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INTRODUCTION
Maine Tasting Center (MTC) is an educational facility located in Wiscasset that acts as a 

bridge between Maine’s small producers of quality foods and beverages, and the general 
public. MTC seeks to promote and raise awareness of the many small farms, fisheries and 
value-added producers that are the backbone of the Maine local food system. In addition 
to working with select individual producers, MTC also builds partnerships with state level 

associations that govern and promote their specific food category.

VALUES
Maine Tasting Center is committed to:

COMMUNITY
MTC is an active part of the Midcoast Maine 
business and social community, constantly 
seeking new opportunities to connect at the 

local level.

EDUCATION
MTC is an educational resource about Maine-

produced food and drink for both Maine 
residents and tourists.

SUSTAINABILITY
 MTC is committed to incorporating 

environmentally-friendly practices into every 
aspect of our business.

ACCESSIBILITY 
MTC strives to make all of its assets inclusive 
and accessible to all who would like to use 

and enjoy them.  This includes media, digital 
elements and the physical property.



REVIEW OF ACTIVITIES
Sustainability in design, construction and operational strategies

CONSTRUCTION

Phase I renovations continued at Maine 
Tasting Center through May of this year, 
consisting primarily of unfinished scope items 
and warranty claim repairs. 

Planning began for Phase II renovations to 
the Discovery Center building; upcoming 
renovations will prepare it to open as an 
exhibition hall showcasing the works of 
the state level food and beverage trade 
associations that MTC promotes.  

The construction focus is strongly influenced 
by our commitment accessibility and 
sustainability:  

• Phase II will include use of numerous 
reclaimed items, including pine flooring 
planks, rough edge siding and feature 
windows; 

• The existing ceiling will be opened up to 
allow natural daylight from the clerestories 
above to make its way down into the 
renovated space;

• All work designed in accordance with ADA 
requirements.

OPERATIONS

Various strategies were employed to support 
our sustainability goals, including:

• Recycling of all cans and bottles, metal 
and plastic. All returnable bottles and 
cans were donated to the benefit of the 
Wiscasset Food Bank;

• Composting of all food and paper waste;

• All waste items were personally transported 
to the local composting and recycling 
centers by MTC staff to ensure maximum 
recycling;

• Plates, dishes and utensils are re-useable;

• All carry-out containers offered are eco-
friendly/compostable;

• Provided employees with high wages, 
flexible schedules and a safe, comfortable 
work environment



COMMUNITY IMPACT

We engaged with our local and state communities in many ways:

• Continued development of the Alliance of Maine Food Producers (AMFP), an informal 
organization of Maine state-level trade associations representing the various food and 
beverage categories that we promote.  

• Provided free meeting space to some of these member associations for internal meetings 
including the Maine Cheese Guild, the Maine Seaweed Council and the University of 
Maine Cooperative Extension. 

• Provided free or nearly-free meeting space to local community organizations including 
the Wiscasset Garden Club, the Friends of Wiscasset and the Lincoln County Historical 
Association.

• Provided a rent-free, high visibility site to a local food truck vendor. 

• Partnered with Wild Blueberry Commission of Maine as a satellite site for their annual Wild 
Blueberry Weekend.

• Supported the Maine Cheese Festival by closing our campus to free up staff to volunteer.

• Became a Harvest Hosts site, allowing visitors in RVs to spend the night at no cost - thus 
broadening our educational reach to a wider audience.

• Offered dozens of classes to the public, focusing on engaging with Maine food categories 
and producers.

• Donated $3,640 worth of class vouchers and in-kind services towards the fundraising 
efforts of Maine nonprofits and municipal organizations including: 

• Maine Association for Public Interest Law
• Maine Maritime Museum
• Maine State Music Theater
• Wiscasset Elementary School
• Wiscasset SummerFest
• Main Street Skowhegan

• Wiscasset Bands for Books
• Maine Child Development Services
• Marine Mammals of Maine
• Town of Wiscasset
• The Summit Project
• Bath YMCA
• Wiscasset Chamber of Commerce
• Wiscasset Municipal Airport
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COMMUNITY IMPACT, CONT.

Our mission is at our core; through our daily engagement with the public in the Tasting Room and 
our Learning Center classes and events, we continued to raise awareness of Maine’s food producers 
and helped to drive new business opportunities directly to them.

We are proud to have successfully concluded our second season with impactful results.  In 2022, we 
estimate that we provided direct educational value directly to 7,025 visitors and reached another 
102,867 persons through our community and social media efforts. 

 

One of the biggest milestones of 2022, was the establishment of a new non-profit entity, Maine 
Food and Beverage Education Center (MFBEC). MFBEC is responsible for the bulk of the education 
component of our mission, building on the community-serving interests that led to our original 
selection of a Maine Benefit Corporation status. We look forward to hosting MFBEC on our campus 
in 2023 and beyond.

LOOKING FORWARD

We look forward to our third season. In 2023, our focus will be on the opening of the Discovery 
Center. This exhibit hall will be the home of the Alliance of Maine Food Producers and will provide 
a self-guided opportunity for visitors to learn more about Maine food and beverage industries and 
learn about ways to incorporate Maine food and drink into their time in Maine.

Maine Tasting Center remains committed to raising awareness of and driving economic opportunity 
to the food and beverage producers of Maine.

Social Media Content Reach & 
Audience Growth

In-Person Reach

“These past few months s ince our beer was featured at your location I 
have had conversations with 2 customers in our taproom who mentioned 
having v is ited your location and were coming to our Biddeford location 

in part because of having experienced our product in your location! 
Thank you all again for your work and for representing us in Wiscasset!” 

-Chris ,  Blaze Brewing

“I received an order from a gentleman...from N.D. He 
said while visiting the Maine Tasting Center that you 

had referred us/our products to him. What a delightful 
person. I wanted you to know that he did connect with us. 

Stay creative and innovative. “

-Lee, Worcester’s Wild Blueberries


