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2009 Comox Valley Chamber of Commerce Annual Comitguxwards

2009 Agricultural Business of the Year
Soonsored by: Meyers Norris Penny

Background information
This is the first year this award has been intreduat the Annual Community Awards.

This award is in recognition of a business whick $laown outstanding achievement in farming,
aquaculture and/or value added processing. Normmagiquirements are as follows:

* has shown innovation in production, processing @nadarketing

* has demonstrated a commitment to environmentalestiskiip

» demonstrates outstanding community / industry leskde

* contributes to agri-food awareness and educatitingriocal community

* has the ability to create employment and generaieme

* has the potential for continued growth

The Comox Valley Chamber of Commerce and Meyersisl®enny are pleased to present the
2009 award tdNature’s Way Farm / Tri Culinary Studio

Background

Diversification is the key to Comox Valley farmaging economically viable in this day and
age; and this farm has the diversity. A broad rasfggrovincial government regulations regulate
and govern food, farming and wine production. ldesrto meet all the conditions required of
them by the province, Natures Way Consortium cretiteee business entities. Combined, these
businesses accomplish the owners’ dream of havingsmess that connects the field, the plate
and the glass, all under one farm. Natures Way ksarcertified organic blueberry farm in the
Comox Valley; it celebrated its 21st birthday irDQ0Ever since this small piece of land was
cleared, it has been farmed organically and has aesnall scale diversified agricultural
producer since that time. It is certified organittWOPA, an island certification body of the
Canadian Organic Association of BC. Nature’s Wagntfocuses on: « Growing organic berries
and produce of the highest standard and qualitgiples « Offering an agri-tourism destination
that features a unique, educational and enjoyatgereence. « Promoting food sustainability and
educating about the importance of organic farmirghmds — for our health and for the health of
our planet. « Following fair labour practices amdating fulfilling jobs for our staff, hired from
the Comox Valley. « Avoiding GMO foods (geneticafiggineered or modified organisms). In
2009 the farm expanded its scope and became atoagem and wine and culinary tourism
destination. A business partnership between Marteousin, George Ehrler and Kathy Jerritt
was created. The passion and innovation Nature's Mdam is expressed in their tag line that
states “Welcome to Our Dream....the love of farmihg, passion for wine and the joy of
cooking”. A compact and efficient 2.5 hectare (aote) parcel five minutes from Courtenay is
where it all happens. Visitors experience the fagnspending time with a farmer, time in the
winery with a winemaker and time in the kitchenhnat chef which together demonstrates the
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linkages, both practical and spiritual, that coniriiee good table with the good earth.
Diversification is the key to Natures Way Farm'scass; it produces blueberries, strawberries
and mixed vegetables for the people of the ComdieyaTheir produce is available from their
farm stand, at the Comox Valley Farmers Marketaridcal restaurants.

Tria Culinary Studio - The fundamental concept Witia was to create a food and hospitality
business opportunity that not only featured thalpoe of local farmers and producers but also
helped to educate the public about the importahdecal food and the importance of supporting
local growers and producers and in turn suppouiungocal economy. Tours and wine tasting
are available at the winery. In year one, all wwas sold through the farm stand which also
houses the culinary studio (kitchen and dining rpand the farm stand sales area. In 2010, the
wine will be further distributed in restaurants angbrivate liquor stores. As the local
community continues to support their local farmemd agri-tourism in the Comox Valley
continues to increase, the entities of Natures ¥&ayn, Blue Moon Winery and Tria Culinary
Studio will continue to grow, creating more emplamand generating income. In 2009, Blue
Moon employed 2 persons, Tria employed 3 persodNatures Way Farm employed 7
seasonal workers and up to 20 casual berry pickers.

Contact: Nature’s Way Farm
250-338-9765
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are available at the winery. In year one, all wwas sold through the farm stand which also
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wine will be further distributed in restaurants angbrivate liquor stores. As the local
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continues to increase, the entities of Natures ¥&ayn, Blue Moon Winery and Tria Culinary
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the Comox Valley. « Avoiding GMO foods (geneticafiggineered or modified organisms). In
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was created. The passion and innovation Nature's Mdam is expressed in their tag line that
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2009 the farm expanded its scope and became atoagem and wine and culinary tourism
destination. A business partnership between Marteousin, George Ehrler and Kathy Jerritt
was created. The passion and innovation Nature's Mdam is expressed in their tag line that
states “Welcome to Our Dream....the love of farmihg, passion for wine and the joy of
cooking”. A compact and efficient 2.5 hectare (aote) parcel five minutes from Courtenay is
where it all happens. Visitors experience the fagnspending time with a farmer, time in the
winery with a winemaker and time in the kitchenhnat chef which together demonstrates the
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wine will be further distributed in restaurants angbrivate liquor stores. As the local
community continues to support their local farmemd agri-tourism in the Comox Valley
continues to increase, the entities of Natures ¥&ayn, Blue Moon Winery and Tria Culinary
Studio will continue to grow, creating more emplamand generating income. In 2009, Blue
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age; and this farm has the diversity. A broad rasfggrovincial government regulations regulate
and govern food, farming and wine production. ldesrto meet all the conditions required of
them by the province, Natures Way Consortium cretiteee business entities. Combined, these
businesses accomplish the owners’ dream of havingsmess that connects the field, the plate
and the glass, all under one farm. Natures Way ksarcertified organic blueberry farm in the
Comox Valley; it celebrated its 21st birthday irDQ0Ever since this small piece of land was
cleared, it has been farmed organically and has aesnall scale diversified agricultural
producer since that time. It is certified organittWOPA, an island certification body of the
Canadian Organic Association of BC. Nature’s Wagntfocuses on: « Growing organic berries
and produce of the highest standard and qualitgiples « Offering an agri-tourism destination
that features a unique, educational and enjoyatgereence. « Promoting food sustainability and
educating about the importance of organic farmirghmds — for our health and for the health of
our planet. « Following fair labour practices amdating fulfilling jobs for our staff, hired from
the Comox Valley. « Avoiding GMO foods (geneticafiggineered or modified organisms). In
2009 the farm expanded its scope and became atoagem and wine and culinary tourism
destination. A business partnership between Marteousin, George Ehrler and Kathy Jerritt
was created. The passion and innovation Nature's Mdam is expressed in their tag line that
states “Welcome to Our Dream....the love of farmihg, passion for wine and the joy of
cooking”. A compact and efficient 2.5 hectare (aote) parcel five minutes from Courtenay is
where it all happens. Visitors experience the fagnspending time with a farmer, time in the
winery with a winemaker and time in the kitchenhnat chef which together demonstrates the
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linkages, both practical and spiritual, that coniriiee good table with the good earth.
Diversification is the key to Natures Way Farm'scass; it produces blueberries, strawberries
and mixed vegetables for the people of the ComdieyaTheir produce is available from their
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Tria Culinary Studio - The fundamental concept Witia was to create a food and hospitality
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Moon employed 2 persons, Tria employed 3 persodNatures Way Farm employed 7
seasonal workers and up to 20 casual berry pickers.
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