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Fall foliage, seen throughout the Adirondack Coast and 
Adirondack Park, usually peaks duirng the last two weeks 
of  September.
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theEDITOR

On the Cover
Kiteboarding is a year-round sport 
that continues to take The Adirondack 
Coast by storm. More and more ath-
letes are traveling to the area for Lake 
Champlain’s natural wind features. 
Kiteboarding combines wakeboarding, 
windsurfing, and paragliding to create 
one extreme sport. Before kiteboard-
ing, the area drew windsurfers in the
1980s and ‘90s, until the inflatable kite 
came out in 1997. Instead of
hauling around a trailer to carry a sail, 
kiteboarders use gear that can fit
in the trunk of  a car. As our story 
shows, plenty of  them are taking that
gear to Lake Champlain. 

Photo by Tom Cohen

Dear Readers,

The more time I spend on the Adirondack Coast, the more I realize how lucky I am to be here.  It 
is, I would imagine, one of  the most diverse, beautiful places in the country.  Stretching from the 
quiet, untouched peaks of  the Adirondacks to the bustling center of  Montreal, this area embraces 
each extreme and everything in between. From the city pigeon to the common loon, everyone is 
able to find their place.

My family moved here when I was a child with my parents’ hopes that their children would grow 
up in the fresh air and the sunshine. We were not complete strangers to the Adirondack Coast, 
though. A trip to Grandpa’s house on Lake Champlain was the highlight of  the summer for my 
brothers and me. We’d be on the beach from breakfast until bedtime and in the water until our lips 
turned blue, our skin turned a light shade of  brown, and highlights in our hair lit up our faces.  We 
learned to swim, built sandcastles worthy of  a blue ribbon, and discovered how to walk over just 
about anything with no shoes on. 

It began to feel natural to take walks down the beach simply to feel the wet sand on my toes and 
breathe in the calm lake breeze. The Adirondack Coast has taught me to appreciate the fresh air 
and the quiet nights, the sound of  crickets and the crashing wake behind my grandfather’s boat.

In this first issue of  Do North: Touring the Adirondack Coast, we bring to you just that: the diversity 
and beauty we are lucky to wake up to each day. Krystle Morey sheds light on the local kiteboarding 
boom on page 30. Jonathan Schmitt takes a look at the area’s blossoming wine scene on page 46, 
and Yessenia Funes dives into the Gibson Brothers’ North Country roots on page 14. Photo editor 
Tom Cohen ventures into the wilderness to uncover hidden waterfalls that steal my breath away; his 
journey starts on page 36. 

The Adirondack Coast is full of  mountains to explore, foods to sample, and fresh air to fill your 
lungs. Let us show you how to get there.

Best,

Alexandria Sisson 
Editor-in-Chief  
DoNorthEditor@gmail.com

The sun rises over Lake Champlain at Point Au Roche 
State Park in Plattsburgh, N.Y.   
 
Photo by Tom Cohen



champlainTASTE

    Keene Valley, nestled between I-87 and Lake 
Placid, may be the sweetest spot in the Adiron-
dack Park—and not only for the majestic rock 
slabs and peaks in its backyard. While climb-
ers and hikers use the village’s central loca-
tion to springboard themselves up their next 
cracked face or 46er, Keene Valley isn’t simply 
a quaint pass-through on the path to adventure.  
      One reason: pie. 
    For many outdoor enthusiasts, stopping for 
homemade pie at Keene Valley’s Noon Mark 
Diner has become a staple of  the Adirondack ex-
perience. And regardless of  where visitors rank 
Noon Mark pie alongside other Adirondack fa-
vorites—wood-carved bears, balsam pillows, au-
thentic maple syrup—the 32-year-old recipe has 
built a reputation. 
    “It’s such an institution,” says Olivia Dwyer, 
Associate Editor at Mountain magazine. “If  peo-
ple have wandered into the ‘Dacks, chances are 
they’ve heard of  the Noon Mark Diner.”
   Dwyer, a Keene native who attended school 
a block from the Noon Mark, recalls hik-
ing five days a week as a kid in the Adiron-
dack Trail Improvement Society’s sum-
mer program. She says going to the Noon 
Mark was always the thing to do after hiking.  
    At first, she says, she stuck with chocolate cream 
pie, preferring the chocolate pudding because it 
was “least like actual pie,” before her palette de-
veloped tastes for pumpkin pie and eventually her 
favorite—strawberry rhubarb with a crumb crust.
    Customers need choose not only a flavor, but 
whether they want a single slice on a plate or a 
whole fresh pie in a box. Boxed pies, stocked by 
a cooler near the register, are usually available in 
fewer varieties than slices, but they invite several 

times the indulgence. “You can’t go wrong with 
any flavor,” says Dwyer, “but if  you picked from 
the cooler, you ran the risk of  missing your fa-
vorite.”
    For pie-eating outdoorsman Jeremy Degroff, 
it’s not all about the favorite. Degroff, who has 
worked for 13 years at The Mountaineer, an out-
door gear shop half  a mile up the road from the 
Noon Mark, says Noon Mark pie sets itself  apart. 
    “I’m not a fan of  lemon meringue, but theirs 
is hands down the best you could have,” he says. 

Noon Mark Diner offers a haven for hungry hikers

Story and photos by Matt McDonald

Slice

    For years, Degroff  has seen people build their 
trips into the mountains around pie. “It’s become 
a fixture for folks, a social sort of  debrief,” he 
says.
    Noon Mark manager Rosie Winchell also recog-
nizes the diner’s role in the outdoor community. 
    “It’s a staple,” she says. “Hikers have to come 
for soup and pie after hikes.”
    Winchell has worked at the Noon Mark for 
25 years, serving recipes her grandmother con-
cocted. “Everything is homemade,” she says—
various soups, muffins, and breads each day. And 
of  course pie, which she identifies as the Noon 
Mark’s signature.
    As she pours coffee and shares the flavors of  
the day, calling many guests by name, Winchell 
radiates a welcoming aura integral to the Adiron-
dacks, baked into Noon Mark pie. The diner’s lit-
erature calls it “the warm, friendly ‘Adirondack’ 
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“It’s a staple. Hikers have 
to come for soup and 

pie after hikes.”

of theAdirondacksA

Find Noon Mark Diner: 
1770 Route 73 

Keene Valley, NY 12943
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feeling.” Ever difficult to define, it’s a mountain 
sensibility worth spreading.
    “With mail order, we’ve sent pie as far as Alaska 
and Hawaii,” says Winchell. “It’s just everywhere.” 
      The legacy has indeed resonated far beyond 
the Adirondacks; Winchell says she spoke to a 
customer who met a traveller familiar with the 
Noon Mark in the African safari.
    Meanwhile, Dwyer recently found herself  re-
calling home during a backpacking trip in New 
Zealand. 
    “Only three people slept in the hut that night,” 
she says, “and one of  them turned out to be the 
cousin of  a summer kid I’d grown up hiking—
and eating at the Noon Mark—with.”  
    “Here I was in Nelson’s Lake, New Zealand, 
talking about Noon Mark pie,” she says. “It’s a 
thread in the outdoor community.”
    But wide as the thread reaches, bites of  Ad-
irondack goodness will always be freshest at the 
source. Tucked away in the shadows of  New 
York’s highest peaks, blanketed by Adiron-
dack authenticity, the Noon Mark remains idyl-
lic.   
    The door opens for the uninitiated venturer. 
And whether their hands are caked with mud, 
coated by climbing chalk, or covered in dough, 

the locals know the way. 



champlainTASTE

     Different sunset hues of  oranges, pinks, and 
blues dance off  Lake Champlain and frame the 
historic Valcour Lighthouse, its sturdy and stark 
red brick a bulwark jutting out of  the verdant 
island forest that surrounds it. The last sailboats 
tack past, seemingly close enough to touch. 
     The spectacular view from the lakeside deck at 
Dana’s Rusty Anchor makes for more than a meal; 
it’s an event every spring and summer evening.
     The Rusty Anchor, a seafood restaurant and 
bar, is the sort of  place you can race past if  you’re 
not looking—a fairly nondescript building on a 
spectacular stretch of  Route 9 south of  Platts-
burgh, N.Y. 
     Slow down and take a look inside, however, 
and there’s plenty to lure you in. Local entertain-
ment, fresh Boston seafood, and that glorious 
view create a sense of  discovery for visitors and 
locals alike.
     “I consider it a hidden gem because people 
who lived here their whole lives have never heard 
of  the place,” owner Dana Poland says. “These 
damn chain restaurants that come in are taking 
over.” He’s joking. Sort of. But Dana’s indepen-
dent, comfortable atmosphere, its satisfying 
food—and have we mentioned the view?—are 
absolutely no joke.
     Poland’s family has been in the seafood busi-
ness since 1961, and he guarantees nothing but 
the freshest catch shipped directly from Boston. 
The menu ranges from mussels and clams to 

much bigger catch such as salmon, haddock, and 
lobster.
     Dana’s lobster pie, composed of  large chunks 
of  lobster topped with the restaurant’s special 
crabmeat stuffing, is a highlight. Dana’s also of-
fers steak, pasta, and chicken, along with bever-
ages to complement the menu. “We have pretty 
good high-end beer,” Poland says, as well as the 
restaurant’s own ‘Rusty Anchor’ cocktail—Malibu 
Rum, creme de cocoa, and pineapple juice. 
     Every Friday night, live entertainment ranging 
from pianists, singers, and comedians liven up the 
crowd. But what has patrons buzzing this year is 
Dana’s recent renovation. 
     When Dana’s opened for the season in April 
(it stays open through October), new hardwood 
floors, carpets, and a refurbished deck welcomed 
customers. Meanwhile, a new performance area 
allows for more dancing and a prominent space 
for performers. But one of  those performers, Ju-
lie Canepa of  the local duo Oh Betty!, says the 
improved space isn’t the reason she return to 
Dana’s all summer long. “The view is great, the 
atmosphere is great,” Canepa says, “and the food 
is a win-win.”

Hooked on 
View the 

Story and photos by Natasha Courter

Find Dana’s Rusty Anchor:
4016 State Route 9 

Plattsburgh, NY 12901

With a newly polished look, Dana’s Rusty Anchor is sure 
to lure you in
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lesARTS

Nashville
Little

Up

A

North

    A quiet, smiling cashier and a rack of  newspapers and magazines greets customers as they enter and 
set foot on the blue tiles. The brown shirt hanging from the wall states, “People kill. Not guns,”  while 
a guitar-shaped Budweiser sign shines a flash of  red light on the milk-laden refrigerator, whose noisy 
roar pervades the room. This out-of-the-way store full of  candy, chips, and Leanin’ Tree greeting cards 
seems nothing out-of-the-ordinary. 
    But Dick’s Country Store and Goods on U.S. Route 11 in Churubusco, N.Y., is extraordinary. Along 
the wall displaying handsaws adorned with hand-painted Adirondack Mountain scenes, there’s a door. 
A door that takes musicians and hunters to their safe place. A door to a room full of  guns, guitars and 
all that comes in between. A door that musicians, such as The Gibson Brothers, took their first guitar 
and banjo lessons behind. 
    “It’s kind of  where they got their start,” says Dick Decosse, the store’s owner and a musician himself. 
And now, the Gibson Brothers, Eric and Leigh, are kind of  a big deal. The bluegrass duo was named 
Entertainer of  the Year by the International Bluegrass Music Association, and their latest album, “They 
Called It Music,” earned a “Hot Shot Debut” notice for jumping to the No. 4 position on Billboard 
Magazine’s Bluegrass Albums Chart in April. They’ve played Nashville’s legendary Ryman Auditorium 
and are headliners at bluegrass festivals across the country. They owe much of  their success to the 
wondrous room behind the door in this out-of-the-way country store.

Dick’s Country Store supplies grub, guns — and the occasional 
country superstar
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Story by Yessenia Funes 
Photos by James Heffron

Guitars aren’t the only intruments on offer at Dick’s 
Country Store. The Churubusco oasis also sells har-
monicas as well as string and percussion instruments.



    Eric Gibson has known Decosse since he was 
5 or 6 years old. Growing up as hunters, he and 
Leigh would wander in to look at the handguns or 
shotguns. He loved walking around the store and 
admiring the instruments, too. And who wouldn’t? 
With such extraordinary instruments such as an 
Apple Creek Dulcimer and pink-flamed guitar, 
anyone would be mesmerized. He liked the look 
and smell of  them. “It was a nice experience for a 
country boy,” Eric says. 
    But one particular instrument stuck out to Eric. 
He always had been drawn to the unique sound of  
the banjo. As a child, his dad bought a banjo, but 
no one in the house could play. Leigh might’ve 
played a few tunes on his elementary school re-
corder, but nothing much beyond that. Not until  
Decosse’s store began offering banjo and guitar 
lessons. 
    In 1983, a former employee named Eric O’Hara 
gave the lessons. Eric recalls his father asking him 
and his brother to learn the ways of  the strings. 
They were never forced, but simply encouraged. 
   Eric picked the banjo, and Leigh the guitar. 
“Without that store being there and Eric O’Hara 
giving lessons, I really don’t think I’d be making 
music today as a professional,” Leigh says. “I 

don’t think the opportunity would’ve been there 
for us.”
    Learning to play instruments didn’t come eas-
ily; eleven and 12-year-old boys can be easily dis-
tracted. “I remember I had a hard time during the 
lessons because there was a rack of  firearms that 
were in for repair that would sit in the room be-
hind where my teacher was sitting,” Leigh says, 
“and I just kept looking at those because I had 
this sort of  longing to be a hunter, too.” 
    It was O’Hara’s patience and encouragement 
that strung the brothers along. He kept the en-
vironment comfortable for them; if  they hadn’t 
practiced, O’Hara wouldn’t scold them. He’d, in-
stead, make a joke out of  it. At the same time, 
however, Eric liked O’Hara so much he didn’t 
want to let him down. O’Hara’s serious musical 
skills, along with his fresh-out-of-college vibes, 
listed him under “cool” in Eric’s book. 
     One thing O’Hara said never left Eric’s mind: 
“I want to learn every day of  my life. I want to 
learn something new on my last day.” 
    Now, that’s what Eric strives to do. 
    The brothers took lessons for only a year and a 
half, but that wasn’t the end of  their Dick’s Coun-
try Store loyalty. In 1999, Eric returned to work 

part-time. “He worked here just to fill in a gap,” 
Decosse says. At the time, Eric was in between 
teaching and a full-time music career. Though 
Eric stayed at Dick’s Country Store for just two 
years, he and Decosse continued to work together 
as musicians. Decosse helped Eric fine-tune some 
songs, whether it was just a line or two, or coming 
up with an entire verse. 
     Eric says Decosse is one of  his best friends. 
“Dick was an early musical mentor,” Eric says, 
calling their current bond “such an important 
friendship.” 
    Decosse also provided the brothers the op-
portunity to perform for a live audience. Sure, the 
brothers played for family all the time, but play-
ing for people who weren’t family members was a 
different story. “Performing for a live audience is 
important for a young musician because you don’t 
go from playing a guitar to playing in front of  a 
few thousand people,” Leigh says.
    While The Gibson Brothers’ career recently 
skyrocketed, Dick’s Country Store has been 
around since 1962. Eight years later, Decosse’s 
father decided it was time to pass the store down. 
Back then, it was a simple grocery store and gas 
pump. 

    Two G’s. 
    Three years later, Decosse decided it was time 
to expand, selling  firearms—ammunition, a few 
rifles, and shotguns. Handguns were added in 
1975. Since then, the store has carried guns for 
any individual’s taste: mini-handguns in a case, ri-
fles, and shotguns now lining the walls. 
     Three Gs.
    There are also knives and axes for the hunt-
ers looking to do more than just shoot their prey. 
Camouflage and leather belts hang in the back 
room, adding some style for local hunters.
    In the early years, groceries were the draw, but 
large chains stole the limelight from small, local 
grocers like Decosse; and the grocery section has 
since been downscaled into a convenience store. 
“We still have some groceries,” Decosse says. 
“You could get enough here to go home and have 
a decent meal if  you have to.”
     In 1977, Decosse added musical accessories to 
his line of  products. Customers knew he played, 
so they asked him if  he could sell a few strings 
or picks. Decosse started small. Eventually, cus-
tomers asked about guitars. Decosse brought in 
lower-line guitars, but it kept escalating. 
   The first brand name guitar Dick’s Country 

Store carried was Gretsch. “At that time, we had 
Gretsch guitars hanging over the top of  the meat 
case, so you’d be down here buying bologna and 
up here would be a Gretsch Country Gentleman 
guitar,” Decosse says. 
    The more people asked, the more he brought 
in. Expansion became inevitable. The store’s first 
expansion was the present-day guitar area. Back in 
the day, it was part gun shop and part music store. 
Now, Decosse carries the largest guitar inventory 
in the three-county area.
    Four G’s.
    Leigh remembers when Chris Martin, presi-
dent of  the Martin guitar company, visited the 
store to promote the instrument—one  used by 
by the likes of  Elvis Presley, Paul McCartney, and 
Kurt Cobain. Decosse made that happen. “For a 
14-year-old kid, it was a big deal to have a presi-
dent of  a renowned company here,” Leigh says.
    The four Gs have attracted people from all 
over. Local musicians like Tim Hartnett use Dick’s 
for musical staples like guitar picks and to test 
their acts at free open-mic nights. “It’s a little bit 
of  a Mecca,” Hartnett says. “People come from 
miles around to go there.” 
    Southern rock band .38 Special stopped in 

for some milk and cookies. Country music stars 
BR549 have passed through before. Michael An-
gelo Batio, metal guitarist, visits the store at least 
once or twice a year. 
    The store isn’t only a musician hot spot, how-
ever. It’s a movie-star hot spot, too. Well, hot spot 
may be a bit of  an exaggeration, but the “The 
Bourne Identity’s” Matt Damon and “The Of-
fice’s” John Krasinski stopped in two years ago. 
Scouting for the movie “Promised Land,” these 
actors were interested in the area’s wind turbines. 
    They didn’t find the information they were 
looking for, but a country store titled Rob’s Guns, 
Groceries, Gas and Guitars was featured in the 
movie. Decosse enjoyed opportunity to meet Da-
mon and Krasinski. But there was no need to be 
starstruck. He already knows about superstars. 
The Gibson Brothers grew up in his shop. 

Find Dick’s Country Store:
7429 US Route 11 

Churubusco, NY 12923
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Above Left: Dick’s Country Store has also become a North Country staple for those musicians needing accessories like guitar picks and drum sticks. Above Right: The store’s 
owner, Dick Decosse, plays multiple musical instruments.

Above: Violins are just one of  the many orchestra items the store carries regularly.
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Story By Luis Reyes 
Photo by Matt McDonald

The
Native authors share their favorite Adirondack inspirations

    Kate Messner, former middle school teacher turned award winning children’s 
book author, is inspired by the Adirondacks no matter where she travels. “When 
I travel to speak at conferences and schools, I always show pictures of  where 
I live, and, inevitably, there are oohs and ahhs when those photos come up on 
the screen,” Messner says. “It feels like the world spins a little more slowly here; 
there’s more fresh air, more green, and more space to wonder.”
    Messner has written two Lake Champlain historical children’s novels. First, 
called Spitfire, tells the story of  12-year-old Abigail Smith who disguises herself  
as a boy and steals a rowboat to join the American fleet on Lake Champlain. 
Her second historical novel, Champlain and the Silent One, stars the character Silent 
One, who sets out with Samuel de Champlain, the first European to map Lake 
Champlain.
    Messner also has two picture books inspired by the region: Sea Monster’s First 
Day, a story inspired by Lake Champlain’s legendary monster, and Over and Under 
the Snow that tells about a father and daughter going cross-country skiing and dis-
covering a secret world of  animals living beneath the snow. “[The story] grew out 
of  a snowshoe field trip I took with my 7th grade students when I was a teacher,” 
Messner says. 
    Messner enjoys day trips to Lake Placid with her family. While there, she recom-
mends a stop by The Bookstore Plus, “an amazing independent bookstore,” and a 
trip to Copperas Pond, a small hike away from Route 86. “I love sending people to 
Copperas Pond,” Messner says. “So few people have had the experience of  hiking 
to a real mountain swimming hole.”

    Guglielmo is a Plattsburgh-native artist, designer, and author of  the best-selling 
interactive series for kids, Touch the Art, that aims to expose children to famous 
works of  art. Gugilemo is inspired by the Adirondacks’ natural beauty and sense 
of  community.
    She currently splits her time between the North Country and Costa Rica, but 
she hopes to live full time in Plattsburgh starting next year. The thing she misses 
while away, she says, is the winter sports. 
   “I lived in New York City for ten years, and the city is full of  energy. I’ve found 
that I work best with the peace and quiet of  nature,” Guglielmo says. “The splen-
dor of  the Adirondacks is an inspiration—for an artist, that is everything.” 
    When visiting the area, Gugilelmo suggests a trip to the historic Essex, N.Y. “It 
has great restaurants, shops, and galleries,” she says, “and you can go by boat.” 
Guglielmo even has a mini itinerary for friends new to the Adirondacks. “I make 
sure they start the day with an early-morning water-ski on the lake, a Michigan 
for lunch, a trip to Split Rock for some swimming, and a sunset cruise on Lake 

Champlain.”

    Gary VanRiper and his son, Justin, are the authors of  the Adirondack Kids 
children’s chapter book series and have written one book per year for the past 13 
years. Gary VanRiper is also working on a non-fiction project involving authors 
who have written books set in the Adirondacks. They say they try to revolve their 
stories around some aspect of  the Adirondacks’ history or natural features.
    The Adirondack Kids series chronicles the Adirondack adventures of  three chil-
dren from hiking up Bald Mountain to a search for Lake Champlain’s legendary 
monster.
    “[The Adirondacks bring] unique juxtaposition between the modern and an-
cient, wilderness and civilization, tourist and native—built-in tension providing 
great potential for drama,” VanRiper says. 
    VanRiper’s favorite activity in the Adirondacks is hiking. In 2007, he became 
an Adirondack 46er after climbing all 46 of  the Adirondacks’ highest peaks. Van-
Riper recommends to come during Autumn to see the fall colors peak. “Anything 
you do from biking to hiking will be that much more spectacular,” he says.

Amy Guglielmo

Kate Messner

“It feels like 
the world 

spins a little 
more slowly 

here.” 
- Kate  

Messner

Gary VanRiper

Photo provided by Amy Guglielmo

Photo provided by Kate Messner

Photo provided by Gary VanRiper.
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Lake Champlain is often frequented by sailors, who take ad-
vantage of  the winds that  blow throughout the lake’s length 
of  125 miles (201 km). Marinas and public boat launches are 
sprinkled throughout the lake’s many small bays. 
 
Photo by Tom Cohen



openAIR

   Indiana Jones bounds through the gate as the 
gun sounds. Mario and Luigi hustle to leap con-
crete barriers, while the Flintstone and Rubble 
crew determinedly wade through rotten apples 
and smashed pumpkins. 
     This is not a video game or television show; 
this is the Rockeater Adventure Race, a wildly 
popular gathering of  costumed runners braving 
muddy slopes, fiery pits, and sandy sprints in their 
quest to complete 5 kilometers of  obstacle-laden 
terrain on the scenic Plattsburgh City Beach. 
    The third annual rowdy fitness extravaganza 
takes place Sept. 21 and speaks to Clinton Coun-
ty’s serious, but not too serious, running commu-
nity.
    The Rockeater is just one of  the North Coun-
try’s growing roster of  races. Steven Peters, the 
City of  Plattsburgh recreation superintendent, 
has nurtured the region’s recent running boom 
by establishing short-distance races, 13.1 miles or 
less, that welcome people of  all abilities. Each is a 
high-quality, family-friendly experience that incor-
porates entertainment into the event. 
    “These are small town races with a very profes-
sional feel,” Peters says, comparing Plattsburgh’s 
offerings to those of  large metropolitan areas 
such as Boston, New York City, and Philadelphia. 
“Runners get the same bang for their buck and 
are not going to get swallowed by thousands of  
runners like you do in big cities.”
     NBC noticed. 
   The television network chose Plattsburgh as 
one of  five US cities, and the only Northeast city, 
to host The Biggest Loser Half  Marathon/5K as 
part of  the hit show’s 2013 premier destination 
race series. The June 9 competition offers a run 

and a walk for both the half  marathon and the 
5K, welcoming people of  all experience and abil-
ity levels. The day’s festivities include health and 
wellness seminars, live music, appearances by past 
show participants and additional surprises. The 
event, developed in conjunction with “The Big-
gest Loser” television show on NBC, promotes 
healthy living and physical activity.
   “You really start a healthier lifestyle by taking 
those first few steps and making a commitment to 
yourself  to finish the race,” Peters says. 
    The rec director watches these transformations 
first hand in his day job. So far, his department 
has shepherded 150 people through the city’s 
North Country Biggest Loser program. The lo-
cal initiative’s success is one of  the many reasons 
NBC chose Plattsburgh to stage the June event.
    Plattsburgh’s experience hosting half  mara-
thons and its location also motivated NBC to 
pick the city. The city’s adjacency to I-87—which 
connects New York City to Montreal—and its air 
links to Boston put it within an easy day’s travel 
for 80 million people. Nestled on the edge of  
Lake Champlain, sandwiched between the Ad-
irondack and Green Mountain ranges, the North 
Country’s natural beauty and rich cultural and mil-
itary history create a unique running environment 
for visitors and residents alike.  
   In the last four years, the regional running 
community has flourished, says Jon Mulholland, 
a sports chiropractor and performance enhance-
ment consultant to the U.S. bobsled and New 
Zealand cycling teams. An elite athlete himself, 
Mulholland recalls training for three Lake Placid 
Ironman triathlons between 2006 and 2009. Back 
then, no matter the time or season, he was mostly 

alone on the roads; runners and cyclists were few 
and far between.
   By 2010, Mulholland noticed an increase in 
recreational athletes training. This was no co-
incidence. That was the first year of  the Platts-
burgh Half  Marathon, a city-sponsored event that 
quickly became a tradition.
   The race, which benefits Team Fox, the fund-
raising branch of  The Michael J. Fox Foundation, 
is the city’s first outdoor event every spring. In 
three years, it has grown from 500 to 1,200 run-
ners and raised more than $120,000 for the not-
for-profit organization committed to curing neu-
rological diseases. Runners representing 18 states 
and 2 Canadian provinces raised a record $50,000 
in the 2012 race.
   Runners weave through the city’s west end, 
double back on side streets and sweat through 
the downtown center. They zip around the State 
University of  New York at Plattsburgh’s campus 
and finally whoosh back to Plattsburgh’s former 
military base, where thousands of  people greet 
them, ready to enjoy the after party’s live music, 
free food, and raffle prizes. 
   The Plattsburgh Half  Marathon challenges ex-
perienced runners without intimidating beginners. 
For competitive runners, it is the ideal race to 
build into training programs. The KeyBank Ver-
mont City Marathon, held Memorial Day week-
end, is a month after. The Tupper Lake Tinman 
Triathlon follows at the end of  June, and the Lake 
Placid Ironman falls a month later. 
   For leisure runners, “The Half,” as it’s become 
known, is a great induction into the competitive 
realm. Organizers welcome and encourage run-
ners of  all experience levels. Announcers even ask 

at the starting line how many people are novice 
racers. The majority of  racers raise their hands.
   As the running craze spreads, so does Platts-
burgh’s racing reputation. The Plattsburgh Half  
Marathon draws runners from as far as California 
and Utah. 
   The trend shows no signs of  slowing. For ex-
ample, this year’s Rockeater incorporates a twist. 
Children will scramble across the city beach in 
goofy garb, competing in their own version of  the 
Rockeater: The Pebble Eater kid’s race. 
   It lines up perfectly with the adult event: fit, fun 
and funny. The term “rock-eater” did not always 
have a positive connotation. A 2010 “Saturday 
Night Live” skit disparagingly identified Platts-
burgh natives as “rock eaters,” a term synony-
mous for toothless rednecks—literally rock eaters. 
Plenty of  locals took umbrage. Peters took action.
    “We needed to own it,” he says. He had already 
been planning a beach obstacle race. Why not use 
the epithet for good? Thus, the Rockeater Adven-
ture Race was born. “No one else in the world has 
it,” he says. “It is ours now. It is an identity.” 
   An identity anyone with a sense of  adventure, 
and a sense of  humor, can identify with. With 560 
racers and an estimated 1,000 spectators in 2012, 
organizers predict the 2013 race will be even big-
ger. “We are going to keep growing,” Peters says. 
“Everyone wants to get dirty and jump in the 
mud.”

RunningStart

May June July Aug. Sept. Oct. Nov.

North Country 2013 Running Events

May 26 
KeyBank Vermont City 

Marathon & Relay

June 9 
Plattsburgh’s  
Biggest Loser

June 29 
Tupper Lake  

Tinman Triathlon July 28 
Lake Placid 

Ironman

Sept. 21 
Plattsburgh’s  

Rockeater  
Adventure Race

Nov. 28 
Peru’s 36th John P. 
Adams Memorial 

Turkey Trot

With three big races, Plattsburgh sprints onto the fitness map

Story by Maura Danehey 
Photos by Tom Cohen

Right: The Rockeater Adventure Race, located at Platts-
burgh City Beach, consists of  a series of  obstacles reaching 
five kilometers long. Costumes are encourgaed by all racers, 
and various prizes are given out to those who stand out 
most. 
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Passing through the Adirondack Coast during their spring 
and fall migrations, snow geese are often spotted in open 
fields and on bodies of  water, like this flock at Point Au 
Roche State Park in Plattsburgh, N.Y.
 
Photo by Tom Cohen
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     Legend’s bar brew master, Jason Stoyanoff, 33, 
walks across the room wearing a cotton t-shirt, 
jeans, and Red Sox hat. He sits down and takes 
a sip of  his beer; as we start talking, a look of  
confusion comes across his face. “I’m sorry, give 
me just a second. Something isn’t right,” he says. 
He runs into the back room and emerges after a 
few minutes to apologize for the delay, explaining 
there is a problem with the chilling system. 
    This is the kind of  attention to detail that’s 
needed to succeed in craft brewing. And Stoya-
noff  knows the business well. The beer he sips 
on, Plucky Rooster Ale, is the product of  a pair 
of  unique histories: Stoyanoff ’s, soaked in knowl-
edge of  grains, chemistry, and amber liquids; and 
Clinton County’s, which holds a unique place in 
the War of  1812. 
    A self-proclaimed New England boy, Stoyanoff  
grew up in Massachusetts and went to the Uni-
versity of  New Hampshire to study biochemistry. 
    “It was my senior year, and I realized that I 
didn’t want to spend my whole life in a lab,” Stoy-
anoff  says. 
    One of  his roommates, who was also studying 
biochemistry, was planning to become a brewer 
after graduation. As luck had had it, their apart-
ment in Portsmouth, New Hampshire, was lo-
cated right next door to Smuttynose Brewing 
Company. Stoyanoff  walked over and asked for 
an internship for his last semester. 
    As his college career came to an end, Smut-
tynose offered him a summer job as a keg filler 
and washer. After that summer, a full-time job 
opened up at the brewery, and Stoyanoff  was able 
to do everything from production to sales. After 
two years with Smuttynose, Stoyanoff  moved up 
to another Portsmouth-based company, Redhook 
Brewery—or, as he calls it, Redhook University. 

    “I learned everything at Redhook,” Stoyanoff  
says. “They are a bi-costal $45 million company, 
and I got to work with everyone from experienced 
brewers to chemical engineers. It was awesome.”
    Though he loved his job, the grueling schedule 
took its toll, and Stoyanoff  applied to the Lake 
Placid Craft Brewery in Plattsburgh, N.Y. While 
working with the brewery, in November 2008, 
Perkins Restaurant, Legends Sports Bar and Brew 
Pub, and many rooms of  the Comfort Inn burned 
down. Though owner Terry Meron could have 
walked away from the business, he decided to re-
build it from the ground up. 
    Simulatenously, Lake Placid Craft Brewing was 
getting ready to close their brewery and relocate 
to Utica, N.Y. Stoyanoff  saw a golden opportu-
nity emerge. “I walked in and just sold myself  to 
the owner,” he says. “I said ‘Terry; I can rebuild 
this brewery for you if  you let me.’”
    In the past six years, Stoyanoff  has done just 
that. “I love it here,” he says. “This is the best 
place I have ever worked.” Stoyanoff  has used 
this time at Legends, currently in the process of  
changing its name to Plattsburgh Brewing Co., to 
build his reputation as a brewer and develop 27 of  
his own beer recipes. 
    During the summer of  2011, the tourism coun-
cil asked Stoyanoff  to create an official beer to 
commemorate the Bicentennial of  the War of  
1812. At first, he was quite against the idea.
    “I thought that having a beer represent a war 
was completely outrageous,” he says.
    However, its historical content made the idea 
seem less disrespectful. When he began to see the 
project as a tribute to the history of  Plattsburgh 
rather than a celebration of  war, he became more 
comfortable with it.  
   With the weight of  Plattsburgh’s history on his 

shoulders, Stoyanoff  started by doing some re-
search about the beers George Washington and 
Thomas Jefferson brewed on their plantations.  
Brewers in the 18th and 19th century did not use 
only barley, but they included other sugar sources 
such as wheat, rye, and molasses. Also inspired 
by the diversity of  soldiers in the war, he turned 
English rye, American hops, and Canadian barley 
into the present product. “It’s a good old middle 
of  the road, delicious pale ale,” Stoyanoff  says. 
    The name, Plucky Rooster Ale, was chosen 
from more than 250 entries in a naming contest; 
it was submitted and chosen for its relevance to 
the legend that surrounds the rooster on Thomas 
Macdonough’s ship on the morning of  Septem-
ber 11, 1814. According to legend, a British fleet 
sailed around Cumberland Head and into the bay, 
where Macdonough’s fleet was waiting. Cannons 
started firing and falling short, except for one that 
struck the coop containing a gamecock that hap-
pened to be aboard the American ship, Saratoga. 
    A rooster jumped up on a gun-slide, clapped his 
wings, and crowed. The crew laughed and took 
the rooster’s fighting spirit as a sign of  good for-
tune. Macdonough’s crew won the battle and put 
an end to the war. Today, the U.S. Navy continues 
to have the rooster as a mascot on the USS Sara-
toga aircraft carrier.  
     Each year, the City of  Plattsburgh celebrates 
a Battle of  Plattsburgh Commemoration Week-
end. One of  the area’s biggest festivals, it draws 
tourists from around the world. Re-enactments, 
parades, and musical performances are held. 
    Plucky Rooster beer is served every year during 
the festival at Israel Green Tavern, located in the 
basement of  Trinity Church. 
   Plucky Rooster Ale is available at Legends, Irises 
Café, Anthony’s Resultant and Gilligan’s Getaway. 

cock-a-doodle
BreW

A bicentennial tale inspires a legendary ale

Story by Ashley McKenelley
Photos by James Heffron
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Grizzle T’s in Saranac Lake and The Westport Hotel in Westport. The beer is rec-
ommended  with chicken, steak, and any fried food. 



Stories

       I was struck speechless as I stood in the center 
of  the room, staring at the essence of  brutal slav-
ery in a glass case: an old iron foot shackle. 
     The sheer emotional value of  the object and 
the horrendous history associated with it was 
enough to make me stand completely still in a 
small gallery at the North Star Underground Rail-
road Museum near Ausable Chasm, N.Y. 
      Why was the shackle was open?
    Helen Nerska, one of  the managers of  the 
museum, answers simply, “We always keep it open 
because this is all about freedom.”
    Visitors can’t help but be transported back to 
a cruel, yet hopeful time in the nation’s history.
    The shackle was found in the attic of  a home 
on Hallock Hill in Peru, N.Y., once owned by the 
Hoag family; The Hoags had assisted at least one 
runaway slave, says John Lecky, who found the 
shackle while renovating the farmhouse in 1970. 
The object is one of  several exhibits that confront 
the barbarity of  the period while celebrating the 
heroism.
    May 2013 marks the second anniversary of  
the museum’s opening, and the number of  total 
visitors has surpassed 6,000, says museum board 
member Mitchell Ray. 
    “We get them from all over the world: Ger-
many, England, Israel, Korea,” Charles Crowning-
shield, another board member, says. 
    A guestbook near the front door illustrates this 
wide range of  cultures. 
    The museum itself  started out as an offshoot 
from research into another aspect of  history. In 
2001, Donald Papson began researching wheth-
er any black soldiers participated in the War of  
1812’s Battle of  Plattsburgh. He and his wife had 
been told there weren’t any; he discovered the 

truth—that a black soldier and sailor both fought 
for the U.S. side.  “A couple years later, Governor 
Pataki started an initiative to encourage people to 
preserve and interpret the history of  the Under-
ground Railroad,” Papson says, “and so I moved 
into that.” Soon, he was doing the work that cre-
ated the museum and became its first president. 
“I’m learning new things every day,” he says. “We 
will never know all this history. It’s just unbeliev-
able.”
    New York now has a reputation as an anti-
slavery state, but didn’t right after the Revolution-
ary War, Papson says. “New York had more en-
slaved people than any state in the North at one 
time: 21,000 people.” At least eight North country 
residents, among them founders of  Plattsburgh, 
owned slaves. 
    There are stories of  familial ancestry connected 
to the North Star Underground Railroad as well, 
like Dr. Delores N. Fish, an alumna of  Harvard 
and retired PhD anthropology professor. Her 
ancestor Cyrus Branch escaped from slavery to 
Manchester, Vt. He told his story in a slave nar-
rative, and the money raised from his story ulti-
mately helped him find and reunite with one of  
his daughters. 
    Museum visitors can research their own family 
histories if  they believe a relative was a part of  the 
area’s Underground Railroad. At least four visi-
tors to the museum discovered they were related 
to people discussed in the exhibits, Nerska says.  
    Another incredible true story is that of  John 
Thomas, a slave who escaped to freedom in New 
York and received a 40-acre land grand from the 
abolitionist Gerrit Smith. He continued to live 
in Franklin County, N.Y. and eventually became 
the owner of  200 acres of  land. In the interac-

tive multimedia room next to the main entrance, 
a map on the wall lights up as it depicts his travels 
north. On the wall above the home’s original fire-
place, a poster explaining Thomas’ life shows a 
few of  his descendants. 
    Posters on the wall in the main room illustrate 
the Underground Railroad network on a national, 
regional, and local scale, as well as debunking 
myths.
    Myths like those that state slaves had to memo-
rize quilt patterns on their journey north to free-
dom. In Sarah Ives’ 2004 article for the National 
Geographic News website, “Did Quilts Hold 
Codes for the Underground Railroad?” one of  
the patterns might have been a bear’s paw to di-
rect slaves north following the way of  a bear.
    “[There’s] nothing proven that people used 
quilts as signals,” Nerska says. “There’s more of  a 
history that people used lights in their windows…
to let them know it was a safe house.”
    The interest in this period is likely to grow in 
the coming years. The Civil War sesquicentennial, 
as well as pop culture, is spurring global discus-
sion about issues of  both past and present slavery. 
     In the final room, the song “Follow the Drink-
ing Gourd” boldly thrums over the speakers as 
re-enactors in the “Northward to Freedom” doc-
umentary tell how the song helped slaves follow 
the North Star. It’s a song that stays on the mind 
of  anyone thirsting for knowledge of  America’s 
past.
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The Underground Railroad Museum shines light on 
the road to salvation

Story by Claire Durham 
Photos by James Heffron

Following the
North Star to
Freedom

Find the North Star:
1131 Mace Chasm Road 

Ausable Chasm, NY 12911

    Everywhere they haunt us. They manifest in 
the TV listings and possess our screens. Even af-
ter Halloween has passed, stories of  the paranor-
mal are inescapable. Though Plattsburgh may not 
have been featured on these programs yet, visi-
tors to the area can embark on their own ghostly 
adventures while taking a scenic walk or bike ride 
around town.
    Overlooking the western shore of  Lake Cham-
plain is perhaps Clinton County’s most widely-rec-
ognized paranormal sites, the former Plattsburgh 
Air Force Base, where apparitions of  soldiers are 
still said to stand guard. Along with the base’s War 
of  1812 museum, visitors can tour the macabre 
sites of  Plattsburgh’s history.
    SUNY Plattsburgh professor Tim Clukey, who 
compiled a CD of  ghost stories, Campfire Tales of  
the Adirondack North Country, suggests that the base 
may contain unmarked mass graves from the war. 
“Presumably during some of  the early battles, the 
wounded were brought ashore and were triaged 

right there, right in that area, and somewhere out 
in the vicinity they dug a big pit, and the buried 
were placed there,” he says.
    During your paranormal tour of  the site, you 
might stop by the base’s Old Post Cemetery. Ac-
cording to Keith Herkalo, author of  Battles at 
Plattsburgh, the area contains a mass grave and 
monument to unknown soldiers from the War of  
1812. Author of  Ghosts of  Clinton County, Gordie 
Little says many people have claimed to have seen 
a woman in white walking among the graves as 
she searches for her child among graves marked 
“Unknown Body” and “Unknown Child.”
    A short walk toward the Saranac River is Platts-
burgh’s Riverside Cemetery, a home to soldiers’ 
graves from the War of  1812 complete with mysteri-
ous manifestations of  ghost orbs, which are report-
edly present in many photos taken here. In his book, 
Little writes about a local resident who claimed to 
see the spirit of  a little girl playing on the cemetery 
grounds; when approached, she disappears.

    Further along the Saranac River Trail stands 
Plattsburgh State University, where some of  the 
town’s most infamous ghost legends originate. In 
MacDonough Hall, a campus dormitory build-
ing, students have reportedly experienced strange 
noises, flickering lights and moving furniture with 
no apparent cause.
    During the dorm’s construction in the 1950s, 
two grave sites were found 12 feet underground. 
Little says they belonged to a man named Ben-
jamin Vaughan and to Vaughan’s wife, Sylvina 
Averill.
    Bones and a piece of  a gravestone recovered 
from the site were placed aside so that workers 
could continue. According to legend, when the 
workers looked back to where they had placed 
these items, there was nothing to be found.
    Quite unlike the rich history of  Clinton County, 
where a few blocks’ walk provides both well-doc-
umented thrills, and, every now and then, super-
natural chills.

Plattsburgh’s haunted historical sites keep a chill in the air all year round
Story by Stephen Wilger and Nicole Hebdon
Photo by Nicole Hebdon
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Coast

    The city of  Plattsburgh closes off  most of  its 
downtown every year for a three-day commemora-
tion of  the famous Battle of  Plattsburgh, the battle 
that changed the course of  the War of  1812.
   The annual celebration brings in tourists from 
both nearby and far-away cities. The celebration 
includes live re-enactments on both land and 
water, authentic military encampment that vol-
unteers can take part in, memorial ceremonies, 
and historical tributes. The city also offers tours 
of  the Kent-Delord House Museum (a former 

British headquarters), The Battle of  Plattsburgh 
Interpretive Center, and the War of  1812 Muse-
um. There are also costumed story tellers, 19th-
century games for kids, live music, and a parade.  
    The event committee starts preparing for the 
weekend in January to figure out what events will 
give the North Country a weekend to remember.      
    The 2013 Commemoration will happen this  
September 13–15, and the date of  the 2014 Bi-
centential Commemoration is scheduled to take 
place September 12-14, 2014. 

Battle of Plattsburgh

By Annarose Colucci

Commemoration
Marches on

The structure housing the museum is the former Estes House, once owned 
by Civil War veteran Herbert Estes.



Catching
theWind

Story by Krystle Morey 
Photos by Tom Cohen

The November wind is gusting as high as 60 miles an hour, the aftermath of  Hurri-
cane Sandy’s destructive race up the East Coast. There is no menace here, though—
only unseasonably warm temperatures and athletes like Alain Bolduc. The fit, 
compact 40-year-old Montrealer prepares the lines of  his kite and looks across the 
white-tipped waves of  Lake Champlain. The kite fills with air and begins to lift off  
the sand of  the Plattsburgh City Beach as he zips up his wet suit and snugs his safety 
harness. With his adrenaline pumping, he lays his twin tip board into the chilled 
water. As the wind builds up, he grabs hold of  the bridle and is hoisted toward the 
horizon and the fading sun, creating an Icarus-like silhouette in the northern sky. 

Extreme athletes cruise superieur waves



    Bolduc flies up and down the beach as if  being 
pulled by a boat, like parasailing, then  rides the 
waves like a surfer, with each new gust thrusting 
him and his kite upward. Powered by nothing but 
nature, the native French speaker’s English de-
scription of  the experience is suitably Zen: “Just 
take the wind,” Bolduc says, “and let it take you.” 
Some 150,000 to 200,000 kiteboarders worldwide 
chase the wind in search of  the best directional 
squalls, and Plattsburgh and its environs provide 
a mecca. “Lake Champlain is a famous spot for 
kiteboarding,” Canadian kiteboarder Claudia Fer-
land says.
    “It is the spot to go for a lot of  windsurfers,” 
says Sam Bittner, director of  the American Wind-
surfing Tour.
    That’s why any time the wind kicks up, the 
skies above the lake fill with the colorful chutes—
often carrying thrill-seeking Canadian riders. The 
kiteboarders say Plattsburgh “generates its own 
wind,” and those frequent stiff  breezes, coupled 
with its long, sandy beach and access right off  In-
terstate 87 create a perfect spot. But Plattsburgh 
isn’t the only one on the Champlain. Point Au 
Roche State Park and Ausable Point mark north 
and south bookends to the Plattsburgh beach, 
while Missisquoi Bay, White Beach and various 
bays around North and South Hero islands in 
Vermont draw enthusiasts from the States, Can-
ada and beyond. 
    The numbers of  athletes drawn to Clinton 
County grow every year, a trend local businesses 
welcome. “This is a brand new market for us,” 
Kristy Kennedy of  the Adirondack Coast Visi-
tors Bureau says. “We have never had anything 
this big.”
    Taking advantage of  this boom, the Visitor’s 
Bureau and The American Wind Surfing Tour will 

host the first Lake Champlain Wind Festival on 
September 28-29. 
    Just as the Lake Champlain’s beaches are a per-
fect confluence for the sport, the new event grew 
out of  a convergence of  social factors—the rap-
idly organizing American Windsurfing Tour and 
a surge in popularity north of  the border.  Tour 
director Bittner organized the tour “to inspire the 
future of  the sport by providing windsurfers of  
all levels an opportunity to participate in events 
and showcase their skills.” And it just so hap-
pened that there were plenty of  people in Mon-
treal, 63 miles from Plattsburgh, demanding such 
a showcase. “Here in Quebec, the sport is grow-
ing extremely fast,” Jean Lussier, employee at 30 
Noeuds Performance, a kiteboarding, kitesurfing 
and windsurfing boutique in Longueuil, Quebec, 
just outside Montreal says.
    The sport entertains athletes of  all ages.  Lussier 
is the visionary behind the Youngbloods Kitesurf-
ing youth group, which promotes kids’ involve-
ment in the sport.  The Youngbloods’ slogan? 
“Kite or die.” “There is no other sport that gives 
me the kind of  feeling that kiteboarding does,” 
Lussier says. “It’s a great way to go out and in-
teract with nature in a 100% environmental way.”
Alex Lachance, 13-year-old kiteboarder from 
Montreal, visits the Plattsburgh City Beach at least 
20 to 25 times every fall.  “My father gave me the 
passion of  the wind and the waves,” Lachance 
says. “Plattsburgh gives me a very good feeling 
when it turns a good south wind.”
    Alex started harnessing the wind’s power on 
skis in the winter—yes, Lake Champlain is open 
for kite sports when it’s frozen over, too—at the 
age of  seven. “It’s easier to do on ice,” Lachance 
says. “You go a lot faster.” 
    He’s kiteboarded in Mexico and North Caro-

lina, but Lachance enjoys surfing on Lake Cham-
plain even more, because the waves allow him to 
soar above the water to do tricks like the invert, 
forward roll and backroll.
    “Kids start young,” says Alex’s father, Pierre La-
chance. “They aren’t scared because they already 
know how to skateboard and snowboard without 
fear. It takes about half  hour to get good on water 
after learning on ice.”
    The airborne kites and soaring athletes are an 
unforgettable sight, and a source of  entertain-
ment even if  you’re not flying around with them. 
Rob Ray and his Labrador Retriever Enzo, who 
live near the Plattsburgh City Beach, love to walk 
along the beach to watch the fearless athletes amid 
the beautiful Adirondack scenery. On clear days, 
the beach’s backdrop of  waves and high peaks is 
spectacular.  “I used to windsurf,” Ray says, “but I 
would like to try [kiteboarding].”
    After over an hour of  an intense full-body 
workout on the waves, Bolduc begins to pull the 
bridle toward him and sashays toward the shore. 
When his feet finally reach the now cool beach, 
he battles the wind to bring his kite to the noon 
position overhead and safely descends it down for 
a safe landing atop the sand.
    He knows these waters well. “I grew up on the 
boats at Lake Champlain,” says Bolduc, who start-
ed sailing at age 5 and racing at 17.  “That’s where 
I started wind surfing and kiteboarding; I learned 
everything on that lake.” The hours on the water 
helped him earn a spot on the Canadian Olympic 
wind surfing team at the age of  23, and he com-
peted in the 1996 Games. Alain “Alien” Bolduc 
placed 16th among 46 men in the fleet racing divi-
sion, the only Canadian to crack the top 20. 
    Windsurfing and kiteboarding require wind 
power and practice, but they differ significantly. 
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    As this year-round sport continues to take the Adirondack Coast by storm, more athletes are 
traveling to the area to take advantage of  Lake Champlain’s natural wind features. Like Bolduc, 
many people used to wind surf  in the 1980s and ‘90s until the kite came out. “To have a kite 
that could fit in the trunk of  your car beats having to haul around a trailer,” Bolduc says.
    At 30 Noeuds, a small kiteboarding shop in Longueuil, Quebec, a beginners’ package that 
includes a lesson, 12-14 meter kite, board, harness, bridle, and lines ranges anywhere from 
$1,000 to $2,000. 
    If  you’re looking to try kiteboarding without buying the whole package, 30 Noeuds offers 
lessons so you can test the waters with a three-hour kite school for $240. Before buying equip-
ment and hitting the water, Bolduc recommends to get a lesson. “After that,” Bolduc says jok-
ingly, “the first thing you need to do is call in sick to work.”
    Watersport equipment and lessons can also be found locally at Maui North and Lake Cham-
plain Kiteboarding in Plattsburgh, N.Y., and True Wind Kiteboarding in Burlington, Vt. 

Kiteboard on the Adirondack Coast



Windsurfers stand on a board with an attached 
sail controlled by a hand-held bar. It’s like sailing a 
boat. Kiteboarding requires a bridle that attaches 
to a kite with 100-foot-long lead ropes, while the 
boards, similar to wakeboards, are smaller and al-
low the rider to be pulled by the kite to skim on 
the water. It’s like riding a horse, one that leaps 30 
feet into the air, and all that’s required for a good 
ride are sustained winds of  just 10 miles an hour.
“Both sports need lots of  practice and skills,” 
Bolduc says. “It’s all about controlling the sail/
kite to get enough power to skim on the water at 
great speed.”
    Bolduc has made a life out of  his recreation, 
spending his free time on the water, and his work 
week selling equipment at 30 Noeuds in Montreal 
and giving lessons from Canada to Cuba.
    Athletes like Bolduc faithfully follow the wind 
direction, wind speed, and other stats on websites 
such as windguru.cz, Ikitsurf, and Iwindsurf  Win-
dalert, or on various local and national radio sta-
tions. 
    According to windguru.cz, Plattsburgh City 
Beach is one of  only four kiteboarding hotspots 
in New York State monitored on windguru.cz, 
which features graphs and maps showing daily 
wind direction, speed and temperature measured 

four times daily by the National Weather Service. 
“We check marine forecasts in advance from two 
or three sources and then check when the wind 
meters at Colchester Reef  (VT), Whites Beach 
(VT) go off,” says Bolduc. “When those are on, 
the Plattsburgh one is going all out about 1 or 2 
hours later.”
    Like Bolduc, many wind chasers use wind alert 
apps on their cell phones that beep to alert them 
when and where the wind is good. 
    “It’s not rare to see people riding at 5 a.m. in 
Plattsburgh during the week,” Bolduc says. “We 
get our fix before going to work.”
    Why Plattsburgh? It’s a unique combo of  wind 
and water. Southerly breezes, rare in this part of  
the world, roar frequently along the 100-mile 
length of  Lake Champlain, and they feed perfectly 
into the city’s beach. “We go to Plattsburgh for 
the big south winds,” Bolduc says. “While others 
are indoors during big rain and snow storms, we 
are out chasing the wind.”
    The water’s fine, too. “The water is shallow 
and clean,” Bolduc says. “You can swallow two 
or three cups and not be sick the next day.” And 
the fresh water, as opposed to sea water, means  
kiteboarders don’t have to worry about washing 
their gear when they are done carving the waves. 

Finally, Bolduc adds, there’s the three-mile length 
of  white sand, and the spectacular view—“the 
most beautiful beach you can imagine on a lake.”
    As the sun begins to set and the purple-orange 
color of  the sky is reflecting off  the water, Alex 
Lachance steers his orange kite away from the ho-
rizon by tugging on the bridle and tightening the 
lines. The waves are calming and the wind is slow-
ly letting up. Alex’s board finally reaches the sand. 
He brings his kite down to rest on the beach, just 
as Bolduc and the other kiteboarders before him. 
His graceful presence offers a glimpse of  the fu-
ture of  this ancient lake. Lachance says he’s likely 
to bring friends from across the border in the 
coming years, so they can enjoy Lake Champlain 
as he does, soaring on the wind and gliding atop 
the waves. Just as Canadian geese know to follow 
their elders south for the winter, young kiteboard-
ers know to travel to Lake Champlain for the 
abundant south winds and picturesque kiteboard-
ing scene. Chances are, Lachance and his friends 
won’t be alone. 

    The first Lake Champlain Wind Festival 
is scheduled to be hosted September 2013.  
Hosted by the Adriondack Coast and the 
American Wind Surfing Tour, this is the first 
of  its kind in the North Country.
    Kristy Kennedy of  the Adirondack Coast 
visitor’s bureau says the weather in Septem-
ber is perfect for an outdoor water festival 
because of  the winds. “It’s [also] still warm 
enough for the community to support,”
    Within the past few years, kites have been 
seen poking through the trees surrounding 
the beach. “A lot of  people are driving by the 
beach and noticing the kites in the air,” Ken-
nedy says. “For the past 2-3 years, we have 
noticed the boom.” 
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Find the Plattsburgh City Beach:
4 Beach Road 

Plattsburgh, NY 12901

Wind Festival Blows into
Cumberland Bay

Lake Champlain Wind Festival 
September 28-29, 2013 

Plattsburgh City Beach

Before kiteboards were perfected, kites were first tested 
on water skis, small fishing boats, kayaks, and skate-
boards.
 
Photo by Tom Cohen

Kiteboarders Claudie Ferland and Jean Lussier lower a kite to the sand with ease.



Chasing
Waterfalls

Story and photos by Tom Cohen



wedge brook falls
    The first of the epic waterfalls scattered throughout my Waterfalls Hike, Wedge Brook Falls takes its 
beauty from the seemingly untouched landscape surrounding it. After embarking on a short climb off 
the West River Trail, the hiker arrives in a peaceful, mossy enclave. Instead of a dull roar one would ex-
pect when approaching a large waterfall, the hiker is instead greeted with a peaceful “woosh” of rush-
ing water. Gentle spray falls in a monotonous pattern, allowing the surrounding area to come alive with 
vibrant color. 
    In the fall, Wedge Brook’s moss-covered rock faces are complemented by fallen leaves that ebb and 
flow in the small pool in its wake. For a closer look, the more adventurous traveler can wander up the 
rocky face and stand amidst the steady rush of water.

To get there: Drive north on I-87 to exit 30. Turn left on Route 9 and follow it through the spaghetti intersection to Route 
73. Continue past the Giant Mountain Ridge trail head and Chapel Pond. Park in the designated lot at the Ausable 
Club off on the left. Walk 10 minutes up the road toward the Ausable Club and find the markings for the West River Trail.

Follow Do North’s photo editor, Tom Cohen, on an Adirondack trek to get a glimpse—and a 
shot—of the natural wonders at daybreak.
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    As the traveler descends down toward the riverbed of the mighty Ausable, he or she will be met with 
the distinct roar of Beaver Meadow Falls. Larger than its predecessor, this boulder-filled monolith stands 
tall and defiant in the otherwise peaceful forest. It sends strong waves of spray down into the area be-
low, making it difficult for a hiker to stand within 50 feet without getting soaked to the bone. Some may 
feel the falls are best enjoyed from a distance, so as to fully indulge themselves in the entire scene. How-
ever, those travelers that wish to cool off on a sweltering summer afternoon are encouraged to sprint 
head-first into the roaring waters. Beaver Meadow is best described as a hybrid blend of both powerful 
force and calming flow.

To get there: Continue 2.75 miles down the West River Trail from Wedge Brook Falls.be
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rainbow falls
    This destination on the “Waterfalls Hike” proves to be the most rewarding. With one-hundred-foot walls surrounding the 
gorge on either side, the hiker may feel like he/she stumbled into the bowels of Middle Earth. Although temporarily out of 
view, one will begin to notice mist from the oncoming cascade completely consume every orifice of the surrounding ravine. 
The roar, small at first, becomes deafening as you make your way over the slippery boulders and deeper into the abyss. 
    At last, the traveler researches the ultimate destination: a 150 foot monster of a waterfall descending from the heavens 
above. The peaceful, calming effect brought on by the previous cascades is instantly erased. Instead, the hiker will feel 
small and insignificant in comparison to the intense rush of water.

To get there: Continue along the West River Trail from Beaver Meadow Falls. Cross the damn at Lower Ausable Lake and follow signs for 
Rainbow Falls.
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    This particular cascade may prove a more accessible destination for the weary traveler. Instead of 
hiking deep into the untamed wilderness, the traveler may simply pull to the side of the road, wander 
lazily into the woods, and stand at the base of the meandering maze of water that is Roaring Brook 
Falls. 
    Adventure seekers are provided with numerous opportunities to scale the adjacent rock walls on 
either side of the falls. Day hikers looking for a quick respite from their journey up Giant Mountain may 
pause at the top of the falls for a stomach-churning view of the falls below. There is truly something to 
be enjoyed by all walks of life. All will agree, Roaring Brook is twisty, windy good time.

To get there: Drive north on I-87 to exit 30. Turn left on Route 9, and follow it through the spaghetti intersection to 
Route 73. Continue past the Giant Mountain Ridge trail head and Chapel Pond. Pull into the Giant Mountain/Roar-
ing Brook parking lot on the right. Bear left to reach the base of the falls.
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    Covered in a Carhartt jacket, fading blue jeans, 
and a thick beard, Sean Frey looks native to the 
Adirondacks. He sits at a mahogany bar propped 
up on two aging oak barrels and glances up to 
the final nails that complete the ceiling for a new 
building to process wine and hard cider. His sister, 
Erin, operates the cherry picker, which holds yet 
another Frey sibling, Kevin, who’s been hammer-
ing above. It is the very picture of  a farm family 
working together. Nothing clues visitors that this 

family once lived Syosset, N.Y., a suburban ham-
let fewer than four miles from the Long Island 
Sound. The family now own and operate Elf ’s 
Farm Winery and Cider Mill in Plattsburgh, NY. 
What was once supposed to a hobby for their 
father, Tom Frey, in his retirement years has de-
veloped into something greater—a thriving small 
business at the heart of  an industry once deemed 
impossible in this area.  
    A decade ago, cultivating wine grapes along 

the Adirondack Coast was an inconceivable 
dream. That is no longer the case. As defiant as 
the vines they now grow, family operated wineries 
are sprouting across the North Country, often in 
tandem with already successful cider mills. 
    At the center of  this movement is Elf ’s Farm 
and the Frey family, which built a business, 
watched it burn to the ground in a 2011 fire, and 
rebuilt it better than before. The family has helped 
push an entire industry past its former limits. 
    Tom Frey is a visionary. The 2,400-square foot 
processing room in which his children stand is 
evidence of  this. In Syosset, he owned an insur-
ance company. For years, though, he set his sights 
on retiring in the Adirondacks. He fell in love with 
the fresh air and clean water while visiting his 
brother-in-law, Olympic bobsledder John Proc-
tor, in Plattsburgh. Proctor and Frey frequently 
explored the depths of  Lake Champlain on scuba 
trips. 
    Later on, when Tom and his wife Diane decided 
it was time, he sold his downstate business. After 
finding a home on the lake in Grand Isle, Vt. and 
a site for a business in Plattsbugh, Tom and Diane 
moved in 2004. Tom planned to occupy his time 
making cider and began putting the parts in place. 
    The family refurbished the old apartment build-
ing  on their acre-and-a-half  property on Route 9 
into a tasting room, then erected a small process-
ing room.
    Supplied by local apple orchards such as Cha-
zy’s and Rulf ’s, Frey learned to make non-alco-
holic cider. By 2006, Elf ’s Farm, named for Erin 
L. Frey’s initials, was up and running. The next 
year, he acquired a liquor license and made the 
first hard cider.
    Tom and his family looked for opportunities of  
growth. They expanded their repertoire of  ciders 

Grape
Expectations

The Frey family pushes through adversity to cultivate the North Country’s 
sprouting wine industry

Story by Jonathan Schmitt
Photos by James Heffron

and—at the behest of  Diane and the kids—wine. 
Producing wine just south of  the 44th parallel  in 
North America isn’t easy. Less than 20 years ago, 
it was not even an option. 
     Vitis vinifera, the common grape used in wines, 
is native to the Mediterranean and has no chance 
of  surviving even a mild North Country winter. 
The thought of  wine cultivation in the area was 
absurd, but the U.S. Department of  Agriculture 
Specialty Crop Research Initiative was working on 
ways to develop new varieties that could survive 
cold climates, and launched the Northern Grapes 
Project.
    The project funds extensive research focus-
ing on cold-climate grapes, and the Freys eagerly 
took part, collaborating with researchers at Cor-
nell University and the University of  Minnesota. 
After repeated plantings and trial and error, Elf ’s 
vines can now withstand temperatures as low as 
-35 degrees Fahrenheit. The short growing season 
results in more acidic grapes, which require differ-
ent fermentation times than their Mediterranean 
cousins. 
    The Freys produced their first wine in 2007 and 

sent the first five varities they made to the Finger 
Lakes Wine Festival that year. They hauled home 
a truck full of  accolades. Their Appleatian Trail 
was the unanimous winner and took home double 
gold for apple wines in the festival. Elf ’s Lady Di, 
named after Tom’s wife, won a gold medal as well, 
and both the Cayuga White and Honey Pear wines 
received bronze medals in non-grape wines. The 
Finger Lakes Competition whet the Freys’  appe-
tite, so they entered the Minnesota Cold Climate 
Competition in 2009. The result was gold for the 
Lady Di and Appleatian Trail.  
    Elf ’s spring cider is still its most popular prod-
uct, but the Freys constantly innovate. Sean and 
Kevin took a trip to Kentucky in 2012 and col-
lected recently used bourbon barrels at a coo-
perage. Nine months later, Elf ’s bourbon cider 
was born. During fermentation, the remaining 
bourbon soaked into the oak barrels is extract-
ed and is present in each sip. The rich vanilla of  
the bourbon first dominates the flavor, and then 
sweet cider swiftly takes command. They named 
the beverage “Two Heros’” to recognize Gen-
eral Alexander Macomb and Master Commander 

Thomas Macdonough, Medal of  Honor winners 
for their valor in the 1814 Battle of  Plattsburgh, 
the decisive battle in the War of  1812. It is entirely 
appropriate, because the Freys know quite a bit 
about battling back.
    Violent winter winds screech past the new pro-
cessing facility’s metal door as Tom steps in, but 
the sound halts abruptly when the door swings 
shut behind him. He looks around at his family’s 
handiwork, which is far different from the old ho-
tel. It is not the renovated hotel but an undeniable 
upgrade. The 25-foot cathedral ceiling can hold 
larger fermentation vessels and prevents tempera-
ture variation. A smile emerges amid Tom’s grey-
ing beard when he settles down to talk about how 
he got to this point, a thriving business in a beau-
tiful new building, from Aug. 30, 2011, when the 
entire operation burned to the ground. 
    “I use to sit in an office or go see clients,” Tom 
says, referring to his days in the insurance busi-
ness. “Now I talk to vines, and I make wine.”
    Not only is his product different; so is the cli-
entele. “Paying insurance is a necessary evil. Who 
doesn’t like coming in here and tasting wine or 
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Top: Wines featured on the Adirondack Coast Wune Trail are made from cold-weather grapes.  They combine high 
sugar content, full flavors, and a crisp acidity. Bottom Right: The Frey’s hold up glasses of  award-winning wine (from 
left: Kevin, Erin, and Sean).



cider? Everyone is in a good mood.”   
      Frey’s mood only changes when asked to recall 
the fire of  2011. The family was across the lake at 
their Vermont home when their phones simulta-
neously began to ring. The mill was on fire. 
    “They said it was electrical,” says Tom. His 
eyes focus on the floor. More time passes between 
each brief  sentence.
    A small spark quickly turned the cider mill to 
an inferno. By the time the fire department and 
the Frey’s arrived, it was little more than a pile of  
rubble. Fire retardant insulation melted and metal 
beneath was violently distorted. The equipment 
and wine were destroyed. Nothing aside from 
eight wine barrels and a charred front door could 
be salvaged. The Frey’s had to debate whether re-
building was worth the effort—or even possible. 
But the father saw his children’s interest in con-
tinuing the business. They made a plan and stuck 
to it.
    With the aid of  insurance—yes, the former 
insurer had a policy—and a grant from the town, 
construction began on a new building. 
     The Freys looked not only to rebuild but to ex-
pand. The remnants of  the old processing room 
were reconstructed into a store and tasting room. 
In the new processing building, the eight barrels 
that survived the blaze rest against the mighty 
wall, still coated in permanent soot. Like the re-
mounted front door, with its charred planks, the 
barrels are a reminder of  what happened then, 

and what’s happened since.
    By rebuilding, the Freys haven’t  just helped 
themselves; they have inspired the entire local in-
dustry. 
    “Grape growing and wine making has a big 
future in this area,” says Sean Frey. “It will be a 
great thing for the North Country.”
      The rebuilt mill is a small representation of  the 
Freys’ role in the wine business. 
    Tom Frey is a leading force behind the de-
veloping Adirondack Coast Wine Trail—the goal 
of  which is to link the many wineries that pepper 
Lake Champlain’s coast and increase the public’s 
knowledge of  them.
    “The hope is to tie into the wine trails that 
come out of  Vermont and into Canada,” says 
New York State Assemblywoman Janet Duprey, 
who, along with her senate colleague Betty Little, 
has sponsored a bill to make the trail a reality. “It 
would be a natural progression to have one here 
in the North Coutry.”
    The work that lies in establishing the wine trail 
is immense. The state legislative process is not al-
ways a model of  swift efficiency. But the Freys 
and other local vintners show no signs of  stag-
nancy, and they are pushing the industry on other 
fronts. 
     One example: The Adirondack Coast Wine, Ci-
der and Food Festival, the first edition of  which, 
on Columbus Day 2012, treated visitors to music, 
food and wine. Lots of  wine. Five wineries of-

fered tastings, and more than 700 people, double 
the expected number, attended the event. This 
year’s gathering, slated for Oct. 12, 2013 at Platts-
burgh’s Crete Center, is expected to be far bigger.
    The alcoholic-beverage business along north-
ern New York’s Route 9 is nothing new, of  
course. During Prohibition, bootleggers ran so 
much liquor into the U.S. from Canada that the 
highway became known as “The Rum Trail” and 
“The Whiskey Road.” But the Freys and their col-
leagues in the wine and cider industry are making 
a new sort of  history, one that’s legal, legitimate 
and tasty—but as tough as any rum-runner ever 
was.
    Elf ’s is all the way back, with their new process-
ing building, tasting area, and store just a part of  
an expanding business. The Freys will soon pro-
duce brandy, beer and offer home brewing kits. 
The family’s progress in the past 10 years cannot 
be translated into words. The only way to under-
stand Elf ’s Farm is by visiting, watching them 
work together, chatting with them a bit, and sam-
pling their wares. 
    Tom Frey’s vision is now further along than he 
ever hoped. Elf ’s Farm is no hobby. As Tom puts 
it, “It’s a next-generation thing.”

Find ELFS Farm Winery & Cider Mill:
7411 State Route 9 

Plattsburgh, NY 12901
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The Adirondack Coast Wine Trail is a 33-mile trail that connects seven local wineries. North Country wine is often said to have a unique taste because of  
the variety of  grapes used. Hybrids of  European and American species, these grapes are able to withstand the cooler weather of  the North Country, and 
most have only been around for about 15 years.

Stone House Vineyard 
73 Blair Road
Mooers, NY 12958 
(518) 493.59711

2
3
4

Amazing Grace Vineyard 
9839 State Route 9
Chazy, NY 12921 
(518) 215.4044

Vesco Ridge Vineyards 
167 Stratton Hill Road
West Chazy, NY 12992 
(518) 846.8544

ELFS Farm Winery 
7411 State Route 9
Plattsburgh, NY 12901 
(518) 563.2750

5
6
7

The Champlain Wine Co. 
8 City Hall Place
Plattsburgh, NY 12901 
(518) 564.0064

Everett Orchards 
1945 Military Turnpike
Plattsburgh, NY 12901 
(518) 563.2438

Hid-In-Pines Vineyard 
456 Soper Street
Morrisonville, NY 12962 
(518) 643.0006

     Local North Country vendors all in one 
place?  Welcome to the Adirondack Coast 
Wine, Cider, and Food Festival.
     Because of  its success 2012, the festival has 
been brought back and is scheduled to return 
October 2013.  
    The event, allowing local businesses to 
present their products, also provides an op-
portunity for visitors and shoppers to explore 
Adirondack-made fare.
    This year’s festival  is expected  to  be even 
larger than  last  year’s,  when  more than 700 
people attended.  

Photo © Adirondack Coast Tourism Bureau

Local Products in  
One Place

Adirondack Coast Wine, Cider, and  
Food Festival

11 a.m. to 8 p.m. 
October 12, 2013 

Crete Civic Center 
Plattsburgh, NY 12901
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At Point Au Roche State Park in Plattsburgh, N.Y., visitors 
can enjoy a sandy beach, nature trails, and picnic facilities 
while taking in the gorgeous view. 
 
Photo by Tom Cohen




