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SCIENCE

Qutside the Lab with GMRI Researchers

2017 was a busy year for the Research team, both inside and outside the lab. On top of all the
modeling, dissections, otolith milling, fishing gear analysis, and other daily lab activities, our
scientists also reached out beyond our walls to demonstrate thought leadership and engage the
public on a national, state, and local stage.

During the spring, Discovery aired a new documentary focusing on cod in the Gulf of Maine. If you've been
following our research for a while, you probably remember Chief Scientific Officer Dr. Andy Pershing’s study on
the impacts of warming on cod in the Gulf of Maine. The report, published in the journal Science, showed that
rapid warming of Gulf of Maine waters — faster than 99 percent of the global ocean over the last 10 years —
reduced the capacity of cod to rebound from fishing, leading to a collapse of the fishery.

The documentary, Sacred Cod, profiles and explores the impacts of this collapse on fishing communities. The
film features a variety of perspectives on the future of New England’s groundfishing industry — including an
interview with Dr. Pershing.

Summer provided a busy field season, which offers our scientists an opportunity capture and share unique
moments on the water. All summer long, our scientists shared some of the amazing activity the encounter as
part of their research. Short videos and photos ocean activity — hake “walking” the seafloor, basking sharks
cruising at the surface, alewives running up coastal rivers — all give us a chance to show the public what the
Gulf of Maine has to offer.

This was also the fifth year of our Snap-A-Striper citizen science initiative, a project which demonstrates the
power of engaging the public in science. Each year, striped bass migrate from Chesapeake Bay and the Hudson
River to Maine. The first migratory stripers tend to show up around late May, and our researchers are interested
in how that population relates to resident striped bass that spawn in the Kennebec River. Our scientists rely on a
network of public partners to gather the data. These partners include the Maine chapter of Coastal Conservation
Association, local anglers, and charter captains.

CONTINUES ON NEXT PAGE



Qutside the Lab with GMRI Researchers (continued)

During the fall, we shared the contribution our scientists were making as part of the National Climate
Assessment — a public report published every four years by the federal government.

A team of experts from around the country gathers to create this report, which summarizes the present and
future impacts of climate change on the United States. Both Chief Scientific Officer Dr. Andrew Pershing and
Research Scientist Dr. Kathy Mills contributed to this process. At the time, Dr. Pershing shared:

“I'm proud to contribute to the National Climate Assessment this year. It’s a huge honor to work alongside
this group of the nation’s top scientists, who have dedicated their time to this project.

Our job is to understand how climate change affects marine ecosystems and, ultimately, the people of the
United States.

Throughout our work, we've tried to identify strategies to help coastal communities adapt to a changing
climate. Here in New England, we're focused on how the changing mix of species will affect fisheries and
fishing communities.”

Throughout the entire year, our scientists deepened their personal connections to our community, both in
print and on the web. In our new video series, Gulf of Maine, Explained, several members of our research team
set aside time to explain complex-but-important scientific concepts. Not only do these videos provide an
educational resource, but they're also an easy way to get to know the scientists who support the Gulf of Maine
ecosystem and economy with their research.

Further efforts to build these personal connections in our community included a couple personal profiles. Dr.
Lisa Kerr and Dr. Steve Eayrs each sat down with the Portland Press Herald's Mary Pols for her Meet column.
Each piece offers an inside look at what drives Lisa and Steve in their daily work.

At the core of all these outreach efforts is a shared understanding that science doesn’t happen in isolation.
For our research to have an impact, it’s important to build personal connections and share our stories. Thats
why our research team is dedicated to sharing our work widely to benefit the Gulf of Maine and the many
communities who value it.



SCIENCE

Bluefin Blitz

Each summer, things get pretty fishy around our lab when it's time for the Sturdivant Island Tuna
Tournament. Our researchers partner with fishermen to collect the heads of landed fish throughout
the year, and our participation in the tournament is part of a broader effort to collect samples.

Research Scientist Dr. Walt Golet serves on the tournament’s board and is also one of the weighmasters for
the event, which celebrated its 20th anniversary this year. Dr. Golet is jointly appointed with the University of
Maine School of Marine Sciences and the Gulf of Maine Research Institute.

“As one of the weighmasters, my job is to certify the weights of all the landed fish,” said Dr. Golet. “In addition,
of course, we get some valuable samples.”

Back in the lab, the researchers extract the otoliths from these fish to answer questions about their age and
origin. Dr. Lisa Kerr, who works with this data to model Bluefin distribution, explains the value of this data in a
recent video.

Brenda Rudnicky, a graduate research assistant in Dr. Golet’s lab summarized a “crazy” field season in an update
to staff this fall:

“This field season was certainly a crazy one. With only a few (roughly 40) fish trickling in during June, July
took a turn as we sampled around 700 fish in just 30 days! A few more months and two fishery closures
later, we ended the season on October 5th sampling a whopping 1,400 fish! To put this in perspective, the
2016 season barely broke 1,000 fish, though lasting into the first week of November.”

Despite its culinary popularity, several misconceptions surround Bluefin. In November, Dr. Golet and Dr. Kerr
presented a Sea State Lecture entitled “Tuna, Debunked: Myths and Misconceptions About Atlantic Bluefin
Tuna.” In their presentation, they discussed their research and dispelled some common myths.

2017 was a big year for Bluefin, and that work will continue in the years to come. Stay tuned for more tuna
stories as our scientists contribute to our collective understanding of this important Gulf of Maine species.



SCIENCE

New Nets Show Progress

For years, Research Scientist Dr. Steve Eayrs has worked to design and build fishing gear that helps
fishermen and benefits the environment.

Together with teams of colleagues from both academia and the fishing industry, he has designed new nets that
reduce fuel consumption and improve selectivity. In 2017, much of Dr. Eayrs’s work focused on an Ultra-Low
Opening Trawl (ULOT). This unique design features a smaller vertical opening than a typical trawl net — just
over 2 feet compared to the 6-foot opening in standard nets.

This design allows for cod to swim up and over the net, escaping capture. After centuries of targeting Gulf of
Maine cod, groundfish fishermen are now looking for ways to avoid catching it. For many fishermen, drastically
reduced catch quotas for Gulf of Maine cod are making it difficult to target other species that are more
abundant.

In tests on the water, the ULOT reduced cod catch by 45% while having no significant impact on catch of
other species such as yellowtail flounder, dabs, grey sole, skate, monkfish, and whiting. In addition to these
impressive results, the ULOT also boasted a nearly 7% reduction in fuel consumption.

The project team included fishermen Jim Ford, Tom Testaverde, Carl Bouchard, and Dan Murphy; scientists
Mike Pol, Steve Eayrs, Chris Glass, and Pingguo He; and net builder Jon Knight of Superior Trawl.

In addition to these exciting results, Dr. Eayrs is committed to helping others understand what trawling looks
like in the Gulf of Maine. While many of us enjoy fresh local seafood, we don’t often get to see how that fish
is harvested. In the video above, Dr. Eayrs describes his focus on reducing environmental impacts of trawling,
while also helping fishermen continue to earn a living on the water within the confines of a heavily regulated
industry.

Many myths and misconceptions surround trawling, despite its long cultural and economic history in our
region. In an effort to dispel some of these myths, Dr. Eayrs presented “The Truth About Trawling: Are Bottom
Trawls the Bulldozers of the Sea” as part of our Fall Sea State Lecture Series.

Moreover, Steve’s work has been featured prominently in the local and national media, which further helps to
show the promise of improved trawl gear in the Gulf of Maine.



EDUCATION

New LabVenture on the Horizon

On a chilly fall morning in 2015, CEO and President Don Perkins took to a press conference podium
to announce the largest grant in our organization'’s history: $6.5 million from NASA to support Real
World, Real Science. These funds, distributed to GMRI and project partners, will facilitate the next
evolutionary step for our keystone education program, LabVenture.

The grant announcement itself made headlines, but the real work was just about to begin. Our education team
has made huge strides in the time since then. Here’s how the project is beginning to take shape.

What is Real World, Real Science anyway?

The goal of Real World, Real Science is to help students explore the impacts of climate and weather by
combining local stories with NASA data resources. We'll deliver this new content through our LabVenture
program. The next iteration of our classic two-and-a-half-hour experience will focus on the impacts of climate
and weather on the Gulf of Maine ecosystem and its key species.

The program is designed to increase students’ data skills and climate knowledge. Data literacy will prepare
students to thrive in a 21st century economy, and a better understanding of our climate will prepare them to
become the next generation of ocean stewards. An associated suite of classroom activities will help students and
teachers carry what they learn in our lab back into their classrooms.

We'll also extend this learning experience beyond the walls of our lab by partnering with science centers
throughout the region. Just like Maine LabVenture participants, visitors to these science centers will use locally
relevant NASA data — including sea surface temperature and precipitation records — to learn about the
impacts of climate and weather in their own backyards.

Building the Team

To implement this five-year project, our education team welcomed Project Manager Jeff Bate. Jeff works with the
teams developing both the technology and the new content for Real World, Real Science.

Jeft is familiar with the processes of scientific inquiry and data analysis, thanks to his years of product
management and operations experience for a variety of cleantech companies. He reports to Chief Education
Officer Leigh Peake, who holds ultimate accountability for successful delivery of the project.

CONTINUES ON NEXT PAGE



New LabVenture on the Horizon (continued)

In addition to education and technology
experts at GMRI, we're engaged with a
network of external partners around the
country. These partners include:

¢ Education Development Center
(Waltham, MA): EDC will drive the
classroom activity development and
project evaluation portions of Real
World, Real Science.

e Stanford University (Palo Alto, CA):
Stanford’s AAALab is a learning research
group focused on game-based learning
assessments.

e Science Centers: The Maine Discovery Museum (Bangor, ME) and Montshire Museum (Norwich, VT)
will help us design locally relevant content and resources for science centers. Then, seven science centers
throughout the Northeast will provide feedback and pilot testing of these resources.

e Upswell (Portland, OR): Upswell is an experience design firm that specializes in creating interactive
environments with a combination of digital and physical components.

At the end of February, we hosted a meeting for all project partners here at GMRI. That meeting left everyone
excited about the work ahead of us this year.

Progress
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Real Science will not be a one-time, static [
download. Instead, students will use up-

to-date data that is procured and displayed within a new digital platform, which our team is in the process of
building.

The content development process is also underway, as the team wrestles with how to best distill a wide range of
learning goals into a 2.5-hour experience. We want to make sure the experiences continue to engage and inspire
kids, provide a combination of hands-on and virtual experiences, and give kids a sense of the special ecosystem
that is the Gulf of Maine.

The look and feel of this new experience is also starting to come into focus. Upswell is responsible for leading
the development of the LabVenture interface software, experience production, and updates to the physical
space. The physical design will create an immersive and interactive environment to engage kids in small group
activities and facilitate larger discussions. Students will interact with content through an interface that combines
virtual and tangible components with a focus on using authentic tools of science to guide their inquiry. Concept

drawings below reflect some of the early ideas for these updates.
CONTINUES ON NEXT PAGE



New LabVenture on the Horizon (continued)

What's Next?

As LabVenture continues its statewide impact here in Maine, our education team is excited about this next
evolutionary step. Data skills and climate knowledge are crucial to today’s students, and partners from Palo Alto
to Portland, ME are motivated by a shared desire to create a unique experience around these concepts. We're
excited to watch this project come to life.

Every new year brings change, but 2018 will be truly transformative for our cornerstone education program.
Next fall, we will unveil a totally updated LabVenture program, featuring new technology and a fully renovated
space.

The 10,000 Maine middle schoolers who visit our lab each year will use real-life NASA data to explore
the influence of climate change on the Gulf of Maine ecosystem and its key species. They'll investigate
these scientific concepts using state-of-the-art interactive technologies, which the project team is currently

prototyping.

“It’s been so exciting to watch the plans for the whole experience emerge over the last year,” said Chief
Education Officer Leigh Peake. “It's been a true labor of love for everyone on the team.”

The current LabVenture program will continue through the end of the 2017-2018 school year, and renovations
to the Cohen Center for Interactive Learning will begin shortly thereafter. Once renovations are complete, the
education team will pilot the new program in September and resume full activity in October.



EDUCATION

Establishing Regional Teacher Communities

For over a decade, our education team has served the
students of Maine. During that time, we've learned
that one of the best ways to support students is to
support their teachers.

Starting last year, we launched a new initiative to establish
Regional Teacher Communities (RTCs). The goal of these
communities is to connect rural and under-resourced
teachers of STEM (science, technology, engineering, and
math) subjects. By doing so, we enhance and diversify STEM
curriculum through mentorship, idea sharing, and resource
provision — with a focus on engaging students in deeper
science investigations more frequently throughout the year.
Teachers have shared resources and experiences related to
field projects, which include salmon fry releases, caddisfly
larvae monitoring, and much more. Teachers use these field projects to help students develop their own
research questions and learn to work with data.

We connect and engage these teacher communities with an array of meetings, trainings, and online resources.
Perhaps more importantly, these new relationships help teachers support each other. Every community has

a lead teacher, who provides local guidance to other teachers in that region. These teacher-leaders have been
crucial to the success of this initiative.

“Participating in this community supported my classroom work because it created a support system and
an accountability system,” said one participating teacher. “With 30 years of teaching experience, I know
how easy and tempting it can be to carry on with what is comfortable. Getting out in the field with a new
experience definitely challenged my comfort level.”

Just over a year later, the model is proving effective. Our Western Maine hub is thriving in its second year, as are
the newer RTCs in the Hancock County, Washington County, and Midcoast communities

There are currently four Regional Teacher Communities established:

* The Western Maine RTC is comprised of 12 teachers from 11 schools in Franklin and Oxford counties and
was the pilot program for the initiative.

* The Midcoast RTC is comprised of 9 teachers from 7 schools in Lincoln, Waldo, and Knox counties.

* The Hancock County RTC is comprised of 9 teachers in 8 schools.

* The Washington County RTC is comprised of 9 teachers in 6 schools.

Each RTC begins with a launch event which introduces participating teachers. The launch event grounds them

in the themes and practices involved in authentic science investigations. After the launch, teachers participate

in four-to-five additional meetings, each with a focus that caters to the interests of the group. These shorter
meetings allow time to share lessons, ask questions, and brainstorm collectively.

As positive feedback accumulates, our education team couldn’t be more excited. Participating teachers cite
increased student interest and positive learning outcomes in their praise of the program. We're looking forward
to seeing the community impact of these teachers’ efforts in the years to come.



EDUCATION

Recognizing Top Teachers
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We are connected to so many amazing educators doing great work around the state, and we love recognizing
them when we get the chance. In 2017 year, we celebrated 10 nominees for our fourth annual McCarthy
Education Innovation Award.

Each year, our education team presents this award to the Maine teacher who best embodies GMRI education
principles. These teachers provide students with authentic science experiences and promote students’ interest
in, understanding of, and connection to science.

At the end of last school year, we announced the winner: Gorham Middle School teacher Angela Gospodarek.

Angela creatively introduces her Gorham Middle School students to the world of science by engaging them in
hands-on learning — whether putting them in waders to explore the nearby river, or having them investigate
the health of ecosystems on and around school grounds.

Angela’s nominator said, “What Angela is doing in her classroom is what we want to happen in all classrooms —
challenging students to think critically, while becoming responsible and involved citizens.”

The McCarthy Award is named after retired Unum CEO Kevin McCarthy, a longtime supporter of science
education in Maine. We're proud to honor Angela with this award.

Angela was selected from a field of amazing educators, whose accomplishments you can read more about below.
Congratulations to all our nominees, and thank you for all you do to serve Maine’s students.



COMMUNITY

Japan Meets Maine in New Sashimi Project

Last year, we introduced a new initiative to build local markets for sashimi-grade Gulf of Maine
seafood. In 2017, we made new progress on this initiative by hosting workshops and producing
new training materials.

The term sashimi-grade refers to high quality fish that can be consumed raw. Achieving this standard of quality
requires specific handling techniques that most fishermen in the U.S. are unfamiliar with. While local fish is
available, there are key differences in handling practices between Japanese fishermen and our local fleet. That’s
why leading sushi chefs pay top dollar for fish imported from Japan.

In 2017, we furthered our efforts to build a local sashimi-grade market by working with fishermen, chefs,
restaurateurs, and distributors to support these regional markets and offer training workshops in Japanese
handling practices. These practices include the ike jime method, a Japanese fish killing method that many high-
end sushi restaurants require.

One of the expert trainers for these workshops is seafood quality handling expert and fish purveyor Mika
Higurashi. Mika’s perspective has been hugely valuable, and she and Sustainable Seafood Program Manager Jen
Levin continue to work closely together.

“I believe proper catch handling can bring American fish industries to the next level,” said Mika. “There is a
huge opportunity here to build demand for more local species while also increasing their value. Proper catch
handling including the ike jime method, onboard icing and bleeding, and careful packaging can all greatly
affect fish quality. I am excited to be part of this initiative and look forward to working with similar minded
people.”

Mika joined us recently to share her passion for this work in a Sea State Lecture here in the lab. Hear more from
Mika by watching her recorded presentation, Making the Grade: Leading the Way for Sashimi-Grade Seafood.

As part of this initiative, we also developed a training video, which we've shared with interested members of the
local seafood industry.

The simple training video was produced by Michelle Brown, another member our sustainable seafood team.

“This video captures the essence of what we're trying to do with this project,” said Michelle. “It introduces
the concept to fishermen with a resource they can go back to again and again. For those who attend the
workshop, it’s a great reminder, but it’s also a perfect tool for folks who are just starting to explore this
opportunity for their businesses.”



COMMUNITY

Electronic Monitoring Shows Promise

It's easy to imagine fishing as a Wild West
landscape, with fishermen heading out 8
to sea, catching as many fish as they can,

and selling them all back at the dock in a
straightforward process.

In reality, fishing in the Gulf of Maine is a
complex, heavily-regulated industry. Federal
fisheries managers set strict limits for how much
fish can be harvested in a given year. Fishermen
in New England are then required to report
their catch data to ensure they don’t exceed
these limits. The catch is also monitored by
human observers — people who ride along with
the fishermen to verify their catch data.

Monitoring is important, but human observers can cause headaches for fishermen. First, it's expensive.
While the federal government used to pay for monitoring, fishermen will soon be responsible for the cost of
mandatory oversight. There are also safety concerns with human monitors. Many captains are uncomfortable
with the often young-and-inexperienced strangers on their boats.

Technical Programs Manager Mark Hager ihelps fishermen understand and implement electronic monitoring —
a system of cameras and computers mounted onboard fishing vessels. This suite of technology could replace the
majority of human observers, who currently monitor catch data.

Electronic monitoring improves this process the same way electronic tolls have improved highway traffic. The
technology provides an accurate alternative to human observers that is safer and more cost-effective.

Perhaps the most exciting aspect of electronic monitoring is the ability to collect more data. While human
monitors are only deployed on a portion of fishing trips, the cameras used for electronic monitoring can run
nonstop. This produces more data to improve fisheries management. It also builds trust in the management
process, because fishermen can feel more confident about the data knowing that it comes directly from their
boats.

Mark’s work on electronic monitoring is a great example of a win-win outcome for both fishermen and fisheries
managers. While questions still remain about electronic monitoring, early returns indicate that this could be a
viable long-term solution to support economic and ecologic sustainability in the Gulf of Maine.

Thanks to our many partners on this project, including The Nature Conservancy, Ecotrust Canada, Cape Cod
Commercial Fishermen’s Alliance, and Maine Coast Fishermen’s Association.

By the Numbers: EM Impact in 2017
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COMMUNITY

A Year of Seafood Impact

Sustainable Seafood. Years ago, those words were considered a passing fad. Today, they are a
business imperative. Successful seafood businesses depend on healthy fisheries and farms for

consistent, reliable product.

Here in the Gulf of Maine, we are fortunate to have cold, clean waters rich with seafood, as well as strict
management to ensure responsible harvest. And yet, our region’s fishing industry still faces challenges in

accessing markets.

The Gulf of Maine Research Institute Sustainable Seafood Program has always focused on the nexus of economic

and ecologic sustainability. We're concerned with the long-term health of the ocean, as well as the long-term health
of coastal communities, and we work hard to build business opportunities that reward responsible practices — on
the water and throughout the supply chain. Of course, consumers are the ultimate judges, so our strategies include

harnessing immense consumer interest in local, sustainable food, whether thats in a restaurant, a cafeteria, or a

grocery store.
Our Theory of Change

At GMRI, all of our work follows a
theory about how we collectively
realize systemic and long-lasting
change in the seafood industry:
change that contributes to positive
economic and ecologic results that
benefit the seafood industry, coastal
communities, and the marine

environment on which they depend.

CONTINUES ON NEXT PAGE
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A Year of Seafood Impact (continued)

Our Impact: Market Demand

Working with thought leaders

The 27 chefs who participate in our Culinary Partners program commit to always having Gulf of Maine
Responsibly Harvested® seafood on their menus, with particular emphasis on underutilized product. This
increases local demand, while also exposing the restaurant-going public to what the region has to offer.

Through the Conservation Alliance for Seafood Solutions, we actively network with environmental
organizations that influence 80% of the North American retail and foodservice market’s sourcing policies to
ensure that their advice on Gulf of Maine seafood is accurate.

Securing commitments from foodservice and institutions

Sysco Northern New England, a major distributor, has recently committed to increase the amount of Gulf of
Maine Responsibly Harvested seafood they source by 10% over the course of a year (by June 30, 2018).

By 2020, campuses in Maine served by the foodservice management company Sodexo will serve flaky white
fish only if it is Gulf of Maine Responsibly Harvested, with a focus on underutilized species, like dogfish,
redfish, and pollock. As of July 2017, 71% of the white fish being served on those 11 campuses is Gulf of
Maine Responsibly Harvested.

Creating mainstream access in grocery stores

At Hannaford Supermarkets, seafood labeled “Local” in the fresh case must be from the Gulf of Maine
region, and Hannaford is working to increase the amount of seafood they have that meets their “Local”
definition.

$90 million of Gulf of Maine Responsibly Harvested seafood has been sold since 2011 by seafood processors
that participate in our ecolabel program. The program started out in the retail sector, and both Big Y and
Shaw’s Supermarkets have been participating since the beginning.

CONTINUES ON NEXT PAGE



A Year of Seafood Impact (continued)

Our Impact: The Supply Chain

Increasing supply chain communication and education

* By the end of 2017, GMRI held 11 Trawl to Table workshops over five years. Roughly 300 seafood supply
chain members have attended workshops in Portland, Portsmouth, Gloucester, Boston, and New Bedford.
These events have inspired greater supply chain collaboration, bringing more local seafood to local markets.

Improving quality handling

* In the past year, GMRI held quality handling workshops for fishermen in 9 ports around New England,
from Port Clyde, ME, to Chatham, MA. Through these workshops, 30 New England fishermen have been
trained on best on-board handling practices, including the “ike jime” style of handling for producing sashimi
grade fish. We are now exploring developing Good Fisheries Practices for fishermen, modeled after Good
Agricultural Practices for farmers.

Improving traceability

» Licensed Gulf of Maine Responsibly Harvested dealers are required to provide evidence of 3rd party audits
focused on traceability, giving consumers assurance that seafood with the label is traceable to our region.We
recently worked with a cross-section of the seafood supply chain and two competing traceability technology
providers to pilot seamless boat-to-retail traceability enabled by interoperable technology.

CONTINUES ON NEXT PAGE



A Year of Seafood Impact (continued)

Our Impact: Consumer Awareness

Educating consumers
* In the past year, GMRI’s seafood team gave an average of three public presentations per month, both to
seafood industry audiences and the general public, and at both national and regional events.

* GMRIis a key player in the seafood media landscape. Our work has been featured in over 1,000
seafood-related news stories over the course of the last year: on television (e.g. WCSH 207 and NECN),
in newspapers (e.g. Portland Press Herald and The Boston Globe), and in trade publications (e.g.
SeafoodSource, Undercurrent News, and National Fisherman).

Creating opportunities to try new things

* GMRI holds an annual Seafood Celebration, giving more than 200 ticket holders a chance to try Gulf of
Maine seafood prepared by our Culinary Partners.

* GMRI staff participate in events like Harvest on the Harbor and working waterfront festivals, giving the
public an opportunity to sample things like dogfish and redfish.

Providing information at point of sale

» The Gulf of Maine Responsibly Harvested label is available at 2 major grocery stores (Shaw’s Supermarket and
Big Y), and in over 20 schools, universities, and hospitals around New England.

*  Our marketing kit for licensed dealers and their customers includes materials designed for print or digital
use, like posters and fact cards on regional seafood, photos, and other visual and written content.



NEW INITIATIVES

Preparing for Sea Level Rise

The impacts of climate change are becoming increasingly visible in our state and across the nation.
You've probably noticed more frequent news coverage of intense storms, unusual temperatures,
ocean warming, and coastal flooding.

This year, we began hosting workshops — here in our lab and along Maine’s coast — to address these
challenges in Maine’s coastal communities.

In a 90-minute workshop, entitled “Preparing for Sea Level Rise,” we explore the data behind this critical
climate impact. Together with attendees, we examine models projecting impacts in their communities and
discuss potential resiliency measures. Ensuring the region’s resiliency to sea level rise requires a scientifically
informed and engaged public, now and in the future.

In 2017, we reached 435 participants, who explored global and local data sets over the course of 18 separate
workshops across the state. The interactive learning experience uses map-based software, which allows
participants to focus on personal places such as their homes, work, favorite park, or school and to investigate
how these places might be impacted by sea level rise. The program includes threads that focus on community
resources such as transportation, green spaces, or wildlife habitat, as well as historic maps, impacts of coastal
storms, and global resiliency options.

Science Education Program Manager Gayle Bowness leads the Sea Level Rise program. In addition to leading
these in-person experiences, Gayle has appeared at other community events and in the media.



NEW INITIATIVES

Aquaculture Impact

As part of our new strategic plan, aquaculture has
emerged as an opportunity for us to accelerate the
growth of a diverse seafood economy. Our progress
this year centers on fruitful partnerships, increased
capacity, and local impact.

FocusMaine Partnership

GMRI is one of two “backbone” organizations for the FocusMaine aquaculture job creation initiative, which uses
a fact-based, disciplined approach to industry development. 2017 marked the transition from strategic planning
to the implementation phase, as GMRI and its partners — the Maine Aquaculture Association (MAA) and
FocusMaine — secured funding for a suite of initiatives designed to:

o facilitate growth of small aquaculture businesses,
» unlock access to capital, and
* develop internationally competitive in-state recruitment capacity.

We also partnered with the Maine Center for Entrepreneurs (MCE) and MAA to create a prototype aquaculture
entrepreneur development program, building from MCE' established Top Gun business accelerator program. The
team worked together to tailor the existing Top Gun program, secure high-level seafood and business professionals
as speakers, and recruit businesses. Aquaculture Top Gun 2018 includes 11 businesses representing early- and
mid-stage oyster, mussel, and scallop producers and seafood distribution companies.

Increased Capacity

In addition to our many partnerships, we've also grown our team internally. Julia Maine joined us this year to
become our new Aquaculture Project Manager.

Julia comes to GMRI having graduated from Bowdoin College, interned on two sea farms, and organized the
Chebeague Island aquaculture festival. Her familiarity with Maine’s aquaculture sector helped her hit the ground
running in this new position.

Portland Street Pier

This year, we also partnered with the City of South Portland to develop a master plan for the Portland Street

Pier, located between the Sunset Grill and pipeline oil tanks in the Ferry Village Neighborhood. Early on, South
Portland City Council and staff recognized the piers immense potential value for local aquaculture and commercial
fishing industries, and set out to develop a long-term vision, or “master plan.”

Early in the year, our aquaculture team helped City staff secure a grant to hire an engineering firm. The engineering
firm’ role is to assess the pier condition, develop three alternative designs, and determine the economic viability of
the designs.

Meanwhile, our aquaculture team is conducting a comprehensive needs assessment of working waterfront
infrastructure and services that would be most useful to local aquaculture farmers and commercial fishermen.

“GMRI has the expertise, relationships, and credibility to engage stakeholders and understand market needs,” said
South Portland Assistant City Manager Josh Reny, “We greatly appreciate their support on this project.”



NEW INITIATIVES

Improving Climate-Readiness of US Fisheries

The National Oceanic and Atmospheric
Administration (NOAA) has awarded
the Gulf of Maine Research Institute
$1.1 million to investigate impacts

of climate change on groundfish.
Additionally, the researchers seek to
understand how fisheries management
practices might be improved to
account for climate change impacts.

Over the course of a decade, the Gulf of
Maine warmed faster than 99% of the global
ocean, according to GMRI scientists. Despite
this period of rapid warming, fisheries
managers do not account for temperature
impacts as they evaluate fish stocks. Instead,
the targets for allowable harvest are set
based on historic data — which sometimes
fails to reflect the present reality in the Gulf
of Maine.

“Those of us who study fish stocks in the Gulf of Maine are seeing significant changes due to warming
waters,” said Dr. Lisa Kerr, Research Scientist at GMRI and lead researcher on the study. “Failure to account
for these changes in the management process creates a frustrating scenario in which fishermen are playing
by the rules, but fish stocks are still failing to rebound.”

This phenomenon was the chief observation of a 2015 study published by GMRI scientists and their colleagues.
The study, published in the journal Science, identifies warmer waters as the primary factor in the failure of cod
to rebound, despite fishermen’s adherence to strict management policies.

To explore solutions to this concern, this new three-year project aims to:

* Identify climate change impacts on key commercial species such as cod and haddock
» Evaluate new approaches to adapt fisheries management to account for climate change

» Project the potential economic and ecological impacts of these new approaches

The research team will use advanced computer modeling to evaluate potential “climate-responsive” fisheries
management strategies. These models will use on-the-water data to compare today’s management strategies to
alternative strategies which account for climate change.

“By utilizing computer modeling and simulations, we're able to understand the economic impacts of various
strategies before they have real-life consequences” said Dr. Kerr. “We know how many hard-working families
and fishing communities depend on these fish stocks for their livelihoods, so its important to understand
the impacts of new management strategies before they are implemented.”

Led by Dr. Kerr, the project also includes collaborators from NOAA (Dr. Sarah Gaichas), University of
Massachusetts Dartmouth — School for Marine Science and Technology (Drs. Gavin Fay and Steve Cadrin), and
GMRI (Dr. Andrew Pershing).



Financials

The Gulf of Maine Research Institute (GMRI) had
another successful year, with continued delivery of core
programs and 13% growth in total expenses. Operations
broke even, and the $2,200,000 surplus of total revenue
over expense reflects the growth in endowments and
reserves.

Science, Education, and Community programs are
funded primarily by federal grants, foundation grants,
and individual contributions. Revenue was up $900,000
over 2016, primarily arising from increases in federal
grants, individual contributions, and investment market
gains.

Fundraising and community relations activities

are funded by unrestricted contributions. Most
administrative costs are allocated as overhead to program
and development costs, in compliance with federal

cost guidelines. The balance of administrative expense
is funded by income from administrative services
contracted to our subsidiary.

GMRI’s wholly-owned subsidiary, Gulf of Maine
Properties Inc. (GMPInc), owns and operates GMRI’s
facilities. GMRI rents 78% of the total space in the
building and the remaining space is rented to other
tenants.

Our 2017 external audit is underway and will be added
to the website when available.

Most of the growth in our net assets is in endowments
and reserves. We maintain our 2005 laboratory
facilities in A-class shape. We have not made any major
investment in capital expansion in the last 12 years,
other than rebuilding the waterfront pier in 2010. The
Science Literacy Fund for Maine and other GMRI-held
endowment funds reflect a new phase of asset growth,
starting in 2013.

Meanwhile, GMRI continues to grow its national and
international reputation as a marine research institute,
a leader in citizen science education, and a technical
resource for the fishing industry.

Revenue: $12,400,000

@ Federal

® state

@ Other Program Income
@ Foundation

@ Corporate

@ Individual

@ Investments

\ All Other

Expenses: $10,200,000

@ Research Programs.

@ Education Programs

@ Community Programs.

@ Fundraising and Community Relations
@ Administration and Facilities

Total Net Assets

§30,000,000 I Permanently Restricted
Endowments
[0 Restricted for Future
Programs
Board Designated
Endowments and Reserves
I Unrestricted from Operations
I Investment in Property and
Facilities

$§22,500,000

$15,000,000

$7,500,000

S0
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Donors

Gifts to Endowment are in bold
(* indicates deceased)

We deeply appreciate your support and enthusiasm for GMRI’s mission. Your donations fuel our efforts
to catalyze solutions to the complex challenges of ocean stewardship and economic growth in the Gulf of

Maine bioregion.

Wind Rose Society Gifts

DR
S 40

A

We are grateful to the following members of the Wind Rose Society for their gifts in 2017.
Wind Rose Society members lead the way in helping GMRI protect our ocean, sustain vibrant A

coastal communities, and prepare the next generation for active citizenship.

Captain ($25,000 OR MORE ANNUALLY)

Anonymous (4)

Andrew P. Barowsky Foundation, Inc.
Capt. Frank Blair

Alison & Michael Bonney

Renee & Scott Bowie

Julia & Jim Brady

Coulombe Family Foundation
Marion Freeman & Corson Ellis Il
Fore River Foundation

Hannaford Charitable Foundation
The Hearst Foundation

Daniel Hildreth

Seal Bay Il Fund of the Maine Community
Foundation at the recommendation of
Horace Hildreth

Pilot ($10,000 - $24,999 ANNUALLY)

Anonymous

Betts & C. D. Armstrong

Charles Butt

Susan & William Caron

Margaret & Dick Curran

Doree Taylor Charitable Foundation
F.I.S.H. Foundation

The Goldie Anna Charitable Trust
John T. Gorman Foundation

Slade Gorton & Co., Inc.

Terry Ann Scriven & Frank Governali
Jean & John Gulliver

Island Foundation

Jane's Trust Foundation

Jane’s Trust

Key Bank of Maine

Stephen and Tabitha King Foundation
Harry W. Konkel

Libra Foundation

Cindy & Scott Mahoney

Manton Foundation

Meyers Family Charitable Fund
Gordon and Betty Moore Foundation
Morton-Kelly Charitable Trust

Nestle’ Waters North America, Inc.
Penny Noyce & Leo Liu

O’Hara Corporation

ON Semiconductor

Horizon Foundation

The Hyman Family Foundation
Idexx Laboratories, Inc.

Kettering Family Philanthropies
Nancy & Sam Ladd

Leon Lowenstein Foundation

Ellen Little and Stephen Little Fund

Kay E. Dopp Fund of the Maine
Community Foundation

Suzanne & Cornelius McGinn
Dawna & Mark Messier
Judith Brown Meyers Fund
Margot & Roger Milliken
MMG Insurance

OCIE‘

The David and Lucille Packard Foundation

Franklin P. and Arthur W. Perdue
Foundation

Katherine Pope

East Point Fund of the Maine Community
Foundation

Pru & Louis Ryan

Elmina B. Sewall Foundation
Beverly & David Sherman
Virginia B. Squiers Foundation
Norinne & William Stoloski

The G. Unger Vetlesen Foundation
Diana Washburn

Wescustogo Foundation

The Whitehead Foundation, Inc.

Bonnie Porta & Robert C.S. Monks
People’s United Community Foundation
Melissa & Matt Rubel

Anne H. Russell Gift Fund

Betterment Fund

The Max and Victoria Dreyfus Foundation,
Inc.

Marjorie D. Twombly
Edwin S. Webster Foundation

Welch Charitable Fund of the Maine
Community Foundation

Wells Fargo



Donors / Wind Rose Society Gifts continued

Mate ($5,000 - $9,999 ANNUALLY)

Anonymous

Janet & Jim Averill

BAND Foundation

Bank of America Charitable Foundation
Joan S. Blaine

Charlotte’'s Web Foundation
Cianbro Charitable Foundation
Clear H20

Maryellen & Julian Coles
Linda & Paul Draper

R.S. Evans Foundation, Inc.
Fisher Charitable Foundation
Kimberly Gorton

Anne Wade & Gil Hagan

Boatswain ($1,000 - $4,999 ANNUALLY)

Anonymous (7)

Lindsay & Geoffrey Alexander
Ellen Asherman

Elizabeth Astor

Bangor Savings Bank

Kathryn Barber & Mark Dvorozniak
Gay & Tony Barclay

Bath Iron Works

Bath Savings Institution

The Robert P. and Patricia J. Bauman
Family Foundation

Becky’s Diner

The Overlook Fund at the recommendation
of Nancy & Michael Beebe

James G. and Carolyn Birmingham
Foundation

Victoria & Erno Bonebakker
Cheryl & Joseph Boulos
Arlene Briard

Eliza Ginn & Joshua Broder

The Buck Family Fund of the Maine
Community Foundation at the
recommendation of Sandy & Sissy Buck

Nonnie & Rick Burnes

Elizabeth R. Butler

Gena Canning

Kate & Tom Chappell

Clark Insurance

Mr. & Mrs. Skip Coggin

Manny Morgan & Chris Corbett

Sally & Bill Haggett
Cheryl & George Higgins Il
Elizabeth P. Jurgenson**
The J. M. Kaplan Fund, Inc.
Kennebunk Savings

The Evergreen |l Fund at the
recommendation of the Lapham Family

Denise Caron & C. Anthony McDonald

Peter J. McLaughlin and Jane Kitchel
McLaughlin Family Fund

Ellie & Charlie Miller

North Coast Seafoods

Oakhurst Dairy

Old Bug Light Charitable Foundation
Nancy & Donald Perkins

Kathleen & U. Charles Remmel

Wallstone Fund of the Maine Community
Foundation at the recommendation of
Chris Corbett

Madeleine G. Corson
Joyce & Patrick Coughlan
Debra Coyman

Denise & Michael Dubyak
Eaton Peabody

Emera Maine

Kay & Jack Emory

The Robert G. and Jane V. Engel
Foundation

Pam Erickson & ML Stone

MK Ernst & E Spivack

Eleanor & Lewis Estabrooks
Courtney & Jonathan Evans
Farm Credit Northeast AgEnhancement
Heidi & David Fitz

Lucinda Ziesing & Des FitzGerald
Wendy & William Foulke Jr
Franklin Savings Bank

Rachel & Wyatt Garfield

Charles P. Gendron

Annette Gosnell

Robert R. Gould and Sarah Copeman
Gould Fund

Ellen Grant & Kevin Carley

Nancy Grant & Michael Boyson
Blaine & Charles Grimes

The Gulliver / Spirn Charitable Fund

Sam Hamill

The Reny Charitable Foundation

Rines Thompson Fund of the Maine
Community Foundation

The Seth Sprague Educational and
Charitable Foundation

Karen & Bob Suva

The Daniel K. Thorne Foundation, Inc.
Onion Foundation

Up East Foundation

Upper Street Fund of the Maine
Community Foundation

WEX Inc.

A component fund of the Maine
Community Foundation at the
recommendation of Bill & Patty
Zimmerman

Diana & Peter Hammond

A component fund of the Maine
Community Foundation at the
recommendation of Steven A. Hammond

Kubik Hanson Charitable Fund
Emily & Thomas Haslett
The F. B. Heron Foundation

Hilleary Family Fund of the Silicon Valley
Community Foundation

Hoffman Family Foundation
Sherry F. Huber

Orton P. Jackson Jr
Katahdin Trust Company
Betsy & John Kelly

Brigitte & Hal Kingsbury

Klienschmidt Fund of the Maine
Community Foundation

Suzanne & Jim Kohlberg

Nyssa & William Kourakos

Kyes Insurance

Denise LaRue & Bob Furman
David and Susan Lawrence Charitable Fund
Jane & Don Leeber

Peggy & Bob MacArthur

Machias Savings Bank

Joshua Madore

Marr-Anderson Family Foundation
Patricia O'Donnell & Mark Mason
Kevin P. McCarthy

The Morse Hill Trust at the
recommendation of Ellie Linen Low &
David Low



Donors / Wind Rose Society Gifts continued

Jeremy R. Morton

Mary & Kenny Nelson

Nemo Fund

Ginny & Pete Nicholas

Brooke & P. Andrews Nixon
Catherine Houlihan & John Norris llI
Ardis & Rodney Ono

Matthew O’Reilly

Alfred Osher and Dorothy Suzi Osher
Memorial Foundation

Beth and Tony Owens Charitable Account
Chris Wolfe & Michael Perry

Cathy & John Pershing

Paula Peter

Beth K. Pfeiffer

Janice & Scott Pierce

Linda & Rob Pierson

Denley Poor-Reynolds & Matt Reynolds
Joan & Tim Porta

Pratt & Whitney

Proprietors of Union Wharf

Merilee Raines & Dan Snowe

Kay & Matt Ralston

RBC Wealth Management

Cornelia Robinson through the John R.
Robinson Fund of the Maine Community
Foundation

General Donors

Susan & David Rockefeller

Ryan and Scheu Family Charitable Fund
Saco & Biddeford Savings

Jeff Schaefer

Laurel Walsh & Justin Schuetz

Sea Bags

Ann Seitz

The Alfred M. Senter Fund

David Shaw Charitable Fund

Ann & Peter Sheldon

Martha Burchenal & David Sherman Jr
Beth Shissler

Avrom H. and Janet W. Siegel Educational
Fund of the Jewish Community Foundation
of Greater Kansas City

Ellen C. L. Simmons

Libby & Frank Simon

Skowhegan Savings Bank

Smaha Family Charitable Trust

Carl Soderberg

Carl Spang

Phineas W. Sprague Memorial Foundation
Dorothy & Craig Stapleton

The Stockly Fund of the Maine Community
Foundation

Nancy & Brian Strong

The Struzziero Family Foundation

Wendy & JB Sullivan

Barbara K. Sweet

Robin Taylor Chiarello

Bettina & Marc Terfloth

Leeber Family Charitable Foundation
Joseph H. Thompson Fund
Mazie Cox & Brinkley Thorne
Laurie Towers

Susie & Stanley Trotman

The VIA Agency

Ann S. Waldron

Roberta & David Walker

Elise & Roger Wellington
WesaDoe Fund of Vanguard Charitable
Whetzel Family Charitable Trust
Nancy Winslow & Robert Willis
Sheila & Bruce Wilson

Carol & Joe Wishcamper
Wendy J. Wolf & Mary B. Neal
Wright-Ryan Construction, Inc.
Timothy Wyant

Nina & Michael Zilkha

Zug Family Fund

Anonymous (19)

Jonathan Abbott

Mary Abbott & Dave Brown
Marydale Abernathy

Ann Ablowich

Susan S. Abt

Susan Cole Adams

Frances Jane & Roger Addor
Phyllis Agnew & Patty Webster

Tim and Aileen Agnew Family
Fund of the Maine Community
Foundation

Liz & Lance Ahearn
Lawson & Lars Albright
William Alcorn

Joanne Alderman
Rachael & Justin Alfond
Diana & Tom Allen

Amazon Smile Foundation
Jane Amero

Mary & Tom Amory

Helen Anderson

Richard B. Anderson

Nancy Ansheles & Steve
Cohen

Linda & Robert Ayotte
Albert Ayre

Ann Babbitt

Sally & Ernie Babcock
Brenda & Charles Bacall
Madge Baker

Philip M. Baker

Tony Barrett

Bird

Anna Bartel

Renee’ & Bill Barthelman

Joel and Kim Bassett
Charitable Fund

Mary Louise & Joe Bates

Martha Beals & Willard E. Millis
Jr

Fred Beck

Julia Beckett

Robin Hodgskin & Arthur Bell
Karin & Allen Belsheim

Judy Benoit

Peggy & Bob Beringer
Roger Berle

Ted Bernard

Marcus Bernhardt Charitable
Fund on behalf of Anita
Bernhardt

The Kathryn Biberstein Family
Fund

Connie & Peter Bingham
Sandra Bisset

Jill & Bob Blackwood

Beverly Blair

Marcia & Don Blenko

Tikkun Fund

Jill Bock

Mr. & Mrs. Kenyon C. Bolton IlI
Jessie Davis & Dan Bookham
The Bostrup Family

Marcia Bowen & David Steckler
Sarah & Jim Bowie

Peter Bowman

Claire Brannigan

Christopher Branson

Marcia Beal Brazer & Norman
Brazer



Donors / General Donors continued

Johnna Brazier
Carla & Luke Breton
Seth Brewster

Scott Brown

Bob Bruce

Dale & Dan Bryant
Ellie & Bill Buchanan

Mary Beth Kelly & Bruce
Burnham

Nancy Buttenheim

Tara Cacciola & Alicia Peters
Peter Cady

Beth Campbell

Levin Campbell

Marilyn & Richard Canton
Kathy & David Carlson
Sarah Carothers

Sue Carrington

Susan & James Carter
Ted Carter

Molly & Steve Cashin
Judith Caven

Phoebe Chandler

Ann S. Chapman

Major Henry A. Chary
Drew Cheney

Roch Chiasson

CLYNK

Ruth & Tristram Colket Jr

Chesca & Rudi Colloredo-
Mansfeld

Beverly Slade & David Conover
Gail & Kevit Cook

Bonnie & Michael Coplon
Karen & Jay Corson

Paul Coster

John P. Cotton

Jennie & Chris Coyne
Lauren & David Cranston
Gail Cressey

Elaine & Phil Crossman
Peggy Cummings

Erin Curren

Melanie & Eliot Cutler
Jane Cutter

Christine Bennett & Bruce
Dalbeck

Shirley Dalbeck

Amy Edmondson & George
Daley

Susan & Howard Dana
Alison & Edward Darling
Caroline Henderson
Nanette & Endicott Davison

Carol Ward & Charles de
Sieyes

Michael Denney

Elizabeth Rendeiro & Steven
DePaul

Josephine Detmer

Jesse Deupree

Victoria Devlin

Michelle Devoe

Anna Dibble Newton
Marylee & Charles Dodge
Priscilla & Dale Doucette
Catey Draper

Phyllis & Daniel Dunitz
Martha & Clement Dwyer

East Brown Cow Management,
Inc.

Melinda Eaton
Leanda & Steve Eayrs
Patricia & Robert Eddy

Margaret Randall & Steve
Edmondson

David Effron

Elizabeth E. Ehrenfeld

Pat & Hobie Ellis

Hilda & Charlie Emerson

Mr. & Mrs. Thomas C. Emory Jr

Donald Endrizzi and Peggy
Pennoyer Charitable Fund

Sue Ewing

Phoebe P. Fairburn

Patricia & Mark Fasold
Edward F. Feibel

Mary & Glen Feigenbaum
Morris Fisher

Glenda & Robert Fishman
Sarah & Cliff Fitzgerald
Maura Flaherty

Judith Fletcher

Bob Flight

Sonja & Jeffrey Florman
Jane & Christopher Flower
Patricia & Donald Foote
Kimberlea & Roger Francoeur
Norma & Sam Fratoni
Dorry A. French

Elizabeth Friendly

Marnie & Peter Frost
Michele Gaillard

Kathy Gates

Lisa & Steve Gent

Mabel & Peter Gerquest
Gretchen & Gino Giumarro
Dr. & Mrs. Bernard Givertz
Terry & John Goddard

The Goldenfarb Family

Jill & Sheldon Goldthwait
Sandi Goolden

Libby & Peter Gordon
Maureen & Robert Gordon
Judith & Sheldon Gordon
Gorham Savings Bank
Mike & Karen Gorton

Casey Knight & Blake
Gottesman

Bruce Gove

Susan Graesser & Curtis Milton
Linda & Ward Graffam
Corey Grammas

Patti & Reed Gramse
Deborah & Bruce Gray
Layne Gregory

Anne & Gordon Grimes
Bette J. Grondin

James Gueli

Sarah & Bryce Hach

Mary & David Haeger
Julie F. Hale

Connie & Dan Haley

Hall Family Fund

The Hallisey Family
Meredith & Myron Hamer
Marianne & Arthur Hamlin
Suzanne Hamlin & lan Kahn
Elizabeth & Eric Handley
Hanover Grange #206
Andrea Hanson

Diana & Robert Harding
Jill & Derf Harlow

Karen Harrell

Scott Harriman

Elizabeth Harrington

Karen Harter & Leo Scheidl
Whitney Neville Harvey
Campbell & Elliot Harvey-Berry
William Harwood

Karen & Dave Haskell

Debra & Greg Hastings
Margaret & Hugh Hawkins
Judith & Peter Haynes
Jan & Sam Hayward
Frances Haywood

Carol & Phil Helgerson
Charlotte Henderson
Laura & David Hesselink
Joni Hewitt

Travis Heynen

Lisa Heyward

Mike Hilleary

HM Payson

Jamie Hogan

Betsey Holtzmann

Debra & Tim Honey

Dr. & Mrs. Donald B. Horton
Carol & Dale Hudson
Becky Hunt

Christopher M. Hunt

Sally & Stephen Hunt

Liz & Lew Incze

Susan & Terry Ingalls
Kyoko & Wayne Ingalls
Ginger Hill Design & Build

A component fund of the Maine
Community Foundation at

the recommendation of Anne
Jackson

Julie & Jim Jackson

Eva Jacobs

Phyllis Jalbert

Kathleen & Herbert Janick Il
Chantal & Michael Jennings
Eric Johnson

Douglas R. Johnson
Jennifer Johnson

Joan & Peter Johnson
Leslie A. Josselyn-Rose
Tidal Bay Consulting

K. N. Gee Associates, Inc.
Debra Kam

Rachel & Daniel Katyl
Carol Kauffman

Susan Kaufmann

Nathalie H. Kaye

John T. Kazenski

Wendy & Bud Kellett
Mary & Richard Kelly
Dave Kesel



Donors / General Donors continued

Hulda & Imad Khalidi
Barbara Kinder & Joe Adams
Mary Herman & Angus King
Reta & Dick King

Marie Kirn

Rebecca Knowles

Susan Koch

Elizabeth & Michael Kramer
Marilyn & Kris Kristiansen
Mari & Tom Kroon
Gretchen Kruysman

Chris & Celine Kuhn

Megan & Clayton Kyle

Lucy & Bill LaCasse

Theona Lagasse

David Lakari

Jessie Lambert

Rebecca Lambert

Diane & Mark Lapointe
Phyllis Lapointe

Sandy Larlee

Julie Ann Larry

Buck Laukitis

Peter Lawlor

Barbara Kent Lawrence
Kelly & Eloise Lawrence
Sarah Lawrence

Tom Ledue

Eliza & Charles Lee llI

Sally & Doug Leland

Nancy & Richard Lemieux
Theresa & Robert Libby

Dr. & Mrs. William A. Lieber
Sandi & Brian Lincoln

Mr. & Mrs. James E. Lineberger
Rebecca & David Linney
Beth Lively

Susan & Christopher Livesay
Beth & Jeff Longcope
Longfellow Garden Club
Krista Longnecker

Denise & Rob Lord

Prescott Logan

E.J. Lovett Ill, Ph.D.

Elaina & David Lowell

Charles R. Lowery Fund of the
Maine Community Foundation

LT’s, Inc.
Barbara & Bob Luke

Beverly & Michael Lytwyn

Molly MacAuslan & Varney
Hintlian

Liza Moore & Arnie Macdonald

Caroline Pryor & David
MacDonald

Jennifer & Peter MacDonald
Pamela & Mark MaclLeod
Emily Magal & Jim Greenwell
Jenn & Sean Mahoney
Maine Coast Sea Vegetables
Maine Philanthropy Center
Kristin Majeska & Luis Millones
Andrea & Scott Maker

M. Mans

Robert Marn

Dash Masland

Eileen & David Masse

Linnel Mather

Carolyn & Keith May

Edwin P. Maynard

James Mays

Casey & Doug McKeown
Jesse & Mike McMahon
Scott McAuliffe

Elizabeth McCandless
Susan McCloskey

William A. McCue

Albert J. McEvoy

Ronnie & Frank McFarland
Anna McGaraghan

Jimmy McGirr

Muriel & Robert McGuire
Anne McKusick

Nancy G. McKusick

Nini McManamy

Newton P. S. Merrill
Thomas R. Michaud

Judy & Charles Micoleau
Carol & Jeff Miller

Dianne Boucher & Roland
Miller

Kathy Mills

Peter Mills

Ray Monahan

Mary Moran, M.D.
Margaret & Mason Morfit

Moriah Moser & Dan
Morgenstern

The Morris Family

Morris Family / 2 Rock Oyster
Farm

Florence & Alvin Morrison
Scott Mullen

Carolyn Murray

Susan & Stephan Myers
Alison & Jeff Nathanson
National Garden Clubs — Maine
Merle & Leonard Nelson
Nancy & Richard Nelson
Sally H. Nelson

Network for Good
Benjamin Newcomer
William H. Nichols, Jr
Catherine & Gary Nielsen
Anne & Ben Niles

Suzan & William Nixon
Helen Norton

Norway Savings Bank
Tatjana Odrljin

lan Ogilvie

R. Bartlett Osgood Il

Dr. & Mrs. Harold Osher
Alfred Padula

Denise & John Palmer
Carolyn & Charles Pardoe

Elizabeth Fowler & James
Parmentier

Cristy West & Herb Parsons
Lisa Almeder & Chris Paulu
Katie Paye

PayPal Giving Fund

Gay Pearson

Susan Peaslee

Judy Perkins

Pamela Perkins

Jonathan Peros

Cole Peters

Kent A. Peterson

Laurie & Tom Pew

The Roger T. and Margaret M.
Pezzuti Fund

Kate & Erik Phenix

Jamie Picardy & Will Tilton
Pierce Atwood, LLP.

Anja Hanson & Derek Pierce
Kristen & Kent Pierce

Charlie Pingree

Rebecca & Christopher Pizzino
Pamela Plumb

Malcolm Poole
Jean Potuchek
Pat & Ron Poulin

The Prudential Foundation
Matching Gifts Program

Jenn Pulvino

Deb Manegold & Win Quayle
Sandra & Chuck Radis
Dorothy & Greg Radziszewski
Kelly Randall

Donna & Mogens Ravn

David Ray

Frank Read

Christine Selman & Nicholas
Record

Evan Reeves

Ethel Wilkerson & Tim Reich
Marlies Reppenhagen

Jean Roberts

Colleen & Mark Robinson
Patricia & Martin Robles
Jeanette & Parker Rockefeller
Joan G. Rogers

Malcolm P. & Susan A. Rogers
Family

Paul Rogers

Jim Rose Jr

Alice Bissell & Stephen Rosen
Susan & Frank Ruch

Sarah Ruef-Lindquist

Tom Sadler

Susie & Jeff Saffer

Marcia & DeWitt Sage
Dianne & David Salmon

Mary R. Saltonstall & John K.
Hanson Jr

Joan & Scott Samuelson
Deb & Jeff Sandler

Susan Sarvay & Fred Kemp
Jane & Harrison Sawyer
The Estate of Nan Sawyer
Andrew Schoenberg
Richard Schotte

Barbara E. Schultheis

Curt & Nina Scribner

John A. Scully

Priscilla Seimer

Nancy Seith

Natalie West & Robert Sellin

Jean Semonite



Donors / General Donors

Steve and Sue Shane Family
Charitable Fund

Ross Sherbrooke
Deborah Shinn

Short Fund of the Maine
Community Foundation

Laney Brown & Tom Shyka
Linda G. Slater

The Bohemia Fund of the New
York Community Trust at the
suggestion of Alexandra White
Smith

Carley & Barry Smith
Jaye & Carl Smith
George B. Smith IlI

Kaki & J.P. Smith

Polly Smith & Bill Brennan
SMRT, Inc.

Anne & Tom Snyder

John Sowles

Doreen Morrow & George
Spatoulas

Jill & Sandy Spaulding
Lee Sprague

Allison St. John

Gordon Starr

Jennifer Stebbins Thomas
Eleanor M. Stenson

Betsy T. Stevens

continued

Dodo & Paul Stevens
Penny & Dick Stevens
Suzanne & Bruce Stillings
Ayres & CC Stockly

Elise Stockly

Sandra Stone

Meredith Strang Burgess
Nancy & Frank Strout
Gayle Briggs & Joe Sukaskas
Meghan Suslovic
Elizabeth Swain

Betsy & Michael Swartz
Ann & Carey Swope
Wendy & Michael Taylor
Kay & Gene Taylor

Ann Thayer

Yolanda Theunissen & Richard
Veit Il

Ingrid & Henry Thomas
Susan & Brad Thompson
Owen Tighe

Victoria Powers & Gary Tilton
Nina Timpson Hilbert

Lucie & Van Tingley
Christina & Michael Traister
Bruce Tripp

Sarah True

Gifts in Honor of

Susannah Swihart & Karl Turner
Betsy & Dana Twombly

Sarah & Paul Twomey

Janet & Randy Underhill

Unum

Elizabeth Vago

Peter C. Van Alstine

Elsa & Richard van Bergen

Cody & Christiaan van
Heerden

Katrina Venhuizen
Elizabeth & Peter Ventre

David and Elsie Viehman
Charitable Fund

Office of Cornelia Viek, CPA
Vita Needle Company

Elizabeth Munson & Robert
von Stade

Patricia & Lyle Voss

Sam Wainright

Geraldine & John Wajda

Lee & Hans Warner

David E. Warren

Tricia & Jim Wasserman
Gloria R. Webel

Martin Webster & Jered Egan
Dawn & Mark Werner

Genie & Nat Wheelwright

Captain Lars Whelan

Jule & Tom Whelan

Sarah & Joe Whinery

Bonnie & Ogden White

Julie & Richard White

Barbara & lan White-Thomson
Charles D. Whittier

Joanna McGee & Tony Wilkins
Carol & Peter Willauer
Catherine Steele & James Willey
Ann & Bob Williams

Trudy & Fred Winne

Barbara & David Winstanley
Katherine P. Wise

Margaret H. Wise

Anna Witkowski

Gro Flatebo & Kent Wommack
Sara & Bruce Wood

Anne Woodbury

Margot Woodworth & William
Seefeld

Martha & Jeremy Wyant

Maxine Sclar & Robert J.
Yamartino

Victoria & David Yolen
Libby & John Zerner
Martha Zimicki & Jeff McCarthy

Alan Lishness Endowment Fund
by Anonymous
by Richard B. Anderson

Charlie Miller

by Anne & Gordon Grimes
by Mary & Kenny Nelson
by Merle & Leonard Nelson

Pam Erickson
by Nancy Buttenheim
by R. Bartlett Osgood Il

Thomas Leopold
Evan Reeves
Owen Tighe

Renee Bowie
by Pam Matson & Dean Paterson
by Linda & Charles Swanson

Blaine Grimes
by Jaye & Carl Smith

Charlotte Barrows
by Bird

Elizabeth Hunter Engel
by The Robert G. and Jane V. Engel
Foundation

Kyle Foley
by Jamie Picardy & Will Tilton

Daniel Grammas
by Corey Grammas

John Kelly
by Gretchen & Gino Giumarro

Sarah Kirn
by Linda & Rob Pierson

Jordan Kramer — Winnegance Oyster
Farm
by Elizabeth & Michael Kramer

David Lawrence
by Ellen C. L. Simmons

my Vinalhaven peeps: Jonathan Labaree
& David Lawrence
by Linnel Mather

Jen Levin
by Tidal Bay Consulting

Nancy McKusick
by Anne McKusick

Don Perkins
by Tikkun Fund

Rebecca Kauffman Pizzino
by Carol Kauffman

Tap Pryor

by Tony Barrett

Mrs. Bruce Smart
by Newton P. S. Merrill

Christina Traister
by Glenda & Robert Fishman

Jeff True
by Sarah True

Lisa White
by Julie & Richard White



