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Fall is synonymous with apple and grape 
harvest in the Okanagan.

Not only are the two fruits the Valley’s 
biggest cash crops, but they help define 
the Okanagan lifestyle.

After all, apples and grapes don’t just  
grow anywhere.

It has to be a special place where the 
microclimate is just so -- four seasons with 
a winter mild enough not to kill apple trees 
or grape vines and long, glorious summers 
enabling the fruit to grow and flourish.

It ’s the Okanagan microclimate that makes 
the Valley such a desirable place to live, 
work, play and invest.

Residents and tourists alike hit the beach 
and the golf course in the summer, the ski 
hill in the winter and the hiking trails and 
wineries year-round.

The Okanagan apple harvest is still 
underway (page 4), but it will be a little 

smaller this year due to extreme heat this 
summer and some apple growers pulling 
out trees in favour of cherries or grapes.

However, all in all, the apple harvest is 
estimated to be an astounding 119  
million pounds.

That’s a lot of apples -- 357 million of them 
to be exact.

Use some of those apples to make the 
delectable Okanagan apple oat crumble 
provided by Naramata Inn pastry chef Liz 
Stevenson on page 10.

This summer’s heat wave could also result 
in fewer wine grapes.

But the Valley’s 11,000 acres of vineyard 
is still likely to produce 42,000 tons of 
grapes, enough to craft 23 million litres  
of wine.

Wine is such a glamourous and sought-
after agricultural product because it has 

cross-over appeal to the culinary arts, 
tourism and lifestyle.

Fall in the Okanagan is also synonymous 
with planning a winter getaway to 
someplace sunny and warm with palm 
trees, pools and oceans.

The Valley may have ideal four-seasons 
weather, but escaping part of November, 
December, January, February or March to 
Phoenix, Puerto Vallarta, Cancun or Cabo 
San Lucas is often just the ticket.

WestJet plans to fly to all four of those 
sunspots non-stop from Kelowna this 
winter (page 19).

Air Canada’s Kelowna-Montreal service 
has been extended year-round (page 22), 
meaning you can ‘joie de vivre’ summer 
and/or winter.
 
Happy autumn.

EDITOR’S 
LETTER

Steve MacNaull
Journalist and editor,  
NowMedia Group
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A shortage of places to rent and people moving 
to Kelowna in droves have catapulted apartment 
rents into the stratosphere.

“Notably, the price of rent for a two-bedroom 
apartment in Kelowna is up 16.2% since this time 
last year,” pointed out Crystal Chen, the marketing 
manager at Zumper (formerly Padmapper), the 
online tool that creates the monthly Canadian 
National Rent Report.

In fact, that 16.2% hike was the heftiest in the 
country.

“Kelowna ranked the fifth (and fourth) most 
expensive rental market in the nation (in August) 
with prices of one-and-two-bedrooms settling at 
medians of $1,600 and $2,080, respectively,” added 
Chen.

Many factors are at play in Kelowna’s priciness.
Land and building materials are expensive, so any 
apartment buildings constructed have to let units 
at a premium in order to make a profit.

Generally, developers haven’t been able to build 
fast enough for the demand, creating a shortage, 
competition for what’s available and driving  
up rents.

UBC Okanagan and Okanagan College students 
arrived last month looking for places to rent and 
snapping up what they could in this tight market.
Kelowna’s existing population consists of young 
people moving out of the family home in hopes 
of finding their own place and people already in 

It was July 2020, and Michael 
Macdonnell hopped on the boat after 
a wake surf on Okanagan Lake to find 
his bottle of beer had, horror of horrors, 
gotten warm.

“I decided there and then to design 
the perfect beverage cooler to keep a 
standard 12-ounce bottle of beer cold,” 
said Macdonnell, 24.

Fast forward 13 months and his new 
company, COOLIQ, has launched 
BevChiller, a triple-layer, vacuum-
insulated stainless steel bottle holder 
with silicone sleeve that keeps drinks 
cold for up to 12 hours.

“BevChiller also doubles as a tumbler 
cup that you can pour any drink 
right into and keep it cold, too,” said 
Macdonnell.

“It ’s easy to grip with the silicone 
sleeve, or you can take the sleeve off 
and it fits nicely into any cupholder. 
And it ’s easily washable and reusable.”
Oh yay, there’s also a bottle opener 
built into the bottom of BevChiller that 
Macdonnell calls “intuitive.”

Genius.

In other words, BevChiller is the 
disruptor product in the drinkwear 
market Macdonnell hoped it would be.

There’s a host of beverage holders out 
there, most made of neoprene, that you 

apartments looking to move to a bigger, better or 
ideally located place.

And, Kelowna is a desirable place to live, work, 
play and invest, meaning there’s constantly 
people moving here, putting pressure on both 
rental and purchase housing.

The selling price of a typical two-bedroom 
condominium in Kelowna is a record-high 
$473,000.

If people can’t afford that or don’t want to buy for 
any reason, then they have to turn to the equally 
costly rental market.

At $2,080 a month, the median rent on a two-
bedroom apartment in the city is the fourth most 
expensive in Canada, behind Vancouver at $2,890, 
Toronto at $2,260 and Victoria with $2,120,
Kelowna’s one-bedroom monthly median of 
$1,600 is up 4% over the year and is the fifth 
highest in the country after Vancouver’s $2,100, 
Toronto’s $1,770, Barrie’s $1,720 and  
Victoria’s $1,670.

The cheapest rents in Canada are in St. John’s at 
$820 and $910 and Quebec City at $860 and $1,010.

can wrap around a can or bottle to get 
minimal cooling retention.

There’s also a bunch of triple-insulated 
water bottles on the market, such as 
Hydro Flask and Swell.

But, BevChiller is the first with the 
patent-pending combination of triple-
insulation in a holder designed for 
bottles of adult beverages. 

Macdonnell isn’t disclosing sales 
figures, but he said there was “good 
success” with presales in February and 
“steady sales” since full e-commerce 
started in May.

For now, the $27 BevChiller, available 
in matte grey, space black and PacifIQ 
blue, is only for sale online at COOLIQ.
com for delivery throughout Canada 
and the US.

If you live in the Kelowna area and 
order one, Macdonnell will deliver it 
right to your home or office.

“I’ve always been interested in product 
design and I spend a lot of time 
outdoors where your bottle of beer can 
get warm, especially in the Okanagan 
sunshine, so this is a great business for 
me,” he said.

Macdonnell worked as a project 
manager with TELUS for two years 
before giving that up to concentrate on 
COOLIQ and BevChiller full-time.

“At COOLIQ, we’re on a mission to 
enhance the case-to-consumption 
journey,” he said.

“We’re just getting started and we can’t 
wait to continue designing products 
that gear consumers up for the endless 
refreshment they deserve.”

However, Macdonnell was coy about 
what those products are specifically.

So, we’ll just have to wait and see.

In the meantime, sip your ice-cold 
beer.

Apartment 
rents hit the 
ceiling in 
Kelowna

No more 
warm beer

Crystal Chen is the 
marketing manager 
at Zumper (previously 
Padmapper) the online 
tool that creates the 
Canadian National 
Rent Report monthly.

Michael Macdonnell, 24, is the inventor 
of BevChiller and the owner of COOLIQ.

COOLIQ uses lifestyle images like this to promote BevChiller 
on its website and social media.

Kelowna is the fourth most expensive city in Canada to rent a two-
bedroom apartment and the fifth priciest to rent a one-bedroom.

MONTHLY RENT ON A 
TWO-BEDROOM PLACE 
SKYROCKETED 16% IN A 
YEAR.

KELOWNA-BASED 
COOLIQ HAS DESIGNED 
BEVCHILLER, THE 
PERFECT, REUSABLE 
DRINK COOLER FOR 
12-OUNCE BOTTLES.

Written by: Steve MacNaull

Written by: Steve MacNaull
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119 million pounds, or an astounding 
357 million apples, sounds like a lot.

And it is.

But this year’s estimated Okanagan 
apple harvest is actually down 15% 
from the 140 million pounds, or 420 
apples, of 2020.

“There was some damage from 
the extreme heat (of late June and 
early July),” said Glen Lucas, general 

Okanagan apple harvest 
15% smaller this year

Written by: Steve MacNaull

manager of the 350-member BC Fruit 
Growers’ Association.

“And apple acreage in the Okanagan 
is shrinking as some orchardists pull 
out apples in favour of cherries or wine 
grapes.”

In fact, apple orchard acreage in 2011 
was 8,800.

Today, it ’s estimated to be 7,580 acres, 
a 15% retraction.

But enough of the negative trending.

Apples are still an important cash crop 
in the Okanagan, even if cherries have 
eclipsed them in the last couple of 
years.

Apples are what launched the 
Okanagan’s agricultural prowess 150 
years ago and apples from the Valley 
continue to be sought after at fruit 
stands and grocery stores across BC 
and the world.

There’s an estimated 800 apple 
growers in BC, most of them in the 
Okanagan.

The Okanagan apple harvest actually 
started in August with small quantities 
of lesser-known summer varieties 
coming in, such as Sunrise and Ginger 
Gold.

The so-called winter apples harvest 
began in September with two of the 
Okanagan’s top four varieties coming 
off the trees -- Gala and McIntosh, 
which is colloquially called the Mac.
 
Honeycrisp was also being picked in 
September.

Later in September, the other two of 
the top four varieties -- Ambrosia and 
Spartan -- started to be harvested.
The last to come off the trees are 
Pink Lady, with harvest running into 
November.

Most Okanagan apples are packed, 
stored and distributed by the BC Tree 
Fruit Cooperative. 

But there’s also an array of other 
packing housing such as Sander, 
Consolidated Fresh Product, Fairview 
and Cawston Cold Storage.

The beauty of apples is they are a year-
round fruit with the right storage.
With regular refrigeration and 
distribution, apples stay fresh and crisp 
until Christmas.

However, controlled atmosphere 
storage, which most Okanagan 
packing houses have, sees rooms of 
apples sealed and the oxygen level 
dropped in favour of nitrogen to 
keep the fruit in ideal condition for 

distribution, sale and eating 365 days 
a year.

The life of an apple grower is not easy.
While grade A, crunchy apples can 
fetch $2 to $3 a pound at the grocery 
store, orchardists only see about 26 
cents of that.

Cost of production is estimated to be 
39 cents a pound, including the cost 
of land, ongoing equipment needs, 
replanting when needed and labour.
So, apple orchardists can’t make a 
profit unless they’ve owned the land 
for a while or grow the most desirable 
varieties or are diversified with cherries 
or wine grapes.

By the way, the cherry harvest was 
earlier this summer and grape picking 
is also underway right now.

Pear harvest is also currently on 
and soft tree fruits such as peaches, 
apricots, nectarines and plum were 
picked earlier this summer.

THAT MEANS 119 MILLION POUNDS 
RATHER THAN 140 MILLION POUNDS.

Gala is the most 
grown apple in 
the Okanagan.
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Canada’s 
healthiest, 
happiest 
and most 
active 
community

ARIVA’s vision is both exquisitely 
simple and incredibly complex.

“We’re simply building ARIVA to be the 
healthiest, happiest and most active 
community in Canada,” said Barry 
Johnson, who is developing the luxury, 
lakeview condominium estate on the 
Westside with his son, Kevin.

“We’re also having 700 different 
aspects of the community measured 
and have been pre-certified by the 
International WELL Building Institute. 

We’re on track for ARIVA to be the first 
platinum WELL-certified community in 
Canada,” added Kevin.

“It ’s all about incorporating people’s 
health and wellbeing into the 
development.”

The elements measured fall under 
10 concepts -- air, water, light, mind, 
materials, sounds, movement, 
nourishment, thermal comfort and 
community.

As such, it includes everything from 
how air is purified and the quality of 
water that comes out of the tap to how 
ARIVA promotes residents’ physical-
and-mental health and sense of 
community.

With WELL certification, ARIVA will be 
keeping good company.

Currently, 30,000 like-minded projects 
in 98 countries are applying for WELL 
certification. 

The four-office-tower Bentall Centre 
in downtown Vancouver that sits atop 
a mall is the only BC project currently 
with certification.

And the likes of Yankee Stadium, 
American Savings Bank and Montage 
Hotels & Resorts have WELL 
certification in their categories.

ARIVA racked up a lot of WELL pre-
certification points for its under-
construction Social Hub, which 
includes the pool, fitness centre, 
bistro, wine bar, lounge, pickleball 
courts, barbecue area, outdoor dining 
pavilion, co-lab work spaces, dog wash, 
amphitheatre, community gardens, 
terrace, fire pit and e-bike fleet.

“People will get to know their 
neighbours at the Social Hub,”  
said Barry.

“We also have an activities coordinator, 
a director of fun, who will also act as 
a catalyst for residents to other people 
by organizing bocce ball tournaments, 

pickleball league, cooking, art and 
music classes, wine tastings and wine 
tours, gardening club and shuttles to 
restaurants.”

In fact, the neighbourhood bonding 
will start before phase one is even 
complete in the spring with a reception 
next month at Mission Hill Winery for 
the people who’ve already purchased 
condos. 

WELL points were also gained for 
ARIVA’s spectacular, 12.5-acres natural 
setting on the Westside overlooking 
Okanagan Lake just north of the 
Bennett Bridge at 1770 Old Ferry Dock 
Road.

In all, ARIVA will have over 200 
condominiums in five, 6-storey 
buildings completed in four phases to 
the spring of 2024.

The first phase of the Social Hub and 
37 condominiums in building one will 
be complete in March.

The condos in phase one are all spoken 
for and phase two’s 42 condos are 
being sold right now at prices starting 
from $549,900 for a one-bedroom unit 
and $724,000 for a two-bedroom.

The units are spacious, stylishly 
finished and light-drenched thanks 
to the sliding-glass walls to generous 
terraces.

“ARIVA’s signature element is definitely 
the outdoor living rooms,” said Barry.
 
“They are big enough for a barbecue, 
dining table for six and sitting area 
with outdoor fireplace. It ’s the ultimate 
creation of indoor-outdoor space.”

Check out ARIVAKelowna.ca.

Written by: Steve MacNaull

Father-and-son team Barry and Kevin Johnson are developing ARIVA on the 
Westside overlooking Okanagan Lake just north of the Bennett Bridge at 1770 
Old Ferry Wharf Road.

 ARIVA’s Social Hub will include an outdoor dining pavilion.

 ARIVA’s signature element is spacious outdoor living rooms.

This is what ARIVA will look like when all seven phases are complete in 2024.

IT ‘S THE UNDER-CONSTRUCTION, WELL BUILDING INSTITUTE PRE-CERTIFIED, 
LUXURY, LAKEVIEW ARIVA CONDOMINIUM ESTATE ON THE WESTSIDE.
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These wondrous lights not only zap 
COVID, but also kill an array of other 
viruses, bacteria, fungi and mold.

“It ’s the kind of technology that gives 
parents, students and staff coming back 
to UNISUS (School in Summerland) 
peace of mind,” said Nancy Wilson, 
president of CNJ Lighting Solutions of 
Summerland.

“You can actually smell that the air  
is cleaner.”

Now stay with us because this Titan UVC 
(ultraviolet C light) LED (light-emitting 
diode) technology requires some 
explanation.

CNJ was hired to do a lighting retrofit at 
private school UNISUS and as part of the 
project CNJ suggested the installation 
of Titan UVC LED units for a next-
generation, air-cleaning pilot.

UNISUS director Peter Chu agreed and 
the work was done this summer so the 
school will be ready for the return of 
students and staff this fall.

How it works is 14 eight-pound, 
commercial-grade, 80-watt Titan UVC 
LED light units were installed in the 
school’s eight rooftop air intakes.

Written by: Steve MacNaull

The lights are plugged into the school’s 
power and shine 24/7/365 at the air in the 
return ducts.

Each Titan lights pump out 280 
nanometers of invisible radiation, enough 
to clean 2,250 cubic feet of air per minute.

The specialized light attacks the RNA 
(ribonucleic acid molecule) and DNA 
(deoxyribonucleic acid hereditary 
material) of the COVID virus, other viruses, 
bacteria, fungi and mold to render them 
harmless.

In the past, ultraviolet C lights (also called 
germicidal UV) have been used to kill 
airborne pathogens. 

But those lights had to be replaced 
annually and the cost could add up.

Titan’s UVC technology incorporates LED, 
which means the effective lights last for 
up to 10 years with no maintenance.

Each Titan UVC LED unit costs about 
$1,000 or $1,500 installed.

Titan is made by NEXNORD in  
Brandford, Ontario.

The Titan-CNJ-UNISUS installation is the 
first of its kind in Canada.

Already, the pilot is gaining attention with 
the City of Penticton interested in having 
CNJ install Titan UVC LED units in air 
ducts in three city buildings.

CNJ is also lining up some residential 
customers for Titan UVC LED installations.
CNJ’s core business is what’s called ‘high-
ceiling lighting’ to provide the illumination 
for giant buildings such Rogers Arena, the 
home of hockey’s Canucks in Vancouver, 
Thunderbird Area, also in Vancouver, 
Royal LePage Arena in West Kelowna, KF 
Aerospace hangars in Kelowna and the 
University of Toronto.

Check 
out these 
COVID-
killing 
lights
14 OF THE TITAN UVC 
LED UNITS HAVE BEEN 
INSTALLED AT UNISUS 
SCHOOL IN SUMMERLAND 
AS PART OF AN AIR 
CLEANING PILOT PROJECT.

Nancy Wilson is president of CNJ Lighting Solutions of Summerland, the company 
that installed the COVID-killing lights at UNISUS School.

The UVC LED light units are installed in 
intake ducts to cleanse air as it enters the 
building.

Whichever way you slice it or dice it, 
Kelowna housing is mind-bogglingly 
pricey.

Therefore, it is unaffordable for many.
Generally, it ’s the benchmark selling 
price of a single-family home that’s 
bandied about as the barometer of the 
city’s costliness.

In July, that benchmark was a record-
high $933,600, a whopping 31.5% 
more than the July 2020 benchmark of 
$707,000.

But a new Century 21 survey looks at it 
a different way.

The survey pegs the price of a single-
family home in Kelowna at $368 per 
square foot, a jump of 31% from the 
$280 it was at a year ago.

Multiply that $368 by 2,550 square feet 
and you get $938,400 as the average 
selling prices of a typical single-family 
home in the city, which is keeping with 
the $933,600 benchmark price.

“It makes perfect sense to me that 
home prices are going up quickly 
in Kelowna,” said Dean Desrosiers, 
a realtor with Century 21 Assurance 
Realty in Kelowna and a director with 
the Association of Interior Realtors.

“Kelowna is a desirable place to be.” 

We have a shortage of homes for sale 
and a lot of people moving here with 
money from more expensive markets 
like Vancouver and Toronto who are 
willing and able to pay higher prices.”

And that’s what’s pricing many locals 
out of the market.

“It ’s so robust here,” said Desrosiers.
“It ’s an exciting time, but also a 
challenging time to live here. The 
market figures itself out. A lot of people 
are buying here. If it was unaffordable, 
people would stop buying.”

Desrosiers looks at affordability in a 
different way.

“Money is inexpensive, you can get a 
mortgage at an incredibly low rate,” he 
said.

“Or make the rent comparison. If the 
$1,600 to $1,800 a month rent you’d 
pay on a two-bedroom apartment is 
the same amount of monthly mortgage 
you’d pay if you bought a $350,000 
two-bedroom condominium, then it ’s 
affordable.”

Yes, there are some two-bedroom 
condos out there for sale for $350,000, 

but they tend to be older and in  
need of a renovation and are few  
and far between.

The Century 21 survey puts the 
average condo in Kelowna at $411 
per square foot (which is more than a 
single-family home), up 23% from the 
$334 it was at last year.

That’s in keeping with the benchmark 
selling price in July of a condo at 
$452,900.

For Kelowna townhouses, the average 
selling price comes in at $365 a square 
foot, up 21% from $302 last year and in 
step with the benchmark selling price 
in July of $642,600.

In all, the Century 21 per square foot 
survey included over 40 cities.
Kelowna ranked high, but not in the 
top 10.

The top three positions, for single-
family homes, belong to downtown 
Montreal at $1,350 per square foot, 
downtown Vancouver at $1,310 and 
Vancouver’s West Side at $1,208.

If you’re willing to move, you can 
find the least expensive single-family 
homes in Moncton at $142 per square 
foot, Fredericton at $147 and St. John’s 
at $149.

Kelowna house 
prices up a 
dizzying 31%

The average selling price of a single-family home in Kelowna is $368 
per square foot, a 31% jolt from $280 in 2020. That works out to a 
standard 2,550-square-foot home coming in at $938,400.

A NEW PRICE-PER-SQUARE-FOOT 
SURVEY BY CENTURY 21 PEGS 
KELOWNA AS ONE OF THE MOST 
EXPENSIVE HOUSING MARKETS 
IN CANADA.

Written by: Steve MacNaull
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Pastry chef Liz Stevenson of the 
Naramata Inn bakes a mean, seasonal 
Okanagan apple oat crumble.

You know, that warm, fragrant, delicious 
and comforting dessert that grandma 
used to make as a staple of any fall 
dinner.

But besides being an exceptional crumble 
(and bread, and scone, and brioche, and 
preserves, and other desserts) maker, 
Stevenson is also a globetrotter, wine and 
chocolate nerd and advocate for food 
sustainability and gender equality.

“Yes, we need more women in 
professional kitchens,” said Stevenson.
“There’s definitely a male chef archetype 
out there and male chefs are generally 
given more attention in the media. I’ve 
been vocal about gender equality in 
professional kitchens, hiring more women 
chefs and giving them the attention they 
deserve.”

Stevenson was born in New Brunswick, 
went to university in Halifax and worked in 
kitchens in Montreal before embarking on 
16 years as an expat.

From 2008-20, Stevenson lived in Dubai 
and worked at the award-winning 
restaurant Ruya.

Killer 
Okanagan 
apple oat 
crumble recipe

OKANAGAN APPLE 
OAT CRUMBLE

THE NEW PASTRY CHEF AT 
THE NARAMATA INN LIKES 
TO KEEP IT SEASONAL 
AND DELICIOUS.

Written by:  Steve MacNaull

Liz Stevenson is the new pastry chef at 
the Naramata Inn.

Nothing says autumn like Okanagan apple oat crumble.

The 1908-era Naramata Inn in the small 
South Okanagan lakeside town of the 
same name houses 12 guest rooms and 
celebrity chef Ned Bell’s Restaurant at the 
Naramata Inn.

“Ironically, Dubai (which is in an Arab 
country where women traditionally face 
more discrimination) was more open to 
women chefs,” she said.

“I’ve faced more discrimination in kitchens 
in Canada and London (where she 
worked 2004-08).”

Along the way, Stevenson has always 
pushed for sustainable ingredients and 
supporting local farmers, producers and 
purveyors.

“Food policy is very complex and food can 
be very corporate,” she said.

“But, generally governments and grocery 
stores need to make it easier for small, 
local producers to get market access. And 
restaurants need to support local and 
cook seasonal.”

Which brings us to the Naramata Inn in 
the small South Okanagan town of the 
same name.

Proprietor and celebrity chef Ned Bell 
has been cooking local and seasonal his 
entire career, whether at Four Season 
Hotels or spotlighting sustainable seafood 
for his Lure cookbook.

And he’s embraced it in a big way at the 
Naramata Inn since he took over there a 
year and a half ago.

“When I moved from Dubai back to 
Canada, it was to Vancouver, which really 
wasn’t for me,” explained Stevenson.
“I came across the job posting for the 
Naramata Inn in a roundabout way and 
my short phone interview with chef Ned 
ended up being an hour and a half. I was 
so impressed with his vision and how he 
runs his restaurant and it all just aligned 
with my experience and values.

Which brings us to that killer Okanagan 
apple oat crumble, a traditional harvest 
dessert that defines fall and makes the 
kitchen smell like grandma’s house while 
it bakes.

Stevenson makes sure it ’s on the menu 
seasonally in every restaurant she’s ever 
worked at around the world.

“Apple oat crumble is nostalgic, easy-to-do 
and just tastes so good,” she summed up.

1. Butter the base and sides of a casserole dish

2. In a big frying pan over medium-high heat, sauté, by adding 
a third at a time of a half cup of butter, three-quarters-of-
a-cup of white sugar and eight apples, peeled, cored and 
chopped into chunks, until soft

3. Turn the apple mixture into the casserole dish and put in the 
fridge to chill

4. For the crumble topping, start by mixing into a crumb-like 
consistency: 1-1/4 cup of all-purpose flour, a quarter cup of 
spelt, whole wheat or rye flour and one third of a cup of oats 
(not quick-cooking) with three quarters of a cup of butter

5. Add half a cup of brown sugar and two thirds of a teaspoon 
of cinnamon and continue to mix until well combined

6. Add an egg and continue to blend until the mixture is tacky, 
but still crumbly

7. Spread mixture onto a baking sheet and refrigerate to set for 
half an hour

8. Break up the mixture with your hands and sprinkle on top of 
the apple compote in the casserole dish

9. Bake at 370 ° F for about 25 minutes or until the crust is 
golden brown and the kitchen smells like grandma’s house

10. Serve while hot with ice cream or creme fraîche
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IT’S A CRISIS: 
Thompson Okanagan 
restaurant and hotel 
labour shortage

Regardless of COVID, wildfires and smoke, 
the restaurant and hotel industries in 
the Thompson Okanagan have an even 
deeper problem.

“We’re at least one-third short on labour,” 
said Ian Tostenson, president of the BC 
Restaurant & Foodservice Association.

“I would definitely call it a crisis. That’s not 
overstating it at all. It ’s particularly bad in 
the Okanagan, Victoria and Vancouver.”

What this means is restaurants and hotels 
are stretched to the max.

Restaurants have simplified menus, 
reduced hours, reduced capacity and 
have the staff they do have working  
extra hard.

Some restaurants have gone as far as 
putting up signs and explaining to guests 
that being stretched to the limit means 
longer wait times for a table and food, 
menu choices may be pared down and 
service might not be as attentive.

Hotels may not be opening all their 
rooms because there’s simply not enough 
workers to service them.

Guests staying multiple days can 
generally say goodbye to daily 
housekeeping in favour of towel drop off.

“As we laid off folks because of COVID, 
they found other industries to work 
in and they’re not coming back,” said 
Ravinder Dhaliwal, chief financial officer 
at Mundi Hotel Enterprises, which owns 
and operates 13 hotels in BC and Alberta, 
including the Riverland Inn, DoubleTree 
and Coast in Kamloops, Fairfield in 
Penticton, Coast Oliver and Coast 
Osoyoos.

“Every hotel is struggling right now to 
have the right amount of staff for the right 
amount of occupancy. We’re lucky in that 
we have multiple properties so we can 
share staff and we have management 
cleaning rooms and manning the  
front desk.”

This crunch comes in the midst of a 
tourism boom.

There may be some pandemic restrictions 
on travel, but for the most part people are 
vacationing and eating out as much as 
they can in an attempt to be normal and 

THE HOSPITALITY INDUSTRY 
ONLY HAS TWO-THIRDS OF THE 
EMPLOYEES IT NEEDS.

Written by:  Steve MacNaull

burn off the pent up demand for travel 
after 20 months of COVID.

In some cases, people evacuated from 
their homes because of wildfires are vying 
with tourists for hotel rooms.

“It varies market by market depending on 
wildfires,” said Dhaliwal.

“But we are an industry that’s in trouble 
trying to keep up.”

Tostenson said the hospitality labour 
shortage was around pre-pandemic.

However, as restaurants and hotels had 
to operate at limited capacities during 
COVID, the worker shortfall wasn’t felt.

“Especially after the second go-round 
of closures, restaurant workers went 
elsewhere to work,” said Tostenson.

“Yet others are taking the summer off, 
sidelined by the $300 a week federal 
subsidy that has ended Sept. 30. We also 
need a shorter wait period for the skilled 
foreign worker program that previously 
brought in a lot of cooks from India and 
the Middle East.”

Pre-pandemic, Tostenson said BC had 
about 15,000 restaurants with 190,000 
employees.

About 2,000 of those eateries have 
gone out of business because of COVID 
leaving approximately 13,000 restaurants 
to operate with around 127,000 workers, 
which is 45,000 short.

Dhaliwal estimates the hospitality 
industry, mostly hotels, is also short about 
35,000 workers.

“The restaurant industry is flexible and 
we’ve done our best considering the 
circumstances,” said Tostenson.

“But people are working long hours and 
they’re stressed. Maybe the service isn’t 
great all the time and food is slow coming 
out. But generally we hope people are 
having a good experience and happy 
to be out after being forced to stay at 
home because of COVID. I think there’s a 
different psychology amongst the public 
now because they are appreciative that 
they can go out and eat in a restaurant. I 
tip well and give lots of compliments and I 
hope other people do, too.”

Dhaliwal has a similar message.

“We know people are tired of the 
pandemic and the wildfires and the 
smoke and that can make some people 
cranky,” he said. 

“But know, we are trying our best and as 
an industry and workforce, we’ve done a 
great job adapting.”

Ian Tostenson is the president of the BC 
Restaurant & Foodservice Association.

This sign at Gasthaus on the 
Lake restaurant in Peachland 
says it all. The restaurant also 
has a sign at its hostess stand 
that reads: Be nice or go away.

The DoubleTree by Hilton in Kamloops.
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Kelowna is poised to become dominant 
in the world of electric-truck-battery and 
hydrogen-packs. It will all happen with 
the opening of Hexagon Purus’s factory 
in the fall of 2022.

“Yes, this is the start of something very 
cool,” said Hexagon Purus executive vice-
president of systems Todd Sloan.

“This is a unique and exceptional 
technology in Kelowna. It might also 
bring like-minded companies to 
Kelowna.”     

Construction started on the 
60,000-square-foot factory last month at 
2150 Matrix Cres. in the Kelowna Airport 
Industrial Park.

When up and running, it will employ 150 
people and turn out about 5,000 battery-
pack and hydrogen fuel storage units 
annually.

These battery packs and hydrogen fuel 
storage systems will be built into new 

medium-and-heavy duty trucks, making 
them zero-emission vehicles.

The battery packs, which are usually 
installed under the cab of a truck, and 
the hydrogen fuel storage units eliminate 
the need for gasoline or diesel as fuel.

It ’s good for the environment, fits with 
Canada’s and BC’s aggressive move to 
zero-emission vehicles and is the wave 
of the future.

In the past, Hexagon Purus has supplied 
truck manufacturers such as Freightliner, 
Hino and International.

Hexagon Purus already has a shop in 
Kelowna on Dalton Road near Freddy’s 
Brew Pub, employing 20, who are 
building battery packs and hydrogen fuel 
storage units.

So, effectively, the move to a new factory 
is a big expansion of operations in 
Kelowna.

In total, Hexagon Purus already has 
50 employees in Kelowna, mostly 
assemblers and engineers.

That means 100 more need to be hired 
by the time the factory opens in the fall 
of 2022.

As well, Hexagon Purus will beef up its 
orders from Kelowna metal fabricators to 
make more battery-and-hydrogen packs.
The battery cells and electronics needed 
are imported from suppliers around the 
world.

“It ’s easy to attract talent to Kelowna 
because of the lifestyle,” said Sloan.
“That’s why I live here and the first 
micro-factory will be here. Logistically, 
Kelowna doesn’t make a lot of sense 
since most of the demand for battery 
packs and hydrogen fuel storage 
systems is from heavy-duty truck makers 
in the US. But, the Kelowna micro-factory 
will be used as the prototype to replicate 
all over North America.”

Hexagon Purus already has a factory in 
Germany.

Sloan’s first business in Kelowna two 
decades ago was Enviromec to build 
hydrogen fuel storage systems for trucks.

“We were 20 years ahead of the times, 
so it switched to concentrate on 
compressed natural gas systems for 
heavy-duty trucks until 2010 when we 
merged with our biggest competitor to 
create Agility.”

Agility became a big deal in Kelowna 
with a factory in the former Crown 
Packaging plant on Enterprise Way 
employing 150.

The operation moved to North Carolina 
in 2014 to be close to its biggest buyer 
-- Freightliner trucks.

Hexagon Composites bought Agility in 
2019 and then spun off its zero-emissions 

divisions (battery and hydrogen) 
to create Hexagon Purus, bringing 
everything full circle to the Kelowna 
factory announcement.

Hexagon Purus raised US$100 million 
to launch and is publicly-traded on the 
Euronext Growth Oslo stock market.

Currently, Hexagon Purus stock is trading 
around 34 Norwegian krone a share, 
which is equivalent to about CDN$4.80.

It started trading at 27 krone ($3.96 CAD) 
and has been as high as 88 krone  
($ 12.90) over the past year.

Electric-truck-battery 
and hydrogen-pack 
factory to open in 
Kelowna

Hexagon Purus two-battery packs like 
this are built into heavy-duty trucks, like 
the ones pictured below, to replace gas 
or diesel and make the vehicle zero-
emission.

This drawing shows what the Hexagon Purus factory will look 
like when complete in the fall of next year.

The groundbreaking ceremony at the site 
where Hexagon Purus’s factory will be 
built included City of Kelowna councillor 
Brad Sieben, left, Adam Robertson and 
Todd Sloan of Hexagon Purus and Steve 
McKay of McKay Property Group. The 
site is at 2150 Matrix Cres. in the Kelowna 
Airport Industrial Park.

Todd Sloan is an executive vice-president 
with Hexagon Purus, the company that’s 
building a truck battery-and-hydrogen-
pack factory in Kelowna that will employ 
150 people.

IT ’S GOOD FOR THE 
ENVIRONMENT, 
FITS WITH 
CANADA’S AND 
BC’S AGGRESSIVE 
MOVE TO ZERO-
EMISSION 
VEHICLES AND IS 
THE WAVE OF THE 
FUTURE.
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Yay! BC grape 
harvest is 
underway

Why are we so interested in BC’s  
grape harvest?

Because it ultimately results in the wines 
we get to drink, of course.

The grape harvest is now underway in 
earnest with almost all of the 300 wineries 
in the province out in vineyards snipping 
clusters.

“Well, it actually started (in early 
September) with us first picking the 
aromatic whites that we want to retain 
fresh acidity,” said Keira LeFranc, 
winemaker at Stag’s Hollow Winery in 
Okanagan Falls.

“So that means Muscat, Sauvignon Blanc 
and Pinot Gris. (After that) we started to 
pick Pinot Noir, beginning with the grapes 
that will go into our Blanc de Noirs (rose) 
and then the red wines. Gamay (another 
light red) was also picked mid-September 
before we moved onto the bigger whites 
like Albarino and then the big reds like 
Merlot, Syrah and Tempranillo throughout 
October.”

This kind of schedule means LeFranc was 
working 12 hours in September, greeting 
grapes on the crush pad and getting the 
winemaking process started.

Right now, with more grapes coming in 
and even more tasks to be done, the work 
days will stretch to 14 and 16 hours.

“But, it ’s exciting,” said LeFranc.

“Yield is up a little bit this year and it looks 
like the 2021 wines will be good.”

Not that summer 2021 didn’t have  
its challenges.

A heatwave at the end of June and 
beginning of July scorched some of the 
grapes on younger vines and there was 
smoky air from wildfires in the area.

“But, those younger vines did recover and 
produced some grapes and so far there’s 
no impact from the smoke in the grapes 
or the juice,” said LeFranc.

“We’re being extra gentle with all the 
grapes to make sure no smoke taint 
comes up in fermentation.”

In all, 11,086 acres of wine grapes will 
be harvested this fall, resulting in about 
42,000 tons, enough to make 23 million 
litres of wine.

Eighty-seven percent of the vineyards 
are in the Okanagan, as are most of the 
wineries, but there are also smatterings 
of vineyards and wineries in the 

Similkameen, Thompson, Shuswap, 
Vancouver Island and the Gulf Islands 
and Fraser Valley.

Fifty-three percent of the grapes planted 
in BC are red, 47% white.

The most planted reds are Merlot at 
28%, Pinot Noir at 23% and Cabernet 
Sauvignon with 15%.

The most planted white varieties are 
Pinot Gris at 23%, Chardonnay a close 
second at 22% and Gewürztraminer and 
Riesling in a tie at 12% each.

While you’re certainly likely to recognize 
the grape varietals mentioned above, 
BC is also home to small percentages of 
more obscure ones you might not have  
heard of.

For example, does Zweigelt, Marquette, 
Baco Noir or Lemberger sound familiar 
for reds.

What about Siegerrebe, Ortega, 
Schönberger or Chaselas for whites?
The grape harvest and the resulting wine 
are also a big deal in BC because it ’s 
the basis of a glamorous industry that’s 
worth $2.8 billion a year to the provincial 
economy and attracts one million tourists 
a year who spend $600 million.

Written by:  Steve MacNaull

PINOT GRIS WILL 
BE THE MOST 
PICKED WHITE, 
MERLOT FOR RED.

Last month, Stag’s Hollow Winery in 
Okanagan Falls picked the Pinot Noir 
grapes that will make its trio of Pinots 
-- Stag’s Hollow Vineyard, Blanc de Noirs 
rose and Shuttleworth Creek Vineyard.

Chardonnay is 
among the first 
grape varieties 
harvested in 
the Okanagan, 
especially if they 
are to be used to 
make sparkling 
wine.

Keira LeFranc is the winemaker at Stag’s Hollow Winery in Okanagan Falls. 
She’s pictured here with her pooch, Cooper.
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THE OFFICE JOINS 
10 OTHERS IN 
KELOWNA’S NORTH 
END BREWERY 
DISTRICT.

Staying late at the office never looked  
this good.

‘The Office’ is the latest microbrewery to 
open its doors as Kelowna’s suds cluster 
in the north downtown continues to grow.
It’s decorated with bright colours and 
working references and has room for a 
small on-site brewery, kitchen and seating 
for over 90, if you include the patio.

The Office is sandwiched between two 
other craft brewers, Welton Arms and 
Unleashed.

Together they bring the number of craft 
breweries in the North End to 11, including 
BNA, Bad Tattoo, Kettle River, Rustic Reel, 
Red Bird, Jackknife, The Beer Institute and 
Vice & Virtue.

It ’s going to be a fantastic community of 
craft breweries, said Bruce McKay, “and 
we think there’s lots of room for everybody 
to succeed.”

McKay is operating The Office along 
with his son Andrew, who’s excited about 
what’s brewing.

After scrubbing all its flights from Kelowna 
to sun destinations last winter because of 
COVID, WestJet is back this winter with 
non-stops to Phoenix, Puerta Vallarta, 
Cancun and Cabo San Lucas.

“We’ve always been bullish on Kelowna 
and Kelowna is rebounding strongly,” said 
WestJet’s vice-president of government 
relations Andy Gibbons.

“The expectation is Kelowna airport will 
have its international status back soon and 
we can start operating non-stops again to 
sun destinations. In the meantime, WestJet 
is selling the flights and all-inclusive 
packages now on its website.”

Examples of starting prices are $770 for 
return flights Kelowna-Puerto Vallarta and 
$1,734 for an all-inclusive flight, resort, 
airport transfers, food and drinks package 
at the Barcelo Puerto Vallarta for the same 
week.

In the past, WestJet’s ultra-low-cost airline 
Swoop has flown twice a week, Kelowna-
Las Vegas.

Those flights aren’t on the schedule yet, 
but the airline is hoping they might be.

In the summer, WestJet and Swoop hosted 
a virtual Kelowna Restart Roundtable and 
invited media, Kelowna airport director 
Sam Samaddar, Kelowna’s three MLA and 
the city’s MP to attend.

Gibbons pointed out that WestJet and 
Swoop are back to 70% of where they 
were pre-pandemic in Kelowna.

That means currently WestJet has non-
stop flights from Kelowna to Vancouver, 
Victoria, Calgary, Edmonton and Toronto 
year-round.

Right now, Swoop is flying non-stops 
between Kelowna, Toronto and Winnipeg.

The Toronto flights are pegged to be year 
round to offer travellers the choice of 
cheaper fares. 

“Non-stop routes are critical and Kelowna 
has lots of them,” said Gibbons.

“But WestJet also has global hubs in 
Calgary, Vancouver and Toronto, so 
passengers from Kelowna can connect 
in one of those three cities to fly to 
Amsterdam, London Gatwick or Paris.”

Flights, for example, from Calgary to 
Amsterdam and Calgary to Paris are timed 
to allow connecting passengers, including 
those from Kelowna, to land in Calgary 
and quickly and efficiently catch a plane 
to Europe.

WestJet and Swoop also asked KF 
Aerospace (formerly Kelowna Flightcraft) 
president Tracy Medve to join the 
roundtable.

KF’s facilities in Kelowna and Hamilton do 
a lot of maintenance, Wi-Fi installations 
and reconfiguration work for the airlines.

“Our relationship with Kelowna is not just 
flights in and out,” said Gibbons.

“It includes our significant contracts 
with KF Aerospace, which is one of the 
strongest partnerships in aviation.”

KELOWNA-PHOENIX

Potentially starting in January

KELOWNA-PUERTO VALLARTA

Every Thursday starting Jan. 13

KELOWNA-CANCUN

Every Friday starting Jan. 14

KELOWNA-CABO SAN LUCAS

Potentially starting in Januaray

“Our specialty is definitely going to be 
our hazy IPA’s and hazy pale ales,” said 
Andrew, “leaning a little bit towards east 
coast, some fruitier tropical profiles.”

The Office has the smallest square footage 
of any of the area breweries or pubs, but 
they’re making the best of it.

“We certainly are learning and will 
continue to learn how to be really efficient 
on how we’re using the space,” said Bruce.
“But that’s okay, we’re a compact, small 
brewery anyway.”

Visitors can expect lots of ‘office life’ 
references when they look around, 
including the growlers that are decorated 
with images of post-it notes.

“Lots of nods to office culture,” the pair 
said together.

Written by: Kent Molgat

Kelowna’s newest 
microbrewery is open

Father-and-son team Bruce and Andrew McKay own and operate The Office.The Office has seating for 
90 inside and on the patio.

Only at a brewery - beer growler 
as flower vase.

Phoenix, Cancun, Cabo 
and Puerto Vallarta, 
here we come
WESTJET HAS ANNOUNCED NON-STOP 
FLIGHTS FROM KELOWNA TO FOUR SUN 
DESTINATIONS THIS WINTER.

SCHEDULES

Written by: Steve MacNaull
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Now. Then.

Orchard Park turns 50

Well it sure doesn’t look like it, but 
Kelowna’s local shopping mall is 
celebrating a major milestone as it turns 
the big 5-0.

On Sept. 28, 1971, Orchard Park mall 
opened its doors at a cost of $10 million 
on a former orchard that was considered 
to be ‘out of town’.

Its first two anchor tenants?

Simpsons-Sears and The Bay, which over 
the past 50 years have gone under serious 
renovations.

In addition to those two department 
stores, Orchard Park had 35 additional 
stores in 1971.

Over the past five decades, the mall 
has grown to its current size and status 
-- 700,000 square feet and the largest 
enclosed shopping centre between 
Vancouver and Calgary with 180 stores 
and services.

Some of the retailers from the 1970s are 
still at the mall today -- Bootlegger, Tip 
Top, Purdy’s, Reitman’s and The Source 
(the renamed Radio Shack).

The Bay is still an anchor, but Simpson-
Sears is long gone, as are other 
department stores that appeared and 
then disappeared, such as Eatons, Woolco 
and even WalMart, which moved to a 
supercenter location up the highway  
years ago.

In the 1980, Safeway grocery store was 
an anchor on the Springfield Road side 
of the mall before it moved to a Highway 
97 location, which, in turn, became a 
FreshCo.

Current Orchard Park anchors are listed 
as The Bay, Best Buy, SportChek, Old 
Navy, Indigo Books, Shoppers Drug Mart 
and Leon’s Furniture.

The old Sears location remains under 
renovation, but will eventually bring 
about a new entrance and the arrival of 
Structube and Planet Fitness in  
early 2022.

“It ’s a place to meet, reconnect and 
belong,” said mall general manager 
Catherine Whittingstall.

“Orchard Park provides residents of 
Kelowna, the Okanagan Valley, and the 1.9 
million tourists a year who frequent the 
area a superior shopping experience.”

Due to the pandemic, Orchard Park was 
unable to hold a large event to celebrate 
its 50th birthday, but instead gave away 
swag and gift cards.

It also displayed historical photos from the 
early days of the shopping centre.

Exterior signs at the mall and promotional 
materials feature a rundown of trends and 
styles over the past 50 years.

One of them reads: pixie cuts, thick brows, 
sideburns, frosted tips, disco, hi-tops, neon 
eyeshadow, perms, mullets, bowl cuts, The 
Rachel, kale masks and beard oil.

Written by:  Sarah Jones

Urban Retreat, a new home near Kelowna General Hospital built by Frame 
Custom Homes, won ‘home of the year’ at the 2021 Okanagan Housing Awards.

Who will win 
‘home of the 
year’ and 
‘builder of 
the year’?
NOMINATIONS ARE OPEN FOR 
THE 30TH ANNUAL OKANAGAN 
HOUSING AWARDS.

The Okanagan bats above its weight 
when it comes to beautiful homes and 
renovations.

After all, the Valley is a desirable place to 
live, work, play and invest and that means 
the people that strive for that quality of life 
want a stunning place to call home.

As a result, home builders, renovators, 
interior designers and suppliers step up 
to excel.

That excellence is celebrated every year 
with the Okanagan Housing Awards, 
the premier recognition program of the 
Central Okanagan branch of the Canadian 
Home Builders’ Association.

Nominations are now open for the 2022 
awards, which will be held Jan. 29.

To make it extra special, this will be the 
30th anniversary of the gala.

Nominations close Nov. 6, so the 
association is calling all builders, 
renovators and designers to submit their 
projects for consideration.

Nominate at ohae.chbaco.com.

“Throughout the COVID pandemic, 
residential construction has been one of 
the shining lights of our local economy,” 

said Okanagan branch executive officer 
Daniel Winer.

“Over the last 18 months, we’ve seen an 
impressive number of homes built and 
renovated throughout our region as 
more and more people look to call the 
Okanagan home.”

In all, there are over 40 categories, 
including best single-family home, 
renovation, kitchen, master suite and 
outdoor living space at various price 
points; best townhouse, infill, low-rise and 
highrise development; and best interior 
design and special features in several 
sub-categories.

The marquee awards are home of the 
year, single-family home builder of the 
year (one for 10 or fewer homes, one for 11 
or more), multi-family home builder of the 
year, renovator of the year, designer of the 
year and supplier of the year.

“These awards are a way for us to 
recognize how important the residential 
construction sector is to our community 
while highlighting the quality of 
craftsmanship exhibited by our local 
builders, renovators, designers and 
tradespeople,” said Winer.

At the 2021 awards, Bill Frame of Frame 
Custom Homes won home of the 

year for constructing Urban Retreat, a 
contemporary new home with courtyard 
swimming pool in the Kelowna General 
Hospital area.

Frame would also go on to win at the 
provincial and national housing awards.

Also at the 2021 Okanagan awards, 
Gibson Contracting of Lake Country won 
single-family home builder of the year (11 
or more homes); Bellamy Homes picked 
up single-family home builder of the year 
(10 or less homes); Isaby Interiors was 
awarded designer of the year; Harmony 
Homes was honoured as multi-family 
home builder of the year; Marvel Pro 
won renovator of the year; and Innocept 
Development, builder of the 6-storey St. 
Paul condominium complex in Kelowna, 
picked up low-rise builder of the year.

The Okanagan branch is the voice of the 
residential construction industry locally 
and advocates on behalf and provides 
education and networking opportunities 
for builders, renovators, interior designers 
and the suppliers and tradespeople  
they employ.

In all, 16,000 work in construction in the 
Central Okanagan and one in five British 
Columbians work in the home building 
industry or are a supplier to it via supplies, 
banking, insurance or professional 
services.

Written by: Steve MacNaull
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After being starved of air travel for the past 
17 months, we board an Air Canada jet 
and reclaim our joie de vivre in Montréal.

This return to travel is as much a spiritual 
reawakening as it is the logistics of flight, 
hotel, activities, sightseeing, eating and 
drinking.

My wife, Kerry, and I have desperately 
missed the experiencing of new places 
the pandemic prevented.

Therefore, we embrace Montréal like a 
saviour; a French-speaking, cosmopolitan, 
yet historical, city of possibilities; a long-
awaited lover.

We stroll for miles on the cobblestone 
streets of Old Montréal, pausing in the 
Place d’Armes to admire the imposing 
Notre-Dame Basilica, along Montréal’s 
oldest street, Rue Saint-Paul, and into the 
Place Jacques-Cartier for lunch in Jardine 
Nelson’s courtyard behind a centuries-old 
inn.

We cross the Rue de la Commune to Old 
Port, the former industrial heart of the city 
turned tourist attraction.

There we hop La Grande roue de 
Montréal, the huge Ferris wheel, for 

Let’s fly to Montréal 
for a fix of big-city 
French flair

KELOWNA TO MONTRÉAL 
IS A BRAND NEW, NON-
STOP YEAR-ROUND 
ROUTE FOR AIR CANADA.

The view of the Montréal skyline from La Bateau-Mouche cruise on the 
St. Lawrence River.

Zipliners fly over the water 
and past the Le Grand roue 
de Montréal Ferris wheel.

Written by:  Steve MacNaull panoramic views of the city’s skyline, 
the St. Lawrence River and Saint-Helene 
Island replete with landmark Biosphere 
dome.

MTL Zipline, Canada’s longest urban 
zipline at 400 metres, also calls our name 
for an exhilarating aerial transit over the 
crowds and the Bonsecours Basin below.

Also at Old Port, we catch La Bateau-
Mouche for an afternoon cruise into the 
St. Lawrence, glass of sparkling wine in 
hand.

Yearning for yet another mode of 
transportation, we join guide Daniel 
Bromberg on Fitz & Follwell’s 16-kilometre 
Hoods and Hidden Gems bike tour.

We pedal through trendy Plateau Mont-
Royal; past stunning murals such as the 
three-storey high ‘Secret Garden’; leafy 
Outremont; eclectic Mike Ex and Park 
Ex; and Little Italy; before ending up at 
Marche Jean-Talon, the largest outdoor 
market north of Mexico.

Our home away from home in Montreal 
is the circa-1912 Ritz-Carlton, the original 
landmark in the hotel chain.

It ’s 11 floors of all-out luxury with 
sumptuous rooms and suites, rooftop pool 
and terrace.

It was from the Ritz-Carlton’s grand 
ballroom that Alexander Graham Bell 
made the first transcontinental telephone 
call in 1916 from Montréal to Vancouver.

The Ritz-Carlton is also the kind of place 
where you’ll feel completely indulged as 
were Elizabeth Taylor and Richard Burton 
when they married the first time in the 
Royal Suite and the Rolling Stones, Queen 
Elizabeth, Barack Obama and Sophia 
Loren, when they stayed.

The Ritz-Carlton is also the home of 
Maison Boulud by celebrity chef Daniel 
Boulud, Montreal’s finest restaurant.

Kerry and I felt like Liz and Dick dining 
there in the hidden garden courtyard on 
foie gras and halibut paired with Karim 
Vionnet rose.

The Ritz-Carlton is celebrating the return 
of Canadian travel with special Staycation 
rates including overnight accommodation, 
food and beverage credit and welcome 
glass of bubbly.

It ’s a real coup for Kelowna to be chosen 
by Air Canada for non-stop flights to its 
home city of Montreal this summer on the 
new, fuel-efficient, quiet and comfortable 
137-seat Airbus 220-300.

It started as a seasonal route, but was 
quickly expanded to year-round to get 
people from the Okanagan to Quebec 
to explore, visit friends and relatives and 
connect to flights throughout Air Canada’s 
worldwide network.

The flights will also bring Montréalers 
to the Okanagan for vacations, visiting 
friends and family, and in the winter, 
skiing.

The year-round frequency is also 
expected to draw business travellers both 
ways and for connections in Montréal.

Notre-Dame 
Basilica is the 
most famous 
landmark in 

Old Montréal.

Fitz & Follwell guide Daniel Bromberg 
cycles past the Secret Garden mural by 

spray paint artist Mono Soureil during 
the Hoods and Hidden Gems tour.
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New 
economic 
development 
agency for 
Kelowna

Kelowna is already strong in high 
technology, agriculture and wine, 
aerospace, manufacturing, construction 
and tourism.

But it can be even more of a force with the 
arrival of a Kelowna office of economic 
development agency PacifiCan.

“I really do think the regional economy 
will benefit from having PacifiCan 
boots on the ground to increase local 
understanding,” said Krista Mallory, 
manager of the Central Okanagan 
Economic Development Commission.

The commission is local (a division of 
the Central Okanagan Regional District) 
and helps companies already here grow 
and attracts businesses from outside 
the region to move to or invest in the 
Central Okanagan, using lifestyle and our 
entrepreneurial spirit as a lure.

PacifiCan is the replacement agency of 
Western Economic Diversification and has 
a budget to help fund local and provincial 
organizations such as Community Futures, 
WeBC (formerly known as Women’s 
Enterprise Centre) and Accelerate 
Okanagan.

“Splitting Western Economic 
Diversification in two is recognition by 
the federal government that BC (with 

At first glance, this sculpture looks like an 
abstract and cool ocean wave, complete 
with surfboard.

Closer examination reveals the crest of 
water is actually made of 1,000 discarded 
and different colour plastic cell phone 
cases.

“We recently collaborated with one of 
our charitable partners (Save the Waves) 
to create an interactive sculpture made 
entirely out of old phone cases sent to us 
from customers making the switch from 
plastic to plant-based products,” said Sara 
Peacock, senior community manager at 
Pela Case.

Kelowna-based Pela makes cell phone 
cases of plant-based products (mostly flax 
straw waste) that are stylish, protects your 

THE KELOWNA 
OFFICE OF PACIFICAN 
REPLACES WESTERN 
ECONOMIC 
DIVERSIFICATION.

Written by:  Steve MacNaull

PacifiCan) and Alberta, Saskatchewan 
and Manitoba (with PrairieCan) are two 
distinct economies,” said Mallory.

“We’d been lobbying for the split for 
some time.”

In the past, Kelowna did have a 
branch office of Western Economic 
Diversification, but hasn’t had one for 
a while.

A location for the Kelowna PacifiCan 
branch office hasn’t been finalized and 
it ’s also not known how many people 
will work out of it.

What is known is PacifiCan will have 
a budget of $553 million over the next 
five years to help fund other economic 
development groups and initiatives.

The Kelowna office of PacifiCan was 
a recommendation of the Regional 
Economic Recovery Task force made 
up of the Central Okanagan Regional 
District, municipalities of Kelowna, West 
Kelowna, Lake Country and Peachland 
and Westbank First Nation.

The task force recognized early in the 

phone from damage and contributes to 
charities fighting plastic pollution.

You can send your old plastic case to Pela 
when you buy one of its biodegradable, 
plant-based phone cases to ensure 
the plastic is responsibly recycled and 
doesn’t end up in the dump or ocean 
where it can pollute for thousands of 
years.

“The wave is a visual reminder that 
the plastic problem is all of ours,” said 
Peacock.

“In fact, the equivalent of 100 of these 
waves, or 100,000 phone cases, enter our 
oceans every minute. With our oceans 
covering over 70% of our globe, that 
makes plastic a major contributor to 
global warming, which is literally setting 
the world around us on fire as we speak.”

Marine scientist turned multimedia artist 
Ethan Estess of Santa Cruz, California was 
introduced to Pela by the Save the Waves 
charity for the project.

He’s also made art of all sorts of junk 
that’s washed up on shore, like rope, boat 
parts, golf balls and plastic bags.
Estess built The Plastic sculpture in Santa 
Cruz and shipped it to Kelowna so it 
could do an awareness tour in August.

It made appearances in the lobby of 
the Okanagan Innovation in downtown 
Kelowna where Pela has its offices, at 
the Meet Me On Bernard pedestrianized 
street festival and at OKGN Lifestyle’s 
shop to mark World Water Week.

pandemic that a regional approach 
was needed to ensure the Central 
Okanagan will recover as quickly as 
possible.

Over the past few years, Western 
Economic Diversification has provided 
$630,000 to UBC Okanagan to 
boost international recognition and 
export possibilities for BC wine; 
$3.4 million for public space at the 
Okanagan Centre for Innovation; 
$315,000 for upgrades to Memorial 
Park in West Kelowna; $970,000 
for eight infrastructure projects in 
the Interior; $473,000 to Accelerate 
Okanagan for clean, Indigenous and 
rural technology; a share of $840,000 
for Kelowna International Airport to 
develop routes to the US; a share of 
$2.9 million for Accelerate Okanagan 
to support local tech companies 
and leaders; $8.3 million for COVID 
recovery programs offered by the 
WeBC; $4.5 million for Community 
Futures Central Okanagan for 
pandemic relief and recovery; and $1.9 
million for UBC Okanagan to support 
clean tech and sustainable materials.

Kelowna will have an office of economic development agency PacifiCan, 
which replaces Western Economic Diversification.

PacifiCan will help Kelowna develop its particular economic strengths of high 
tech, aerospace and agriculture, according to Central Okanagan Economic 
Development Commission manager Krista Mallory.

KELOWNA’S PELA, THE 
MAKER OF PLANT-
BASED CELL PHONE 
CASES, COMMISSIONED 
THE SCULPTURE TO 
RAISE AWARENESS OF 
PLASTIC POLLUTION.

Written by:  Steve MacNaull

THIS WAVE 
IS MADE OF 
TRASHED 
PLASTIC 
CELL PHONE 
CASES

Pela of Kelowna commissioned this 
sculpture made of discarded plastic 
phone cases to alert people to plastic 
waste and promote its own line of 
plant-based phone cases.

People were asked to support 
combating plastic pollution by 
posting a photo of themselves or 
their crew with the sculpture and 
using #ThePlasticWavebyPela and-or 
@PelaCase.

While Pela’s main business is making 
and selling plant-based cell phone 
cases (starting at $29 at PelaCase.
com), it also makes and sells 
compostable and biodegradable 
phone grips, AirPods cases, Smart 
Watch bands, card holders, screen 
protectors and sunglasses.

Pela is also launching Lomi, a 
countertop composter that turns 
biodegradable waste into soil.
Pela has been making news since it 
set up in Kelowna in 2015 selling the 
world’s first compostable cell phone 
case.

In 2019, rapper Jay-Z invested  
$5 million in Pela through his venture 
capital company.
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THE OKANAGAN’S FIRST HIMALAYAN SALT CAVE IS 
AT ROOM+PILLAR SPA IN KELOWNA.

Lindsay Krieg is the owner of 
Room+Pillar Salt Cave+Wellness 
Spa in Kelowna.

 Room+Pillar spa’s salt cave is lined with thousands of pounds of Himalayan salt gravel, rocks and bricks.

Written by: Steve MacNaull

A visit to the salt cave is 
relaxing and rejuvenating

It ’s not often I can say I have something in 
common with Himalayan and Polish salt 
miners.

But just as those miners have benefitted 
from dry salt therapy, so have I.

And I didn’t have to go to the Himalayan 
mountains or Poland to experience it.

Room+Pillar Salt Cave+Wellness Spa in 
Kelowna has the Okanagan’s first and only 
Himalayan salt cave at its location at  
1546 Harvey Ave. near Burtch Road.

The cave is essentially a big room made 
to look like a grotto with thousands of 
pounds of pinkish Himalayan salt rocks 
and bricks along the walls and salt gravel 
on the floor.

Six white-cushioned comfy loungers are 
strategically placed for relaxation and 
rejuvenation, the temperature is an ideal 
18 ° C, the mood lighting is soft and yellow 
and tinkling spa music is playing.

While the setting is calming and 
atmospheric, it ’s the quietly humming 
halogenerator that grinds up 
pharmaceutical-grade salt and disperses 
the miniscule, beneficial particles into the 
cave that provides the dry salt therapy.

“You don’t even see the salt particles 
because they are 5 microns in size (.005 
of a millimetre),” explained Room+Pillar 
owner Lindsay Krieg.

“But, as you breathe them in you start 
to benefit from the anti-inflammatory 
properties, it opens up your airways and 
improves your skin condition.”

The list of other benefits includes 
reduced asthmatic, allergy, stress, 
anxiety, headache, migraine and arthritic 
symptoms.

Plus, as my wife, Kerry, and I conclude 
after 45 minutes in the cave, it is ultra 
relaxing.

Wrapped in plush robes and supine 
on loungers in a yellowish glow with 
soothing music, we can’t help but chill 
out.

Dry salt therapy became a thing in the 
1800s after it was discovered that Polish 
salt miners were benefitting from the very 
commodity they were pulling out of the 
ground.

Dry salt therapy and retreats are popular 
in Europe, which is where Krieg stumbled 
upon it.

“I was in Rome and saw a spa offering 
it, so I just made a random booking and 
loved it,” she said.

“I just knew I had to set up a salt cave in 
Kelowna.”

That dream became reality in June 
when Krieg opened Room+Pillar Salt 
Cave+Wellness Spa.

The Himalayan salt for Room+Pillar’s cave 
comes from Khewra Mine in Pakistan.
Stylish, framed black-and-white photos of 
Khewra miners at work line the walls at 
the spa.

Salt cave sessions are $20 for 20 minutes 
or $35 for 45 minutes. 

You can also rent the whole cave for $125 
for up to six guests.

Children under 12 are free with a paying 
adult or $10 for additional children.

Kids (and adults, if they want) are also 
catered to with pails and shovels available 
in the cave to play with all the salt gravel.

Or combine 45 minutes in the salt cave to 
get feeling good followed by a one-hour 
massage for the ultimate in pampering for 
$100.

Aleena Yoga has also started weekly one-
hour classes in the salt cave for $40.
Check out RoomAndPillarSpa.com.
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Of course, we’ve all heard of -- and 
noshed -- cheddar, mozzarella, parmesan 
and brie cheeses.

But what about alpindon, boucan, 
manchego, bellavitano, myzithra, etorki 
and beemster?

These are the kinds of rare, artisan, local 
and world cheeses Wedge Cheesery 
sources and sells at its new Kelowna shop 
at 468 West Ave. in South Pandosy Village.

“We’re just off Pandosy Street in the 
bottom of the 468 West condo building, 
so we’re not right on main street,” said 
Matt MacLaren, who owns and operates 
Wedge with his wife, Brittney.

“We’re a destination shop in a lot of ways. 
But I also get my chalk out everyday 
and write ‘Wedge Cheese Shop’ on the 
sidewalk with arrows at the corner of 
Pandosy and West. It works. People come 
in all the time saying they followed the 
arrows with the promise of cheese.”

There are deliberately two big display 
coolers in the shop -- one for Canadian 
cheeses and one for international 
cheeses.

All are well signed with name, variety, 
origin and a brief description.

For instance, in the Canadian cooler 
there’s tiger blue cheese from Poplar 
Grove Cheese in Naramata; monterey jack 
with chilis from Little Qualicum Cheese 

Co. on Vancouver Island; gouda with 
caraway seeds from Triple Island Cheese 
in Cherryville; soft cheese infused with 
flowers from Salt Spring Island Cheese; 
smoked beer cheese from The Cheese 
Factory in Edmonton; alpindon from 
Kootenay Alpine Cheese in Creston; and 
smoked boucan from Quebec.

Meantime, in the world cooler you can 
find etorki sheep milk cheese from France; 
beemster from Holland; manchego from 
Spain, myzithra from Greece, espresso 
bellavitano from Wisconsin; vacherine 
fribourgeois from Switzerland; and, 
naturally, brie from France. 

The shop also does made-to-order Wedge 
Boards with an array of fine cheeses and 
meats, fresh and dried fruit, nuts, olives, 
condiments and chocolates.

It also sells salami, sausage, olives, gelato 
and chocolate and cheese accessories, 
from wooden and slate cheese boards 
and knives to crackers, honey and jelly.

“My wife and I are both big foodies, 
especially when it comes to cheese, and 
we wanted to become cheesemongers to 
bring other people the types of cheeses 
we love,” said MacLaren.

“These are crafted by small-scale 
cheesemakers with milk from small dairy 
farmers. Often the cows, goats and sheep 
are only grass-fed and organic. The result 
is cheeses that taste better and are more 
flavourful.”

Plus, MacLaren said all cheeses are cut 
from wheels just prior to being sold to 
customers to maintain freshness and 
flavour.

“These cheeses are so far from the 
vacuum-packed product you buy at a 
grocery store,” he said.

The MacLarens’ cheese journey started 
when they lived in Calgary and frequented 
Janice Beaton Fine Cheese.

They moved to Vernon, where Matt 
worked as a realtor and Brittney as a 
licenced practical nurse.

In 2019, they realized their dream by 
opening Wedge Cheesery on Vernon’s 
main downtown shopping street of 30th 
Avenue, symbiotically, right beside a bread 
shop.

A move to Kelowna this year meant they 
expanded and opened Wedge Cheesery 
on West Avenue at the end of July.

“It ’s been a very nice, tasty journey,” said 
MacLaren.

“When the time is right, I’d like to see 
Wedge expand to Vancouver and maybe 
Alberta, too.”

WEDGE CHEESERY IS LOCATED AT 468 WEST AVE. 
IN SOUTH PANDOSY VILLAGE.

Written by: Steve MacNaull

New Kelowna cheese shop 
sells rare, artisan varieties

Matt MacLaren owns and operates the new Wedge Cheesery in Kelowna with his wife, Brittney.

Clockwise from far left, alpindon from Kootenay Alpine 
Cheese in Creston, mild gouda from Triple Island Cheese in 
Cherryville, Dauphin brie from France, Oka from Quebec and 
hot horse horseradish monterey jack from The Village Cheese 
Co. in Armstrong.

Wedge Boards include an array of fine cheeses and meats, fresh 
and dried fruit, nuts, olives, condiments and chocolates.
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We’ve all seen those adorable, little juice 
boxes that kids love.

Well, Kelowna-based fruit juice and 
snack maker SunRype is making them 
even more environmentally friendly by 
switching out the plastic straw that comes 
with them for bendable, paper straws.

We all know that plastic, while recyclable, 
is non-biodegradable and paper is fully 
recyclable and biodegradable.

In fact, the 200ml, multi-layered, Tetra 
Pak container that all SunRype single-
serve juices come in are also completely 
recyclable.

Last year, SunRype owner, Quebec-
based Lassonde, was the first company 
in Canada to manufacture and 
commercialize the bendable, paper straw 
for the single-serve juice boxes in its Kiju 
brand of organic beverages.

There’s still plenty of uncertainty from 
the COVID-19 pandemic, but British 
Columbia’s financial forecast looks a lot 
better than it did earlier this year.

Updated forecasts show an increase 
in revenues and a reduction of deficit 
for the 2021-22 fiscal year in BC as 
strong vaccination rates support a swift 
economic recovery, according to a release 
by the provincial government.

BC’s first quarterly report projects the 
year-end deficit to be $4.8 billion, roughly 
half of what was previously predicted in 
Budget 2021.

“We have all been impacted by the 
pandemic, and the collective actions 
of British Columbians have brought us 
through this unprecedented challenge 
together,” said Selina Robinson, minister of 
finance.

Since then, the paper straw has been 
introduced to Lassonde’s water brands 
of Simple Drop and Fruit Drop and now 
SunRype.

“We are on track to meet our sustainable 
development objectives by 2025,” said 
Lassonde president Claire Bara.

“We plan on incorporating recyclable 
packaging for all of our products and the 
launch of paper straws on our single-
serve juice products is another stop in the 
right direction.”

SunRype launched paper straws in time 
to have the new-and-improved product in 
grocery stores for back-to-school because 
juice boxes are popular for packed school 
lunches.

By 2023, SunRype aims to be using 100% 
recyclable packaging for all its products 
and plans to have 25% post-consumer 
recycled content in all its plastic bottles.

“This is the driving force behind BC’s 
faster-than-expected economic recovery 
and our improved outlook.”

The province’s first quarterly report 
saw an overall increase of $6.2 billion 
in provincial revenues compared to the 
yearly budget released in the spring.

Some of that upward change to the 
revenue is offset by higher expenses, 
however, mainly the summer of 
devastating wildfires that took a significant 
response to get under control.

BC’s real domestic growth product is 
forecast to see continued strength and is 
projected to grow by 6% this year before 
continuing with 4% growth in 2022.

“Since Budget 2021 was introduced five 
months ago, we’ve seen significant shifts 
in projections for BC, Canada and around 

SunRype started in Kelowna in 1946 as 
a cooperative for orchardists to use their 
process-grade fruit to make juices, sauces 
and pie fillings.

It has grown and evolved to include 
two other facilities in Washington State 
and make a variety of fruit juices and 
beverages and fruit-based snacks such as 
Fruit to Go, FruitSource and Good Bites.

In 2020, Lassonde acquired SunRype from 
The Jim Pattison Group (which also owns 
Save-On Foods, Everything Wine, Canfor 
forest products, car dealerships and TV 
and radio stations) for $89.3 million.

At the time, SunRype had annual sales in 
the $165-million range. 

Lassonde is the largest producer of fruit 
juices and drinks in Canada and has a 
myriad of other brands, including Oasis, 
Old Orchard, Rougemont, Everfresh, 
Allen’s, Del Monte and Fairlee.

the world as the pandemic evolves, and 
we know we will see more changes as we 
move through recovery,” Robinson added.

“Our job is to be prudent to ensure we are 
able to continue supporting the people 
and businesses of our province as we 
continue through pandemic response and 
recovery in the months ahead.”

Although BC’s fiscal outlook shows 
improvement from Budget 2021, there 
remains an elevated level of uncertainty 
due to the evolving pandemic, the 
province said.

PLASTIC STRAWS HAVE BEEN REPLACED WITH PAPER 
FOR ALL 200ML, SINGLE-SERVE JUICE BOXES.

THE PROVINCIAL GOVERNMENT’S 
LATEST OUTLOOK IS POSITIVE.

Written by: Steve MacNaull

Written by: Josh Duncan

SunRype moves to 
recyclable paper straws

Strong financial 
forecast for BC

 The switch to 
bendable, paper 
straws is for all 
of SunRype’s 
200ml, single-
serve juice 
boxes.

BC’s economy is buoyed by good 
vaccination rates and strong business 
and social recovery.
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It ’s called ‘urban exodus.’

It ’s the COVID-prompted phenomena that 
sees people in big cities like Vancouver, 
Calgary, Edmonton and Toronto seek out 
smaller, lifestyle cities such as Kamloops, 
Kelowna, West Kelowna, Vernon, 
Penticton and Salmon Arm for cheaper 
homes, better standard of living and 
desirable quality of life.

“As coronavirus taught us the methods 
of working from home, many industry 
experts and realtors spoke about the 
‘urban exodus’ that the region may see 
due to attractive real estate prices,” said 
Chelsea Mann, president of the Kamloops 
and District Real Estate Association and a 
realtor with Century 21 Desert Hills.

The average selling price of a typical 
single-family home in Kamloops is at 
an all-time high of $681,000., Kelowna 
$961,000.

But that’s still considered a bargain for a 
buyer from Vancouver or the Fraser Valley, 
where the average house price is $1.5 
million.

Plus, if those same transplants from the 
Lower Mainland are working from home 
they feel they might as well do it from 
Kamloops or the Okanagan from a more 
affordable house.

Over the past year, this trend has 
been touted anecdotally by realtors, 
homebuyers and homesellers.

But, this month, the Kamloops and District 
Real Estate Association quantified the 
trend with statistics from Buyer Path.

The tracking tool shows 442 of the 
homebuyers in Kamloops during the first 
six months of this year were moving from 
Vancouver or the Fraser Valley.

That’s up from 160 during the same period 
last year.

“Since January 2021, we recorded the 
percentage share of out-of-district buyers 
of Kamloops properties to be in the range 
of 30 to 39%,” said Mann.

“Considering we sell 300 listings in an 
average month (this shift means up to 117 
of those buyers are from out of district).”

Therefore, the majority of buyers continue 
to be people from the Kamloops region 
purchasing for the first time or existing 
owners from Kamloops buying a bigger or 
better place or downsizing.

But the out-of-town buyer momentum 
means the Kamloops and the Okanagan 
real estate market is hot and likely to see 
more price increases.

In addition, Kamloops’ and the Okanagan’s 
reputation as a desirable place to live, 
work and play will grow with new 
devotees moving here and positive word 
of mouth it generates.

‘Urban exodus’ sees Vancouverites 
move to Kamloops and the 
Okanagan
Written by: Steve MacNaull

COVID PROMPTED SOME 
TO FLEE THE BIG CITY 
FOR SMALLER LIFESTYLE 
DESTINATIONS SUCH 
AS KAMLOOPS AND THE 
OKANAGAN.

More people than ever before 
from Vancouver and the Fraser 
Valley are moving to Kamloops 
and the Okanagan for cheaper 
homes and lifestyle.
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There’s nothing quite like setting a world 
record and then smashing it again just 
two weeks later.

That’s what TRAXX Coachlines, which has 
offices in Kamloops and Kelowna, did by 
pushing an electric bus over arduous long 
distances with stupefying elevation gains.

On Aug. 30, TRAXX set the first world 
record with a 356-kilometre jaunt from 
Kamloops to Vancouver that included 
a hefty elevation gain of 830 metres (or 
2,723 feet) between Kamloops and the 
Coquihalla Summit.

Feeling cocky, TRAXX obliterated its own 
record Sept. 14 with a tougher and higher 
trek -- 384 kilometres from sea-level 
Vancouver to Kelowna on the Coquihalla 
and Okanagan Connector highways.

That route includes two massive elevation 
climbs to 1,244 metres above sea level 
at the Coquihalla Summit and an even-
higher 1,733 metres at the Pennask 
Summit on the Connector between Merritt 
and West Kelowna.

“This has never been done before,” said 
TRAXX director of business development 
Steve Ceron from the company’s 
Kamloops office.

“We documented everything for 
submission to the Guinness Book of World 
Records.”

While setting the world records is cool, 
TRAXX says going electric is all about 
being more environmentally friendly.

“Our company and CEO Matthew Cox 
wants to step up and do our part to make 
a difference,” said Ceron.

“It aligns us with the industry’s future.”

TRAXX, which also has offices in 
Vancouver, Edmonton, Calgary and 
Medicine Hat, is a charter and tour bus 
operator with numerous divisions that has 
a fleet of 240 motorcoaches.

While it maintains its fleet well for 
maximum fuel efficiency, the buses are still 
powered by fossil fuels.

TRAXX’s first electric bus -- the 
no-emission, plug-in, J4500 Charge from 
MCI Motor Coach Industries in Winnipeg 
--is the start of a move to more battery 
electric and fuel-cell buses.

It also lends itself to the special events 
such as the world-record-setting rides 

Electric bus sets records 
in the Thompson Okanagan 

Written by: Steve MacNaull

TRAXX COACHLINES, WHICH HAS OFFICES 
IN KAMLOOPS AND KELOWNA, DID IT WITH 
THE MOTOR COACH INDUSTRIES J4500 
CHARGE BATTERY-ELECTRIC BUS.

The interior of the J4500 
Charge is luxurious.

TRAXX Coachlines set the 
world records for longest 
electric bus trip with this 
J4500 Charge, 56-seat, 
zero-emission model.

Matthew Cox is the CEO of 
TRAXX Coachlines, which 
has offices in Kamloops, 
Kelowna, Vancouver, 
Edmonton, Calgary and 
Medicine Hat.

between Kamloops and Vancouver and 
Vancouver and Kelowna.

To document the record-setting journeys, 
a Tesla all-electric car drove beside the 
bus capturing video, photos and data to 
commemorate the occasions and collect 
the information needed to submit to the 
Guinness Book of World Records.

The three huge American-made XALT 
lithium ion batteries that power the bus 
allow it to travel at highway speeds, 
smoothly and quietly.

The batteries can be fully charged with 
a four-hour plug-in and also partially 
recharge with stops and starts while the 
bus is being driven.

The cost of the bus wasn’t disclosed, but 
Ceron said it ’s more than a traditional bus, 
but worth the extra initial investment for 
the fuel and environmental savings that 
come in the future.

TRAXX’s other divisions are Sun Fun 
Tours, Canada West Coachlines, Quick 
Shuttle, Vancouver Tours & Transit and 
Two Worlds Transportation.
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When you’re sending or expecting a 
parcel, the bottom line is that the service 
is fast and all arrives safely.

That’s where RPX Logistics comes in 
with its new multi-tiered service for small 
business and individuals.

RPX guarantees safe delivery in the 
Kelowna area in two hours, with some 
conditions.

For the rest of the Thompson Okanagan, 
next-day delivery is guaranteed.

“We’re a family-owned, local business 
and we want to be your go-to small 
business and personal courier,” says RPX 
vice-president of operations Kimberly 
Saunders.

“To do this we’ve refurbished our website 
(RPXLogistics.ca), updated our track-and-
trace programs, instituted a new dispatch 
system (online at RPXLogistics.ca or call 
778-753-1501) and have online accounts 
for business.”

While online is the fastest and most 
efficient way to book parcel pick up and 
delivery, you can still phone.

“We’re one of the last logistics companies 
that actually has live people answering 
the phones,” says Kimberly.

While fast and safe are the name of the 
game in parcel pick up and delivery, RPX 
is adding respect to the equation.

“Customers aren’t just a number at RPX,” 
says Kimberly.

“We know most by name and care about 
all our relationships.”

As such, RPX is a game-changer for 
same-day, on-demand local service; 
next-day, out-of-town delivery; messenger 
service; hotshots; commercial deposits; 
prescription, grocery and liquor delivery; 
warehousing and distribution; and bulk 
shipments using tailgate trucks.

In fact, RPX delivered over 300,000 
packages last year, a testament to its well-
known and well-respected status.

With 25 trucks and drivers, RPX is all over 
the Thompson Okanagan, including daily 
seasonal runs to Big White Ski Resort.

A job can be as small as delivering a 
prescription from a drugstore or document 
delivery.

Fast, reliable, friendly

Written by: Steve MacNaull

RPX LOGISTICS HAS REBRANDED TO 
GUARANTEE DELIVERY IN KELOWNA IN 
TWO HOURS, NEXT DAY FOR THE REST OF 
THE THOMPSON OKANAGAN.

Or, it can be as big as warehousing and 
distribution for an entire company.

“Two examples are a gift basket company 
and a computer parts business that we 
do all the warehousing and on-demand 
distribution and delivery for,” says 
Kimberly.

Kim’s dad is Neil Saunders, the owner  
of RPX.

RPX started almost 50 years ago as Ray’s 
Parcel Express and was affiliated with 
Greyhound Bus Courier.

Neil came from Vancouver to Kelowna 
with Greyhound, became familiar with 
Ray’s Parcel Express and eventually 
acquired the courier in 1998, rebranded it 
RPX Logistics 10 years ago and has been 
growing and improving the company ever 
since.

Kimberly Saunders is 
the vice-president of 
operations and her dad, 
Neil Saunders, is the owner 
of RPX Logistics.

Kimberly Saunders is the vice-president 
of operations and her dad, Neil 
Saunders, is the owner of RPX Logistics.

This article was developed by NowMedia Group in collaboration with RPX Logistics as sponsored content.
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You could be forgiven for not knowing 
Kelowna is home to one of the most 
innovative boutique investment banking 
firms in the country.

“That’s because less than 10% of our 
business comes from Kelowna,” said 
Reece Tomlinson, the founding and 
managing partner at RWT Growth.

“I’d say 60% of our business is with 
companies elsewhere in Canada, 20% in 
the UK and 10% elsewhere around the 
world.”

RWT has been able to build such an 
international clientele since it set up 
shop in 2014 because it helps low-to-
mid-market companies catapult to the 
next level with a unique combination of 
consulting, capital access, mergers and 
acquisitions and investment banking 
services.

In fact, in six years of business, the RWT 
team has advised on an astounding over 
$1 billion in completed transactions.

“Even though most of our clients aren’t 
from Kelowna, I’d like to do more business 
in Kelowna, for sure,” said Tomlinson.

“We’re putting Kelowna on the map for 
this type of boutique investment banking.”
One of the Kelowna companies RWT 

has helped fuel big growth is Beyond 
Aerospace.

“RWT Growth was instrumental in 
obtaining funding required to grow our 
business, acting as a trusted extension 
of our management team,” said Beyond 
Aerospace president Michael Ball.

“I highly recommend the services of 
RWT Growth for any company looking 
to raise capital or pursue mergers and 
acquisitions.”

Praise also comes from farther afield. Both 
parties were involved in the $25-to-$50-
million sale of Permacorp Group of 
Companies in Edmonton to Rhyno Private 
Equity Group in Toronto.

“We highly recommend RWT to anyone 
looking to sell their company and 
maximize the value of their business,” said 
Manfred Schmidt of Permacorp.

Added Andrew Mark of Rhyno: “RWT was 
professional, informed, communicative, 
available and understanding of everyone’s 
perspective. This allowed for efficient 
problem solving in complex, sometimes 
pressurized situations. We very much look 
forward to working with RWT again.”

The goal for all clients is always a best-in-
class experience, said Tomlinson.

RWT is fuelling 
big growth

Written by: Steve MacNaull

THE KELOWNA-BASED RWT GROWTH 
IS CHANGING THE WAY INVESTMENT 
BANKING IS DONE.

“When we help a business we 
do a deep dive to determine 
strengths and challenges and 
make a plan to maximize results, 
whether it ’s buying or selling the 
company, access to capital or 
strategic debt.”

Tomlinson has a master of business 
administration (MBA) and is a 
chartered professional accountant 
(CPA) and certified management 
accountant (CMA).

When he moved to Kelowna from 
Winnipeg in 2014, he was mostly doing 
turnaround work, helping companies in 
distress.

“But then I thought, I can also help 
healthy companies grow to the next 
level and RWT Growth was born,” said 
Tomlinson.

In addition to the seven specialized 
staff who work out of RWT’s 
headquarters at 455 Lawrence Ave. in 
downtown Kelowna, the firm also has 
representatives in Calgary and London, 
England and has completed transactions 
in 16 countries.

This article was developed by NowMedia Group in collaboration with RWT Growth as sponsored content.

Reece Tomlinson, MBA, 
CPA and CMA, is the 
founding and managing 
partner at RWT Growth.
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Damn.

It’s highly unlikely you and I will ever get 
a chance to sip ‘wine of the year’ 2018 Old 
Vines Riesling ($35) from Tantalus Winery 
in Southeast Kelowna.

You see, the pure, concentrated and 
mineraly Riesling won the highest honour 
at the recent BC Lieutenant Governor’s 
Wine Awards in Kelowna.

But Tantalus has been sold out of not just 
that wine, but all of its Rieslings, for weeks.
“I know it’s a shame,” said Tantalus 
winemaker and general manager David 
Paterson.

“But that’s what happens when you 
only make 320 cases of it, it ’s a pristine 
expression of Riesling and the vintage in 
the Okanagan and we had to submit to 
the awards four months ago.”

There may be the odd private liquor 
store out there that still has a bottle or a 
restaurant or two might still have it in its 
wine list.

Paterson is animated when he speaks of 
the Old Vines Riesling, so named because 
the grapes used to make it come from 
vines planted in 1978, some of the oldest 
in the Okanagan.

“It ’s just off dry, but beautifully balanced 
by its acidity,” he explained.

“It ’s power, balance and concentration 
with a profile of pineapple, green apple, 
lime and wet rocks with just a little bit of 
that petrol-diesel character.”

Otherwise, we’ll just have to imagine how 
exceptional the 2018 Tantalus Old Vines 
Riesling is.

One thing is for sure, this award, 
considered the most prestigious in the 
province, will spark a buying frenzy when 
Tantalus releases new Rieslings, including 
a sparkling Riesling, in the spring.

Tantalus sells most of its limited 
production from the winery’s tasting room 
and shop, to its wine club members and 
a few select private liquor stores and 
restaurants.

Riesling has been on a tear at the BC 
Lieutenant Governor’s Wine Awards of 
late.

Last year, the 2019 Riesling from Upper 
Bench Winery & Creamery on the 
Naramata Bench snagged ‘wine of  
the year.’

‘Wine of the year’ is Tantalus Old 
Vines Riesling

Written by: Steve MacNaull

THE HONOUR WAS BESTOWED AT THE BC 
LIEUTENANT GOVERNOR’S WINE AWARDS.

“Riesling performs well in the Valley,”  
said Paterson.

“I think it ’s one of the best varietals in  
the Okanagan.”

In fact, Paterson likes it so much that 
Tantalus, as a result, is a cool-climate 
Riesling and Pinot Noir specialist.

But, it also makes a mean Chardonnay.
Tantalus’ 2018 Chard won a platinum 
medal at the same lieutenant  
governor’s awards.

The BC Lieutenant Governor’s Wine 
Awards are held every year in early 
October as part of the Fall Okanagan 
Wine Festival.

Because of COVID, the awards again 
this year were virtual.

As well, all the other big in-person 
tastings, dinners and events of the 
festival had to be cancelled.

In addition, to ‘wine of the year,’ the BC 
Lieutenant Governor’s Wine Awards 
also granted 20 platinum medals and 
an array of gold and silver medals.

Arrowleaf Cellars  
2019 Riesling

Burrowing Owl Estate Winery  
2019 Syrah

CedarCreek Estate Winery 
2020 Platinum Home Block Rosé

Chain Reaction Winery 
2019 Tailwind Pinot Gris

ENRICO WINERY 
2020 Shining Armour Pinot Gris

Inniskillin Okanagan Estate Winery 
2018 Estate Riesling Icewine

Kismet Estate Winery  
2018 Cabernet Franc Reserve

Liquidity Wines 
2020 Rosé

Maan Farms Estate Winery 
2020 Raspberry Table Wine

Mission Hill Family Estate 
2019 Terroir Collection Vista’s Edge 
Cabernet Franc

Mission Hill Family Estate 
2019 Perpetua

Mt. Boucherie Estate Winery 
2020 Original Vines Sémillon

Mt. Boucherie Estate Winery 
2018 Reserve Syrah

Silhouette Estate Winery 
N/V Boyd Classic Cuveé

Silkscarf Winery 
2017 Syrah-Viognier

SpearHead Winery 
2019 Pinot Noir Saddle Block

SpearHead Winery 
2019 Pinot Noir Cuveé

SpearHead Winery 
2019 Pinot Noir Golden Retreat

Tantalus Vineyards 
2018 Chardonnay

Three Sisters Winery 
2019 Rebecca

PLATINUM WINNERS

David Paterson is the winemaker and general manager 
at Tantalus Winery in Southeast Kelowna.The full list of winners is here: thewinefestivals.com
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Howard Soon is used to being an award-
winning record setter.

With 37 years at Calona and Sandhill 
wines in Kelowna and three in his current 
job at Vanessa Vineyard in Cawston, 
Soon is the longest-serving winemaker in 
Canada with 40 vintages under his belt.

That certainly played into the 2021 
Canadian Wine Industry Awards’ decision 
to bestow its highest honour on Soon 
-- the Karl Kaiser Canadian Winemaker 
Award.

By the way, the late Kaiser is a national 
wine pioneer as the co-founder of 
Inniskillin in Niagara-on-the-Lake in 1975, 
Canada’s first estate winery.

Soon is also a wine pioneer.

When he started work at Calona Wines 
in 1980, BC was certainly not known for 
quality wines.

But quickly, Soon, a former beer maker 
who is a biochemist by trade and a 
winemaker by profession, started to put 
BC wines on the map.

He was the first BC winemaker to fashion 
a wine that won a gold medal at the 
Chardonnay du Monde competition.

Sandhill achieved the first clean sweep 
at the Canadian Wine Awards in 2009 

winning best winery, best red wine and 
best white wine.

He was named to the Order of Canada a 
couple of years ago; won the Okanagan 
Wine Festivals’ Founder’s Award; the 
BC Wine Institute’s Award of Distinction; 
and the Vancouver International Wine 
Festival’s Spirited Industry Professional 
Award.

Plus, Soon is a great guy, always willing 
to talk and taste wine with anyone 
interested, mentor young winemakers 
and be the consummate ambassador for 
the Okanagan, BC and Canadian wine 
industries.

“We are proud of Howard and excited that 
his commitment to the wine industry is 
being recognized,” said Vanessa owner 
Suki Sekhon.

“Howard was specifically selected to 
lead Vanessa Vineyard as our master 
winemaker because of his expertise, vast 
experience and his passion to elevate 
others through mentorship. Not only does 
this award exemplify Howard’s character, 
it speaks to his dedication to be a 
viticultural visionary.”

That vision was evident when Soon 
helped in the site development and 
selection of varietials for Vanessa.

Canadian winemaker of 
the year: Howard Soon

Written by: Steve MacNaull

SOON CRAFTS THE AWARD-
WINNING REDS, WHITES 
AND ROSES AT VANESSA 
VINEYARD IN CAWSTON.

Vanessa is on a rocky hillside 
overlooking the Similkameen Valley that 
has proven to be an exceptional place 
to grow the grapes that go into smooth-
tannin, subtle-mineral reds, a distinctive 
Viognier and elegant rose.

Soon’s winemaker of the year award 
was handed out during a virtual 
ceremony that included four other 
accolades.

Steve Bolliger, the Toronto-based, 
retired senior vice-president of 
marketing for Arterra Wines (Jackson-
Triggs, Inniskillin, Sawmill Creek, Sumac 
Ridge and See Ya Later Ranch) picked 
up the Canadian Wine Industry Award 
of Distinction.

Debbie Trenholm, the Ottawa-based 
owner of The Savvy Company, 
sommelier and marketing consultant, 
won the Canadian Wine Industry 
Champion Award.

Sommelier and wine writer Kurtis 
Kolt of Vancouver picked up the Wine 
Growers BC Industry Recognition 
Award.

And Glenn Fawcett, the chief wine 
evangelist at Black Hills Winery in 
Oliver, won the Wine Growers BC 
Award of Distinction.

Howard Soon won the Karl Kaiser Canadian Winemaker 
Award at the 2021 Canadian Wine Industry Awards.

Vanessa Vineyard 
2018 Syrah crafted by 
Canadian winemaker of 
the year Howard Soon.
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Besides being eco-friendly, recycling your wine 
corks also means more fashionable, comfortable 
shoes.

Instead of trashing them, it all starts with taking 
those corks leftover after you’ve downed a bottle 
of wine to the Return-It Boucherie Self Storage and 
Bottle Depot at 2711 Kyle Rd. in West Kelowna.

This is Return-It’s first wine work collection pilot 
project in conjunction with ReCORK and SOLE.
Natural wine corks can be dropped in the blue-
and-white boxes at the depot.

Plastic or synthetic corks or real corks with plastic 
attached can’t be collected as part of the pilot at 
this time.

Natural cork is considered the traditional and 
premium stopper for a bottle of wine.

But, screw cap closures and synthetic corks are 
used more often now.

However, there are still a lot of natural corks that 
come out of bottles and should be recycled.

The natural corks collected by Return-It are sent to 
ReCORK in Calgary.

ReCORK is affiliated with Calgary-based SOLE, 
which makes the footbeds of shoes and sandals 
with the springy and recycled cork rather than 
plastic-based foams.

Written by: Steve 
MacNaull

Written by: Steve MacNaull

SOLE also makes Softec inserts made of cork that 
you can put in existing shoes for $42 a pair.

Cork soles and inserts are also naturally elastic, 
moisture-wicking, odour-reducing, foot-molding 
and supportive.

It takes between 22 and 60 recycled wine corks to 
make the foot beds for a pair of shoes or sandals.

A look at SOLE’s website shows it designs and 
manufactures an array of trendy and easy-to-wear 
footwear from flip-flops and slides to casual shoes 
and boots for both men and women.

SOLE shoes and inserts are available at YourSole.
com and at Okaped’s three pedorthic clinics in 
the Central Okanagan on Ambrosi Road, South 
Pandosy and West Kelowna.  

Natural cork comes from the bark of the cork oak 
tree, which is native to Europe and Africa.

Cork is considered sustainable because the trees 
continue to grow and make more cork after bark 
harvest, all the while absorbing CO2 from the 
atmosphere.

Cork is also used to make an array of other 
products from purses, wallet and musical 
instrument connection pieces to flooring, 
wallcoverings and the core of baseballs and 
cricket bats.

SOLE in Calgary 
makes the footbeds 
of shoes, like this 
$145 District casual 
shoe for men, out of 
recycled cork.

Recycle those wine corks
THE RETURN-IT DEPOT AT 2711 KYLE RD. IN WEST 
KELOWNA IS COLLECTING CORKS TO BE MADE 
INTO SUSTAINABLE, FASHIONABLE SHOES.

YOU CAN NOW 
RECYCLE 

USED, 
NATURAL 

WINE CORKS 
IN THE 

CENTRAL 
OKANAGAN.

A ‘perfect storm’ of challenges faces the 
new president of the 260-member Central 
Okanagan branch of the Canadian Home 
Builders’ Association.

Housing has become unaffordable for 
many in Kelowna; there’s shortage of 
construction materials, a labour and 
trades shortage, upcoming changes to the 
BC Building Code, increasing municipal 
fees, climate change concerns and a 
booming population demanding stylish, 
comfortable and affordable homes.

“Our challenge will be to provide our 
clients with innovative new construction 
techniques and materials to provide 
affordable housing models,” said Darren 
Witt, the owner of Bercum Builders in 
Kelowna and Vernon.

Witt moved up from vice-president 
to president of the Central Okanagan 
branch of the Canadian Home Builders’ 
Association at the group’s recent virtual 
annual general meeting.

“The way we built homes five years ago 
will be vastly different than the way we’ll 
build in the next five years,” said Witt.

“And I believe our builders are up to the 
challenge.”

Affordability means different things to 
different people.

To some it means a new or existing 
apartment or condominium, to others a 
townhouse, modest single-family home, 
typical family home or luxury, custom 
house.

The new home building industry is 
integral to the process because it adds 
all housing types to a market of existing 
homes to create a diverse inventory of 
homes at all price points.

“Our region is growing and climate 
change is redefining the way we build 
homes,” added Witt.

“Our goal is to collaborate with city staff 
and educate elected officials about the 
effects these issues have on our industry 
and housing affordability overall.”

Residential construction is one of the 
Central Okanagan’s biggest economic 
drivers, employing over 12,500 and 
pumping $1.5 billion into the economy 
annually.

Membership of the Central Okanagan 
branch of the Canadian Home Builders’ 
Association is made up not just of 

builders of new residential homes or 
land developers, but renovators, interior 
designers, building materials suppliers and 
trades companies, banks and insurance 
companies and service professionals.

Home affordability 
is issue No. 1
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President: Darren Witt, Bercum Builders

Past-president: Cassidy deVeer, 3rd 
Generation Homes (and a new vice-president 
of the BC branch of the Canadian Home Builders’ 
Association)

Vice-president: Krista Paine, Ian Paine 
Construction & Design

Sandy Morris, Sandmor Construction

Ranvir Nahal, Sunterra Custom Homes

Jacob Kuiken, Everton Ridge Homes

Michael Chatham, Chatham Homes on 
the Hill

Chuck Cullen, Team Construction

Kendra Dunn, Isabey Interiors

Andrea Eichberger, Csek Creative 

Sherri Paiement, Telus

Mark Danielson, Pushor Mitchell Lawyers

DARREN WITT OF 
BERCUM BUILDERS IS THE 
NEW PRESIDENT OF THE 
260-MEMBER CENTRAL 
OKANAGAN BRANCH OF 
THE CANADIAN HOME 
BUILDERS’ ASSOCIATION.

THE 2021-22 BOARD
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Are you
interested 
in business?

Get Kelowna’s best business 
magazine delivered to your home.

Level Up Central Okanagan Business Report is available for 
home delivery by subscription starting October 2021. ���������������


