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Chamber Café with guest speakers and 
panelists is on the 1st  and 3rd Fridays 
monthly starting at 10:00 a.m. on Zoom. 
No membership is required to attend 
these free events. Advance registration is 
necessary to obtain Zoom access.

Friday, May 6,  Chamber Café
Climate Impact – Hyper Local

Current and future e� ects of climate 
change on our quality of life in Je� erson 
County, and what we can do now and 
in the future to alter this trajectory. 
Learn how the County, City, Port, and 
other Je� erson County organizations are 
working to help our community.

Friday, May 20, Chamber Cafe
County Commissioner Greg Brotherton 
reports on reengagement process with 
an emphasis on ventilation study now 
in progress and how this work can assist 
you and your business now and in the 
future.

Saturday, May 21 
Je� erson County  

Leadership Awards 2022 
4-6pm at Port Ludlow Resort

Live, on-site in a covid-healthy 
environment. Join us in honoring 
our local residents and businesses/
organizations that have diligently shown 
outstanding leadership and outcomes 
to improve our quality of life and lead us 
through the past two challenging years. 
Hear past winners share their amazing 
stories while you enjoy the food, music 
and beverages. Sponsorships and tickets 
are available on Chamber website: 
Je� countychamber.org/events.
Thank you to our early-bird sponsors:
Je� erson County Land Trust, Peninsula 
Legal Secretarial Service, New American 
Funding, The Business Guides, Faber 
Feinson PLLC, Port Townsend Leader, 
Fort Worden Hospitality, Centrum, 
Windermere Real Estate, Wallyworks 
Construction, Kitsap Bank, Eagle Pipe 
Heating & Air, Northwest Maritime 
Center, PUD, Quilcene School District, and 
Mr. Richard Tucker. Join us in supporting 
our community heroes!

Frameworks Northwest
Helping Pacifi c Northwest locals tell their stories

Arti cle by the Chamber; 
photo by Frameworks Northwest

Frameworks Northwest, located in Port 
Townsend’s Undertown, is a familiar name 
among the locals – Frameworks has been 
serving Port Townsend and the Pacifi c 
Northwest for over 30 years. Behind the 
locally owned, family-run business is 
David Wing-Kovarik, the fi ft h owner of 
the shop, the latest in a line of very skilled 
designers, makers and builders. Originally 
from Boston, David and his spouse have 
lived in Washington for the past 22 years, 
where they raised two children along with 
numerous pet dogs and ran two businesses. 
“We happened to come upon Port Townsend 
in the mid-1990s while on vacati on, the 
weekend of the Wooden Boat Festi val, and 
I was hooked from that moment,” David 
explains. Boat building and sailing were a 
part of David’s childhood, which att racted 
him to Port Townsend even though work kept his family closer 
to Seatt le. In 2016 he moved to Port Townsend and bought 
Frameworks.  

Longti me friend Robert Brinton joined David at Frameworks in 
the summer of 2016. Robert's background as a graphic designer 
and prior experience as a picture and art framer added to the 
arti sti c fl air the two of them have become so widely known for. 
Together they oft en take on projects other framers haven’t wanted 
to tackle. 

Frameworks Northwest provides professional custom picture 
framing, restorati on and design for your home and offi  ce. In a 
typical month the shop takes on about 60 to 80 new projects; 
some are small ones that can fi t a ready-made frame, and some 
are large and complicated. Each item that comes through the 
door – big or small – David and Robert take care of as if it’s their 
own. Once the design is approved by the client, the work begins 

and is completed at the shop. “We build the 
frames, custom-cut each matt e design and 
glass, and place and fi t each piece here on 
the premises. It’s very common to fi nd us 
here working unti l well aft er 9 p.m. most of 
the week,” David says. 

Understanding each client’s needs, wishes 
and vision is the core principle of the team. 
“The respect we have for each of our clients, 
the community, and the work we do is why 
we work so hard and spend the extra ti me 
making sure it’s done right before the work 
leaves the shop.” He adds. 

The goal of the team at Frameworks is 
to make you, your art, a family photo or 
a collecti on look its very best, enhancing 
it to help tell its story. “It’s so much more 
than just sti cking something in a box,” 
David explains. “Our job is to take those 
experiences you’ve had, or that favorite 
memorabilia, and bring them to life.” 

Apart from the custom framing and designing, Frameworks has 
also worked to educate the community. Arti sts, homeowners, 
designers and even boaters have been getti  ng lessons on 
maintaining glass, how and where to hang the fi nished products, 
how to collaborate and coordinate décor with the framed art, 
correct methods for hanging, and how to present themselves in 
a gallery or show. The duo spends about 20 to 30 hours a year 
educati ng themselves on new trends, methods and techniques, so 
they can use them and pass them on to others. 

“Frameworks Northwest is not just a frame shop; it’s much 
more,” David says. “We work on preserving your story, your 
investment and your family history.”  

N E W M E M B E R

211 Taylor St., Ste B-5, 
Port Townsend, WA 98368
360.385.3809
www.frameworksnw.com

FABER FEINSON PLCC
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D I R E CTO R'S  U P D AT E

▶ Peninsula Credit Union continued on pg. 3

We’re getti  ng closer to the announcement of the latest Jeff erson County Community 
Leadership Awards, and our team is in full event mode. Aft er two years of Zoom 
calls, we’re all quite ready to be together in person – and we will be on May 21. The 
Port Ludlow Resort will provide their marina-facing tent for our event, with fabulous 
views along with delectable food, beverages and their always-outstanding service. 
We’ve kept the cost of both sponsorships and ti ckets to an all-ti me low this year, to 
help us provide a truly memorable experience for all the awardees and nominees as a 
celebrati on of their service to our community.

The Chamber is always honored to produce this event on behalf of the people 
you nominate and celebrate, and this year that group is large and absolutely worthy 
of their work, organizati ons and businesses being showcased. We don’t know 
how the selecti on committ ee will be able to select fi nalists from this outstanding 
group of nominees; we don’t envy their positi on. That said, as always they’ll do a 
thorough analysis of all nominati ons, and sett le on one awardee in each of the fi ve 
categories: Business Leader of the Year, Citi zen of the Year, Rising Entrepreneur, Young 
Professional of the Year and Future Business Leader. We’ll announce the awardees live 
at the event.

Please log in to our website (jeff countychamber.org/events) to honor our nominees, 
with a sponsorship to show your support or to buy ti ckets to att end. Join us at the 
resort on May 21 from 4-6 p.m. to celebrate their service. Reach out to us at admin@
jeff countychamber.org with any questi ons.

Event Calendar
The team at the Chamber is getti  ng daily requests for event updates from residents 

and visitors alike. Please remember that the Chamber 
hosts a calendar to list all your events, at no cost and 
with no membership requirement, and you can view it at 
enjoypt.com – and visitjeff ersoncountywa.org, as well as 
other regional and nati onal web resources. You can post 
events through the website, or just reach out to admin@
jeff countychamber.org and we’ll update the calendar with 
your event. 

It’s very important to our community and visitors that we provide updated 
informati on, parti cularly because so many of our events are returning to an in-person 
or hybrid model. Please help us get that informati on up on our site soon, so we can 
promote your event.

Visitor Passports
Bike Across the Bay, our sustainable tourism campaign, is gaining momentum – and 

we’re excited to announce that we’ve added two passports for visitors: one focused 
on community service, and the other on sustainable tourism. Visit enjoypt.com to 
learn more, and reach out to membership@jeff countychamber.org if your business 
would like to parti cipate in the current program or the next campaign iterati on. 
Hospitality stays, restaurant discounts, shopping surprises and more are included, and 
we’re excited to see our community come together in these eff orts.

Please accept our invitati on to drop in at the Chamber for a visit. We’d love to see 
everyone again – in person – and get reacquainted.

Community Leadership Awards

M E M B E R U P D AT E

Arti cle and photo by Peninsula Credit Union 

The COVID-19 pandemic has changed the way we think of retail spaces. Peninsula 
Credit Union is open and happy to serve you in our branch at 1250 W. Sims Way, but 
with so many opti ons for conducti ng your personal banking remotely, does that mean 
physical branches are sti ll relevant? 

“Branches are sti ll relevant,” says Cody Willis, senior integrati on strategist at the 
design-build fi rm DBSI+CFM. He believes credit unions should keep their physical 
branches open, while also conti nuing to off er the variety of digital banking opti ons 
that help members transact remotely and independently. “Branches need to operate 
and serve members in diff erent ways to serve market needs.”

According to Deloitt e, 60% of adults say they prefer visiti ng branches for opening 

new accounts and considering complex products – 
that means members are sti ll walking through branch 
doors. But 14% of adults have already moved to a 
digital-only approach, according to Marqeta, and that 
number conti nues to grow.

Credit unions that adapt to the changing fi nancial 
landscape have the best chance of meeti ng their 
members’ needs well into the future, according to 
Willis. “Using technology to enable more self-service 
will completely change how [credit union] branches 

Peninsula Credit Union
Peninsula Credit Union is here to help, in person or online

Arlene Alen

From Instagram
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www.WilderChryslerDodgeJeepRam.com(360) 452-9268  
800-927-9395

You Can Count On Us!

WILDER
Chrysler Dodge Jeep® Ram

53 JETTA WAY, PORT ANGELES
360-452-9268
888-813-8545DAN WILDER  NISSAN www.wildernissan.com

You Can Count On Us!

AMERICA’S BEST COMMERCOMMERCIAL VAN WARRANTY

5 YEARS/100,000 MILES
BUMPER-TO-BUMPER LIMITED WARRANTY

Let the marketing 
team at the Leader 
help create your 
next great idea.

fliers • posters
 ads & more

Contact Donna Etchey• detchey@ptleader.com 

www.ptleader.com • 226 Adams St, Port Townsend • 360-385-2900

 ads & more

www.ptleader.com • 226 Adams St, Port Townsend • 360-385-2900

▶ Peninsula Credit Union continued from pg. 2

M E M B E R U P D AT E

Arti cle and images courtesy of the Resort at Port Ludlow 

Things are busy in Port Ludlow, as we see hints of the 
longer and warmer days to come. All our hospitality 
operati ons (the inn, the Fireside restaurant, and the 
golf course and marina) are in the beginning stages 
of recruiti ng and hiring seasonal staff . We’ve been 
fortunate to bring on new managerial staff  in a variety 
of departments, including a new head professional 
at the golf course, chefs at the Fireside, and a sales 
manager who has brought fresh and creati ve ideas and 
experiences we plan to glean, integrate and improve the 
already high standard of service we provide our guests. 

The pent-up demand for travel can be seen 
everywhere, and we believe visiti ng the wide-open 
spaces of the Olympic Peninsula will be a big draw for 
the many people seeking to get out into nature.

With rising gas prices, we know many people 
will choose to play tourist in their own state – and 
fortunately Washington off ers a variety of desti nati ons 
and climates to visit. For those wanti ng to get away 

from the city, Port Ludlow is easily accessible from the 
Seatt le/Tacoma area and off ers a tranquil, protected bay 
for kayaking, 30+ miles of maintained hiking and biking 
trails, and a great basecamp setti  ng for a trip to Port 
Townsend, the Olympic Nati onal Park or other Olympic 
Peninsula att racti ons. 

Spring brings our restaurant a bounty of new products 
from local farms, and we’re currently working on new 
menus uti lizing these in-season ingredients, such as 
sprouti ng purple broccoli, rabe, and Mystery Bay goat 
cheese.

Lady Washington will make her return to Port Ludlow 
Marina in May for Adventure Sails and Dockside Tours, 
and many weekends will see boaters moored for a Yacht 
Club rendezvous. Our golf course is hosti ng the golf 
teams from both Chimacum/Port Townsend and North 
Kitsap, and we have a variety of tournaments scheduled 
throughout the summer. 

We’re also creati ng fun overnight hotel packages 
for our guests to enjoy local acti viti es, including the 
seasonal return of our Farm Package, which includes a 

self-guided tour of local farms, Farm Bucks to spend, and 
a tasti ng menu created from selected ingredients. See 
our website for additi onal hotel packages, and sign up 
for our newslett er to be the fi rst to know about dining 
and wine events, contests and other happenings in and 

around Port Ludlow.

One Heron Rd
Port Ludlow WA 98365
360.437.7000 
www.portludlowresort.com

Resort at Port Ludlow
Getting ready for a busy season ahead

are used in two to fi ve years,” he says. You may be 
reluctant to perform your banking online because of 
concerns such as security or account management. But 
rest assured: digital banking is secure and convenient. 
Whether you’re ready to make the full switch to digital 
banking or if you’re just curious, Peninsula Credit Union 
is here to help.

“Using online or mobile banking is convenient – you 
can bank from just about anywhere,” says Erin Scheithe, 
senior program coordinator for consumer educati on with 
the Consumer Financial Protecti on Bureau (CFPB). “You 
can check your account balances in real ti me, which may 
help you noti ce and report unauthorized charges more 
quickly.” Digital banking allows you to deposit checks, 

pay bills and transfer funds safely and easily between 
your Peninsula accounts, or even to your other fi nancial 
insti tuti ons. “Online and mobile banking allow you to 
manage your fi nances on your schedule,” Scheithe says. 
Peninsula Credit Union also off ers a variety of other 
valuable tools with our digital banking platf orm.

Credit Sense allows you to access your credit score 
anyti me, anywhere, from our online banking or mobile 
app. We’re proud to off er Credit Sense for free to all 
Peninsula members. It’s a great resource to help you 
monitor and improve your credit, helping you achieve 
bett er fi nancial well-being. Credit Sense also off ers 
helpful ti ps on growing your credit and improving your 
credit score.

Trends acts like a budgeti ng assistant, helping you 

track your progress toward savings goals, watch your 
spending, monitor your accounts 24/7, noti fy you when 
certain account events occur, and see exactly what your 
fi nances look like every day. Every ti me you log in, you’ll 
see an updated snapshot of your personal fi nances. It 
puts the power of budgeti ng, planning and goal-setti  ng 
right at your fi ngerti ps.

Whether you prefer to conduct your personal banking 
in our branch or from the comfort of your own home, 
the team at Peninsula Credit Union is ready to help. 
Come to our branch at 1250 W. Sims Way, or call us at 

800.426.1601 to learn more about our 
digital banking opti ons.

www.pcfcu.org 
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R I S I N G E NT R E P R E N E U R

▶Chimacum Corner Farmstand continued on pg. 5

Arti cle and Photo by Chimacum Corner Farmstand 

“Spring” is a noun… and also a verb. And both are in 
full play at the Corner Store this May! 

 “Spring” as a verb: to spring forth, to arise. Like 
all businesses, we’re emerging from two years that 
challenged us and taught us on many fronts. We 
witnessed fi rsthand the resiliency of our area’s local 
food economy as larger supply chains crumbled. Each 
day, our community fed and sustained us even as 
we fed them, revealing the profound importance of 
interconnectedness and human kindness. We leaned on 
and came to appreciate our staff  more than ever. Aft er 
two years of this, our resolve has strengthened around 

the issues of food justi ce, sustainability, community and 
local economy.

 The logical outcome is that we now fi nd ourselves 
in a ti me of signifi cant investment. The last ti me we 
committ ed to such a large outlay was in 2017, when 
we upgraded our physical infrastructure with all-new 
coolers, an expanded greenhouse and fi ve storage 
containers. This ti me around, our investment will be 
mostly invisible. We’ve already made the fi rst signifi cant 
move, with staff  wages and benefi ts. Over the last two 
years, we’ve raised our employees’ average wage has 
risen $4 per hour, and we added a quarterly 25% all-staff  
profi t-sharing program. And as of 2022 we now off er 

Chimacum Corner Farmstand
Spring is in full swing at the Corner Store

Nursery Assistants Miller, Ellie, and Amy

Arti cle by the Chamber; photo by FairWinds Winery 

Founded by winemaker Micheal Cavett  and his wife Judy, FairWinds Winery is 
Jeff erson County’s oldest established winery. Micheal is passionate about 
making wine, and he home-brewed wine, root beer and sake, all before 
becoming a professional winemaker. These early experiences gave 
him the knowledge and skill he needed to venture into the 
winemaking business. 

Wanti ng to see the world as a young man, Micheal joined 
the Navy in 1959 at the age of 18. Aft er serving for four 
years, he joined the Coast Guard as a Third-Class Pett y 
Offi  cer; he worked with the Guard for more than three 
decades before reti ring in 1991 as a Captain. Micheal and 
his wife Judy moved to Port Townsend in the mid-1980s, 
when Judy followed her career as a legal secretary and an 
executi ve assistant. Micheal’s ti me at sea moti vated him 
to name the winery FairWinds, aft er the saying “Fair winds 
and following seas,” a good-luck saying used when bidding 
farewell to sailors. 

In 1993 FairWinds Winery had their fi rst “crush,” which is 
the initi al step in winemaking: crushing the grapes to obtain 
their juices. The winery’s grapes have always been sourced from 
Washington state, and next year the couple will be celebrati ng the 
30-year anniversary of that fi rst crush. 

“Our main goal is to produce great-tasti ng wine that’s aff ordable,” says new general 
manager Michelle Cavett , the eldest daughter of the owners. Michelle had been living 
on the East Coast, where she managed many Costco locati ons. But she missed home 
and spending ti me with her parents, so she joined her parents at the winery aft er 
reti ring from the corporate world. “When I say reti red, it’s partly true,” she conti nues. 
“I sti ll run a marti al arts studio in New Jersey, as well as a business consulti ng fi rm.” 

Her extensive background in management, marketi ng and experience is an asset to 
the winery. “We make a great team. My dad’s the winemaker, my mom oversees the 

legal side and the fi nancials, and I’m the general manager,” she says proudly. 
A dessert wine called “Last Port O’Call” is one of the most popular 

wines among the mix of various wines produced at FairWinds, 
including cabernet sauvignon, pinot gris and several blends. The 

unique thing about the producti on process at FairWinds is 
that it’s done by hand. The process is not automated, and 

they don’t use any heavy industrial machinery. The bott ling 
process is carried out by an all-volunteer bott ling crew, 
and it’s open for people to come help – anyone can sign 
up to volunteer. “We get together, have some great food, 
listen to each other’s fun stories, and have a great ti me,” 
Michelle says. 

Aft er two years of being shut down due to health issues 
in the family as well as the pandemic, the tasti ng room is 

now open to the public on weekends, from 12 to 5 p.m. 
The winery is committ ed to connecti ng with the community 

and supporti ng local businesses. FairWinds has many events 
on the schedule and in the works, in order to re-engage with 

the community. “Both my parents have been very acti ve members 
of the community,” Michelle notes, “including sti nts on many boards 

of directors such as the Rotary Club, Main Street, Victorian Festi val, 
Toastmasters, Soroptomists and the Olympic Peninsula Winery Associati on. It’s very 

important to my parents and to me to connect with our 
community.”

1984 Hasti ngs Ave., Port Townsend WA 98368
360.385.6899 • www.fairwindswinery.com  

FairWinds Winery
Recreating a Place for the Community to Gather

From left  to right:
Michelle, Micheal and Judy

M E M B E R U P D AT E
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▶Chimacum Corner Farmstand continued from pg. 4

medical insurance for staff  who work 30 hours per week. There would be no store 
without our stellar staff , so this was hugely sati sfying and an obvious priority.  

The only problem with paying staff  what they deserve is obvious: our costs are up a 
lot! The challenge is to save money where we can so we can spend more on what we 
care about: paying staff  a living wage, keeping our quality high, off ering competi ti ve 
pricing to off set infl ati on, and keeping our margins low when we buy from local 
vendors.

 The fi rst cost-saving element we’re investi ng in is a fancy new POS system designed 
specifi cally for grocery stores. This new stool will create effi  ciency, and its more 
detailed reporti ng should help us make smarter decisions. The most tangible upfront 
benefi t will be replacing our current credit card processor with a new one that charges 
a signifi cantly lower fee. Do you know that credit card processing is our third-highest 
cost, behind the cost of the goods we sell and paying for labor? Ugh. The “go live” date 
for the new system is early June, and you’ll see us retooling our checkout counters 
before then.

The second cost-saving move is joining an organizati on called INFRA (Independent 
Natural Foods Retailers Associati on.) Think of it as a co-op for “non-co-ops.” About 

300 independent natural foods groceries are members, representi ng a combined 
annual revenue greater than $2 billion. That collecti ve buying power earns us 
signifi cant price breaks on many items we buy from distributors. Being a member will 
also connect us to the resources and brainpower of a larger community. Yay – we’ll no 
longer need to invent everything from scratch!

“Spring” as a noun: The season between winter and summer when our farms, 
home gardens and store shelves come roaring back to life aft er a period of relati ve 
dormancy and cold. Our area’s local farmers are beyond amazing. They have once 
again harnessed earth’s regenerati ve spring energy and the resulti ng are growing 
us an abundance of dazzling plants, fruits, and veggies. We could talk forever about 
it here, but it’s really something to be seen in person – come visit our nursery and 
produce porch someti me soon, to partake in this sensati onal journey!

 Thank you, farmers and food arti sans! Thank you, community! Thank 
you, staff ! Thank you all who work to keep us safe.

9122 Rhody Drive • Chimacum, WA 98325
360-732-0107 • www.chimacumcorner.com

Sail Port Townsend
Sailing into our third year in business

Arti cle and photo courtesy 
of Amber Heasley

Here it is: an easy way 
to get out and simply 
experience the joy of 
sailing in Port Townsend. 
Sailing is embedded into 
the local cultural history 
and identi ty of this town, 
and there’s great demand 
from locals and visitors 
alike to parti cipate in, 
understand and fully 
experience that element 
of Port Townsend. Sail 
Port Townsend was 
created as a way to make 
sailing more accessible 
to people in an easy, fun 
and safe way. From the 
beauti ful architecture 
of the Courthouse and 
the bustling streets 
downtown to the 
gorgeous views of the 
mountains surrounding 
the Peninsula, Sail Port 
Townsend has something 
to off er everyone. 

For those with sailing 
experience but without boats, this provides a stress-free way to do some drop-in 
sailing. Every trip includes a knowledgeable captain who can help you get in and out of 
the marina and provide vessel-specifi c informati on, sailing ti ps and local knowledge. 
For those new to sailing, we specialize in providing positi ve fi rst sailing experiences – 
and for that, we only go sailing on good days, guaranteed! If it’s not a good day to be 
on the water, we’ll work with you to reschedule for a bett er day/ti me, or cancel your 
sail booking free of charge. When you book a sail with Sail Port Townsend, you can 
rest assured it’s going to be a good experience – we work hard to make sure when you 

go sailing with us, it’s a 
wonderful ti me out on the 
water!

This summer we’ll be 
booking two-hour sailing 
tours beginning May 1 
and running through 
September, with noon-2 
p.m. and 3-5 p.m. slots 
daily to taking advantage 
of the beauti ful Pacifi c 
Northwest weather. You 
don’t need any sailing 
experience to sail with 
us, and you can be a 
“hands-on” parti cipant as 
much or as litt le as you’d 
like. You can take the ti ller 
and run the sheets, or 
sit back and relax while 
you admire the natural 
scenery, feel the wind in 
your hair and seek out 
up-close encounters with 
marine wildlife.

If you’re interested in 
more than just a tour, we 
have a new program for 
the 2022 season! We’ve 
become an ASA (American 

Sailing Associati on) affi  liated sailing school, and will begin off ering introductory ASA 
101 Basic Keelboat Sailing Lessons and Certi fi cati ons. In this two-day course you’ll 
learn to skipper a sloop-rigged keelboat. Topics to be covered include basic sailing 
terminology and maneuvers, parts and functi ons of the boat, helm commands, basic 
sail trim, points of sail, seamanship and safety, including what to do when things go 
wrong and basic navigati on rules to avoid collisions and hazards.

To book a tour or schedule a place in one of our new certi fi cati on classes, visit us at 
www.sailportt ownsend.com, or call 360.379.9105.

M E M B E R U P D AT E
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Photo and arti cle courtesy of Crysti e Kisler 

Finnriver operates our farm and cidery in Chimacum 
with the “triple bott om line” aspirati on: to care for 
people and the planet as well as to operate a viable 
business. Implementi ng this mission requires constant 
re-evaluati on of what we do, and a commitment to 
fi nding ways to do bett er. To create accountability for 
ourselves, we became a Certi fi ed B Corp in 2018, joining 
an internati onal network of businesses seeking to be a 
“force for good.” The B Corp website explains: “From 
mobilizing climate acti on with leaders across sectors, 
to dismantling white supremacy in our network and 

broader business community, to organizing against 
wealth and gender inequality, the B Corp movement is 
taking collecti ve acti on on the issues that matt er most 
to our global economic system.” Being a B Corp business 
means challenging ourselves to examine our ecological 
and social impacts, and to act in ways that will help grow 
community with shared resilience, vitality and justi ce.

When it comes to environmental impacts, one of 
the challenges we’ve faced in our relati vely small-
scale operati on is the intensive use of glass bott les 
in our cider producti on. Sourcing new glass bott les 

Finnriver Farm & Cidery
Message in a Bottle at Finnriver

Cidery partner Andrew Byers demonstrates the bott le-washing line.

M E M B E R U P D AT E

▶ Finnriver continued on pg. 7

Arti cle and photo 
courtesy of Midori Farm

Midori Farm, located in the 
Quilcene Valley, consists of 29 
acres of farmland rich with ferti le 
and sandy clay loam soil, which 
is ideal for raising crops. Hanko 
Myers and Marko Colby, founders 
of Midori Farm, started their 
organic operati on on fi ve rented 
acres in 2008, and subsequently 
purchased the current farm and 
forestland in 2013. In additi on to 
the main 29 acres, in 2017 they 
took on another 14 acres they’re 
working to convert to farmland, 
to grow soil enriching cover crops 
and vegetables.  

“We’re entering our 15th 
season growing certi fi ed organic 
plants and specialty vegetables, 
plus making farm-craft ed 
sauerkrauts and kimchi,” Marko 
says. “Our greenhouses are fi lling 
up with seedlings soon to be 
ready for local gardeners, and 
we’re starti ng to prep the fi elds 
for planti ng 12 acres of mixed vegetables and cover crops.”

The farm’s certi fi ed organic vegetables and fermented products supply farmers 
markets and natural food stores, as well as Midori’s own farmstand. The partners 
focus on growing high-quality, fresh and fl avorful European and Asian vegetables. 

“We’re excited to welcome back our returning farmers and getti  ng to know the 
new staff  who will be growing with us this year,” Marko added. “Our farmstand is 
full of late-winter vegetables, and we’re transiti oning to spring greens, sprouti ng 
broccoli, eggs, krauts and plant starts.”

The farmstand in Quilcene is the best place to acquire Midori Farm’s fresh produce 
directly. The vegetables available there are oft en harvested the same day, and the 

fresh farm eggs are provided 
by the farm’s pasture-raised 
hens. The farmstand is open 
throughout the year to supply 
fresh produce to the community. 
Midori Farm’s local garden guide, 
“Vegetable by Vegetable,” which 
is reviewed this month in the 
University of Washington Botanic 
Gardens horti culture library, 
is a useful resource guide for 
vegetable gardeners anywhere 
near the Salish Sea. 

Apart from their fresh 
vegetables and plant starts, 
Midori Farm is also known for 
their fermented delicacies. The 
kraut and kimchi are produced 
in the farm’s certi fi ed organic 
processing kitchen. Once the 
fresh vegetables arrive in 
the kitchen, they’re washed, 
shredded and then packed into 
special fermentati on vessels with 
sea salt. “We use special wild 
strains of microorganisms from 
our farm and kitchen for the 
fermentati on process,” Marko 

explains. “Once the vegetables are in the fermentati on vessels, the microorganisms 
take charge and start the process, which produces acids and enzymes that imparts a 

complex, slightly sour taste.”
You can fi nd Midori Farm products, plus copies of the garden guide, 

at the Midori farmstand, the Port Townsend Farmers Market, the 
Chimacum Corner Farmstand, Aldrich’s Market and the Food Co-op. 
You can also fi nd more informati on by visiti ng the farm’s website.

10 Old State Hwy., Quilcene, WA 98376
360.531.4579 • www.midori-farm.com   

Midori Farm 
Fresh vegetables all year ’round! 

C O M M U N IT Y U P D AT E
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Arti cle and photo Courtesy of The Chamber

As the seasons change and the weather gets nicer, 
people will begin to look for outdoor acti viti es in the 
area. Luckily for us in Jeff erson County, we have many 
opportuniti es to get outside during the warmer months. 
From walking along the beach to fi nd beauti ful pieces 
of sea glass to adventuring through abandoned military 
bunkers or taking a stroll through historic buildings, 
there’s something for everyone here. There are trails 
spread throughout the area, ranging from a tenth of a 
mile to over 130 miles spanning two counti es, allowing 
people to enjoy this beauti ful scenery and connect with 
nature on their own terms.

čičməhán Trail
One trail that has gained popularity in the years since 

its creati on is the čičməhán Trail. This trail off ers a self-
guided tour, with 18 diff erent sites to visit throughout 
Port Townsend. The trail off ers loop segments of 3 
miles, 6 miles or 12 miles. The 3-mile loop focuses on 

downtown historical sites such as Chetzemoka Park and 
Point Hudson, while the 6-mile loop extends to Laurel 
Grove Cemetery where Chief Chetzemoka was laid to 
rest. And fi nally, the 12-mile loop goes all the way to 
Fort Worden and North Beach. The trail can be walked, 
biked or driven, and was built to educate the public 
on the relati onship between the S’Klallam people and 
European sett lers in the area in the 19th century. 

Olympic Discovery Trailhead
Another local resource, The Olympic Discovery Trail, 

is a 135-mile-long work in progress, with paved and 
unpaved secti ons. The trail secti on known locally as the 
Larry Scott  Trail starts at the Port Townsend Boat Haven 
and extends nearly 27 miles to the Blyn area. From there 
the trail stretches nearly another 100 miles, covering 
areas from Sequim to La Push. The trailhead in Port 
Townsend off ers amazing views along the waterfront, 
and the opportunity to see the beauti ful boats that 
come into town. The trail also off ers forested secti ons, 
and a pathway through farmland. Some parts of this 

world-renowned trail are ADA accessible.

HJ Carroll Park and Nature Reserve
A park that has it all, HJ Carroll in Chimacum is a multi -

use facility, with ameniti es such as expansive soccer 
fi elds, a BMX track and a 9-hole disc golf course. The 
park features many trails within its 40 acres, including a 
trail that circles the outside of the park covering nearly a 
mile, a short walking trail down to the Chimacum Creek 
access area, and the newly constructed Rick Tollefson 
Trail, which features a path through natural areas 
and farmland and connects the park to Port Hadlock. 
Whether you feel like walking through the woods, 
trying your hand at disc golf or walking the trail through 
the nati ve plant demonstrati on garden, this park just 
outside Port Townsend has something for everyone.

This stellar collecti on of trail resources has been here 
for many years, enjoyed by locals as well as visitors. 
They’re great educati onal tools that help us learn the 
history and culture of the area while connecti ng us with 
the beauti ful nature that surrounds us.

Connecting 
Community and History

presents challenges, as we navigate internati onal and 
nati onal glass supply chains (further complicated by 
the pandemic). We also recognize that generati ng new 
glass is a resource-depleti ng process, and that reusing is 
even bett er than recycling because it saves the energy 
required to dismantle and re-manufacture products.  

For these reasons we’ve aspired for many years to put 
together a bott le reuse program, and this spring we’re 
very excited to be launching Finnriver’s Bott le Return, 
Washing and Reuse program! We’re in the fi nal stages 
of research and development on this, but our intenti on 
is to begin washing and reusing our most commonly 
distributed 500ml bott les in our Contemporary and 
Traditi onal cider categories. We typically use over 
180,000 of these bott les per year; that's a lot of 
potenti al reusability.

To make this program happen, we’ve converted and 
customized a used commercial dishwasher with glass 
racks to suit our bott les. We’ve also adjusted the label 
materials and adhesive to make them recyclable and 
easily removable from the bott les without chemical 
solvents. The process entails recycling the paper labels 
that are removed from bott les, and recycling any 
damaged bott les. The washing stati on is set up on the 
press pad adjacent to our cider barn, within reach of the 
cider bott ling operati on. Clean bott les will be manually 
delivered directly to the cider producti on barn, without 
the need for fuel-intensive transport.

The project is proceeding with a commitment to 
water conservati on practi ces and using environmentally 
friendly products. We hope the program will also create 
a new employment opportunity, and perhaps a youth 
internship. Finnriver has created a new role within 

the company to help lead this program: we’re happy 
to be working with Tulip Morrow as our Sustainability 
Manager. She’s also working on our biodigester, 
alternati ve transportati on soluti ons and other energy-
saving initi ati ves.

 We’ll let the community know when we’re ready to 
start receiving bott les! For now, folks can start saving 
those brown 500 mL bott les, and we look forward to a 
fruitf ul future for that glass.  

For more informati on or questi ons, email us at info@
fi nnriver.com. We hope to see you at the Cider Garden, 
open Thursday through Sunday, 12 to 8 p.m., with 
extended days/hours in the summer.

P.O. Box 178, Chimacum WA 98325 
360.732.4337
www.fi nnriverfarm.com

▶ Finnriver continued from pg. 6
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Share your Interests – Volunteer with the Chamber as a Community Concierge
Are you a foodie? An adventure seeker? A trail hiker? A local wine connoisseur? The Chamber of Jeff erson County is looking for passionate volunteers who would 

be willing to spend a few minutes answering emails or having brief phone conversati ons with visitors interested in the exciti ng experiences our community has to 
off er. If you love your hobby and want to share it with others, please reach out to the Chamber to discuss this fantasti c Community Concierge opportunity. Invest a 
small amount of ti me, or spend a few hours at the Chamber once the state allows it. To volunteer or get more informati on, contact: director@jeff countychamber.org.

Community Investors

home • auto • business

since 1950

Homer
Smith
Insurance

San Juan Villa
Memory Care
Community

112 Castellano Way
Port Townsend, WA

360-344-3114
CaringPlaces.com

Providing life enrichment
in a secure environment

for those with Alzheimer’s
Disease and other

forms of memory loss.631 Tyler St  Uptown  |  Printery.com   |  385—1256   |  info@printery.com
des ign /  pr int /  s igns /  ma il ing

Thank you for your ongoing 
support of the Chamber and 
our community.

Community Visionaries

President’s Circle

Garden to table faire
Amazing Bay Views
Serving our community

310 Hadlock Bay Road | Port Hadlock, WA 98339
360-302-6348 | www.oldalcoholplant.com


