Friday August 13th

Sucy Spune VIO

151 Lee Road

Other music at supporting venues:

Tree House Café

The Harbour House Hotel & Organic Farm
The Pub at Fulford Harbour

The Local Bar and Bistro

Auntie Pesto’s Café

KC Kelly - gtrs; D. Roland - bass; Dave Rowse - sax;
Brent Shindell - gtr; Sandra Profitt - vel; Lorne Burns - drums;
Geoffrey McFarlane - mentor program student - gtr

Lloyd English - gtr; Cecile Larochelle - vcl; Phil Albert - bass
Greg Esposito - gtr; Monik Nordine; Dave Rowse - sax;
Bob Delion - bass; Laurent Boucher, Dan Leavers - perc

Daniel Hunter - mentor program student - sax

Randy Marchi - trmp/vcl; John Moore - sax/fl/vcl; Karen Arney -
pno; Donna Vanderwekken - bass; Dave Milutinovic - drums

Norris Clement - keys; lan Van Wyck - bass; Diane Bessel - vcl;
Henry Boudin - guest sax

Simone Lamers - vcl; Mike Lamers - gtr; Nige Elliot - bass;
Doug Rhodes - drums

Sue Newman - vc/; Norris Clement - pno; Monik Nordine - sax;
lan Van Wyck - bass; Laurent Boucher - drums

Saturday August 14th

Centennial Park

Ganges - by the Market

N\\ Mistaken ldentity

VINEYARDS

164 Norton Road

151 Lee Road

Other music at supporting venues:

Acoustic Planet Music Studio

Moby's Oyster Bar & Marine Grill

The Harbour House Hotel & Organic Farm
The Pub at Fulford Harbour

The Raven Street Market Café

There is a $5 entrance fee to each event at the three
Festival Venues (see over). A $15 festival pass is available
which gives access to these events all weekend. The
festival pass does not apply to cover charges at supporting
venues.



Sunday August 15th

Ganges Town Centre

N\\ Mistaken Identity

agbinson Road
VINEYARDS
164 Norton Road
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Rainbow Road

285 Reynolds Road

Hereford Avenue

Jackson Avenue

Siep Spuis VIO

McPhillips Avenue
151 Lee Road

N Centennial Park &
Artspring Qg” Saturday Market
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Peace Park &Q&
Other music at supporting venues: >

QQ
Acoustic Planet Music Studio 11am-1pm

Acoustic Planet Music Studio 2-4pm

7 " " Acoustic Planet Music Studio
Moby’s Oyster Bar & Marine Grill Auntie Pesto’s Café
Harbour House Hotel & Organic Farm
; The Local Bar & Bistro
Tree House Café Moby’s Oyster House and Marine Grill
Tree House Café
The Harbour House Hotel & Organic Farm

Local professional musicians are giving free workshops:

This year, for the first time, we have introduced a mentoring
bring your instrument down, or just drop in to watch!

program to help instil a love of the music in our young
people. Young musicians are given the opportunity to
practice and perform a tune or two with one of our headline

bands. The program has been assisted by funds from the
SHINE foundation.



Salt Spring Island

Our Festival Venues

The Raven Street Market Café
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M) Mistaken Identity

VINEYARDS

Our partnership was formed with a vision of creating a quality
Estate Winery. Its proprietors are proud to tend the organic
vineyard and on-site winery. Avid "West Coasters", everyone
has a love of fine wines and anticipates making world-class
contributions to the B.C. Wine Industry. Our commitment to
nurturing the land, producing quality wine, and providing
optimum service will leave a lasting legacy.

Sic Span& VIO

Come savour our sparkling hospitality. We offer a fun tasting
experience, matching award-winning, hand-crafted wines with
local foods in beautiful surroundings. Our limited production
winery uses local coastal grapes, emphasizing sustainability to
the land and community. We invite you to sample our
traditionally crafted champenoise-style, white, red and dessert
wines.

We believe that a better kind of food business is one that
reflects both good community and good food, as the two
frequently go together. Salt Spring Island Cheese Company
specializes in handmade goat and sheep cheeses. We started
making cheese in 1994 and started selling it in 1996.
Principally, we're known for our chévres, although we also
make several other types of goat cheeses (feta cheeses,
surface ripened cheeses, and even a hard cheese).

This year, for the first time, we have invited venues to partner
with us in producing this festival. We are grateful to the three
businesses above for their enthusiasm and support, and hope
that we will be instrumental in bringing their excellent
produce to a wider audience.
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