
READERS WITHIN OUR DESIRED 
TARGET DEMOGRAPHIC

• Visit art galleries and ‘one of a kind shows’
• Attend theatrical productions and concerts

• Visit wineries and craft breweries
• Dine out frequently or entertain at home
• Take vacations and travel within Ontario

• Visit book stores and visit literary festivals

LOCATIONS
Copies of Grapevine Magazine are typically located at LCBO’s, 

wineries, libraries, art galleries, high end supermarkets, specialty 
food stores, fine furniture stores, antique shops, cultural venues, 

farmers’ markets and professional offices.
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R E A S O N S  T O  A D V E R T I S E 
W I T H  G R A P E V I N E  M A G A Z I N E

Guided by professional practices embraced by the Canadian
Magazine Publishing Association, we commit to providing our clients 

with a high quality product that readers will collect and refer to,  
providing long term engagement, exposure and value to our  

advertisers. Display advertising accompanies topical, vibrant and  
authoritative content encouraging reader engagement.

Grapevine Magazine is designed to reach an educated audience 
between the approximate ages of 30-65 with an above average 
household income and diverse cultural interests.

Distribution is one of our greatest strengths with an excellent 
balance between the paid and the free to pick up. Distribution 
into the Globe and Mail and Ottawa Citizen presents advertising 
content to a discerning and discriminating audience attracted to 
‘investment’ shopping opportunities. 

For free to pick up distribution our distinctive racks identified with 
the front cover image (changed quarterly) attract attention and 
prove to be a highly successful mechanism for distribution to a 
discerning audience. 

A very regular cycle of replenishment is in effect by our in-house 
team, and because we print more copies than our competition, 
Grapevine Magazine is available for a greater period of time to our 
advertisers’ benefit. 

D E M O G R A P H I C S  &
C I R C U L A T I O N

O U R  C O M M I T M E N T  T O 
A D V E R T I S E R S

New Locations
Whitby

Ajax
Pickering

Class leading print run at 30/35,000 copies in high quality paper stock.

In-house distribution from Pickering to Kingston.  Additional distribution 
with the Globe and Mail and Ottawa Citizen, which takes your message to 
a wider audience.

Distinctive racks sport each new front cover encouraging highest pick 
up rate. Racks are very regularly topped up. 

Instantly recognizable front cover featuring local restaurants 
promoting the local economy, contributes to a very high pick 
up rate. A broad range of relevant on point content is widely 
appreciated by our target audience. 

Our audience is economically active with eclectic cultural interests 
valuing the original, the unique and the one of a kind.

Grapevine Magazine promotes unique businesses to a wide 
audience looking for a new destination and shopping experiences.

Grapevine Magazine is a small locally owned independent 
publication committed to promoting the attributes of the region we 
serve.

SPRING 
Booking Deadline:   March 1st
Artwork Deadline:    March 8th
Publishing Date:   END OF MARCH

SUMMER
Booking Deadline:   May 17th
Artwork Deadline:   May 24th 
Publishing Date:  MID JUNE

FALL
Booking Deadline:  August 16th 
Artwork Deadline  August 23rd 
Publishing Date:   MID SEPTEMBER 

WINTER
Booking Deadline:   November 1st
Artwork Deadline:   November 8th
Publishing Date:   END OF NOVEMBER
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OUR COMMITMENT TO OUR READERS

Guided by professional practices embraced by the Canadian
Magazine Publishing Association, we commit to providing our clients 

with a high quality product that readers will collect and refer to,
providing long term engagement, exposure and value to our

advertisers. Display advertising accompanies topical, vibrant and
authoritative content encouraging reader engagement.

10 Reasons Why You Should Advertise in
Grapevine Magazine:

1. Grapevine Magazine offers Service, Trust, and Respect.

2. Distribution throughout south eastern Ontario.

3. Grapevine delivers direct to high income neighbourhoods. 

4. In-house distribution takes maximum advantage of
    seasonal opportunities.

5. Grapevine is available at high end traffic locations.

6. Award winning writers.

7. Instantly recognizable front cover design.

8. Our readership appreciates the Grapevine mantra of art,
    culture, food and wine.

9. Our readers support organic food, craft beers and experiment
    with wine and food pairings. 

10. Grapevine promotes unique businesses to a wide audience
      looking for new destination shopping experiences.
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Dis-moi ce que tu manges, je te dirai ce que tu 
es’. Anthelme Brillat-Savarin 1826. Usually in-
terpreted as ‘you are what you eat’.

‘How did the antibiotic resistant superbug 
LA-MRSA find its way into the umbilical cords of new born 
babies in Glasgow’. Haroon Siddique The Guardian 8 Dec 2015

‘Until I experienced corn on the cob fresh from the field at the 
Warkworth Long Lunch, I thought I had lost my sense of taste’. 
Caroline Williams

Post war austerity released its grip on my parents’ lives with 
the conclusion of rationing. They married having saved enough 
money to buy a house outright: but they had no furniture. Nine 
months later I arrived: a home birth as was customary. I was 
breast fed. Politicians on both sides of the Atlantic were advis-
ing their populaces “that they had never had it so good.” And it 
was good, especially for me, the first grandchild, with two sets 
of adoring grandparents, two aunts, two uncles and a dog: I was 
the apple of everyone’s eye. Best of all my maternal grandpar-
ents ran the corner candy store.
Breakfast consisted of ice cold full cream milk, drowning cere-
al heaped with a pyramid of white sugar so high as to challenge 
the laws of physics, followed by bacon, eggs, and fried bread, 
saturated with salt, and of course, brown sauce. White slime 
did not ooze from bacon in those days. Buttered white toast 
and jam, which actually had fruit in it, and two or three cups 
of sugary tea prepared us for the walk to school. Dinners were 
Yorkshire Puddings, roast beef and potatoes, followed by ap-
ple pie and cream, or cheese or both. Nothing that now would 
be considered health food, though it was always fish on Fri-
days. There wasn’t really health food, there was simply food. 
One could not eat between meals, only at the ‘proper time’. 
We sat at the dining table which was in the dining room. Hav-
ing washed our hands, we all had jobs setting the table. The 
television was turned off. Grace was said, we all took turns. 
Conversation flowed. Chewing was very much in vogue since 

Food
Matters
Paradise Lost?
by Orbi Montblanc

kitchencraft.com      

OTTAWA SHOWROOM
2287 Gladwin Crescent
(613) 738-2423

KINGSTON SHOWROOM
510 Gardiners Road
(613) 634-1226

a diet guru promoted the virtues of chew-
ing every mouthful 100 times. One had to 
sit up straight, and keep your elbows in, 
for some reason it was a crime for a stray 
elbow to land on the table. No one was al-
lowed to leave without asking permission 
‘to be excused.” Permission was withheld 
until one had eaten absolutely everything 
that was on one’s plate, including all the 
vegetables. Apparently the entire conti-
nent of Africa was starving, and if we did 
not eat every scrap God would send us to 
Hell. All three of us were skinny as rakes. 
We never got sick, we played outside un-
til dark or hungry or both, ate worms, got 
cut, grazed and stung by bees, even broke 
the odd bone and lived to tell the tale. Our 
parents never knew where we were and 
never panicked. No one was allergic to 

anything, not even the weekly dose of cod 
liver oil. Enthusiastically we queued up 
for the weekly spoon of malt, and a dai-
ly glass of National Health orange juice. 
Doctors amused themselves with smoking 
and golf.
Only my grandfather had a car, I rode 
my bike on errands to the grocer’s shop 
on the corner, which opened 9 to 1 and 
2 to 6, closing Wednesday and Saturday 
afternoons, and all day Sunday because 
that was the Lord’s Day. If my mother 
needed something this is where I went: 
there were no supermarkets. Cheese 
was cut off a block and wrapped in pa-
per, there was only Cheshire, Cheddar 
and Wensleydale. If ham or beef was re-
quired it was sliced off a large piece of 
real meat! Not any more. If we needed 
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STEAK & SEAFOOD
Don’t Settle for Less!

182 Front St. Belleville
Across from City Hall

Perfectly aged steak and fresh seafood 
FOR RESERVATIONS

call 613.962.1182
www.earl-angelos.com
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In a determinedly obscure corner of the earth, (GPS: 
N44°09.517’ W078°16.865’), yet surprisingly and conve-
niently equidistant of Peterborough and Port Hope, lies an 
unexpected slice of Africa. 
As a candidate for a mystery tour destination ZimArt de-

serves to be at the top of any list. Anticipation builds as the last 
half kilometre of the journey takes one down a narrowing un-
paved track, whilst witnessing the landscape gradually transform 
until glimpses of wildlife are seen among the trees. It takes time 
before the uninitiated realize these are actually sculptures.
Founded in 2000 and now celebrating its seventeenth anniver-
sary, ZimArt’s Rice Lake Gallery is the vision of Fran Fearn-
ley, and has evolved into the largest collection of entirely hand 
carved Zimbabwean stone sculpture – also known as Shona 
sculpture - in Canada. To further the appreciation of this art form 
Fran invites a Zimbabwean sculptor to travel to Canada as artist 
in residence for the season. In addition to being a cultural ambas-
sador, the artist leads five-day and weekend sculpting workshops 
at the gallery.
The Great Zimbabwe, an ancient settlement and now a World 
Heritage Site, is evidence of a stone working tradition in this 
country dating back to the eleventh to fifteenth centuries. Current 
practice is much more contemporary, originating in the late 1950s 
when Frank McEwen, first curator of what was then Southern 

SET IN STONE

 
www.zimart.ca    705.939.6144 Open June 1 tO thanksgiving

OutdOOr zimbabwean stOne sculpture gallery

Left: Listening to the Spirit by Simon Chidharara
Photo by Paul Hodgkinson

Rhodesia’s National Gallery, established 
a workshop for aspiring artists. 
It would be a fascinating study to attempt 
to connect the ancient stoneworkers’ en-
deavours with that of their more recent 
brothers. Frank McEwen’s facility afford-
ed no instruction, just materials, tools and 
a place to work. Yet somehow the first 
generation of artists, with no formal art 
training, created a new sculptural idiom 
in a very short time. Could it be a form 
of genetic memory? Are they accessing a 
Jungian “collective unconscious”? Were 
these “sculptors responding to images 
etched on their souls?” as Frank McEwen 
imagined? 
Being entirely self-taught these early 
practitioners must have helped each other 
to define the characteristics of the recog-
nizable style of work known today. Skills 
are passed down through families, like 
a mediaeval guild. One imagines there 
must have been discussion, criticism and 
critiquing, there would have been ac-
knowledgement of more successful pieces 
which must have had an influence. 
The works manifest an almost infinite 
variety of approaches to the stone. Sub-
ject matter addresses the lower end of 
Maslow’s triangle: the fundamental real-
ities of life. However, despite life’s more 
evident challenges, the general mood of 
the work is celebratory, if not actually 
exuberant. Recurring themes are the ven-
eration of women, fertility, family rela-
tionships, nature and the animal kingdom. 
Spirituality, linking totemic aspects of an-
cient beliefs with a fervently held Christi-
anity, is palpable. 
Gracefully combining sinuous fluidity and 
a real feeling of movement, the works ex-

Above: Artist Walter Mariga contemplating 
a work in progress.
Photo by Donna Edmonds

Right: Carefree Boy by Givemore Mashaya
Photo by Donna Edmonds

cel in the varied contrasts between rough 
and smooth and shiny and matt surfaces. 
The creative process has been described 
as analogous to peeling fruit, but this is 
oversimplification: the crux of the matter 
is having the artistic vision to determine 
which fruit lies inside a particular stone 
and responding authentically. Walter 
Mariga advised me “that the stone itself 
tells him what to do”.
Fran explains that this year’s annual ex-
hibition will, “feature the work of Joram 
Mariga, known as the father of Shona 
sculpture, and of five members of his 
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Watching Sam Ravenda, owner of The Shore Oysters, shuck is a les-
son in delicacy and brutality. “They’re alive, so they’re fighting 
against you to stay shut,” she explains. Nimble fingers grasp the 
knife as she carefully places the tip against the shell. “Get your 
knife into the hinge,” she instructs. “The oyster wobbles, that’s why 

it’s tricky.” To remedy that she places a cloth on top, and a firm hand on that. Wiggling 
the knife into the hinge, she gently pulses until it clicks. Turning the knife upright, she 
runs it along the top of the shell, careful not to make contact with the meat. It pops 
open, exposing the glistening grey patty, or “Acadian gold,” as Ravenda calls it, one 
of many pet names she uses. 

A Lesson in
Delicacy and Brutality

The Shore Oysters
by Nicole Bergot-Browning

photography by Donna Edmonds

She makes it look easy, but she’s been 
hurt, like any shucker worth their sea 
salt. Once, the knife slipped on the shell 
and went right into her hand, embedding 
itself between her thumb and forefinger. 
“That’s the area where shuckers get hurt,” 
she says. The same way seamstresses 
get pricked on the same finger again and 
again, shuckers stab themselves on the 
tops of their hands.
The challenge is all part of her deep and 
passionate love for oysters. She learned to 
shuck at culinary school in Montreal, but 
it was a side course, not intended to be-
come her actual career. But a move to To-
ronto, and a six-year stint at a downtown 
restaurant, Oyster Boy, sealed the deal. 
Her love of the briny coastal delicacy 
would not be denied. She entered shuck-
ing contests – her record is 12 in a minute 
15 - and soon her world revolved around 
oysters. “It’s a subculture,” she explains. 
“And all of a sudden you’re like how’d I 
become a part of this?”  
This past fall she started The Shore Oys-

ters in Prince Edward County. She sells 
them retail, but the bulk of her business 
is catering.  She’ll deliver oysters to par-
ties and restaurants around the county. 
They come pre-shucked, or she can set up 
a station and shuck them on site for your 
guests. “I do a lot of bachelorette parties, 
reunions, weddings. [Shucking oysters] is 
an obvious way to add to those celebra-
tions,” she says. She’s partnered up with 
a sommelier and they do an event called 
Shells and Chards, teaching people about 
pairing oysters with local wines.  Raven-
da has been taken aback by the enthusias-
tic response in the county. “People are so 
excited to have oysters here. They’re like 
‘Oh! You’re the oyster girl!’”

...the finish is a
cucumber freshness.
It’s a mouthful of

ocean.

"

"
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Let's Skate Away
OUTDOOR PURSUITS

by Christine Peets

W hether it's on a river, 
pond, or artificial ice, 
there is something so 
glorious about lacing 
on a pair of skates and 

just skating away. It's a time-honored tra-
dition, and while most communities have 
an arena for skating, many have devel-
oped outdoor ice rinks to be enjoyed for 
pleasure skating, and of course, hockey. 
Most of these are artificial ice, so they are 
not as weather-dependent as natural ice, 
which means there are more skating days. 
Some communities develop  festivals to 
celebrate winter, of which skating is such 

Above: Hockey Day in Kingston: Historic 
Hockey Tournament. Photo by Laura Meggs

Above: Public Skating during Feb Fest. 
Photo by Laura Meggs

an important part. So, grab your skates 
and glide away. If you don't have skates, 
some rinks have rentals. 
One of the largest outdoor rinks is at 
Springer Market Square, behind City 
Hall, in Kingston. The ice is usually ready 
in late November or early December, and 
the rink is open from 8 am to 10 pm ev-
ery day. There are accessible washrooms, 
a warm up/change area, and an ice-clean-
ing machine to keep the surface smooth. 
The highlight for the winter is “Feb Fest” 
being held February 2 to 5, 2017. “We'll 
have all of the popular events from past 
years, like the “Imagination On Ice” show, 

“Hockey Day in Kingston”, featuring a 
hockey tournament for local teams, and 
the “Winter Park” at Confederation Park 
with ice sculptures and slides, so there 
is something for the whole family,” says 
Jan MacDonald, project manager from the 
organization that runs the festival, Down-
town Kingston! 
The City of Kingston also has several 
staffed and unstaffed rinks around  town 
that offer a hockey rink and a skating area 
or track for pleasure skating. The staffed 
rinks have heated changing areas and 
washrooms. These rinks are open Monday 
to Friday from 4 to 9 pm and on the week-
ends from 12 to 9 pm.  Other communities 
also offer outdoor flooded rinks or artifi-
cial rinks. These include Victoria Harbour 
in Belleville and 266 Main Street in Wel-
lington, across from the library. 
There are many “community rinks” that 
are managed by  volunteers. If there isn't 
an outdoor rink near you and you'd like 
to help set one up, contact your municipal 
works department to see what policies are 
in place. You'll need a local water supply 
and a group of dedicated volunteers to 
keep the rink flooded and cleared. On a 
cold winter's day or night, you'll see kids, 
or adults, skating up and down the rink 
shovelling the snow off before they can 
get to their game of hockey. At almost all 
of the outdoor rinks there are “pick up” 
games going on, which is great for those 

who aren't part of an organized league but 
still want to play hockey. Of course you 
also need some co-operation from Mother 
Nature, where the temperatures have to be 
consistently cold to get the ice started and 
keep it smooth. 
Mother Nature doesn't always co-operate 
to keep the Rideau Canal Skateway open, 
but thousands flock to Ottawa every win-
ter to skate on the World's Longest Out-
door Rink. It runs 7.8 km from downtown 
Ottawa to Dow's Lake and is part of the 
UNESCO World Heritage Rideau Canal  
operated by the National Capital Com-
mission (NCC). Weather permitting, the 
skateway opens in early January and stays 
open until late February or early March. 

There is 24-hour access, but NCC staff 
are usually working on the ice during the 
night, and sections are opened and closed 
when maintenance is required. There are 
five rest areas with change rooms, wash-
rooms, fire pits, and picnic tables. Kiosks 
are set up selling beverages and food, in-
cluding the famous Beaver Tails®, a warm 
pastry topped with sugar and other fla-
vourings. Another highlight on the Rideau 
is “Winterlude”, which runs February 3 to 
20, 2017, featuring snow sculptures along 
the canal that have been carved by local 
and international artists. 
Of course it is the skating that is the main 
attraction, and many people in Ottawa 
use the skateway as their mode of trans-
portation to and from work as well as 

for recreation. 
When it comes to outdoor recreation, 
ice skating is one of the most popular 
sports for Canadians, but if you are go-
ing to skate away on a local river or pond, 
you need to make sure the ice is strong 
enough.  According to the Canadian Red 
Cross, natural ice should be at least 20 cm 
thick. Many factors influence the thick-
ness including location, time of year, 
currents, fluctuations in water levels, and 
changing air temperatures. Clear, blue ice 
is strongest. Opaque ice, formed by wet 
snow freezing on the ice is half as safe. 
Grey ice indicates moving water, and is 
unsafe. Check and follow all community 
safety guidelines before skating away on 
that river. 
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