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Dear Club Members,

There has been so much change over the past couple of years, with adding the Wine and Beer Garden, our
new patio and expanded kitchen, increasing our seating to 120 seats, adding table service, and finishing the
Loft. However, the most exciting thing that has happened is the launching of The Loft Listening Room Series.

Ken, Chuck, and | began imagining this over five years ago. It's hard to believe we finally got here. Many of you
have been on this journey with us since before these changes. Some are just getting on board. We hope you
will be just as excited about The Loft as we are.

We founded a winery out of our love for wine and a restaurant out of our love of food. We now getto explore
our passion for music, and we look forward to sharing it with you.

Every Thursday since May 2022, we have had some of the most talented musicians in New England take our
stage and share their beautiful music with us. Some of you have had the chance to visit The Loft and share in
that experience. We hope those who have yet to experience it will get the opportunity soon.

We opened a winery out of our passion for wine and a restaurant out of our passion for food. We now get to
explore our passion for music with you. For that reason, we dedicate this release to The Loft. Thank you for
taking this ride with us.

Sincerely,

Bob, Ken, and Chuck



Hermit Woods

2019 Lake House White
Winemaker: Ken Hardcastle | 146 Cases Produced - 12.5 Alc By Vol.

A Story in Every Bottle
Fine Chardonnay from Burgundy is one of my favorite wine types. | love the bright,
fresh peach, melon, citrusy aromatics, delicate yet bold mouth-filling flavors, great
weight, prominent acidity, and long finish. Our Lake House White approaches
those characteristics, but with its own unique herbal aromatics and flavors
because it is not made with grapes at all. This special vintage includes about one-
third of the wine aged in French Oak barrels for greater depth and structure.

Wine Notes
Thiswineisa blend of four local ingredients, each contributing key components HERMIT
to the resulting harmony: peaches, quince, rosehips, and rhubarb. Itisa complex
wine with great aging potential.

WooDs

Pairing Suggestions
Enjoy on its own or with anything with you would pair a fine chardonnay with,
such as quiche, cheese, white fish, and creamy soups.

Farmers Notes
The peaches and quince come from local farms; the rosehips are harvested from three local patches and along a shoreline drive in Rye
Beach, NH; and the rhubarb (including some wonderful heirloom Whitney rhubarb) is from my garden and some friends gardens.

Vinification
All the ingredients are combined with a small amount of water and undergo a cold soak maceration for greater aroma, fruit, and tannin
extraction. After some initial fermentation by the natural yeast on the peaches, an excellent white burgundy yeast, Lalvin CY3079, is
added to the primary fermentation of fourteen days, reaching a peak temperature of 65F. No pressing occurs, to utilize only the gentle
free run fraction, then the wine undergoes secondary fermentation in stainless steel. Throughout fermentation and well into elevage,
oak spirals (light toast French) are suspended in the wine for wood tannins, flavors, and enhanced structure. One-third of the wine is
aged separately in French Oak barrels, and then recombined with the portion aged in stainless steel. The wine is kept on the fine lees
(dead yeast), a sur lie technique to soften and enhance the wine. The wine is then gravity racked a few times during elevage and then
filtered prior to bottling. pH 3.49 RS0% ABV 12.5
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Hermit Woods

WINE TECH NOTES

@ 2018 Elderberry
Winemaker: Ken Hardcastle | 103 Cases Produced - 13.5 Alc By Vol.

A Story in Every Bottle
This fantastic fruit grows wild all over New England and there is even a song about elderberry wine, so we
had to make such awine! As you may know, our Hermitage wine is made of a blend of separate wines,
including elderberry and blueberry. As we never know what proportions of these wines will be needed
to make the optimal Hermitage, we always plan to have some left over elderberry and blueberry wines.
We then blend the remaining wines to find the best ratio for a dark, rich, dry red wine.

Wine Notes
Ablend of two dark berries: mostly elderberry and blueberry. As with many of the great wines of the
world, the wines are vinified and aged separately, then blended before bottling. This is done because
different grapes and berries become ripe at different times, and we follow this practice to give us full
control over the final blend.

Pairing Suggestions
Enjoy on its own, or with anything you would pair a fine syrah or red Rhone blend with, such as hearty
meat dishes. | like the rich earthy character of this wine with venison.

Farmers Notes
Our elderberries come from Dixieland Farm, an organic grower in Arkansas. The blueberries come from
Merrill's Wild Blueberries, a three generation family blueberry harvester in Ellsworth, Maine. Todd
Merrill works closely with us to ensure we use only the finest quality berries, harvested at maximum
ripeness. Our blueberries are the wild berries that grow close to the ground across much of Downeast
Maine; the smaller berries provide us with a concentrated flavor and higher skin-to-juice ratio in order to
equip our wines with the soft tannins we enjoy.

Vinification
Two wines are first separately crafted and then later combined in a specific ratio. The blueberries are
fermented with Lalvin GRE and BRL97 yeast (Rhone strains), and the elderberries with Lalvin Rhone 2056
and AMH. Both wines undergo secondary fermentation in stainless steel tanks for a few weeks, and then
an extended elevage in French oak barrels. Each wine is gravity-racked a few times during elevage; no
fining or filtering occurs.

pH3.6 RS0% ABV13.5
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Hermit Woods

WINE TECH NOTES

@ 2018 Hermitage
Winemaker: Ken Hardcastle | 142 Cases Produced - 13.5 Alc By Vol.

A Story in Every Bottle
In France, there is a famous hill on the east bank of the Rhone which is the birthplace of the Syrah grape.
Itis named Hermitage in memory of the knight "Henri Gaspard de Sterimberg”, who decided, upon his
return from the Albigenisan Crusades, to live as a hermit on the hill granted to him by Anne of Castille,
the Queen of Spain. He replanted the vineyard that would first become known as Ermitage, and then
Hermitage. We too have history with a different hermit, Joseph Plummer, who lived back in the 1800s
near where our winery originated in 2010. As enthusiasts of Syrah and all wines of the Rhone, it is
wonderful to produce a wine from the fruit that grows right around here, and that is reminiscent of the
Syrah wines of France's Hermitage. Also, our federal government amazingly granted us permission to
label the wine "Hermitage"!

Wine Notes
Ablend of four dark berry wines: blackberry, elderberry, blackcurrant, and blueberry. As with many
of the great wines of the world, the four wines are vinified and aged separately, then blended before
bottling. This is done because different grapes and berries become ripe at different times, and we follow
this practice to give us full control over the final blend.

Pairing Suggestions
Enjoy on its own, or with anything you would pair a fine syrah or red Rhone blend with, such as hearty
meat dishes and rich cheeses.
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Farmers Notes
We source our blackberries from commercial growers in NJ. The elderberries come from Dixieland
Farm, an organic grower in Arkansas. The blackcurrants come from a best-practices grower in New York.
The blueberries come from Merrill's Wild Blueberries, a three generation family blueberry harvester
in Ellsworth, Maine. Todd Merrill works closely with us to ensure we use only the finest quality berries,
harvested at maximum ripeness.

Vinification
Hermitage
Four separate wines were crafted, and then later combined in a specific ratio. The blackberry wine was Blackberry-Blueberry-
fermented with Lalvin D254 yeast, a strain originally captured from a Rhone ferment of Syrah grapes. - Elderberry Wine
The blueberries and blackcurrants were fermented with Lalvin GRE yeast (also a Rhone strain), and the 1EAn AL L

elderberries with Lalvin Rhone 2056. Each of the wines underwent secondary fermentation in stainless
steel tanks for a few weeks, and then extended elevage in French oak barrels. Each wine was gravity-racked a few times during
elevage; no fining or filtering occurred. The final blend ratio was achieved through many bench trials.

pH3.54 RS0% ABV13.5
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Hermit Woods

WINE TECH NOTES

@ 2021 Strawberry Rhubarb

Winemaker: Ken Hardcastle | 253 Cases Produced - 12.7 Alc By Vol.

A Story in Every Bottle
This is a classic New England combination of a fruit and a vegetable that both grow so well here and ripen
around the same time. With our focus on local ingredients, it was a no brainer to combine these two
and make wine out of them. Fora more complex flavor profile and better color, we also add a few wild
blueberries to the mix. Because this wine has grown to be one of our most popular wines, we struggle
each year to make enough. Once again, we make sure to have enough to share with all of our club
members. Enjoy!

Wine Notes

Afruit-forward, complex, rose-like wine of easy drinking character, yet surprisingly complex. Drink 2022-
2024.

Pairing Suggestions
Enjoy chilled on its own or with just about any food. Especially delightful on warm summer days with
lighter, summertime fare, such as soft cheese and fresh fruit or a summer salad.

Farmers Notes
The strawberries for this batch come from two local sources, a grower in NH and one in MA. The rhubarb
comes from a few local sources, including my neighbors backyard, and includes a special heirloom
variety called Whitney. Our blueberries come from Merrill's Wild Blueberries in Ellsworth, Maine; a three
generation family wild blueberry harvester. Todd Merrill works closely with us to ensure we use only the
finest quality berries, harvested at maximum ripeness.
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Vinification
This, like many of our wines, is quite complicated to produce. Ripe berries are hand sorted and mostly
destemmed. The natural wild yeast on the fruit initiates the fermentation. This approach was inspired
by our trip to California wine country in the summer of '18, where we met the famed winemaker
Gideon Beinstock, who strongly encouraged us to use the wild, autochthonous yeast. Fermentation is
completed with a special strain of yeast, Lalvin DV-10, which is well known for clean fermentations that Strawberry Rhubarb
 Strawbarries, Bluok

respect varietal character. Bench trials led to the addition of 30 g/L sugar for balance. pH3.21 RS 3% Blucberries,
ABV 12.7 S W
12.7% ALG/VOL 750mi
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Hermit Woods

WINE TECH NOTES

@ 2020 Deep Blue
Winemaker: Ken Hardcastle | 219 Cases Produced - 17.7 Alc By Vol.

A Story in Every Bottle
Many years ago, while researching historic cider making in New England, | came across the description
of ‘apple jack.” This is a hard cider concentrated by freezing: put 6% ABV hard cider into a barrel, leave it
outside during the freezing month of January, and a thick layer of ice forms on the inside of the barrel,
concentrating the alcohol and flavor. Reading this, | decided to ‘jack' our Petite Blue blueberry wine. The
result was a highly concentrated, higher alcohol, intense and very delicious blueberry wine with port-like
characteristics. Unfortunately, we were not legally able to commercially produce a wine this way because
thisis a cryogenic distillation process, not strictly a fermentation. Fortunately, we realized that instead
of adding water to make Petite Blue and then removing it by freezing, we can make Deep Blue, legally,
by not adding any water. To increase the alcohol, sugar is added during fermentation and is converted by
the yeast. The result is similar (and legal for our winery to produce!).

Wine Notes
A fruit forward, ruby port-like wine with deep rich flavors and engaging aromas. Drink 2022-2032.

Pairing Suggestions
Enjoy lightly chilled with dessert, such as chocolate, cheesecake, or blueberry pie with vanilla ice cream.

Farmers Notes
Our blueberries come from Merrill's Wild Blueberries in Ellsworth, Maine; a three generation family wild
blueberry harvester. Todd Merrill works closely with us to ensure we use only the finest quality berries,
harvested at maximum ripeness. Our blueberries are the wild berries that grow close to the ground
across much of Downeast Maine; the smaller berries provide us with a concentrated flavor and higher
skin-to-juice ratio which give our wines the soft tannins we enjoy. 2020 was an exceptional year for
the wild blueberry harvest, achieving very high natural sugar levels and rich complex flavors: ideal for
winemaking.
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Vinification
To preserve flavor, the little wild blueberries are carefully cleaned and then deep frozen at the Merrill Deep Blue
Facility. So when we receive them, they need to thaw, which results in a nice slow cold extraction of the Blueberry Wine

fruit flavors and nutrients. In fact, many grape wines start by cooling the fresh grapes so that they can go
through such a 'cold soak’ prior to fermentation for better fruit flavors. Once fully thawed, Lalvin D254
yeast is used to ferment the berries, as well as added sugar for greater alcohol. This wine is not filtered.
pH3.22 RS3.25% ABV17.7

17.7% ALCIVOL 375m
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Hermit Woods

WINE TECH NOTES

@ 22021 Northern Berry Red

Winemaker: Ken Hardcastle | 132 Cases Produced - 13 Alc By Vol.

A Story in Every Bottle
While researching local sources of strawberries, we met Ben at Wayside Farm and Great Northern
Berries. Ben not only grows beautiful strawberries, he also introduced us to the honeyberry (or haskap),
a fantastic fruit of a certain honeysuckle plant.. These berries are typically deep purple-blue in color;
oblong, barrel, or flattened bullet in shape; and contain high levels of antioxidants and vitamin C. There
are many varieties, with names like Aurora, Keiko, Taka, and Blue Forest. Although we have produced a
Honeyberry Wine from these berries for many years, this is the second vintage where we have enough
toinclude itin our club release... and this is our best vintage yet! It is quite advanced over previous
vintages, and itincludes blueberries and honey. Enjoy!

Wine Notes
A complex, tangy, deeply colored wine comprised mostly of honeyberries, but also including some wild
blueberries and local wildflower honey. | often think of this as a combination of the characteristics found
in our Petite Blue blueberry wine and our Heirloom Crabapple wine. Drink 2022-2024+.

Pairing Suggestions
Enjoy this wine lightly chilled on its own, with robust cheeses; with a caramelized garlic, spinach and
cheddar tart; or with leeks au gratin.

Farmers Notes
The honeyberries, which come from Great Northern Berries in North Sandwich, NH, are a blend of
varieties and include a good percentage of Aurora, which has the most ‘wine-like' character. The wild
blueberries are from Merrill's blueberry farms in Ellsworth, Maine; a three generation family wild
blueberry harvester. Todd Merrill works closely with us to ensure we use only the finest quality berries,
harvested at maximum ripeness. The wildflower raw honey is from local Hall Apiaries.
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Vinification

For the first vintage of this wine in 2020, three separate wines are made and then combined. This

allowed for more detailed insights into the various fermentation combinations and gave greater control Northern Berry Red
over the final blend. For this 2021 vintage, with knowledge on the best combination of materials, we Honeyberry-Blusberry
co-fermented all the components to get better integration and benefits from cofactors. The blend of A e

. . 13% ALCG/VOL T50ml
honeyberries, blueberries and honey captures the best of each and creates a very complex honeyberry-

blueberry-honey wine. The blend was sterile filtered and 23.75 g/L of sugar was added before bottling
for balance.

pH3.45 RS2.4% ABV13
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Music has played an essential part of my
life for as long as | can remember, from
vague memories of attending the Bean
Blossom Festival with my family ata young
age to listening to my dad's reel-to-reel
recordings of his favorite tunes. As | grew
up, I recall repeatedly playing several
albums from my dad's record collection.
They included Fleetwood Mac, Carole
King, The Beatles, and others. Hearing
these albums today brings back such fond
memories of my childhood years.

It could be said that Bluegrass music had
the earliest and most impactful influence
on my love of music. So much so that |
took up the fiddle in my teens. | did this as
much to play the fiddle as to participate in
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HERMIT WOODS

THE STORY BEHIND THE LOFT @

T

the jam sessions that are always so popular
during bluegrass festivals. Unfortunately,
the only instruction | received was in
classical violin, something | had little
interest in at the time. This resulted in a
rather abrupt end to my musical career.

Like many teenagers growing up, | began
to develop a taste for the popular music
of my youth. Although | always remained
a fan of my dad's music, | am not sure he
was a fan of some of my new choices. | still
remember my first three eight-track tapes.
Yes, you heard that right. They were Ted
Nugent's Cat Scratch Fever, Led Zeppelin
I1l, and Led Zeppelin IV. My interest in Ted
Nugent was short-lived, but Led Zeppelin
holds a strong influence on me to this day.

Another significant
musical influence
was in my first year
of college when | saw
Matt "Guitar” Murphy
atToad's Place in New
Haven, Connecticut.

| remember getting
there early enough

to geta spot up front
at center stage. | will
never forget watching
Matt play his guitar,
justa few feet in front

of me, in a manner that seemed as if no
one else was in the room. His eyes were
closed, and he appeared to be in a trance.
|, too, felt as if there was no one else in
the room during those few mesmerizing
moments. It felt like a spiritual experience
and one | will never forget.

When my education caused me to

switch coasts, | discovered an even more
comprehensive array of musical styles
and genres, further broadening my
exposure and taste for music. | attended
the California Institute of the Arts, a school
that attracted students from around the
world. | encountered styles and genres of
music | had never heard before, including
jazz, new age, funk, world music, and
experimental. You name it, and my peers
were enjoying it.
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THE STORY BEHIND THE LOFT @

Shortly after arriving in CA, | had the
opportunity to renta room in a home
shared by several international students.
Growing up in the small town of Scituate,
RI- one of the least culturally diverse
towns - | learned so much from my new
companions. One of them, Evandro, was
born and raised in Brazil and was a few
years older than me. He was hip, savvy,
and exotic. He introduced me to Brazilian
music, among other things. Every day

he would play one of his many records,
filling the house with new and enchanting
sounds and singing and dancing around
the living room. It was beautiful music, the
likes of which I had never heard.

Evandro played more often than any

other, "The Girl
From Ipanema,”
performed by
Stan Getz and
composed by
Antonio Carlos
Jobim. This new
sound so moved
me that | couldn't
get enough.
Apparently,
Evandro couldn't
either.

Oddly enough,
being young and filling my
head with so many new things, |
neglected to note all the new music
| was learning. I soon moved out
and fell out of touch with Evandro,
completely forgetting the artists
that moved me so many times
while living there. | spent the next
ten years trying to find the exact
song that Evandro played so many
times. It remains today one of my
all-time favorite songs and albums.

To the more culturally and
musically informed, it is widely known that
"The Girl from Ipanema” is one of the most
recorded songs in the world. It was not
that | couldn't find versions of that song.

| did, many. However, it was the version
performed by Stan
Getz that so moved
me. Eventually, of
course, | found it.

Evandro also
introduced me

to Gato Barbieri,
another well-known
Brazilian artist. There
isn't a celebratory
dinner at my home
with my wife that is
not at least in part

celebrated with music by this artist.

Again, to the enlightened, Stan Getz,
Carlos Jobim, and Gato Barbieri are some
of the most celebrated and respected
musicians of the time. However, to

my young and culturally starved ears,
they were musical gods, expanding my
understanding of the world around me in
ways that changed me forever.

My college years were by far the most
musically diverse. However, in the years
that followed, my life was filled with many
discoveries and adventures, and music

became a minor part of my experience.
It's not that my music appreciation waned.
It's just that so many other things drew my
attention.
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THE STORY BEHIND THE LOFT @

It wasn't until years later that | would rekin- ~ never understood before. sampling our favorite alcoholic beverages.

dle my appreciation for musicin an entire- . _ Think Maxell Tape ad, only with the three

ly new way. | have had the good fortune to By the time | was in my 40.5’ I.had devel-. of us.

become close friends with some fantastic oped an enormous apprediation for music,

musicians who have influenced me for all styles and genres, and the people Living part-time in New York City, Chuck

decades. Of note are two local musicians, who create it. However, like wine, music introduced me to some of the coolest jazz

offers continuous learning and growing clubs in the city, further broadening my

opportunities. My interestin all things jazz. Together with
friend and now Ken, we visited the Smoke Jazz & Supper
business partner,Ken  Club and Minton's Jazz Club and spent
Hardcastle, helped many hours watching virtual performances
further my growth at Smalls Jazz Club.

and understanding
of music. In addition,
Ken was a true audio-
phile, adding to his
many interests and
influences on me.

As Ken, Chuck, and I explored our passion
for wine, we eventually founded Hermit
Woods Winery. During the early years, we
worked into the wee hours of the morning,
making our first batches of wine together.
Accompanying us during these long nights

Ken introduced were our favorite tunes cranked to levels

me to a whole new probably not healthy to our ears and in-
Don Severance and Paul Luff. Through my  coljection of music and artists | had either  deed not good for my marriage, consider-
friendship with these two artists, | began not heard of before or taken the time to ing my wife was a school teacher.

understa.nding the musicians themselves appreciate. On
and music from the performer's side of the - ¢,y occasions,

equation. Ken, Chuck, and
I would position
ourselves on
Ken's couch
directly in front
of his specially
designed stereo
and turntable

| have been a big fan of Paul and Don for
nearly thirty years, and they introduced me
to dozens of other local artists. Don and
Paul regularly performed at our annual 4th
of July parties for almost fifteen years with
many of those artists. | have heard them
perform together and in collaboration

with others hundreds of times over the apd work Fhrough
years. Don and Paul helped me appreciate his collection of
albums while

the artists behind the music in ways | had
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THE STORY BEHIND THE LOFT @

Although music played a massive role in
the process, we had not yet considered it

a part of the wine experience as it is today.
However, as the years went on and our win-
ery grew in size and popularity, we began
to include music in the wine experience in
a more formal way.

Around the time we opened Hermit
Woods, | discovered a new venue in Laco-
nia, Pitman's Freight Room. Every Thursday
evening, you could pay $10 and bring your
own food and beverages and spend the
evening listening to some of the most fan-
tastic jazz, folk, and world music | had ever
had the chance to hear live. Adding to the
joy was that the performance took place in
a listening room environment, a term | was
unfamiliar with at the time. During every

festival at Steele Hill, next door to where
our winery began on Taylor Rd.

Unfortunately, for several reasons, the
jazz series eventually ended its two-year
run, and with Hermit Woods moving

to Meredith, the festival planning also
ended. However, my friendship with Jon
and my love of the listening room concept
continued.

Around 2017, Ken, Chuck, and | began to
imagine what we might do with the unfin-
ished space on our third floor. Until then, it
was the remnants of an 80's law office that
we used for storage and an occasional ping
pong or fooshall game. It didn't take long
for us to decide. We shared a passion for

performance, the audience was asked to
remain quiet.

This experience allowed me to appreciate
music and the artists behind it in ways |
had not before. | was hooked. So much

so that I introduced myself to the orga-
nizer of the shows, Jonathan Lorentz, and
expressed my interestin doing what |
could to help ensure the continued success
of the venue and the experience. Jon and
[ hit it off instantly. With my photography,
advertising, and marketing background, |
began to offer Jon any time | could afford
to help him get the word out about this
new venue.

Jonand | began meeting regularly. Ken,
Chuck, and I attended as many shows as
we could find the
time for, and we
ultimately began
offering wine
tasting during the
shows after they
eventually moved
to the Margate
Resort. We got
so excited about
the possibilities
that we initiated
a discussion with
Steele Hill Resort
about putting on
anannual jazz

wine, so we started a winery. We enjoyed
fine food and beer, so we added a restau-
rant. We all shared a passion for music, so
now we needed a music venue. The Loft
was born.

| immediately reached out to Jon and, with
his help, began creating our own version of
a listening room. Over the next few years,
Jon and | spent many hours imagining
what the space would look like, the sound
and lighting necessary to support it, and
who would perform there.

hermitwoods.com | 72 Main Street, Meredith, NH | 603.253.7968



THE STORY BEHIND THE LOFT @ HERMIT WOODS

We worked with Meredith Village Savings
Bank and Belknap Economic Development
to generate the funding necessary to
realize our dream. In 2019, we signed a
contract with Clason Remodeling to see
our vision through. Work began in early
2020, just before the pandemic. We dealt
with setbacks related to the pandemic,
other unforeseen challenges, and worker
shortages for a long and arduous year,
completing the process in May of 2021.

During this time, we began exploring the
furnishings, sound, lighting, and, most

of all, deciding what piano would find its
new home in the Loft. Jon reached out to
many of the players he worked with over
the years for recommendations, and the

overwhelming response was the Yamaha
C3. With that in mind, Jon recruited Tom

Robinson, an accomplished keyboard play-

erin the area, and in October of 2019, the
three of us headed down to Darrel's Music
Hall, NH's largest piano store.

With Adam Darrel's guidance, we spent
the better part of the day playing through
Adam'’s vast collection of pianos. With Tom
and Jon playing dueling pianos and Adam
and | listening, one by one, we worked our
way through every piano on the showroom
floorand some that hadn't made the
showroom yet. Ultimately we settled on

a 1991 Yamaha C3 that a concert pianist
had just traded in for an upgrade. Darrel's
Music Hall's talented team had completely
refurbished the piano and made it as good
as new. We put a deposit down that day.

The recommendations and the time spent

seeking the right piano was one of the
earliest and best decisions we could have
made for our new space, as every pianist
who has played it has commented on what
an outstanding instrument it is. Further-
more, we have pianists from all over New
England who have heard about what a fine
piano we have and are seeking to perform
at our venue for that reason alone.

We worked with John Corretto of WHB
Concertand Production Services, LLC,

to help us with our sound and lighting.
Through John's guidance and craftsman-
ship, we spared no expense, ensuring that

our venue would do justice to all the future
performers that will take our stage. John
hooked us up with a Meyer Sound system
and a wide array of stage lights designed
to make our performers look their best on
stage.

Finally, in the year leading up to the
opening of our Listening room, Chris
Mega, the Executive Director of the Lakes
Region Symphony and one of our regular
piano players in the Loft, agreed to join
us in the planning and organizing of

our Listening Room Series. With Chris's
impeccable attention to detail and ear for
quality sound, Chris quickly made himself
invaluable in the planning and organizing
our new venue.
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THE STORY BEHIND THE LOFT @

musical journey expands,

so will our venue. We hope
to grow The Loft into one of
the premier performance
centers in New England.

We strive to be an "artist's
venue” where performers
have the unique opportunity
to connect with their
audience in extraordinary
ways. We also hope to create
an environment where
musicians and
audiences alike can come to
learn and appreciate music
as Ken, Chuck, and | have
throughout our lives.
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In May of 2022, we hosted the first of
our Listening Room Series with Wangari
Fahari and have filled the room with
fantastic music every Thursday since. We
have had the pleasure of hosting some of
New England and beyond's most talented ~ With your support and
musicians. Again, with Chris Mega at my the help of music lovers
side attending to the myriad of details worldwide, we hope to
associated with every performance, every ~ continue bringing beautiful
show has gone off without a hitch. All our music to your ears for the
anxieties about whether our new room rest of our lives.

would be well suited as an acoustic space
were quickly relieved as performer after
performer raved about the space and its
acoustic qualities.

Thank you!

In addition to our Listening Room Series,
our piano is played every Friday and
Saturday by talented pianists from around
New England. As your interest in our
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THE STORY BEHIND THE LOFT @

The following artists, many of whom are pictured on the
pages of this story, are listed below.

Wangari Fahari
Daniela Schichter Trio
The Ballroom Thieves Duo
Fred Haas Trio Featuring Sabrina Brown
An Evening with Yamica Peterson
Yoron Israel Trio
Tribute to Clark Terry featuring the Chris Humphrey
Quartet
Tim Ray Trio
The Beling / Sakash Quartet
Heather Pierson Trio
Craig Jaster Quartet
Rich Greenblatt Quartet
David Thorne Scott Quartet
The Honey Bees Band
An Evening with Mary Gatchell
Jerry Sabatini's Sonic Explorers
The Sivan Arbel Group
Grace Marie Wallace
Adventure Time Trio
Alex Minasian Trio with Sean Farias, Bass, and Brooke
Sofferman, Drums
Dave Kobrenski & Jed Wilson
Hall of Mirrors feat. Randy Roos and Steve Hunt
lan Ethan Case: Earth Suite Trio

The following shows have been booked from October 27
to January 5th:

October 27 - Jason Annick & Nihco Gallo Duo

November 3 - An Evening of Songs and Stories with Kris
Gruen

November 17 - The Laszlo Gardony Trio with John Lockwood
and Yoron Israel

December 1- MetaBeat
December 8 - Trade Live at Hermit woods
December 15 - Charlie Brown Jazz Christmas
December 22 - Wangari Fahari
December 29 - Benny Sharoni Quartet

January 5 - Mica's Groove Train

We look forward to seeing you at The Loft Soon!
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