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Winery Snapshots
Alderlea Vineyards
“We are committed to sustainable farming practices and making the highest quality wine in Canada”
(Alderlea, 2018)

Established in: 1995
Current Owners: Zachary Brown and Julie Powell
Size of Property/Vineyard: 10acres, 7.5acres
Staffing: 2 owners, 3-5 seasonal
Public Services Offered: Tasting Room
Product Lines:
 Alderlea Vineyards, Red, Rose and White
Wines
 Motovino Plaid Series
The view overlooking Alderlea Vineyards (Alderlea, 2017)

Alderlea Vineyards is a boutique winery located near Duncan overlooking Quamichan
Lake. It was established by previous owners Roger and Nancy Dosman in 1995 who were two of
the pioneers in the Vancouver Island wine industry. In the spring of 2017, Zac Brown and Julie
Powell left behind their corporate jobs in Vancouver and purchased the winery, adopting the
previous owner’s business model. Approximately 80% of their wine is distributed to restaurants
and liquor stores and 20% is sold on site through the tasting room. Alderlea Vineyards has a long
history of incorporating sustainable farming practices and is still committed to further enhancing
and developing their sustainability programs. Alderlea offers an intimate experience for visitors
who share the same interest and passion for quality wines.
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Averill Creek
“New World. Cool Climate. Uncompromising Wines from Vancouver Island” (Averill Creek, 2018)

Established in: 2001
Current Owner(s): Andy Johnston
Size of Property/Vineyard: 46acres, 30acres
Staffing: 5 part time, 1 full time*
Public Services Offered: Tasting Room, Patio, Picnic
Lunches, Events and Pre-wedding Event Options
Product Lines:
 Averill Creek Label: Red, White, Rose,
Sparkling (including Charme De L’Ile) and
Dessert
 Averill Creek Somenos Series Label

Averill Creek’s tasting room facility and patio (Averill Creek, 2018)

Former physician and current owner, Andy Johnston, apprenticed in wineries in Tuscany,
Australia, France and New Zealand until he was drawn to the Cowichan by its subtropical
Mediterranean climate. He established Averill Creek in 2001. The 46-acre property is located on
the slopes of Mt Provost in North Cowichan and offers expansive views of the valley. Averill Creek
currently produces in excess of 8,000 cases annually and exports internationally. They produce a
wide range of varietals, with a special focus on their new sparkling Charme De L’Ile. The vineyard
has a modernized tasting room and a garden patio and they are currently considering the
installation of kitchen facilities.
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Blue Grouse Estate Winery
“It is important that we take what our terroir gives us rather than trying to force the terroir to give us what
we want” (Bailey Williamson, Winemaker, 2018).

Established in: 1989
Current Owner(s): The Brunner Family
Size of Property/Vineyard: 65acres, 14.5acres
Staffing: 5 full time, 6 seasonal
Public Services Offered: Tasting room, patio,
charcuterie and cheese board, oysters
(collaboration), venue for events and accommodation
Product Lines:
 Blue Grouse Estate Label
 Quill Label
Jenny Garlini, Blue Grouse Office Manager, Paul Brunner, Blue Grouse Owner, and
Amy Melmock, Manager of Economic Development Cowichan, with the Blue
Grouse Vineyard in the background (Enns, 2018)

The Blue Grouse Estate property has a long and dynamic history and originally began as
an experimental vineyard in 1977. The winery continued evolving as a family-run business under
the original owners until 2012 when the Brunner family purchased the estate. Following the
change in ownership, the winery underwent a complete transformation to bring the facility into
the 21st century. In addition to the tasting room, Blue Grouse has a spacious patio and has
partnered with The Wandering Mollusk Oyster Catering Co to offer fresh oysters on weekends.
Blue Grouse has recently opened the Grouse House, which is a “Bed & Bottle” retreat that
provides accommodation for up to four guests on the property. They are also expanding their
vineyard acreage.
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Cherry Point Estate Wines
“We let the earth dictate what wine we make, we pay respect to the soils natural properties” (Xavier, 2018).

Established in: 1989
Current Owner(s): Xavier and Maria Bonilla
Size of Property/Vineyard: 34acres, 24acres
Staffing: 5 full time, up to 17 seasonal
Public Services Offered: Tasting room, patio, bistro,
venue for weddings and special events
Product Lines:
 12 wine varietals

(Cherry Point Estate Winery, 2018)

The Cherry Point vineyard was established in Cobble Hill in 1990 and became a licensed
winery in 1994 (Bell, 2018). Current owners, Xavier and Maria, adopt their wine philosophy using
best practices from Europe. The wine produced is solely dictated by the land with respect to its
soil qualities. Cherry Point produces all estate wines and has attracted a loyal following of
customers with the majority of their sales being distributed to Victoria. Cherry Point has a focus
on creating special events that bring together community and explore the unique ways in which
wine can be paired with food and music. The winery offers an outdoor patio in a pastoral
ambience and a bistro that doubles as a venue for weddings and special events year-round.
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Damali Estate Lavender and Winery
“Indulge your senses, savour the lifestyle” (Damali, 2018)

Established in: 2010
Current Owner(s): Kennedy Saville
Size of Property/Vineyard: 13acres, 2.5acres
Staffing: 1 full time, 2 part time
Public Services Offered: Tasting room, patio and
lavender gift shop
Product Lines:
 Wines: grape wines, fruit wines and blends
that include lavender
 Lavender: variety of Damali Lavender
products made on-site
Damali Estate wines with the lavender field in the background (Damali Estates,
2018)

Damali Estate Lavender and Winery, established in 2010, brings together the world of
wine and lavender products. In 2016, Kennedy Saville purchased the estate from its original
owners. It has provided him the opportunity to apply his skills in tech, heavy machinery, and
biochemistry studies. The farm has evolved to encompass a range of activities including a
vineyard, tasting room and gift shop, labyrinth and orchards. Lavender remains a key facet of
the business. With over 25 lavender varietals guests are encouraged to take a self-guided tour
using their Tour Map and Lavender Guide or indulge in U-Pick opportunities throughout the
summer. Damali’s wines are all made with Cowichan grown fruit, including blackberries,
raspberries and rhubarb grown on site. Damali also produces distinct signature blends that
incorporate lavender.
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Deol Estate Winery
“A family owned and operated winery… We have been growing vines since 1984, and have brought our
experience and passion for grapes along with us!” (Deol Estate Winery, 2018)

Established in: 1999
Current Owner(s): The Deol family
Size of Property/Vineyard: 32acres, 20acres
Staffing: The Deol family
Public Services Offered: Tasting room and picnic area
Product Lines:
 Deol Estate Wines, white and red varietals

The Deol Family (Deol Estate Winery, 2018)

In 1999, the Deol family made the decision to move their wine operation from the
Okanagan to the Cowichan because the climate was more suitable for their needs. What was
originally a 32 acre dairy farm located in North Cowichan has been transformed by the Deols’
into a 20 acre vineyard. Their passion and focus is primarily on agriculture and cultivating the
land using the experience and expertise they acquired in the Okanagan. The Deol family started
their business in Cowichan to supply grapes to local wineries. In 2008, they expanded their
operation and released their own vintage estate wine and opened a public tasting room. A variety
of vegetables and fruits are also grown and sold on the property, as well as being sold at the
Duncan farmers market.
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Divino Estate Winery
“There are only two types of wines. The ones you like and the ones you don’t” (Divino Estate Winery, 2018)

Established in: 1982
Current Owner(s): Joe Busnardo
Size of Property/Vineyard: 40acres, 30acres
Staffing: 1 full time (owner), 1 3/4year and seasonal
staff during harvest
Public Services Offered: Tasting room, private
functions by appointment
Product Lines:
 Divino Estate Wines
 Divino Estate Vinegar

(Divino Estate Winery, 2018)

Divino Estate Winery was established in 1982 in Oliver, British Columbia, by owner and
winemaker Joe Busnardo. The winery was relocated to a 40 acre site in Cobble Hill in 1996.
Divino’s focus is on the agricultural elements of producing wines. Joe uses traditional methods of
hand picking the grapes and tending the vines to create a hand-crafted natural product. Divino’s
tasting room is open two days a week or by private appointment. Typical Divino varietals include
Chardonnay, Trebbiano, Castel, Pinot Noir, Pinot Gris and unique featured blends are available
for purchase on site. Vintages dating back to 1989 can also be purchased at the wine shop.

SECTOR SNAPSHOTS OF COWICHAN’S WINE, CRAFT BREWERY, CIDER AND DISTILLERY INDUSTRIES | PAGE 7

Emandare Vineyard
“At the end of the day, what’s in your glass is not as important as who you are sharing it with”
(Mike & Robin, 2018)

Established in: 2013
Current Owner(s): Mike and Robin Nierychlo
Size of Property/Vineyard: 8.5acres, 6.3acres
Staffing: 2 Full time (owners) and contract staff
Public Services Offered: Tasting room and property
tours
Product Lines:
 Emandare vineyard wines
 Limited ciders

Mike standing next to his wine/cider selection
(Enns, 2018)

Emandare Vineyards was established by owners Mike and Robin Nierychlo in 2013. Mike’s
previous experience working in wine media and his business background have allowed him to
combine the art of wine making with a strong business development focus. Emandare’s
commitment to making exceptional wines has been guided by their philosophy that “wine is
grown, not made” and has influenced the decision to run a 100% estate winery that is organically
farmed, allowing for a completely natural wine making process. Emandare also produces a
limited cider line from their estate apples.
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Enrico Winery
“Making the best wine we can, putting down roots and building for next generations” (Enrico Winery, 2014)

Established in: 1998
Current Owner(s): Lorin Inglis
Size of Property/Vineyard: 53acres, 26acres
Staffing: 2 part time and 4 full time, seasonal workers
increase 20-25
Public Services Offered: Tasting room, small food
menu, live music and events
Product Lines:
 Enrico wine label varietals of: whites, reds,
rose and sparkling
 Gift baskets
 Merchandise (shirts, sweaters, vests)

Enrico Winery (Bell, 2014)

The Enrico property was first acquired in 1998 and eventually became open to the public
in 2010. Owner Lorin Inglis, decided on setting up his operation in the Cowichan because “the
region is an incredible place to visit and an even greater place to live.” Enrico’s wine are primary
sold through the tasting room with 65% of sales occurring on site and the remaining 35%
distributed through liquor outlets across the province. The on-site tasting room and gift shop has
a country style interior aimed at making visitors feel relaxed. Enrico’s offers opportunities to dine
and enjoy live music on their patio, and works in collaboration with other hospitality providers in
the region to market Cowichan as a wine and food destination.
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Rocky Creek Winery
“From Corporate Suits to Gumboots” (Rocky Creek Winery, 2018)

Established in: 2005
Current Owner(s): Mark and Linda Holford
Size of Propery/Vineyard: 11acres, 5acres
Staffing: 2 part time
Public Services Offered: Tasting room and patio
Product Lines:
 Rocky Creek Wines: Red, White, Rose,
Sparkling and Blackberry
 Gift baskets and gift store items
(Rocky Creek Winery, 2018)

Rocky Creek Winery has been in operation for the past 13 years as a family-run heritage
estate winery by proprietors Mark and Linda Holford. Rocky Creek is an estate winery that is
primarily focused is on producing quality wines using 100% island grown grapes that are hand
picked, a practice they intend to pass on to the next generation. The winery is located on an 5
acre property and produces 7-10 varietals of estate wines. They are known for their unique grape
varieties including the Albarino and Tempranillo and for their versatile Wild Blackberry Wine. In
addition to their wine products, Rocky Creek sells giftware at their tasting room and premade gift
baskets. The tasting room has recently been renovated to better serve visitors and there is a
scenic patio for guests to enjoy. Mark and Linda are dedicated to reducing their carbon footprint
through eco-friendly design concepts and organic waste recycling.
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Saison Market Vineyard
“Come discover the seasons like never before. Come discover your own reasons today”
(Saison Market Vineyard, 2018)
Established in: 2008
Current Owner(s): Frederic Desbiens and Ingrid
Lehwald
Size of Property/Vineyard: 20acres, 8acres
Staffing: 1 full time, 4 part time (vineyard)
2 full time, 5 part time (bakery)
Public Services Offered: Saison Market, café and
bakery with indoor and patio seating
The view from the patio overlooking the vineyards (Brooke, 2018)

Product Lines:
 Saison Market Vineyard baked goods, jams,
fruits and veggies
 Pinot Gris, Pinot Noir, Gewürztraminer and
Seigerrebe grapes

Frederic Desbiens and Ingrid Lehwald purchased the Saison Market Vineyard property in
2008, after realizing the potential for creating a vineyard on the site. They developed a business
model where they could combine their expertise in baking and preparing gourmet foods with
their passion for horticulture and viticulture. The Saison vineyard is unique; grape production is
significantly denser than in average vineyards, which increases the grape yield per acre. Saison
was able to achieve this by using new harvesting technology that is designed to navigate narrow
rows of grape vines. Although Saison does not produce any wines of their own they play a key
role in providing grapes to local wineries. The Saison Market is opened two days a week offering
a variety of specialty foods in a casual café style setting overlooking the vineyard.
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Unsworth Vineyard
“Built on family and a passion for wine and food” (Unsworth, 2018)

Established in: 2010
Current Owner(s): Tim and Colleen Turyk
Size of Property/Vineyard: 32acres, 12acres
Staffing: 12 full time, 18 part time
Public Services Offered: Tasting room and restaurant
Product Lines:
 Unsworth Vineyard estate wine label
 TimBuckTwo wine label
Unsworth Vineyards (Valley Voice, 2017)

Unsworth owner Tim Turyk was a frequent visitor to the Cowichan before he made the
decision to purchase his South Cowichan vineyard in 2009. The Turyk family revitalized the
property, restoring the 1900’s farmhouse that now serves as the Unsworth restaurant. The
restaurant is open year-round and the menu features seasonal dishes to showcase fresh local
ingredients. Unsworth is now one of the larger wine producers in the region. The company has
two product lines; the Unsworth Vineyards label and the TimBuckTwo label. Included in their
Unsworth Vineyards label is the Charme De L’Ile, Cowichans version of a prosecco-style wine.
Unsworth has a spacious tasting room and frequently hosts special events. They often partner
with local caterers to provide different culinary options that can be paired with their wine.
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Venturi-Schulze Vineyards
“Discover the adventure we have been creating since 1987 in our pure, natural & vibrant 100% estate
grown wines, ancient method balsamic vinegar & verjus” (Venturi Schulze, 2018)

Established in: 1988
Current Owner(s): Giordano & Marilyn Venturi, and
Michelle Willcock Schulze
Size of Property/Vineyard: 30acres, 20acres
Staffing: Family and 1 fulltime worker, with up to 15
seasonal workers
Public Services Offered: Tasting room and picnic
patio

Venturi-Schulze Artisan Balsamic Vinegar Line (Enns, 2018)

Product Lines:
 Venturi Schulze Wines
 Venturi Schulze Balsamic Vinegar
 Venturi Schulze Verjus
 Venturi Schulze Jams and Jellies

Venturi-Schulze Vineyard owners Giordano and Marilyn purchased what was originally a
5 acre property in 1977 after becoming captivated with the natural beauty of the Cowichan. They
have since acquired neighboring properties to become what is now Venturi-Schulze Vineyards.
The vineyard operates on the principles of being natural and sustainable and the Venturi-Schulze
family is committed to producing wines without the use of pesticides or herbicides. VenturiSchulze offers a selection of estate wines that taste true to their varietal, with each wine having
a unique story behind the name. In addition to the winery, Venturi-Schulze is widely known for
their balsamic vinegar. Giordano brings expertise from his hometown in Spilamberto, the centre
of traditional balsamic vinegar production in Italy, to produce a high-end balsamic vinegar that is
sold in one-of-a-kind bottles hand painted by a local artist.
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Zanatta Winery
“Committed to tradition, our roots run deep: we have lived and worked on our land for over half a
century and are gratified to watch our family legacy flourish” (Zanatta, 2018)

Established in: 1989
Current Owner(s): Jim Moody and Loretta Zanatta
Size of Property/Vineyard: 120 acres, 27acres
Staffing: 4 full time, increases up to 8 full time (MaySept) and up to 15 full time during harvest
Public Services Offered: Tasting room, restaurant and
sells grapes to neighboring vineyards
Product Lines:
 Zanatta Vineyards Wine Label
Zanatta Winery (BC Farms & Food, 2018)

Located in the countryside of Glenora, Zanatta is Cowichan’s oldest estate winery. The
Zanatta family purchased the 120 acre former dairy farm in 1958 and transformed it into what is
now a 27 acre vineyard. The Zanatta’s have been cultivating the land for over half a century and
are dedicated to using 100% of their own fruit in the production of their wines. Jim Moody and
Loretta Zanatta, who both obtain a BSc in Agriculture from UBC, took over the operation in 1996.
Drawing from Loretta’s enology and viticulture background and Jim’s disposition toward
experimentation, Zanatta produces a wide range of creative wine varietals. There is a special
emphasis on sparkling or champagne-style wine that Loretta acquired a passion for during her
time studying Enology in Italy. The Italian-influenced 1903 farmhouse has been converted to
serve as the tasting room, wine store and Vinoteca on Vineyard, Zanatta’s restaurant.
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Brewery Snapshots
Red Arrow Brewing Co
“We believe that the best things in life are meant to be shared… like our passion for making delicious
craft beer” (Red Arrow Brewing Company, 2018)

Established in: 2015
Current Owner(s): Lance Steward, Chris Gress and
Investment Group
Size of Facility: 6000sqft
Staffing: 11 full-time, 8 part-time
Public Services Offered: Tasting room, picnic area
and food truck

Chris Gress with Head Brewer Zach Stumborg (Red Arrow Brewing, 2018)

Product Lines:
 A wide variety of North American Style Ales,
Specialty Beer, Branded Merchandise
 Branded Merchandise

Red Arrow Brewing Co opened in Duncan in the summer of 2015 after many years of
development. The brewery is associated with the Craig Street Brew Pub in Duncan that was
originally opened in 2006 by Lance and Liz Steward with Chris Gress taking on the role as the first
brew master. Chris and Lance decided to partner in a venture to open another operation as equal
partners. They acquired the old Arrow Custom Cycle building on Chaster Road and paid homage
to the history of the site in their name. The facility and tasting room are located inside the brick
structure that features an outdoor patio which often has a local food truck stationed next to it.
Various merchandise and goods are offered for sale inside the tasting room including many locally
crafted items.
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Riot Brewing Co
“We are a full production BC craft brewery located in beautiful Chemainus, BC. Come for a tour, learn
about beer and have one (or two) with us” (Riot Brewing Co, 2018)

Established in: 2016
Current Owner(s): Aly Tomlin, Ralf Rosenke and
Morgan Moreira
Size of Facility: 4000sqft
Staffing: 13 staff
Public Services Offered: Tasting lounge and patio
Product Lines:
 Riot Brewing Co – All Day Everyday (Year
Round label)
 Riot Brewing Co – Seasonals
 Riot Brewing Co – Collaborations

Riot Brewing Co owners Ralf, Aly and Morgan (Riot Brewing Co, 2018)

After six years of product research and development, Aly Ralf and Morgan turned their
dream into reality and opened Riot Brewing Co in Chemainus in November 2016. In just under
two years of operation the brewery has built a reputation both locally and internationally. Aly
and Ralf wanted the look and feel behind the brand and business to reflect who they are as
individuals. This led them to developing the Riot brand that is characterised by bold, impactful
graphics that are infused with craft beer, punk rock, and skateboarding. Riot Brewing Co hosts
community events throughout the week and has partnered with surrounding restaurants
allowing guests to enjoy their beer and order meals from Riot’s patio. Riot Brewing earned a gold
and a bronze in the 2018 World Beer Cup making them the only Canadian business to receive
two awards in this competition.
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Small Block Brewery
“We maintain a cozy atmosphere where you can have a taster, a pint or take home a growler of our
small batch hand crafted British Ales” (Small Block Brewery, 2018)

Established in: 2018
Current Owner(s): Cate and Aaron Scally
Size of Facility: 2600sqft
Staffing: 4 full-time, 2 part-time
Public Services Offered: Tasting lounge with snacks

(Small Block Brewery, 2018)

Product Lines:
 Small Block Brewery British Ales
 Small Block Brewery merchandise

Owners Cate and Aaron Scally decided to expand what started as a hobby home-brewing
operation and open their own craft brewery in the Parhar Business Park (just south of Duncan)
in March 2018. Small Block Brewery’s tasting lounge provides a cozy yet inviting atmosphere that
serves tasters, pints or take home growlers of beer. They also offer an assortment of snacks and
have partnered with a local food truck that sets up just outside the taproom for guests to enjoy
a meal with their beer tastings. The facility is conveniently located in the same business park as
Stillhead craft distillery and the companies often co-host weekly events that range from musical
jam sessions to yoga.
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Cidery Snapshots
Merridale Cidery & Distillery
“We focus on traditional methods and practices with some innovation… We are proud of everything we make
and we want you, our customer, to share in our passion and pride” (Merridale, 2018)

Established in: 1990
Current Owner(s): Janet Docherty and Rick Pipes
Size of property: 20acres
Staffing: 38-50, depending on season
Public Services Offered: Farm store, tasting bar,
lounge, tours, orchard glamping, restaurant and
venue for special events including weddings

Merridale Bistro and Tasting Room (Trip Advisor, 2018)

Product Lines:
 Merridale Cowichan Spirits
 Merridale Craft Cider
 Merridale Apple wine
 Merridale Specialty Goods including: bread,
soap, jams, vinegar and more

Merridale Cidery began operating in 1990 as BC’s first estate cidery. Janet Docherty and
Rick Pipes purchased the property 19 years ago and evolved it into a multi-faceted destination
with cider and spirits at its core. The Merridale Farm offers a variety of experiences for guests
including a tasting bar, lounge, restaurant and the Merridale Farm Store that sells specialty
products, many of which are made using ingredients grown on the farm. The scenic property can
also be used as a venue for special events including weddings and parties. The two on-site
Merridale Yurts provide guests with a true “glamping” experience in a country setting.
Based on the success of its operations in Cowichan, Merridale is launching a new venture
in Victoria to be called Dockside Brewery and Distillery. Plans for the facility include a craft
distillery and brewery, a pizzeria, tasting bar and a rooftop patio.
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Valley Cider Company
“Handcrafted farm-to-bottle cider, seen from a different perspective where imagination meets
inspiration” (Valley Cider, 2018)
Established in: 2016
Current Owner(s): Bruce McKinlay
Size of land: 27acres, 2acre orchard
Staffing: 1 (owner)
Public Services Offered: Tasting bar
Product Lines:
 Valley Cider, variety of traditional and
experimental cider blends
Bruce, Owner, and Valley Cider labeling (Valley Cider,
2018)

Valley Cider was established in 2016 and has recently become open for cider tastings.
Owner Bruce McKinlay made the move from the tech sector in Vancouver in order to open his
own cider company in North Cowichan. Valley Cider focuses on specialty small batch products
with an emphasis on innovative offerings such as their Root Beer Cider and Fir Cider. Bruce uses
traditional cider making methods that can only be applied for smaller-scale production. Valley
Cider’s products are available at private liquor outlets in the Cowichan and their intimate tasting
room is open two days a week for those that share an interest and passion for craft cider.
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Distillery Snapshots
Ampersand Distilling Co
“Like the Ampersand, we are all about bringing things together; ingredients & techniques; science & art;
tradition and innovation. We make delicious spirits designed to be a staple on your bar”
(Ampersand Distilling Co, 2018)
Established in: 2007
Current Owner(s): The Schacht Family, Jessica, Jeremy
Stephen and Ramona Froehle-Schacht
Size of facility: 1200sqft
Staffing: 1 full time
Public Services Offered: Tasting room and tours
Product Lines:
 Ampersand Distilling Co: Gin, Vodka and
limited seasonal releases
Owners Jeremy and Jessica in the Ampersand tasting room
(Ampersand Distilling Co, 2018)

Stephen Schacht and Ramona Froehle-Schacht purchased their five-acre farm in
North Cowichan to pursue their love for organic farming. When their children Jeremy and
Jessica graduated from university, an idea emerged to open a family-operated distillery on the
farm. The distillery combines their love for farming with Jeremy’s chemical engineering
background. The family designed and constructed their facility from scratch and Jeremy
developed new technology for the distillation process that is unique to Ampersand.
Ampersand’s focus is on providing highly quality spirits that are accessible to consumers. In
addition to its highly popular gin, Ampersand now produces vodka and a number of specialty
products on a seasonal basis.
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Stillhead Distillery Inc.
“We are a family craft distillery located in the beautiful Cowichan Valley. We ferment and distill all of our
spirits by hand in small batches, using only fruits and grains grown in British Columbia” (Stillhead, 2018)
Established in: 2017
Current Owner(s): Brennan, Erika, Christal and Ron
Colebank
Size of facility: 3,000sqft
Staffing: 5 employees
Public Services Offered: Tasting bar and mini-cocktails
Product Lines:
 Stillhead Distillery Inc: Vodka, Blackberry
Voda, Gin and Whiskey
 Stillhead Distillery Inc merchandise

Owner, Brennan Colebank beside the stills in the Stillhead facility
(Enns, 2018)

Brennan Colebank shifted his career focus from IT to open Stillhead Distillery in 2017. The
facility is located just outside of Duncan in the Parhar Business Park, and Stillhead is part of
growing craft beverage sector in the park. Their staple products are their Prime 1 Vodka and
Prime 23 London Dry Gin. They are also increasing their focus on barreling whiskey and creating
experimental seasonal releases. The Stillhead label encompasses the Cowichan and British
Columbia’s West Coast culture, with their name paying homage to the local fishing heritage of
the region. The company is committed to sourcing local inputs for their products and to
supporting regional conservation efforts related to water health.
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