Terroir Tools

WHAT IS THE NARAMATA BENCH TERROIR?
When you taste a Naramata Bench wine,
ask yourself – what is the sense of place in the
glass?
Is it fine-textured layers of granite soil, ground by
glaciers and settled into icy lakes, thousands of
years ago?
Maybe, you taste the deep waters of Okanagan
Lake, fed by crisp British Columbian mountain
streams, or maybe it’s the dry desert air, sweeping
down in a rain shadow off the Coastal Mountains.
Is the temperature in the glass? Vineyards swing
dramatically from -20°C to +40°C each year. The
growing season shares brilliant days and cool
nights. 250-300 hours of endless sunshine sparkle
each summer month.

Perhaps the wine reflects the people of this place
– we who choose to live down a slow, winding
road, or in the charming Naramata village at the
end of it. We farm with bees, flowers, sheep,
chickens – growing grapes so our children can
play in the vines.
Winemakers perfect our craft in collaboration with
each other: As artisans, we share bottles, meals,
patience and time with one another.
We feel, the Naramata Bench terroir is the holistic
sum of all these physical and cultural components.
Where we grow grapes, how we make wine, and
the heart of our community is in each glass.

NARAMATA BENCH WINES
crafted by artisans, in Canada’s most charming wine community

THE NARAMATA BENCH

OUR COMMUNITY VISION

On the far western side of Canada, nestled
between two of British Columbia’s spectacular
mountain ranges lies the Okanagan Valley. The
Naramata Bench is a specially designated subgeographical indication of the Okanagan Valley
geographical indication, where sun, water, soil
and people combine to make exceptionally crafted
wines.

The Naramata Bench Wineries Association is
a membership collective of artisan wine and
beverage producers, dedicated to crafting
delicious drinks on the Naramata Bench, in
beautiful British Columbia, Canada.
Our vision is for the Naramata Bench to be
globally recognized as Canada’s most charming
wine community, crafting consistently delicious
wines. In this pursuit, we have committed to
understanding our geo-physical and socio-cultural
terroir, and sharing this special sense of place with
you in each glass.

Naramata
TERROIR
AT ABench
GLANCE
TERROIR AT A GLANCE

50
grape varieties bottled

3,800
people live on the Naramata Bench

1,900+
hours of bright sunshine annually

60ºC
swing in temperature each year

10
glacier-formed soil types

50+
wine and craft beverage producers

1,467
growing degree days in 2021

346
mm of precipitation each year

Climate

WAY UP NORTH
The Okanagan Valley starts in British Columbia,
Canada, but crosses the border into the United
States of America’s Washington state. The
Naramata Bench is in the middle of the Canadian
section of the valley, located between 49.5° and
49.7° north in latitude.
On the fringes of possibility, extreme, northern
viticulture. The growing season is very short for
grape vines: the average last spring frost day
is April 29, and on average we have fall frosts
starting October 6.
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Bright Sunshine Hours

Although our summer is short, the sun rises early
and stays up late. Almost every day from April
through October, we see the sun. June 21 is the
longest day of the year, with 16 hours and 17
minutes of daylight. Summer months routinely
enjoy 250-300 hours of bright sunshine, enabling
grapes to ripen fully, despite the quick growing
season.
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ABOVE OKANAGAN LAKE

IN A RAIN SHADOW

More than 400km from the Pacific Ocean coast,
the Naramata Bench climate is considered to be
extreme continental. The moderating influence
of the deep waters of Okanagan Lake buffer
temperature swings and protect the vines from
winter freeze and spring frosts, enabling us to
grow a wide variety of vitis vinifera varieties.

Moist Pacific Ocean air crosses over Vancouver,
climbing up the Coastal Mountain range, and
depositing precipitation in the coastal rainforests
as it rises. On the eastern side of the Coastal
Mountain range, a rain shadow effect takes place.

From 1981-2010, there were on average 1,233.8
growing degree days above 10 °C (50°F),
although 2021 saw the growing degree days
total 1467. In the last ten years, climate change
has reclassified the Naramata Bench as an
intermediate climate region, no longer a cool
climate region.

The Okanagan Valley is naturally semi-arid
scrubland and forest - home to rattlesnakes,
snowshoe hares, Bighorn sheep and mountain
lions. Penticton, the city located at the southern tip
of the Naramata Bench, is Canada’s fourth driest
city, with only 346.0 mm of precipitation each year.
Rain and snow fall mainly in the late spring and
early summer each year.
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FACING SUNSET
Our vineyards begin on the lowest reach of the
benchlands close to Okanagan Lake, and crawl up
the steep hillsides towards the eastern Monashee
Mountains. With elevation of 345 m to 550m and
an extreme continental influence, the evenings
cool down even at the height of the growing
season, enabling many grape varieties to retain
their characteristically high acid.
The mornings are sheltered from sunlight by the
eastern hills above the bench land, prolonging the
cool mornings and encouraging even more acid
retention. The sun starts warming the earth mid
morning, and shines late into the evenings to ripen
the grapes phenolics as we enjoy the full view of
the sun setting over the Coastal Mountains to the
west.
Cool winds blow down the valley from the north,
and warm winds rise up the valley from the south.
The lack of precipitation combined with almost
constant breezes mean disease pressure is low,
and less intervention is needed in the vineyard to
maintain healthy fruit.
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REFERENCES
Altitude: Alltrails topographic maps.
Latitude: Google Maps.
Climate data: Weatherstats.ca, Penticton, and
Government of Canada, Canadian Climate Normals
1981-2010 Station Data for Penticton A.

Soil

FORMED BY GLACIERS
The Okanagan Valley soils were mainly created
by glacial tilling and sedimentation. During ages
of ice, glaciers moved slowly down the valley,
grinding, carrying and depositing varied minerals
along the way. Some of the oldest glacial soils
are found on the upper slopes of the Namarata
Bench. As the glaciers melted, lakes formed, then
drained, exposing the deposits.Soils created by
glacier meltwater lakes are called glaciolacustrine,
and those by glacial rivers, glacialfluvial. These
soils previously under water are commonly farmed
on the mid and lower slopes. Pockets of sandy
eolian surface soils, deposited by the wind, are
scattered across the benchlands, and are also
farmed for grapes. Younger alluvial fans, deposits
formed by moving water, are typically found
around creeks and right beside the lake, below
most Naramata Bench vineyards.
In general, the surface soils of the Naramata
Bench range from sandy to silt loam, which
encourages deep rooting and discourages plant
vigour, leading to wines of greater concentration.
The subsoils range from loamy sand to silty clay,

which means that there are varied levels of water
retention, requiring some properties to irrigate
while others may dry-farm, relying on retained
subsoil water. Calcareous subsoils are common,
requiring more calcium-tolerant rootstocks; this
calcium content may impart a lightness and fitness
to the wines. Degrees and types of salinity can
impact perceived mineralogy in wine. The soils are
often alkaline, potentially contributing to the high
acid profile of the wines. As some of the looser
soils are less stable, cover crops are often used to
minimize erosion and add organic content to the
soils.
Along the sides of the valley, layers of soil carry
the story of the age in which they were deposited.
Each of the ten Naramata Bench soil profiles has
a traditional name, with different characteristics.
These names do not necessarily relate to
the communities they are named after. For
example, Maynard, Munson and Penticton soils
are commonly found on the Naramata Bench;
Naramata soils are relatively uncommon as
vineyard sites.

SOIL TYPES
BURNELL LAKE
Found on the south and north ends of the
Naramata Bench, these fluvial soils were formed
by rivers and now form gently sloping fluvial
fans. Surface soils are gravelly sandy loam and
subsoils are gravelly sand, which make them very
fast draining and unable to retain water. Vineyards
and orchards on these soils must be irrigated
and are prone to nutrient run-off. The surface soil
is typically acid 5.7-7.2 pH, but the subsoil can
be 7.3-8.4 pH. The subsoil for vine roots is noncalcareous, and non-saline.

CHAPMAN
Found frequently on very strong to steep, often
eroded slopes, these glaciolacustrine soils are
sandy-loam on the surface, which makes them
well-drained, and silty clay loam in the sub-soil,
which enables good water-retention. These soils
are unstable are rarely suited for vineyards. The
alkaline soil ranges from 7.5-8.6 pH. The subsoil
for vine roots is strongly calcareous, and weakly
saline.

GIANTS HEAD
Found in the higher vineyards on the east side,
halfway down Naramata Road, the texture of
these glaciolacustrine soils is silt-loam on the
surface, which makes them well-drained, and
silty clay loam in the sub-soil, which enables
good water-retention. These soils are well suited
for vineyards and tree fruits. The surface soil is
close to neutral, but the subsoil can be 8-8.4 pH.
The compact subsoil for vine roots is moderately
calcareous, and weakly or moderately saline.

MAYNARD SOILS
Found commonly on gentle to extreme slopes
close to the lake, the texture of these fine
glaciolacustrine soils is silt-loam or sandy-loam on
the surface, which enables moderate drainage,

but the subsoil has slow permeability. These soils
are unstable and very susceptible to erosion and
run-off; any agriculture is recommended to have
cover crops. The soil is alkaline, with 8-8.4 pH.
The subsoil for vine roots is strongly calcareous,
and moderately saline.

MUNSON SOILS
Found on typically moderate slopes all along
the Naramata Bench, the texture of these
glaciolacustrine soils is silt-loam/sandy-loam on
the surface, which makes them well-drained, and
loamy sand and silty clay in the sub-soil, which
enables good water-retention. These soils are well
suited for vineyards and tree fruits. The surface
soil is typically 7.8-8 pH, but the subsoil can be
7.9-8.4 pH. The subsoil for vine roots is strongly
calcareous, and moderately saline.

NARAMATA
Found sparsely on some of the highest
vineyard sites, on very gentle to strong slopes,
these surface soils have a sandy loam fluvial
veneer cause by old rivers, with sandy loam
glaciolacustrine soils underneath. The surface
is well-drained, and clay deposits in the sub-soil
enable good water-retention. These soils are often
suited for vineyards and tree fruits. The surface
soil is acidic with 6.1-6.8pH, whereas the subsoil
is alkaline 8.3-8.5 pH. The compact subsoil for
vine roots is strong calcareous, and weakly saline.

OLHAUSEN SOILS
Found on very gentle to extreme slopes. These
sandy loam or loamy sand soils have excellent
drainage but low water-holding capacity. The
surface veneer of eolian, wind-blown surface soils
have glaciolacustrine sediments in the subsoil
below. These soils are well suited for vineyards
and tree fruits. The soil is consistently alkaline,
with 8-8.4 pH. The subsurface soil for vine roots
is moderately calcareous, and weakly saline; the
subsoil can be very hard.

PENTICTON SOILS

VALLEY CREEK

Found frequently on very gentle to strong slopes
all along the Naramata Bench, the texture of these
glaciolacustrine soils is silt loam on the surface,
which makes them well-drained, and silty clay
loam in the sub-soil, which enables good water
retention. These soils are well suited for vineyards
and tree fruits. The surface soil is close to neutral,
but the subsoil can be 8-8.4 pH. The compact
subsoil for vine roots is moderately calcareous,
and weakly or moderately saline.

Found on the south end of the Naramata Bench,
the fluvialglacial surface soils are gravelly sandy
loam, and the subsoil is glaciolacustrine silty
clay loam. The surface soils are quick draining,
although the subsoil has moderate water retention.
These soils are suited for irrigated vineyards
and orchards. The surface soil is slightly alkaline
7.3-7.8, but the subsoil can be strongly alkaline at
8-8.4 pH. The subsoil for vine roots is moderately
calcareousand weakly saline.

SKAHA
Found on the middle slopes along the Naramata
Bench, the soils have a distinct layering of fine
sandy loam soils on the surface and very gravelly
loamy sand fluvialglacial soils underneath,
deposited by rivers running under glaciers.
The soils are free-draining and have low water
retention. These soils are well suited for vineyards
and tree fruits. The surface soil ranges from 7.38.3 pH; the subsoil can be strongly alkaline 8.5-8.8
pH. The loose subsoil for vine roots is strongly
calcareous, and non-saline.

REFERENCES
Maps: Soils Information Finder Tool (SIFT)
Soils: Soils of the Okanagan and Similkameen
Valleys

Culture

TRADITIONAL TERRITORY
The Naramata Bench is located on the unceded,
traditional territory of the Syilx (Okanagan) people,
whose territory extends over approximately 69,000
sq km. The Syilx (Okanagan) nation includes
seven member communities in the Southern
Interior of British Columbia: Okanagan Indian
Band, Osoyoos Indian Band, Penticton Indian
Band, Upper Nicola Band, Upper and Lower
Similkameen Indian Bands, and Westbank First
Nation; and the Colville Confederated Tribes in
Northern Washington State. The Syilx (Okanagan)
people share the nsyilxcən language, culture, and
customs, as well as the land.
We are grateful to grow grapes and our families
on this land.

VINES & ORCHARDS
Settlers of European descent were the first to plant
orchards on the Naramata Bench. John Moore
Robinson acquired 3500 acres from the South
Okanagan Land Company and divided it into 10acre fruit tree lots to sell to farmers. Our nascent
farming community was connected to Summerland
via ferry, until an overland road connected Naramata
and Penticton in 1907. The grand Naramata Hotel
was built by Robinson in 1908, supporting the warm
hospitality we are still known for to this day.
Vines for table grapes were planted on most farms,
but it wasn’t until the 1970s that vitis vinifera vines
were planted with the primary intent to make wine.
Grape growers, most notably the Osoyoos Indian
Band, first started experimenting with varieties such
as Riesling, Scheurebe, and Ehrenfelser in the
Okanagan Valley, and in the mid-1970s further coldtolerant varieties were planted, such as Pinot Gris,
Pinot Blanc and Gewürztraminer. The
establishment of the the North American Free Trade
agreement saw an end to planting hybrid varieties
on the Naramata Bench as well as most of the
valley. Today, 250 hectares (617 acres) of grapes
are planted on the Naramata Bench.
Both orchards and vineyards on the Naramata
Bench are commonly irrigated as many of our
soils are sandy and free-draining. The original
irrigation system was established by Robinson
in the beginning of the 1900s, and consisted of
wood flumes and sluice gates. By 1913, the first
supply dam for the benchlands was built, to capture
snowmelt in the mountains. Today all irrigation water
for our vineyards and orchards is sourced from the
same Okanagan Lake we swim in, which is in turn
fed by mountain snowmelt each spring.

LIFE ON THE BENCH
Life on the Naramata Bench is rural, familyoriented and purposeful. We choose to live, work
and play on the Naramata Bench because of the
quality of life it offers for our families.
According to the 2021 census, over 3,800
people live on the Naramata Bench, although
almost half live within a five minute drive of the
city of Penticton. Many of us that work in the
wineries and other businesses on the Bench
live in Penticton, as it’s a short commute and
breathtakingly beautiful drive.
Family living is common among the vineyards on
the benchlands, and our population is growing
each year. This is one of the few places in our

busy world that neighbours gather regularly for
potluck dinners, volunteerism is a top pastime,
and community health is valued above all else.
In fact, the village of Naramata is one of the four
“slow communities” designated by Cittaslow in
Canada. The village’s pledge echos our broader
community commitment to a purposeful, qualityfocused way of life, built on local food and wine,
cultural diversity, community traditions, and a
healthy lifestyle. Life is slower, more calm, and
more purposeful here. We work hard, but play
and replay together, not taking for granted this
extraordinary place we share with each other.

CRAFT & COLLABORATION
As a young wine region without the constraints
of appellation laws, our approach is less
conventional and more collaborative. We are
learning, and constantly improving our wines
together.

Our fermenting, brewing and distilling methods
vary, yet we all share a commitment to quality over
quantity, showcasing the bounty of the Naramata
Bench, and creating something beautiful in each
glass. After all, we are all neighbours.

Our member wineries make wines from Naramata
Bench grapes, but also from other Okanagan
Valley vineyards. In our association, we welcome
craft ciderhouses, breweries, distilleries, as well
as wineries using other fruit than grapes. In this
new world, lines between craft beverages are
blurring, and collaborations are common.

Visitors to the Naramata Bench notice how many
craft beverage producers (over fifty!) we have
in such a small place, but it doesn’t mean wine
lovers have a whirlwind trip. In fact, we invite our
guests to taste slowly, taking time to SUP on the
lake and bike in the hills, wander the village and
savour the long-table dinners we share in the
vineyards.

NARAMATA BENCH
WINERIES ASSOCIATION
We are a membership association, working
towards our vision for the Naramata Bench to be
globally recognized as Canada’s most charming
wine community, crafting consistently delicious
wines.
Even though our association has existed for
decades, we are currently riding a wave of
enthusiasm and energy. Our membership is
growing, and we are delighted to be including
new winery and craft beverage producers.
Naramata Bench staff, owners and consultants
are contributing their passion to our volunteer
board and driving our marketing focus to
media and trade, and our quality focus through
education and collaboration. It’s an exciting time
for the Naramata Bench, and for all of us.

REFERENCES
History: Syilx (Okanagan) Nation Alliance,
Okanagan Historical Society, Okanagan Archive
Trust Society, Wine Growers BC..

Care

UNCONVENTIONAL FARMING
As our children play in the vines and orchards,
we have a less conventional, but more traditional
approach to farming. You will see less herbicide
and pesticide use, and more flowers and grasses
growing amoung the vines. This green approach
not only looks lovely, but cover crops are an
effective method to slow down erosion, keep
moisture in the ground and naturally add nutrients
to the soil.

Many of our farms include sheep, pigs and
chickens. Inclusion of fuzzy and feathered
vineyard helpers is part of our purposeful
approach, making our vineyards healthier and our
farms more sustainable. Mixed agriculture with
orchards and vineyards, and a huge diversity of
grape varieties help our farmlands be less prone
to disease.

CERTIFICATIONS & COMMITMENTS
There are several certifications available to Naramata Bench farmers and producers. This short guide will
enable you to understand the meaning behind the labels. Many vineyard managers and orchardists on
the Naramata Bench use tactics from multiple approaches.

CERTIFIED SUSTAINABLE

CERTIFIED ORGANIC

Sustainable Winegrowing
BC has detailed a broad
spectrum of criteria to meet
water use, environmental
protection, energy use
and other targets. Both
vineyards and wineries
may be certified. Naramata
Bench producers were some
of the first to qualify for this certification.

In British Columbia,
both these organic
certifications
mean that farms
and beverages
have been certified to the Canadian organic
standards. An organic approach is avoiding
synthetic pesticides, herbicides, fertilizers and
genetically modified crops.

DEMETER CERTIFIED

REGENERATIVE ORGANIC CERTIFIED

Demeter Canada is the
organization responsible
for certifying biodynamic
farms that build on organic
certification, with specific
farming practices that follow
natural cycles and incorporate
natural additives to increase
the vitality of the soil and the products.

Building on organic
certification as
a baseline, a
regenerative
approach is
focussed on improving the quality of the
ecosystem and farmland. This certification
takes into account soil health, animal welfare,
and social fairness.

CONTACT
For more information about the geophysical and cultural terroir of the Naramata Bench, please contact
our Trade and Media Contractor.
Email: media@naramatabench.com
For media, social, trade and producer brand guides, as well as guidance for photographers and graphic
designers, please visit our website for a comprehensive suite of resources.
Website: naramatabench.com
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