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While the calendar says it is summer , there is

no denying that the crispness of fall is in the

air. The sweet smell of the Katsura trees fill the

air in the parking lot and around the

Clubhouse.

The summer students have left us to return to

their studies. We had a team of four awesome

ladies who lightened our workload by weeding

and mulching , and their help will be greatly

missed. With shorter days and cooler

temperatures , the gardens are slowing down ,

but fall proves to be one of the busiest

seasons for us gardeners. 

The Bay Farm &  Flowers
By: Chelsea Welch and Morgan Wilkins - Horticulturists

2

Although our annual beds are in full bloom, we have

already created the design and placed the plant

order for next year’s display. After careful

deliberation of what worked and what could use

improvement, we can hardly wait to see our ideas in

bloom next summer! We are almost finished with the

task of drying, cleaning, and storing last year’s

daffodil bulbs, just in time to order a fresh batch for

this spring. The used bulbs will be planted into

naturalized areas around the course, as we have

done in previous years. The new bulbs will take

center stage in our annual beds for a dose of spring-

time color. Last year we planted Camas bulbs, a

flowering plant native to North America that blooms

in spring. You may have noticed white and purple

flowers in front of #15 blue deck. We plan to add

more and more each year until our naturalized areas

are filled with color. We have just planted some fall

blooming Colchicum corms, also known as Autumn

Crocus, along # 1 tee walkway, driving range

entrance, #18 driveway, putting course rockery and

along the cart path to #10 tee. Colchicum, which

greatly resemble crocuses, provide lovely fall color in

bright pinks and whites. The pink variety, which

bloom first, are deer and drought resistant and

virtually maintenance free. The white variety bloom

towards the end of September, can handle a shadier

location and require a bit of watering. You’ll notice

the pink are currently in bloom!

Cornelian Cherries

Colchicum
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The end of August and beginning of

September are the perfect time to collect and

save seed. Once flowers fade , dry and turn

brown , their seeds are ready to harvest. We

have been busy adding to our seed supply in

hopes of providing seed for sale before

Christmas , with all proceeds going to the

Ladies ’ club charity, Operation Trackshoes.

Some of the varieties that will be available are

Poppies , Foxglove , Sweet Peas , Lupins ,

various Marigolds , Sage , Columbine , Echinops ,

Allium , and Chinese-Forget-Me-Nots. As well ,

we will be saving seed from some of our

vegetables that have done especially well.

Growing from collected seed enables varieties

to become better adapted to your specific

growing conditions. 

We have been watching our fall vegetables mature,

such as Celeriac, Parsnips, Ornamental gourds,

Winter squash and think we may have some prize-

winning Pumpkins on our hands! We will use the

Ornamental squash and Pumpkins in our fall display.

Afterwards, Chef Walter decides what he can use,

and the rest is donated to the Shelbourne

Community Kitchen.

Dahlia
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We aim to let nothing go to waste on the

course! We are fortunate to have pear , apple ,

and plum trees , originally planted when

Cordova Bay was a working farm , that provide

plenty of fruit to harvest for our kitchen. The

golden plums from the tree along #5 fairway

are especially cherished by Chef Walter for his

preserves. We also harvest Cornelian cherries

from the Ridge driveway, Oregon grapes from

the bed at #6 washroom and Rosehips from

Sayward Hill Crescent. Look for many tasty

jams , chutneys , and jellies which highlight

these ingredients , for sale at Bill Mattick ’s

Restaurant. 

This is a truly bountiful time of year! To keep

the harvest going , we have recently planted

many cool-weather vegetables , such as

Lettuces , Spinach , Arugula , Chard , Kale ,

Mustard Greens , Pac Choi , Cilantro , Dill ,

Radish , Broccoli and Cauliflower. Some of

these varieties will be harvested this fall and

some will not be ready until the spring. 

So happy fall y’all , we hope that you enjoy the

changing of the season as much as we do! 

Pumpkins

Various saved seeds
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The Cornell Laboratory of Ornithology’s All About

Birds web page provides a pretty comprehensive

description of the Cedar Waxwing (Bombycilla

cedrorum) that’s pretty hard to top: “...the Cedar

Waxwing is a silky, shiny collection of brown, gray,

and lemon-yellow, accented with a subdued crest,

rakish black mask, and brilliant-red wax droplets on

the wing feathers.” 

Their appetite for cedar berries in winter is one of the

factors that plays a role in their name. The "waxwing"

part derives from the waxy red secretions found at

the tips of their secondaries (a reference to a section

of their wings). While the exact function of these

coloured tips is not known, it is speculated they may

have something to do with attracting mates. 

Cedar Waxwings predominately range from the

southern half of Canada to the northern half of the

US and from coast to coast. Although, some have

been recorded as being as far south as Panama. In

general their habitats can include a wide variety of

woodlands, orchards, farms, and suburban areas

where cedars, fruiting trees and shrubs are

abundant. 

Given they are often heard before they’re seen, listen

for their high-pitched call notes, or “thin, lisping cries”

as characterized in one reference. Look for them low

in berry bushes, high in cedars and other evergreens,

or along rivers and over ponds. These are very social

birds which are most often seen flying and feeding in

small to larger flocks.

In a very unique courtship behaviour, the males and

females will hop toward each other and touch bills.

The male will typically pass something equivalent to a

gift to the female such as a berry or an insect. She, in

turn, will hop away and then return to give it back to

the male. After several repetitions of this pattern, the

female will eventually consume the gift. Once the   

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

courtship ends, the nest building responsibilities fall

to the female. Observations indicate that it takes 5 to

6 days to complete a nest. The female will make

hundreds of individual trips to gather materials. In

what appears to be an effort to save time and

conserve energy, females are known to poach

nesting materials from other birds’ nests. Even

though they can begin nesting later than other birds,

they can manage to produce up to 2 broods per

year. The 3-5 eggs that are laid will complete

incubation in 11-13 days. Within 14-18 days of hatching

the nestlings will fledge. 

When feeding in fruiting trees or shrubs, they will

either do so from a perch or hover to harvest berries.

Unlike most birds, Cedar Waxwings swallow both the

fruit and the seeds. While insects make up an

important portion of their diet, they nonetheless

exhibit a much stronger preference for berries and

fruit. When over ripe berries begin to ferment and

produce alcohol, they can become intoxicated or

even die from eating too many.
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Red-winged Blackbirds (Agelaius phoeniceus) are

one of the more abundant birds in North America.

The males are all black with scarlet red and

orange/yellow wing patches. Males are especially

fond of flashing them in an effort to attract a mate or

to send a notice to others that this is a territory that

he will defend. They are notably bold and aggressive.

Any bird that flies over or enters their nesting area will

be driven away with an attack. When larger birds,

such as hawks or crows, come close, multiple males

will often go after them. 

Females, while less aggressive, are also known to

defend a nesting area. Given their nesting preference

for marshy areas, their subdued brown and light tan

streaks provide them with a considerable level of

camouflage. Both the males and females are strong

agile fliers.

In addition to fresh or saltwater marshes and rice

paddies, they will also breed in drier places like sedge

meadows and fields. In fall and winter, they can be

observed congregating in agricultural fields, feedlots,

pastures, and grasslands.

Among the earliest birds to arrive back from

migration, their presence among the cattails and

reeds around the ponds and waterways on the

course is a sure sign that Spring is not far away. Very

shortly after their arrival the males will go about

establishing a territory. Once established, they will

spend considerable energy in defence of that

territory, by chasing other birds or anything else they

suspect to be a threat. They have even been

observed going after much larger animals and

people. 

Nests are built low among vertical shoots of marsh

vegetation, shrubs, or trees. While the males are

thought to play a minor role in the selection of a nest

location, it is the females who exercise the final

decision. To construct a nest, she will typically wind

stringy plant material around several close, upright

stems. Around and over this she adds more wet

leaves and some decayed material such as wood.
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Mud is then added to the inside to fashion a cup. As

a finishing touch she will line the cup with fine, dry

grasses. One nest picked apart by a naturalist in the

1930s had been made by weaving together 34 strips

of willow bark and 142 cattail leaves, some 2 feet

long. 

2-4 eggs are laid and incubated over a period of 11-13

days. Both parents participate in feeding the young.

After hatching the young will typically fledge in 11-14

days. They can raise up to 2 broods per year.

Red-winged Blackbirds eat mainly insects in the

summer and seeds, including corn and wheat, in the

winter. Those nesting along the 17th and 18th holes

appear to be especially fond of dragonflies. They will

use their pointed slender bills to pry open reeds

closer to the water to get at insects hidden inside. In

fall and winter, they eat weedy seeds such as

ragweed, native sunflowers and grains.

https://twitter.com/CordovaBay
https://www.facebook.com/cordovabay/
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effort to search under branches and leaves. They will

also search along the crevices in tree bark for

insects and larvae. In a manner similar to a

Flycatcher, they will hover or dart from a perch to

catch an insect. During the warmer months, their diet

consists mostly of insects, but as a mostly non-

migrating species they rely more on berries and

seeds in the colder months. 

As cavity nesters, they will build their nests in trees

where they can locate a natural hole or one that has

been abandoned by a woodpecker. In more

suburban and urban areas, they will also use nest

boxes. While the female will typically lay between 5-7

eggs, not a great deal is known about incubation,

feeding and fledgling. It is assumed that both parents

jointly care for the young. They will often return to the

same nesting site for several years in a row.

As with so many birds it is considered to be most at

risk from habitat loss.

Chestnut-backed Chickadees (Poecile rufescens)

are about the size of a sparrow and can be easily

distinguished from the other 7 members of the

chickadee family by the colourful chestnut feathers

along its back and flanks. Although similar to other

chickadees, it has a blackish cap, white cheek patch

and a relatively small dark beak. Their tails appear to

be relatively long in comparison to their body size

and their wings are short and somewhat rounded.

With a range that extends along the west coast from

southern Alaska to California, Chestnut-backed

Chickadees can be found in a variety of habitats,

from remote coniferous forests to suburban and

urban areas. 

These very active fliers and foragers will commonly

gather in small flocks, flitting from tree to tree or bush

to bush in search of food. Observe them long enough

and you might see them  hanging upside  down in  an 
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“What other people may find in poetry or art

museums, I find in the flight of a good drive: the white

ball sailing up into the sky, reaching its apex, falling

and finally dropping to the turf, just the way I planned

it.” - Arnold Palmer

To the uninitiated, a bag mapping is a series of

experiments conducted at the driving range to

establish how far you hit each club in your bag. Your

golf professional conducts the experiments with you

in order to help you find a full swing yardage to

attach to each club in your arsenal.

We want to establish a couple of key pieces of

information for each club. We utilize GC Quad

technology by Foresight to provide accurate data. 

GC Quad is a high-tech, camera-based launch

monitor that measures the initial ball speed, vertical

and horizontal launch angles, and the spin rates of

the golf ball to establish incredibly accurate tracking

of the ball’s travels. The first key piece we are

interested in is the carry distance for each club. The

second key piece is the projected roll-out distance.

Combined, we have a total distance for each club in

the bag. 

Allowances are made for the fact that we are testing

with a range ball. Of note, our range balls are of very

high quality and fly very close to yardages we’d

expect from a proper “game” ball. We also account

for temperature and wind when bag mapping.

The Value of Mapping your Bag
By: Brian Hann - Lead Teaching Professional, PGA of Canada
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The pot of gold we are searching for isn’t so much a

measure of how far you can hit it with each club as it

is how far you do hit it with each club. To illustrate,

consider your own five-iron shots. What percentage

of five-irons do you hit flush, with a square clubface,

affecting top-end distance? If you’re like everyone

else, it’s a rather low percentage. Yet many people

take note of the distance they achieve with the flush

shot and consider that to be “roughly the norm” even

though it’s clearly a glimpse of their potential. I call the

pure strike the “A plus” yardage outcome. Now we

can work back from there. It’s easy to establish that

all of us are more likely to affect a “B” yardage

outcome with any given club than we are an “A plus”

so…we’ll need to record and measure the “B” yardage

outcomes and take an average of those. Accordingly,

we delete the A’s and C’s and the occasional D as

well.

Armed with the yardage outcomes for each club, we

can confidently choose clubs on the course based

on our own data from a controlled setting, where we

hit shots with pretty decent outcomes (as described

by the “B’ letter grade). Choosing a club that we know

will affect the target when we hit a pretty decent shot

takes the stress off when compared to the back-of-

the-mind mistrust that is accompanied by this bit of

self-talk just as one begins the backswing, “Better

make it a really good one if you wanna carry the

pond in front of the green.”

We’ll also be less inclined to put stock into what clubs

others are choosing in various situations, as logic

dictates that each person will affect different launch

conditions based on their clubhead speed, their path

and face angle patterns and their shot dispersion

across the clubface.

Consider booking a bag mapping session with one of

us to establish your own yardages. Then say good-

bye to the free club selection advice from a well-

meaning friend. I guarantee they were pulling that

advice from the clear blue sky. I guarantee, unlike

Arnie, they’re pulling those numbers from the clear

blue sky.

https://twitter.com/CordovaBay
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I am often asked questions from our membership on

some basic tips for improving the quality of turf in

their lawns. Growing healthy turf can be somewhat

challenging during saturated winter conditions or

through extensive periods of heat and drought.

However, there are some very simple things that a

person can do to improve the overall health of their

turf and the soil in which your lawn is growing.

A balanced diet is important to quality turf care and it

doesn’t have to be complicated. For most lawns, a

good quality granular fertilizer application in late

spring and early fall will give your grass the basic

nutrients it will need over the summer and winter.

Most fertilizer blends have three numbers to indicate

the percentage of nitrogen, phosphorus, and

potassium. Any analysis similar to a 24-8-24 will give

your lawn the ratios of nutrition to support healthy

turf with an application rate of 1 pound nitrogen per

1000 sq/ft.  Once  this   baseline  nutrition   has   been 

Lawn Care Basics
By: Dean Piller - Superintendent 
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satisfied, it is important to make two additional

applications in the early spring and mid summer of a

product containing calcium. The calcium plays an

important role in overall plant health but my reason

for calcium application is primarily for pH adjustment,

soil structure, and microbial activity. For most lawns, I

would recommend a Calpril lime application in March

or April and a summer application in August with

gypsum, which provides your lawn both sulfur and

calcium. The gypsum application is very good at

removing any sodium buildup that may have

developed over the summer. For those of you that

want to get really fancy with your calcium

applications, a third application in early fall of bone

meal will really drive important root growth heading

into the fall. 

Now that you are feeding your lawn properly, the

next important step is providing adequate oxygen to

your    turf   in    the   root   zone.   This    can   is   done   
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mechanically by renting or hiring the equipment or

company to aerate your lawn. I personally feel that fall

aeration is more important than spring aeration but

your lawn will benefit from 2 aerations in one

calendar year if it has been a while since this has

been done. Air in the soil is critical to good root

development and is also essential to support a

thriving microbial population that will naturally bio-

cycle organic matter and nutrients locked up in your

soil. On Vancouver Island, our climate and soil

conditions are not conducive to good microbial

activity. This is because our lawns are often

saturated in the winter months, which results in low

oxygen levels, or bone dry in the summer months,

which results in minimal microbial activity. For this

reason, power raking or dethatching your lawn is

equally as important to improve overall soil health.

When someone asks me if I think they should

dethatch their lawn my answer is always yes! I then

follow up by adding that if they can see the tire marks

in their lawn when they mow the grass, then the lawn

will definitely benefit from a power rake to remove

excessive dead plant material.

Proper watering is next on the priority list for

premium lawn care and this is by far the most difficult

part of good turf management. I say this because no

two soils or front lawns are the same. Factors such

as soil quality or variation in soil depth play such a

large role in how often and how much irrigation is

required. Does shade play a role on your lawn? Is the

turf on a south facing slope which will increase the

intensity of the summer sun? Is the amount of water

required for good turf dramatically increased by tree

roots encroaching onto your property? Nine times

out of ten when I see moisture deprived turf in the

summer, the surrounding trees are the reason for the

drought stressed condition. On the golf course we

recently hired a professional company to digitally

map our golf course with a drone. This blueprint will

be very helpful to us this winter when we develop and

prioritize our root pruning program to reduce the

drought impact our growing trees are having on the

surrounding turf. In summary, there are so many

variables    to    consider    when    adjusting   irrigation
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schedules but some basic guidelines will help. I

recommend irrigating at first light in the morning to

rinse the dew into the soil so that it doesn’t evaporate

once the sun comes up and to water less often but

deeper to improve turf health. I also recommend

irrigating your lawn during the summer months. A

green lawn is a wonderful heat sync that also

sequesters carbon. Restricting your water in April

and May is never a bad thing and once we get

through the September long weekend, shutting your

irrigation off on your lawn is also beneficial as cooler

nights bring in extra moisture in the form of dew. A bit

of brown going into the winter is generally healthy for

your lawn and it will quickly bounce back once we

receive the first soaking fall rain.

The last piece of advice I have for homeowners who

want to improve the quality of their lawn is to mow

lower and more often. The height of cut on our

greens during the summer is 1/10th of an inch and our

collars and fairways are cut  year-round at  1/3 of 

an inch. Greens are cut in season 4-7 times per week

and our tees and fairways are cut 3 times per week

on average. This regular cutting dramatically

improves turf density similar to the regular trimming

of a cedar or boxwood hedge. Infrequent mowing or

mowing the grass at too high of a height creates a

leggy and puffy lawn that will dry out quicker during

the summer. The most misunderstood myth about

height of cut is that the lower you mow your lawn the

greater the need for water. This is clearly incorrect as

you can witness out on the golf course this week

where the majority of our drought stressed turf is in

the longer mowed turf such as the rough around our

greens and fairways. 

I’m not suggesting you should be maintaining your

lawn at our fairway height but I would expect that if

you begin mowing your lawn at a lower setting and

cut it maybe twice a week, then the turf quality will

improve noticeably. 
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Prosecco tends to be a bit more fruit forward and seems a bit

sweeter than Traditional Method wines.

Second fermentation in tank reduces the pressure in the bottle and

causes Prosecco to have larger, less persistent bubbles than

Champagne.

Champagne has more flavours of toasty brioche and tart apples

whereas Prosecco has floral, tropical fruit and honeyed flavours.

These flavours mean Prosecco is great for sparkling cocktails

(Versatility)

What is the difference between Champagne and Prosecco?

The Grape 

Champagne is made from primarily Chardonnay, Pinot Noir &/or Meunier.

Wines from the Prosecco DOC are made from the Glera grape (formerly

known as the Prosecco grape). To make quality sparkling wines, grapes

must have high levels of acidity and fruit character, of which Glera has

plenty of both.  

The Process 

Like Champagne and other Traditional Method wines, Prosecco

undergoes two stages of fermentation. But for Prosecco, the second

fermentation, which produces and traps bubbles in the wine, occurs in

large sealed tanks and not in the bottle. The lees (yeast cells) are then

removed via filtration, not disgorgement, prior to bottling. This is known as

the Charmat Method, Tank Method or Metodo Italiano. 

The Flavour Profile

The Cost

Event quality Prosecco (~$29) is more affordable than Champagne (~$50)

Sparkling wine sales have been on a steady climb over the past decade with Champagne and Prosecco

leading the charge. Last month we began an exploration of the world of bubbles with a look at Champagne

and alternative Traditional Method wines from other locations. This month we discuss Prosecco, the reasons

for its popularity and we’ll find some comparable choices from around the world, including something

delicious from Vancouver Island.

Prosecco is Italy’s most famous sparkling wine but for many years had a reputation for being lower quality

than its Traditional Method cousins. While cheap and lower quality versions are still made, quality Prosecco is

widely produced and makes up the majority of Prosecco found in Italy. Export of quality Prosecco is

becoming more common and there are a few good ones to be found in our market. 
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If You Like This...Try That...Prosecco
By: Grant Soutar - Bill Mattick's Restaurant Manager & Sommelier 
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Prosecco’s versatility, price point, and easy drinking nature have all contributed to its growth in popularity (not

to mention the Instagram era with many celebrities or influencers posting their pics with a glass of bubble in

exotic locations.) Whether on its own or used in creative cocktails like an Aperol Spritz, Prosecco is a perfect

and refreshing choice for hot summer afternoons. 

But Prosecco is not the only alternative to Traditional Method sparkling wine. Below I have listed some other

options from regions around the world and right here on Vancouver Island.

Vancouver Island’s home grown and signature sparkling wine.

Developed by winemaker Daniel Cosman in the Cowichan Valley first at Enrico

Vineyards then Unsworth Vineyards.

In 2019 Charme de l'île was granted a Canadian Federal Trademark which

requires it to be made in the Charmat style from 100% Vancouver and Gulf

Island grapes.

Available in white and rosé.

Vibrant, fruity and fresh, this sparkler pairs well with a variety of foods (seafood,

cheeses, Indian cuisine.)

Unsworth Charme de l'île  $24.99

Averill Creek Charme de l'île $27.50

Enrico Charme de l'île  $26.50

Charme de l'île

Examples
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Mass produced, inexpensive, and simple sparkling wines which are tank

fermented. 

These are basic, easy drinking wines from Germany but the base wine can be

sourced from anywhere in the European Union.

If you just want bubble and want it inexpensive, this is your answer. 

Henkell Trocken Dry $14.99 BCLDB

Sekt

Example

This is a wine that definitely punches above its weight class. 

From Chardonnay and Pinot Noir grapes, using the Méthode Transvasée

which is a bit of a blend of traditional and tank methods.

Second fermentation occurs in 1.5L magnum bottles but rather than disgorging

the yeast cells, the materials are removed by filtration.

9.1g.L of residual sugar so this is a slightly off-dry wine with a generous

mouthfeel and a wonderful blend of fruit, floral, and toasty flavours and fine

mousse bubbles. 

$12.99 BCLDB 

Hungaria Grande Cuvée Brut
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These are just a few of the countries producing quality, Charmat Method sparkling wines, but hopefully they

are a good start. Others include Italian Asti; California, Oregon and New York sparklers from the USA;

Australian particularly from Tasmania and Margaret River, and many more. Charmat Method wines are

generally more aromatic, have softer bubbles which dissipate more quickly, show more fruit flavours and less

toasty, brioche ones and can be sweeter than Traditional Method sparkling. They also tend to be less

expensive but very good value and great for both every day or celebratory consumption.

As more of us become vaccinated and celebrations are once again possible, I hope many of you have the

opportunity to join with friends and family to enjoy a bottle (or two) of champagne or other sparkling wine. I

believe we are social beings at heart and after so much time apart, it is wonderful to see and hear of people

reconnecting with loved ones.  Enjoy your time together, be safe, be well and keep those corks popping!!

Chile is the 10th largest wine producing nation in the

world. The country runs 4000+ km north south but

averages less than 200km in width giving almost every

wine region good proximity to the coast and its cooling

breezes. 

Hot days and cool nights are perfect conditions for

growing sparkling wine grapes which develop

exceptional fruit flavours while retaining vibrant acidity.

Mostly made using the Charmat method, these wines

are relatively inexpensive but excellent value for money.

Cono Sur Sparkling Rose  $18.99 BCLDB

100% Hand-picked Pinot Noir from the Bio Bio

Valley

Fresh raspberry, gooseberry and cherry with

creamy hints

Great with appetizers and seafood or just by itself.

Chile

Example

Not to be confused with Sekt, these are quality

sparkling wine made using the Traditional Method and

made only with grapes sourced within Germany.

Pricing is generally a bit lower than comparable

Champagne and can be found in a variety of dry or

sweet levels.

Riesling Sekt is Germany’s unique hidden gem. Made

from Riesling grapes which bring their naturally high

acidity and aromatic fragrances, this wine is definitely

worth a try.

Riesling Deutsche Sekt Extra Brut, Robert Weil 2016.

BCLDB $53.99 

Deutsche Sekt & Rieslingsekt

Example
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Private Individual Coaching - $949.00

Group Program - Maximum 3 golfers - $1,550.00

(everyone included)

Delta 2021-22 Winter 'Improve your Game" Program

The 2021/22 Delta program is an opportunity to improve

not only your swing motion but also your understanding of

how to play this great game.   

This bi-weekly program includes: Twelve (12) 45-minute

sessions and three (3) 90-minute "on course" sessions

starting early October 2021 and concluding in March 2022

For more details, reach out to your coach or any one of

our PGA of Canada coaches.

For other great lesson opportunities, check out the

Lessons Brochure by clicking here

Upcoming Course Maintenance

As we all know, this season has been demanding for both golfers and golf courses, but the course itself has

felt the brunt of hundreds of golfers each day for months on end. Over the month of September, our

maintenance crew will be performing various cultural programs to the entirety of our facility (PARC, RIDGE,

BAY).

Most of these programs will be performed with the most minimal disruption to your regular golf games,

however there are a few key dates listed below. The maintenance being performed includes a variety of top

dressing, needle tining, and verticutting of greens followed by some work on the fairways.

 

RIDGE COURSE CLOSED

 

Wednesday September 22nd

 

BAY COURSE & DRIVING RANGE CLOSED

 

Thursday September 30th

 

Other Tidbits
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