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Total Wine & More is like no other wine 
store you have ever visited. Each of our stores carries over 

8,000 different wines, 2,500 beers and more. With 100 superstores, 
we have the buying power to bring you the best wines at the lowest 

prices. Our wine team is the best trained in the industry. 
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you the Total Wine Experience.™
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Chef ripens Harvest Grill menu 
with pairing opportunities
By Tanya Chilton
tchilton@civitasmedia.com

The art of food and wine pairing con
tinues to remain steeped in tradition 
utilizing old school tried and true pairutilizing old school tried and true pairutilizing old school tried and true pair
ings, such as that of a richly marbled cut 
of beef boldly accompanied by a glass 
of Cabernet Sauvignon, called by some 
ì king of reds.î

That type of pairing will most likely 
remain a high standard along with the 
accepted fundamentals of balancing fla
vors, determined by asking key ques
tions. Is the dish mild or pungent, lean 
or fatty, rich or acidic? Usually the next 
move of the process is to follow suit with 
a likewise wine selection.

However, in the last 12 to 15 years, an 
exciting shift in focus has occurred on 
the subject matter, moving the method 
of food preparation to the forefront 

along with the chef í s creative style in 
other cuisine nuances, such as sauce 
additions.

Harvest Grill Executive Chef and 
General Manager Paul Lange at Shelton 
Vineyards said while in culinary school 
in 1995, the general school of thought 
taught in food and wine pairing meth
odology was to select red wine with red 
meat, and white with fish and lighter 
color meats. Though, that still holds 
true, Lange said a major evolution 
occurred in pairing school of thought 
when food preparation methods began 
to be weighed heavily in regard to the 
possibilities of pairing choices.

That type of focus brought a new set 
of questions with more possibilities in 
regard to the issue of pairings for every 
menu, said Lange.

For the most suitable wine pairing 
Executive Chef and General Manager Paul Lange prepares 
for the nightly battle to provide perfect wine pairings with 
a creative and hand prepared menu just before the evening 
courses open at Harvest Grill.See CHEF | 3
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Wines may be tasted and questions on pairings answered with a Vintnerí s tasting 
selection offered at the Harvest Grill.

with todayí s meal, the mod
ern chef may continually ask 
such questions as, ì What did 
you do to that flounderÖ grill, 
marinate, or encrust it?î  or 
what type of stock was used to 
prepare a dish?

The answer to those type 
of checklists and questions 
in Langeí s words requires 
ì upping the anteî  to get what 
he described as ultimately the 
desired mingling and coming 
to life of flavors in oneí s taste 
buds.

Lange illustrated the scallop 
as an example of a seafood 
which normally pairs well with 
a Sauvignon Blanc. However, 
Lange explained on a particu
lar day, he might want to take 
the whole thing up a notch and 
blacken the scallop with spice. 
At this stage, Lange makes an 
executive decision to rule out 
a Sauvignon Blanc, because 
ì some of the flavor would be 
lost,î  he said. Instead, he turns 
to a Blush or a Riesling as an 
option pairing. Either choice 
works well and establishes a 
prized pairing taste of spicy 
meets sweet.

Another factor that weighs 
heavily into the food and wine 
pairing equation is the use 
of condiments. When a sauce, 
gravy or even the lemon pep
per mayonnaise is used, Lange 
changes gears rapidly and will 
move to considering the con
diment, technically speaking, 
as a preparation method and 

check on ì upping the ante.î
Lange said a common mis

take is often made at the des
sert entrÈ e. ì Never pick a wine 
less sweet than the dessert,î  
he said.

The wondrous combination 
of red wine and chocolate is 
not just simply picking any 
combination of the two. Too 
much sweetness in the choco
late will cause the dry wine 
to be sugared and ruin the 
flavors, yet a heavy rich red 
combined with bitter dark 
chocolate is delectable.

A question becoming more 
common for the patron lookcommon for the patron lookcommon for the patron look
ing for a wine and meal pair
ing match is to ask the chef 
which dominate flavor may 
have been used when prepar
ing the selection. Lange said 
understanding that concept 
will help provide continuity 
in the meal if the same wine 
is chosen as used in prepar
ing the dish. The number of 
flavors and varietals in red and 
white wines become Langeí s 
palette when creating a dish. 
ì There are lots of opportuni
ties,î  he said.

And as great paintings do, 
wine and food also resonate 
when paired either in comple
mentary or contrasting catego
ries. Lange said the winter 
salad with a pumpkin vinai
grette, roasted apples, dried 
cranberries and a pale cheese 
mellow in soft acidity with 

Chef
From page 2

See CHEF | 15



Nestled in the foothills of NC The Gathering Place is located on a 50-acre vineyard on the banks of the 
Roaring River, minutes from Stone Mountain State Park. From the moment you pass through the stately 
stone entrance you will feel transported to a different world reminiscent of a French hillside vineyard ~ a 
unique wedding and travel destination. All indoor and outdoor venues overlook the Roaring River and are 

serenaded by the flowing sounds of the river.

AVAILABLE for special occasions such as weddings, receptions and private events as well as corporate 
events, meetings and seminars.  We also offer luxury accommodations and other attractions on site.
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493 Brewer Mill Road
Traphill, NC 28685

336-790-8888
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www.RoaringRiverVineyards.com
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www.facebook.com/igrograpes
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ë Yankeeí  transplant fulfills lifelong dream
By Kitsey E. Burns
kburns@civitasmedia.com

Chris Bolcato, a transplant from New Jersey, 
finally saw his dream come true this past fall when 
he opened the doors of his winery, Lazy Elm in 
Mocksville. Bolcatoí s grandfather made homemade 
wine and so this is not only a dream, but part of a 
family legacy. Bolcato has been a frequent visitor 
to the region for many years and moved here four 
and half years ago to turn his dreams into a reality.

Lazy Elm, at 523 Danner Road in Mocksville, 
is situated on a rise of farmland that always has a 
breeze, even on the hottest day, Bolcato said. The 
vineyard was planted two years ago and Bolcato 
hopes that this season he will begin to harvest 
some of his own grapes. He described sitting down 
for a moment after all the vines were planted and 
thinking to himself, ì Wow, I have a vineyard.î

He said his dream was ì a long time in the mak
ing î  and he still felt overwhelmed sometimes at 
the magnitude of operating a winery. Ití s not for 
the ì faint of heart,î  he joked. Bolcato is the owner, 
winemaker and tasting room manager. He does it 
all. Photo by Kitsey E. Burns

Visitors to Lazy Elm get to experience a ì behind the scenesî  look at the wine barrels and tanks all while 
tasting the wonderful wines made by the vineyard owner, Chris Bolcato.See DREAM | 5
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Photos by Kitsey E. Burns
Chris Bolcato, owner of Lazy Elm Vineyard and Winery in Mocksville.

Chris Bolcato takes a moment to savor a sip of his own creation against the backdrop of his five and 
half acre vineyard.

ì Ití s very, very rewarding and very overwhelming, 
but when you get it all done and you get to taste the 
wine,î  he said it was all worth it. ì Sometimes I amaze 
even myself. I make pretty good wine,î  Bolcato said 
with a laugh.

He said he felt proud of himself for the work he was 
doing. His father, Louis, came up from Florida last 
season to help him process the grapes, all in a hand
cranked ratchet style press that Bolcato had from his 
home wine making days.

ì This is probably about as a hand crafted as youí re 
going to get nowadays,î  he said.

The winery features Cabernet Franc, Merlot and a 
dry RosÈ , all made from grapes grown in Surry County. 
For those who enjoy something a little sweeter on the 
palette, Bolcato has a unique semi sweet apple wine 
made from North Carolina apples. Bolcato said he 
plans to keep these wines on the menu in addition 
to the wines he will be making with his own grapes 
grown on the property. Varietals grown on site are red 
varietals Montepulciano, Petit Verdot, MourvË dre, 
Malbec and the white Vermentino grape.

Lazy Elm also features a red blend, aptly named 
ì Damn Yankee,î  and Bolcato said that it was one of 
the most popular wines so far.

ì From a winemaker perspective, Ií m hoping ití s 
because people like the wine, but obviously thereí s a 
marketing aspect of it as well,î  he said. When planning 
to do a red blend, Bolcato began brainstorming about 
a name. When he first came up with the idea to poke 
fun at himself with the name ì Damn Yankeeî  he said 
he didní t know if the government would approve the 
label or if people might be offended by the name. He 
soon found out that both the government and wine 
enthusiasts have a good sense of humor when it comes 
to Yankees.

At his official introduction to the Yadkin Valley wine 
region at the annual Yadkin Valley Grape Festival on 
Oct. 19, many customers came to his booth because 
they had been told about ì Damn Yankee.î

ì Everybody that is a Yankee wants to buy a bottle 
and everyone that knows a Yankee wants to buy a 
bottle,î  Bolcato said. ì Ití s a good conversation piece.î

ì Damn Yankeeî  will be the house blend at Lazy Elm, 
Bolcato explained and it will evolve over the years.

ì I doní t strive to make this one consistent, I just 
want it to consistently be a good wine,î  he said.

Bolcato stays busy not only as the sole employee of 
his own winery, but he continues to work a full time 
job in Charlotte. He said when he does have a rare 
moment to be lazy, people will find him sitting at the 
picnic table under the elm tree, in fact the only tree on 
the property, at the entrance to the vineyard. With the 
breeze that blows almost constantly across the rise, 
putting the picnic table under that tree was one of the 
first things Bolcato did and hence Lazy Elm winery 
was born.

Lazy Elm is open Saturdays and Sundays from noon 
to 5 p.m. For more information, visit www.lazyelm.
com or call 336 909 4914.
Kitsey E. Burns can be reached at 336 679 2341 or on Twitter @RippleReporterK.

Dream
From page 4
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Wine and Art: A 
perfect pairing
By Kitsey E. Burns
kburns@civitasmedia.com

In the Yadkin Valley Wine 
region, vineyards, local arts 
organizations and artists 
are working hand in hand to 
enhance tourism in the area by 
pairing art and wine.

ì We feel like the arts and 
wine go together in the tourism 
aspect to bring visitors to our 
community,î  said Leighanne 
Martin Wright, executive 
director for the Foothills Arts 
Council in Elkin. ì Ití s some
thing for people to do and 
experience on a variety of lev
els and art and wine go so well 
together.î

John Willingham, president 
of the Yadkin Arts Council 
based in Yadkinville, agreed 
that wine and art are both inte
gral parts of growing tourism 

to the Yadkin Valley region.
ì I think thereí s a really strong 

relationship between the arts 
and the emerging wine indus
try,î  Willingham said. ì Ití s all 
part of tourism and people are 
being drawn to this area to 
experience what weí re doing.î

The Yadkin Arts Council 
pours local wine at its gallery 
openings and other special 
events it hosts. The staff also 
holds an annual ì Wine Downî  
event following the Yadkin 
Valley Grape Festival, held in 
October in Yadkinville. The 
Third Branch Cafe, located 
in the Yadkin Cultural Arts 
Center, serves only Yadkin 
Valley wines and it also caters 
a number of events at local 
vineyards.

ì I see a lot more opportunity 
to work together,î  Willingham 

Photo courtesy of Foothills Arts Council
Oil painter Craig Richards works on a piece as visitors to RagApple Lassie Vineyard and Winery pause to watch.

See ART | 7
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Photo courtesy of Foothills Arts Council
Visitors admire Ginger Gehresí  scratchboard artwork at Elkin Creek Vineyard as part of the Foothills Arts Councilí s Afternoon Art series.

said. ì We need to be more doing more of 
that. There are just lots of opportunities 
to make it even better than it is now.î

The pairing of wine and art is a natu
ral one for Foothills Arts Council also. 
Three winery owners, Jennifer White of 
Elkin Creek Vineyards, Pat Colwell of 
Carolina Heritage Vineyard and Winery 
and Patricia McRitchie of McRitchie 
Winery & Ciderworks, are serving on the 
councilí s board.

ì These winery owners know the value 
of a strong art community in lifting the 
quality of life and attracting tourists to 
our area,î  said Wright.

The Foothills Arts Council has worked 
closely with the local wine industry since 
its inception, often inviting the local 
wineries to participate in the gallery open
ings.

Having a local winery pouring at gal
lery openings ì adds of an element of 
sophistication,î  Wright said. ì It also adds 
an element of community for the local 
wineries to be here at a local event and its 
additional exposure for those wineries.î

This winter the Foothills Arts Council 
took the pairing of art and wine to a new 
level when they created a program called 
Afternoon Art. The program brought art
ists into local wineries to demonstrate 
various art forms from painting to metal 

forging, woodworking and more.
ì The Afternoon Art program is the 

brain child of our president, Eris Ball, 
and the concept is the artist sets up in the 
winery and just works on a piece of art. 
The patrons of the winery can stop and 
watch at their leisure,î  explained Wright. 
ì We felt that the wineries would be a 
good place for artists to have additional 
exposure.î

The response was positive when Wright 
began reaching out to local wineries to 
gauge their interest in participating in 
this program.

Lenna Hobson, co owner of RagApple 
Lassie Vineyards in Boonville, said she 
thought the idea was ì wonderful.î

ì People who visit wineries are also 
typically people who have an interest in 
unique and original art,î  Hobson said. 
ì The two just naturally go together.î

Hobson also said having working artists 
in the winery creates a great experience 
for visitors and in turn would serve to 
boost the wineryí s business.

ì Visitors to our part of the world, 
whether they are coming to a winery, a 
museum or an art gallery, are looking for 
an experience,î  she said. ì The nicer the 
experience they have, the more it cements 
in their mind what a neat trip this was, 
which means they will come back. If they 

have a great experience, feel welcome and 
not hurried, then I have a customer for 
life. I may not see them but once a year, 
but they will come back.î

Scratchboard artist Ginger Gehres of 
Angier spent the day practicing her craft 
at Elkin Creek Vineyard. She said it was a 
great experience for her and gave her the 
opportunity to share her unique art form 
with new people.

ì People in a winery are a little more 
open and receptive,î  Gehres said. ì It was 
a very positive experience. I have an usual 
type of art that many people are not famil
iar with so I was able to tell people about 
it and explain the process of how I do my 
work. It was really nice to talk to different 
people one on one instead of in a crowd.î

Gehres said she felt that art and wine 
were a great pairing because ì wine is an 
art formî  and just as with art, ì people 
have very different tastes in wine and ití s 
all personal.î

Foothills Arts Council plans to continue 
the Afternoon Art program and the group 
is working on a new schedule of artists to 
be featured in local wineries.

For more information on art events 
in the Yadkin Valley, visit www.foothill
sartscouncil.org and www.yadkinarts.org.
Kitsey E. Burns can be reached at 336 679 2341 or on Twitter @
RippleReporterK.

Art
From page 6
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The Winemakerí s Corner
Stepping toward the tasting room
By Louis Jeroslow
Elkin Creek Vineyard

Editorí s note: Winemakerí s chime into 
their own corner of On The Vine, a col
umn welcoming a free flowing perspective 
on select topics. In this edition, Louis 
Jeroslow, winemaker for Elkin Creek 
Vineyard, was asked to speak to custom
ers opting to engage in a wine tour for 
their first tasting.

One of my joys when I work in our 
tasting room at Elkin Creek Vineyard 
is meeting such a wide variety of visi
tors from all over the state, region, and 
country.

I was talking recently with a couple 
from Cornelius who had just returned 
from visiting the Napa and Sonoma area 
for wine tasting. They were telling me 
that the man giving their wine tasting 
mentioned ì how nice it must be to live 
so close to the Yadkin Valley.î

They were very surprised that he knew 
of our area and asked how. He replied, 
ì of course weí ve heard of it, ití s the next 
big thing.î  On the other hand, more 
often I have the privilege of giving a 
wine tasting for visitors who may have 
never had the experience or visited win
eries before. This is written with those 
people in mind.

Wine has a long history as old as 
mankind and is commonly a part of 
family meals in many cultures around 
the world. The vineyards and wineries 
of North Carolina are in a very exciting 
phase of development right now. There 
are many new vineyards, with even more 
on the way, that are growing many vari
eties of wine grapes and making a very 
wide range of wine styles. Here are some 
suggestions for exploring our wineries 
and tasting wines.

Among the many exciting qualities in 
our region, I really enjoy the fact that it 
is still very approachable and not intimi
dating. That is the first message I would 
like visitors to know. Doní t be nervous to 
try it out and ask lots of questions.

The first thing you should notice is the 
person pouring your wines is friendly 
and happy to answer any questions. This 
is North Carolina, after all, and our hos
pitality especially shines through. Weí re 
here to help you enjoy your discovery.

Ií ve had many people tell me that this 
was their first time doing wine tasting 

and they doní t know anything about how 
to do it. My answer is this: There are 3 
first steps to tasting wine.

Step 1 ó  Smell it. If it smells good 
then proceed to step 2.

Step 2 ó  Put it in your mouth. If it 
tastes good then move to step 3.

Step 3 ó  Drink it.
Thatí s it very simply.
The first thing you should be looking 

for is what you like and what you doní t 
like. Then you can identify the kinds of 
wine, types of grapes, styles of wines, 
levels of sweetness, etc. that you enjoy. 
Doní t worry at first about dissecting the 
delicate aromatic fragrances and subtle 
flavor nuances. There will be plenty of 
time to geek out about those things later. 
First, just find out what you like.

Each vineyard and winery has a unique 
character. It is usually a spirit or reflec
tion of the owners coupled with the 
energy of that piece of property and 
qualities of the land. The architecture 
of the tasting rooms varies from quaint 
restored farmhouses all the way to grand 
chateau buildings. The properties may 
have slopes, valleys, hilltops or features 
such as creeks and lakes. It is important 
to take note of the personality of each 
winery and vineyard. Ultimately, each 
bottle of wine is a portal that transports 

you when you drink it to the place it 
came from. Some places will be more to 
your energy and liking than others. This 
is one of the fun things about visiting the 
different vineyards. They each have their 
own personality.

Lastly, please doní t be in a rush. This is 
usually a symptom of trying to visit too 
many wineries in one day. It is also a rou
tine mistake. There are several problems 
with these two tendencies. If you sit for 
too many wine tastings in a short period 
then your palette becomes fatigued and 
you do not taste the wines to their 
potential. You also will not remember 
what it was that you tasted at all. ì Where 
was that Chardonnay I liked so much? At 
the first place or the second?î  There is a 
different number threshold for different 
people but certainly after 3 or 4 wineries 
you caní t remember details. And I also 
say it is my personal philosophy that one 
should never be in a hurry to drink wine. 
Savor it. Enjoy the smells and wait for 
the flavors to unfold. Get to know the 
people. Enjoy the conversation. Feel the 
energy of the place. It is captured in the 
liquid within those bottles.

Please enjoy all of our hard work. I 
look forward to meeting you and to your 
questions when you come visit!

Wendy Byerly Wood | On The Vine
The Elkin Creek Mill sits on Elkin Creek at Elkin Creek Vineyard, where visitors can enjoy a stroll, sit in a swing 
and enjoy the surroundings, and take part in wine tastings from the propertyí s wines.
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Many area wine festivals in May
By Kitsey E. Burns
kburns@civitasmedia.com

Wine festival season will kick off this spring 
with Mount Airyí s fifth annual Budbreak Festival 
on May 3 in downtown Mount Airy. This festival, 
hosted in the heart of Mayberry by the Mount Airy 
Rotary Club and Downtown Business Association, 
is what organizer Bob Meinecke called a ì boutique 
experience.î

ì The thing weí ve tried to do, more than anything, 
is to keep it small and interesting,î  Meinecke said. 
ì We want it to be about food, art, wine and great 
entertainment.î

The Budbreak Festival will feature 15 area win
eries as well as food and art vendors. This yearí s 
festival also will be featuring craft beer. Meinecke 
said there was a great interest in adding this unique 
twist to the festival.

Entertainment at the Budbreak Festival will 
include a performance by the Mediocre Bad Guys, 
with special guest Bobby Keys, saxophonist with 
the Rolling Stones. Eric and The Chilltones, featurthe Rolling Stones. Eric and The Chilltones, featurthe Rolling Stones. Eric and The Chilltones, featur
ing Mount Airy native and WFMY meteorologist 
and reporter Eric Chilton, also will perform. Photo courtesy of the Yadkin Valley Wine Festival

Wine enthusiasts can try their hand ó  well, feet ó  at grape stomping while at the Yadkin Valley Wine 
Festival in Elkin.See FESTIVALS | 10
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A number of area events, including the 
inaugural Fiddle Crawl which will showcase 
12 ì larger than lifeî  fiddle sculptures designed 
by local artists and other events hosted by the 
Surry Arts Council, will be great opportuni
ties for visitors to experience Mount Airy, 
Meinecke said.

ì Weí re trying to encourage people to spend 
time in Mount Airy, at the shops, art exhibits 
and more and to add reasons for people to 
come to the area for several days to enjoy what 
makes Mount Airy and Mayberry wonderful.î

Tasting tickets are $15 in advance and $20 
the day of the event, general admission is $5. 
For additional information or to purchase tick
ets, visit www.budbreakfestival.com.

On May 17, plan to visit Surry County 
once again to enjoy more local wine at the 
13th annual Yadkin Valley Wine Festival in 
Elkin. Around 30 wineries, all featuring Yadkin 
Valley wine, will be pouring at Elkin Park this 
year, said Misty Matthews, one of the festival 
organizers from the Yadkin Valley Chamber of 
Commerce.

ì This festival is a great showcase for the 
wines of the Yadkin Valley,î  Matthews said. 

ì Our wines continue to get better and we have 
new wineries every year.î

Vendors showcasing jewelry, hats, local pot
tery, wood crafts and more also will be a part 
of the festival. Matthews said the group is 
looking to expand to feature additional local 
artists from Surry, Wilkes and Yadkin coun
ties.

Festival goers will have their choice of 
snacks to enjoy. Food vendors at the Yadkin 
Valley Wine Festival will feature everything 
from cheese and hummus to traditional festi
val food of hot dogs and hamburgers in addi
tion to salads, Jamaican jerk chicken, sweet 
strawberry wine BBQ chicken, crab cakes, 
grilled shrimp, ice cream and more.

Blues DeVille will kick off the days enter
tainment at noon, followed by music from 3 
to 5 p.m. by Carolina Soul Band.

Matthews said this festival has become a 
yearly tradition for many, including a family 
from California who plans their annual vaca
tion just so they can attend. Though last yearí s 
festival had a rainy start, there were around 
2,300 tasters. Typically the festival draws 
3,000 to 3,500 wine tasting enthusiasts. The 

festival is also a boon to the local economy, 
driving traffic to area hotels, restaurants and 
shops.

Hotel shuttles are available from the accom
modations in Elkin and Jonesville to take 
visitors to the festival for a fee of $5. Parking 
also is available at Elkin Park for $5. For large 
parties, corporate groups or bridal parties, 

Festivals
From page 9

Photo courtesy of the Yadkin Valley Wine Festival
The quiet streets of ì Mayberryî  are filled with visitors 
at the annual Budbreak Wine Festival in Downtown 
Mount Airy.

See FESTIVALS | 11
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Riverview Holdings, LLC Hotels
Hotels in the Yadkin Valley Wine Region & the Mountains of North Carolina

                Riverview Holdings, LLC has four wonderful hotels and we would love to have you stay with 
us during your next visit in the Yadkin Valley or Mountains of North Carolina. Let us help you

enjoy the region with information on upcoming events, directions to local attractions and of course
a great place to unwind at the end of the day. After all... Hospitality is our business.
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the festival also is offering private 
tent space. Pricing varies and is 
customized by the groupí s needs, 
tent reservations may be made by 
calling the chamber office.

Matthews said that making the 
festival convenient and fun is the 
goal. A wine check is available 
so visitors can enjoy the festival 
without having to carry around 
their purchases all day.

ì We want people to stay and 
enjoy wine and listen to the music 
and spend the day in Elkin,î  
Matthews said.

She also said she hoped visitors 
would plan to stay the night and 
spend Sunday visiting the area 
wineries.

ì Ití s one thing to taste the wine 
but then to go to the winery gives 
you a different feel. They are all 
so unique and meant to be expe
rienced.î

Tasting tickets are $20 in 
advance and $25 the day of the 

event. The veteran price is $20. 
For more details about the Yadkin 
Valley Wine Festival or to purValley Wine Festival or to purValley Wine Festival or to pur
chase tickets, visit www.yvwf.
com or call the Yadkin Valley 
Chamber of Commerce at 336
526 1111.

The month of May will be a 
busy one for area wineries and 
wine enthusiasts. Two additional 
wine festivals will take place in 
Forsyth County on May 24 and 
May 31.

The 14th annual North Carolina 
Wine Festival will be held at 
Tanglewood Park in Clemmons 
from noon to 6:30 p.m. on May 
24. Visit www.ncwinefestival.
com for details. In Downtown 
Winston Salem, BB&T will host 
the ninth annual Salute! North 
Carolina Wine Celebration on 
May 31. For more information, 
visit www.salutencwine.com.
Kitsey E. Burns can be reached at 336 679 2341 or 
on Twitter @RippleReporterK.

Photo courtesy of the Yadkin Valley Wine Festival
In addition to wine tasting, thereí s plenty of dancing and fun at the annual Yadkin 
Valley Wine Festival.

Festivals
From page 10
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Allison Oaks Tasting Room 

  Brandon Hills Vineyard   
  336-463-WINE (9463)
  1927  1927 BrandonBrandon Hills Road,
  Yadkinville,  Yadkinville, NCNC 27055
Owners: David and Pamela BlackwellBlackwell
Winemaker: Kent Smith
Website: brandonhillsvineyard.combrandonhillsvineyard.com
Location: Yadkin County-From USUS 421 take
US 601 So., turn right on Lone Hickory,Hickory, 1.2
miles turn right on Neelie Rd., 0.5 mi. turn left on
Brandon Hills Rd.

  Brushy Mountain Winery   
  336-835-1313
  125 W. MainMain St.,
  Elkin, NC 2862128621
Owners: Jason Wiseman and AmyAmy Euliss
Winemaker: Jason Wiseman
Website: www.brushymountainwine.comwww.brushymountainwine.com
Location: Surry County — DowntownDowntown Elkin,
1/2 block west of town’s main square.square.

Carolina Heritage Vineyard 
& Winery
336 366-3301

170 Heritage Vines Way, Elkin, NCNC 28621
Owners and Winemakers: ClydeClyde & Pat Colwell
Website: carolinaheritagevineyards.comcarolinaheritagevineyards.com
Location: From I-77: Take I-77 ExitExit 85 East
(Right) Hwy-268 Bypass/CC CampCamp Road to
Highway 268. Turn Left (East)-

Bypass/CC
(East)-

Bypass/CC Camp
(East)-

Camp
HighwayHighway 268

for .8 mile. Vineyard is visible on thethe north side
of 268 next to road sign: “Heritage“Heritage Vines Way.”
(10202 E Hwy 268-Elkin)

sign:
268-Elkin)

sign: “Heritage
268-Elkin)

“Heritage
From HwyHwy 52/Hwy

601: Take Hwy 268 West for 3 milesmiles from Hwy
601. Vineyard is visible on the northnorth side of Hwy
268 next to road sign: “Heritage VinesVines Way.”
(10202 E Hwy 268-Elkin)

sign:
268-Elkin)

sign: “Heritage
268-Elkin)

“Heritage

  Cellar 4201  
  336-699-6030
  4201  4201 AppersonApperson Road,
  East Bend, NCNC 27018
GPSCoordinates: 36D 14M 12S W80DW80D 28M28M 26S26S
Owner: Greg Hutchins, Donna Carlyle Hutchins
Winemaker: Sean McRitchie
Website: www.Cellar 4201.com
Location: Yadkin County From I-77 Exit 82
Travel East on Hwy 67 to East Bend. Turn left
onto Apperson Road. From Winston-Salem, take
Hwy 67 West, 1 mile past Yadkin River Bridge,
turn right onto Apperson Road, travel 2.6 miles
on left.
Childress Vineyards

    

1

2

3

4

5

6

7

16

17

Wine List: Cabernet Franc, Viognier, Chardonnay,
Barbera, Sangiovese, Kathryn’sKathryn’sKathryn’s BlushBlushBlushBlush
Website: www.huttonvineyards.com
Directions from Winston-Salem, Charlote and Mt.
Airy/VA available on our website.

Junius Lindsay Vineyard

McRitchie Winery & Ciderworks
        
         Old North State 
         Winery & Brewery 
         336-789-9463 

        308 North Main Street,
        Mount Airy, NC  NC  NC 27030

Owners: Ben & Ellie Webb
Winemaker/Brewmaster: Ben Webb
website:  www.oldnorthstatewinery.com
Location:  Surry County - From I-77 East to
US 601, take US 601 to Hwy. 52N. Exit off of
Hwy. 52N on the Mt. Airy/Galax Hwy. 89 Ext. Go
straight on Independence through 5 lights.  Turn
right onto N. Main Street, Winery is two blocks on
the left.

RagApple Lassie Vineyards  

RayLen Vineyards    

Round Peak Vineyards   

MenaRick Vineyard & Winery  

      Shelton Vineyards    
      336-366-4724

     286 Cabernet Lane,
             Dobson, NC 27017
Owners: Charles M. Shelton and R. Edwin
Shelton
Winemaker: Gill Giese
Website: www.sheltonvineyards.com
Location: Surry County — I-77 to Exit 93 Dobson.
Turn right, then take first right onto Twin Oaks Rd.
Go 2.5 miles to the Shelton Vineyards entrance
on the right.

18

19
20

21

 Divine Llama Vineyards, LLC    
 336-699-2525
 4126 Divine Llama Lane, East Bend,
 NC 27018

GPS Coordinates: N36d 13m 10s
 W80d 20m 03s

Owners: Thomas H. Hughes and
 Michael West
Winemaker: Dan Tallman
Tasting Room Hours: Fri & Sat: 12:00pm -
5:00pm; Sun: 1:00pm-5:00pm, (Sat

12:00pm
(Sat
12:00pm

& Sun
Only, Jan & Feb)

1:00pm-5:00pm,
Feb)

1:00pm-5:00pm,

Website: www.divinellamavineyards.com
Location: From NC Hwy 67, turn onto Macedo-
nia Road in East Bend. Vineyard is .6 mi on left.

                             Elkin Creek Vineyard
                             336-526-5119
                                   318 Elkin Creek Mill Road,
                                   Elkin, NC 28621
Tasting Room Hrs: Thursday – Sunday 11AM –
5PM. Wine Tasting & Light Foods Daily, Brick-Oven
Pizzas Every Sunday. Available for Weddings & Special
Events – Private Luxury Rental Cabins
Website: www.elkincrreekvineyard.com
Lat: 36.2804452 Long: -80.8763055
Flint Hill Vineyards & Century Kitchen    

  Grassy Creek Vineyard   
  336-835-4230
  Cottage Circle,
  Elkin, NC 28621
Owners: Derrill and Lori Rice, Jim and
Cynthia Douthit
Winemaker:Winemaker: JimJim DouthitDouthit
Website: www.grassycreekvineyard.com
Location: Surry/Wilkes Counties — West off
I-77 at Exit 85 to US 21-Bypass North. left after
first traffic light onto Klondike Road. Left into
vineyard after about 1/2 miles.   
Hanover Park Vineyard    

               Hutton Vineyards & Winery
               336-374-2621   

176 Hutton Vineyards Ln,
                Dobson, NC 27017
In Historic Olde Rockford, Surry county
Owners: Malcolm & Heidi Hutton
Tours and Tastings: Open Thursday-Saturday
& Sunday by Prior Arrangement

8

9

10

11

12

13

14

15

               Hutton Vineyards & Winery               Hutton Vineyards & Winery
               336-374-2621                  336-374-2621   
                

    
    
  125
  Elkin,

31
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Windsor Run Winery & Distillery 

Dobbins Creek Vineyards  
Laurel Gray Vineyards

Raffaldini Vineyards 

Shadow Springs Vineyard

Banner Elk Winery

Calaboose Cellars 
Biltmore Estate Winery    

Cerminaro Vineyard    
Chateau Laurinda    
 
Elk Mountain Winery   
Ginger Creek Vineyards   
Green Creek Winery   
Lake James Cellars   
New River Winery     
Owl’s Eye Vineyard & Winery LLC    
Raintree Cellars    
Rockhouse Vineyards    
South Creek Vineyards

Stony Knoll Vineyards    
Surry Community College Winery  
Weathervane Winery
Medaloni Cellars
                     Slightly Askew Winery 
                     336-835-2700
                      913 N. Bridge Street,
                      Elkin, NC 28621
Owners: Tim Gentry and Karen Defreitas
Website: www.slightlyaskewwines.com
Location: Surry County — Take Exit 85 from I-77.  
West on 268 bypass (CC

County
(CC

County
Camp Rd) .9 miles turn left

on S-21 (N Bridge St.)
bypass

St.)
bypass

go .8 miles, winery on right
(yellow house).

Bridge
house).

Bridge

Wine List: Large selection of wines. 20+ wines from
semi-dry to Dry Whites and Reds, and large selection
of Fruit/Sweet wines.
Olde Mill Vineyards
        Sanders Ridge Vineyard, 
        Winery & Restaurant
        336-677-1700

       3200 Round Hill Road,
       Boonville, NC 27011

Owner and Vintner: Neil Shore
Winemaker: Sara  Cooper
Website: www.sandersridge.com
Location: Yadkin County— From I-77 take
exit 82 for Hwy 67 and travel East on Hwy 67
throughthrough Boonville.Boonville. TurnTurn RightRight onon RockfordRockford Road.Road.  
Go 2 miles and turn Right on Round Hill Road.  
Our vineyard and entrance is 1 mile on Right.

Roaring River Vineyards, LLC
(336)790-8888 or Toll Free (877)658-0370
493 Brewer Mill Road, Traphill, NC 28685
GPS Coordinates: 36.318514, -81.049772
Owners: Josephine & Tom Silvey
Luxury Lodgings, Business Meetings, Wed-

dings, Rehearsal Dinners, and Private Events. Website:
www.roaringrivervineyards.com       
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31 Lazy Elm 523 Danner Road, Mocksville, NC 27028
(336) 909-4914
Hours:
(336)
Hours:
(336)

  Mon - Fri:  Closed
Sat - Sun: 12:00pm - 5:00pm 00675711

Adagio Vineyards 

Jolo Vineyards

Jones von Drehle

Native Vines Winery
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35
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Chatham Hill Winery    

Chinqua Penn Vineyards    

Cypress Bend Vineyards    
 
   Daveste’ Vineyards 

Dennis Vineyards

Garden Gate Vineyards 

Germanton Art & Winery  

Hinnant Family Vineyard    

Horizon Cellars   

Old Stone Vineyard & Winery  704-279-0930

Rock of Ages Winery & Vineyard    

16 Stonefield Cellars    336-644-9908
8220 Hwy. 68 N., Stokesdale, NC 27357
Owners: Robert and Natalie Wurz
Winemaker: Robert Wurz
Website: www.stonefieldcellars.com
Location:  Guilford County — North off I-40 at 
Exit 210. Take NC 68 north 13 miles. Winery 
on right at intersection with NC 65 (entrance on 
NC 65).

17

18

19

Stony Mountain Vineyards   704-982-0922
26370 Mountain Ridge Road, 
Albemarle, NC 28001
Owners: Ken, Marie and Devron Furr
Website: www.stonymountainvineyards.com
Location:  Stanly County — Take Hwy 24-27 
East from Albemarle. Turn left at Stone Mountain 
sign. Turn right on Mountain Ridge Rd.

Uwharrie Vineyards   
Zimmerman Vineyards

Benjamin Vineyards & Winery   336-376-1080 
6516 Whitney Road, 
Graham (Saxapahaw), NC 27253
Owners: Andy and Nancy Zeman
Website: www.benjaminvineyards.com
Location: Alamance County — Take Exit 154 
off I-40/85 south 8.5 miles. Cross Hwy. 54 and 
continue 4 miles. Left on Whitney Road. Vine-
yard 1.2 miles on left.

HAW RIVER AVA
1

Blacksnake Meadery

Foggy Ridge Cider

Villa Appalacia 

2

3

4

If you wish to have an extended listing helping your 
customers to locate and contact you, please call 

Holly Lamm at 336-835-1513 with 
On The Vine Magazine. 

We will be happy to invoice you annually for your
 listing in our quarterly publication.

Annual Listing with phone number, location, 
directions, website, owner and/or winemaker

names is $100 annually. To add your logo 
is an additional $50 annually.

hlamm@civitasmedia.com

  Chateau Morrisette       
540-593-2865
287 Winery Road SW,    
Floyd, VA 24091
Owner: David Morrisette

Website: www.thedogs.com
Location: Milepost 171.5 Blue Ridge Parkway

1

SOUTHWEST VIRGINIA REGION

  The Country Squire 
  Restaurant, Inn & 
  Winery  
  (910) 296-1727
  748 NC Hwy 24 & 50
  Warsaw, NC 28398
Website: www.countrysquirewinery.com
Winery Hours: Tues - Sat 12:00pm - 7:00pm
Restaurant: Home of the 72-ounce steak 
“The Kilt Buster”.  Lunch: Sun - Fri 12:00pm - 
2:00pm, Dinner: 7 days a week 5:30pm - until.
Wine List: Chardonnay, Cabernet, Merlot, 
Syrah,
Riesling, Pinot Grigio, White Zinfandel, 
Pomegranate, Blackberry, Blueberry, Peach
Winery, Restaurant, Inn, Bed & Breakfast, 
and Vineyards all at same location.   
All ABC PERMITS  

Vineyards on the Scuppernong, LLC    

Weeksville Vineyards & Cellars   

Glen Marie Winery  

Grove Winery   

Iron Gate Vineyards & Winery  919-304-9463

Silk Hope Winery   919-545-5696     
701 Duncan Farm Road, Siler City, NC 27344
GPS Coordinates: N35-46-06.6 W 079-16-
34.8
Owner: Wally Butler
Website: www.silkhopewinery.com
Location: Catham County - Off U.S. 64 Bypass 
at Exit 381 North on NC 87 1.8 miles to Silk 
Hope Gum Springs Road.  Left 2.5 miles. 
Winery on left at intersecion with Emerson Cook 
Road. 

2

3

4
5

Bannerman’s Vineyard

Bennett Vineyards    

Duplin Winery 

Grapefull Sisters Vineyard

Lu Mil Vineyard 

Lumina Winery   

Martin Vineyards    

Moonrise Bay Vineyard 

Sanctuary Vineyards     

                                   Silver Coast Winery 
                                   910-287-2800
6680 Barbeque Rd., Ocean Isle Beach, NC 28469
Southport Tasting Room 910-777-5151
105 S. Howe St., Southport NC 28461
Owners: John and Maryann Azzato
Website: www.silvercoastwinery.com 
Location: Brunswick County — From Hwy. 17 (7 mi. 
north of S.C. border) take Hwy. 904 west. After 1.5 
miles, take right on Russtown Rd. After 1.5 miles, 
take 4th right on Barbeque Rd.

COASTAL REGION
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Autumn Creek Vineyard  
336-548-9463
364 Means Creek Rd., 
Mayodan, NC 27027
Owner: Scott Stanley
Website: www.autumncreekvineyards.com
Email: info@autumncreekvineyards.com
Location: Rockingham County. Take US 220 to 
NC 770, turn left, Rt. on Glenns Chapel Rd., left 
on Means Creek Road.

A Secret Garden Winery

Black Rock Vineyards   

Cauble Creek Vineyard  

1

2

3

4

PIEDMONT REGION

Thistle Meadow Winery 

Waldensian Heritage Wines    

WoodMill Winery

15
16

17

MOUNTAIN REGION
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Exquisite live-edge 
creations by our
own Woodgenius. Enjoy our fresh homemade 

fudge, our Southern hospitality, 
and discover what has made 
this extraordinary shop 
legendary for over thirty years!

Scenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic Gifts

00677856

The Jonesville Welcome Center is 
off I-77 at Exit 82 in Jonesville, 
NC - the Heart of the Yadkin 
Valley. Tourism Specialists are on 
staff Monday through Saturday 
from 8:30 am until 8:00 pm 
and Sunday from 1:00 pm to 
8:00 pm. It provides a wealth of 
information about the Yadkin 
Valley area and its wine region. 
Jonesville boasts 300 motel 
rooms, a state-of-the-art movie 
theater and many franchise and 
locally-owned restaurants serving 
fabulous food at affordable prices.

336-835-6000

336-526-6777

336-835-9400

336-835-1994

336-835-3609

JONESVILLE, NC

00663228
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Chef
From page 3

a Riesling in complementary 
fashion, while in contrast 
style, the braised pork cheeks 
reign supreme. Langeí s favor
ite dish, the pork cheeks are 
cooked in apple bacon and 
blue cheese and finish well 
with the Cabernet Franc as it 
punches through the fats and 
blue cheese delivering a pep
pery finale.

On the other hand, Lange 
is happy to accommodate the 
everyday blue  jean wearing 
wine drinker in search of an 
unusual wine with a hamburg
er or the casual customer want
ing fine wine with the basic 
fare of fish and chips. The 
creative chef has a hamburg
er on the Harvest Grill menu 
that can be ordered topped 
with onions that have been 
soaked in Shelton Vineyards 
Yadkin Valley Ruby Port which 
naturally lends the Ruby Port 

as a distinctive choice with 
continuity. He said a crisp 
Chardonnay is an excellent 
selection for piercing through 
the fat and bringing out the fla
vor of the fried fish and chips.

With all that being said, 
Lange is refreshingly down to 
earth, as he earnestly relayed 
the importance of provid
ing a good table wine. He 
admonished a good table wine 
ì should not have to feel like it 
is onstageî  and be ì unpreten
tious.î

The Harvest White wine is 
such a choice, offered at the 
restaurant and ì pairs well with 
anything.î  The Salem Fork, a 
sweet blush, is also a fine table 
wine choice across the board.

Lange thoughtfully pointed 
out that pairings in a tradition
al sense are often the result of Harvest Grill Executive Chef Paul Lange with staff prepares braised ribs with a 

barbecue sauce that is prepared with Shelton Vineyards Madison Lee Red wine, 
cinnamon, Worcestershire and onions.See CHEF | 17
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Surry Wineries celebrates 5th anniversary
On March 15, 2010, Clyde and Pat 

Colwell of Carolina Heritage Vineyard & 
Winery submitted a proposal to the Surry 
County commissioners for limited funding 
from a Surry County tourism based grant 
program which would help promote some 
newly defined weekend and season long 
events they were proposing be held at the 
wineries across Surry County.

The funding of this grant helped estab
lish what has become a very thriving 
community organization of wineries in 
the Surry County area. These wineries 
have not only continued to host success
ful annual events together, but they have 
developed a strong relationship and work 
together to support each other in their 
every day vineyard and winery work.

They have welcomed new winery own
ers, such as Jason Wiseman, winemaker 
and new owner for Brushy Mountain 
Winery, and new wineries, such as Adagio 
Vineyards which opened in March; have 
jointly donated thousands of dollars to 
local charities from event proceeds; and 
have expanded their winery events to 

include local artists, musicians, lodgings, 
restaurants and stores.

This has truly been a great success 
story on how teamwork can make a dif
ference and is cause for reflection as this 
organization moves into its fifth year of 
working strongly together, according to 
group members.

From the onset, the Surry Winery orga
nization strove to be inclusive and to 
ensure that everyone was comfortable 
working together with others that many 
would consider their competitors. To help 
build these bonds, Surry Wineries began 
by meeting monthly to discuss their joint 
activities and rotated the location of the 
meetings such that they meet at a differ
ent winery each month. This process has 
stayed on place and continues today.

The ì host wineryî  takes on the role of 
ì secretaryî  for that meeting and makes 
available to the group some of its respec
tive wines for all to sample. This has 
helped all of the winery owners become 
comfortable in discussing the different 
varieties and styles of wines available and 

in providing customers directions to the 
other wineries across the county. This 
process quickly revealed a major strength 
as Surry County is home to more than 40 
varieties of wine grapes and, with each 
Surry winery making its own wines, each 
winery also offers very different wine 
styles.

Group members said customers con
tinually express enjoyment in the breadth 
of wines they can find in this relatively 
small geographical area and appreciation 
for the cooperation they feel between the 
Surry wineries.

When asked what the goal of Surry 
Wineries is, Louis Jeroslow, co owner/
winemaker at Elkin Creek Vineyards and 
2014 president of the Surry Wineries 
group, said, ì The Surry Wineries Group 
has come to be a very strong unifying 
force among our participating wineries. 
The spirit of cooperation and partner
ship is a shining example for visitors and 
locals alike to understand the potential 
of the Yadkin Valley wine region. Our 

See SURRY | 17
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long term goals include building a broad
er awareness of the qualities, potential, 
and momentum of the Yadkin Valley. We 
are working on reaching farther out to 
welcome guests from across the State, 
the mid Atlantic region, the whole East 

Coast, and from across the Nation. ì
The primary annual events which the 

Surry Wineries have planned for 2014 
include Vineyard Stomp 5K cross country 
races in June, August, September and 
October to benefit local non profits, a 

mid summer Wine & Dine gala on Aug. 
9 and a Winter Passport event beginning 
in November. More information on Surry 
Wineries and these events can be found 
on www.surrywineries.com or on www.
facebook/pages/surrywineries.

Chef
From page 15

Hustle and bustle is found backstage in the kitchen of the Harvest Grill at Shelton 
Vineyards just before dinner service begins.

Questions may be asked and pairings pondered on a food and wine menu found in 
the reception and tasting room area of the Harvest Grill.

instinct and belief. He pointed 
to the historical significance 
of the fermented beverage 
in the place of humaní s lives 
documented in the Bible and 
throughout antiquity. He said 
a personí s perception of what 
they like and choose weighs 
heavy in wine selection or pair
ing decisions but can be influ
enced.

Most importantly, Lange 
concluded with 48 years of 
well rounded experience back
ing him up, ì I doní t want it to 
be pretentious.î

Before joining the Harvest 

Grill at Shelton Vineyards, 
Lange worked at Beekman 
Arms 1766 Tavern in upstate 
New York, the Oceanic at 
Wrightsville Beach and Ryaní s 
Steaks, Chops, and Seafood in 
Winston Salem.

Lange said, ì It is not 
uncommon for me to change 
my mind.î  He doesní t rule 
out the non traditional, but 
instead said if a pairing seems 
extremely contradictory, he 
will taste it for himself and 
then decide.

At last year í s Wine 
Showdown, Shelton Vineyard 

owners Ed and Charlie Shelton 
opted for a Merlot in place of 
a sweet wine or Riesling to 
go with a salad that had fruit 
components. Lange said the 
Merlot won the most votes 
and unexpectedly, he found the 
combination to be an unusu
ally strong pairing. Often, it 
is salads, due to the vinegary 
nature of the dressings and 
other ingredients found in 
them, that pose the greatest 
pairing challenges, said Lange.

Lange said he still draws 
inspiration from all that is 
around him and called his 

work all encompassing. For 
both amateur and the profes
sional pairers, Langeí s funda
mental advice remained, ì It 
comes down to what you like; 
drink what you enjoy.î

Of course, there was one 
small side note the well sea
soned chef of Harvest Grill 
countered with almost instinc
tively in a casual ante up clos
ing manner, ì If you only drink 
what you like, you will lose 
the opportunity to try new 
things.î
Tanya Chilton may be reached at 336 835 1513 or 
on Twitter @TanyaTDC.

Surry
From page 16



00673880

S18

18 Spring 2014 On The Vine

SCCí s Surry Cellars ends 2013 with nine medals
DOBSON ó  Surry 

Community College completed 
2013 with nine medals for its 
student produced wine sold 
under the label Surry Cellars.

Surry won two bronze med
als and two silver medals in the 
2013 American Wine Society 
Commercial Wine Competition, 
which is the first time Surry 
has won in a national competi
tion where entries came from 
throughout the United States 
including California, New York, 
East Coast and the Midwest.

The American Wine Society 
competition for commercial 
wine, which now includes 
spirits, has been held annually 
since 1986. Judges are selected 
from a broad spectrum of wine 
industry professionals, includ
ing marketers, writers and wine 
makers. A significant number 
of judges for each competition 

Submitted photo
Surry Community College won nine medals in 2013 for its student produced vintage. Surry won two bronze medals and 
two silver medals in the 2013 American Wine Society Commercial Wine Competition, which is the first time Surry has won 
in a national competition. Earlier in the year, Surry Community College received five medals at two competitions, the Mid
Atlantic Southeastern at the Dixie Classic Fair and the North Carolina State Fair.See MEDALS | 20
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April 5

& Winery, 170 Heritage Vines 
Way, Elkin, will have live music 
featuring Lucie and Levy from 
2 to 5 p.m. For more informa
tion, call 336 366 3301.

Cabernet Lane, Dobson, will 
host its Spring Fling from 10 
a.m. to 6 p.m. with free admis
sion and free tours and tast
ings. For more information, 
visit www.sheltonvineyards.
com.

April 12

& Winery, 170 Heritage Vines 
Way, Elkin, will have a Burch 
Station Bluegrass Jam Session 
from 2 to 5 p.m. For more 
information, call 336 366
3301.

Winery, Cottage Circle, Elkin, 
will have Second Saturday 
Music & Wine featuring Larry 
Wishon from 2 to 5:30 p.m. 
Admission is free. For more 
information, call 336 835
4230.

Cabernet Lane, Dobson, will 
host its annual British Car 
Gathering, the southeastí s larg
est display of vintage British 
autos, from 10 a.m. to 6 p.m. 
with free admission. For more 
information, visit www.shel
tonvineyards.com.

Cabernet Lane, Dobson, will 
hold Picnic on the Winery 
Patio at 11:30 a.m. and 1 p.m. 
Reservations are required. For 
more information, visit www.
sheltonvineyards.com.

 April 13

Restaurant, 3200 Round Hill 
Road, Boonville, will host 
Paint the Day Away, a monthly 
art, food and wine series, from 
4 to 6 p.m. It will feature local 

artist Jody Pounds and par
ticipants will create their own 
mosaic to take home. Light 
hors dí oeuvres, two glasses 
of wine and all materials and 
instruction included. Cost is 
$55 per person, $45 for wine 
club members. Reservations 
are required at 336 677 1700.

April 20

Winery, Cottage Circle, Elkin, 
will have an Easter Buffet 
catered by Heavení s Scent 
Restaurant from 1 to 4 p.m. 
There is limited seating by res
ervation only. For more infor
mation, call 336 835 4230.

Restaurant, 3200 Round Hill 
Road, Boonville, will host an 
Easter Brunch from 11:30 a.m. 
to 3 p.m., with a fruit and 
pastry bar and made to order 
entree selections. No regular 
menu is available this day. 
Reservations are highly recom
mended at 336 677 1700.

May 3

Cabernet Lane, Dobson, will 
host a Wine & Design Event 
with art instruction in the 
vineyard from 3 to 5 p.m. 
Reservations are required. For 
more information, visit www.
sheltonvineyards.com.

Cabernet Lane, Dobson, will 
have BBQ & Blues at Harvest 
Grill at 6:30 p.m. Reservations 
are required. For more infor
mation, visit www.sheltonvine
yards.com.

 May 5

& Winery, 170 Heritage Vines 
Way, Elkin, will host a Master 
Gardener Winery Tour from 11 
a.m. to 3 p.m. For more infor
mation, call 336 366 3301.

 May 10

& Winery, 170 Heritage Vines 

Way, Elkin, will have a Burch 
Station Bluegrass Jam Session 
from 2 to 5 p.m. For more 
information, call 336 366
3301.

May 11

Restaurant, 3200 Round Hill 
Road, Boonville, will host a 
Motherí s Day Brunch from 
11:30 a.m. to 3 p.m., with a 
fruit and pastry bar and made
to order entree selections. No 
regular menu is available this 
day. Reservations are highly 
recommended at 336 677
1700.

May 17

Cabernet Lane, Dobson, will 
host the Running the Vines 
10K and 5K from 8 to 11 a.m. 
Registration fee applies. For 
more information, visit www.
sheltonvineyards.com.

Cabernet Lane, Dobson, will 
host Boardwalk performing 
beach music from 5 to 8 p.m. 
Advance tickets are $25, day 
of concert costs $30. For wine 
club members, advance tickets 
are $20. A season pass for all 
five concert series events is 
$75 and include five free tours 
and tastings for each passhold
er. For more information, visit 
www.sheltonvineyards.com.

May 18

Restaurant, 3200 Round Hill 
Road, Boonville, will host 
Paint the Day Away, a monthly 
art, food and wine series, from 
4 to 6 p.m. It will feature local 
artists Patty Bailey Sheets and 
Sharon Grubbs and partici
pants will paint their own mas
terpiece to take home. Light 
hors dí oeuvres, two glasses 
of wine and all materials and 
instruction included. Cost is 
$55 per person, $45 for wine 
club members. Reservations 

are required at 336 677 1700.
May 24

Cabernet Lane, Dobson, will 
host its Corvette Auto Show 
from 10 a.m. to 6 p.m. with 
free admission. For more infor
mation, visit www.sheltonvine
yards.com.

Cabernet Lane, Dobson, will 
hold Picnic on the Winery 
Patio at 11:30 a.m. and 1 p.m. 
Reservations are required. For 
more information, visit www.
sheltonvineyards.com.

May 26

Restaurant, 3200 Round Hill 
Road, Boonville, will host a 
Memorial Day Zipline Special 
featuring a zipline tour, lunch 
and wine tasting with limited 
space available. Tours are by 
reservation only at 10 a.m., 1 
p.m. and 3 p.m. Cost is $65 per 
person. For more information, 
call 336 677 1509.

 May 31

318 Elkin Creek Mill Road, 
Elkin, will hold its Family Arts 
Festival, an all day festival cel
ebrating art, music and family. 
For more information, email 
carrie@elkincreek.com.

June 8

Restaurant, 3200 Round Hill 
Road, Boonville, will host 
Paint the Day Away, a monthly 
art, food and wine series, from 
4 to 6 p.m. It will feature a 
local artist and participants 
will create their own master
piece to take home. Light hors 
dí oeuvres, two glasses of wine 
and all materials and instruc
tion included. Cost is $55 per 
person, $45 for wine club mem
bers. Reservations are required 
at 336 677 1700.

Calendar of Events

See CALENDAR | 20
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June 15

Restaurant, 3200 Round Hill 
Road, Boonville, will have a 
Fatherí s Day Brunch & Zipline 
Special, featuring a fruit and 
pastry bar with made to order 
entree selections. Regular 
menu will not be available. 
Reservations are recommend
ed for brunch at 336 677 1700. 
Every dad who decides to 
zipline gets a free T shirt with 
reservations made at 336 677
1509.

June 21

Cabernet Lane, Dobson, will 
host The Entertainers per
forming beach, rhythm and 
blues music from 6 to 9 p.m. 
Advance tickets are $25, day 
of concert costs $30. For wine 
club members, advance tickets 
are $20. A season pass for all 
five concert series events is 
$75 and include five free tours 
and tastings for each passhold

er. For more information, visit 
www.sheltonvineyards.com.

July 5

Cabernet Lane, Dobson, will 
host Red, White & Dine. 
Reservations are required. For 
more information, visit www.
sheltonvineyards.com.

July 19

Cabernet Lane, Dobson, 
will host The Magnificents 
Band performing beach and 
soul music from 6 to 9 p.m. 
Advance tickets are $25, day 
of concert costs $30. For wine 
club members, advance tickets 
are $20. A season pass for all 
five concert series events is 
$75 and include five free tours 
and tastings for each passhold
er. For more information, visit 
www.sheltonvineyards.com.
To list your winery or vineyard event in the sum
mer 2014 edition, email the date, time, event and 
information to tricalendar@civitasmedia.com by 
June 5 for events being held from July 15 through 
Oct. 15.

Calendar
From page 19

Medals
From page 18
is also chosen from among 
graduates of the AWSí s own 
rigorous and well regarded 
Wine Judge Certification 
Program. All wines are 
judged blind and by panel 
consensus.

ì The students are the 
ones responsible for these 
fantastic wins. I really just 
guide them in the right 
direction, î  said David 
Bower, who is the enology 
instructor at SCC.

The bronze wine winners 
were the Surry Reserve 
2010 Blend and the Surry 
Reserve 2012 Merlot. The 
Surry Reserve 2012 Nativo 
and the Blue Ridge Red 
each earned a silver medal.

Surry Community 
College representatives 
shared this good news 
at the N.C. Winegrowers 

Submitted photo
The Surry Community College Viticulture and Enology Department celebrates nine new medals in 2013 for its student produced 
wine sold under the Surry Cellars label. Honored are, from left, David Bower, SCC enology instructor with students: Jeff Wood, 
Ryan Keaton, Jon Caughman, Katy Kinnett, Steve Hedberg, Mallory Hardy and Justin Taylor.See MEDALS | 21
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Association annual meeting where 
they were recently featured speakers. 
David Bower and Ashley Myers, SCC 
Science Chair Division Chair, gave 
an update on SCCí s Viticulture and 
Enology program. Bower also pre
sented a winemaking session at the 
conference. Five of Surryí s advanced 
Viticulture and Enology students 
were able to attend the conference 
through a Viticulture Enology Science 
and Technology Alliance sponsorship. 
VESTA is an additional educational 
program offered through SCC.

ì It is a great opportunity for these 
students to hear advance viticulture 
and enology topics, as well as wine 
business and marketing sessions 
and to network and meet owners, 
winemakers and vineyard managers,î  
Myers said.

Earlier in the year, Surry Community 
College received five medals at 
two competitions, the Mid Atlantic 
Southeastern at the Dixie Classic 
Fair and the North Carolina State 

Fair. At the Dixie Classic Fair, the 
college won two gold medals for the 
Nativo Reserve 2012 and Reserve 
Traminette 2012 and a silver medal 
for the Merlot Reserve 2012. The 
college also earned two silver medals 
at the North Carolina State Fair for 
the Merlot and Nativo Reserve. The 
wines were developed using special 
processes that are being implemented 
at Surry.

SCC offers a degree, diploma and a 
certificate in Viticulture and Enology 
Technology. The students from the 
2012 classes of Production & Analysis 
and Wine Finishing & Packaging pro
duced these award winning wines 
under Bowerí s instruction. They 
worked with Bower on the harvest, 
processed the grapes to finishing and 
bottling and then named the wines 
and created the labels and packag
ing. Those SCC students were Joseph 
Hobbs, George Butler, Tyler B. Smith, 
Lisa St. Clair and Dustin Whiten.

Surry Cellars wine is available at 

Lowes Foods in Mount Airy and 
Yadkinville and Just Save in Dobson. 
It is sold by the glass or bottle at The 
Liberty in Elkin. SCC began offering 
courses in Viticulture in 1999 through 
the Continuing Education Division 
and now offers a degree, diploma 
and a certificate in Viticulture and 
Enology Technology.

Curriculum classes in Viticulture 
were first offered in the Fall of 2000 
with Enology classes added in 2001. 
Classroom instruction is supported 
by a teaching vineyard and state 
of the  art, bonded winery where 
students gain hands on experience. 
The Shelton Badgett North Carolina 
Center for Viticulture and Enology 
opened in the Fall of 2010, offering 
enhanced learning opportunities for 
students. SCC serves as a source 
of information and support for the 
North Carolina grape and wine indus
try. Additional information about the 
program may be accessed at www.
surry.edu.

Medals
From page 20
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Agent learns, shares 
grape drying techniques
By David Broyles
dbroyles@civitasmedia.com

RONDA ó  North Carolina 
Extension Agent Joanna Radford 
returned Friday from a tour of 
Raffaldini Vineyardsí  grape drying 
facilities with more information to 
help local growers perhaps considhelp local growers perhaps considhelp local growers perhaps consid
ering adding grape production to 
their agricultural opportunities.

ì They (Raffaldini) are one of 
the few vineyards I know of locally 
drying grapes,î  said Radford, who 
explained she was interested in 
talking to Raffaldini Winemaker 
Kiley Evans to bring back more 
information to share at the monthinformation to share at the monthinformation to share at the month
ly Surry County Vinedressers 
meetings. ì They take down a lot 
of data and take such great care 
of separating the grape varieties. 
They can even tell you the perThey can even tell you the perThey can even tell you the per
centage grapes have been dehycentage grapes have been dehycentage grapes have been dehy
drated. Ití s impressive.î

Evans said Raffaldini has been 
successfully drying fruit prior to 
wine making since 2011 and has 
completed a new building con
structed as a drying room. He 
said the vineyard dried more than 
32 tons of fruit in 2013.

Radford said the vineyard 
doesní t dry all of the varieties 
of grapes they produce and the 
technique could be used by local 
grape producers as another way 
to save a harvest threatened by 
late season rains.

ì It (drying) adds to the flaì It (drying) adds to the flaì It (drying) adds to the fla

vor of some of the wines they 
make,î  Radford said. ì This could 
be good news to those in our 
area who have had all their hard 
work threatened by the heavy, 
late rains we typically have had 
the last few years.î  Both Evans 
and Radford said the relatively 
new strategy does not take away 
the increasingly scientific nature 
of agriculture and the long hours 
required of farmers as harvest 
time approaches.

ì I think we have been on the 
forefront of using this technique 
on the Eastern seaboard,î  said 
Evans, who explained Vineyard 
owner Jay Raffaldini was inspired 
and championed wines produced 
using drying of grapes from his 
experiences in Italy. He said the 
process has become an important 
tool to produce wine in the fruit
dominated, full bodied style with 
a more consistent process.

ì Whenever possible, I like to 
try and dispel the romanticism of 
what I do for a living. At harvest 
time there is no clock. Farmers 
go without a lot of sleep. You 
doní t see this glamorized by 
Hollywood. During harvest I like 
to see these young, fit looking 
new hires start having to catch up 
to the veterans. By the third week 
the Ben Gay starts coming out,î  
Evans said.

ì Sure I taste wines once, maybe 
twice a week but this is not a 

Submitted Photo | Joanna Radford
This is a view of some of Raffaldini Vineyards drying racks. Extension Agent 
Joanna Radford recently traveled to the facility to learn more about grape dry
ing techniques. The strategy may help local grape producers whose crops can be 
threatened by late season rains.

See DRYING | 23
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Submitted Photo | Joanna Radford
This is a view of Raffaldini Vineyards. The vineyard and winery has been drying 
grapes to produce a more full bodied, fruit driven Italian style of wines. Winemaker 
Kiley Evans said Raffaldini has been successfully drying fruit prior to wine making 
since 2011 and in 2013, and has completed a new building purposefully constructed 
as a drying room. He said the vineyard dried over 32 tons of fruit in 2013.

Drying
From page 22

glamorous lifestyle. Wine produc
ers work really hard. There is 
a fine line between using tech
niques like this to push the enve
lope a little farther and knowing 
when to back away. It takes a 
lot of science to deal with what 
Mother Nature gives you. I get 
charged up about having a defined 
goal and what I do is the coolest 
sandbox ever. Ití s a lot of fun.î

He said other issues he deals 
with when talking with fledgling 
grape producers is varieties of 
grapes. He said wine making 
sometimes relies on quality first 
and quantity second, which can be 
strange in a profession focused on 
yield per acre. Evans said another 
area for discussion is vineyard 
location, which he feels should be 
approached strategically.

ì In Europe for instance, the 
best land was set aside for food 
crops such as wheat and potatoes 
and poorer land left over was used 

for grapes because wine was a 
luxury item,î  Evans said.

Radford echoed this by saying 
poorer land can help keep the 
vines from producing more leaves 
than fruit.

Evans discussed how published 
reports from Virginia indicated a 
shortage of grapes for winemak
ers, caused by numbers of vine
yards far outpacing the acreage 
producing wine grapes. He said 
North Carolina has this situation 
to some degree but thereí s room 
for farmers to balance future uses 
and grape production as part of a 
longer term strategy.

The Surry County Vinedressers 
group meets the third Thursday 
of every month in the Extension 
Center in Dobson. Meetings are 
scheduled to start at 6 p.m. and 
persons wanting more informa
tion may call 336 401 8025.
David Broyles may be reached at 336 719 1952 or on 
twitter@MtAiryNewsDave 
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Chef ripens Harvest Grill menu 
with pairing opportunities
By Tanya Chilton
tchilton@civitasmedia.com

The art of food and wine pairing con
tinues to remain steeped in tradition 
utilizing old school tried and true pairutilizing old school tried and true pairutilizing old school tried and true pair
ings, such as that of a richly marbled cut 
of beef boldly accompanied by a glass 
of Cabernet Sauvignon, called by some 
ì king of reds.î

That type of pairing will most likely 
remain a high standard along with the 
accepted fundamentals of balancing fla
vors, determined by asking key ques
tions. Is the dish mild or pungent, lean 
or fatty, rich or acidic? Usually the next 
move of the process is to follow suit with 
a likewise wine selection.

However, in the last 12 to 15 years, an 
exciting shift in focus has occurred on 
the subject matter, moving the method 
of food preparation to the forefront 

along with the chef í s creative style in 
other cuisine nuances, such as sauce 
additions.

Harvest Grill Executive Chef and 
General Manager Paul Lange at Shelton 
Vineyards said while in culinary school 
in 1995, the general school of thought 
taught in food and wine pairing meth
odology was to select red wine with red 
meat, and white with fish and lighter 
color meats. Though, that still holds 
true, Lange said a major evolution 
occurred in pairing school of thought 
when food preparation methods began 
to be weighed heavily in regard to the 
possibilities of pairing choices.

That type of focus brought a new set 
of questions with more possibilities in 
regard to the issue of pairings for every 
menu, said Lange.

For the most suitable wine pairing 
Executive Chef and General Manager Paul Lange prepares 
for the nightly battle to provide perfect wine pairings with 
a creative and hand prepared menu just before the evening 
courses open at Harvest Grill.See CHEF | 3
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Wines may be tasted and questions on pairings answered with a Vintnerí s tasting 
selection offered at the Harvest Grill.

with todayí s meal, the mod
ern chef may continually ask 
such questions as, ì What did 
you do to that flounderÖ grill, 
marinate, or encrust it?î  or 
what type of stock was used to 
prepare a dish?

The answer to those type 
of checklists and questions 
in Langeí s words requires 
ì upping the anteî  to get what 
he described as ultimately the 
desired mingling and coming 
to life of flavors in oneí s taste 
buds.

Lange illustrated the scallop 
as an example of a seafood 
which normally pairs well with 
a Sauvignon Blanc. However, 
Lange explained on a particu
lar day, he might want to take 
the whole thing up a notch and 
blacken the scallop with spice. 
At this stage, Lange makes an 
executive decision to rule out 
a Sauvignon Blanc, because 
ì some of the flavor would be 
lost,î  he said. Instead, he turns 
to a Blush or a Riesling as an 
option pairing. Either choice 
works well and establishes a 
prized pairing taste of spicy 
meets sweet.

Another factor that weighs 
heavily into the food and wine 
pairing equation is the use 
of condiments. When a sauce, 
gravy or even the lemon pep
per mayonnaise is used, Lange 
changes gears rapidly and will 
move to considering the con
diment, technically speaking, 
as a preparation method and 

check on ì upping the ante.î
Lange said a common mis

take is often made at the des
sert entrÈ e. ì Never pick a wine 
less sweet than the dessert,î  
he said.

The wondrous combination 
of red wine and chocolate is 
not just simply picking any 
combination of the two. Too 
much sweetness in the choco
late will cause the dry wine 
to be sugared and ruin the 
flavors, yet a heavy rich red 
combined with bitter dark 
chocolate is delectable.

A question becoming more 
common for the patron lookcommon for the patron lookcommon for the patron look
ing for a wine and meal pair
ing match is to ask the chef 
which dominate flavor may 
have been used when prepar
ing the selection. Lange said 
understanding that concept 
will help provide continuity 
in the meal if the same wine 
is chosen as used in prepar
ing the dish. The number of 
flavors and varietals in red and 
white wines become Langeí s 
palette when creating a dish. 
ì There are lots of opportuni
ties,î  he said.

And as great paintings do, 
wine and food also resonate 
when paired either in comple
mentary or contrasting catego
ries. Lange said the winter 
salad with a pumpkin vinai
grette, roasted apples, dried 
cranberries and a pale cheese 
mellow in soft acidity with 

Chef
From page 2

See CHEF | 15



Nestled in the foothills of NC The Gathering Place is located on a 50-acre vineyard on the banks of the 
Roaring River, minutes from Stone Mountain State Park. From the moment you pass through the stately 
stone entrance you will feel transported to a different world reminiscent of a French hillside vineyard ~ a 
unique wedding and travel destination. All indoor and outdoor venues overlook the Roaring River and are 

serenaded by the flowing sounds of the river.

AVAILABLE for special occasions such as weddings, receptions and private events as well as corporate 
events, meetings and seminars.  We also offer luxury accommodations and other attractions on site.

00648278

493 Brewer Mill Road
Traphill, NC 28685

336-790-8888
1-877-658-0370 

www.RoaringRiverVineyards.com
Follow Us on Facebook :

www.facebook.com/igrograpes
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ë Yankeeí  transplant fulfills lifelong dream
By Kitsey E. Burns
kburns@civitasmedia.com

Chris Bolcato, a transplant from New Jersey, 
finally saw his dream come true this past fall when 
he opened the doors of his winery, Lazy Elm in 
Mocksville. Bolcatoí s grandfather made homemade 
wine and so this is not only a dream, but part of a 
family legacy. Bolcato has been a frequent visitor 
to the region for many years and moved here four 
and half years ago to turn his dreams into a reality.

Lazy Elm, at 523 Danner Road in Mocksville, 
is situated on a rise of farmland that always has a 
breeze, even on the hottest day, Bolcato said. The 
vineyard was planted two years ago and Bolcato 
hopes that this season he will begin to harvest 
some of his own grapes. He described sitting down 
for a moment after all the vines were planted and 
thinking to himself, ì Wow, I have a vineyard.î

He said his dream was ì a long time in the mak
ing î  and he still felt overwhelmed sometimes at 
the magnitude of operating a winery. Ití s not for 
the ì faint of heart,î  he joked. Bolcato is the owner, 
winemaker and tasting room manager. He does it 
all. Photo by Kitsey E. Burns

Visitors to Lazy Elm get to experience a ì behind the scenesî  look at the wine barrels and tanks all while 
tasting the wonderful wines made by the vineyard owner, Chris Bolcato.See DREAM | 5
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Photos by Kitsey E. Burns
Chris Bolcato, owner of Lazy Elm Vineyard and Winery in Mocksville.

Chris Bolcato takes a moment to savor a sip of his own creation against the backdrop of his five and 
half acre vineyard.

ì Ití s very, very rewarding and very overwhelming, 
but when you get it all done and you get to taste the 
wine,î  he said it was all worth it. ì Sometimes I amaze 
even myself. I make pretty good wine,î  Bolcato said 
with a laugh.

He said he felt proud of himself for the work he was 
doing. His father, Louis, came up from Florida last 
season to help him process the grapes, all in a hand
cranked ratchet style press that Bolcato had from his 
home wine making days.

ì This is probably about as a hand crafted as youí re 
going to get nowadays,î  he said.

The winery features Cabernet Franc, Merlot and a 
dry RosÈ , all made from grapes grown in Surry County. 
For those who enjoy something a little sweeter on the 
palette, Bolcato has a unique semi sweet apple wine 
made from North Carolina apples. Bolcato said he 
plans to keep these wines on the menu in addition 
to the wines he will be making with his own grapes 
grown on the property. Varietals grown on site are red 
varietals Montepulciano, Petit Verdot, MourvË dre, 
Malbec and the white Vermentino grape.

Lazy Elm also features a red blend, aptly named 
ì Damn Yankee,î  and Bolcato said that it was one of 
the most popular wines so far.

ì From a winemaker perspective, Ií m hoping ití s 
because people like the wine, but obviously thereí s a 
marketing aspect of it as well,î  he said. When planning 
to do a red blend, Bolcato began brainstorming about 
a name. When he first came up with the idea to poke 
fun at himself with the name ì Damn Yankeeî  he said 
he didní t know if the government would approve the 
label or if people might be offended by the name. He 
soon found out that both the government and wine 
enthusiasts have a good sense of humor when it comes 
to Yankees.

At his official introduction to the Yadkin Valley wine 
region at the annual Yadkin Valley Grape Festival on 
Oct. 19, many customers came to his booth because 
they had been told about ì Damn Yankee.î

ì Everybody that is a Yankee wants to buy a bottle 
and everyone that knows a Yankee wants to buy a 
bottle,î  Bolcato said. ì Ití s a good conversation piece.î

ì Damn Yankeeî  will be the house blend at Lazy Elm, 
Bolcato explained and it will evolve over the years.

ì I doní t strive to make this one consistent, I just 
want it to consistently be a good wine,î  he said.

Bolcato stays busy not only as the sole employee of 
his own winery, but he continues to work a full time 
job in Charlotte. He said when he does have a rare 
moment to be lazy, people will find him sitting at the 
picnic table under the elm tree, in fact the only tree on 
the property, at the entrance to the vineyard. With the 
breeze that blows almost constantly across the rise, 
putting the picnic table under that tree was one of the 
first things Bolcato did and hence Lazy Elm winery 
was born.

Lazy Elm is open Saturdays and Sundays from noon 
to 5 p.m. For more information, visit www.lazyelm.
com or call 336 909 4914.
Kitsey E. Burns can be reached at 336 679 2341 or on Twitter @RippleReporterK.

Dream
From page 4
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Wine and Art: A 
perfect pairing
By Kitsey E. Burns
kburns@civitasmedia.com

In the Yadkin Valley Wine 
region, vineyards, local arts 
organizations and artists 
are working hand in hand to 
enhance tourism in the area by 
pairing art and wine.

ì We feel like the arts and 
wine go together in the tourism 
aspect to bring visitors to our 
community,î  said Leighanne 
Martin Wright, executive 
director for the Foothills Arts 
Council in Elkin. ì Ití s some
thing for people to do and 
experience on a variety of lev
els and art and wine go so well 
together.î

John Willingham, president 
of the Yadkin Arts Council 
based in Yadkinville, agreed 
that wine and art are both inte
gral parts of growing tourism 

to the Yadkin Valley region.
ì I think thereí s a really strong 

relationship between the arts 
and the emerging wine indus
try,î  Willingham said. ì Ití s all 
part of tourism and people are 
being drawn to this area to 
experience what weí re doing.î

The Yadkin Arts Council 
pours local wine at its gallery 
openings and other special 
events it hosts. The staff also 
holds an annual ì Wine Downî  
event following the Yadkin 
Valley Grape Festival, held in 
October in Yadkinville. The 
Third Branch Cafe, located 
in the Yadkin Cultural Arts 
Center, serves only Yadkin 
Valley wines and it also caters 
a number of events at local 
vineyards.

ì I see a lot more opportunity 
to work together,î  Willingham 

Photo courtesy of Foothills Arts Council
Oil painter Craig Richards works on a piece as visitors to RagApple Lassie Vineyard and Winery pause to watch.

See ART | 7
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Photo courtesy of Foothills Arts Council
Visitors admire Ginger Gehresí  scratchboard artwork at Elkin Creek Vineyard as part of the Foothills Arts Councilí s Afternoon Art series.

said. ì We need to be more doing more of 
that. There are just lots of opportunities 
to make it even better than it is now.î

The pairing of wine and art is a natu
ral one for Foothills Arts Council also. 
Three winery owners, Jennifer White of 
Elkin Creek Vineyards, Pat Colwell of 
Carolina Heritage Vineyard and Winery 
and Patricia McRitchie of McRitchie 
Winery & Ciderworks, are serving on the 
councilí s board.

ì These winery owners know the value 
of a strong art community in lifting the 
quality of life and attracting tourists to 
our area,î  said Wright.

The Foothills Arts Council has worked 
closely with the local wine industry since 
its inception, often inviting the local 
wineries to participate in the gallery open
ings.

Having a local winery pouring at gal
lery openings ì adds of an element of 
sophistication,î  Wright said. ì It also adds 
an element of community for the local 
wineries to be here at a local event and its 
additional exposure for those wineries.î

This winter the Foothills Arts Council 
took the pairing of art and wine to a new 
level when they created a program called 
Afternoon Art. The program brought art
ists into local wineries to demonstrate 
various art forms from painting to metal 

forging, woodworking and more.
ì The Afternoon Art program is the 

brain child of our president, Eris Ball, 
and the concept is the artist sets up in the 
winery and just works on a piece of art. 
The patrons of the winery can stop and 
watch at their leisure,î  explained Wright. 
ì We felt that the wineries would be a 
good place for artists to have additional 
exposure.î

The response was positive when Wright 
began reaching out to local wineries to 
gauge their interest in participating in 
this program.

Lenna Hobson, co owner of RagApple 
Lassie Vineyards in Boonville, said she 
thought the idea was ì wonderful.î

ì People who visit wineries are also 
typically people who have an interest in 
unique and original art,î  Hobson said. 
ì The two just naturally go together.î

Hobson also said having working artists 
in the winery creates a great experience 
for visitors and in turn would serve to 
boost the wineryí s business.

ì Visitors to our part of the world, 
whether they are coming to a winery, a 
museum or an art gallery, are looking for 
an experience,î  she said. ì The nicer the 
experience they have, the more it cements 
in their mind what a neat trip this was, 
which means they will come back. If they 

have a great experience, feel welcome and 
not hurried, then I have a customer for 
life. I may not see them but once a year, 
but they will come back.î

Scratchboard artist Ginger Gehres of 
Angier spent the day practicing her craft 
at Elkin Creek Vineyard. She said it was a 
great experience for her and gave her the 
opportunity to share her unique art form 
with new people.

ì People in a winery are a little more 
open and receptive,î  Gehres said. ì It was 
a very positive experience. I have an usual 
type of art that many people are not famil
iar with so I was able to tell people about 
it and explain the process of how I do my 
work. It was really nice to talk to different 
people one on one instead of in a crowd.î

Gehres said she felt that art and wine 
were a great pairing because ì wine is an 
art formî  and just as with art, ì people 
have very different tastes in wine and ití s 
all personal.î

Foothills Arts Council plans to continue 
the Afternoon Art program and the group 
is working on a new schedule of artists to 
be featured in local wineries.

For more information on art events 
in the Yadkin Valley, visit www.foothill
sartscouncil.org and www.yadkinarts.org.
Kitsey E. Burns can be reached at 336 679 2341 or on Twitter @
RippleReporterK.

Art
From page 6
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The Winemakerí s Corner
Stepping toward the tasting room
By Louis Jeroslow
Elkin Creek Vineyard

Editorí s note: Winemakerí s chime into 
their own corner of On The Vine, a col
umn welcoming a free flowing perspective 
on select topics. In this edition, Louis 
Jeroslow, winemaker for Elkin Creek 
Vineyard, was asked to speak to custom
ers opting to engage in a wine tour for 
their first tasting.

One of my joys when I work in our 
tasting room at Elkin Creek Vineyard 
is meeting such a wide variety of visi
tors from all over the state, region, and 
country.

I was talking recently with a couple 
from Cornelius who had just returned 
from visiting the Napa and Sonoma area 
for wine tasting. They were telling me 
that the man giving their wine tasting 
mentioned ì how nice it must be to live 
so close to the Yadkin Valley.î

They were very surprised that he knew 
of our area and asked how. He replied, 
ì of course weí ve heard of it, ití s the next 
big thing.î  On the other hand, more 
often I have the privilege of giving a 
wine tasting for visitors who may have 
never had the experience or visited win
eries before. This is written with those 
people in mind.

Wine has a long history as old as 
mankind and is commonly a part of 
family meals in many cultures around 
the world. The vineyards and wineries 
of North Carolina are in a very exciting 
phase of development right now. There 
are many new vineyards, with even more 
on the way, that are growing many vari
eties of wine grapes and making a very 
wide range of wine styles. Here are some 
suggestions for exploring our wineries 
and tasting wines.

Among the many exciting qualities in 
our region, I really enjoy the fact that it 
is still very approachable and not intimi
dating. That is the first message I would 
like visitors to know. Doní t be nervous to 
try it out and ask lots of questions.

The first thing you should notice is the 
person pouring your wines is friendly 
and happy to answer any questions. This 
is North Carolina, after all, and our hos
pitality especially shines through. Weí re 
here to help you enjoy your discovery.

Ií ve had many people tell me that this 
was their first time doing wine tasting 

and they doní t know anything about how 
to do it. My answer is this: There are 3 
first steps to tasting wine.

Step 1 ó  Smell it. If it smells good 
then proceed to step 2.

Step 2 ó  Put it in your mouth. If it 
tastes good then move to step 3.

Step 3 ó  Drink it.
Thatí s it very simply.
The first thing you should be looking 

for is what you like and what you doní t 
like. Then you can identify the kinds of 
wine, types of grapes, styles of wines, 
levels of sweetness, etc. that you enjoy. 
Doní t worry at first about dissecting the 
delicate aromatic fragrances and subtle 
flavor nuances. There will be plenty of 
time to geek out about those things later. 
First, just find out what you like.

Each vineyard and winery has a unique 
character. It is usually a spirit or reflec
tion of the owners coupled with the 
energy of that piece of property and 
qualities of the land. The architecture 
of the tasting rooms varies from quaint 
restored farmhouses all the way to grand 
chateau buildings. The properties may 
have slopes, valleys, hilltops or features 
such as creeks and lakes. It is important 
to take note of the personality of each 
winery and vineyard. Ultimately, each 
bottle of wine is a portal that transports 

you when you drink it to the place it 
came from. Some places will be more to 
your energy and liking than others. This 
is one of the fun things about visiting the 
different vineyards. They each have their 
own personality.

Lastly, please doní t be in a rush. This is 
usually a symptom of trying to visit too 
many wineries in one day. It is also a rou
tine mistake. There are several problems 
with these two tendencies. If you sit for 
too many wine tastings in a short period 
then your palette becomes fatigued and 
you do not taste the wines to their 
potential. You also will not remember 
what it was that you tasted at all. ì Where 
was that Chardonnay I liked so much? At 
the first place or the second?î  There is a 
different number threshold for different 
people but certainly after 3 or 4 wineries 
you caní t remember details. And I also 
say it is my personal philosophy that one 
should never be in a hurry to drink wine. 
Savor it. Enjoy the smells and wait for 
the flavors to unfold. Get to know the 
people. Enjoy the conversation. Feel the 
energy of the place. It is captured in the 
liquid within those bottles.

Please enjoy all of our hard work. I 
look forward to meeting you and to your 
questions when you come visit!

Wendy Byerly Wood | On The Vine
The Elkin Creek Mill sits on Elkin Creek at Elkin Creek Vineyard, where visitors can enjoy a stroll, sit in a swing 
and enjoy the surroundings, and take part in wine tastings from the propertyí s wines.
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Many area wine festivals in May
By Kitsey E. Burns
kburns@civitasmedia.com

Wine festival season will kick off this spring 
with Mount Airyí s fifth annual Budbreak Festival 
on May 3 in downtown Mount Airy. This festival, 
hosted in the heart of Mayberry by the Mount Airy 
Rotary Club and Downtown Business Association, 
is what organizer Bob Meinecke called a ì boutique 
experience.î

ì The thing weí ve tried to do, more than anything, 
is to keep it small and interesting,î  Meinecke said. 
ì We want it to be about food, art, wine and great 
entertainment.î

The Budbreak Festival will feature 15 area win
eries as well as food and art vendors. This yearí s 
festival also will be featuring craft beer. Meinecke 
said there was a great interest in adding this unique 
twist to the festival.

Entertainment at the Budbreak Festival will 
include a performance by the Mediocre Bad Guys, 
with special guest Bobby Keys, saxophonist with 
the Rolling Stones. Eric and The Chilltones, featurthe Rolling Stones. Eric and The Chilltones, featurthe Rolling Stones. Eric and The Chilltones, featur
ing Mount Airy native and WFMY meteorologist 
and reporter Eric Chilton, also will perform. Photo courtesy of the Yadkin Valley Wine Festival

Wine enthusiasts can try their hand ó  well, feet ó  at grape stomping while at the Yadkin Valley Wine 
Festival in Elkin.See FESTIVALS | 10
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A number of area events, including the 
inaugural Fiddle Crawl which will showcase 
12 ì larger than lifeî  fiddle sculptures designed 
by local artists and other events hosted by the 
Surry Arts Council, will be great opportuni
ties for visitors to experience Mount Airy, 
Meinecke said.

ì Weí re trying to encourage people to spend 
time in Mount Airy, at the shops, art exhibits 
and more and to add reasons for people to 
come to the area for several days to enjoy what 
makes Mount Airy and Mayberry wonderful.î

Tasting tickets are $15 in advance and $20 
the day of the event, general admission is $5. 
For additional information or to purchase tick
ets, visit www.budbreakfestival.com.

On May 17, plan to visit Surry County 
once again to enjoy more local wine at the 
13th annual Yadkin Valley Wine Festival in 
Elkin. Around 30 wineries, all featuring Yadkin 
Valley wine, will be pouring at Elkin Park this 
year, said Misty Matthews, one of the festival 
organizers from the Yadkin Valley Chamber of 
Commerce.

ì This festival is a great showcase for the 
wines of the Yadkin Valley,î  Matthews said. 

ì Our wines continue to get better and we have 
new wineries every year.î

Vendors showcasing jewelry, hats, local pot
tery, wood crafts and more also will be a part 
of the festival. Matthews said the group is 
looking to expand to feature additional local 
artists from Surry, Wilkes and Yadkin coun
ties.

Festival goers will have their choice of 
snacks to enjoy. Food vendors at the Yadkin 
Valley Wine Festival will feature everything 
from cheese and hummus to traditional festi
val food of hot dogs and hamburgers in addi
tion to salads, Jamaican jerk chicken, sweet 
strawberry wine BBQ chicken, crab cakes, 
grilled shrimp, ice cream and more.

Blues DeVille will kick off the days enter
tainment at noon, followed by music from 3 
to 5 p.m. by Carolina Soul Band.

Matthews said this festival has become a 
yearly tradition for many, including a family 
from California who plans their annual vaca
tion just so they can attend. Though last yearí s 
festival had a rainy start, there were around 
2,300 tasters. Typically the festival draws 
3,000 to 3,500 wine tasting enthusiasts. The 

festival is also a boon to the local economy, 
driving traffic to area hotels, restaurants and 
shops.

Hotel shuttles are available from the accom
modations in Elkin and Jonesville to take 
visitors to the festival for a fee of $5. Parking 
also is available at Elkin Park for $5. For large 
parties, corporate groups or bridal parties, 

Festivals
From page 9

Photo courtesy of the Yadkin Valley Wine Festival
The quiet streets of ì Mayberryî  are filled with visitors 
at the annual Budbreak Wine Festival in Downtown 
Mount Airy.

See FESTIVALS | 11
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the festival also is offering private 
tent space. Pricing varies and is 
customized by the groupí s needs, 
tent reservations may be made by 
calling the chamber office.

Matthews said that making the 
festival convenient and fun is the 
goal. A wine check is available 
so visitors can enjoy the festival 
without having to carry around 
their purchases all day.

ì We want people to stay and 
enjoy wine and listen to the music 
and spend the day in Elkin,î  
Matthews said.

She also said she hoped visitors 
would plan to stay the night and 
spend Sunday visiting the area 
wineries.

ì Ití s one thing to taste the wine 
but then to go to the winery gives 
you a different feel. They are all 
so unique and meant to be expe
rienced.î

Tasting tickets are $20 in 
advance and $25 the day of the 

event. The veteran price is $20. 
For more details about the Yadkin 
Valley Wine Festival or to purValley Wine Festival or to purValley Wine Festival or to pur
chase tickets, visit www.yvwf.
com or call the Yadkin Valley 
Chamber of Commerce at 336
526 1111.

The month of May will be a 
busy one for area wineries and 
wine enthusiasts. Two additional 
wine festivals will take place in 
Forsyth County on May 24 and 
May 31.

The 14th annual North Carolina 
Wine Festival will be held at 
Tanglewood Park in Clemmons 
from noon to 6:30 p.m. on May 
24. Visit www.ncwinefestival.
com for details. In Downtown 
Winston Salem, BB&T will host 
the ninth annual Salute! North 
Carolina Wine Celebration on 
May 31. For more information, 
visit www.salutencwine.com.
Kitsey E. Burns can be reached at 336 679 2341 or 
on Twitter @RippleReporterK.

Photo courtesy of the Yadkin Valley Wine Festival
In addition to wine tasting, thereí s plenty of dancing and fun at the annual Yadkin 
Valley Wine Festival.

Festivals
From page 10
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Allison Oaks Tasting Room 

  Brandon Hills Vineyard   
  336-463-WINE (9463)
  1927  1927 BrandonBrandon Hills Road,
  Yadkinville,  Yadkinville, NCNC 27055
Owners: David and Pamela BlackwellBlackwell
Winemaker: Kent Smith
Website: brandonhillsvineyard.combrandonhillsvineyard.com
Location: Yadkin County-From USUS 421 take
US 601 So., turn right on Lone Hickory,Hickory, 1.2
miles turn right on Neelie Rd., 0.5 mi. turn left on
Brandon Hills Rd.

  Brushy Mountain Winery   
  336-835-1313
  125 W. MainMain St.,
  Elkin, NC 2862128621
Owners: Jason Wiseman and AmyAmy Euliss
Winemaker: Jason Wiseman
Website: www.brushymountainwine.comwww.brushymountainwine.com
Location: Surry County — DowntownDowntown Elkin,
1/2 block west of town’s main square.square.

Carolina Heritage Vineyard 
& Winery
336 366-3301

170 Heritage Vines Way, Elkin, NCNC 28621
Owners and Winemakers: ClydeClyde & Pat Colwell
Website: carolinaheritagevineyards.comcarolinaheritagevineyards.com
Location: From I-77: Take I-77 ExitExit 85 East
(Right) Hwy-268 Bypass/CC CampCamp Road to
Highway 268. Turn Left (East)-

Bypass/CC
(East)-

Bypass/CC Camp
(East)-

Camp
HighwayHighway 268

for .8 mile. Vineyard is visible on thethe north side
of 268 next to road sign: “Heritage“Heritage Vines Way.”
(10202 E Hwy 268-Elkin)

sign:
268-Elkin)

sign: “Heritage
268-Elkin)

“Heritage
From HwyHwy 52/Hwy

601: Take Hwy 268 West for 3 milesmiles from Hwy
601. Vineyard is visible on the northnorth side of Hwy
268 next to road sign: “Heritage VinesVines Way.”
(10202 E Hwy 268-Elkin)

sign:
268-Elkin)

sign: “Heritage
268-Elkin)

“Heritage

  Cellar 4201  
  336-699-6030
  4201  4201 AppersonApperson Road,
  East Bend, NCNC 27018
GPSCoordinates: 36D 14M 12S W80DW80D 28M28M 26S26S
Owner: Greg Hutchins, Donna Carlyle Hutchins
Winemaker: Sean McRitchie
Website: www.Cellar 4201.com
Location: Yadkin County From I-77 Exit 82
Travel East on Hwy 67 to East Bend. Turn left
onto Apperson Road. From Winston-Salem, take
Hwy 67 West, 1 mile past Yadkin River Bridge,
turn right onto Apperson Road, travel 2.6 miles
on left.
Childress Vineyards

    

Windsor Run Winery & Distillery 

Dobbins Creek Vineyards  
Laurel Gray Vineyards

Raffaldini Vineyards 

Shadow Springs Vineyard

Banner Elk Winery

Calaboose Cellars 
Biltmore Estate Winery    

Cerminaro Vineyard    
Chateau Laurinda    
 
Elk Mountain Winery   
Ginger Creek Vineyards   
Green Creek Winery   
Lake James Cellars   
New River Winery     
Owl’s Eye Vineyard & Winery LLC    
Raintree Cellars    
Rockhouse Vineyards    
South Creek Vineyards

1
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5
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7

16

17

Stony Knoll Vineyards    
Surry Community College Winery  
Weathervane Winery
Medaloni Cellars
                     Slightly Askew Winery 
                     336-835-2700
                      913 N. Bridge Street,
                      Elkin, NC 28621
Owners: Tim Gentry and Karen Defreitas
Website: www.slightlyaskewwines.com
Location: Surry County — Take Exit 85 from I-77.  
West on 268 bypass (CC

County
(CC

County
Camp Rd) .9 miles turn left

on S-21 (N Bridge St.)
bypass

St.)
bypass

go .8 miles, winery on right
(yellow house).

Bridge
house).

Bridge

Wine List: Large selection of wines. 20+ wines from
semi-dry to Dry Whites and Reds, and large selection
of Fruit/Sweet wines.
Olde Mill Vineyards
        Sanders Ridge Vineyard, 
        Winery & Restaurant
        336-677-1700

       3200 Round Hill Road,
       Boonville, NC 27011

Owner and Vintner: Neil Shore
Winemaker: Sara  Cooper
Website: www.sandersridge.com
Location: Yadkin County— From I-77 take
exit 82 for Hwy 67 and travel East on Hwy 67
throughthrough Boonville.Boonville. TurnTurn RightRight onon RockfordRockford Road.Road.  
Go 2 miles and turn Right on Round Hill Road.  
Our vineyard and entrance is 1 mile on Right.

Roaring River Vineyards, LLC
(336)790-8888 or Toll Free (877)658-0370
493 Brewer Mill Road, Traphill, NC 28685
GPS Coordinates: 36.318514, -81.049772
Owners: Josephine & Tom Silvey
Luxury Lodgings, Business Meetings, Wed-

dings, Rehearsal Dinners, and Private Events. Website:
www.roaringrivervineyards.com       

22
23
24
25
26

27
28

29

Wine List: Cabernet Franc, Viognier, Chardonnay,
Barbera, Sangiovese, Kathryn’sKathryn’sKathryn’s BlushBlushBlushBlush
Website: www.huttonvineyards.com
Directions from Winston-Salem, Charlote and Mt.
Airy/VA available on our website.

Junius Lindsay Vineyard

McRitchie Winery & Ciderworks
        
         Old North State 
         Winery & Brewery 
         336-789-9463 

        308 North Main Street,
        Mount Airy, NC  NC  NC 27030

Owners: Ben & Ellie Webb
Winemaker/Brewmaster: Ben Webb
website:  www.oldnorthstatewinery.com
Location:  Surry County - From I-77 East to
US 601, take US 601 to Hwy. 52N. Exit off of
Hwy. 52N on the Mt. Airy/Galax Hwy. 89 Ext. Go
straight on Independence through 5 lights.  Turn
right onto N. Main Street, Winery is two blocks on
the left.

RagApple Lassie Vineyards  

RayLen Vineyards    

Round Peak Vineyards   

MenaRick Vineyard & Winery  

      Shelton Vineyards    
      336-366-4724

     286 Cabernet Lane,
             Dobson, NC 27017
Owners: Charles M. Shelton and R. Edwin
Shelton
Winemaker: Gill Giese
Website: www.sheltonvineyards.com
Location: Surry County — I-77 to Exit 93 Dobson.
Turn right, then take first right onto Twin Oaks Rd.
Go 2.5 miles to the Shelton Vineyards entrance
on the right.
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 Divine Llama Vineyards, LLC    
 336-699-2525
 4126 Divine Llama Lane, East Bend,
 NC 27018

GPS Coordinates: N36d 13m 10s
 W80d 20m 03s

Owners: Thomas H. Hughes and
 Michael West
Winemaker: Dan Tallman
Tasting Room Hours: Fri & Sat: 12:00pm -
5:00pm; Sun: 1:00pm-5:00pm, (Sat

12:00pm
(Sat
12:00pm

& Sun
Only, Jan & Feb)

1:00pm-5:00pm,
Feb)

1:00pm-5:00pm,

Website: www.divinellamavineyards.com
Location: From NC Hwy 67, turn onto Macedo-
nia Road in East Bend. Vineyard is .6 mi on left.

                             Elkin Creek Vineyard
                             336-526-5119
                                   318 Elkin Creek Mill Road,
                                   Elkin, NC 28621
Tasting Room Hrs: Thursday – Sunday 11AM –
5PM. Wine Tasting & Light Foods Daily, Brick-Oven
Pizzas Every Sunday. Available for Weddings & Special
Events – Private Luxury Rental Cabins
Website: www.elkincrreekvineyard.com
Lat: 36.2804452 Long: -80.8763055
Flint Hill Vineyards & Century Kitchen    

  Grassy Creek Vineyard   
  336-835-4230
  Cottage Circle,
  Elkin, NC 28621
Owners: Derrill and Lori Rice, Jim and
Cynthia Douthit
Winemaker:Winemaker: JimJim DouthitDouthit
Website: www.grassycreekvineyard.com
Location: Surry/Wilkes Counties — West off
I-77 at Exit 85 to US 21-Bypass North. left after
first traffic light onto Klondike Road. Left into
vineyard after about 1/2 miles.   
Hanover Park Vineyard    

               Hutton Vineyards & Winery
               336-374-2621   

176 Hutton Vineyards Ln,
                Dobson, NC 27017
In Historic Olde Rockford, Surry county
Owners: Malcolm & Heidi Hutton
Tours and Tastings: Open Thursday-Saturday
& Sunday by Prior Arrangement

8

9

10

11

12

13

14

15

               Hutton Vineyards & Winery               Hutton Vineyards & Winery
               336-374-2621                  336-374-2621   
                

    
    
  125
  Elkin,

31 Lazy Elm

31

523 Danner Road, Mocksville, NC 27028
(336) 909-4914
Hours:
(336)
Hours:
(336)

  Mon - Fri:  Closed
Sat - Sun: 12:00pm - 5:00pm 00675711

32
34

Adagio Vineyards 

Jolo Vineyards

Jones von Drehle

Native Vines Winery

33

34

32

33

34

35

36
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Chatham Hill Winery    

Chinqua Penn Vineyards    

Cypress Bend Vineyards    
 
   Daveste’ Vineyards 

Dennis Vineyards

Garden Gate Vineyards 

Germanton Art & Winery  

Hinnant Family Vineyard    

Horizon Cellars   

Old Stone Vineyard & Winery  704-279-0930

Rock of Ages Winery & Vineyard    

16 Stonefield Cellars    336-644-9908
8220 Hwy. 68 N., Stokesdale, NC 27357
Owners: Robert and Natalie Wurz
Winemaker: Robert Wurz
Website: www.stonefieldcellars.com
Location:  Guilford County — North off I-40 at 
Exit 210. Take NC 68 north 13 miles. Winery 
on right at intersection with NC 65 (entrance on 
NC 65).

17

18

19

Stony Mountain Vineyards   704-982-0922
26370 Mountain Ridge Road, 
Albemarle, NC 28001
Owners: Ken, Marie and Devron Furr
Website: www.stonymountainvineyards.com
Location:  Stanly County — Take Hwy 24-27 
East from Albemarle. Turn left at Stone Mountain 
sign. Turn right on Mountain Ridge Rd.

Uwharrie Vineyards   
Zimmerman Vineyards

Benjamin Vineyards & Winery   336-376-1080 
6516 Whitney Road, 
Graham (Saxapahaw), NC 27253
Owners: Andy and Nancy Zeman
Website: www.benjaminvineyards.com
Location: Alamance County — Take Exit 154 
off I-40/85 south 8.5 miles. Cross Hwy. 54 and 
continue 4 miles. Left on Whitney Road. Vine-
yard 1.2 miles on left.

HAW RIVER AVA
1

Blacksnake Meadery

Foggy Ridge Cider

Villa Appalacia 

2

3

4

If you wish to have an extended listing helping your 
customers to locate and contact you, please call 

Holly Lamm at 336-835-1513 with 
On The Vine Magazine. 

We will be happy to invoice you annually for your
 listing in our quarterly publication.

Annual Listing with phone number, location, 
directions, website, owner and/or winemaker

names is $100 annually. To add your logo 
is an additional $50 annually.

hlamm@civitasmedia.com

  Chateau Morrisette       
540-593-2865
287 Winery Road SW,    
Floyd, VA 24091
Owner: David Morrisette

Website: www.thedogs.com
Location: Milepost 171.5 Blue Ridge Parkway

1

SOUTHWEST VIRGINIA REGION

  The Country Squire 
  Restaurant, Inn & 
  Winery  
  (910) 296-1727
  748 NC Hwy 24 & 50
  Warsaw, NC 28398
Website: www.countrysquirewinery.com
Winery Hours: Tues - Sat 12:00pm - 7:00pm
Restaurant: Home of the 72-ounce steak 
“The Kilt Buster”.  Lunch: Sun - Fri 12:00pm - 
2:00pm, Dinner: 7 days a week 5:30pm - until.
Wine List: Chardonnay, Cabernet, Merlot, 
Syrah,
Riesling, Pinot Grigio, White Zinfandel, 
Pomegranate, Blackberry, Blueberry, Peach
Winery, Restaurant, Inn, Bed & Breakfast, 
and Vineyards all at same location.   
All ABC PERMITS  

Vineyards on the Scuppernong, LLC    

Weeksville Vineyards & Cellars   

Glen Marie Winery  

Grove Winery   

Iron Gate Vineyards & Winery  919-304-9463

Silk Hope Winery   919-545-5696     
701 Duncan Farm Road, Siler City, NC 27344
GPS Coordinates: N35-46-06.6 W 079-16-
34.8
Owner: Wally Butler
Website: www.silkhopewinery.com
Location: Catham County - Off U.S. 64 Bypass 
at Exit 381 North on NC 87 1.8 miles to Silk 
Hope Gum Springs Road.  Left 2.5 miles. 
Winery on left at intersecion with Emerson Cook 
Road. 

2

3

4
5

Bannerman’s Vineyard

Bennett Vineyards    

Duplin Winery 

Grapefull Sisters Vineyard

Lu Mil Vineyard 

Lumina Winery   

Martin Vineyards    

Moonrise Bay Vineyard 

Sanctuary Vineyards     

                                   Silver Coast Winery 
                                   910-287-2800
6680 Barbeque Rd., Ocean Isle Beach, NC 28469
Southport Tasting Room 910-777-5151
105 S. Howe St., Southport NC 28461
Owners: John and Maryann Azzato
Website: www.silvercoastwinery.com 
Location: Brunswick County — From Hwy. 17 (7 mi. 
north of S.C. border) take Hwy. 904 west. After 1.5 
miles, take right on Russtown Rd. After 1.5 miles, 
take 4th right on Barbeque Rd.

COASTAL REGION
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Autumn Creek Vineyard  
336-548-9463
364 Means Creek Rd., 
Mayodan, NC 27027
Owner: Scott Stanley
Website: www.autumncreekvineyards.com
Email: info@autumncreekvineyards.com
Location: Rockingham County. Take US 220 to 
NC 770, turn left, Rt. on Glenns Chapel Rd., left 
on Means Creek Road.

A Secret Garden Winery

Black Rock Vineyards   

Cauble Creek Vineyard  

1

2

3

4

PIEDMONT REGION

Thistle Meadow Winery 

Waldensian Heritage Wines    

WoodMill Winery

15
16

17

MOUNTAIN REGION
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Exquisite live-edge 
creations by our
own Woodgenius. Enjoy our fresh homemade 

fudge, our Southern hospitality, 
and discover what has made 
this extraordinary shop 
legendary for over thirty years!

Scenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic GiftsScenic Gifts

00677856

The Jonesville Welcome Center is 
off I-77 at Exit 82 in Jonesville, 
NC - the Heart of the Yadkin 
Valley. Tourism Specialists are on 
staff Monday through Saturday 
from 8:30 am until 8:00 pm 
and Sunday from 1:00 pm to 
8:00 pm. It provides a wealth of 
information about the Yadkin 
Valley area and its wine region. 
Jonesville boasts 300 motel 
rooms, a state-of-the-art movie 
theater and many franchise and 
locally-owned restaurants serving 
fabulous food at affordable prices.

336-835-6000

336-526-6777

336-835-9400

336-835-1994

336-835-3609

JONESVILLE, NC

00663228
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Chef
From page 3

a Riesling in complementary 
fashion, while in contrast 
style, the braised pork cheeks 
reign supreme. Langeí s favor
ite dish, the pork cheeks are 
cooked in apple bacon and 
blue cheese and finish well 
with the Cabernet Franc as it 
punches through the fats and 
blue cheese delivering a pep
pery finale.

On the other hand, Lange 
is happy to accommodate the 
everyday blue  jean wearing 
wine drinker in search of an 
unusual wine with a hamburg
er or the casual customer want
ing fine wine with the basic 
fare of fish and chips. The 
creative chef has a hamburg
er on the Harvest Grill menu 
that can be ordered topped 
with onions that have been 
soaked in Shelton Vineyards 
Yadkin Valley Ruby Port which 
naturally lends the Ruby Port 

as a distinctive choice with 
continuity. He said a crisp 
Chardonnay is an excellent 
selection for piercing through 
the fat and bringing out the fla
vor of the fried fish and chips.

With all that being said, 
Lange is refreshingly down to 
earth, as he earnestly relayed 
the importance of provid
ing a good table wine. He 
admonished a good table wine 
ì should not have to feel like it 
is onstageî  and be ì unpreten
tious.î

The Harvest White wine is 
such a choice, offered at the 
restaurant and ì pairs well with 
anything.î  The Salem Fork, a 
sweet blush, is also a fine table 
wine choice across the board.

Lange thoughtfully pointed 
out that pairings in a tradition
al sense are often the result of Harvest Grill Executive Chef Paul Lange with staff prepares braised ribs with a 

barbecue sauce that is prepared with Shelton Vineyards Madison Lee Red wine, 
cinnamon, Worcestershire and onions.See CHEF | 17
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Surry Wineries celebrates 5th anniversary
On March 15, 2010, Clyde and Pat 

Colwell of Carolina Heritage Vineyard & 
Winery submitted a proposal to the Surry 
County commissioners for limited funding 
from a Surry County tourism based grant 
program which would help promote some 
newly defined weekend and season long 
events they were proposing be held at the 
wineries across Surry County.

The funding of this grant helped estab
lish what has become a very thriving 
community organization of wineries in 
the Surry County area. These wineries 
have not only continued to host success
ful annual events together, but they have 
developed a strong relationship and work 
together to support each other in their 
every day vineyard and winery work.

They have welcomed new winery own
ers, such as Jason Wiseman, winemaker 
and new owner for Brushy Mountain 
Winery, and new wineries, such as Adagio 
Vineyards which opened in March; have 
jointly donated thousands of dollars to 
local charities from event proceeds; and 
have expanded their winery events to 

include local artists, musicians, lodgings, 
restaurants and stores.

This has truly been a great success 
story on how teamwork can make a dif
ference and is cause for reflection as this 
organization moves into its fifth year of 
working strongly together, according to 
group members.

From the onset, the Surry Winery orga
nization strove to be inclusive and to 
ensure that everyone was comfortable 
working together with others that many 
would consider their competitors. To help 
build these bonds, Surry Wineries began 
by meeting monthly to discuss their joint 
activities and rotated the location of the 
meetings such that they meet at a differ
ent winery each month. This process has 
stayed on place and continues today.

The ì host wineryî  takes on the role of 
ì secretaryî  for that meeting and makes 
available to the group some of its respec
tive wines for all to sample. This has 
helped all of the winery owners become 
comfortable in discussing the different 
varieties and styles of wines available and 

in providing customers directions to the 
other wineries across the county. This 
process quickly revealed a major strength 
as Surry County is home to more than 40 
varieties of wine grapes and, with each 
Surry winery making its own wines, each 
winery also offers very different wine 
styles.

Group members said customers con
tinually express enjoyment in the breadth 
of wines they can find in this relatively 
small geographical area and appreciation 
for the cooperation they feel between the 
Surry wineries.

When asked what the goal of Surry 
Wineries is, Louis Jeroslow, co owner/
winemaker at Elkin Creek Vineyards and 
2014 president of the Surry Wineries 
group, said, ì The Surry Wineries Group 
has come to be a very strong unifying 
force among our participating wineries. 
The spirit of cooperation and partner
ship is a shining example for visitors and 
locals alike to understand the potential 
of the Yadkin Valley wine region. Our 

See SURRY | 17
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long term goals include building a broad
er awareness of the qualities, potential, 
and momentum of the Yadkin Valley. We 
are working on reaching farther out to 
welcome guests from across the State, 
the mid Atlantic region, the whole East 

Coast, and from across the Nation. ì
The primary annual events which the 

Surry Wineries have planned for 2014 
include Vineyard Stomp 5K cross country 
races in June, August, September and 
October to benefit local non profits, a 

mid summer Wine & Dine gala on Aug. 
9 and a Winter Passport event beginning 
in November. More information on Surry 
Wineries and these events can be found 
on www.surrywineries.com or on www.
facebook/pages/surrywineries.

Chef
From page 15

Hustle and bustle is found backstage in the kitchen of the Harvest Grill at Shelton 
Vineyards just before dinner service begins.

Questions may be asked and pairings pondered on a food and wine menu found in 
the reception and tasting room area of the Harvest Grill.

instinct and belief. He pointed 
to the historical significance 
of the fermented beverage 
in the place of humaní s lives 
documented in the Bible and 
throughout antiquity. He said 
a personí s perception of what 
they like and choose weighs 
heavy in wine selection or pair
ing decisions but can be influ
enced.

Most importantly, Lange 
concluded with 48 years of 
well rounded experience back
ing him up, ì I doní t want it to 
be pretentious.î

Before joining the Harvest 

Grill at Shelton Vineyards, 
Lange worked at Beekman 
Arms 1766 Tavern in upstate 
New York, the Oceanic at 
Wrightsville Beach and Ryaní s 
Steaks, Chops, and Seafood in 
Winston Salem.

Lange said, ì It is not 
uncommon for me to change 
my mind.î  He doesní t rule 
out the non traditional, but 
instead said if a pairing seems 
extremely contradictory, he 
will taste it for himself and 
then decide.

At last year í s Wine 
Showdown, Shelton Vineyard 

owners Ed and Charlie Shelton 
opted for a Merlot in place of 
a sweet wine or Riesling to 
go with a salad that had fruit 
components. Lange said the 
Merlot won the most votes 
and unexpectedly, he found the 
combination to be an unusu
ally strong pairing. Often, it 
is salads, due to the vinegary 
nature of the dressings and 
other ingredients found in 
them, that pose the greatest 
pairing challenges, said Lange.

Lange said he still draws 
inspiration from all that is 
around him and called his 

work all encompassing. For 
both amateur and the profes
sional pairers, Langeí s funda
mental advice remained, ì It 
comes down to what you like; 
drink what you enjoy.î

Of course, there was one 
small side note the well sea
soned chef of Harvest Grill 
countered with almost instinc
tively in a casual ante up clos
ing manner, ì If you only drink 
what you like, you will lose 
the opportunity to try new 
things.î
Tanya Chilton may be reached at 336 835 1513 or 
on Twitter @TanyaTDC.

Surry
From page 16
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SCCí s Surry Cellars ends 2013 with nine medals
DOBSON ó  Surry 

Community College completed 
2013 with nine medals for its 
student produced wine sold 
under the label Surry Cellars.

Surry won two bronze med
als and two silver medals in the 
2013 American Wine Society 
Commercial Wine Competition, 
which is the first time Surry 
has won in a national competi
tion where entries came from 
throughout the United States 
including California, New York, 
East Coast and the Midwest.

The American Wine Society 
competition for commercial 
wine, which now includes 
spirits, has been held annually 
since 1986. Judges are selected 
from a broad spectrum of wine 
industry professionals, includ
ing marketers, writers and wine 
makers. A significant number 
of judges for each competition 

Submitted photo
Surry Community College won nine medals in 2013 for its student produced vintage. Surry won two bronze medals and 
two silver medals in the 2013 American Wine Society Commercial Wine Competition, which is the first time Surry has won 
in a national competition. Earlier in the year, Surry Community College received five medals at two competitions, the Mid
Atlantic Southeastern at the Dixie Classic Fair and the North Carolina State Fair.See MEDALS | 20
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STANLEY 
HEATING & AIR CONDITIONING, INC.

Heating
Air Conditioning

Plumbing 
Electrical

Compressed Air 

Repair and Installation of Winery HVAC
Official East Coast Rep of

1002 Dobbins Mill Rd., Elkin, NC
Licensed & Insured

(336)366-4226 l www.stanleyhvac.com 00
67

69
52

Residential, Commercial, 
New Construction, Design, 

Repair and Installation

20 Spring 2014 On The Vine

June 15

June 21

July 5

July 19

To list your winery or vineyard event in the sum
mer 2014 edition, email the date, time, event and 
information to tricalendar@civitasmedia.com by 
June 5 for events being held from July 15 through 
Oct. 15.

Calendar
From page 19

Medals
From page 18

Submitted photo
The Surry Community College Viticulture and Enology Department celebrates nine new medals in 2013 for its student produced 
wine sold under the Surry Cellars label. Honored are, from left, David Bower, SCC enology instructor with students: Jeff Wood, 
Ryan Keaton, Jon Caughman, Katy Kinnett, Steve Hedberg, Mallory Hardy and Justin Taylor.MEDALS



Dine with us during your
visit to NC Wine Country!

and be sure to come Hungry!

502 S. Andy Griffith Pkwy

Great Food
...Great Times

660
986

Olde Beau
MOUNTAIN RETREAT

1-800-752-1634   www.oldebeau.com

RATED 4.5 STARS BYRATERATERATERATERATED 4.5 SD 4.5 SD 4.5 SD 4.5 SD 4.5 SD 4.5 STARTARTARTARTARS BYS BY

Retreat to
higher groundhigher ground
Olde Beau Realty, Inc.

00678601

It’s happening here.

336-835-0103
WWW.LIBERTYDOWNTOWN.COM

Book Now

62
52

81

We Invite You To Share 
In Our Passion And 

Commitment to Excellence!

00
66

24
93

IN HISTORISTORISTOR C ROCKFORDROCKFORDR , SURRY CO. NC
176 Hutton Vineyards Ln.  Dobson, NC 27017 (336) 374-2621

www.huttonvineyards.com
Visit Our Website for Details & Directions     GPS users enter 103 Buck Fork Rd., 27017

Tours & Tasting,
Open Thursday – Saturday

And Sundays by Prior Arrangement
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Association annual meeting where 
they were recently featured speakers. 
David Bower and Ashley Myers, SCC 
Science Chair Division Chair, gave 
an update on SCCí s Viticulture and 
Enology program. Bower also pre
sented a winemaking session at the 
conference. Five of Surryí s advanced 
Viticulture and Enology students 
were able to attend the conference 
through a Viticulture Enology Science 
and Technology Alliance sponsorship. 
VESTA is an additional educational 
program offered through SCC.

ì It is a great opportunity for these 
students to hear advance viticulture 
and enology topics, as well as wine 
business and marketing sessions 
and to network and meet owners, 
winemakers and vineyard managers,î  
Myers said.

Earlier in the year, Surry Community 
College received five medals at 
two competitions, the Mid Atlantic 
Southeastern at the Dixie Classic 
Fair and the North Carolina State 

Fair. At the Dixie Classic Fair, the 
college won two gold medals for the 
Nativo Reserve 2012 and Reserve 
Traminette 2012 and a silver medal 
for the Merlot Reserve 2012. The 
college also earned two silver medals 
at the North Carolina State Fair for 
the Merlot and Nativo Reserve. The 
wines were developed using special 
processes that are being implemented 
at Surry.

SCC offers a degree, diploma and a 
certificate in Viticulture and Enology 
Technology. The students from the 
2012 classes of Production & Analysis 
and Wine Finishing & Packaging pro
duced these award winning wines 
under Bowerí s instruction. They 
worked with Bower on the harvest, 
processed the grapes to finishing and 
bottling and then named the wines 
and created the labels and packag
ing. Those SCC students were Joseph 
Hobbs, George Butler, Tyler B. Smith, 
Lisa St. Clair and Dustin Whiten.

Surry Cellars wine is available at 

Lowes Foods in Mount Airy and 
Yadkinville and Just Save in Dobson. 
It is sold by the glass or bottle at The 
Liberty in Elkin. SCC began offering 
courses in Viticulture in 1999 through 
the Continuing Education Division 
and now offers a degree, diploma 
and a certificate in Viticulture and 
Enology Technology.

Curriculum classes in Viticulture 
were first offered in the Fall of 2000 
with Enology classes added in 2001. 
Classroom instruction is supported 
by a teaching vineyard and state 
of the  art, bonded winery where 
students gain hands on experience. 
The Shelton Badgett North Carolina 
Center for Viticulture and Enology 
opened in the Fall of 2010, offering 
enhanced learning opportunities for 
students. SCC serves as a source 
of information and support for the 
North Carolina grape and wine indus
try. Additional information about the 
program may be accessed at www.
surry.edu.

Medals
From page 20
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Agent learns, shares 
grape drying techniques
By David Broyles
dbroyles@civitasmedia.com

RONDA ó  North Carolina 
Extension Agent Joanna Radford 
returned Friday from a tour of 
Raffaldini Vineyardsí  grape drying 
facilities with more information to 
help local growers perhaps considhelp local growers perhaps considhelp local growers perhaps consid
ering adding grape production to 
their agricultural opportunities.

ì They (Raffaldini) are one of 
the few vineyards I know of locally 
drying grapes,î  said Radford, who 
explained she was interested in 
talking to Raffaldini Winemaker 
Kiley Evans to bring back more 
information to share at the monthinformation to share at the monthinformation to share at the month
ly Surry County Vinedressers 
meetings. ì They take down a lot 
of data and take such great care 
of separating the grape varieties. 
They can even tell you the perThey can even tell you the perThey can even tell you the per
centage grapes have been dehycentage grapes have been dehycentage grapes have been dehy
drated. Ití s impressive.î

Evans said Raffaldini has been 
successfully drying fruit prior to 
wine making since 2011 and has 
completed a new building con
structed as a drying room. He 
said the vineyard dried more than 
32 tons of fruit in 2013.

Radford said the vineyard 
doesní t dry all of the varieties 
of grapes they produce and the 
technique could be used by local 
grape producers as another way 
to save a harvest threatened by 
late season rains.

ì It (drying) adds to the flaì It (drying) adds to the flaì It (drying) adds to the fla

vor of some of the wines they 
make,î  Radford said. ì This could 
be good news to those in our 
area who have had all their hard 
work threatened by the heavy, 
late rains we typically have had 
the last few years.î  Both Evans 
and Radford said the relatively 
new strategy does not take away 
the increasingly scientific nature 
of agriculture and the long hours 
required of farmers as harvest 
time approaches.

ì I think we have been on the 
forefront of using this technique 
on the Eastern seaboard,î  said 
Evans, who explained Vineyard 
owner Jay Raffaldini was inspired 
and championed wines produced 
using drying of grapes from his 
experiences in Italy. He said the 
process has become an important 
tool to produce wine in the fruit
dominated, full bodied style with 
a more consistent process.

ì Whenever possible, I like to 
try and dispel the romanticism of 
what I do for a living. At harvest 
time there is no clock. Farmers 
go without a lot of sleep. You 
doní t see this glamorized by 
Hollywood. During harvest I like 
to see these young, fit looking 
new hires start having to catch up 
to the veterans. By the third week 
the Ben Gay starts coming out,î  
Evans said.

ì Sure I taste wines once, maybe 
twice a week but this is not a 

Submitted Photo | Joanna Radford
This is a view of some of Raffaldini Vineyards drying racks. Extension Agent 
Joanna Radford recently traveled to the facility to learn more about grape dry
ing techniques. The strategy may help local grape producers whose crops can be 
threatened by late season rains.
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Award-winning Bordeaux Wall Mount re-
incarnates an authentic piece of California’s 
wine country into a beautifully functional 
Wine Barrel Vanity or Wetbar. Part of the ac-
claimed Vintner’s Collection by Native Trails, 
Bordeaux is made from oak barrels that have 
outlived their original five-year lifespan. The 
barrel is disassembled and modified, then fin-
ished with multiple custom-blended waxes 
which are hand-rubbed into the reclaimed 
wood bath vanity. Plumbing is accessible from 
the underside. Bordeaux Wall Mount received 
“Innovative Furniture Product of the Year” 
from DPHA and “Innovative Eco-Design” 
from USGBC C4, and the prestigious GOOD 
GREEN DESIGN award in 2013.
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Submitted Photo | Joanna Radford
This is a view of Raffaldini Vineyards. The vineyard and winery has been drying 
grapes to produce a more full bodied, fruit driven Italian style of wines. Winemaker 
Kiley Evans said Raffaldini has been successfully drying fruit prior to wine making 
since 2011 and in 2013, and has completed a new building purposefully constructed 
as a drying room. He said the vineyard dried over 32 tons of fruit in 2013.

Drying
From page 22

glamorous lifestyle. Wine produc
ers work really hard. There is 
a fine line between using tech
niques like this to push the enve
lope a little farther and knowing 
when to back away. It takes a 
lot of science to deal with what 
Mother Nature gives you. I get 
charged up about having a defined 
goal and what I do is the coolest 
sandbox ever. Ití s a lot of fun.î

He said other issues he deals 
with when talking with fledgling 
grape producers is varieties of 
grapes. He said wine making 
sometimes relies on quality first 
and quantity second, which can be 
strange in a profession focused on 
yield per acre. Evans said another 
area for discussion is vineyard 
location, which he feels should be 
approached strategically.

ì In Europe for instance, the 
best land was set aside for food 
crops such as wheat and potatoes 
and poorer land left over was used 

for grapes because wine was a 
luxury item,î  Evans said.

Radford echoed this by saying 
poorer land can help keep the 
vines from producing more leaves 
than fruit.

Evans discussed how published 
reports from Virginia indicated a 
shortage of grapes for winemak
ers, caused by numbers of vine
yards far outpacing the acreage 
producing wine grapes. He said 
North Carolina has this situation 
to some degree but thereí s room 
for farmers to balance future uses 
and grape production as part of a 
longer term strategy.

The Surry County Vinedressers 
group meets the third Thursday 
of every month in the Extension 
Center in Dobson. Meetings are 
scheduled to start at 6 p.m. and 
persons wanting more informa
tion may call 336 401 8025.
David Broyles may be reached at 336 719 1952 or on 
twitter@MtAiryNewsDave 



McRitchie Vineyard
& CiderWorks

Adiago Vineyards

Brushy Mountain Winery

Grassy Creek Vineyard
& Winery

Carol ina Heritage Vineyard
& Winery

Elkin Creek Vineyard

Jolo Winery & Vineyards

Olde Mil l  Vineyards

Round Peak Vineyards

Stony Knol l  Vineyards

Sl ight ly Askew Winery

V i s i t  s u r r y w i n e r i e s . c o m  f o r  m o r e  i n f o r m a t i o n

We are a community of 11 vineyards and wineries conveniently located within 20 We are a community of 11 vineyards and wineries conveniently located within 20 
minutes of one another, who proudly welcome visitors to our beautiful westernminutes of one another, who proudly welcome visitors to our beautiful western
part of the Yadkin Valley Wine Region.part of the Yadkin Valley Wine Region.

We offer a wide variety of wines, styles and atmospheres - We offer a wide variety of wines, styles and atmospheres - 
there’s a taste for everyone!
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