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WINERY Blue Grouse Estate Winery and Vineyard

FOUNDED  First vines planted in 1986/87 by renowned viticulturist John Harper, Winery founded 

in 1990, Licensed in 1992, Tasting Room opened in 1993, new ownership in 2012.

ADDRESS 2182 Lakeside Road, Duncan, BC, V9L 6M3 

WINE SHOP HOURS   Daily from 11:00 - 5:00 pm (May to October), otherwise by appointment.  

Visit our website for Fall, Winter and Spring hours.

PHONE NUMBER 1-250-743-3834

EMAIL info@bluegrouse.ca

WEBSITE www.bluegrouse.ca

FACEBOOK facebook.com/BlueGrouseWines

TWITTER @BlueGrouseWines

INSTAGRAM @BlueGrouseWines

Wines
Blue Grouse produces a focused portfolio of white and red wines from vines that have been growing in the 
Cowichan Valley for more than 25 years – varietals that capture the essence of the vineyards’ climate and soil. 
The white wine portfolio includes single varietal Bacchus, Ortega, Pinot Gris and Siegerrebe, while the estate red 
line-up includes Pinot Noir and Black Muscat. An Estate traditional method sparkling wine, named ‘Paula’ was 
released in 2015.

A second label – Quill – was introduced in 2014, allowing winemaker Bailey Williamson to blend estate and 
non-estate grapes. Quill wines include a dry and an off-dry white blend, a red blend, a Rosé and a single varietal 
Pinot Noir and Pinot Gris. To the extent possible, grapes are purchased from vineyards on Vancouver Island and 
when necessary blended with specially selected grapes from the Okanagan Valley.

Quick Facts
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History of the Vineyards
Blue Grouse sources Estate grapes for its eponymous 
label exclusively from its 65-acre property, which was 
purposefully selected in 1986, as an ideal site on the 
Island for growing vitis vinifera grapes.

Pioneering British Columbian viticulturist, John 
Harper, planted an experimental vineyard on the Blue 
Grouse site in 1986/87 trialing upwards of 150 
different types of grape vines, some of which are still in 
production today. The Kiltz Family purchased the 
vineyard in 1988 and released their first wines under 
the Blue Grouse label in 1990. The first wines were 
made from grapes grown on rejuvenated vines from 
the original plantings.

There are currently 8.5-acres under vine, including 
plantings of Bacchus, Black Muscat, Gamay Noir, 
Ortega, Müller-Thurgau, Pearl of Csaba, Pinot Gris, 
Pinot Noir and Siegerrebe. Most of the vines are now 
20 to 25 years old, with some of the Pinot Gris 30 
years old. They were generally propagated on their 
own vinifera rootstock. However, selected vines, 
including the Pinot Gris, were propagated on 3309 
(Riparia x Rupestris) rootstock, which allows for 
moderate vigour over a variety of soil types.

The first new plantings in more than 20 years took 
place in 2017, when another 6.5-acre vineyard was 
opened up. The new vineyard’s plantings are 
Chardonnay, Pinot Gris, Pinot Meunier and Pinot Noir. 
Thus, in addition to increasing our output of Pinot Gris 
and Pinot Noir, we added Chardonnay and Pinot 

Meunier to the vine inventory to expand our Sparkling 
program. A further expansion was underway by the  
end of 2017, with the clearing of another 20 to 25 
acres. Planting is expected to take place on this land in 
2019 through 2020, with a focus on the same varietals.

Designated Viticultural Area
Located in the Cowichan Valley, the Estate wines are 
produced in the DVA of Vancouver Island. Quill wines 
are either produced in the DVA of Vancouver Island or 
British Columbia depending on the grapes being used.

Soil Type & Aspect
Detailed analysis of the vineyard design, vine selection 
and soils is ongoing under the direction of noted 
terroir specialist Dr. Pedro Parra, which will improve 
the Blue Grouse team’s ability to select, grow and 
vinify the vines that best suit the soil. Generally, the site 
features three distinct soil types: Fairbridge (silty loam 
with elements of marine deposits), Hillbank (similar to 
Fairbridge, but with better drainage characteristics) 
and Qualicum (gravelly loam with excellent drainage). 
There are also seams of clay and gravel through parts 
of the vineyard. Other soils include deposits from 
glacial till and old riverbeds that are free-draining and 
well-suited for growing grapes. The vineyards are 
planted on one of the sunniest slopes in the Cowichan 
Valley, on a South by South-West aspect.

OWNERS  The Brunner Family  

(Paul, Cristina and Paula)

OFFICE MANAGER   Jenny Garlini

WINEMAKER Bailey Williamson

VINEYARD MANAGER Michael Abbott

Quick Facts
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Quick Facts

Average Case Production 
Depending on weather conditions, the Estate’s current annual production is between 1,000 and 1,800 cases of 
wine under the Blue Grouse label and an additional 3,000 cases under the Quill label.

Terroir
LOCATION Cowichan Valley, Vancouver Island, BC

ELEVATION 45 - 78 MASL

CLIMATE Maritime Mediterranean (~5 km from the Sea)

ASPECT 10-13% S and SW

SOILS Hillbank, Fairbridge and Qualicum

PRECIPITATION ~1,500 mm average annually

GDD (GROWING DEGREE DAYS) Average between 1200 and 1300 in last 5 years.

VARIETALS  Bacchus, Black Muscat, Gamay Noir, Muller Thurgau, Ortega, Pearl of Csaba,  
Pinot Gris, Pinot Noir and Siegerrebe. Recent plantings not yet yielding grapes  
are Chardonnay and Pinot Meunier.

ACREAGE  ~8.5 acre producing vineyard, 6.5 acres planted in 2017, clearing for additional  
20 – 25 acres underway for 2019 and 2020 plantings.

The warm dry summers and mild moist winters make the Cowichan Valley Canada’s only “cool” maritime 
Mediterranean climate. The Valley records sufficient growing ‘degree days’ during the Spring and Summer to 
provide good conditions for many vitis vinifera grape varietals, particularly those that bud late and ripen early. 
The impact of global warming appears to be influencing the ripening prospects for grape growing, but varietal and 
site selection, combined with our vineyard management practices, remain critical to success.

The vineyard’s terroir encompasses wind protection by evergreen trees, an all-Southern exposure, a combination 
of clay and gravelly soil, and the nurturing of clean air and spring water. Thanks to this exceptional site, the vines 
require little fertilization and irrigation; just a drop of passion, a splash of dedication and a pinch of obsession to 
make the difference!
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Story 
Starters

Considering the history of the winery, the natural beauty of the surrounding area, and the investment that has 
been made into the land, new buildings and infrastructure by new owners, there is plenty to write about when it 
comes to Blue Grouse. Consider these story starters:

1  ONE OF VANCOUVER ISLAND’S OLDEST VINEYARDS  

 Blue Grouse Estate Winery sits on top of one of the 
oldest vineyards on Vancouver Island. The winery 
itself is the second oldest on the Island, releasing its 
first commercial vintage in 1990. Celebrating its 
25th harvest in 2015, what does winemaker Bailey 
Williamson do to continue the legacy of this great 
estate and what further investments are necessary?

2   SUSTAINABILITY ALL AROUND 

 The Blue Grouse facility was conceived and 
constructed with sustainable elements in mind, 
including the winery building design and material 
selection, a closed loop water system, geothermal 
heating and cooling, rain water capture and the 
protection and development of riparian zones 
(details on page 20). 

3  ESTATE VS. PURCHASED GRAPES 

The Quill wine label was launched by Blue Grouse 
in 2014 to give winemaker Bailey Williamson a 
chance to experiment with other varietals and 
flavour profiles outside of the Estate vineyard. How 
does a winemaker approach two different labels in 
order to maintain their distinct profiles while 
creating balanced wines?

4  WHAT TO DO ON VANCOUVER ISLAND? 

There’s plenty for everyone to do in Vancouver’s 
Cowichan Valley. A food and outdoor-lovers’ 
paradise, a day trip from Vancouver could include 
a morning hike along the Cowichan Valley Trail to 
the breathtaking Kinsol Trestle, followed by a visit 
to a local artisanal cheese maker, a leisurely browse 
through the Duncan Farmers Market, and a wine 
tasting at Blue Grouse Estate Winery.

5   LESSER KNOWN VARIETALS 

Blue Grouse Estate Winery is recognized for such 
well-known varietals as Pinot Gris and Pinot Noir. 
The terroir of the Estate lends itself to creating 
aromatic and balanced wines from left-of-centre 
varietals such as Bacchus, Ortega, Siegerrebe and 
the rare Black Muscat. What is the story and flavour 
behind these lesser known wines, aiming for their 
chance in the spotlight?

6  A NIGHT AT THE WINERY 
If you have time, stay the night at the Grouse 
House, a cozy two-bedroom suite with full 
amentities, onsite in the Blue Grouse vineyard.  
It’s perfect for a weekend getaway for a family  
of four or a group of friends. 
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Whether you’re a first time visitor, or a loyal member 
of the Fan Club, the friendly tasting room staff will 
make sure you feel right at home. Taking a trip upstairs 
to the observation deck, christened ‘The Kiltz Aspect’, 
you’ll be able to take in an expansive view of the Blue 
Grouse vineyard nestled within the Cowichan Valley.

With this view you’ll begin to understand why John 
Harper chose these sunlit slopes to grow grapes. While 
the sight might be a great reason to visit, tasting our 
wine is the real reason you’ll want to visit, with a 
sample flight of wines that usually includes one or two 
that are available exclusively at the winery.

Blue Grouse Estate Winery offers daily tastings and 
tours, as well as a few fun events throughout the year, 
which are always posted at www.bluegrouse.ca.

We believe your visit to Blue Grouse will be an 
experience you will remember for a very long time and 
we can’t wait to welcome you. The Blue Grouse tasting 
room is open daily from 11:00 am to 5:00 pm from 
May to October. Call us for Fall, Winter and Spring 
hours at 1-250-743-3834 or visit our website for the 
latest updates.

Visitor 
Experience
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Grouse House
A luxurious and unforgettable  
Cowichan Valley Retreat
Delight in your “Bed & Bottle” retreat among the 
vines. Relax and take in the quietude of the 
surrounding vineyard while absorbing the natural 
serenity; or drive a short few minutes to the unique 
and historic waterfront community of Cowichan Bay. 

The Grouse House’s two-bedroom suite sleeps four, 
ideal for two couples or a family. The modern and 
well-appointed kitchen is the perfect place to make the 
most of your Farmer’s Market finds. A panoramic 
outdoor patio features a barbecue and ample space to 
sit and unwind over a glass of wine. It’s the perfect 
spot to make the most of your “Bed & Bottle” service: 
one bottle of wine is our gift to you on check in. 

Other amenities include luxurious linens, gas fireplace, 
air conditioning and complimentary WiFi (please tag 
us @bluegrousewines when you take a photo of your 
magnificent surroundings.) Hold your wedding in this 
spectacular location, then stay the night to start your 
honeymoon right. 

For available dates and rates, please email  
stay@bluegrouse.ca

Where to 
Stay
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Meet the 
Team

The Brunner Family PROPRIETORS

Paul and Cristina Brunner grew up in big families with 
international roots. Their daughter, Paula, is studying 
engineering in Scotland and nurturing her love of 
music as a member of the acclaimed Les Sirènes 
Female Chamber Choir.

The family’s shared interest in stewardship stems from 
Paul’s self-proclaimed need to repent (after a life in 
mining, he’s going green), Cristina’s passion for endless 
landscapes (to paint, photograph and inspire) and 
Paula’s desire to practice arias (unimpeded by 
neighbours). This, combined with a wish to be closer to 
family, brought the Brunners back to Vancouver Island 
and ownership of the Blue Grouse Estate Winery.

Jenny Garlini OFFICE MANAGER

Jenny, the glue that holds the team together, serves as 
office and administration manager for Blue Grouse 
Estate Winery. She grew up in Wenatchee, 
Washington, but took off early in life to attend 
culinary school in Seattle. Whereupon, she became a 
high-tech poster child, working at Amazon in its 
infancy (packing boxes next to Jeff Bezos), as well as 
at Starbucks and Microsoft.

Jenny later headed back to Wenatchee and worked as 
GM for St. Laurent Estate Winery. A blind date led 
Jenny to marry Bailey Williamson, winemaker 
extraordinaire, and move to Canada. Today, the 
Garlini-Williamson clan lead the winery team’s day-to-
day activities.
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Meet the 
Team

Bailey Williamson WINEMAKER

Bailey Williamson spent a good part of his life pursuing 
a passion for the culinary arts. In 1993, he relocated to 
Victoria and became a noted proponent of the farm-
to-table movement.

After about 10 years in kitchens across Canada, Bailey 
made a change and started working his way, from the 
bottom up, at several wineries. He spent five years as 
assistant winemaker at Road 13 Vineyards in the 
Okanagan, leading its sparkling wine program, before 
accepting the call to serve as Blue Grouse Estate 
Winery’s winemaker. He guides the estate wine 
portfolio and helped launch the popular Quill label.

Michael Abbott VINEYARD MANAGER

Michael Abbott is a locally grown ecologist who has 
been working with soil and organic farming for the 
last ten years. He grew up on Cowichan Valley’s 
Cheese Pointe Farm and was an active participant of 
Cowichan Bay’s slow food revolution.

Passion for life manifested itself in Michael, when he 
pursued a degree in Ecology that found him fishing for 
tuna on the high seas, looking for bees in the Amazon 
and guiding research expeditions along remote coasts.

Naturally adventurous he took on the challenge of 
becoming Blue Grouse’s vineyard manager in the 
Spring of 2017 after having settled back on 
Vancouver Island to work as a falconer and 
organically farm vegetables with his wife. 
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Blue Grouse Estate wines come from its Cowichan 
Valley vineyard where there is full control of the 
grapes. Plantings include vines from John Harper’s 
original test vineyard in 1986/87, the Kiltz family 
plantings during the late 1980’s and early 1990’s to 
the ongoing recent plantings in 2017.

Estate White Wines

Bacchus  $20.00

Ortega $20.00

Pinot Gris $22.00

Siegerrebe $20.00

Paula Sparkling $30.00

Estate Red Wines

Black Muscat $40.00

Pinot Noir  $27.00

Blue Grouse 
Estate Wines
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Quill wines were developed to showcase what the 
best of the cool-climate grapes from the Cowichan 
Valley and the fruit-forward grapes from the 
Okanagan could deliver.

Quill White/Rosé Wines

Quill Dry White Blend   $20.00

Quill Off-Dry White Blend $20.00 

Quill Pinot Gris   $20.00

Quill Rosé   $20.00

Quill Red Wines

Quill Red Blend   $22.00

Quill Pinot Noir   $24.00

Blue Grouse 
Quill Wines
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Blue Grouse Estate Winery’s philosophy evolves from 
the concept of “stewardship”, where our aim is to 
make everything we touch better when we leave it, 
than it was when we found it. We apply this to training 
our team of employees, the environment that hosts 
our vineyard and home, the vines we grow, the wines 
we make, the infrastructure which supports the winery 
and vineyard, and the economics of our business 
model - everything.

We ask ourselves daily “What Really Matters”? We 
care deeply about family and friends, living a long and 
healthy life, simplicity (doing a few things, but doing 
them very well), humility, honesty, and stewardship. 
We believe all of this together will make the Blue 
Grouse experience a lasting one.

We want you to remember us because you were at a 
beautiful place, on a beautiful day (rain or shine), with 
people you love – an experience we hope to perfect 
with just the right wine.

Estate 
Philosophy
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Our winemaker, Bailey Williamson is a former chef, 
who has been on a career-long mission to create high 
quality artisanal food and beverages. His attraction to 
Blue Grouse was the opportunity to combine his 
calling, with a vineyard whose potential had not been 
exploited. It offered him the chance to explore what 
the soils and climate on Vancouver Island could deliver 
in wines. The grape varieties grown on the Estate are 
time-tested and particularly suited for the terroir. Most 
of the vines are now more than 25 years old and able 
to produce fruit to their full potential. When these 
mature vines are combined with a true cool climate 
region, it allows the grapes to showcase a unique 
flavour that is special in the world of wine.

Our vineyard work is done with as little intervention as 
possible. It is simply not necessary and it keeps our 
environment healthy and our wines from tasting 
manufactured. When Bailey tastes a wine he can tell if 
it has had tannin added or if it has been manipulated in 
other ways. “This is not a judgment,” Bailey says. “It’s 
not bad or illegal, but these wines offer no 
distinctiveness. No authenticity.” It is the winemaker’s 
job to allow the uniqueness derived from our special 
place to show through. Our hard work in the vineyard, 
followed by gently shepherding the wine as naturally 
as possible, delivers a final product that is helping to 
define and reinforce the unique flavours of the 
Cowichan Valley.

Winemaking 
Philosophy
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Bailey Williamson, as a chef, tasted so many flavours 
that he can visualize wine profiles. When he works on 
a wine, he takes the vision of the wine he is trying to 
achieve, the taste he wants in the end, and builds it 
block by block. Hey – he’s no scientist, but he does 
embrace a clinically-minded, organic process that 
involves all of his senses at each and every stage of 
winemaking. From the vineyard to the winery, he tries 
to see the wine, touch the wine, smell the wine and 
taste the wine that he is trying to make. 

The art of winemaking needs to speak for itself, with 
the winemaker understanding enough of the science 
to track its progress – why it worked or why it didn’t 
– and then getting better and better at realizing the 
full potential of the fruit from our vineyard.

The Blue Grouse team’s commitment to the future is 
that we will never stop learning or experimenting. If 
we are not evolving, we are dying. Bailey says it nicely: 
“Mother Nature is a fickle mistress. You don’t get the 
same results every year no matter how hard you try. 
You have to plan to be flexible. You have to be humble 
enough to learn and change.”

As stewards of the land and protectors of the rich Blue 
Grouse history, it is very important to us to play the long 
game. Blue Grouse aims to take what John Harper and 
Hans Kiltz have achieved, the strong foundation they 
laid down, and keep moving it forward.

Winemaking 
Philosophy
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Winemaking 
Program

Estate White Wines 
The wine making process for all of our Estate whites is 
similar. Each wine is cold-stabilized and starts with a 
wild ferment. Yeast and white wine nutrients are 
added, with fermentation taking between 10 and 14 
days. In particular, our Bacchus, Ortega and Siegerrebe, 
are cold-stabilized and inoculated with specific strains 
of yeast that bring great aromatics to the fore. They 
experience a long, cool ferment at approximately 20° 
C and can take anywhere from two to four weeks.

Malolactic fermentation, the process that converts 
sharp malic acid into soft lactic acid, sometimes known 
as secondary fermentation, is generally not done on 
our whites. In the past, the process was used for cooler 
harvests, but we have not used it on our whites since 
the purchase in 2012. We believe the elimination of a 
secondary fermentation allows the wines to maintain 
their freshness and bright aromas. There is one 
exception to this practice. We use malolactic 
fermentation on 20% of our Estate Pinot Gris, which 
gives the wine a richer, rounder texture.

Estate Red Wines 
Our Pinot Noir starts with a wild ferment and is not 
inoculated with other yeasts. It is fermented in 20% 
new oak with the balance fermented in neutral French 
and American barrels. After full malolactic 
fermentation, the wine is allowed to rest in neutral 
barrels for eight to ten months. Our Estate Pinot Noir 
has up to 15% of our Estate Gamay Noir blended into 
it to round out the flavours.

The rare Black Muscat starts by inoculation with 
varietal specific yeasts and is fermented in old, neutral 
oak barrels. After malolactic fermentation, it will rest 
for about 12 months in neutral barrels.

Our barrel program is small and focused. Most of what 
we use are older, neutral barrels, about 70% French 
and 30% American. We add a couple of new oak 
barrels every year.

Quill Wines
The winemaking process for our Quill brand is similar 
to the Estate wines. The challenge is to see what we 
can do when we blend premium Vancouver Island and 
Okanagan fruit. When blending, quality of inputs is 
critical, and therefore, we only work with those 
growers that we trust implicitly. It is vitally important 
to have a good, long term relationship with our 
growers, so that we know we are always going to get 
great fruit. It also keeps us abreast of what is 
happening in other growing regions across the 
province. Our Quill wines are meant to be 
approachable, fuller bodied and juicy, with balanced 
tannins in the case of reds. Think something for pizza 
night on Tuesday, or for sharing on the patio with 
good friends. 

Quill White Wines
The Quill White is intended to be a great all-around 
white blend, perfect for any occasion. Despite the 
limited availability of grapes grown on Vancouver 
Island, we attempt to make our white blend from 
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locally sourced grapes. Recent blends have been from 
Schönberger and Gewürztraminer grown in the Comox 
and Cowichan Valleys, respectively. You also may find 
some Estate varietals in the blend, if they are available.

We are in our third vintage of making a single varietal 
Quill Pinot Gris. Again the focus in on Island fruit to 
the extent we can get it. This wine is made in the same 
fashion as our Estate Pinot Gris, but with no malolactic 
fermentation in the mix. The vines on the vineyards 
where we buy the grapes are much younger than our 
own – in the 10 year range versus 25 to 30 years. The 
taste profiles are notably different, a characteristic we 
try to highlight.

The Quill Rosé is made from Gamay Noir, and in some 
years depending on grape availability, blended with 
Pinot Noir both from the Island. To make the wine, the 
grapes are crushed and de-stemmed straight into the 
press and after soaking on its skins for 18 to 24 hours, 
the grapes are pressed before the juice continues its 
fermentation in stainless steel tanks. Just like our 
whites, there is no malolactic fermentation on this 
delicious wine.

Quill Red Wines
Many of our tasting room customers ask for a “big” 
red wine. The Quill Red is our answer to this demand. 
The grapes necessary for this type of wine will not 
ripen on the Island. Therefore, we look for Okanagan 
fruit preferring Merlot, Cabernet Franc and perhaps 
Syrah. In order to stay true to our roots, we always 
add 5% to 10% juice from a red that does well on the 
Island. These are generally grapes known as “Blattner 
hybrids” - vitis vinifera vines (Europe) crossed with 

North American varieties to form a hardier species. 
We have used Cabernet Foch and Cabernet Libre, but 
in recent years have settled on Marechal Foch (a 
hybrid developed in Alsace, France in the early 1900s 
by grape hybridizer Eugene Kuhlmann), which does 
well on Vancouver Island.

Quill Pinot Noir is also a recent addition to our 
portfolio, with our third release planned for May 2018. 
This single varietal wine focuses on Island fruit made 
in the same style as our Estate PN. However, the vines 
that supply the fruit for Quill are less than 10 years old 
versus ours, which are between 20 and 25 years old. 
We like to point out the differences when tasting the 
Estate and Quill side by side. The age difference in the 
vines producing the grapes for these wines is obvious 
on the nose and palate.

Winemaking 
Program
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Vineyard 
Map

BLOCK A
 ROW
 1–3 Black Muscat
 4–10 Siegerrebe
 11–12 Black Muscat
 13–14 Siegerrebe
 15–19 Pinot Noir
 20–22 Siegerrebe

BLOCK B
 

 ROW
 23 Himrod Table
 24–25 Siegerrebe
 26–32 Bacchus
 33–34 Black Muscat
 35–36 Pinot Gris
 37 Black Muscat
 38–42 Gamay Noir
 43–44 Bacchus
 45–53 Ortega
 54–63 NORTH Müller Thungau
 54–63 SOUTH Ortega
 64–66 NORTH Siegerrebe
 64–66 SOUTH Ortega
 67–98 Ortega

BLOCK C
 

 ROW
 99–116 Bacchus
 117–134 Pinot Gris
 135–198 Pinot Noir

BLOCK D
 

 ROW
 149–155 Pinot Noir
 155 NORTH Pinot Noir
 155 SOUTH Pinot Gris
 156–182 Pinot Gris
 183–194 Pinot Noir
195–198 Black Muscat

LEGEND
  

  Winery & Tasting Room

  Grouse House
  Existing Vines
  New Vines (Planted May 2017)
  To be Planted (2019/2020)
  Riparian Zone
  Patrolas Creek
  Property Boundary
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Everyone wants to leave their mark on something, 
and with their new winery, the Brunners were no 
different. They were thinking about a name change 
and had been brainstorming ideas in the weeks 
leading up to a strategy session on branding. 
However, the outcome was entirely unexpected.

As the meeting got underway, questions were flying 
about the family’s mission and vision for Blue Grouse; 
where did they see Blue Grouse in five or ten years; 
did they want to make it a Vancouver Island 
destination; what did they think about the 
environmental impact of the winery; did they want to 
be sustainable, organic, biodynamic; and so on. Being 
overwhelmed, they stepped back, took a breath and 
realized that they were merely “stewards of the land” 
for a time (hopefully a long time). What was most 
important to their legacy was to ensure the continuity 
and enhancement of what the Kiltz family had built.

That’s when the penny dropped, the combination of 
stewardship, legacy and reputation sealed the deal. 
They decided to stick with the Blue Grouse name 
and build on its history, with a focus on authenticity.

The decision to refresh the brand led to Boxwood, 
the winery’s architectural firm, who were given a 
directive to develop three brand tiers: a Blue Grouse 
Estate brand; a Blue Grouse Reserve brand; and a 
Blue Grouse secondary brand. The Estate and 
Reserve brands were all about grapes grown on the 
property. However, at 8.5 acres, the Estate was too 
small to be viable on its own and needed an avenue 
for growth. The secondary brand, now known as 
Quill, was seen as an avenue to develop wines that 
allowed our winemaker to expand his horizons, 
while highlighting the best of Vancouver Island and 
Okanagan grapes. 

Once again, the desire to be good stewards of the 
land came to the fore and the decision was made to 
use authentic representations of the Blue Grouse in 
all aspects of the brand and not caricatures. We 
purchased a beautiful photograph of the blue grouse 
and started work on brand ideas. The results of that 
effort are seen in the brands we have today; Blue 
Grouse Estate wines show a curved section of the 
body of a female grouse, our secondary brand called 
Quill is represented by the tail feather of the male 
grouse, our wine club called the Fan Club is 
represented by the tail feather fan of the male 
grouse. The Blue Grouse Estate Reserve has not yet 
been released and remains a tightly guarded secret. 

The Labels
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As soon as you arrive at the Blue Grouse winery, you 
are aware that you have arrived somewhere special; a 
facility that embraces the elements of air, land and 
water. The entrance itself welcomes you with graceful 
dogwoods, gorgeous maples and bright evergreen 
trees that circle a man-made pond, which provides 
water for irrigation, acts as storm water collection and 
has become a thriving riparian zone. The pond is 
teeming with wildlife – birds, insects, snakes and frogs 
have established homes surrounding the pond, adding 
to the biodiversity of the property.

And for the water: it is drawn from a well on site, 
whereupon it is used, treated and returned to the 
aquifer. Winery waste water and domestic waste water 
(including two houses on the property) are collected 
and processed through a series of bioreactors in the 
ground that adjust the pH, aerate and filter the water 
prior to sending it to leach and dispersion fields where 

it percolates through the ground back to the aquifer. 
The parking area and roads on the property have not 
been paved. This was done so that some portion of the 
rain water runoff (5% – 10%) has a chance to soak 
into the ground and recharge the aquifer. Otherwise, 
rain would quickly flow off the property through the 
river system and into the ocean.

The winery itself, completed in May 2015, was 
constructed with shape, colours and textures inspired 
by the blue grouse. The lovely curve of the grouse’s 
head and neck inspired the roofline. Inside the tasting 
room, a curved ceiling reminds visitors of a grouse’s 
belly, and the new entrance highlights a beautiful 
shade of blue from the grouse’s tail feathers.

We made a conscious decision not to seek LEED 
(Leadership in Energy and Environmental Design) 
certification. The red tape and cost for certification 
proved to be too much of a barrier for our small 
winery, but since architect Joe Chauncey is LEED 
certified, many facets of the construction were done 
with sustainability in mind.

On 
Sustainability
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Here Are Some Examples
•  Due to the seasonal positioning of the sun, the large 

12-foot overhangs on the South façade keep the 
sun’s heat out of the tasting room throughout the 
summer months and allow it to naturally warm the 
polished concrete floor in the winter.

•  The winery building is heated and cooled using 
energy taken from an in-ground geothermal loop, as 
are the tanks and storage rooms that hold the wine.

•  The barrel and sparkling wine rooms are underground 
to take advantage of the earth’s natural cooling 
abilities, moderating temperature fluctuations and 
reducing the need for mechanical cooling.

•  Mechanical systems capture unused energy from 
heating and cooling to increase efficiency.

•  The balcony flooring and stair treads are made from 
strand woven bamboo, a sustainable, long-lasting 
and rapidly renewable resource.

•  The lighting is controlled by room occupancy 
sensors to save electricity. With thoughtful 
placement of windows, natural sunlight is welcomed 
into the tasting room which reduces the demand for 
artificial lighting. This will save up to 66% on the 
energy that would have been devoted to electrical 
lighting. A large glass overhead door was added to 
the winery to allow views to the outside, again 
reducing electric energy usage.

•  Most of the construction materials were sourced 
locally in British Columbia to reduce transportation 
costs and thereby reducing production of 
greenhouse gasses.

Along with the many sustainable works in the 
vineyards and winery, it is the hope that the new 
building itself will also serve as a model of 
sustainability to all visitors to Blue Grouse.

On 
Sustainability
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Things to Do

Restaurants & Cafés

Drumroaster Coffee  •  $$ – $$$  •  OPEN DAILY, 8AM–5PM 10 MIN  

Best coffee north of Juan Valdez’s Colombia.  250-743-5200 

24-1400 COWICHAN BAY ROAD, COBBLE HILL, BC drumroaster.com

Masthead Restaurant  •  $$$$  •  SUN TO THU 5PM–8:30PM, FRI & SAT 5PM–9PM 10 MIN   

Historic building on Cowichan Bay waterfront. Reservations recommended. 250-748-3714

705 COWICHAN BAY ROAD, COWICHAN BAY, BC themastheadrestaurant.com

Hudson’s on First  •  $$$$    15 MIN   
TUE 11AM–2PM, WED TO FRID 11AM–9PM, SAT 10AM–9PM, SUN 10AM–2PM, MON CLOSED,

Fine Dining. Reservations recommended. 250-597-0066

163 FIRST STREET, DUNCAN, BC hudsonsonfirst.ca

Just Jakes  •  $$ – $$$  •  MON TO THU 11AM–9PM, FRI & SAT 11AM–10PM, SUN 11AM–8PM 15 MIN   

Nice food, beer, and wine (children welcome). 250-746-5622

45 CRAIG STREET, DUNCAN, BC csbrewery.ca/just-jakes

Old Firehouse Wine Bar  •  $$ – $$$  •  TUE TO SAT 3PM–LATE 15 MIN  

Nice food and wine (no children). 250-597-3473

40 INGRAM STREET, DUNCAN, BC theoldfirehouse.ca

Royal Dar  •  $$ – $$$  •  LUNCH 11:30AM–2:30PM, DINNER 5PM–8:30PM, SUNDAY CLOSED 15 MIN   

Indian food at its finest. Reservations recommended. 250-597-1483

148 3 STREET, DUNCAN, BC  royaldar.ca

Saison Market VineyaRoad  •  $$ – $$$  •  OPEN SAT & SUN, 9AM–4PM 20 MIN  

Fresh market kitchen, ideal for SatuRoaday morning breakfast or coffee & fresh pastries.  250-597-0484

7575 MAYS ROAD, NORTH COWICHAN, BC saisonmarket.ca
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Summit Restaurant – Villa Eyrie Resort  •  $$$$ 30 MIN   
BREAKFAST 7AM–11:30AM (MON TO FRI), BRUNCH 7AM–2PM (SAT TO SUN), DINNER 5PM–10 PM. 

Italian inspired fine dining on Malahat ridge overlooking 
the picturesque Saanich Inlet. Reservations recommended.  250-856-0188

600 EBEDORA LANE, MALAHAT, BC 250-856-0188 villaeyrie.com/summit-restaurant

Grocery Stores

Cowichan Liquor Store  •  OPEN DAILY, 9AM–11PM 5 MIN  

4485 TRANS-CANADA HIGHWAY, DUNCAN, BC 250-597-1234

Great Greens Farm Market  •  OPEN DAILY, 7:30AM–8:30PM 5 MIN  

A small, local farm store just across the highway on Koksilah. greatgreens.ca

4485 TRANS-CANADA HIGHWAY, DUNCAN, BC 250-597-0484

Country Grocer  •  OPEN DAILY, 8AM–5PM 10 MIN  

A bigger, local chain store. countrygrocer.com

33 - 1400 COWICHAN BAY ROAD, COBBLE HILL, BC 250-743-5200 

 Cure Artisan Meat and Cheese  •  OPEN DAILY, 10AM–6PM  10 MIN  

Perfect match for an evening of chilling. Sandwiches, cheese, charcuterie, pate, soup  

1400 COWICHAN BAY ROAD, COBBLE HILL (AT VALLEYVIEW CENTRE), BC 250-929-2873 

Adventures

Cowichan Bay Kayaking  •  CALL OR CHECK WEBSITE FOR SCHEDULE 10 MIN  

Kayak adventures and tours for the family.  1-800-896-9525

1765 COWICHAN BAY ROAD, COWICHAN BAY, BC cowichanbaykayaking.com

Things to Do
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Cowichan Valley Museum + Totem Pole Tours  •  OPEN DAILY 10AM–4PM 15 MIN  

Come and enjoy the fascinating history of the Cowichan Valley,  
as well as guided walking tours of Duncan’s unique outdoor Totem Poles. 250-746-6612

130 CANADA AVENUE, DUNCAN, BC cowichanvalleymuseum.bc.ca

Greylag Boat Tour and Genoa Bay Café  •  CALL OR CHECK WEBSITE FOR SCHEDULE 10 MIN  

Showing people around beautiful Cowichan Bay or a shuttle between  
Cowichan Bay Village and the Genoa Bay Café 250-812-7543

1765 COWICHAN BAY ROAD, COWICHAN BAY, BC greylagtours.com

Ocean Ecoventures  •  CALL OR CHECK WEBSITE FOR SCHEDULE 10 MIN  

Whale watching and more. 250-748-3800

1721 COWICHAN BAY ROAD, COWICHAN BAY, BC oceanecoventures.com

BC Forestry Discovery Center  •  OPEN THU TO MON 10AM–4:30PM 20 MIN  

Learn about the BC forests and industry or ride the train (Check website for train schedule). 250-715-1113

2892 DRINKWATER ROAD, DUNCAN, BC bcforestdiscoverycentre.com

Deerholme Farm  •  CALL OR CHECK WEBSITE FOR EVENTS & SCHEDULE 20 MIN  

Food and foraging adventures. By appointment only. 250-748-7450

4830 STELFOX ROAD, DUNCAN, BC deerholme.com

The Raptors  •  CALL OR CHECK WEBSITE FOR SCHEDULE 20 MIN  

BiRoads of prey education and demonstrations. 250-746-0372

1877 HEROAD ROAD. DUNCAN, BC pnwraptors.com

Vancouver Island Motorsport Circuit  •  CALL OR CHECK WEBSITE FOR SCHEDULE 20 MIN  

Let your engine roar. Canada’s only year around top flight race track. 1-844-856-0122

4063 COWICHAN VALLEY HIGHWAY , COWICHAN, BC islandmotorsportcircuit.com/experiences

Things to Do
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Kinsol Trestle  •  OPEN DAILY 25 MIN  

The historic Kinsol Trestle is one of the tallest free-standing and  
most spectacular timber rail trestle structures in the world. 250-746-2620

GLEN EAGLES ROAD, SHAWNIGAN LAKE, BC cvRoad.bc.ca/1379/Kinsol-Trestle

Chemainus Murals  •  DAYTIME VIEWING 30 MIN  

The Chemainus mural project is the world’s leading community-driven  
art tourism experience, which sAvenued the town from certain economic collapse.  

THROUGHOUT THE SCENIC TOWN OF CHEMAINUS, BC chemainus.com/arts/murals

Red Creek Fir  •  DAYTIME VIEWING 1HR 45 MIN  

Largest fir in the world – just 5 feet shorter than “the President”  
which is the largest redwood in the world.  

JUAN DE FUCA, BC ancientforestalliance.org/directions-red-creek-fir.php

Other Cowichan Highlights

Westholme Tea Company  •  OPEN WEDNESDAY TO SUNDAY, 10AM-5PM 20 MIN  

Canada’s only tea farm. Purveyors of organic loose tea, designers  250-748-3811 
of artful tea blends, and growers of Canadian tea.  

8350 RICHAROADS TRAIL, WESTHOLME, BC welstholmetea.com

Duncan Farmer’s Market  •  OPEN SATUROADAYS ONLY, 9AM-2PM 12 MIN  

All year round, visit for local fruits and vegetables, jams, jellies,   
honey, clothing and more. 250-732-1723

200 CRAIG STREET, DUNCAN, BC  duncanfarmersmarket.ca

Chemainus Theatre  •  HOURS VARY (BASED ON SHOWTIMES) 25 MIN  

A very good small theatre.  250-246-9820

9737 CHEMAINUS ROAD, CHEMAINUS, BC chemainustheatre.ca

Things to Do




