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GOLF QUOTE
Concentration comes out
of a combination of
confidence and hunger.
Arnold Palmer

With kids going back to school it can feel like the end of summer is
near but there is still plenty of golf season left! The weather seems to
be hitting its peak right now and the course is in fantastic condition.
Our maintenance team has been working hard to make sure the
course is still in top condition heading into fall and have started our
tee renovation project to bring some new tee boxes to the course and
level out some existing tees, which you'll hear more about below.
The horticulture team is busy enjoying the changing leaves and
planning for the fall season while the sun is still shining. This is a
perfect time of year to get a few more rounds in while the leaves are
changing colour and the golf course is as vibrant as ever!

GARDENS OF THE BAY: The Maidenhair Tree
by Emily Pel er, Hor culturalist

As the summer winds down and the fall approaches I start looking upwards to notice the changing
leaves on many of our unique trees. This month the Maidenhair has particularly caught my eye.
We have a pair of Maidenhair, or Ginkgo trees that stand sentry above
the rock stairs near first tree and perfectly frame the sunrise over the
strait. You might recognize the unique fan-shaped leaf of the ginkgo,
textured with striking veins. Sometimes the leaf may split into two or
more forked edges, from where the formal name Ginkgo biloba is
derived: bi meaning "two" and loba "lobes" of the plant leaf. In the fall
these beautiful leaves turn from bright green to a striking golden yellow.
But before the leaves fully change colour there is sometimes a stage

where the leaf is two-toned, stuck in between green and yellow.
Eventually they fully turn and fall, littering the ground with colour and
that classic fall look we all know and love.

Ginkgos are a dioecious tree, meaning there are both males and females. The female tree
produces a small soft seed or fruit about the size of a cherry tomato. You can see them clinging to
the branches right now on some of the trees by the first tee. Through the coming weeks they will
turn from green to a tan colour before finally dropping to the ground. This can be both a messy and
smelly process as the fruits contain butyric acid and smell rancid when burst open. The unfortunate
smell contributes to the general popularity of the male, seedless trees over the females! The male
Ginkgo trees are well suited as a boulevard or street tree as they respond well to pruning and are
tolerant of compacted soils.
Ginkgo trees are highly respected in Asia and although once thought to be
extinct, the species was discovered surviving in China, having been
preserved by Buddhist monks. Many parts of the ginkgo are used in
traditional medicine, and even prepared as a food source. These truly are
unique trees with interest extending well beyond seasonal colour! Take a
look at our gingkoes now, before they change colour in the fall, so you can
appreciate the great contrasting colours.

Emily Peltier
Horticulturalist

PRO-SPECTIVE: The 7 Impact Laws of Golf
by Doug Mahovlic, PGA of Canada

When I ask golfers "what creates a good golf shot", I am always met by either perplexed faces or
a string of clichés and myths.
It's crazy to think that in our world of endless information, many still don't have the answers. Luckily
for you, this short article will show you EXACTLY what creates a good golf shot.
The first part is to realize that everything the golf ball does is due to the impact interval. The golf
club strikes the ball and stays connected for approximately 3/4 of an inch. During this time, 7
factors influence how far the ball will go, the trajectory the ball will have, and the accuracy the ball
will have (including any curvature).
So, what are the 7 impact laws?
1. Ground Contact
This is the biggest differentiator between amateur and pro
golfers. With irons, the pros hit the ball first, then the ground.
Amateurs (well over 90%) strike the ground first. This factor
relates strongly to distance control - a key source to a lower
handicap. Tour pros strike the turf (pink star) after the ball is
struck for the majority of their shots.
2. Face Contact
Do you strike the centre of the face?
The professionals strike the face in a far more functional spot and
with incredible consistency. Amateurs, on the other hand, can be
more random with their strike, or can be consistently on the wrong
part of the clubface. This costs amateurs a lot of distance, and
can cause wildness when they strike the extreme edges of the
club.
3. Clubface Direction

Want to know the quickest way to improve your shot direction? Improve where your club face looks
at impact. While there are other factors involved in direction, club face control is the single biggest
factor.
4. Club Speed
You will always be limited in your distance by the speed you can create. The pros hit the ball much
farther because they are close to 50% faster than the average amateur golfer. One thing is for sure,
all else being equal, a faster clubhead speed = more distance.
5. Swing Path
You can play great golf with a swing path that is offline (as Bubba
Watson regularly demonstrates). However, your swing path will
determine whether you are a fader of the ball (curve the ball to the
right onto your target), or a drawer of the ball (curve the ball to the
left onto your target).
The blue arrow represents the club path through impact, as
viewed from a golfer's perspective.
6. Angle of Attack
Steep/shallow? The angle of attack will have a strong influence on
ground contact with irons, and will increase or decrease your potential
for distance with the driver.
Hitting on the downswing with a driver can lower your distance
efficiency. Hitting on the "upswing" portion of you forward swing can
increase your distance by 20% or more.
7. Dynamic Loft
If you want to launch the ball higher or lower, you have to change
dynamic loft. This is the loft you present to the ball at impact, and
has a 60-85% influence on the launch angle. Dynamic loft is the
actual loft presented to the ball at impact with all launch factors in
consideration.
The only way you can improve your golf game is to improve the above factors. You don't have to
improve all of them - a simple adjustment to ground contact alone can have significant effects on
your game and scores.
So, where do you begin? You should start with the fundamentals of your set up.
important aspects of the set up are as follows:

The most

Ball position - This will affect ball contact, angle of attack, clubface angle at impact, swing
path, dynamic loft, launch angle and clubhead speed
Grip - This will affect clubface angle, dynamic loft, launch angle and clubhead speed
Posture - The will affect ball contact, angle of attack, dynamic loft, swing path, launch angle
and clubhead speed
Stance - This will affect ball contact, swing path, and clubhead speed
Aim/Alignment - This will affect swing path, angle of attack, clubface angle and ball contact.
The second most important area to work on to improve the seven factors is swing sequence.
Developing the correct sequence from backswing to forward swing (transition move) is the "master
move".
Finally, flexibility. Flexibility is one of the main physical factors you should be focusing on other than
strength. Inflexibility slows down all your forward motion. Torso rotation flexibility in your
thoracic spine area is one of the main areas to focus on with your physical trainer, yoga instructor or
physiotherapists. It isn't easy to make all these changes at once, so start small, work on the basics,
and you'll see your game start to improve.

Delta Program
Join us in our 2019 Delta Program, running October 2019 - April 2020 to improve your game
through the winter. The focus of the Delta Golf program is to identify and work on the specific
aspects of your game which need the most improvement. Play your strengths; train to improve your
weaknesses!
This program will include a 45 minute lesson every two weeks for a total of 12 lessons, along with
one, 60 minute on-course session each month.
Click here for more details or contact Doug Mahovlic directly.

Doug Mahovlic

PGA of Canada
doug.mahovlic@cordovabaygolf.com
www.cordovabaygolf.com/lessons

MAINTENANCE UPDATE: Our September
Projects

by Dean Piller, Superintendent

It's hard to believe that our maintenance team has switched gears from the long summer days to
thinking about crisp fall mornings. This makes for a busy time of year as we begin to prepare the
golf course for shorter days and winter rains, while also maintaining a busy schedule of cultural
programs. These cultural programs are mainly focused around core aeration or solid needle tine
venting of playing surfaces. I know the word aeration creates an expectation that the playing
surfaces will be less than perfect for a period of time following these procedures. However, the
equipment that we now use, and the tremendous efforts of our staff, reduces the disruption to a
point that truly minimizes any negative impact on the playing surfaces. In fact, on Friday August
23rd we performed core aeration on Bay collars and approaches, and by Monday morning I feel that
the collars were looking healthier and more pristine than they have looked for the past several
months.
At the end of August our Ridge course was closed for an
entire day to enable our team to perform all of our cultural
programs on tees, greens and the rough. These procedures
included a heavy topdressing and needle-tine aeration on all
putting surfaces as well as double verti-cutting, core aeration
and topdressing of our tee boxes. Last but not least we took
advantage of the sunny weather and dethatched all the
turfgrass areas in the roughs, which allowed for the removal of
far more thatch than we ever imagined.
Fairway aeration of our Bay Course is scheduled for September 22nd to 25th followed by a needle
tine on our greens in early October. These two procedures will improve surface drainage through
the winter months and perk up the playing surfaces that have endured a great summer of golf traffic.

September will be a very busy month for course improvements
with our primary focus being our tee box inventory. The
improvements began during the last week of August with the
leveling and expansion of our white tee deck on the 13th hole as
well as the addition of a new Red tee. These improvements will
give us additional playing areas for divot recovery and provide
options for day-to-day playing yardages on the par 3's. Second
on the priority list is to level the Blue/Black deck on the fourth

hole. This work, which began at the end of August, will increase
the surface area of this tee and will provide a level playing area.

Our plans for the rest of September include the leveling of the Red/White tee on the eleventh hole
as well as the rebuilding of our Gold/Blue/Black tees on eight. In conjunction with this project, new
Red tee decks will be constructed on the first and tenth holes which should improve the play-ability
of these holes. Overall it plans to be a busy September but we will do our best to reduce the amount
of disruption to your games while improving the golf course for the coming seasons.

Dean Piller
Superintendent

BILL MATTICK'S: Italian Wine Labels... Help!!
by Grant Soutar, Restaurant Manager

Winemaking regions throughout the world have specific regulations that are designed to help both
the producers and the consumer. These regulations govern winemaking practices, classifications
and labelling.
Wines are divided into two main categories. Table Wine (TW) and
Quality Wines Produced in Specified Regions (QWpsr). Each
country/wine making region has governing bodies that break these
down into subcategories. The result for the consumer is a better
indication of what level of quality we can expect to find in a given
bottle.
For this month we are going to look specifically at Italy and their breakdown. Italy has
4 levels of wine - two for TW and two for QWpsr. *There are also three suffixes we will
discuss at the end of the article.

1. Vino da Tavola-VdT (TW)
2. Vino a Indicazione Geogrrafica Tipica-IGT (TW)
3. Vino a Denominazione di Origine Controllata-DOC (QWpsr)
4. Vino a Denominazione di Origine Controllata e Garantita-DOCG (QWpsr)

1. Vino da Tavola (TW)
Vino da Tavola translates as Table Wine and is basic wine designed for every day drinking. It has
the lowest levels of restrictions for maximum/minimum yield, grape varieties, aging etc. This wine
may contain any Italian grown grapes and its label may not indicate a geographical area, origin or
vintage. This wine accounts for the vast majority of Italian wine production.
2. Vino a Indicazione Geografica Tipica (IGT)
Vino a Indicazione Geografica Tipica (IGT) denotes a wine from a
specific region within Italy and is still considered to be Table Wine, but
with a distinction. It was developed in 1992, mostly in response to the
Super Tuscans, to allow for quality wine that was made without
conforming to regional DOC and DOCG rules. These are wines "of
place" and usually of quality, although regulations are still fairly low.
Labels will indicate place or origin and vintage, and the wine is
considered to be higher quality than VdT but be careful, not all wines
are better than basic VdT.
3. Vino a Denominazione di Origine Controllata (DOC)
Vino a Denominazione di Origine Controllata (DOC) translates to wine
with denomination of controlled origin and is the first level of QWpsr.
For this wine there are tight regulations on minimum and maximum
yields and they have strict designations of where the grapes can be
grown and the wines made. There are strict rules for grape variety,
production style and ageing which is designed to preserve traditional
wine making techniques and flavour. The rules vary from one DOC to
another but the wines are tested and must meet quality standards.
The label can state the vineyard the grapes came from but cannot
name the wine after a grape variety.
4. Vino a Denominazione di Origine Controllata e Garantita
(DOCG)
Vino a Denominazione di Origine Controllata e Garantita (DOCG)
translates to a wine with controlled and guaranteed designation of
origin. First granted in 1980, this is the top level of Italian wine quality.
Rules are similar but more stringent than for DOC and wines must pass
a tasting panel to be granted DOCG status. The minimum and
maximum yields are the strictest so the quality of fruit should overall be
of the highest quality.

As mentioned earlier, there are also three "designations" for Italian wines in the QWpsr category.
Wines may have the suffix:
Classico - meaning it is produced in the historic center of the designated region.
Superiore - meaning the wine has at least 0.5% higher alcohol by volume than the regular
wine from the region and is produced using a lower yield.
Riserva - the wine has met a minimum-ageing criterion set by the designated region.
As with all wine laws, Italy's regulations are not a guarantee of quality but can
help us with making more informed choices. VdT is mostly consumed in Italy
so in our liquor stores we generally are choosing from IGT, DOC or DOCG.
Within each category there can be varying levels of quality. However, you are
more likely to find better quality as you move up the scale. It doesn't make
sense for a winemaker to make a poor wine to go to the DOCG panel as it is
likely to be rejected.

Wine Pick(s) of the Month
Continuing on the Italian wine trail, I have two wines for you to try. Both are
from quality producers in Tuscany; one is an IGT and the other is a DOCG
from Chianti Classico.
Maremma Toscana, Tommasi Poggio Al Tufo
$22.99 BC LDB
This is an IGT with a blend of 60% Sangiovese, 40% Cabernet Sauvignon and
is a good example of IGT quality within the Table Wine designation. It has a
10 day fermentation in stainless steel tanks then 12 months in Slavonic oak.
On the nose this wine has ripe red fruit flavours of raspberry, cherry and
currant. It is full bodied with good structure and has firm, balanced tannins
with a nice long finish. This wine is best paired with roast lamb, grilled steak
or fresh cheese.
Rocca delle Macie, Chianti Classico
$19.99 BC LDB
This wine is 95% Sangiovese, 5% Merlot and is an example of a DOCG with
the Classico designation. It has a 12-14 day maceration, alcoholic and
malolactic fermentation, and spends 6-10 months in Slavonian or French oak.
There is a bouquet of intense red berries, orange peel and vanilla, and has a
medium-full body with savory notes, light tannins and a fresh, red fruit finish.
This wine will pair perfectly with pasta and meat sauce.
These wines are two very good, entry level examples of their respective
designations and at reasonable prices. I hope you have a chance to try them
for yourselves.

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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