does not vary significantly. Over the 
growing season (April-October), the average wind speed is 3.4 mph (WeatherSpark). Wind speed is 
considered due to wind damage to vines occurring in areas with spring or summer thunderstorms or 
areas of strong prevailing winds. (Stafne, 2012). The Okanagan Valley is in the lee of the Coastal 
Mountains, which ceases severe weather and hinders the development of thunderstorms. However, if 
thunderstorms do occur, it is mostly from June to August (NAV Canada, 2000). It is important to 
consider a temporary windbreak if thunderstorms are projected. Westerly wind direction occurs from 
April to September, and southerly winds occur from September to April (WeatherSpark).
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The brighter period of solar radiation over the year occurs for 3.4 months from early May to late 
August with an average daily incident shortwave energy per square meter above 5.8kWh. The 
brightest day of the year is July 17th with an average 7.0 kWh and the average hours of daylight over 
the growing season (April to October) is 14hours and 13mins (WeatherSpark).

CLIMATE

The climate in the Okanagan Valley is rapidly changing. Rayne and Forest (2016) document that 
growing day temperatures as well as dormancy season temperatures are growing, to the degree that 
the northern Okanagan is no longer simply a cool region, but is already on the cusp of becoming an 
intermediate growing zone. Some areas in the Okanagan Valley have increased growing degree days 
by 50% since the 1970s, and our weather stations in the northern Okanagan Valley are echoing these 
trends (FarmWest).  

Historically, the climate has supported a variety of agricultural crops in the region and the four sub-
Geographical Indications presented already have productive orchards and other farms. As climate is 
“arguably the most critical aspect in ripening fruit to optimum characteristics to produce a given wine 
style” (Jones et al., 2012) the region’s suitable climate enhances the potential to produce quality 
grapes and wine. The data available show that the intersection area of the Okanagan Valley and 
Coldstream Valley is warming and climate change is effecting the region. With expected warming in 
future years the region will continue to be suitable for the three grapes presented.
 
The northern Okanagan Valley and intersecting Coldstream Valley have a moderate climate with a 
long growing season from April to October, and precipitation throughout the year. The summers are 
warm, partly cloudy and dry, and the winters are mild with some freezing temperatures and snow 
(Weatherspark). In December 2016, the minimum winter temperate was -19 degrees Celsius 
(Farmwest). Although, in December the average normal temperature is -3.3C, the average warmest 
temperature is 0.2C and coldest average temperature is -6.9C (Norwegian Meteorological, 2017).

During the warm season (June to September) the average daily temperature is 22.7C, and during the 
cold season (November to February) the average daily temperature is 4.4C (Weatherspark). These 
temperatures are sufficient for vineyards, as warm temperatures from June to September provide 
sufficient heat accumulation for berry growth, and November to January provide sufficient chilling units 
to ensure full dormancy (Jones et al., 2012). See Appendix 1: Supplemental Climate Data Patterns for 
historical average patterns of monthly temperature fluctuations.
 
DEGREE DAYS

The growing degree days were retrieved at four different locations in the region: the Kalamalka 
Lookout, Vernon, O.K. Landing (Bella Vista) and Vernon North (BX) areas. These four weather station 
locations (shown in MAP 6: Proposed Sub-Geographic Indications and Varietals including relevant 
weather stations,) affect the four sub-regions that we have identified and are discussed in more detail 
later in this report.

The growing degree days are concentrated in the months of May through September. (See Appendix 
1: Supplemental Climate Data Patterns.)
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North Okanagan Weather Station Growing Degree Days
 

(FarmWest, n.d.)

PRECIPITATION

Mid-October to the beginning of July is the wetter season, with the most average rainfall in June, end 
of October and beginning of November, with the snowy period between November to March 
(Weatherspark). The average annual sunshine is 1903 hours, the annual rainfall is 248.1mm and the 
annual snowfall is 102.2cm (North Okanagan).

This region presents potential for growing grapes as there is enough sunshine June to September to 
support photosynthesis and enough water November to January for soil moisture recharge. There is 
also ample precipitation during the early vegetative stage (Jones et al., 2012).

Growing degree days Kalamalka 
Lookout

Vernon O.K. Landing 
(Bella Vista)

Vernon North 
(BX)

Current (2016) 1410 1247 1302 1607
Average
(compilation of several years) 1452 1173 1161 1017
Minimum winter temperature, 
December 2016 -19C -20 -20C -20C
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Historical Sense of Place 

The four proposed sub-Geographical Indications are situated at the northern most part of the 
Okanagan Valley where it is intersected by the Coldstream Valley. The four sub-GIs contain landscape 
and culture that are unique from the rest of the Okanagan Valley. The region is surrounded by 3 lakes 
(Okanagan, Kalamalka, and Swan) and the Coastal and Monashee mountain ranges, which create 
valley systems that run north/south as well as east/west. (See MAP 5: Elevation Map of 'Valley Bottom 
System' Sub-Geographic Indication.) The history, culture, and politics of this region are also distinct, 
providing a special quality and character of place that helps define the terroir of the region. The sub-
Geographical Indications described in this report have an opportunity to define their terroir by more 
than an object of sensory refinement, but also an essence in place, identity, landscape, and history 
(Gade, 2004).
 
The Interior Salish were the first humans in the region, 11,000-12,000 years ago, after the glaciers 
receded. These first settlers discovered locally sourced foods, including roots (spring beauty, 
bitterroot, balsam, rock rose), berries, elk, mushrooms, and fish from the rivers and lakes (Webber, 
1999). Over the centuries, unique customs and rituals were created that helped define the region. An 
early tradition established by the Interior Salish was the “First-Fruits Ceremony”, in which no berry 
could be picked in the region until the chief sent his wife or daughter to do so first (Peachey,1984).  

The four proposed sub-GIs fall within the Inkumupulux people’s traditional territory. Inkumupulux 
means “head of the lake,” and refers to not only the region but also it’s ancestral people. (Okanagan 
Indian Band, n.d.) The rich history of human influence is represented in the numerous names the 
region has employed. The present-day city of Vernon resides in Syeelhwh Nation, which means "the 
people who live here” (History of Vernon, 2017). These original inhabitants named the area “Hun-cul-
deep-moose-chin” which means “The jumping-over place”. It was given such a name due to the 
creeks that needed to be crossed before any bridges were built. 

The region was later called Priests’ Valley due to a stopover cabin used by the “black robes” or priests 
that were traveling the region. (Lyons, 1985). The region was later known as Forge Valley because of 
Ellison’s blacksmith shop in the Spallumcheen Valley (History of Vernon, 2017). One of the biggest 
shifts in the region was the completion of the Shuswap and Okanagan Railway. The new tri-weekly 
train radically altered the agricultural landscape of Priests’ Valley (or Centreville as it was called at that 
time) to the cultivation of fruit crops (Webber, 1999). Another transformative development in the region 
came in 1892 when the S.S. Aberdeen became the first steam wheeler to connect Vernon to the rest 
of the Okanagan allowing the flow of goods and people to be much easier (Peachey,1984). The city of 
Vernon quickly became the second incorporated community in the Okanagan Valley in 1892.

Regional wineries have the opportunity to reflect the mythology and stories from the surrounding 
landscapes and cultures (Unwin, 2005). As the northern Okanagan develops its viticulture and 
viniculture industries, the historical symbols, names and traditions may help to establish the cultural 
terroir of the four sub-Geographical Indications.
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Proposed Sub-Geographical Indications 

�
MAP 6: Proposed Sub-Geographic Indications and Varietals including relevant weather stations (iMap BC, 
2017) 
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SPALLUMCHEEN VALLEY SUB-GI

The north-south Okanagan Valley north of Swan Lake, called the Spallumcheen Valley, includes a 
valley bottom with clay loam and clay flats, as well as some north and west facing sandy loam 
hillsides. The Vernon weather station indicates this zone receives approximately 1300 degree days 
(FarmWest, n.d.). The valley bottom with its heavy clay soils is appropriate for planting Barbera, a 
varietal that thrives on clay soils. Valley bottoms can also be mechanically harvested, and Barbera is 
tolerant of machine harvesting. The side slopes would be most appropriate for Moscato, as it needs 
the sandy loam well-drained slopes, and profits from the acidity caused by prolonged cooler mornings.   

The Okanagan Nation, a branch of the Interior Salish, are the original inhabitants of the entire 
Okanagan Valley, including this smaller area. Both Okanagan (Nsyilxcən) and Shuswap 
(Secwepemctsin) languages, which share similar words, were traditionally spoken in the area. 
Spallumcheen sub-GI’s name is an Anglicized word, derived from either the shared words spil-a-mi-
shine, which means "flat mouth," or spal-lum-shin, "meadow flat," (Dawson, 1878) or spalmtsin, 
meaning 'flat area along edge.' (Akrigg & Akrigg, 2011). Extending north along the valley from Swan 
Lake, the region is indeed a beautiful flat meadow with fertile edges on either side.

This northern region includes the historical O’Keefe Ranch, which turned the area into an agricultural 
landscape dominated by cattle, horse, and grain. This ranch is also the site of St. Ann’s, the first 
Catholic church. (Peachey, 1984). The township of Spallumcheen was incorporated in 1892, and now 
politically includes most of the proposed Spallumcheen sub-GI (Township of Spallumcheen, 2017).

OGOPOGO RIDGE SUB-GI

The Ogopogo sub-Geographical Indication is characterized by south and east-facing steep slopes with 
multiple south-facing drainage fans. The sandy loam slopes of the western part of the north Okanagan 
Valley are most appropriate for growing Tempranillo and Moscato grapes. It should be noted that the 
top of the hill directly west of Vernon is not suitable and would benefit from being left in its natural state 
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to mitigate erosion. This zone expects approximately 1300-1400 degree days (FarmWest, n.d.) 
according to the Vernon and Kalamalka weather stations, which is sufficient to ripen both Tempranillo 
and Moscato.

The Ogopogo sub-GI has a historically rich name that reflects the view from the ridge over Okanagan 
Lake and local lake mythology. The area is geographically characterized by Turtle Mountain and 
Rocky Ridge Park which extend out into Lake Okanagan. The Ridge contains basalt cliffs and is home 
to the historic grey canal, which extends north to Swan Lake (Turtle Mountain. (n.d.). The historical 
interaction between people and the environment of this region includes stories of a mythical creature, 
that has become popularized in tourism promotion of the region. The wine industry of the Okanagan 
has little connection to the story and this specific region has an opportunity to build on that history. The 
Okanagan people told the settlers stories of a large creature that lived in the Okanagan Lake. They 
would take a canoe from Priests’ Valley and drop chickens as an offering to keep them safe. This 
creature later become known as the Ogopogo (Gellatly, 1958). While the mythical home of the 
Ogopogo (or Naitaka) is thought to live near Rattlesnake Island, there have been stories and sightings 
at every end of the lake, including those at Priests’ Valley (Gaal, 1986). 

COLDSTREAM SUB-GI

Stretching west to east, the Coldstream sub-Geographical Indication has the most potential for a 
variety of plantings in a smaller geographic area. Based on Vernon BX’s weather station, this zone has 
approximately 1600 or more growing degree days (FarmWest, n.d.).

The clay loam valley bottom stretches from the southern end of the Spallumcheen sub-GI east into the 
Coldstream Valley, providing a small flat region to grow Barbera. There is also an east-facing hillside 
south of the townsite, overlooking Kalamalka Lake, that presents the same clay loam soils. This could 
potentially be the best Barbera area in the sub-GI.

Along the north side of the Coldstream Valley, there are steep, sandy loam hillsides benefiting from the 
full southern exposure. These slopes experience more than 1600 degree days, which is appropriate 
for growing Tempranillo grapes, but would burn Moscato grapes. These slopes will likely be the best 
for Tempranillo in the sub-GI. 

In the Coldstream Valley bottom from the eastern arm of Kalamalka Lake to Lumby, the sandy clay 
soils will support both Tempranillo and Barbera. It should be noted that all clay soils should be 
avoided, as the drain poorly in this zone.

The flat zones directly south of Vernon have soil potential for Tempranillo and Moscato, as well as 
Barbera at the east tip of Okanagan Lake; however, they are unlikely to be planted, due to dominant 
residential dwellings.

We have chosen the name Coldstream for this sub-GI due to the current name recognition, historical 
context and marketing potential. In 1863, Charles Houghton first established the Coldstream Ranch 
with a military land grant (Yoshitake Wuest, 2013). Forbes and Charles Vernon purchased the large 
ranch in 1864 that had previously been named Coldstream Ranch, likely after the Coldstream Guards, 
a regiment of the British Army (History of Vernon, 2017). The region has close ties to the military as 
British Columbia’s first military camp was established in Vernon in 1908. It was here where thousands 
of soldiers were trained for both world wars. (Lyons, 1985). The rise in fruit crops was greatly aided by 
Lord and Lady Aberdeen who purchased the Coldstream ranch and subdivided it into reasonably 
priced orchards. (Peachey,1984). The Coldstream Ranch grew hops and would employ about 100 
“Nez Percé Indians” every year that came up from Washington to pick. Their impact on the local 
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culture was immense as they organized a Fall Fair to display their culture, including traditional 
clothing, horse racing, and dancing. (Webber, 1999). 

The Coldstream Ranch is also home to a unique glacial erratic, which is a large rock of schistose 
composition that sits on top of a huge granite knoll. It was damaged in 1916 by a bolt of lightning by 
remains a unique geological landform in the region. (Lyons, 1970). 

In 1864, Francis Barnard started a ranch north of Vernon to breed his horses for use in his stagecoach 
business, the BX Express (History of Vernon, 2017). Barnard’s Express & Stage Line – one of the 
oldest, largest, and longest running stagecoach companies in North America (The BX, 2017). Since 
1906, Coldstream has also been a district municipality encompassing the valley east of Vernon 
towards Lumby (District of Coldstream, 2015).

KALAMALKA SLOPES SUB-GI

The Kalamalka Slopes sub-Geographical Indication shares similar sandy loam slopes with the 
Spallumcheen Valley; however, the Kalamalka slopes are almost exclusively north-facing. Shaded for 
all but the hottest portion of the day, these hills should be planted with Moscato, a grape varietal that 
appreciates the dramatic temperature differences and benefits from the resulting acidity. 

Kalamalka Slopes sub-GI is geographically characterized by the gentle slopes that extend south-north 
along the Kalamalka Lake and west-east along the south side of the Cold Stream Valley. The name is 
easily pronounced phonetically, and is readily associated with the tourism region. 

The region is home to a provincial park that has historical evidence of small village clusters of pit 
houses and a larger cultural village used by the Okanagan Nation (Environment, n.d.). Kalamalka 
Lake was named for the indigenous Chief Kalamalka, who lived at the head of the lake. He was eager 
to be baptized into Christianity but was only able to do so when he gave up his four wives and married 
a new one (Akrigg, & Akrigg, 2011). 

Given the popularity of this historical figure and the beauty of the colourful lake, this region has an 
opportunity to utilize this historical connection in establishing the local terroir.
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Growing Conditions 

CLIMATE CHANGE CONTEXT

Average wine grape growing season temperatures in the Okanagan Valley are increasing by an 
average of 7 degrees c/century since 1980s seasonal averages (Rayne & Forest, 2016). Cool climate 
varietals such as Gewürztraminer will become unsuitable in many hot sunny areas in the upcoming 
decades (Rayne & Forest, 2016); whereas varietals with early ripening and moderate degree day 
needs will become more appropriate for successful wines. The authors are purposefully choosing 
grape varietals that can withstand several decades of ongoing climate change in the northern end of 
the Okanagan Valley.

CURRENT PLANTINGS

The proposed sub-Geographical Indications currently include a total of 17.5 acres under a winery 
licence, and 20.75 acres in vineyard. The three most currently planted grapes are Gewürztraminer, 
Pinot Noir, and Riesling. The small acreage growing these and the six other varietals indicate the 
region is still experimenting with what grows best. Although there aren’t any farmgate wineries or 
many vineyards in the area, there are several in the north and many in the south.

The northern Okanagan has a diverse agricultural economy and a rich agricultural history, producing a 
range of horticultural products. There is high potential for wineries and vineyards in the area as the 
farming sector continues to change with market demands, support for the Agriculture Land Reserve, 
succession planning for farmers and the effects of climate change. 

Northern Okanagan Current Wine Grape Acreage 

Location Winery licence (ac) Vineyard (ac) Varietals

Township of Spallumcheen   3.75

0.25ac. Gewürztraminer 
0.50ac. Angevine  
1.00ac. Ortega  
1.00ac. Pinot Gris 
1.00ac. Siegerrebe

District of Coldstream   4
2.00ac. Pinot Gris 
2.00ac. Pinot Noir

Greater Vernon 17.5 13

0.50ac. Marechal Foch  
7.50ac. Gewürztraminer 
7.50ac. Pinot Noir 
9.00ac. Riesling  
3.00ac. Auxterrois 
3.00ac. Pinot Gris

(Miskell, 2017)
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MAP 7:  Existing Winery Licenses and Vineyards

GENERAL GRAPE GROWING CONSIDERATIONS

Rapidly changing climate is likely to increase the spread of Pierce’s disease in the Okanagan Valley 
(Rayne & Forest, 2016,) a beetle that increases its range along increasingly warm weather patterns, 
similarly to mountain pine beetle.

Several low-lying areas in the proposed sub-Geographical Indications have poorly draining soils (See 
MAP 4: Drainage), not appropriate for vineyards. These include the riparian area between the north 
Arm of Okanagan Lake and Otter Lake, the marshes north of Swan Lake, the drainage between the 
municipality of Vernon and the east arm of Okanagan Lake, and all the clay soils in the valley between 
Vernon and Lumby.  
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Erosion on steep slopes may present an issue until a vineyard is established and the vine roots are 
able to hold the soil in place. Terracing or groundcover planting are recommended on steep slopes. 
Whenever possible, the top of the hillsides should be left natural for soil retention and erosion 
prevention.

COMPARABLE  PHYSICAL GEOGRAPHY

Currently the intersecting northern Okanagan and Coldstream valleys share similar growing conditions 
with the well-known wine regions of Alsace and the Loire Valley in France, Piedmont and Trentino-Alto 
Adige in Italy, and Ribera del Duero in Spain (BizEE, n.d.). Inspired by these regions, we identified 
grape varietals suitable for the northern Okanagan. We examined factors identified in this report, such 
as ideal soil conditions, growing degree days, economic viability, consumer preference trends and 
suitability in a suite of products.

PROPOSED SUITE OF PRODUCTS 

Proposed Grape Varietals and Growing Degree Days in Other Relevant Locations

(BizEE)

To recommend optimal varietals for the northern Okanagan, we focused on wine varietals from 
northwestern Italy in the Piedmont region, and north central Spain, from the Ribera del Duero region. 

The educated North American wine consumer is increasingly focused on grapes not currently included 
on BC’s VQA varietal list (Steinman, 2016), such as local, indigenous old-world grapes.   Less-planted 
(in B.C.) wine varietals present an opportunity to create a distinct personality for the four proposed 
sub-Geographical Indications, with distinct flavours and a suite of wine products for winery breadth 
and resiliency. Our recommendations include Spain’s quality table wine dynamo Tempranillo, Italy’s 
accessible juicy table wine Barbera and the flexible white grape Moscato, used for floral table wine, 
sparkling wine and late-harvest dessert wine.

The three grape varieties are complimentary, because they occupy different product categories. 
Tempranillo is a serious red food wine, with significant structure and tannins. Barbera is a more 
accessible, less serious red wine and can be enjoyed easily by itself. Moscato is a white grape that is 
appreciated by beginner wine drinkers, as well as serious wine lovers. 

The grapes also are complimentary from an economic standpoint. Tempranillo has great aging 
potential, and could make higher price point wines. To balance the deferred income implicit in 

Varietal Relevant Location Growing Degree Days Economic Factors

Tempranillo Ribera del Duero, Spain 1150
High-priced, ripens early, 
aging potential and longer 
time to market

Barbera Piedmont, Italy 1147
Medium-priced, easy to 
grow, moderate second crop 
possible, quick to market

Moscato Piedmont, Italy 1147
Medium-priced, easy to 
grow, variety of products, 
quick to market
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Tempranillo’s aging process, both Barbera and Moscato are quick to bottle. They have typically lower 
price points, but they generate revenue more quickly. The three grapes offer a complete suite of both 
accessible and structured reds, rosé, white, sparking and fortified wines.

See Map 8:  Proposed Sub-Geographic Indications and Varietals, for the planting areas recommended 
for each wine varietal. 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Recommended Grape Varietals 

TEMPRANILLO

Tempranillo is the most quickly growing wine varietal 
for consumption across the globe. Spain makes up 
most of the production, and has tripled the plantings 
between 1990-2010, so it is now the fourth planted 
variety in the world. Despite this success of this red, 
food -friendly wine on the global market, very little is 
grown outside of the its home country of Spain 
(Jones, 2016). The world has a voracious appetite 
for this grape; however, it has not yet achieved 
significant plantings in the new world.

The most famous Tempranillo region is Rioja, which 
is much hotter than the northern Okanagan Valley. 
However, the more comparable Ribera del Duero 
region west of Rioja has an average of 1150 degree 
growing days at the Peñafiel station, with a dry 
climate ranging up to 850 m high (BizEE). Fantastic 
Tempranillo wines are made in this region along the 
Deuro (Douro) river, with more powerful and 
stringent tannins, and great aging potential. (Wine & 
Spirit Education Trust, 2011)

We have chosen Tempranillo because it not only 
excels in growing degree day conditions similar to 
our area’s range of 1250-1600, but also because it 

produces excellent wines in fine sandy loam and fine wines in clay loom, both of which are found in 
the proposed Ogopogo Ridge, Coldstream and Kalamalka Slopes sub-GIs. (See Map 8:  Proposed 
Sub-Geographic Indications and Varietals.) It has productive vines that need little water, and ripens 
early, in late August to mid September (Christensen, 2003). The grape is thick skinned, and the clones 
grown in Ribera del Duero have even more pronounced thick skins, imparting colour, depth and 
tannins to the wine. (Wine & Spirit Education Trust, 2011) Tempranillo weakens is that it is sensitive to 
mildew, but this is not a common problem on the well-drained arid slopes of the Okanagan Valley.

Tempranillo can make easily accessible to very fine wine, with the balance between fruit and 
secondary flavours determining the quality levels. It’s a full-bodied with a medium colour. On the nose, 
it has cherry and other fruit aromas, such as plum, tomato, and dried fig, with balancing leather and 
other secondary aromas of cedar, tobacco, vanilla and clove. It takes well to oak, and most newer 
houses in Spain are using new American or French oak barrels for 4-18 months. (Puckette, 2012)
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BARBERA

Italy sends more wine to the USA than any other 
country, and increasingly, wine drinkers are thirsting 
after indigenous Italian varieties (Steinman, 2016).

Piedmont is Italy’s most famous mountainous wine 
region, situated in northwestern Italy at the foot of 
the Alps. It’s best known for the long-aging varietal 
Nebbiolo; however, this variety takes too long to 
ripen to be grown consistently in the northern 
Okanagan’s short summers . The mountainous 
Italian region’s second most planted grape is 
Barbera, a more accessible and ready-to-drink 
variety that makes an excellent food wine.

We chose Barbera because it is well adapted to 
flourish in the sandy clay and clay valley bottoms in 
the Spallumcheen and Coldstream sub-GIs. (See 
Map 8:  Proposed Sub-Geographic Indications and 
Varietals.) Barbera is traditionally grown on the clay 
soils in the Asti region, which has an average of 
1147 degree growing days at the village’s weather 
station of the same name (BizEE). 

Barbera is an economically preferable grape that 
balances the more temperamental Tempranillo. It’s 

easy to grow, ripens early from mid-September to early October, and even sometimes produces a 
moderate second crop in a season.  Barbera has excellent acidity retention, even in the extreme 
summer temperatures such as the Okanagan Valley.  Several different clones for varying 
microclimates have been imported to the USA (Christensen, 2013). It is one of the few varietals that 
does well with machine harvesting, which would be of benefit on the Okanagan Valley floor. It is very 
susceptible to Pierce’s disease and downy mildew, neither of which are a current concern in the 
region. 

Barbera makes a dark-coloured, light bodied wine with primary aromas of dark cherry, dried 
strawberry, plum and blackberry, as well as secondary aromas of violets, lavender, dried leaves, 
vanilla, nutmeg and anise (Puckette, 2013). The grape has an affinity for old oak (Wine & Spirit 
Education Trust, 2011) but doesn’t have aging potential, due to its lack of tannic structure. The varietal 
also has the potential to make a fresh, fruity rosé wine.  
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MOSCATO

Moscato Blanco, or White Muscat, is debatably the 
world’s oldest wine variety (Wine and Spirit 
Education Trust, 2001). It is found in cool to 
intermediate climate regions throughout the world, 
prized for its fantastic aromas. Moscato is also found 
in the Piedmont region in Italy, where the sparkling 
Moscati d’Asti wine is produced. 

We chose Moscato not only because of this ability to 
thrive in the northern climate, but because of its 
affinity for sandy loam slopes, (Christensen, 2003) 
so prevalent in the northern Okanagan and 
Coldstream valleys. 

Moscato is an early ripening variety, with harvest 
between mid August to mid September in Piedmont.  
It requires vigorous rootstocks, so that its canopy 
doesn’t become too sparse and the grapes don’t 
burn. It’s susceptible to powdery mildew, botrytis 
bunch rot for and sour bunch rot, so good breezes 
and drainage are essential for siting (Christensen, 
2003). As diurnal temperature is important for acid to 
balance the sugars in Moscato, the north facing 
slopes and cooling evening breezes of the proposed 
Ogopogo Ridge, Spallumcheen, and Kalamalka 

Slopes sub-GIs are preferred. See Map 8:  Proposed Sub-Geographic Indications and Varietals).

Secondary non-fruit aromas often dominate Moscato, with strong notes of honey, honeysuckle, rose, 
orange blossom, jasmine and other floral notes. Common fruit aromas include apricot, peach, 
nectarine, Meyer lemons and oranges (Puckette, 2012). Moscato makes low alcohol wines with acidity 
varying on the location it was produced in.

Moscato grapes make dry still wine, sparkling wine and late harvest or ice wine. Each of the wine 
applications are meant to show off the grapes, floral notes of this aromatic wine.

The renowned sparkling Moscato d’Asti Wine is made in a unique Asti method, that skips the step of 
making a still wine. The must is cold-stored until it is warmed in pressurized tanks. Once the alcohol 
reached 6%, the tank is closed and allowed to ferment further until 7-7.5% alcohol. The tanked wine is 
bottled and ready for immediate sale (Wine and Spirit Education Trust, 2011). 
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�
MAP 8:  Proposed Sub-Geographic Indications and Varietals (iMap BC, 2017)  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Appendix 1: Supplemental Climate Data Patterns  

Source: FarmWest
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