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*all hours are subject to change as
we enter into spring and summer. 
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Word from the Editor

March 21 - Bay Course will close at 2:00 PM
March 22 - Bay Course closed all day
March 22 - Bill Mattick's Restaurant closed all day

Please make note of the following closure dates for spring maintenance:

The Ridge and PARC will remain open - perfect time to practice your short game!
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CBGC Staff Highlights
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We are excited to welcome Ian Goard as our
new Executive Chef in Bill Mattick’s. Ian grew
up in Victoria and after considering different
career opportunities, felt turning his hobby into
a job was the best way to go. He started his
culinary career in Whistler before moving back
to Victoria to work at Hotel Grand Pacific and
start his family. Ian grew up playing golf and
we hope he’ll get a chance to pick up the
sticks again soon. 

Ian has spent his first couple of months getting
to know our customers, our team, and our
kitchen. You may have noticed Ian trying out
new menu items over the past few weeks as
he gets a feel for what our customers enjoy…
and yes, we noticed you like his feature bowls
and are mildly concerned with the volume of
tuna we are going through to keep up with Jim
Goddard’s tuna sandwich obsession. When he
gets a break from making Jim’s lunch, Ian has
also been collaborating with our gardening
crew who are planting this year’s crops for our
‘fairway to table’ program. In addition to the
regular bounty, he hopes to spice things up
with some new varieties of hot peppers and is
hoping for a bumper crop of green beans to
pickle for Caesars. In the coming weeks you
can look forward to trying more of Ian’s
creations as we shift into our Spring menu. We
also have a new small plates menu designed to
accompany that post-round beer. So go ahead
and eat your feelings as you settle those golf
bets…there is nothing quite like a plate of
nachos to soothe a bruised ego!

As Ian settles in there will likely be a few more
changes coming to Bill Mattick’s such as
expanded evening hours, weekend breakfasts,
a special sunset menu, theme weeks, and the
continuation of our Wine Dinners. There is still
space for our March 26 Wine Dinner. Click
here for menu, pairings, and registration.
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With the days growing longer and the sunshine
more frequent, it finally feels like spring is here!
You can hear the bees buzzing around the
Christmas Cheer Rhododendrons at the #16
tee, where the daffodils are beginning to
bloom. We are excitedly watching the daffodils
emerge in so many new locations in our
naturalized areas! Soon, there will be a burst of
periwinkle blue as the forget-me-nots flower in
all of our annual beds, perfectly complimenting
the yellow daffodils. 

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

Daffoldils

Forget-me-nots

Crocus
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After the cold, wet and snowy winter, we are noticing
damage to our Phormiums, which we has been more
severe than in previous years.  Phormium, also
known as New Zealand Flax, is a popular landscape
plant in Victoria as it thrives in seaside locations.
Unfortunately, most varieties are only root hardy to -7
degrees Celsius, and foliar damage will occur with
prolonged exposure below -2 C. Damaged leaves
can be cut back to the ground, and although they are
slow growing, new leaves should appear. You can
check for root damage by pulling a dead stem from
the base of the plant. If the stems are rotten or
mushy below ground level, the plant is no longer
viable. To prevent future damage, plants should be
heavily mulched at the base and covered or wrapped
with opaque black plastic to protect from freezing
winds during prolonged cold periods. As a tip, the
standard green variety of Phormium is the hardiest,
while those with colorful leaves are less so.

We hope you enjoy the upcoming sunny days and a
take a quick minute from your golf game to enjoy the
spring blooms!

As the temperatures warm, our January sewn
vegetable starts are ready to plant out in the
vegetable gardens. Last year, we lost A LOT of our
kale, lettuce, pea, carrots, and brassica starts to
hungry birds and bunnies. After trial and error,
careful planning, and positive thinking, we have
derived a defense strategy. We placed semi circles
of ¾ inch irrigation pipe approximately four feet
apart along each row. We then cover with bird
netting which we secure to the piping with
greenhouse clips and pin the netting edges to the
ground with landscape staples. We must make sure
to inspect every inch, as birds are able to find their
way into any small opening! We leave the netting on
until plants appear to be large enough to withstand
any nibbling. Wish us luck! 

Damaged phormium

Netted kale
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You can improve your golf game by as many as
seven strokes without a single ounce of focus on
improving your technique. According to an informal
poll I conducted with staff professionals at Cordova
Bay, the secret is in self-managing your tactical
game, your thinking and emotions while on the golf
course….unless you can find a competent caddy to
co-pilot your golf ship. For the purposes of this
article, I asked our professionals what value they
might bring to the “mythical average golfer” if they
were to loop for 18 holes. That’s right, throw the bag
over the shoulder and carry the sticks! Old school.
No double-bag requests considered though.

Realistically, how could a competent caddy be of
service?  Of course,  there are plenty of assumptions,

Pro-Spective
By: Brian Hann - Lead Teaching Professional, PGA of Canada

but I provided some categories where player and
caddy combine to form a team. The categories
appear in the table on the right side of the pie chart.

On average, our staff professionals figure they would
be a worthy hire in that they could counsel you such
as to save roughly seven strokes over eighteen
holes. The question is, how?

Note that the CLUB SELECTION wedge of this pie
chart indicates where you might well benefit most
from professional input. Sure, this is all hypothetical.
However, it may be time to consider whether your
choice of club is largely a product of how far you can
hit the ball as opposed to how far you typically hit the
ball.

Below you’ll see an image detailing shot dispersion
from 160 yards for your “average male amateur.”
Notice how few balls come to rest beyond the target.
This is not to say that we all believe in a “one club
more” solution as a cure-all. We suggest you
consider  a  bag  mapping  session  with one of us to 

take accurate measurements of how far you hit each
club when you manage a “decent” connection.
There’s no logical reason to subject yourself to the
stress of having to hit an absolutely pure shot to
achieve the target.
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Revisiting the pie chart reveals a second sizable
wedge (SHOT SELECTION) indicating our belief that
there are tactical and strategic decisions that we’d
love to discusswith you. There are two sides to this
coin. First, are we attempting a shot that’s
comfortably within your capabilities? The flip side of
the coin is the “green light” signal. This signal
represents positive affirmation and commitment to
targeting. Affirmation is paramount as you begin to
slide into the pre-shot routine. Without it, our plan can
quickly morph into a fantastical wish.

I found it an interesting exercise to interview fellow
professionals as to how they could be of service to a
typical weekend warrior on-course. There are
certainly other valid considerations if you’re looking
to improve your mental and tactical game, but club
selection and shot selection were highest on the list
of the staff’s priorities. Can you manage your tactical
game, thinking and emotions efficiently for the
betterment of your scoring? We think you can, given
the appropriate focus. To quote Dr. Penny Werthner,
Dean of Kinesiology @ University of Calgary, “We all
have a choice - in what we think.”
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BUILD CONSISTENCY INTO YOUR GOLF GAME - WEBINAR
Tuesday March 29 2022 

7:30pm-8:00pm + 15 minute Q&A
$18

 
Join Lead Teaching Professional Brian Hann as he presents his custom-crafted guide to building

consistency into your game. In this targeted 30 minute webinar he’ll share the critical mindset
tweak that will set your golf wheels in motion. The treasure in this webinar comes when he
reveals his simple three step consistency blueprint to launch you into 2022. Customize the
blueprint to shape everything you do in the coming golf season and reap the benefits of a

systematic approach to improved performance and greater consistency!
 

REGISTER NOW

 

Image by Trackman - typical shot dispersion of “average male amateur” speaks to club selection
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As a very large and powerful raptor, the Great
Horned Owl (Bubo virginianus) is a species that
enjoys a wide distribution over a variety of climates
and habitats such as forests, grasslands, deserts,
and even suburban areas that reach from North
America to parts of Central and South America. 

The prominent tufted feathers atop its head (no, they
are not actually horns), large bright yellow eyes, and a
rather plump bulky shape are features distinctive to
this large and powerful raptor. At times their feathery
“horns” can appear to lay flat across its head. And
while it might be reasonable to think they are an
indicator to the location of their ears, there is no link.
Other than making these owls easily recognizable,
there has been no determination as to whether these
feathers actually serve any function.

With a body length of 46-59 cm and a wing span of
101-145 cm, this large raptor, characterized as a
pounce hunter, survives by concealment and stealth.
Primarily a night predator, it relies on its large
prominent eyes, sensitive hearing (reported to be 10
times greater than ours), unique feather
characteristics and large and powerful talons for
success. 

Its large eyes are specially adapted for hunting in the
dark. While having their eyes fixed in their sockets
might be thought to be a disadvantage, the vertebrae
structure in their necks enables them to rotate their
heads up to 270 degrees. 

Similar to all owls, its facial feathering, often referred
to as a facial disc, serves to gather and channel
sounds to their ears. By having the left ear slightly
larger than the right they are able to determine the
direction of prey whether it be scurrying under some
leaves or making its way through a tunnel in the
snow. There have been reports of owls being able to
hear the heartbeats of prey from up to 20 feet away.

Birdies of the Bay
By: Bob Reese and John Costello - Birders & Photographers
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Once zeroed in on a prey’s location, it will swoop
down in relative silence with talons outstretched.
There are three components that facilitate the
stealth of its flight. First, the leading edge of their
feathers have serrations that help to disrupt the
turbulence generated by wing flapping. Next, the soft
nature the feathers further help to dampen any
sound. And finally, the trailing fringe of the feathers
acts to further suppress any remaining sound. In
addition, the broad structure of its wings enables
such a large bird to fly and cruise at very low speeds.

Once caught in the grip of its talons, a pressure of up
to 13 kg will be exerted eliminating any chance of a
prey to escape.

Prey include but are not necessarily limited to field
mice, voles, rabbits, hawks, snakes, squirrels, lizards,
frogs and even skunks. Since there is no indication
that Great Horned Owls have any developed sense
of smell, they will prey on skunks. After all, how else
could  they  manage it? They have also  been  known
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 to prey on birds as large as a goose.

They generally breed in late winter and since they are
not known for their nest building abilities, they will
often take over a nest abandoned by other large
raptors. Generally, the 2 to 3 eggs that are laid are
mostly incubated by the female for 28-35 days.
When hatched, both parents take part in providing
food for young owls. At 5 weeks old, the young may
start to leave the nest by climbing onto nearby
branches. At about 9-10 weeks, while continuing to
be fed by the parents, they will begin to fly. 

While Great Horned Owls are not scavengers, the
presence of rodenticides (aka rat poison) in any prey
they might catch can, similarly to other raptors,
severely affect their health and most likely cause a
slow and painful death. For anyone attempting to
control rodents, consider using an electronic trap
such as the Victor Electronic Rat Trap. It works quite
well and keeps poisons to of the environment.
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Managing our Tree Inventory
By: Dean Piller - Superintendent 

With April just around the corner, our winter tree
work that began in November is almost complete for
another season. Having had the opportunity to play
several golf courses in the past decade that were
close to or well beyond 100 years old really opened
my eyes to how important the proper maintenance
of a golf course tree inventory is. The maturity,
stature, and character of an established golf course
is greatly enhanced by stately trees that only time
can provide. The growth of a tree inventory that
adorn golf courses creates an important component
of what makes aging golf courses so special over
time. 

Cordova Bay was built on a relatively flat piece of
agricultural land with sixty acres of forest separating
the front nine and back nine loops. Since a large
portion of the land upon which Cordova Bay was
built had been farmed for decades and was home to
a driving range and small nine-hole golf course, we
were starting with a clean slate when it came to
established trees for the original design. Some of the
original   trees  still  stand  tall  on  the  golf  course.   A 

handful of Lombardy Poplars line our 1st and 18th
hole, some Leyland Cypresses left of the 9th green,
the trees along Burnham Brook behind the 17th
green, and a handful of large poplars around the
course. The mounds dominating the original design
by Architect Bill Robinson on the front nine holes and
the 10th and 18th holes were built to create division
and definition for each hole. The task of further
enhancing the separation and independence of each
hole could only occur with the careful selection and
placement of tree species and time, a lot of time. 

After 30 years, the tree inventory that enhances the
layout on our golf course is growing and maturing
nicely. Our tree management program is in place to
nurture and shape the long-term development of
these trees. This maintenance program includes
raising the canopy of our trees to ensure that the
disruption of sprinkler coverage is minimal as well as
ensuring that air flow is improved, and shade issues
are reduced. An example of this work is apparent to
the right of ten tee boxes where the canopies of the
tree stands were raised.
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The removal of select trees is sometimes necessary
as part of our tree management program. In some
cases, such as between the practice putting green
and the 9th green, trees were purposely overplanted
during construction or placed too close together to
provide separation between key areas. Near this
location, one tree was removed this winter as it was
growing into and crowding a beautiful Linden tree.
Now this Linden tree can grow to its full potential in
the decades ahead. In another case, a Sequoia tree
was originally planted close to the cart path on hole 9
to provide screening protection for the homes and
condominium units. Now, thirty years later the trees
planted outside the cart path have grown to the point
that the homes are sufficiently protected and the
Sequoia has been removed as its roots were
destroying the cart path. 

Winter pruning and tree removal can produce a lot of
wood waste. Our tree management programs have
evolved to dramatically reduce this wood waste and
produce valuable by-products. All the tree limbs that
were removed over the past few years are now
processed with a woodchipper to produce wood
chips. These are used to top dress the footpaths
throughout the course or as an additional carbon
source in our compost programs. Depending on the
tree species, many of the large trees that have been
removed have been milled by a portable mill, which is
providing us with important lumber for course
bridges or construction of other course accessories.

Our tree management programs will continue to
evolve over time and these programs will remain an
important part to the nurturing of our course
ecosystem. The trees will beautify the course for
decades to come and beyond.
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March Wine Picks
By: Grant Soutar - Bill Mattick's Restaurant Manager & Sommelier 

San Silvestro Appassimento Piemonte Barbera 
Liquor Plus: $23.99
Pairing: grilled meats, pizza or duck breast

From the Piemonte region of Northern Italy Barbera is the “wine of the people”. An
everyday drinking wine that doesn’t have the same profile as Barolo so isn’t grown on
the highly prized South Facing slopes.  Fruit flavours of dark cherry, dried strawberry,
plum, blackberries, floral notes of violet & lavender as well as vanilla, nutmeg & licorice
are the common descriptors for Barbera. Low in tannins and high in acidity, this grape
normally produces fresh wines ready to drink within 2-4 yrs. 

San Silvestro has taken this lowly people’s grape and put it through the Appassimento
process used to produce the great Amarone’s of Veneto. 50% of grapes are dried for
40 days in baskets to concentrate the colours and flavours, the other 50% remain on
the vine for a natural Appassimento.  The styles are vinified separately with a 10-day
maceration on the skins with daily pump-over then maturation in oak barrels.
 
The result is a rich wine with plenty of ripe fruits (blackberry, plum and dark cherry),
velvety tannins, vanilla, ginger spice and a beautiful finish. Drink now through 2026. Pair
with grilled meats, pizza or duck breast.

Haywire Switchback Pinot Gris 2018 Organic, Summerland, Okanagan, BC
Direct from Winery: $28.99
Pairing: salmon, vegetarian lasagna or poultry

The Okanagan Crush Pad Winery located in Summerland, BC creates wine in several
portfolios. (Free Form, Haywire, Narrative, and Bizou + Yukon). Christine Coletta and
Steve Lornie began Crush Pad in 2011 with the original label, Haywire to serve as a
custom crush facility.

The wines produced here are state-of-the-art, using concrete tanks, clay amphorae,
and large format neutral oak casks. The estate vineyard Switchback is certified
organic and produces wines with personality.

The Switchback Pinot Gris is a fantastic example of this personality. Harvested in
separate lots, the grapes are crushed and fermented in concrete tanks using native
yeasts. This is followed by full malolactic fermentation and 10 months ageing on the
lees. The result is a wine with a creamy texture, lively acidity and wonderful flavours of
peach, citrus and a subtle toasty note that suggests oak where none has been used.
This is not your typical BC Pinot Gris. 
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