
Filling the 26-ounce bottles is one of the final operations at Corby’s. 
Here, operator keeps watchful eye on the machine as bottles are filled with 
aged whisky.

All good whisky is made from grain. Here 
worker checks the grain as it is received for pro
cessing.

Corby’s Has
Oldest Firm
Distinction

Possibly the oldest continu
ously operated business in the 
entire Bay of Quinte district, 
H. Corby Distillery Ltd. has 
come a long way in the past 
century.

Popularly known as the 
“home of good spirits” what 
is now Corby’s saw its modest 
beginning as a combination 
gristmill and distillery 10 
years before Confederation — 
back in 1857.

Today the Corby name is 
known throughout America 
and the world, with the plant 
at Corbyville having a peak 
employment of about 400 per
sons.

Now owned by the Canadian 
Industrial Alcohol Company, 
the plant is continually mod
ernizing production facilities 
and is currently installing 
equipment worth a half million 
dollars for the control of plant 
wastes.

One of the waste control 
phases is the cooling of river 
water used in plant operation 
before it is returned to the 
Moira River.

Actually Corby’s multi-mil- 
Iion dollar plant grew out of 
a small grist mill operation 
established on the banks of 
the Moira back in 1812 at what 
was then known as Hayden’s 
Corners.

Originally owned by Sam
uel Reed, the grist mill was 
purchased in 1857 by Henry 
Corby Sr., a Belleville baker 
and importer who two years 
later was to add the distillery 
operation.

From that small beginning 
grew the sprawling distillery 
complex which today is one of 
the largest industrial opera
tions in the district.

A combination grist mill and 
distillery apparently was a 
popular combination back in 
the days prior to Confedera
tion.

The distillery operation was 
to provide an outlet for infer
ior grain. But there was no
thing inferior about Mr. Cor
by’s whiskey and its popular 
acceptance soon saw many 
area farmers bringing all their 

grain for sale at the distillery.
As early as 1859 Mr. Cor

by was advertising choice 
brands of flour in bags or bar
rels and “celebrated” whis
key in 30 or 50 gallon casks 
to suit the customer.

One of the by-products of 
the distillery operation was 
the “slops” which was sold 
back to farmers as livestock 
feed. To provide an additional 
outlet for the slops Mr. Cor
by soon had a large herd of 
cattle and hogs for feeding.

Sale of the “slops” to far
mers continued into the 1920s.

But in addition to his "cele
brated” whisky Mr. Corby 
was to be popular as well in 
community and political cir
cles. He served as reeve of 
Thurlow township and both as 
reeve and mayor of Belleville 
and later was to be elected as 
MLA for East Hastings.

Mr. Corby died in 1881 and 
the business was carried on 
by his son Henry Corby Jr., 
who was later to become a 
member of parliament and 
finally a senator.

As an adjunct to the distill
ery operation, hops were once 
grown on a large scale on the 
Corby farms with hops pick
ing alone employing up to 
400 persons in season.

Soon after the turn of the 
century the distillery was sold 
to Mortimer Davis, a member 
of the Davis Tobacco family 
of Montreal. Mr. Davis intro
duced tobacco growing but the 
distillery operation continued 
to flourish.

The present owners, Canadi
an Industrial Alcohol Company 
purchased the Corbyville plant 
in the 1920s, and since then 
there has been an almost con
tinuous modernization of pro
duction equipment.

Possibly the biggest con
struction boom at Corby’s was 
about 40 years ago with the 
erection of the n u m e r ous 
multi-storey rack houses for 
use in aging whiskey.

But regardless of possible fu
ture developments in distil
lery operations it is a safe 
bet that the Corby’s name will 
remain.


