
Experience Lake Country’s Newest Winery and Culinary Destination



O’Rourke’s Peak Cellars is Lake Country’s newest winery and culinary 
destination. Inspired by Dennis O’Rourke’s pioneering spirit and 
passion for innovation, this state-of-the-art winery is waiting for you 
to explore.

The Carrs Landing estate is a 300-acre property with panoramic 
views of surrounding orchards, vineyards, rolling mountains and 
the glistening water of Okanagan Lake. Inspired by Europe’s most 
famous wineries, the property features 300 metres of winding 
tunnels and 12,000 square-feet of cave space to store and age 
wines.  

When fully planted, the estate will have 110 acres of vines. The 
estate-grown portfolio includes Pinot Gris, Gewürztraminer, Riesling, 
Rosé, Chardonnay, Grüner Veltliner and Pinot Noir. 

Wine isn’t the only thing the property produces; the half-acre 
organic vegetable garden and two greenhouses supply the highest 
quality fruits and vegetables for the Garden Bistro. The combination 
of high-quality wines paired with delicious cuisine makes O’Rourke’s 
Peak Cellars a leading destination.

O’Rourke’s Peak Cellars
Lake Country, British Columbia 



Dennis O’Rourke is known among his peers as a pioneer, innovator, and 
risk-taker who thrives on overcoming challenges. After founding one 
of Western Canada’s leading construction companies, Dennis is now 
bringing his passion for building only the best to create a visionary winery 
and world-class tourism destination that showcases the very best of BC 
winemaking. 

After leaving school at age 15 to dig ditches, Dennis founded Sureway 
Construction Group Ltd. in 1973. Over the next 46 years, Dennis worked 
relentlessly to foster a competitive edge for Sureway by incorporating 
the latest, largest, and most productive construction equipment in the 
industry. From these modest beginnings in water and sewer construction, 
Sureway now employs more than 900 people and has the largest fleet of 
earthmoving, water, and sewer equipment of its type in Western Canada. 

Dennis and his wife Elizabeth are pleased to make a home in Edmonton, 
AB where they give back to the community by donating to numerous 
organizations including Kids with Cancer, Notre Dame College, the Alberta 
Heart Institute, the University Hospital Foundation, STARS, Edmonton 
Opera, NAIT, and many more. Dennis has also been a long-time supporter 
of Junior Achievement and was deeply honoured to be named a JA 
Laureate in 2008 in recognition of his ongoing contributions to youth 
business education. 

Adrian Baker has spent more than 20 years developing his adventurous 
winemaking style, having worked in both hands-on and consulting roles. 

Born in Wellington, New Zealand, Adrian initially pursued post-graduate 
training in biochemistry, molecular biology, and medical research. He now 
jokes that his zeal for winemaking grew out of a realization that he was 
less suited to “saving the world” than he was to finding ways that improve 
it. He completed his Oenology training (University of Adelaide, Aus.) soon 
after.

Although Adrian’s passion for making world-class pinot noir began in New 
Zealand, he has travelled extensively to enrich his craft. He has worked 
in many award-winning wineries including estates in New Zealand’s 
Martinborough, Central Otago and Marlborough (Lawson’s Dry Hills, and 
Craggy Range), California, the Willamette Valley in Oregon, and BC. 

Adrian’s critical acclaim includes: twice making New Zealand’s highest ever 
scoring pinot noir in the Wine Spectator, placing other wines in the Top 
100 for 2010 and 2006 in the same journal, multiple high scoring wines 
with other influential US, UK, and Australasian critics, as well as prominent 
wine placement in scandalously good restaurants around the world. 

Adrian and his family moved to Lake Country in 2011, when he consulted 
confidentially on pinot noir winemaking, operational efficiencies, and 
general strategy for a prominent BC winery. He then spent two years on 
a start-up project in Lake Country to establish vineyard, wine styles, and 
marketing/branding strategies. 

Adrian is a foundation employee and has overseen all development to 
date.

Dennis O’Rourke
Owner

Adrian Baker
Director of Winemaking



Nikki joined our team in June 2019 and brought with her a serious 
winemaking pedigree. She completed a Masters in Enology from the 
prestigious Université de Bordeaux and gained viticulture and winemaking 
experience in various regions of France including Beaujolais, the Loire, and 
multiple appellations in Bordeaux (Margaux, Pessac-Leognan, Blaye and 
Cotes de Bourg). 

Nikki returned to Canada 10 years ago to work in the Okanagan Valley, 
a region that was brand new to her at the time. Since then she has 
specialized in northern valley fruit including Chardonnay, Pinot Noir and 
aromatic whites.

Nikki has proven her talents through significant roles at major British 
Columbia wineries such as Mission Hill and Quails’ Gate. In 2011, a pinot 
noir she produced was awarded the ‘World’s Best Pinot Noir’ at the 
Decanter World Wine Awards. 

Nikki possesses a keen interest in both viticulture and winemaking. Her 
passion for small-lot premium production combined with her attention 
to detail make her the perfect match for our state-of-the-art project and 
estate grown fruit.  

We welcome her passion and commitment as the best winemakers are 
those who truly live and breathe this industry, and Nikki achieves this 
everyday. 

A true Okanagan native, Stephanie Stanley was born and raised in the 
Okanagan Valley and is well-versed in all aspects of viticulture in the 
region. She received a Bachelor of Science with Honours from Brock 
University’s Cool Climate Oenology and Viticulture program where she 
was also awarded the President’s Medal.

From 2003 to 2015 Stephanie was mentored by esteemed winemaker, 
Howard Soon, at Sandhill wines. She then worked as the lead winemaker 
for Wayne Gretzky Okanagan when it launched in British Columbia, as 
well as lead winemaker for Peller Estates Okanagan. 

Stephanie left Peller Estates in 2016 to propel her career by working 
two vintages each year for six months at a time in both New Zealand 
and Canada. After four years at Wither Hills in Marlborough she was 
commissioned by Fitzpatrick Family Vineyards winery to bring her 
experties back to the Okanagan full-time.
 
Stephanie has been part of the O’Rourke’s Peak Cellars for the past three 
years as lead winemaker. Her expertise and professionalism are integral to 
the winemaking team. 

Nikki Callaway
O’Rourke Family Estates Winemaker

Stephanie Stanley
Peak Cellars Winemaker



Heather joined the team in June 2019 and brought with her nearly two 
decades of experience from the hospitality industry. Originally from Powell 
River, Heather lived in the Lower Mainland for 15 years before relocating 
to the Okanagan Valley with her husband Don and children in 2012.  Her 
experience in the Lower Mainland includes six years with the Sylvia Hotel, 
three years with the Sequoia Company of Restaurants, and five years with 
Monk McQueen’s Fresh Seafood and Oyster Bar. 

Most recently, Heather is known for her six-year leadership role at Cedar 
Creek Estate Winery in Kelowna where she developed innovative and 
unique guest experiences and the winery’s celebrated tasting, touring, and 
event programs. 
 
Heather holds her WSET level 2 Diploma and is pursuing her education 
and passion for wine.

Heather Courtney
General Manager 



Abundant aromas 
of black currant, 
blackberry, and 
boysenberry with a 
hint of toasty oak. 
The wine is rich 
and round on the 
palate with flavours 
of boysenberry, 
blackberry, black 
cherry, truffle and a 
cigar box hint.
It finishes with suede 
like tannins and a 
plethora of red fruit.

Light pink colour with 
aromas awash with 
strawberry, raspberry 
and licorice. The palate 
is long and filled with 
strawberry, raspberry, 
pomegranate and 
blood orange. A 
delightful finish of 
cooked strawberry and 
raspberry compote.

Aromatic with notes 
of fresh cut peach, 
ripe nectarine, ripe 
citrus and spicy oak. 
The palate is medium 
bodied with a chalky 
texture and balanced 
acidity, and is perfectly 
complimented by 
flavours of juicy 
stonefruits with a hint 
of short bread.

Filled with aromatics 
of lemon, lime, pear, 
grapefruit, honey 
and an intriguing 
floral note that soars 
above the fruit. On 
the palate, flavors of 
lime, lemon, pear & 
honeydew melon with 
a distinctive minerality 
derived from our 
granitic soils. The finish 
is dry and fresh.

A sweet Riesling, 
balanced with 
delightful acidity. This 
wine is redolent of 
lemon, lime, and white 
flowers with a touch 
of honey and a distinct 
beeswax aroma. The 
palate is rich with 
flavours of lemon, lime, 
grapefruit, honey and 
beeswax. It finishes 
with a surge of lemon 
and beeswax.

Pinot Noir 
2017

Rose 
2018

Chardonnay 
2016

Riesling 
2018

Riesling  
Block 11 
2018



This vintage is more 
spicy than floral.  On 
the nose notes of rose, 
papaya, mango, ginger 
and orange rind. The 
palate reflects the 
aromas with roses and 
orange rind, with a 
hint of pineapple and 
a typical dry twist. This 
wine is savoury and 
finishes with orange, 
ginger and cloves.

Delicately complex 
aromas of white peach, 
fresh cut apple, hints 
of vanilla and a savory, 
herbaceous character. 
Medium bodied and 
rich with lemon and 
soft pepper finishing 
with a subtle, lightly 
toasted macadamia 
note.

Classic aromatics of 
pineapple, thyme, 
peach skin, and a hint 
of flint.  Flavours of 
pineapple, honey, 
thyme and tea, with a 
healthy dose of white 
pepper that pervades 
the entire pallet. 
Layered with complex 
flavours and minerality  
this wine is medium 
bodied with a silky 
finish.

A richly fruited wine 
with pear, red apple, 
nectarine and ripe 
peach flavours. Full 
bodied and generous, 
with juicy stonefruit 
and pear flavours. The 
finish is crisp and fresh.

On the nose 
expressive passionfruit, 
orchard blossom, apple 
and fresh Bartlett 
pear. Full bodied with 
prominent flavours 
of apple and pears 
with a subtle touch of 
baking spices. Fresh 
acidity gives the wine 
direction and a spicy 
twist on the finish.

Gewürztraminer 
2018

Grüner Veltliner 
2017

Grüner Veltliner 
2018

Pinot Gris 
2017

Pinot Gris 
2018



A 30-minute drive from Kelowna, our winery provides experiences for 
tourists and locals alike. 

Being 100% estate produced we encourage our guests to explore 
our 1/2-acre garden, and wander through the Pinot Gris vines before 
making their way back to the winery for an educational tasting. 

Our onsite tasting options can be enjoyed alone or accompanied by 
lunch in the Garden Bistro.

Wine Tasting
$5.00* per person 
*tasting fee waived with purchase 

• choice of 4 wines from the portfolio
• an education tasting at the wine bar

Wine & Cheese Tasting
$10.00 per person 

• 2-8 guests, by reservation only 
• choice of 4 wines from the portfolio
• seated educational tasting paired with cheese

Inner Circle Experience
$20.00 per person 

• complimentary for Wine Club Members
• 2-8 guests, by reservation only 
• garden tour
• vineyard walk
• taste wine in the vineyard and enjoy a seated          
 educational tasting of 3 more wines
• cheese and charcuterie accompaniment

Tasting Experiences & Tours



The Garden Bistro features a scenic 80 seat vineyard-side patio. It is the perfect meeting place for friends and family to gather and take in the breathtaking 
views of Okanagan Lake.

Our culinary team prepares mouth-watering daily and seasonal menus loaded with vegetables and herbs from our onsite organic vegetable garden and 
greenhouses. Thoughtfully designed flavours, our dishes complement the wines without compromising the freshness of the ingredients. 

Our team takes great pride in featuring their very best on our menu and even more pride in placing it on your plate.

Reservations can be made online at opentable.ca or by calling 250-766-9922.

Garden Bistro


