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“You don’t know me but I just wanted to congratulate 
you and your team on your premiere issue. I spent a 

rainy Sunday on the long weekend reading it cover to 
cover. It even provided a recommendation on some-

where I didn’t know about that I’m going to check out 
today on the way home (Parsons Brewing Co).” 

John Malton, Corporate partnerships Manager, partiCipaCtion

outlawbrewCo When u receive a care
package from @mashbeermag Premier

Issue & you crack it open .... Wowser!!
Awesome/charming/funny Beer Writer
@bentjohnson penned a very sweet write

up!!! Drop by Outlaw for a copy!
we love ben & Mash!!!!! #kindness #beerlove

#Craftbeer #Craftbrewery #southaMpton



‘WOW. Mag looks unreal. Our box 
arrived this week and we were really 

impressed. Layout, photography, 
topics....all top notch!’

JereMy white, big spruCe brewing, Cape breton

A magazine about beer? Really? 
Yup. 
Why?
It’s roots journalism. It’s a nationwide trend. It’s 

pretty damn cool.
Beer has a history in Canada dating back to the 

earliest explorers - 
Respected writers like Sneath, Pashley, and Rubin all 

mention the brewers in 17th century Quebec as being our first. 
Hebert (1617), Ambroise (1646), and Talon (1670) are well 

recorded as being the first to make beer or sell it to the thirsty 
colonists [MASH, Issue 2, Alan McLeod] 

Craft beer is a resurgent industry and consumer 
fascination. Strangely enough, craft beer and 
conventional beer consumers are worlds apart. 
Craft beer is about quality, uniqueness, and taste. 
Conventional beer is about conformity at the expense 
of the genuine.  

Which consumer are you after?

The most popular alcoholic beverage in Canada is — you 
guessed it — beer! In fact, beer makes up more than 45 percent 

of all alcoholic beverage sales in Canada. 
the food network.

According to the Conference Board of Canada, one out 
of every 100 jobs in Canada is supported by the sale of beer, 
with every dollar we spend on beer generating $1.12 for 

the nation’s economy. This “beer economy,” in fact, 
supports 163,200 jobs throughout Canada.

ConferenCe board of Canada

Recent data suggests that Craft Beer is accounting 
for over 30% of the domestic beer market and rising 
– up to 5%/year. Ontario LCBO outlets now offer 
more craft beer than production beer per square foot. 
Some critics believe that Craft Beer is cracking wine 
consumer markets (especially women) by offering 
complex and accessible drinking experiences with 
lower alcohol and arguably higher nutritional values... 
full of flavour. 

Craft Beer is ‘greener’ with an increased focus 
on 100 mile production and 360o economies. Cross-
country collaboration is on the up-swing. Knowledge 
sharing is ‘de rigeur.’ Originality and style are valued 
above all. 

It’s not that I don’t enjoy wine, but if we’re talking 
about spending long hours in the hot sun, snacking only 

intermittently, beer seems the obvious choice.  Nonetheless, 
when my friends invited me to join them on a wine tour 

last summer, I agreed to go immediately, with 
admittedly ulterior motives.

It didn’t take much searching online before I realized that 
the only thing keeping me from enjoying a pint of craft 

beer on a wine tour – aside from the possible judgment of my 
friends – was a lack of knowledge of the area’s breweries. 
I had a great time giving my wine tours the slip to sample a 

few local brews, and I know other beer drinkers – 
feeling stuck on a wine tour – will too.

We sent a few of our contributors to Prince Edward County, 
the Niagara Peninsula, and the Okanagan Valley to create a 

bit of a road map for navigating wine country, and, 
with any luck, steering your wine tour to 

some alternative tasting rooms. 

T h o m a s  G i l b e r T

I have never
understood  

why  a refined  palate 
and a penchant 

for spitting seem to 
be prerequisites for 
admission to some 
of Canada’s more 

charming 
destinations.  

T r aV E l
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                   hen Josh Vanderheide decided to start a brewery in his home 
city of Abbotsford, BC, he knew it was going to have to do more than 
produce great beer. Located about 70 kilometres east of Vancouver, 
Abbotsford, population 140,000, wasn’t exactly craft beer central in 
2015. The biggest city in the Fraser Valley has long been dominated 
by the big box stores so common to suburbia. 

Vanderheide felt keenly the lack of community in such an 
environment, where McDonald’s was the only place to simultaneously 
keep your kids entertained and your belly full. So he set out to build 
a true community brewery, one that would not only produce a wide 
range of beer from the accessible to the experimental, but would 
also offer a place where locals of all ages could while away an hour or 
two.  “I think community breweries can be the hubs of communities,” 
Vanderheide says. By all accounts, Field House has become just that.  
Beyond the brewery’s whitewashed exterior is arguably the coziest 
brewery lounge in the province, all blonde wood and textured surfaces, 
with a log-burning fire and some very tempting armchairs. From the 
fireside there’s a peek-a-boo view of a newly installed kitchen led by 
Red Seal chef Bonnie Friesen.  

Jan Zeschky

Since opening, the brewery’s “East Abby” vibe has attracted 
varied strata of the community, from new moms and business types 
stopping in for lunch to the young professionals and beer geeks 
hanging out in the evening. This community-feel feeds into Field 
House’s other mantra: collaboration. Numerous events have been 
held at the brewery in tandem with local businesses, including yoga 
on the “beer lawn” out front, and a recent bike workshop, while local 
ingredients are used both in the kitchen’s menu – which includes 
fresh pizza, grilled cheese, and tacos – and in head brewer Parker 
Reid’s beer. “It’s really steeped in everything we do – who can we 
work with? Who can we work with that we can showcase what they’re 
doing and how can we use their product in our business so that we can 
truly be part of the community and not just say we’re a community 
brewery?” Vanderheide says. 

Another collaborative project began with a copper coolship. Built 
as a test model by Abbotsford-based Newlands Systems, this long, 
shallow vessel, traditionally used to cool wort coming out of the 
kettle, had never seen use before Field House asked if they could 
borrow it.  Vanderheide invited several breweries out to Abbotsford 

A Fox in the   Hen House
VANDERHEIDE  FELT KEENLY  THE 

LACK OF COMMUNITY  IN SUCH 

AN ENVIRONMENT, WHERE 

MCDONALD’S WAS THE ONLY PLACE 

TO SIMULTANEOUSLY KEEP YOUR 

KIDS ENTERTAINED AND 

YOUR BELLY FULL.

M A S H  M A G A Z I N E    24    PREMIERE  ISSUE   |   MAY  JUNE 2017

W

Publisher LVP Retouch.indd   24-25 2017-06-21   12:10 AM

                        rinkotourism, like Ecotourism, 
is a term coined for holidays planned 
around a specific hobby or interest. In the 
case of drinkotourism, the search for a good 
drink – whether beer, wine, spirits, or any 
other beverage of the fermented variety – is 
the laudable hobby in question.

Over the past five years, the Maritimes 
have become a thriving drinkotourism 
destination; arguably Canada’s best when 
you consider the beauty and history of the 
region, not to mention its friendly reputation.

Although all of the great little breweries 
that have opened are perfect for beer 
hunting, the true success of the Maritimes 
as a craft beer destination comes from the 
fact that many of these breweries are in 
small towns dotted around the gorgeous 
coastline of the Maritime Provinces. The 
result of this being that there are many 

beautiful sights and great adventures to 
enjoy in addition to the great beer.  Nova 
Scotia has the most active beer scene, but 
the other provinces aren’t far behind. 

What could be more fun for a beer lover 
than touring an historic site or strolling 
beautiful beaches and coastal trails, ending 
up at a cozy pub trying the fresh local brews?

It wouldn’t be practical to list every such 
place in Nova Scotia, nor every brewery, but 
this guide will give you some good examples 
of places that combine the beauty of the 
east coast with good local beer. While 
exploring you will surely find others, as new 
breweries are popping up by the dozens.

How you arrive in Nova Scotia – the ferry 
from Portland, Maine to Yarmouth (in the 
summer), the ferry from Saint John, NB to 
Digby (all year round), a flight into Halifax, 
or a drive across the border from NB – will, 

naturally, dictate how you start your tour of 
the region. 

If you’re starting in Yarmouth, your first 
stop is Rudder’s BrewPub downtown, a 
short walk from the ferry. Rudder’s is 
located on the site of the region’s first 
brewpub, The Queen Molly, which opened 
in 1996. The Queen Molly was purchased by 
new owners in the early 2000s and has 
been Rudder’s ever since. They brew their 
own beer at this historic waterfront 
location, and, while the Yarmouth Town 
Brown is a sure thing, you should be sure to 
keep an eye out for seasonal brews, too.

Rudder’s is a great spot to enjoy a beer 
and some fresh seafood while watching the 
boats in the harbour, with a great view of 
Doctors Island, usually dotted with 
seabirds. While in the area it’s worth the 
drive to the Cape Forchu Lightstation 

Come   from away.
Museum, as beautiful as Peggy’s Cove but 
far less of a tourist trap. If you want to stay 
in the area, check out the B&B options in 
town, or the Rodd hotel.

As you head further down the South 
Shore back towards Halifax, you’ll come 
across Boxing Rock brewery in Shelburne, a 
quaint seaside town. Boxing Rock ships 
their beer all around the region, but you can 
find them on tap in their own hospitality 
room or at the local yacht club. 

The South Shore of Nova Scotia is one of 
the most beautiful parts of Canada, which  
you will quickly notice as you make your 
way along, sticking to the old highway and 
occasionally veering off down smaller roads 
to get right next to the ocean, a beach, or a 
rocky shore. Stop in Liverpool to try the 
beers of Hell Bay at Lane’s Privateer Inn, 
another great place to eat and stay. You can 

also find local micro brews at nearby White 
Point Beach Resort, a popular family 
getaway with a stellar beachside location 
complete with wild rabbits you can feed.

The gorgeous, historic Lunenburg, home 
of the Bluenose schooner, is just a short 
drive away, right next to the tiny, picaresque 
town of Mahone Bay. Saltbox is a new 
brewery in Mahone Bay, and FirkenStein is 
in nearby Bridgewater. Lunenburg has 
several good pubs, restaurants, and inns, 
including The Knot Pub and The Grand 
Banker – avid supporters of local beer and 
wine – and the decadent Fleur de Sel inn 
and restaurant.

It is only an hour drive to Halifax from 
Mahone Bay and you’ll want to find a place 
to stay the night, because Greater Halifax  
is rife with breweries, great pubs and inven-
tive restaurants. There are many hotels, 

B&Bs and inns, of all styles, shapes, and siz-
es. The perfect place to stay is the historic, 
affordable Waverley Inn, right downtown 
close to many pubs and breweries. 

In Halifax there are lots of breweries of 
various sizes to visit, but the easiest way to 
taste most of their beers is to check out the 
best beer pubs in the city. Bar Stillwell, The 
Stubborn Goat, Tom’s Little Havana, 
Battery Park (in Dartmouth), and Lion & 
Bright are all good bets. Studio East is a gem 
of a restaurant, featuring Asian fusion 
cuisine offered with local beer and wine.  

If you want a pub experience more 
reminiscent of England, visit the historic 
Henry House on Barrington, where you’ll 
find great pub fare and cask ales from 
Halifax’s first microbrewery, The Granite 
Brewery (c. 1984).  There are good brewpubs 
and breweries with taprooms, including 

A  L O C A L ’ S  G U I D E  T O  D R I N K I N G  Y O U R  W A Y  A R O U N D  T H E  M A R I T I M E S

Craig Pinhey

IMAGE COURTESY TOURISM NOVA SCOTIA
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This late on a Friday night you might well 
have missed the elegant rows of grape vines 
and the chic signs for charming tasting 
rooms. In Picton, having finally divested 
yourself of your luggage and automotive 
responsibilities, it’s advisable to do as the 
locals do: head to the County Canteen for 
comfort food and the opportunity to forego 
the requisite county wine for a pint of 
fabulous county craft beer.

If the County Canteen is slightly over lit 
for a Friday night, it can be excused as the 
nighttime hub for the Picton community, 
young and old. The menu rambles, but 
delivers. The House Ale straddles the line 
between malt and hop in a way that some 
people might describe as “sessionable,” but 
more importantly is just delicious –
especially after a marathon city escape. The 
County Canteen is the kind of small town 
pub that leaves you scrolling dreamily 
through MLS listings on your cell phone.

S at urday,  11a m,  P icto n a n d Surrou n din g a re a

You’re dropped off on Benway Road, at Trail 
Estate, a no-nonsense winery that special-
izes in small batch wines, most only avail-
able on site. Once you’ve tasted your way 
through Trail Estate, Hinterland Winery is 
only 500 metres North.

As you walk down the road, breathing in 
the farmy-fresh air and letting the sun and 
wine mix and mingle in your head, it’s easy 
to fall in love. Before long there’s 
Hinterland Winery and the first stop on 
your personal tour: County Road Brewing.  
Housed within two beautiful barns on the 
corner of Benway and Closson roads, 
Hinterland and County Road are both 
wonderful examples of the county’s charming 
dedication to authentic experiences.

After sampling some great sparkling 
wines – always good to practice muscle 
confusion by switching up varieties when 
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The CounTy CanTeen is The 

kind of small Town pub ThaT 

leaves you sCrolling 

dreamily Through mls 

lisTings on your Cell phone.



‘Microbreweries personally drink’
HHI - $100k+ index 132
Post grad index 130
Male index 141
Luxury auto index 123
Travel outside Canada index 109-113
Electronics Early Adopter index 113
Source Vividata 2016 Q1 database

P u b l i c a t i o n  o v e r v i e w

Published six times annually, MASH Magazine engages 
with craft beer supporters.  MASH is a national forum 
connecting and engaging insiders and consumers. 
Content is in-depth and authoritative. 
Award winning design staff match the experiential 
creativity upon which the craft beer industry is founded.

30,000+ copies are distributed directly to craft beer 
bottle shops, retail stores, pubs, and tasting bars – more 
than 600 outlets in total across Canada.  This controlled 
distribution connects with your market when they are 
most focused and reflective.  

Early feedback is unanimous: MASH is read cover-
to-cover carefully and deliberately.  And, each issue is 
treasured among friends.

Print is back. MASH is a niche publication on the 
leading edge of new consumer markets in Canada: 
beautiful design, limited advertising, high-value, 
genuine content. Challenging. Authentic. Canadian.

What better environment for your brand?     

‘Hey Thomas & the Mash team. 
Great job on the publication! 

I’ve seen it front and center at all the 
recent brewery visits I have done. 

Content is awesome and the layout 
design is lovely.

If we can ever contribute or partner 
on a project please let me know. 

Cheers, thanks!’
steve thorp, Co-founder and Managing direCtor, 

postMark breweries, vanCouver

w h o ’ s  o u r  r e a d e r ?

MASH readers are aspirational and successful. They 
have the luxury of choosing quality over quantity and 
seeking out the exceptional. They respect creativity and 
intelligence. They experiment and are open-minded. 
Most will pay north of $10 for a pint of ‘Redacted: These 
Monstrous Things’ [Napanee Brewery, Winner: Ontario 
Craft Beeer Awards] or ‘Halcyon Barrel House: Infinity 
Mirror.’ [From the founders of Beau’s]. MASH readers 
love buying on impluse if they feel shared values.  There 
is an element of self-identity in their choices but they are 
savvy consumers of lifestyle.

They’re digitally inclined, but a certain section of 
their spending is driven by a nostalgia-based longing     
for the tangible.

u P c o m i n g  i s s u e s :

aug/sept.  Root of the beer; back to the basics of beer mak-
ing, the pioneers who are setting new trends using some 
of the oldest techniques in beer making; pushing the 
frontiers of beer; what’s brewing in Canada’s North; new 
business models that are transforming the industry. 
oCt/nov. The harvest issue – 2017 and, what’s in the works 
for next year? Going back to the source, where to visit in 
Europe if you’re curious about Canada’s brewing foun-
dations. Gender equality is as important to brewers as it 
is to the rest of us – what are they doing about it?
deC/Jan - The winter travel issue –  we live for hockey, we 
live for the winter olympics, and we live for beer. Where 
to go to find winter activities and delicious beer? 

m a r k e t  d e m o g r a P h i c s

The microbrewery consumer lives in a major city, is 
relatively affluent, aspirational, and skews younger.

[see index data below]
Our market:

· Millennials 24 +
· Capable of discretionary spending*
· Obsessed with authentic quality, style, idiosyncracy
· Looking for social capital and interaction
· Bias towards natural, local ingedients, fresh consumption

priMary geography: largest concentrations in downtown areas: 
Vancouver, Victoria, Calgary, Edmonton, Winnipeg, Toronto, 
Hamilton, London, Kitchener-Waterloo, Ottawa, Montreal, 
Québec City, Halifax, St. John’s.
other geography: many recently-started breweries are 
concentrating in alternative quasi-rural locations – often 
weekend or vacation destinations, for example, Whistler, 
Nanaimo, Kelowna, Gravenhurst, Collingwood. 

* Average price of mass beers in Canada $1.50-$2.00. 
   Average price of comparable craft beer serving: $3.00 - $6.50



Acceptance of any advertisement in MASH Magazine  “MASH” 
is at the sole discretion of the publisher. All copy and graphics 
are subject to the publisher’s approval.

ContrACtS
the publisher is not bound by any conditions, printed or 
otherwise, on contract or copy instructions when such 
conditions conflict with the rate card or the publisher’s policies. 
Contracts must be completed within one year (six issues). In 
the case of a lawsuit by any party against or enjoining MASH 
relating to a given advertisement (including, but not limited 
to, libel, copyright infringement, defamation of character, or 
plagiarism), the given advertiser and /or its advertising agency 
shall fully indemnify and save harmless MASH from all costs, 
damages, and demands.

terMS
Advertisers and their agencies have dual liability to the 
publisher in the event of non-payment for advertising. 
the agency is responsible for the client, and vice versa, 
notwithstanding any statements to the contrary on agency or 
advertiser insertion orders or contracts.

rAte revISIonS
the publisher reserves the right to make revisions to these 
rates at any time. existing contract rates are guaranteed only 
for the next three issues from the date of acceptance of the 
contract.
*Publisher reserves right to revoke special positioning 
(surcharge fee is waived) where it conflicts with content flow.

PAyMent
Payment is due in Canadian funds at the closing date unless 
credit has been granted.

CredIt
Where credit has been granted by the publisher, payment is 
due 30 days from the date of the invoice. If the advertiser owes 
the publisher an excess amount of credit, the publisher retains 
the right to cancel any additional advertisements.

PrICIng
Prices are net to all advertisers as published. 

CAnCellAtIon
All magazine ads must be cancelled five business days prior to 
the ad closing date. Failure to do so will result in a 25  percent 
cancellation fee.

s P e c i f i c a t i o n s

Print

Six issues/year (Feb/Mar, Apr/May, 

Jun/Jul, Aug/Sep, Oct/Nov, Dec/Jan)

Pages: 96 + cover

Size: 8.25” x 10.75”

Stock: premium weight coated paper

Online

· Full service website with advertiser links

· Brewery database access for current 

information & links

· Recent breaking news, chatroom and blog

Circulation

Controlled circulation: +30,000 copies

Bottleshops, pubs and craft bars

To book advertising contact:
Jeff Yamaguchi 
promedia@bell.net
416-508-2382

Thomas Gilbert
Thomas@mashmagazine.ca
778-678-7467

www.mashmagazine.ca

Rates ($ per ins.) 1x 2x 3x 4x 5x 6x 
Full Page 5250 4880 4540 4230 3930 3650
IFC 7300 6790 6320 5880 5470 5090
IBC 7050 6560 6100 5970 5550 5160 
OBC 8320 7740 7200 6700 6240 5800 
IFC DPS 11500 10670 9920 9230 8590 7990 
DPS 8540 7940 7100 6600 6140 5710 
Half 3430 3190 2970 2760 2570 2390 
Quarter 2400 2240 2080 1940 1800 1680
10% surcharge for guaranteed positioning.* Rates are net of agency commissions.

Advertising Feb/Mar April/May Jun/Jul Aug/Sept Oct/Nov Dec/Jan 
Deadlines  

Closing Jan 10 Mar 7 May 7 Jul 10 Sept 6 Nov 8

Material Jan 15 Mar 12  May 11 Jul 10 Sept 11 Nov 13

Material Specification: supplied as printer pdf with all marks and .25” bleed

 DPS Full Half Quarter

Trim 16.5” x 10.75” 8.25” x 10.75” 7.5” x 4.875” 3.625” x 4.875”

Bleed 17.5” x 11.25” 8.75” x 11.25” n/a n/a 

Live 15.75” x 10” 7.5” x 10” 7.5” x 4.875” 3.625” x 4.875” 


