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LOCAL Life is about living well in the 
Lowcountry. Stories are everywhere: 
intriguing people and places, food and 
fashion, culture and creativity, homes 
and health.

These stories embody our local style 
and sophistication with a southern 
twist. Eloquently written words and 
stunning photography capture the 
local essence in a way that educates, 
entertains and engages locals who are 
inspired and want more.

Our next-generation marketing solution 
connects residents and visitors to the 
Lowcountry lifestyle with a monthly 
printed magazine, innovative digital 
assets and sponsored events.

LOCALS KNOW.

2025 
Business Building

Opportunities with
LOCAL Life 

locallifesc.com



   

WHO IS LOCAL LIFE?
LOCAL Life is a lifestyle 
brand enjoyed upscale 

homeowners and 
visitors.

HOW DO YOU KNOW THAT LOCAL 
LIFE IS DELIVERING TO THE 

AUDIENCE WE CLAIM?
• �Good question. LOCAL Life retains an independent auditor 
(CVC) who validates our postal and 
printer statements, google analytics and 
shipping information to ensure what 
we claim is true. To ensure transparency 
we share the audit on our website and 
provide copies of our actual printing and 
postal statements upon request. It’s easy to claim an audience 
but we provide proof of delivery.

In an independent reader survey, 
magazine readers stated that they 
feel the advertisers in LOCAL Life 

are of higher quality than advertisers 
in other media. We couldn’t agree 

more and we thank our advertisers 
for their trust and loyalty. Here are a 
few that have been with us for years, 

many since the day we were born.

www.cvcaudit.com

   

C E L E B R A T I N G  5 0  Y E A R S

HARBOUR TOWN
In the Shadow of the Lighthouse

843.671.2291

LOOKING SHARP 
FROM THE WAIST UP!

50%OFF 

SALE

Mention this ad when you schedule your  
appointment and we will make a donation to  

Backpack Buddies of Hilton Head.

Rocdentalgroup.com     843-682-4601

Advancing  Wel lnes s

We love it when our patients feel better about their smiles, 
which leads to improved self-confidence and overall health.

Our in-office Zoom® whitening treatment is clinically proven 
to whiten teeth up to 8 shades in 45 minutes and the results 

last for years! Or, our custom-fit, professional whitening trays 
can be used at home for noticeably whiter teeth in days. 

Both methods are more potent than store-bought kits, have 
faster results, and our consultation ensures your safety. 

Schedule your Winter Whitening appointment by  
Jan. 31, 2021 and receive 20% off whitening treatment. 

(New patients must complete a New Patient Comprehensive Exam to be eligible.)

LL0121

Actual patient

Greet 2021 with a 
Confident Smile!

MEET OUR PRESIDENT
Terry L. Tadlock

Terry has been in the insurance business 
since 1979.  He joined the Correll Insurance 
Group of agencies as the President 
of Correll Insurance Group of Hilton 
Head (CIGHH) and South East Coastal 
Underwriters (SECU).
Prior to joining CIGHH/SECU Terry was 
the owner of a business consulting and 
education firm in Florida specializing in 
coastal insurance for businesses as well as 
designing one of the very first programs 
for insuring affluent coastal homeowners.
Terry accepts national speaking 
engagements on a variety of insurance 
industry topics.  In addition, he is 
recognized by Federal and State Courts as 
an expert witness on insurance contracts.
Terry holds the following professional 
designations, Certified Insurance Counselor 
(CIC), Chartered Property and Casualty 
Underwriter (CPCU), Construction Risk 
and Insurance Specialist (CRIS) and 
is also an approved Coverholder with 
Lloyds of London.

Member of Correll 
Insurance Group
25 Locations across 

South Carolina, North Carolina
and Tennessee

Locally Owned 
and Controlled

Let our experience, education 
and innovation work for you.

EXPERIENCE THE DIFFERENCE

“Insuring the Carolinas since 1931”
1.888.668.8082   www.correllhhi.com

Now with two convenient locations to serve you:
15 Bow Circle, Suite 101

Hilton Head Island SC  29928
8 Arley Way, Suite 101

Bluffton SC  29910

Our Culture is what sets us apart. 
Four words make a difference.

We are…

Independent  .  Local
Educated  .  Connected

International Reputation
National Support
Locally Delivered

WHO TRUSTS THEIR 
ADVERTISING TO 

LOCAL LIFE?

Our clients are very discerning 
homeowners who care about quality.  I 
know they read LOCAL Life because I 
see the magazine on their coffee tables 
when I am in their homes. That is why 
LOCAL Life is the only print publication 
we use to help us find new clients and 
reinforce our brand to existing clients.

— Sandy Benson
Custom Audio Video

Advertiser for 3+ years

www.custom-audio-video.com    
(843) 815-5130      

Whether working from a commercial or home office, Custom Audio 
Video offers quality technology and control to keep you connected 
to the world. Virtual meetings have never been easier!

Call. Click. Or Come In.

Trouble-Free Virtual Collaboration

48 Pennington Dr,  Suite B • Bluffton, SC

WHERE DO PEOPLE RECEIVE LOCAL LIFE?
In the Mailbox

• �About 10,000 readers have taken the time to complete and 
mail subscriber cards and many even pay to ensure they always 
get their copy in the mail. Now that’s loyalty and engagement! 

• �Over list strategist curates an additional 8,000-10,000 readers 
based on home value (over $500,000), affluent community 
and lifestyle. This includes new homeowners who are excited 
to learn about your business.

• �LOCAL Life is delivered to 100% of the million-dollar 
plus oceanfront homeowners and 100% of the luxury 
homeowners in communities like Palmetto Bluff, Long Cove, 
Wexford, Sea Pines, Colleton River and more.

In Select Locations
• �LOCAL Life is not a grocery store magazine. It is only available 
in the finest shops, restaurants, private airport and million 
dollar vacation rental homeowners.

Digital Issue
• �Thousands of people read the digital issue of LOCAL Life each 
month, which includes advertiser’s links.
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FACTS ABOUT 
OUR AUDIENCE

We look forward to receiving our copy 
of LOCAL Life each month, it’s the 
highlight of our mailbox. We moved 
here a few years ago and LOCAL 
Life has helped us get connected to 
the community, find the bet events 
to attend and even how to make 
a better cocktail.  We make sure 
we keep copies in our guest room 
because our visitors love it too.

— Joe & Chris Dattilo
Residents, Palmetto Bluff

Readers since 2019

FEMALE 

65%
MALE 

35%

AVERAGE HOUSEHOLD INCOME 

$273,993

91%

76%

75%

78%Purchased a product or service

Visited a store

Visited an advertiser’s website

Internet search for more info

After seeing an ad in Local Life, readers have:

n Yes   n No

75%Higher Quality

Readers consider advertisers in Local Life to 
be of higher quality than most magazines.

n Higher Quality   n Same Quality

Local Life

Island Packet

Southern Living

Hilton Head Monthly

CH2 / CB2

Coastal Living

The Sun

Pink

  Garden & Gun

  Architectural Digest

  Veranda

  Other

Publications read on a regular basis 
by Local Life Readers:

SURVEY SAID...
An independent survey found:

For a complete copy of the CVC Audit and Survey scan the QR code.

SHELF LIFE  
72% of our readers keep LOCAL 

Life on their coffee table, and 
69% hang on to LOCAL Life 

for many months. 

72%



Upscale homeowners 
prefer LOCAL Life.

Readers are engaged 
and take action.

You are the company 
you keep. Your mother 

was right!

Complimentary ad design is included when a brief form is completed.
Artwork due by the 5th of the prior month. 

Specs and more details will be provided upon signing.

THEY REALLY LOVE US  
Readers report that LOCAL Life is 

their favorite media in 
the Lowcountry.

#1

THEY TAKE THEIR TIME 
83% of our readers spend 

30 minutes or more 
reading LOCAL Life . 

THEY SUPPORT OUR ADVERTISERS 
74.6% of readers report to frequently 

purchase from advertisers 
seen in LOCAL Life. 

74.6%

Special restaurant and event promotional packages are available.

TOP 3 
REASONS 

TO CHOOSE 
LOCAL LIFE

These opportunities are exclusive to LOCAL Life advertisers and in limited supply.
Reservations will be on a first-come, first-serve basis. 

LOCAL Life provides all creative developed from print ad assets.

KICK IT UP A NOTCH
Digital Advertising Add-Ons
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CHEF IAIN JONES TALKS SWEET AND SAVORY

Precision preparation – with a pinch of 
grandmotherly love for good measure

STORY BY B.C. RAUSCH  +  PHOTOGRAPHY BY MIKE RITTERBECK

Have you ever met a pastry chef who 
doesn’t have a sweet tooth? Or who 
studied engineering in college? 

Meet Iain Jones, executive pastry chef at The Sea 
Pines Resort.

He’s admittedly analytical, methodical and organized, 
measuring everything in grams (and he is very precise!). 
But he also says there is “no better smell than the scent 
of a homemade bread baking in the oven. Just the 
thought of it makes my mouth water.”

His path from engineer to executive pastry chef at 
one of the south’s premier luxury resorts wasn’t direct, 
as you might imagine. During college he switched majors 
from engineering to fiber optics and quickly found a job. 
But after 9/11 his position was eliminated.

During his lay off, while having lunch with his 
mother at a bakery in his hometown of Asheville, she 
“volunteered” him for a job there. He started at the 
bottom, washing dishes, working overnight, making 
breads and learning everything he could. From there 
he made stops at the Biltmore Estates, The Inn at 
Biltmore and Grove Park Inn in Asheville, where he met 
Executive Chef Duane Fernandes and started focusing 
on higher-end preparations. Another mentor was Chef 
Kelly Fields, whom he met at The Inn at Biltmore. Fields 
was recipient of the 2019 James Beard Foundation 
Outstanding Pastry Chef Award.

On a whim, he applied for a position at The Inn at 
Little Washington in Virginia, the longest-tenured Forbes 
5 Star and AAA Five Diamond restaurant in the world. “I 
wasn’t really expecting to hear anything, but surprisingly 

SWEET GIG 
Iain Jones is the executive 
pastry chef at Sea Pines 
Resort. He has been the 
mastermind behind the 
scrumptious, beautiful 
and shareable desserts at 
Quarterdeck and other Sea 
Pines Resort restaurants. 

Full 
Page
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55 Gardner Drive 
Hilton Head Island • SC 29926

AquateraHHI.com

Introducing an elevated apartment experience that’s hard to deny.
One that matches the existing prestige of Hilton Head Island’s reputation and 
brings a fresh outlook and approach to life. Aquatera checks all the boxes for 
sophisticated living: tailored design, spacious floorplans, modern features, 
and amenities that enrich the mind, body, and soul. It’s a destination but 
down-to-earth. Tranquil yet effortlessly vibrant. Now preleasing studios, 
1, 2, and 3 bedroom residences for long term rental beginning Fall 2022!

Life in 
Perfect 
Balance

NOW LEASING

@aquaterahhi

Move-in dates and availability are subject to change. 
Please contact a representative for details.

843.350.6010

shrimp

A fresh start
Days on a shrimp trawler start bright and early. Shoemaker typically 

left at 4 a.m. Toomer says the latest takeoff time is 5 a.m. Before 
taking off, the captain and crew members must stock up on fuel, ice 
and any groceries they will need for the trip. Sometimes trips can last 
several days. 

“I would always tell my crew," Shoemaker says, "‘When we leave the 
dock, be prepared to be gone a week.’”

Finding the hot spot
The crew tries to arrive at its shrimping spot of choice by daylight. 

Toomer says the state regulates when shrimpers can drag nets, which 
is typically from 6 a.m. to 8 p.m. 

At some point they may use a sample net. This smaller net can be 
picked up to get an idea of the possible catches in the area without 
picking up the main nets. The crew will then know if they’re in a good 
spot or if they need to move on. Some days they will keep the boat 
in the same spot all day. Other days require trying many different 

A DAY IN THE LIFE OF A  
SHRIMP TRAWLER CAPTAIN 

TAKE A TRIP 
Experience the sea 

like never before on 
a three-hour shrimp-

ing excursion with 
May River Excursions, 

available from August to 
December. Learn more at 
mayriverexcursions.com. 

SEPTEMBER 2022 + LocalLifeSC.com    117

locations, Toomer says. Shoemaker notes 
that they never radioed other boats to let 
them know about a good shrimping spot. 
“Fishermen are the best liars in the world,” 
Shoemaker says. “There’s a reason for it.”

The going gets tougher
After dragging the nets for a while, the 

crew picks them up and dumps the catch. 
Then they begin sorting through it with a 
cull rake. Toomer says this is the “back-
breaking” part of shrimping. They have 
to throw out anything that isn’t shrimp. 
Finally, the crew washes the shrimp and 
ices it to keep it fresh. 

That’s a wrap
If the crew isn’t staying out, they load up 

the rigs and ride back. The ride back could 
be two to three hours long. 

If they are staying out a few days, the 
crew may have someone on a smaller boat 
come to the shrimp trawler to pick up the 
catch and bring it in. 

Selling shrimp elsewhere, like 
Shoemaker did, comes with a few 
additional steps. He says they typically 
unloaded the shrimp on Friday. LL

BACK IN THE DAY Stephen Shoemaker reminisces 
about former shrimping days through photos like 
these, in addition to a collection of home videos.

WILLS • TRUSTS • ESTATE ADMINISTRATION • IRA & RETIREMENT PLANNING

Guarding
Your Legacy

Making an estate plan is a big and important 
step; a step that no one should take without 
being fully informed.
Our mission and our passion is to make a 
difference, one family at a time.

10 Pinckney Colony Road  |  Suite 402  |  Bluffton, SC

843.815.8580
montgomeryestateplanning.com

Guarding the legacy 
and wealth of over 
1,000 SC families 

since 2002.

W. A. Hunter 
Montgomery, Esq.
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BOLD BOURBONS 
Bourbon making can be traced back to the late 18th century, standing as a uniquely American spirit known for 

quality and craftsmanship. Because of specific and high standards, bourbon tastes different than other whiskeys 
such as Scotch, Irish, Canadian or Tennessee whiskey. There are many rules when it comes to bourbon, but just 
remember that all bourbons are whiskey, but not all whiskeys are bourbons. Smoother and more approachable 
than other whiskeys, bourbon has inherent flavors of vanilla, oak, fruit, spice and honey. This depth of flavor is 

subtle and complex but not overpowering, making bourbon easy to enjoy. The easily approachable taste can be 
enjoyed by connoisseurs and casual drinkers alike. Bourbon tastes magnificent straight up or on ice, but the depth 

of flavor makes for brilliant craft cocktails and classics, like the Manhattan and the Old Fashioned. 
Here are some cocktail recipes from local restaurants that use bourbon as their main ingredient.

 ELA’S ON THE WATER 

Citrus Mint Julep
INGREDIENTS 

2 ounces Anita’s Choice bourbon
3 slices of fresh orange 

3 dashes of orange bitters
Simple syrup

Splash of soda 
Sugar rim

Mint leaf garnish

DIRECTIONS [1] Add bourbon, orange slices, orange 
bitters and simple syrup to a shaker, shake well and 

strain into a glass with a sugar rim. [2] Top with a 
splash of soda and garnish with mint or an orange slice.

“The Citrus Mint Julep is a new addition to our drink 
menu, but our take on a classic has quickly become a 

customer favorite.”  
— ELA’s On the Water

 MICHAEL ANTHONY'S CUCINA ITALIANA 

Michael Anthony’s 
Manhattan 

INGREDIENTS
1 1/2 ounces Old Forester 100

3/4 ounce Carpano sweet vermouth
2 dashes of Peychaud bitters

Fabbri Amarena cherry, for garnish

DIRECTIONS [1] Combine the ingredients into a 
Yarai mixing glass filled halfway with ice. [2] Stir 

thoroughly. Strain into a rocks glass over an ice ball. 
[3] Garnish with an Amarena cherry. 

“Our guests love Elijah’s classic MA’s Manhattan 
because it is properly made with the best quality 

ingredients for a satisfyingly balanced Manhattan.” 

— Rebecca Fazzini,  
Michael Anthony’s Cucina Italiana

cocktails

 THE BLUFFTON ROOM- 

May River Manhattan 
INGREDIENTS 

2 ounces bourbon 
1/2 ounce dry vermouth 

1/2 ounce sweet vermouth 
1/2 ounce The Bluffton Room signature smoked cherry syrup

Grand Marnier and brandy-soaked Luxardo cherries for garnish
Orange peel for garnish

Slice of bacon for garnish 

DIRECTIONS [1] Build in a mixing tin: layer bourbon, vermouths and cherry 
syrup. Gently tumble. [2] Transfer into a short cocktail glass and fill with ice. [3] 

Garnish with fresh orange peel, skewered cherries and a delicious slice of bacon.

“The May River Manhattan once won the B.O.B. award for Best Manhattan, 
and I think all of our guests still agree.”  
— Tonja Hughes, The Bluffton Room
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843.707.6043  |  SEACOASTDRIVEWAYS.COM

Hilton Head’s Premier 
Paver Restoration 

Company

RESTORE YOUR CURB APPEAL

We at Evergreen Pet Lodge invite you and 
your pets to discover our animal facility:
THE ULTIMATE IN PET BOARDING.

Let your loved one(s) enjoy the pleasures 
of a carefree vacation at the year-round 
lodge, where red carpet treatment and 
comfortable surroundings await them.

105 Dillon Road, Hilton Head Island, SC
843.681.8354

EvergreenPetLodgeHHI.com

THE HOLIDAYS ARE AROUND THE CORNER! 
CALL US TODAY TO BOOK YOUR PETS STAY!

Premium Boarding • Doggie-Daycare 
Grooming • Onsite Veterinary Hospital

 CALLAWASSIE ISLAND- 

Brooklyn Cocktail 
INGREDIENTS 

2 ounces Four Rose Single Barrel Bourbon
3/4 ounce Dolin Dry Vermouth

1/4 ounce China China
1/4 ounce Averna,

1/4 ounce Luxardo Maraschino Liqueur
2 dashes Angostura Bitters

DIRECTIONS [1] In a 10-ounce rocks glass, stir all ingredients  
with a large rock. [2] Garnish with a Luxardo cherry.

“As former owner of The Lucky Rooster on Hilton Head 
Island, Chef Clayton Rollison was excited to introduce 

this cocktail to his new home at Callawassie Island. The 
Bourbon Society at Callaswassie Island was the first to 

enjoy this famous cocktail and now Callawassie 
Island fan favorite!”  — Callawassie Island

 LINKS, AN AMERICAN GRILL 

Links Old Fashioned 
INGREDIENTS 

2 ounces Woodford Reserve
Small splash maple syrup

1/4 ounce simple syrup
3 dashes Bittermilk bitters

1 cinnamon stick
1 Bordeaux cherry

Nutmeg zest

DIRECTIONS [1] Stir all ingredients in a glass. [2] Place a large 
ice cube in the glass and garnish with a cinnamon stick, Bordeaux 

cherry and nutmeg zest.

“Links’ signature Old Fashioned is a savory update on the classic 
cocktail that has both traditionalists and nouveau-seekers alike 

singing praises. Combining our own unique twist on bitters 
and syrup with The Sea Pines Resort’s own proprietary Barrel of 
Woodford Reserve Bourbon, this is a libation not to be missed.” 

— Links, an American Grill
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RATES

	 12X	 6X	 3X	 1X

Spread	 $2995	 $3334	 $3485	 $3637

Full Page	 $1995	 $2299	 $2404	 $2508

2/3 Page	 $1568	 $1725	 $1803	 $1881

1/2 Page Vt	 $1150	 $1265	 $1322	 $1379

1/3 Page Sq	 $836	 $920	 $961	 $1003

1/3 Page Vt*	 $878	 $966	 $1009	 $1053
* limited availability

Digital Issue Sponsorship
$350. Sold out. 

Waitlist available.
Newsletter Presenting Box

$300. One spot per weekly email. 
Includes an image and 

Two lines of copy with link. 
Newsletter Content Ad

$150. One spot per weekly email.
Website box ad

$150/month. 
Six spots each month.
Website Leaderboard

$300/month. Three spots each month.
Magic Cube Ad

$300/month. Three spots each month.

Local Life Audience Extension

Reach a broader audience 
online and target by 
dozens of criteria.

Exclusive E-Blast 
to 25,000 opt-in 

emails
$800

Requires 10 days 
to design and test.

Programmatic Digital Display
75,000 impressions

$825/month

100,000 impressions
$1,000/month

6 month duration

Extend Your Reach



Ad Specifications

NON-BLEED BLEEDTRIM = 9 x 10.875

FULL
PAGE

8” X 9.875”
9.25” x 11.125”

SPREAD

17” X 9.875”
18.25” x 11.125”

1/3
VERTICAL

1/3
SQUARE

1/2
VERTICAL

4.75” X 4.75”

2.375” X 9.875”3.75” x 9.875”
3.125” x 11.125”4.5” x 11.125”

2/3
VERTICAL

5.125” X 9.875”
5.875” x 11.125”

	 NON-BLEED	 BLEED

Spread	 17” x 9.875”	 18.25” x 11.125”

Full Page	 8” x 9.875”	 9.25” x 11.125”

2/3 Page	 5.125” x 9.875”	 5.875” x 11.125”

1/2 Page Vt	 3.75” x 9.875”	 4.5” x 11.125”

1/3 Page Vt	 2.375” x 9.875”	 3.125” x 11.125”

1/3 Page SQ	 4.75” x 4.75”

ELECTRONIC ARTWORK REQUIREMENTS
• �Acceptable file formats are: High res or press ready PDF. InDesign (collected 
for output); Illustrator (eps, with all placed images included and all fonts 
converted to paths or outlines); Photoshop (tif, eps, pdf).

• �All ads must be high resolution, at least 300 dpi. The color space must be 
CMYK or Grayscale. No RGB, LAB or embedded color profiles.

• �Please include printer’s marks and 1/8 inch bleeds, if applicable.

• �We do not accept files created in Microsoft Publisher or Microsoft Word.

Our bleed ads are not our non-bleed 
sizes with an .125 inch bleed added. 

They are so much more!

Our bleed ad sizes include the 
.125 inch bleed on all sides.

This bleed will be trimmed (or tucked) so 
keep all important information within 

the active area and away from the edges.

With the bleed trim in mind, design 
your ad accordingly. Keep important 

information (logos, headers, 
footers, etc) comfortably away 

from all sides of the ad.

BLEED 
AD TIPS

1/3
VERTICAL

3.125” x 11.125”

Start your THIRD VERTICAL BLEED ad with 
a document sized to 2.875 X 10.875 

then add a bleed of .125

4.5” x 11.125”

1/2
VERTICAL

Start your HALF VERTICAL BLEED ad with 
a document sized to 4.25 X 10.875 

then add a bleed of .125

5.875” x 11.125”

2/3
VERTICAL

Start your TWO THIRDS VERTICAL BLEED 
ad with a document sized to 

5.625 X 10.875 then add a bleed of .125

HERE’S SOME TIPS: 




