
TOUR 4

The Fraser Valley Afternoon Tour
noon - 5 p.m., daily

Our half-day tour is ideal for visitors with 

limited time, for locals who would like to 

treat someone special (perhaps mom or 

your best pal) to a fi rst-class afternoon 

outing, or as a unique way to reward 

employees, associates, and clients.

Our Fraser Valley afternoon tour includes:

Lunch 
Our fi rst stop will slake your appetite and thirst, and 
fuel you for the culinary adventures to come. We’ll 
dine at Bacchus Bistro at Domaine de Chaberton 
Winery, Vista Doro, or Hazelmere Organic Farm. Our 
lunch will include the fi nest just-picked organic 
produce, farm cheeses, and locally raised fi sh, 
poultry or meat accompanied by award-winning Fra-
ser Valley wines. Next we’ll taste some superb B.C. 
wines at nearby Township 7 Winery and Vineyards, 
followed by some serious sampling at The Fort Wine 
Company located minutes from the historic town of 
Fort Langley.

Vista D’Oro 
This postcard picture-perfect farm is home to an 
artisan woodworker, culinary school, and farmgate 
shop that sells seasonal heirloom tomatoes, herbs 
and bedding plants. Chef/proprietor Lee Murphy 
is renowned for her artisan jams, and stocks local 
honey, cheeses, pastries and more. And yes, those 
are pears are growing inside the bottles on the pear 
trees - future Poire William.

or

Domaine de Chaberton 
The Fraser Valley’s fi rst winery is home to 
vineyard-side Bacchus Bistro and boasts some of the 
fi nest dining outside of Vancouver. This Euro-style 
winery is well known for its hospitality and 
food-friendly, award winning wines.

or

Hazelmere Organic Farm 
Some of the original hazelnut trees planted by 
Scottish settlers over 100 years ago still grow along 
Hazelmere’s driveway. This verdant organic farm 
produces over 90 varieties of vegetables, culinary 
herbs and fl owers that supply the community, 
organic markets and many of Vancouver’s fi nest 
restaurants including Bishop’s

and

Township 7 Winery and Vineyards 
Prepare to be wowed as we sample some of the best 
wines in Canada and Gwen and Corey Coleman have 
the medals to prove it. The wines are always in short 
supply; if you fi nd something you like, buy it on the 
spot.

and

The Fort Wine Co. 
This award-winning winery crafts distinguished, 
delicious fruit table wines and dessert wines from 
local cranberries, raspberries, peaches, blueberries, 
apricots and more.
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