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GOLF QUOTE
A good golfer has the
determination to win and
the patience to wait for
the breaks.
Gary Player

There are so many great things happening this time of year at the golf
course it's hard to keep up! We have crowned our Men's Club
Champion (congratulations Brendan!), the gardens are in full bloom
and we have started a fantastic new series of yoga classes right on
the property!
Join us for this fun new program happening July 24 - August 28.
Open to everyone, this yoga series is designed to provide
movements and poses accessible to all levels. Whether you are
looking to try something new or you are a seasoned yogi, you will
discover the benefits yoga can provide your golf game.
Click here to learn more about this great series!

GARDENS OF THE BAY: August in the Gardens
by Emily Pel er, Hor culturalist

August might be my favourite time of year in the gardens. The heavy
workload of prepping and planting is behind us, the annuals are established
and the veggies are being harvested by the cart load. Even the weeds are
working in our favour and have slowed down, making it a nice time to enjoy
our hard work and take notes for the coming seasons.

Every summer brings new challenges and surprises. It's hard to predict
what the annual gardens will look like, even when we are relying on
garden staples. This year someone (most likely four-legged) nibbled our
African Marigolds until there wasn't much left. They must have missed the
memo that marigolds are pest resistant! Lucky that our 'Magellan Mix'
zinnias stepped up and filled in the beds with huge, colourful flowers.
Check out the garden bed at the 16 tee boxes to see them in action.

This is the time of year that we discover the random happenings in the
gardens that help to inspire our plans for the upcoming seasons. This year,
along the first tee rock wall, we planted a long swath of white 'Whiskey'
wax begonias. Somehow one bold red begonia snuck its way into our row
and is growing defiantly among the white flowers. It looks so great against

the backdrop of dusty miller and evergreens that next year I'll be sure to
plant a better mix of both red and white begonias.

August is a great time to check out some of our decorative pots around the clubhouse and at the
Ridge too. In May's newsletter I discussed the design trick of 'thriller, filler and spiller' when
approaching seasonal containers. Now the pots are in full swing and packed with colour and texture.
Spot some thrillers, like 'King Tutt' grass, ornamental corn or fuchsias as they have created a
backdrop or center piece in the pots. Petunias, osteospermum daisies, begonias and geraniums fill
the middle of the pots with colour, while lysimachia 'Goldilocks', bacopa and licorice plant spill over
the edges and almost trail along the ground.

Our summer beds and pots will carry us into the Fall when other
provinces will be already shoveling snow. But that doesn't mean we
can't start planning and prepping for next season now. Many
gardens are at their peak in high summer and so it's a great time to
window shop, take pictures and make notes about what you like.
Plus, make sure to take pictures of your own garden so you can
reference them while dreaming and shopping through the winter
and coming spring!

Emily Peltier
Horticulturalist

PRO-SPECTIVE: Become a Master Navigator
by Brian Hann, PGA of Canada
Chart A Course
Plan A
If you have some golf experience you already know that this game is not a game of whack and
chase. It's logical that you should note the architecture of the golf hole you face, and apply the
knowledge of your own relative strengths and weaknesses within that context. That's how you
formulate your plan to navigate your way from A (the teeing ground) to B (the flagstick).
Plan B
Plan B begins when your tee shot doesn't come off as planned. For
example, your tee shot on the 9th hole curves right, coming to rest
on the downslope of a mound, with your view of the green obscured
by a tree. Plan A was to achieve the green in two shots, but now we
are on to Plan B. Start by verifying your position on the course. How
many shots to achieve the green from my current position? Clearly
we can't negotiate this in one shot, but two shots is reasonable.
How will you do it? Chipping out to the near side of the fairway may
leave you with 110 yards to a back/right hole location. However, if
you chip out to the far side of the fairway you can leave yourself a
95 yard shot from a better angle. Calculate the risk of chipping out
to the far side of the fairway (minimal risk) vs. the near side of the
fairway (zero risk) and make your decision.
Know Your Own Game
Knowledge of your relative strengths and weaknesses is a
significant factor in managing your game well. When possible, play
to your strengths and away from your weaknesses. This will require
both the knowledge of your proficiency within each skill set and a
measure of respect for the architecture of the golf hole. For
instance, not all greenside bunkers are created equal. Some face a
much more formidable challenge to escape due to their design.
Generally, the smaller the bunker and the higher the lip the more
challenging the escape. If you're a great bunker player this
information is of value, but if your bunker game needs a lot of work
you have to give this architectural feature a full measure of respect

when you face pot bunkers such as the ones we have on #9, #11,
#13 and #14.

Master navigators weigh their options when they play. They recognize where the perils lie within the
context of the hole design and weigh risk/reward options accordingly. Finally, they know their own
capabilities and avoid stressing their limits when possible. Sometimes that means taking on lots of
risk at the potential of big reward and sometimes that means mitigating risks with conservative
choices when rewards are not huge. Hit and chase or weigh your options? You decide.

Charity Junior Camp... For Adults!
Join Corey Lowe in a morning of golfing fun! Corey will be offering a half-day camp to adults in a
fun and entertaining format - the same format the kids get! Get ready to learn like a kid again and
sign up for 4 hours of games and golf at the Ridge. This camp will be offered on Friday, August 30th
from 8:30am-12:30pm and will be $99 per person with all proceeds going to the Children's Health
Foundation of Vancouver Island for Innovation in Mental Health.
Email Corey Lowe for registration!

Brian Hann

PGA of Canada
brian.hann@cordovabaygolf.com
www.cordovabaygolf.com/lessons

MAINTENANCE UPDATE: Moisture
Management Tool
by Dean Piller, Superintendent

The hot summer months of May, June, July and August can be very challenging with regards to
managing soil moisture levels on tees, greens and fairways. Luckily there are a number of very
helpful tools out there to aid Golf Course maintenance staff. One tool we use almost daily is called
'The Pogo' which is one of several electronic moisture meters available today. Pogo's sensor
accurately measures 4 of the most influential variables that directly effect turf health. Soil moisture,
EC, temperature and salinity index are measured easily by the Pogo, which then transfers and
stores this data to a cell phone or tablet. This data is recorded for every area we measure, within 1
metres accuracy, using a professional grade gps receiver. This location data allows the Pogo to
show an analysis of the data visually on a map so our hand watering team know exactly where they
need to focus their efforts.

The data we collect from the Pogo is also very helpful for determining
nightly irrigation schedules. We work off a guideline of moisture levels
between 20 and 30 percent during the summer months. If moisture
levels are approaching 20 percent, the turf on putting surfaces will show
drought stress in the afternoon. If moisture levels reach upper 30's, ball
marks are more prominent and the putting surfaces will be soft. This tool
is paramount for water conservation and surface consistency.
The salinity index and EC are very important measurements, giving us
accurate information on the soil salt index. During the winter months the
rains flush the salt deposited through the summer's irrigation. We can
use the Pogo to tell us when the measurements start approaching
undesirable numbers. We can then schedule a sodium flush application
that consists of Calcium, Sulfur, Magnesium and Potassium. These
cations improve the soil's physical properties by flocculating the soil and
knocking sodium out of the profile.
Turf companies continue to bring very useful tools and products to market that enable golf course
maintenance crews to manage their turfgrass more effectively. The Pogo is one of these tools that
we use daily in our maintenance activities to best prepare the golf course for your weekly rounds.

Dean Piller

Superintendent

Safety First!

by Jim Goddard, Director of Golf

Human Nature is a funny thing. Among many things, golf is a long walk. 6,000 yards is equal to
nearly 3.5 miles, and that's IF you walk in a straight line.
We sign up for the walk every time we play, yet I have observed
that we routinely put ourselves in harms way by trying to save a
few steps.
Let me explain.
Most golf courses have several holes that if the green is exited in
the wrong direction, golfers put themselves at risk of being hit by
an approach shot. It also results in slowing down play by making
the group behind wait longer to play.
(see attached example of our 5th hole)
At Cordova Bay, exiting the green in the wrong direction on holes
like 2, 3, 6, and 7 exposes us to an incoming shot from the group
behind. Those, like me, that have ever been hit by a golf ball will
never forget it. A few extra steps will mitigate this danger.
THE SOLUTION is simple.
ALWAYS leave your clubs at a position where you will exit the
green at least at a 90-degree angle. The best practice is to exit the
green directly off the back.
Get in the habit of always take a few extra steps to park your clubs past pin-hi. (past the green
is better).

Jim Goddard
Director of Golf

BILL MATTICK'S: To Age or Not to Age
by Grant Soutar, Restaurant Manager

One of the most frequent questions I am asked is when to drink a certain bottle or style of wine.
Should they open it now or let it age? Will it get better or will I ruin it by waiting too long?
The purpose of bottle ageing is to change a wine's flavours for the better, but
not all wine starts with characteristics necessary to improve over time. Most
wine made today is best if opened and consumed shortly after bottling,
specifically within 1 to 2 years. Cheaper and mid-range white wines, light
bodied red wines and most rosé wines would fit into this category. On the
other hand, more high-quality white wines, mid to high quality reds, and a
small number of rosés would be considered age-worthy. If the wine has a
screw cap, glass cork or synthetic cork it is generally not designed for
ageing, while natural corks are generally used for ageing wines. Over time,
natural corks allow a small amount of oxygen to reach the wine, a necessity
for the maturation process.
Now that you know a few simple things to look for like quality of the wine and
the cork that's used in the bottle, it's helpful to know the process of what
happens if you decide to age it. Young wines contain complex molecules
including acids, sugars, tannins, pigments and fruit flavour. As a wine
matures, these chemical compounds change and become more harmonious.
In order for a wine to be age-worthy they must start with high levels of these
components. Good wines have decent levels while great wines will have high
levels of these complex molecules and will get even better with age.
Once you have determined your wine is capable of ageing well, the next step is to ensure you have
the correct conditions to age well and prevent spoilage. The main factors in ageing wine are
temperature, humidity, light and motion.
Temperature:
45 to 65 degrees Fahrenheit is a suitable range to store wines, with
55 degrees being ideal. Lower temperatures are more favourable
as slow maturation creates more complex flavours. Be sure that

wine does not freeze and that it does not go above 77 degrees, as it
will then taste cooked, and nobody wants that!
Most important is keeping the temperature constant. It is best to
keep the average temperature from fluctuating more than 10
degrees so you can best age the wine.

Humidity
Some level of humidity is necessary for storage, in particular if the
wine is stoppered with natural cork.
If a wine is to be stored for more than a few weeks, it should be
stored on its side to prevent the cork from drying out and allowing
oxygen in.
Light
Light can cause wine to prematurely age.
UV light is particularly bad and white wines in clear bottles are most
at risk.
Fluorescent bulbs are ok but incandescent bulbs are the safest.
Vibration
As a wine ages some of the compounds will precipitate out of solution as solids in the bottle.
Wines stored on their sides and without excess vibration will allow the precipitates to settle
onto one side of the bottle, allowing for better decantation later.
Motion can allow the sediments to mix with the wines creating an unpleasant texture when
consumed.
To answer the opening question, unless it has been stored improperly or was flawed to begin with,
wine will almost always be ok to drink. Even a wine that should be aged will be ok to drink right
away; it just may not have a complete balance of flavour, tannins and acidity that a bit of age will
impart.
If you are unsure, go ahead, open it and enjoy.

Wine Pick of the Month

The general rule has been that you drink white wine with fish and red wine
with meats. But, as I've said many times, rules are merely guidelines. It
doesn't make sense to drink a wine you don't like just because the rules state
you must.
When drinking a red wine with fish it is important to keep the tannins to a
minimum. It is the reactions between tannins and chemical compounds found
in most fish that can create an off putting, metallic after taste. Pinot Noir is
one of these low tannin reds that can be perfect if your steak is sharing the
bbq with prawns, salmon or other seafood.
Ventisquero Kalfu Molu Pinot Noir from Casablanca Valley in Chile.
Regular price at BCLDB is $17.99 but it is on sale for $2 off until August 31.
This Chilean red is a cool climate expression with bright red fruit flavours of
raspberry and cherry. Aged in French oak, hints of vanilla and spice balance
the intense fruit leading to a long, clean finish.
It is a good idea to be careful but for red wine with fish, this one should hit the
mark.

Grant Soutar
Bill Ma ck's Restaurant Manager
We are looking for outstanding people to join our team. If you think you or someone you know
would be a great fit in the pro shop, at the ridge, in the restaurant, at the mini golf or on course,
please have them drop by with a resume or email (noting department of choice) to
info@cordovabaygolf.com.

CANADIAN ANTI-SPAM LEGISLATION
As of July 1, 2014 new legislation was put in place to combat spam marketing and email.
Cordova Bay fully supports this legislation and wants to make sure all of our emails are sent to
those wishing to receive them. We hope you continue to read our newsletter, but if you wish to
unsubscribe we always provide this option in all of our communications. If you have any questions
or concerns please feel free to contact us at info@cordovabaygolf.com.
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