
12

DRIVING RANGE

Back to original format 

RIDGE COURSE

Hours: 9:00am - 6:00pm

by reservation only

PARC SHORT GAME

Hours: 10:00am - 5:00pm

by reservation only

BILL MATTICK'S RESTAURANT

Hours: 11:30am - 8:30pm

by reservation only

In this issue

THE FOREWARD PRESS
CORDOVA BAY GOLF COURSE NEWSLETTER

2
The Bay Farm & Flowers

by Chelsea Welch & Morgan Wilkins 

5
Birdies of the Bay

by Bob Reese & John Costello

15
30 Odd Years

by Jim Goddard

BILL MATTICK'S RESTAURANT

BOOK A TEE TIME

LESSONS

COURSE CONDITIONS

ONLINE SHOP

If You Like This...Try That...Red

by Grant Soutar

 July 2021

9
Thirty Years of Change

by Dean Piller

16
Photo Collage

Cordova in the News

18
Member Stories

by Bill Currie

F: 7am - 7pm

S: 6am-7pm

Su: 6am-6pm

M: 7am-7pm

T: 6am-7pm

W: 6am - 7pm

Th: 6am-6pm

18 Other Tidbits

https://www.cordovabaygolf.com/dining-events-and-weddings/
https://www.cordovabaygolf.com/online-booking/
https://www.cordovabaygolf.com/lessons/
https://www.cordovabaygolf.com/course-conditions/
https://cordova-bay-golf-course-2.myshopify.com/


We hope you all have made it through the

recent heat wave fairly unscathed.

Temperatures soared above 40 degrees

Celsius and experts are calling for above

average temperatures for the remainder of the

summer. Due to climate change , we can

expect these extreme weather patterns more

often in the future. With this mind , here are

some techniques to help your plants survive

the heat.

The first thing that we are compelled to do in

hot weather is to water our plants. Plants

should be checked twice a day for wilting or

leaf drop , which are signs of heat stress.

Wilting can also occur due to transpiration ,

which is when a plant releases moisture to

protect itself  in  excessive  heat and does  not 

The Bay Farm &  Flowers
By: Chelsea Welch and Morgan Wilkins - Horticulturists
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necessarily mean that the plant needs water.

To be sure , check an inch or two down into the

soil to see if it is dry, as overwatering can be

as harmful as underwatering. When watering ,

aim the water at the base of the plant. Try to

water in the early morning or in the evening

when temperatures are lower. If you water

during the hottest parts of the day, the water

will evaporate before it reaches the roots. 

Sun scorched tomato plant

Sun scorched basil

California Tree Poppy doing well despite the heat wave
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Ground covers are low growing plants that spread

and form a living carpet across your soil. There is a

large variety available and a few invasive types, so

please do your research before choosing a variety.

Planting ground covers this fall will produce a

moderately established patch in time for next

summer and an expansive cover in two years. 

Pots and planters need a bit of extra attention in

these hot days, some may need to be watered twice

a day. Saucers can be placed under pots and filled

with water, which will slowly be absorbed by the

roots of the plants. Make sure to empty or remove

the saucers after temperatures lower to prevent root

rot. During this heat, your pots will benefit from

shade, as temperatures can be 10 degrees lower. If

you are unable to move your pots into a shaded area,

consider creating a shade structure from a patio

umbrella, bedsheets, cardboard, or shade cloth. Don’t

be afraid to get a little creative! You can save yourself

time and energy by grouping your pots together. The

groupings can help shade each other and make

watering easier.

As we have mentioned before, mulch is extremely

beneficial for water retention. A thick layer of mulch

will help insulate the plants’ roots from both heat and

cold, while keeping soil moist. Straw, pine needles,

leaves and grass clippings are a good inexpensive

mulch. Make sure to lay it on thick, your plants will

love you for it! Living ground covers also provide

excellent protection for plants and soil. 
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Shade structure for planter using shade clothFlower pots grouped together

Dahlia Crocosmia

SnapdragonsZinnias
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The most common effects from extreme heat

will be leaf burn and bolting. Although tempting ,

refrain from removing sun damaged foliage

right away. The damaged leaves and branches

may still contain living tissue and serve as

protection against additional damage. Wait

until temperatures cool before removing. In

fact, avoid all pruning until the fall. Even plants

that may look healthy are still stressed in the

heat, and pruning adds further to it. One

exception to this rule are roses. As roses are

prone to disease , it is best to remove withered

foliage and blossoms promptly. Other tasks to avoid in the heat are fertilizing ,

re-potting , or transplanting. Plants are like us;

they are simply trying to get through the heat

wave. They do not need the added burden of

adjusting to new environments or conditions. 

Many vegetables will bolt in the heat. This

simply means that the plant sends up a flower

stalk and go to seed. With cool season greens

such as lettuce , spinach , and arugula this

process can cause the flavour to turn bitter ,

and unfortunately means your plants are

spoiled. Don ’t worry, there is still plenty of time

to seed these quick growing crops in shadier

spots. However , with brassicas such as

broccoli , cabbage , and kale , you can simply

remove flower stalks (and eat!) and the plant

will continue to produce. Annual herbs such as

cilantro , basil , and dill can be cut back and will

regrow. You may notice your hot weather

crops such as tomatoes , beans , and squash

drop their blossoms in the heat. Fortunately,

the plants should start flowering again when it

cools down.

Most importantly, gardeners can be severely

affected by the heat. Try to avoid working in

the hottest parts of the day, take breaks , and

drink plenty of liquids. Don ’t be too

discouraged from lost crops and heat damage

to your plants. We are all affected by this

changing climate and the best thing we can do

for our gardens is to prepare for the future!

Bolting kale

Bolting lettuce
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Cooper’s Hawk (Accipiter cooperii) Like other

members of the accipiter family, Cooper’s Hawks

show a preference for nesting and hunting in and

around wooded areas. Their relatively short, broad

rounded wings, and long tail provide a unique

advantage for navigating areas of dense cover while

in pursuit of other birds (a preferred prey) and small

animals. Tight turns are often facilitated by flaring

their long tail feathers. Think of them as the bird

equivalent of speed brakes. Out in more open areas,

their typical flight pattern of several wing beats

followed by a glide makes them relatively easy to

identify. They are often seen perched in a vertical

position.

As mentioned, their meal of choice is often smaller

birds such as flickers, woodpeckers, jays, robins,

doves, and even pigeons. Small animals which can

also be on the menu include chipmunks, squirrels,

mice, snakes, and insects. Even though pigeons are

equivalent in size, these hawks are not hesitant to go

after them. When looking for a quick meal, Cooper’s

are also known to include backyard feeders as part

of their hunting forays. Regardless the size of their

prey, all soon learn that their defenses are not much

of a match for a Cooper’s speed, agility, and the

grasp of its long slender talons. Once on the ground,

a hawk will typically mantle over its catch and in the

process use its sharp hooked beak and tooth-like

protrusions from the sides of its beak to dispatch its

prey with a quick snip at the base of the neck. 

The markings of a mature Cooper’s hawk include a

dark gray cap, reddish eyes, slate gray colouring

along the back and wings, rufous/reddish

underparts, a long slate gray, and black banded tail

ending with a slim white band and rounded feathers.

Immature birds are brown with some white from the

head through the back and tail feathers. Their

underparts are marked by light brown and white

streaks. Unlike mature birds, their eyes are yellow. 

Birdies of the Bay
By: Bob Reese and John Costello - Birders & Photographers

5
Cordova Bay Golf Course  |  Bill Mattick's Restaurant  |  info@cordovabaygolf.com

While males and females share the same colouring,

the female is the larger of the two. Males tend to be

37-39 cm in length and have a wingspan of 62-90

cm. Females are 42-45 cm in length with a wingspan

of 75-90 cm. 

After of up to a month of courtship, throughout which

the male will feed the female, she will begin to lay

eggs. Nests are generally situated high in deciduous

or coniferous trees. If the remnants of a previous

nest can be located, they will build on top of it. The 3-

5 eggs that are laid will hatch after 34-36 days. The

male will occasionally assist with incubation. The

female will feed the young with food provided by the

male for the first couple of weeks. After 4-5 weeks

the young are ready to fledge.

https://twitter.com/CordovaBay
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advantage of a concealed perch to ambush their

prey. In a pattern similar to Cooper’s hawks, they will

include nearby bird feeders as part of a regular

hunting routine.

After a series of courtship behaviours, a nest will be

established in a well concealed location, 23-55

meters high. The 3-5 eggs that are laid will hatch in

30-35 days. During the first couple of weeks after

hatching, the male will perform all the hunting duties,

while the female stays with the nest. After 4-5 weeks

the young are ready to fledge.

Sharp-shinned Hawk: (Accipiter striatus) Think of

these birds as basically the smaller cousin to the

Cooper’s. Even though they are smaller, the sharp-

shinned hawk's colour, long tail, and flight

characteristics (flap, flap, flap, glide) of both immature

and mature birds is so similar that even experienced

birders can find it challenging to tell them apart.

Along with the size difference, the sharp-shinned’s

tail is more square at the end with a notch in the

middle (good luck picking that up when one is flying

by.) As with many other raptor species, the females

are larger than the males. Given their approximate

size, a female sharp-shinned can easily be

misidentified as a male Cooper’s. A male sharpie is

noticeably smaller, similar in size to a jay or kestrel,

making it much easier to identify. 

Sharpies prefer the same food sources as Cooper’s

hawks – small song birds, mice, voles, small snakes,

lizards,  frogs,  etc.  From  time to time,  they  will  take 
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Sharp-shinned Hawk

Immature Cooper's Hawk
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Merlin (Falco columbarius) According to a recent

search, “The name ‘merlin’ comes from esmerillon,

the old French name for the species. Merlins used to

be called ‘pigeon hawks’ because in flight they

looked similar to pigeons. Their species name

columbarius is also a reference to pigeons.” 

Merlins are a smaller member of the family of falcons.

(The smallest is the American kestrel.) With a

somewhat stockier and more powerful build, they are

known to be strong, fast fliers and “fierce hunters.”

Similar to other predators merlins prefer to hunt by

surprise. Attacking at high speed, either horizontally

or from below, their strategy is to drive their prey

higher and to the point of fatigue. When hunting in

pairs, one will typically dive on a flock of birds while

the other will take advantage of the ensuing

confusion to orchestrate an attack.

Their  courting  behaviours include strong  level  flight

7
Cordova Bay Golf Course  |  Bill Mattick's Restaurant  |  info@cordovabaygolf.com

displays, while rocking from side to side, deep u-

shaped dives, and slow fluttering flight in a circle or

figure 8. Rather than expend energy to build a nest

from scratch, merlins prefer to take over a nest

abandoned by a crow or other raptor. After 28-32

days the 4-5 eggs that are laid will hatch. After about

29-30 days the young will fledge.

Spread throughout North America, they have

traditionally nested in coastal areas and along rivers.

Although more recently, sightings indicate they are

breeding closer to suburban and urban areas. Their

range extends as far north as Alaska and as far

south as Ecuador in the winter. Common enemies

include prairie falcons, great horned owls, Cooper’s

and red-tailed hawks. 

The bird in this photo is from the Gulf Coast of Texas

where they tend to be a bit lighter than the ones

generally found in this area.
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American Kestrel (Falco sparverius) The American

kestrel, while the smallest of the falcons, is the most

colourful, especially the males. Both the females and

the males are the same size (length 22-31cm,

wingspan 51-61 cm), which is similar to that of

Mourning Doves. Widely dispersed throughout North

America, their preferred habitats include grasslands,

open farmland, forest clearings, and even deserts.

Kestrels can often be found perched on wires or

hovering over a field hunting for mice, voles, and

insects. 

An ornithologist once described why they will hover

over a specific spot for a period of time. It seems that

as mice and voles travel through a field, they leave a

little bit of their urine as a way to find their way back.

To a kestrel's eyes, via a special adaptation, a fresh

spot of urine will glow. Therefore, once spotted, a

Kestrel will hover over it in the hope that the mouse

or vole will soon be passing back along its marked

trail. Other prey can include small birds, bats, insects,

snakes, and small rodents.

Kestrels are cavity nesters. Both parents will

participate in incubating 4-6 eggs for 28-31 days.

After hatching, the female will attend to the nest and

young while the male forages for food.After about 2

weeks, the female will also engage in the search for

food. The young will take their first flights after 28-31

days. In some cases, the parents will continue to feed

their young birds for up to 12 more days. After leaving

the nest, and the support of their parents, juvenile

kestrels will sometimes gather in small groups with

fledglings from other nests.

While their population status is reported to be fairly

strong, there has been evidence of a small but

noticeable decline in numbers from year to year.

Reasons cited include clearing of lands for

agriculture, especially “clean” farming practices

where hedgerows, trees, and bushes are completely

removed. As with all birds, the continued use of

pesticides not only limits the availability of their prey,

but also affects the birds themselves through the

ingestion of toxins.
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It was thirty-one years ago, early in July 1990, when I

travelled to Victoria from Alberta for an interview with

Mohney Jawl in hopes of being hired as the

superintendent for the Cordova Bay Golf Course. At

the time, I was a young superintendent at the

Carstairs Community Golf Club in Carstairs, Alberta.

During some course renovations, architect Bill

Robinson encouraged me to apply for the upcoming

position on Vancouver Island. During, my trip to

Victoria, the site visit with Jay Basi and the interview

with Mohney Jawl was the start of huge changes for

my wife Jackie and I and our young family. That

move changed my life forever and although our

daughters knew that Mr. Jawl owned the golf course,

they always referred to Cordova Bay as Daddy’s Golf

Course. 

I remember my first year at Cordova Bay as if it were

yesterday. I started in September and stayed at the

Royal Oak Hotel for the first month until a house to

the  left of the 9th hole was ready for my family  and  I

to move into. Jackie and our daughters, who were 2

years old and 10 months old, would travel out with

their grandma later in October. The day I started, I

estimated that 70% of the irrigation had been

installed, a 6-inch sand cap would soon be spread

around the greens and tees and over the fairways,

and the final shaping by our course builder Willie Hall

would take place. I had many important decisions to

make during my first month, including the routing of

cart paths and the selection of seed mixes for the

putting surfaces, tees, fairways, and rough.

Penncross creeping bentgrass was the original

species selected for our putting greens. Moreover,

and based on some research, we chose a mix of

highland colonial bent with perennial ryegrass and

chewings fescue to be sown in the roughs. Since it

nearing fall, the race was on to get seed in the

ground and get the grass somewhat established

before the relentless winter rains and colder

temperatures potentially create washouts and

damage. Having heard  about the washouts  that had 

Thirty Years of Change
By: Dean Piller - Superintendent 

Construction of the pond on Hole 17
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We switched gears in early November, changing our

priorities to tree and shrub selection and planting.

The original property had Bill Mattick’s nine-hole golf

course and driving range run by the late Laurie

Carrol. Several large Lombardy poplars and a few

weeping willows that were part of that golf course

remain today to the left of the first hole. Virtually

every other tree and shrub that now beautify the

layout at Cordova Bay were hand selected one-by-

one. In addition, their placement and planting would

occur over the winter months and spring of 1990 to

provide separation and beauty to our infant golf

course. I remember feeling like a kid in a candy store

in search of beautiful and unique tree species that

would grow into beautiful  specimen trees long after I

would no longer have the golf course under my

careful watch. The importance of this enormous

responsibility of selecting and planting the future

trees of Cordova Bay was instilled in me by a mentor

and professor Buck Godwin at Old’s College during a

field trip to the Lacombe Research station. Buck

stood in front of an 80-foot Swiss stone pine and

declared that he would love to shake the hand of the

person that had planted that tree many decades ago.

The importance of that field trip that day as a young

student was certainly influential in my development

as a superintendent. To be entrusted with the

responsibility of tree selection for our property that

was larger than 100 acres and virtually treeless was

scary, somewhat overwhelming, and super cool.

Side by side comparison of the course (1990's & 2021.)  Notice the tree growth over the years as well as some of the original trees on Hole 1
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occurred years earlier at Olympic View Golf Course

during their first winter, we made the decision to

hydroseed the entire golf course with a rented hydro

seeder that we kept for several months. Greens

were the first to be seeded followed by tees,

fairways, and rough as soon as they were ready.

Approximately  70% of the golf  course  was  seeded 

during the fall of 1990 with the remaining areas to be

done in early spring. A target date of July 6th

seemed virtually impossible at the time, especially

considering that washouts did occur on many holes

throughout the golf course. Washout repairs were

added to the already long list of tasks that were

needed to be done prior to opening day.

https://twitter.com/CordovaBay
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March arrived and washout repairs began,

improvements to drainage were identified, and

seeding commenced. March went by way too fast

and the beginning of April lead to the 100-day

countdown for our target opening day of July 6th,

1991. There was so much that still needed to be done

prior to opening and I remember feeling

overwhelmed, scared, and concerned. Running on

coffee and adrenalin, we were up every day ahead of

the sunrise and worked through our task list each

day. Each week flew by and a tremendous effort and

combination of Willie’s crew and the crew I was

assembling to maintain the golf course worked

together in unison to bring us closer to our opening

day. Tree planting continued, club house and parking

lot construction was under way and we would be

sliding right in behind paving and curbing to install

irrigation, soil the beds and landscape. 

I will never forget the efforts of our bunker team.

Three individuals we nicknamed the ‘Bunker Boys’

were sentenced to three months of bunker

preparation. Tom Isherwood, Mark Freese, and

David Schramm would spend the three months

leading up to opening day installing geotec liner in

every bunker after carefully hand carving the final

shapes of the bunker edges and bottoms.  The

bunker faces  that had  been  hydroseeded  in the fall 

were now established enough to begin the

installation of the liner in preparation for the

placement of tan colored silica sand imported from

Washington. Placement of this sand was a daunting

task that loomed ahead. Prior to opening, the

decision was made to use a helicopter and large

bucket to distribute the sand into each of bunkers at

an even depth of four inches throughout the course

(scroll further in the newsletter to see a picture.) This

decision was not inexpensive, but with such young

turf throughout the golf course our concerns were

balanced between how long it would take to install

the sand and also how much damage would occur

with hundreds of loads of sand being hauled

throughout the course. It was an exciting time and as

each day passed, the golf course was slowly getting

to the level of completion that would enable us to

open on our set date.

Opening day finally came and what a day that was!

The excitement and sense of accomplishment from

the teams that pulled everything together was so

satisfying. July 6th, 1991 was a day I will never forget

and even today there is so much satisfaction working

with a tremendous team of individuals that are having

fun and working hard to work towards our team goal

of continued improvement.

Construction of Hole 10

Hole 18
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Cabernet Sauvignon

Originating in the Bordeaux region of France, where it is the

dominant grape in left bank blends, quality examples of

Cabernet are being produced around the world. Ranging from

voluptuous and fruit forward (new world regions like Napa

California, South Australia & Maipo Valley, Chile) to savory and

smoky (Left Bank Bordeaux, Super Tuscans), Cabernet is a big

and bold red perfectly paired with grilled meats and strong

cheeses.

Touriga Nacional

Portugal’s defacto national grape, this black-skinned grape is

traditionally used to make Port wine in the Douro Valley.

Increasingly found as dry, table wine from both the Douro and

Dao regions of Portugal. The small grape size increases skin

contact during maceration introducing intense flavours and

high tannins to these full-bodied wines. If you like new world

Cabernet you are sure to enjoy the dark berry, plum, cocoa

and violet flavours perfect for pairing with grilled steak, strong

cheeses or roast lamb. 

Monastrell/Mourvèdre

Called Monastrell in its native Spain, where it makes full-bodied

wines with earthy undertones & Mourvèdre in France, used in

GSM blends of the Rhone Valley and single varietals in Bandol.

Secondary regions: Mourvèdre is gaining in plantings in both

California and South Australia where it is made as both Rhone

style blends and single varietals. Another small, black-skinned

grape, which produce wines of dark purple colour, high alcohol

and high tannin wines. Known for their black fruit flavours and

rich, soft mouthfeel combined with rustic earthy and wild game

notes. These big flavour wines should be paired with rich

meats and sauces able to balance the high levels of tannin.

Serve with bbq lamb, beef short ribs, pepper steak, game and

Manchego cheese.

If you like...

Try...

Last month we began the exploration of lesser known, or less chosen, wine varieties when we discussed a few

alternatives for popular white wines. I would like to thank those readers who let me know they had successfully

tried something new.  I am so glad you found something you enjoyed. 

And so, with your support, let’s dive into some alternatives for some of the most popular red wine varietals. As with

white wine and chardonnay, red wine drinkers have a clear favourite. Not surprisingly, it’s Cabernet Sauvignon with

worldwide plantings at 1½ times that of Chardonnay. 

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

Native to Burgundy France but also produced with great success

in the Willamette Valley, Oregon; Central Otago, New Zealand;

Tasmania, Australia; Western Cape and Hemel-en-Aarde Valley,

South Africa; Pfalz, Germany and others. Pinot Noir produces

lighter bodied, high acidity red wines famous for their red fruit,

spice and forest floor characteristics. Subtlety is the name of the

game with these wines. Depending on the quality and region of

origin, wines from pinot noir can accompany a wide variety of

foods. Soft cheese, salmon, pasta in tomato sauce, even white fish

but also grilled steak with a robust California example.

Trousseau 

Native to the Jura region in the mountains of southeastern France,

this dark skinned grape has also travelled to Spain (as Matura

Tinta) one of the permitted grapes in a Rioja blend & Portugal (as

Bastardo) where it has been used in the making of fortified wines

such as Madeira and Port. As a single varietal from Jura,

Trousseau wines typically have pale, cherry-red colour, light body

and flavours of raspberries, cherries and other red berries with a

savory undertone. Wines are usually high in alcohol due to

Trousseau’s high natural sugars and can have firm but not over

powering tannins. Trousseau’s flavour profile allows it to pair well

with a variety of foods. Try it with creamy goat’s cheese, cioppino,

mushroom pate, and paella. It may seem counterintuitive to pair

Trousseau with a grilled steak but the wine has enough structure

to stand up to the steak and the lively acidity and light-body will

leave you feeling less weighted down after the meal. Give it a shot!

Gamay Noir

Similar to pinot noir in many ways, Gamay is another light-bodied

red wine from Burgundy (Beaujolais subregion) in France. High

acidity, red fruits, and forest floor, gaminess as you find in pinot,

gamay will show more floral notes such as violet and perhaps a bit

more minerality. Beaujolais nouveau undergoes carbonic

maceration giving the wine “candied banana” & bubblegum

flavours. Bottled just 6-8wks after harvest and released the third

Thursday in November each year this is a straightforward wine

intended for immediate drinking. Looking for a more serious

version, try one of the Beaujolais Crus. 10 subregions, at the

northern boundary of Beaujolais, which produce red wines made

in the Burgundian style. Often an excellent, and more affordable,

alternative to quality Burgundy Pinot Noirs. New world producers

are making quality gamay in places such as Oregon, New Zealand

and right here in BC. Low tannins and high acidity make Gamay

Noir a perfect accompaniment to a wide array of foods. Try with

soft cheese, grilled salmon, spanakopita or calamari.

If you like...

Try...
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Syrah/Shiraz

Native to the Rhone Valley in France where it is called Syrah

and most often used in blends, this is the same grape that

has been made hugely popular as a single varietal in Australia

under the name Shiraz. Big and bold this wine has flavour

descriptors that range from smoke, bacon fat, black fruit and

black pepper to violet petals, vanilla and baking spices.

Syrah/Shiraz is perfectly paired with roast lamb, game, bbq

ribs and burgers.

Dolcetto (Dolcetto d’Alba)

Native to Piedmont in northwestern Italy, Dolcetto translates

to “little sweet one” but the wines are usually far from it. Wines

are generally dry, medium-bodied with deep ruby colour and

well-balanced acidity. Flavour profiles are a combination of

red and black berries, plum and violets with a subtle bitter

finish. Can be soft and fruity or intense and powerful. I have

heard the term “face-ripping” used for the intense tannins in

some young Dolcettos but these will soften if given time.

Dolcetto can be consumed when young but the best

examples are 3-5yrs of age. Dolcetto pairs perfectly with bbq

chicken, roast duck, grilled meats, semi-hard cheeses

(Gouda, Manchego, double Glouchester, Monterey Jack, etc.)

or charcuterie.

Petit Verdot

Another native to France, Petit Verdot was used as a minor

blending grape (1-8%) in Bordeaux. Highly prized as a

blending grape due to its intense dark colour, high tannins

and full-body, Petit Verdot has recently gained traction as a

single varietal in Australia, California and even here in BC. If

you like big and bold, this is your grape. Black fruits dominate

the nose with plum, dark cherry and cassis but you will also

find herbal notes of sage & lavender, floral notes like violet

and even pencil shavings. The palate is dense with

blackberry, plum & cassis along with gripping tannins and a

propensity to higher alcohol giving the wines a full and plush

mouthfeel. Pair these powerhouses with food that matches

their bold flavours. Try with grilled steak, lamb, veal, all types

of game meat, aged & hard cheeses and even spicy food. 

If you like...

Try...
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Hopefully I have given you a bit of help in trying something new and exciting in the world of red wines.  But do

not, by any means, limit yourself to my suggestions.  There are so many underappreciated varietals from

quality producers worldwide.  Give it a go then drop me a line. I would love to hear your results, good or bad.

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


30 odd years
 

A mystic rooster
hungry

roaming thirteen
goats,

just because
3 down, 1 to go

 
Laurie flicking

Starter Bob kibitzing
on new legs
all the Dougs

 
Johnny and Norm
always in a hurry

to go nowhere
 

Willy the artist
quietly
digging

a masterpiece
out of the dirt

 
Red wine Brian

perched
cracking wise
to barstools

 
We celebrate

the many
who have played in front of us

and are thrilled
for those yet to tee off

 
We are The Cordova Bay Golf Course...forever the best golf

course on Cordova Bay Road
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We are forever thankful for those, new and less new, who have helped us create memories along the way at Cordova Bay Golf Course.

We celebrated our 30th anniversary on July 6th with music and cupcakes, laughter and cheer. We don't make it on the news often, but

our opening day seemed important enough to sneak into the Times Colonist a few times. 
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Congratulations to Cordova Bay GC for 30 years of

providing one of the best - if not the best - golf

experience on Vancouver Island. From day one, the

focus has been on creating a public golf course with

the high standards of a private course. There's no

doubt, the Cordova Bay team has proven it can be

accomplished.

We may not have 30 years under our belts, but we

have an accomplishment of our own. We are the

Friday Boyz and since 2008 we have donated more

than $30,000 to the YMCA/YWCA Strong Kids

Campaign. We’ve gotten the job done with one

Looney and Tooney at a time, from small wagers on

the golf course, to spirited sports betting at the 19th

hole. Throw in a couple of tournaments 

a year and the money adds up, fulfilling our 

need to help those in need in our community. 

 

Member Stories
By: Bill Currie & the Friday Boyz

We have helped countless kids go to Camp

Thunderbird. We’ve helped local families with Y

memberships. We have supported at-risk youth with

transitional housing and provided single mothers and

children, with shelter and counselling, while escaping

abusive relationships. 

We are a couple of dozen guys who are making a

difference while enjoying our favourite game of golf.

Whether it's a couple of dozen guys or a group of

four, Friday Boyz are challenging groups of golfers at

Cordova Bay to pick a charity of choice and lend a

helping hand. There is no better feeling than that of

caring for our community. And it starts with just a few 

dollars and a simple decision to accept our challenge. 

Other Tidbits

Meet the Bunker Wizard, Cordova Bay’s new bunker

rake. Miranda demonstrates the proper technique for

smoothing footprints. Teeth up and floating the whisk

over the surface of the sand. When it is necessary to

repair deeper footprints and splash marks, simply

turn the teeth down and pull the rake towards you.

When finished, please leave the entire rake in the

bunker with the teeth up.
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For over 20 years, Golf for Kids has been bringing

together sponsors, donors, partners, volunteers,

community advocates, and devoted youth in support

of kids and their families. 

There is currently a 50/50 draw and tickets are still

available here. Proceeds go towards helping Island

kids and local youth sports. You may also consider

donating directly to Golf for Kids here

https://drive.google.com/file/d/1pmVL8laZoGAU13UCGNfCJiuVjGmvQvQS/view?usp=sharing
https://twitter.com/CordovaBay
https://www.facebook.com/cordovabay/
https://www.instagram.com/golfcordovabay/
http://www.cordovabaygolf.com/
https://www.cordovabaygolf.com/dining-events-and-weddings/
https://www.golfforkids.net/
https://www.golfforkids.net/donate/

