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Enjoying the bounty of the local
harvest will be the underlying
theme as Canadian farm writers

gather in Belleville, Ontario this
September to “Taste the Future” at their
annual conference. 

The event kicks off on the afternoon of
September 27 with optional professional
development workshops at Loyalist
College, available for $25 per person.
Space is limited, so be sure to register
e a r l y. That evening, a welcome reception
featuring local food and drink will off e r
participants the chance to mix and mingle,
while meeting local community and agri-
cultural leaders. 

A packed day of conference tours on
Friday will focus on innovative, value-
added agriculture initiatives in the
Northumberland, Hastings, Quinte and
Prince Edward regions. Participants must
choose between two tour agendas with
stops including mushrooms, dairy goats,
heirloom vegetables, agricultural history,
bison, wine and cider, bees, sod, a sugar
bush and a sale barn. Each stop will show-
case a unique aspect of a local agricul-
ture and agri-food innovation and will
feature delicious local foods. A b o a t
cruise along the beautiful Quinte shore-
lines on the Island Princess will round
out the day. 

The focus of Saturday is professional
development, with an interesting mix of

issues and skills development sessions on
the agenda. Globe and Mail columnist Roy
MacGregor will be the keynote speaker at
lunch. The evening is a chance to get
together and recognize the stellar accom-
plishments by farm writers from across the
country at the banquet and awards cere-
mony. The day will be capped with a live
performance by the GMOs. 

Registration is now open – sign up by
August 31 and save with our incredible
early bird rate of only $125 for the entire
conference! Hotel rooms in the conference
block are guaranteed until September 3,
2007. Book now at the Ramada Inn
(Belleville) to get the conference rate of
$99/night. 

Hotel information, registration forms
and everything else you might want to
know about the conference can be found
on the conference website: www.ecfwa.ca. 

Questions? Contact conference co-
chairs Kelly Daynard or Lilian Schaer: 

Kdaynard@ofac.org or
lilian@uoguelph.ca. 

Taste the Future in Ontario this September!
There’s  still time to take advantage of the early bird registration

CONFERENCE AGENDA
SYNOPSIS

❐  THURSDAY, SEPTEMBER 27
• Optional professional development

workshops at Loyalist College 
Registration limited; $25 each

• Welcome reception “Taste the County”

❐  FRIDAY, SEPTEMBER  28
• Prince Edward County (Tour A)
• Northumberland and Hastings 

Counties (Tour B)
• Dinner cruise on Island Princess

❐  SATURDAY, SEPTEMBER  29
• CFWF Annual Meeting
• Professional Development sessions  

(morning and afternoon)
• Keynote address by Roy MacGregor
• Reception
• Banquet and awards ceremony
• Entertainment by the GMOs

❐  SUNDAY, SEPTEMBER  30
• Optional breakfast
• CFWF executive meeting

For more information, 
visit: www.ecfwa.ca



The Alberta Farm Writers Association (AFWA) hosted
one of its largest annual tours earlier this summer as 28
AFWA members traveled to the southeast corner of the

province for a two-day tour of farming and ranching enterprises
in and around the beautiful
Cypress Hills.

AFWA members from as far
north as Edmonton met in early
June at the Elkwater Lake
Lodge and Resort located in the

townsite of Elkwater, largely a seasonal community just on the
edge of Cypress Hills Interprovincial Park. Elkwater is about 60
kilometres southeast of Medicine Hat.

Traveling by bus the first morning, the group was hosted by
the Elkwater Hutterite Colony, on a tour of their modern dairy
f a c i l i t y, machine shop, school house and greenhouse. Following
an excellent lunch in the dining hall with colony members,
AFWA members were treated to several traditional German song
selections performed by the colony choir, and the group also
listened to a presentation from Claude Mindorff, president of
West WindEau Inc., an Alberta-based company planning a
major wind power project on part of the 45,000 acre

Hutterite colony farm.
Other stops during the day included a visit to Prairie Memories

Museum, located on the TransCanada Highway in the nearby
community of Irvine. The museum is a collection of original
buildings – houses, school, church and immigration office – built
around 1900 as settlers first moved into the area. 

In mid-afternoon the tour stopped at Perry Deering’s Double D
Ranch and Deerview Meats, the largest deer farm in A l b e r t a .
Deering raises several hundred head of white-tailed deer that are
processed and marketed to a wide range of meat markets. He also

is planning to build a meat processing plant
on the farm to handle deer and other alter-
native livestock.

The day wrapped up with a visit to the
Historic Reesor Ranch, which is actually
just a few metres east of the
Alberta/Saskatchewan border.  Owned by
Scott and Theresa Reesor, the large ranch
house built in the late 1800s and farm build-
ings have been converted into guest accom-
modation. Although it is still a working cat-
tle ranch, the Reesors have diversified their
operation by providing accommodation and

food services for large groups such as weddings and family
reunions.

Stops during the second morning of the tour included a visit to
a greenhouse tree nursery in Medicine Hat, as well as a visit to
Red Hat Co-operative in nearby Redcliff. The co-operative, which
represents some 45 greenhouse operators, processes, packages
and markets vegetable greenhouse crops to a wide range of gro-
cery stores.

Ye e - h a ! A l b e rta Farm Writers hit the road 
By Lee Hart (Photos by Janet Kanters.)
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Bard Haddrell ropes and
ties down his ‘calf’.

Irresistible photo opportunities driving through
Cypress Hills Interprovincial Park.

Visit to a greenhouse tree nursery. Back  from a deer viewing at Deering’s white-tailed deer farm.



Three vanloads of
farm writers and
broadcasters con-

voyed around Eastern
Manitoba for the MFWBA
Spring Tour on May 31, over-
coming rain, bad jokes and a
very packed agenda.

Our first two stops were
located at the Atomic Energ y
of Canada Ltd. W h i t e s h e l l
Laboratories near Pinawa,
Manitoba.  The first visit
explored how high-speed
optics can help farmers get a
better grade for their crop. A
company called Spectrum
Scientific, in cooperation with
the University of Manitoba,
has found a way to send hun-
dreds of kernels of wheat per
second through a stream of
light, immediately identifying
the kernels as healthy or dis-
eased. Once detected, diseased
kernels are blown into a sepa-
rate bin. The idea is to allow farmers to removed diseased kernels
on the farm, potentially resulting in a higher grade upon delivery. 

The next stop on the tour had everyone joking nervously about
radiation. Not to worry, the scientists at Acsion Industries made
sure we were well protected when they demonstrated
how spraying a stream of high-energy electrons can
control pathogens in food, sterilize medical devices
and cure composites for the aerospace industry.
Acsion is interested in whether electron beam process-
ing can increase the marketability of distillers dried
grains and solubles, a byproduct from ethanol produc-
tion that is sold for animal feed. Results show that
electron beam treatment can reduce concentrations of
deoxynivalenol (DON), the major mycotoxin in fusari-
um, by up to 75 per cent compared to non-radiated
samples. Both of these projects received funding from
the federal-provincial Agri-Food Research and
Development Initiative. 

Our brains full, we then stopped for lunch at the
European-themed Jennifer’s Dining in Seven Sisters
Falls. 

Our next visit was
to the home of Pat
Klaprat, winner of the
Great Manitoba Food
Fight competition ear-
lier in the year. Pat has
developed and markets
“Bread And More
Quick Mix”, a dry mix
product that only
requires a carbonated
beverage to be added
to it before baking. Pat
talked about winning

the $20,000 commercialization package from
the Food Development Centre. 

The final tour stop, a sudden substitution
due to the rainy conditions, took us to NEVA
Hydroponic Farms, located near Landmark,
Manitoba. Owner Pat Wohlgemuth took us
through their greenhouse operation of lettuces,
herbs and specialty greens. No soil is used; the
watering system provides the growing medium
and all the nutrients the plants require. T h e y
package the fresh green product onsite and
deliver twice weekly to select Winnipeg gro-

ceries. Their products are also in high demand with some of
Winnipeg’s top end restaurants.

A tired but enlightened tour crew ended the day back in
Winnipeg with drinks and discussion.

Manitoba Farm Writers cruise Eastern Manitoba
By Crystal Jorgenson

The “Bread Lady”. 

A group taste at a hydroponic greenhouse. 
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Carl Hiebert’s newest book is out,
featuring farmer photographs
collected while on a cross-

Canada trek with a McCormick tractor
similar to the one his father used.

The launch of Keepers of the Land took
place recently on a sunny Sunday after-
noon on a farm near Hiebert’s home.

Hiebert is hoping that proceeds from
the book will push his charitable donations
from about $800,000 so far to more than
$1 million. He is best known for Gift of
Wings, a coffee-table book featuring aerial
photographs he took while piloting an
ultra-light from Pacific to Atlantic oceans.

This time he started by dipping the trac-
tor wheels in the Pacific at White Rock,
BC., drove highways almost all of the way
to the Atlantic ocean, then skipped tractor-
less to Newfoundland to interview farmers
there.

The cover shot on this newest coff e e -
table book is an Alberta couple, dressed in

their wedding gowns and standing in the
doorway of an old plank barn.

There are gorgeous shots of farmers
and their families from every province and
a broad range of commodity specialties.
Debbie Cripps accompanied Hiebert on
the trek, driving a motor home and inter-
viewing the farmers Hiebert photographed.

The books will be excellent gifts for
guest speakers or for visitors to Canada,
Hiebert said. He hopes most farm organi-
zations, agriculture-related companies and
government agriculture departments and
institutions will recognize the value in
buying some as gifts.

Besides his personal charitable dona-
tions, this book will raise money for the
Lion’s Club of Elmira, which is providing
some of the distribution.

Hiebert gathered key support from
C a rgill, McCormick and Pioneer to make
the trek and prepare the book.

Book review
By Jim Romahn

AFWA member honoured

During their annual tour in June, the Alberta Farm Wr i t e r s ’ A s s o c i a t i o n
( A F WA) recognized the achievements of long-time member Jack
Howell, who retired from Alberta Agriculture in Edmonton in 2006.

Howell, who hosted the provincial government’s Call of The Land radio show for
35 years, was presented with an honorary lifetime AFWA/CFWF membership.

Left: CFWF president and A F WA S e c re t a ry / Tre a s u rer Janet Kanters pre s e n t s
Jack Howell with his honorary life membership.

Books can be ordered through Elmira Lion’s Fundraising Projects Inc., P.O. Box 130, Elmira, Ont., N3B 3AZ. E-mail
keepers@marbro.com; tel: 519-669-0398. The price varies from $50 per copy for up to 10 copies and $37.50 per copy for
orders of 200 or more.  

Long-time CFWF member Jim Romahn helped Carl Hiebert with some of the
re s e a rch and preparations for his trip. He describes Hiebert as an amazing guy — a
paraplegic who won’t let his wheelchair existence defeat him, a motivational speaker
and an ultra-light enthusiast. And excellent professional photographer. Hiebert  flew his
ultra-light across Canada as a paraplegic  and he’s soon going to Pakistan to take pic -
t u res for the Mennonite Economic Development Associates to illustrate their micro -
credit programs.
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There were a number of defining
moments during the two-year
(300 working days, to be exact)

period I had to research and write the his-
tory of the Canadian Dairy Commission.
One was after the first month on the job,
when the magnitude of what I gotten
myself into dawned on me during a
Canadian Milk Supply Management
Committee meeting. (CMSMC is the body
that oversees the implementation of the
National Milk Marketing Plan, a federal-
provincial agreement.) 

The ramp-up time to understand the
vast and multiple components of the dairy
industry was, frankly, frightening.
Terrifying, even! We’re talking examining,
understanding and weaving all together, in
a logical and reader-friendly way, the regu-
latory, historical, scientific, political, tech-
nical, regional, provincial (and there were
10 of them!) aspects of  the industry over a
50-year-period. (The CDC was going to be
40, but you obviously can’t start a history
on the date of formation.)   And did I men-
tion reflecting the perspectives of govern-
ment, consumers, farmers, processors and
further processors? Oh yes, and the impact
of international trade rules and trends?
And that the majority of the work involved
facts, which had to be verified or fact-
checked against more than  one source? 

“Gee, Gilles [Froment],” I said to the
c o m m i s s i o n ’s Senior Director, Policy and
Corporate A ffairs at that CMSMC meet-
ing, “did you ever consider hiring some-
one who maybe knew a bit more about the
dairy industry for this job?” as the reality
of what lay before me slowly sank in. I did
have a diploma in agriculture, had done a
brief stint milking cows, and had spent
five years at Chicken Farmers of Canada, a
farmers’ organization that dealt with a sup-
ply-managed commodity. But still...

“Yes,” he said candidly, “we did con-
sider that. But then we decided we wanted

someone who didn’t have any precon-
ceived ideas or biases.” 

Right. 
Another defining moment was when,

after three months of the job, I actually sat
down to tackle the opening of Chapter 1. I
remember feeling sick to my stomach.
“Oh. My. God.” I said to myself. “How the
hell am I going to pull this off? What on
earth have I gotten myself into this time?” 

And then I immediately recalled a story
from a book by American writer A n n e
Lamott, on writing, called Bird by Bird. In
it, she tells about the time her 10-year-old
brother sat down sobbing over a huge proj-
ect on birds due the next day. He couldn’t
get his head around how he was ever going
to get it finished. His dad sat down beside
him and said, “Bird by bird, buddy. Just
take it bird by bird.” 

And I thought to myself, “That’s it. I
can do this. I’ll chunk it down. I’ll do it
decade by decade, chapter by chapter,
heading by heading, issue by issue.” I took
a deep breath and starting writing. 

Over 100,000 words, 500 footnotes and
two years later, I handed in the final draft
of the manuscript. 

A year and a half after that, the CDC
published a very handsome hardcover
book: The Canadian Dairy Commission: a
40-Year Retrospective. (You can see it at:
h t t p : / / w w w. f i o n a r a v e n . c o m / P a g e s / n e w _ C D
C.html.) 

A launch party was held on F e b r u a r y
15, 2007 at the Canadian Museum of
Civilization in Hull.

And yes, once I finally had that puppy
in my hot little hands, I felt that all the
pain had been worth it. 

The term “blood, sweat and tears” does
come to mind, though. I chewed my fin-
gers (a lifelong habit) until they bled, get-
ting blood smears on many and various
pieces of paper, I sweated as I worked
through the pain of a newly herniated her-
niated disc in my lower back. And I did
occasionally shed tears,mostly from
fatigue.

But to be honest, if I had it to do over
again, there aren’t a lot of things I would
do differently. 

Still, I have a few dos and don’ts (well,
only one don’t, no. 1) for my next book. 

1.) I would not commit to completing a
history book in a set time frame unless it
was really long and the schedule was flexi-
ble. It's too hard to estimate how long a
manuscript might take you. How do you
know what the expectations are? How
accessible is material you’ll need to con-
sult? How long will it take to find and get
it? Who are the people you need to inter-
view? Are they alive? Can you find them?
Can they talk? And how reliable  are their
recollections? I was lucky with the CDC. 

Tackling a corporate history book project: Not for t h e
faint of heart! 

By Erin  Scullion, for The Farm Journalist 

Janet Kanters photo. 

“His dad sat
down beside him
and said, “Bird by
bird, buddy. Just

take it bird by bird.

”
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It had good on-site archives and lots of
good corporate memory still around and in
Ottawa. Depending on how big and com-
plex a history was contemplated, I would
ask to do the project in phases. 
PHASE 1: 
1.) scope the project out;
2.) interview the key decision-makers
about what they expect and what they can
bring to the table; 
3.) put everything in writing and get sign-
o ff from everyone; 
4.) conduct a review of available sources
(written and people);
5.) establish a timeline of events;
6.) prepare a rough draft of a table of con-
tents (cutting the project into logical time
period or events); 
7.) start writing pieces so the reviewers can 
get a taste of the writing style and the depth
of information you're offering. 
PHASE 2: 

If everything’s on track then, and every-
o n e ’s agreed on the direction the project is
taking, and a good working relationship
and trust have been established among all
parties involved, Phase 2 would be set a
reasonable time to complete a chapter,
keeping in mind that there will always be
things you’ll need to backfill later.   
PHASE 3:
1.) Once the first chapter is complete,
you’ll have a good idea of how much time
you're going to need for the rest of the
book (but prepare for the unexpected. See
Point 4 below). Phase 3 would be to finish
it. 
2.) I would plan more time for revisions.
Because I was under the gun for time, I
estimated revisions would equal about 25
per cent more time than the writing of each
c h a p t e r-50 per cent would have been more
reasonable, keeping in mind that the book
covered a lot of facts. 
3.) I would create a database for my notes.
I pretty much typed all my interviews
directly into my portable in Microsoft
Word and filed them by date and intervie-
wee. The system worked for me (I had 130
interview files, which I printed out and
highlighted) but I would be more systemat-

ic and methodical now about my note col-
lecting. I did not tape interviews because I
knew I wouldn’t have time to transcribe
them. 
4.) I would have a clause in the contract
about extenuating circumstances for
extending the timeframe. Chapter 4 of the
book, the 1990s, for  example, was twice as
long as all the other chapters. And there
were some heavy-duty research and a lot of
conflicting information to sort out.
There's no way I could have known that
beforehand. I made a case for extra time,
and got it with no problem from the CDC,
but they could easily have  refused and I
would have been on the hook for extra
work with no pay. 
5.) I would definitely ask for a part-time
research assistant. The CDC hired a law
student and handed her over to me for two
summers and part-time work during the
year between. She was a godsend! And an
absolutely crackerjack! Sarah Speevak, I
love you! 
6.) I would have spent more time coming
up with a better title. I thought the original
title, The Milk We Eat, A History of the
Canadian Dairy Commission was brilliant,
but it got canned at the 11th hour. (I bor-
rowed it from “From the milk we eat to the
milk we drink...” in a policy publication
with Agriculture Minister Eugene
W h e l a n ’s name on it.)
7.) I would definitely ask for an advisory
committee, made up of a cross-section of
people involved in the Commission’s histo-
r y, especially people with a keen interest in
history and time on their hands (often
retirees). The CDC History Book A d v i s o r y
Committee was a phenomenal resource and
source of support. 
8.) I would take on a project only if I knew
I would have a lot of autonomy. One of my
favourite sayings about the CDC history
book project is, “What was wrong with the
project, it went so well?” The CDC asked
me to do a job, opened all doors, and then
stepped out of the way and let me do it!
How great is that?!

Writer Erin  Scullion, MA, welcomes  
feedback at: escullion@cyberus.ca 

Elkwater Hutterite Colony boasts a
very modern dairy. Janet Kanters
photo from the Alberta Farm Writers’
2007 annual tour.
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Freelance writer Karen Dallimore was
one of the three winners in the Bright
Ideas contest held this past March, by the
Farmers Feed Cities! campaign. Karen’s
idea of making cloth bags for farmers mar-
kets is one that the campaign will consider
implementing in the coming year. 

Gloria Fantin has left Farm 
Business Communications after 19 years
to pursue contract and freelance work in
the industry, specializing in the beef sec-
tor.

She can be contacted at
fanting@telus.net or 403-289-3836.

Clare Illingworth has joined Syngenta 
Crop Protection in Guelph, Ontario as a
Communications Associate. She can be
reached by phone at 519-836-5665, or
clare.Illingworth@syngenta.com.  

Longtime Manitoba  member, Doreen 
Pendgracs, has pulled up stakes from her
Birds Hill  residence of 25 years and
moved to Matlock, MB with husband, Reg
and cat, Junior. “We did it to free up some
time and equity,” says Pendgracs, who
plans to write stories about the rural peo-
ple and activities in and around her new
c o m m u n i t y. “Looking after five acres
took a lot of time. We’ll now only have a
half acre to look after and it will be great
being walking distance to Lake
Winnipeg.” 

New contact info for Doreen is: 
Box 163 Matlock, MB R0C 2B0 
Tel: 204-389-4177 
or  204-227-9033 (cell.)

E-mail: pendor@mts.net 
web: www.wizardofwords.net 

Art Stirling received a Volunteer 
Service Award from the University of
Guelph’s Ontario Agricultural College for
his service to agri-food, rural and the envi-
ronment.  

T h e resa W h a l e n - R u i t e r recently won
two awards for the design and delivery of
the Canadian Agricultural Safety We e k
2006 campaign which is supported in part-
nership with the Canadian Federation of
Agriculture, the Canadian A g r i c u l t u r a l
Safety Association, Farm Credit Canada,
and Agriculture and Agri-Food Canada.
One was an IABC Silver Leaf Award of
Merit with the International Association of
Business Communicators; and the other
was an ACE Gold Award with the
Association for Communication
Excellence in Agriculture, Natural
Resources and Life and Human Sciences.

Her  new address is:
Theresa Whalen-Ruiter
For Your InFARMation
4401 Eighth Line Road,
Ottawa, Ontario  K1G 3N4
Tel/Fax: 613-822-0016
E-mail: twr@rogers.com 
Pe t e r van Dongen, and his wife

Clarice Springford, of Parksville, BC, are
pleased to announce that they welcomed a
beautiful new daughter into the world on
May 17, 2007: Janel Clarice van Dongen,
weighing 7 lbs. 7 oz. and 20 inches long.
E-mail parental advice, and congratula-
tions, to: peter@sincera.ca 

Member news . . . 
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Hands full! Freelancer Peter van
Dongen, and his wife Clarice, are
proud new parents. Peter is the volun -
teer Chair for the 2008 CFWF annual
c o n f e rence to be held in British
Columbia. 

New member profiles . . .  
Matt Dertinger
Territory Marketing Coordinator
ALLTECH

Matt joined the Alberta Farm Writers’Association as a representative of Alltech in the
end of April of this year, just in time to participate in the annual tour. He has joined the
association to meet new contacts in the agriculture media sector who may be able to
assist him in bringing his company’s message to market.



Alltech as a Territory Marketing
Coordinator in Western Canada. Based in
Calgary, Matt is responsible for all media,
advertising and event management in the
region.

Alltech is an all-natural feed additive
supplier with a presence in 89 countries.

Sandra Tretick
Communications Coordinator
INVESTMENT AGRICULTURE FOUNDATION

OF BRITISH COLUMBIA

Sandra joined the BC Farm Wr i t e r s
Association as a representative of the

Investment Agriculture Foundation in
2006 after an invite from a colleague to
attend the annual general meeting.
Through the BCFWA, Sandra has made a
number of valuable contacts with writers
and media in the agriculture sector.

After graduating from Simon Fraser
University in the early 1990s, Sandra
honed her marketing and communications
skills for a number of years in BC’s forest
sector before making the switch to agricul-
ture. Since October 2005, Sandra has
looked after the Foundation’s communica-
tions, marketing and public affairs activi-
ties from its office in Victoria.

When not chained to her computer or
attending meetings, Sandra and her hus-
band can be found working in their garden,
riding the backroads of Vancouver Island
on their motorcycles or scuba diving in the
waters surrounding the Gulf Islands.

The Investment Agriculture Foundation
is a not-for-profit organization that man-
ages and distributes federal and provincial
funds in support of innovative projects to
benefit the agriculture and food industries
in British Columbia. Funding is available
to help industry seize new opportunities
and deal with emerging issues. More infor-
mation is available online at www.iafbc.ca.
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We asked . . . 

for your summer reading suggestions

Matt Dertinger, Alberta: Matt is currently finishing  a book called Germs, Guns and Steel by  Jared
Diamond. He sends this review: The book is part of a series which focuses on the history of human civiliza-
tions and seeks to apply past experiences and knowledge, regarding environmental factors, to today’s society,
to ensure the continued prosperity of the human race. As part of Germs, Guns and Steel the origin of agricul-
ture, as we know it, is discussed, starting with the first farmers around the Fertile Crescent. It then relates
this information to how the evolution of agriculture enabled populations of people who were no longer nomadic
to develop, and populations densities to increase, leading to task specialization, the development of cities, and
so on. Not specifically agriculture related but it is a fantastic read!!! 

Claudette Lacombe, Alberta: “ If you haven’t read The Tipping Point by Malcolm Gladwell (ISBN#0-316-
31696-2HC) it’s worth a read. I found it very easy reading and interesting information. As a journalist, it
helped me understand how we can help through our writing to foster Best Management Practices on-farm. I
would also recommend Water by Marq de Villiers (ISBN 0-7737-6174-8). This book helps you understand how
the slippery slope of watershed degradation progresses and how Canada has just crested the hill and still has
time to regain the high ground if we choose”.

Sandra Tretick, BC: Sandra recommends “OffGuard: Farmers and Machinery Injuries”, published in 2001 
by the Centre for Agricultural Medicine. “It is a  collection of photographs with text from an exhibit at
Kenderdine Art Gallery in Saskatchewan. The subject is macabre but does a good job of getting the issue out
into the open with portraits of actual injury victims, their stories and their words. I didn’t realize how many
accidents happen each year involving farm machinery. What I found most upsetting is that most accidents are
unwitnessed and the length of time before the person is found (usually by a family member) can be ages. Very
different from the norm in other industries.”

♦



THE FARM JOURNALIST, JULY 2007  9

Just what do consumers want in a
wine? 

By finding this out, 20 Bees, one of
Ontario’s newest wineries, has enjoyed the
province’s most successful product launch
to date.

The winery’s charismatic director of
Oenology (the science and study of wine
from the grape harvest to the bottle) Sue-
Ann Staff, was on hand at the ECFWA’s
annual meeting in May to give attendees
insight into winemaking and what makes
20 Bees so unique. 

Based in Ontario’s fertile Niagara
region, 20 Bees developed from what Staff
calls “the second wave of wine.” Ontario’s
wine industry experienced a low in 1988
with the implementation of NAFTA, hav-
ing focused primarily on producing vol-
ume rather than  quality.  

But Staff says that fortunately for the
industry, a few die-hard growers kept at it.
After the Niagara winery Inniskillin won
the prestigious Grand Prix award , Canada
was put back on the international wine
map, and a new surge of excitement start-
ed to rumble amongst growers in the
region. 

In 2004, 19 grape growers had a vision:
to join forces and create a winery that pro-
duced unpretentious, great-tasting, 100 per
cent Ontario wine made from 100 per cent
Ontario grapes without an unpretentious
price.  Niagara Vintners Inc. was created,
and in 2006 they hired Staff as their wine-

maker. 
Their brand, 20 Bees, reflects how 20

dedicated individuals work collectively
like bees to create one product. Staff says
the name also encapsulates the growers’
commitment to agriculture, and honours
the insect that is vital to the industry. 

“These are serious grape growers,”
S t a ff says.  To g e t h e r, they have over 300
years of experience and represent 40 per
cent of the land dedicated to grape-grow-
ing in the Niagara region. 

Staff is a fifth-generation member of a
viticulture family, studying her craft at the
University of Guelph, the University of
Adelaide in south Australia, and two
wineries.  In 2002 she became the
youngest – and first female – to win the
Ontario Winemaker of the Year competi-
tion.  Since then, she has won four tro-
phies from six of the largest and most
respected wine competitions in the world. 

The brand also defines their desire to
make an impression with consumers.  Staff
says the name captures consumers and that
it’s “just a lot of fun.”

Rather than opening up a retail store
like many other wineries and selling the
surplus to the LCBO, Staff says that 20
Bees did something different.  T h e y
approached the LCBO and asked them
frankly what it is consumers look for when
purchasing wine. Staff says the org a n i z a-
tion told them to make it fun, have a
screw-cap on bottles, make the labels
bright and non-conservative, offer diff e r-

ent types of packaging, and price the wine
reasonably. 

They listened, and the LCBO supported
their launch in August 2006, encouraging
employees to put 20 Bees on the shelves.
Starting in 300 stores, the product is now
available in more than 700. 20 Bees bot-
tles have bright yellow labels with, of
course, a picture of a bee, and are screw-
top.  They don’t have a retail store and will
be launching tetra-paks at the LCBO in
August.   

The winery is the first of its kind in the
province and was a recent winner of an
Ontario Agri-Innovation award.   Staff
says the winery won this award because
“ i t ’s not just about the product, but the
thought process behind it.”

20 Bees is the only winery of its size
that is 100 per cent committed to Ontario,
says Staff.  She also described how the
winery doesn’t use imported wine for
blending, something that allows them to
produce a large volume of wine that meets
the province’s Vintage Quality A s s u r a n c e
(VQA) standards. 

Not being dependent on imported wine
is also good for the province, she says.
She told farm writers that domestic prod-
uct generates $4 per litre, whereas domes-
tic product only generates 50 cents per
litre.  

S t a ff says the growers all share the
same firm commitment to sustaining their
family farms and being environmentally
conscious.  Each shares a common thread,
wanting something more and ensuring the
viability of their businesses.  Instead of 19
small wineries, Staff says 20 Bees is “one,
big well-run winery that is sustainable and
manageable.”

“It’s a fabulous story,” she says.  “The
wine is locally produced, has a geographi-
cal identity and regionality, and is 100 per
cent Ontario. We’re really proud of what
we’ve come to be.”

Riding the Second Wave of Wine
By Kristy Nudds, based on a presentation to  ECFWA’s annual meeting in May.

“It’s not just about the product, but the
thought process behind it. 

”



10  THE FARM JOURNALIST, JULY 2007   

Freelance  Opportunity 
Irrigating Alberta (IA) is a farm-focused magazine with broad southern

Alberta readership. It publishes twice a year in September and February. Copy
deadlines are mid- August and mid- January. 

Southern Alberta has the largest irrigation industry in Canada, but editor
C. Lacombe would love to see irrigation stories from other provinces. 

“I know that irrigation is a different animal in other parts of the county. I’d
like to share that with IA readers,” she says. “As editor, I will consider any idea
that has anything to do with water and irrigation in any part of Canada.” 

IA also publishes stories about water management issues, agricultural innova-
tion; educational opportunities for the agricultural sector; federal agricultural pro-
grams; established BMP projects and water and agricultural research in all areas. 

Lacombe says she also enjoys stories that illustrate the social impacts of agri-
culture, irrigation and food processing/value added issues. 

If you think you have a story that could fit IA, contact Lacombe through
umbel@myipplus.net. Tel: 403-533-0008; (www.umbel.ca). 

This is an on-going opportunity. 

REGIONAL NEWS. BOOK REVIEWS. JOURNALISM TIPS AND
WISDOM. AWARDS AND OTHER MEMBER NEWS.  NEW
MEMBER PROFILES. EMPLOYMENT OPPORTUNITIES.
READING RECOMMENDATIONS. 

This is an on-going opportunity! Please send your contributions
and suggestions for the next issue of The Farm Journalist, to:
Connie Duivenvoorden: agrofare@telus.net; Tel: 604-541-3964. 

To ensure that the winery minimizes  it’s environmental foot-
print, Staff explained that the winery is installing a new technolo-
gy that will ensure 99.9 per cent product recovery, allowing the
winery to use only 5 per cent of the water that they did last year
to produce their wines.  She says that 20 Bees is the third winery
in the world to have such a system.

20 Bees currently crushes 3700 tonnes of grapes and is pro-
jecting that they will crush 20,000 tonnes by 2012.  This increase
will be assisted by a 30,000 square foot expansion, currently
under construction.

At the end of her talk, Staff treated farm writers to three of 20
Bees wines and showed them the art of wine tasting.

Here are her tips on how to look like a professional:  
* Hold the glass by the base or stem, not the cup, so that your

hands don’t warm the wine.
* Look at the wine and hold it up to the light.  How  clear is

it? Darker wines ( ‘golden’colour for whites) are older.
* Tilt your glass so that the wine nearly touches the edge.  The

clearer (or ‘watery’-looking) the wine is near the edge, the
younger it is.

* Take a good sniff and enjoy the aroma. Don’t be afraid to
stick your nose right in the glass! What you smell (such as
berries, wood, or fruits) is personal and often unique for different
individuals drinking the same wine. 

* Take a small sip to cleanse your palate
* Take a bigger sip and roll it around in your mouth (or swish

it around like mouthwash) so that you can capture and savour all
of the flavours present. 

PROFESSIONAL DEVELOPMENT . . . 

Writing Tips 
John Gre i g, editor of magazines

and newspapers for Ontario Farmer
Publications, has some helpful ideas
for editing out jargon and creating
clarity in agricultural reporting. See
Issue Seven, June/July 2007 on T h e
International Federation of
Agricultural Journalists (IFAJ) web-
site: http://www.ifaj.org

And, new on the IFAJ website,
C F W F ’s Owen Robert s and Jim
Evans, Agricultural Communications
Documentation Center, offer tips for
writing strong news releases, and
invite you to pass along examples of
problems you have seen in agricultural
news releases.  Please send them to
Owen (at owen@uoguelph.ca). 


