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REFINED, THE 

FRASER VALLEY 

IS A BOUNTIFUL 

HARVEST OF WINE, 

BEER AND 

FARM-TO-TABLE 

DINING
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Over in Langley, CHABERTON ESTATE WINERY is a bit 
of a rite of passage when wine touring around these 
parts. While the oldest and largest vineyard in the 
Fraser Valley has many varietals including Siegerrebe, 
Ortega and Gamay Noir in the ground, it’s their 
Bacchus coming from 35-year-old vines that’s had 
people flocking there for it’s peachy, honeyed, lip-
smacking goodness for decades. Enjoy a glass or two 
at the on-site BACCHUS BISTRO, while tucking into fare 
like pan-roasted Columbia River steelhead or Fraser 
Valley duck leg confit with beluga lentil salad.

Of course, a glass of sparkling wine is always wor-
thy of a toast, and for some of the best around here, 
you’ll want to hit TOWNSHIP 7’s Langley outpost. (They 
also have an Okanagan spot in Naramata). In the ener-
getic tasting room, we recommend reserving a spot 
for the Seven Stars tasting flight, featuring an array 
of traditional-method fizzes you can enjoy with local 
charcuterie and cheeses.

A quick jaunt over to Chilliwack is worth the trip 
to visit Laurent Fadanni and Melissa Giesbrecht, the 
lovely young couple behind WHISPERING HORSE WINERY. 
As coproprietors with Giesbrecht’s parents, the family 
opted to take the family’s historic horse ranch prop-
erty in the direction of wine growing, with Fadanni 
at the helm providing honest takes on local grapes. 
Working solely with cool-climate grape varieties that 
thrive in the region like Seyval Blanc and Pinot Gris, 
the winery offers everything from pét-nat sparklers 
to a squint-and-it-could-be-Muscadet L’Acadie Blanc 
called Les Galets.

Whispering Horse Winery

Chaberton Estate Winery

The sense of community is 
palpable throughout the valley, 
with locals always eager to 
help with directions or, more 
likely, pointing a traveler 
toward the next great spot for 
sips and snacks.
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FARM-TO-TABLE DINING, NATUR ALLY
Wine touring and rural strolling can work up an appetite, and with 
the abundance of ingredients grown in the region, you can bet top-tier 
cuisine is never too far away. REVIVE BOUTIQUE BISTRO in Abbotsford is an 
Instagram-worthy hybrid of retail and restaurant. On the boutique side, 
peruse jewelry, bath, body and home products, then settle into the comfy, 
airy, plant-filled room to share plates like hummus, bruschetta, cheese 
and charcuterie. RESTAURANT 62, also in Abbotsford, has been knocking 
people’s socks off with their elevated, homespun cuisine for many years 
now. Chefs Matthew Nichols and Jeff Massey take farm-to-table to heart 
with comfort food like Thiessen Farm pheasant pierogies and Maple Hill 
Farm chicken breast with risotto and beetroot sauce vierge.

Farm Country Brewing

Field House Brewing Co.

Barley Merchant

HYPERLOCAL BEER AND CIDER
One of the best parts of touring wine country is the 
moment when it is time to pause and, instead, enjoy 
a cool, refreshing ale or cider. TAVES ESTATE CIDERY 
in Abbotsford is a product of three generations of 
family farming that currently includes over 60 acres 
of eggplant, heirloom tomatoes, currants, pumpkins 
and — you guessed it — apples. In fact, throughout 
spring, summer and fall, there are plenty of activities 
on the farm for families and kids of all ages like 
u-pick goji berries, corn mazes, hayrides, pony rides 
and many other forms of hoopla. Of course, the craft 
cider is what many are here for, and there’s nothing 
better than lazing in Adirondack chairs with a flight 
of favorites while the couple-dozen cute-as-a-button 
goats that live on-site frolic nearby. While there are 
beloved classic styles, do opt for unique pours like 
gooseberry cider or the barrel-aged vintage versions.

For a good snapshot of Fraser Valley craft beer, 
there is no better place than the BARLEY 
MERCHANT in Langley. Boasting 50 taps of 
ales made exclusively in British Columbia, 
the best way of doing things is getting 
the friendly and super-knowledgeable 
staff to build you a flight. Flights can be 
kept hyperlocal with gems from places 
like Langley’s FARM COUNTRY BREWING or 
Abbotford’s FIELD HOUSE BREWING CO. Don’t 
sleep on the food either; everything in the 
kitchen is made from scratch. Think mac 
’n cheese with white cheddar, Parmesan 
and mozzarella cheese with bacon, farmer 
sausage and craft beer.
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Taves Estate Cidery 
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