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Kelowna or at Big White, 

please let me know.  
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Dear Clients, 

 

Well it’s certainly taking its time getting here but the forecast says that we will eventually get some spring 

weather.  Wisdom from the farm families who have farmed here for decades say that it’s too early to plant 

outdoors until the snow is off the south slopes.  Although the snow on the south slopes has been shrinking, 

it’s probably still a few weeks too early to plant.   

 

Like everybody else, we’re anxious to enjoy some warmer weather 

and especially to start enjoying meals on the deck.  We haven’t let the 

cold weather hold us back though as we’ve been out camping a few 

times already.  Having said that, it’s not really camping when you’re 

surrounded by 4 walls, a roof and a furnace.  We really enjoy the great 

outdoors and this is a great time of year to camp because there aren’t 

many people out yet and there’s lots of wildlife around.  Here is a  

picture from our last trip out.  We didn’t even get snowed on!! 

 

I know there have been numerous publications outlining the events of 

the spring wine festival that  runs from May 3 to10 but page 4 contains 

a quick table listing the events.  We’re going to participate in a few of 

the events because they’re usually great.  Although the Mother’s Day 

event on the 11th isn’t necessarily part of the wine fest, we thought it 

was something unique for those looking for something special for 

Mother’s day.  For more details, check out www.winebc.com. 

2008 SPRING WINE FESTIVAL  
May-01 Kelowna Museum: Spring Wine Fest Warm-up BC Wine Museum, Kelowna 

May 1, Quails' Gate: Fresh White Luncheon Quails’ Gate Estate Winery, Westbank 

May-01 Quails' Gate: Spring Release Winemakers Dinner Quails’ Gate Estate Winery, Westbank 

May-01 Take the Rollingdale Challenge at the Spring Wine Festival 2306 Hayman Road, Kelowna 

May-02 Super Ego & Spring Releases at Therapy Vineyards Therapy Vineyards, Naramata 

May-02 Hainle Winery: Secrets of Wine & Cuisine Cooking Demo Hainle Estate Winery, Peachland 

May-02 Sumac Ridge Estate Winery - A Taste of Black Sage Sumac Ridge Estates Winery, Summerland 

May-02 Super Ego and Spring Releases at Therapy Vineyards Therapy Vineyards, Naramata 

May-02 Mission Hill Family Estate: Bud Break Exploration Mission Hill Family Estate, Westbank 

May-02 Burrowing Owl Spring Winemaker's Dinner Burrowing Owl Estate Winery, Oliver 

May-02 Gray Monk: East Meets West Gray Monk Estate Winery, Lake Country 

May-03 Hainle Winery: Mix and Mingle Dinners - Design Your Own Flight Hainle Estate Winery, Peachland 

May-03 Hainle Winery: Mix and Mingle Lunches - Design Your Own Flight Hainle Estate Winery, Peachland 

May-03 Sumac Ridge Estate Winery - Library Release Dinner Sumac Ridge Estates Winery, Summerland 

May-03 Gray Monk: Are You Up For An Adventure? Gray Monk Estate Winery, Lake Country 

May-03 Mission Hill Family Estate: Epicurean Dinner with Celebrity Chef John Bishop Mission Hill Family Estate, Westbank 

May-03 Great Estates of the Okanagan: Fire and Ice Nk’Mip Cellars, Osoyoos 

May-03 Quails' Gate: Foch Follies Library Dinner with John Schreiner Quails’ Gate Estate Winery, Westbank 

May-03 See Ya Later Ranch: From Vineyard to Glass See Ya Later Ranch, Okanagan Falls 

May-04 Hainle Winery: Wine & Dine Brunch Hainle Estate Winery, Peachland 

May-05 Quails' Gate: Vineyard Exploration Tour & Tasting Quails’ Gate Estate Winery, Westbank 

May-05 Sumac Ridge Estate Winery's Custom Riedel Founder's Tastings Sumac Ridge Estates Winery, Summerland 

May-07 Hainle Winery: Mystery of Zweigelt Dinner Hainle Estate Winery, Peachland 

May-08 Sumac Ridge: Spring Release Reception Sumac Ridge Estates Winery, Summerland 

May-09 Cooking Live at Gray Monk Estate Winery Gray Monk Estate Winery, Lake Country 

May-10 Quails' Gate: Burgundy Redux Library Dinner Quails’ Gate Estate Winery, Westbank 

May-10 Best of the Black Sage Vineyard Sumac Ridge Estates Winery, Summerland 

May-10 See Ya Later Ranch: Time with the Vine See Ya Later Ranch, Okanagan Falls 

May-11 Mission Hill Family Estate: Mother's Day Culinary Workshop Mission Hill Family Estate, Westbank 



 

Market Watch  

The table below shows sales by product type for sales to the end of March 2008 compared to 

the same time period in 2007.   

 

Sales are down from the records set in 2007 (as outlined in the table below) but the number of 

listings is up significantly over last year with 1125 residential listings compared to 901 last 

year, a 25% increase.   

 

The number of days on the market for a residential house increased to 57days from 54 in 

March but decreased for condos (49 days from 60) and townhouses (59 days from 71).   

 

The average house price in March was $542,236, up from $441,680 in 2007.   

 

 
 

 

Year to Date Sales by Type 

Can’t get the kids or grand kids to eat their greens?  Try this recipe.  It’s surprisingly tasty, quick and 

very easy to make.   Contrary to what the recipe says, you can get away with a lot less oil than the  

recipe calls for. 

 

 

Bok Choy with Fried Shallots  

 
 

Makes 10 side dish servings. 

 

Ingredients: 

 

1 cup vegetable oil (we use 4 tablespoons) 

Approximately 6 shallots, thinly sliced crosswise and separated into rings 

1¼ tsp kosher salt 

2 garlic cloves, minced 

1¾ lb. baby bok choy, halved lengthwise with bottoms left intact 

 

Preparation: 

 

Heat wok or heavy skillet over moderate heat until a drop of water vaporizes instantly.  Pour oil around 

side of wok, tilt to swirl oil.  When oil begins to smoke, fry shallots stirring until golden brown, 3 to 5  

minutes.  Transfer with slotted spoon to paper towels to drain.  Toss with ¼ teaspoon salt.  Shallots will 

crisp as they cool. 

 

Pour off all but 1 or 2 tablespoons of oil from wok, add garlic, bok choy and remaining salt and cook 

over moderate heat, covered and stirring occasionally until crisp-tender, about 5 minutes.  Serve topped 

with fried shallots. 

 

 

 

Favourite Family Recipes  

Description 
YTD 
Units 

Last YTD 
Units Sold % Change YTD Sales $ Last YTD $ % Change 

List/Sell 
Ratio 

Last YTD 
Ratio 

Acreage/ 21 21 0.0% 17,077,100 20,685,200 -17.4% 90.96 94.3 

Duplex 33 55 -40.0% 13,093,100 18,512,350 -29.3% 97.14 96.81 

Mobile 63 58 8.6% 7,181,365 6,284,799 14.3% 91.39 93.78 

Recreational 2 9 -77.8% 501,500 3,174,500 -84.2% 93.37 104.83 

Residential 531 662 -19.8% 271,567,392 294,342,240 -7.7% 97.21 97.28 

Residential 4 8 -50.0% 14,087,500 15,495,000 -9.1% 98.75 93.47 

3/4 Plex 1 2 -50.0% 860,000 990,000 -13.1% 98.28 93.12 

Timeshare 1 2 -50.0% 2,000 14,700 -86.4% 36.36 97.5 

Apartment 281 317 -11.4% 79,718,112 77,065,968 3.4% 97.22 96.53 

Townhouse 141 166 -15.1% 53,209,920 55,207,236 -3.6% 97.43 97.14 

Residential 
Total 1,078 1,300 -17.1% 457,297,984 491,772,000 -7.0% 96.7 96.88 


