
Friday, December 14,
fwWmW

* <*
: r I v

§1 fo

mm



2 — THE RECORD — Ski Supplement — Friday, Dec. 14,1984

The Townships: Ski us for the fun of it
This winter you can stay inside, watch it snow 

and wish for spring, or you can join the ranks of 
those who enjoy it and look forward to it every 

year. Inside the next few pages, are some facts and 
figures about several of local ski hills and the people 
who run them.

Each one has something different to offer and 
each one has one main objective: to attract old 
skiers, and make new ones. Most have reasonable 
programs for beginners and qualified instructors to 
help you learn the sport and glide through the win­
ter with poise and grace.

If you think skiing is too expensive, the introduc­
tory packages offered by these hills are well worth 
looking into.

Most are participating in a program called 
‘Iniski’. With this program, you can learn to ski for 
$10. You participate in a group lesson and receive 
your equipment and lift ticket free. Reserve your 
place in advance, though.

All the centres have nurseries if babysitting is a 
problem and most have special rates if you ask.

So don’t wait for spring. One of our most valuable 
tourism and employment assets is waiting for you. 
Ski for the fun of it.

Joan McCoy Ling
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Bromont: Making a big deal out of a little snow
By Joan McCoy Ling

BROMONT — It was a good 
idea, a real money maker: to de­
velop Bromont and make it one of 
the most profitable ski resorts in 
the province. There was only one 
little problem.

No one knew that Bromont was 
an area of little snow.

This is what La station touristi­
que Bromont manager, Robert 
Desourdy found out in his first 
winter here. In his first year 
there were only 22 skiing days 
and a lot of scratched skis.

But young Desourdy learned 
quickly and every year since 
then, more investment has gone 
into snow making. Now the snow 
making covers 70 per cent of the 
hills.

Once called Ski Bromont, the 
name has changed to La Station 
Touristique Bromont because the 
area has year-long attractions. 
Winter season includes tubing, 
cross-country skiing (15 kilome­
ters of cross-country ski trails 
which are free).

Marie Dubois, manager of pu­
blic relations, said that every 
weekend after Christmas had a 
special event planned. “We 
always have many contests: 
splash contests, and we always 
have something special on St. Va­
lentine’s too,” she said.

Night skiing is the activity that 
Bromont is pushing more this 
year. “We now have the longest 
lighted trail in the world," Dubois 
stated.

Bromont has been under reno­
vations. The chalet itself is 1,000 
square feet larger and a few at­
tractions have been added. The 
cafeteria, aside from serving its 
regular meals, will now include 
Italian and German food to broa­
den the interest in taking your 
meals where you ski. At the top of 
the mountain a restaurant is spe­
cializing in French cuisine.

Dubois attests to the quality of 
the food. “Every day the staff has 
been invited to sample the diffe­
rent foods that will be served du­
ring the ski season.”

Other than food, Bromont is of­
fering daycare this year. Chil­
dren under seven are invited to 
ski free of charge on Mont Soleil, 
one of the hills that make up La 
Station Touristique Bromont. 
The other hill is called Mont 
Brome.

To attract new skiers, a Mon­
day special includes free use of 
equipment from 3 p.m. until mid­
night. Bromont has one of the lar­
gest ski rental shops, featuring 
1.000 pairs of boots and 700 pairs 
of skis.

A new machine is in use this 
winter. The BR400, made by 
Bombardier, breaks up hard 
snow and ice and turns it into a 
fine powder, making every day a 
good skiing day at Bromont.

A total of $1.5 million was inves­
ted at Bromont this year to en­
hance attractions. $545,000 was 
by means of a grant from the pro­
vincial government.

The old trails have had work 
done to them as well as the addi­
tion of two new trails: La Bros- 
sard is an intermediate and the 
St. Bruno is for beginners. The 
old Cowansville trail has had a

facelift. It has been lengthened 
and recreated as an intermediate 
trail, and it is now lighted from 
one end to the other.

“We’re offering night skiing,” 
Dubois said, “and we’re so close 
to Montreal — only 45 minutes — 
that we expect people to come af­
ter work to ski.”

Bromont is the smallest moun­
tain in the Ski East Association of 
four, but has a large staff of over 
250, many of whom will be em­
ployed all year. Bromont has de­
veloped its summer activities to 
include golf, a water slide — 
which was very successful this 
past summer — and in the 
coming year an alpine slide will 
be in operation.

La Station Touristique Bro­
mont features a vertical drop of 
405 meters, seven beginner trails, 
19 intermediate trails and five ex- 
pert trails. Three double 
chairlifts have a total lift capaci­
ty of 5338 skiers per hour. It in­
cludes snow-making, night 
skiing, a ski school, rental shop, 
ski boutique, daycare and fine di­
ning. Bromont plans to put night skiing at its marketing forefront

Desourdy had to choose and skiing won the toss
BROMONT — Robert Desour­

dy had to choose between buil­
ding and skiing : he chose to build 
up a ski area.

Ski Bromont has always been 
owned by the Desourdy family, 
but Robert Desourdy is going into 
his seventh year as manager of 
the 22-year-old operation. The 
same family owns one of the lar­
gest construction companies in 
the area.
“I had to make a choice 

between tourism and the 
construction business,” Desour­
dy said. “I started to ski very 
young and I liked it a lot. My 
choice was to be in the public.”

And so he went off to college in 
Michigan and took two years of 
ski resort management, then be­
came the manager of Bromont.

Desourdy credits the success of 
the mountain to the people who 
run it. “We’re like a big hockey 
team,” he said. “We need a de­
fense, a goaler, a coach to make it 
run. Perhaps I'm the coach, but 
my real job is to find the right 
people to work here, and to create 
new ideas to keep the skiers 
coming. One reason we re able to 
have the best people work here is 
that we employ them on a year- 
round basis.”

Desourdy explained that there 
are 15 departments that make 
Bromont operate. “Our marke­
ting department is very impor­
tant,” he said. “Once we get the 
skiers here, then the other depar­
tments like food and beverage, 
ski school and rental shop and the 
boutique do their work to keep the 
skiers happy.”

The ski school is very impor­
tant too, he added. “They create 
new skiers, and new skiers create 
our future.”

Desourdy believes that the po­
pulation of Bromont are proud of 
their hill : “We employ almost 300' 
people, including 70 instructors. 
Many of them have work all year. 
We also employ a lot of students. 
The people in the area are happy 
because their children have 
work.”

Renovations on Bromont were 
started late in the season, around

the first of October. “One person 
told me he didn’t believe how fast 
we could do things,” Desourdy 
said.

“We feel we are the most ag­
gressive ski area in Quebec. We 
can’t say that there is no competi- 
tion among the nearby ski 
centres. We have our market and 
they have theirs but some of the 
market is common to us all. We 
feel we’re ahead by being ahead 
of the times. We keep doing new 
ideas to attract new business.”

Desourdy predicts that Ski 
East will be the most prosperous 
ski region in the province in a ve­
ry short time. “The Laurentians 
are popular now, but they’re 30 
years older than Ski East. We in 
the Townships are updating our 
facilities and modernizing the 
chalets. The facilities in the Lau­
rentians are getting older and ol­
der every year. J think that 
people will prefer the modern.”

One reason Desourdy cites for 
the Laurentians’ popularity is 
that it took a long time for people 
to realize where the Townships is. 
Six years ago Desourdy did a sur­
vey and found that many Mon­
trealers thought that Bromont 
was a ski resort in the Lauren­
tians.

“We do a lot of surveys,” De­
sourdy explained. “We do one 
every winter to ask our skiers 
what they like and what they 
would like to see. We don’t always 
listen, because most people don’t

understand the business, but we 
try to satisfy the average skier.”

Skiing is becoming an increa­
singly expensive sport but De­
sourdy says that Bromont has 
more skiers every year. “We had 
350,000 visitors last year, inclu­
ding our summer activities. But 
it’s going to be a lot more.”

“This year we’re pushing our 
night skiing,” he said. “Because 
we are so close to the major 
centres, people can come after 
work. We believe that if you have 
to drive more than an hour, it’s 
not worthwhile. Therefore, this 
program should be very succes­
sful.”

Added Desourdy, “Our location 
is also good for our school pro­
grams. School children from all 
locations ski here. We have other 
activities for children other than 
skiing that entice them to come 
here also.”

Desourdy explained that most 
people are unaware of the poten­
tial of the city of Bromont, “It’s a 
city going upward,” he said. “The 
future is here. It’s becoming a ci­
ty of high technology. There’s 
more work in Bromont than there 
is in Cowansville, and it’s close to 
all major centres.”

“Our goal here at La Station 
Touristique Bromont is to draw 
more people in the summer than 
in wintrer. I believe that will hap­
pen within five years. The reason 
is that more people are on vaca­
tion in the summer months. We

Robert Desourdy. . . Keeping 
skiers happy
want to attract more tourists 
from the States. And we intend to 
keep Quebecers vacationing in 
Quebec, and out of the States. 
With the improvements we’re 
making, the airport in Bromont, 
the artificial lake that the town of 
Bromont is making and with the 
lodging facilities that are going 
up, I believe that we will see it 
happening in the very near fu­
ture.”

Joan McCoy Ling
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En face du Lac D'Argent près des Monts Orford et Owl's Head.
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Glen pair ‘doing what’s best for the community’
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With a new balcony on Us lodge, Mont Glen has had quUe a facelift.
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By Joan McCoy Ling
KNOWLTON — You just don’t 

realize what you’ve got ’till it’s 
gone. Just ask the folks around 
here.

“People found out three years 
ago, when we didn’t have any 
snow, how important the moun­
tain is to the town," said Dick 
Shea who, with his partner Pat 
Cote, have leased Mont Glen for 
the past two years. Actually si­
tuated in the town of West Bolton, 
the people at Mont Glen and those 
around them consider it a part of 
the Town of Brome Lake.

Shea and Cote had both worked 
at Mont Glen before leasing it. 
Shea operated the restaurant and 
Cote ran the ski shop Both 
worked on a concession basis.

“Two years ago, when we heard 
that the hill wouldn’t open that 
year,” Shea said, “we decided to 
lease it.” Shea and Cote will be 
buying the business as soon as 
there is a clear title from the 
courts.

“I think we all feel we’re doing 
what’s best for the community,” 
Shea said. “When we took it over, 
it wasn’t going to open. That 
would have been the worst thing 
to happen for everyone.”
GOOD LITTLE BIZ

Mont Glen has been in opera­
tion for 22 years. Shea and Cote 
will be its fourth owners. “I think 
that’s due to bad management,” 
Shea said. “It’s a good little busi­
ness, if you treat it that way.”

One way Shea and Cote cut 
back on expenses is by doing a lot 
of work themselves. “One of our 
new features this year is night

skiing,” Shea said. “Most of the 
work to put that lighting system 
in, we did ourselves.”

The two partners painted all 
the lifts and built a new balcony 
for those who like to soak up the 
sun. They also worked on the 
trails.

“A lot of the work that we’ve 
done is things that people don’t 
notice. The chairlifts were five 
different colors; now they’re the 
same. There was no sequence to 
the numbers on the chairs either ; 
now there is. These things people 
don’t notice once they’re fixed.”

“A lot of the work is just general 
maintenance, which has been ne­
glected over the years,” Shea 
said.
WE DID IT

The two partners are particu­
larly proud of the fact that they 
manage the hill themselves. “We 
get no government subsidies,” he 
said. “We do it ourselves."

“We try to be involved in the 
community as much as possible,” 
Shea said, “with the Brome Lake 
Carnival, donations to different 
projects and the work we do with 
the children of the community.”

“In a way we grow our own 
skiers,” Shea said. “John Perry, a 
physical education teacher in 
Knowlton, teaches skiing to chil­
dren of both French and English 
schools. He does this free of 
charge and we let them use the 
hill at no cost."

This year’s new features to 
Mont Glen are the night skiing — 
two trails lighted from top to bot­
tom, a pony lift for children, and 
seven kilometres of cross­

country ski trails for which there 
is no charge to use.

“We want to keep the business 
here,” Shea said. “If the kids want 
to down hill ski and the parents 
want to cross-country ski, we 
have it all right here.”

Future plans of the two include 
an artificial snow-maker, possi­
bly as early as next year.

“Mont Glen has always been a 
poor mountain,” Shea stated. “A 
lot of people gave up the sport be­
cause it was so costly. But with 
our mid-week skiing price of five 
dollars, the cheapest price 
anywhere in Canada, many are 
taking up the sport again.”

Shea said their mid-week busi­
ness had increased by 2,000 per 
cent. “It doesn’t cost us any more 
to run the lifts for 200 or for two,” 
he said.
FAMILY HILL

The people at Mont Glen also 
pride themselves on being a fami­
ly ski hill. “We encourage family 
participation in skiing through 
different events,” Shea said. 
“There are family races every 
Sunday.”

A specialty race at Mt. Glen 
each year is a jump designed to 
be particularly hard to do. When 
the competitor does not succeed, 
he lands in a pool of gelatine.

Mont Glen employs some 60 
people, including the ski instruc­
tors and the maintenance team. 
“We have one man that has been 
here since the beginning 22 years 
ago,” Shea said. “His name is Peg 
Barnes and he’s from Manson- 
ville. If anyone knows this hill, 
it’s him. He’s actually teaching

us. We wouldn’t know where we 
were going without him.”

Mont Glen may be a poor moun­
tain money wise, but it has its 
share of famous skiers. Gold me­
dalist skier Lucille Vaughn skis 
Mt. Glen, along with Brian Galle­
ry, mayor of Westmount, and a 
few famous French singers who 
like skiing without being 
bothered.

Mt. Glen features three t-bars 
and double chairlift, a ski school 
with certified instruction, a ski 
shop for rentals and repairs, bar 
and restaurant, and babysitting 
service.

The t-bar and lift capacity is 
2,100 skiers per hour. The vertical 
drop is 330 meters (1,050 feet). 
You’ll find Mont Glen on Route 
243, near the town of Knowlton.

Shea: Wanted challenge
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KNOWLTON — The two par­
tners who run Mont Glen together 
are as different as night and day.

“That’s probably the reason 
that this partnership works so 
well,” Shea said. “Pat likes to be 
with the people, party and have 
fun. He’s quite extroverted. I’m 
the opposite. I like to stay in the 
background and run things from 
behind the scene.”

Shea said he had never been on 
skiis in his life. “I’ve waterskied a 
few times; that’s a whole diffe­
rent thing.”

Cote, on the other hand, is an 
avid skier. “He’s always been in­
to skiing and racing,” Shea said of 
his partner. “For a young man of 
his age, he knows exactly where 
he’s going.”

Cote is single but planning to be 
married this spring. “He’s origi­
nally from St. Bruno,” Shea said. 
“Before coming to Mt. Glen, he 
had a ski shop there.”

Shea originates from Florida 
where he spent 30 years as owner

of a midway. “We travelled with 
carnivals all over the States and 
New Brunswick, Quebec and On­
tario,” he said. “My wife is from 
Granby, and I liked this area very 
much and wanted to stay home 
more. So I quit the carnival busi­
ness. I also wanted a challenge. I 
always knew in the carnival busi­
ness that I would get up in the 
morning, go on the road and it 
would make money. This is part 
of the reason I quit. I needed a 
new challenge.”

“People in small towns are ve­
ry tight-knit,” Shea said. “Some 
people around stil refer to me as 
‘That American’.”

Shea’s wife, four sons and a 
daughter all work with him at the 
mountain. “We try to keep it a fa­
mily-run business for family- 
type skiing,” he said. “We try to 
get to know our clientele. That’s 
why people enjoy it here so much 
— because it’s more personal.”

Joan McCoy Ling
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SKI Mount Owl's Head

(with panoramic views overlooking 
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VISIT Owl's Head Tourist Bureau
for accommodations & information

292-3956
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Scandinavian flavour and hospitality in a country setting.
Saveur Scandinave et hospitalité dans la campagne environnante.
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‘Maxi’ mountain Orford hits trails, covers tracks
By Joan McCoy Ling

ORFORD — Mont Orford is ra­
pidly becoming an international 
tourist area.

Fernand Magnan, owner of the 
site, and the Quebec government 
have just spent $4 million to make 
sure it of it. The money was used 
to make new trails, buy a snow 
making machine, and a multiple 
chairlift, and to do a few renova­
tions.

Mont Orford ski resort is ac­
tually made up of three moun­
tains: Mont Orford with Mont Gi­
roux on one side and Mont Alfred 
Desrochers on the other.

The new snow-making ma­
chine will be able to cover 50 per 
cent of the ski area. The system 
operates on 150 pounds per 
square inch: stronger than any 
system now installed in Quebec, 
ensuring a ski season of mid- 
November to mid-April.

One of the new trails called the 
new ‘Maxi’, located on Orford, 
has a total length of 4000 feet and 
covers 11 acres of land. The total 
new ski terrain is about 20 acres 
and there are 30 operable runs.

CHAIRLIFT UNIQUE
“The new triple chairlift is the 

only one its kind in North Ameri­
ca,” said Pierrette Rivest, 
marketing manager of Mont Or­
ford. “We believe it will attact 
more skiers from out of the area, 
from Ontario and the United 
States.”

Construction will start in April 
on condominiums at the base of 
Mont Giroux. Model units will be 
open this winter to encourage 
sales.

The work will continue in 1985 
with a new ski area on the east 
side of Mont Giroux and that will 
be linked with the existing trails. 
Renovations inside the chalet in­
clude rearranging the cafeteria 
and bari restaurant, and reloca­
ting the ski shop.

Mont Orford has been in opera­
tion since 1938. Fernand Magnan 
is in his fifth year as owner. Be­
fore Magnan, the mountain was 
owned by a corporation.

“I bought the last of the shares 
two years ago,” Magnan said. “It 
was very hard to do anything be­
fore. With many people having a 
few shares, it was hard to have a 
decision made. It’s better with 
one person in charge. Seasons are 
difficult to predict; in a ski sea­
son you have to move fast.”

Mont Orford has 150 employees 
during the ski season. Some of the 
operators have been there for 20 
years. “We’re attracting more 
people for the winter and the 
summer season,” Magnan said. 
“Construction on the condos 
might create more work for the 
local people in the spring.”

BAND TOGETHER
Magnan said that he is not in 

competition with other ski areas 
nearby, but works with them. 
“When I came here, Orford was 
not in good standing with Ski East 
(an association of four moun­
tains: Owl’s Head, Sutton, Bro- 
mont and Orford), he said. “I rein- 
tegrated with them. If any 
competition exists: it’s Ski East 
banding together against the
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north.”
The association works together 

for ski week and other activities 
where out-of-province business is 
concerned.

“Of course, every mountain has 
to develop it’s own facilities, but 
the team works much better now. 
Desourdy and Boulanger are 
both friends of mine. We often ex­
change information.”

“One mountain alone will not 
attract people,” Magnan said. 
“But the four mountains together 
as an area will. I believe that Or­

ford will be very competitive, but 
any improvements we make will 
also serve the others.”

Famous skiers of Mont Orford 
are Francois Cousineau, Clé­
mence Desrochers, daughter of 
poet Alfred (after whom one of 
the mountains is named), Mon­
treal journalist Yves Letour­
neau, and a few government offi­
cials.

Orford has a vertical drop of 
540 meters (1772 feet), 30 trails, 
and a lift capacity of 7,400 skiers 
per hour. SKI DE FOND

MONTORFORO
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EPICERIE 
Jacques Ducharme

Epiceries • Viandes, Fruits & 
Légumes

BEER CIDER WINE 
Livraison 

292-5252 
Mansonville, Que.

Repos du fermier
« - farmer’s 

Rest
BILLET/TICKET

Adulte — $3.50 — Adult
Enfant moins Child under

de 12 ans — $2.00 — 12 years

7 jours par semaine — 7 days a week
Route Mt-Echo, Knowlton, Qué. JOE 1V0
(Sortie 90, Autoroute des Cantons de l'Est via Route 243)

INFO:
Denise Pag6 (514) 243-6843
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Fernand Magnan: A do-it-yourselfer with a mountain of plans
ORFORD — It was almost like 

the movie.
Fernand Magnan came to Mont 

Orford in 1980. “I developed the 
other side of the mountain,” he 
said.

“I liked the area a lot and I 
knew that the resort area needed 
improvement. I thought that with 
my experience it was possible to 
build something.”

Magnan was born in Drum- 
mondville, had his primary edu­
cation in Granby and later 
worked in Montreal. His profes­
sion is architecture.

Magnan’s credentials are im­
pressive. He has masterminded 
many multi-million dollar pro­
jects including the Drummond- 
ville Penetentiary, the Universi­
ty of Quebec at Montreal, and the 
Scientific Complex of Quebec in 
Ste-Foy, among others.

“I made the expansion plans for 
Orford myself,” Magnan said, 
pointing out the books of intricate

draftings of the mountain. ‘‘We re 
reorganizing every detail,” he 
said, “But this is only the first 
step. The company is in very good 
health. In the four years I’ve been 
here the revenue of Mont Orford 
has tripled.”

There was some doubt whether 
Orford would be ready on time 
but Magnan is confident that it 
will be. “We started late because 
government grants were late,” he 
said, “We didn’t get going till late 
July. We knew from the begin­
ning that it would be tight, but we 
know now that everything will be 
completed on time.”

Magnan believes that the local 
people are happy with the work 
going into Mont Orford. “Many 
people will benefit from it. The 
construction might create jobs in 
the area. The local lodges will be 
full,” he said. “I think the people 
of the area are happy that so­
meone is in charge.”

Joan McCoy Ling
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Fernand Magnan came to Orford four years ago to develop ‘the other side of the mountain.TTTïïïïn

Orford enterpreneur Magnan lays it out — phase by phase
By Richard Petersen 

ORFORD — “Right now Mont 
Orford is the principal year- 
round attraction in the Magog- 
Orford Tourist region.”

This is according to Fernand 
Magnan, president and director 
-general of Cie de gestion Orford, 
speaking before a meeting of the 
Magog-Orford Chamber of 
Commerce.

'pf

The reason: 55,000 people at­
tending the Festival de blé d'inde 
and the hangliding exhibitions,
25.000 golfers at Orford golf club,
30.000 arts centre visitors, and
80.000 campers at the base of the 
Montain.

And that’s the summer.
In the winter, Magnan said,

130.000 alpine and 100,000 cross­
country skiers arrive to enjoy

skiing Townships-style. With this 
foundation already laid the resort 
has introduced a long-term plan 
to make Mont Orford an interna­
tional four season resort.

PHASE 1 ROLLING
With $4.6 million invested so far 

this year out of a total of more 
than $14 million for the entire pro­
ject — as much as the ‘mega­

resorts' Mt. Tremblant and Mont 
Ste. Anne have ever spent — 
phase 1 is underway.

Snow-making has finally come 
to Mont Orford and will cover 50 
per cent of the centre’s skiable 
terrain. The ski season will be ex­
tended through the dry periods on 
runs such as super, passe par­
tout, the lower part of four kilo­
metres and the entire trois ruis­
seaux, which Magnan describes 
as one of Quebec’s most popular 
runs.

As well, the intermediate and 
novice slopes of Mt. Giroux, 
pente douce and bowen, were co­
vered by man-made snow at the 
beginning of December.

After having seen 400 truc­
kloads of earth unloaded onto he 
summit, extensive cutting and 
much blasting, the director- ge­
neral is obviously proud of the 
new and improved runs at Or­
ford.

The main new slope is called 
maxi, 4000 feet long and covering 
11 acres and with the completely 
overhauled trois ruusseaux, Mt. 
Orford offers for the 1984-85 sea­
son “30 runs, improved terrain 
and more skiing enjoyment.” 
STAR ATTRACTION

With all of this, the star of the 
initial development is clearly the 
new triple chairlift. Magnan 
notes that “it is the only one of its 
kind in Quebec and will give 1250 
skiers per hour access to all of the 
montain s runs ; a substantial im­
provement.”

Phase 2, towards which 
$800,000 has already been

committed, will feature a first for 
Orford: a complete winter/sum­
mer holiday village (between the 
base of Mt. Giroux and the golf 
centre) called Au pied du versant.

With a projected 40 to 80 
houses, each sold in the $40,000 to 
$60,000 range to owners who will 
rent them out 10 months of the 
year, visitors will be only a mi­
nute away from the lifts and a 
five-minute golf cart ride from 
the greens.

And Mt. Giroux will receive the 
first of two new chairlifts (a 
double) and several new interme­
diate runs.
DEPEND ON SUCCESS

Phase 3, the timing of which de­
pends upon the success of the 
next two seasons, consists of Mt. 
Giroux’s second new lift (a triple 
chair), expanded chalet facilities 
and a 150-room hotel complex.

According to Magnan, “all this 
and more is necessary.”

Mont Orford aims to compete 
directly with the Laurentians and 
New England resorts to accom­
modate its potential share of the
545,000 Ontario and 2.7 million 
U.S. skiers who leave their local 
areas in search of less crowded 
resorts and more consistent snow 
conditions.

Because of these new develop­
ments and “Mt. Orford’s unique 
accessibility”, Magnan is confi­
dent all phases will proceed as 
planned.

Much of the next phase’s $9.6 
million will be spent on accom­
modations built on the 250 acres 
bordering the provincial park 
and owned by Cie de gestion Or­
ford, and is considered a key to 
achieving year-round status.

“This continued expenditure,” 
said Magnan, “will contribute 
much to the local economy. 
Beyond the direct benefit to the 
construction trade, improved 
tourist traffic will increase the 
present winter staff of 150 full­
time and 50 in the summer gra­
dually but consistently.”

“And because $.75 of every tou­
rist dollar is spent in the local eco­
nomy outside of the resort, the in­
direct benefits of the project will 
be clearly felt,” Magnan said.

And perhaps, as Magnan 
hopes, the commitment to a pro­
ject of this size “can positively af­
fect investor confidence in this 
region ”

Orford has invested $4.6 million so far this year and plans another 10 to complete its masterplan.

NOIRMOUTON
Bergerie, boutique et atelier

propriété de
Bernard et Jehane Benoit

Vêtements et accessoires en peau de mouton

Sheepfold, boutique, workshop
proprietors

Bernard et Jehane Benoit
Sheepskin clothing and accessories

R.R. 4, Sutton, 
Québec JOE 2K0 
Tél.: (514) 243-6672

Près du Mt. Echo via 
Knowlton, sortie 90 
Autoroute des Cantons de l'Est

Please call or write:

SUnON TOURIST ASSOCIATION REG'D.
Box 418, Sutton, Que., JOE 2K0 

TEL.: (514) 538-2646/2537

I CALL RESERVATION:
—hotels/motels, small inns, condominiums,
—chalets, apartments, guest houses.
2,000 accommodations within 20 km. or 12 miles of great Alpine & cross 
country skiing in the Sutton area.

BE ASSURED of our FRIENDLY & COURTEOUS SERVICE
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Potton people proud of family-oriented ski resort

Additional snow-making equipment this year will cover 90 per cent of Owl’s Head’s runs. And owner bred 
Korman (inset) started it all with a t-bar.
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By Joan McCoy Ling

MANSONVILLE — Owl’s Head 
Mountain, one of the last busi­
nesses still in operation in the 
Township of Potton which em­
ploys a number of people, is this 
area’s major attraction.

“The people in the area are hap­
py to see the improvements we’ re 
making,” said Pierre Chaurette, 
director of public relations. “I 
think they are all benefiting from 
what’s happening here on the 
mountain — the lodges, the res­
taurants, the stores and gas bars 
— they all benefit.”

Chaurette said Owl’s Head is 
not taken for granted in the area. 
“The public is very aware of the 
mountain. It’s the major attrac­
tion.”

Although Owl’s Head is quite 
self-sufficient, Chaurette re­
marked that staff do work closely 
with the tourist bureau in Man- 
sonville. “They need us and we 
need them,” he said.

“Perhaps, if plans go through 
for future development, we’ll be 
working more closely with other 
businesses in the area.”
50 TO 80 EMPLOYED 

During the ski season. Owl’s 
Head employs some 50 to 80 
people. “Some of those people like 
Stanley Pibus and Glen Bullock 
have been here since the early 
60 s,” Chaurette said.

Snow-making was introduced 
at Owl’s Head last year, enough 
to cover 50 per cent of the ski 
area. This year’s additional 
snow- making will cover 90 per

cent of the trails, ensuring a ski 
season of December through the 
end of April.

A new double chairlift was ins­
talled, replacing the t-bar on the 
western slopes. Six chairlifts 
have an uphill capacity of 6,000 
skiers per hour.

“That’s one of the attractions of 
Owl’s Head,” Chaurette said. 
“There’s almost no waiting. The 
time spent in driving to get here is 
worthwhile as compared to 
others slopes in the area, because 
there is more actual ski time.”

“We’re not as well known as 
other ski areas like Orford, be­
cause we’re not near the auto­
route,” Chaurette said. “Once 
people discover us, they like us. 
The skiing is fun because there is 
no waiting, and the view is fantas­
tic. Our clientele come back year 
after year.”

FAMILY ORIENTED
Owl’s Head prides itself on 

being family oriented. “Families 
feel welcome here,” Chaurette 
explained. “Often you’ll see a fa­
mily spreading a tablecloth in the 
cafeteria, and making a meal a 
party after skiing. People don’t 
worry about their children either. 
Kids can be left to ski on the smal­
ler trails without some crazy 
skier racing down those slopes.”

Chaurette indicated that there 
was no competition with other 
nearby mountains. “I don’t like 
the idea of competing with the 
other mountains. I prefer to think 
that together we compete against 
the Laurentians and Vermont.

We’re all doing things to ex­
pand.. . but each one of us will be­
nefit from what the other does.”

A multi-million dollar project 
is in the wind for Owl’s Head and 
if completed will make the moun­
tain a four-season attraction.

“We’re hoping that it will come 
about next year,” Chaurette said, 
“but first we’ re having a feasibili­
ty program to decide if we’ll go 
ahead with the plans.”

If Owl’s Head does, a marina 
and condominiums are part of the 
project.
SKI SCHOOL PRIDE

“We have a ski school to be 
proud of,” Chaurette said. “Bob 
Richardson, a former Canadian 
Olympic team member, heads up

our staff of instructors. The Ca­
nadian technique has proven ef­
fective in raising students’ abili­
ties and skiing enjoyment in a ve­
ry short time.”

Owl’s Head participates in a 
program with local schools in 
Mansonville. Children from both 
French- and English-language 
schools are bussed to the moun­
tain for a day of skiing, some­
times as often as once a week. 
Many of the mountain’s local 
skiers were first introduced to the 
hill in this manner.

Owl’s Head has been operatio­
nal for 20 years under one owner, 
Fred Korman. But Fred and his 
wife, Lillian, didn’t have plans 
for a ski resort when they first

purchased a farm on Owl’s Head.
When the opportunity arose, an 

estate was bought, and then 
another farm. Then the wheels 
were set in motion for Owl’s Head 
Ski Resort, starting with a couple 
of chairlifts and a t-bar. The 1,200 
acres belonging to the Kormans 
has been developing ever since.

Today Owl’s Head offers 19 
trails with a total length of 12 
miles, six chairlifts, and the third 
largest vertical drop in the pro­
vince — 540 meters (1,770 feet). 
With five miles of cross-country 
ski trails and it’s own lodge at the 
base of the mountain, Owl’s 
Head’s reputation for hospitality 
and family- style skiing is 
complete.

Owl’s Head enjoys a large and, owners say, happy clientele right from the beginning of December through 
the end of April.
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LUNCH
DINNER
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243-0621 — 70 Lakeside Rd.
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Natural Food

Unpacked goods, dried fruit, nuts, 
vegetables, spices, herb tea

Sandwiches & vegetarian soup, which may 
be consumed on premises or taken out

363 Principal West 
Magog

Rachelle Longpré, 
owner

Tel. 843-6188

The Mountain

The lake

to 3 a.m.

270 Main St. West, Magog Tel.: 843-9365
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Shefford shakes ’79 nightmare, works for future
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Mont Shefford may not be the biggest resort in the Townships, but its staff is working on it.
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By Joan McCoy Ling
SHEFFORD — Mont Shefford 

runs on group energy — and 
mathematics.

In its 22-year history, the ope­
ration has had four owners, the 
last of which is a four-person ef­
fort which has owned it for the 
past six years.

Aside from acting manager 
Claudette Fortin, the other three 
owners come out on the weekends 
and pitch in with the work. “They 
spend their weekends working on 
the mountain, looking after 
equipment, doing the bookkee­
ping and attending meetings,” 
Fortin said.

They spent the past summer 
months making better trails out 
of existing ones and making two 
new ones. “We removed mo; t of 
the rock,” she said. “And the 
trails are more intermediate 
now.”

The operating costs of a ski re­
sort are much lower without the 
added expense of snow-making. 
Of course that means lower 
prices to the skier.

“We create new skiers,” Fortin 
explained. “They start here be­
cause the cost is lower, and after 
a couple of years when they’re 
more experienced, many prefer 
to go to the larger centres.”
1979 DISASTER

In 1979, Mont Shefford's total 
ski season was five days. “It was 
a disaster for us,” Fortin said. 
“It’s hard to say that we increase 
business in the area when we 
have no snow. But when there is 
snow, everybody benefits — the 
motels, the stores, the suppliers.

The local people are happy we’re 
here. When it snows, they're hap­
py for them as well as for us."

Mont Shefford employs about 
75 people during the ski season, 
including 45 instructors. The 
work is very seasonal but one em­
ployee, Denis Ostiguy, has found 
a solution to the seasonal work. 
Now in his 11th winter at Mont 
Shefford, Ostiguy works his own 
sugar bush in the spring and does 
landscaping in the summer and 
fall.

Mont Shefford offers a variety 
of family entertainments. They 
have eight kilometres of easy to 
intermediate cross-country ski 
trails and 15 kilometres of expert 
trails going up into the mountain.

Tubing is another specialty of 
Mont Shefford and it always have 
something special planned for 
the weekends.
CANDLE PARADE

Although there are no lighted 
trails for night skiing, when the 
moon is out you can see the 
candle parade weaving in and out 
through the trails, usually follo­
wing some special event like the 
carnival or balloon day, or some 
of the races.

“A ski area can’t make a living 
without snow-making,” Fortin 
said. “We do intend to install 
snow-making, but not in the near 
future. We bought Mont Shefford 
as a hobby, but we found out it 
was a full-time job to run it.”

The other three partners in the 
business are Claud Fortin, Lu­
cille Gendron and Y von Trottier, 
and all hold down jobs in Mon­
treal.

“We do have a problem here,” 
Fortin explained. “From the 
highway, we have only one large 
trail that is visible. In the early 
winter and late spring, the sun 
hits the trail and melts some of 
the snow. The trail looks like 
there’s no snow and people don’t 
stop anymore. What they don’t 
know is that most of our 11 other 
trails are hidden from view and 
are still in operation.” 
MID-DEC. TO MARCH 

A good ski season for Mont 
Shefford runs from the middle of 
December to the end of March. 
“Sometimes the season is long 
enough, but in the past few years 
we’ve had a lot of rain. Unfortu­

nately, if there’s no snow in the 
cities, people presume there’s 
none on the mountains,” Fortin 
remarked.

Although Mont Shefford has its 
problems, it also has some very 
loyal clientele. “You can 
compare it to golfing," Fortin 
said.

“At the beginning of the season, 
a golfer doesn’t care how many 
balls he loses, as long as he’s the 
first one to play the game. Some 
skiers are the same way. They 
don’t care if they have to walk up 
the mountain, as long as they’re 
the first ones to ski.”

“We don’t have the outside tou­
rist business here,” Fortin said.

“Our clientele come from the 
south shore of Montreal, Val- 
court, St. Hyacinthe, Sherbrooke 
and the local area.”

Although Shefford will even­
tually add snow-making, Fortin 
commented that the work the 
other mountains are doing will 
help them also. “Not all skiers 
can afford to ski the large 
centres, she said.

“A lot of beginners will start 
here and as they are more expe­
rienced, will go to the larger 
centres. Competition among ri­
val mountains is good,” she conti­
nued. “It makes everybody move 
a little faster.”
DOWN TO THREE

Mont Shefford ski school takes 
children down to the age of three. 
“At that young age, the children 
play games to learn skiing,” For­
tin explained. “They learn simple 
things like balancing and they 
are cared for all day. The parents 
are free to go and ski.”

Special rates are given for the 
school programs. “We have 
schools from Montreal who bring 
their kids here to ski,” Fortin 
said. “Our local schools also par­
ticipate in these special pro­
grams.”

“In the future,” Fortin said, 
“everyone will have to go to snow­
making, simply because the win­
ters are getting milder. We have 
some advantages in this area. 
The temperatures are mild and 
our trails are located on the north 
side of the mountain. We don’t get 
the sun ’til late in the day, so the 
snow doesn’t melt as fast, even 
though it’s warm. We’re also 
close to all the big centres and 
there’s no traffic jams to get 
here.”

Shefford offers a ski school, 
restaurant and bar, ski boutique, 
and rental shop. Three t-bars ac-
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Acting manager Claudette Fortin is part of the four-person team which 
has owned Mont Shefford for the past six years.
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The place to lodge., facing Mr Orford with the most welcome at­
mosphere.

Un endroit qu'il vous faut connaître... face au Mont Orford avec am- 
biance des plus accueillantes.
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Sutton skiers have their day on the hill — first
By Joan McCoy Ling

SUTTON — Mont Sutton 
hustles for the tourist business as 
much as any other mountain 
does, but while they’re doing 
that, they’re looking after their 
own. Several active programs 
make sure the local people have 
their day on the mountain.

Every year Mont Sutton sells 
over 2,000 season passes. There 
are some stipulations as to who 
gets those passes first. Two of the 
rules for being first in line are: 1) 
they’re sold first to people who 
live in the area and 2) they’re sold 
to people leasing accommodation 
in the area.

There are always exceptions 
to the rule,” Denis Boulanger 
said, “but we stay within the li­
mits as much as possible. We 
have a limited capacity, a limited 
number of season passes assures 
a variety of clientele.”

Another program takes place 
during National Ski Week. In this 
period, there is free skiing for lo­
cal municipalities. “We rotate 
municipalities, like Sutton, Aber- 
corn, Waterloo, etc —places that 
have no ski hill of their own,” Bou­
langer said. “We want to be ac­
cessible to the local people.”

Denis Boulanger is the marke­
ting director for Mont Sutton. His 
father, the late Réal Boulanger, 
was the founder of the mountain. 
It’s a family-run business with a 
few outside shareholders. Robert 
Boulanger is the president of the 
corporation, and the acting gene­
ral manager. Hercule Boulanger 
is the director in charge of opera­
tions and Luc Boulanger is the 
area manager. Other Boulanger 
family members run the daily 
operations.

“Sutton is recognized as the 
first to open and the last to close 
in the season,” Denis Boulanger 
said. “Mont Sutton is located in a 
natural snow belt, and artificial 
snow-making promises a long ski 
season."

“Our trails are our major as­
set,” Boulanger explained. “It’s 
because of the way they’re made 
and the number of them.”
GLADE SKIING

Sutton is popular for the woo­
ded terrain for glade skiing, one 
reason why Réal Boulanger was 
so well known. He developed the 
glade ski trails on Mont Sutton 
and collaborated with other 
mountains to develop theirs.

Glade skiing gives an illusion of 
greater speed and better skiing. 
Sutton’s trails are intertwined in 
such a way that an intermediate 
skier and a beginner in the same 
family can ski together and still 
be on their own level of trails.

One feature that Sutton does 
not have is a bar on the mountain. 
Réal Boulanger started this poli­
cy and the Boulanger family sees 
no reason not to keep it up. Bou­
langer explained the reasons for 
it.

“People come to Mont Sutton to 
ski. If they want to drink, there 
are many hotels in the area who 
will accommodate them. We 
don’t have lodging facilities — 
the hotels do. A skier taking a 
drink on a cold day will feel the 
cold more when he goes out 
again, so he may be discouraged 
from skiing more that day. If he 
sits and drinks, he’ll go away 
from the mountain having spent a

lot of money, but not done a lot of 
skiing.”

Added Boulanger, “Also for the 
security aspect of it. Parents will 
let their kids ski until five be­
cause they feel safer knowing 
that there’s no drinking on the 
hill.”
MEALS ON TOP

Mont Sutton does have all the 
other services including two cha­
lets at the top of the mountain, so 
the skier doesn't have to go down 
the mountain at mealtime. They 
have their own ski clinic with x- 
ray service, ski patrol and a nur­
sery for the little ones. The cafe­
teria features fast food and full- 
course meals. Or you can take a 
boxed lunch if you prefer.

Sutton has increased its artifi­
cial snow coverage for this year 
for a total snow making coverage 
of 20 per cent. And for Mont Sut­
ton that means 30 acres.

Sutton has added a new double 
chairlift and purchased one of the 
most modern chairlifts in Cana­
da. Time ran out and it won’t be 
installed this year, but it will be 
functional next season. The four- 
place detachable chair will de­
crease ride time but will also be 
easy enough for the most inexpe­
rienced to get on and off.

Locker space has been added to 
the chalet and the front has been 
changed slightly ; instead of a 
straight front, it is now stepped- 
style.

Sutton itself has been under a 
lot of construction. A new water 
and sewage treatment system is

See page 11 Mont Sutton marketing director Denis Boulanger says although he’s out for the tourists, local skiers come 
first in his book.
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Après-ski at the 
Auberge Chéribourg

You Deserve It!

Complimentary, unlimited cheese fondue
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the après-ski spot in the Townships-the Auberge 
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by a cheery fire. Be our guest for as much cheese fondue 
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A chef salad will be served with 
all our meals

Table d’hôte & menu à la carte 
every night

Exit 118 Eastern Townships 
Autoroute (Magog)

Tel.: 843-6442

Sunday
• Brunch from 11 to 14 hrs.

3 plate service 
from $4.50 to $8.75

• Family Night
Fried chicken, honey, fries & 
salad

7.50 
children 4.50

Monday
Frogs’ Legs unlimited $9.95

Wednesday
Chinese Fondu unlimited 10.95 

Friday
Frogs' Legs unlimited 9.95

Early-bird special 
30% rebate every night
from Monday to Friday 

on Menu à la carte (Liquor 
excluded)

from 16h30 to 18h30
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Mont Sutton skiers can look forward to a renovated chalet and a lot more room in the lockers.
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TRAILS FOR ALL CATEGORIES OF SKIERS 
5 LIFTS IN A NATURAL SNOW BELT 
2300' ELEVATION 
1100' VERTICAL DROP
STARTING JANUARY 7 — WEEKDAY SPECIALS 
*5. for lift tickets 
*5. for ski rentals
CHILDREN UNDER 7 — FREE ON PONY LIFT

♦NEW*
NIGHT SKIING:
Friday, Saturday & Holidays 3 P.M.-ll P.M.

KN0WLT0N QUEBEC ... TELEPHONE (514) 243-6505/6142
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Boulanger: Giving alpine skiing one strong voice
From page 9
being installed and should be 
completed by the spring.

“Tourism wise,” Boulanger 
said, “major hotels and investors 
will be more interested in coming 
to Sutton because of the new sys­
tem. In the past we trucked water 
in because there wasn’t enough 
water per lodge and chalet. In the

long term, Sutton will be a major 
destination resort.”

About 115 people are employed 
at Mont Sutton in the ski season, 
including the ski shop and cafete­
ria staff, and ski instructors. Sut­
ton is working at developing sum­
mer activities also.

“We work hard promoting hi­
king in the area,” Boulanger said. 
“We’re developing more trails

each year.”
The average person doesn’t no­

tice the benefits of having Mont 
Sutton around, Boulanger re­
marked. “We wouldn’t have the 
services in Sutton that we do if it 
weren’t for the mountain,” he 
said.

“Take away the services and 
the average person would notice 
the difference. Mont Sutton

Master planner’s dream comes true
SUTTON — A master ski 

planner and a visionary, the 
late Béal Boulanger opened 
Mont Sutton in 1960. He trans­
formed Sutton into a $1.5 mil- 
lion-a-year ski hill and was 
known as one of the most skilled 
designers of wooded trails in 
North America.

Students in Toronto, at the on­
ly ski area management course 
in Canada, would take three 
days in the spring to roam Mont 
Sutton trails and study Boulan­
ger’s theories.

For seven years before ope­
ning Sutton, Real Boulanger 
studied skiing, skied at Stowe 
and memorized every detail 
about skiing.

Real’s father purchased 2.400 
acres of prime ski terrain and 
Real Boulanger was in busi­
ness, clearing the trails and ins­
talling one lift; From a modest 
beginning, Boulanger built his 
dream: one of the most succes­
sful ski resorts in North Ame­
rica.

Today, the Boulanger family 
carry on Real’s visions, making 
more improvements, each year, 
and increasing the number of 
trails and lifts.

And the people of Sutton re-

Mont Sutton pioneer Réal Boulanger was known as one of North 
American’s most slatted wooded trail designers.
member a man who loved to ski out of it for everyone.
and made a profitaWe business Joan McCoy Ling
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: : xvX-x-.We’ve addedsnowmaking ^
^so you can enjoy great skiing from 

early December through the end of April.
Wfe give a hoot!

OWLS HEAD
The conning season will see completion of our 
snow-making system providing artificial snow for 
most of the trails and slopes on the mountain. 
In addition, a chairlift will replace the,
T-bar providing improved services.
Owl’s Head has the biggest vertical 
drop in the Eastern Townships 
(540 metres, 1770 feet) and offers 
spectacular views of Lake Memphremagog.

Mansonville, Quebec 
JOE 1X0 
(514)292-5592 
Montreal direct: 878-1453

brings in the business.”
SKI EAST MEMBER

Sutton is also a member of the 
Ski East Association. “We work 
together when we’re out of the 
area to promote the overall 
image of the Townships,” he said. 
“But when we’re in our own back 
yard, we’re fierce competitors.”

“Our main function is to give 
Alpine skiing one strong voice. 
Although they compete with the 
other, they also patronize the 
others. I personally like skiing at 
Mont Shefford,” Boulanger said.

Mont Sutton has many special 
events and races. “Last year was 
the first year we participated in 
the Labatt Circuit,” Boulanger 
said. “We took three out of five

categories and the overall tro­
phy.” This competition includes 
age groups of 18 to 70.

Famous skiers of Mont Sutton 
include Paul Boivin, from the na­
tional ski team and Andrea Be­
dard, who participated in the 
Olympics.

Mont Sutton is the largest re­
sort in Ski East, with 35 kilo­
metres or 22 miles of trails and a 
vertical drop of 460 meters (1,500 
feet). Eight lifts plus the new 
double chairlift provide adequate 
uphill capacity.

And Mont Sutton has an intri­
cate network of trails for glade 
skiing — sheltered runs through 
the trees for one of the sport’s ne­
west dimensions.

"SO MUCH 
FOR SO UTTIE"

FOR PEOPLE, WHO ENJOY WINTER
UNBELIEVABLE WEEK OF SKI 

AT A PRICE EVERYONE CAN AFFORD

"AT THE FOOT 
OF MOUHT OXFORD"

Service Available 
in brand new Mc*el

DINING ROOM

EFFKIiNCY APT. GOOD FOR 4 PEOPLE 40.00 PER NIGHT 
IN SEASON, TOTAL
SKI WEEK PACKAGE 
FOOD CENTER 
ENTERTAINMENT

100 Chemin de la Montagne 
Cherry River, Orford, Que. 

Tel.: 843-8887
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Whether at Bromont (left), Otford, Sutton, Shefford, Owl’s Head or Glen, Eastern Townships skiers are 
rich with some of the finest skiing in Eastern Canada. Now, let’s think snow!

how aose on you oer
Stay at the SNOWLINE LODGE
only 3/10 of a mile to JAY PEAK

bring this ad and get 10%' off our

already low rates.
ONLY 5ll. a lift ticket For reservations call 

before Dec. 21 (802 988-2822
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Now 3 ; trails

MOUNT 
SUTTON

I Where quality skiing prevails. 8 lifts in a 
I natural snow belt 3,000’ elevation. Over 

1,500’ vertical long runs... sous-bois 
I (glade) skiing... A choice for all catego­
ries of skiers... Nursery... Single ride 

I tickets available.
Snow conditions 24 hrs. T.A.S.

Bilingual (514) 866-7639 
Try our free ski initiation during 

National Ski Week (Jan. 19-27) OR 
IN/SKI during the other weeks 

Advanced reservations required
(514) 538-2548
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