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Engagement

Amy M. Fowler

Bradley A. Kearns

BREWER - Michael and

Lori Fowler of Brewer are

pleased to announce the

engagement of their

daughter Amy Michelle

Fowler to Bradley Allen

Kearns, son of Ron and

Sandy Kearns of Brewer.

Both Amy and Brad are

2004 graduates of Brewer

High School. Amy, a

graduate of Husson

University, is a Financial

Analytics Manager at

Acadia Hospital in Bangor

and coaches field hockey at

Brewer Middle School. Amy

is an avid Pittsburgh

Penguins hockey fan. Brad

graduated from New

England School of

Communications and is

employed at Cap Morrill’s

in Brewer. Although Brad

cheers for the Boston

Bruins, he is happy for Amy

that the Penguins won the

Stanley Cup for 2016.

An August 2017 wedding

is planned in Bethel.

Album

Notice
To place your
announcement,

call the

Bangor Daily
News Album
Department
207-990-8110
or in-state

800-432-7964,
ext. 8110

or go online at
bangordailynews.
adperfect.com

Bison
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Yurt
Continued from Page C1

CSA [community-supported
agriculture] and started a
big garden.”

They wanted to have
chickens, but that wasn’t al-
lowed in their subdivision,
and when Aria, now 6, was
born at home, the family felt
like maybe they no longer
belonged in that particular
world.

“We were starting to feel
that we just didn’t fit there
anymore,” Melanie said.

Josh’s mother lived in
Maine, and she told the cou-
ple about the Good Life Cen-
ter, the former homestead of
Helen and Scott Nearing in
the village of Harborside.
They visited and walked
into their first yurt, a small
one that Coperthwaite had
built for Helen Nearing. It
wasn’t quite love at first
sight.

“I didn’t think, ‘Oh, I want
to live in one of these,’” Mel-
anie said. “It was just a neat
looking building.”

But she picked up Cop-
erthwaite’s book, “A Hand-
made Life: In Search of Sim-
plicity,” and when the same
book was brought up in a
conversation later, she
looked into it more and or-
dered a copy.

“I really liked what he
had to say,” Josh said.

“I think it opened our
eyes to another way of liv-
ing,” Melanie added.

Story of a teacher
Coperthwaite was born in

Monticello, a small town
north of Houlton, and stud-
ied art history at Bowdoin
College. He later earned a
doctorate in education from
Harvard. He traveled the
world, living and working in
Mexico, Venezuela, Scandi-
navia and throughout the
U.S. and was inspired by a
1962 National Geographic
article about traditional
Mongolian yurts. Coperth-
waite found that yurts had a
rich potential for creative
design yet provided people
with a simple, inexpensive
dwelling they could build
themselves.

He built one himself in
the village of Bucks Harbor,
down a mile and a half trail
through the puckerbrush.
Although he lived alone, he
was happy to meet the peo-
ple who made the trek to see
him. Coperthwaite lived on
less than $5,000 per year, ac-
cording to Forbes, and his
life proved you don’t need a
lot of money to have a good
life.

“His legacy is the remind-
er that in our modern Amer-
ican culture we can still cre-
ate our own fulfilled, unique,
valuable, meaningful lives
without selling our souls to
things we don’t believe in,”
Forbes said. “Every person
has within themselves the
capacity to live a fully real-
ized life.”

The people who walked
down the trail to meet him
and to learn from him — up-
ward of 200 per year — often
found he became one of the
most powerful figures in
their lives, Forbes said.

“There wasn’t a phone
you could call. You had to
write him. You had to follow

up. You had to drive and get
there, and you had to walk
down the trail,” Forbes said.
“But if you did those things,
you would find someone un-
like anyone you’d ever met.
He was just living it. He was
living the change every
day.”

Working for food for
thought

Melanie Wehrwein, like
many, met Bill Coperth-
waite because she wrote
him a letter and asked if
they could come up to his
home. She and Josh were
intrigued by his figures on
how accessible and inexpen-
sive it was to build a yurt —
even people like them, who
had never before built any-
thing substantial.

“I couldn’t read a tape
measure five years ago,”
Josh Wehrwein said.

They wanted badly to
move to Maine and live a
more intentional life and
had even bought their prop-
erty in Sedgwick. But it was
the Great Recession. Their
house in New Hampshire
wasn’t selling, even though
they kept dropping the
price. Money was tight, and
they figured they couldn’t
hire a crew to build the tim-
ber-framed house they origi-
nally dreamed of. So the
Wehrweins walked down
Bill Coperthwaite’s path to
get to the homestead he
called Dickinsons Reach
and started asking him
questions.

“When we said we were
interested in building one of
these yurts, he said,
‘ooooooh,’ and perked right
up,” Josh recalled. “At that
point, he became a mentor.”

The family got to know
Coperthwaite well as he
helped them design the
three-story yurt. They
moved into the fabric yurt
on their property temporar-
ily, until they could build it.
In the end, their yurt be-
came his last design.

“There was a quote on his
door: ‘Will work for food —
for thought,’” Melanie said.
“It was really perfect for
him. He was always schem-
ing and creating. His big
thing was encouragement.
He was always encouraging
people to create. He said he
wanted people to be intoxi-
cated by making things.”

When Coperthwaite died
in a single-car crash in No-
vember 2013, the three-story
yurt existed only in the de-
signs and in the giant piles
of milled lumber at the Weh-
rwein’s property — 12,000
board feet. The family,
grieving their friend and
mentor, wasn’t sure when or
even if that yurt could rise.

“We didn’t think we
would be able to build the
yurt after he died,” Josh
said. “I didn’t know how this
was going to happen.”

Coperthwaite’s burial
happened at Dickinsons
Reach a few days after the
crash. One of his friends and
yurt makers who attended
the burial picked up the
plans for the Wehrwein’s
three-story yurt and brought
them home to look at them
further. He then got in touch
with the couple and offered
to help organize a workshop
to build the yurt, and people
— Bill Coperthwaite’s

sell well,” she said. “People
here are really liking it and
keep coming back for more.”

Most of what White sells is
the burger as there is simply
not a lot of steak or roast cuts
on a bison.

“They have really tiny
hinies,” she joked, pointing at
theanimals’ thinback legsand
rump.

The trick, Lee said, is to
cook the meat “slow and easy”
and never cook it past medium
rare.

According to the National
Bison Association, a lot of peo-
ple are liking it with sales of
bison meat in restaurants and
retail stores topping $340 mil-
lion in2015.A largepartofwhy
people are willing to pay more
than double for bison as they
would for grocery store beef is
quality, according to White.

The bison association’s data
backs that up saying the meat
“offers great flavor, nutrition-
al benefits and environmental
sustainability.” Federal regu-
lations prohibit the use of arti-
ficial growth hormones in
bison and industry protocol
limits the use of antibiotics to
only the amounts needed to
treat illness.

As long as the bison have
ample pasture, water and ac-
cess tohay tosupplement their

wild forage, they are happy,
White said. They don’t even
need a barn, preferring to
spend their lives out in the
open or under trees. White’s
bison can often be seen from
the road, and it’s not uncom-
mon for people to stop and
snap a few photos.

Sometimes bison Willy and
his herd will oblige by wander-
ing near the fenceline, but
White stresses people should
never attempt to enter the en-
closure with the animals.

“They are a wild animal,”
she said. “I trust them — to a
point — but I also respect
them.”

On a humid and buggy
northern Maine May day,
White and Lee used cracked
corn to entice the herd to come
a bit closer. While the adults
ambled slowly, their shaggy
heads moving side to side, the
newborn calves ran and
jumped chasing each other
around the field.

“There’s Willy,” White said
as a massive male approached
the fence. “Isn’t he magnifi-
cent?”

The 7-year-old bull tips the
scales at 1,400 pounds, and
White said not to let his slow
pace or stoic demeanor fool
you.

“Bison can run at 35 mph
for seven miles,” White said.
“And they can do a 6-foot
standing leap straight up in
the air.”

White and Lee said they

have become students of bison
behavior.

“We are always learning,
and it’s been a lot of trial and
error,” White said. “Luckily,
not a lot of error, [and] I’ve not
seen one being born yet, dam-
mit.”

During the winter, she said,
it’s not uncommon to look out-
side and see the bison placidly
standing in a snowstorm.

“The snow does not even
melt on them they are so well
insulated,” she said. “I’ll look
out, and all I see are a bunch of
white lumps.”

Some of the bison do have
names — along with Willy,
there is Cupcake and Skinny.
Others are simply known by
their ear-tag numbers.

“Linda wants them to have
names,” a pragmatic Lee said.
“So I’ve named some ribeye
and tenderloin and steak.”

For now, 50 acres is enough
for theexistingherd,butWhite
said if they want to expand,
they will need more land.

White and Lee are not the
only bison ranchers in Maine.
Beech Hill Farm & Bison
Ranch in Waterford and Hack-
matack Farm in Berwick also
are raising the animals for
meat.

White said she has no re-
grets getting into bison and
feels the solid, self-reliant ani-
mals are perfect for the region.

“It’s really been fun,” she
said. “I’d like to see them
roaming all over Maine.”

friends — came in droves to
help.

“Those people are some of
our best friends in the whole
world now,” Melanie Wehr-
wein said, adding that bring-
ing people together in this
kind of powerful way is part
of their mentor’s legacy.

She said that if they could
have known six years ago,
before leaving New Hamp-
shire, meeting Coperthwaite
and deciding to follow this
particular path, how hard it
would be at times, they
might not have done it.

“But I’m so glad we did,”
she said. “I don’t feel like we
were really fully living
there. And now I feel like
we’re very deeply living.”


