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 2017 Coldwell Banker Real Estate Corporation. Each Office is independently Owned and Operated.

Coldwell Banker Landmarks - Where Home Begins

15 Church Street, Vineyard Haven   (508) 693-6866
To see all listings Island-wide, visit www.mvlandmarks.com

#1 Coldwell Banker Affiliate 
Office in Massachusetts in 2014

Coldwell Banker landmarks real estate

HISTORIC WATERFRONT ANTIQUE
Beautifully restored 6-bedroom, 4-bath Colonial ca. 1768. 

Period architectural details. Private, sandy beach, spectacular 
views, gorgeous gardens. Exclusive $3,950,000

SEVENTH  HEAVEN
Quintessential Vineyard Haven harbor front home will steal 

your heart away! Sweeping views of Vineyard Sound, East Chop 
& Cape Cod. 146 ft. of private beach, 5 bedrooms, 2 baths & 

delightful all-season porch. Exclusive $3,745,000

BEAUTY, SPACE AND TRANQUILITY 
Abutting conservation land expansive Colonial features a 

farmer’s porch, easy access to miles of walking trails & bike path. 
Convenient to all down-island towns. A house to be enjoyed by all! 

Exclusive $1,099,000

BEST OF THE VINEYARD 
Classic Vineyard Cape located in peaceful neighborhood on outer 

harbor of Vineyard Haven. 4 bedrooms, 2 baths; perched on an 
oversized & private corner lot. Directly across the street is your 
deeded private path - to your private beach! Exclusive $995,000

LAGOON WATERFRONT COTTAGE 
“Vintage Vineyard” 2-bedroom cottage set on a bluff overlooking the 
Lagoon with views to the harbor & Vineyard Sound. Comfortable 

living with brick fireplace, porch, patio & stairs to private sandy 
beach. Exclusive $945,000

VINEYARD HAVEN GEM
Within walking distance to Lake Tashmoo, boat ramp & commu-
nity tennis courts. Delightful home contains 2,775 sq. ft. of living 
space. 4 bedrooms, 3 baths include legal “in-law” apartment with 
separate access. Great income opportunity! Exclusive $849,000

PRIVATE OASIS   
Immaculate 3 bedroom 2.5 bath home set at end of cul-de-sac 

bordering State Forest in Dodger’s Hole. Large living area, bright 
kitchen/dining area plus finished basement. Outdoor space 

features stone patio, wraparound deck, above ground pool & 
gazebo with hot tub. Exclusive $795,000

LET THERE BE PEACE 
In tranquil Vineyard Hills: A lovingly maintained home on nearly 
2/3rds of an acre.  Farmer’s porch for sunrise coffee.  Party-size 

deck.  Walkout basement awaits your inspiration –4th bedroom?  
And bring your kayak ~ deeded association access to Lagoon 

Pond. Exclusive $735,000

TASTEFULLY APPOINTED
A rare find ~ 4-bedroom home near Tashmoo Landing, with 

bright open layout, gleaming hardwood floors, quality kitchen, 
sunroom, mahogany deck, convenient 1st  floor bedroom & 

bath, walkout basement. Exclusive $685,000

PLEASANT SURPRISES  
Welcoming, move-in ready home set on cul-de-sac located close 
to town features  screen porch & deck, established gardens & 

irrigation system, 2-car garage, Master bedroom & en suite bath, 
gas fireplace, hardwood floors. Exclusive $675,000

MAGICAL MAIN STREET 
.29 acre lot is within walking distance to the village; shopping, 
eateries, ferry service, & a quick walk to the Vineyard Haven 

Yacht Club and town beach. Potential for 5 bedroom main house 
& guest house. $550,000

MIGHTY MITE  
Set on a quiet road in Oak Bluffs sits a neat little house with a 4-bed-
room septic & big expansion potential. Currently one bedroom and 

one bath, but could be so much more! Exclusive $400,000
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508˙627˙8725 
89 PEASE’S POINT WAY SOUTH, EDGARTOWN

OPEN YEAR ROUND

TRACKERHOMEDECOR.COM

Fine Home Furnishings
Design Services

&
Beautiful Bedding

Photo courtesy of Peacock Alley
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in, or out?

I confess to being obsessed with 
screened porches.

 Partly this is nostalgia. I grew up in 
a town (we called it a town, you might 
call it something else) called Wash-
ington, D.C., where all the little brick 
houses, built before central air, had 
little screened porches. Washington, if 
you don’t know by now, was built on a 
swamp (a for-real swamp, not a meta-
phorical one); hence the horrid humid-
ity and unbearable temps of summer. 
We lived on those porches.  
 I also spent 12 happy summers living 
in a screened porch (aka cabin) at sum-
mer camp in North Carolina.
 Sadly, the screened porch fell out of 
favor in many places over the years. But 
not on the Vineyard, where some of the 
finest specimens can still be found.  
 This summer I stumbled upon one 
so lovely (p. 11) that I thought it the 
perfect inspiration for a homebuilding  
project (design this winter, build in 
spring). And the nostalgia factor? I asked 
Brad Woodger to tackle that (p. 14).  
 As if to balance the sentimental-
ity, we interviewed three hard-working 
multitaskers—Brian Nelson (p. 9), John 
Thayer (p. 24), and Brian Athearn (p. 
28)—for this issue. Plus, there’s pie.   

—Susie Middleton

4
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Uncorked, Uncovered
Drink, drizzle, or decorate

Bottled Up
A New Vinegar In Town

 If you have foodie friends visiting over 
Columbus Day weekend, don’t forget to 
take them to Le Roux Gourmet on Main 
Street in Vineyard Haven. Up the steps 
in the back of the store lies unbelievable 
tasting fun, with more than 30 specialty 
vinegars and olive oils on tap. 

 The best seasonal news is a brand 
new vinegar: Maple balsamic. Pretty 
much the perfect vinegar for a quick and 

5

Blooming
Nursery Reboot

North Tisbury is home to Middletown 
Nursery, known for its wonderful plant 
collection, landscaping services, vintage 
decorative items, and gardening classes. 
Now the nursery shop has a new look, 
thanks to floral and design genius Marc 
Cooper. The store is beautiful, filled with 
garden and home-themed gift items, 
including candles, cloches, containers, 
and more. And now it's a florist as well, 
a great convenience for up-Islanders 
needing a quick gift. These sweet little 
bud vases (above) are $3.95 each.     

lively savory pan sauce, the roasty sweet 
flavor combination of dark maple syrup 
and intense balsamic would also be good 
drizzled over a pear tart or fresh figs and 
blue cheese. 

 Other favorite vinegars on tap in-
clude Honey Ginger White Balsamic 
and Espresso Balsamic. Truffle oil, Lem-
on oil, Wild Mushroom & Sage oil and 
ultra-premium Spanish and Italian extra 
virgin olive oils make for a difficult deci-
sion on which bottle to bring home with 
you. Prices: 200 ml, $11.99; 375 ml, $16.99; 
750 ml, $29.99

Sips 
Destination Katama

Down-Island folks in search of good 
wine values, head to Katama General 
Store (170 Katama Road), where pinot 
noirs like Folly of the Beast and other 
crowd-pleasers are available at great 
price points, and there is a 10 per cent 
discount when you buy a case. Many of 
the wines are from small producers con-
centrating on sustainable and organic 
production.

 While you’re there, pick up a few of 
these popular “home” glasses: Island 
Home, Vineyard Haven Home, Oak 
Bluffs Home, etc.; $12 each. 

 And of course Katama General Store 
will be open over Columbus Day week-
end offering coffee and breakfast items, 
as well as new lunch items that include 
pizza and Indian dishes.  

Susie Middleton photos
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Pie, Oh My!
No baking required. This holiday, you’ve got options.

By Kate tvelia athearn 

 My love affair with pie didn’t start 
at the dinner table, but in the kitchen 
with my mother. We spent many a night 
before Thanksgiving together, cutting 
chilled butter into flour with criss-
crossed butter knives, breathing in cin-
namon and nutmeg as I mixed apples 
that my mother had peeled and cored, 
standing on a chair so I could roll the 
dough, the rhythmic click of our wood-
en rolling pins lulling me into a euphoric 
pre-holiday baking trance. 

 When, years later, I attempted my 
own pie for the first time, the filling es-
caped from the crust, bubbling over and 
burning, resulting in the least appetizing 
dessert I’ve ever witnessed. I called my 
mother and we speculated over what 

had gone wrong. She alleged it was sim-
ply because she wasn’t there, oversee-
ing it all. Once I begrudgingly agreed, 
she encouraged me to scoop out the 
unscathed middle and serve it over ice 
cream. It worked, of course. Pie is forgiv-
ing like that. 
 I promised my mother that I would 
never attempt another pie without her, 
so I have been proudly buying pies ever 
since. Over the years, I’ve found that the 
Vineyard is home to a variety of talented 
bakers who work their culinary magic 
for the benefit of Islanders and visitors 
alike.  
 At Morning Glory Farm, farm stand 
chef Robert Lionette and baker Korilee 
Connelly are constantly adjusting their 

menu to showcase the flavors of the sea-
son. In the summer, pies feature their 
own strawberries and raspberries and 
rhubarb, as well as fruits brought in from 
New England orchards. Their peach pie, 
with its lusciously ripe peach fruit and 
buttery crumb topping, had me lick-
ing the last morsels from my plate. As 
autumn’s frosts settle over the plains of 
Edgartown, it’s all about the pumpkins. 
Morning Glory grows three different 
types of pie pumpkins—Hubbard, Sugar, 
and Long Island Cheese—chosen for 
their vibrant flavor, smooth texture, and 
rich cinnamon color. And fall also brings 
the famous Harvest Pie, filled with ap-
ples, cranberries, raisins and walnuts. 
 At the Black Dog Bakery, Sue 
Sondern has pie baking down to a sci-
ence. She can whip out 22 pies at a time, 
with uniformly sumptuous results in 
both flavor and presentation. There is 
comfort in this wholesome predictabil-
ity, especially when it comes to pie, and 
especially on Thanksgiving, when food 
and tradition are so closely intertwined. 
The classic double crust apple is her 
most popular holiday pie, and I think it’s 
the closest to my mother’s recipe the Is-
land has to offer—no complicated lattice 
or cutouts, no unique fruit combinations, 
just perfectly balanced and deliciously 
comforting. There are, of course, plenty 
of other pie options at Black Dog for the 
holidays—including apple crumb, pecan, 
pumpkin, and blueberry.
 As lifelong gardeners and foodies, 
Peter and Debby Koines of Little Rock 
Farm in Vineyard Haven know the im-
portance of quality ingredients. The 
distinct flakiness of their crust comes 
from Peter’s own secret blend of flours; 
he uses a different ratio for the top shell 
and the bottom. It took him nine years 
to perfect these ratios. Peter lights up 
when talking about the tender pecans 
and crisp apples he gets in the fall, and 
attributes the deep flavor of his award-
winning blueberry pie to tiny wild fruit, 
each bite an explosion of berry flavor. 
His obsession with the minute details of 
the process result in what he considers 
the ultimate goal of pie baking— consis-
tency. “Anyone can make one great pie,” 
he says, “The tricky part is making them 
all great.”
 When Juli Vanderhoop fires up Or-
ange Peel Bakery’s outdoor oven early 
each morning, her sleepy Aquinnah 
neighborhood wakes up to alluring aro-
mas, and customers line up to buy the 
still-warm pies. The even heat from her 
wood-fired oven makes her crusts impos-
sibly light and tasty, and almost smoky, 
in the most wonderfully unexpected 
way. Sure, it’s a long ride to Aquinnah for 

9

us down-Islanders, but traveling over the 
river (or ponds!) and through the woods 
to her cottage bakery evokes the charm 
of an old-fashioned holiday—just like 
the fragrant notes of nutmeg and brown 
sugar in her cranberry apple walnut pie.
 Pie Chicks founder and self-pro-
claimed “piestress,” Chrissy Kinsman, 
loves to combine seasonal flavors. The 
results are bold and complex, with just 
enough sweetness. The triple berry, with 
its blueberries, blackberries and raspber-
ries, is a lively medley of tart and sweet 
and late summer brightness. As the sea-
sons change, the addition of cranberries 
transforms it into four-berry, bringing a 
touch of autumn to the popular pie. For 
Thanksgiving, Chrissy offers jazzy alter-
natives to the traditional, like apple cran-
berry and the highly coveted, rich and 
gooey chocolate bourbon pecan.  
 Chrissy is passionate about her prod-
uct and her mission to “save the world, 
one pie at a time.” It sounds a little am-
bitious, until I think back on my most 
memorable pie experiences. It isn’t the 
sweetest filling I remember, or even the 
flakiest crust. It’s midnight snacking with 
my sister, rekindling friendships by the 
fire pit, that time I salvaged an unsightly 
disaster with a pint of Häagen-Daz and 
an overdue phone call to my mother. 
These are moments when pie has saved 
me from the frantic pace of modern life, 
from being too busy or stressed or preoc-
cupied, and given me a reason to linger 
until the candles burn low. I’m grateful 
we have so many dedicated pie bakers 
on this Island. Filled with optimism, they 
bestow us all with their culinary gifts, 
and make it look as easy as pie. 

Holiday PiE alErT:

Holiday pies can be purchased or ordered 
from Pie Chicks, The Black Dog Bakery, 
Morning Glory Farm, Little Rock Farm, 
Orange Peel Bakery, the Back Porch Lar-
der, Rosewater Take Away and Market, 
Behind the Bookstore, Scottish Bakehouse, 
Reliable Market, Stop ‘n Shop, and Cro-
nig’s Markets.

Susie Middleton Photos
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Vineyard
2 016
Martha’s Vineyard Magazine

Leaders in the sustainable use of our island’s unique environmental resources.
Experts in environmentally sensitive planning and permitting
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Creating and Maintaining Dynamic

         Landscapes with the Right Approach

water filtration for home & business
sales • installation • service

Phone: 508-645-2750 / 508-696-0087
fax: 508-645-2752

P.O. Box 420 • Chilmark, MA  02535

Call for a Complimentary 
Water Analysis & Consultation

Specializing in the installation, 
service and ongoing maintenance 

of domestic and commercial  
water filters, purifiers, and conditioners.

Quality 
Water 

SolutionS

Prompt Reliable Service Fully Insured

         Harvey,  andersen, Marvin

508-693-0980
edwingriggs@comcast.net

Island door &WIndoW

Ed GriGGs BuildEr
General ContraCtor • DesiGn/BuilD

Custom Additions & Remodeling
Dens • Kitchen • Bathrooms • GaraGes • aDD-a-room • custom homes

Quality anD Price control • Fully insureD

508-693-0980 • edwingriggs@comcast.net

ISLAND MUSIC 

10-6:00 Mon-Sat • 58 Main Street, Vineyard Haven • 508-693-8596

THE COMPLETE MUSIC STORE
GUITAR AND PIANO LESSONS • ISLAND MUSIC T-SHIRTS

OFF-ISLAND PRICES: 
Pea v y,  S eagu l l ,  R o l a nd ,  Ta y l o r  Gu i t a r s ,  D ee r i n g  Ban j o ’s ,  K a l a  Uku l e l e ’s .
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The Musical Mechanic
An IntervIew wIth BrIAn nelson
By Paula lyons

name:  Brian Nelson
(nickname or alias): King  
(“Because that is my middle name!”)
Profession: Engineer/musician/
plumber, creator with David Sprague of 
Nelson Mechanical Design 
Washed ashore from: D.C. by 
way of Boston
Years ago: 23

Job in a former life:  Jazz and 
blues musician
faVoriTe sPoT on The island: 
The stage at the Ritz or the Port Hunter
faVoriTe room in The house: 
Basement studio

 Brian Nelson grew up in Washington, 
D.C., but spent many a summer on Mar-
tha’s Vineyard. His grandparents—news-
paper people from Iowa—had a long-
distance friendship with Henry Beetle 
Hough, the publisher and editor of the 
Vineyard Gazette. After visiting Hough 
here, Nelson's grandparents started 
renting a summer shack on what is now 
South Beach.
 So when Brian visited the Island years 
later with his wife, Claudia, he wasn’t to-
tally surprised when she said, “We have 
to move here.”  
 “I understood the magic,” he said.  
“It’s a great place to raise kids.”
 Nevertheless, this former full-time 
musician, who had obtained a graduate 
degree in mechanical engineering just 
so he could make a decent living, had to 
change his career again when he arrived 
here in 1984.
 “I became a master plumber; and that 
is when I met Dave Sprague, also a mas-
ter plumber and my current business 
partner.” 

 Together they created Nelson Me-
chanical Design in 2004, a leading de-
signer and installer of green heating and 
cooling systems.
 He and Claudia now have five chil-
dren and live in Vineyard Haven.

Q. Why this business?  
a. By 2004, we said, “You know, there is 
more to be offered than just boilers and 
plumbing systems.” We saw a huge mar-
ket on the Vineyard for green technology.

Q. Why did you think so?
a. Because what we have here is the 
magical intersection of very knowledge-
able people who are willing to pay a little 
bit more for systems that are efficient 
and green. And they are also very proud 
of it. They want to let their friends know.    

Q. Is that unusual?
a. Yes, when we go off-Island to trade 
shows and talk to people, they can’t be-
lieve the concentration of savvy people 
we are so blessed with here.

Q. What did David Sprague 
bring to the table?
a. He was younger and his back was 
stronger! (Laughs.) Actually, at that point, 
he had a strong background in commer-
cial plumbing and also in large residen-
tial projects. What I brought to the table 
was the engineering background and the 
design ability. Dave brought the installa-
tion know-how.

Q. In plain English, describe 
what your company does?

a. Our role is to make your home com-
fortable, livable, enjoyable. We do the 
heating, the cooling; we do the humidifi-
cation, we do the dehumidification; your 
hot water, pool heating, anything that in-
volves the livability of the home. And we 
do it with technology that is relatively 
cost and energy-efficient.

Q. How do you keep up 
with new technologies?
a. As new things come out, we now have 
the training and the experience to look 
at each and say, ‘This isn’t ready yet for 
our customers,’ or ‘Wow, this is great!’ 
We need to make sure this is a ten-year 
solution and not just a band-aid.

6

Alison L. Mead
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Enjoy water views and sunsets over 
Vineyard Haven’s outer harbor all the 
way to Falmouth from this Victorian 
styled 3 story contemporary home.  

Elegant yet comfortable, this 5-bedroom, 
2-living room, 3,484 sq. ft. home, has the 
wood shingled style of the Vineyard but 
with all the modern touches. 15 Dover 
St, Oak Bluffs -- Exclusive $3,050,000.  

CALL Perry Patterson, Broker, 
Realtor, Remax on island,
973-789-1264 cell. 

www.remaxonisland.com

goRgeous – fuRnished - wAteR views
Re/MAX on Island

Fine Homes, Luxury Propertes

SKIPPER     PAINTING
We Do It Right The First Time!

INTERIOR & EXTERIOR 
YEAR-ROUND SERVICES

(508) 693-1238  |  SKIPPER@mVSKIPPER.COm
CAPT.  JOhN  POTTER , Contractor

Q. Building these systems 
into new homes works, 
but what about those of us 
who have older homes?
A. It did appear at first that owners of 
older homes would be left behind. But 
now we can leave the boiler and hot wa-
ter heater in place, and put a mini-split 
heat pump inside and use that for heat-
ing and cooling. On the very coldest days, 
you might need to turn the boiler on for 
a while, but you still dramatically reduce 
the energy cost of the older home.

Q. How much does a mini-
split cost?
A. Between $5,000 and $8,000.  

Q. Whoa! So still a big in-
vestment?
A. It is! For something as energy-effi-
cient and cost-effective as this is to oper-
ate, it does require that investment. It’s 
a computer-driven system, so it is much 
more sophisticated than your dad’s oil 
boiler.

Q. It seems you have a vi-
sion of what the energy 
future of this island looks 
like. What is that?
A. In 2004, we thought the idea of giant 
fuel trucks continuing to go back and 
forth on the barges seemed nuts. We saw 
a real opportunity to be energy indepen-
dent. So many people are now getting 
solar electric panels; and so many people 
are putting in heat pumps for heating and 
cooling and for water heaters; so we are 
heading for that energy independence. 

Q. What excites you about 
being part of that?

A. What excites me is that we are going 
in the right direction. If you look at the 
rest of the world (not necessarily all of 
the U.S.), they are charging in this direc-
tion. I want to have a global vision where 
we can do the right thing. And I think 
that on the Vineyard, people want to do 
the right thing.

Q. And you see this as a 
possible career for others?
A. Oh yes! My son worked for me as a 
STEM intern this summer. He’s a junior 
at Martha’s Vineyard High School, and 
it’s very exciting to show him, ‘Hey, this 
is what the future should be.’ And to 
show him that you can make a living at 
this, a good living, and have a sustainable 
career.
 And it is very exciting to be able to tell 
my younger staff that because of what 
we do, I could drop them off in Germany, 
Korea or Japan or any place else on the 
globe and they would fit in and be ready 
for the world stage.

Q. You also still play music 
with your band, Jelly Roll 
Horns. Why is that impor-
tant?
A. Because music provides critical bal-
ance to my life. When I install or main-
tain a heating or cooling system, I want 
it to be predictable and reliable. When 
I play music, I want it to be spontane-
ous and fresh. Music and HVAC provide 
an awesome counterpoint that, for me, 
keeps both of them interesting.

Paula Lyons is a former ABC and CBS 
television consumer journalist who is 
now semi-retired. She lives in Vineyard 
Haven.

Alison L. MeadBrian Nelson is an expert in green technology, but you can also find him 
on the stage at the Ritz playing with his band the Jelly Roll Horns. 

Cataumet Saw Mill of Cape Cod
494 Thomas Landers Road
East Falmouth, MA 02536

508-457-9239
cataumetsawmill.com

Cataumet Saw Mill
Award Winning Reclaimed Antique Flooring on Cape Cod
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A SepArAte porch 
How one West Tisbury couple created an outdoor destination for dining, relaxing, and even sleeping

By SuSie Middleton  •  PhotoS By Jeanna ShePard

 When photographer Joann Frechette 
and attorney Bob Nash bought their 
West Tisbury property in 2003, there 
wasn’t a lick of landscaping. Zero. Nada. 
In fact the backyard was a dirt soccer 
field with goal posts.
 Certainly, there was potential; the 1.5 
acre property—not far from the State 
Forest—is surrounded by mature trees, 
which makes it feel very private. But it is 
also open enough to allow nice light to 
come into the yard and house.
 Joann and Bob knew they wanted out-
door living spaces, a chance to eat out-
side, a place to enjoy flowers and herbs 
and perennials as the seasons go by. 
Though the couple lives in Manhattan 
during the off-season, they like to spend 
as much of the summer, as well as spring 

1111

and fall weekends, on the Vineyard. And 
while they also had some gardening ex-
perience and knew they’d enjoy caring 
for the yard, tackling a completely blank 
slate was daunting.
 “It was overwhelming for us, to even 
know where to begin,” Joann said. 
 The couple’s first step was to hire 
landscape designer and artist Susan 
Metzger to create and execute a plan for 
the yard—a stone patio and walkways, a 
traditional herb garden, perennial bor-
ders and a pergola on the front of the 
house to soften an awkward window. 
 Nearly as soon as that work was com-
plete, Bob began talking to Joann about 
adding a screened porch.
 “It was his idea,” Joann laughs now. “I 
didn’t want the porch at first, because I 

Detaching the porch kept it from blocking lightflow to the main house; the multi-tasking 
space includes areas for both dining and relaxing, which means the owners use it frequently.
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allowing the interior of the porch to be a 
rustic timber frame. “I wanted the porch 
to be an extension of the house while 
remaining apart, and more connected to 
the land and the garden. I wanted a pro-
tective shelter that also felt very much a 
part of the outdoors.”
 To physically connect the porch to the 
house, she chose a pergola. “I wanted to 
remove the porch from the house foot-
print so that it didn’t infringe on the light 
flow for the house and to give it a sense of 
‘remove,’ but I also wanted the porch to be 
easily accessed from the home,” she said. 
 “A pergola has a connective half in/
half out sensibility and a deeper ‘experi-
ence’ than simply walking along a path,” 
she added.
 The resulting porch, gracefully di-
vided between dining and relaxing, 
surrounded by lush plantings, and con-
nected to the house subtly, was, without 
a doubt, successful in every way.

12

was worried about it blocking light from 
coming into the house.”
 “But we had had a porch in another 
house,” Bob remembers, “and it was just 
the most practical way to spend much, 
much more time outside.”
 Joann and Bob brought Susan Metzger 
back into the conversation and together 
they settled on the idea of a detached 
porch—with a deck and a pergola con-
necting it to the house. It was both a 
smart and handsome solution, and one 
that turned out to be a nice collaboration 
between homeowners and designer as 
well.   
 Susan’s goals for the new structure 
included allowing the exterior details of 
the porch to echo the main house, while 

ABOVE: Joann found the old farm door at 

an Island antique shop. In the lower part 

of the custom cabinet, a small refrigerator 

hides behind a curtain made from Lorraine 

Parish fabric.  LEFT: The right side of the 

porch is designated for reading, relaxing, 

and playing games. RiGHT: Tic tac toe 

sets similar to this sweet wooden chicken 

and piggie version are available on Ebay.
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LEFT: It's important to master tic tac toe 

strategy before the grandchildren come 

to visit. Joann beat Bob on this one. TOP: 

Folk art pieces like this bottle-cap fish add 

to the charming atmosphere Joann has 

created in the rustic porch.
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ABOVe: This desk near the front door is actually a butcher's table that opens up. Joann 

and Bob use it as a buffet for parties. BeLOW, LeFT: The great view from inside the 

porch includes the four-square herb garden that Susan Metzger designed for the original 

landscape plan. Joann's collection of vintage and artisan birdhouses finds a perfect 

home here. Bob, who loves to cook, is a frequent visitior to the garden for basil and 

other herbs. In the distance you can spot the old hot dog stand (now a storage shed) 

that Joann and Bob have dressed up with window boxes. BeLOW,  RiGhT: The pergola 

and deck make a graceful connection between the detached porch and the main house; 

mature hydrangeas help the porch settle into the landscape.   
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 “So it winds up being the place where 
we, you know, hang out a fair amount,” 
Bob says, smiling. Neither Bob nor Joann 
says they would change a thing.
 “Friends who come over for din-
ner love it, too,” Bob adds. “One of my 
friends says the porch reminds him of 
when he was at sleepaway camp. So he 
calls it the bunkhouse. ‘Are we going to 
eat in the bunkhouse tonight?’ he says.”
 Conveniently, it is actually possible to 
sleep in the “bunkhouse” thanks to the 
banquette along the dining side, which is 
wide enough to accommodate a sleeper. 
The banquettes also double as storage.
 “One of our sons’ friends slept out 
there one night and we forgot to turn 
off the sprinkler system. That was a sur-
prise!” Joann remembers.
 Joann and Bob’s son Jeremy is a mu-

sician, and over the past few summers, 
they’ve played host to two “house con-
certs,” where Jeremy and some of his 
singer/songwriter friends from New 
York have entertained a crowd, using the 
deck between the house and the porch as 
a stage. In an interesting twist, the musi-
cians immediately dubbed the screened 
porch “the green room” when they ar-
rived, and they hung out there between 
sets. 
 The porch is decorated and furnished 
with almost all local finds. Joann makes 
a point of buying local as often as she 
can, so much so that friend [and writer] 
Tom Dunlop calls her “Miss Vineyard.” 
The sconces came from Midnight Farm, 
the wicker chairs from the old furniture 
store in Vineyard Haven, the fabric over 
the hidden refrigerator from Lorraine 
Parish.
 The porch is a comfortable and calm-
ing space, a perfect place to read or play 
a game, and a magical destination for 
dining outside by candlelight and soft 
lamps. It feels just far enough way to be 
special, and close enough to be everyday 
accessible.

TOP: Designer Annie Parr of Island Interi-

ors in Oak Bluffs found these handsome 

hanging lamps for the porch RiGhT: The 

mahogany "picnic table" style table fits 

eight comfortably. The banquette adds 

storage and is wide enough to sleep on.   
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The Beautiful In-Between
By Brad Woodger  •  IllustratIon By ChrIs Burrell
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 There are places in which we live 
that are easily quantified and qualified. 
They are light, they are dark. They are 
open, they are closed. They are intimate, 
they are populous. Then there are those 
spaces that are less easily defined—they 
fall in the gaps of grey. The beautiful in-
betweens. The screen porch is such a 
place, a space that is neither inside nor 
outside. The Shetland sweater of rooms, 
it is a compromise of comfort and ex-
posure, formality and ease. The screen 
porch appeals to our tempered desire 
for the natural—birds chirp but  stay out 
of your hair, bees buzz, but the Epi Pen 
stays put. In the deep inside, AC is king, 
but on the screen porch, cross-breeze is 
queen and the peepers the chorus of her 
court. There are no campfires here, but 
there are lamps lit late, long after one 
recognizes their conversation has moved 
into the dark.  
 Back before central air was de rigueur 
in new construction, the screen porch 
was the summer place to be if one was to 
be indoors. However, my house on Bush-
ey Road did not come equipped with 
such luxuries, so the basement, with its 
dank coolness, was my haven from the 
heat. This room had the added benefit 
of allowing undetected samplings of my 
dad’s extensive collection of PBRs.  
 But for the more sophisticated sum-
mer activities of board games and cards 
there was Tim McFall’s mother’s screen 
porch. This was an adult space—no 
soda, ice cream or popsicles here—only 
water in cut glasses was ever placed on 
the glossy painted sills of this room. A 
real wicker sofa dominated the space; 
four of us boys could easily share its 
floral cushion (scarlet begonias, I think, 

perhaps an unintentional homage to The 
Dead). A grey squirrel would visit on oc-
casion, watching with interest the roll 
of the dice and our goofy grins from its 
perch on an encroaching oak branch. We 
loved this squirrel with more zeal than 
may have been warranted, but some 
things were always better here—FM ra-
dio, The Game of Life, and food. Maybe 
it was the alchemy of the verdant  mol-
ecules carried on the summer air, mixed 
with the leaves and skins and husks of 
the salads and fruits we were allowed in 
this space, but no bowl of cut strawber-
ries ever tasted better than in this room.
  Some time removed from these chil-
dren’s games, I comforted a tearful Mar-
tha Wiseman on the begoniaed couch. 
Teenage cruelty had taken its toll that 
night, and only the steady, wearing, and 
somewhat insistent presence of my em-
brace soothed her troubled soul. Now 
now Martha, tell Brad all about it, your 
voice a whisper in her ear, your hand an 
electric entity on her knee. And that oak, 
that same oak, reached out as if to pat 
her back in comfort through the wire 
mesh. Inside. Outside. Together. Alone. 
In that wonderful space. 
 Many many years later on a different 
porch in a different place I sat in the fad-
ing light of dusk with my newborn son 
falling asleep on my lap, the rain from a 
windless shower following the sun, fall-
ing straight down, and my wife drifting 
downward too onto my chest. All of us 
falling, falling into that safe and perfect 
place in between.

Writer Brad Woodger runs the Royal and 
Ancient Chappaquiddick Links in summer.

the view

WATER VIEWS TREE SERVICE
Over 29 years of quality tree care on Martha’s Vineyard

TREE REMOVAL & TRIMMING

VIEW RESTORATION

BRUSH CUTTING

TREE PLANTING & CARE

MA. PESTICIDE LICENSE
ORGANIC PRODUCTS OFFERED 

For a prompt, free consultation, call Joe Fragosa, Professional Arborist 
508-696-8364 • waterviewsservices@comcast.net

Subscribe NOW!
www.mvmagazine.com • 508-627-4311 • 877-850-0409 Toll Free

or mail this form to: PO Box 66, Edgartown, MA 02539

Martha’s Vineyard Magazine 
Published 7 times a year (including 2 Home & Garden 

editions), the magazine features articles, photography, 
tips, and recipes, along with the annual 

Best of the Vineyard awards.

NAME:

ADDRESS:

CITY/STATE/ZIP:

PHONE:        

E-MAIL:

❏ PAYMENT ENCLOSED 
*Subscription to start upon  receipt of payment.

3 YEARS

$6995

1 YEAR

$2495

2 YEARS

$3995



Three bedroom, two bath house in nice neighborhood near the Lagoon. Freshly refurbished and move in ready! 
You will love the yard! Easy to show. Exclusive $589,000

Office  508-696-4924  Cell  508-560-0926
Email  Susan@AnsonRealtyMV.com  susananson@comcast.net
Web  www.AnsonRealtyMV.com

Susan Anson Principal Broker
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SPONSORS AND PARTNERS:

FESTIVAL PRESENTING PARTNERS:
Edgartown Board of Trade | Harbor View Hotel | Ruby Wines
Vineyard Gazette Media Group 

GRAND CRU SPONSOR:
Woodford Reserve Bourbon

PREMIER CRU SPONSOR:
Comcast | The Christina Gallery | Hob Knob Hotel | Sandpiper Realty | Brockmans Gin

CELLAR SPONSORS:
Patrick Ahearn Architect | Colonial Reproductions | Brennan & Co. | Guinness

DECANTER SPONSORS:
Risk Strategies | Steamship Authority | Cape Air | Crane Appliance

CASK SPONSORS:
Milhench | Perfection Fence | Landvest/Christie’s | The Sydney | The Christopher

FRIENDS:
Rosewater Market + Takeaway | Day Plumbing | Sea Spa Salon | Tracker Home Décor 
Big Sky Tent & Party | Flint & Flame | Edgartown Meat & Fish 
Donaroma’s Nursery & Landscaping | Point B Realty

MEDIA PARTNERS:
Vineyard Gazette Media Group | Yankee Magazine/newengland.com | iHEART Media     
Design New England 

VENUE SPONSORS:
MV Agricultural Hall | Harbor View Hotel | Murdick’s Fudge  
Grey Barn | Edgartown Yacht Club | The Newes From America  
The Terrace at The Charlotte Inn | Rosewater Market + Takeaway | Detènte | l’etoile

IN KIND HOSPITALITY PARTNERS
Edgartown Inn | Clarion Inn | Hanover House | Vineyard Harbor Motel 

Please visit www.mvfoodandwine.com for additional sponsors and partners

A 4-Day Culinary & Wine Extravaganza
October 19-22, 2017

 
www.mvfoodandwine.com

#mvfoodandwine

PrEsEntED by                 OffiCiAl MEDiA PArtnErs                 VEnuE PArtnEr

          MV fOOD & WinE fEstiVAl

Embrace Vineyard LifeLuxury Boutique Hotel & Spa

MARTHA’S VINEYARD

128 Main St, Edgartown, MA 02539  |  (508) 627-9510  |  www.hobknob.com
LUXURY HOTEL AND SPA ◆ MARTHA’S VINEYARD
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Martha’s Vineyard Food & Wine Festival  
A Festival of Sea, Farm and Vine 

 Each year, more than 2,500 food and wine enthusiasts 
converge on Martha’s Vineyard to discover, to taste and to 
appreciate our carefully curated wines and innovative cuisine 
that draws inspiration from the Island’s rich tradition of farm-
ing and fishing.
 This boutique festival offers four days and three nights of 
celebration and adventure, featuring 20+ individually de-
signed events including exclusive wine lunches and dinners, 
educational seminars, lively receptions and the much-antici-
pated Grand Tasting.
 Now in its 10th year, Martha's Vineyard Food & Wine 
Festival remains a festival with a mission, donating a portion 
of its proceeds to local charities including the Agricultural 
Society’s Farmers Program and the farm-to-school program 
Island Grown Schools, which is a part of the Island Grown 
Initiative and empowers children to make healthy choices, to 
learn to grow food and to connect with local farms.
 On behalf of the Edgartown Board of Trade, its members 
and Festival sponsors, we invite you to join us for what prom-
ises to be an unforgettable weekend event!

SCHEDULE OF EVENTS 

Thursday – OcTOber 19, 2017

Fresh off the Farm 
The Martha’s Vineyard Agriculture Society  |  6:30pm-8:30pm

A delicious, community gathering and weekend kick-off featuring tast-
ings from Island farms and chefs with wines from sustainable, family-
run vineyards and music from our favorite Vineyard band: Good Night 
Louise. As local and fresh as it gets! The evening’s proceeds will benefit 
Island Grown Schools and the Agricultural Society’s Farmers Program. 

Friday – OcTOber 20, 2017

Lobsterpalooza!
Lighthouse Grill  |  Harbor View Hotel  |  12:00pm-1:30pm

Classic Maine? Connecticut hot-buttered? What’s your favorite style of 
lobster roll? Yankee magazine’s Senior Food Editor Amy Traverso will 
host this delicious tasting of 3 different types of lobster rolls, prepared 
by Lighthouse Grill’s Executive Chef Richard Doucette. Each lobster roll 
will be accompanied by a perfectly paired wine tasting.

Bubbles & Shellfish, A Delicious Experience
l'etoile  |  2:00pm-3:30pm
A tasting of elegant Gosset Champagnes paired with Vineyard shellfish. 
Featuring 5 Gosset Champagnes paired with native shellfish preparations 
by the chefs of l'etoile.
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Somm Throwdown with Joseph Carr and Bar Mezzana’s Heather 
Lynch Featuring the cuisine of Bar Mezzana’s Colin Lynch
Main Tent at Harbor View Hotel  |  3:00pm-5:00pm

Game On! Three wine personalities irreverently face off, pairing 12 wines 
with four small plates.  This signature event is held under the tent on the 
lawn of the Harbor View Hotel.

Sweet Tooth 
Murdick’s Fudge  |  3:00pm-4:00pm

Your sweet introduction by Murdick’s fudge expert Mike McCourt, will 
include a generous selection of specialty-created fudge, paired with 
Port wines, presented by Vineyarder Dan Carbon, whose passion for this 
particular pour has been recognized by experts in the field. Guests will 
leave with a small, sweet gift as a reminder of your delicious afternoon at 
Murdick’s.

“Reisling – The Grand Cru of White Wines” with Jean Trimbach
Harbor View Hotel  |  4:00pm – 5:00pm
Join Jean Trimbach of the 12th generation making wines under the 
family name since 1626 as he takes us through the legendary line-up of 
what many experts consider to be the best dry Rieslings produced in the 
world. In fact, Jean’s single vineyard Riesling “Cuvée Frederic Emile” is 
on EVERY 3 Star Michelin restaurant in France! Jean will lead us through 
5 expressions of this extraordinary grape from the family vineyards in Ri-
beauville in the heart of Alsace. Starting with his Classic bottling, through 
the Reserve level, then of course to include “Cuvée Frederic Emile” and 
finishing with a chance to taste two of the incredibly rare Grand Crus!! 
These wines hardly ever appear at tastings anywhere in the world let 
alone the chance to taste with Jean! Not to be missed!

Shells & Sake – The Best Oyster Pairing you’ve never had!
Harbor View Hotel  |  5:00pm – 6:30pm
Join Monica Samuels, National Sake Sales Manager of Vine Connections, 
to experience the umami, texture, and “merroir” of Martha’s Vineyard 
oysters like never before. Join us as we taste through six vastly differ-
ent sakes; guests will have the opportunity to experience each sake and 
oyster on its own, and then to see how each component changes when 
paired together.  Surely to be a memorable, eye opening afternoon!

Joseph Carr Wine Dinner 
Terrace at The Charlotte Inn  |  6:00pm -10:00 pm

Always a sellout, Joseph Carr returns to The Terrace at The Charlotte Inn 
to collaborate with Chef Justin Melnick on an unforgettable dinner.

Island Inspired
Harbor View Hotel  |  7:00pm-10:00pm

Award winning Boston Chef Jeremy Sewall of Island Creek Oyster Bar, 
Row 34 and Les Sablons joins Lighthouse Grill’s Executive Chef Richard 
Doucette for an unforgettable 4-course dinner celebrating the diversity 
of New England seafood. Each artfully prepared course will be paired 
with flavorful wines from the lush vineyards of Argentina.

Jean Trimbach Wine Dinner with O Ya’s Nathan Gould
The Grey Barn and Farm  |  7:00pm-10:00pm

A collaborative dinner at The Grey Barn and Farm focusing on seasonal Mar-
tha’s Vineyard-sourced ingredients based around organic seasonal produce, 
lamb, pork, and beef, as well as exceptional dairy, and other beautiful island 
fin and shellfish. This unique Island-inspired oma-kase tasting menu will be 
paired with wines from host Jean Trimbach of Maison Trimbach in Alsace.

SOLD OUT

SOLD OUT

          MV FOOD & WINE FESTIVAL
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Wild Game Dinner featuring Winemaker Bryan Page of Page Wine 
Cellars 
Détente  |  7:00pm-10:00pm

Détente Chef-Owner Kevin Crowell is teaming up with Bill Manson of Lo-
cal Wild Food Challenge and Kirk Avondoglio, Owner of Perona Farms, 
to prepare a 4-course dinner that will be locally sourced through hunting, 
fishing, foraging and gathering. Winemaker Bryan Page will be on hand 
to share his ‘elegance with an edge’ style of garage wines.

Traditional Bourbon Dinner – Featuring Woodford Reserve Bourbon
Private Home  |  7:00pm-10:00pm

A four-course dinner prepared by Chef Gavin Smith, the Vineyard’s Food-
Minded Fellow, paired with cocktails specially created by Woodford 
Reserve’s mixologist, offered in a magnificent private home.  

Saturday – OctOber 21, 2017

Walking Tour with Patrick Ahearn 
Rosewater Market and Takeaway  |  9:00am-10:30am

Join renowned architect Patrick Ahearn on a walking tour as he discusses 
the history of Martha’s Vineyard architecture and how the town of Ed-
gartown has evolved over the years. Includes coffee and freshly baked 
pastries from Rosewater Market.

Woodford Reserve Bourbon Tasting
Harbor View Hotel  |  11:00am-12noon

Join Jessica Kelly of Woodford Reserve Bourbon for a flavor experience 
like no other. Guests will learn about Woodford Reserve’s 200 detectable 
flavors and embark on a unique flavor-wheel tasting experience as they 
sip Woodford Reserve Kentucky Straight Bourbon Whiskey alongside 
different food items.

Oh Shucks! 
Edgartown Yacht Club  |  11:00am-12:30pm
Join Dan Michaud as he once again takes us through 6 amazing wines 
culled from nine years of Oh Shucks! events at the Festival and from his 
travels. There is a reason some wines just time and time again are the 
go-to choices for pairing with the oceanic, snappy brine and natural 
sweetness of oysters. Brut Champagne, Sancerre, Chablis, Muscadet, 
Provence Dry Rosé and a mystery selection to whet your appetite…all 
from small family estates that are favorites of Dan’s. Join us at the Yacht 
Club to celebrate the 10th Annual Oh Shucks! 

Alsace – The Sommelier’s Secret Weapon! With Jean Trimbach
Harbor View Hotel  |  12:30-1:30pm 
Sommeliers all over the world vow their love for the wines of Alsace for 
their versatility and because it makes them look brilliant when paired 
with food.  The wines have the rare ability to expresses both razor edge 
acidity along with great depth and purity of fruit. It brings those two 
most desired characteristics of wine for pairing into one glass. It is for 
this reason you see the wines of the region on the tasting menus of 
almost every restaurant with a serious wine program.

Join Jean Trimbach as he leads us through the four most important 
varietals from the region: Pinot Blanc, Pinot Gris, Riesling and Gewurztra-
miner paired with some classic Alsace inspired small plates. Jean’s family 
has been making wine under the Trimbach label since the 1600s and is 
considered to be one of the benchmark producers in Alsace and the go-
to bottlings for sommeliers!

Grand Tasting 
Tent, Great Lawn, Harbor View Hotel  |  1:00pm-5:00pm

Held on the Great Lawn of the Harbor View Hotel, the Grand Tasting is 
the highlight of the weekend’s celebration of sea, farm and vine. Taste 
and sip as you enjoy access to top culinary chefs from Martha’s Vineyard, 
Boston and beyond! Sip wines from around the world from the Ruby 
Wines portfolio. The event features tastings from 250+ winemakers, dis-
tilleries, breweries, gourmet food makers and restaurants against a back-
drop of sailboats and the spectacular Vineyard shoreline. The highlights 
of the Grand Tasting are the chef demonstrations featuring a line-up of 
well-known chefs and wine pairings.

Guinness Event/Tasting
The Newes From America, The Kelley House  |  5:30-7:30pm

After the Grand Tasting, Join Guinness Brewery Ambassador Michael 
Reardon at The Newes From America to sample the newest limited edi-
tion beers which pair perfectly with pub fare offered at The Newes.

Turnbull Wine Dinner
l'etoile  |  7:00pm-10:30pm
Join us for an unforgettable 5-course culinary experience featuring four 
award-winning Cabernet Sauvignons from the notable 2013 and 2014 
vintages, as well as the ever popular Sauvignon Blanc from Turnbull Wine 
Cellars. Turnbull provides a diverse showcase of their small production, 
estate grown wines to pair beautifully with the unparalleled, French 
inspired epicurean creations of the chefs at l’etoile.

Jean Trimbach Dinner featuring Cultivar’s Mary Dumont 
Lighthouse Grill  |  Harbor View Hotel  |  7:00pm-10:00pm

Legendary winemaker Jean Trimbach hosts this 4-course wine dinner 
prepared by Mary Dumont, award-winning chef-owner of Boston’s hot 
new Cultivar restaurant and participant in Food Network’s Iron Chef 
America and Lighthouse Grill’s Executive Chef Richard Doucette.

From Knights Bridge Winery to New Jersey – 
A coastal exploration of sea, farm and vine     
Private Dinner  |  7:00pm-10:00pm

Six-course tasting dinner with Knights Bridge Winery and celebrated 
New Jersey chefs Kirk Avondoglio of Perona Farms, Ryan DePersio of 
Fascino, and Anthony Bucco of Crystal Springs Resort and Spa.  

Sunday – OctOber 22, 2017

Sunday Brunch with NESN’s Jenny Johnson, Founder of CHAMPY 
Lighthouse Grill at Harbor View Hotel  |  10:00 am-11:30 am

Guests will dine on fabulous brunch fare prepared with locally-sourced 
ingredients by the chefs of the Harbor View Hotel, and sip on Bloodies 
and Bubbles, provided by Champy Sparkling Wines

SOLD OUT

SOLD OUT

          MV FOOD & WINE FESTIVAL
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20% OFF  
any single  

full price item  

Excluding Yeti and GoPro 
valid through Nov 27th, 2017

71 Main St. Vineyard Haven MA  •  508-693-6888 

Breakfast • Lunch • Dinner • Takeout

10% Off  With This Coupon 
(Not To Be Combined With Other Offers) 

Expires 11/30/17

65 Main St, Edgartown • 508.627.9337

WINE SPECIALS
Jim’s now carries homemade salads 

and sandwiches made daily at  
The Sand Bar.

Heidi White
mytrueblue

TM

$50.00 OFF  
ANY CANVAS
20x30 or larger  (in stock canvases only) Offer expires 11/24/17

8 Main St., Edgartown • heidiwhitehome.com

Valid though November 30th, 2017. 

20%  
off any single,  
full-priced  

item 

10% OFF  
mixed cases of wine

20% OFF  
full unopened cases

17A AIRPORT ROAD 
EDGARTOWN 
508.627.7557 

TIN HANGAR

for food and Wine festival Guests

10% off 10% off

maybe house ad??

On the Way To and From South Beach

Get Your MV “Home” Tumblers

 Buy 1, get the  
2nd for 25% off!

www.KatamaGeneral.com • 508-627-5071 PASSPORT TO SAVINGS 

          MV FOOD & WINE FESTIVAL
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          MV FOOD & WINE FESTIVAL

Saturday, October 21st

9:00 am - 10:30 am

E D G A R T O W N 
WALKING Tour
with Patrick Ahearn FAIA

BOSTON | 617.266.1710

MARTHA’S VINEYARD | 508.939.9312

PATRICKAHEARN.COM
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Subscribe to our award-winning publications

Martha’s Vineyard’s  
LARGEST Multimedia Company

Vineyard Gazette 
Media        Group

vineyardgazette.com  |  (508) 627-4311
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Colonial Reproductions
- general contractors-

In
c.

CR 140 Cooke Street
Edgartown, MA

ColonialReproductions.com
508.627.5100

PROUD SPONSOR OF THE
JOSEPH CARR
WINE DINNER

XFINITY is a proud sponsor 
of the Martha’s Vineyard 
Food and Wine Festival
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A portion of the proceeds of this year’s 
festival will benefit Island Grown Schools 
and Martha’s Vineyard Agricultural Society’s 
Farmers Program.

ISLAND GROWN INITIATIVE

IGS seeks to raise a new generation of Vineyarders who 
are connected to local farms and farmers, empowered to 
make healthy eating choices, informed about the food 
system, and engaged in growing food for themselves, 
their families and their communities.

IGS programs impact almost every school-aged child on 
Martha’s Vineyard. They have installed learning gardens 
at every public school and at six island preschools. IGS 
leads classroom lessons and farm field trips, and brings 
more healthy, local food to cafeterias so that school 
meals include locally grown foods.

Experiencing local food at school helps children grow 
up with healthier eating habits. Studies show that when 
kids participate in farm-to-school programs and eat more 
whole foods, they are better able to focus in class and 
perform up to 70% better on standardized tests. Stu-
dents in programs like IGS also influence their families’ 
eating habits, creating an overall healthier community 
that understands the importance of supporting fresh 
food that is grown close to home.

MARTHA’S VINEYARD AGRICULTURAL  
SOCIETY’S FARMERS PROGRAM

The Festival also supports the Martha’s Vineyard Agri-
cultural Society’s Farmers Program, which provides vital 
funding and resources to Island farmers.

          MV FOOD & WINE FESTIVAL

Edgartown Board of  Trade
wishes to thank the founders of  the Festival on the occasion of  its 

10th anniversary:

Claudia Jewelry
The Christina Gallery

Donaroma’s Nursery & Landscaping
Espresso Love

Atria
Hob Knob

The Edgartown Board of  Trade is the principle voice for business in the 
Town of  Edgartown. The organization produces a series of  annual events 

that enhance the quality of  life in the community while protecting the 
historic character and natural beauty of  the town. 

Visit www.edgartownboardoftrade.com for more information.
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Mention this ad, and receive… 10% off PPG’s Regency 
and Breakthrough Paints 10/6-10/13

Address: 426 State Rd., Vineyard Haven, MA 02568   Email: office@tivolipaintstore.com   Phone: 508-696-3152

vineyardgazette.com/newsletter

You’re on the Vineyard... 
now get on

ISLAND TIME
Our picks for the week ahead on Martha’s Vineyard

We Sell:
Bark Mulch ◆ Topsoil 

Compost ◆ Imported Wall Stone
1 1/2" Gravel ◆ Dense Mix 

3/8" Blue & Brown Peastone 
Tailings ◆ Shells 

3/4'' Brown Gravel
Recycled Asphalt Product (R.A.P.) 

Island Stones
and much, much more!

Premium Pine Bark Mulch
Available

EXCAVATION
508-693-5975  ◆  508-693-0025

Monday–Friday 7:30am–5:00pm • Saturday 8am–noon
25 Old Stage Road, West Tisbury 

Place your sod orders with us
and we can arrange the off-island 

pick up and delivery to site!
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@mariaheff
Maria Heffernan

@jbonebrenner
JereMy Brenner

@dolandurkee
Liz Durkee

Lighting the Way

Gay Head light

Edgartown Light
East Chop Light 
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Tag your photos:

 #theVineMV  #vineyardgazette @vineyardgazette or email thevine@mvgazette.com

After Menemsha sunsets, lighthouses may be one of the 
most popular Vineyard photo subjects we know. After all, 
we have six of them, each more stunning than the next, 
whether high atop a bluff or circled by a sandy beach. But 
just because they’re ubiquitous doesn’t mean they make 
boring subjects—quite the contrary. There are endless 
ways to photograph lighthouses, and our Instagrammers 
here show just a few creative perspectives.

In our next issue of the Vine, we’ll be looking for Instagram 
photos of Vineyard signs—old or new, big or small, by the 
side of a road or hanging outside of a restaurant. Start 
looking, and don’t forget to post.

Light • house /'lit,hous/ noun
 
A tower or other structure with a power-
ful beacon light that gives a continuous or 
intermittent signal to warn navigators or 
to guide ships at sea.  

@jeannashepardphotography
Jeanna SHeparD

Edgartown Light
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Elements of Style
Cabinetmaker John Thayer crafts  
heirloom-quality furniture with the eye—
and experience—of a fine boat builder

By Louisa Hufstader  •  pHotos By jeanna sHepard

 When John Thayer designs a piece of 
furniture or cabinetry for one of his cli-
ents, he often builds a scale model first. It 
prevents misunderstandings, Mr. Thayer 
said, gesturing to an unfinished dining-
room table the size of a skateboard in his 
workshop on Lagoon Pond Road. 

 “The drawings only tell you so much,” 
he said. And don’t even ask about com-

puter-aided design. “We’re not a CAD 
shop,” said Mr. Thayer, whose bespoke 
furniture and interiors are found in some 
of the Vineyard’s most stunning homes. 

 “I was trained by grumpy old men,” 
he added, with the hint of a twinkle that 
often accompanies his words. 

 By no means grumpy himself, Mr. 
Thayer doesn’t waste any time getting 

24
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straight to the point — whether answer-
ing a question with practical examples, 
demonstrating hardware options or van-
quishing design dilemmas with a minia-
ture rendering.

 “I’m not into meetings and drawings,” 
he said. “They don’t really resolve any-
thing.”

 Mr. Thayer’s small-scale pieces and 
hands-on approach to design give him a 
place in the Martha’s Vineyard tradition 
practiced by celebrated 20th-century 
boat builders Manuel Swartz Roberts 
of Edgartown and, later, Erford Burt 
of Vineyard Haven, who created small 
wooden half-models of the boats they 
were making for the skippers who com-
missioned them. 

 In fact, when he moved to the Vine-
yard more than 40 years ago, Mr. Thayer 
first worked as a boat builder himself, for 
Tom Hale at the Martha’s Vineyard Ship-
yard. Later on, he built floats for SailMV 
when the Island youth sailing program 
was just getting started. 

 Now he’s got a foot in both worlds: 
His expansive workshop, a former boat 
shed at what was once Burt’s Boatyard 
on Lagoon Pond, opens directly onto 
the Martha’s Vineyard Marina, where he 
keeps a 1952 bass boat that was built in 
that same shed.

 You could think of him as a boat-
builder for homes. The graceful lines of 
the Swartz Roberts boat models — Mr. 
Thayer has some of these collector’s 
items in his workshop — are echoed in 
many of the indoor and outdoor pieces 
he has created over the years for Vine-
yard clients. His curving outdoor bench-
es, sofa tables with subtly arched edges, 
scroll-back chairs and elegantly practi-
cal demilune tables are not only good-
looking, but are handmade in Vineyard 
Haven with high-quality materials and 
finishes. Built to last, they are destined 
to be heirlooms in future generations.  

 By necessity, John and his team of 
four to six year-round workers can only 
take on so many clients. The fit has to be 
right, too. But once a relationship is es-
tablished, it often lasts for years and can 
extend well beyond furniture and interi-
ors. One recent afternoon, as Mr. Thayer 
and some of his workers were preparing 
the shop for an expected tidal surge from 

LefT: John Thayer's shop is a former boat 
shed on Lagoon Pond in Vineyard Haven. 
These days, John and his crew craft fine fur-
niture, but John still has his heart in boats. 
MiDDLe LefT: John's 1952 bass boat in the 
marina outside his shop BOTTOM: Wooden 
half models of boat hulls
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tropical storm Jose, others were in the 
paint room finishing segments of porch 
railing — not an everyday job for the 
Thayer shop.

 “It’s for a customer who has been with 
us for a long, long time,” he said. “We do 
anything he wants us to do.”

 Other commissions include a dining 
room table that could fit the inhabitants 
of a Viking longhouse — he won’t even 
say how many yards long it is, out of re-
spect for the client’s privacy — and ac-
companying chairs.

 Once a design has been approved, 
the next challenge is color. Mr. Thayer’s 
paint room is lined with wood samples, 
each one stained, bleached or painted in 
a different finish. “We have a huge range 
of color,” Mr. Thayer said. Clients sign 
off on their chosen finishes before the 
work is done — once again, to prevent 
disagreements over the final product.

 Special requests, such as inlaid com-
pass roses on a sideboard, are not unusu-
al, but there are some things that won’t 
fly. “We just don’t do reclaimed wood,” 
Mr. Thayer said. 

 No doubt there are hundreds of beau-
tiful Thayer pieces in homes all over 
Martha’s Vineyard, but short of trespass-
ing, we can take a peek at some of them 
here on this page and in the galleries of 
work on his website, johnthayer.com. 
Galleries include not only tables and 
chairs but bureaus, vanities, interiors 
and even a line of campaign furniture in-
spired by the portable desks of military 
leaders in past centuries. Naturally.

Louisa Hufstader is a journalist and 
cheesemonger in Edgartown.

Top: A curved teak bench shows the influ-

ence of nautical design ABoVE RiGHT: The 

compass rose design on this wet bar was 

handpainted by Linda Carnegie ABoVE: 

Cape Higgins chair in mahogany and 

demi-lune table in English sycamore RiGHT: 

Classic farm table in European walnut

Design Associates

 Photo courtesy of John Thayer Cabinetmakers

Robert SchellhammerRobert Schellhammer

Robert Schellhammer
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New England’s only factory authorized service center of

BROWN JORDAN
Wrought Iron Restoration | Oven Fired Finishes | Servicing All Brands

OUTDOOR FURNITURE REPAIR

Chatham Refinishing Company

www.chathamrefinishing.com    508-732-0011   Pick Up and Delivery on Martha’s Vineyard

T I M E  
M A C H I N E

vineyardgazette.com/timemachine

 Explore Vineyard History.
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SATURDAY - OCTOBER 14 - 11AM to 3PM
PUMPKIN FESTIVAL

Grilled Burgers on the lawn, Pumpkin Soup, Pumpkin Pie,
Hay Rides, Hay Maze, Pumpkin Launching, Squash Bowling, 

Fun Family Photo Booth, Face Painting and more! LIVE MUSIC !

Farmstand Open: Monday-Saturday 9-6 • Sunday 10-5 • Open Mon., Oct. 12 10-5
Located 1 mile from Edgartown on the West Tisbury Road

508-627-9003  •  Jim and Debbie Athearn & Sons  •  www.morninggloryfarm.com

Morning Glory
Farm

290 West Tisbury Road, Edgartown

PUMPKINS
APPLES, CIDER
CORNSTALKS, INDIAN CORN, 
GOURDS, WINTER SQUASH

Butternut, Acorn, Buttercup, Spaghetti, Delicata & Sweet Dumpling
Now Available by the Bushel or Pound

PLENTY OF SWEET CORN!
Plus our own beautiful Broccoli, Kale, Leeks, Peppers, Eggplant, Carrots, Potatoes, 

Brussel Sprouts, Mustard & Collard Greens and Herbs

HOMEMADE PIES FROM SCRATCH: 
Pumpkin, Apple, Cranberry-Apple, Blueberry. 

Fresh Muffins, Breads and Cookies. Pickles, Jams & Jellies.

Hot Soup / Fresh Salads and our own food creations
New Supply of our own delicious Chilmark raised Pork  

and our pasture-raised Chicken, fresh this Friday & Saturday.

OUR PUMPKIN FESTIvAL IS NExT WEEK!
SATURDAY, OCTOBER 17Farmstand open daily with our own island-grown vegetables, eggs, 

meats, baked goods, salad bar, and other tasty delights.

Located 1 mile from Edgartown on the West Tisbury Road
508-627-9003 • The Athearn Family • www.morninggloryfarm.com
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508-627-9003  •  Jim and Debbie Athearn & Sons  •  www.morninggloryfarm.com
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Brussel Sprouts, Mustard & Collard Greens and Herbs

HOMEMADE PIES FROM SCRATCH: 
Pumpkin, Apple, Cranberry-Apple, Blueberry. 

Fresh Muffins, Breads and Cookies. Pickles, Jams & Jellies.

Hot Soup / Fresh Salads and our own food creations
New Supply of our own delicious Chilmark raised Pork  

and our pasture-raised Chicken, fresh this Friday & Saturday.

OUR PUMPKIN FESTIvAL IS NExT WEEK!
SATURDAY, OCTOBER 17

Get your 
head under 

a Gazette 
hat.
$15 each.

Wrap your hands 
around a Gazette 
coffee mug.
$5 each.

AVAILABLE at the 
Gazette office in Edgartown, 
online at vineyardgazette.com, 
or order by calling (508) 627-4311. 
Prices shown do not include shiPPing or 
aPPlicable taxes.
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Brian Athearn, 
Techie and Farmer
Nine-to-five, he’s the MV Tech Guy; after that, Brian 
Athearn’s the sheep-breeding, pig-keeping, chicken-
raising man on the tractor. 

By Louisa Hufstader  •  PHotos By Jeanna sHePard

 Entering the offices of MV Tech, next 
door to SBS in Vineyard Haven, it’s hard 
to know what to look at first. Brightly col-
ored fish rubbings by Jeffrey Canha adorn 
nearly every wall, along with thumb-
tacked maps and Derby plaques. A paper 
sign reads FREE ADVICE $20. A bulletin 
board pinned with customers’ thank-you 
notes includes one in a childish hand, 
with a drawing of an orange tractor:

Daring
Awsome

Dad who drives the tractor
Daddy your cool!

Yippe!
—Emmett

 “It’s organized mayhem. Well, actually 
it’s not really organized,” said Emmett’s 
Daddy, Brian Athearn, who founded MV 
Tech in partnership with Gary Barlett 17 
years ago. The business has prospered, 
expanding until the two men had nine 
employees. Now, by design, it’s just them 
and Steve Jordan, a college student from 
the Vineyard who began at MV Tech as 
an intern six years ago.
 “We realized we were better off with 
one really good employee,” Brian said. 
“Stevie’s got a little following of his own. 
He’s built up a clientele.”
 The three computer techs work with 
both hardware and software on behalf of 

clients among the Vineyard’s businesses, 
nonprofits and government agencies. 
 “We try to be the middlemen between 
them and the real nerds,” said Brian, be-
fore offering a quick run-down on what 
that means.
 “We do networks. We go to big houses 

TOP: Brian Athearn founded MV Tech with 

Gary Barlett 17 years ago. BOTTOM: At 
home in West Tisbury, Brian and wife Kate 
Athearn, along with sons Hunter, 15, and 
Emmett, 13, raise chickens, pigs, and sheep, 
and tend a large vegetable garden.   

the double life
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and put wi-fi all over the place. We fix 
computers and we do networks in busi-
nesses,” Brian said. Home computer 
users looking for help are generally re-
ferred to an independent consultant on 
the Island, although “we keep the ones 
that we’ve had for years.”
 The company also donates its ser-
vices, adopting two nonprofits a year 
and declining to bill other customers 
who are short on funds. “We do a lot of 
free work for people who don’t have any 
money,” Brian said.
 While MV Tech’s clients may be Vine-
yard homeowners, their computer needs 
can be planetwide. “We do a lot of stuff 
remotely,” Brian said. “I can remote in 
to computers all over the world, answer 
questions and help them out.”
 He can even link, simultaneously, 
with up to about five clients using the 
large monitors on his desk. “Any more 
than that and it gets a little hectic,” Brian 
admits, especially when he’s got eight to 
10 computers on his repair bench and 
walk-in customers to help.
 The secret to successful multitasking 
on this scale? “ADD,” said Brian, who in 
his youth took the drug Ritalin for atten-
tion deficit disorder.
 Brian describes ADD as “like watch-
ing someone else channel surf,” while 
with Ritalin “at least the remote was in 
my hand.” 
 But then, after a stint in the Air Force 
and some travels abroad, Brian found an-
other way to take control: He discovered 
computers while majoring in electrical 
engineering at the University of Massa-
chusetts. His first job was at Educomp in 
Vineyard Haven.
 “I never found anything that came 
so natural to me,” he said. “I could go 
in 20 different directions at once and it 
worked out. It’s so much more logical 
working with computers. It just makes 
sense. It’s fun.

 “I’d do this job for free if someone 
paid my bills. I really would.”
 But Brian has a lot of bills to pay: 
When he’s not at the office or on a ser-
vice call, he’s raising livestock and veg-
etables on Runamok Farm, the five-acre 
Lambert’s Cove property he and his fam-
ily — wife Kate and sons Hunter, 15, and 
Emmett, 13 — share with his parents, 
George and Debby.
 “We started with a couple of chickens. 
I wanted my kids to know what it was 
like where I grew up in the middle of 
West Tisbury, and to have chickens. The 
next thing you know we had sheep.” 
 Farm life was new for this branch 
of the Athearn family, but they quickly 
grew comfortable with animal husband-
ry, adding pigs and then cows.
 “As we felt that the land could sustain 
the animals, and as we felt that we could 
process and do justice to harvesting the 
animals, we just kept going and going 
and going and going,” he said.
 Friends helped Brian install a walk-in 
cooler for a small slaughterhouse, which 
he shares with other home farmers and 
Island hunters. 
 “Everybody contributed a little bit, 
and everyone gets to use it,” he said.
 The pig pen is also a cooperative: 
Each of the pigs that wallow peacefully 
there is owned by a different Island fam-
ily, who will take the meat after Brian 
butchers the animals in the fall. In the 
mean time, “all they eat is Little House 
(Restaurant) slop and bread,” he said.
 As for his own meat: “I give most of it 
away.”
 The sheep are a longer-term project: 
Brian has been working for years to de-
velop a cross of the meaty Texel sheep 
with the Dorset strain. He hit the jackpot 
this year with two baby ewes, already 
markedly husky, that he’ll breed with an 
all-Texel ram when the time comes.
 “I’ve been trying to crossbreed for six 

years to get those two lambs,” he said.
 Still, Brian is careful to distinguish 
himself from his farming cousins at 
Morning Glory Farm, founded by his 
uncle Jim and aunt Debbie. While their 
farm and retail stand employ more than 
100 workers at the height of the season, 
Brian’s farmhands are his sons: Emmett 
handles all the morning chores and 
Hunter takes care of the afternoon du-
ties. On the weekend, Brian mows and 
whacks weeds.
 “I’m a gentleman farmer.  Simon and 
Daniel and Jimmy and Deb — they are 
farmers. This is a hobby. I just try not 
to lose as much as I lost last year, doing 
what I do,” Brian said.
 It’s worth it for the feeling he gets 
when he steps out of his truck at the end 
of a work day.  
 “When I get home, it’s like the big-
gest exhale you could ever imagine,” he 

said. “This completes me. This is where 
I want to be.
 “I love what I do for work and I love 
what I do for play. If I could freeze any 
point in time in my life, it would prob-
ably be now. I am very happy, and I try to 
spread that around as best I can.”

Louisa Hufstader leads a double life 
in Edgartown as a cheesemonger and  
journalist.

TOP: Of raising pigs and other animals for 
meat, Brian says, "As we felt that the land 
could sustain the animals, and as we felt 
that we could process and do justice to 
harvesting the animals, we just kept go-

ing." BOTTOM: Brian hunts and processes 
game, sharing his large walk--in cooler with 
other home farmers and Island hunters.
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54 Hidden Village Road, West Tisbury, MA 02575
www.doyleconstructionmv.com • 508.693.9004 • bmazza@doyleconstructionmv.com

Experts in the construction and restoration of high quality homes on Martha’s Vineyard since 1990. 

Doyle Construction Corp.
    Quality Home Building on Martha’s Vineyard

by the numbers

By Nicole Grace Mercier
ilustratioNs By chris Burrell

Nature Hour

SecondS pleaSe! Island Grown 
Gleaning, part of Island Grown 
Initiative, has been gleaning 
since 2009 and has harvested 
more than 125,000 pounds of 
produce, which is donated to 20 
different Island organizations.

Holy tIck! the lone star tick is 
on the move, according to Island 
biologist Richard Johnson, who 
sampled seventy parcels be-
tween 2014 and 2017. the data 
range was from zero to 60 ticks, 
with 7 being the average in each 
location and the highest counts 
being on chappaquiddick.

WInteR beauty. Want to still 
have a vibrant garden during 
the dormant months? How about 
planting an american winter-
berry? this large shrub grows 
from six to ten feet in height and 
produces clusters of bright-red 
fruit. 

tIme to WInteRIze! Jennie 
Slossberg, of Garden angels, 
reports that they have about 40 
properties to prep for the winter, 
while Jon Fragosa, of Fragosa 
landscapes, says his crew gets 
about 35 yards ready for the 
chilly months.

40
p r o p e r t i e s 

125,000
p o u n d s

six   to ten
feet

0
to

60
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RICK CONVERY PAINTING, INC.
PRO WINDOW CLEAN & SERVICES

FULLY LICENSED AND INSURED

We do it all...We do the job right and on time. 
PAINTING, WINDOW CLEANING, POWER WASHING, 
DECK WORK, FLOORING, CARPENTRY and REPAIR.

Our goal is complete customer satisfaction. 
Call or text and get your detailed estimate in just 24-48  

Cell: 774-229-6320 • Office: 508-627-3677
Rickconvery@gmail.com • rickconverypainting.com 

CALL RICK FOR YOUR PROMPT FREE ESTIMATE!

Endless References

Specializing in Tree Moving, Planting and Removal

Maciel Land & Tree

Cedar 
Evergreen

Native Beech
Leyland Cypress

White Pine
Spruce 

and More!
Up to 16’ tall

maciellandandtree@comcast.net .  508-693-9809
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Island of Martha’s Vineyard, seven miles off southeast
coast of Massachusetts. Winter population, 16,535; in
summer, 105,624. Twenty miles from city of New Bedford, 
80 miles from Boston and 150 miles from New York. 

Devoted to the interest of the six towns on the Island of
Martha’s Vineyard, viz.: Edgartown, Oak Bluffs, Tisbury
(Vineyard Haven), West Tisbury, Chilmark and Aquin-
nah. These, with Gosnold, constitute Dukes County.

Twisting, turning through the air Till all the trees stand stark and bare. Exhausted, drop to earth below To wait, like children, for the snow.
– Elsie N. Brady

1

Island’s  
best selection and 

best prices

Island-Wide Delivery!
508-693-0236
Downtown Oak Bluffs

Luxury Real Estate • Sales, Rentals, Buyer Brokerage
www.mvlandvest.com • 508-627-3757

STORE WIDE SALE!
508˙627˙8725

Thanksgiving  
The Vineyard Gazette office will be closed on 

Thursday, November 24 and Friday, November 
25 in observance of Thanksgiving. The office 

will reopen on Monday at the usual time.

Member FDIC  Member DIF

LOCAL 
DECISIONS

508-627-4266  •  www.mvbank.comChilmark Edgartown
 508-645-5044 508-627-3313

Serving the Vineyard for over 35 years.

www.wallacemv.com

Home Sales & Vacation Rentals

10% off all in-stock outdoor furniture

NEXT TO THE MV AIRPORT
vineyarddecorators.com

PLEASE
RECYCLE

Albert O. Fischer
Stanley Larsen, scalloping with his daughter Jenelle.

 By STEVE MYRICK and JULIA WELLS

Probate Case
Is Legal Tangle
Contested Will of Louis Stix

Includes Claims Against
Dukes County Manager

Martina Thornton

 Dukes County manager Martina 
Thornton is involved in a tangled pro-
bate case in which she stands to inherit 
much of the estate of a longtime Edgar-
town resident who died 11 months ago.
 Louis S. Stix died in December 2015 
of cardio-pulmonary arrest at the age 
of 84. His will, signed 101 days before 
his death, is being contested by his 
daughter Margaret Stix, who claims 
in a sworn affidavit filed in court that 
Ms. Thornton prepared the new will, 
using undue influence to make herself 
and her husband key beneficiaries of 
the estate shortly after Mr. Stix was 
diagnosed with several forms of cancer. 
Ms. Thornton’s Boston attorney said 
Thursday that Mr. Stix and Ms. Thorn-
ton were longtime friends and there was 
nothing unusual about the case.

Spirited

Do Unto Others,  
And Then Do 
Some More 

By LOUISA HUFSTADER
 When Armen and Vicky Hanjian 
moved to Oak Bluffs from New Jersey 
in 1994, a working retirement was their 
only choice.
 “We weren’t sure we could do it finan-
cially, because we knew things were a 
little more expensive on the Vineyard,” 
Armen recalled. The couple had left 
two full-time incomes to subsist on his 
pension alone. They were too young to 
receive Social Security, and Vicky hadn’t 
worked long enough to draw a pension.
 So the married Methodist pastors 
rolled up their sleeves. 
 “We both did housecleaning,” Armen 
said. 
 “That was quite lucrative,” Vicky 
added with a smile. It was a job that 
sustained them for close to a decade.
 The couple also began volunteering 
for Island nonprofits, beginning a life 
of local service that has earned them 
this year’s Spirit of the Vineyard Award 
from Vineyard Village at Home. The 
Hanjians will accept their award during 
a 7:30 a.m. presentation at the Martha’s 
Vineyard Hebrew Center on Dec. 12. 
 Last Sunday, after Vicky led the 
service at the Chilmark Community 
Church and before Armen’s 80th birth-
day party, the couple sat down with the 
Gazette to talk about how it all began. 
 “Not long after we moved here, the 
clergy association was looking to start 
some kind of outreach to single adults 
as a largely underserved population,” 
Vicky said. “I took on that job,” hosting 
weekly discussions for divorced, wid-
owed and otherwise single Islanders. 
“I tried to tend to people’s spirituality 
as well as their social needs.” 
 Over the years, Vicky has also served 
as a bereavement counselor at Hospice 
of Martha’s Vineyard, led marriage en-
richment weekends with her husband, 
and volunteered for Windemere Nurs-
ing & Rehabilitation Center at the Mar-
tha’s Vineyard Hospital, where she leads 
a weekly group for elderly residents.
 Armen has also been busy volunteer-
ing. “Soon after we arrived, I became in-
volved with others in setting up Habitat 
for Humanity,” he said. 
 He served two terms as the local 
group’s vice-president before leaving 
to coordinate the Island Food Pantry. 
“I was doing both for a while, but the 
Food Pantry emerged to be a bigger and 
bigger consumer of time.” 
 Armen celebrates his 20th anniver-
sary with the Food Pantry in early 2017, 
when he steps down and hands the reins 
to his current assistant Margaret Hanna-
man. He also volunteers for Windemere, 
driving residents to appointments and 
events several times a month. 
 The couple also share a half-time 
ministerial position at Chilmark Com-
munity Church, alternating sermons 
from Sunday to Sunday. The 80th birth-
day party for Armen drew Islanders 
from all over to the church hall on 
Sunday afternoon, including church 
members and family — the Hanjians’ 
three sons and two grandchildren live 
year-round on the Vineyard.
 Members of the Hebrew Center along 
with the interim rabbi, Lori Shaller, also 
attended the party.
 “We attend services there on Fridays 

By ALEX ELVIN

As Ocean Wind Farms Near
Reality, the Plot Thickens

Tribe Election Highlights Experience 
By ALEX ELVIN

 The Wampanoag Tribe of Gay Head 
(Aquinnah) is set to see to a leadership 
change in the tribal election this week-
end, with two former chairmen vying 
for the top spot.
 The election is Sunday. Polls are 
open from 10 a.m. to 2 p.m. at the tribal 
headquarters off Black Brook Road in 
Aquinnah.
 Donald Widdiss, who previously 
served three terms as chairman, is 
running against Cheryl Andrews-Mal-
tais. Ms. Andrews-Maltais previously 
served two terms as chairman. She 
was unseated by Tobias Vanderhoop in 
2013. Mr. Vanderhoop is reportedly not 
seeking reelection. He did not return 
telephone calls from the Gazette this 
week seeking comment.
 Mr. Widdiss said if elected, he hopes 
to obtain more federal funds to expand 
programs and economic opportunities 
for the tribe. “They never give you 
enough money to meet your needs,” he 
said of the federal government, which 
provides funding each year. “So it’s im-
portant the tribe spend a bit of time to 
develop what is called self-determina-
tion. I think I can better take advantage 
of the opportunities the tribe has.”
 Ms. Andrews-Maltais highlighted her 
experience in tribal government, and 
also in Washington D.C., where she 
recently served as advisor to the as-
sistant secretary of Indian Affairs. She 
too said she aims to improve programs 

and services in Aquinnah, with a fo-
cus on young people and supporting 
a year-round community. “There are 
so few jobs and so few opportunities 
that people have had to leave the Island 
to go and find work,” she said. “So we 
haven’t had the community as together 
as it used to be in years past.”
 The election comes in the wake of a 
controversial push for casino gambling 
in Aquinnah that remains unresolved; 
the tribe is at odds with both the town 
and the state in a lingering court case 
that could last for years.

 As chairman, Ms. Andrews-Maltais 
strongly advocated opening a casino in 
Aquinnah — an effort that Mr. Vander-
hoop carried forward during his term. 
Those efforts hit a wall last year, when 
a federal judge said the tribe gave up 
its rights to casino gambling when it 
signed a land claims settlement agree-
ment with the town of Aquinnah in the 
late 1980s. The tribe has appealed the 
ruling, and arguments in the case are 
set for early December.
 A plan to convert the tribe’s unfinished 
community center into a class 2 bingo 

To Page Four
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 With offshore wind developers inch-
ing their way through the federal per-
mitting process, government and com-
pany representatives stopped by the 
Vineyard this week to gather feedback 
and provide an update on their work.
 Representatives from the federal Bu-
reau of Ocean Energy Management 
(BOEM), which regulates offshore wind 
projects in the U.S., gave an overview of 
the permitting process, which involves 
years of surveys and analysis for each 
site. And members of the Massachu-
setts Clean Energy Center (MassCEC) 
spoke about new energy legislation 
in the state and efforts to mitigate the 
effects of wind turbines on marine spe-
cies.
 The Danish company Dong Energy 
this year obtained a lease on a large 
area of federal waters south of the 
Vineyard, as did a partnership between 
OffshoreMW (owned by the Danish 
company Copenhagen Infrastructure 
Partners) and Vineyard Power, the Is-
land energy cooperative. Deepwater 
Wind, with financial backing from the 
D.E. Shaw Group of New York, is pursu-
ing a project off Rhode Island.
 Dong has already completed initial 
surveys of the ocean floor. The Vineyard 
Power partnership plans to make its final 
passes with a survey vessel this week.
 The two projects are now billed as 
Bay State Wind and Vineyard Wind, 
respectively.

 Bruce Carlisle, director of the state 
office of Coastal Zone Management, 
which along with MassCEC organized 
the event at the Tisbury Senior Center 
on Monday, said one goal was to keep 
the public engaged in the process. A 
series of upbeat presentations were 
peppered by comments from Island 
residents, some of whom expressed 
frustration over a process they felt was 
out of their control.
 Tisbury selectman Tristan Israel 
praised the work of the federal agency, 
but pressed for more local involvement, 
noting a renewable energy task force 
that had included several Islanders and 
helped refine the federal wind energy 
area first proposed in 2009.
 “You guys are doing great,” Mr. Is-
rael said. “But I’m a little disappointed 
that the task force has kind of been 
blown off.” Bill White, director for 
offshore wind at MassCEC, and Jes-
sica Stromberg, project coordinator 
at BOEM, were open to his suggestion 
that the group reconvene in the near 
future.
 The Island stopover came against 
a backdrop of new legislation in Mas-
sachusetts that requires utilities to sign 
contracts for up to 1,600 megawatts of 
offshore wind energy over the next 10 
years. Mr. White noted the expected 
closures of coal-fired power plants in 
the region, and said offshore wind could 
power a third of all homes in the state. 
He also noted the well-established off-
shore wind industry in Europe. “This is 
not a new technology,” he said. “They 
have been making all the mistakes so 
that we don’t have to.”
 He cited projections that 1,600 mega-
watts of wind power could offset 2.4 
million tons of greenhouse gas emis-
sions per year, or up to 11 per cent of 
the state’s total energy consumption, 
helping to mitigate climate change.
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“It’s not at all uncommon 
for a will to be drafted by 

a person who is not a 
Massachusetts lawyer or 

for that matter not a 
lawyer at all.”

Mark Lovewell
Two former chairmen are running in Sunday’s election.
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 In the lengthy, detailed affidavit, Ms. 
Stix says her father, a resident of the 
Island since 1961, left an estate worth 
about $1.2 million. She claims among 
other things that he was living in a dete-
riorated home with no heat or plumbing 
near Ms. Thornton’s residence and had 
suffered from emotional and mental 
instability throughout his life. In the 
affidavit Ms. Stix also said she believes 
Ms. Thornton “held herself out as an 
attorney” to her father, though she has 
no license to practice law. Records in 
the case were obtained by the Gazette 
from the Dukes County Probate Court.
 Ms. Thornton was appointed county 
manager by the Dukes County Commis-
sion in 2012. She was an unsuccessful 
candidate for county Register of Deeds 
in the state election last week.
 Massachusetts law does not require 
that wills be prepared by attorneys, but 
the law does state that only a licensed 
member of the bar “hold himself out as 
authorized, entitled, competent, quali-
fied or able to practice law.”
 Reached by telephone Thursday 
morning, Ms. Thornton strongly re-
futed the claims made against her in 
court. “I have not represented myself as 
a lawyer,” she said in part. Ms. Thorn-
ton said she has a law degree from the 
Czech Republic but is not licensed to 
practice law in Massachusetts and has 
never claimed that she is. “Everyone I 
work with knows that,” she said, adding: 
“This is a private matter and it should be 
dealt with through proper channels in 
the courts. I am very unhappy that this 
is going to hit the paper. I don’t think 
it’s right that you are putting this out 
without knowing the other side. And I 
cannot tell the other side of the story 
without my lawyer.”
 Speaking to the Gazette late Thurs-
day her attorney, Brian D. Bixby, a 
partner at Burns & Levinson in Boston, 
said that Ms. Thornton had drafted the 
will, but he described it as common 
practice. “It’s not at all uncommon for 
a will to be drafted by a person who 
is not a Massachusetts lawyer or for 
that matter not a lawyer at all,” he said. 
“There is no requirement that a person 
drafting a will be an attorney. On the 
Cape and Islands a lot of people don’t 
want to go to the expense of hiring an 
attorney.”
 The will signed by Louis Stix in late 
August 2016, four months before his 
death, leaves Margaret Stix and her 
brother Nicholas $10,000 each, and in-
cludes a provision that if either were 
to contest the validity of the will, they 
would automatically forfeit the bequest. 
According to Ms. Stix, the will replaced 
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watertreatment@nmdgreen.com

water treatment services & installation

contact us for a free water quality
test RECEIVE 10% O� A SYSTEM
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508-627-0754
www.teleslandscaping.com

Martha’s Vineyard Full Service 
Landscape Company.
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TASHMOO REALTY  508-693-4085

Susan Puciul, Principal | Renee Balter, Broker | Holly Alaimo, Broker
Box 325, Chilmark MA 02535 | susan.tashmoo@gmail.com

CHILMARK FAMILY COMPOUND
Set in a 4.5 acre hilltop meadow bordering conservation trails a short walk to the Tiasquam. Welcome 
family and friends to these two bright and handsome homes offering a total of 10 bedrooms and 6.5 
baths. Abundant room for extensive gardening, professional practice or creative workspace in this 
unique enclave off timeless Middle Road. $1,890,000.

To schedule, call (617) 510-2615
PonkapoagLivery@gmail.com

Convenient and Dependable Airport Livery 
from all Vineyard Ferry Mainland Boat Wharfs 

Ponkapoag Livery

Pick up/drop off 
&Early 

Morning 
Late 
Evening 

GARDEN ANGELS
Bring beauty

to your 
property

Design
Installation

Maintenance

508-645-9306 • www.vineyardgardenangels.com
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GARDEN ANGELS
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508-645-9306 • www.vineyardgardenangels.com

Serving Cape Cod & The Islands

Bernard & Brian Sundquist - Owners
Over 70 Years Combined Glass Experience

•	Window	Glass	&	
Non-Glare	Picture	Glass	

•	Storm	Window	&	Screen	
Repair

•	Safety	&	Tempered	Glass
•	Marine	Replacements
•	Glass	Shower	Doors
•	Custom	Mirror	Work
•	Desk	&	Table	Tops
•	Insulating	Glass
•	Storm	Doors
•	Plexiglas
•		Glass	for	All	Purposes

Commercial Store Fronts
NEW & REPLACED

Open 7am -4:30 pm Monday - Friday  •  537 Teaticket Highway, E. Falmouth

508-540-0317
www.falmouthglass.com

FALMOUTH 
Glass & Mirror

Specializing in Frameless 
Shower Enclosures

WEST TISBURY | 508.693.7070 | 459 State Road 

OAK BLUFFS | 508.696.0700 | 82 Pennacook Ave.
(corner of Circuit and Pennacook)

HOURS: Monday thru Saturday 9-6 | Sundays 9-2

FLU SHOTS  
NOW AVAILABLE!



Page 34 · THE VinE

3434

Quality Prep for a Fine Finish

     Decks, Floor Refinishing

Plaster and Drywall Repairs

            New Work and Restorations

Year Round Care-taking Services Available

774-521-7143
Rico.holley@yahoo.com

PA I N T I N G
EC HOLLEY

INTERIOR & EXTERIOR

Dependable, on time, on budget 

RESIDENTIAL & COMMERCIAL 

ASSOCIATE ROOFING

508-645-3228
info@vineyardroofing.com
www.associateroofing.com

ROOFING and SIDING, 
Remodeling and Repairs

FREE ESTIMATES!
eastcoastseamless.com

508-693-6139

ISLAND WATER
SOURCE, Inc.

Well Drilling  Water Systems
Water Filtration

JOHN CLARKE
508-693-4999 |  Fax: 508-693-6186

islwater@aol.com

Hearing Health Care for All Ages

Lesley Segal, MA CCC/A
(508)696-4600 

20 Indian Hill Rd., West Tisbury

Gutters, Remodeling and Repairs
FREE ESTIMATES

eastcoastseamless.com
508-693-6139

508.693.0803
4 State Rd • Vineyard Haven

www.educompmv.com

• Complete network setup and management
• PC & Mac Sales and Service
• Authorized Apple Repair Center
• In home service, Internet/wireless setup
• Spyware and virus
   removal

Apple Certified
Sales and Service

25 TON CAPACITY • BOAT STORAGE 

DETAILING & REPAIR

508-627-6500
primemarina.com/Edgartown

FUEL SERVICE • BOAT STORAGE 

RACKS & MOORINGS   

508-696-4147
primemarina.com/vineyardhaven

®

A+

We are licensed brokers. We arrange shipment by fully covered carriers.

WE TAKE 
YOUR CAR 

RIGHT FROM THE 
SHIP TO EASE 

YOUR TRIP!

1-800-800-2580
WWW.SHIPCAR.COM

THE ISLAND'S ONLY AUTHORIZED DEALER

508-693-3837  •  mvigenerator.com
mvigenerator@hotmail.com

Generator Service
SALES  • INSTALLATION  • SERVICE

CONSTANCE MESSMER

(508)645-2211
constancemessmer.com

Psychic

Medium

Channel 

Reiki Master

Bowen Therapist

INDIVIDUAL NUTRITION & 
WEIGHT LOSS COUNSELING

Prudence Athearn Levy, MS, RD
Josh Levy, MS, RD

(508)627-3235
www.vineyardnutrition.com

HAYNES
PLUMBING & C ARETAKING, INC

PHONE (508)693-2716

CARETAKING 
& WINTERIZATION

HaynesPlumbingandCaretaking@gmail.com

A family business since 1965

20 East Line Rd.,Edg. | 508-693-3375 | midcape.net

Kitchen, Window & Door Showroom     home centers

business directory
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Sporting Goods

Outdoor Games

42 Circuit Ave, Oak Bluffs                   www.lazyfrogmv.com                  508-696-HOPY

20% Off
any one regular priced item

not valid on prior purchases
or discounted items, 

One coupon per person.
must have coupon at time of purchase 

Expires October 31, 2017

S P e C i A l i z i n g  i n  g A m e ,  S P O r t  A n d  F A m i l Y  F u n

Celebrating 13 years of fun!

D e d i c a t e d  t o  L e i s u r eD e d i c a t e d  t o  L e i s u r e

Board Games

PlAYerS wAnted at tHe lAzY FrOgPlAYerS wAnted at tHe lAzY FrOg

Toys

Tr a d i t io na l  b l en ds  w i th  m o d er n  s t y l e  fo r  a  natur a l l y  s e ren e  l o o k .

  

508-432-8014          hinckleyhomecenter.com
HINCKLEY DESIGN CENTER
Corner of Routes 39 & 137, East Harwich, Massachusetts

  

508-693-3227          vineyardhomecenter.com
VINEYARD DESIGN CENTER
454 State Road, Vineyard Haven, Massachusetts

15 Hewing Field, Chilmark - Quintessential post & beam home on 3.2 acres. $999,000

vineyard
DESIGN 

vineyard
design center
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