
MANCHESTER LIFE magazine showcases the beauty, 

lifestyle, and community of Manchester and the Mountains 

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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This annual lifestyle publication for residents and visitors includes 
editorial and photography, area business listings for dining, 
lodging, activities, services, retail, and real estate; travel resources, 
and an events calendar.

Featured stories in 2020 will include 
• Wedding pictorial featuring venues, photographers, caterers, 

and more 
• Good Taste Dining editorial 
• The re-envisioning of the community skate park
• A welcome to new businesses in town
• The history of a local institution, r.k. Miles
• An in-depth look at some of our area arts organizations
• An update on the Putnam block re-development project
• What’s new at Burr and Burton Academy
 …and more
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KIMPTON TACONIC HOTEL 

Your perfect Vermont wedding begins with a venue unlike any 

other—Kimpton Taconic Hotel in Manchester, where mountain 

views and fresh air are ever-present. From our stunning event 

space with floor-to-ceiling French doors to our flexible terrace and 

lush green lawn, you’ll find the perfect backdrop for your dream 

wedding. Classic Vermont, reimagined. 3835 Main St, Manchester. 

802-362-0147 or taconichotel.com

MOUNTAIN TOP INN & RESORT 

Vermont’s premier destination wedding venue, Mountain Top Inn & 

Resort offers the perfect backdrop for your wedding, any season of 

the year. With dedicated wedding coordinators, multiple ceremony 

and celebration sites, a rustic-luxe event barn, talented chefs, 

luxurious accommodations, tons of activities, and one of Vermont’s 

best views—it’s the perfect choice for your dream wedding. 195 

Mountain Top Rd., Chittenden. 802-483-2311 or mountaintopinn.com

THE OLD GRAY BARN 

Tucked into a hillside overlooking the pristine meadows of the 

Mettowee Valley, this two-story barn has the ideal Vermont rustic 

charm. Special features include exposed rough-hewn beams and 

rustic light fixtures, a viewing balcony perfect for cocktail hours and 

after-dinner lounging, a bride’s room, and various lawn spaces that 

are ideal for extending the celebration outdoors. 1582 VT Rte. 30, 

Rupert. 802-867-4455 or oldgraybarn.com

SEESAW’S LODGE 

With the backdrop of the beautiful Green Mountains, the event barn 

at Seesaw’s Lodge provides for the perfect intimate gathering space 

on your dream day. On-site lodging and dining, as well as proximity 

to local activities, make for a stress-free site to celebrate with those 

you love. All-Comers Welcome! 802-824-5533 or seesawslodge.com
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M      anchester Life recently sat with Amada Birch to get to know her better  
and find out more about her seed to skin secrets to her amazing  
Signature facial treatments.   

Marcia Lissak: Telling by your accent you 
are from the UK. What brought you to the 
United States? 

Amanda Birch: I moved to New York from 
London in 2012 (my husband’s job brought 
him to NYC) where, for 20 years, I had been 
a facialist at leading London salons, Michael 
John in Mayfair and Gielly Green in 
Marylebone. We moved to Westchester, New 
York and I established my first spa business in 
Chappaqua. The business was successful and 
many of  my clients became friends. I still treat 
a number of  my Westchester clients here in 
Manchester as they have second homes, or are 
frequent visitors to the area. 

ML: What brought you to the town of  
Landgrove?

AB: During our time in New York we came to 
Vermont regularly to ski, hike, or just de-stress 
and quite simply fell in love. We had a great 
six years in Westchester but Vermont just 
seemed like the right place for our family. We 
are very fortunate to live in Landgrove, which 
is one of  the most beautiful, special places 
on earth. I fall more and more in love with 
everything about it every day. It’s tucked away, 
bucolic, and peaceful; I have space to grow  
my herbs and make my products. The kids 
have space to run around and be kids— 
it’s wonderful.

ML: What is the philosophy behind your 
treatments and products?

AB: Being a facialist for more than 20 years, 
with experience at leading spas/salons and 
a sophisticated, demanding clientele, my 
approach and philosophy to skincare and its 
connection to health and well-being in general 
has evolved over this time. Over the years, 
I have used many different skincare lines. I 
found that even natural, organic ‘chemical-
free’ products often have a long shelf  life 
and might be packed with preservatives that 
contain alcohol, which can be harsh on the 
skin. So I started to blend my own oils for 
my facial treatments, infusing the oils with 
phytonutrient-rich flowers and herbs that 
work with the skin to treat specific problems. 
I started to see amazing results! Amanda 
Birch Seed to Skin was born. I believe that the 
products we apply to our skin should be as 
pure as the food we put in our bodies. I offer 
a total mind-body experience to my clients, 
using all-natural, handmade, organic products. 

ML: What types of  plants or herbs do you 
use and what are the most unique benefits 
and effects?

AB: I love herbs and use a wide variety in 
both my handmade skincare products and 
oils as well as my teas (I also make my own 
teas)—some I use seasonally and others year-
round. Two of  my favorites are calendula and 

amanda birch seed to skin

INTERVIEW BY MARCIA LISSAK

PHOTOGRAPHY BY DAVID BARNUM
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WILD FOODS

The Dorset Inn

CRAFT BEER
crowlers to go

MANCHESTER
VERMONTʼS

ONLY DEDICATED
CRAFT BEER SHOP

FREE TASTINGS DAILY

8 DRAFT LINES

CROWLERS TO-GO

WIDE SELECTION OF
LOCAL & RARE 

CRAFT BEER

VT CIDER 

NATURAL WINES
 

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

TASTING ROOM
COMING 2018!

SERVING CRAFT BEER
& WINES ON SITE

LOCAL CHEESE &
CHARCUTERIE PLATES

info@thecrookedramvt.com

www.thecrookedramvt.com

Instagram:
 @thecrookedramvt_

Facebook:
@thecrookedramvt

4026 MAIN STREET
MANCHESTER VILLAGE

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.
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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).

Dorset Inn

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. 

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 over-
inundate the menu with unknown flavors 
and unapproachable presentation. What 
has worked in the past keeps this kitchen 
present and also very down to earth.

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

The Reluctant Panther

Hampton Inn & Suites

Wilburton Inn Bridal Suite

LES JO
RGENSEN

JEFF FOX

Barrows House Inn
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ARLINGTON'S WEST MOUNTAIN INN
A serene country retreat and four-
season destination situated on 150 
private acres. Our 14 beautiful guest 
rooms in the Main Inn offer spacious 
suites, romantic fireplace rooms, 
screened in porches, and beautiful 
views. Our dining room, living room, 
tavern, library, and game area give 
you lots of space to kick back, relax, 
and socialize. Make us your own 
Vermont getaway! Rte. 313 and River 
Rd., Arlington. 802-375-6516 or 
westmountaininn.com

BARROWS HOUSE INN & 
RESTAURANT
The inn is the ideal destination 
for family gatherings, weddings, 
and private events with 6 acres of 
manicured grounds and 27 guest 
rooms scattered throughout the 
property. Lodging includes cottages, 
luxury suites, inn guest rooms, small 
homes, and cabins to suit a variety 
of needs. Enjoy the pool, play on 
the tennis courts, warm by the fire 
pit, and partake in lawn games. 3156 
Rte. 30, Dorset. 802-867-4455 or 
barrowshouse.com

DORSET INN
The inn has been welcoming travelers 
for more than 222 years. The circa-
1796 building features 25 uniquely 
appointed guest rooms and suites in a 
charming village setting. With private 
living rooms, fireplaces, whirlpool 
baths, luxury suites, and family suites, 
there is something for everyone. A 
hearty Vermont breakfast menu is 
offered to guests of the inn each 
morning in the sunlit garden room. 8 
Church St., Dorset. 802-867-5500 or 
dorsetinn.com 

GREEN MOUNTAIN VACATION 
RENTALS
Serving Stratton Mountain, 
Manchester, and the surrounding 
towns. Green Mountain Vacation 
Rentals is your ideal choice for an 
amazing Vermont getaway whether 
you need a cozy cabin, a condo on 
the slopes, or an updated home in 
town. 32 Rte. 30, Bondville.  
802-297-3317 or gmvrentals.com

HAMPTON INN & SUITES BY HILTON
Centrally located and within walking 
distance to local shops, retail outlets, 
and restaurants. A popular destination 
for weddings, corporate events, 
shopping, and sports tournaments. 
Our uniquely designed hotel 
embodies tradition with modern 
sensibilities. We offer both traditional 
rooms and studio suites with 
microwaves and small refrigerators. 
Whether you’re traveling as a couple, 
family, or group, we’ve got you 
covered. 4519 Main St., Manchester. 
802-362-4000 or hamptoninn.com

THE MANCHESTER VIEW
The Manchester View has 36 unique 
rooms with magnificent mountain 
views from private decks, 20 with 
fireplaces, many with 1- and 2-person 
spa tubs and 2-bedroom suites. A 
very romantic getaway as well as a 
family resort. Outdoor heated pool. 
Close to shopping, dining, golf, and 
tennis. AAA rated. Historic Rte. 
7A, Manchester. 802-362-2739 or 
manchesterview.com

lodging
Serene and memorable—local lodging establishments will have you 

returning again and again. Fine service and attention to detail will  

energize you to fill your days and nights, and still have you relaxed upon  

your return home.
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The terrain on Bonnet 
Street is level; the 
pace is easy and the 
sidewalks are paved, 
although uneven in 
places. Allow about 20 
minutes; the loop is a 
half-mile. Be careful 
at intersections and 
especially crossing 
driveways. Respect 
private property at all 
times. There is parking 
on the street and  
nearby. On your GPS, 
this is Route VT-30.

 

to two cow lane and back
               a short stroll on bonnet street

BY ANITA RAFAEL

PHOTOGRAPHY BY TIMOTHY PETERS 

Here is a wonderful walk to take in Manchester Center—
something to enjoy after your shopping and your gallery 
hopping, after you are done exploring along the Riverwalk at 

the Town Green, and after you have had a bite to eat in town. This is 
a short, self-guided stroll on Bonnet Street, the perfect block or two to 
see what adds to Manchester’s charm.

In hundreds of  towns throughout New England, the earliest churches 
were erected at the edges of  measured and typically rectangular 
town commons, or village greens. Here, the Gothic revival-style First 
Baptist Church, 1833, and with additions from 1870, overlooks one of  
the busiest intersections in town. If  you can picture a dozen or more 
mills and manufacturers within a couple of  blocks of  the church, with 
their hundreds of  workers, their daily deliveries of  raw materials in-
bound and their shipments of  finished goods out-bound, someone or 
something always coming and going, plus nearby inns, taverns, shops, 
and banks, then you can imagine that this corner would have been as 
full of  activity then as it is now. 

Begin this walking tour at the intersection of  Main Street and Bonnet Street  
at the First Baptist Church. Walk along the right-hand side (eastern side) of   
the street.

Bonnet Street is a good example of  how a town grows and changes 
over time. After you have walked a short distance past the church 
and the new Manchester Medical Center, stretch out your right arm 
sideways and point—had you done that a century ago, you would have 
been looking out across many acres of  open farmland down to the 
banks of  the Batten Kill, the trout-famous river that winds through 
town. Early maps show no houses on the northbound (eastern) side 
of  the street, while on the opposite side, the buildings appear close 
together on small lots. Before this side of  the street was built up 
beginning in the 1880s, you would have had a clear view of  the bucolic 
countryside, with glimpses of  the river, too, and livestock grazing in 
the far-off  pastures.
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123 Bonnet Street was built from a kit. It is an American Foursquare design.
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FULL PAGE ARTWORK GUIDELINES

        BLEED AREA
                       TRIM SIZE
                           SAFE AREA
             NON-BLEED AD SIZE

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”x9.75 ”
Keep text, logos, icons, etc. 
inside this area.

non-bleed ad 6.625”x9”
This is the size required for ads 
that don’t extend off the page.

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. A late fee of $25.00 per month will be applied 
on balances over 30 days. 

ALL RATES SUBJECT TO CHANGE

PLEASE NAME FILES WITH YOUR BUISNESS NAME AND ISSUE. 
PLEASE PROVIDE CROP MARKS FOR BLEED ADS ONLY. 

1/6 H OR V

4.125 x 2.06” H
2.025 x 4.3875” V
(90% of Stratton Mag size)

$595
includes 1 listing in the 
section of your choice

1/3 SQUARE

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

$685
includes 1 listing 

in the section 
of your choice

1/2 HORIZONTAL

6.625 x 4.3875”
(88% of Stratton Mag size)

$1025
includes 2 listings 

in the section 
of your choice

FULL PAGE

*SEE BELOW FOR AD SIZE

INSIDE COVERS
$2000

OUTSIDE COVERS
$2200

FULL PAGE
$1950 

includes 2 listings in the  
section of your choice; 

or 1 listing and 
1 web banner 
for the year

1/3 VERTICAL

2.025 x 9”
(90% of Stratton Mag size)

ONE-TIME RATES

$685
includes 1 listing 
in the section 
of your choice

“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!”  

Pete Conrad Construction / The Barnstead Inn 

“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

“Old Mill Road 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
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A D V E R T S I N G  B E N E F I T S
Manchester Life offers its readers high-quality content and 
its advertising partners key benefits:

D I S T R I B U T I O N
Reach an ever-expanding readership through a controlled 
circulation of 20,000 +/- issues printed 1x/year.

Locations will include real estate offices, retail shops, resort 
information desks, galleries, restaurants, inns, welcome 
centers, and other high-quality, high-traffic locations 
surrounding 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.

P R O M O T I O N
Through targeted promotions and events, our advertising 
partners have opportunities to showcase their services and 
products. 

EXECUTIVE OFFICE
Old Mill Road Media
4858 Main Street
Manchester Center, VT 05255
802-362-7200

KIMBERLY JONES
Advertising Director   
802-891-4771
kim@oldmillroadmedia.com

+
S U B M I T T E D  A D S 
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.

A C C E P T E D  F I L E S 
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.

I M A G E S 
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. Old Mill Road Media 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.

C O N T R A C T  &  C O P Y 
R E G U L AT I O N S 
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.


