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Proposed Winery Public Information Meeting  
(Town of Meaford / Meaford Hall) 
November 15, 2022 (5:00pm to 6:30pm) 
 
The following document provides a summary of the concerns brought up at the Winery Public Meeting 
held  on November 7, 2022 at 7th Line Council Building. The concerns are not listed by individual, but 
rather grouped into similar topics. Following each concern, is Miller Golf Design’s (MGD) response. The 
document is intended to provide clarifying answers to neighbours, Town Council, and to the Municipality 
of Meaford.  
 

1) Noise Pollution 
i) Noise Study 

Tatham Engineering was retained to complete the Ministry of Environment, Conservation and Parks 
(MECP) Primary Noise Screening (PNS). It was completed on November 7, 2022, a copy of it is included 
in this package. Because the proposed winery is in its conceptual stages, conservative assumptions were 
used to assess potential noise emissions from the proposed winery facility. It is a MECP requirement for 
any Ontario facility that releases air and noise emissions to obtain a permit before operation commences, 
at which time these conservative assumptions will be updated to reflect actuals.  
 
As per the Primary Noise Screening, completed on November 7, 2022, the Minimum Separation Distance 
required is 400m. The Actual Separation Distance to the closest neighbouring building is 407m (to the 
property to the north east). Therefore, the facility meets the requirements of the Primary Noise Screening 
Method.  
 

 
 

If, once the conservative assumptions are updated to reflect actuals, and the Primary Noise Screening 
Method requirements are not met, then the next steps would be: 
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A) Additional screening required via a secondary screening assessment. This will require more  
information on the sources and receivers.  

 
And if still required, 
 

B) A full noise assessment may need to be completed, requiring measurements and modeling.  
 

ii) Sliding Doors 
The intent behind the sliding doors is to provide an open-air concept area for guests to enjoy their wine at 
the same time as enjoying the peaceful outdoors, without imposing a full patio. There will be casual seating 
provided within the hallway for a small group of guests, typically these seats will be for guests waiting for 
seats at the tasting room or the restaurant. The intent is not to host events spilling out of this hallway, as it 
is also still to be used as a hallway link between the restaurant and the tasting room.  
 
As seen in the inspiration photo below, this would be the general concept idea, but at a smaller scale and 
without the dining tables provided. It would showcase a statement fireplace in the middle, and lounge chairs 
for guests to enjoy the view, while also acting as a hallway for guests to access the restaurant and tasting 
room/retail store. It would provide a welcoming, alternative, entrance in the summer months from the 
parking lot, especially for guests looking to only visit the restaurant.  
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2) Size / Scale of Project 
i) Comparison of first submission to current submission 

Original 2018 Submission 
25,000 sq. ft. foot print above ground 
Full winemaking operations with tasting room, retail and restaurant 
 
Current 2022 Submission  
9,382 sq. ft. footprint (basement) 
8,151 sq. ft. footprint above ground (first floor) 
17,752 sq. ft. (total) 
Partial winemaking operations with tasting room, retail and restaurant 
 
While the total area of the building has only decreased by 7,248 sq. ft. (29%), the actual above ground 
footprint of the building has decreased substantially as there is a larger area in the basement, which is 
underground, and therefore not visible from the road. The one area of the basement, under the tasting 
room side of the building to be used for barrel storage, will offer walkout doors in order to access the 
basement and to be able to complete production processes on-site, but the remainder of the basement will 
be fully underground and not visible. This walkout basement area will have a green roof and be graded 
and landscaped to blend into the surrounding landscapes. By adding floor space to the basement, it 
minimizes the size of the building above ground, and therefore the amount visible from the road and 
potentially by the neighbours. We believe neither north or south adjacent neighbours will be able to see 
the building because of the existing trees, slope of the land, and their own barns or buildings. When 
comparing the above ground footprints from the original submission (2018) to the new submission 
(2022), the building footprint has decreased by 16,849 sq. ft. (67%).  
 

ii) Tasting Room is OK 
Meaford Official Plan & Meaford Zoning By-law 
-Allows retail sale of wine produced = max gross floor area of 18.5m2 
-Allows accessory tasting room – combined with retail space = max gross floor area 75m2 
 
Requesting an amendment to increase max gross floor area for tasting and retail combined from 75m2 to 
350m2.  
 
Actual Sizes as per Drawing Submitted 
Retail Store: 18.58 sq. m.  
Tasting Room: 81.57 sq. m.  
Total: 100.15 sq. m.  
 
The lobby, admin offices, washrooms, hallway, meeting room, tower and basement would still all be 
proposed as they are now, regardless if the requested amendments, for the increase in size for the retail 
and tasting room and allowed use of a restaurant, were permitted or not. The size of these areas, especially 
the basement, are what is determined to be required in order to provide enough space for the operation of 
the winery, and the storage, aging, bottling and blending of the red wine.  
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iii) Size of On-Farm Diversified Uses (OFDU) 
As per OMAFRA Guidelines, the maximum size for OFDU on the property is 4,030m2, and the maximum 
size for the building is 806m2.  
 
The 4,030m2, must include areas for landscaping, parking, driveways, the building, and the septic system. 
This project has proposed 3,614.52m2 of OFDU, which is below the allowed maximum 4,030m2. If you look 
at what this number consists of closer, 563.53m2 is landscaping and 2,037.6m2 is for the septic system. 
Together, these areas total 2,601.13 m2, which is more than half of the proposed OFDU. These areas will 
be re-naturalized with native grasses, plants and trees to complement the surrounding area. While 
technically they are required to be included within the calculations, they truly aren’t drastically changing 
the existing property or causing any negative impacts to the area. The building and parking areas, which 
will create change in the area, only total 1,013.39 m2 of OFDU, well below the allowed 4,030 m2. The 
driveway is classified as agricultural use as it is already existent for agricultural purposes.  
 

3) Special Events 
i) Number of Toilets 

The number of water closets now is based upon convenience of use by the patrons. This can be adjusted, as 
required, based upon discussions with our architect and review of the Building Code during the final design 
stages of the building. We will meet the requirements laid out within the Building Code regarding number 
and location of toilets for guests, and for staff while also meeting all accessible standards.  
 

ii) Tour Buses 
Tour buses are not the target market for the winery or restaurant.  
 

4) Restaurant 
i) Seating Capacity: 64 seats vs. 177 seats 

The current layout of the restaurant and sizing of the restaurant features are based upon researched 
restaurant standards. The layout of the restaurant was chosen to provide an intimate, up-market experience 
where guests can enjoy their space and not be forced to sit immediately adjacent to other guests. The feature 
walls are to be used to showcase the winery and vineyard, whether that be through wine barrels, wine 
bottles, artworks or other related items. The bar is to be used by staff only, not to provide seating for guests; 
this is not to be a casual seating restaurant. The outdoor patio is for guests to be able to relax after a meal 
and enjoy the peace and quiet of the area, not to be served food at.  
 
Standard Sizes used: 
Tables: 2’ 6” x 4’ 
Chairs: 1’ 6” x 1’ 6” 
Space between Chairs: minimum 2’ 6” 
Space between Chair and Wall: minimum 1’ 6” 
Space allocated for walking paths: minimum 4’ 
 
The meeting room will function as a meeting room and wine tasting area. The wine tasting area will provide 
for a more focused, premium experience for wine club members, corporate clients, and select guests or 
groups. The location of the meeting room within the building was chosen to be able to capitalize on the best 
views of the bay and escarpment to the east, while not taking away this view from the restaurant or tasting 
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rooms. It only removes the view from the restaurant lobby and associated washrooms, therefore best 
utilizing the space along the east side of the building, the side with the best view.  
 

5) Parking 
i) Basement Allocation 

ii) Staff Allocation 
iii) Overall Occupancy 

While there were different calculations completed to determine the amount of parking required, we believe 
that the way we have calculated the required spaces, along with the amendment, is what is most 
representative of the actual needs of the winery and restaurant. As a business, it is key to have the correct 
amount of parking; both too small and too large of a parking lot can be detrimental. We believe that our 
request for an amendment allowing us to require 44 parking spaces, accurately aligns with our business 
needs.  
 
We are requesting an amendment to permit parking for the farm winery of 24 spaces and to permit the 
parking for the small-scale restaurant use of 20 parking spaces, for a total of 44 spaces required, in which 
the site plan has 46 spaces shown. Discussions were held with Grey County and the Municipality of Meaford 
regarding this matter to determine what was a reasonable number of spaces required. It was determined 
that it was excessive to include the entire basement of the building in the same parking calculations as the 
winery or restaurant when the basement is to be used for winemaking and agricultural uses, and not for 
public use.  
 
The parking spaces required for the restaurant was calculated at 1 space for every 4 persons 
accommodated at the maximum capacity. The maximum capacity was calculated based upon the site plan 
provided to the Municipality and County, showing 64 seats in the restaurant (100% OFDU), 12 seats in 
the covered porch (50% OFDU = 6 seats), and 16 seats in the meeting room (50% OFDU = 8 seats), for 
a total of 78 seats. When considering 1 parking space for every 4 persons, it totals 19.5 spaces which we 
rounded up to 20 spaces.  
 
The parking spaces required for the winery portion of the building was calculated at 1 parking space per 
18.5 m2 of gross floor area. The main floor of the building has 346.85 m2 for the retail/tasting areas, 
resulting in 20 parking spaces required.  
 
It was determined that an additional 4 spaces were to be added to the winery portion of the building parking 
to account for any employees that may be working in the basement. This approach was deemed reasonable 
versus the gross floor area calculation due to the proposed use of the basement being entirely different than 
the winery tasting room/retail areas. The majority of the basement will be used for wine and barrel storage, 
as well as a small portion for the blending of the wine.  
 
By requesting this amendment and asking for a smaller number of parking spaces than what is actually 
required, we believe it shows that we are not intending to host large events at this venue and are trying to 
preserve as much of the land as possible. Why would we want to build a parking lot that would not meet 
our intended business needs? We would not be providing the high end experience that we are going for, if 
we ran out of parking every day. On the other hand, why would we want to build a large parking lot that is 
excessive for our needs, taking up more land and disturbing the area even more? We only want a small-
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scale restaurant and a tasting room, with agricultural uses in the basement, so are asking to align the 
parking lot size with our building and business intended uses.  
 

6) Traffic 
i) Study 

The data used within the Tatham Engineering Traffic Impact Study were from Municipality of Meaford on 
September 14, 2014 and from Town of Blue Mountain Road Needs Study Update 2018.  
 

ii) Volume 
The design capacity of the road is 400 vehicles per hour per lane. Existing conditions are 20 vehicles per 
hour per lane, resulting in a use of only 5% of the designed road capacity. Therefore, leaving plenty of 
room to accommodate increased traffic associated with the winery.  
 
The Traffic Impact Study predicts that at maximum peak hours, there would be an estimated 48 to 57 trips 
generated from the winery. This would not be every hour, but this is assumed at the peak hour, for use in 
our calculations, either in the pm or on a weekend, and includes all employees at the same time which was 
a conservative approach, but not reality as employees tend to stay slightly longer than guests. Even if all 
of these generated trips came from/went the same direction, which again is a conservative assumption, the 
total vehicles per hour per lane would be 68 to 77, still well below the capacity the road can handle.  
 

iii) Speed 
The road is an unposted rural road so it is assumed to be 80km/h. Local residents commented that many 
vehicles drive much faster than this, closer to 100km/h. It was suggested that the speed limit on this road 
be reviewed by the Municipality and Council to provide a safer road for the existing and proposed vehicles, 
cyclists and walkers. The Winery project team would be in support of lowering this speed limit to help 
improve the safety for everyone, including our staff, vineyard works and guests.  
 

iv) Quality of Roads 
Tatham Engineering completed a Traffic Impact Study in June 2022 and indicated that the Townline can 
accommodate significant increases in volumes and that the traffic generated by the proposed winery will 
have negligible effect on the roads, even when projected into 2032 and beyond.  
 
Grey County Transportation Services have reviewed the Traffic Impact Study and agree that the road can 
support the proposed additional traffic.  
 
Town of Blue Mountains has requested a commercial entrance be considered and wanted clarification on 
who would be responsible for upgrading the Townline, if required. The proposed entrance to the winery 
building would meet the design standards, as required, as outlined in OPSD 350.010 for a commercial 
entrance. See attached drawing.  
 

v) Flow / Direction  
 Concerns Included: 

 Frog’s Hollow Road 
 Clarksburg Bridge 
 ‘Gulch’ zone south of Side Road 30/Clark Street 
 Highway 26 backup in Meaford/Thornbury 
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vi) Safety of Cyclists / Walkers 

A possible reduction in the speed limit would provide increased safety for cyclists and walkers.  
 

vii) Winter Driving 
Winter driving is inevitable in Grey County and we have to rely on the Municipalities and Counties to keep 
the roads safe and clear for all residents and visitors alike.  
 

viii) TOBM vs. Meaford vs. Grey Highlands Responsibilities  
This is an internal issue that will be dealt with by the proponents.  
 

7) Vineyard in TOBM vs. Meaford 
i) Farming Operations 

Meaford Official Plan states “All wines produced are to be made predominantly from fruit grown within 
the Municipality of Meaford by that farm operation, with the balance being predominantly from Ontario 
Fruit.” 
 
The proposed winery is in the Municipality of Meaford, with 10 acres of vineyards on the subject lands. 
These grapes will be used in the production of the wine to be featured and sold at the winery. The same 
farming operation also owns a property across the townline, in the Town of Blue Mountains, which has 20 
acres of vineyards. These grapes will also be used in the production of the wine to be featured and sold at 
the winery. Although technically it is in the Town of Blue Mountains and not the Municipality of Meaford, 
it is still all operated by the same farming operation and a part of the overall farmland holdings. It is not 
reasonable to dictate where a farmer can and cannot farm, solely based on a road boundary. Both of these 
lands are suitable for the growing of grapes and complement one another based on their location to one 
another. The intent is to make wine using 100% of the grapes from this farming operation, 1/3 of which is 
located within the Municipality of Meaford and 2/3 of which is located within the Town of Blue Mountains, 
so not only is it predominately from Ontario fruit, but it is entirely from fruit from Grey County.  
 

ii) Red vs. White Division 
As seen on the Master Site Plan, it shows that red wine will be bottled and blended at the winery building 
and that white wine will be bottled and blended at the operations building. This does not mean that each of 
these wines will not have some processing happen at the other building. It was stated this way as this is the 
majority of what will happen. In the end, at times there will be red wine and white wine at both the winery 
building and the operations building in various stages of production. The reason for the simplistic division, 
is that the winery building contains a larger area for wine barrel storage which is more commonly used for 
red wines. Based on this, it made sense to store and age the red wines where the capacity allowed, and then 
to subsequently bottle and blend the red wines in the same location. It would be inefficient to transport the 
barrels back to the operations building. As for white wine, it can be aged and stored in wine tanks, which 
are proposed to only be installed in the operations building. So again, it subsequently made more sense to 
bottle and blend these varieties of wine at that location. Once the wine is bottled, it will be organized among 
the two buildings as deemed most efficient and effective. There will need to be white and red wine stored in 
the winery building for access to the tasting room and restaurant. This storage plan would be determined 
based upon further aging and sales of the wine, as to which location makes the most sense.  
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8) Character of Meaford 
There are many large houses being built in the area, some of which are very modern, bright and bold, 
making them stand out when driving by, while some are designed with natural looking exterior finishes and 
architectural features making them complement the area. The proposed winery building will be built using 
local materials and contractors and designed to complement the escarpment and neighbouring 
‘farmland’/rural environment. It will be built with a stone and wood exterior finish, using only dark sky 
compliant lighting. We will work with the architects and builders to design a beautiful building, that people 
will enjoy looking at, and that will blend into its surrounds.    
 

9) Location of the Building 
The location of the building was moved further north and further west on the property to minimize sight 
lines from the road and the adjacent neighbours. While in essence this moved the building closer to other 
neighbours to the north, these neighbours are also 900m+ away and which include many tree lines, forests 
and hillslopes as well as existing non-residential buildings that aid in buffering/hiding this building from 
neighbourhood view. So yes, by moving it away from one neighbour, it became closer to other neighbours, 
but these are not adjacent neighbours and there are other buffers in between their houses and the proposed 
building to help mitigate this move.  
 

10) Operating Hours 
These are anticipated operating hours only; they are subject to change as the planning process and business 
plan progresses. Generally, the hours would be so the winery and restaurant are open for lunch, the 
afternoon and dinner. There is no intent to stay open late, or host events, into the late evening. 
 
Tasting Room: 11am to 7pm, 7 days a week 
 
Restaurant: Lunch 11am to 3pm, Dinner 5pm to 10pm, 7 days a week 

The idea is that guests would generally sit for lunch between 11am and 1pm and sit for dinner  
between 5pm and 7pm. Assuming a 2 hour sitting window per meal, the anticipated restaurant  
hours would be as above.  
 
At this stage, it is still very preliminary to determine exact operating hours, but it could be possible  
that a weekend (or Sunday) brunch be provided, whether that be for holidays, or just once a  
month. If this were the case, then the restaurant would open earlier on those days, for example  
around 10am.  
 

Vineyard: 7am to 7pm 
 Agricultural operations can happen at any time of the day but the goal is to complete all required  

agricultural work between the hours of 7am and 7pm, following the Municipality Meaford noise  
by-laws for construction (even though they are not applicable to agricultural uses, our aim is to be  
respectful of all noise in the area and the time of day).  
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11) Light Pollution 
Dark Sky Compliant lighting will be used on the building and in the parking lot. The parking lot lighting 
will be installed at a minimum, as required for employee and guest safety. All lighting will be downward 
pointing and fully shielded. Based upon the operating hours, very minimal lighting will be required during 
the summer months as the winery and restaurant typically will be closed before the sun sets. See example 
photos provided.  
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12) Comment Regarding the Owner Providing Changing Information 
i) Restaurant 

ii) Public events/weddings 
iii) Not a business, just for his family 
iv) Tour buses will arrive 

 
The winery project has been evolving over the past 5+ years through the planning process and preferred 
direction by the Owner. While this application is similar in many ways to the original application submitted 
back in 2018, it needs to be remembered that this is in fact still a new application and there may be 
differences.  
 
The intent is to have a small-scale restaurant serving upmarket food and experience. While it is a venue 
that the owner can share with family, it is also intended to operate as a profitable business, open to the 
public. Large public events and weddings are not the target market, nor are tour buses. Given the layout 
of walls provided on the proposed floor plan, this small restaurant is not capable of hosting large events, 
nor is that the desire. If a guest were wanting to host a wedding dinner within the restaurant itself, then 
that would be acceptable, but it would still be at a capacity of 64 guests. If there were to ever be an event, 
maybe showcasing the wine in a more unique way outdoors or that may occur outside, a special events 
permit would be obtained from the Municipality to ensure all servicing needs could still be met. This is not 
saying that these types of events will happen, frequently or at all, it is just saying if something were to 
happen, all required permits would be obtained.  
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13) Development ‘Benefits’ 
i) Taxes from winery vs. Taxes from residents 

ii) Satisfy “Turnover” employees vs. Permanent residents 
 
We believe there are benefits such as: 
Support Local: buy local food and supplies, hire local builders and contractors, and employ local residents 
Employment: 22 to 28 employees (11 to 16 working at any given time) 
Pay Taxes: by both the business and employees 
Promote Agri-Tourism: Supported by Grey County through various initiatives  
 

14) Informal Meetings 
An informal meeting is planned at the Meaford Hall on Tuesday, November 15, 2022 from 5pm to 6:30pm.   
 

15) Detailed, Quantified Benefits Report 
i) Employment 

 From TOBM vs. Meaford 
ii) Taxes 

iii) Benefits vs. Negative Impacts 
 
If the Municipality of Meaford Council were to require this, it would be something that we could complete.  
 

16) Accountability / Enforcement after the fact  
We will follow exactly the Site Plan Agreement that is presented and agreed upon.  


