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Vins et Viandes aspires to ‘destination’ status
By Brad Johnson

Find the French name “Vins et Viandes” hard to pronounce? 
Why not try saying “V&V” instead.

That’s what Lou Matney Jr. believes customers at his new com-
bination package store and delicatessen will opt for when it opens 
its doors in mid-to-late August.

“We call it V&V for short,” the North Adams 
businessman said. “I think it’ll stick.”

International nomenclature aside, Vins et 
Viandes represents an ambitious effort to expand the selection and 
quality of beer and wine available in North Adams and northern 
Berkshire County. “There are very few places in north county 
with a really good selection of craft beers and quality wines,” 
said Matney.

In filling that niche, the new venture also fills one of the city’s 
largest retail vacancies: the 15,000-square-foot space formerly 

occupied by the Stapes office supply chain at the Steeple City 
Plaza in the heart of downtown North Adams.

“It’s a perfect space for what we wanted to do,” said Matney. 
“It gives us lots of room for our extensive inventory of beer and 
wine, as well as for the gourmet European delicatessen that makes 

up the other side of the business.”
Vins et Viandes came about through a col-

laboration between Matney and the owners of 
Steeple City Plaza, First Hartford Realty. The 

business is incorporated as Steeple City Liquors Inc., with Matney 
as president. Officers with First Hartford have board representa-
tion in Steeple City Liquors Inc., and, as landlord, First Hartford 
is providing some financial backing for the new venture.

The corporate name reflects the original – and perhaps future – 
intent to operate as a full liquor store. That was not possible due to

continued on page 10

Package deal…

Lou Matney Jr. (left) is joined by in-store sommelier Matthew McConnell (center) and floor supervisor Adam Bushey in front of the former Staples store in the 
Steeple City Plaza in downtown North Adams, which is being transformed into a new venture known as Vins et Viandes. The 15,000-square-foot space will stock 
the region’s largest selection of beer and wine, and will feature a full-service deli and international gourmet food section, when it opens in mid-to-late August.

“We call it V&V for short. 
I think it’ll stick.”

By John Townes
After more than a year of quiet preparation, 

production and sales, a new Berkshire County 
winery has been publicly uncorked.

Balderdash Cellars introduced its winery 
facility at 502 East St. in Pittsfield to the 
public with a well-attended grand opening 
event on June 15.

The facility is in an unlikely setting – in 
the lower level to the rear of a small retail 
complex that was constructed two years 
ago at the former site of the Pittsfield Rye 
Bakery at the corner of Elm and East streets 
in central Pittsfield. It is accessed from the 
East Street side by a small driveway, just 
past the main parking lot (near the Subway 
shop), where a helpful sign is posted pointing 
the way.

“We want 
this to be 
fun for 

ourselves 
and our 
custom-

ers,” said 
Hanson.

While the 
urban setting 
may seem unusual for a winery, it fits both 
the needs and business model for this par-
ticular operation. Rather than having its own 
vineyard, Balderdash Cellars is focused on 
creating locally produced premium wines 
that are made with grapes from vineyards 
in the Sonoma, Paso Robles, and San Luis 
Obispo regions of California.

“What makes the difference in creating 
quality wine is starting with good grapes and 
then what you do with them,” said Christian 
Hanson, who operates Balderdash Cellars 
with his wife, Donna.

The Hansons live in Pittsfield and both 
work for Sabic Innovative Plastics. They 

continued on page 14

By Brad Johnson
Three area entrepreneurs whose various 

ventures and professional activities have 
ranged from public relations to home fur-
nishings to donut making have collectively 
entered an entirely different field – a hop 
field.

As such, they are engaged in an experi-
ment in the financial viability of small-scale 
organic hops farming.

“This is not a get-rich program by any 
means,” said John Armstrong, who is one of 
three equal partners in Hoppy Valley Organ-
ics Inc. in Pownal, Vt. “But we are looking 

to prove that small-scale hops farming can 
work if done right.”

Armstrong, who is co-owner and manager 
of Hillside House Furniture in Pownal, is 
joined in the venture by his longtime friend 
and fellow Pownal resident, Peter Hopkins, a 
free-lance business writer; and by his father-
in-law, John Neville of Clarksburg, who 
was the owner and operator of the former 
Neville’s DoNut Shop in North Adams until 
his retirement in 2005.

This spring and summer, travelers along 
scenic Route 7 in Pownal (just north of the 

continued on page 12

High hopes for Hoppy Valley
Interest brewing in small-scale organic hops farming venture 

Balderdash Cellars 
puts Pittsfield on 
wine-making map
Avocation-turned-enterprise adds 
new dimension to city’s industry

An array of tall poles and baling twine form the eye-catching infrastructure for Hoppy Valley Organics. In 
this mid-July photo, newly planted hop vines are just beginning their slow climb up the diagonal twine.
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Mediterranean fare slated 
for two north county sites

By Brad Johnson
Through the power of suggestion, the 

downtown North Adams cafe formerly 
known as The Local has become decidedly 
less so, at least in terms of the type of cuisine 
served there.

Owner Fahri Karakaya has transformed 
his one-year-old eatery at the corner of Main 
and Holden streets into MediTerra American-
Mediterranean Bistro.

Whereas the emphasis at The Local had 
been on casual light fare for breakfast, 
lunch and late afternoon snacking, the new 
bistro serves up a more substantial menu for 
lunch and dinner that features a variety of 
Mediterranean-infl uenced dishes.

“This came from customers’ suggestions,” 
said Karakaya, who hails originally from 
Turkey. “They kept asking, ‘Why not do 
something from your own culture? Why not 
do something Mediterranean?’”

For Karakaya, these suggestions made 
sense to him on a number of levels. For one, 
he noted the absence of restaurants in the 
northern Berkshire market serving cuisine 
from that region, which loosely includes 
Lebanon and Turkey and well as Greece 
and Italy. “Nobody does Mediterranean 
here,” he said.

Also, from an operational perspective, he 
said business at The Local was limited by 
the absence of dinner service. “We did okay 
with breakfast and lunch,” he said. “But we 
were not doing dinner, and were not set up 
for table service.”

After a few months of behind-the-scenes 
planning, Karakaya closed the business for 
three days in early June and reopened on 
June 12 as MediTerra.

The closing allowed for some redecora-
tion of the 3,000-square-foot space, along 
with an enhancement of kitchen facilities 
and equipment, including the installation 

of a char broiler. New plates, glassware and 
cutlery were acquired to go along with the 
full table-service operation at MediTerra. 
“We wanted to create a nice dining room 
with candles on the tables,” he said.

The shift to table service also necessitated 
the hiring of wait staff for the bistro. Karakaya 
said MediTerra has six 
wait staff and three 
chefs and kitchen staff. 
Leading the kitchen 
is chef Ahmet Akcay, 
who Karakaya recruit-
ed from Boston.

The bistro (413-346-
4172 ) has seating for 
74 and continues to 
serve beer and wine.

The menu at MediTerra falls in the mid-
market price range, with most appetizers, 
specialty salads and sandwiches under $10. 
Entrees range from about $10 to $20. The 
emphasis is on Mediterranean specialties, 
including a handful of vegan and vegetar-
ian items.

According to Karakaya, cuisine from this 
region also features healthier qualities. He 
noted, for example, the absence of deep-fried 
fare on his menu. “Everything is either grilled 
or sauteed or from the oven,” he said.

MediTerra serves lunch and dinner daily 
except Monday from 11 a.m. to 9:30 p.m. 
(until 10 on Friday and Saturday). The bistro 
is also open for breakfast on weekends only, 
beginning at 8 a.m., with the menu featuring 
traditional breakfast fare.

While MediTerra fi lls a niche in North 
Adams for regional cuisine, Karakaya is 
also taking a similar step in neighboring 

Williamstown. He has leased a vacant res-
taurant space at 60 Spring St., where he plans 
to open another Mediterranean-style eatery 
later this summer.

To be called Pera Bistro, this will be a 
slightly more upscale variation on Karakaya’s 
North Adams restaurant. “It will be upscale, 

very nice, with lunch 
and dinner,” he said.

Karakaya said con-
tractors are currently 
working on the space 
(which most recent-
ly housed That’s A 
Wrap), and he is tar-
geting a late August 
opening.

While also focused 
on Mediterranean cuisine, Pera (named after 
a small, historic village in Istanbul) will have 
a different menu than MediTerra. “Only a few 
items will be the same,” he said, adding that 
prices will be “a little higher” there.

Pera will also feature a casual dining 
atmosphere, and will include a bar section. 
The business will have a full license for 
alcoholic beverages.

Karakaya said start-up costs for Pera will 
be around $80,000. Financing has been ar-
ranged through MountainOne Bank. Staffi ng 
and hours for the new restaurant are still 
being determined.

Karakaya said he believes that the two res-
taurants, though only a few miles apart, will 
succeed in developing their own following. 
That, he added, is already happening with 
MediTerra. “We’re doing much better busi-
ness,” he said. “People like to eat something 
fresh and different.”◆

Fahri Karakaya has transformed his one-year-old North Adams cafe, The Local, into MediTerra. He is now 
working to open a second Mediterranean-style restaurant, Pera Bistro, in Williamstown later this summer.

“This came from customers’ 
suggestions,” said Karakaya, 

who hails originally from 
Turkey. “They kept asking, 

‘Why not do something from 
your own culture? Why not do 
something Mediterranean?’”
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City, art center collaborate 
on Islam Contemporary

By John Townes
The City of Pittsfield’s Office of Cultural 

Development and the new Whitney Center 
for the Arts are collaborating on a joint 
art show and related events called Islam 
Contemporary.

The juried exhibit opened Aug. 2 and runs 
through Aug. 29 at the city-owned Lichten-
stein Center for the Arts on Rennie Avenue 
and at the Whitney Center for the Arts at 42 
Wendell Ave.

Islam Contemporary will explore Islamic 
cultures, history, art and day-to-day life 
through contemporary art. A curated series 
of performances, film screenings, readings 
and artist talks is also being planned as a 
companion to the exhibit.

The Whitney Center was established last 
year by Lisa Whitney, a 1964 graduate of 
Pittsfield High School who is now an attor-
ney in New York City. Whitney purchased 
the historic Thomas Colt House one year 
ago with a vision of transforming it into a 
multi-use facility for the creative arts. She 
said, at the time, she was doing this to make 
a contribution to her hometown.

After receiving the necessary permits 
and doing basic upgrades to the building, 
which had been the longtime home of the 
Women’s Club, the center began its initial 
activities this spring. Among its first offer-
ings was rites of Passage: rooms of our 
own from Girlhood Through elderhood, a 
new multimedia art performance by artist 
Pooja Ru Prema.

The upcoming Islam Contemporary 
exhibit was initiated by the city’s Office 
of Cultural Development, and the Whitney 
Center joined as a co-organizer.

A call for artists was issued earlier this 
year, and works by national as well as local 
artists were sought.

The jury for the exhibit includes Megan 

Whilden, director 
of cultural devel-
opment for the city 
of Pittsfield; Ghazi 
Khazmi, execu-
tive director of the 
Whitney Center for 
the Arts; Aziz So-
hail, arts manage-
ment intern at the 
Office of Cultural 
Development; and 
Lesley Ann Beck, 
director of com-
munications at the Berkshire Museum.

The show is being curated by Sohail, 
who suggested the idea for the exhibit. 
“As a Pakistani, I am interested in art and 
believing in its ability to bring people to-
gether,” he said.

Whilden explained that Islamic art and 
culture seemed to be a timely subject for a 
current exhibit.

“Through the years, we’ve sponsored activi-
ties related to the many groups that make up 
the community,” said Whilden. “Right now, 
Muslims are among the groups that experi-

ence a high level 
of prejudice and 
misunderstand-
ings in the United 
States. There is a 
real need for peo-
ple to learn about 
and experience the 
positive aspects of 
Islamic arts and 
culture. We hope 
that this will help 
to expand people’s 
ideas about Islam, 

and promote constructive dialogue.”
In addition to the displays of visual art, 

other related events are being planned.
Whilden noted that the show coincides 

with a portion of Ramadan, an annual fast in 
the Islam religion in July and early August 
that concludes with a celebratory feast known 
as an Eid. A community potluck to mark the 
Eid was slated to be held Aug. 10.

Details about upcoming activities related 
to the exhibit will be publicized. For more 
information, contact Aziz Sohail at aaziz@
brandeis.edu or at 413-499-9348.◆
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By John Townes
The Renaissance Arts Center is living up to 

its name by undergoing its own renaissance 
after being closed for about a year.

This spring, the art school reopened in an 
expanded form in the Jenifer House Com-
mons complex at 420 Stockbridge Rd. (Route 
7) in Great Barrington.

The business was founded as Renaissance 
School of Visual Arts in 2010, offering classes 
in painting, photography and other visual arts 
for adults and young people. Its operations 
were based in a 1,000-square-foot second-
floor space on Railroad Street in downtown 
Great Barrington.

“We outgrew that space within the first 
year after we opened,” explained founder 
Patricia Navarino, who is co-director of the 
school with her husband, Nicholas. “We had 
been looking for another larger space to rent 
or purchase, but we couldn’t find anything. 
We decided to close before the summer last 
year and continue the search.”

They finally found a site that could ac-
commodate their plans in the front build-
ing of Jenifer House Commons. On Feb. 
1 they purchased the 5,500-square-foot 
space as a commercial condominium for 
$400,000 from Seth Lipsky. (The space had 
previously been leased by Wingate Ltd., a 
home furnishing and design business, which 
continues to operate in an adjacent section 
of the building.)

The Navarinos spent the subsequent 
months obtaining permits and making other 
preparations for the school’s reopening.

“We were very fortunate to find this space,” 
said Navarino. “It’s a large, open space that’s 
perfect for us. It did not need a lot of physical 
work. We basically just repainted the interior 
and make a few adaptations.”

Among the benefits of the larger space is 
the ability to add classes in dance and other 
performing arts, said Navarino.

She noted that they have kept the open 
configuration of the two-story interior, and 
separate sections will be used as studios and 
performance spaces.

On section of the space on the main floor 

lyrical (ballet and modern), among others.
Navarino noted that the center will also offer 
social events for adults featuring activities 
such as painting sessions or instructed dances 
in salsa and other styles.

“We are very community-based and we 
plan to sponsor activities that combine social 
gatherings and the arts,” she said.

Navarino said the school emphasizes a 
personal approach. In addition to one-on-
one instruction, their classes also encourage 
individualized learning and interactions.

“Our goal is to see every studio have classes 
of about eight to 10 students,” she said. “We 
don’t really want to have huge classes.”

Youth programs
Renaissance Arts Center has a variety of 

programs for young people that are designed 
develop skills and interest in the arts while 

complementing school-based instruction 
in these areas.

In addition to the option to take specific 
classes, Renaissance Arts Center offers pro-
gressive learning tracks in the arts from grades 
K-to-12 that a student can take as they progress 
through their school years. These combine a 
curriculum-based approach with the flexibility 
for students to develop at their own pace.

“It is based on understanding a child’s own 
learning style,” Navarino said. “Students 
respond best when you meet them where 
they are in their development, and allow 
them to follow their interests at their own 
level and pace.”

Renaissance also works with local schools 
to provide art instruction that complements 
the schools’ academic curricula, including 
advanced placement classes for students in 
upper grades.

One feature of these youth programs is the 
development of student portfolios, which can 
be submitted with students’ applications to 
higher education institutions.

Navarino said Renaissance also brings in 
representatives from art colleges and other 
institutions to talk to students.

She noted that the center’s youth educa-
tion programs are intended to serve students 
who are planning to pursue a career in the 
arts, as well as those who are going into 
different fields.

“Arts education is useful whatever career 
a student ultimately goes into,” said Nava-
rino. “In the 21st century [employers] are 
looking for people who are able to think 
creatively and outside of the box. Education 
in the arts encourages that, and the portfolio 
demonstrates that.”

With the move to the larger space, Renais-
sance Arts Center is now able to offer arts-
based summer camp programs for youths.

New Jersey roots
The Navarinos previously lived in New 

Jersey. Patricia, who has a background in 
painting and dance, was a teacher and the 
visual arts and dance supervisor in the Mill-
burn Township School District. Nicholas was 
a school principal in the same district.

In 1989, Navarino founded the original 
Renaissance Art School as a separate venture 
in Millburn. “Early in my teaching career, I 
had also started tutoring individual students to 
earn additional income,” she said. “That grew 
and became the Renaissance Art School.”

That school is now owned by her daughter 
Rebecca Scinto, who is also starting another 
branch in Sparta, N.J.

“The schools in New Jersey are a separate 
business from the Renaissance Arts Center 
here,” said Navarino. “However, we have a 
similar look and approach.”

The couple started coming to the Berkshires 
a number of years ago to visit Rob Navarino, 
who is Nicholas’ son and owner of The Chef’s 
Shop in Great Barrington. After retiring from 
the Millburn schools, they moved to Berkshire 
County and founded the school.

Despite the hiatus of the past year, Nava-
rino expressed enthusiasm about the school’s 
new situation and location. “This is really a 
dream come true,” she said.◆

ReNaissaNce aRTs ceNTeR

School expands programs in larger space
Right: Patricia Navarino stands outside the commer-
cial condominium at Jenifer House Commons that 
is now home to the Renaissance Arts Center. She 
and her husband Nicholas purchased the 5,500-
square-foot site after they outgrew the school’s 
original location in downtown Great Barrington. 
Below: Navarino is joined by instructor Katie Ross in 
the digital arts studio, one of several new programs 
the school can now offer in its larger space. Others 
include classes in dance and performing arts, as 
well as youth summer camp programs.

is being converted into an art supply store, 
which is slated to open in September.

The school has about 15 instructors, who 
are artists and professionals in different fields. 
They work at Renaissance on a part-time 
basis. “Everyone works together really well 
as a team,” she noted.

Renaissance Arts Center (413-528-9600 
or renaissanceartschool.com) offers over 30 
classes and programs. They include group 
classes and workshops, and one-on-one 
instruction in a variety of fine-art media, in-
cluding drawing, painting, collage, sculpture 
and cut paper, as well as digital photography 
and graphic arts. It will also offer figure-
drawing classes and uninstructed sessions 
with live models.

The center’s performance art programs 
include fundamentals of theater and classes 
in dance styles such as hip-hop, tap, and 
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Aug. 13, 15: Back-to-school 
events hosted by The Family Place 
for kids entering Pre-K through 
6th grade at northern Berkshire 
elementary schools. Students and 
their parents can get a free backpack fi lled with school supplies 
and meet their school principal. On Aug. 13, an event for fami-
lies living in Florida and Savoy will be held at Gabriel Abbott 
Elementary School in Florida from 5:30 to 6:30 p.m. On Aug. 
15 an event for families living in Williamstown, North Adams, 
Clarksburg, Adams and Cheshire will be held at The Family 
Place, 61 Main St., North Adams from 1 to 3 p.m. Pre-registration 
is required. Contact Amber Besaw at 413-663-7588 or email 
abesaw@nbccoalition.org by Monday, Aug. 12.

Aug. 13, Sept. 11: North Adams Green Drinks, informal gathering 
of people interested in conservation and environmental issues (spe-
cial Tuesday date in August due to city festival on Wednesday). 5:30 
p.m. at the Freight Yard Pub in the Western Gateway Heritage Park. 
Sponsored by the Berkshire Environmental Action Team (BEAT) 
and Northern Berkshire Transition. For more information, contact 
Jane Winn at jane@thebeatnews.org or 413-230-7321.

Aug. 14: North Adams Downtown Celebration, from 5:30 to 
9 p.m., with Main, Eagle, Holden and the northern portion of 
Ashland Street closed to all but pedestrian traffi c for the annual 
festival. Rain date: Aug. 15. Information at 413-664-6180.

Aug. 14: Chamber Nite at The Montessori School of the 
Berkshires at 5 p.m. in Lenoxdale for members of the Berkshire 
Chamber of Commerce. RSVP. 413-499-4000.

Aug. 16: Butterfl y House Kick-off Party to mark the new 
facility at Project Native at 342 North Plain Rd. in Housatonic. 
Party and tours 10 a.m. to noon, and evening reception at 5:30 
p.m. 413-274-3433 or projectnative.org.

Aug. 16: Baseball in the Park with a big-screen outdoor 
telecast of the New York Yankees vs. Boston Red Sox game 
in Roche Reading Park next to the Lenox Library. Ballpark 
refreshments available for purchase. Local businesses can call 
Kelly Wickliff at 413-637-2630 ext. 121 for information on 
purchasing advertising space for this event on the park’s “Green 
Monster.” Proceeds benefi t the library.

Aug. 17: Vaudeville Benefi t for The Guthrie Center featur-
ing Sally-Jane Heit performing a comedy and music show A 
Valentine to an Old Theatre Art Form. $25. For information and 
tickets, call 413-528-1955 or visit www.guthriecenter.org.

Aug. 17: Wing Fling with contest for best wings and ribs in 
the Berkshires and concert by Whiskey City at Wahconah 
Park in Pittsfi eld. Sponsored by Downtown Pittsfi eld Inc. 
$20 in advance, $25 at door. Information and tickets at www.
DowntownPittsfi eld.com/wingfl ing. 

Aug. 17: Berkshire BikeNFly at Great Barrington Airport spon-
sored by Great Barrington Rotary to benefi t scholarships and com-
munity projects. Information at www.berkshirebikenfl y.org.

Aug. 17: Pittsfi eld Repair Cafe with experts available to fi x 
or offer advice on repairs on household items for free. 1 to 
5 p.m. in the basement at St. Stephen’s Church in Pittsfi eld. 
Sponsored by the Resilience Circle. For information about 
whether your particular possession is suitable to bring, call 
Tom Harter at 413-212-8589.

Aug. 20, Sept. 17: Pittsfi eld Green Drinks, informal gathering 
of people interested in conservation and environmental issues 
on third Tuesday of each month. 5:15 p.m. at MadJacks BBQ, 
295 North St. Sponsored by the Berkshire Environmental Ac-
tion Team (BEAT). For more information, contact Jane Winn 
at jane@thebeatnews.org or 413-230-7321.

Aug. 21: Berkshire County Night Cruisers will display vin-
tage cars on the lawn at Williamstown Commons Nursing & 
Rehabilitation Center at 25 Adams Rd. in Williamstown from 
6 to 8 p.m. Free to public.

Aug. 21, 22: The ABCs of Navigation for Caregivers of Se-
niors, workshop for those caring for a parent, spouse, grandparent 
or older relative to help them balance their caregiving, family and 
work responsibilities. Presented by Bob Dean of Navigation For 
Caregivers on Aug. 21 in North Adams from noon to 1:30 p.m. 
and from 5 to 6:30 p.m. at United Cerebral Palsy of Berkshire 
County’s north county offi ce at 535 Curran Hwy.; and on Aug. 
22 in Pittsfi eld at same times at UCP’s offi ce at 208 West St. 
Cost is $35 which includes course materials and a light lunch/
supper. To register or for more information, contact Bob Dean 
at 413-464-1519 or rpdean123@gmail.com.

Aug 22, Sept. 19: Third Thursdays monthly community 
street festival in downtown Pittsfi eld. 5 to 8 p.m. Information 
at discoverpittsfi eld.com.

Aug. 23-25: Lenox Library’s Giant Annual Book Sale at the 
library at 18 Main St. Grand opening Friday 11 a.m. to 2 p.m. 
(with $5 donation), then free until 6 p.m. Saturday and Sunday, 
10 a.m. to 5 p.m. with free admission. Call 413-445-5679 or 
email ibrowner@roadrunner.com for information.

Aug. 24: Summerfest Celebration sponsored by Great Bar-
rington Downtown Merchants with music, vendors and other 
activities downtown from 3 to 9 p.m. 413-528-4284.

Aug. 24: Pittsfi eld Family YMCA Annual Sprint Triathlon at 
Burbank Park on Onota Lake in Pittsfi eld to raise funds for the 
Y’s General Scholarship Campaign for memberships and other 
services. For information, visit www.pittsfi eldfamilyymca.org 
or call Michelle Kettler at 413-499-7650 ext. 33.

Aug. 24: W.E.B. Du Bois Celebration in Great Barrington honor-
ing the life and legacy of the civil rights leader, including readings 
from his works at the Mason Library at 10 a.m., a program and 
performance at the First Congregational Church at 11 a.m. and a 
tour of the W.E.B. Du Bois Homesite at Church and River streets 
at 2 p.m. For information visit www.duboisnhs.org.

Aug. 28: Good News Business Salute sponsored by Berkshire 
Chamber of Commerce. 7:45 a.m. at The Williams Inn in Wil-
liamstown. RSVP at 413-499-4000. 

Aug. 29, 30: Farm and Table Dinners outdoors 6 p.m. at the 
Stone Hill Center at the Sterling and Francine Clark Art Institute 
in Williamstown. Four-course meals using local foods prepared 
by Chef Dan Smith of John Andrews Farmhouse Restaurant, plus 
related events. Part of the ChefX series of dinners sponsored by 
Berkshire Farm & Table. $170 per person. Details and menu 
available at www.berkshirefarmandtable.com.

Sept. 5: Great Barrington Green Drinks, informal gathering 
of people interested in conservation and environmental issues 
on fi rst Thursday of each month. 5:15 p.m. at the Route 7 Grill, 
999 South Main St. For more information, contact Erik Hoffner 
at ehoffner@orionmagazine.org or 413-528-4422.

Sept. 7: 3rd Annual HillcrestFest for children and families, 
hosted by Hillcrest Educational Centers at its administrative 
offi ces at 788 South St.in Pittsfi eld, from 11 a.m. to 3 p.m. 
Sponsored by Greylock Federal Credit Union. All activities and 
performances are free. For more information, contact Sheila 
Mason at smason@hillcrestec.org or 413-499-7924 ext. 133.

Sept. 7: HospiceCare in The Berk-
shires Remembrance Ceremony 
and Walk beginning at 9:30 a.m., at 
Farnams Crossing on the Ashuwill-
ticook Trail in Lanesboro. HCIB 

will provide buttons inscribed with the names of honored loved 
ones and will publish a Memorial Journal. No fee for walk or 
buttons but donations to support HospiceCare are welcome. For 
information, call 413-443-2994 or visit www.hcib.org.

Sept. 9: Greylock Federal Credit Union’s 35th Annual Golf 
Tournament to benefi t BFAIR, with contributions providing 
support for adults and adolescents with developmental disabili-
ties, autism and acquired brain injury. For sponsorship info, go 
to www.bfair.org/golf/sponsorship/. For golfi ng information, 
contact Vicky May at Greylock Federal at vmay@greylock.org 
or call 413-236-4105 to register.

Sept. 16: Berkshire Grown Harvest Supper at Ski Butternut. 
Information at 413-528-0041 or BerkshireGrown.org.

Sept. 27: Hillcrest Educational Centers’ Fall Golf Classic, 
four-person scramble format at Waubeeka Golf Links in Wil-
liamstown and Donnybrook Country Club in Lanesboro. For 
registration and sponsorship information, call Shelia Mason at 
413-499-7924 ext. 133 or email smason@hillcrestec.org. 

Oct. 6:  Northern Berkshire Fall Foliage Parade through 
central North Adams beginning at 1 p.m. co-sponsored by the 
Berkshire Chamber of Commerce. This year’s theme is Haunts, 
Legends, & Ghost Stories. The steering committee is seeking 
sponsorships, participants and others to help raise this year’s 
fund-raising goal of $40,000 for the event. For information call 
413-499-4000 or visit www.fallfoliageparade.com.

Oct. 11-13: 2013 Made in the Berkshires Festival, presented 
by the Berkshire Theatre Group at The Colonial Theatre, The 
Garage, and The Unicorn Theatre. All-access passes on sale 
from Aug. 15 to Sept. 10 for $100. Single-event tickets go on 
sale Sept. 11 for $15. Opening Night tickets, which include an 
After Party with the artists, go on sale Sept.11 for $50. Call 
413-997-4444 or go towww.berkshiretheatregroup.org.◆
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Berkshire Hills Bancorp Inc. has announced 
that its banking subsidiary, Berkshire Bank, has 
entered into a purchase and assumption agreement 
to acquire 20 retail bank branches from Bank 
of America. The branches, which are located 
in New York markets within or contiguous to 
markets currently served by Berkshire Bank, will 
increase the bank’s total branch count to 94 and 
more than double its current New York branch 
count of 17. The branches targeted for acquisition 
have approximately $640 million in total deposits 
and $5 million in loans. Berkshire Bank currently 
has $5.2 billion in assets and is one of the lead-
ing regional banks in its northeastern markets. 
According to the announcement, the acquisition, 
subject to regulatory approval, is expected to be 
completed in the first quarter of 2014.

Waterstone Retail Development of Needham 
has made a second, and larger, proposal to build a 
retail center in the William Stanley Business Park 
that would contain a single business in a 200,000-
square-foot building. The new retail facility would 
be built on a 16-acre portion of the site near Tyler 
Street. Waterstone had made an earlier proposal in 
2011 to develop this same section of the park, but 
that plan stalled because when a prospective retail 
tenant decided not to pursue it. In late July, the de-
veloper presented a new proposal to the Pittsfield 
Economic Development Authority (PEDA), the 
quasi-public agency that is overseeing the conver-
sion and redevelopment of former General Electric 
property. Waterstone said it had a likely retail tenant, 
but could not disclose its identity at this time. The 
developer estimates the project would cost about 
$30 million, of which $10 million would be used 
to clear and prepare the site. The earlier plan had 
prompted criticism from community members, 
including Mayor Daniel Bianchi, who contended 
that the William Stanley Park is intended to be used 
for manufacturing, light industry and professional 
activity rather than retail. However, supporters say 
the proposed development would bring additional 
jobs and tax revenues into the city and still leave 
space that would be available for manufacturing 
and other targeted activities.

The Adams Community Bank Walk to End 
Alzheimer’s team will participate in the Town 
Wide Tag Sale in Adams on Aug. 10 as part of 
their fund-raising efforts to benefit the Alzheimer’s 
Association. Employees of the bank are donating 
collectables, holiday decorations, children’s toys 
and other items and accessories for the sale, all pro-
ceeds of which will go directly to the Alzheimer’s 
Association. The team will then continue their 
fund-raising efforts at the North Adams Down-
town Celebration on Aug. 14, where they will sell 
locally crafted scarves, candles, jams and jellies. 
The 2013 Walk to End Alzheimer’s will take place 
Sept. 21 at the Ashuwillticook Rail Trail, begin-
ning at Farnams Causeway in Cheshire.

A new pilot Adams Farmers Market opened 
July 21 and will run through September on Sundays 
from 11 a.m. to 2 p.m. at the Adams Visitor Center 
at 3 Hoosac St. It offers locally produced food as 
well as other items from farmers and crafters. The 
Adams Agricultural Commission, the Town of 
Adams and North Berkshire Mass in Motion are 
sponsoring the pilot market as a way to promote 
access to healthy food in the community.

The Berkshire Bank Foundation has awarded 
Hillcrest Educational Centers a $15,000 grant 
to support a north county expansion of Hillcrest’s 
dental clinic program. Hillcrest Educational 
Centers opened a dental clinic in 1985, which 
is located in Pittsfield and serves special-needs 
patients, MassHealth clients and other low-income 
clients without insurance, as well as the general 
population seeking affordable care. The clinic also 
provides free, in-school, oral health education and 
a dental program for homeless veterans. The new 
funds from Berkshire Bank Foundation will sup-
port a new satellite dental facility on the campus 
of North Adams Regional Hospital which will 
serve the population in that part of the county.

Berkshire Community College officially be-
came a smoke-free campus on Aug. 1. The policy, 
which includes the burning of tobacco or any other 
material in any type of smoking equipment, encom-
passes all property owned and operated by BCC. 
The initiative aims to limit exposure to secondhand 
smoke for the campus community. The college will 
offer assistance to those who wish to quit smoking 
through a smoking cessation program in collabora-
tion with Berkshire Health Systems.

The Visiting Nurse Association & Hospice 
of Northern Berkshire is in the top 25 percent 
of home healthcare agencies for “overall rating of 
care,” according to patient satisfaction surveys. 
The VNA & Hospice recently earned an “Award of 
Distinction” from Fazzi Associates, a national firm 
that tracks patient satisfaction for 350 agencies. The 
VNA & Hospice also placed in the top 25 percent 
for “likelihood to be recommended to others.” The 
VNA & Hospice is the home healthcare branch of 
Northern Berkshire Healthcare.

Berkshire Taconic Community Foundation 
has announced that Sept. 1 is the deadline for 
applications to the Green Pastures Fund from 
nonprofit organizations or public entities within 
the Berkshire Taconic region. The Green Pastures 
Fund was established in 1999 by an anonymous 
donor to preserve and encourage small, community-
based agricultural ventures, scholarships and other 
programs. Last year, 14 nonprofits received support 
from the fund. To apply or donate to the Green 
Pastures Fund, visit www.berkshiretaconic.org.

Big Y Foods has announced plans for a major 
upgrade of its supermarket on West Street in central 
Pittsfield. The company received a special permit 
for the project from the city in July. The $6 million 
project will begin in August and work is expected 
to continue through March of next year. It will in-
clude improvements to many of the store’s physical 
facilities and infrastructure, landscaping and the 
creation of additional parking. A larger loading area 
will also be added. The store will remain open dur-
ing construction… Berkshire Organics Market 
& Delivery Service was named one of the Top 
12 Right to Know Grocers in North America by 
Organic Consumers Association (OCA). Berkshire 
Organics was selected from a field of more than 
150 stores, nominated by consumers from around 
the country, that focus on providing information 
related to use of GMO (genetically modified or-
ganisms) in food products and/or excluding such 
products from their shelves.

Massachusetts College of Liberal Arts 
(MCLA) has received a grant award of $11,000 from 
the Berkshire United Way to support Berkshire 
County Goes to College, an annual event held in 
April by the Berkshire Compact for Education 
and MCLA. The grant will enable some 1,200 sixth 
grade students from Berkshire County’s public 
schools to visit MCLA, Bard College at Simon’s 
Rock, Berkshire Community College and Wil-
liams College. Each institution provides a sampling 
of college life, exposing students to academics, 
extracurricular activities and campus life. Students 
are broken into groups and rotate through a series 
of 20-30 minute workshops. Workshop topics vary 
from year to year, and cover a range of subjects… 
The athletic training major at MCLA has been ac-
credited by the Commission on Accreditation of 
Athletic Training Education (CAATE). MCLA’s 
athletic training major, established in 2009, is 
the only such program in western Massachusetts, 
southern Vermont and eastern New York.

Greylock Federal Credit Union has com-
mitted $50,000 over five years to support Elder 
Services of Berkshire County and its “Meals on 
Wheels” senior nutrition program. The multi-year 
pledge is intended to enhance program funding 
stability by providing $10,000 annually from 2013 
through 2017. Elder Services Executive Director 
John Lutz said that the program reaches some of 
the most vulnerable seniors in Berkshire County. 
“Greylock’s support is much needed and very 
timely, given the steep rise in utility, food and 
transportation costs in recent years,” he said… 
Berkshire United Way has also designated 
$25,213 to Elder Services’ Nutrition/Meals on 
Wheels Program, to help provide meals for seniors 
in central and southern Berkshire County in the 
current fiscal year.

A planned solar array at 217 East Rd. in Adams 
will be scrutinized for its possible effects on water 
runoff and other environmental impact, as the result 
of an agreement with neighbors and the town by the 
developer, Apis Energy Group. The project, which 
is under review by the town’s planning board, is 
slated to contain 6,100 solar panels on about 11 acres 
to provide electricity to the grid. Neighborhood 
residents had expressed concerns about drainage 
and other issues, which prompted the developer to 
agree to fund an independent study.

Adams Community Bank has again been 
recognized as a 5-Star rated bank by BauerFi-
nancial Inc., the nation’s leading bank rating 
and research firm. Bauer’s highest 5-Star rating 
indicates that Adams Community Bank excels 
in areas of capital, asset quality, profitability and 
other criteria. The latest recognition marks an 
unbroken string of 5-Star ratings for the bank 
dating back over 23 years.

Berkshire Medical Center has received 
the American College of Cardiology Founda-
tion’s NCDR ACTION Registry–GWTG Gold 
Performance Achievement Award for 2013, one 
of only 32 hospitals nationwide to do so. The 
award recognizes BMC’s commitment and suc-
cess in implementing a higher standard of care 
for heart attack patients, and signifies that BMC 
has reached an aggressive goal of treating these 
patients to standard levels of care as outlined by 
the American College of Cardiology/American 
Heart Association.◆

PRIME ROUTE 7 LOCATION
Historic Schoolhouse now office + single family 

rental home – or tear down home and build 
onto schoolhouse. C3A Commercial zoning.

$375,000

RETAIL & OFFICES IN HEART 
OF DOWNTOWN LENOX

Prime Church Street location with over
9,000 sq. ft. of Mixed Commercial space

in two historic buildings.
$1,195,000

LENOX COMMERCIAL 
PROPERTIES“I was ready 

to get back to 
work!”

Larry Pandell, Adams, MA

“I’m self employed, so when my knee hurts I still have to work.  I 
injured it playing basketball years ago, and it was getting bad.  After 
treatments to minimize the pain, it was time to think about surgery. 
Dr. Jonathan Cluett did a partial knee replacement and after rehab at 
North Adams Regional Hospital, I was ready to get back to work.  The 
hospital’s Joint Venture class helped prepare me for the surgery and 
control pain afterwards.  Now I’m back on my ladder and feeling good.

“I even did the Greylock Ramble!”

The Joint Replacement Center of Northern Berkshire

 The Joint Replacement Center of Northern Berkshire can help you, too.   
Faster recovery.  Less pain.  You’re back in action. 
Call 413.664.5646 (413.664.JOINT) to get going.
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SPECIALISTS IN RESIDENTIAL & INDUSTRIAL MOvINg 
& WAREHOUSINg. LOCALLy & WORLDWIDE.

Providing personal, professional service, our expert moving teams stay 
with you every step of the way…from packing to delivery to unpacking. 

We cover moves throughout the U.S.

413•499•4982
501 Dalton avenUe, PittSfielD

Visit our website at www.castinemovers.com

iCC MC73444
US Dot 058227

Quality service 
competitive rates
a Family owned & operated 

Business since 1923

OR TOLL FREE
1•800•225•8068

Mark McKenna Heather Bartini Erin Carlotto
Business Banking Personal Banking Mortgage Banking

EQUAL HOUSING LENDERMEMBER FDIC/MEMBER DIF 

BUSINESS EXPANDING?

When you lose, 
don't lose
the lesson.

CALL

703
WEST HOUSATONIC

STREET

413 448 8287
ALNASCO.NET

1450
EAST ST

10
WENDELL AVE 

EXTENSION

HAWTHORNE
MILLS

ALNASCO
Four excellent

Pittsfield properties!

BUSINESS
TIP:

people on the move
Daniel le  Thomas 

has joined the Berkshire 
Chamber of Commerce 
as coordinator of events 
and programs, where she 
will also serve as staff 
liaison for all volunteer 
committees related to 
events, managing corre-
spondence with vendors, 
and developing, maintain-
ing, and updating events 

calendars. Thomas comes to the chamber from 
Garment Valet in Boston, where she was the 
events and programs coordinator.

John Bortolotto , 
Lenox branch manager for 
NBT Bank, recently com-
pleted a bank manage-
ment program offered by 
the Pennsylvania Banker 
Association (PBA) School 
of Banking, which offers 
educational programs to 
banking professionals. 
Topics covered include 
the banking system and 
financial statements, marketing, compliance, 
lending and supervision.

Berkshire Community College has named Lau-
ren Pellegrino director of recreational services 
for the college’s Paterson Field House. She is 
responsible for overseeing the facilities, includ-
ing the pool, tennis courts, soccer fields, fitness 
center and gymnasium. She also is involved with 
fitness and wellness programming for students, 
faculty and staff. Pellegrino comes to BCC from 
the Berkshire South Regional Community Center 
in Great Barrington, where she served as fitness 
and wellness manager.

Eugene Dellea, presi-
dent of Fairview Hospital, 
has been named Busi-
ness Person of the Year 
2013 by the Southern 
Berkshire Chamber of 
Commerce. Dellea was 
cited for his active role 
in several community 
and civic organizations, 
in addition to his commit-
ted service, guidance and 

leadership at Fairview Hospital and Berkshire 
Health Systems. A cocktail reception and tribute 
will take place on Sept. 11 from 5:30 to 7:30 p.m. 
at the Norman Rockwell Museum.

The board of directors of Berkshire Creative 
has elected a new slate of officers. Van Shields, 
executive director of the Berkshire Museum, will 
serve as president, succeeding Cathy Deely, who 
now sits on the board as immediate past president. 
John Toole, of L.V. Toole Insurance Co., will 
serve as vice president. Megan Whilden, director 
of cultural development, will serve as president-
elect.  Brian Astorino, of Greylock Investment 
Group, will continue in his position as treasurer. 
In addition to the officers, four new members 
have been elected to the volunteer board: Jennifer 
Browdy de Hernandez, associate professor of 
comparative literature, media studies and human 
rights at Bard College at Simon’s Rock; Christine 
Condaris, chairperson of the Fine & Perform-
ing Arts Department and professor of music at 
Massachusetts College of Liberal Arts; Peter 
Garlington, director of design at Interprint Inc.; 
and Denis Guyer, operations manager and special 
projects for Iredale Mineral Cosmetics.

John Buckley, 16, 
of Pittsfield, has been 
accepted and will attend 
Interlochen Arts Acad-
emy, the world’s premier 
fine arts boarding high 
school. Buckley, the son 
of Tom and Raya Buckley, 
will spend his junior year 
studying Theatre Arts at 
the Michigan academy. 
Previously, Buckley has 
been a student at Taconic High School. In addition 
to performances at Taconic High School, Buckley 
portrayed Eric in Barrington Stage Company’s 
performance of Lord of the Flies, Lumiere in 
the 2012 Youth Theater performance of Beauty 
and the Beast, and Dogberry in Shakespeare & 
Company’s 2011 Fall Festival production of Much 
ado about nothing.

Massachusetts College of Liberal Arts (MCLA) 
has announced that Jennifer Crowell has joined 
its Berkshire Cultural Resource Center (BCRC) 
as program coordinator. Crowell brings to MCLA 
a background in festival and music production, 
including five years as executive director of First 
Night Burlington, ownership of a production 
company in Vermont, and three years as the tour 
manager for Grace Potter and the Nocturnals, a pop 
rock band. Because BCRC programs rely heavily 
on MCLA students, Crowell’s role as program 
coordinator includes helping with the hands-on 
learning students receive through the Berkshire 
Hill Internship Program (B-HIP) in arts manage-
ment, at MCLA Gallery 51, through DownStreet 
Art initiatives, and other related programs.

Brenda Burdick has been appointed chairper-
son of the Berkshire United Way’s board of direc-
tors. Burdick is senior manager for marketing and 
public relations at General Dynamics Advanced 
Information Systems. She has been a member of 
the BUW board since 2009. Other BUW officers 
include: Christopher Mathews, owner and execu-
tive vice president, Onyx Specialty Papers, board 
vice chairperson; Paul Bruce, treasurer and chair 
of finance committee; Michael Barbieri, assistant 
vice president, Pittsfield Cooperative Bank, board 
clerk and chair of early childhood impact com-
mittee; Colleen Lussier, vice-president/regional 
trust adviser, TD Bank Wealth Management, chair 
of youth development impact committee; Janet 
Dohoney, chair of financial stability impact 
committee; and Christine Ludwiszewski, chair 
of the organizational development committee. 
New board members include: Christina Barrett, 
director of marketing, Berkshire Community Col-
lege; Christa Jelle, technical manager, General 
Dynamics; Robert Vaughan, support facilitator, 
Schools Works and retired school principal; Kevin 
Corrado, president and publisher, New England 
Newspapers Inc; Kevin Kuliga, general manager, 
GL&V; Tanya Edwards, director of social ser-
vices, Hillcrest Commons; Nik Davies, executive 
assistant, Western Massachusetts Electric; and 
Silvana Kirby, medical interpreter and translator, 
Berkshire Area Health Education Center.◆

Thomas
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Buckley
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By John Townes
After a year of renovating the former West 

Stockbridge train station building, Flavio 
Lichtenthal and Lisa Landry have fi red up 
the boilers on their new venture, No. Six 
Depot Roastery and Cafe.

Located at 6 Depot St. in the town center, 
the new venture, which opened on July 3, is 
an outgrowth of the married couple’s mutual 
love of food and coffee.

The 900-square-foot cafe is situated at 
the southern end of the 6,500-square-foot 
complex, which includes an annex and two 
residential apartments on the second fl oor. 
Other portions of the renovated building are 
leased to a variety of commercial tenants (see 
boxed story on this page).

Among other facets of the business, No. 
Six Depot operates as an on-site, small-batch 
coffee roaster. Rather than using high-tech 
modern techniques and equipment to pre-
pare their coffee, their methods are more 
traditional. They use a refurbished 1960s 
vintage roaster. Also, their espresso machine 
is a classic, manually assembled Victoria 
Arduino, which uses a hand-powered piston 
method for pouring and serving.

“Our methods are very hands-on and old 
school,” said Landry. “The espresso machine 
requires a strong arm to operate, but we 
believe the results are worth it.”

They source their coffee beans from grow-
ers in Costa Rica and other locations, using 
top-quality arabica beans grown in high 
altitudes. They use a direct-trade model to 

ensure that their coffee is grown with envi-
ronmentally sustainable methods, and that 
growers and workers receive fair wages and 
prices. While they sometimes use third-party 
vendors, they often purchase their beans from 
farmers and co-ops directly.

The beans they roast are used at the cafe 
for coffee by the cup, as well as in specialty 
drinks like espresso. The cafe also specializes 

in a cold-brewing process for iced coffee that 
takes several hours and results in a smooth 
and acid-free beverage.

No. 6 Depot also sells roasted coffee beans 
in packaged form by the pound. In addition to 
on-site retail sales, their beans are available 
online at www.sixdepot.com.

Landry said they plan to sell their coffee 
to other stores and restaurants on a wholesale 
basis. They also sell varieties of loose-leaf tea 
from established and reputable tea gardens 
around the world.

The cafe, which is open daily except Tues-
days from 8 a.m. to 4 p.m., serves breakfast, 
lunch and assorted baked goods.

Landry described the cuisine as a combi-
nation of North America fare and infl uences 
from Latin American and Italian cultures. 
The meals are prepared on site, using local 
ingredients as much as possible.

The specifi c items vary depending on 
what is seasonal, and what specials are of-
fered. The current menu features breakfast 
items such as poached eggs and grilled bread 

west Stockbridge 
train station back 
on track with arrival 
of new roastery-cafe
No. Six depot offers convenient 
refueling spot in village center

One year after buying the building, Lisa Landry and Flavio Lichtenthal have opened their new cafe and roastery in the former train station in West Stockbridge.

“Our fi rst priority was to get the 
other sections of the building into 
shape, so that we could lease those 

spaces as an income source.”

Restoration pumps new life into historic building
By John Townes

The building housing No. 6 Depot has a long history that began with construction 
of the core train station in 1838, serving a burgeoning railway industry and connecting 
north-south lines with those to the west.

Well into the following century, long after rail service through the town had been discon-
tinued, the station was acquired in the 1970s by the late A. Gordon Rose, an entrepreneur 
who had purchased many properties in the center of West Stockbridge for redevelopment 
in a plan to make the town a center of tourism. He converted and remodeled the station 
for other purposes, and it has housed a number of businesses since then.

No. 6 Depot owners Lisa Landry and Flavio Lichtenthal purchased the station from 
a Rose family trust in May 2012. The $490,000 purchase came as a package with other 
related properties in town, including a bungalow on Moscow Road and a 14-acre parcel 
to the west. The couple sold the house to a buyer as a residence, and are in the process 
of selling a portion of the acreage. 
(One prospective buyer has been 
interested in establishing a sculpture 
garden there.)

When they bought the former train 
depot, the 6,500-square-foot building 
was largely vacant. Portions were 
used by two commercial tenants, and one of its two upstairs apartment was occupied. The 
space at the southern end where the cafe is located had most recently been the site of another 
eatery, Caffe Pomo d’Oro, but that was also vacant at the time. (The cafe’s owner, Scott 
Cole, had at one time considered buying the depot building, but then closed the business 
to make way for his purchase and revival of the Monterey General Store last year.)

“The building was structurally sound but it needed a lot of work,” said Landry. “At fi rst 
our plans for the cafe had to take a back seat. Our fi rst priority was to get the other sections 
of the building into shape, so that we could lease those spaces as an income source.”

In addition to freshening up the interior of the commercial spaces and renovating the 
unoccupied apartment, the work included repainting the yellow exterior, repairing the roof, 
updating the HVAC systems, and installing a handicapped bathroom, among other tasks.

When it came time to remodel the cafe and roastery, an extra step arose. “The fact 
that we had roasting equipment put the site into a different category of use,” Landry 
explained. “So we had to install an upgraded electrical system and other features to meet 
the requirements of the codes.”

In their efforts to fi ll other commercial space in the building, Landry said they sought 
a combination of tenants involved in creative enterprises. “We wanted to have a certain 
feel here, that would be very much about the hands-on making of things,” she said.

That goal is refl ected in the current mix of tenants, which includes a fi lmmaker, 
jeweler, printmaker, yoga studio, a writer and a potter. “There’s a lot of life in this 
building now,” said Landry.

She noted that a Pilates studio that has occupied a central space there since before their 
purchase of the building is moving to another location this fall. When that space opens 
up, Landry and Lichtenthal plan to convert it into an art gallery and event room.

“We want to make that available for community use, and we plan to sponsor activities 
like fi lm showings, presentations and public suppers there,” said Landry.◆
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news & notes from the region

with pancetta or salad, as well as waffl es 
and other items.

For lunch they feature panini specialty 
sandwiches, salads and soups.

Their panini sandwiches include one 
prepared with porchetta (slow-roasted pork), 
truffl e aioli, hazelnut gremolata and lemon-
caper aioli; another with seared skirt steak 
with chimichurri; and other selections, in-
cluding some vegetarian offerings. Breakfast 
prices are $7, paninis are $9 and salads are 
$6, with assorted baked goods at $3.

No. Six Depot (413-232-0205) also in-
cludes a gallery and a “micro store” where 
they sell their own coffee, tea and sea salt, 
as well as a selection of prepared food 
products and other items, primarily from 
local producers. The gallery features artwork 
and crafts from tenants in the building and 
other local artists.

Landry said they also envision the site as 
a gathering spot for the community, and they 
plan to hold some events there.

Long route to roastery
The couple, who have been married for 18 

years, met while living in New York City.
Landry, a native of Shrewsbury, has a 

background in media production. She said she 
gained her love of coffee and coffeehouses 
while living in Italy for fi ve years, where 
she worked at the national RAI broadcast 
network.

Lichtenthal is a native of Buenos Aires, 
Argentina where he fi rst developed a fascina-
tion with coffee in that city’s pool halls and 
coffeehouses while growing up. He originally 
moved to New York to pursue a career in 
music. He supplemented his income by 
working in restaurants, including Carmine’s 
and Al di La in Brooklyn, and he gravitated 
to that as his career.

“My primary passion shifted from music 
to food,” he said. “I became fascinated with 
how different fl avors and ingredients are 
blended and interact with each other.”

They moved to Berkshire County 12 years 

ago, and currently live in Great Barrington. 
“We wanted to raise our children in a place 
like this,” said Landry.

Lichtenthal worked at restaurants here 
for a couple of years, 
and then was hired 
as the kitchen man-
ager at Gould Farm, 
a residential treat-
ment center and therapeutic community in 
Monterey for people with mental illnesses. 
He worked there for 10 years.

Eventually, the couple decided to open 
their own business. “I love Gould Farm and 
I could have happily stayed for another 10 
years,” said Lichtenthal. “But I experienced 
one of those life moments where it was time 
for a change. I had also become passionate 
about the process of roasting coffee, and 
the train station presented an opportunity to 
establish a cafe and roastery.”

Several of the kitchen staff with whom 
Lichtenthal worked at Gould Farm now 
work at No. Six Depot on a full- or part-time 
basis, including Sascha Woolfe, who is the 

cafe manager.
In addit ion to 

working at the cafe, 
Landry works full-
time as a freelance 

creative director and producer of educational 
materials. “I’ve kept my day job to help pay 
the bills,” she said. “But I work at the cafe as 
much as possible, and hope to do more there 
if it reaches the point where that becomes 
fi nancially possible.”

Landry noted that they were drawn to 
West Stockbridge because of the nature of 
the town. “We also really like West Stock-
bridge because it’s a real town, and people 
make things here,” said Landry. “What we’re 
doing fi ts into that.”◆

“We really like West Stockbridge 
because it’s a real town, and 
people make things here.”
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cOVeRstory
Vins et Viandes
continued from page 1

the current unavailability of an all-alcohol 
package store license in the city.

A variation on the corporate name – Steeple 
City Spirits – was also the original work-
ing name for the business. Matney said the 
decision to instead adopt Vins et Viandes 
was made both in deference to sentiments 
expressed by city officials and because, 
ultimately, the name better reflects the mul-
tifaceted nature of the venture.

“This is something completely different 
than just a package store or just a deli,” 
Matney said. “With Vins et Viandes, the 
two sides of the operation are very closely 
connected and complement each other in a 
way that we think customers will come to 
appreciate and enjoy.”

Right plan for right space
Vins et Viandes will not be Matney’s 

first business venture. He previously owned 
an operated a vending machine distribu-
tion company based in North Adams that 
serviced clients throughout New England, 
and earlier he operated a restaurant in New 
Hampshire.

His interest in the Steeple City Plaza 
originally focused on other vacancies there. 
Initially he explored the possibility of adapting 
the former Kmart Garden Center space (at the 
eastern end of the complex next to the cinema 
center) into a family restaurant. When logis-
tics and renovation costs for that plan proved 
prohibitive, he looked to the opposite side of 
the cinema complex to a newly vacant space 
created by the closing of the Sears Hometown 
Store. Matney envisioned using that space for 
a restaurant and game center that would be 
ideally positioned to cater to customers of the 
adjacent cinema complex.

Matney said this concept met with some 
resistance from city officials and never took 
hold in his discussions with owners of the 
plaza. However, yet another idea floated by 
Matney – to open a combination package 
store and delicatessen in the former Staples 
space – drew a thumbs up from both the city 
and First Hartford Realty.

Matney believes the warm reception to 
his plan is attributable to the scope of the 
operation (in terms of its vast selection of 
craft beer and wine) and its potential to 
draw customer traffic to downtown North 
Adams.

“I see this as a destination store that will 
draw customers from a wide area,” he said, 
noting that his market extends well into 
eastern New York, southern Vermont and 
southern Berkshire County. “We will be of-
fering a selection far beyond anything that’s 
available in this area, at prices that will be 
very competitive.”

Matney said the concept for Vins et Vi-
andes was informed by his own personal 
experiences and by similar businesses in 
other regions.

On the former point, he noted that satisfy-
ing the different tastes and preferences for 
craft beer and wine in his own household often 
necessitated trips to multiple stores.

“My wife, Mishele, really enjoys craft 
beers and good wine, and we found we 
would have to stop at several places to get 
what we were looking for,” he said. “So, in 
putting together the idea for this business, 
I wanted to offer a big enough selection to 
meet everybody’s needs.”

On the latter point, he said the idea of com-
bining a package store and deli was inspired 
in part by Table & Vine, a West Springfield 
business that offers an extensive selection of 

beer and wine, along with cheeses and other 
gourmet food items.

“That was sort of the model,” Matney 
said. “But the difference is that they don’t 
have a deli. That was something I wanted to 
add to make it a more attractive and unique 
shopping experience.”

Matney said he began working on plans 
for Vins et Viandes last September. “It’s 
been a long time coming,” he commented. 
The store received its beer and wine sales 
license last November.

The pace of work on the project picked up 
considerably in early April when plans for the 
store were approved by City of North Adams 
Redevelopment Authority. Since then, the 
former Staples space 
(at the western end of 
the commercial com-
plex) has been under-
going renovation and 
refurbishing to become 
Vins et Viandes.

As is often the case 
with such projects, complications and delays 
have caused the original time line for opening 
to be pushed back a few steps from Matney’s 
original target of Memorial Day. The current 
schedule, he said, is to open the doors by 
mid-to-late August.

Extensive selection
When Vins et Viandes does open for busi-

nesses, customers will find what Matney 
described as the most extensive selection of 
beer and wine in the region.

On the beer side, the store will feature about 
500 different varieties, with the majority 
coming from the fast-growing community of 
micro-breweries and craft brewers across the 
country. In selecting which beers to stock, 
Matney said he received guidance from as-
sociates who are highly knowledgeable in 
the craft brewing trade.

“There are so many new ones coming out 
all the time that it’s hard to keep up with,” 
he said. “But we want to offer the widest 
selection of craft beers possible and cater 
to the growing number of customers who 
really enjoy trying new things.”

The store will also carry a wide range 
of international beers, as well as all the 
familiar products from the large domestic 
breweries that still comprise the vast ma-
jority of beer sales. “We wanted a place 
where everyone feels comfortable coming 
in,” said Matney.

Enhancing that comfort level for beer 
buyers is what Matney described as very 
competitive pricing on everything from 
cases of Budweiser to four-packs of the most 
esoteric craft brews.

V&V owner Lou Matney Jr., sommelier Matthew McConnell and floor supervisor Adam Bushey will soon 
be filling these and other display racks with what will be the largest selection of wine in north county.

“We want to offer the widest 
selection of craft beers pos-

sible and cater to the growing 
number of customers who re-
ally enjoy trying new things.”
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The store’s advanced inventory and POS 
(point of sale) system will allow for easy 
tracking of those products with specified 
expiration dates.

Since trying new brews is a big part of the 
allure for craft beer aficionados, Matney said 
Vins et Viandes will look to accommodate 
that desire in a number of ways.

For one, he said, the store will allow 
customers to put together their own custom 
six-packs of craft beers that will be sold at 
a discount from single-bottle prices. “The 
ability to mix and match craft beers will 
definitely be popular,” he said.

Also, the store will adopt a practice 
more common to the wine sales side of the 

industry by offering 
regular tastings of craft 
beers. There will be a 
tasting bar for this pur-
pose, where customers 
will be able to sample 
the featured products. 
“We will also be do-

ing pairings with foods at the tasting bar,” 
said Matney.

Similarly, the store will offer insights into 
another trend in the craft brew business – the 
blending of different beers to achieve interest-
ing and unique flavor profiles. “We’ll be doing 
a course on that on an occasional basis,” he 
said, noting that all tasting events are free of 
charge. “If you taste something, you’re more 
likely to buy it,” he observed.

The same concept holds true for the wine 
tastings that will also be a prominent feature 
of that side of the business. Matney said a 
wine tasting bar will operate on a regular basis 
from Wednesday to Sunday from about 2 p.m. 
weekdays and from noon on weekends.

“We will feature different vineyards or 
pick select items from our inventory,” said 
Matney. This will also involve pairings with 
various foods – both from the gourmet deli 
side of the store and from outside sources. 
For example, the store will occasionally do 
wine pairings with pizzas from some of the 
city’s numerous pizza parlors. “That was my 
idea,” said Matney. “I see it as a good way 
to get other area businesses involved in what 
we’re doing here.”

In terms of wine selection, there will 
be no shortage of options for customers to 
choose from. Matney said Vins et Viandes 
will have the capacity to stock as many as 
1,700 varieties, although initially it will start 
with about 1,300 to 1,400. A large majority 
of these will be priced at $20 or less.

For even the more savvy wine shoppers, 
this range of choices can present some chal-
lenges. “Part of the reason we’re having so 
many tastings is because of our extensive 
inventory,” said Matney. “We want to expand 
palates, but, also, in this economy no one can 
afford to blow money on [a bottle of wine] 
that they won’t like.”

To coordinate the tastings and provide 
overall assistance to customers with their 
wine selection, Vins et Viandes will have its 
own in-house sommelier, Matthew McCon-
nell. “We’ll be the only store in the northern 
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Berkshires with our own wine sommelier,” 
said Matney.

He said he and McConnell collaborated on 
the initial inventory selection for the store. 
“We went over the product list together and 
found that our selec-
tions complemented 
each other very well.”

Rather than arrang-
ing wine primarily by 
region of origin, Vins et Viandes will have a 
varietal layout first, followed by region and 
label. “We felt this would make it easier for 
customers to navigate,” Matney said.

In addition to expert guidance from McCon-
nell, customers will also be able to seek help 
from any staff member, all of whom will have 
training in wine selection and pairings.

Deli diversity
While the beer and wine sections will en-

compass a majority of the floor space, Matney 
said the gourmet delicatessen will figure 
prominently in the store’s operation – both 
by virtue of its high-visibility location toward 
the front entrance, and because of the strong 
emphasis on food pairings. “We’ll have a lot 
of interesting items that will complement the 
beer and wine people buy in other part of the 
store,” he said.

At the heart of the operation will be a full-
service deli featuring Boars Head products 
sold by the pound or used to create the many 
subs, wraps and specialty sandwiches that 
customers can purchase for take-out or on-
premises consumption.

The deli case will also stock a selection of 
salads, soups and other convenience foods 
prepared on site. Bread from Berkshire 
Mountain Bakery will be used for sandwiches 
at the deli.

A wider range of specialty foods from both 
regional and international sources will be 
stocked in display areas along the perimeter 
of the deli section, which will have a low 
partition wall separating it from the package 
store section.

A seating area for about 40 is situated to 
the rear of the building, where deli custom-
ers can enjoy their food with soft drinks and 
other beverages. Consumption of alcoholic 
beverages will not be allowed.

Overall, some 13,000 of the total 15,000 
square feet will be used for sales purposes, 
with the rest for inventory and back-office 
operations.

Matney said Vins et Viands will have a 
staff of 15, of whom about six will be full-
time employees, led by floor supervisor 
Adam Bushey. The store will have four 
POS registers, all of which will be equipped 
with ID scanning technology for customer 
age verification. (Customers at wine or 
beer tastings will also be subject to age 
verification.)

The store will operate initially from 10 a.m. 
to 8 p.m. Monday through Wednesday, 10 
a.m. to 10 p.m. Thursday through Saturday, 
and noon to 6 on Sunday.

In addition to financial backing from First 
Hartford, Matney said he has invested his 
own personal funds toward start-up costs, 
which he estimated overall to be well above 

half-a-million dollars. Given that $250,000 of 
that amount went for inventory alone, Mat-
ney said he has kept a very tight budget on 
other aspects of the project, looking for good 
value in everything from the wine display 

racks to walk-in cool-
ers that Vins et Viandes 
is equipped with.

“We’ve  worked 
hard to keep our costs 

under control in getting this set up,” he 
said. “That will ultimately be of benefit to 
our customers in terms of the prices we’ll 
be able to offer here.”

While Matney expects his store to draw a 
significant share of the local market for beer 
and wine sales, he does not believe it will 
adversely affect other area package stores, 
most of which also sell distilled spirits. “We 
think there’s enough business out there for 
everybody to make a living,” he said.◆

“We think there’s enough 
business out there for every-

body to make a living.”
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cOVeRstory
hoppy Valley organics
continued from page 1

The partners in Hoppy Valley Organics – from left, Peter Hopkins, John Armstrong and John Neville – are knee-deep in their new agricultural pursuit, which involves 
caring for several hundred newly planted hop vines during their upward climb. A limited first-year harvest of hops will be marketed to area organic craft brewers.

state line and neighboring Williamstown) 
have likely noticed an array of tall poles 
spaced evenly throughout an open field on 
the west side of the highway, directly across 
from the landmark Pownal View Barn (a 
home furnishings store related to the Hillside 
House). Stretching down diagonally from 
the top of these poles are several strands of 
twine that are pulled taut and staked to the 
ground in a concentric fashion, creating what 
resembles the exposed frame of a teepee.

This puzzling sight amongst the otherwise 
wooded hillside is only partially solved by a 
sign posted by the roadside edge of the field 
that states “Hoppy Valley Organics 2013.” 
A Facebook icon at the corner of the sign 
gives a clue as to where the full answer to 
this mystery can be found.

“It definitely catches peoples’ attention as 
they’re driving by,” said Armstrong.

The poles – some 40 of them – and lengths 
of twine – 14 to a pole – amount to what 
Armstrong described as “an old-world style 
trellis.” This is the basic infrastructure for 
growing hop plants, a vine whose flower 
clusters – known as hops – are used as a 
key flavoring ingredient in almost all beer-
making operations, from mega-multinational 
producers to smaller craft brewers to people, 
like Armstrong, who enjoy the hobby of 
home brewing.

Aside from the captivating image these 
teepee trellises present, they provide another 
advantage over more conventional com-
mercial hop trellis designs that utilize an 
interconnected lattice of poles and cables: a 
much lower cost to set up and maintain.

According to Armstrong, the use of organic 
baling twine was a much better fit for Hoppy 
Valley’s shoestring budget than wire and 
cable would have been.

“We did ours economically,” he said, not-
ing that the cost of setting up their hop yard 

came to about 60 percent of benchmark fig-
ures presented at a recent conference on hops 
farming held jointly by Cornell University 
and the University of Vermont.

That conference, held last winter and 
spring, drew hundreds of participants from 
throughout the Northeast region, including 
the team of Armstrong and Hopkins from the 
newly established Hoppy Valley.

Armstrong said that they went into the 
conference with a rough plan for Hoppy 
Valley already in place, and were hoping 

to gain useful information toward eventual 
implementation of their plan. “We decided 
it was a viable thing to do,” he said.

Backyard origins
Armstrong noted that it was Hopkins’ 

interest in growing hops that set the stage 
for Hoppy Valley. “Peter had been looking 
into this for some time,” he said.

That included his cultivation of hop plants 
in his own yard. “Peter showed me a hop vine 
growing up the side of 
his house, and things 
got started from there,” 
said Armstrong.

From his own ex-
perience as a home 
brewer, Armstrong was 
familiar with the gen-
eral market for hops. 
He also recognized that a modest trend toward 
commercial organic craft brewing opened 
up new opportunities for growers of organic 
hops, who – in theory, at least – could com-
mand a higher price for their harvest.

“The premium for organic hops has yet 
to be determined,” he said. However, he 
noted that recent changes in USDA regula-
tory requirements mean that beer labeled as 
organic must now be all-organic in content, 
including hops used in the brewing process 
(prior regulations allowed for non-organic 
hops to be used.)

While the idea of growing organic hops 
had merits in terms of market pricing, it was 
the ready availability of land certified for 
organic farming that made the difference for 

Hoppy Valley. Armstrong noted that land he 
owned across from the Pownal View Barn 
had been leased previously to an organic 
farming operation for several years.

“Since we had this site available that was 
already certified for organic farming, we 
decided it was beneficial to start that way,” 
he said.

Having the land already in hand also 
kept the start-up costs for Hoppy Valley 
lower than for other aspiring hops farm-

ers needing to buy or 
lease suitable acreage. 
“Not having to buy 
land made things a lot 
easier to get started,” 
Armstrong said.

As plans were taking 
shape for Hoppy Valley 
this spring, Neville 

joined the team as partner and investor. 
Overall, according to Armstrong, a relatively 
modest $9,000 was needed to get the venture 
off the ground.

Planting and growing
Getting off the ground meant first getting 

poles and plants in the ground, a process 
that took place in early May in the form of 
a planting party at which the Hoppy Valley 
team was assisted by several volunteers 
from throughout the community. With the 
20-foot poles securely in place throughout 
the one-acre-plus site, volunteers worked to 
plant hop base roots at each point where the 
twine stretched down to the ground.

continued on page 16

Recent changes in USDA reg-
ulatory requirements mean 
that beer labeled as organic 
must now be all-organic in 

content, including hops used 
in the brewing process.
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It may be the summer of 1971, but the young man to the right has just made 
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Joan Duffy.
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the Shamrock Restaurant. The roadside view captures a glimpse of Dalton’s 

oldest financial institution in its original location.
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cOVeRstory
Balderdash Cellars
continued from page 1

operate the winery (413-464-4629 or balder-
dashcellars.com) on a part-time basis.

Balderdash Cellars creates and sells five 
core brands and varieties of wine: Bao Bao 
Sauvignon Blanc, Giraffa Chardonnay, Fruit 
of the Boot Rosé, Joyride Pinot Noir Cuvée, 
and Invincible Cabernet Sauvignon Cuvée.

An additional label, Truth Serum, is a 
catchall for other specialty short-run variet-
ies. Hanson added that they plan to create 
other brands over time.

In addition to grapes, home-spun humor is 
an extra ingredient at the winery. “We want 
this to be fun for ourselves and our custom-
ers,” said Hanson.

This is reflected in the name Balderdash 
Cellars and its motto of “Wicked Wines and 
Tall Tales.”

“We were looking for a name, and we kept 
coming back to Balderdash,” said Hanson.

One reason, he noted, is that “balderdash” 
was their response to people who initially 
told them their idea of starting a winery was 
impractical.

It also ties in with the tall tales referred 
to in their motto.

Hanson explained that the name of each of 
their wines has a story related to their lives 
behind it. For example, Bao Bao is the name 
of their dog, and Giraffa is named for a toy 
giraffe that Christian used to carry around 
when he was a boy. (More details are avail-
able on their website or from chats with the 
Hansons themselves at their winery.)

“When we’re telling these stories to 
people, we sometimes tend to exaggerate and 
embellish them, so there’s a bit of balderdash 
involved,” he said.

The labels were designed by the Lenox-
based advertising and marketing firm of 
Winstanley Partners.

Sales venues
Their primary public sales outlet is the 

winery itself, where wine is sold by the bottle 
(prices range from $14 to $26, depending on 
the variety).

The 2,200-square-foot space is utilitar-
ian by design and function. A row of large 
wine-making tanks and other apparatus line 
the far wall, while closer to the entrance is a 
reception area and tasting counter with stools, 
where customers can chat with the Hansons 
and sample their wines before buying.

The winery is open to the public Saturdays 
and Sundays from noon to 5 p.m. or at other 
times by appointment.

In addition to on-site sales, wines from 
Balderdash Cellars are also carried on a 
limited basis in select local retail outlets 
including Kelly’s Package Store in Dalton, 

Queensborough Spirit in West Stockbridge, 
Spirited in Lenox and Guido’s Fresh Market 
in Pittsfield. The wines are also served at 
Mazzeo’s Ristorante in Pittsfield.

And, in early August, the Hansons received 
city approval to sell wine by the bottle and 
offer tastings at the new Pittsfield Downtown 
Farmers Market.

Hanson said that they have begun to 
market their wines more actively, although 
they are doing it gradually and in a way that 
is in keeping with the personal scale of the 
business.

“We want to grow on a basis that is man-
ageable,” he said. “Most of our promotion 
and advertising has been by word-of-mouth 
and through Facebook and other social 

Owners Christian and Donna Hanson cozy up to the tasting bar at Balderdash Cellars. The Pittsfield couple have turned their wine-making hobby into a full-fledged 
winery, which they operate in the basement of a commercial building at the intersection of East and Elm streets in central Pittsfield. The space is equipped with four 
500-gallon stainless steel tanks (below) for transforming the high-quality grapes they buy from California growers into a variety of premium wines. That process 
is completed in several dozen oak barrels that are used for storage and aging. Balderdash Cellars’ products can be purchased at the winery or at select retailers.
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Mass. 01267
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Workforce Development Training at BCC
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Instructor: Quest Connect Staff
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media, and by opening this location to the 
public. We’re not looking to build a large 
retail distribution network, but we do plan to 
add some more sales outlets. We also hope 
for our wine to be served in more restaurants, 
to increase our name recognition.”

Origins
They started the business as an outgrowth 

of Christian Hanson’s hobby of making wine 
for their own use and to give to their friends 
and relatives.

This practice also resonated with Donna 
Hanson’s Italian family heritage, in which, as 
she described it, basement wine-making opera-
tions were common in many households.

Like Donna’s relatives, Christian also 
started his wine-making in the basement. 
“I started there and then moved it into our 
garage,” he said. “Finally, when there was 
no more room in the garage for my wife to 
park her car, we decided it was time to fi nd 
another spot and do this as a business.”

Even when it was an avocation, Hanson 
had pursued wine-making seriously.

In 2007-08, he took a leave from Sabic 
and temporarily lived in California, where 
he completed the wine-making program at 
the University of California-Davis. He also 
worked as an intern in a winery there.

The Hansons selected their present loca-
tion in 2011, when renovation of the com-
mercial complex was being completed. With 
the move from their garage, they also greatly 
expanded their equipment beyond the scope 
of an amateur home winery.

In late 2011, a large tractor trailer delivered 
an array of wine-making equipment there, 
followed by 20,000 pounds of grapes from 
Sonoma for their fi rst production run.

Among other equipment, the space con-
tains four 500-gallon stainless steel tanks for 
initial storage and processing, and about 40 
barrels for longer-term storage and aging. 
Most of the barrels are wood, although there 
are a few stainless steel ones also.

When their initial wines were completed, 
they started selling bottles on a limited basis 
last year. Last November they began another 
production run to build up their stock for 
this year. They currently make about 15,000 
bottles of wine annually.

Hanson noted that their plan is to con-
centrate on producing the wine itself from 
November to February each year, the period 
shortly following the harvest season for the 
grapes they use.

Balderdash Cellars contracts with several 
vineyards in California to purchase a share 
of their harvest. Hanson said that it is not 

uncommon for wineries to use grapes from 
off-site sources. “Even wineries with their 
own vineyards often add grapes from other 
suppliers,” he said.

When the vineyards’ grapes are picked, 
the Hansons have them sent to a facility in 
California where they are processed into a 
juice, fl ash-frozen and stored. “Then, when 
we need it for our production here, we have 
it shipped to Pittsfi eld,” he said.

When it arrives, the juice is poured into the 
on-site tanks. Yeast is added and the wines 
are prepared and fermented.

The white wines are made with only the 
juice of the grapes, while the juice for reds 
come in a somewhat rougher form that also 
includes the skins. Red wines go through a 
fi nal squeezing process in Pittsfi eld.

Hanson said the wine stays in the stainless 
steel tanks for about three weeks, and it is 
then transferred into the storage barrels and 
eventually bottled and sold.

The Hansons have two part-time employees 
to assist with operations. Also, their family 
and friends pitch in as volunteers during peak 
periods of the production process, including 
at a recent bottling session in late June.

“A lot of people have come in and helped 
us out when there was a lot of work to be 
done,” said Hanson. “We couldn’t have gotten 
this going if it weren’t for them.”◆
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cOVeRstory
Small-scale hops farming
continued from page 12

Following the harvest, the twine lines will 
be raised again and the vines will continue 
to grow into the autumn. “They’ll still grow 
for another two months, and then we’ll cut 
them down and start again next spring,” said 
Armstrong.

For this first season, Armstrong said they 
are hoping for a yield of about 20 percent 
of the yard’s ultimate future capacity. “We 
don’t know what our actual yield is going 
to be,” he said. “There are many unknowns 
as we go through this first season.”

The hops growing at Hoppy Valley in-
clude common commercial types as well 
as some from wild varieties occurring 

naturally in this region. 
“We have two variet-
ies that are strictly our 
own,” said Armstrong. 
These, he said, will be 
marketed under the 
names Kingdom Gold 
and Hippy Hops.

While most hops are sold in dried, milled 
and pelletized form, Hoppy Valley will 
primarily sell this year’s harvest in “wet” 
form. “In year two, we’ll do both wet and 
dried,” he said.

Whatever the yield and whether sold wet 
or dry, the hops grown at Hoppy Valley will 
have to prove their value in the test lab and 
the brewing process. Armstrong noted that 
hops have to be analyzed for various qualities 
that brewers are looking for. These qualities 
will influence the overall marketability of 
the harvest.

“It’s all going to be market-driven in terms 
of what our product is worth,” he said.

Their expectation is, however, that the or-
ganic nature of their hops and the local origins 
of their harvest will generate demand among 
brewers looking for those attributes.

Value-added model
Beyond the sale of this year’s first harvest, 

Hoppy Valley is also setting the stage for 
other hops-related revenue. Armstrong noted, 
for example, that next season they will be 
able to sell hop root cuttings to individual 
home brewers looking to cultivate their own 
hops as well as to businesses that supply the 
home-brewing market.

Hoppy Valley is also taking a page from 
the playbook of many farms that have been 
augmenting their basic operations with value-
added products. “An ancillary operation for 
us is the development of some value-added 
products made with the hops that we’ve 
cultivated,” said Armstrong.

This side of the business is already well 
underway. Homegrown hops from Hopkins’ 
backyard vines have been used as flavor-
ing in a handful of products, ranging from 
mustard and hot sauces to a Cajun hops dry 
rub for barbecue.

“These are all from our own recipes,” said 
Armstrong, noting that the products, prepared 
in a commercial food kitchen, are being test-
marketed in a few retail locations (including 
Hillside House and Pownal View Barn), and 
are being used at select area restaurants.

Armstrong acknowledged that the hops’ 
contribution to the flavor profile in these 
products is subtle at best. “It’s not a big hops 
taste that we’re looking for,” he said. “It’s 
the uniqueness of the product that will be 
the selling point.”

While the overall viability of their venture 
may not be proven for perhaps a few seasons 
yet, Armstrong said he and his partners at 
Hoppy Valley are enjoying their nascent 
careers as niche farmers. “It’s surprising 
how much interest people have shown in 
what we’re doing,” he said. “We don’t know 
where it’ll take us, but so far we’re having 
fun along the way.”◆

“We don’t know what our 
actual yield is going to be,” 
Armstrong said. “There are 
many unknowns as we go 
through this first season.”

In all, some 500 “hills” were planted, 
where the hop cuttings take root and begin 
their climb up the twine over the course of 
the growing season.

That climb occurs at a leisurely pace. By 
mid-July even the most robustly growing 
plants had traveled only four or five feet 
up the twine. This, said Armstrong, is to be 
expected with newly planted hops.

“The first year, they’ll grow about eight 
feet,” he said, noting 
that it is this first sea-
son that gets the hop 
plants established and 
sets the stage for more 
vibrant growth in com-
ing years.

Since the initial 
planting they have monitored each hill, and 
any at which initial cuttings fail to take hold 
are replanted. “It’s important to get as many 
going in the first year,” he said. “Hops are 
easy to grow, but they’re hard to keep grow-
ing because of disease and pests.”

As an organic operation, Hoppy Valley 
utilizes all-natural methods to keep those 
factors in check. Armstrong noted that during 
the growing season they also keep the ground 
well mowed and cleared around the hop plants. 
An irrigation system that they installed in late 
June has so far turned out to be of little need, 
as the region has seen well-above-average 
rainfall through most of the summer.

Harvest for Hoppy Valley will come later 
in August, when each vine-laden length of 
twine will be lowered to the ground and 
the hops clusters will be picked by hand. 
“We’ll be hand-harvesting the first year,” 
said Armstrong, noting that an investment 
in mechanical harvesting equipment will be 
considered in future years when the plants are 
more established and the yields are greater.
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geTTiNgstarted spotlight on new business ventures

Trade Name
regisTraTioNs

The following trade names were 
registered or renewed with city and 
town clerks in Berkshire County 
during the first six months of 2013.

AdAms
Adams Ale House
8-10 Hoosac St.
Erik Pizani
Nathan Girard

Arrowbend Construction
37 Mill St. Unit B
Jason Arigoni

Berkshire Outdoor
173 Howland Ave.
Janet Sherman

Chaput News & Variety
97 Summer St.
Narendra Mehta

Ciempa Professional
Tree Service
6 Burns Ln.
Robert Ciempa

Duff’s Towing & 
Recovery
33 Highland Ave.
Heith Hartman

Gordon’s Garage
173 Howland Ave.
Robert Gordon Jr.

Landscape One
9 Mill St.
David White

Mary Rinaldi, Reiki 
Master
21 Dubis St.
Mary Rinaldi

Matty Gas
173 East Rd.
Matthew Wilk Jr.

Serrano Builders
42 Alger St.
Juan Serrano Jr.

The Vintage Traveler
43 Park St.
Paula Landry
Albert Landry

Cheshire
Berkshire Carpentry
708 Lanesboro Rd.
James Hansen

DLS Trucking
88 Hutchinson Ln.
Daniel Speth

Jenifer Megan Smithers 
Massage Therapy
105 Quarry Rd.
Jenifer Megan Smithers

Laiken’s Home Staging 
& Interior Design
22 Wilshire Dr.
Laiken Rapisarda

Old New England 
Property Maintenance
93 North St.
Kurt Scholz

ClArksburg
New England Collectible 
Exchange
201 Pine Ave.
Robert Dorman Sr.

Stephanie’s Hair Design
600 N. Eagle St.
Stephanie Gamache

dAlton
About Your Kin
95 Pleasant St.
Charles Rawson

Berkshire Elite Lawn 
Care & Maintenance
39 Meadow Dr.
Richard Kelly
Brian Bartlett

E & B Trucking
45 Mountain View Ter.
Eric Chevillet

Heart and Sole
65 High St.
Patricia Suchenicz

Navigation for Caregivers
149 Park Ave.
Robert Dean

Piano Kids
147 Pine St.
Delia Murray

Sweet Peas
6 Depot St.
Kayla O’Connor

That’s A Wrap
10 Depot St.
Christienne Briggs

The Shamrock 
Restaurant & Pub
645 Main St.
Robert and Amber Bertolino

Wood-Works Home 
Improvement
60 Audrey Dr.
Clyde Davis

greAt
bArrington

AEB Corporation
518 Main St.
Robert Tepper

Attic Revivals Press
24 Gilmore Ave.
Bernard Drew

Bachelorista
507 Main St. Suite 4
Monica Bossinger

Barrington Bag Co.
641 South Egremont Rd.
Matthew Burkle

Barrington Outfitters
289 Main St.
Robert Drucker

Berkshire Creative 
Communications
5 Brook Ln.
Gary Leveille

Berkshire Hills Financial
314 Main St. Suite 21
Tom Sirois

Berkshire Radon 
Technologies LLC
10 South St.
Rose Tannenbaum

Body and Soul Day Spa
184 Maple Ave.
Doone and Stephen Marshall

Cardillo Gardens
94 Monument Valley Rd.
Lisa Cardillo

Carlotto Lumber
671 Stockbridge Rd.
Mike Carlotto

CASA Construction
204 South St.
Robert Olinski

Cellarbrations Wine, 
Beer & Spirits
741 Main St. Suite 2A
Gene Faul

Chelsea & Co. Antiques 
& Decorative Arts
434B Stockbridge Rd.
Katherine Hold

Chidabee
32 West Sheffield Rd.
Noah Meyerowitz

Christina Lane Photography
12 Barrington Pl.
Christina Lane

Clean Without A Doubt
265 Stockbridge Rd.
Maureen Atsalis

Country Market LLC
284 Main St.
Stacey VanDeusen

Decker’s Autobody Inc.
91 State Rd.
Richard and Evelyn Decker

De Ris Building
10 Crissey Rd.
Mario De Ris

Victorian-era hospitality at 
Inn on East Main Street

By Brad Johnson
A stately Victorian-era residence at the 

outer edge of downtown North Adams has 
been converted into an attractive bed-and-
breakfast facility, bringing a modest but 
welcome boost to the ranks of guest accom-
modations in the city.

Known as the Inn On East Main Street, the 
B&B has four guest rooms situated within 
a three-floor, 5,200-square-foot house next 
door to the North Adams Public Library.

“It’s a grand house,” said Kim Kelly, who is 
working this summer as temporary innkeeper 
at the B&B. “It’s a very attractive place, with 
period decorations, stained glass windows, 
and a very welcoming feel to it.”

The house and business are owned by Nan 
Fritz Torkington of Boston, who purchased 
the property back in 2004.

The property, which had been listed for 
sale, was no random find for Fritz Tork-
ington, however. It was, in fact, the house 
built in 1881 by her great grandfather, C.H. 
Cutting, a prominent clothing retailer in the 
city at that time.

Though it had long ago left the possession 
of her family and had been held by several 
other owners over the years (including 30 
years by Bill and Judy Cummings, who oper-
ated a well-known stained glass restoration 
business in the carriage house there), a desire 
to see the property drew Fritz Torkington to 
North Adams during a visit to other attrac-
tions in the Berkshires.

“In 2004, I returned to North Adams on 
a whim to see the ‘old homestead’ after a 
trip to Tanglewood,” Fritz recounts on the 
inn’s website (theinnoneastmainstreet.com). 
“I was surprised to see a ‘For Sale’ sign on 
the front lawn and immediately thought of 
the possibilities of making the home a place 
where future generations could share the 
spirit of the Grand Era period, the community 
commitment of my great grandmother and 
grandmother, and the entrepreneurship of 
my great grandfather.”

Through her efforts and those of other fam-
ily members (especially her daughter, Joslin), 

the house was restored and renovated in the fol-
lowing years, for use initially as an occasional 
summer residence, but with an eye toward 
eventually establishing a B&B there.

According to Kelly, the move toward that 
plan came earlier this year. “Nan decided 
they had to do it now or never,” she said, 
and the new inn was up and running by 
Memorial Day.

Kelly herself entered the picture when she 
came upon an online posting for an innkeeper 
last April. The Minneapolis resident, who 
had been managing Starbucks shops in that 
city for the prior six years, decided it was 
time to pursue her own goal of working 
as a professional transient innkeeper, and 
responded to the posting.

She was soon hired by Fritz Torkington to 
serve as innkeeper from the B&B’s opening in 
May until Labor Day, after which Kelly said 
she will return to Minneapolis and look for 
her next temporary position. “This is what I 
plan to be doing from now on,” she said.

Although she will be departing at summer’s 
end, Kelly said the intention is for The Inn On 
East Main Street to operate year-round, and 
that a new innkeeper will be brought in either 
on a temporary or permanent basis.

Until then, Kelly said, she is enjoying her 
role making guests feel welcome at the new 
B&B. “The response to the inn has been very 
good,” she said. “We have very solid bookings 
for the summer that have come mostly through 
word of mouth and through social media.”

Rooms at the inn are priced at $150 per 
night Sunday through Thursday and $175 for 

Friday and Saturday. Two of the four guest 
rooms have private baths, and the remain-
ing two are configured so that they can be 
combined to form a suite with private bath, or 
booked as separate rooms with a shared bath. 
Kelly said the rooms feature period furnish-
ings and decor, but have modern amenities 
such as flat-screen televisions and Wi-Fi.

The accommodations include a full break-
fast prepared and served by Kelly between 
7 and 10 a.m. Kelly said the fare is hearty, 
substantial and creative – with a typical 
morning’s menu including yogurt parfait, 
crab hash browns, cardamom and brown 
sugar bacon, and fresh fruit pancakes.

“Breakfast is my strength,” said Kelly, 
who noted that her skill set as a professional 
innkeeper also includes maturity, hospitality 
and a warm, welcoming personality. “It all 
blends together,” she said.

As a newcomer to the Berkshires, Kelly 
said she shares the sense of discovery with 
some of the inn’s guests who are first-time 
visitors to the region.

“It’s an absolutely beautiful and stunning 
area,” she said, noting that she is taking in 
as many of the sights and attractions as pos-
sible during her few months here. “I’ve made 
myself a visitor here as well.”

While Kelly doesn’t know where her next 
position as transient innkeeper will take her, 
she said she’d be open to returning to the 
Berkshires next summer if Fritz Torkington 
has need of her services. “Who knows,” she 
said. “I may be back here next year if things 
work out.”◆

Kim Kelly is serving as innkeeper during the inaugural summer season at the Inn On East Main Street, 
which features four guest rooms in a converted Victorian-era residence (inset) in central North Adams. 

El Punto de Encuentro 
Latin Market
284 Main St.
Raul and Martha Gonzalez

Elsa K Fiber Arts
247 North Plain Rd.
Elsa Karr

Fairview Commons
151 Christian Hill Rd.
Willowood of Great 
Barrington

Galen Wade Sound
677 South Egremont Rd.
W. Galen Wade

GoodWorks Insurance
343 Main St.
Noble View Insurance of 
Massachusetts

Gratz Pilates Studio LLC
420 Stockbridge Rd.
Laura Gratz

Great Barrington Agway
30 Maple Ave.
Great Barrington Agway

Great Barrington Art 
Market
13 Lake Ave.
Kathryn Burkle

Great Barrington Bra 
& Girl
35 Railroad St.
April Burch

Handle of New England
168 Main St.
Elizabeth Frishkoff

Harmony Hill Farm
138A Seekonk Cross Rd.
Aimee Boyer

Haven Cafe and Bakery
325 Stockbridge Rd.
Shelly Williams

Heartwood Flooring
276 North Plain Rd.
Patrick VanSant

Honey Sharp Garden Design
296 Division St.
Honey Sharp

John’s Garage
163 Front St.
Suzanne Kahisch

Impoco’s Video
54 State Rd.
George Impoco

Iovan deRis Building
193 North Plain Rd.
Iovan deRis

Isha Nelson Gallery
25 Railroad St.
Sarah Nelson

Karen Allen Fiber Arts
8 Railroad St.
Karen Allen

Klear Beam
78 Blue Hill Rd.
Keith Whalen

Koi Chinese Restaurant
302 State Rd.
Richard Chen

Laundry Line Divine
39 Hollenbeck Ave.
Susanna Braum

Light The World Tour
220 North Plain Rd.
Lisa Novick

continued on next page

CAVALIER
PROPERTY MANAGEMENT

THE BEST 
ADDRESS IN 
PITTSFIELD

75 North Street

THE 
CENTRAL 

BLOCK
1700+/- S/F PRIME 

OFFICE/RETAIL 
SPACE

• Professionally managed
• Secure, fully updated building
• Café, convenience store and bank  

on premises.
• Great retail space exposure
• Access from North Street and McKay Street

For more information,  
please call (413) 499-9230  
or visit www.cav-mgt.com

HELPINg bUSINESSES FIND qUALIFIED EMPLOyEES
413-499-2220 www.berkshireworks.org160 North St., Pittsfield

Connecting Workers and Employers
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ideal space for professional & medical offices

Allendale Shopping Center

AllendAle Shopping Center • 5 CheShire roAd • Suite 60 • pittSfield, MA 01201

LeveL One (lower level) – 500 to 2,800 s/f available
plenty of free parking • elevator • Central heat & A/C incl.

for leASing inforMAtion ContACt:
glenn langenback • property Manager

Tel: 413-236-5957 • Cell: 413-464-4211
GLangenback@verizon.net

Up to one year
free rent

with a 5-year lease.
(for a limited time only)

geTTiNgstarted
continued from page 17

Littlewolf Architecture
10 Highland Dr.
Christopher Vicek

Mark Stewart & Son 
Maintenance Co.
226 West Ave. Unit H
Mark Stewart

Memphis Hair Design
87 Railroad St.
Amy Hayes

Michael R. Bertelli, 
Electrician
238 East St.
Michael Bertelli

New England Document 
Examiner
400 Main St. Suite C
Miriam Jacobs

N.E.W. Productions Inc.
80 Castle Hill Ave.
Nicki Wilson

New Stage Performing 
Art Center Inc.
80 Castle Hill Ave.
Nicki Wilson

Nilson’s Grounds Care 
Services
53 Monument Valley Rd.
Patrick Nilson

North Plain Farm LLC
205 North Plain Rd.
Sean Stanton

Nulife 4 Birches
260 Park St. N.
Donna Jacobs

Objects of Art
96 Christian Hill Rd.
Susie Murphy

Patisserie Lenox LLC
313 Main St.
Yulia Bourgrouin

Ray Elling Building & 
Design LLC
34 Silver St.
Raymond Elling

Renaissance Art Supplies
420 Stockbridge Rd.
Patricia Navarino

Renaissance Remodeling 
& Restoration
133 North Plain Rd.
Nicholas Wardle

RJM Consulting
78 State Rd. Suite 1
Richard Melluzzo

Roger Trucking
11 Roger Rd.
Robert Brownson

Rouge Angel
35 Railroad Ave.
Karina Thomas

Shobu Aikido of the 
Berkshires
2 Stillwell St. Suite 3
Satoru Sato

Sikorsky Construction
27 Blue Hill Rd.
Zbigniew Aszyjczyk

Sisters for Peace
46 Locust Hill Rd.
Caroline Wheeler

Soultube Music
168 Front St.
Robert Baier

Stanton Home
205 North Plain Rd.
Nick Stanton

Studio Day Spa
2 Elm St.
Mario Pizzuro Cleary

Sundari A Hair Studio
389 Stockbridge Rd.
Dawn Hudlow

Susan B. Lord MD
33 Rosseter St.
Susan Lord

The Barrington
281 Main St.
Michael Farmer

The Barrington 
Foundation
321 Main St.
David Strassler

The Stress Management 
Wellness Group
20 Stockbridge Rd.
Laura Ward

377 Builders LLC
222 Pleasant St.
Evan Hardcastle

Tristate Plumbing
5 Mountain View Ave.
James Funk

Unit 4 Design
10 Crissey Rd.
Mario De Ris

Vitality Chiropractic
405 Stockbridge Rd.
Kristine Olsen Stockfisch

Westenhook Sports
7 Brook Ln.
Kristen Kinne Flynn

Whole Person Movement
139 Alford Rd.
Sharon True

William Pitt Sotheby’s 
International Realty
308 Main St.
Walter Megenn

Yarmosky Pediatric 
Dentistry
100 Maple Ave.
Louis Yarmosky

lAnesboro
A to Z Trucking
PO Box 329
Robert Brodeur, Jr.

Berkshire Country 
Modulars LLC
PO Box 1687
Joe Trybus

Billy’s Trucking
PO Box 586
Roberta Bolotin

Bob’s Country Kitchen
38 South Main St.
McGuire Family

Bradley Farm 
545 North Main St.
Michael McMannon

I Fix 2 Go
Old State Road & Route 8
George Crist

Java Joes
126 S. Main St. Unit 4
Stacie Burnett

J. Thomas Flatley 
Electrician
455 Summer St.
J. Thomas Flatley

Koldys Lawn & Land
453 N. Main St.
Sean Koldys

KR Carpentry
PO Box 54
Keith R. Rarick

Lanesboro Country Inn
499 S. Main St.
John Giardina

New England Landscape 
& Aquatics LLC
451 Williamstown Rd.
Brian Turton

Nick of Time Equine
PO Box 18
Nicole Amell

Northeast File Cleaning
PO Box 356
Lucas Jones

Red Shirt Farm
60 Williamstown Rd.
James Schultz

Scully’s
543 South Main St.
Dan Scully

Sign by Design
53 Old State Rd
Leonor Camche

Stone School Consulting
732 North Main St.
Richard Cohen

lee
Berkshire County Pet 
Sitters Network
45 Hartwood St.
Kathy Kergaravat

Berkshire Harvest Farms
Route 102
Douglas Rysewyk

Berkshire Pet Pals LLC
45 Hartwood Rd.
Kathy Kergaravat

Cafe Coffee Time
17 Premium Outlet Blvd. 
#H385
Mohmed Siyath

D. Decker Trucking
290A East St.
David Decker

Doug’s Pet Sitting
95 Via Maria
Douglas Shohan

Finders Keepers
53 Main St.
Michele LeClair
Patricia Hickey

Green River Property & 
Home Care
5 Fuller St.
Clemente Ramirez

Hartcorn Furniture 
Outlet
73 West Center St.
John Hartcorn

Home Grown Gas
58 West Center St.
Daniel Sullivan

Housatonic Basin 
Sampling & Testing
80 Run Way
Anna Kulig

James Leahey 
Excavating
59 Rose Ave.
James Leahey

Jeremy Wolfe 
Electrician
125 Tamarack Ave.
Jeremy Wolfe

Joe’s Diner
85 Center St.
Heather Earle

Joyce Frissell RN
781 East St.
Joyce Frissell

Kathy’s Kure
155 Water St.
Kathy Withers

Klara’s Gourmet
18 Railroad St. Suite 1
Klara Austin

MacCaro Real Estate
51 Main St.
Anthony Caropreso

P&A Service
59 Rose Ave.
James Leahey

Premier Laboratory Inc.
80 Run Way
Gordon Moskal

The Kitchen Collection
130 Premium Outlets Blvd.
The Kitchen Collection LLC

Psychic Studio
139 Main St.
Elizabeth Stevens

Show-It-Off
45 Hartwood Rd.
Kathy Kergaravat

Sullivan Development 
Services
58 West Center St.
Daniel Sullivan

Tea Cup Gardens
105 Laurel St. Apt. 5A
Janet Clark

That’s A Wrap
Premium Outlet Blvd. #380A
Christienne Briggs

Under Armour Retail Inc.
17 Premium Outlets Blvd.
Under Armour Retail Inc.

lenox
Bagel & Brew
18B Franklin St.
Samuel Canfield
Phil Cohen

Bella Flora
55 Pittsfield Rd.
Ann Whalen

Berkshire Ambulatory 
Veterinary Services
394 Undermountain Rd.
Yoanna Maitre

Berkshire Eventworks
2 Foxhollow Rd.
Ellen Pollen

Berkshire Form
41 Roaring Brook Rd.
Thomas Hynes

Berkshire Montessori 
School
21 Patterson Rd.
K. Meagan Ledendecker

Bountiful Berkshire 
LLC, The Scoop
51 Church St.
Jennifer Nacht

Casey Dawn 
Photography
1414 Brown St.
Casey Burke

Center for Living and 
Being Well
85 Church St.
Gwendolyn Adam

Dancing Dragonfly 
Acupuncture
68 Main St. Suite B
Emmajean Rombach

Fred McAteer
Design Build
38 Church St.
Fred McAteer

GL&V USA Inc.
175 Crystal St.
Dave Lemoine

Holborn Collective
14 Pine Knoll Rd.
Danielle Gilardi
Philip Gilardi

Jae’s Asian Bistro
55 Pittsfield Rd. Bldg. 2
Twin Sisters Food
Service Inc.

KKR Partnership
8 Bishop Estate
Howard Kaufman
Margo Reder
Lauren Kaufman

Lenox Athenaeum
101 Yokun Ave.
Ethan Berg
Jamie Berg

Lenox Center for 
Collaborative Leadership
12 New Lenox Rd.
Analesa Rose

Lenox Fitness Center 
and Spa
90 Pittsfield Rd.
Wendy Greiner

Lenox Natural Foods
11 Housatonic St.
Danielle Dragonetti

Lenox Yoga
6 Main St.
Susan Parsley

Loft 48 LLC
48 Main St.
Shaun Albert

Mindful Business 
Solutions
458-B Walker St.
Ari Greenberg

Nudel Restaurant
37 Church St.
Bjorn Somlo
Steven Somlo

Overlee Property 
Holdings
65 Church St.
Robert Murray

Peter Alvarez Inc.
36 Main St.
Priscilla Alvarez
Peter Alvarez

Prime Steakhouse
and Bar
15 Franklin St.
Gennaro Gallo
Caterina Gallo
Anthony Gallo

Rimchem International
45 Walker St.
David Rimmler

Still Waters Arts & 
Services
7 Birchwood Ln.
Lydia Lake

Toto Too
148 Old Stockbridge Rd.
Stephanie Collins

Winthrop Estate
101 Yokun Ave.
Ethan Berg
Jamie Berg

north AdAms
Angelina’s Submarine 
Shop
152-154 American Legion Dr.
Lok Inc.

Berkshire Mountain 
Homes
34 Ashland St.
Michael Deep

Berkshire River Drifters
1432 Church St.
Michael Stowers
James Mohl

Bizzillion Ways LLC
219 Walker St.
Ronald Bissaillon

Boston Sea Foods
160 American Legion Dr.
Omar Ameen

Cakes By Reba
17 Palmer Ave.
Rebecca Kandrotas

Carbide Software
9 Meadow St.
William Anderson

Cariddi Auto Agency
676 Curran Hwy.
Guy Cariddi

Christa’s Nostalgic 
Candy
100 Woodlawn Ave.
Christa Sprague

Coury’s Salon
255 Houghton St.
Annamarie Coury

Coury’s Used Auto Parts
858 Curran Hwy.
Joseph Coury

Crowned Horizon
21 Chantilly Ave.
Brian Richards

Debra Jean’s Hair Salon
273 W. Main St.
Debra Jean Trottier

Deep Associates 
Insurance Agency Inc.
34 Ashland St.
Michael Deep

Denim Depot
152 American Legion Dr.
Thomas Quinton

Duraclean Carpet & 
Upholstery Specialists
74 Chantilly Ave.
Charles Blaisdell

Electrical & Lighting 
Resources Inc.
121 Union St.
Gustavo Giron Jr.

Empire Antiques
63 Main St.
James Montepare

Energy Rising Massage 
Therapy
36 Whitman St.
Todd Fiorentino

Ernie’s Auto Sales Inc.
400 Curran Hwy.
Ernest Gamache Jr.
Thomas Gamache

Farrington Contracting
378 W. Main St.
Mark Farrington

Fatboy’s Dogs
96 Liberty St.
Tanya Record

Meet the Audi Q5 and A4-two very nerve wracking thorns in the sides of our competition. To see why our
competitors have been losing sleep, test drive the Q5 and A4 today.   flynnaudi.com

Flynn Audi

 *1.9%% APR financing available on select new 2013 Audi Q5 models through Audi Financial Services to qualified buyers through August 31, 2013. Model shown: Q5. Prices exclude taxes, title, other options and dealer charges. ©2012 Audi of America, Inc.
See your dealer, visit audiusa.com or call 1-800-FOR-AUDI for more details.

 *1.9%% APR financing available on select new 2013 Audi A4 Premium Plus models through Audi Financial Services to qualified buyers through August 31, 2013. Model shown: A4 Premium Plus. Prices exclude taxes, title, other options and dealer charges.
©2012 Audi of America, Inc. See your dealer, visit audiusa.com or call 1-800-FOR-AUDI for more details.

Financing as low as

1.9%*
 APR

2013 Audi A4 Premium Plus Models

Financing as low as

1.9%*
 APR

2013 Audi Q5 Models

Flynn Audi
600 Merrill Rd. Pittsfield, Ma.01201
413-443-4702      flynnaudi.com 

I have helped over 88 local 

business owners save a total 

of $150,482 on credit card 

fees for the first year of 

processing with me.

– Don Raiche

Don Raiche • 413-637-2100
www.BerkshireMerchantServices.com

MeMber of tHe berkSHire CHAMber of CoMMerCe
MeMber of tHe Lee CHAMber of CoMMerCe 
MeMber of berkSHire buSineSS buiLderS

There is a 95% chance that your credit 
card machine is stealing profits from 
you…and that I can save you money like 
I have done for other area merchants.

BerkShire MerchaNt 
ServiceS
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Dreaming of another career?
BOUTIQUE-STYLE HOTEL

Featuring 8 guest rooms with private baths. 
Large sitting room, dining room, and deck 
leading to lush gardens. Many period details 
in turn-of-the-century building. Spacious, 
separate innkeeper’s 2 BR/2 BA quarters. 
Established turn-key business, excellent 
reputation, many repeat business/seasonal 
guests. High visibility, central location.
Looking to establish upscale, distinguished 
professional offices? This property could 
fit the bill! $669,000. B2171

Lenox
413-637-4200

www.berkshirehouses.com

TREMENDOUS 
OPPORTUNITY!

spotlight on new business ventures

Gramma Mary’s Creations
79 Summit Ave.
Mary Rowland

Ivyopal Jewelry
141 Cliff St.
Lydia Reyburn

Keating Builders
16 Protection Ave.
Patrick Keating

Klean Kraft Janitorial 
Services/Chenail’s Carpet 
Cleaning
1422 Massachusetts Ave.
Douglas Merrick

Krouse and Company
71 High St. #2
Jennifer Krouse

Mass Ave. Realty
901 Massachusetts Ave.
Roger LaRocca Jr.

Mohawk Auto Sales
1519 Curran Hwy.
Kent Clark Jr.

Monarch Pet Products
14 Bond St.
James DelRatez

New England Chimney 
Specialists
43 George Ave.
Brian Collins

North Adams
Co-Operative Galery
33 Main St.
Nester Valdes
Colleen Williams

Northern Berkshire 
Family Medicine
820 State Rd.
Northern Berkshire Healthcare

Northern Berkshire 
Obstetrics and 
Gynecology
71 Hospital Ave.
Northern Berkshire Healthcare

Piekos Distributing
33 Beech St.
John Piekos

Pooches Dog Grooming
145 Eagle St.
Pamela Meczywor

Shear Madness Salon
77 Main St.
Kimberly Oakes

SmartStyle #1962
1415 Curran Hwy.
Regis Corp.

Spruce Hill Photo
79 Cliff St.
Daniel Morgan

Syncpedia
69 Dover St.
David Kiley

TECU Seminars
57 Harris St.
Melissa Tremblay

The Driving Range
1190 S. State St.
David Bond

The Inn on East Main 
Street
182 E. Main St.
Nancy Fritz

Tranquil Moments
Day Spa
20 Ashland St.
Barbara Gagnon

Wag ‘N Tails
147 State St.
Donna Garner

Walmart #1984
1415 Curran Hwy.
Wal-Mart Stores Inc.

Who Are You Productions
689 Church St.
Garrett Lechowski

Yankee General 
Contracting
512 Curran Hwy.
Michael Milazzo

otis
AJM
417 Algerie Rd.
Andrew Johnston

Berkshire Data Solutions
707 Dimmock Rd.
Ernest Lowell

Blue Barn Antiques, 
Crafts & Collectibles
1911 East Otis Rd.
Judith Mabee

413 Concrete
2066 Monterey Rd.
Frederick Stevens

Kirocke Enterprises
122 Highrise Rd.
Colin Kirby

Linda’s On The Road 
Crafts
131 Ridge Ave.
Linda Francoeur

Mark Jakubiec Services
981 Becket Rd.
Mark Jakubiec

Masters’ Touch
20 Ray Hubbard Rd.
Brent Chadwick

McManus Store
27 North Main Rd.
Stephen Keiderling

Middleton Maples
214 Monterey Rd.
Gordon Middleton
Greg Middleton
Blake Middleton

Moose Mountain Maples
172 West Center Rd.
Alan Minery

New England Piano
38 Ryan Ln.
Ronald Gilmore
Mariana Canovas

Outdoor Services
106 Dimmock Rd.
Douglas Baker

Soap & Suds Coin-Op 
Laundromat of Otis
152 South Main Rd.
Nancy Wall

Tater Tots Daycare
45 Old State Rd.
Kelly Bessey

Tele-Save International
38 South Lake Ave.
Bruce Wall

The Clayground
436 North Blandford Rd.
Ronald Patenaude
David Roy

West Center Property 
Maintenance
238 West Center Rd.
William O’Brien

Pittsfield
A&G Property 
Maintenance
168 Vin Hebert Blvd.
Aaron Daunais

Andres Canas Landscaping
85 Seymour St.
Andres Canas

Affordable Trucking & 
Towing & Auto Wrecking
444 Barker Rd.
Edward Cunagin

Alley Cats Hair Styles
222 Elm St.
Maria Boino

Amedisys Home
Health Care
7 North St. Suite 300
Tender Loving Health Care 
Services of New England

Array Fitness
395 North St.
Florentine Compter

AWC Construction
50 Merriam St.
Anthony Cunagin

Axystix
19 Faulkner Pl.
Jermaine Gomes

B&K Construction
73 Cherry St.
Michael Bokankowitz
Robert Bastow

Benson’s Pet Center
455-457 Dalton Ave.
Remark Pittsfi eld Inc.

Berkshire Hair Removal
27 Mountain Dr.
Bonnie Kelly

Berkshire Party Creations
138 High St.
Nancy Triana

Berkshire Piano
311 North St.
Charles Szymanski

Berkshire Plate Glass
35 First St.
B&G Glass

Berkshire Visiting Nurse 
Association
165 Tor Ct.
Berkshire Medical Center

Berkshire VNA
165 Tor Ct.
Berkshire Medical Center

Bestt Liebco
929 Dalton Ave.
The Sherwin-Williams Co.

Bob’s Automotive & 
Transmission
1591 East St.
Robert Moore

Brilliant Xicatl Cleaners
5 Lanckton Ct. #1
Pedro Xicotencatl

Cakesaholic
87 Valentine Rd.
Kolene Mansdoerfer

Chewy’s Barber Shop
147 Tyler St.
Xiomara Rivera-Rijos

Curly-Q Beauty Salon
1`4 Larch St.
Donna Wondoloski

Daddyo’s Diner
511 East St.
Lydia Kuzia

D. Penna Contracting
109 Stratford Ave.
Dennis Penna

E&D Lawn Care 
Properties
63 Orchard St.
Eladio Hernandez
Davis Albayeros

Elbow Jim
539 South St.
Ryc Ward

Equator Motion Picture
32 Holly St.
Vladimir Soasti

Errand Services Plus
21 Memorial Dr.
Perla Quioto

Fat Daddy’s Tow Service
1234 North St.
American Joe’s Outdoor 
Services Inc.

Flynn’s Pharmacy
173 Elm St.
T&C Flynn’s Pharmacy Inc.

Forthill Farm
325 Fort Hill Ave.
Anthony Quinto

Friday Night Magic
350 Merrill Rd.
Norman Jalbert

Garry’s Barber Shop
21 First St.
Garry Parsley

Grass Roots Lawn Care 
& Fine Gardening
20 Plunkett St.
Jacob Sweener

Grover Chiropractic
5 Cheshire Rd.
Philip Grover

Harrington’s Home 
Improvement
58 Livingston Ave.
Christopher Harrington Sr.

HLB Cards
89 Newell St.
Scott Cowlin

How We Roll
576 Lakeway Dr.
Katherine Lloyd

HRDesign
129 Strong Ave.
Howard Rood

Impulse Fitness & 
Training
360 Pecks Rd.
Tammy Rose

J&M Pipe & Tobacco
411 North St.
Maranda Singh
Jugpal Singh

Jesse Adams LLC
193 Clark Rd.
Jesse Adams

Jesters
301 Columbia Ave.
Christina Gillette

Johnston Builders
177 W. Housatonic St.
Chester Johnston

KD Nails & Hair
35 Stoddard Ave.
Kathleen Dipietro

Liodice Law
120 South St.
Melissa Liodice

Lucky Nails
5 Cheshire Rd. Suite 11B
Jimmy Tran

MacDonald Electric
112 Oliver St.
Brian MacDonald

Makal Inc.
510 Dalton Ave.
Mark Marauszwki

Maria’s European 
Delights
146B North St.
Krzysztof & Maria Sekowski

Mcintosh Upholstery
15 Jay St.
Jennifer Needham

Michael A. Bianco 
Landscaping and 
Property Management
2 Almon Ave.
Michael A. Bianco 
Landscaping Inc.

Mike Hillman’s Pro Shop
500 Benedict Rd.
Michael Hillman

Mitchell A. Caropreso
40 McAllister St.
Mitchell Caropreso

MKL Enterprises
77 Chickering St.
Mark Lillie

Nichols Package Store
268 Wahconah St.
Desiderata Packaged 
Goods LLC

Northeastern 
Commercial Services
140 Alfred Dr.
Mark & Laura 
Montemagni

Olson Nursery School
1956 East St.
Lynne O’Connell

One Call Does It All
1882 East St.
Tony Stracuzzi

Paradise Pizza
180A Elm St.
Paradise Family Pizza LLC

Patriot Driveway Sealing
27 Grace Ter.
Michael Manning

Peacock Nails
893 Dalton Ave.
Harry Nguyen

Phat Phannies
85 Wahconah St.
Megan Harrison

Pizza Hut 317009
180 South St.
Pizza Hut of America Inc.

Prasada Jewelry
1 Thomas Rd.
Allison Gemmel

Pro-Integrity Home 
Inspection
21 Redmond Ln.
Richard Provencher Jr.

Pulse Entertainment
313 North St.
Berkshire Wedding 
Associates

Reliable Home 
Improvement
248 Dewey Ave.
Frederick Duell

Relish
117 Fenn St.
Joseph Renzi

Richard Chappell Light 
Excavation
28 Cloverdale St.
Richard Chappell

Salon Experience
489 Dalton Ave.
Stephanie Hurley

Salon Experience
489 Dalton Ave.
Cheryl Gallien

Sammii’s Shimmering 
Sensations
165 King St.
Stacey Corley

Sim’s “X”
524B North St.
Stephen Vilot Jr.

Spirited Shears
359 North St.
Monique Grosz

Springside Rehabilitation 
and Skilled Nursing Care 
Center
255 Lebanon Ave.
Videll Healthcare 
Springside LLC

Stylin On Elm
341 Elm St.
Patricia Cooper
Jessica Girard
Pauline Collings

Subway #34875
555 Hubbard Ave.
N&J Martin Enterprises

Subway #4227
457 Dalton Ave.
N&J Martin Enterprises

Team Link Pittsfi eld
42 Summer St.
Christopher Manley

The Danny Boy
Adoption Fund
160 Mountain Dr.
Martha Pope

The Hair Barn
314 North St.
Mary Papa

Thomas Flatley 
Electrician
115 Bartlett Ave.
Thomas Flatley

Thomas F. Ribero
95 Jacoby Ave.
Thomas Ribero

TJ Maxx #454
690 Merrill Rd.
The TJ Maxx Co. Inc.

Transformational 
Healing
415 Elm St.
Dawna Martin

Vending 4 Quarters
42 Mead Ave.
Anthony Sperlonga
Kelly Healy

White Stone Painting
70 Toronita Ave.
Andrew Wells

Woodmonte Estates
1801 East St.
Woodmont Development 
Corp.

sheffield
Affordable Tree Experts
30 Pine Ln.
Elaine Patton

Afro Art Jam
241 Main St.
John Moritz

Allstar Media
451 Home Rd.
Bret Davis

Autism Treatment Center 
of America
2080 S. Undermountain Rd.
Elizabeth Sturm, Treas.

Babies in Bloom
11 Maple Ave.
Donna Lefevre

Batacchi Outdoor 
Services
75 Bunce Rd.
Paul Batacchi II

Berkshire Styles Salon
534 South Main St.
Annette Juhlin

Craig Moskowitz 
Livestock
1220 Berkshire School Rd.
Craig Moskowitz

Faucher Remodeling
1611 Hewins St.
Dan Faucher

Fife’s Building & 
Remodeling
572 Shunpike Rd.
James Fife

Forensic Events
820 Salisbury Rd.
Harry Billings Jr.

LB Designs
185 Polikoff Rd.
Lin Bredenfoerder

Linda Wayne Collection
1194 Bow Wow Rd.
Linda Wayne

Optimal Sleep
364 Silver St.
Your Optimal Nature LLC

Optimal Neurofeedback
364 Silver St.
Your Optimal Nature LLC

Ossa Boca
238 Main St.
Janet Poor

Premier Lawn Care
45 Nancy Ln.
Gavin Pollock

Retrouve
864 S. Undermountain Rd.
Allegra Graham

Sacred Oak Homes
201 Bunce Rd.
Steven Macleay

Spill the Beans Cafe
725 North Main St.
Brian Deland

Top to Bottom Cleaning 
Services
523 Alum Hill Rd.
Karen Streeter

Trevor Williamson 
Lumber
53 Clayton Rd.
Trevor Williamson

Wild & Cultivated
489 Bow Wow Rd.
Anna Mack

West
stoCkbridge

Berkshire TM Retreat
42 Main St.
John and Gail Clessler

Dan Breton Stonework
53 Pixley Hill Rd.
Daniel Breton

Joey B Ice Cream & 
Bake Shop
2 Albany Rd.
Joseph Boldyga

Lakshmi’s Garden
21 Pixley Hill Rd.
Terrell Broussard
Kimberly Larson

Lily’s Ices and Creams
8 West Center Rd.
John Kie

Mac Van Duesen 
Masonry
100 State Line Rd.
Mark Van Duesen

Patriot Tile & 
Remodeling
57 State Line Rd.
Christopher Tonini

Seward Painting
4 Miller Ln.
Stephen Seward

The Former Gallery
6 Harris St.
Alexandra Crowley

The Wild Woman Project
1 Old Great Barrington Rd.
Christina Maddox

WilliAmstoWn
Ascension Tree Climbing
37 Harrison Ave.
Daniel Bryant

Baldwin Carpenters & 
Builders
517 Water St.
Ronald Baldwin

Bella Baby Photography
283 Cole Ave.
Kevin Kennefi ck

Brightmatter LLC
1851 Cold Spring Rd.
Daniel Beck

DR2 Solutions LLC
63 Spring St.
DR2 LLC

Hewn
60 North Hoosac Rd.
Franz Gonzalez

Jim Galusha Contracting
169 Blair Rd.
James Galusha

Karen’s Quilting Corner
857 Cold Spring Rd.
Karen Jolin

LaBelle Clipz & Cuts
60 Spring St.
Denis LaBelle

Multivalent Industries
36 Spring St.
Multivalent Industries Inc.

Neathawk Designs
139 Bridges Rd.
Lindsay Neathawk

New England Homestead 
Supply Co.
742 North Hoosac Rd.
Sean Lonergan

One World Center
1117 Hancock Rd.
Institute for International 
Cooperation and 
Development Inc.

Saving Cultures in Peril
67 Cold Spring Rd.
Saving Cultures in Peril

The Puppet Brigade
237 Old Mill Rd.
Gordon Holey
Jennifer Holey

The School for Style
36 Spring St.
Anne Kennedy
Hamilton McKay

◆

email your fi rm’s news 
and announcements to:

info@btaconline.com
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placeMaRkeT

By John Townes
The company that owns Stevens World of 

Flooring and Organize It! in the Allendale 
Shopping Center in Pittsfield has expanded 
by opening a second location in Lenox and 
adding new products and services.

The new outlet, called the Berkshire Home 
Design Center, is in a large red building by the 
entrance of the Lenox Commons commercial 
complex on Route 7/20 in Lenox. The 9,000-
square-foot building includes about 8,000 
square feet of retail space on two floors, plus 
additional space in the basement. 

The site formerly housed the Berkshire 
Mountain Country 
Store, a gift shop that 
relocated to Lee earlier 
this year. 

The Berkshire Home 
Design Center had a soft opening in early 
July, with a formal Grand Opening celebra-
tion scheduled for Aug. 21.

“This is very exciting for us, and it’s a natural 
extension of what we do,” said William Mur-
ray, president of Hines Site Group, a family 
business that owns and operates the Stevens 
World of Flooring and Organize It! stores.

Murray operates Hines Site Group with his 
wife, Wendy Oswald. His stepfather, William 
Hines Sr., also works with the business.

“This has been a long time coming,” 
said Murray. “We’ve needed to grow for a 
while. The building at Lenox Commons is 
a great location. The timing was right when 
that space became available and everything 
came together.”

The Berkshire Home Design Center in-
cludes a sales showroom and display space 
for a variety of products related to interior 
design and furnishings. Expert staff are avail-
able for consultation and assistance. 

“We wanted to create a one-stop shop for 
interior design,” said Murray. “The idea is 
that people can come in and find whatever 
they need for a complete remodel.”

He noted that Stevens World of Flooring 
and Organize It! work with contractors and 
professional designers as well as people 
who are handling remodeling projects on 
their own.

“Much of our business is with professional 
builders and designers, and they can come 
into either location for their orders,” said 
Murray. “They can also send their customers 
in to see their options.”

In addition, they are hiring interior design-
ers on a contract basis to work in the Lenox 
site. “This gives professional designers an 
additional option,” he noted. “They can do 
work through our store on a flexible basis, 
while also having the option of maintaining 
their own independent design businesses.”

Stevens World of Flooring and Organize 
It! will also remain at the company’s site in 

the Allendale Shopping Center. That location 
includes 8,000 square feet of retail space, plus 
other areas for related operations.

“We will continue to be based in Allendale, 
which is a larger space than Lenox,” said 
Murray. “That will continue to be a carpet 
and flooring showroom, as well as the site 
for our main offices, storage, shipping and 
workshops.”

The Pittsfield store will continue to be 
known as Stevens World of Flooring, which 
Hines Site Group purchased in 2004. “Ste-
vens has been in business for a century, and 
it has an established identity that is worth 
keeping,” said Murray. 

Murray said the two locations will comple-
ment each other, with somewhat different 
roles and geographic markets. There will 

be a certain amount 
of overlap in the prod-
ucts offered at the two 
locations, and some 
distinct differences. 

“Pittsfield will primarily continue to be 
a local carpet and flooring showroom,” he 
said. “Based on the business we’ve had so far 
in Lenox, it looks like that store will attract 
more customers from south county who are 
remodeling or handling new construction. 
It’s also getting second-home owners who 
have a limited amount of time for projects 
and who want a central location to quickly 
find what they need.”

The Berkshire Home Design Center (413-
551-7136) also provides the company with 
an opportunity to branch out into additional 
products and services. 

“With the Lenox site, we’re expanding 
on our core business in a variety of ways,” 
said Murray.

 As in Pittsfield, the Lenox store will dis-
play and sell carpeting and various types of 
flooring, including wood, ceramics and tile 
and specialty luxury materials.

Their other business, Organize It!, will 
also maintain a presence at both locations. 
Organize It! creates custom storage and orga-
nizing systems, including cabinets, shelving 
and other elements for closets, garages and 
other rooms in homes. It also creates display 
and storage systems for retail stores, offices 
and other commercial sites. 

Murray noted that the growth of this busi-
ness, and an increasing diversity in the jobs 
it has been asked to do, provided the impetus 
for the expansion.

Among the new offerings in Lenox will 
be supplies and custom designs for kitchens 
and bathrooms, including cabinetry, granite 
counter-tops, flooring and other elements. 

They also will be partnering with Kohler, 
displaying their sinks and other equipment 
for kitchens and baths. Although they will 
not be a sales outlet for Kohler, they will 
provide an opportunity to see those products 
and connect with the company.

They are also adding custom window 
treatments, including shutters, blinds and 
shades. Murray said they are planning to 
add curtains as well.

Another new line is furniture. The 
Berkshire Home Design Center will be a 
showroom and dealer for Hunt Country 
Furniture. “Hunt had a store in this complex 
for a while previously, and they wanted to 
come back here,” said Murray. “So this is 
a mutually beneficial partnership. It brings 
them back, and is an opportunity for us to 
offer fine furniture.”

Initially the Lenox store has two on-site 
salespeople, and the business will be hiring 
additional staff for that site. 

 Murray said the company is currently 
focused on its two locations. However, he 
said they also see the Lenox site as a possible 
prototype for additional expansions at other 
locations at some point in the future.

“Stay tuned,” he said.◆

Hines Site Group expands with 
Berkshire Home Design Center
lenox Commons site complements 
Allendale Shopping Center stores

“With the Lenox site, we’re 
expanding on our core busi-
ness in a variety of ways.”

email your firm’s news 
and announcements to:

info@btaconline.com

BerkShares Business of the Month
C AN YOU GUESS which BerkShares business owes its existence to a �uke at a �ea market? Phyllis 

Webb says �e Magic Fluke Company would never have happened if her brother—a guitar 
player in the music industry—had not found a vintage ukulele at an L.A. �ea market and realized 
“Gee, I could do with four strings what I’ve been doing all my life with six.” After this epiphany, 
he challenged Phyllis’ husband Dale, an engineer, to make a ukulele. Within a few weeks, Dale had 
left his job in the corporate world and started redesigning the ukulele; Dale’s prototypes were hand-
molded and baked in the family toaster oven.

Dale’s �rst two models of ukulele, named the Fluke and the Flea, are made with necks, soundboards, 
and �ngerboards of wood, and injection-molded plastic backs. As Phyllis says, “they look di�erent, 
they have a rich, bright sound, and they have personality.” Plus, they are easy to transport. �e Flukes 
and the Fleas are now iconic, and have attracted celebrity fans ranging from Bette Midler to rising 
Brazilian pop star Tiago Iorc. �ere are now 55,000 Magic Fluke instruments all over the world.

After building their �rst 40,000 ukuleles in New Hartford, CT, �e Magic Fluke Co. moved op-
erations to a post and beam building on 
Route 7 in She�eld. Says Phyllis, “we’ve 
been welcomed by everybody. Here in 
She�eld, we make the most ukuleles of 
any U.S.A.-based ukulele manufacturers. 
Local people took ownership of that, and 
that was so exciting for us.”   

�e Webbs are committed to supporting 
other local businesses, and “BerkShares 
speaks right to that—when you’re spend-
ing BerkShares you’re creating a relation-
ship. It’s saying, ‘I support what you’re 
doing, and I’m going to keep coming 
back.’” For Phyllis, using BerkShares rep-
resents a commitment to her community.

Since moving to She�eld, Dale and 
Phyllis have been sourcing more and 
more local materials. �ey are already do-

ing business with companies in Norfolk, CT and She�eld, MA. Phyllis is excited to announce that 
for their new instrument—a violin to be marketed to students and serious violin players alike—the 
soundboard will most likely be made in Egremont and the injection-molded parts will be made at 
Mold Master in Pitts�eld. Whoever suggests the catchiest name for this new instrument will get a 
violin as a prize.

�e “third wave” of ukulele popularity has de�nitely broken over the Berkshires since the arrival 
of the Magic Fluke Co. �ere are free ukulele classes at Berkshire South Community Center with 
Rob  Sanzone, and in She�eld you can borrow a ukulele from the public library. On September 1st, 
“World class musician” James Hill, who grew up playing the ukulele in British Columbia, is coming 
to She�eld’s Dewey Hall. He will be putting on a workshop in the afternoon and playing a concert 
at 7:30 pm.  Call the Magic Fluke for details.

�e Magic Fluke Co. has their entire line of ukuleles, along with ukulele books written by Phyllis’ 
brother “Jumpin’ Jim” Belo�, for sale in the shop, only a few steps from where the instruments are 
assembled. Here you can come in “with BerkShares in hand” and purchase or custom order any of 
their instruments, or even take a look at the seconds, which are sold at a discount and available only 
in the shop. “Or you can come in to just say hello and see an interesting ukulele shop in action.”

The Magic Fluke Co. 
292 S. Main Street, Sheffield  (413) 229-8536

Malcolm J. Chisholm Jr.
Registered Patent Attorney
Patent, Trademark and Copyright Law

Serving Western Mass. Since 1992

P.O. Box 278, 220 Main St., Lee, MA • 413-243-0551
See our web site at www.mjcpatents.com

FREE
HEAD EXAM

The head of your ring is your diamond’s security system.
If it weakens or wears away…if your prongs corrode, become 

brittle, or snap off…you can lose your diamond. And it 
happens in an instant. One moment, your diamond is in your 
ring. The next, it’s gone. So why not let us take a close look at 
your ring? It’s free. And it could very well save you the cost and 

heartbreak of having to replace a diamond that you cherish.

We look for certain “weak points” 
that can cause your diamond to 

pop out of your ring

We’d like to examine 
your head very closely

 STOP & SHOP PLAZA, MERRILL ROAD, PITTSFIELD
 442-6911

 Mark E. Kasuba, Gemologist

 STOP & SHOP PLAZA, MERRILL ROAD, PITTSFIELD
 442-6911

 Mark E. Kasuba, Gemologistwww.medwardjewelers.com



21September 2013  berkShire trade & CommerCe

Berkshire County real estate transfersReal estate
The following real estate 
transactions are provided by 
Banker & Tradesman real 
estate data Publishing. only 
properties valued at $75,000 
or higher are included.

AdAms
135 Commercial St.
Buyer: Thomas Livsey Jr
Seller: Interstate Invest Grp
Price: $86,000
Mortgage: $87,875
Lender: Academy Mtg
Date: 6/28/13

107 E. Housatonic St.
Buyer: Sara Oakes
Seller: Socha FT
Price: $130,000
Mortgage: $116,800
Lender: Adams Community
Date: 6/14/13

62 Fisk Rd.
Buyer: Adam Schneider
Seller: Richard Sanderson
Price: $102,500
Mortgage: $92,000
Lender: Adams Community
Date: 6/27/13

7 Glendale Dr.
Buyer: Mark Livsey
Seller: Kathryn Perras
Price: $150,000
Date: 6/21/13

1 High St.
Buyer: Adams Community 
Bank
Seller: Robert Latson
Price: $120,431
Date: 7/10/13

10 North St.
Buyer: Kathryn Tufano
Seller: James Phillip
Price: $159,500
Mortgage: $127,600
Lender: Greylock FCU
Date: 6/26/13

7 Oak Ln.
Buyer: Bertland Martin
Seller: Megan Milesi
Price: $175,000
Mortgage: $178,571
Lender: Evolve B&T
Date: 6/14/13

4 Edmunds St. U:A101
Buyer: Merlyn Riley
Seller: Carolyn Shaw-
Dushaney
Price: $176,500
Date: 7/1/13

Alford
152 East Rd.
Buyer: 151 East Road LLC
Seller: Ken Miller
Price: $1,685,000
Date: 7/12/13

19 Old Barrington Rd.
Buyer: Jamie Marley
Seller: Bonnie Namiot
Price: $650,000
Mortgage: $520,000
Lender: Wells Fargo
Date: 7/11/13

beCket
211 Captain Whitney Rd.
Buyer: Andrew Ziegler
Seller: Peter Falkoff
Price: $495,000
Mortgage: $396,000
Lender: Cambridge SB
Date: 7/2/12

973 Fred Snow Rd.
Buyer: Catherine Savini
Seller: Lawrence Schwartz
Price: $278,750
Date: 6/13/13

69 Greenbrook Rd.
Buyer: Harry Truran
Seller: Goss FT
Price: $191,000
Date: 7/1/13

30 Sir Galahad Dr.
Buyer: Robert Raposo
Seller: Richard Pacholski
Price: $185,000
Mortgage: $140,000
Lender: Bank of America
Date: 7/1/13

254 Skyline Ridge Rd.
Buyer: Mark Weber
Seller: Stuart Napear
Price: $395,000
Mortgage: $296,250
Lender: Poli Mtg
Date: 6/21/13

Cheshire
30 Arnold Ct.
Buyer: Denise Dus
Seller: Nancy Omalley
Price: $130,000
Mortgage: $132,653

Lender: Academy Mtg
Date: 6/27/13

ClArksburg
501 N. Eagle St.
Buyer: FNMA
Seller: Christopher Plankey
Price: $178,192
Date: 6/28/13

dAlton
60 Dalton Division Rd.
Buyer: Virginia Caulk
Seller: Winthrop Wyckoff
Price: $138,000
Mortgage: $138,000
Lender: Academy Mtg
Date: 7/12/13

777 Dalton Division Rd.
Buyer: Roger Larocca 3rd
Seller: Thomas Burgner
Price: $275,000
Mortgage: $220,000
Lender: Greylock FCU
Date: 6/25/13

193 East St.
Buyer: Wayne Studley
Seller: Studley FT
Price: $123,500
Mortgage: $93,000
Lender: Greylock FCU
Date: 6/27/13

265 East St.
Buyer: Sean Kelly
Seller: Cheri Sawyer
Price: $199,900
Mortgage: $189,905
Lender: Bank of America
Date: 6/21/13

47 Field St. Ext.
Buyer: FHLM
Seller: Melissa Taikowski
Price: $185,000
Date: 7/3/13

117 Glennon Ave.
Buyer: 1307 North Street 
LLC
Seller: Laurie Cady
Price: $114,000
Date: 6/21/13

35 Judith Dr.
Buyer: Vincent Cantarella
Seller: Plant Kathleen Est
Price: $96,000
Mortgage: $93,772
Lender: Merrimack Mtg
Date: 6/28/13

135 N. Mountain Rd.
Buyer: Jeanette Liu
Seller: Chadwick Kasten
Price: $417,000
Mortgage: $333,600
Lender: Pittsfi eld Coop
Date: 6/28/13

36 Otis Ave.
Buyer: FNMA
Seller: Patrick Felley
Price: $192,290
Date: 6/19/13

31 Riverview Dr.
Buyer: Andrew Carter
Seller: 27 Franklin Street 
LLC
Price: $100,000
Mortgage: $95,000
Lender: Greylock FCU 
Date: 6/13/13

401 South St.
Buyer: Ashuelot Park LLC
Seller: Crane & Co Inc
Price: $875,000
Date: 7/11/13

egremont
71 Baldwin Hill Rd.
Buyer: Abigail Rogers-Mckee
Seller: Judith Weingart
Price: $407,000
Date: 6/18/13

178 Baldwin Hill Rd.
Buyer: Deepali Desai
Seller: Baldwin Woods NT
Price: $525,000
Date: 7/1/13

64 Creamery Rd.
Buyer: Darlene Curtiss
Seller: Berkshire Bank
Price: $78,000
Mortgage: $62,400
Lender: Greylock FCU
Date: 6/21/13

62 Main St.
Buyer: Benjamin Schworm
Seller: Donna Leep
Price: $292,500
Mortgage: $277,875
Lender: Salisbury B&T
Date: 6/27/13

46 Prospect Lake Rd.
Buyer: James Buckley 3rd
Seller: Carroll Helen Est
Price: $100,000
Date: 6/14/13

greAt
bArrington

5 Brookside Rd.
Buyer: FHLM
Seller: Jonathan Kogen
Price: $338,375
Date: 7/1/13

166 Castle Hill Rd.
Buyer: David Vigneron
Seller: David Vigneron

Price: $455,000
Date: 6/28/13

15 Commonwealth Ave.
Buyer: Dylan Woods
Seller: Josephine Mallory
Price: $275,000
Mortgage: $244,750
Lender: Pittsfi eld Coop
Date: 6/27/13

15 Crissey Rd.
Buyer: Harvey Kimmelman
Seller: Berkshire South Reg
Price: $337,000
Date: 7/1/13

3 Fern Hill
Buyer: Ronald Shaw
Seller: William Kistler
Price: $740,000
Date: 7/2/13

25 Grove St.
Buyer: Oliver Perkins
Seller: Brian Schwab
Price: $208,500
Mortgage: $185,400
Lender: Pittsfi eld Coop
Date: 6/13/13

11 Higgins St.
Buyer: Scott Botel-Barnard
Seller: Elizabeth Drakeley
Price: $260,000
Date: 6/14/13

263 Long Pond Rd.
Buyer: Lynn Hutchinson
Seller: Andrew Humes
Price: $700,000
Mortgage: $680,000
Lender: Salisbury B&T
Date: 7/9/13

318 Long Pond Rd.
Buyer: Jack Mitchell
Seller: Home Town Props
Price: $215,000
Date: 7/9/13

454 Main St.
Buyer: Kerin Kiskadden 
LLC
Seller: First Church of 
Christ
Price: $625,000
Mortgage: $605,000
Lender: Lee Bank
Date: 7/1/13

659 Main St.
Buyer: Fair Ground Com 
Redev
Seller: Fairgrounds Realty 
LLC
Price: $815,000
Mortgage: $815,000
Lender: Seller
Date: 6/14/13

224 Oak St.
Buyer: James Driscoll Sr
Seller: Darryl Austin
Price: $177,000
Mortgage: $141,600
Lender: Pittsfi eld Coop
Date: 7/11/13

64 Sumner St.
Buyer: Ann Novick
Seller: Lynn Hutchinson
Price: $245,000
Date: 7/10/13

146 West Ave.
Buyer: Kurt Schleunes
Seller: JM Kelly
Price: $307,000
Mortgage: $245,600
Lender: Greylock FCU
Date: 6/14/13

9 Rose Ct. E. U:9
Buyer: Lee Trak Inc
Seller: Arthur Keyser
Price: $239,900
Mortgage: $191,920
Lender: Lee Bank
Date: 7/11/13

hinsdAle
311 Maple St.
Buyer: John Cudworth
Seller: Laura White
Price: $160,000

Mortgage: $157,102
Lender: Academy Mtg
Date: 6/18/13

70 Pine Cone Ln. U:70
Buyer: Geraldine Pagano
Seller: Edward Silveira
Price: $325,000
Date: 6/20/13

lAnesboro
6 Glenns Rd.
Buyer: Joshua Lyons
Seller: Davis Sheryl Est
Price: $114,50
Mortgage: $114,500
Lender: Mortgage Research
Date: 6/14/13

499 S. Main St.
Buyer: LCI LLC
Seller: William Shirley
Price: $330,000
Mortgage: $350,000
Lender: Pittsfi eld Coop
Date: 7/10/13

lee
17 Greylock St.
Buyer: Liv Deandrea
Seller: FNMA
Price: $87,000
Mortgage: $72.000
Lender: Greylock FCU
Date: 6/27/13

75 Marble St.
Buyer: Barbara Kiddle RET
Seller: Sheila Maroni
Price: $212,000
Date: 6/21/13

96 Railroad St.
Buyer: Keith Oneil
Seller: Thomas Therrien Jr
Price: $87,000
Mortgage: $85,424
Lender: Academy Mtg
Date: 6/28/13

880 East St. U:500A
Buyer: John Guido
Seller: Michael Streiter
Price: $295,000
Mortgage: $236,000
Lender: Wells Fargo
Date: 7/12/13

55 Marble St. U:55
Buyer: Sheila Maroni
Seller: Wischnewsky RET
Price: $169,900
Date: 6/21/13

55 Stockbridge Ter. U:55
Buyer: Joshua Rosenthal
Seller: Stockbridge Terrace 
LLC
Price: $700,000
Date: 7/1/13

lenox
52 Cliffwood St.
Buyer: Neil Purdy Jr
Seller: Marcia Golden NT
Price: $435,000
Mortgage: $348,000
Lender: Lee Bank
Date: 6/21/13

754 East St.
Buyer: Neal Maxymillian
Seller: Allegrone Homes
Price: $900,000
Mortgage: $675,000
Lender: People Natl
Date: 6/28/13

2 Frothingham Crossing
Buyer: Robert White
Seller: Annsheila Turkel 
RET
Price: $309,000
Mortgage: $278,000
Lender: Lee Bank
Date: 7/10/13

43 High St.
Buyer: Clint Foreman
Seller: US Bank N
Price: $194,000
Mortgage: $164,000

Lender: Village Mtg
Date: 7/8/13

Meadow Ln.
Buyer: Barry Gomez
Seller: Vivien Elmslie
Price: $122,500
Date: 7/12/13

4 Melville Ct.
Buyer: Teresa Menendez
Seller: Jeffrey Yeager
Price: $795,000
Mortgage: $636,000
Lender: Bank of America
Date: 7/12/13

24 New Lenox Rd.
Buyer: Paul Giardina
Seller: Maloney Thomas Est
Price: $100,000
Mortgage: $80,000
Lender: Hoosac Bank
Date: 6/13/13

21 Old Barn Rd.
Buyer: Anne Sorrentino
Seller: Heidi Maclean
Price: $215,000
Mortgage: $193,500
Lender: Lenox Natl
Date: 6/19/13

301 Old Stockbridge Rd.
Buyer: Rusty Gates NT
Seller: Christian Selke
Price: $650,000
Date: 7/8/13

83 Pine Knoll Rd.
Buyer: Clifford Flynn
Seller: Michi Wexler RET
Price: $377,500
Mortgage: $302,000
Lender: Salisbury B&T
Date: 6/28/13

23 Taconic Ave.
Buyer: Margot Hutchinson
Seller: Alexander Kloman
Price: $330,000
Mortgage: $312,000
Lender: Berkshire Bank
Date: 7/12/13

26 Werst St.
Buyer: Adrian Elliot
Seller: Thomas Oconnor
Price: $392,000
Mortgage: $372,400
Lender: TD Bank
Date: 6/26/13

6 Morgan Manor U:11
Buyer: William Flaherty
Seller: Michael Slosky
Price: $125,000
Date: 6/21/13

montereY
30 Bidwell Rd.
Buyer: David Quisenberry
Seller: Keith Quisenberry
Price: $633,334
Mortgage: $417,000
Lender: Webster Bank
Date: 7/5/13

36 NE Cove Rd.
Buyer: Robin Williams
Seller: Matthew Turner
Price: $218,000
Mortgage: $185,300
Lender: Lee Bank
Date: 7/9/13

neW
mArlboro

County Rd.
Buyer: Josephine 
Halvorson
Seller: Nicholas Pshenishny
Price: $120,000
Mortgage: $460,000

Lender: Salisbury B&T
Date: 6/14/13

88 Hotchkiss Rd.
Buyer: Judith Newman
Seller: Bruno Quinson
Price: $1,350,000
Mortgage: $750,000
Lender: Salisbury B&T
Date: 6/21/13

43 Pine St.
Buyer: Matthew Hipwell
Seller: Spiegelman FT
Price: $104,500
Mortgage: $120,000
Lender: Mary Cabot
Date: 7/12/13

north AdAms
132 Barth St.
Buyer: Jordan Degrenier
Seller: Robert Colantuono
Price: $145,000
Mortgage: $135,000
Lender: Greylock FCU
Date: 7/8/13

65 Chestnut St.
Buyer: David Mason
Seller: Timothy Kaiser
Price: $168,500
Mortgage: $158,673
Lender: Hoosac Bank
Date: 6/26/13

111-113 Church St.
Buyer: Eric Penza
Seller: Christine Brooks
Price: $200,000
Mortgage: $75,000
Lender: Lee Bank
Date: 6/28/13

588 E. Main St.
Buyer: Greylock FCU
Seller: Jennifer Hoag
Price: $110,664
Date: 6/17/13

21 Hoosac St.
Buyer: Belvedere Dev Co
Seller: Mountain NT
Price: $790,000
Date: 5/31/13

80 N. Holden St.
Buyer: Jennifer Boucher
Seller: Mary Jane Dalmaso
Price: $109,000
Mortgage: $95,918
Lender: Hoosac Bank
Date: 6/14/13

101 North St.
Buyer: Jonathan Boucher
Seller: Randy Burdick Jr
Price: $95,000
Mortgage: $102,040
Lender: Hoosac Bank
Date: 6/14/13

90 Notch Rd.
Buyer: Gina Puc
Seller: Rockwell Cooley
Price: $213,500
Mortgage: $202,825
Lender: Berkshire Bank
Date: 7/1/13

54 Orchard Hill
Buyer: Nestor Bond
Seller: John Bond RET
Price: $500,000
Mortgage: $300,000
Lender: Greylock FCU
Date: 6/18/13

167 Phelps Ave.
Buyer: Alan Lampiasi
Seller: R E&S L Cote RET
Price: $130,000
Mortgage: $115,000
Lender: Adams Community
Date: 7/11/13

continued on next page

• Windows
• Siding
• Additions
• Remodeling
• Kitchen/Baths

• Custom Build
• Roofs
• Decks
• Gutters
• Handyman Services

“any job large or small…
we do it right or not at all.”

www.morrisonshomeimprovement.com

we do it right or not at all.”

www.morrisonshomeimprovement.com

SHOWROOM
674 North Street, Pittsfi eld, MA 01201

Phone: 413-442-3001
Fax: 413-443-8066

Award Winning – Customer Driven

One of many historical 
properties we protect

every day.

1-800-369-3905
www.LeeAudioNSecurity.net
MA Lic #1468C • NY Lic #12000022800

6+ ACRE COMMERCIAL SITE
Route 7 – Lanesboro

Offered for sale at $1,895,000 for all 6 
buildings on 6+ acres. Or can be purchased at 
$1,390,100 for 5 buildings on 5+ acres, and 1 
building on 1+ acres for $499,900. (4068B)

redUced

LAW OFFICES
On Wendell Avenue

Renovated 3,000 sq.ft. at $1800/month (heat 
included). Offi ce space with conference room, 
library, employee kitchen, several private 
offices, dedicated parking, short walk to 
courts. AVAILABLE NOW! (4061B) 

LANESBORO ACREAGE
$499,900

177+ acre lot in Lanesboro with +/- 500 ft. 
of frontage along major Route 7 corridor. 
Rolling terrain, combination R-3 and RA 
zoning, MOTIVATED SELLER. $499,900.

PITTSFIELD-LANESBORO LINE
Landmark LAKEFRONT Restaurant
Turn key business on the shores of Pontoosuc 
Lake, with dock, ample parking, great deck 
facing the water. (4062B) 

BArB DAVIS-HASSAn,CCIM
BrOKer/OWner
Over $99 Million
in Career Sales

Commercial/residential

DOWNTOWN PITTSFIELD
$349,900

Former Notre Dame Church, almost 14,000 
sq. ft., fellowship hall in lower level, new 
sprinkler system, ample parking + municipal 
lot across the street. (4067B)

413-447-7300 • 413-822-4742
www.BarbHassanrealty.com

real estate
the place for
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55 Quincy St.
Buyer: Eric Penza
Seller: Christine Brooks
Price: $200,000
Mortgage: $75,000
Lender: Lee Bank
Date: 6/28/13

775 W. Shaft Rd.
Buyer: Roy Soucie
Seller: Samuel Mcclendon
Price: $95,000
Mortgage: $97,042
Lender: Academy Mtg
Date: 6/26/13

30 W. Shaft Road Ter.
Buyer: Eric Morin
Seller: Angelina Williams T
Price: $148,000
Mortgage: $151,020
Lender: Berkshire Bank
Date: 6/18/13

41 Windom Ter.
Buyer: Kevin Boisjolie
Seller: Emily Demoor
Price: $100,000
Date: 7/1/13

46 Woodlawn Ave.
Buyer: Griffin Rogeau
Seller: Michael Hutchinson 
RET
Price: $165,000
Mortgage: $168,367
Lender: Hoosac Bank
Date: 6/24/13

otis
1873 E. Otis Rd.
Buyer: BJT Holdings LLC
Seller: Crandall Inc
Price: $90,000
Mortgage: $81,000
Lender: Seller
Date: 7/11/13

447 Lion Hill Rd.
Buyer: Todd Marcyoniak
Seller: Kenneth Eggleston Sr
Price: $164,000
Mortgage: $131,200
Lender: Radius Financial
Date: 7/1/13

358 N. Main Rd.
Buyer: Anthony Middleton
Seller: James Shepardson
Price: $146,000
Mortgage: $109,500
Lender: Berkshire Bank
Date: 7/1/13

Stebbins Rd.
Buyer: Gary Geiger
Seller: Lyme Northern 
Forest Fund
Price: $77,500
Date: 6/14/13

93 Stebbins Rd.
Buyer: Craig Westcott
Seller: Henry Kozloski

Price: $313,500
Mortgage: $282,150
Lender: Bank of America
Date: 6/28/13

105 Sugar House Rd.
Buyer: Gregory Bulger
Seller: Sugarhouse Road NT
Price: $595,000
Date: 6/14/13

Peru
14 Lafayette Dr.
Buyer: Francis Rochford
Seller: Michael Lecomte
Price: $365,000
Mortgage: $365,000
Lender: Cross Country Mtg
Date: 7/3/13

Pittsfield
84 Alfred Dr.
Buyer: Joseph Norton
Seller: John Laurent
Price: $248,000
Mortgage: $198,400
Lender: Greylock FCU
Date: 6/14/13

124 Appleton Ave.
Buyer: Sava Svirskiy
Seller: Providence NT
Price: $150,000
Mortgage: $100,000
Lender: Lee Bank
Date: 7/2/13

7 Auburn St.
Buyer: Michael Thompson
Seller: Pauline Townsend
Price: $138,500
Date: 6/21/13

142 Chapel St.
Buyer: Robert Czerwinski
Seller: Dennis Layden
Price: $225,000
Mortgage: $180,000
Lender: Academy Mtg
Date: 6/27/13

276 Cheshire Rd.
Buyer: Thien Vu
Seller: Clark Helen Est
Price: $90,000
Date: 6/24/13

Churchill St.
Buyer: 49 Chanterwood LLC
Seller: G Allen Brigham Com
Price: $1,200,000
Date: 6/20/13

29 Churchill St.
Buyer: Jeffrey Price
Seller: Noel Getto
Price: $231,000
Mortgage: $184,800
Lender: Greylock FCU
Date: 6/21/13

348 Cloverdale St.
Buyer: Sharron Bugbee
Seller: Kellie Hamling
Price: $109,000
Mortgage: $107,025
Lender: Academy Mtg
Date: 6/26/13

287 Columbus Ave.
Buyer: Mario Albano
Seller: Sheila Harrington
Price: $85,000
Mortgage: $61,600
Lender: Berkshire Bank

Date: 6/28/13

14 County Ct.
Buyer: Micah Powell
Seller: Clifford Flynn Jr
Price: $300,000
Mortgage: $240,000
Lender: Greylock FCU
Date: 6/28/13

10 Crosier Ave.
Buyer: Kimberky Huska
Seller: Cesarina Balardini
Price: $107,000

Mortgage: $105,061
Lender: Academy Mtg
Date: 7/8/13

276 Dalton Ave.
Buyer: Christine Grandfield
Seller: Theodore Hadley
Price: $107,000
Mortgage: $101,650
Lender: Greylock FCU
Date: 6/28/13

408 Dalton Ave.
Buyer: Nicholas Harrington

Seller: Steven Hannum
Price: $155,000
Mortgage: $152,192
Lender: Academy Mtg
Date: 7/11/13

43 Donna Ave.
Buyer: Scott Tooley
Seller: Adam Kirby
Price: $180,000
Mortgage: $140,000
Lender: Greylock FCU
Date: 6/14/13

83 E. Park Ter.
Buyer: Benjamin Boody
Seller: Scott Tooley
Price: $118,000
Mortgage: $115,862
Lender: Academy Mtg
Date: 6/14/13

1 Eastbrook Ln.
Buyer: Michael Williams
Seller: Jeffrey Besse
Price: $650,000
Mortgage: $585,000
Lender: Pittsfield Coop
Date: 6/13/13

101 Elberon Ave.
Buyer: Wade Poplaski
Seller: James Wetherell
Price: $170,500
Mortgage: $165,000
Lender: Hoosac Bank
Date: 6/28/13

479 Elm St.
Buyer: Kyle Smith
Seller: Nancy Connelly
Price: $117,500
Mortgage: $113,975
Lender: Lee Bank
Date: 7/1/13

695 Elm St.
Buyer: Adam Kirby
Seller: Perry Cetti
Price: $385,000
Mortgage: $320,000
Lender: William Kirby

Date: 7/8/13

19 Elmview Ter.
Buyer: Thomas Martin
Seller: Robert Paterson
Price: $210,000
Mortgage: $186,900
Lender: Pittsfield Coop
Date: 7/12/13

65 Emerson Ave.
Buyer: Ryan Davis
Seller: Kim Raftery
Price: $152,900
Mortgage: $156,187
Lender: Academy Mtg
Date: 6/28/13

138 Gale Ave.
Buyer: Maureen Phillips
Seller: James Summers
Price: $270,000
Mortgage: $170,000
Lender: Greylock FCU
Date: 7/12/13

97 Gamwell Ave.
Buyer: Joshua Tierney
Seller: Carmon Frances Est
Price: $144,500
Mortgage: $139,904
Lender: Academy Mtg
Date: 6/28/13

34 Giovina Dr.
Buyer: Messias Jordao
Seller: Michael Williams
Price: $432,500
Mortgage: $346,000
Lender: Pittsfield Coop
Date: 6/13/13

29 Greenway St.
Buyer: Matthew Rennie
Seller: Betty ONeil
Price: $100,000
Mortgage: $97,000
Lender: Greylock FCU
Date: 6/28/13

630 Hancock Rd.
Buyer: Theodore Hadley

Seller: France Klemanski 
IRT
Price: $200,000
Mortgage: $100,000
Lender: Lee Bank
Date: 6/28/13

28-1/2 Highland Ave.
Buyer: Brandon Price
Seller: Jeffrey Price
Price: $139,000
Mortgage: $134,830
Lender: Greylock FCU
Date: 6/21/13

515 Holmes Rd.
Buyer: Keith Taylor
Seller: Bulkeley Morgan 
3rd Est
Price: $220,000
Mortgage: $220,000
Lender: Greylock FCU
Date: 7/12/13

17 Kenwood St.
Buyer: Andrew Bonin
Seller: FNMA
Price: $110,000
Mortgage: $102,000
Lender: Hoosac Bank
Date: 7/3/13

114 Livingston Ave.
Buyer: Joseph Tisdale
Seller: Rebecca Sutton-Heath
Price: $167,500
Mortgage: $162,475
Lender: Greylock FCU
Date: 7/1/13

69 Marcella Ave.
Buyer: Christopher Clark
Seller: Carol martin
Price: $110,000
Mortgage: $100,000
Lender: Berkshire Bank
Date: 6/25/13

49 Newell St.
Buyer: Paul Lacasse
Seller: Michael Damore
Price: $118,000

Mortgage: $110,000
Lender: Greylock FCU
Date: 7/12/13

141 Newell St.
Buyer: Marylou Macdowell
Seller: Roseann Paris
Price: $108,500
Mortgage: $86,000
Lender: Berkshire Bank
Date: 7/10/13

641-649 North St.
Buyer: Taylor Building
Seller: Berkshire FCU
Price: $148,000
Date: 6/18/13

853 North St.
Buyer: James Kratka
Seller: Jeffrey Flor
Price: $114,500
Mortgage: $112,425
Lender: Academy Mtg
Date: 6/18/13

16 Perrine Ave.
Buyer: Joshua Osgood
Seller: William Swart
Price: $131,500
Mortgage: $124,925
Lender: Academy Mtg
Date: 7/3/13

37 Pollock Ave.
Buyer: John Noyes
Seller: Valerie Nackoul
Price: $239,000
Mortgage: $215,000
Lender: Trustco
Date: 7/9/13

72 Pollock Ave.
Buyer: 72 Pollock Avenue 
NT
Seller: Michael Brookman
Price: $215,000
Mortgage: $172,000
Lender: Pittsfield Coop
Date: 7/2/13

69 Quirico Dr.

By John Townes
After years of building or restoring houses for people of moderate 

means, Central Berkshire Habitat for Humanity now has a home of 
its own.

The nonprofit organization has worked out an agreement to purchase 
the Westside Neighborhood Resource Center at 314 Columbus Ave. 
in Pittsfield from the city for the nominal sum of one dollar.

Central Berkshire Habitat for Humanity is a local affiliate of 
Habitat for Humanity, an international organization which builds or 
refurbishes housing using volunteer labor and sells these homes to 
people on moderate incomes on affordable terms.

Central Berkshire Habitat is already based in the Westside Neigh-
borhood Resource Center building. Executive Director Carolyn Valli 
said her organization will expand its offices, and will also change 
the way the building is managed to a “shared-cost” model to enable 
more groups to use the facility.

“Our goal is to really make this building a resource for the com-
munity,” said Valli. ”We also want it to be a place of opportunities, 
prosperity and promise for people.”

Central Berkshire Habitat (413-442-3181 or www.berkshirehabitat.
org) is scheduled to formally close on the purchase of building on 
Aug. 19. As part of the sale agreement, Central Berkshire Habitat 
has agreed to manage and operate the site as a community center for 
at least 10 years, and not to earn any excessive 
profits if the building is ever sold after that.

In addition to Central Berkshire Habitat, other 
tenants have included the Westside Neighbor-
hood Resource Committee, the Massachusetts 
Fair Housing Center and a day-care center operated by the Berkshire 
Center for Families and Children. The Westside Neighborhood Initia-
tive and other organizations also use the site for various purposes.

The city purchased and rehabilitated the building, originally a four-
family home, for use as a community resource center in 1998.

A recent decision by the largest tenant, Berkshire Center for Fami-
lies and Children, to relocate its day-care center into its own main 
facilities prompted the city to seek a new owner for the building, 
thus freeing the city from the cost of it upkeep.

Central Berkshire Habitat was the only bidder for the property, and 
its proposal was unanimously approved by the Pittsfield City Council 
in June. The two west-side community organizations that also use the 
building submitted letters of support for Habitat’s plans.

“Habitat has two very small offices upstairs there now,” Valli said. 
“We’ve been expanding our services, and we’re adding two Vista 
volunteers and other staff people. So we need more space. We’ll be 
moving our offices downstairs and expanding our office.”

Valli said that Habitat will also make use of the building for the ser-
vices it offers, such as a free tax-assistance program. “We add programs 
in response to needs we hear from the community,” she noted.

Although they hope to rent out two of the offices there to full-time 
tenants, she said Central Berkshire Habitat plans to move the building 
more towards a “shared cost” model in which other organizations 
will have access to offices, conference rooms and other space there 
on an as-needed basis.

She explained that, in some respects, the building has been under-
utilized, with tenants that have not made regular use of their offices. 
For example, she said, Massachusetts Fair Housing, which is based 

in Holyoke and serves all of western Massachu-
setts, has rented a satellite office in the building 
that it only used a few times a year for site visits. 
That organization is closing its regular office, 
and instead will have access to conference rooms 

in the center when its representatives are in the area.
The Westside Neighborhood Resource Committee is currently 

reevaluating its mission, and will also close its permanent office and 
will use the center’s facilities as needed.

Valli said this new model will free up space to enable more groups 
to use the facilities, including its offices and rooms for meetings, 
classes and other activities.

“Many organizations need shared space, without having to maintain 
a full-time office,” she explained. “Rather than having placeholder 
offices that are often empty, we want to make this facility available 
for specific purposes. That will give groups access to space. If, for 
example, someone needs an office space for two hours a week, they 
could rent that time, and the price would be based on that.”

Valli said that Central Berkshire Habitat is also seeking a technol-
ogy grant to install a computer lab, which will be available for classes 
and for use by neighborhood residents for job searches, household 
budgeting and other practical purposes.◆

hOMe FOR habiTaT
Tenant will become owner/operator of 
westside Neighborhood Resource Center 

As new owner of the building, Central Berkshire Habitat for Humanity plans to 
adopt a “shared cost” model for the Westside Neighborhood Resource Center.

“Many organizations need 
shared space, without having 

to maintain a full-time office.”
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NOW CARRYING
WOOD JUNGLE GYMS 

IN SHEFFIELD!

Install a Culligan Good Water 

Machine® today for just $19.95 

per month for the fi rst 3 months.

Call (000) 000-0000 or visit CULLIGAN.com

Softener—Mature

Your old water softener 
is costing you money. 

Culligan can help. 

Not valid with other offers. Installation not included. Offers and participation 
may vary. ©2006 Culligan International Co. Contact your local dealer or visit 
CULLIGAN.com for details. Offer expires 12/31/06.

Not valid with other offers. Installation not included. Offers and participation 
may vary. ©2006 Culligan International Co. Contact your local dealer or visit 
CULLIGAN.com for details. Offer expires 12/31/06.

Save up to

$200 

on a Culligan® Total Home 
Water Treatment System 
when you trade in your old system.

Get a Culligan® Total Home 
Water Treatment System 
for only

$9.99 
a month for six months.

FPOFPO

Call 499-1144 • 392 Pittsfield Road, Lenox, MA           

CHECK & INSPECT
ONly $1995

Usually $4995 – Save $30
Find out if your conditioner (any brand) is working properly. 

Offer expires 9/30/13. Prior service calls excluded.
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Berkshire County real estate transfers

Buyer: Ashley Hessler
Seller: Cora Mitchell
Price: $180,000
Mortgage: $144,000
Lender: Greylock FCU
Date: 7/5/13

115 Ridgeway Ave.
Buyer: Benjamin Hunter
Seller: Mastalerz Cecillia 
Est
Price: $149,025
Mortgage: $119,220
Lender: Greylock FCU
Date: 7/8/13

63 Roberta Rd.
Buyer: Lawrence Grebert
Seller: Ruey Wu
Price: $240,000
Mortgage: $180,000
Lender: Trustco
Date: 6/24/13

82 Roselyn Dr.
Buyer: Carlos Hernandez
Seller: Michael Kerin
Price: $184,500
Mortgage: $175,275
Lender: Greylock FCU
Date: 6/28/13

107 Spadina Pkwy.
Buyer: David Grant
Seller: John Cheney
Price: $200,000
Mortgage: $80,000
Lender: Salisbury B&T
Date: 6/28/13

50 Stearns Ave.
Buyer: Leonard Marino
Seller: Krupka Donald Est
Price: $85,000
Mortgage: $67,200
Lender: Greylock FCU
Date: 6/19/13

143 Stearns Ave.
Buyer: Karli Cassavent
Seller: John Giglio
Price: $125,000
Date: 6/21/13

21 Strong Ave.
Buyer: Amy Toller
Seller: Nathan Adams
Price: $135,000
Mortgage: $128,250
Lender: Academy Mtg
Date: 6/14/13

75 Strong Ave.
Buyer: Jessica Thorne
Seller: 1307 North Street 
LLC
Price: $152,500
Mortgage: $147,925
Lender: Hoosac Bank
Date: 7/3/13

350 Tyler St.
Buyer: VS LLC
Seller: E&H Realty Co
Price: $125,000
Date: 6/17/13

50 Valentine Rd.
Buyer: Jeffrey Laporte
Seller: Micha Powell
Price: $232,000
Mortgage: $217,000
Lender: Berkshire Bank
Date: 6/28/13

150 W. Housatonic St.
Buyer: MBA Hospitality Inc
Seller: Berkshire Inn LLC

Price: $850,000
Mortgage: $275,000
Lender: Michael Hashim
Date: 7/3/13

20 Waubeek Rd.
Buyer: Joseph Rodgers
Seller: Paul Thorson
Price: $297,900
Mortgage: $200,000
Lender: Louis Lombardi
Date: 7/3/13

1446 West St.
Buyer: Massachusetts 
Commonwealth
Seller: Daniel Guachione
Price: $191,000
Date: 6/27/13

22 Westover St.
Buyer: Thomas Harmon
Seller: Paula King
Price: $168,500
Mortgage: $163,445
Lender: Lee Bank
Date: 6/14/13

225 Williams St.
Buyer: Keith Weller
Seller: Donald Hart
Price: $265,000
Mortgage: $110,000
Lender: Greylock FCU
Date: 6/14/13

450 Williams St.
Buyer: Berns Mimnaugh
Seller: K&B Dewan RET
Price: $225,500
Mortgage: $200,250
Lender: Greylock FCU
Date: 7/10/13

494 Williams St.
Buyer: Bruno Quinson
Seller: Burbank Evelyn Est
Price: $275,000
Date: 6/28/13

22 Williamsburg Ter.
Buyer: Donna Swiers
Seller: Brian Swiers
Price: $138,000
Mortgage: $110,400
Lender: Greylock FCU
Date: 7/10/13

Alpine Trail U:54
Buyer: Suzanne Chung
Seller: Pines at Bousquet
Price: $406,875
Mortgage: $325,500
Lender: Hoosac Bank
Date: 7/10/13

Aspen Way U:27
Buyer: Gordon Merritt
Seller: Edward Berman
Price: $445,000
Date: 7/8/13

Cynthia Ln. U:16

Buyer: Analesa Rose
Seller: Daley Anne Est
Price: $260,000
Mortgage: $140,000
Lender: Greylock FCU
Date: 6/14/13

81 Dartmouth St. U:105
Buyer: Sandra Allen
Seller: Blythewood Realty 
LLC
Price: $130,000
Date: 6/14/13

81 Dartmouth St. U:309
Buyer: Marsel Almakdesi
Seller: Anne Carter
Price: $115,000
Date: 7/2/13

Lakecrest Dr. U:24
Buyer: Stuart Rabinowitz
Seller: Kevin Hadlock
Price: $247,000
Mortgage: $125,000
Lender: Lee Bank
Date: 7/1/13

riChmond
33 Hemlock Rd.
Buyer: Janet Taylor
Seller: Jeanne Kes
Price: $165,000
Date: 7/10/13

749 Osceola Rd.
Buyer: Timothy Chase
Seller: Meryl Schwartz
Price: $480,000
Mortgage: $280,000
Lender: WCS Lending
Date: 7/1/13

187 Swamp Rd.
Buyer: Ericka Roberts
Seller: Scott Foster
Price: $170,000
Mortgage: $166,920
Lender: Academy Mtg
Date: 6/14/13

35 Truran Ln.
Buyer: RBS Citizens NA
Seller: John Brazill
Price: $122,500
Date: 6/21/13

sAndisfield
319 Lakeshore Dr.
Buyer: Michael Moran
Seller: James Kelly
Price: $464,500
Mortgage: $417,000
Lender: Advisors Mtg Grp
Date: 7/11/13

9 Lower West St.
Buyer: David Kenny
Seller: Stanley Linkovich
Price: $212,500
Mortgage: $115,000
Lender: Hoosac Bank
Date: 6/13/13

234 Sandisfi eld Rd.
Buyer: John Field Jr
Seller: Lynda Carlotta
Price: $210,000
Mortgage: $168,000
Lender: Berkshire Bank
Date: 6/28/13

6 Silverbrook Rd.
Buyer: Eric Riha

Seller: Michael Hoffman
Price: $100,000
Mortgage: $45,000
Lender: Berkshire Bank
Date: 6/21/13

sAVoY
651 Chapel Rd.
Buyer: Joseph Rotella
Seller: Paul Tracy
Price: $219,00
Mortgage: $150,000
Lender: Adams Community
Date: 7/8/13

74 Old Main Rd.
Buyer: Eline Forward
Seller: Stephanie 
Vidmosko
Price: $189,500
Mortgage: $193,367
Lender: Academy Mtg
Date: 7/1/13

sheffield
1201 Hewins St.
Buyer: Thomas Hewins
Seller: Kenneth Spencer
Price: $165,000
Date: 7/5/13

7 Plymouth Ln.
Buyer: Bradford Simon
Seller: ESPO LLC
Price: $335,500
Mortgage: $268,400
Lender: Greylock FCU
Date: 6/14/13

673 Polikoff Rd.
Buyer: Susanne Carlotto
Seller: Thomas Sullivan
Price: $190,000
Mortgage: $152,000
Lender: Berkshire Bank
Date: 6/28/13

529 S. Undermountain Rd.
Buyer: Marcia Kiesel
Seller: James Shiminski
Price: $259,000
Mortgage: $207,200
Lender: Pittsfi eld Coop
Date: 7/12/13

1427 Silver St.
Buyer: James Conklin
Seller: Michael Kiriakedes
Price: $800,000
Mortgage: $417,000
Lender: Greylock FCU
Date: 6/26/13

stoCkbridge
19 Christian Hill Rd.
Buyer: Rechel Alter
Seller: Antoniazzi NT
Price: $262,500
Date: 6/28/13

48 Interlaken Rd.
Buyer: Lee Bank
Seller: Christopher Minkler
Price: $306,000
Date: 6/14/13

22 Mahkeenac Rd.
Buyer: Harvey 
Kimmelman
Seller: Donna Mckenna
Price: $185,000
Date: 6/17/13

14 Maple Ln.
Buyer: Michael Eck
Seller: Weston Hicks QPRT
Price: $1,230,000
Date: 7/12/13

tYringhAm
307 Main Rd.
Buyer: Thomas Sides
Seller: June Crawford
Price: $425,000
Date: 6/14/13

WilliAmstoWn
28 Bingham St.
Buyer: Matthew Carter
Seller: William Olney
Price: $399,000
Mortgage: $319,200
Lender: Hoosac Bank
Date: 6/14/13

144 Chestnut St.
Buyer: Frederick Puddester
Seller: Gerald St Hilaire
Price: $225,000
Mortgage: $100,000
Lender: Williams College
Date: 6/18/13

841 Hancock Rd.
Buyer: Peter Kapiloff RET
Seller: Muriel Serkin RET
Price: $305,000
Mortgage: $244,000
Lender: Hoosac Bank
Date: 6/21/13

25 Linden St.
Buyer: David Tucker-Smith
Seller: Marjorie 
Chamberlain T
Price: $403,635
Mortgage: $230,000
Lender: Hoosac Bank
Date: 6/27/13

674 Main St.
Buyer: William Olney
Seller: David Harris
Price: $471,000
Mortgage: $91,738
Lender: Williams College
Date: 6/14/13

253 North St.
Buyer: Nathan Leblanc
Seller: Keith Lepicier
Price: $143,000
Mortgage: $140,409
Lender: Academy Mtg
Date: 6/28/13

S. Hemlock Ln.
Buyer: Richard Hespos
Seller: Harman Family 
LLC
Price: $130,000
Date: 7/1/13

45 Saulnier Dr.
Buyer: Adam Falk
Seller: Julie Bath
Price: $595,000
Mortgage: $417,000
Lender: Hoosac Bank
Date: 7/1/13

277 Syndicate Rd.
Buyer: David Finch
Seller: Edward Burger
Price: $329,000
Mortgage: $263,000
Lender: Hoosac Bank
Date: 6/28/13

55 Thornliebank Rd.
Buyer: Eric Edderle
Seller: Morton Slapin
Price: $320,000
Mortgage: $200,000
Lender: Greylock FCU
Date: 7/10/13

◆

60

www.EnergeticLandscaping.com

Collaborate
engineering
architecture
civil/survey

planning

50 depot st  dalton ma 01226  413 684 0925
44 spring st  adams ma 01220  413 743 0013

www.hillengineers.com

Approx. 30,000 Sq. Ft.
140 Crystal St. • Lenox Dale

List Price: $675,000
Zoned Industrial, with open � oor plan, � ve overhead 

doors and four loading docks. Plenty of parking in the rear.
Call Jaimy at 413-822-6495

Great Pittsfi eld Location!
Listed at $399,000

Zoned Industrial/General. 5,000 sq. ft. Main bay has
two overhead doors. Front display room approx.

1,025 sq. ft. O� -street parking. Silver Lake is in the back.
Call Mary at 413-441-6648

152 South St., Pittsfi eld • 238 Main St., Lee
 413.447.7908  •  413.243.4400

www.tbre1.com
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