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Musa basjoo flower

While chopping down the bananas at 16 tee, we
came across the most interesting flower! This
led us to do some research and determined
that our variety is cold hardy Musa basjoo
(Japanese Banana). This ornamental banana
can produce large cream to yellow flowers, on
mature plants, that are followed by inedible
green fruit. This is the first flower either of us
have seen on these plants!

With a beautiful extended summer, it felt like
fall might skip us this year. Well, it came in full
force, along with all the tasks that come with it!
We’ve been working away, removing the annual
plants (sigh) to make room for spring bulbs
(yay). Although the beds appear empty now, in
a few short months they will be bursting with
colour once again. We’ve been asked by many
how we prep the bananas and cannas for
winter. Every year, we chop both plants right
down to ground. The impressive growth you
see each summer is from a single season; hard
to believe, we know! Once the plants are
chopped, we mulch heavily to protect them
over the winter. Many have mentioned that they
grow their cannas in pots and are wondering
how to care for them. The ideal method would
be to move the pots in an unheated garage
after cutting back. If that’s not possible, place
the pots in the most sheltered area available.
Then, cover with burlap, frost blanket, or any
tarp you have handy to shelter the plants from
the elements.

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

Tear drop bed with bananas chopped down
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We recently pruned some of the
rhododendrons at the back of the Clubhouse
and were asked what is the best time to prune.
The most ideal time is shortly after they finish
flowering. However, you can safely prune
rhodos almost any time of year, except in
extreme heat. We will be pruning ours through
the winter as that is what our schedule allows.
We may sacrifice some blooms next spring, but
a well-pruned rhodo will provide many more
blooms than a leggy, neglected one. After
pruning, it is best to fertilize with a
rhododendron specific fertilizer. Try to leave all
of their fallen leaves under the plant to
decompose and release their nutrients back
into the soil. This will help keep the soil acidic,
which rhodos need. 
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Golf Fitness

There has been a monumental shift over the last 10-
15 years in how we describe professional golfers.
Nowadays, the modern pro is typically characterized
as being an outstanding, all-around athlete with great
flexibility, strength, and endurance. For this, we have
Mr. Tiger Woods to thank. His emergence on the big
stage in the late 1990s with his 300-yard drives,
endurance, and sheer dominance changed the face
of golf forever.

Although us mere mortals will likely not reach Tiger’s
feats of strength, there is TONS of research out
there that tells us that every golfer can benefit from
improving their strength and overall fitness.
Throughout this article, I’ll outline some core
concepts and fundamentals of golf specific fitness
and a small handful of my favourite exercises. To
preface the rest of the article, I am NOT a certified
personal trainer or health care provider. I’m simply a
golfer like the rest of you that’s been around the
block a couple of times.

Pro-Spective
By: Nate Ollis - Teaching Professional, PGA of Canada

Fundamentals

1.   The core concepts of golf fitness and mobility are
very similar to a lot of other sports. The catch with
our game is that we want to build strength without
compromising flexibility too much. That’s why the
exercises I’ve listed don’t require you to move a
tremendous amount of weight.

2. The vast majority of power in our swing is
generated from our lower body. Strengthening the
posterior part of our legs (glutes and hamstrings)
allows us to leverage the ground and create
something called a “ground reaction force.” The net
result is a lot more clubhead speed for the same
amount of effort.

3. Don’t forget about cardio! Maintaining a strong
cardiovascular capacity is huge for endurance
throughout the course of a round or tournament. The
less we tire late in the round, the better swings we
will make. Fatigue (both physical and mental) is a big
round killer.
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Credit: Experience Life

Exercises

Split Squat / Bulgarian Split Squat
This exercise can be done with or without weights
and does a great job of targeting our glutes,
hamstrings, and quads. Simply do a forward lunge
with one leg and perform a squat staying as stable
as possible, then switch sides. Usually do 8-12 reps
per set. To make this harder, put your back foot onto
a short bench or stool to perform a Bulgarian split
squat. 

Overhead Medicine Ball Slam
This one is more on the loud side, but is awesome for
training upper body strength and mimicking a crucial
motion in the golf swing (adduction). Grab a
medicine ball with both hands and reach as high as
you can overhead while going onto your tippy toes.
From here, slam the ball down in front of your feet
(still with both hands) and allow your body to fold
forward a bit. 8-12 Reps. 3-4 Sets.

Box Jumps
This is a stationary jump with both feet where we
jump from the floor on top of a box or bench. This
exercise can be made as easy or as hard as you like
based on the height of the object you are jumping
onto (just make sure the object is nice and solid!).
Squat down while stationary, jump upwards onto the
object, and land on both feet. Step back down onto
the floor and repeat 5-8 times per set. This non-
weight bearing exercise helps train our fast twitch
muscle fibres to create a lot of force from a
stationary position…. Sounds a lot like a golf swing,
doesn’t it?

Credit: Weight Belt Fitness

Credit: Marca
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Throughout the 20th century, the Barred Owl (Strix
varia) expanded its range west through the northern
parts of the US and into Canada’s boreal forests.
Once in the west, the species migrated south
through British Columbia and the western sections of
Washington, Oregon, and Northern California. Taking
up residence and competing in areas inhabited by
the endangered Spotted Owl have raised concerns
as to what impact the Barred Owl will have. In these
areas, some have gone so far as to characterise the
Barred Owl as an invasive species.

An adult Barred Owl can measure between 40-63
cm and have a wing span of 96-125 cm, which
makes them just a bit smaller than a Great Horned
Owl. Aside from its physical appearance and
characteristic barred chest, one of the easily
identifiable features is their very distinctive 8-note
call. Many find it to be very similar to calling out “Who
cooks for you. Who cooks for you all.” 

Similar to other owls, the advantages of their acute
eyesight and hearing are keys to their hunting
success. While primarily nocturnal hunters, they will,
at times, hunt during daylight hours, mostly around
dawn and dusk. Their flight feathers, configured to
minimize any sound, gives them the advantage of
surprise and when in the grips of their powerful
talons, few prey are able to escape. As somewhat
opportunistic hunters, they have been known to
include a wide variety of species in their diets. These
can include everything from grouse, rabbits, and
squirrels down to smaller rodents, fish, amphibians,
reptiles, and large insects.

They can be quite aggressive in the defense of their
territory driving away intruders at the slightest
provocation. Crows, ravens, and owls are quite
intolerant of each other and have been known to
attempt raids on each others’ nests. Accompanied
by   their  family   members,  crows   and   ravens   will 

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

attempt to attack or mob an individual owl in or near
their territory. As part of its defense, the Barred Owl
will attempt to shelter in the densest part of a tree
nearest the trunk. 

As cavity nesters, Barred Owls will build a nest in a
large snag or tree cavity. Males and females are
monogamous raising one brood every 2-3 per year.
The male will support the female as she incubates
the eggs for the 28-33 days it takes for them to
hatch. After hatching, she will continue to tend to the
young while the male continues with his duty to feed
the family. After about 6 weeks, the young will begin
to attempt their first flights.
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Maintenance Update
By: Dean Piller - Superintendent 

Despite a brief one-day closure from an inch of snow
we received last week, the weather has been kind to
the golf course. The maintenance team is busy with
our fall programs, preparing the golf course for winter
play and eventual rains. A year ago, in-mid
November, British Columbia and our golf course
were experiencing atmospheric rivers and intense
rain events that made the course very wet. This year,
the fall has been mild and dryer than normal, which
has provided intense fall colours on trees, allowing
them to hold their leaves late into November. An
example of this bright fall colour is very visible in the
beautiful tree (either a Nyssa or Sourwood) located
along the left side of our tenth fairway that goes
unnoticed until this time of year. The dry conditions
this fall have given us additional time to perform
aeration and topdressing procedures on our tees,
greens, and fairways to further prepare the course
for heavy rain events later this winter.

Last week, we performed multiple aeration
procedures on greens to reduce the amount of
organic matter in the top inch of the putting surfaces
and smooth the greens afterwards with an
application of sand topdressing. First in this process
was the pulling of tiny ¼ inch cores one inch deep at
a spacing of one inch by one inch. They are then
removed off the green using backpack blowers and
then collected  by hand.  Afterwards, an even layer of 

Fairways in November 2021

Colourful tree on 10

16 green after aeration
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Fairway on 18 in excellent condition on November 15Looking ahead to our maintenance plans over the
next 6 weeks, our crew will be busy with winter
pruning, drainage projects, and leaf collection. Our
winter mat program was put into effect last week
and our crew would like to take this opportunity to
thank all our golfers for their help in reducing the
wear and tear our fairways used to receive in the
winter months. This program has certainly improved
overall course conditions and allows for playable
fairways sooner in the golf season.

sand topdressing is applied, followed by two
additional aerations. The next step involves a
process we call deep tine aeration. This process
involves three-eighths-inch tines that are ten inches
long. This process relieves compaction down to this
10-inch depth and provides drainage portals down
through the greens profile.  Following this  procedure, 

we used a smaller aerator with brushes attached to
further relieve compaction and smooth the sand
application. Despite last week’s snow event, we were
able to complete all the greens and believe this has
prepared our putting surfaces for the anticipated
weather challenges and winter play ahead. 
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Wine Picks
By: Grant Soutar - Bill Mattick's Restaurant Manager & Sommelier 

The holiday season is quickly approaching and celebrations will be abundant. Pairing the right wine can make
this year’s holiday dinner or New Year’s Eve party the most memorable yet. Here are my picks to accompany
everything from turkey dinner to New Year’s Eve canapes. 

The Gamay Noir grape is a cousin to Pinot Noir with very similar characteristics. Originally hailing from
Beaujolais, France, the wine produced is light bodied with low tannins and high acidity, giving it the ability to
pair exceptionally well with a great variety of foods.

Once thought of as merely cheap, easy drinking, candied-fruit flavoured wines from Beaujolais, Gamay has
been steadily increasing in popularity with winemakers around the world. From the Beaujolais crus in France
to New World regions of Oregon, BC, and New Zealand, an increasing number of producers are making
serious (and seriously good) wines from Gamay Noir. Here are a few BC examples available in the restaurant.

Haywire Gamay Noir
Everything Wine: $31.99

Secrest Mountain Vineyard supplies organically grown Gamay from high elevation. Fermented in
a combination of open topped and concrete fermenters before ageing 8 months in concrete
tanks. Raspberry aromas and flavours with a dusting of chocolate. This wine is lush in texture,
bright in acidity with gentle tannins. Turkey dinner awaits this exceptional BC product.

Robin Ridge
BCLDB: $25.99

Organically produced in Keremeos, BC, by winemaker Tim Cottrill. Elegant and richly structured
with vibrant acidity and velvety mouthfeel. A combination of crushed and whole berry
fermentation with 3 times daily punchdowns result in deep colour and flavour extraction. Robin
Ridge Gamay is ready to drink now but is definitely age-worthy and able to gain in complexity
within a few years. This is a perfect wine for fattier meats like lamb and duck.

Nothing says celebration quite like Champagne or sparkling wine. There just is something about hearing the
pop of the cork and seeing that foam of bubbles atop the wine that brings a smile to our faces and laughter to
the room. Champagne is fantastic, can be a bit on the pricey side, but you will not be disappointed if you make
this choice. If, however, you prefer a reasonable facsimile that won’t break the bank but will definitely fit the
celebratory occasion, here are a few options to try.
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The Crémants 
Many different options are available at BCLDB stores as well as private liquor retailers. These are sparkling
wines from France made in using the Methode Champenoise but produced outside the Champagne region.
Delicious, quality wines with lots of the brioche toastiness, creamy texture, and bright acidity you expect from
Champagne but at half the price. Look in the French sparkling section for wines called Crémant de (Loire,
Bourgogne, Savoie, Bordeaux, etc.).

De Chanceny Crémant de Loire Rose Brut
BCLDB: $26.99

This is my current favourite. Lovely pink colour with brilliant highlights and fine persistent
bubbles. Freshness and finesse: a fine and dynamic nose with hints of red fruits aromas — wild
strawberries and cherries. On the palate, a first lively impression comes with a refined aromatic
intensity. Well-balanced on the palate, the fresh finale is subtle and delightful. Try with seafood
canapes, raspberry tarts or just as a sipper with friends at a holiday get together.

For something completely different, try a Sparkling Chenin from down-under. Chenin Blanc is an incredibly
versatile grape used to produce lively dry whites, toast and butter oak-aged styles, dessert and yes, even
sparkling wines. The grapes’ naturally high acidity and flavours of quince, apple, plum, and ginger make it a
perfect choice for sparkling wines.

Franciacorta
A sparkling wine from the Lombardy region of Italy. Produced using the traditional method from grapes
indigenous to the area, this wine will not disappoint. Created 1961 by the Berlucchi estate, there were only
3000 bottles made. Now considered one of the best sparkling wine regions in the world, 2021 saw 20.3
million bottles produced. 

Berlucchi Franciacorta 61 Brut
BCLDB: $45.99

92 Points, Wine Enthusiast: "Aromas of white spring flower and yellow apple come to the
forefront along with a whiff of brioche on this radiant sparkler. Dry and savoury, the palate
features Myer lemon, golden apple, and notes of pastry shell alongside crisp acidity. Pair with
soft fresh cheeses like brie, chocolate dipped strawberries, or salted cashews and almonds.”

Voyager Estate Sparkling Chenin Blanc
Everything Wine: $42.98

Voyager Estate is a family run winery established in 1978 in Margaret River, Western Australia.
The wines are 100% estate grown, made and bottled to reflect the unique qualities of their place
in Stevens Valley. Voyager Estate is committed to the long-term sustainability of their special
part of the world and will be Certified Organic by 2023. Try this wine as an aperitif or pair with
prawn, lobster, or crab dishes.
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Who: Open to Everyone
What: Fun Friday golf League for those with nothing better to do this winter
When: Every Friday from Friday Dec 2 – Friday Feb 24. Tee sheet reserved between 12 and

1:30 but can play anytime

Where: Cordova Bay Ridge Course
Cost: $25 to join league and Regular Green fees apply. Back Nine Deal: $5
Handicap: No Index Required – will be determined within league
How to Register: Fill in Registration form at The Ridge Course with $25
Prizing: Weekly Prizing (winners displayed on website by noon Saturday).

Season long Prizing: Point system based upon participation and scores. 
Season Finale draw prizes sponsored by Driftwood Brewing and Marc Anthony Wines.
The more you play, the more entries in the draw – Bonus entry for rainy day play

Ridge News

With shorter and colder days ahead, sometimes 18 holes is not feasible or might seem quite daunting. 4 hours
in the cold?? Brrr. So why not play 9 holes on a beautiful, well drained, par 3 golf course and then grab a hot
cocoa afterwards? Remember, the Ridge does remain open during the winter - rain or shine. 

This year, we are happy to announce that there will be a Ridge Winter League! Starting December 2nd and
every subsequent Friday, we will be hosting a series of fun golfing formats and prizes. If you've been cooped
up indoors due to the cold, this is your calling to put on your warmest jacket and practice your swing.

To view this winter's schedule and format, click here
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Winter Golf at Cordova Bay
Power Carts
Power carts will have restricted access during the
winter months. The level of access is determined
daily by our Maintenance Team. Once the decision
has been made, Pro Shop staff will post details online
under the Conditions tab on our website.

We understand that cart path only may restrict your
ability to enjoy Cordova Bay. We will endeavour to
get this information to you as soon as possible each
day.

When on cart path only, the GPS Cart Control
system will prohibit carts from leaving the path. Carts
that leave the path will be slowed to snail’s pace and
ultimately shut down.

Driving Range
Our range will be open daily through the winter.
Operating hours will be posted at the Pro Shop and
updated daily under the Conditions tab on our 

Other Tidbits
A Message from the Horticulturists
We will have Christmas swags and other goodies available again this year! They will be ready by December
5th, if not sooner, with 100% of the proceeds going to charity. 

website. For those who like to play early, be advised
there will be days where we must hand pick the
range. This will delay the opening time for the range
by up to 1 hour.

Frost Delay
In the event of frost, play will be delayed. Frost will set
at its hardest right at daybreak. We will update the
Conditions page of our website with details as soon
as possible.

At this time, frost will delay play from the 1st tee. We
will not be moving to Crossover or Shotgun starts.
Players whose tee times are delayed into twilight or
9-hole times will have the green fee rate adjusted
accordingly. In addition to posting the information on
our website, we will send email updates to all players
on the tee sheet. If you have doubt as to the
accuracy of your email address with us, please
check with the pro shop staff next time you are at the
course.
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