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Arkells Celebrate
20 Years

F ormed twenty years ago, Arkells have
grown from campus favourites into one
of Canada's most celebrated modern rock
bands.

Known for their anthemic sound, energet-
ic live shows and deeply Canadian identi-
ty, the group has spent nearly two decades
building a reputation as both chart-top-
pers and tireless road warriors.

The band’s original lineup came together
through the local Hamilton music scene,
with frontman Max Kerman joined by gui-
tarist Mike DeAngelis, bassist Nick Dika,
keyboardist Anthony Carone and drum-
mer Tim Oxford.

Drawing influence from classic rock, soul
and indie music, Arkells quickly earned
attention for songs that blended are-
na-ready hooks with sharply observed
lyrics about politics, relationships and ev-
eryday life. Their breakthrough arrived with
the 2008 album Jackson Square, named
after the downtown Hamilton, Ontario
landmark near where the band formed.
The much-heralded record introduced au-
diences to the group’s signature style: big
choruses, emotionally direct songwriting
and a sense of hometown pride that would
become integral to their Canadian identity.

Also, animportant factor was established —
that being the identification of the emerg-
ing band. They are known as ‘Arkells’, not
‘The Arkells. “Using ‘the Arkells" in a sen-
tence is totally fine,” admits lead singer
Max Kerman, who offers the caveat, “but
on advertising material it means the pro-
moter has not done his homework; hasn't
looked at the contract.”

Since their breakout in 2006, tracks like
“Oh, the Boss Is Coming!” helped the

band gain national radio play and laid the
groundwork for a steady rise across Cana-
da's music landscape.

Over the years, Arkells evolved from a
promising indie act into one of the coun-
try's most dependable and beloved live
attractions. Albums including Michigan
Left, High Noon, and Morning Report ex-
panded their audience and demonstrated
the band’s ability to move comfortably be-
tween rock, pop, and soul influences with-
out losing their core sound. Songs such as
“Leather Jacket,” “Ride,” and “Knocking at
the Door” became staples on both Cana-
dian radio and music festivals nationwide.

A major part of Arkells' story is
their relationship with live audi-
ences. To that end, the band built
its following through relentless
touring, playing everything from
small clubs to major festivals be-
fore eventually headlining arenas
and outdoor events across the
country. Their concerts developed
a reputation for high energy and
crowd participation, helping turn
casual listeners into loyal fans.

Even as streaming transformed
the music industry, Arkells con-
tinued to thrive by emphasizing
community and connection. That
connection has also extended
beyond music. Throughout their
career, the band has been out-
spoken about civic engagement,
mental health awareness and
supporting local communities.
Kerman has become known as
one of Canada’s most thoughtful
and articulate music frontmen,
often speaking publicly about
culture, sports and politics along-
side the band's work.

Critically and commercially, Arkells have
enjoyed sustained success at the Juno
Awards, Canadas highest-profile music
honours. The band has collected multiple
Junos over the years, including recogni-
tion for Group of the Year and Rock Album
of the Year. Their consistent presence at
the awards ceremony has reflected both
their popularity and speaks to their stay-
ing power in an industry where trends can
shift quickly.

Few Canadian rock bands of their genera-
tion have matched their ability to remain
relevant while continuing to grow their
audience. The group's appeal lies partly in
how distinctly Canadian they feel without

limiting themselves to a national audience.
Their music references hometowns, hockey
arenas and shared cultural experiences,
utilizing themes such as resilience, friend-
ship, ambition and belonging to Canada.
That balance has allowed them to carve
out their unique place in our country’'s mu-
sical identity.

Now, 20 years after first coming together
in Hamilton, Ontario, Arkells remain one of
Canadas defining rock bands. They have
navigated myriad changes in the music
business, evolving tastes and the chal-
lenges of longevity while maintaining a
close connection with their fanbase.

Photo Courtesy arkellsmusic.com

Through it all, they have stayed committed
to the same qualities that launched them
in the beginning: honest songwriting, pas-
sionate performances and a belief in the
power of community. And while life around
them may have changed over the years,
they have not.

“The first record came out in 2008, so we're
now nine records in but | still feel 23 years
old,” says Kerman. "“Maybe it's because I'm
stunted in my development as we started
right after university. “We played through-
out university and then got signed just
as we were finishing. “But despite being
twenty years in, | still feel we have that
youthful spirit”.
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Men's Wingtip
Dress Shoes

here are many different styles of dress

shoes for men's fashion. | have already
written several articles covering a selec-
tion or different options when it comes to
men's shoes, some of them like: the monk
strap, oxfords, to the Gucci horsebit 1953
loafers, and loafers with tassels.

Here is yet another great man's dress
shoe to consider when shopping for foot-
wear, and this one is best known as the
“wingtip,” which is a classic men's dress
shoe defined by the decorative toe cap
that forms a "W" or wing-shape, extending
from the centre towards the sides of the
shoe, clearly with the “W" design.

Style Description

The most common alternative name for
the wingtip dress shoe is a “full brogue.
Why? because of the perforations (brogu-
ing). The true defining feature of a brogue
is the decorative punching (broguing)
along the leather edges. A traditional wing-
tip is, by definition, a "full brogue" because
it features these perforations along the
wing-shaped cap, sides, and frequently a
decorative "medallion" on the toe.

History

The wingtip dress shoe has a history
spanning over 400 years, evolving from a
strictly utilitarian, rugged country shoe
in Scotland and Ireland into a versatile,
stylish wardrobe staple. Throughout the
18th and 19th centuries, these shoes were
considered inappropriate for any setting
other than the outdoors. They were func-
tional footwear for farmers and hunters for
walking through swampy Irish and Scot-
tish terrain, where the holes allowed water
to drain. Wingtips eventually shifted from
rugged country gear to a staple of the ur-
ban elite in London.

It is worth mentioning that there are 2 differ-

ent styles offered - Longwing and Shortwing:

« Shortwing: The most common style,
where the wings extend halfway along
the side of the shoe.

« Longwing: A variant popular in the U.S.
in the 1970s, where the perforations run
from the toe all the way to the heel seam.

The shoe's rise in popularity really started
in the early 1900s when British aristocrats
adapted the shoes for country walks and
hunting. The style gained a major boost
from the then Prince of Wales, who wore
two-tone wingtips (spectators) for golf
outings in the 1930s.

By the 1920s, the wingtip became popular
in North America following World War |,
and later was worn by actors & style icons
like Fred Astaire and Gene Kelly, who were
also arguably two of the greatest dancing
stars to ever grace the silver screen.

Today, wingtip dress shoes have experi-
enced a major resurgence driven by the
shoes' versatility, modern comfort, and a
“new prep” aesthetic that blends classics
style looks with today's relaxed everyday
styling. Once viewed strictly as formal or
business footwear, the modern wingtip
has been reimagined to bridge the gap
between traditional professionalism and
casual comfort.

Ways to style wingtip dress shoes:

« With Suits: Stick to sleek, dark colored
(black, dark, or oxblood) with minimal
broguing for a professional look.

« Business Casual: Pair brown or tan derby
wingtips with chinos, wool trousers, and
a sport coat.

« Casual wear: Wingtips pair excellently
with slim-fit dark wash denim. Avoid
baggy pants that might bunch up over
the shoes' detailed design.

« What to avoid: Never wear wingtips with
a tuxedo, because the heavy decoration
is considered too noisy and casual for
proper black tie etiquette.

You can get many different price point op-
tions that fit your budget and needs. From
Wing tips starting at under $100.00 and
then ranging from above $200 to $2000.00
dollars... | recommend asking yourself a
question: if you are going to be wearing
these shoes a lot, you should invest in a
more expensive pair that has better quali-
ty and the Goodyear welt bottoms, so that
you can replace the bottoms and heels at
your shoe cobbler rather than a cheaper
pair that will just wear out fast, and little
can be done by your shoe cobbler.

Photos Courtesy DJ Scammell
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THE SIP - Green Tea Martini

For this cocktail contribution, we turn to
Coulter Noronha, Bar Manager for the very
popular, Cuchillo Restaurant, home to deli-
cious Latin cuisine and creatively cocktails.
With the assistance of Our City Tonight regu-
lar guests, CHOYA brand, Coulter has chosen
the Green Tea Martini. “There’s nothing too
crazy here,” Coulter tells us, “just really cool
Umeshu with high-quality Japanese green tea
which makes for a cool gin martini.” As Coulter
points out, the green tea dryness works really
well, and there's just enough of a twist on this
classic cocktail that's not too far from home.
“That's the thing,” he says, “you want to make
sure you create, but you don't want to get too
far away from the origins of what the drink is. If
you're putting more than like three ingredients
in a martini, can you call it a martini anymore?”
We could not agree more as we sip this great
take on a classic cocktail. Back to the cocktail’s
contributor, CHOYA. They're a Japanese pro-
ducer and global pioneer of Umeshu (ume fruit
liqueur) that began as a family-run vineyard
in 1914 before shifting its focus to traditional
Japanese ume-based products in 1959. Today,
the company is recognized for its premium
“CHOYA" line, combining decades of ume culti-
vation, research, and Japanese craftsmanship
to produce high-quality liqueurs rooted in Jap-
anese culture and tradition. www.cuchillo.ca &
axisplan.com/en/
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SHE ESCAPED HER PAST.
IT HUNTED HER DOWN.

RADHA ~ ANNABEL
ROTH MITCHELL “WOLFE ~ GRUBFUDD

SEIIEN SNIP[RS

ASANDRA SCIBERRAS Fil

 KWARTEN
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| SPOTLIGHT ON

TWO FILMS

AND A COCKTAIL

THE VIEW #2 - Seven Snipers

Seven Snipers really is what the title says.
The film centres around a retired army officer
named Kris Hendricks (Radha Mitchell, Man
on Fire, The Shack) living on a remote farm in
Australia. Her world appears to involve only
herself, her secrets and a rebellious teenage
daughter. But her past suddenly catches up
with her when a ruthless and menacing war-
lord comes calling with a large debt to collect.
He's played by the always fascinating, Tim Roth
(Peaky Blinders. Pulp Fiction). Hendriks — clearly
knowing what she's about to go up against —has
no choice but to call in her former crew of, we
learn, elite snipers. For the next 90 minutes its
all about survival for Hendriks, the team and her
daughter. This tense, taut thriller will keep you
at the edge of your seat, while also proving low
budgets are not an obstacle if the story is solid!
Look for loan Gruffudd (Fantastic Four) as part
of a strong supporting cast, Seven Snipers is
available for home viewing as of June 5th.
www.wellgousa.com

THE VIEW #1 - Grizzly Night

Grizzly Night is one of the surprise films for
us this Spring. Based on the tragic, real life
events which took place in Montana's Gla-
cier National Park on August 12, 1967 (and
the nonfiction book Night of the Grizzlies by
journalist Jack Olsen that followed), the film
follows a group of tourists, campers, and park
rangers taking in a two day hike through the
park, with a stay in one of the small and iso-
lated overnight lodges. Overcrowded, some of
the younger guests decide to camp outside.
That night two separate grizzly bear attacks
occurred not far apart, killing two young wom-
en—Julie Helgeson and Michele Koons. From
that point in the film, obvious panic and chaos
settle in as the fairly new ranger bravely tries
to keep things calm while they wait for help.
One of the strong elements of this film is that
it doesn't present itself as a typical horror film
of its kind, with the bears as monsters, some-
thing that reached it's peak in this genre of
70s and 80s. The viewer also sees how things
have changed over the years in terms of con-
servation and safety (there's a moment early
in the film that is clearly before “do not feed
the bears"). The tragedy of that night shocked
the country, but permanently changed wild-

Based on

the terrifying

true story.

Photo Courtesy Saban Filf

life and bear-management policies in Amer-
ican national parks. The Grizzly Night cast
includes Brec Bassinger (47 Metres Down),
Charles Esten (TV's Nashville) and Oded Fehr
(The Mummy franchise). www.sabanfilms.com
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Award-Winning Argentinian Winemaker shares secret
tO SUCCESS Daniel Piof Bemberg Estate Wines has created exquisite wine for over 30 years

D aniel Piis one of Argentina's most respect-
ed winemakers and was named the coun-
try's top winemaker in 2017. He is working with
Bemberg Estate Wines as Chief Winemaker.
Bemberg is a 6th generation family run busi-
ness focused on small parcel, terroir driven
wines sourced from top vineyards located in re-
gions like Mendoza, Salta, and San Juan.

Daniel Pi
Chief Winemaker of Bemberg Estate Wine

OCT: We are so fortunate to have met you
through the wonderful Dandurand team here
in Vancouver and to learn more about these
incredible wines.

DP:1am very pleased to talk about what we are
doing in Argentina with Bemberg Wines.

OCT: You are certainly doing some amazing

things in Argentina, including winning wine-
mabker of the year. Let's talk about the history
of Bemberg Estate Wine.
DP: Bemberg Estate Wines belongs to the Bem-
berg family that was established in Argentina
around 1855. They have been doing a lot of busi-
ness, and the fifth generation decided to create
a brand for the winery, using the best grapes be-
cause they own the largest winery in Argentina.

OCT: In fact, 3500 hectares of grapes.

DP: Yes and | was, for over 30 years, the head
winemaker and viticulturist of the whole group.
So | knew exactly where the best grapes were
produced and how to make the best wines. |
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have been making wine for the family and their
friends for many years. The fifth generation
decided that they would build a winery, and
proudly put their own name on the label. Today,
the 6th generation is running the business.

OCT: Let's talk about what makes this wine

so special, you said you concentrate on mi-
cro-terroir. What does that mean?
DP: The winery is based in Gualtallary, which is
an appellation inside the Uco Valley well known
for producing the best wines. The most import-
ant part of this place is the soil. That is why we
decided to build the winery in this location. It
is 1300 meters above sea level and the soil has
three layers. The top soil is sandy loam. Then
there is the interface which is between the
sand and the gravel. This is a deposit of calci-
um carbonate or calcare in French. Behind the
calcare is the gravel, because all of our soils are
alluvial, which means it has water flowing from
the mountains into the valley, carrying materi-
als and all sizes of rocks so the vines feed from
the three different types of soil and that makes
this place unique.

OCT: We tasted several wines with you to-
day; can we start with the Chardonnay and its
qualities
DP: For the Chardonnay we use the grapes
from the most shallow parts. We also pick the
grapes in three different moments from differ-
ent harvests. Our wine does not have a very
strong character of oak but this wine reflects
the altitude, the type of soil, and the way we
make wine. It is more natural. That means we
let the fermentation start spontaneously and
we do not add any culture yeast, we let the
natural yeast that comes with the grapes to fer-
ment the wine. So, | like to say that we put our
landscape into the bottle.

OCT: Our next wine to talk about is the Pinot
Noir andis in fact one of your personal favourites.
DP: Pinot Noir is one of the most challenging
grape variety to grow and wine to make. We
again use the spontaneous fermentation and

keeping the same style of no intervention. This
wine comes from grapes grown in Los Arboles,
in a vineyard that is in the mountains. It rains
three times more there than where we grow
grapes for the Chardonnay. We do not need
to irrigate there. This is something unique to
Argentina because we do have a desert like
climate. Pinot Noir loves humid soils so this
makes for a beautiful wine.

OCT: The last two wines are a Malbec and a
unique blend.
DP: Malbec is the grape of Argentina and has
been in our country since the middle of the
1800s. It is very well adapted to our climate and
planted in the same place as the Chardonnay in
Gualtallary. The American Association of Wine
Economics mentioned that they found some
papers that say that in 1860 the second destina-
tion of Bordeaux wines, after UK, was Argentina.
Apparently, the country was a heavy consumer
of Bordeaux and the president at the time hired
the services of a French viticulturist who brought
cuttings from Bordeaux. At the same time there
were a lot of Italian and Spanish immigrants, but
they were not allowed to plant Tempranillo or
Sangiovese, only grape varieties from France. So,
we have had Malbec since that time.

OCT: The last wine is a very good blend and
we unerstanf one of your specialty wines.
DP: It was made in honour of Otto Bemberg
who arrived in Argentina in 1855. He used to
drink Bordeaux wines because that was what
was here at that time in Argentina. | made this
wine to represent what Otto would have been
drinking at that time, so it is a blend. It is about
50% Malbec, 35% Cabernet Sauvignon, and 15%
Cabernet Franc and stored for 18 months in new
French oak barrels and made with passion and
heart. It is a beautiful blend of what we think Ar-
gentinian wine was like in the early days.

OCT: Congratulations with your ongoing suc-
cess with every wine that you produce.
For more information BembergEstateWines.com
Photo Courtesy Bemberg Estate Wines
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HIGH STREET SENIOR RESIDENCE

RICHMOND'S NEWEST SENIOR LIVING COMMUNITY /r

Independent Living, Assisted Living and
Full Care Suites available
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