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M A N C H E S T E R & T H E M O U N TA I N S

MANCHESTER LIFE magazine showcases the beauty,
lifestyle, and community of Manchester and the Mountains
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region. It features a breadth of recreational activities and
events, arts, dining, shopping, and lodging choices and
highlights the treasures unique to the area.
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M A N C H E S T E R & T H E M O U N TA I N S

This annual lifestyle publication for residents and visitors includes
editorial and photography, area business listings, travel resources,
and an events calendar.
Featured stories in 2019 will include
• Wedding pictorial featuring venues, photographers, caterers,
and more
• Good Taste Dining editorial
• Community Focus on Manchester Medical Center
• Highlight on new businesses
• Music ~ people & places
• Walking tour of historic Bonnet Street
…and more

WILD FOODS
BY CHERISE MADIGAN

A HOLISTIC
Heritage
Photographs by George Forbes

A

fter almost 50 years in downtown
Manchester, New Morning Natural Foods
continues to redefine living local.
With a wide selection of regionally
sourced produce and goods, a locavore
philosophy has long guided the family-owned
health food store. Recently, however, New
Morning has begun to grow and expand those
local offerings after moving to a larger location on
Main Street two years ago.
“We moved in order to expand the store, and we
also hoped to serve some healthy food and drinks
to-go,” explained owner Jan Kelley, who worked
at New Morning for close to a decade before
purchasing the store 23 years ago. “Our big goal
has always been to offer as many local products
as we possibly can.”
Alongside those local goods, displayed front and
center when you walk in the door, New Morning
also carries a wide selection of groceries, home
supplies, and body care products. With healthy
and sustainable alternatives to many popular
snack foods, a vast selection of vitamins and
supplements, and natural body care products that
will leave you glowing from the inside out, it is no
surprise that customers have flocked to the health
food store for decades.
After the move, however, Kelley and her son
Morgan—New Morning’s heir apparent—were
eager to further expand and reinforce the store’s

hyperlocal focus. The first phase
of that expansion? Opening a fully
vegan, gluten-free, and soy-free
juicery within the new space.

(Opposite) Chefs Jon and Neil talk recipe
planning and wild foods with Kevin Chap

At the Southern Vermont Arts Center

Chef Jon’s current take on classics such
as filet and mash or prosciutto-wrapped
scallops take on new meaning when
coupled with the iconic surroundings and
the impeccable service. These guys may
not be serving royalty, but you’ll certainly
be treated like it with the approachable yet
sophisticated menu of old world classics
that have been developed and presented in
fresh and innovative ways.

930 Southern Vermont Arts Center Dr.
Manchester, Vermont

JAPANESE HOMESTYLE
COOKING
Lunch • Dinner
Concert Night • Private Parties
Private Group Sushi Lesson Available

802-367-1028 • japamama@yahoo.com • www.svac.org/cafe-sora

The Dorset Inn
“New Morning has always been an
important part of the Northshire
community, and we plan to keep
with that tradition as we expand
our horizons,” Morgan said, noting
that the needs of the community
will continue to chart the path
forward. “The vegan juice bar, for
example, filled a dietary hole that
the community has been lacking
with fresh, local, organic, vegan, and
allergy-friendly prepared foods.”
In the two years since the juicery’s
grand opening, the small take-out
space has become a hotspot for
both locals and visitors seeking
a nourishing nosh. There, Kelley
serves up her homemade soups
and stews alongside an abundance

Chefs Jon Gatewood and Neil Philip together make an extraordinary team at the longest-running inn and
restaurant in Vermont, The Dorset Inn. Constantly reminding patrons that they are only just the current caretakers
of the 250-year-old, historic property, the two chefs work together like a beautiful wine pairing. Both being
accomplished anglers and foragers themselves, they can walk you through the inspiration behind a dish as easily as
a walk through the woods. What they witness in their free time becomes the inspiration for their cooking.

There is a reason why this has been a
mainstay of Vermont cuisine since the late
1700s—they do it right. With more than
90 percent of ingredients sourced from
within 20 miles (many of them direct from
the field or farm), there is no need to overinundate the menu with unknown flavors
and unapproachable presentation. What
has worked in the past keeps this kitchen
present and also very down to earth.

Dorset Inn
3 Pears Gallery
~On The Dorset Green~

MANCHESTER
VERMONTʼS
ONLY DEDICATED
CRAFT BEER SHOP
FREE TASTINGS DAILY
8 DRAFT LINES

TASTING ROOM
COMING 2018!

CRAFT BEER

Bringing you the beauty of Vermont

TM

Fine Art ~ Artisan Gifts for Entertaining

CROWLERS TO-GO

info@thecrookedramvt.com
www.thecrookedramvt.com
Instagram:
@thecrookedramvt_

NATURAL WINES

Facebook:
@thecrookedramvt

OPEN W-Su
NOON-7PM/5PM Su

4026 MAIN STREET
MANCHESTER VILLAGE

41 Church Street, Dorset VT • hours 10:30–6 • closed Tuesdays • 802-770-8820
3pearsgallery.com
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LOCAL CHEESE &
CHARCUTERIE PLATES

WIDE SELECTION OF
LOCAL & RARE
CRAFT BEER
VT CIDER
Gigi Begin, The Gaggle, Acrylic on Boards

crowlers to go

SERVING CRAFT BEER
& WINES ON SITE

36 GOOD TASTE | GOODTASTEDINING.COM

WILD RAMP WRAPPED TROUT WITH MORELS
AND DANBY CHEESE POLENTA
Clean the trout by removing the head, fins, and skin. Lightly grill the
seasoned ramps with a little olive oil, salt, and pepper. Roll a grilled ramp
in each trout fillet. Melt some butter in a pan with some chardonnay and a
little salt and pepper. Add the trout roulades and cover.
Place in a 425-degree oven for about 15 minutes. In another pan over
medium-high heat, add a little olive oil.
Toss in a handful of morels cut into halves or quarters and sauté
briefly. Add a little chopped-up ramp, season with salt and pepper, and
deglaze with chardonnay. Reduce slightly and stir in some unsalted butter
to form a sauce.
FOR THE POLENTA
1 part cornmeal to 4 parts vegetable stock. Cook over medium-low heat stirring occasionally. Once polenta
is cooked, fold in butter and Consider Bardwell’s “Danby” cheese. Adjust seasoning.
To serve, spoon polenta in center of plate, place trout roulade on that, and spoon sauce over the top.
(garnish with a little spinach-herb oil and a sprig of microgreens).
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R AT E S

SIZES

CLOSING

LISTING DUE

A D M AT S D U E

ISSUANCE

mar
13

mar
13

mar
22

may
1

ONE-TIME RATES
1/2 HORIZONTAL

FULL PAGE

1/3 VERTICAL

1/3 SQUARE

1/6 H OR V

INSIDE COVERS

$2000

$1025

OUTSIDE COVERS

$2200

includes 2 listings
in the section
of your choice

FULL PAGE

$1950

$685

includes 2 listings in the
section of your choice;
or 1 listing and
1 web banner
for the year

*SEE BELOW FOR AD SIZE

includes 1 listing
in the section
of your choice
6.625 x 4.3875”
(88% of Stratton Mag size)

BLEED AREA
TRIM SIZE
SAFE AREA
NON-BLEED AD SIZE

FULL PAGE ARTWORK GUIDELINES
bleed area 8.375”x10.25”
Extend your background beyond
the trim to fill the bleed area.
trim size 8.125”x10”
This is where the pages
get cut off.
safe area 7.875”x 9.75 ”
Keep text, logos, icons, etc.
inside this area.
non-bleed ad 6.625”x 9”
This is the size required for ads
that don’t extend off the page.

4.125 x 4.3875”
(90% of Stratton Mag size)

$685

includes 1 listing
in the section
of your choice
2.025 x 9”
(90% of Stratton Mag size)

$595

includes 1 listing in the
section of your choice
4.125 x 2.06” H
2.025 x 4.3875” V
(90% of Stratton Mag size)

“We love Manchester Life, a great new publication for our area. Quality printing
that’s so well designed with great visibility. For our businesses it’s a must-do for
advertising!”
Peter Conrad Construction
“Manchester Life Magazine’s print and digital options made our restaurants’
advertising elegant, affordable, and easy. Our sales are up in both
establishments since we began working with them and we have advertisements
of which we are proud. Manchester Life is an indispensable resource for locals
and visitors alike.”
Zoey’s Deli / Zoey’s Double Hex
“Mountain Media is the local media expert, producing beautiful content that
reaches and connects with its readers, embracing the local community and
enticing visitors to experience the Magic of Manchester and the surrounding
areas. It is a pleasure working with such a talented team!”
Hampton Inn & Suites

PAYMENTS & COMMISSIONS: Payment must accompany all advertising materials
unless credit has been established with Manchester Life. Agency commission: 15%
of b/w gross to recognized agencies providing full agency service. To receive this
discount, bills must be paid within the normal 30-day net period. No commission
on production charges or color charges. Finance charges of 1% per month (12%
annually) applied on balances over 30 days. Advertisers must contract for multiple
rates initially and agree to pay one-time rates for incomplete multiple-rate contracts.
ALL RATES SUBJECT TO CHANGE

PLEASE NAME FILES WITH YOUR BUISNESS NAME AND ISSUE.
PLEASE PROVIDE CROP MARKS FOR BLEED ADS ONLY.
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D I S T R I B U T I O N + S P E C I F I C AT I O N S
ADVERTSING BENEFITS
Manchester Life offers its readers high-quality content and
its advertising partners key benefits:

DISTRIBUTION
Reach an ever-expanding readership through a controlled
circulation of 25,000 +/- issues printed 1x/year.
Locations will include real estate offices, resort information
desks, retail shops, galleries, restaurants, inns, welcome
centers, and other high-quality, high-traffic locations in
Manchester, Dorset, Stratton Resort, Arlington, Bennington,
and the Mettowee Valley area. Additionally, heavy
distribution will be focused on key places in Western
Massachusetts, Saratoga, and Lake George, New York.

E X PA N D E D O N L I N E P R E S E N C E
With the addition of a social media and website manager,
we have a daily presence on Facebook, Twitter, Instagram,
and Pinterest to further engage with our audience and to
promote what’s new with our advertisers. Viewers will be able
to read our digital edition on manchesterlifemagazine.com.

PROMOTION
Through targeted promotions and events, our advertising
partners have opportunities to showcase their services and
products.

SUBMITTED ADS
Advertising rates are based on receiving your ad
electronically, camera ready. Camera-ready ads with
preflight issues (i.e. incorrect dimensions, lack of bleeds
and crop marks on full page ads, low resolution images,
images that are not CMYK, typos, non-embedded fonts,
etc.), will be charged to the advertiser at a minimum
rate of $45.
Any production work including typesetting, changes,
photo and/or logo replacements, resizing, bleeds, etc.,
will be charged to the advertiser at a minimum rate
of $45.

ACCEPTED FILES
High-resolution PDF (preferred)
InDesign CC or below (include all images & fonts)
Illustrator CC or below (type outlined)
High-resolution PSD or TIF ( Flattened, CMYK, 300 dpi)
Please name files with YOUR advertiser name and
issue date. Please provide crop marks for BLEED
ADS ONLY.

IMAGES
All provided photos should be CMYK, 300dpi, and sized
at 100% when imported into your layout program.
All provided photos should be color-corrected and ready
for print. Mountain Media, LLC is not responsible for the
quality of supplied photos and art.

C O L O R M AT C H I N G
The Publisher will not assume responsibility for color ads
printed without a provided digital color proof.

CONTRACT & COPY
R E G U L AT I O N S

EXECUTIVE OFFICE
Mountain Media, LLC
4858 Main Street
Manchester Center, VT 05255
802-362-7200
KIMBERLY JONES
Advertising Director
802-891-4771
kimberly.jones@mountainmediavt.com

No cancellations will be accepted after closing date.
The Publisher reserves the right to reject any and all
advertising. All advertising is subject to Publisher’s
approval and agreement by the advertiser to indemnify
and protect the Publisher from loss or expense on
claims and suits based on subject matter of such
advertisements. Regarding copy changes, advertisers
under contract will have prior ad run unless advertising
offices are notified of changes by closing dates. The
Publisher assumes no liability for errors in ads or, for
any reason, the omission of an advertisement. Liability
for errors for which the Publisher may be found legally
responsible cannot exceed the cost of the space.
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