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Asparagus

It has been a busy month for us gardeners. In

fact, probably our busiest time of the year!

Although the gardens require all our attention

right now, we did still want to take a moment to

update our beloved readers and fans…Here ’s

what we ’ve been up to!

Every September we place an order for many

of our annual bedding plants from a local

grower in the Blenkinsop Valley. We plan the

annual bed designs based on what plants have

been successful in previous years and also try

to incorporate new varieties each year. Our

selection is primarily based on deer resistance ,

so we are rather limited with what we can

plant. We start many of the annuals ourselves

in our greenhouse and rely on the local grower

to supply us with the large quantity required to

fill up our gardens throughout both courses.

Prior to the delivery of our annual flowers in

mid-May, a lot of time is spent preparing the

beds    for    planting.    Winter    plantings    are

The Bay Farm &  Flowers
By: Chelsea Welch and Morgan Wilkins - Horticulturists
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removed , including daffodils , which are

repurposed throughout the property in our

naturalized areas. The final preparation for

planting includes rototilling , fertilizer and

addition of our house made compost. Once the

annuals arrive , we group the plants bed by

bed , then it’s time to plant! Planting can take

us anywhere from one to two weeks.

Mid-May is also the time we plant our summer

vegetable starts , including tomatoes ,

cucumbers , zucchini , squash , pumpkins ,

gourds , beans , and corn. A lot of structures

and staking are required for many of these

plants. Many of our trellises and stakes are

constructed using bamboo harvested from the

course. While we are planting our summer

crops , our spring plantings are in full

production.    On     Wednesday,     we     spend 

Annual plants placed in bed ready to plant

https://twitter.com/CordovaBay
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As part of our guiding principles to be chemical free

in our gardens, we use this time of year to spray

beneficial nematodes in two of our vegetable

gardens. Because these two gardens were

previously turf, we have a problem with wire worms.

For those who have dealt with wire worm in their

gardens, they know that they can devastate young

plants. Wire worms are the larvae of Click Beetles

and feed on the roots and seeds in soil for up to six

years! Three times a year, we spray Steinernema

carpocapsae, a microscopic worm that attacks and

kills the wire worm. Using this form of integrated pest

management allows us to avoid using conventional

pesticides and keep our produce safe and healthy

for our patrons, and the abundance of wildlife at

Cordova Bay. 

approximately half our day harvesting with the

remainder of our day to maintain the vegetable

gardens. After we harvest, Chef Walter gets first dibs

on what he would like and needs for the kitchen for

the week. The remainder of the produce is donated

to the Shelbourne Community Kitchen.
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One week of veggie harvest

Nematode application

Kale harvest from one garden

https://twitter.com/CordovaBay
https://www.facebook.com/cordovabay/
https://www.instagram.com/golfcordovabay/
https://shelbournecommunitykitchen.ca/
http://www.cordovabaygolf.com/
https://www.cordovabaygolf.com/dining-events-and-weddings/


Cordova Bay Golf Course  |  Bill Mattick's Restaurant  |  info@cordovabaygolf.com
4

Normally, during March and April , we would be

weeding and prepping our perennial beds for

mulching. Mulching helps suppress the

germination of weeds and retention of

moisture so we can focus on all the above-

mentioned tasks. This year mulch was in high

demand , therefore our delivery was delayed by

about six weeks. Its arrival coincided perfectly

with our annual bedding plant delivery. What

timing! Additional members of our maintenance

team have helped to weed and prepare these

areas and start applying the mulch in our

gardens throughout the property. This is an

ongoing task that occurs each year in the early

spring to late summer which puts the finishing

touches to our gardens.

We genuinely appreciate all the kind words and

encouragement we get each day from golfers

and staff. We feel so fortunate to be able

watch the gardens transform day by day and

work at such a beautiful course. Fawn

Shop veggie patch
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Bald Eagle (Haliaeetus leucocephalus) With the

hatching of at least 1 eaglet in the nest on the 5th

hole, it seems like an appropriate time to feature the

resident bald eagles. With documented life spans of

up to 25 years, it is quite possible we will get to enjoy

their presence for some time.

Its wingspan of up to 2 meters, distinctive white head

and tail, bright yellow hooked beak, large feet and

talons make it one of the more easily identified birds

around. While the larger golden eagle has a wider

distribution, the bald eagle is the only eagle exclusive

to North America. Their traditional tendency was to

inhabit areas away from humans but it seems that

more and more bald eagles are becoming

accustomed to and increasingly tolerant of

populated areas. For example, on May 31st a few

other golfers and I were able to pass by one of

Cordova Bay’s residents, perched atop a nest box

post on #18 pond. And, as golfers walked past, it

appeared to be more than happy to pose for selfies.

The “bald” in their name actually comes from

“piebald”, which refers to immature bald eagles

having irregular patches of two colours, generally

black or brown and white. In 4 to 5 years, the eagle

will reach maturity and its head and tail feathers will

morph from mottled dark brown to white. Also,

during this change, their beaks and eye color will

transition to yellow. While both males and females

share the same colour patterns, the female is the

larger of the two.

When their preferred food source of fish becomes

scarce, they will add other birds such as ducks and

seagulls, small mammals, snakes, crabs and most

any carrion to their diet. With eyesight that is thought

to be about 7 times the power of ours and a talon

pressure 10 times that of a firm handshake, (some

have claimed to measure it at up to 400 psi) one can

readily see why these are formidable hunters.

Birdies of the Bay
By: Bob Reese and John Costello - Birders & Photographers
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Both parents share incubation and feeding

responsibilities. The eggs (typically there are 2-3)

hatch in about a month. After about 12 weeks of care

and feeding the young eaglets will have grown to the

size of adults and leave the nest. 

Once on the list of endangered species, they have

made a remarkable recovery. The widespread use of

the pesticide DDT in the late 1940s and into the early

1970s had a devastating effect on bird populations.

Rachel Carson’s “Silent Spring” brought attention to

the damage caused by this and other chemicals to

wildlife, agricultural animals, domestic pets and

humans. Raptors, being at the top of the food chain,

meant that the pesticide would become

concentrated in their systems. The result was a

thinning of their egg shells. 
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Most shells would break under the slightest

pressure, never to hatch. In addition to pesticides,

some areas regarded them as pests. In Alaska alone,

bounty hunters reportedly killed more than 100,000

between 1917 to 1952. By the time they came under

Federal protection in the US and declared an

endangered species, there were fewer than 450

nesting pairs. No longer listed as endangered, it is

estimated that up to 20,000 eagles now live in

British Columbia. 

A quick tip for identifying a soaring bald eagle: with

long wingspans and a similar size appearance, it can

sometimes be difficult to tell an immature bald eagle

from a turkey vulture. When a bald eagle is soaring,

its wings are flat. A turkey vulture’s wings on the

other hand will appear as a “V”. 

http://www.rachelcarson.org/SilentSpring.aspx
https://twitter.com/CordovaBay
https://www.facebook.com/cordovabay/
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Osprey (Pandion haliaetus) Originally referred to as

a fish hawk, sea hawk, or river hawk, this iconic bird is

no longer classified in with other hawks. As an

acknowledgment of its very specialized physical

characteristics and unique hunting behavior, it now

has a family status of its own – osprey. 

Known to inhabit all continents, with the exception of

Antarctica, they are considered to be the most

widely distributed raptor species after the peregrine

falcon. Only 4 other species share in such a wide

distribution: great egret, cattle egret, glossy ibis, and

barn owl.

A wingspan of 1.8 meters, keen eyesight, distinctive

yellow eyes, and dense oily black-brown and white

feathers make ospreys, like bald eagles, hard to miss.

But, unlike bald eagles, they can hover in place, using

their specially adapted vision to detect prey

underwater.  Once  located  and  accommodating for
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refraction, they will lunge at their prey talons first. It is

not uncommon for them to go completely under the

surface. Resurfacing their strong wing beats enable

them to lift off. When at a suitable height, the fish will

be repositioned to make it more aerodynamic. And

after a strong shake to shed water, the osprey will fly

off. Click here to view a video that truly shows what

impressive hunters they can be.

Generally mating for life, a nesting pair will raise 2-4

young per season in a nest built high in a tree or a flat

surface on a pole. While both will participate in the

incubation process (about 38 days), it is the male

who will do the hunting after the young hatch. After

7-8 weeks the young will leave the nest. 

Like other large birds of prey, the effects of DDT

placed them among other endangered species.

Since the banning of the pesticide, ospreys have

made a strong come back.

https://twitter.com/CordovaBay
https://www.facebook.com/cordovabay/
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Red-Tailed Hawk (Buteo jamaicensis) While it rarely

ever preyed on chickens, the red-tailed hawk was

often referred to as a “chicken hawk”. With 14

subspecies, this highly adaptable hawk can be found

across a wide range of environments, such as

forests, open grasslands, deserts, agricultural

regions, and even urban areas. Pale Male, a red-tail

that built a nest on a ledge of a “posh 5th Avenue co-

op”, just off New York City’s Central Park, became

famous when the well-heeled residents (Mary Tyler

More among them), required the restoration of a

nesting platform previously destroyed by the

building’s maintenance staff.

Aside from their broad rounded wings and bulky

body, the most distinguishing characteristic of

mature birds is, as the name suggests, the

rufous/rusty color of their tail feathers. Western

North America is reported to have the widest

variations in color – from light, to intermediate, to

dark. The following is a photo of an immature red-tail.

The hawks, which reach maturity after 3 years, can

raise 2-3 young per season. Both parents share

incubation responsibilities for the 28-35 days it takes

the eggs to hatch. After that, the male will do the

hunting, while the female will stay with the nest. In 5-6

weeks, the young should be ready to fledge. But, in

many cases, that does not mean they will go too far.

Since mom and dad will continue to feed them, the

young have been known hang around for up to 4

months. 

Their “kree-eee-ar” or “sheeeeee” calls are

commonly heard while the birds are hunting or

responding to an intruder in their territory. These are

calls that Hollywood will often dub into movies.

Their diet consists of small rodents, squirrels, rabbits,

and where prevalent, snakes, and lizards. And, when

it comes to rodents, the use of rat poisons can have

a devastating effect on these and other birds of prey.

Once a poisoned rat has been consumed, the bird

will either become very sick or, more likely, die a slow

and painful death. If you are using rodenticides,

please investigate and employ alternatives that are

not lethal to birds, other animals, the water supply,

your pets or children. 

For more information on rodenticides, check out an

article posted to intoBird and another by Audubon.

The following is a quote from the Audubon article:

Canada doesn’t have near the rodent problems we

do, but raptors there carry as much rodenticide as

anywhere—a fact that puzzles Pierre Mineau, a

leading ecotoxicologist who retired from

Environment Canada’s National Wildlife Research

Centre in 2012. “There are high levels of exposure in

every species we’ve looked at,” he says. “Not just in

the rodent eaters but in the accipiters [which eat

mostly birds]. I wouldn’t have expected that. It’s still a

mystery how this stuff is moving through terrestrial

food chains. Insects may be picking it up and passing

it to the songbirds that eat them. That might account

for the accipiter [poisoning] connection.”
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First 5 with a lofted wedge concentrating on

making good contact, slow small swings

Graduate to a couple full swing with your wedge,

hold a balanced finish

Now start thinking target, a few mid irons picking

a target, going through your routine

Finish with 10 balls, driver at a target, any wood

at a target, back to the driver, then an iron.

Maybe play the first few holes in your mind.

Prepare your brain to “play!”

ONE ball

Roll a few very long ones, get the feel of green

speed

Roll a few 15’ - 20’ putts, get the feel of your

distance control

Roll a few “makeable” from 6’ - 8’

Finish stroking 5 balls into the hole from 1’,

positive results, positive thoughts.

Getting ready to play is preparation. 

Stretch, swing a club, hit a small bucket, roll a few

putts.

Hitting the small bucket:

Rolling the putts

Get ready to play well!

Practicing

Develop a consistent program, set aside a day and a

time specifically for your practice. Stick to your

schedule, no excuses. Have a “plan” for that specific

practice day. Working on a “swing improvement”.

“short game” or “putting”. Be specific with your

practice, if you want to improve.

Note: always build your “shot process” every time

you practice. Your process is the “link” between

practice and play!

Pro-spective 
By: Doug Mahovlic - Associate/Teaching Professional, PGA of Canada

Practice or Preparation

Which are you doing?

Have you taken a lesson from one of our PGA of

Canada Coaches, read something or seen a new tip

on the Golf Channel? Are you getting ready to play a

round at the Bay or the Ridge?

These two situations require two separate thought

processes, two separate physical processes & two

separate programs.

Practicing and playing, though both parts of the fun

of golf, are two totally separate things.

When you practice you are retraining or just training

your brain to convince your muscles to react to new

stimuli.

When you play you are relying on your brain to allow

you to take what you have trained for and make the

ball go where you want it to go. (We hope).
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The arrival of spring showers, longer days, and an

abundance of sunlight brings what many of us look

forward to every year, the Spring Surge. This means

the daffodils bloom, the rhodos flaunt their colours,

and my personal favourite, the seed-heads in our

naturalized areas pop, creating a purple hue to

accent our lush green fairways. Although a nightmare

for most golfers’ errant tee-shots, our naturalized

areas introduce biodiversity to the course, help

reduce labour costs in areas that would otherwise be

rough grass, and provide habitats and cover for a

variety of animals. It is not uncommon to come

across a mother doe with her fawns basking in the

sunlight, bunnies darting through tunnels they have

carved for themselves, or even red-tail hawks

preying on bold field mice who have tried to make a

run for it. When you consider how quickly green

spaces are disappearing around the world, we

should all feel honoured these species decide to call

Cordova Bay Golf Course home.  

So how does one “naturalize” an area? The first step

is determining which areas would work to be

naturalized and for this we take different criteria into

consideration. Our original focus was to re-claim

natural wildlife corridors that had otherwise been lost

to invasive species in accordance with our Audubon

Certification. From there we chose peripheral areas

that are typically out-of-play, such as the left side of 7

fairway or the right side of 15 fairway. This allows us

to save money on water (as most of the areas are

minimally irrigated), save on labour since mowing is

not done regularly, and add an aesthetic contrast to

the hole.  One other area is around our ponds and

creeks, known as a “buffer zone,” which works to

purify the groundwater before it reaches the

waterway. In the past few years, we have naturalized

roughly 12 acres of our 120-acre property, with our

most recent addition being a small area to the left of

6 tee.

Naturalized Area
By: Jacob Mycio - Assistant Superintendent 
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Once we have determined which areas would be

suited to naturalize, the next step is the mow. A few

years ago, we purchased a Ventrac, a “Swiss-army

knife” of a machine capable of changing from a high-

powered leaf blower to a belt-driven brush hog in a

matter of minutes. This allows us to reclaim areas

that have been otherwise lost to invasive species (ie.

Himalayan blackberry) with ease, comfort, and most

importantly, safety. Up until we purchased this

machine, we were relegated to using a string trimmer

(time consuming) or a rough mower set at its highest

height (disruptive and not always a clean cut) for this

job. In some areas, depending on the severity of the

blackberry invasion, we may take the time to rake out

the cut-up canes, but in most cases, we just seed

right on top. For our grass seed we have carefully

selected  a  blend  of  perennial ryegrass,  tall  fescue,

and chewings fescue, known for being drought

resistant, shade resistant, and disease resistant. Over

time the area will “choose” which grass suits each

specific area and naturalize accordingly. Once the

seed starts to germinate, we carefully watch for any

emerging weed seedlings, which are promptly

removed physically or selectively sprayed with

herbicide. In many cases, the next step is just to wait

and let nature do its thing, hence, natural areas.

Following the waiting period is a lot of time spent

walking through the areas identifying pests/weed

species, considering how an area could be improved

and twice a year the areas are mowed. Mowing

mulches up the old growth, chokes out weed

species, and makes room for new growth to push

through which brings us back to where we started -

The Spring Surge. 
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It is important to remember that natural areas are

low-maintenance, not no-maintenance, and there are

a variety of challenges that present themselves with

naturalizing an area; namely weeds, blackberries,

horsetails, and thistles run rampant in the Capital

Region, and Cordova Bay is no exception. So why

are these weeds so tough to manage? Hundreds of

thousands of years of adaptation and evolution have

made them virtually impossible to eradicate. Instead,

as stewards of the land, we have worked to develop

a plan to reach a happy medium. At Cordova Bay, we

use a combination of physical and mechanical

practices (whether that be regular mowing or hand

pulling weeds), cultural practices (regular watering)

and when all else fails, selective spot spraying of

chemical controls (selective herbicides). We have

three staff, including myself, who have completed

extensive training in pesticide application safety and

are all IPM Certified Pesticide Applicators. We always

follow label rates, take proper safety precautions,

and stay up to date with PMRA Legislation. For these

reasons, please know we are doing everything in our

power to safely and efficiently, protect and re-claim

our sensitive grasslands. 

Initially, naturalizing an area takes time, money, and

thoughtful consideration but the return is ever

apparent as you make your way through our

picturesque property. The contrast of the tall, wispy

grass brings to our finely manicured golf course is an

incredible juxtaposition and is part of what makes

Cordova Bay Golf Course such a special place. I

encourage you to take a minute to appreciate that

contrast during your next round. My personal

favourite area is to the left of 11 green, where the

deeper you walk into the natural area the grass turns

to skunk cabbage which turns to lilies, creating its

own micro-climate/ecosystem. Maintaining these

areas is truly a treat for me and I don’t take for

granted the opportunity to provide a safe haven for

so many beautiful creatures. 
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Whether in a restaurant or wine store, choosing a

wine can be an intimidating process, especially when

you have a pretentious sommelier or wine shop

know-it-all seemingly judging your every move. It

doesn’t have to be that way. First, remember that

those judgy people are working for you, the

customer, and are actually there to make your

decisions easier. Second (and all my teachers were

very clear about this) yes there are rules, but they are

guidelines not absolutes...drink what you like with

what you like. 

The challenge is, with hundreds of different grapes

and  styles from regions  and  producers  all  over  the

world, how do you know what you will like? Trial and 

error can be fun but it is also costly, time consuming,

and full of potential missteps. My goal here is to make

that challenge a bit less intimidating, less hit & miss,

and a lot more fun.

The most important piece of this puzzle is to have an

open mind. I’ve heard all the reasons (excuses) from

people who are stuck in their wine ways and won’t

budge “if anyone orders Merlot, I’m leaving” (Paul

Giamatti’s character in the movie Sideways,) among

many others. Over the next few articles, I hope to

introduce you to some of the lesser known, or just

less chosen, grape varieties. Let’s explore some new

territory, though I promise not to stray too far from

your favourite flavours.

I only drink

big reds

If You Like This...Try That...Whites
By: Grant Soutar - Bill Mattick's Restaurant Manager & Sommelier 
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Riesling

is too

sweet

I hate

Chardonnay

New

Zealand

Sauv

Blanc is

the only

thing I like
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Where to begin? This month we will start with alternatives to some of the most popular white wines and, since Chardonnay is the

most planted white wine grape in the world, it makes sense to start there...

If you like Chardonnay

Classic, oak-aged styles are creamy,

full-bodied rich wines with good

acidity and flavours of apple, pear,

butter, vanilla, and citrus. Un-oaked

versions are lean, mineral driven, and

dry with zesty acidity. If you are tired

of the same old chards…

 

Viognier

Also a full bodied white, this wine is

aromatic and rich with honeysuckle,

stone fruit, and ripe tangerine. As with

chardonnay, it also comes in both

oaked and un-oaked varieties if you

want more rich creaminess or more

ripe fruit, as your mood dictates.

Quality examples are available from

California, Northern Rhone Valley

(Condrieu) and Australia. Pair with

chicken, turkey, lobster, crab, brie

cheeses.

 

Chenin Blanc

Again a wine with good body and

balancing acidity made in both oaked

and un-oaked styles. Source from the

Loire Valley, France or South Africa

for truly spectacular versions. Try an

oaked style with Christmas dinner or

even pork chops. Un-oaked pairs with

white fish, salads and semi-soft

cheese.

 

Fiano di Avellino

Medium bodied but rich and flavourful

wine from the Campania region of

Italy. Typically pale in colour but

strong-flavoured with an intense

aroma and weighty on the palate.

Honey, white peach, and floral on the

nose with honey, spice, and nuttiness

in the mouth.

If you like Sauvignon Blanc

Firstly, whether you like or don’t like

New Zealand Sauvignon Blanc, do

yourself a favour and try a Sauvignon

Blanc from the Loire Valley in France

(Pouilly-Fumé or Sancerre). These

are delicious examples of Sauvignon

Blanc from its origins and I believe

you will be amazed at the difference.

 

Aligoté

Burgundy’s other white wine. Light

bodied and dry with crisp, citrusy

acidity. Apple, peach, floral, and fresh

herb aromas. Lean and palate-

cleansing with more mineral than fruit

characteristics. Pair with salads, fish

dishes and soft cheese

 

Jacquère (Vin de Savoie)

From the south eastern mountains of

France. This grape makes dry white

wines, which are light scented and

high in acidity. Aromas of peach,

green apple and fresh cut grass and

flavours of citrus and minerality.

Drink young with yellow cheese.

 

Albariño

From the Rias Baxias region of Spain,

it is similar in its bright and zesty

characteristics to sauv blanc. Pair

with fish dishes, vegetable dishes,

shellfish or its classic pairing with

octopus boiled in sea water and

potatoes 

 

If you like Pinot Grigio/Gris

Pinot grigio is an easy drinking white

hailing from the Fruili region of Italy. It

has mouthwatering acidity, apple and

pear notes. Pinot Gris is the same

grape variety, but in a style based in

Alsace, France. This wine tends to

richer qualities, sometimes

sweetness and ripe tropical fruit

aromas and flavours

 

Grüner Veltliner

Native to Austria, you will also find

quality versions from Switzerland &

Germany. Stone fruit, zesty citru,s

and minerality are key to this wine. 

It's one of the few wines that pairs

well with asparagus and artichoke.

Also pairs with scallops, sushi, veal

and wiener schnitzel. 

 

Verdicchio

Dry and light bodied from Marche

region of Italy. Can be easy drinking

or more complex and age-worthy.

Bright acidity with peach, lemon curd

a slightly oily texture and a bitter

almond finish. Pair with white fish,

creamy pasta with seafood

 

Ribolla Gialla

Traditional Fruilian variety from

Northern Italy, but there are also

quality examples emerging from

California’s Napa Valley. Elegant and

fruity aromas with notes of green

apples. Intense flavours of delicate

peach, guava, apple, and fresh acidity.

Pair with seafood dishes like steamed

mussels, shrimp, or calamari 

https://campbellkindwines.com/about-us/


Terry Johnston with his new wheels

Maintenance crew (some of which are still staff today) - 2000

Doug Grove (right) in the clubhouse (which

is now the current admin building) - 1986

Bill Mattick himself

Terry Johnston & Tiger Woods - 1996 Starter Bob

It's difficult to summarize how thankful we are for all the wonderful people who have walked through our doors and helped create

Cordova Bay Golf Course the way we know it today. Here's just a snippet of those who have left an impact over the last 30+ years.
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Laurie Carroll, Cordova Bay's first Director of Golf

Willie Hall who built Cordova Bay Golf Course

Mohan Jawl, Todd Mahovlich,

Blair Piercy & Doug Grove

Doug Grove (left) during the construction of the 9th greenChef Walter Gurtner & Jim Goddard

Laurie Carroll & Jay Basi
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Ping Fitting Day

Come in a get fitted with the latest and greatest PING has to offer. 

When: June 25th

Time: 10am - 3pm

Where: Cordova Bay Golf Course

Register by calling the pro shop (250-658-4444) - limited space available

Ridge Course Practice Area (PARC) - Practice like a Kid!

Cordova Bay has introduced a new way to improve your short game. Use the Kid’s Course!

When you arrive to practice, you will see 6 coloured flags with corresponding “ladybug” tee markers. If you are

doing some “block practice” (with a tube of balls), just go to a unoccupied area as usual and practice. If

someone comes thru playing the Kid’s Course, please take a moment to let them play out. If it is a youngster;

cheer them on!

Now, if you want to establish your short game in a “playing” situation, go play the course. There are

scorecards available from the Ridge Course staff. Play a round twice. Once there, you just “drop” the ball and

“play it as it lies" (except when playing a putting hole). The second time, select a difficult lie to see what you

can do. Play with a friend if you want some competition.

There is no extra charge to “practice like you play," as it's included in the PARC fee.

Other Tidbits
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