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Montrose father

and son team up

to open distillery

o Distillery to open later
this year or early 2018

¢ Business is welcome ad-
dition to West Main Street,
city manager says

¢ Owners have had idea for
distillery for years

By MaTT LINDBERG

MonTROSE DAlLY PrEss
ManacING Epitor

David Fishering didn’t
know that when he and
his wife took a vacation
in 2012 that it would in-
spire his professional
dream.

The couple decided to
spend their first vacation
in years by tackling the
Kentucky Bourbon Trail
tour, which features sev-
en signature distilleries
in the state.

“We had a great time,”
David said of checking
out places where liquor
is manufactured. “I was
into the home brewing
stuff in the past, and this
trip gave me the idea of
why not a distillery?”

But they were liv-
ing in D.C. then, and
David said it wasn’t a
good place or time to
pursue that idea. That
changed in 2014, though,

when the Fisherings de-
cided to move back to
Montrose to start a fam-
ily. It was then David
had a heart-to-heart
conversation with his
father, Greg. The two
are co-owners of High
Mesa Communications
in Montrose, but David
didn’t want to let his
dream die.

‘We definitely don’t
want to be the

only town between
Grand Junction
and the San Juan
Mountains that
doesn’t have a
distillery.’

David Fishering
Co-owner

“My dad is the kind
of guy who has to
have something to do,”
said David, who is
vice president of High
Mesa Communications
and a Montrose native.
“So he provided the
environment to follow

See DISTILLERY page A3

An architect’s rendering of what the distillery will look
like once complete. (Submitted photo/David Fishering)
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‘Big gamble’
for farmers 1n
labor crunch

¢ Local fieldworkers finding other jobs
¢ Visa process for foreign workers sees delays
¢ Growers have to plant before they can line up pickers

By KATHARHYNN HEIDELBERG

MonTrOSE DAlLY Press SENIOR WRITER

If you plant it, will the laborers come?

For John Harold and other growers in the
Uncompahgre Valley, it’s a serious question, repre-
senting the “gamble” they must take: Harold needs
workers to harvest his “Olathe Sweet” sweet corn
and is facing a labor crunch as his usual pickers
have moved to other jobs.

On top of that, the process for bringing in the for-
eign workers he hires under the H2A visa program
is seeing delays.

“I have no approved visas as of today, but I’'ve got
over 1,000 acres of corn in the ground,” Harold said
Wednesday. “Me and a bunch of growers are taking
areal gamble that we can make it work. So, we’ll
see.”

The H2A visa is for temporary agricultural work-
ers. Regulations mean farmers like Harold can
only request visas 45 days before the workers will
be needed. But it takes corn 70 to 80 days to mature,
which means growers have to plan before they are
able to request visas.

“I have to plant a month or a month and a half
before I can even apply for the labor. We all gamble
that the system will work,” Harold said.

“The gamble is that we’ve already done the plant-
ing, but because of the law of the H2A program, we
can’t ahead of time make sure we have the labor.”

Farmers apply to the U.S. Department of Labor
for a certain number of visas. The applications
then proceed to the Department of Homeland
Security, the State Department and then to the con-
sulate in Denver, which conducts interviews.

“All those (people) out there who say we don’t
bring in vetted (employees) — they go through
three or four federal agencies; they are fingerprint-
ed and passported, then vetted at the consulate,”
Harold said.

Harold pays to bring in the farm laborers from
the point of recruitment to the consulate and then
to the job site. The visa fees and the workers’ re-
turn trip home are also his responsibility; last year
costs were $60,000 and he brought in fewer than the
24 people he’s requested through the H2A process
this year.

The consulate interview process is taking a day
or so longer than it has in the past — and time is
money.

See GAMBLE page A12
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our passion.”

The father and son re-
cently purchased the old
Potato Growers Co-Op
at 39 W. Main St. with
the help of brokers John
Renfrow of Renfrow
Reality and Burton
Bullington of RE/MAX
Alpine View. The plan
is to open the not-yet-
named distillery late this
year or in early 2018 in
the old green warehouse,
according to David.

“It won’t be ugly and
green, though,” David
assured. “We promise
that.”

Their distillery will
feature signature whis-
kies, brandies and oth-
er spirits, depending
on what the market de-
mands. David said it will
boast a tasting room, but
the plan is to also sell
their liquors at whole-
sale and retail locally
and beyond.

They’ll also repur-
pose the other part of
the property as a co-op
for mixed retail with the
intention of creating a
space where people can
have some fun and relax.

“We want people to go
to their friends or co-
workers and say, ‘let’s go
to the co-op or the distill-
ery,’”” David said, cred-
iting The Vine Market
& Bistro on Main Street
for inspiration on how to
pull off the co-op space
successfully “The idea is
you can go to the distill-
ery and right across the
parking lot is another
space people can hang
out.”

For David, bringing a
distillery to Montrose is
something that has been
long overdue. Distilleries
are becoming popular
throughout the nation,
including in Colorado,
he noted.

“Well, I think it’s a
natural fit for our town.
Look around — Ouray;,
Buena Vista, Grand
Junction, Salida and
Telluride, they all have
distilleries,” he said.
“They’ve been boom-
ing in Colorado. We
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don’t want to be known
as a town that has a big
Walmart, and we don’t
want to be known as the
town that just has strip
malls. We definitely
don’t want to be the only
town between Grand
Junction and the San
Juan Mountains that
doesn’t have a distillery.”

Like David, Greg said
the timing was right
to go ahead with this
venture.

“Montrose has need-
ed one,” he said. “This
will be an anchor for the
whole area. We want to
attract local customers
and help with tourism.”

Turning passion
into business

The distillery the
Fisherings have planned
didn’t come out of no-
where. The father and son
have long appreciated a

The Fisherings plan to renovate the property at 39 W. Main St. (Paul Hurschmann/Montrose Daily Press File Photo)

good spirit, particularly Greg roughly three years
whiskey. ago about opening a win-

“We’re both really big ery or another business
whiskey fans,” David in that building, so he
said, adding he has about was happy the Fisherings
100 bottles in his house were starting a new proj-
currently. “This is some- ect there.
thing I've been passionate “We’re really excit-
about, so I said ‘why the ed about it,” Bell said,
he** not do this?” noting it will comple-

In addition to his pas- ment other West Main
sion for spirits, Gregisthe  Street businesses like
majority owner of High Cimarron Coffee Roasters,
Mesa Communications Montrose Kayak and Surf,
and runs his winery for Chow Down Pet Supplies
self-use only on his Spring  and Healthy Rhythm
Creek property. But that’s Community Art Gallery.
separate from the distill- “They have a really good
ery, and Greg expressed vibe going for West Main,
excitement about the var- and I think this will help
ious liquors they’re creat-  with the plan of making it
ing. The two said they’ve a destination.”
spent months researching The city manager added
and experimenting, not- it enhances the Colorado
ing it has paid off already. ~ Outdoors Project that

“We’ve got a bour- plans to revamp the riv-
bon recipe using fresh er corridor. The land

Western Slope sweet corn,
and it’s spectacular,” Greg
said.

The two also said they
take pride in opening
their business along Main
Street on a property that
has a unique history and
had been up for sale for
years. The historic struc-
ture was built in the ear-
ly 1900s, according to
Renfrow.

City Manager Bill Bell
said he had talked with

across from the Montrose  Fisherings for turningthe the microbreweries in
County Justice Center property into something Montrose, Colorado and
will eventually be home that can be beneficial to the country,” he said.
to a recreation/business the area. “This is something I
park aiming to attract out- “I am just excited to love, which is awesome.
door-focused industriesto  see this come together,” We’re doing this for us
relocate to Montrose and he said. “I think it will and our families, but we
include river restoration be good for that whole feel we have a responsi-
and high-end commercial, corridor.” bility to make it a suc-
residential and industri- David said he wants cess for the entire town.”
al development, as pre- the distillery and co-op
viously reported by the to make Montrose better.
Montrose Daily Press. “We want to fol- To comment on this story,
In addition, the c1ty low in the footsteps of visit montrosepress.com
and Montrose Recreation
District are working on a
concept paper they hope 4 N
will win Great Outdoors WE WILL RE-OPEN
Colorado’s favor, and, ulti-
mately, a $2 million grant AT 5:00pm
to build 2.25 more miles of FOR DINNER:
concrete trail, with under-
passes, on the northwest SERVING OUR DINNER MENU
end of town and southern
Montrose, as previously ’
reported. - MOTHER’S DAY
Renfrow praised the Prime Rib & Honey Baked Ham Brunch Buffet
Sunday, May 14th 9:00aum - 3:00pm
® Prime Rib with Ruby Port Au Jus ® Pecan Praline French Toast
* Honey Baked Ham with ® Biscuits & Gravy
Rum Raisin Sauce o Crab Salad
® Chicken Piccata ® Fresh Sauteed Vegetables
® Salmon Remoulade o Mixed Green Salad §
* Eggs Benedict © Fresh Fruit, Pastries Z
® Scrambled Eggs ® Cheesecale topped with
® Bacon & Sausage Chocolate, Caramel,
* Country Potatoes Blueberries or Strawberries
© Wild Rice Pilaf

David, left, and Greg Fishering (Submitted photo/David

Fishering)

1415 Hawk Parkway, Montrose ¢ 240-8899

www.stonehousemontrose.com

He didn’t listen

XNLV323983

when she said she really wanted our fine
jewelry for Mother’s Day. Be safe! Be smart!
Come see us for her gifts, and “You never
listen to me!” won’tbe a problem!

321 Main, Montrose * 249-3231
www.devinnyjewelers.com

Bethany Hancock

Memorial Foundation
Fundraiser
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April 29-30
Sat 9-6 &
Sun 10-5

Food & Drinks To Be Served
STORE WIDE SPECIALS
HOURLY DOOR PRIZES

Two small children, ages 3 and 5 years old, have
suffered a tragedy no child should ever endure...
The loss of their mother. This beautiful, vibrant
person has been taken from the girls, their father
and their grandparents, who have to heal and
continue to grow into the destiny they were born to.

There is a fundraiser being held to help the children,
their father and grandparents. Please search your
heart and your wallet and make a difference in
their lives. Your gift can help in the transition these
children are now forced to make to their new home.

Winners announced at 7:30 p.m.

« You do not have to be present to win
but it is encouraged.

« Cakewalk
«D.J.

XNLV321617

Donations may also be made through the Bank of Colorado/
Missy Linke-Jensen to the Bethany Hancock Memorial Foundation.

« Silent Auction is from 6:00 p.m. to 7:30 p.m.
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16612 S. Townsend Ave., Montrose, C0 81401
(970) 249-6109

Open Daily

camelotgardens.com
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