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It is with great pleasure that I present the ÉCONOMUSÉE® 

Network Society’s (ENS) 2024-2025 Annual Report. This 
year, our network has continued to grow, supported by 
a close-knit and collaborative dynamic that strengthens 
and fuels our entire ecosystem.

Networking has always been an important concern of 
mine, and we have increased our efforts to support 
exchanges by encouraging communication and sharing 
amongst our members throughout the year. Thanks 
to strategic events, new partnerships and the rapid 
expansion of our Artisan at work brand, we have created 
strong ties with artisans, tourism stakeholders and 
heritage enthusiasts, not only in Quebec and Canada, but 
overseas as well.

Amongst this year’s highlights, the return of the 
international member’s reunion, held in October of 2024, 
was particularly emblematic. This event gathered some 
of our artisans and partners from all over, creating 
a space for exchanging and learning, reinforcing the 
feeling of solidarity within our network. These privileged 
moments demonstrate, once again, the power of sharing, 
the uniqueness of our process and the importance of 
collaboration in the promoting of the ÉCONOMUSÉE® 
business model.

We are equally as proud to welcome an increasing number of 
artisans within our network, each bringing their own unique 
expertise and contributing to the overall enrichment of our 
community. This growth speaks to the relevance and the 
attractivity of the Artisan at work model, based on authenticity, 
innovation and the transmission of knowledge.

Together we are building a stronger, more resilient network 
that continues to be involved in preserving and developing 
our intangible heritage. I would like to express my sincere 
gratitude to the members of our board of directors for 
their commitment, their vision and their invaluable support 
throughout the year.

A big thank you to those that take part in this journey every 
day; with their unwavering commitment, they make the ENS an 
indispensable reference point. Their contribution is essential to 
the success and to the durability of our organization.

Émilie Gaudreault
President
ÉCONOMUSÉE® Network Society

Message 
from the President 

A year filled with networking and collaborations 
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Carl-Éric Guertin, For. Eng., M.Sc.
Executive Director
ÉCONOMUSÉE® Network Society

Message 
from the Executive Director

It is with pleasure that I write this message to you readers, on 
the occasion of our 2024-2025 Annual Report’s publication. 
This past year has been marked by a significant growth and the 
consolidation of ties within our network. Thanks to a committed 
team and trusted partners, we have been able to fulfill a number 
of quality contracts, thus reinforcing our leadership role in the 
promotion of artisanal know-how and knowledge.

The ENS’ expertise and the support of our partners have 
allowed a growing number of artisans to be coached 
throughout their development. By providing strategic advice 
and appropriate resources as well as having an increased 
presence in the field, the ENS was able to guarantee a high level 
of tailored support to its members. Through its commitment 
to its artisans, its individualized services and the rapid growth 
of its Artisans at work brand, the ENS continues to illustrate its 
relevance within a shifting tourism context.

The last year has also been marked by the return of the 
international member’s meeting in Northern Ireland, an 
important moment that provided the opportunity for artists 
to create even stronger ties amongst themselves and to 
discuss best practices. These exchanges have not only 
strengthened our network, but have also fuelled promising 
future collaborations.

Our efforts for growth have given rise to the establishment 
of new members, the broadening of our support and 
marketing initiatives, the consolidation of strategic 
partnerships and the diversification of financial resources. 
In order to support our development, we have put energy 
into improving our process so that our growth be built 
on strong foundations, thanks to a shared vision and a 
continuous capacity to adapt. It has also been another year 
of continued commitment regarding the development of 
sustainable and responsible tourism, on which we have 
finalized our first three-year action plan.

I wish to express my thanks to the amazing team at the 
ENS for their passion and professionalism that make the 
organization an ever-stronger one. Lastly, thank you to our 
board of directors, to our partners and collaborators for your 
continuous support, which has allowed us to be innovative 
as well as a leader in our field.

Together, we are building a stronger network, turned toward 
the future.

Expanding and consolidating a stronger network
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Touverre
ÉCONOMUSÉE® du soufflage de verre
Saguenay–Lac-Saint-jean

ÉCONOMUSÉE® 

NETWORK 
SOCIETY

01
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Established in 1992, the ÉCONOMUSÉE® 
Network Society (ENS) is a non-profit 
organization based in the city of Quebec, 
Canada. As well as being the owner and 
promoter of the ÉCONOMUSÉE® concept, 
it has five other concepts that exist under 
its brand Artisans at work.

We are a unique organization that acts 
as a bridge between culture, the bio-food 
sector and tourism.

Overview of the 
ÉCONOMUSÉE® Network Society

Purpose
Make intangible cultural heritage a vehicle of cultural pride and a 
source of social and economic impacts.

An international 
network

01

02

03

Mission
Coach and assist artisanal entrepreneurs and organizations in their 
efforts to preserve, promote and share their know-how and passion 
with visitors.

Vision
To be recognized as an actor for change and prosperity who, by means 
of their expertise and proactivity, contributes to the entrepreneurial 
journey of artisans from here and all over, and to the enrichment of 
sustainable and responsible tourism supply.

ENS has a current presence, 
with its partners, in provinces 
across Canada, such as 
British Columbia, Alberta, 
Saskatchewan and the 
Maritimes, as well as an 
international presence in 
countries such as Ireland, 
Northern Ireland, Haiti, Sweden, 
Norway, Iceland, the Faroe 
Islands and in the Caribbean.

Scan this QR code 
to discover all the 
artisans in the network.
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Board of 
Directors

All of the members on the Board 
of Directors would like to thank 
Suzanne Asselin for her many years of 
contribution as a director. The board 
of directors welcomed new members 
during the general meeting in September, 
bringing the total number of directors 
to 12 for the fiscal year.

Let us highlight the joining of new 
directors Julie Charbonneau, Sophie 
Hénault and Gérard Milburn.

In a meeting following the September 
4th Annual General Meeting (AGM), all 
executive members were once again 
reappointed in their functions. 

Émilie Gaudreault was elected 
president, Michèle Bussières, vice-
president, Étienne Alary, treasurer and 
Don Sheehan, secretary.

The 2024-2025 board of directors consists of 12 members: 

Émilie Gaudreault 
President, Artisan 
Representative

Nancy Clark
Administrator, 
Artisan 
Representative

Robin McGinley
Administrator

Michelle Bussières 
Vice-President

Sophie Hénault
Administrator

Graham Thompson
Administrator, 
European 
Representative

Don Sheehan 
Secretary, Atlantic 
Representative

Lisbeth Iversen
Administrator, 
European 
Representative

Gérard Milburn
Administrator, 
Saskatchewan 
Representative

Étienne Alary
Treasurer, Alberta 
Representative

Donna McEwen
Administrator

Julie Charbonneau
Administrator

Julie C. Paradis, Artisan Administrator Representative (until September 2024)

The board of directors held five meetings in 2024-2025, which took place on 
the following dates: May 6, June 13, September 4 (before and after the AGM) 
and December 4 of 2024.
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The finance committee met on a regular basis throughout the year in order to 
ensure a sound management of the organization. Chaired by the treasurer, the 
committee also met prior to each board meeting to review the organization’s 
statement of income. The committee’s mandate was revised, and a new 
component dedicated to human resources was added.

Reporting to the board of directors, the finance committee and human 
resources support board the Board in its strategic and operational decision 
making, in equal parts, as it pertains to financial matters and the management 
of human resources. It ensures that all of the practices put into place 
align with the organization’s goals and respect current standards. This 
committee plays a role of overseeing and advising, while ensuring the efficient 
management of resources so as to support the organization’s mission.

Finance  
Committee

The committee members are:

	• Étienne Alary, Administrator, Treasurer

	• Carl-Éric Guertin, Executive Director

	• Sophie Hénault, Administrator

	• Émilie Gaudreault, President

	• Julie Charbonneau, Administrator

The Artisan’s at work experience committee has the mandate to analyze 
the quality of the applications it receives, putting emphasis on the artisan’s 
contribution to the preservation of intangible cultural heritage as it relates 
to their craft or to the promotion of a recognized know-how. The committee 
also analyzes the business’ tourism potential, the quality of its products, its 
recognition within its field, the impact of its integration on the Artisans at work 
network as well as its alignment with the ENS’ mission.

Other than analyzing applications, the committee also discusses factors that 
could influence visitors’ Artisans at work experience at member locations. 
Topics of discussion include the quality maintenance within the network, the 
network’s role in the preservation of heritage and culinary identity as well as 
the critical role that those possessing a know-how play in its perpetuation.

The committee has the power to make recommendations to the board of 
directors regarding new Artisans at work memberships within Quebec.

Chaired by Donna McEwen, the committee held four regular meetings in 
2024-2025 to analyze applications. The results were presented by Mélanie 
Dassylva, the ENS’ committee chairperson, with the support of Carl-Éric 
Guertin and Sarah Farley-Gélinas.

Artisans at work 
Experience Committee

The committee members are:

	• Donna McEwen, Committee President, 
Administrator, Representative of the 
board of directors 

	• Émilie Gaudreault, President of the 
board of directors, Artisan, Quebec

	• Nathalie Decaigny, Artisan, Quebec

	• Myriam Belley, Artisan, Québec

	• François Tremblay, External Resource

	• Dorothée Lessard, External Resource

	• Carl-Éric Guertin, ENS

	• Mélanie Dassylva, ENS

	• Sarah Farley-Gélinas, ENS
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This year was marked by the arrival of new personnel and the creation of new positions within the organization. The number of full-
time employees increased from 12 to 14 as five new specialized resources joined the team over the course of the fiscal year.

The ENS team is now made up of 14 full-time professionals.

Human  
Resources

Carl-Éric Guertin
Executive Director

Sherwil de Guzman
Graphic Designer 

Sarah Farley-Gélinas
Project Manager: 
Tourism Development

Joannie Blanchette
Communications 
Advisor 

Mélanie Dassylva
Director of Artisans 
at work Experience 
and Business 
Development 

Martine Dupuis
Graphic Designer 

Pauline Lussac
Museologist 

Cindy Vaillancourt 
Director of Operations 
and Marketing 

Patrick-Olivier Meunier
Museology Services 
Coordinator 

Joanie Roy
Project Developer 

Mireille Bélanger
Project Developer 
and Artistic Director 

Nency Marmen
Production Manager 

Luciana Santos
Project Manager: 
Sustainable 
Development

Mylène Turcotte
Production Manager

According to project needs, this team 
is assisted on an ad hoc basis by 
consultants from various fields of 
expertise (history, writing, journalism, 
interior design, architecture, 
translation, museum research, etc.).

The ENS continues to grow its 
expertise and contribute to the 
improvement of its team throughout 
the year. The members of the 
team had opportunities to attend 
29 conferences and training 
courses. Let us also highlight the 
commitment of many members who 
have shown involvement beyond 
activities supported by the ENS, thus 
contributing to the enrichment of the 
network’s overall expertise.
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Ministère du Tourisme (MTO) 

This year marked the final year of a five-year agreement with 
the MTO to support the Tourism Industry Associations with an 
annual funding of $256,875 for the 2020-2021 and 2024-2025 
periods. The Associations are currently negotiating an agreement 
for the upcoming year.

Ministère du Tourisme (MTO) — 
Component 2 (EPRT) 

As part of the government of Quebec’s Tourism Recovery Plan, 
the MTO announced that the ENS would receive $423,000 in 
financial assistance for its digital community and digital tools 
project through component 2 of the 2020-2022 Entente de 
partenariat en tourisme (EPRT). The project was extended to 
June 30, 2024. 

Ministère de l’Agriculture, des Pêcheries et de 
l’Alimentation du Québec (MAPAQ) 

The ENS signed a new three-year financial assistance agreement 
with MAPAQ for an annual amount of $50,000. This financial 
assistance supports activities that, for example, make it possible 
for the ENS to present its services to partners from the tourism 
and bio-food sectors to the regional county municipalities 
(RCMs) and the ministry’s agri-tourism development agents, as 
well as ENS’ digital presence and that of its artisans.

Ministère de la Culture et des Communications 
(MCC)

Funding for a pilot project led to the undertaking of a study on 
the sustainable transmission of the know-how and practices 
related to weir fishing in the Saint-Laurence River. The study is 
set to be completed within the next year. 

Ministère des Relations internationales 
et de la Francophonie (MRIF)

The ENS is a partner in the implementation of MRIF’s action 
plan for the international promotion of agri-tourism and food 
tourism. The ENS signed a financial assistance agreement for 
an annual amount of $25,000, ending July 30, 2025.

Canada Economic Development for 
Quebec regions (CED)

The ENS benefits from a four-year agreement (2023-2027) 
aimed at coaching businesses in developing and structuring 
their tourism supply as well as marketing outside of Quebec. 
Ending March 31, 2027, this new agreement provides the ENS 
with a total of $600,000 over a period of four years.

Government 
Funding 

Cassis Monna & filles
Black Currant Fine Wines 
and Spirits ÉCONOMUSÉE®

Quebec
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The ENS continued to coach its artisan members, helping them to implement the organization’s ÉCONOMUSÉE® concept, as well as 
other concepts included within its Artisans at work brand. The four following concepts, which place the discovery of a know-how and 
a meeting with passionate artisans at the heart of the experience, are now well implemented.

The Artisans at work 
Concepts

Key 
Products4

An ÉCONOMUSÉE® is a business or an 
organization that, by sharing the know-how of its 
artisans with visitors, showcases these artisans 
and their traditional trades.

A HERITAGE SPACE is a business or an organization 
that sustains and perpetuates an intangible heritage 
practice by allowing visitors to experience or learn 
about it.

A CULINARY SPACE is a business or an 
organization that sustains and perpetuates a 
traditional culinary practice, dish or product 
tied to a regional culinary identity by sharing 
it with visitors.

A DESTINATION is a grouping of the ENS’ concepts 
represented by businesses or organizations that, 
under a common theme or not, showcase an 
intangible heritage practice or elements that make 
up a regional cultural identity.

Flagship 
Brand1
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Strategic Planning 
2024-2027

In 2024, the ENS finalized its new 
strategic plan, centred around four 
broad directives, and equipped itself 
with an ambitious and unifying action 
plan for the 2024-2027 period.

Sustainable Development and Adaptation to Climate 
Change in Strategic Planning

A fifth cross-disciplinary directive was also included, centring on sustainable 
development and adaptation to climate change.

This directive has two points of intervention:

01

02

Upholding the ENS’ current commitment to sustainable development 
(SD) and to sustainable and responsible tourism (RST);

Supporting members’ efforts for a sustainable transition.

The ENS exercises continuous efforts to maintain its sustainable tourism certification 
and to ensure that high standards continue to be met. It also actively works at further 
structuring its coaching approach with the goal of assisting the network’s artisans 
and entrepreneurs throughout their sustainable transition and to supporting their 
related decision-making.

Since the first year of 
the strategic plan’s 
implementation, the 
organization has fulfilled 
32% of its planned actions, 
namely 16 out of 50.

Compliments de Belle-Maman
Cannery ÉCONOMUSÉE®

Quebec
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Canadian and 
International Network*

* As of March 31, 2025

Canadian Members International Members

68 17members 
Quebec

members 
Norway

10 05members 
Atlantic

members 
Sweden

07 05members 
Saskatchewan

members 
Ireland

11 11members 
Alberta

members 
Northern Ireland

07

103

04
02
01

45

members 
British Columbia

members 
in Canada

members 
Faroe Islands

members 
Iceland

member 
Haiti

members 
overseas

FO

R A GRAND TOTAL OF

IN THE NETWORK

148
Artisans



QUEBEC 
DEVELOPMENT02

Fromagerie du Pied-De-Vent
Cheese Making ÉCONOMUSÉE®

Magdalen Islands
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Continuous 
Progress

Quebec’s Artisans at work network continues to experience 
a constant growth.

The ENS team has had the privilege of supporting its 
members through their various stages of development, as 
well as welcoming seven new members.

Through projects, funding searches, support of operations 
and task management coaching, our team of professionals 
has significantly contributed to the growth, operation and 
influence of our members in Quebec.

07
12
03
20
12

new members 
joined the network;

members were supported in implementing 
their start-up member’s development plan;

regular members carried out plans to update 
their tourist experience;

members, new and regular alike, 
sought funding;

members, either in transition or improvement, 
were assisted in implementing the Artisans at 
work concepts

Supporting artisans remains at the heart of the 
ENS’ operations. 

Over the course of the last year, in Quebec:

La Maison du Potier
Pottery ÉCONOMUSÉE®

Magadalen Islands

Providing support to the 
artisan-entrepreneur 
according to their 
stage of growth.



Le Chevrier du Nord
Goatherd and Agrowear Designer 
ÉCONOMUSÉE®

Saguenay–Lac-Saint-Jean

A holistic, 
personalized 
approach 
to business coaching
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Members of Quebec’s Artisans at work network as of March 31, 2025: 68 members

Tourist Concepts Start-up Transition Regular Total

ÉCONOMUSÉE® 14 10 36 60

HERITAGE SPACE 3 0 0 3

CULINARY SPACE 0 2 1 3

DESTINATION 2 2

WORKSHOP 0

BOUTIQUE 0

Total 14 10 36 68
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Inaugurations 
and Improvement

Cidredie du Minot 
Cider Maker ÉCONOMUSÉE® 
Montérégie

Touverre
Fine Stone Cutting ÉCONOMUSÉE® 
Saguenay–Lac-Saint-Jean

Ferme TournevenT 
Oilers ÉCONOMUSÉE® 
Saguenay–Lac-Saint-Jean

Compliment de Belle-Maman
Cannery ÉCONOMUSÉE® 
Quebec

The inaugurations serve to highlight a business’ 
completion of a process, either the implementation of the 
various Artisans at work concepts or the improvement of 
an already existing ÉCONOMUSÉE® experience.

The network has officially welcomed three new members 
and underlined the improvement of one existing member.

New ÉCONOMUSÉE® members

	• Compliments de Belle-maman 
Cannery ÉCONOMUSÉE®, Quebec

	• Ferme TournevenT 
Oilers ÉCONOMUSÉE®, Saguenay–Lac-Saint-Jean

	• Cidrerie du Minot 
Cider Maker ÉCONOMUSÉE®, Montérégie

Improvement 

	• Touverre 
Fine Stone Cutting ÉCONOMUSÉE®, 
Saguenay–Lac-Saint-Jean
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FUTURE ARTISAN 
Coaching

The ENS has finalized the development of its coaching offer aimed at future artisans, allowing them to improve various workings of 
their organization thanks to a specialized and personalized support. Analyzing their stage of growth, their strategic and organizational 
needs, and receiving help from our team allows Futur artisans to better pinpoint their know-how and the businesses’ touristic 
ideation. They are then able to send their application to the Artisans at work experience committee in order to begin their admission 
process into the network, as artisans at work. This year, there was one business began its coaching process.

Organizational 
and strategic 

updating

FUTURE ARTISAN 
offer

Developing 
tourism supply

MEMBER 
START-UP 

offer

Confirming the 
financing package and 
carrying out the project

TRANSITIONING 
MEMBER 

offer

Launching the tourism project, 
generating new revenue, 

sharing the know-how

REGULAR 
MEMBER 

Offer

01 02

03

04

Practice of 
a know-how

Touristic 
idea

Structured project 
development Commercialization Scaling, 

improvement Investment

ROI evaluation, improvements, 
offer development

Evaluation of the 
stage of growth, 

needs and lackings
360 coaching

Bu
ss

in
es

s 
an

d 
ar

tis
an

-e
nt

re
pr

en
eu

r s
uc

ce
ss

 ra
te

s

Evolution 
over time
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Over the past year, the ENS has helped its Quebec network members in seeking 
financial aid from various levels of government and/or funding agencies through 
a variety of programs.

Federal Funding 

	• Canada Economic Development – various programs

	• Farm Credit Canada – various programs

Provincial Funding 

	• Ministère du Tourisme – Programme aide à la relance de l’industrie 
touristique (PARIT)

	• Ministère de la Culture – Programme d’aide financière aux 
immobilisations (PAFIM)

	• MAPAQ – Programme Proximité (in French only)

	• Kéroul – Tourism Establishment Accessibility Program

	• Desjardins – GoodSpark Fund

	• Investissement Québec – Programme d’immobilisation en 
entrepreneuriat collectif (in French only) 

	• Événements Attractions Québec - Virage numérique (FSDOT) (in French only)

	• SODEC – Programme d’aide aux artisans et aux entreprises en métiers d’art 
(in French only)

	• Filaction – Tourism development fund

Regional Funding 

	• Fonds Région et Ruralité (FRR)

	• Entente de partenariat régional et de transformation numérique en tourisme 
2022-2025 (EPRTNT 2022-2025)

MRC Funding (in French only) 

	• Fonds régions et ruralité (FRR)

	• MRC de Charlevoix Est – regional development funds

Funding

More than 20 businesses in Quebec 
received help in securing funding for 
their project.

1.	 Arbol

2.	 Bio Ferme des Caps

3.	 CAMI

4.	 Côté Est

5.	 COFEC

6.	 Conseil de bande de Mistissini

7.	 Courges & cie

8.	 La Fée des Bois

9.	 Frampton Brasse

10.	Fromagerie des Grondines

11.	Hydromel Charlevoix

12.	La Midinette Boulangerie 
de fantaisie & buvette

13.	Les Forges de Montréal

14.	La Forge Ilmarinen

15.	FOUDUCOCHON

16.	La Maison du Potier

17.	La Fromagerie du Pied-De-Vent

18.	Le Fumoir d’Antan

19.	L’Effet Bœuf

20.	Les Moulins de l’Isle-aux-Coudres

21.	MRC de Kamouraska

22.	Odanak

23.	Safran Nordique
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Scripts and exhibitions

Les Moulins de l’Isle-aux-Coudres

	• Creation of a new Mid-Lent exhibition

	• Creation of an exhibition on Pierre Perrault’s workspace

	• Improvement of the Hommage à l’ouvrage exhibition

	• Renewal of permanent exhibitions in the Pierre Perrault and 
the Maison des meuniers galleries (in progress)

COFEC

	• Creation of an exhibition on the history of wood sculpting in 
Saint-Jean-Port-Joli

	• Creation of a temporary exhibition on Quebec’s identity as 
told through sculptures

Municipalité de Saint-Alphonse-Rodriguez

	• o	 Completion of the first stage of a summer exhibition

Musée de la Mer

	• Coaching in the completion of a temporary exhibition

Musée des cultures du monde

	• Coaching in the completion of a temporary exhibition 
on poutine

Espace nature

	• The completion of a permanent exhibition script and of the 
first stage of development of said exhibition as part of a 
new interpretation centre on graphite (in progress)

City of Lac-Mégantic 

	• Creation of a permanent exhibition and the improvement of 
an existing exhibition 

MRC of Coaticook 

	• Creation of a permanent exhibition

Museological 
Services

With the goal of innovating the services that ENS offers to its members, the museological services are is meant to offer support in 
museological matters and the development of visitors’ cultural and touristic experience. The following are the projects that were 
implemented with organizations in Quebec over the course of the year.
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Museological Assistance

COFEC

	• Assistance in museum management

	• Writing of grant requests

CAMI

	• Coaching for the professionalization of the museum

	• Mentoring for the head of visitor experience

	• Writing of grant requests and project development

FORGE

	• Coaching for organizational management

	• Mentoring for the head of visitor experience

Berceau du Canada

	• Coaching for museum accreditation

Moulin de l’Isle-aux-Coudres

	• Assistance in the writing of policies and the request for 
the renewal of the museum accreditation

CAMI, Magdalen Islands
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Digital experience

Les Moulins de l’Isle-aux-Coudres

	• Creation of a digital experience in the water mill

Old-Harry Heritage Site (CAMI)

	• Set-up of a self-guided podcast experience with 
a digital map

Management of collections

COFEC

	• Support in acquiring an important donation of a sculpture

	• Management of stock and artworks

Studies

Ministère de la Culture et des Communications

	• Completion of a durable development plan for the 
perpetuation of Saint-Laurent weir fishing (in progress)

Coaching for organizational branding

Corporation Berceau du Canada 

	• Coaching for museological branding

Moulins de l’Isle-aux-Coudres

à 
retravailler
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DD Process – Coaching through 
co-development

Over the course of the last year, the ministère du Tourisme 
(MTO) charged the Alliance with the task of developing an offer 
for training and coaching aimed at reinforcing the proficiency 
of its partners in matters of responsible and durable tourism.

The primary goal was to support tourism associations and 
other MTO partners in accomplishing their missions, while 
reinforcing their capacity to implement concrete actions 
in support of responsible and durable tourism in their 
destinations or respective sectors.

Tourism and 
Sustainable Development

Ouranos Cohort

The Ouranos coaching process, which provided support for 
climate change adaptation, allowed the ENS to better orient 
itself and establish clear goals in line with this thematic. This 
initiative was made possible thanks to funding from both the 
MTO and AITQ.

Leadership Within the Industry

	• The ENS is a member of the Comité directeur MTO - AT - 
MELCC - Ouranos

	• Carl-Éric Guertin is the president of AITQ’s sustainable 
development committee

A New Sustainable Development Action Plan

On March 31 of this last year, the ENS presented an assessment 
of its first sustainable development action plan, launched 
in 2022 and put into effect until 2025. This plan included 
78 actions, 80% of which were successfully carried out.

A new three-year action plan was developed, this time 
incorporating climate change adaptation. Put into effect 
April 1, 2025, this plan includes more than 50 actions, centring 
around various thematics, such as:

	• Innovations in responsible and sustainable tourism

	• Carbon footprint reduction

	• Communication and responsible marketing

	• Local and sustainable sourcing

	• Respectful and sustainable tourism from an 
Indigenous perspective

	• Coaching for members in their transition toward 
a more sustainable business model
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Assessment: One Year After 
GreenStep Certification

In February of 2025, the ENS and ten of the network’s artisan 
members completed their first year of being GreenStep 
certified. Following this milestone, a member’s survey was 
conducted in order to gather comments, identify achievements, 
challenges and the next steps to be taken.

Amongst the primary benefits mentioned by respondents were:

	• Cost-beneficial expert coaching

	• Presentation of a sustainable development 
diagnostic report

	• Structured and personalized action plans

These businesses have also increased client communications 
regarding good environmental practices, improved 
management of residual matter and brought awareness to 
their employees on matters pertaining to the principal of 
sustainable development.

Despite personnel and timing restrictions, the certified artisans 
continue to pursue ambitious goals, notably:

	• Decreasing residual matter

	• Recycling of water within a closed-circuit system

	• Following-up on action plans

	• Producing activity reports

Amongst the major hurdles to overcome before the next audit 
are finding responsible packaging solutions and acquiring 
newer, more modern equipment.

Network Accessibility as of March 31, 2025 

A recent compiling of the levels of accessibility at member 
locations and the internal projections regarding said 
accessibility showed that, come April 2025, 90.1% of 
members will be accessible or partially accessible so long 
as the forecasted schedules for implementation 
or improvement projects are respected.

Accessible 15

Partially accessible 19

Non-accessible 4

Will never be accessible –

Not evaluated 28

Atikuss
Maskisin ÉCONOMUSÉE® 
Côte Nord
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From October 20th to the 23rd, 2024, the ÉCONOMUSÉE® 
Network Society held its third international conference in 
Northern Ireland.

This event gathered 54 participants from fice Canadian 
provinces and four countries: Quebec (27), Saskatchewan (9), 
Atlantic (7), Alberta (2), the Faroe Islands, Ireland, Norway and 
Northern Ireland.

This unique meeting allowed network members to strengthen 
their ties, to share their good practices and to explore another 
territory’s cultural and artisanal realities.

Conference Highlights

Participants had the opportunity to visit 10 businesses that 
are part of the Artisans at work concept in Northern Ireland 
and discover, in the process, the diversity and richness of the 
local craftmanship.

	• Gobbins Crafts, Jewellery Making ÉCONOMUSÉE®

	• Audrey Kyle Art, Watercolour Art ÉCONOMUSÉE®

	• Steensons Jewellers, Jewellery ÉCONOMUSÉE®

	• Hot Milk Forge, Blacksmith ÉCONOMUSÉE®

	• Ursa Minor, Bakery ÉCONOMUSÉE®

	• Fidela Coffee Roasters, Coffee Roaster ÉCONOMUSÉE®

	• Chocolate Manor, Chocolate Maker ÉCONOMUSÉE®

	• Broighter Gold, Oilmill ÉCONOMUSÉE®

	• Broughgammon Farm, Goat Butchery ÉCONOMUSÉE®

	• Creamery Can, Creamery ÉCONOMUSÉE®

Highlight of the Year  
International members meeting in Northern Ireland

Another important moment was the Artisans at work awards, 
which recognized five members who, collectively, amass 
over 10 years’ worth of involvement within the network. The 
conference came to a close on a positive note, with participants 
making appointments to see each other at the next conference 
scheduled for 2027.
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Conference and presentations

In order to share the ENS’s expertise and to make the network 
shine, various opportunities are seized yearly. Here is a look at 
this past year:

	• Global Sustainable Tourisme Conference 
(Stockholm, Sweden, April 2024) - Guest speaker

	• Taste of Place Summit (Montréal, May 2024) - Discussion 
panel on preserving the culinary traditions given by the 
ENS and three members, including immersive experiences:

	• Hosting: ENS

	• Délices du Lac-Saint-Jean : Jam Making: Wild Blueberry 
ÉCONOMUSÉE®

	• Old School Cheesery: Cheese Making ÉCONOMUSÉE®

	• Black Fox Distillery: Distiller ÉCONOMUSÉE® 

	• Bienvenue Québec 2024 (Quebec, October 2024) 
Conference breakfast - Artisans at work presentation 

Marketing

Presentation and event partner

Throughout the year, the team members, who were working 
actively on the ground, had the opportunity, at different levels, to 
participate and become involved in events recognized within the 
industry in Quebec.

	• 2024 Tourisme Conference (Quebec, May 2024)

	• Taste of place 2024 (Montréal, June 2024)

	• Alliance de l’industrie touristique du Québec Major conference 
and Awards of Excellence (Saint-Hyacinthe, September 2024)

	• Bienvenue Québec (Québec, October 2024)

	• Sustainable Tourism Summit (October 2024)

	• Global Forum on Food Tourism (November 2025)

	• Les grands remous (January 2025) and more

As a means to support the Quebec members in promoting the Artisans at work experience, promotional funding along with 
performative and public relations events was organized throughout the year.
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Artisans at work magazine

2024 Edition

A promotional tool highlighting the quality of the 
tourist experience offered by the Artisans at work, the 
magazine has once again been devised, printed and 
made available to members. The ENS has utilized and 
distributed the magazine in the context of promotional 
activities as well as provided over 600 copies to nearly 
80 hotels and targeted tourist sites in Quebec. 

Gourmet Special magazine’s 2nd Edition 
2024-2025

As part of the project on developing tools for overseas 
marketing of agri-food members, supported by funding 
by the ministère des Relations internationales et 
de la Francophonie, a 2nd edition of the magazine 
Gourmet Special, 2024-2025, was created and 
improved by the addition of a section on artisans’ 
recipes. In total, 2,500 copies were printed, with 
only 1,000 being distributed outside of Quebec, on 
the French European market, during conferences 
where Quebec Gourmet was being highlighted and 
where travellers had specifically chosen Quebec as 
a destination, thus favouring the promotion of the 
magazine’s digital edition.

To view the digital version: 
artisansaloeuvre.com/en/the-magazine/
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Members’ Meeting and Artisans at work 
Award Ceremony

The annual meeting for Quebec members was held on 
April 9th and 10th of 2024. Gathered at the Monastère 
des Augustines in Quebec, the members attended conferences 
centred around the topic of adaptation to change. Many 
subjects were discussed: adapting to different clienteles, to 
climate change, to the environmental demands of visitors and 
to artificial intelligence.

The Artisans at work awards ceremony took place once again 
this year. In giving these awards, the ENS wishes to encourage 
a culture of innovation in the passing on of know-how through 
the deployment of renewed tourism supply. The awards serve 
to encourage members to develop quality and innovative 
products inspired by tradition.

Innovation through tradition

The Artisans at work Awards - Innovation through tradition 
recognize artisans working in the arts or in agri-food who have 
shown great creativity whilst preserving traditional 
know-how.

Bio-food Category

The award recipient, Camerises Mistouk, Canning: Haskap 
Berry ÉCONOMUSÉE®, is a new member whose inauguration 
was held in the spring of 2023. The business offers visitors a 
tour through the fields with commentary aboard an electric 
cart, or the possibility of a self-guided tour of the business’ 
interior and exterior. Throughout the two-kilometre ride, a pre-
recorded audio narration explains the workings of the cultures. 
A second cart, adapted for those with reduced mobility, makes 
this visit accessible to all. It is for this innovative and inclusive 
approach that the business won the Innovation through 
tradition award - Bio-food.

Arts Category

In this category, Atikuss, Moccasin ÉCONOMUSÉE® was 
rewarded for the opening of their new ÉCONOMUSÉE® in 
September of 2023. What defines the multisensory visitor’s 
path is:

	• A sound shower broadcasting indigenous music at the doors

	• An olfactive atmosphere, bringing to mind the pinewood 
of tipis

	• Mural projections of the business’ five emblematic animals

	• A touch screen allowing visitors to discover the production 
process of the Hopeboots, beaded by the indigenous women

	• A workshop corner, where visitors can handle pelts, 
fur, leather and beads to create works according to 
local traditions

It is for this singular and immersive experience that Atikuss 
was awarded the Innovation through tradition award in the 
arts category.
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Proud Brand Bearer Award

The Artisans at work Proud Brand Bearer award is granted 
to a business who has distinguished itself by its use, its 
diffusion and its promotion of the Artisans at work brand. This 
award also recognizes the member’s investment within the 
organization and toward its public activities.

Délices du Lac-Saint-Jean, Jam Making: Wild Blueberry 
ÉCONOMUSÉE® fully embodies these values. The business 
proudly displays the brand at its new location, notably on its 
primary sign. It also took part in the Salon des meilleures 
pratiques d’affaires in Montréal, upon invitation by the ministère 
du Tourisme, where the business presented concrete proof of 
economic impacts in relation to its network membership.

30 years in the network

Atelier Paré, Wood Sculpture ÉCONOMUSÉE®

Atelier Paré stands out by its unique concept: the interpretation 
of traditional Quebec legends through wood sculpting. This 
fascinating experience plunges visitors into a world of imps, 
will-o’-the-wisps, werewolves, ghosts, sorcerers and other 
creatures from Quebec folklore.

Françoise Lavoie and Scott Kingsland, both members of the 
ENS for now 30 years, perpetuate Alphonse Paré’s heritage, a 
figurehead of Quebec sculpture.

Cyril Simard Award

This award serves to recognize a project that encourages 
substantive exchanges between members, reinforcing the 
feeling of belonging within the network. The award was 
presented to three businesses from the Chaudière-Appalaches 
region who collaborated in creating a Christmas box, containing 
products from each business, wrapped in the colours of the 
Artisans at work brand.

Congratulations to the award recipients:

	• Le Ricaneux, Berry Wines ÉCONOMUSÉE®

	• Cassis et Mélisse, Farmstead Goat Cheese ÉCONOMUSÉE®

	• Le Bistreau d’érable, Sugar Shack Meal CULINARY SPACE
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ENS assumes leadership within Quebec’s 
food tourism industry and that of its 
intangible heritage

The ENS assumes a leadership role within Quebec’s food 
tourism industry and that of its intangible heritage, notably 
through various representations and the sharing of its 
expertise with different committees within the industry.

	• Co-presidency for the renewal of the Action Plan 
regarding the future of food tourism (Carl-Éric Guertin, 
in collaboration with AATGQ)

	• Administrator on the Culinary Tourism Alliance’s board 
of directors (C.-É. Guertin)

	• At the table of partners in heritage of the ministère de 
la Culture et des Communications (C.-É. Guertin)

	• Quebec tourist industry alliance:

	• Marketing directors committee (Cindy Vaillancourt)

	• Communication committee (Cindy Vaillancourt and 
Joannie Blanchette)

	• Development committee (Mélanie Dassylva)

	• MTO agreement renewal committee 
(Carl-Éric Guertin)

	• Sustainable development committee 
(Carl-Éric Guertin)

	• Local flavours (Cindy Vaillancourt)

	• Culture et Villes vibrantes (Carl-Éric Guertin)

Food tourism

	• May 17, 2024  
Attendance at the Consultation nationale sur le territoire et 
les activités agricoles

	• November 21, 2024:  
Launch of the Stratégie du tourisme gourmand au Québec 
2024-2027

	• January 28, 2025 
Memoir presentation on Bill 86, An Act to ensure the long-
term preservation and vitality of agricultural land, given to 
the Committee on Planning and the Public Domain, at the 
Assemblée nationale du Québec.

	• January 31, 2025 
Filing of said memoir



A network 
that communicates

Media relations

Through organizing events, holding inaugurations, giving weight 
to promising initiatives and having a leadership position on 
various projects, the ENS has been able to benefit from its 
relationship with media in Quebec.

The ENS’ actions have resulted in around 40 direct media 
mentions of the network, highlighting the organization or the 
Artisans at work network. Involved in the media exposure were:

	• The National Post, September 2024;

	• Le Devoir : « Redécouvrir les économusées »;

	• Le Devoir : « Vitrines du savoir-faire local »;

	• Three articles dedicated to the 3rd international conference 
held in Northern Ireland were also published.

Les Moulins de l’Isle-aux-Coudres (Charlevoix)
Explore artisan wind and water mills built in the 
early 1800s and learn about their history. Take home 

some freshly milled wheat or buckwheat fl our to enjoy.

Ferme Langlois et Fils — Chez Médé (Portneuf)
Visit a 350-year-old family-run farm. Discover its rich agri-

cultural traditions and shop its delicious produce and preserves.

Couleur Chocolat (Gaspésie)
Enjoy an immersive experience into the life of a chocolatier 
and become a chocolate yourself with a virtual reality 
guided tour. Conclude your visit with a sampling of the 
chocolates produced on-site.

Camerises Mistouk (Saguenay-Lac-St-Jean)
This family business specializes in the production 
of cherries. From the guided tour to the digital 
experience, this is a must-visit, one-of-a-kind des-
tination. A variety of delicious sweet, savoury, and 
spicy products are available for sale.

Le Ricaneux (Chaudières-Appalaches)
Experience the journey from fi eld to glass with a family 
business that pioneered the production of berry-based wines 
and liqueurs. Enjoy an interpretive trail, a picnic, and a terrace.

Délices du Lac-Saint-Jean (Saguenay-Lac-St-Jean)
This wild blueberry jam maker is a family business run by passionate 
artisan women who create works of gustatory art. From jellies and jams 
to syrup and candies, these products are a pleasure for your taste buds.

À l’Orée des Champs (Saguenay-Lac-St-Jean)
This century-old family business raises sheep and 
produces quality local lamb products. Enjoy the 
on-site restaurant, which features lamb plus other 
local specialties. 

Distillerie Grand Dérangement (Lanaudière)
This distillery produces grain-to-bottle spirit that 
respects sustainable development and pays tribute 
to the Acadian families who founded the village. 

Discover the art of fi ne spirits production and enjoy 
a product tasting with commentary by one of 

the artisans.

Côté Est (Bas-Saint-Laurent)
Opening soon, this culinary space serves as a 
showcase for the leading products of the Bas-Saint-
Laurent. The small village café-resto is a veritable 
agri-food hub that promotes Eastern products and 
Quebec’s culinary and cultural heritage.

Ferme Tournevent (Saguenay-Lac-St-Jean)
With its official opening coming soon, this farm is an 

innovator in the organic and gluten-free sector. Learn 
how canola, hemp, fl ax, and more are grown, sorted, 

and cleaned. 

Learn more at 
artisansaloeuvre.com.

This article was sponsored 
by ECONOMUSEE®.

THE CRANBERRY 
HARVEST
It’s a spectacle that’s worth the 
detour! Catch the Cranberry Fes-
tival (Canneberge en fête) to tour 

fi elds, attend tastings and 
information sessions, shop 

fresh products, and more. 

PAI D ADVERTI S EM ENT

A SPECIAL INTEREST SECTION BY MEDIAPLANETREAD MORE AT TRUENORTHLIVING.CA2   

Plan your weekend in Centre-
du-Québec by visiting 
tourismecentreduquebec.com.

This article was 
sponsored by Tourisme 
Centre du-Québec.

Want to Road Trip This Autumn? 
Here’s the Perfect Destination 

Fall for Quebec’s Passionate Artisans 
This Autumn at the ÉCONOMUSÉE® 

Boasting countless activities and a very accessible location, here is what 
makes Centre-du-Québec the ultimate travel stop for everyone. 
Katherine Cappellacci

Embrace sustainable tourism this fall and enjoy the ÉCONOMUSÉE® 
Network Society’s Artisans at Work experience.
Tania Amardeil 

A quintessential slice of the Quebec 
countryside, Centre-du-Québec is 
a region bursting with life. Between 
farms, nature trails, and small towns 
to explore, there are many attractions 

to fi ll up a family, friends or couple trip, a stay in 
chalets and great hotels, or visiting tour.  

The area is packed with outdoor activities. Hike 
Mount Athabaska, Sentier des Trotteurs, or walk the 
ancient forests of Parc régional des Grandes-Coulées. 
Mountain bike at Parc de la rivière Gentilly or go 
horseback riding with Ferme du Joual Vair. Then, visit 
arts and cultural hubs like the Musée des cultures 
du monde, the Musée des Abénakis or the Musée du 
Bronze d’Inverness

There are many places to stay and countless res-
taurants, poutineries, and microbrewery to try. Plus, 
the fresh produce in the region goes unmatched. Grab 
honey from Miellerie King - Distillerie et hydromiel-
lerie, grab a coff ee in Rose Drummond's greenhouses 
or sample wines at Vignoble Le Fief de la rivière.  

 Adventure is calling
The region is nestled between the foot-
hills of the Appalachian Mountains and 
the south shore of the St. Lawrence River. 
A major agricultural hub, the area is known 
for its cheeses, apples, cranberries, livestock, and 
vegetables. It’s also the region known for the invention 
of poutine!

One of the major advantages of Centre-du-Québec is 
its location. Just an hour and a half north-east of Montréal 
and an hour from Québec city. It’s a dream destination 
for locals and Ontario road trippers alike. Choose Centre-
du-Québec as your next destination for an accessible 
autumn trip!

Treat yourself to an exquisite 
getaway that will surprise and 
delight you. With tons activ-
ities and scenery to take in, 
Centre-du-Québec is the 
perfect place to enjoy all 
best parts of life.

VISIT REGIONAL 
PARKS
Take in the vibrant 
autumn colours on a 
hike, bike ride, or scenic 
walk. There’s plenty 
of captivating routes 
through mountains and 

forests to enjoy.

DISCOVER GOURMET 
GASTRONOMY
With the fall’s harvest comes 
tons of fresh, delectable eats. 
An area known for cheese 
dairies, cranberries, and 

maple syrup, there is much to 
savour this time of year. 

FESTIVALS 
AND EVENTS

There’s lots to see and do in 
autumn, including haunting 
Halloween village, live music, 
goose fl ights, and more. 

Consult our calendar 
to see what’s hap-

pening next.

REST AND 
WELLNESS
With cooler weather 
comes the desire to slow 
town and relax. Check 
out the many spas and 
wellness packs available 
in the area. 

Five Things to Do on a 
Fall Weekend Trip in 

Centre-Du-Québec
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A fter a whirlwind summer, fall is the 
perfect time for a mini vacation. 
Quebec’s vibrant landscapes, crisp 
air, and relaxed autumn pace — with 
fewer crowds and more affordable 

accommodations — create the perfect backdrop for an 
unforgettable adventure.

Take a guided tour of the Orpailleur vineyard, visit 
the mouthwatering Chocomotive in Outaouais, take an 
educational visit to the Saint-Gilles paper mill, or enjoy 
a walk in the orchards of the Cidrerie Vergers Pedneault.

For an enriching and rewarding journey, visit the 
ÉCONOMUSÉE® and discover artisans preserving timeless 
traditions with the Artisans at Work experience. 

Here are some of the passionate artisans you can meet and learn from at the ÉCONOMUSÉE®:

40 other actions highlighting the value of the Artisans at work

	• Showcasing member products during various events 
and partnerships.

	• Offering gifts showcasing member products during 
events and official gatherings.

	• Collaborating in the showcasing and promotion 
of members’ new products through social media, 
newsletters and other initiatives.

	• Showcasing members in the Artisans at work blog.

Media grants

Four days of meetings with journalists interested in gourmet 
and cultural destinations, and the roads to discover in Quebec 
allowed the ENS to maintain its media presence during the 
period of fall 2024 to spring of 2025. In total, these events 
resulted in 80 press meetings.
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Newsletters, blogs and social medias

Continued actions throughout the year keep the members, 
partners, ENS communities and the Artisans at work network 
informed. An increase in the rate of openings, in media 
coverage and the number of subscribers has been observed. 
This past year:

	• nine newsletters were sent to the members in Quebec.

	• three international newsletters were published.

	• five newsletters addressed to visitors and the Artisans at 
work community were published.

	• seven blog articles were written.

	• 163 publications posted on the ENS’ and Artisans at work’s 
social platforms.

Website

The website, which is continuously updated, constitutes the 
primary point of entry for any consumers curious to discover 
the artisans. There they can find descriptions of members, 
information about sustainable tourism within the network, 
digital versions of the magazines and much more.

This year, a new menu entitled “Itineraries and Tours” was 
added. It showcases various regional tours, provides the 
estimated time for each route and presents businesses who 
have established a partnership with the Artisans at work 
tourism tour. More information can be found at the follow the 
link: artisansaloeuvre.com/en/itineraries-and-tours/

Representation and 
promotional investments

In collaboration with the Alliance de l’industrie touristique 
du Québec and other provincial associations, with the goal of 
promoting the network’s appeal and destinations outside of 
Quebec, the ENS, for a third year in a row, set in motion a media 
investment plan to achieve various objectives, a few of which are:

“Local Flavours” Campaign 2024

	• Ontario and North-Eastern United States | May to August 2024

	• Short online videos, articles on BBC travel, social medias, 
targeted influencers

Some clips are available through the following link:

	• Local flavours: The road to Quebec | Bonjour Quebec

	• Family – images from the ENS being showcased:  
Roadtrips in Quebec | Bonjour Quebec 

Le meilleur du Canada 2025 (in French only)

	• January 2025: 20,000 copies distributed in France

	• Three pages of content

Guide touristique Petit Futé (advertising placement) 
(in French only)

Immersive article/interview on the Québec Le Mag 
website (in French only)

	• « Prendre soin de la terre, c’est toujours gagnant ! »,  
Québec le Mag

Article évasion – Produits autochtones Québec Le Mag 
(in French only)

	• Atikuss, ÉCONOMUSÉE® : pleins feux sur l’artisanat 
autochtone, Québec le Mag 

Newsletter on the Artisans à l’œuvre in Québec Le Mag 
(in French only)
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Digital support 

The ministère du Toursime’s digital support program 
EPRT — Component 2 was extended until June 30, 2024.

Personalized support was provided to active members, 
and a new support program was added for new 
members in order get them onto the Reservit platform. 
This project has allowed 25 network members to acquire 
an online presence, facilitating individual bookings.

Social project – 
Gathering of strategic data

The ENS headed a project to gather strategic data, 
commissioning the firm Propulso to process and 
analyze the information collected. This project allowed 
the network and its members to obtain a clear portrait of 
its clientele from the past three years.

The generated reports provide precious data on visitors, 
such as places of origin, numbers, demographic profiles, 
previously visited commercial sectors, time spent at 
network member locations and more.

These geo-indicative reports allow the network 
and its members to utilize the data in a strategic 
manner, notably for planning tourism development, 
improving clientele experience and demonstrating the 
network’s strength.

Photo and video projects at member 
locations 

For a consecutive year in a row, this supportive project has 
allowed the network to help 11 members equip themselves 
with visual and digital tools, increasing the promotion 
of their tourism. The modern images produced serve to 
illustrate and showcase the artisans’ know-how. The project 
also includes the making of a promotional tourism video.

To view the videos, visit the Artisans at work YouTube 
channel: youtube.com/@artisansaloeuvre

ENS | 2024-2025 ANNUAL REPORT 34



Coaching in tourism 
supply structuring

In 2024, the ENS intensified its coaching as it relates to 
members of the network’s structuring of tourism supply, 
by favouring both collective and individual marketing, 
notably with tour operators. Here are a few examples of 
concrete actions taken by the network in the past year:

	• Producing promotional forms of regular members to 
be used by packagers.

	• Implementing a program to accelerate package deals.

	• Kickstarting a pilot project with Bon appétit to promote 
gourmet tours in Saguenay–Lac-Saint-Jean.

	• Sharing of an Artisans at work communication plan 
with all members.
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Région touristique : Québec

Distillerie Arsenal & Co. 

ÉCONOMUSÉE® du distillateur 
1195, rue Taillon 
Québec, QC  G1N 3V2  

418 842-7611

Personne contact : Sophie Tremblay-Parent
Titre : Directrice Boutique 
& Expérience client 
arsenaldistillerie.com
stremblayparent@arsenaldistillerie.com

Distances

Wi-fF gratuit Oui

Stationnement auto 40 espaces

Stationnement autobus 6 espace

Accessibilité Partiellement accessible 

Services

Date d’opération 

À l’année 
Mardi : 17 h à 21 h 
Mercredi à vendredi : 12 h à 21 h 
Samedi : 10 h à 21 h 
Dimanche : 10 h à 17 h

Service de guide Oui, français et anglais

Clientèle 
FIT, groupes, entreprises, groupes scolaires 
(sur réservation) 

Description

À l’ÉCONOMUSÉE® du distillateur de la Distillerie Arsenal, 
tradition et innovation se rencontrent pour vous offrir 
une expérience inoubliable. Fondé par quatre grands 
voyageurs, l’établissement explore l’art de la distillation 
à travers une gamme de spiritueux audacieux, inspirés 
de leurs aventures aux quatre coins du monde. 

Lors de votre visite immersive de 60 minutes, plongez 
dans l’histoire fascinante de la distillation, découvrez 
les secrets de fabrication de leurs alcools fins et 
explorez le parcours d’interprétation consacré 
au patrimoine de la distillation. Chaque étape de 
production témoigne d’un savoir-faire ancestral et d’une 
passion pour l’art du goût. Pour une expérience encore 
plus enrichissante, terminez votre visite par un atelier 
de création de cocktails. Le restaurant de la distillerie 
vous propose une cuisine artisanale mettant en valeur 
les produits locaux, parfaite pour accompagner ses 
spiritueux. En été, détendez-vous sur la terrasse située 
sur le toit, un véritable havre de paix en plein cœur de 
la ville. 

Que vous soyez passionnés de spiritueux ou 
simplement curieux de découvrir l’histoire et les 
traditions derrière chaque gorgée, la Distillerie Arsenal 
vous offre une immersion sensorielle sans pareil. Vous 
pourrez évidemment vous procurer une bouteille, dont 
certaines sont exclusives à la distillerie. 

De Montréal 250 km

De Québec 5 km
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Partnerships and 
collaborations

Alliance de l’industrie touristique du Québec

The ENS actively participates at various levels of the Alliance 
de l’industrie touristique du Québec. Its president, Émilie 
Gaudreault (Délices du Lac-Saint-Jean, Jam Making: Wild 
Blueberry ÉCONOMUSÉE®) has been a member of the board of 
directors since 2019.

The Chief Executive director, Carl-Éric Guertin, takes part in a 
number of meetings and videoconferences alongside chief 
executive directors from different tourism associations. He 
was appointed as president of the sustainable development 
committee and is also a member of the Culture et Villes 
vibrantes experience committee.

Cindy Vaillancourt, the member services, communications and 
marketing director, attends the meetings between marketing 
directors and is a member of the Local Flavours tourist 
experience committee.

Director of the Artisans at work experience, Mélanie Dassylva is 
also a member of the development committee.

Joannie Blanchette is a communications project manager as 
well as a member of the communications committee.

International Centre of Study and Cooperation 
(CECI)

Carl-Éric Guertin continues to honour his engagement within 
the CECI board of directors. He was reinstated for a second 
two-year mandate; he will assume chairmanship of the 
organizational efforts committee.

CECI’s mission is to fight against poverty, exclusion and 
inequality. To achieve this, the organization works to reinforce 
the economic developmental capacity of disadvantaged 
communities, support gender equality initiatives, fight against 
acts of violence toward women, improve food security, resiliency 
and adaptability to climate change. CECI mobilizes resources 
and encourages the sharing of know-how.

Source: ceci.org/en/overview-of-ceci 



Conseil des appellations réservées et des 
termes valorisants (CARTV)

The ENS renewed its annual agreement with the CARTV in 
December of 2024, after a year of continuous collaboration 
on events such as the Taste of Place Summit, where CARTV 
certified Artisans at work members were showcased in the 
food and beverage menus. The collaboration with CARTV for 
the two magazine editions is always a success, with the council 
distributing copies at events that it attends.
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Kéroul

The ENS continues to honour its commitment toward 
Kéroul, mentioning that since July 1, 2023, all new 
businesses or organizations joining the network must 
formally commit to achieving a certain level of accessibility, 
either partially or completely accessible, by the end of 
their implementation process of an Artisans at work 
concept, with the exception of organizations who carry the 
DESTINATION concept.

This commitment also projects that come March 31, 2026, 
85% of ENS’ already inaugurated members and those who 
will have completed the implementation process of an 
Artisans at work concept will have been certified partially 
or totally accessible by Kéroul.

Over the course of the year, four new members were 
certified by Kéroul, bringing the total number of certified 
completely or partially accessible members to 34.

Culinary Tourism Alliance

Carl-Éric Guertin was appointed to the Alliance’s board of 
directors, and the ENS maintained its membership.



CANADIAN 
DEVELOPMENT03

Healing à la Source
Stained Glass ÉCONOMUSÉE®

Alberta



La Grange du P’tit Bonheur 
Storytelling HERITAGE SPACE
Alberta

ENS | 2024-2025 ANNUAL REPORT 39

Alberta

	• Presenting the ENS to development actors

	• Coaching of the development team in expanding the 
network and meeting with members

British Columbia

	• Meeting with the provincial network’s board 
of directors

Atlantic

	• Providing support to top management and the 
president in developing the network

Coaching for 
Canadian Partners

Alberta

	• Meeting with potential members throughout the year

	• Start-up meetings with three new members:

	• Holistic Habits, Herbalist ÉCONOMUSÉE®

	• Delavoye Chocolate Maker,  
Coffee Roaster and Chocolatier ÉCONOMUSÉE®

	• Pierogerie Food Inc.,  
Traditional Polish Pierogi ÉCONOMUSÉE®

	• A currently ongoing implementation project:

	• La Grange du P’tit Bonheur,  
Storytelling HERITAGE SPACE

Saskatchewan 

	• New member:

	• Freba Pottery, Pottery ÉCONOMUSÉE®

British Columbia

	• Start-up meeting with a new member

	• Completion of an ongoing project:

	• Water Over Leaves Tea Company,  
Herbalist ÉCONOMUSÉE®

Newfoundland (Atlantic Network)

	• Meetings with two new members to establish 
development plans:

	• Lori McCarthy,  
Carrier of Coastal Traditions HERITAGE SPACE

	• MerryMeeting,  
Traditional Storytelling HERITAGE SPACE

Coaching for 
Canadian Members

à vérifier
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The Canadian network, with the support 
of provincial partners, experienced 
a significant growth over the course 
of the last year. Here are the newly 
inaugurated members:

Canadian 
Inaugurations

Alberta 

River Ranch 
Cattle Ranching HERITAGE SPACE, 
Inaugurated June 6, 2024

Saskatchewan

Prairie Bee Meadery 
Mead Maker ÉCONOMUSÉE®, 
Inaugurated June 7, 2024

British Columbia 

Mary Fox 
Pottery ÉCONOMUSÉE®, 
Launch of improvements – fall 2024

As well as supporting its Quebec 
members, the ENS also provides 
professional services to its territorial 
partners and its Canadian members 
for all of their projects.



INTERNATIONAL 
DEVELOPMENT04

Fidela Coffee Roasters
Coffee Roaster ÉCONOMUSÉE®

Northern Ireland, UK
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The ENS has provided support to international partners in the context of various activities while continuing to ensure overseas 
development, the search for opportunities and the organization of different canvassing missions.

In terms of developmental support, the following are some actions that took place within the last year and that partners wished 
to share.

Norway

August 2024

Carl-Éric Guertin and Mélanie Dassylva met with financial 
partners and visited members.

August 24-29, 2024

There was a mission in Norway which brought support to 
Handlaget during their process of their positioning within the 
Norwegian tourism industry. A meeting was held with multiple 
partners in Oslo, with the participation of Julie Dubord of 
Toursime Saguenay—Lac-Saint-Jean.

Denmark 

September 12-17, 2024

There was an evaluation of the ENS’ development potential 
in Bornholm and a study of the surrounding communities 
supporting the artisans. Participants were: Carl-Éric Guertin 
and Mélanie Dassylva from the ENS, Per Gunnar Hettervick 
and Lisbeth Iversen from Handlaget.

The ENS met with potential artisans as well as with tourism/
cultural development organizations from Bornholm and 
participated in many networking events.
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Northern Ireland 

The Causeway Coast and Glens Heritage Trust is proud to have taken part in 
organizing the third international ÉCONOMUSÉE® conference, which was held 
at the Marine Hotel in Ballycastle from tOctober 20th to the 24th, 2024.

This event gathered partners and artisans from Canada, the Faroe Islands, 
Norway and the Republic of Ireland under the theme: “Coming together 
to build the future.” The participants took part in discussions concerning 
regenerative tourism, the challenges associated with the tourism industry and 
the ENS’s role in all of this.

The four-day conference started with a bus tour along the famous 
coastal route, Giant’s Causeway, and was punctuated by stops at 
many ÉCONOMUSÉE® workshops. The first stopover was at Gobbins 
Crafts ÉCONOMUSÉE® in Islandmagee, where the jewellery maker 
Heather McFadden shared the secrets of her creative process. The 
participants then continued on to the Audrey Kyle Art ÉCONOMUSÉE®, where 
the artist welcomed everyone into her workshop and shared with them how 
the region’s spectacular scenery feeds her imagination.

The next stop on the itinerary was Steenson’s Jewellers ÉCONOMUSÉE® in 
the charming coastal town of Glenarm, where Brona Steenson showcased 
collections of her jewellery, hinting at the studio’s involvement in the popular 
television series Game of Thrones. At Hot Milk Forge ÉCONOMUSÉE® 
in Martinstown, the local blacksmith, Eamonn Higgins, impressed the 
representatives with a live demonstration inside his workshop.

That evening in Ballycastle, the representatives savoured a meal made with 
local products at the Ursa Minor ÉCONOMUSÉE® bakery. The hosts, Dara 
and Ciara Ohartghaile, showcased the value of the region’s gastronomy and 
presented their brand-new bakery school, specializing in sourdough.

The following morning, Ruairidh Morrison, from the North Coast Smokehouse 
ÉCONOMUSÉE®, presented her business and its artisanal products: smoked 
salmon, dulse, smoked salt and pepper — all with gourmet tastings.

The group then made its way to the Fidela Coffee Roastery ÉCONOMUSÉE®, 
in Coleraine, where the representatives got the chance to discover the steps 
of the roasting process and take a practical class on the various techniques 
of coffee tasting.
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It was then off to Castlerock for a truffle making workshop at 
the Chocolate Manor ÉCONOMUSÉE®, which was given by the 
chocolatier Geri Martin, who also told the story of Sir Hans 
Sloane, the man who introduced Ireland to milk chocolate 
for drinking. After a lunch break, the participants visited the 
Broighter Gold Rapeseed Oil ÉCONOMUSÉE®, in Limavady, where 
Leona Kane shared the story of the Broighter Hoard that was 
discovered in 1896 and that served as her inspiration for the 
creation of her famous colza oil, winner of many prizes.

The Marine Hotel in Ballycastle hosted the conference’s official 
supper, and in attendance where distinguished guests, such 
as the town’s mayor, Ciaran McQuillan, as well as Tourism NI 
representatives from the National Lottery Heritage Fund, the 
National Trust, the Causeway Enterprise and the CCGHT board 
of directors. The evening opened on a festive note with a surprise 
performance by the Causeway Shantymen, followed by inspiring 
speeches and a captivating tale from Janice Witherspoon.

On the last day, artisans took part in a meeting which 
allowed them to discuss with one another opportunities for 
collaborations, common challenges and strategies to further 
progress the ÉCONOMUSÉE® initiatives at regional and 
international levels.

The visits continued with a stop at the Broughgammon Farm 
ÉCONOMUSÉE®, where Charlie and Becky Cole shared their 
sustainable agricultural practices and presented their on-site 
butcher shop in which they teach other artisans how to process 
wild game.

No trip to Northern Ireland would be complete without a visit to 
the iconic Giant’s Causeway, a UNESCO World Heritage Site. The 
day came to a close with a late breakfast at The Creamery Can 
ÉCONOMUSÉE®, where Hugh and Alyson Reid warmly welcomed 
the representatives with homemade treats and tastings of their 
artisanal ice cream.

At the end of these few days filled with cultural discoveries, 
professional interactions and grandiose scenery, the 
representatives were left feeling inspired, carrying within them 
new ideas and having a stronger sense of belonging to the 
ÉCONOMUSÉE® network.
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