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Smiths Falls - submitted
editorial@pdgmedia.ca

From its origins as a key 
strategic component in 
Britain’s plans to defend its 
colony of Upper Canada 
from a potential American 
invasion to the year-round 
recreational paradise we see 
today, the Rideau Canal has 
seen a lot of history.

Officially recognized as a 
world heritage site in 2007 
by the United Nations Edu-
cational, Scientific and Cul-
tural Organization (UNE-
SCO), the canal remains a 
vitally important attraction, 
drawing thousands of vis-
itors every year to Smiths 
Falls and the other commu-
nities along its banks from 
Ottawa to Kingston.

Rideau Paddlefest, which 

returns to Lower Reach 
Park June 11 after a two-
year hiatus, is a celebration 
of the history and culture 
of the canal. The key attrac-
tion of the day is the voya-
geur canoe races.  Teams of 
paddlers engage in friendly 
competition to see who can 
be first to propel the 34-foot 
canoes across the finish line.

The one-day event also 
features paddling demon-
strations, a photo contest, the 
opportunity to try out canoes, 
kayaks and paddle boards, 
vendors and educational 
displays including climate 
change mitigation activities. 
This year’s Paddlefest will 
include a new event, a night 
paddle beginning at dusk.

Live musical enter-
tainment will be offered 
throughout the afternoon.

Smiths Falls - Sally Smith
editorial@pdgmedia.ca

It’s the little things that 
count. Dr. Mark Czubak is 
convinced of that.

So when he talks about 
efforts to bring three 
Ukrainian families to 
Smiths Falls, he’s adamant 
it has to be done well. By 
‘well’ he means thoughtfully, 
steadily, and knowledgeably.

He also knows that when 
a call goes out in Smiths 
Falls for support, the sup-
port is almost there before 
it’s even asked for. Smiths 
Falls is just like that.

Czubak is a spokesperson 
for the Smiths Falls Wel-
comes Ukraine (SFWU) 
committee; there are at least 
eight members on the com-
mittee including the mayor, 
a councillor, an IT person, 
a realtor, as well as Czubak, 
a chiropractor. Stacey Roy 
is the vice chair. Each has 
a different skillset, and the 
combined skillsets form a 
pretty extraordinary com-
mittee. For instance, one 
of Czubak’s jobs is to find 

more people who speak 
Polish, as he does.

“We need individuals 
with a variety of skills. We 
want to cover a broad base 
with many people. Then the 
chances of having a success-
ful settlement is pretty high.”

Another job is to find 
families willing to host. 
This is probably the hard-
est one but already three or 
four would-be hosts have 
stepped up. Czubak is hop-
ing for 10 or 12 eventual 
hosts; this would allow for 
a ‘good’ match to Ukrainian 
families, families with per-
haps similar backgrounds, 
likes, and life-styles.

His thinking is that fam-
ilies who come to Smiths 
Falls will typically be a mom 
and two or three children. 
The older sons and hus-
bands will stay and fight.

Another aspect of the 
SFWU committee is link-
ing into existing organiza-
tions to find families, not 
to outright fly families from 
Ukraine to Ottawa. “Our vi-
sion is to attract some fami-
lies, make sure they are real-

ly happy in our community, 
and ready to settle  here. We 
want to have a support sys-
tem ready for them; that’s 
the job of the committee.”

He adds — with some 
emotion — “We are talking 
people here, were talking 
families coming from a war 
situation…moms with kids 
who may have behaviour 
challenges, health challeng-
es — or could have…”

The SFWU commit-
tee has its eyes wide open. 
“Let's get the logistics 100 
percent right so we have a 
solid plan,” Czubak says. If 
they need childcare, if they 
need groceries, if they need 
a car or need to have repairs 
done, the committee will 
have someone to turn to. 
“Members of our commit-
tee are handling all aspects 
of these. That’s the plan.”

And that’s why they’re 
moving slowly; they want 
the right results. They need 
to anticipate a lot. “If we can 
attract three or four fam-
ilies and have them settle 
successfully here, we’ll feel 
we’ve done an awesome job.”

Or, he adds, if three 
years later when the war is 
over, they extend thanks to 
Smiths Falls, but want to go 
home, that’s okay, too.

There are several ways 
Smiths Falls can help. Go 
to the website at https://
www.smithsfallswelcome-
sukraine.com. Find ‘Host 
a Family’, ‘Volunteer’, and 
‘Donate’ categories. Choose 
a way to help.

Czubak says what they 
most need are host fami-
lies; if interested, fill out a 
form (on the website) to 
get started. He adds there 
is a government program 
being developed for host 
families to receive some 
monthly support.

If that’s not the time com-
mitment you want or can 
make, become a helper. “If 
you know there are helper 
families, it’s more attractive to 
be a host family,” Czubak says.

And volunteer. Volun-
teers and host families that 
sign up through the web-
site will get an information 
package with their inter-
views; this clearly sets out 

responsibility requirements 
for the host families and the 
resources available.

Or, he adds, sign 
up to drive once a  
week — groceries, lessons, 
after-school activities.

Finally he says with some 
excitement and anticipa-

tion… “Things change 
quickly. It could be two 
months before families ar-
rive, it could be two weeks.”

The website is: https://
www.smithsfallswelcome-
sukraine.com.

The email is: sfwelcome-
sukraine@gmail.com.

Rideau Paddlefest returns to Smiths Falls June 11

Host families, we need you. Where are you?
Rideau Paddlefest has not been held since 2018 due to the pandemic. The day-long celebration of the Rideau Canal’s culture and 
heritage, including Voyageur canoe races, returns to Lower Reach Park in Smiths Falls June 11. Photo credit: Rideau Paddlefest.

Dr. Mark Czubak is waiting with anticipation to meet Ukrainian 
families coming to Smiths Falls. Photo credit: Sally Smith.
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Page Two

Cartoon by Patrick Labelle

In the story “First CD for Otter Lake ‘Valley’ girl,  the email address to get in touch 
with Dorothy Goubault was incorrect.

The correct email address is dorothymgoubault@gmail.com.

elgin school - 1916

This is a photo of the beautiful Elgin School built in 1916. Unfortunately it was demolished in 
1980 as it was said to not be up to provincial standards. The school was rebuilt and named 
Duncan J. Schoular (41 McGill Street S.). Photo credit: Smiths Falls Heritage House Museum
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Correction:
First CD for Otter Lake ‘Valley’ girl

In May of 2012 a man 
drove out of a campground 
after spending the weekend 
with his 17-year-old twin 
daughters and the family dog.  
Instead of turning left to head 
back into the city, he turned 
right and drove at high speed 
straight into a cement truck 
killing all of them on impact.  
I cried every day for a month.  
The news of the tragedy went 
on for weeks.  Who could do 
this to their own kids and 
why? It came out that his ex-
wife had a restraining order 
against him.  He also had an 
alcohol problem. Think of 
the anger that was festering 
in him. The wrath he must 
have felt toward his ex raged 
in his heart until one day he 
just snapped. So many lives 
forever changed.  So many 

questions as to how this could 
have been prevented. Didn’t 
someone see his spiralling 
downward and try to help? 
Where was his support?

I have the same questions 
about the school shoot-
er in Uvalde, Texas, in the 
US. Didn’t anyone see the 
warning signs and try to 
reach out? The shooter 
Salvador Ramos, 18, lived 
in a fatherless alcoholic 
home.  He had neighbours, 
co-workers, family, and 
teachers. Why was he not 
in school?  Rejection and 
isolation are scary feelings, 
even for adults. The school 
shooter fell through the 
cracks. Covid exacerbated 
the problem.  “You are safe 
in the basement,” they said. 
Teenage boys play violent 
video games, watch porn, 
and join communities for a 
sense of belonging and pur-
pose. Get radicalized.  Turn 
themselves into people 
they don’t even recognize 
anymore. Red flags were 

ignored, and thousands of 
lives were destroyed.

It’s impossible to know 
whether anyone could’ve 
prevented these two tor-
tured individuals from 
committing these heinous 
acts.  We need to ensure 
that laws are passed to 
protect our children and 
that there is help available 
to those who need it when 
they need it. The govern-
ment doesn’t live inside 
people’s heads.  We can’t 
just blame all our societal 
problems on bad parenting 
or big tech or God or infla-
tion or the government or 
poor mental health. What 
will it take for us to see 
that it is our responsibility 
to ensure that the people 
around us are okay?

The opinions stated in 
this article are those of the 
author and do not neces-
sarily reflect the opinions 
of Hometown News’ man-
agement, staff or writers.

Am I the only one?opinion: 
a stolen life

Carrie Wynne
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For Your Information
with Kathy Botham

Regional - Brian Turner
editorial@pdgmedia.ca

In the fall of 2009, a 
committee was formed in 
Carleton Place, made up of 
volunteers, to address al-
cohol and other substance 
use issues through commu-
nication and collaboration 
across the four pillars of pre-
vention, enforcement, harm 
reduction and treatment to 
meet the needs of residents. 
It had strong support from 
town council and staff and 
within a year similar groups 
were being formed in most 
of the municipalities that 
make up Lanark County. 
The Leeds, Grenville and 
Lanark District Health Unit 
quickly offered their help 
and soon were organizing 
quarterly networking meet-
ings of all the drug strategy 
committees to gather infor-
mation, share best practices, 
and utilize local resources. 
But as with many volunteer 
initiatives, no matter how 
well organized or executed, 
interest and participation 
eventually waned. In part, 
this was because it’s difficult 
for smaller committees to 
get a handle on what’s hap-
pening. It’s even harder to 
determine if a committee’s 
work is making a difference.

But the need for groups 
to work in and with our 
communities on the risks 
of problematic substance 
use continues to climb. 
Our two-year-plus pan-
demic nightmare has 
witnessed substantial in-
creases in overdoses and 
fatalities in our region as 
more toxic opioids are be-
ing produced and sold with 
tragic results. Private and 
publicly funded treatment 
centers are bursting at the 
seams with long waiting 

lists that bring little relief 
to those living on the edge. 
The committees, when 
they were operating in full 
force, were committed to 
increasing awareness, not 
only about the risks of sub-
stance use, but about the 
resources available to help 
individuals and families. 
They worked with schools, 
youth centers, healthcare 
professionals, local police 
and community leaders in 
a collaborative manner.

A new-to-Canada ap-
proach with a significant 
track record of success in 
many areas around the 
globe is moving forward 
in Lanark County. Planet 
Youth Lanark County is 
a group of volunteers and 
professionals adapting the 
model first used in Iceland 
in the late 1990s. During 
that time, substance use 
among youth on that small 
island nation was the high-
est in Europe. Twenty years 
after instituting the Planet 
Youth approach, its rates are 
the lowest. Active and effec-
tive drug strategy commit-
tees will contribute to the 
success of this initiative.

The key to the Planet 
Youth approach is a de-
tailed survey completed 
by grade 10 students on 
substance use as well as a 
host of social aspects, fam-
ily and school life. The re-
sults of those surveys are 
analyzed and the reports 
delivered back to the com-
munity for residents to re-
view and create their own 
action plans. Subsequent 
surveys are used to gauge 
the effectiveness or lack 
thereof for any solutions 
tried. In Lanark, work on 
the Planet Youth model 
started back in 2017 but 
the pandemic brought a 

delay. The first surveys 
were completed in all La-
nark County secondary 
schools in February of this 
year and the first reports 
are ready to be shared with 
communities.

The next steps involve 
getting these reports to 
community stakeholders 
(the data is municipali-
ty-specific). Local drug 
strategy committees would 
be invaluable in helping 
residents and leaders un-
derstand the information 
provided and what needs 
to be done. For example, 
in almost all of the juris-
dictions that have used 
the Planet Youth model to 
date, a strong correlation 
was found between time 
spent with family and low-
er substance use problems. 
Icelandic families built on 
that by collaborating with 
other families in order 
to increase the amount 
of quality time in their  
children’s lives.

As this is a municipal 
election year, it’s a great 
time to raise this issue 
with local candidates. 
Drug strategy commit-
tees should be struck or 
renewed as full commit-
tees of council, bringing 
sustainable recruitment 
efforts and support to 
ensure their continu-
ance, much like climate 
change and urban forest 
groups.  Planet Youth La-
nark County resources, 
including reports/work-
shops/access to commu-
nity based prevention 
experts are available to 
help.  Let’s work together 
to make Lanark County a 
better place to grow up.

For information please 
visit www.planetyouth- 
lanark.ca

What happened to municipal 
drug strategy committees? 

WHY THEY’RE NEEDED MORE THAN EVER 

Regional - Brian Turner
editorial@pdgmedia.ca
Disclaimer: the author is 

a member of Planet Youth 
Lanark County’s steering 
committee.

Lanark County successful-
ly became Canada’s first com-
munity to engage in the Plan-
et Youth model for reducing 
problematic substance use 
among youth. The program, 
pioneered on the small island 
nation of Iceland in the late 
1990s, was able to reduce the 
rates of substance use among 
its youth from the highest in 
Europe to the lowest. This 
success has since been rep-
licated around the globe in 
dozens of different countries. 
Several other Canadian com-
munities have followed La-
nark’s lead and are currently 
in early stages of the process.

The key to the Planet 
Youth approach is a de-
tailed 70+ question sur-
vey completed by grade 10 
students on substance use 
as well as a host of social 
aspects, family and school 
life. Over 70% of the grade 
10 students in Lanark 
schools participated in the 
survey in February of this 
year. The results of those 

surveys were analyzed and 
the reports delivered back 
to the Planet Youth Lanark 
County steering commit-
tee. Subsequent surveys 
will be used to gauge the 
effectiveness or lack thereof 
for any community solu-
tions tried. In Lanark, work 
on the Planet Youth model 
started back in 2017 but the 
pandemic brought a delay.

At an online workshop 
held in May, representatives 
from the steering commit-
tee were joined by a wide 
selection of community 
stakeholders including 
Carleton Place Mayor Doug 
Black, two of his councilors 
and the town’s CAO. The 
purpose was to review the 
report and plan next steps. 
Alfgier Kristjansson of the 
Icelandic Centre for Social 
Research and Analysis (the 
institute that creates the 
survey reports) ran down 
some of the highlights of 
Lanark County’s results.

33% of respondents re-
ported trying alcohol at age 
13 or younger and 12% said 
they were drunk in the last 
30 days. A strong majority 
(58%) admitted using alcohol 
at least once in their lifetime. 
21% have tried cannabis and 

12% have used it in the last 30 
days. A full 20% of respon-
dents that admitted using 
alcohol said they got it from 
their parents. Students noted 
that 89% of their parents dis-
approve of cannabis and 75% 
don’t like drunkenness.

On the plus side, 87% of 
students said it was easy to re-
ceive care from their parents 
and about 60% spend family 
time together throughout 
the week and on weekends. 
And less than 10% said they 
drank due to peer pressure.

The next steps involve get-
ting these reports to commu-
nity stakeholders. It will be up 
to each community to decide 
on action plans and how they 
will be funded, managed and 
measured. For example, in 
almost all of the jurisdictions 
that have used the Planet 
Youth model to date, a strong 
correlation was found be-
tween time spent with fam-
ily and lower substance use 
problems. Icelandic families 
built on that by collaborat-
ing with other families in 
order to increase the amount 
of quality time spent with 
their children. The complete 
report will be available for 
public viewing through plan-
etyouthlanark.ca.

One third of Lanark Youth try 
alcohol by the age of 13

Serving our Community since 1997

 On Site Digital X-ray

 Registered Massage Therapy   

 Low Level Laser Therapy for Muscle, 
 Tendon and Joint Healing

 Improving Your Quality of
 Life for 25 years
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Smiths Falls - Chris Must
editorial@pdgmedia.ca

Sometimes, when you 
find something that chang-
es your life, you just have to 
share it with the world.

After enduring years 
of debilitating migraines 
which finally forced an 
end to her teaching ca-
reer, Marina Quattrocchi 
found a solution.

A Smiths Falls native who 
returned to her hometown 
two-and-a-half years ago 
from Toronto, Quattrocchi 
will be teaching classes this 
summer in qigong, an an-
cient Chinese practice sim-
ilar to yoga.

“Qigong is like yoga,” 
Quattrocchi told the 
Hometown News in a re-
cent interview. “It’s thou-
sands of years old. We don’t 
know who started it, just 
that it was started by Chi-
nese sages.

“It’s the foundation of tra-
ditional Chinese medicine.”

Quattrocchi discovered 
qigong several years ago 
while searching for a way 
to cope with chronic pain. 
She taught both elementary 
and secondary school – and 
has earned a PhD in educa-
tional psychology  -but had 

to stop due to the migraines 
which began in her twen-
ties. “My doctor just or-
dered me to stop teaching,” 
she recalled.

Quattrocchi first tried 
yoga as a pain mitigation 
strategy, and after a number 
years discovered qigong. 
Her qigong teacher was 
a musician who had de-
veloped fibromyalgia but, 
thanks to qigong, no longer 
needed medication.

“After five minutes I 
thought, ‘Oh my God, this 
is really cool,’” Quattrocchi 
said. “I decided I wanted to 
teach it one day.”

In fact, the former 
school teacher has been a 
yoga instructor since 2003 
and started teaching qi-
gong in 2016.

Although qigong (pro-
nounced “Chee-gung”) 
takes some time to learn, it 
is not as difficult as the bet-
ter-known tai chi. Tai chi, 
said Quattrocchi, is con-
sidered a martial art, which 
qigong is “more a healing 
type of exercise.”

There are various forms 
of qigong – Quattrocchi is 
qualified to teach Shibashi 
One and Two- but like 
other eastern art forms 
it focuses on slow move-

ments and proper breath-
ing techniques.

Quattrocchi began teach-
ing classes in her back 
yard on Merrick Street last 
summer, working around 
pandemic restrictions. She 
plans to teach yoga on Mon-
day nights starting June 13 
and qigong on Wednesdays 
starting June 15.

She noted that there are 
very few qigong teachers in 
the area. “I’m really excited 
to be able to bring this to 
Smiths Falls.”

More information is 
available by contacting ma-
rina.quattro@bellnet.ca

Perth - submitted
editorial@pdgmedia.ca

Based on its success last 
year, this summer’s Art 
Works Perth studio tour 
features 50% more artists, 
and is back to its pre-pan-
demic June schedule. 

It runs from Friday, 
June 24 to Sunday, June 
26, at 10 locations, nine 
of them right in Perth, 
and many of them in the 
downtown.  The excep-
tion is a gathering of four 
artists who are showing at 

the Studio By The Tay, on 
the Leonard Side Road, a 
few minutes west of Glen 
Tay. Posters and post-
cards with a full list of the 
locations and artists par-
ticipating will be available 
at local stores, as well as 
at the artworksperth.ca 
website. There will also 
be signs posted all over 
town to indicate where 
the studios are located.

In all, 19 artists will be 
exhibiting in the juried 
show, which runs from 
11 a.m., to 5 p.m., each 
day of the weekend. They 
include works in waterco-
lour, acrylic, oil, pen and 
ink, and mixed media, ba-
tik, embroidery, sculpture 
and photography.

Confirmed as partici-
pants for 2022 are Alison 

Sawatzky, Bel Angeles, 
Ben Bennett, Caroline Ev-
ans, Donna McPhail, Gin-
ny Fobert, Janet MacKay, 
Jenn Raby, Jessica Godin, 
Joanne Foster-Kamendat, 
Judi Miller, Karen Wynne 
Mackay, Katherine Muir 
Miller, Katy Macfarlane, 
Heather Lovat-Fraser, 
Mitchell Webster, Roy 
Brash, Ursula Faller and 
Wendy Quirt. Informa-
tion about each of the art-
ists, as well as examples of 
their work can be found at 
artworksperth.ca

The tour has been de-
signed to allow maximum 
walking opportunities by 
suggesting guests start at 
the Leonard Side Road 
site, then drive to the 
Wine Room in the Factory 
building on Sunset Boule-

vard, before heading to Site 
Three on Antonio Way in 
Perthmore. Sites 4 to 10 are 
all within a short walk, so 
any downtown parking lo-
cation can serve as a base.

There are lots of places 
to eat and drink too, so 
come for the day and feast 
yourselves on art.

The Art Works! Perth 
organization was found-
ed several years ago as a 
way for local artists to 
connect with and support 
each other, and to provide 
ways to display their art 
to the world.

Former teacher sharing techniques that helped her conquer pain

More artists join 2022 Art Works Perth studio tour
Marina Quattrocchi’s back yard on Merrick Street in Smiths Falls will once again be the relaxing 
setting for classes in yoga and qigong this summer. Photo credit: Marina Quattrocchi.

TOP: 
Painting by Alison 
Sawazky. Photo credit: 
www.artworksperth.ca

LEFT: 
Painting by Joanne 
F o s t e r - K o m e n d a t . 
Photo credit: www.
artworksperth.ca
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A simple yet elegant designs. Handbags for all occasions. 

From backpacks, shoulder bags, crossbody to bucket bags.

One of A Kind Beautifully Designed in Canada.

Stop in to see the new summer hats added to our colletion
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38 BECKWITH ST, SMITHS FALLS
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DRIVE-OUT PARADE
almonte, carleton place, 
smiths falls and perth

June 4th | 12:30pm

PERTH PRIDE PARADE
June 4th | 3:30pm

SUNRISE CEREMONY 
HONOURING TWO 
SPIRITED PEOPLE
perth

June 5th | 5:00am

READING RAINBOW*
perth

June 7th, 14th, 21st & 28th  

@ 9:30am

CELEBRATING  
WRITERS PRIDE
perth

June 8th | 6:30am

MOVIE UNDER THE STARS
smiths falls

June 9th | Begins at dusk

RAINBOW 101 & VEIWING 
OF "THE FRUIT MACHINE"
smiths falls

June 10th | 6:00pm

READING IN DRAG
almonte

June 11th | TBA

BROCKVILLE PRIDE 
PARADE
June 11th | 12:00pm

STREET DANCE &  
DRAG SHOW
smiths falls

June 11th | 6:00pm

PFLAG PICNIC
carleton place

June 18th | 9:30am

MISSISSIPPI MILLS 
RAINBOW REVUE: A 
VARIETY SHOW OF  
QUEER SHENANIGANS
almonte

June 18th | 7:00pm

COME OUT & DANCE!
perth

June 25th | 8:00pm

*Please note the Reading 
Rainbow is for child 
audiences and attendees 
must be a member of the 
story time program

For more information visit 
queerconnectionslanark.ca
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We are undoubtedly 
blessed with a prolifera-
tion of quaint picturesque 
small towns and villages 
and especially fortunate to 
have the added benefit of 
those communities locat-
ed on one of our region’s 
many breathtakingly beau-
tiful waterways. One such 
location is Portland on the 
banks of the Rideau system 
just south of Smiths Falls. 
The Galley Restaurant is a 
unique gem in this village, 
being located right on the 
water and serving some of 
the best dishes found in our 
area and beyond.

My wife, son and I visited 
recently and were imme-
diately blown away at the 
scenery in view through 
the wall of windows on the 
water side. The dining ar-
eas (there are several) are 
spacious and inviting with 
expected, but well-executed 

marine decor. The Galley 
serves lunch, dinner, and 
a wide variety of pub-style 
food. We stopped in for 
lunch and opted for some 
wraps and burger plates and 
weren’t disappointed. The 
servings were generous, hot, 
and delicious. My wife opted 
for a side Caesar salad, while 
my son and I dug into great 
fries. My Pontoon burger 
was as promised; loaded 
with thick-cut bacon, cara-
melized onions, and mush-
rooms. It was done right, 
on a hot flat-top to keep all 
of the 100% Angus chuck 
flavour inside. The Brioche 
buns tell you the kitchen is 
serious about upping the 
level of their food from sim-
ple pub-style to a cut far 
above. The crispy chicken 
wraps were loaded with lots 
of meat and greens, done 
like all the dishes, something 
more than you’d expect.

The Galley is also known 
for its take on Caribbean 
flavours and has created a 
substantial following for 
their crab cakes, island time 
salad, and Caribbean fries. 
While their hand-helds and 
appetizer sections of the 
menu have a great selection 
for any taste, they also have 
a mouth-watering entrée 
menu for some special oc-
casion dining, like say, to 
celebrate Fridays.

If you peruse the reviews 
on The Galley’s social me-
dia accounts, you’ll find a 
common theme among the 
4 and 5 star ratings; great 
welcoming staff. We ex-
perienced that first-hand 
during our visit. Service 
was excellent and we were 
immediately made to feel 
right at home. The prices 
are very reasonable with 
apps ranging from $12-$18, 
burger/wrap platters run-

ning from $16-$18, and en-
trees priced from S13-$30. 
They have a great selection 
of craft beers and wines for 
perfect pairings.

They’re located at 11 Wa-
ter Street, right on the banks 
of the Big Rideau with plen-
ty of parking and accessible 
entry. The Galley is open 
Wednesday through Sunday 

from noon to 8 pm, staying 
open to 9 pm on Fridays and 
Saturdays. You can check 
out their Facebook page or 
their website at lenscove.
com/the-galley-restaurant 
or can call at 613-272-5125. 
They have an online reserva-
tion feature, great for busier 
times around the weekends. 
Whether you get there by 

car, bike, or boat, you’ll be 
sure to get a warm welcome 
and some next-level dishes 
to complete a perfect experi-
ence on the water.

Photo credits: Brian Turner.
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Brian TurnerLet's Eat The Galley: No matter how you get there, it’s worth the trip! 

This is the lat-
est craze in the 
wine world. I 
will concen-
trate on just 
a few Orange 
wines from 
O n t a r i o , 
B.C., France 
and Spain. 
We just re-
turned from 
a long week-

end in Niagara-on-the Lake 
staying at a beautiful and 
relaxing B&B. Our first stop 
was to say hello to the Wine-
maker, Ann Sperling, but 
we were ‘drop-ins’ and she 
wasn’t at the winery. Instead, 
George took us to the cano-
pied patio overlooking the 
Cab Franc vineyard to have 
a charcuterie board and a 
selection of wines including 
these two Orange wines.

2020 Triomphe Orange, 
Southbrook Vineyards, Ni-
agara Peninsula, Ontario 
11.3%abv $29.75

For those that know and 
love our Estate Orange wine, 
this new Orange is a bit light-
er in oranginess (is that even 
a word?). It is made of almost 
equal parts Vidal and Char-
donnay Musqué. The Char-
donnay brings a lovely citrusy 
note, almost of honeydew 
melon on the nose and on the 
palate. There's some tannin, 

as with all Orange wines, but 
less than in the Estate Orange. 
Think of this wine as a good 
introduction to the genre. 
This was my pick of the two 
as it was less tannic with more 
residual sweetness and it had 
some flavor variety because it 
was a blend.

2020 Estate Vidal Or-
ange, Southbrook Vine-
yards, Niagara Peninsula, 
Ontario 10.7%abv $29.75

Estate-grown Vidal grapes 
were hand-harvested and the 
clusters were foot trodden to 
gently squeeze about 30% of 
the berries – everything (ra-
chis and berries) was then 
included in open-top, stain-
less steel fermenters.  Wild 
yeast and malolactic fermen-
tation took place simultane-
ously over an average 22-day 
skin contact period while 
being pumped over once a 
day.  Gentle pressing, then 
settling in outdoor winter 
temperatures were followed 
by bottling with the inclu-
sion of some lees. A nose of 
fresh peach, yellow plums, 
citrus fruit skins, grapefruit 
pith with a hint of savory 
herbs; bright acidity and a 
moderate level of tannins, 
free of additives, including 
no sulphites, this is a food 
wine in my opinion to pair 
with Mediterranean dishes 
or a charcuterie board.

Flint, Sperling Vine-
yards, Kelowna, Okanagan 
Valley B.C. 10.2%abv $32

Flint is a skin-fermented 
Vidal white wine that brings 
together the best of all wine-
making worlds - freshness 
of white grapes, tannin, and 
body like a red wine with 
savorieness. It underwent 3 
methods of fermentation: 
partial carbonic macera-
tion (which is how Nou-
veau Beaujolais is made in 
France), alcoholic fermenta-
tion and malolactic fermen-
tation, and sat 25 days on the 
skins. It was then let to settle 
for about three and a half 
months and then bottled un-
filtered. Characteristics in-
clude fuzzy peach, jasmine, 
rosewater, and tea on the 
nose with herbal flavours, 
mouth-filling volume, and 
tannins on the mid-palate 
and zesty tea-textured finish. 
Pair it with curries or Thai 
spices - with lower alcohol at 
10.2% even spicy-hot works.

2020 Clockwork, Lean-
ing Post, Niagara Peninsu-
la, Ontario 12%abv $32

A skin-fermented white 
wine using Sauvignon Blanc. 
Clockwork has aromas that 
are reminiscent of walking 
through a forest in the sum-
mertime. It doesn’t have the 
typical sourness you would 
expect from an orange wine, 

but instead has vibrant, bal-
anced acidity and velvety 
tannins. Overall, orange 
wine can sometimes taste 
more like a gruit style of beer 
than a wine with its high 
acidity and sourness. Food 
friendly that pairs well with 
Korean and Chinese food, 
and pub-style foods.

Inclusion Orange, Tray-
ner Family Vineyard, 
Prince Edward County, On-
tario 11.5%abv $35

60% Frontenac Gris, 40% 
Sauvignon Blanc

The colour of peach 
juice with a hint of salmon 
made from skin-fermented 
Frontenac Gris and Sauvi-
gnon Blanc.  Field berry, 
jolly rancher and guava on 
the nose; soft palate with a 
hint of tannin. They blend 
Sauvignon Blanc and fre-
quently Chardonnay with 
the skin-fermented Fron-
tenac Gris to add elegance 
to the wine. Frontenac Gris 
is a very powerful variety 
with very strong aromatics 
of cooked strawberry and 
campfire, and the acidity is 
very high. Sauvignon Blanc 
adds more green fruit notes 
and the blend takes on an 
almost Jolly Rancher char-
acter. The acidity and tannin 
levels are soft and it is bot-
tled very young to help pre-
serve the freshness.

2020 Cuvée Orange 
Gewürztraminer, Nor-
man Hardie Vineyards was 
$35.20 now $37.20

This white wine with 
grapes from VQA Niagara 
Peninsula was fermented 
on the skins for 28 days to 
extract tannins, colour (a 
beautiful eye of the partridge 
pink hue), and the highly 
perfumed rose-petal notes 
synonymous with Gewürz-
traminer. Enticing nose of 
potpourri, rosewater, pink 
grapefruit pith and crunchy 
starfruit with a glimmer of 
resin-drenched juniper ber-
ry adding wild complexity, 
and good texture and tannin. 
Fresh tart lychee fruit and 
florals on the palate finish-
ing dry and clean. His prices 
keep rising!

2020 Domaine Joel De-
launay Casca Vin Orange 
Sauvignon Blanc, France

LCBO#23728 12.5%abv 
$23.95

This one is tropical, with 
snappy orange citrus and 
savoury herbal tones.(Gil-
bert & Gaillard International 
Challenge - score 90).

Cattin Pinot Gris Or-
ange 2020 Alsace, France, 
LCBO#22708 13%abv $17.95

This new offering from 
Cattin is richly textured, 
complex and spicy, with sug-
gestions of lemon and orange 

citrus atop tangy tropical 
notes. Pair with sausage or 
smoked salmon.

Peter Weber Orange 
Pinot Gris 2020 Alsace, 
France, LCBO#25332 
14%abv $21.95

Elegant, fresh and bright 
with good balance and 
weight that will age for an-
other two years. Pair with 
grilled fish. Orange wines are 
meant to be drunk young.

Dominio de Punctum 
Pomelado Orange Wine 
2020 La Mancha, Spain

LCBO#12119 13.2%abv 
$16.95

Skin contact between 10 
and 14 days, during fermen-
tation. This example shows 
robust, vibrant tropical fruit, 
apple and nuts. Great with 
sushi or grilled salmon.

If you want to know 
more about Orange wines 
you should get the recent-
ly released book, “Amber 
Revolution: How the World 
Learned to Love Orange 
Wine” by Simon. J. Woolf, 
the first book to tell about 
the history of orange wine 
as well as descriptions of 
180 current best producers 
around the world (which in-
cludes those by Ann Sperling 
of Southbrook in Ontario 
and Sperling Vineyards in 
her home province of British 
Columbia).

Orange wines Brian Preston
The Travelling Sommelier
brianpreston@hotmail.comBeer, Wine and Spirits

SKIDSTEER
WITH OPERATOR

FOR HIRE Experienced operator and 
equipment for hire! We can 

handle all your skidsteer needs!

EXCAVATION, GRADING, 
DRIVEWAYS, TOPSOIL, ETC...

CALL FOR A QUOTE
613.880.3000
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The year was 1883, and 
Benjamin Glover Byram 
(1862-1943) left his fian-
cée, Louisa Marion Dean 
(1861-1936) in England 
with a promise. He told 
her that he would estab-
lish himself in Canada, 
build a house there, and 
then invite her to join him. 
The twenty-one-year-old 
boarded a ship and left the 
country with nothing but 
a dream and his skills as 
a joiner and wheelwright. 
His older siblings, James 
and Emma, and his par-
ents James and Sabrena 
Byram remained in En-
gland. Upon his arrival in 
Canada, Benjamin made 
the journey to Smiths 
Falls, Ontario by train, 
where he found employ-
ment with the thriving 
Frost & Wood Company. 
They were one of the larg-
est manufacturers of farm 
implements in Canada, 
and the largest employer 
in town. In 1886, the con-
struction of the Canadi-
an Pacific Railway yards 
in Smiths Falls created 
a building boom. Ben-
jamin’s carpentry skills 
stood him in good stead, 
and he was recruited by 
local contractor Matthew 
Ryan to build countless 
structures, including the 
Keyhole House on Brock-
ville Street. By 1887, Ben-
jamin had saved enough 
money to purchase lot 23, 
west of Brockville Street, 
and began to erect his 
own house for his future 
family. The Byram house 
at 11 Alfred Street is a tes-
tament to his exceptional 
woodworking abilities.

Benjamin kept his 
promise to Louisa. In 1888 
he sent for her, and the 
two Methodists were mar-
ried immediately upon 
her arrival in Quebec. An 

unmarried couple travel-
ing together would have 
created a scandal during 
the Victorian era. Kath-
leen (1889-1926) was born 
a year later followed by 
Hazel Dean (1890-1975), 
Winnifred Gladys (1892-
1973), and Arthur Tenny-
son (1897-1943). In 1891, 
the Independent Order 
of Odd Fellows (I.O.O.F.) 
Chambers were built on 
the east side of Beckwith 
Street between Main and 
William Streets. Benjamin 
began a fifty-two-year re-
lationship with this orga-
nization when he joined 
Rideau Lodge number 
241. His love for music 
and acting drove him to 
the stage, where he per-
formed in local choir and 
theatre productions.

In 1906, with four chil-
dren between the ages 
of nine and seventeen, 
the family relocated to a 
handsome red brick house 
at 312 Quebec Avenue in 
West York, Toronto. Ben-
jamin continued to work 
as a carpenter for the rest 
of his active years, despite 
falling from the roof of a 
construction site and in-

juring his hip and back. 
Kathleen, the eldest child, 
had a career as a teacher. 
Hazel inherited her fa-
ther’s passion for music 
and toured extensively 
across North America as 
a professional violinist. 
After over a decade on the 
road, she married William 
Raymond McLarty. They 
had one son, Kenneth 
Byram McLarty (1925-
2022). Winnifred mar-
ried a claims agent by the 
name of James L. Madigan 
(1892-1982). Arthur mar-
ried his sister’s best friend, 
Avey Berkett (Clarke) 
Byram (1898-1990) on 
August 31, 1923. At the 
time, Arthur was a civil 
engineer and Avey was a 
pianist and the daughter 
of a Toronto Symphony 
Orchestra clarinet player. 
Avey had become friends 
with Hazel while touring 
with Chautauqua Tours 
together. When they mar-
ried, Avey retired from 
touring and began a long, 
illustrious teaching career 
at the Royal Conservato-
ry of Music of Toronto. 
Benjamin’s grandchildren 
referred to him as Gandy.

Fond memories of the 
Byram family’s time in 
Smiths Falls have been 
passed down from gen-
eration to generation. In 
addition, Benjamin docu-
mented his legacy by leav-
ing various notes at the 
properties he built. The 
current owners of the orig-
inal Byram family home 
in Smiths Falls discovered 
his ledger and receipts for 
building materials in the 
attic. These records docu-
ment his seven-year con-
struction project.

Benjamin made multiple 
apparitions during recent 
restoration efforts at the 
Keyhole House. He first 
materialized in the form of 
a note which he had hidden 
in a door jamb over one 
hundred years ago. It fell 
onto the pine floorboards as 
a door frame was removed 
from a closet, in what used 
to be the servants’ quarters. 
The brittle scrap of paper is 
dated June 1892 and reads 
"This day for God & Queen 
have we pledged ourselves 
to live a life of soberness 
& love". The document is 
signed by three people, Benj 

Byram, Joe Boynton, and 
Bill Rogers. Benjamin and 
Joe were both carpenters 
and Bill was the liveryman. 
Not long afterwards, Ben-
jamin’s signature appeared 
again, this time scribed in 
pencil, on the back of an 
ancient piece of mould-
ing. It read “Benj Byram, 
Carpenter, Smiths Falls”. 
While the house was being 
rewired, floorboards in the 
attic were lifted for the first 
time since the house was 
built. A screwdriver with 
a well-worn wooden han-
dle was discovered. Did it 
belong to Benjamin? Our 
fun-loving carpenter even 
showed up across town at 
69 Chambers Street where a 
small scrap of paper signed 
Byram and dated 1895 was 
discovered in a hollow front 
porch column.

Louisa died in 1936, 

and Benjamin followed 
seven years later when 
he died of pneumonia at 
the age of 80, on Febru-
ary 11, 1943. Benjamin, 
Louisa, and their four 
children are all buried at 
Park Lawn Cemetery in 
Toronto. Benjamin’s most 
recent apparition at the 
Keyhole House was in the 
form of a photograph of 
the bushy-moustached, 
British woodworker at-
tached to an email from 
his great-granddaughter.

Ted & Marion Outer-
bridge are currently restor-
ing a Smiths Falls heritage 
home built in 1893. They 
are also being swept away 
by local history & mys-
tery. You can follow them 
on Instagram, Facebook, 
YouTube, and TikTok  
@thekeyholehouse or email  
ted@tedouterbridge.com.
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