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“Our founding vision was to bring pride to all Canadians, with our commitment to the highest quality organic 
wine and food, and the genuinely warm welcome we give to visitors from around the world.”  
– Stephen Cipes, Founder Summerhill Pyramid Winery



 3

Fact Sheet 
 The Winery Summerhill Pyramid Winery

 Year Established 1991

 Location Lakeshore Wine Route, Kelowna, British Columbia

 Website www.summerhill.bc.ca

 Winemaker/ Eric von Krosigk is winemaker and viticulturist at Summerhill, and as the winery’s  
 Viticulturist  first winemaker, has been associated with Summerhill since its inception. Leading 

the winery’s organic growers, von Krosigk works with some of the Okanagan’s best 
grapes to produce world-class wines.

 Vineyard Manager  Willem Semmelink brings to Summerhill a deep commitment to community and 
ecology, and a desire to continually improve Summerhill’s vineyards for optimal 
quality and sustainability. 

 Founder  Stephen Cipes moved to Kelowna in 1987 after a successful real estate career  
in New York. Ready for a career move to get in touch with the earth, Stephen  
was horrified when he saw the pesticides sprayed on his new vineyard  
and immediately transitioned to organic growing. With his jovial, convivial  
personality, Stephen Cipes is the spiritual guide and visionary behind  
Summerhill Pyramid Winery. 

	 Winery	Profile  Summerhill Pyramid Winery is a pioneering Okanagan Valley winery established 
in 1991. Owned and operated by the Cipes family, the winery has been a leader 
in organics, converting their own vineyard holdings to organic status shortly after 
the property was acquired in 1986, and since, has helped to convert and support 
more than 200 acres of Okanagan vineyards to certified organic status. The home 
vineyard in Kelowna is, as of 2012, BC’s first Demeter certified biodyamic vineyard. 
The philosophy of winemaking is that organic and biodynamic grapes, grown in 
harmony with the ecosystem, is the starting point for authentic, expressive, terroir-
driven wines. The portfolio of wines has earned Summerhill the title of ‘Canadian 
Wine Producer of the Year’ from the IWSC in London, England (2009), and 
Summerhill’s sparkling wines have garnered much international acclaim, including a 
gold medal from France (Chardonnay du Monde, 2000) and a trophy from England 
(IWSC, 2010), both for the estate grown Cipes Gabriel Blanc de Blanc. The winery 
is also home to the Sunset Organic Bistro, featuring seasonal Okanagan wine paired 
cuisine served in a rustic, relaxed atmosphere with a breathtaking view of valley, 
lake, and vineyards. Learn the whole story at Summerhill.bc.ca 

 Vineyards  Summerhill Estate Vineyard, Esther Vineyard, Knollvine Farms, Old Carriage House 
Vineyard, Park Hill Vineyard, Heckmann’s Vineyard, Eidse Brothers’ Vineyards, 
Lilypond Acres, Pheasant Run Organics, Sekhon Family Vineyard, Windy Ridge 
Vineyard, Inkameep Vineyard, Spadefoot Toad Vineyard and Aulakh Family Vineyard

 Appellation Okanagan Valley, British Columbia, Canada 
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History
Summerhill’s Early Years
The Cipes family bought Summerhill Vineyard from the Thomas family in 1986, and moved to Kelowna 
from New York the following year. At that time, Summerhill, along with much of the valley’s vineyards, 
was planted with table grapes and hybrid wine grapes. It also had one experimental block of Riesling 
planted by Professor Becker of the Geisenheim Institute in the 1970s. Almost as soon as the Cipes family 
arrived, the vineyard was transitioned to organic maintenance and the rest of the vineyard was replanted 
with vinifera imported from France and Germany.

Summerhill’s first experimental crush of wine was in 1990. This was the same year as the formation of BC 
VQA, in which the Cipes family took an active role developing. Preliminary meetings to form VQA were 
hosted by the Cipes family at the Summerhill Vineyard. In fact, Stephen’s New York business sense drove 
the tiny Okanagan wine industry forward in those early years by focusing on making traditional method 
sparkling wine, producing the most expensive wines the valley had seen to that point, creating the region’s 
first destination tourist attraction, and by bringing international attention with write-ups and glowing wine 
reviews in the New York Times and Wall Street Journal. His vision was that the pristine Okanagan valley, 
the northernmost desert viticulture region in the world, had the potential to make the finest wines in the 
world and bring pride to all Canadians.
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Summerhill: 20 Years of Capturing Nature’s Essence 
A Chronological History

1986: Stephen and Wendy Cipes purchase 
Summerhill Vineyard in Kelowna, BC. At the 
time, Summerhill, along with much of the valley’s 
vineyards, was planted with table grapes and 
hybrid wine grapes. It also had one experimental 
block of Riesling planted by Professor Becker of 
the Geisenheim Institute in the 1970s.

1987: Stephen and Wendy Cipes move with 
their four sons Gabriel, Ezra, Ari and Matthew to 
Summerhill from their home in New York, where 
Stephen was a successful real estate developer. 
They plan to get back to the land, grow their own 
food, and tend the grapes.

The first day on the tractor, Stephen Cipes is given 
a white full-body suit and gas mask to wear while 
he sprays Gromoxone on his newly acquired 
vines. He is aghast that his young children are 
exposed to these environmental toxins and that 
the chemicals are making their way to the lake; 
therefore he begins research into chemical-free 
alternatives.

1988: The vineyard is grown without chemicals. 
At this time there is little expertise in the valley 
about how to produce grapes organically. The 
existing vineyard manager quits, leaving Stephen 
and Wendy to fend for themselves.

 The hybrids and table grapes are pulled out.

1989: Summerhill Vineyard begins to be 
replanted with European vinifera.

1990: A visit from renowned California vintner 
Jack Davies of Shcramsberg Winery, the most 
prominent producer of traditional method 
sparkling wine in the US. Jack Davies is blown 
away at the potential of the still-unknown 
Okanagan Valley, especially to grow grapes 

for producing sparkling wine. Cipes decides to 
open Canada’s first ‘Champagne House’. His 
vision is that the pristine Okanagan valley, the 
northernmost desert viticulture region in the 
world, has the potential to make the finest wines 
in the world and bring pride to all Canadians.

Stephen and Wendy Cipes meet Eric von Krosigk,  
a native of Vernon, BC, who has spent the last 
eight years studying and working in the German 
wine industry, with a special interest in making 
‘Sekt’ or German sparkling wine from Riesling. The 
three become partners in the new winery.

Cipes and von Krosigk travel through France 
and Germany, visiting Champagne houses and 
collecting winery and Champagne equipment. 
While touring through the underground 
Champagne caves that are used to store the wine, 
Cipes feels a tingling sensation and a ‘lightness 
of being’. Noting that there is no electricity in the 
caves, and that they are constructed underneath 
ancient Roman arches, Cipes is inspired. He 
believes that the geometry of the cave, as well 
as the absence of metal and electricity, creates a 
special environment for aging wine.

The construction of the first pyramid. It is an 
exact scale replica of the Great Pyramid in Egypt, 
made of thick cardboard, devoid of all metal 
and electricity, and oriented to true north. This 
is Stephen’s reinterpretation of the Roman arch 
Champagne caves. All of the wines, except for 
a control group, are stored in the pyramid. Over 
the next few years public tours are encouraged to 
participate in the Pyramid Taste Test, blind tasting 
the same wine aged in the pyramid vs the control 
group. Over 90% of participants choose the 
pyramid wine as being superior.

Continued on next page...
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Stephen and Wendy Cipes participate in industry 
discussions leading to the creation of the BC 
VQA (Vintners Quality Alliance) label. This is 
the birth of the modern Okanagan wine industry. 
Preliminary meetings to form BC VQA are hosted 
by the Cipes family at Summerhill Vineyard.

1991:  Summerhill Estate Winery receives its 
winery license. It is the 13th winery license issued 
in BC.

First commercial vintage! Including the inaugural 
creation of Cipes Brut Riesling Cuvee and Cipes 
Gabriel Chardonnay Cuvee. Garagistes before 
their time, the wine is made in the Cipes family’s 
garage and under large blue tarps in the driveway. 
The tasting room is constructed as an add-on to  
the garage.

1992:  Cipes Brut is released to universal acclaim, 
generating front page press from the Wall Street 
Journal and The New York Times. The headlines 
read: “Sparkling Wine from Canada,” and the 
author notes: “my guests guessed it as Dom 
Perignon.”

1992-1994: Summerhill is at the forefront of  
the young Okanagan wine industry, marketing the 
most expensive wines of the region successfully. 
Lavish parties are thrown during wine festivals  
and Summerhill’s reputation grows.

1994:  Von Krosigk leaves Summerhill. Dr. Alan 
Marks is hired as the new winemaker. Hailing 
from Missouri, Dr. Marks specializes in preserving 
wine without the use of sulphites, and in making 
sparkling wine. His tenure at Summerhill 
is marked by a sustained string of awards, 
consistently high quality, and being the first to 
preserve Cipes Brut with ascorbic acid (vitamin C) 
rather than sulphites.

1996:  Construction of a new winery facility, 
which at the time is the most impressive in the 
valley: beautiful architecture, a mezzanine over 
the production area, a dining room and balcony, 
a large ornate tasting room, and a new four-story 
concrete pyramid cellar. Other wineries follow suit 
with impressive new facilities.

1997: Summerhill is granted BC’s very first ‘J’ 
licence, allowing food service during lunch only. 
Prior to this, the antiquated liquor laws would 
not allow seats at the tasting bar, or even crackers 
served as palate cleansers. The ‘J’ licence is a new 
precedent which Cipes worked tirelessly to attain. 
Over the years, Summerhill will push the industry 
towards a tourist-centric model. With its pyramid, 
organic grapes, and the larger-than-life personality 
of Stephen Cipes, Summerhill generates more 
press nationally and internationally than the rest of 
the BC wine industry combined.

1999:  Summerhill sweeps the People’s Choice 
Awards at the Okanagan Fall Wine Festival.

2000:  Cipes Gabriel 1991, the first wine 
Summerhill ever produced, after almost 9 years 
en tirage, is finally released. There are only 2,000 
bottles and each one is hand painted. They sell 
for $100 per bottle. The wine wins a gold medal 
from France’s Chardonnay du Monde competition. 
It is one of only five gold medals awarded to 
sparkling wines, the other four going to French 
Champagnes.

Winemaker Dr. Marks becomes a part time 
consulting winemaker, taking on many other client 
wineries around the valley.

A Chronological History Continued...

Continued on next page...
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2001-2005: The Okanagan wine industry 
undergoes an unprecedented period of growth, 
with new wineries opening seemingly every 
month. Winemakers Bruce Ewert and James 
Cambridge take turns at the helm of Summerhill’s 
wine cellar. Summerhill begins sourcing increasing 
amounts of organic grapes by helping independent 
family vineyards make the transition, with the goal 
of producing nothing but organic wine.

2006:  Von Krosigk returns as Summerhill’s 
winemaker and viticulturist, and immediately 
begins transitioning the cellar to organic standards. 
This is a challenge as chemicals are typically used  
to fight bacterial and fungal infections that can 
affect wine quality. The eventual program that 
develops involves the use of ozone, steam, scrub 
brushes, and diligence. The wines also become 
completely vegan. 

2007:  Summerhill achieves organic status in 
the cellar and becomes BC’s first organic winery 
under the newly created federal organic standards. 
Summerhill can now market ‘organic wine’ rather 
than ‘wine made with organic grapes.’

2008:  Summerhill wins a second gold medal from 
the prestigious Chardonnay du Monde competition 
in France, this time for its Chardonnay Icewine.

Ezra Cipes joins the senior management team 
as Chief Operations Officer, taking over daily 
management of the winery from Stephen Cipes 
and working very closely with von Krosigk. The 
operation begins a complete overhaul, from 
accounting to marketing.

2009: Summerhill’s crowning achievement 
to date: ‘Canadian Wine Producer of the Year’ 
awarded in December by the International Wine 
and Spirit Competition in London, England, which 
is among the largest and most prestigious wine 
competitions in the world. The award is especially 
significant as it is won with organic wines, proving 
that the potential of organic winemaking is only 
beginning to be recognized.

2010:  The International Wine and Spirit 
Competition again recognizes Summerhill, this 
time awarding the Denbies Trophy for the world’s 
best sparkling wine to Cipes Gabriel. It is the first 
time this award is given to a Canadian wine.

2011:  Summerhill’s 20th vintage. 2010 Riesling 
wins ‘White Wine of the Year’ at the BC Wine 
Awards. Introduction of Summerhill organic wines 
in environmentally friendlier wine cask format.

2012:  Summerhill Vineyard attains “Biodynamic” 
Demeter Certification, the first vineyard in BC to 
do so.

A Chronological History Continued...
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Over the last decades, producers in the Okanagan 
Valley have undertaken great efforts to establish 
this unique and breathtakingly beautiful valley as 
North America’s newest premium wine-growing 
region. The diversity of vines that thrive in varied 
microclimates here provides winemakers with 
a multitude of options to express their creative 
talents and technical expertise. The region has 
attracted winemakers from around the world and 
is now home to vintners from France, Australia, 
California, New Zealand and South Africa.

The Okanagan Valley is a 124 mile-long trough 
that extends north from the 49th parallel into the 
central southern interior of British Columbia. The 
valley is lined with multiple bedrocks, their floors 
and lower slopes overlaid with rich silt, sand and 
gravel over 10,000-year old glacial deposits.

The northern end of the Sonoran Desert eco-zone, 
which extends all the way south to Mexico, just 
barely reaches across the United States-Canada 
border to British Columbia, up to the south 
Okanagan towns of Osoyoos and Oliver. Referred 
to as Canada’s only pocket desert, the arid climate 
of the southern British Columbia interior shapes 
the geographical landscape for viticulture. 

The climate of the Okanagan Valley is governed 
by the region’s location in the lee of the Coastal 
Mountain Range. These mountains, with peaks 
of over 8,000 feet, are effective weather blocks. 
While the weather west of the Coastal Range in 
Vancouver is wet, a rain shadow effect is produced 
eastward in the Okanagan Valley. Rainfall is 
lowered to an annual average 40 centimetres in 
the north, near Kelowna, and 20 centimetres in 
the south, around Osoyoos. Summer months are 
dry and warm with rainfall usually in the form 
of brief showers. June is the wettest month. Hot 
periods occur when dry continental air invades 
the area from the desert region to the southeast, 
in the United States. Temperatures can often reach 
35° Celsius or more. The average temperature 
during the warmest month in the south Okanagan 
is 22° Celsius. By way of comparison, the 
average temperature during the warmest month 
in Bordeaux, France is 19.6° Celsius, and annual 
precipitation is 78.7 centimetres. In the Napa 
Valley, California, the average temperature in the 
warmest month is 19.1° Celsius, and the annual 
rainfall is 65 centimetres.

The Okanagan Valley falls in the Northern 
Hemisphere’s wine-growing belt and shares the 
same latitude as Northern German and French 
vineyards. While referred to as a cool-climate wine 
region, unique microclimates exist throughout the 
valley. The northern tip of the Okanagan Valley is 
at 50°N, and the southern tip is at 49°.

A chain of pristine blue lakes, fed by several rivers, 
runs the length of the Valley, moderating both 
the intense summer heat and chilly winter air. 
Viticulturists throughout the Okanagan depend on 
the moisture moderated climate. Intense sunlight 
and minimal rainfall allow the grapes to ripen to 
their full maturity, while cool nights help them to 
retain high acidity.

Terroir
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Summerhill Vineyard 
Location: Kelowna 
Aspect: West 
Soil: Sandy silt with patches of limestone and clay 
Status: Certified organic/Demeter certified 
Biodynamic 
Vineyard Manager: Willem Semmelink 
Grapes Grown: Riesling, Chardonnay, Pinot Noir, 
Ehrenfelser, Gewürztraminer, Muscat, Zweigelt

Eidse Brothers’ Vineyards 
Location: Kelowna 
Aspect: West 
Soil: Sandy silt 
Status: Certified organic as of 2012 vintage 
Vineyard Manager: Eberhard (Ebi) Freese 
Grapes Grown: Baco Noir, Zweigelt

Heckmann Family Vineyard 
Location: Summerland 
Aspect: East 
Soil: Silt and loam covered in nitrogen fixing plants 
Status: Certified organic 
Vineyard Manager: Alfred Heckmann 
Grapes Grown: Pinot Noir, Gewürztraminer,  
Pinot Blanc

Esther Vineyard 
Location: Kaleden 
Aspect: South East 
Soil: Silt with glacial rock and gravel 
Status: Certified organic 
Vineyard Manager: Willem Semmelink 
Grapes Grown: Cabernet Franc, Merlot, Pinot Noir, 
Muscat

Pheasant Run Organics 
Location: Kaleden 
Aspect: South 
Soil: Sandy silt loam 
Status: Certified organic 
Vineyard Manager: Paul Kennedy 
Grapes Grown: Merlot, Zweigelt, Gewürztraminer

Windy Ridge Vineyard 
Location: Kaleden 
Aspect: East 
Soil: Silty sand 
Status: Certified organic 
Vineyard Manager: Doyle family 
Grape Grown: Pinot Noir

Knollvine Farm 
Location: Okanagan Falls 
Aspect: South and West slopes 
Soil: Silt with glacial rock and gravel 
Status: Certified organic 
Vineyard Manager: Doris Tan 
Grapes Grown: Syrah, Merlot, Cabernet Franc, 
Gewürztraminer, Viognier

Summerhill’s Vineyards 
Listed from north to south

Continued on next page...
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Lilypond Acres 
Location: Okanagan Falls 
Aspect: South-west 
Soil: Silt with glacial rock and gravel 
Status: Certified organic 
Vineyard Manager: Elizabeth Harbeck 
Grapes Grown: Cabernet Sauvignon, Pinot Noir, 
Pinot Blanc, Gewürztraminer

Vispering Vines 
Location: Okanagan Falls 
Aspect: West 
Soil: Silt with glacial rock and gravel 
Status: Certified organic 
Vineyard Manager: Ed Clarke 
Grapes Grown: Riesling, Pinot Gris

Old Carriage House Vineyard 
Location: Oliver 
Aspect: West 
Soil: Sandy loam 
Status: Certified organic 
Vineyard Manager: Doris Tan 
Grapes Grown: Cabernet Sauvignon, Pinot Noir, 
Chardonnay, Riesling, Gewürztraminer

Park Hill Vineyard 
Location: Oliver 
Aspect: Various 
Soil: Silt with glacial rock and gravel 
Status: Certified organic 
Vineyard Manager: Hans Buchler 
Grapes Grown: Marechal Foch, Gewürztraminer, 
Riesling, Chardonnay, Pinot Noir

Inkameep Vineyard 
Location: Oliver 
Aspect: West 
Soil: Glacial moraine and sand 
Status: Conventional 
Vineyard Manager: Sam Baptiste 
Grapes Grown: Ehrenfelser

Spadefoot Toad Vineyard 
Location: Oliver 
Aspect: South 
Soil: Sand with deposits of rock and limestone 
Status: Certified organic for 2012 vintage 
Vineyard Manager: Ron Firman 
Grapes Grown: Syrah, Sangiovese

Sekhon Family Vineyard 
Location: Osoyoos 
Aspect: South-East 
Soil: Sand 
Status: Certified organic for 2012 vintage 
Vineyard Manager: Pritam Sekhon 
Grapes Grown: Cabernet Sauvignon, Cabernet 
Franc, Syrah, Merlot, Malbec, Chardonnay

Aulakh Family Vineyard 
Location: Osoyoos 
Aspect: South 
Soil: Sand 
Status: Certified organic for 2012 vintage 
Vineyard Manager: Mr. Aulakh 
Grapes Grown: Cabernet Franc, Syrah, Merlot, 
Pinot Gris

Summerhill’s Vineyards Continued...
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The message is profound. We have a twenty year experiment proving the effect of sacred geometry on liquids 
with a twenty year track record of international gold medals. My goal from the beginning was and is to make 
the finest wine in the world, especially sparkling wines. The French tradition of putting sparkling wines in 
a dark cool place for thirty days for the cuvee and dosage to ‘marry’ was my original inspiration to achieve 
this goal. The wines are made using only minimal intervention winemaking, and grown 100% organically 
in this extraordinary pristine semi-desert valley, and the clarification in this True Pyramid is the final step in 
production. These are alive wines full of nature’s grandness, made in the most unique winery in the world.

I recently started a little experiment asking the tour guests to turn off their cell phones and to take a few 
moments of their busy lives to just BE. They were asked to cease all discussions and just quietly walk up the 
pyramid’s stairs, take a seat with their feet on the floor and their hands held in a prayer position but slightly 
held apart, and to focus on their breathing so as to still their busy minds. I suggested that I would gently 
break the group silence in about a minute and a half. This experiment has now become so popular, that at 
the discretion of the tour guide, it can be done on any tour.

The knowingness of eternity awaits us in this sacred chamber. The word py-ra-mid means “fire in the 
middle”. We all have this fire in the middle. It is our hearts, our souls. We humans are mostly liquid and 
we are effected just as the wine is affected. The effect is clarification. If a wine has a flaw in it, the flaw is 
accentuated. If the wine has good qualities, they are enhanced. When we enter this sacred chamber, it is a 
grand opportunity to clarify our own inner selves. This chamber helps us to get to the knowingness of who 
we are. We are electrical in nature, with impulses running from our brains through our spinal columns. We 
are receivers, we are conduits, and this chamber enhances our receptiveness, opening the left and right sides 
of our brains, much like the dolphins, whales, and elephants who are in touch with Essence, the all-one ‘soul 
of the world’.

The Summerhill Pyramid is second only to the Great Pyramid of Egypt for 
alignment and precision. The Great Pyramid of Giza is built with technology 
we don’t have today. It is a solid stone structure with the stones fused 
together so perfectly that you can’t put paper between them. The stones 
are so large that we do not have the equipment to move them, much less 
cut and place them as the ancient civilization that built the Great Pyramid 
did thousands of years ago. It remains the largest man made structure on 
the planet and it is built to absolute sacred geometry, both pi and phi, and 
aligned to absolute True North and has no ferrous metals in it so that it does 
not re-orient to magnetic north.

I welcome you with my heart, to open your heart to this unique experience.

– Stephen Cipes, founder/proprietor

The Pyramid

“

”
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Vision for the Future
When Stephen Cipes moved his family to the Okanagan Valley in 1987, he had a vision to preserve the 
pristine conditions of his new home in spite of the rapid agricultural and civic development. To protect the 
Okanagan’s lake and inhabitants, Cipes set out to turn the entire valley organic by agreeing to purchase 
entire crops from independent grape growers who would transition to organic practices. His enterprise, 
Summerhill Pyramid Winery, would pay premium prices and offer training and support to those who 
would pursue this vision. The result is that Summerhill has been a hub for organic viticulture in Canada. 
Winemakers have apprenticed here, and former growers have opened their own organic wineries, 
compelling Summerhill to convert yet more vineyards. This has led to a substantial rise in the amount of 
organic agriculture happening throughout the valley and Canada. 

The Cipes family has continued to push Summerhill and the wine industry towards a sustainable future. 
Here is an overview of their initiatives and accomplishments: 

•  Currently Summerhill is the largest certified organic winery in Canada, producing 180,000-270,000 
litres annually. This translates to 20,000 to 30,000 12-bottle cases.

•  In 2011 Summerhill began marketing high-end organic wine in 100% recyclable ‘bag-in-box’ format 
that reduces carbon by an estimated 76% over glass bottles, once again pushing the Canadian wine 
industry towards a more sustainable future, challenging the status quo. 

•  Summerhill Vineyard is the first vineyard in BC to gain Demeter Biodynamic status in 2012.

•  At the Summerhill Vineyard, plants are being trialed between the vines to convert a mono-crop paradigm 
into a synergetic Permaculture system, increasing biodiversity, health, and yields. These plants include 
many flowering species to increase the population of beneficial predatory insects and various culinary 
herbs for use in Summerhill’s on-site catering/bistro kitchen.

Continued on next page...
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•  Behind the winery restaurant, Summerhill operates a half-acre on-site culinary garden, now entering 
its seventh season of production. Providing the kitchen with various heirloom vegetables, herbs and 
berries, this garden is managed with hand-tools, no-till farming methods and biodynamic preparations to 
organically enhance the biological activity within the soil.

•  Working in partnership with renowned Canadian artist and naturalist Robert Bateman’s ‘Get To Know 
Your Wild Neighbors’ foundation, Summerhill offers a series of five wine labels featuring Bateman’s 
artwork, donating one dollar per bottle sold to the foundation, which works with the park service and 
schools to bring North American youth into nature to form meaningful relationships and foster the next 
generation of conservationists. 

•  Twenty acres of the Summerhill property are under restrictive covenant with The Land Conservancy of 
BC to protect wildlife habitat for future generations, adding to the biodiversity of the farm, and providing 
a source for wild-crafting.

•  Summerhill management have completed the Climate Smart Business training program, designed to help 
companies become carbon neutral.

•  The winery is proud to showcase internationally revered, award-winning wines that are produced 
organically, proving that the world’s best wine can be made without using conventional farming and 
winemaking methods shown to be harmful to human health and the environment. For twenty years 
Summerhill has been at the forefront of the organic movement, receiving major awards for its wines 
including UK’s International Wine and Spirits Competition (IWSC) trophy for ‘Best Sparkling Wine’ 
(Cipes Gabriel NV) in 2010, and the IWSC trophy for ‘Canadian Wine Producer of the Year’ in 2009.

Vision for the Future Continued...

“The whole wine industry is not worth one child’s life.  Please watch the video on our 
website exposing the cancer epidemic in children living nearby chemical vineyards.”  
– Stephen Cipes, Founder and Proprietor  
http://www.summerhill.bc.ca/Story/Organic/Biodynamic/Organic-Links
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The Organic Way
“Grapes are thin skinned and absorb toxic chemicals more than almost any other fruit. Remember, it has 
only been the last 60 years that we’ve seen chemical farming. Before that everything was organic.” 
– Founder, Stephen Cipes

While conventional wineries have seemingly unlimited strategies for dealing with vineyard and 
winemaking challenges, organic wineries* must rely on a small number of traditional non-harmful 
solutions. In the production cellar, certified organic wine may not use any genetically engineered 
ingredients (also known as GMO), but may use non-organic ingredients totalling under 5% of total product 
by weight or volume, if those ingredients meet certain criteria. The third column below (Summerhill) 
includes all wine inputs, organic and non-organic ingredients, used in Summerhill’s production. 
Summerhill is even more stringent than the organic regulations, as Summerhill doesn’t use organic egg 
whites or organic milk ingredients, ensuring its wine is vegan.

Organic vs Conventional Winemaking
Method Conventional Organic Summerhill

Potential Wine 
Additions  
(ingredients)

Grapes, yeast (genetically modified 
yeast allowed), yeast nutrient (e.g. 
diamonium phosphate, thiamin 
[vit B1]), milk and milk derivatives, 
malolactic bacteria, tannins, sugar, 
corn syrup, stabilizing agents ( 
e.g. CMC, gum arabic), enzymes, 
tartaric acid, malic acid, citric acid, 
calcium carbonate, fining agents 
(e.g. egg whites, gelatin, isinglass 
[fish bladders]), sulphur dioxide in 
quantities under 350 parts per million, 
various other adjuncts and additives 
to make wine taste better. For an 
example list of what is available to 
winemakers please see:  
www.aebusa.com

Organic grapes, 
natural yeast, natural 
yeast nutrient (yeast 
hulls), organic milk 
and organic milk 
derivatives, fining 
agent (bentonite), oak, 
sulphur dioxide where 
needed in quantities 
under 100 parts per 
million

Organic grapes, 
natural yeast, natural 
yeast nutrient (yeast 
hulls), malolactic 
bacteria, fining agent 
(e.g. bentonite, 
tannins), oak, sugar 
(for sparkling wine 
process), calcium 
carbonate (during 
vintages when 
necessary), sulphur 
dioxide where needed 
in quantities under 100 
parts per million

Facility and 
Equipment 
Sanitizers

Caustic soda, quats,  
phosphoric acid

Ozone, steam, scrub 
brushes, citric sulphite

Ozone, steam, scrub 
brushes, citric sulphite

Certification 
Standards

Adhere to CFIA standards, all other 
accreditation and inspections 
voluntary

Mandatory third party 
inspections, mandatory 
ISO 65 accreditation, 
mandatory trace backs 
on all ingredients and 
all finished wines, 
adherence to CFIA 
standards

Mandatory third party 
inspections, mandatory 
ISO 65 accreditation, 
mandatory trace backs 
on all ingredients and 
all finished wines, 
adherence to CFIA 
standards

  *  Organic practices are strongly regulated and come with their own set of terminology. 
  See the appendix on page 17 for the organic glossary.
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Problem Conventional Organic

Fertility Synthetic fertilizers, non-organic 
compost (may contain heavy 
metals and pharmaceutical 
residue)

Compost, compost teas, green 
manure, cover crop, fish-fertilizer, 
mineral dust, biodynamic 
preparations

Weed Management Herbicides, pre-emergent 
herbicides

Mechanical weeding or 
cultivation, mow around the 
vines, mulching, companion 
cropping, flame weeding

Powdery Mildew Systemic fungicides Biodynamic preparations, herbal 
and compost teas, bacterial 
preparations that occupy the 
ecological niche of the mildew, 
certified organic sprays (sulphur, 
lime sulphur, mineral oil, 
vegetable oil, potassium, baking 
soda)

Botrytis Systemic fungicides Early leaf removal, prevention

Leaf Hoppers Insecticides Biodiversity from wild areas 
surrounding vineyard, flowering 
cover crop to attract natural 
predators, sticky tape, kaolin clay 
to cover leaves and make them 
unattractive to leaf hoppers, keep 
vineyard clean, minimize dust

Cutworms Insecticides Leave extra buds, graze chickens 
under vines, sticky tape at base of 
trunk, mixture of cornmeal and 
diatomaceous earth keeps the 
population in check without toxic 
chemicals, flashlight and a pair 
of gloves to pick them off, one by 
one

Rodents Poisonous bait Traps, sulphur bombs allowed in 
desperate circumstances

Organic vs Conventional Vineyard Management
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Wildcrafting is the practice of harvesting 
plants from their natural or wild habitat for food 
or medicinal purposes. It applies to uncultivated 
plants wherever they may be found, and is not 
necessarily limited to wilderness areas. 

Examples of wildcrafting include picking wild 
berries or harvesting maple syrup. 

Permaculture is an approach to designing 
human settlements and agricultural systems 
that mimic the relationships found in natural 
ecologies. Permaculture is sustainable land-use 
design. This is based on ecological and biological 
principles, often using patterns that occur in 
nature to maximise effect and minimise work. 
Within a permaculture system, work is minimised, 
wastes become resources, productivity and yields 
increase, and environments are restored.

Permaculture aims to create stable, productive 
systems that provide for human needs, while 
harmoniously integrating the land with its 
inhabitants. The ecological processes of plants 
and animals, their nutrient cycles, climatic factors 
and weather cycles are all part of the picture. 
Inhabitants’ needs are provided for using proven 
and ever-improving innovative technologies for 
food, energy, shelter, and infrastructure. Elements 
in a system are viewed in relationship to other 

elements, where the outputs of one element 
become the inputs of another. Permaculture 
principles can be applied to any environment, at 
any scale, from a farm, to an individual home, to a 
dense urban settlement.

For example, permaculture design principles in 
practice are demonstrated when one builds a 
chicken coop on the north side, and a greenhouse 
on the south side of the same structure. These two 
functions work in relationship to each other. The 
warmth produced by the chickens helps heat the 
green house, the pecking of the chickens prevents 
plant pests, and their manure can fertilize the 
plants.

Biodynamic agriculture is a method  
of organic farming that treats farms as unified  
and individual organisms, emphasizing balancing 
the holistic development and interrelationship of 
soil, plants, and animals as a self-nourishing system 
without external inputs insofar as this is possible 
given the loss of nutrients due to the export of 
food. By creating a closed system, nothing is extra  
or wasted. 

Compost is made of organic materials 
derived from plant and animal matter that has 
been decomposed largely through aerobic 
decomposition. The process of composting is 
simple and practiced by individuals in their homes, 
farmers on their land, and industrially by cities and 
factories. 

Compost teas/Herbal teas are liquid 
solutions or suspensions made by steeping 
compost and/or certain herbs in water. Teas are 
used as both a fertilizer and to prevent plant 
diseases. The liquid is applied as a spray to non-
edible plant parts, as a soil-drench (root dip) for 

Organic Glossary
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seedlings, or as a surface spray to reduce incidence 
of harmful phytopathogenic fungi on the surface of 
the leaves.

Biodynamic preparations aid in 
fertilization and prevent plant diseases. The 
prepared substances are numbered 500 through 
508. The first two are used for preparing fields and 
the remaining seven are used for making compost. 
Biodynamic preparations have influence on soil 
structure and micro-organisms, enhancing soil 
fertility and increasing biodiversity.

Field preparations:

•  500  Horn-manure is a humus mixture prepared 
by filling the horn of a cow with cow manure 
and burying it in the ground (40–60 cm below 
the surface) in the autumn. It is left to decompose 
during the winter and recovered for use the 
following spring.

•  501  Crushed powdered quartz is stuffed into a 
cow horn, buried into the ground in spring, and 
taken out in autumn. A mixture of the powder 
with water is sprayed under very low pressure 
over the crop during the wet season to prevent 
fungal diseases and increase photosynthesis.

Compost preparations, used for preparing 
compost, employ herbs which are frequently used  
in medicinal remedies:

• 502  Yarrow blossoms

• 503  Chamomile blossoms

• 504  Stinging nettle

• 505  Oak bark

• 506  Dandelion flowers

• 507  Valerian flowers

• 508  Horsetail

All preparations are added to compost heaps in 
homeopathic quantities. Each compost preparation 
is designed to guide a particular decomposition 
process in the composting mass.

Demeter International is the largest 
certification organization for biodynamic 
agriculture, and is one of three predominant 
organic certifiers. Demeter biodynamic 
certification is used in more than 50 countries to 
verify that biodynamic products meet international 
standards in production and processing. The 
Demeter certification program was established in 
1928, and as such was the first ecological label for 
organically produced foods. 

Demeter’s biodynamic certification requires 
biodiversity and ecosystem preservation, soil 
husbandry, livestock integration (this requirement 
is exempt in biodynamic vineyards), prohibition of 
genetically engineered organisms, and viewing the 
farm as a living holistic organism. The certification 
verifies the fulfillment of the standards on behalf of 
the farmers, which in turn guarantees high-quality 
food products to the consumers. 

As of Spring 2012, the winery is proud to be 
recognized as certified Biodynamic for the 
Summerhill Vineyard.
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We believe in food and wine that radiates goodness, from the way it tastes to the way it makes you feel.

We feature the best ingredients in the world, sourced from dedicated organic BC farmers, including an 
onsite raised-bed chef’s garden.

Executive Chef Jesse Croy invents with the season, using the exceptional ingredients and organic wines as 
inspiration.

Enjoy this singular culinary experience with stunning views of vineyard, lake, and mountains from the 
Sunset Organic Bistro’s dining room and terrace.

Banquets and Special Events
Summerhill is a magnificent venue for catering special events. We host weddings and corporate functions 
throughout the year in multiple venues around the winery, including inside the pyramid, and in a 200 
person capacity veranda. These one-of-a-kind events are catered with all organic ingredients by Chef Croy 
and his team.

Sunset Organic Bistro
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Biographies
Founder and Proprietor Stephen Cipes 

When Stephen Cipes first visited the Okanagan in 1986, the New York 
developer believed he’d found unique conditions to produce “intensely 
flavoured small grapes,” the perfect base for sparkling wine. Cipes brought 
grape clones from France and Germany and “personally planted them on 
[his] hands and knees.”

At the time, Kelowna was home to about 40,000 residents and the vineyard 
was home to table grapes and hybrid wine grapes. The move was a planned 
back-to-the-land lifestyle change for the family. But Cipes’ entrepreneurial 
zeal could not be contained and, within one year, the vineyard was replanted 
with European vinifera and transitioned to organic management. Cipes was 
gearing up to enter the burgeoning Okanagan wine industry along with his 
new partner, winemaker Eric von Krosigk.

With his jovial, convivial personality, Cipes is the spiritual guide and visionary behind the winery. His 
drive, energy, openness, and welcoming spirit spread to everyone around him. Cipes is truly the drive 
behind Summerhill Pyramid Winery and has made it what it is today. 

Questions and Answers:

 What is your business philosophy? 
We love being hosts. We want people to feel genuinely welcome in our home. We empower our 
employees to exude that love. That’s ideal for what we do here. We’re welcoming people from around the 
world. I promote employees from within and believe in being up-front. I’m there for people. I take phone 
calls. I put my money where my mouth is. I own the business in my own name and I put my name on the 
product.

What is your life philosophy? 
Be whole unto yourself at all times. Allow your “grand self” to come through in your everyday self.

What is your greatest accomplishment? 
My four sons are accomplished, fun-loving, warm-hearted people. That’s the best thing a dad could ever 
have.

 What is your advice for other entrepreneurs? 
You can’t focus on the monetary or material result. Be a conduit and allow your vision, your dream to 
come through—and then fortify it every day by taking every possible step to achieve your goal—like 
making sure there is toilet paper in the washrooms, the music is playing, the bottles are dusted, and the 
chef has had his hug. This way, true success and happiness are achievable. 
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Chief Executive Officer Ezra Cipes
Ezra Cipes is proud to carry on the family legacy at Summerhill Pyramid 
Winery. Since the Cipes family moved from New York to Kelowna when 
Cipes was five, he has grown up with the wine industry around him, and 
learned it by osmosis.

Like his father, Cipes has a multitude of passions and talents. After attending 
public school in Kelowna, Cipes embarked on a musical path, attending 
music college at Vancouver Community College. He worked as a touring and 
session musician and became a published songwriter. But, despite his love 
for music, Cipes felt the call back to the vineyard. Back home on the family 
farm, Cipes initiated a half-acre permaculture garden, selling vegetables 
and herbs to Summerhill’s on-site Sunset Bistro. After reconnecting with the 

winery and the land, Cipes knew he needed to assume a greater role at the winery.

Questions and Answers:

 When did you know you wanted to get into the wine industry? 
My passion for wine and the wine industry has grown on the job. When my brothers and I first moved 
back, we were like: Why are we growing wine? Monocultures are bad; we should be growing food! But 
after three years of hand digging beds in the garden, I came to appreciate things like tractors, and focusing 
on one crop and doing it extremely well. Also I realised that our organic vineyard is not a monoculture, 
but that grapevines are the climax species in a healthy vineyard ecosystem. I became seriously committed 
to the family business once my daughter was born in 2007. Now I’m hooked.

Describe your perfect wine moment. 
When you meet a wine that is truly good, you understand its quality with more than your senses. Although 
these components are important, for the full experience forget about the way it tastes or smells. Instead  
ask, how does it feel? Does it make your hair stand on end? Does it make your endorphins run? Does it fill 
your belly with warmth and put a smile on your face? These are the things I experience during a perfect  
wine moment.

 Can you compare Summerhill to anywhere else in the world?  
A lot of people, especially the first time they visit, are totally transported. Being on an organic farm with 
our large nature preserves, that view of the lake, the presence of the pyramid, the Peace Park, and the 
architecture of the main building all create quite an impression.

 What is your favourite food-and-wine pairing? 
Cipes Brut and Kusshi oysters is a BC classic.

 What keeps you in the Okanagan? 
Living in the Okanagan is like being hugged by the earth. My family is here, and that is extremely 
important.



 21

 The future for the Okanagan, Kelowna: what are your hopes? 
We have always envisioned the Okanagan as an ‘organic only’ zone. This is the easiest place in the 
world to be organic, as there are few pest problems in our northern climate. I hope by our example and 
continued success, and by the growing consumer demand, we are moving the valley in that direction.

What is your favourite part about working at Summerhill? 
At Summerhill we have so much to celebrate. The quality of wine, food, and service that we are known 
for, and the good conscience we share knowing the care that goes into our products, truly brings us 
together as a family. I spend a lot of my life at work, and the love and friendship I share with the team at 
Summerhill helps me feel whole and like my life is well lived.

Winemaker/Viticulturist Eric von Krosigk
Eric von Krosigk was born in Vernon, British Columbia, into a farming family. 
His grandfather was an orchardist and his father, Buko, was a dairy farmer 
and brewer who founded Okanagan Spring Brewery.

Spending his summers working on the farm, von Krosigk developed a sense 
of the land. As a teenager, he knew that he wanted to grow grapes and make 
wine, so he wrote to Germany seeking an apprenticeship opportunity. 

In 1983, at age 21, von Krosigk left for Germany where he worked for the 
next three years at a grape research station and at two well-known family 
wineries on the Mosel. Finishing his apprenticeship as a vintner, von Krosigk 
enrolled in Beverage Engineering at the University of Geisenheim and began 

six years on the AP Commission, the official German quality tasting panel. It was during this time in 
Germany that he developed a special interest in sparkling wine.

In 1991, he founded Summerhill Estate Winery in partnership with Stephen and Wendy Cipes. After 
successfully building the winery and producing many award-winning wines, von Krosigk left to pursue  
new challenges and achieve success in building and rebuilding numerous wineries and vineyards. Along  
the way, he has helped to create many thriving wineries including Red Rooster and Victoria Estate Winery 
(now Church and State) before returning home to Summerhill in 2006, where he successfully transitioned 
the cellar to achieve certified organic status, and where he is considered one of  
the Cipes brothers.

With a medal total surpassing 300, von Krosigk is recognized as one of the most-awarded winemakers 
in the history of the British Columbia wine industry. Von Krosigk’s incredible wines, his bold vision, 
enthusiasm and drive, and his abiding love and talent for sparkling wine make him an integral part of 
Summerhill.
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Vineyard Manager Willem Semmelink
Born in Toronto, Willem has lived in South Africa since childhood. A 
graduate of the University of Cape Town, he has made a career in organic 
and biodynamic agriculture, notably as the orchardist, agroforestry developer, 
houseparent and financial manager of a Camphill Community (a biodynamic 
farm and assisted living community for special-needs adults), and as the farm 
manager of a 189 hectare poly-cultural organic farm in the heart of South 
Africa’s premier wine growing region. Willem has had the opportunity to 
work as a Sustainable Business Planner, a Rural Development Project Leader, 
and as an Agricultural Consultant helping to develop sustainable and organic 

vineyard management regimes in South Africa.

In his own words, Willem came to Canada in 2008 “… to learn northern hemisphere sustainable 
agriculture techniques and promote low input farming. This region is ripe for development into a truly 
sustainable industry, and I wanted to be here to make a contribution to that development.”

Willem brings to Summerhill a deep commitment to community and ecology, and a desire to continually 
improve Summerhill’s vineyards for optimal quality and sustainability. 

Winery Chef Jesse Croy
Executive Chef Jesse Croy has been cooking in kitchens throughout the 
Okanagan Valley for over 15 years. He has spent the last few years at 
Summerhill Pyramid Winery’s Sunset Organic Bistro, where his approach to 
locally sourced ingredients has captured the adoration of a loyal following of 
locavores. This dedication and talent paved the way for the Sunset Organic 
Bistro to capture the top spot in the annual Taste of Kelowna competition for 
three consecutive years.

 A childhood on a country lakeside farm instilled Croy’s love for food and 
an understanding of the power of food to bring people together. In 1995, he 

enrolled at Thompson Rivers University in Kamloops. Two years later, he moved to Kelowna and began 
working at restaurants, wineries, and hotels such as Summerhill Pyramid Winery, Quails’ Gate, and Hotel 
Eldorado.

In 2005, Croy returned to Summerhill Winery as sous chef under Chef Grant De Montreuil, who assisted 
Croy in earning his Red Seal designation and becoming a CCFCC member. After two years of mentorship 
and introduction to local growers and artisans, the natural feel of honest, pure ingredients familiar to 
country life fuelled his passion further. Croy assumed the position of executive chef after De Montreiul’s 
departure.

In the years that followed, Chef Croy has coordinated a network of local farmers and growers to build his 
menus, showcasing Canada’s finest wild and organic products. Croy continues to develop his style using 
organic vegetables from Summerhill’s own on-site culinary permaculture garden. Carefully harvested and 
processed, these ingredients have become key components in the Sunset Organic Bistro’s seasonal menus.  
Chef Croy is a firm believer in balancing simplicity and complexity when approaching the plate,  
ensuring the ingredient and its origins are always well respected.
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Production Assistant Ari Cipes
Over the years, Ari Cipes has worked in all departments of the winery, 
including working multiple crushes in the wine cellar, and with the public in 
the wine shop and at public tastings. His true passion, however, is in the fields 
working with the vines. Ari has completed his WSET Level 2, and a course in 
Permaculture Design & Natural Building. He is currently apprenticing under 
Vineyard Manager Willem Semmelink and Winemaker/Viticulturist Eric von 
Krosigk. Ari is also an accomplished musician and a father.

Biodynamics/Permaculture Gabe Cipes
Gabe Cipes makes and sources the nine biodynamic preparations applied 
to Summerhill Vineyard, and has successfully led the transition to Demeter 
Certified biodynamic status. He is also diversifying the farm with food forests 
and edible landscaping, and conducting experiments based on Permaculture 
principles to increase biodiversity inside the vineyard system, and even to 
grow complimentary crops between the vineyard rows. Gabe has completed 
courses in Permaculture Design and Natural Earth Building, and is currently 
studying vineyard management.

Aside from his work on the farm, Gabe is an artist and festival producer. Over 
the past five years, he has produced a pan-Okanagan Art, Music, Craft and Ideas, ecologically themed 
festival called Ecotone. In his own words: “All of my projects are done to create or simply acknowledge 
abundant ecosystems that can largely self-maintain with the help of predators and pollinators to produce 
great yields with a minimal amount of labour. I want to allow nature to take care of itself, and have the 
knowledge and sensitivity to work with her for the future benefit of all life on the planet.”
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Wine Portfolio
Sparkling
•  Cipes Brut (Riesling, Chardonnay, and  

Pinot Blanc)

• Cipes Rosé (100% Pinot Noir)

• Cipes Gabriel (100% Chardonnay)

•  Cipes Ariel 1998 (Pinot Noir, Chardonnay, and 
Pinot Meunier)

• Cipes Blanc de Noir (100% Pinot Noir)

•  Cipes Ice (100% Pinot Noir base with Pinot Noir 
Icewine dosage)

White
• Ehrenfelser

• Gewürztraminer

• Riesling

• Pinot Gris

• Viognier

• Alive Organic White (blend)

Red
• OM (Organic Meritage)

• Cabernets

• Alive Organic Red (blend)

• Pinot Noir

• Merlot

• Cabernet Sauvignon

• Cabernet Franc

• Syrah

• Zweigelt

• Baco Noir

• Sangiovese

Icewine
• Riesling Icewine

• Pinot Noir Icewine

• Chardonnay Icewine

• Merlot Icewine

• Zweigelt Icewine

• Syrah Icewine

Specialty
•  Diva’s Delight (Late harvest)

•  Chalice (Blend of Pinot Noir and Merlot late 
harvest and icewine, aged in oak barrels 6 years)
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 BC Retail Price $19.95 - $148.00 per bottle

 Sparkling Wines Cipes Brut, Cipes Rosé, Cipes Ariel, Cipes Gabriel, Cipes Blanc de Noir, Cipes Ice 

 Table Wines  Red: OM, Cabernets, Alive Organic Red, Pinot Noir, Baco Noir, Merlot, Syrah, 
Cabernet Franc, Cabernet Sauvignon, Sangiovese, Zweigelt 
White: Ehrenfelser, Riesling, Gewürztraminer, Alive Organic White, Pinot Gris, 
Viognier

 Dessert Wines  Riesling Icewine, Chardonnay Icewine, Syrah Icewine, Merlot Icewine, Pinot Noir 
Icewine, Zweigelt Icewine, Diva’s Delight Late Harvest, Chalice     

 Production 180,000 – 270,000 litres 

 Current Release  2008 through 2012 vintages are currently available. 

 Sales Distribution  Available at the winery and on the winery website, private wine stores, VQA stores, 
and select products at BCLDB stores. Limited availability in Alberta, Manitoba,  
and Saskatchewan.

 Tasting Bar Hours  May 1 – October 14 | 9:00am to 9:00pm 
Tours at 12:00pm, 2:00pm, 4:00pm, 6:00pm

   October 15 – April 30 | 10:00am to 6:00pm 
Tours at 2:00pm 

 Sunset Organic  11:00am to 9:00pm
 Bistro Hours  Closed January 2 to February 10

 Media Contact  Coletta and Associates 
Leeann Froese 
604-800-0603 | leeann@ccltd.ca 


