Smart thermostats:
blending comfort with efficiency

Sign up for online
billing and support
a good cause

Did you know that…

For every new account that signs up
for online billing, Énergir will donate

2

$

Over time, smart thermostats adapt to your daily
energy-use habits?

to a local
cause.

You can adjust your heating or air conditioning
systems remotely using your smartphone?

In 2020, the Montreal Diet Dispensary,
Laura Lémerveil in Québec, the Centre féminin
du Saguenay and the Chic Resto Pop in Montreal
were all chosen by Énergir employees and members
of the public to receive funds raised by this program.

You might be eligible for a grant of up to $100
for the purchase of a smart thermostat1?
Once properly programmed, a smart thermostat reduces
your energy consumption while ensuring you enjoy
the ideal temperature for your lifestyle. You could save
an average of 10 to 12% on your heating bills and 15%
on your air conditioning2 costs. Purchase grants are
also available for residential and business customers
for certain smart thermostat models, which could save
you even more!

A natural choice
If you already have a Cyberaccount, go to “Account
Options,” click on the “Bill Reception Mode” tab
and select “Electronic Billing.” If you haven’t yet
registered for your Cyberaccount, simply create an
account and then check the “Electronic Billing” box.

1

This program is intended for residential occupants or businesses that have a natural-gas central heating system or for customers who want to
connect their home to the natural gas system. Other conditions may apply. For complete details visit
energir.com/thermostat.

2

https://store.google.com/ca/magazine/compare_thermostats

Visit energir.com/cyberaccount to sign up.

Coming to a screen
near you: an all-new
Customer Space!

Plus, because your thermostat can be connected to
a wireless network, you can control it remotely. Some
models even provide alerts through a mobile app in
the event of heating or cooling problems. That means
you can leave the house with total peace of mind.

Installing a carbon monoxide detector…
that’s smart, too!

2021-04-EN

Our new Customer Space is currently in
development and will soon be ready for you!
Stay tuned to discover this new tool designed
to give you easier access to information and to
your account—all from your home or mobile app.

A carbon monoxide (CO) detector is just as vital as a smoke
detector to protect you, your family and the other occupants of
a building because it triggers an alarm if the amount of CO
exceeds a predefined limit. Although it’s not always mandatory
by law to have a CO detector installed, the Régie du bâtiment,
the CNESST and fire departments recommend installing a model
that meets all CSA 6.19 or UL 2034 standards, regardless of
the building type. You can easily find one in any big-box store.
And, once installed, you’ll breathe a lot easier.
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Smart thermostats
to help you save
Great offers from
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cook

like a chef!
According to a survey conducted by
the Observatoire de la consommation
responsable de l’École des sciences de
la gestion at UQAM, 77.3% of all Quebecers say
they’ve been cooking more at home since the
beginning of the pandemic in the spring of 2020.3
If you’re already cooking like a chef or
you feel like getting your culinary game on,
it’s never too late to rethink your kitchen and
consider new appliances. It’s a great way
to improve the space while adding to
the pleasure you get from cooking.

3

https://ocresponsable.com/wp-content/
uploads/2020/11/BCR_2020_
VigieConsoCovid19_V2.pdf
(French only)

Ventilation

Help your home breathe properly

When cooking indoors, Health Canada
recommends you have proper ventilation,
regardless of the type of stove. An
exterior-vented hood and a short, wide
flue will help rid your kitchen of smoke
and cooking vapours quickly and
efficiently.

Regular maintenance of your ventilation
ducts also helps maintain proper air quality
in your home by removing contaminants like
dust, allergens, bacteria, microbes, mould and
germs. So, remember to call on an expert to
clean and maintain your ventilation system
and ducts approximately every three years.

Ignite the fire
of the pros
Gas stoves are must-haves for professional
chefs. And no wonder: the flames cover
the entire bottom and sides of your pots
and pans, which ensures more uniform
cooking, and instant heat means your food
will cook faster. Natural gas stoves also
offer more options, like the ability to grill
meats and vegetables or even to make
flambéed desserts.
Also, if you like natural gas stoves, you’ll love
cooking on a natural gas barbecue. And, like
your stove, your natural gas barbecue will
be connected to your main line, so you’ll
never run out of gas in the middle of cooking!
Plus, you can barbecue your food virtually
all year long!

Innovation
is sprouting
up like
mushrooms
Mycotrophe, a gourmet and medicinal mushroom
producer in the Eastern Townships, was recently
honoured with an award as part of the Fondation
estrienne en environnement (FEE)’s GEST
program, which encourages greenhouse-gas
reduction in municipalities and businesses in
the Eastern Townships.
Through its involvement with the FEE, Énergir
contributed to a $12,500 bursary, which was
given to Mycotrophe for its focus on CO₂ and
bioheat recycling through agriculture. The
financial support will help the young company
pursue its mushroom production and research
projects in myco-remediation, a process that
uses mushrooms to help clean the environment
by decontaminating certain substrates like
contaminated soil.

Save

500

$

on the rental of a
central air conditioner!

Rent a central AC for as little as $50 a month
from our Gaz Métro Plus affiliate before
August 31, 2021 and get a rebate of $500.
• No up-front costs
• Complete guarantee covering parts and labour
for the life of your rental
• Advantageous, fixed monthly rates

Find out more. Call 1-866-641-7587 or
visit gazmetroplus.com.
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