
Do you have a good idea 
to grow your business or for a project that will 
provide economic impact to the community?

Your project may be eligible for an Eastern Ontario Development 
Program (EODP) grant. To obtain guidelines & applications or more info 
check out our website at www.frontenaccfdc.com/services.cfm or call 
(888)372-9962.
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About the Frontenac CFDC 
The Frontenac Community Futures Development Corporation (CFDC) is a 
not-for-profit corporation governed by a volunteer board of directors and 
funded by the Federal Development Agency of Southern Ontario (Fed-
Dev). Our mission is to stimulate community and economic development 
throughout the Frontenacs – aptly expressed by the tag line “building 
business … growing communities”.  
Whether you are considering starting a small business in the Frontenacs, 
seeking advice or financing for your existing business, or require assistance 
for your community project, we can help.  The Frontenac CFDC offers:
•	Business	information	and	counselling	at	no	cost
•	Commercial	loans
•	Interest-free	loans*
•	Community	Economic	Development
•	Eastern	Ontario	Development	Program	(EODP)
* for eligible commercial projects and subject to available funding
The Frontenac CFDC board has identified “pivotal” areas of focus.
Food	and	Beverage – To attract, grow and retain small scale (artisanal) 
food and beverage businesses. 
Innovative	Rural	Opportunities - Foster and support businesses related 
to the creative economy, rural entrepreneurship and niche agribusiness.
Promoting	Businesses - Continue efforts in promoting local business 
(including farm businesses), supporting businesses in self-promotion 
and to facilitate linkages and networking opportunities.
Tourism - Encouraging and supporting efforts to expand and enhance 
tourism businesses, events and activities.   Support year-round tourism 
and the modernization/upgrading of accommodations.
Awareness	of	CFDC	Services	and	Programs - Continue to promote 
awareness, understanding and support for CFDC services and programs 
provided to individuals, businesses and community groups.  This includes 
keeping CFDC services “top of mind” for existing and past clients and 
“reaching out” to individuals who have not previously dealt with the CF.
Other	Frontenac	CFDC	programs	and	services	include:
Visit	 our	 website	 frontenaccfdc.com and make use of the online 
resources, business information and guides.
Promote	your	business	for	FREE	 in our online directory or submit your 
business news for inclusion in our quarterly newsletter and /or social media 
to anne@frontenaccfdc.com.  In the newsletter and on Facebook, we include 
news such as new business, new services or products being offered, business 
anniversaries, etc.  Include a photo sized appropriate for Facebook. We also ac-
cept short videos for our You Tube site and these may include a general info 
piece about your business or a video on how you make your product.
Receive	 our	 quarterly	 newsletter	 electronically by subscribing 
on our website to learn about local businesses, funding opportunities, 
upcoming events and more.   
Subscribe	to	our	Blog	by	going	to	our	website
Futurpreneur	 Canada supports young entrepreneurs with up to 
$45,000 in financing and an expert business-mentor for up to two years.

Frontenac	Community	Futures	Development	Corporation	
5062 Rd 38, Harrowsmith, Ontario  
613-372-1414, TF 1-888-372-9962 

www.frontenaccfdc.com

“Like” us on Facebook and “Follow” us on Twitter for business tips, infor-
mation and events and to learn about other businesses in the area.  Or 
check out the local businesses on our You Tube.
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The number of food processors in Frontenac County is 
growing, however there has been an identified gap in the 
infrastructure and services they require to start or grow 
their businesses. Staff at the Frontenac CFDC and the 
County of Frontenac are hearing from businesses that 
they are seeking increased access to local produce, short 
and long term commercial kitchen space, rental freezer/
fridge storage space, distribution services, special-
ized technical support, etc.  We are currently surveying 
all community and church halls in the County to determine 
their existing and potential future capacity for renting their 
kitchen facilities. We are also speaking with existing food 
processors to find out where they require support to grow 

their businesses.  Some of our farm clients are beginning 
to also create value-added products and we would like to 
learn how we can assist them in this endeavour as well. If 
you would like to tell us where the gaps in infrastructure 
and services are for your food producing businesses, or 
you are considering starting a food /beverage business, 
please call Anne Prichard, Frontenac CFDC 613-372-
1414 ext. 204. We are really pleased to have Katherine 
Howes, a Rural Planning and Development Master’s 
student from the University of Guelph assisting on this 
project. This project is being financially supported by the 
Township of South Frontenac. ■

Tech Coach Program Workshops
The Tech Coach Program is hosting a series of workshops 
for businesses located in the Counties of Frontenac and L&A, 
to assist them in marketing their business and selling their 
products on-line. The workshops will be held in Sydenham 
http://bit.ly/2h4P4DE and Napanee http://bit.ly/2h6ARWQ 
and dates/times may be found on the URL link.
Business Websites: Where to Start - In this workshop, we 
will look at the fundamentals of a website, why it is im-
portant to your business, and the different tools that are 
available for small businesses. Topics included will be 
web presence, why websites are important, getting your 
site noticed, tracking and analytics, as well as multiple 
different website creation tools. Participants will leave 
with a better understanding of why websites are impor-
tant and how they fit into your overall marketing of your 
business. Laptops are advised, but not necessary for this 
workshop.
Shopify 101 - This 2 ½ hour workshop has participants set 
up a Shopify store, choose a template, create products 
and collections, setup shipping requirements, and setup 
a payment gateway. Participants will be asked to bring 
specific content with them to the session and will be able 
to go live with their store at the end of the session.
Online Marketing 101 - Online Marketing 101, introduces 
core online marketing principles as well as the technolo-
gies and best practices to implement them. Topics cov-
ered include social media, search engine optimization, 
google analytics, webmaster tools, Adwords and other 
paid advertising platforms, email marketing, and general 
remarketing. Participants will leave this session with a 
basic understanding of the tools and methods needed 
to better market their businesses, as well as how to set 
measurable marketing goals. Please note that partici-
pants should bring their own laptop to this session.
Online Marketing for Accommodation Based Businesses 
- In this 2 1/2 hour seminar, we will look at using online 
marketing and booking platforms to benefit accommoda-

tion based businesses. Topics will include social media, 
advertising, and reviews, as well as take a look at dif-
ferent booking platforms such as Bookly, AirBnB, VRBO, 
TripAdvisor, Booking.com, and others. We will also take 
a look at a few example businesses that use these plat-
forms to help increase their bookings. Time will be re-
served at the end of the seminar to answer questions and 
showcase specific pieces of programs if needed.
Instagram For Business - In this 1-hour workshop, we will 
discuss how to use Instagram for your business. With a 
focus on posting, stories, liking, following, and hashtags, 
we will review how to best position your business and 
brand on Instagram using this free platform. A smart-
phone and Instagram account are not required but highly 
recommended for this workshop.
Facebook Advertising 101 - In this workshop, we will take 
an in-depth look at creating, managing, and making the 
most out of advertising on Facebook. Specifically, we will 
discuss facebook advertising policy, the advertising ac-
count, what exactly is the Facebook pixel, and how to 
create compelling ads. We will also talk about tracking, 
costs, and conversions. It is recommended that you first 
participate in our Online Marketing 101 workshop or that 
you have some experience with online marketing and 
advertising. Computers will be required. A Facebook ac-
count with a facebook business page is also required.
5 Apps to Take Your Business to the Next level - Smart-
phones are in the hands of many business owners, 
however, they are not used to their maximum. In this 
workshop, we will talk about 5 mobile apps available 
on smartphones that will take your business to the next 
level. Areas discussed include mobile payments, event 
organization, project management, automation, and mar-
keting. Demos will be provided with lots of time to answer 
questions about the apps. Participants are encouraged 
to download the apps ahead of the workshop. An iOS or 
Android device running the latest operating systems is 
required for this workshop. A laptop is not required, how-
ever, we will discuss a desktop only app as well. ■

Calling All Farmers & Food Entrepreneurs 



Your Business May Be 
Eligible For Starter 

Company Plus 
Don’t let the name of the program deceive you; the 
Starter Company Plus program is for both new busi-
nesses and existing businesses. The training, advise 
and expert guidance that this program offers has 
been created to support your business in increasing 
profits, maximizing capacity, and improving the qual-
ity of products and services that you offer.  As well, 
there is an opportunity to qualify for financial grants.    
This program is being delivered by the Kingston Eco-
nomic Development Corporation, in partnership with 
the Frontenac Community Futures and the City of 
Kingston.    For more information on this program, visit 
http://ygkstartercompanyplus.com. ■

Congratulations!

Congratulations to Wintergreen Studios as they 
celebrate their 10th anniversary! They are honouring 
this milestone with a year's worth of events clustered 
around seasonal themes, underscoring their strong 
connection with the natural world and commitment to 
sustainable living. As a year-round, off-grid, wilderness 
retreat centre, they offer many events surrounding arts 
and the environment, such as the Equinox Labyrinth 
Walk (Sept 22),  and Stories of the Camino (Oct 21). 
They certainly wouldn't be where they are today and 
would like to recognize the generous support of their 
guests over the last decade. They look forward many 
more years of bringing balance back. For more infor-
mation, please visit www.wintergreenstudios.com. 

NewSweater Fingerboards was established in 2015 
by Jake Hancock at the age of 13. He was first intro-
duced to plastic Tech Deck fingerboards by a classmate 
and decided he could make them better and set out 
to do just that. First he started by making a wooden 
mould but this degraded over time and the quality 
wasn’t what he was looking for. Next he used a plastic 
mould which improved quality of decks and his follow-
ing began to grow. Finally he graduated to using an 
aluminum NFB mould with custom specs for the qual-
ity decks he sells today.

Over the past two years he has created a business 
making and selling custom veneer wood fingerboard 
decks. His quality custom handmade fingerboards 
have shipped worldwide including Canada, USA, Aus-
tralia and England. His fingerboard decks are available 
online at www.newsweaterfingerboards.com, Face-
book and Instagram.

Congratulations to Anne Craig and Tracey Jarvis-
Craig on their new business T&A’s Condiment 
Company, based in Sydenham. After placing third 
at the 2016 hot sauce competition at the Brew Pub 
in Kingston, the couple decided to get serious about 
sauces. The result is a unique company that is all about 
flavour first. Tracey has spent countless hours in the 
kitchen perfecting her recipes and the company now 
offers four different hot sauces (Fading Ember, Back-
draft, Firewalker, Incendium), three different beer-
based mustards (Honey Hop, Spankin’ Stout, Amazon 
Ale), and a medium sriracha lime salsa (Sword Swallow-
er). Everything is locally sourced and all natural. You can 
pick up T&A’s at Foodsmiths in Perth, Lavallee’s in Inver-
ary or at the King’s Town Beer Company in Kingston. 
Watch for new product launches and upcoming events 
on their Facebook, tandacondimentsco. “It’s not what 
you think, but it is what you want.”

Do you have business news you would like to share 
in our next newsletter? Call 613-372-1414 or email 
anne@frontenaccfdc.com by December 31.

For a free consultation, call 1-888-372-9962

EODP Approved Projects
Asselstine	Hardware
Project Summary:  Funding provided to assist  
with skills training. Dollar Amount: $2,575

Sonset	Farms
Project Summary: Equipment purchases to 
assist  with on-farm business efficiencies 
and growth of product lines. Dollar Amount: 
$12,000

Duerst	Metalsmith:
Project Summary: Funding to assist in expan-
sion into the US art markets. Dollar Amount: 
$2,414

B.D.	Custom	Machining
Project Summary:  Funding will assist in 
equipment to provide business efficiencies 
and expansion. Dollar Amount: $39,500

Trousdale	Stores	Ltd.
Project Summary: Funding will assist with project development, 
traffic study analysis reports. Dollar Amount: $30,864

Fine	Chocolate	by	Ludwig
Project Summary: Assist  with market diversi-
fication. Dollar Amount: $1,903

Wintergreen	Studios
Project Summary: To assist with skills training, 
equipment, research/development of new 
programming. Dollar Amount:$14,778

Sydenham	Lake	Canoe	Club
Project Summary: Assist with docking and 
lake access At Club launching area, equip-
ment. Dollar Amount: $5,761

The Eastern Ontario Development Program (EODP) pro-
vides grants of up to 50% reimbursement of approved 
projects.  Above is a list of the mostly recently approved 
projects.  Do you have a good idea to grow your business?  
If so, your business may also benefit from this program.  
Some examples of eligible projects:
•	 Trade Shows – to help you expand your market, EODP 

pays up to 50% of the cost of registration, travel, ac-
commodation and meals to attend a trade show that 
you have not exhibited at previously 

•	 Skills training – we have had a self-employed plumber 
who used this funding to become a certified gas fitter 
to expand the services he offers and grow his revenues

•	 E-Commerce – want to build an on-line shopping compo-
nent on your website – we will pay up to 50%.  Or perhaps 
you need help with implementing a point of sale system

•	 Technical / Expert support  - would your business 
benefit by tapping into some expertise?  EODP can 
reimburse up to 50% of the cost.   We have a client who 
has benefited from hiring a niche marketing consult-
ing firm.  Another client built a new commercial facility 
and EODP assisted with the technical drawings.

•	 Equipment – The EODP may be able to assist with up 
to 50% of the cost if the equipment is innovative and/
or you can demonstrate that it will improve your pro-
ductivity and profitability.  

For eligibility criteria and guidelines, visit https://frontenac-
cfdc.com/start/grants/    If you don’t have the 50% required 
as your contribution, we may be able to assist with a loan.    
We encourage you to call Sue Theriault at 613-372-1414 
ext. 206 to discuss you project idea before submitting an 
application. ■

Asselstine Hardware

Sandra & Frank White, Owners, Sharbot Lake Inn

Inn & Investment
After purchasing the Sharbot Lake Inn in May 2010, 
Frank and Sandra White asked the Frontenac Community 
Futures Development Corporation to help them grow 
their business and bring life back to the century-old 
landmark.
Through the Eastern Ontario Development Program's 
Access to Capital Funding, "The Frontenac CFDC 
provided us with financial support to renovate the 
restaurant and pub areas of 'The Inn', and create new spaces 
for local small businesses to rent within the building." 
says Sandra.  The renovations also enabled the Whites to 
introduce regular event nights featuring musicians from 
across Canada and around the world and many of these 
artists now consider the Sharbot Lake Inn a second home.  

Sandra says “This high caliber entertainment has been a 
huge hit with the locals and is also attracting audiences 
from the Ottawa and Kingston areas.  We are pleased 
to be able to host these musicians and hope to continue 
to bring them to the community." The added tourism 
is providing a boom to the other area restaurants and 
attractions as well.
The Frontenac CFDC is a non-profit organization 
funded by FedDev Ontario offering free business advice, 
workshops and commercial financing to entrepreneurs and 
those looking to start a business in the Frontenacs.
To find out more about realizing your business dream, 
call the Frontenac CFDC at 613-372-1414, Toll Free 
at 1-888-372-9962 or info@frontenaccfdc.com

B.D. Custom Machining

Small Business Week 
in North Frontenac

This year North Frontenac is hosting a small business week 
breakfast at the ClarMill Community Centre from 7:30-
9:30 on Friday Oct 20. The breakfast is open to all business 
owners in North Frontenac.
The keynote speaker is Selina Chiarelli of Just One Tale an 
interactive, energizing speaker in all aspects of life and 
business including communications, marketing, team 
building etc.
Come Join North Frontenac in celebrating their 
businesses. ■



For more on our services visit www.frontenaccfdc.com

Join Us on Facebook 
The Frontenac CFDC is now using its Facebook to promote local 
entrepreneurs and their businesses. Email Anne (anne@frontenaccfdc.com) 
a photo of you at your business together with a sentence about your 
business and your website, Facebook and/or Twitter address(es) and we 
will post it to our Facebook.

What Is Cash Flow?
Cash flow is a dynamic and often unpredictable part of 
business life.
Cash flows in when customers pay you, when borrowed 
money or invested money is received, or when assets are 
sold.
Cash flows out when suppliers are paid, employee wages 
and salaries are paid; interest is paid to the bank and so 
on.
The net cash flow is the difference between cash inflows 
and cash outflows during a specific period. The ending 
cash balance for that period becomes the starting balance 
for the next. 

I’m just starting a small business, 
is it really that important for me?

The challenge for any business is to manage its net cash 
flow to ensure that it does not run out of money.  New and 
small businesses are especially vulnerable to cash flow 
problems. Here are some of the main reasons:
•	 It	can	be	a	while	before	the	business	makes	its	first	

sales 
•	 There	are	usually	up-front		expenses	such	as	product	

development, business setup and marketing
•	 Suppliers	may	not	be	flexible	with	payment	terms	

or allow credit until your business has developed a 
track record with them.

•	 Most	businesses	don’t	start	with	a	lot	of	extra	cash	in	
the bank. They build these reserves over time

If that isn’t enough to convince you, many lenders will 
want to see a cashflow forecast and business plan before 
they’ll be willing to provide financing for your business.

Ok so it’s important. Where do I start?
Loans & Investments.  Include any money you’ve invested 
in the business, cash in the business bank account, loans 
that you’ve received, or an investment from a partner. 
Make sure to add each cash inflow in the period that it will 
be received.
How and when will you make money - If you’re a new 
business you’ll need to do as much research as possible 
to predict sales. Be conservative and make sure that you 
consider factors like seasonality and how much time and 
resources you have available to put in to the business. If 
you’ve already started your business or are purchasing a 
business from someone else, you have a big advantage: 
sales history. History can’t predict the future, but it can 
paint a decent picture of what the future looks like and 
what business changes you might need to make.
One-time start-up expenses  - Think incorporation fees, 
legal and accounting fees, licenses and permits, renova-
tions or purchasing property, marketing materials and 
signage, initial inventory or supplies, fixtures like cash 
registers, office supplies, furniture, equipment, etc.  Again, 
make sure to add each expense in the period that the 
money will actually be paid out.
Assess your monthly expenses - Monthly expenses may 
include rent, insurance, advertising, marketing, website 
hosting, fuel & vehicle costs, utilities, payroll, inventory, 
taxes, loan payments, working capital, and last but not 
least paying yourself!  Again, do some research and try not 
to leave anything out.  
The most important thing about this process is being hon-
est and objective. Your cashflow forecast will be your main 
tool to help predict and plan. If your actual experience is 
much less rosy than your forecast your business plan may 
fail and you may find you’ve run out of money before you 
even had a chance to give it a good go.
 To learn more about business planning or for help in put-
ting together your own cashflow forecast, contact Tracey 
Parker, 613-372-1414 ext 202. ■

North Frontenac Back 
Roads Studio Tour

Who would believe that in the small community of North 
Frontenac that they would be able to boast of so many 
artisans?   In its 4th year it has grown to 15 studios and 
25 artisans!  You can watch artisans creating in their own 
environment and view and purchase items. Many of the 
artisans accept commissions.
Go to North Frontenac Sat. Sept 30 and Oct 1. The studios 
are open from 10-4. Allow yourself both days to be able 
to take everything in. Enjoy the scenery and artistry that 
is North Frontenac. Something for everyone!Go to www.
northfrontenacbackroadsstudiotour.com for more infor-
mation on all the artisans and a map. ■

Spotlight On Business 

B.D. Custom Machining
In a way Billy Day is the last 
person you would expect 
to be a high-tech entrepre-
neur. He was always drawn 
to computer science, manu-
facturing and mechanical 
applications, and he is more 
of a farm machinery/snow-
mobile, than a 1/2 cafe latte 
California type. But straight 
from high school he went 
off to college to finish with 
a Mechanical technician: 
Tool and Die Diploma from 
Algonquin college followed 
by a general machinist red 
seal certification. With nu-
merous years of hard work 
it wasnt long Day was mak-
ing a name for himself in the 
CNC (computer numerical 
control) machining indus-
try and when St. Lawrence 
college was looking for an 
instructor to help students 
develop skills on a program-
ming CNC mills and lathes, 
they approached Bill Day 
to start teaching for them. 
Over the past four years it 
has evolved into teaching a 
wide variety of courses from 
math to general machining 
to CAD (computer aid man-
ufacturing) and so forth.
Where he gets the time, 
between running his shop 
from the converted barn on 
his family’s century old farm 
on the Harrowsmith-Syden-
ham Road, operating a man-
ufacturing business with 
cnc/general machining, 3d 
designing, and 3d printing 
capabilities and working as a 
consultant and designer for 
projects all over the region, 
is the real question.
“I teach for 12 hours a week, 
and I have it worked into two 
days now, but it takes two 
hours of prep for an hour of 
teaching so it adds up,” he 
said from his shop at the Day 
farm late one afternoon last 
week. He had just finished 
making some custom pieces 
for the Revell Ford Collision 
Center on his CNC Lathe and 
was getting ready to work 
on a 3-d design for a client 
who needed it by the next 
morning.
Yet instead of looking tired 
he was enthused.
“That’s what it is like to have 
a business,” he said, “you 
need to be ready to work.”
As a young man, Day grew 
up working on snow ma-

chines, atvs and old classic 
cars. Keeping machinery 
running on a farm is a con-
stant pre-occupation, and 
since the farm where he 
grew up was the location 
of the annual harrowsmith 
grass drags, he was exposed 
to the mechanical side of 
things from day one.
He started working in ma-
chine shops just over 10 
years ago, and his focus from 
the start was learning the 
industry from top to bottom 
and to learn all the comput-
er base technology he could 
along the way. As time went 
on he was ready to work on 
his own, and when he got 
the contract to build the first 
run of duck calls for Capital 
Waterfowling it was the im-
petus for him to set up his 
own business.
He was working out of a 
rented facility in Kingston 
for a while but has now re-
located his business, B.D. 
Custom Machining, back on 
the farm.
He now has enough equip-
ment to produce custom 
parts and other products 
for just about any industrial 
or commercial use, and his 
shop takes up about half 

of the barn on his property. 
The other half of the barn 
still contains old machines 
and motors that go back 50 
years or more and he is still 
cleaning the back out and 
turning the entire space into 
a shop.
His CNC (Computer Nu-
merical Control) equipment 
needs to be maintained at 
above the freezing tem-
perature, and while it got 
through last winter thanks in 
part to the milder winter sea-
son, he is not depending on 
that happening again. The 
space is now well insulated 
and the heating system up-
graded. Slowly but surely 
the old barn is becoming a 
fully functional facility, and 
over time Day expects to 
start bringing on more em-
ployees to do some of the 
manufacturing work that he 
lines up.
Thus far, most of the work 
that has come Billy’s way has 
come through his connec-
tions with different indus-
tries and through word of 
mouth.
People that have a design 
idea, he can flesh it out, help 
them figure out what the 
specific requirements are, 

and then he can build a pro-
totype in his shop.
It is this versatility that makes 
finding work a less onerous 
enterprise than finding time 
to keep up with everything 
that is going on.
“The whole world of 3-D 
printing is developing so 
quickly, in terms of wide 
varity of materials that can 
be fed through a machine 
to print anything you can 
imagine, makes it such an in-
teresting and exciting times 
for us. For me it means I have 
more and more ability to de-
sign and fabricate products 
for different uses.
“I received support from 
the CFDC in developing his 
business and helping to fi-
nance the purchase of the 
CNC Lathe that enabled him 
to get his business going a 
few years ago. We still work 
together and they have re-
cently helped B.D.C.M. get 
into the 3d printing side of 
things too.”
With the sweep of technolo-
gy being what it is, Bill Day’s 
ability to design, build and 
teach is certain to keep him 
busy for years to come. 
Article by Jeff Green, The 
Frontenac News ■

Bill Day, B.D. Custom Machining



Hank Connell has a long history on Wolfe Island, ever 
since his father bought a property on the island in 1951.

He lived in Marysville for years while teaching Biology, Sci-
ence and Physical Education at Kingston High Schools, 
and eventually bought a farm property with two friends 
east of Marysville. The renovated barn on the property, 
which used to be a living space,  is filled with carboys full of 
red and white wines from the last 15 years, and large metal 
vats where more recent vintages are developing and ag-
ing. The former kitchen is now a kind of laboratory where 
measurements are taken and recorded as Sugar Woods 
Farm Experimental Vineyard undergoes a long transition 
into becoming a vineyard and winery.
“I started with grapes by going to up to Picton in 2001 or 
2002 and listening to what grape growers there were say-
ing, and reading some of their stuff. I realized after a while 
that a lot of the grapes that were being grown there were 
more suited to warmer climates. They were not really suit-
ed to the north,” he said when interviewed on a hot Sep-
tember afternoon last week as his rows of grape varieties 
were sweetening in the welcome late summer sun.
Within the rows of vines, the influence of a US based en-
terprise, the Northern Grapes Project, is readily apparent. 
Marquette grapes, rich dark purple in colour and acid and 
sweet to the taste, take up several rows. There are also 
three kinds of Frontenac grapes: noir, gris and blanc.
Marquette and Frontenac are both grapes that were de-
veloped at the University of Minnesota, with high yield, 
flavour and frost tolerance in mind.
“You can see how well they have done this year,” Connell 
says pointing to the heavily laden branches.
As the grapes come close to harvest, there is a bit of sci-
ence and a bit of experience involved in choosing exactly 
the right time to pick the grapes off the vine.
The amount of sugar (measured in brix) rises, dramatically 
for some grapes, when the grapes are hitting optimal ripe-
ness, just as the level of acid tends to drop.
“It varies from grape variety to grape variety, but if you 
graph the acid, it starts way up here, and the Brix start 
down. At the point where they meet as the sugar rises and 
the acid drops, that’s a good time to harvest.”
Once the harvest takes place, Connell uses different wine-
making techniques, depending on the variety of grapes 
that are being used.
The next step for Sugar Woods is developing a commer-
cial wine for sale. And that’s where all the test batches and 
wine-making experience of the last 15 years comes in.
Among all the bottles and carboys filled with wine in his 
converted barn, Connell has some cases in the far corner, 

as well as a wine rack, filled with shiny, labeled bottles of 
his 2016 Marquette.
“This is where we are now,” he says. “The wine is young, but 
you can try it.”
The 2016 Sugar Woods Marquette is young and will smooth 
out with time, but the underlying flavour of the Marquette 
grape comes through. Over the past 10 years, Marquette 
and the Frontenac grapes have become the most popu-
lar grapes among northern wine growers.  wine review-
ers from some unlikely locations, such as the famous, and 
warm, Napa Valley, have taken note.
An article from the Napa Valley Register, based on a pan-
elist sampling of a number of Marquette from northern 
wineries, came to this conclusion about the grape: “The 
wines indeed had the medium body, and in some cases, 
the elegance of pinot noir. The panel found spice, pepper, 
and lots of the bold fruit flavours ... It will be fun watching 
how the market grows for these young wines and to see 
how they age.”
Hank Connell’s Sugar Woods wines, which will certainly in-
clude Marquette and Frontenac Reds, as well as Frontenac 
Gris and Frontenac White, could be marketed as farm gate 

wines, through another outlet on Wolfe Island, or over the 
lake in Kingston and beyond, depending on where his pro-
duction and marketing take him.
Until now his efforts have been focused on the fundamen-
tals, northern grape varieties and the way they respond to 
the Wolfe Island clay soil and micro-climate, wine-making 
techniques to get the best wine out of those grapes, and 
increasing the size of his vineyard with new rows of vines 
from the varieties that have proven to be the most suc-
cessful.
“It has been a huge effort,” he said, “it’s a lot of work to go 
from small cuttings, to vines, to grapes and then to wine, 
but I have always been interested in developing wine from 
the ground up.
“I have received support from the Frontenac CFDC over 
the years, including $1,500 towards a sprayer that has 
helped keep my vines strong and contributed to this year’s 
healthy crop.”
It may still be some time before Sugar Woods wines are 
available for sale, but the taste will be even sweeter for all 
the effort that has gone into producing them.
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For a free consultation, call 1-888-372-9962

Ontario’s artisan Food and Beverage (FAB) Region is a unique economic development partnership between Frontenac Community Futures Development Corporation and the counties of Hastings, Prince Edward, Lennox & Addington with a goal of helping 
entrepreneurs ‘live their dream’ of operating an artisanal food and beverage business.
Our partnership began with the launch of an Invest In Cheese initiative in 2009 and it proved to be so successful that we are strengthening our partnership to establish our area as Ontario’s premier Food and Beverage (FAB) Region. Our current focus is on 
attracting craft breweries to the region and you may download our iCraftBrew app on How to Start a Craft Brewery by visiting our website.   We are here to help you turn your dream into reality.
We will devote this section of our quarterly newsletter to feature a local “FAB” business.  If you are the owner of an artisan food or beverage business and would like to be featured in an upcoming issue, contact Anne Prichard at 613-372-1414.
Check us out on Twitter @FABRegion , Facebook @FABRegion and www.fabregion.ca

Sharbot lake Farmer’s Market is open 9am to 1 pm until Oct 7, Sharbot Lake Beach and Frontenac Farmer’s Market is open Saturdays from 9 am to 2 pm until 
Oct 28th at Prince Edwards Public School, Verona

Eastern Ontario local Food Conference – October 27 & 28 - This year the Eastern Ontario Local Food Conference is proud to partner with Bring Food Home, a 
biennial event of Sustain Ontario, hosted this year by Just Food in Ottawa. Local and regional partners are coming together to plan this conference, where food and 
farming actors share experience and expertise, build capacity for collaboration and reconciliation within Ontario’s local food networks, and coordinate actions that 
will lead to sustainable transformations of food systems in Ontario and beyond. For more information visit  http://www.eastontlocalfood.com/  

Holistic Management for Family Farms; Making Better Decisions - November 6,7,8 and 20, 21, 22, 2017 in Wilton.   This is a participatory six day course where 
new farmers and farm families learn the principles of Holistic Management while applying them to their own operation. The course covers creation of a Holisticgoal, 
how to make progress towards your Holisticgoal, financial planning, planned grazing, and more.  At the end participants will have a draft holistic goal and a well 
started financial plan.  The cost is $1200 plus HST  or up to two participants from a farm; Additional people $250 plus HST each. For more information or to register, contact Fran 
& Tony McQuail, mcqufarm@hurontel.on.ca or 519-528-2493 or visit https://meetingplaceorganicfarm.wordpress.com/holistic-management-courses/
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