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THE JONESVILLE WELCOME CENTER
I-77 at Exit 82, in The Heart of the Yadkin Valley

Tourism Specialists On Staff Monday-Saturday 8:30AM-8PM & Sundays 1PM-8PM - 
providing a wealth of information on the Yadkin Valley, its Wine Region and more!

For more information, call the Jonesville Welcome Center at (336) 835-2000

Go Anywhere – Stay Here!
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CLEVELAND, S.C. — Tucked into a 
small elbow of the Blue Ridge Mountains, 
Table Rock dominating the view, Victoria 
Valley Vineyards is a small slice of Euro-
pean fl avor transplanted to the foothills 
of the Carolinas, dominated by a verdant 
valley, almost out of sight and out of mind.

That was the vision Vicki and Les Jayne 
had when they bought the 47-acre tract of 
land in 1999.

The fi rst vinis vinifera was planted in 
2000 and the fi rst vintage was released 
in 2004, before the French Chateau that 
greets visitors was designed by Les, with 
all the intricate and delicate woodwork 
crafted by his own hands, the same as the 
wines Victoria Valley produces, crafted 
hands-on by Vicki and Les.

The Jaynes, transplants from Ontario, 
Canada, have taken quite well to the Pied-
mont region of the Carolinas and local 
afi cionados have taken to Victoria Valley’s 
vintages as well, enjoying a resplendent 
array of tastes aged in white oak casks, 
adding to their depth and body.

Not to mention a Sangria, served on 

Photos by Kasie Strickland | On The Vine
Tucked into a small elbow of the Blue Ridge Mountains, Table Rock dominating the view, what has 
been a hidden treasure is slowly becoming a well-known secret. Visitors to Victoria Valley Vineyards in 
Cleveland, South Carolina, are now discovering a small slice of heaven in their own backyards.

Victoria 
Valley 
Vineyard

A small slice of European flavor

By D.C. Moody |  dmoody@civitasmedia.com and
By Kasie Strickland |  kstrickland@civitasmedia.com

Sweet or bold: No matter which 
you prefer, the Jaynes have a 

vintage to suit every taste.
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For hours and more information
Call: 864-878-5307 or 877-612-WINE
Online: www.victoriavalleyvineyards.com
Map it: 1360 S. Saluda Road, Cleveland, SC 29635

From the left, Bette Pavel, Nancy Sorensen, Duane 
Pavel and Clay Sorensen from Nebraska are on hand 
for a visit to Victoria Valley Vineyards.

Visitors to Victoria Valley Vineyards are greeted by 
a French Chateau-inspired scene as they crest the 
iron-gated entrance, instantly transporting them to 
a place far removed from upstate South Carolina, 
giving the sense of travelling to a European setting 
without enduring a transatlantic flight.

The wines at Victoria Valley Vineyards are aged in 
traditional white oak barrels, a visual theme found 
throughout the winery.

Photos by Kasie Strickland

premises only, reminiscent of a Cuban 
café’s refreshing offering on a hot, humid 
day.

Visitors are greeted by a French 
Chateau-inspired scene as they crest the 
iron-gated entrance, instantly transporting 
them to a place far removed from upstate 
South Carolina, giving the sense of travel-
ing to a European setting without endur-
ing a transatlantic fl ight.

The aromatic blend of scents from the 
native fauna and fl ora mingles with the 
effervescent, yet light, hint of the vines, so 
carefully groomed and maintained with 
knowledge accrued over 29 years, begin-
ning in the Jaynes’ basement in Canada, 
where Les began aging their own wines.

The tasting room, which also serves as 
a gift shop and greeting area, has just the 
right blend of the classic and modern. 

Les’ craftsmanship is obvious with the 
intricate woodworking throughout, espe-
cially with the winding staircase that leads 
to the aging vault.

A selection of accoutrements can be 
found, from wine totes made from classic 
rock ‘n roll albums to handcrafted center-
pieces any dinner party would be remiss 
to omit. It’s not unusual to fi nd the tasting 
room teeming with visitors on a weekday 
as they sample Victoria Valley’s offerings 
before retiring for lunch or dinner to the 
veranda, located perfectly for a view of 
the vineyards and mountains just beyond 
reach.

The Jaynes, proud of what they have 
accomplished thus far, take pride in their 
daily hands-on efforts in caring for their 
grapes, and that care is refl ected in each 
pour.

“We love to work with the vines, to 
make them look perfect and happy, 
healthy, to make them a joy to see as 
much as enjoy the wines they produce,” 
Vicki Jayne said. “They have to be 
tucked perfectly, trimmed, and allowed to 
breathe, the air has to be able to mingle 
with the leaves and grapes. We love it 
when people stop in and enjoy this small 
place we’ve been able to create.”

Signature vintages such as Table Rock 
White, Lola’s Best and Sweet Merlot may 
have a complex taste and bouquet, but 
that is the result of experience and great 
care, and the vision the Jaynes brought to 
the Carolinas, a vision that seems to be 
coming to fruition as well.

“What we wanted to do was keep 
things simple but elegant,” Vicki said. “We 
wanted to bring that idea to life and bring 

We love to work with the vines, to make them look perfect and happy, healthy, to make 
them a joy to see as much as enjoy the wines they produce. They have to be tucked perfectly, 

trimmed, and allowed to breathe, the air has to be able to mingle with the leaves and grapes. We 
love it when people stop in and enjoy this small place we’ve been able to create.”

Vicki Jayne, co-owner of Victoria Valley Vineyards in Cleveland, S.C.
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a touch of elegance to the mountains.”
Simple yet elegant — a combination 

that may seem diffi cult at best to achieve. 
But an hour on the veranda gives the 
appearance of simplicity itself, and the 
elegance is refl ected in the relaxing 
atmosphere. Music ranging from clas-
sical jazz to more modern pieces is 
accompanied by a refreshed palate that 
is only enhanced by an aged Asiago or 
perhaps a light lunch or dinner prepared 
to perfection, blessed by an almost ever-
present cooling breeze despite the sum-
mer heat.

Victoria Valley Vineyard’s tastings, 
group opportunities, hosted events and 
dinners, as well as weddings are wel-
come moments for the Jaynes, fi nding 
their own enjoyment in the pleasure of 
their guests in the atmosphere of a jour-
ney half a world away yet right in their 
own backyard.

But what has been a hidden treasure is 
slowly becoming a well-known secret as 
visitors are now discovering the Jaynes’ 

small slice of heaven for themselves.
One recent guest went so far as to 

share with Vicki the Jaynes had saved her 
at least $5,000, as she felt she had a trip to 
the Old Continent without having to leave 
the country.

Vicki and Les will tell you the quality 
of a wine and its end result are based on 
the soil, grape, time and aging — which is 
true — but an ebullient wine is even bet-
ter when the atmosphere is just right.

One afternoon on Victoria Valley Vine-
yard’s veranda may add one intangible 
to that equation, and that is atmosphere, 
coupled with impeccable service and the 
simple elegance the Jaynes envisioned 
when their dream began nearly 30 years 
ago in Ontario.

Today, Victoria Valley Vineyard is a des-
tination, not a room with a view, but a view 
with simplistic elegance, just as it was 
intended.

D.C. Moody can be reached at 864-973-6296. Kasie 
Strickland can be reached at 864-973-6298.

Signature vintages such as Table Rock White, Lola’s Best and Sweet Merlot may have a complex taste and bouquet, but that is the result of experience 
and great care, and the vision Vicki and Les Jayne brought to the Carolinas, a vision that seems to be coming to fruition at Victoria Valley Vineyards.

Photos by Kasie Strickland | On The Vine
The veranda at Victoria Valley Vineyards is cooled 
by gentle breezes that compliment the wine, 
cheese and spectacular views.
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19th Annual
Yadkin Valley

SEPT. 26, 2015
9 a.m. - 5 p.m.
Historic Downtown Elkin, N.C.

Crafts • Antiques • Food
Farmer’s Market

Children’s Events & Activities

Nationally Sanctioned
SOUTHEAST GREAT PUMPKIN WEIGH-OFF
Includes Pumpkins, Gourds & Watermelons

Registration 8:00 - 9:30 a.m.
Weigh Off Starts at 10 a.m.

For more information:
Yadkin Valley Chamber of Commerce

(336) 526-1111
yadkinvalley.org

00771477

00771280

Visit NC Wine Country – And Dine With Us!

502 S. Andy Griffith Pkwy • Mt. Airy • 336-786-1313

Mount Airy, North Carolina

Dine with us during your visit to NC Wine Country!

and be sure to come Hungry!

502 S. Andy Griffith Pkwy • Mt. Airy • 336-786-1313

3450 Old Salisbury Rd. • Winston-Salem • 336-764-3313

Great Food
      ...Great Times

www.eat13bones.com

66
09

86

Mount Airy, North Carolina

Best Catering for Your Next Event
- Give ‘Em Something to Remember!
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By Wendy Byerly Wood
wbyerly-wood@civitasmedia.com

Walking the streets of downtown 
Mount Airy it’s no secret that the town is 
all about Andy Griffi th and Mayberry, as 
it is his hometown, proudly announced 
to visitors by the silhouette of Andy and 
Opie going fi shing on the water tower 
seen prominently a few blocks from 
Main Street near the intersection of U.S. 
601 and U.S. 52.

For shop owner Sandra Barnett, the 
focus of the Main Street store sitting 
amongst the tourist stops in downtown 
is to share a taste of the Yadkin Valley 
wine country with those visitors, but not 
without a touch of Mayberry hinted at on 
the store’s house wines and in the shop’s 
name.

Uncorked in Mayberry, what once was 
primarily a retail shop for Yadkin Valley 
wines, is growing into something much 
more with Barnett’s recent purchase of 
the established store.

Originally owned and operated by 
another downtown business owner, who 
still has a presence at another store in 
the historic district, Barnett acquired the 
wine shop in August 2014.

“We were looking at opening a shop 
on Main Street and were looking for a 
building,” explained Barnett. She learned 
that the previous owner was wanting to 
sell, so she jumped at the chance to own 
her own wine store.

“Liz (Blevins)and I were going to open 
a gift shop, but when this came available, 
I bought it and she works part-time with 
me,” said Barnett, who said she’s always 
enjoyed drinking wine and has learned 
a lot more about it in the last year she’s 
owned the shop.

Blevins, a transplant from Florida who 
moved to the area with her husband who 
is originally from Surry County 10 years 
ago, had worked for seven and a half 
years at downtown winery, Old North 
State Winery, serving as tasting manager 
so she was familiar with the ins and outs 
of the wine industry.

“I wanted something more fun, and 
I found out about the wine industry,” 

Blevins said.
“Our focus is on a lot of the smaller 

wineries not being mass distributed in 
the grocery stores,” said Blevins. “It’s like 
a one-stop shop for Yadkin Valley wines. 
We introduce people to the Yadkin Valley 
wine region.

“People from out of town don’t realize 
it is a wine region until they come in,” 
she said.

While Uncorked in Mayberry had 
been for its fi ve or six years of existence 
simply a retail shop, Barnett and Blevins 
are transitioning it into a wine bar, tasting 
room and shop with wine accessories. 
They also have added craft beers, as 
Barnett secured her ABC license to 
expand the offerings.

“You can come in and drink wine and 
sample craft beer. We have Ashe County 
cheeses that can be snacked on, and we 
do Nancy’s chocolate-covered truffl es,” 
said Barnett, noting that Nancy’s candy 
is made in nearby Meadows of Dan, 
Virginia. Another offering is local wine 
jellies, and hand-rolled cigars from Mark 
Bullin.

The shop offers varieties from 20 Yad-
kin Valley wineries now and the duo is 
hoping to add more in the near future.

The walls display local art, and a cou-
ple of times a month Uncorked is the site 
of live music, with a schedule found on 
the shop’s Facebook page and website.

For those seeking out a place to 
entertain or host an event, Barnett said 
they will open at night for private events 
and parties.

While all of the wines aren’t avail-
able for tasting all the time, Barnett said 
weekly the shop rotates out varieties for 
tasting availability.

“We are not just a wine retail shop,” 
she said, with Blevins adding it is a wine 
shop and wine bar.

“We are trying to transition to some-
where people can come out and have 
a glass of wine, relax and visit with 
friends,” said Barnett.

“I like being involved in my 
hometown and being down-
town,” she said of why she 
wanted to join the dozens of 

other down-
town entrepre-
neurs. “To me, 
this is home.

“I enjoy 
meeting 
the tourists 
and those 
traveling on 
vacation. I’m 
excited to be 
here. That’s 
what I love — 
the wines, sup-
port locals and 
meeting the 
people. I’ve had 
visitors from Aus-
tralia, Europe and 
a lot from Ohio, 
and it’s exciting. 
It’s fun being part of 
it, the town growing,” 
said Barnett.

“And we’re producing 
some great unique wines,” 
added Blevins of the region. 
“We are supporting the locals 
with the wine, jellies, beer and 
more.”

In addition to other Yadkin Valley 
wines, the shop offers four of its own 
house wines — Floyd’s Flat Top, a semi-
sweet made with a Niagra grape; Andy’s 
Blend, a sweet muscadine; Otis’ Own, a 
pinot chardonnay blend; and Barney’s 
Nip, a merlot.

“That is a big thing for us, and they are 
good wines,” said Barnett of the wines 
sitting a top a barrel on display as visi-
tors walk through the front doors of the 
shop.

Uncorked in Mayberry is open seven 
days a week at 126 N. Main St., Mount 
Airy, and can be found on Facebook at 
Uncorked.

Wendy Byerly Wood is editor of The 
Tribune in Elkin, The Yadkin Ripple and 

The Pilot. She can be reached at 
336-258-4035 or on Twitter @

wendywoodeditor.

A taste of the
Yadkin Valley

in Mayberry
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Wendy Byerly Wood | On The Vine
Sandra Barnett, left, and Liz Blevins have a love of Yadkin Valley wines 
and share that with visitors to Mount Airy at Uncorked in Mayberry.

As more than a wine retail shop, 
visitors can sit at barrel tables and 
other high-top tables and a bar to 
enjoy a glass or bottle of Yadkin Valley 
wine or a craft beer.

O
n

 T
h

e V
in

e | Sum
m

er 2015 | 9

MORE 

PHOTOS ON 

PAGE 10



00735307

Wendy Byerly Wood | On The Vine
As more than a wine retail shop, visitors can sit at barrel tables and other high-top tables and a bar to enjoy a glass or bottle of Yadkin Valley wine or a craft beer.
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Wendy Byerly Wood | On The Vine
Uncorked in Mayberry has its own Mayberry-themed house wines - Floyd’s Flat Top, Andy’s Blend, Otis’ Own and Barney’s Nip.
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Savory Goat Lady Dairy “Snow Camp” Cheesecake, Accidental 
Baker Rosemary Garlic Cracker Crust, Fig & Red Onion Marmalade

Chefs Anders Benton, left, and Christian Froelich are all smiles even 
though they are about to go head to head in a live culinary battle.

Boonville chef wins live      dining competition
By Kitsey E. Burns
kburns@civitasmedia.com

WINSTON-SALEM — A Yadkin County chef recently claimed 
the victory in a live dining competition featuring North Carolina 
products. Chef Christian Froelich of Hearth Restaurant at Sanders 
Ridge winery in Boonville took on Chef Anders Benton of Gia in 
Greensboro in a culinary battle designed to showcase the state 
and provide an entertaining experience for food lovers.

“Our mission of Competition Dining is to create emotionally 
inspiring dining experiences connecting the chef and the farmer 
to the diner,” explained event founder and host Jimmy Crippen. 
“Everybody’s a foodie. Everybody loves to eat good food and 
people love to be entertained.”

Not only do diners get to enjoy the dishes prepared by the 
competing chefs, but they are also the judges, which brings an 
even greater level of excitement for food lovers, Crippen said.

Chefs Froelich and Benton were told the secret ingredients 
that they must use in their dishes around 11:30 a.m. the day of 
the competition. By 7 p.m. that evening the diners were seated to 
begin sampling six different courses prepared by the chefs.

Froelich said they couldn’t even have their cell phones with 
them in the kitchen and all the menu items had to come straight 
from their heads. Preparing signature dishes from their respective 
restaurants was also against the rules. The chefs had to pull out all 
the stops to put together creative, visually pleasing and, of course, 
tasty dishes to wow the diners who would be voting on their favor-
ites.

The primary sponsor of the Competition Dining Series is the 
the North Carolina Department of Agriculture and the secret 
ingredients for each competition are items that are made, grown, 
raised, caught or made in North Carolina.

“The North Carolina Department of Agriculture has been sup-
porting the Competition Dining Series since in started in 2005 
and they have helped me along the way by providing product and 

promotion and even a little grant money to help us do what we 
do,” Crippen said. “What we are doing is getting North Carolina 
agriculture into the hearts and and minds of the people in North 
Carolina.”

Using locally grown produce has been a big part of Froelich’s 
mission at Hearth Restaurant so he felt right at home continuing 
to use local products during the competition. Hearth Restaurant 
gets much of its produce from the organic farm at Sanders Ridge 
as well as other local growers. Froelich said the number of other 
locally grown and made products available to them during the 
competition amazed him and he discovered new products he 
planned to bring back to his restaurant.

Nestled well off the beaten path in Boonville, Hearth Restaurant 
is not a place diners would just stumble upon. Many visitors to the 
area’s wine region do fi nd the restaurant which is also the tasting 
room for Sanders Ridge winery, but Froelich hopes his recent win 
will draw additional business into the restaurant from area locals.

“I hope the folks of Yadkin County would say this is a pretty 
good restaurant to come to,” he said.

Froelich, who has worked as a chef at Nobles and the Twin 
City Quarter, where the competition took place, was clearly the 
favorite to win. During the dramatic introduction of the chefs at the 
start of the event, the room erupted into applause and cheers at 
Froelich’s name.

“I’m just glad to be here to support our local Chef Froelich,” 
said Bonnie Lasky of Boonville. “It was just too much fun and the 
food was absolutely phemonal.”

The secret ingredients for the competition were artisan fl at-
bread crackers made by The Accidental Baker in Hillsborough 
and cheeses from Goat Lady Dairy in Climax.

Froelich, who has competed before in the event, was a bit 
incredulous at fi rst when learning of the secret ingredients.

“It was weird at fi rst,” he said. “I really thought the crackers 
would be hardest, but it actually worked out very well. The cheese 
was a little more of a challenge.”
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Lemon Custard Tart, Accidental Baker Sea Salt Cracker Crust, 
Cloister Honey Wildflower Honey Drizzled Plank of Goat Lady 

Dairy “Sandy Creek,” Blackberry Slivers

Competition Dining founder and host Jimmy Crippen, left, interviews Chef 
Christian Froelich of Hearth Restaurant in Boonville after his win in the Triad 
Competition Dining series.

Boonville chef wins live      dining competition
Each of the six courses were presented during the event and 

diners did not know which chef made which dish. Crippen cau-
tioned diners at the start to not even try to guess, he said even the 
wives and mothers of competing chefs had been mistaken in past 
events when trying to guess who made what.

Just as Crippen predicted, even Christina, Froelich’s wife, incor-
rectly guessed one of the dishes she thought had been made by 
her husband.

During the event diners voted via a smartphone app for each 
course, scoring it on presentation, aroma, fl avor, creativity and use 
of the secret ingredient.

At the big reveal at the end, Chefs Froelich’s dishes had been 
a savory cheesecake with rosemary garlic cracker crust, pork 
cheek ravioli atop a bed of braised kale and Brussels sprout 
leaves and a lemon custard tart.

“I was really happy with the cheesecake. I thought it was pretty 
cool, a nice little twist on a savory cheesecake for a lot of people 
who hadn’t had that sort of thing,” Froelich said. “The ravioli I 
thought just came out really well.”

The ravioli was one of the dishes that stood out for Crippen as 
well because of the unique way it incorporated the secret ingre-
dients.

“My favorite was the ravioli. The reason why is they had to 
make the ravioli and the fl our used was crushed crackers which 
was the secret ingredient,” Crippen said. “That was not an easy 
task and the thought process, I thought was pretty interesting. And 
anytime you saute greens and Brussels sprouts with bacon fat, 
you had me there.”

Froelich will be moving on the next round of the triad competi-
tion and possibly on to the statewide competition which will take 
place this fall. He said he does not know why he keeps coming 
back to compete, but he does and he is ready to keep up the 
friendly competition with other area chefs.

“The strategy is we just stay focused. We do what we love, we 
don’t get crazy, but we make sure every plate is just true to the 

fl avor and what we are trying to do,” he said.
Christina Froelich said the ravioli and the lemon tart were her 

two favorite dishes. She said she loved the entire event and the 
food, but she did get nervous for her husband when it came time 
for the scores to be revealed. Her nervousness was unnecessary 
though since Froelich easily claimed the victory.

She said she was thrilled with her husband’s win and also 
hoped it would draw more folks to visit their restaurant.

“We love the town of Boonville, we love Sanders Ridge winery 
and the facility is exactly what we dreamed for our restaurant,” 
she said. “It’s a beautiful spot, great wines, great food, great atmo-
sphere, great people. Just come on out and enjoy it!”

Hearth Restaurant is located at 3200 Round Hill Road in Boon-
ville.

Kitsey E. Burns may be reached at 336-679-2341 or on Twitter @RippleReporterK.

Goat Lady Dairy “Sandy Creek” & Heritage Farms Cheshire Pork 
Cheek Ravioli, Accidental Baker Black Pepper Cracker Pasta, Cherry 
Smoked Nueske’s Applewood Smoked Meats Bacon Braised Kale & 

Brussels Sprout Leaves
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Allison Oaks Tasting Room 

Benny Parsons Rendezvous Ridge   

  Brandon Hills Vineyard   
  336-463-WINE (9463)
  1927 Brandon Hills Road, 
  Yadkinville, NC 27055
Owners: David and Pamela Blackwell
Winemaker: Dana Acker
Website: brandonhillsvineyard.com
Location: Yadkin County-From US 421 take 
US 601 So., turn right on Lone 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. Main St., 
  Elkin, NC 28621
Owners: Jason Wiseman and Amy Euliss
Winemaker: Jason Wiseman
Website: www.brushymountainwine.com
Location: Surry County — Downtown Elkin, 
1/2 block west of town’s main square.

Carolina Heritage 
Vineyard & Winery
336 366-3301
170 Heritage Vines Way, 

Elkin, NC 28621
Owners and Winemakers: Clyde & Pat Colwell
Website: carolinaheritagevineyards.com
Location: From I-77: Take I-77 Exit 85 East 
(Right) Hwy-268 Bypass/CC Camp Road to 
Highway 268. Turn Left (East)- Highway 268 
for .8 mile. Vineyard is visible on the north side 
of 268 next to road sign: “Heritage Vines Way.” 
(10202 E Hwy 268-Elkin) From Hwy 52/Hwy 
601: Take Hwy 268 West for 3 miles from Hwy 
601. Vineyard is visible on the north side of Hwy 
268 next to road sign: “Heritage Vines Way.” 
(10202 E Hwy 268-Elkin)

  Cellar 4201   
  336-699-6030
  4201 Apperson Road, 
  East Bend, NC 27018
GPS Coordinates: 36D 14M 12S W80D 28M 26S
Owner: Greg Hutchins, Donna Carlyle Hutchins
Winemaker: Charlie Kidd
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
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Surry Community College Winery  
Weathervane Winery
                     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 Camp Rd) .9 miles turn left 
on S-21 (N Bridge St.) go .8 miles, winery on right 
(yellow house).
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
Sweet Home Carolina Vineyard & Winery 
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

Lazy Elm
(336) 909-4914
523 Danner Road,
Mocksville, NC 27028
www.lazyelm.com
Open Sat & Sun 12PM-6PM-ish 

  
Adagio Vineyards

(336) 258-2333
139 Benge Drive, Elkin, NC 28621
www.adagiovineyards.com
Owners: Drs. Tim and Jan Wahl
Winemaker: Tim Wahl (Yadkin Valley Region)

Location: Surry County, I-77 to exit 83 US 21 bypass 22

23
24
26

27

29

Wine List: Cabernet Franc, Viognier, Chardonnay, 
Barbera, Sangiovese, Kathryn’s Blush
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  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.
Stony Knoll Vineyards    
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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 & Sun 
Only, Jan & Feb) 
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: Jim Douthit
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
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MOUNTAIN REGION

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
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4
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SWAN CREEK AVA

Windsor Run Winery & Distillery 

Dobbins Creek Vineyards  

Laurel Gray Vineyards

Raffaldini Vineyards 

Shadow Springs VineyardNorth, left first traffic light, left on N Bridge Street then 
right on Carter Mill Road, first left on Benge Drive.
Tasting Room Hours: Fri and Sat 12-, Sun 1-5

JOLO Vineyards
219 JOLO Winery Lane
Pilot Mountain, NC 27041
336 614-0030 Winery
336 614-0013 EndPosts Restaurant
www.jolovineyards.com

Owners:  JW and Kristen Ray
Winemaker:  JW Ray
Location:  Surry County
Tasting  Room Hours: Thursday 10:30 a.m. - 6:00 p.m. 
Friday and Saturday 10:30 a.m. - 9:00 p.m. Sunday Noon - 
5:00 p.m.
EndPosts Restaurant Lunch Hours:  Friday through 
Saturday 11:30 a.m. - 3:00 p.m.  Sunday Noon - 4:00 p.m. 
EndPosts Restaurant Dinner Hours:  Friday through 
Saturday 5:30 p.m.  - 9:30 p.m.  Sunday 4:30 p.m. to 
6:30 p.m. (Sunday Family Style Suppers)

Jones von Drehle Vineyards & Winery
Native Vines Winery
Herrera Vineyards

(866) 313-8008 
231 Vineyard Ln, Dobson, NC 27017
herreravineyards.com
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Allison Oaks Tasting Room 

Benny Parsons Rendezvous Ridge   
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Allison Oaks Tasting Room 

Benny Parsons Rendezvous Ridge   

  Brandon Hills Vineyard   
  336-463-WINE (9463)
  1927 Brandon Hills Road, 
  Yadkinville, NC 27055
Owners: David and Pamela Blackwell
Winemaker: Dana Acker
Website: brandonhillsvineyard.com
Location: Yadkin County-From US 421 take 
US 601 So., turn right on Lone 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. Main St., 
  Elkin, NC 28621
Owners: Jason Wiseman and Amy Euliss
Winemaker: Jason Wiseman
Website: www.brushymountainwine.com
Location: Surry County — Downtown Elkin, 
1/2 block west of town’s main square.

Carolina Heritage 
Vineyard & Winery
336 366-3301
170 Heritage Vines Way, 

Elkin, NC 28621
Owners and Winemakers: Clyde & Pat Colwell
Website: carolinaheritagevineyards.com
Location: From I-77: Take I-77 Exit 85 East 
(Right) Hwy-268 Bypass/CC Camp Road to 
Highway 268. Turn Left (East)- Highway 268 
for .8 mile. Vineyard is visible on the north side 
of 268 next to road sign: “Heritage Vines Way.” 
(10202 E Hwy 268-Elkin) From Hwy 52/Hwy 
601: Take Hwy 268 West for 3 miles from Hwy 
601. Vineyard is visible on the north side of Hwy 
268 next to road sign: “Heritage Vines Way.” 
(10202 E Hwy 268-Elkin)

  Cellar 4201   
  336-699-6030
  4201 Apperson Road, 
  East Bend, NC 27018
GPS Coordinates: 36D 14M 12S W80D 28M 26S
Owner: Greg Hutchins, Donna Carlyle Hutchins
Winemaker: Charlie Kidd
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
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Surry Community College Winery  
Weathervane Winery
                     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 Camp Rd) .9 miles turn left 
on S-21 (N Bridge St.) go .8 miles, winery on right 
(yellow house).
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
Sweet Home Carolina Vineyard & Winery 
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

Lazy Elm
(336) 909-4914
523 Danner Road,
Mocksville, NC 27028
www.lazyelm.com
Open Sat & Sun 12PM-6PM-ish 

  
Adagio Vineyards

(336) 258-2333
139 Benge Drive, Elkin, NC 28621
www.adagiovineyards.com
Owners: Drs. Tim and Jan Wahl
Winemaker: Tim Wahl (Yadkin Valley Region)

Location: Surry County, I-77 to exit 83 US 21 bypass 22

23
24
26

27

29

Wine List: Cabernet Franc, Viognier, Chardonnay, 
Barbera, Sangiovese, Kathryn’s Blush
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  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.
Stony Knoll Vineyards    
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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 & Sun 
Only, Jan & Feb) 
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: Jim Douthit
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
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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
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SWAN CREEK AVA

Windsor Run Winery & Distillery 

Dobbins Creek Vineyards  

Laurel Gray Vineyards

Raffaldini Vineyards 

Shadow Springs VineyardNorth, left first traffic light, left on N Bridge Street then 
right on Carter Mill Road, first left on Benge Drive.
Tasting Room Hours: Fri and Sat 12-, Sun 1-5

JOLO Vineyards
219 JOLO Winery Lane
Pilot Mountain, NC 27041
336 614-0030 Winery
336 614-0013 EndPosts Restaurant
www.jolovineyards.com

Owners:  JW and Kristen Ray
Winemaker:  JW Ray
Location:  Surry County
Tasting  Room Hours: Thursday 10:30 a.m. - 6:00 p.m. 
Friday and Saturday 10:30 a.m. - 9:00 p.m. Sunday Noon - 
5:00 p.m.
EndPosts Restaurant Lunch Hours:  Friday through 
Saturday 11:30 a.m. - 3:00 p.m.  Sunday Noon - 4:00 p.m. 
EndPosts Restaurant Dinner Hours:  Friday through 
Saturday 5:30 p.m.  - 9:30 p.m.  Sunday 4:30 p.m. to 
6:30 p.m. (Sunday Family Style Suppers)

Jones von Drehle Vineyards & Winery
Native Vines Winery
Herrera Vineyards

(866) 313-8008 
231 Vineyard Ln, Dobson, NC 27017
herreravineyards.com
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Chatham Hill Winery    

Chinqua Penn Vineyards    

Cypress Bend Vineyards    
 

Daveste’ Vineyards 
704-528-3882
155 Lytton Farm Rd.,
Troutman, NC 28166

Website: www.davestevineyards.com
Email: info@daveste.com
Tasting Room & Art Gallery
Open Mon., Thu. & Fri.: 11 am - 6 pm
Sat.: 10 am - 6 pm & Sun.: 12 pm - 6 pm
Closed Tues. & Wed.
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

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).

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.

16
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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. 

HAW RIVER AVA

2

3

4

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

  
  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

Blacksnake Meadery

Foggy Ridge Cider

Villa Appalacia

1

SOUTHWEST VIRGINIA REGION

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.

  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   

2

3

4

5

Bannerman’s Vineyard

Bennett Vineyards    

Duplin Winery 

Grapefull Sisters Vineyard
Lu Mil Vineyard 
(910)866-5819
438 Suggs-Taylor Road, 
Elizabethtown, NC 28337
Website: www.lumilvineyard.com
Owner: Ron Taylor

Tasting Room Hours: Monday - Saturday (10am - 6pm) & 
Sunday (1pm - 6pm)
Wine List: Old Cumberland, Taylor Divine, Bladen Blush, Har-
mony Hall, Cape Owen Red, Merry Christmas, Sir Walter Raleigh

Lumina Winery      

COASTAL REGION
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Autumn Creek Vineyard  
336-548-9463
364 Means Creek Rd.,  
Mayodan, NC 27027

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

Baker Buffalo Creek Vineyard & Winery

3521 Falston-Waco Road
Lawndale, NC 28090
www.bakerbuffalocreek.com
owner - Charles Edwards
Thursday-Saturday 12:00 noon – 5:00 pm
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MOUNTAIN REGION

19

Uwharrie Vineyards   

Zimmerman Vineyards

Southern Charm Winery
235-D East Main St.
Lincolnton, NC 28092
Carolyn Ramseur
Hours: Tuesday- Friday 11:00 am to 5:00

Saturday 10:00 am to 4:00 pm
Website: www.Southerncharmwinery.com

Southern Medley Wine Cellar
118 North Rutherford Street
Wadesboro, NC 28170
(704)-994-2389
Owner: Elizabeth Schafer, Owner/Winemaker/Chief Bottle Washer
Website: www.southernmedley.com
Wine List: Amarone, Malbec, Merlot, Pinot Grigio, Riesling, 
Syrah Rose’, White Merlot, White Zinfandel
Location: 1 block south off Highway 74 East in historic, 
uptown Wadesboro.
GPS coordinates: 34.9629254, -80.0897725
Tasting Room Hours: Thur.-Sat. 2-8pm, Sun. By Appointment Only

  
City Scape Winery
864.329.0615
589 Dunklin Bridge Rd.
Pelzer, SC 29669

Hours: Thursday, Friday and Saturday from 
10:00 to 6:00.
Owners: Wayne and Anita Tamme
Website: cityscapewinery.com
Email: cityscapewinery@aol.com
Location: Milepost 171.5 Blue Ridge Parkway
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SOUTH CAROLINA

1
South Carolina W inery I ndex
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Retreats | Weddings | Lodging
(336) 835-4230

TASTING ROOM HOURS:
�urs-Sat: 11am-6pm
Sun 1pm - 5pm 
(336) 835-2458

Klondike Cabins 
at Grassy Creek 

Vineyard & Winery

• Weddings 
• Retreats 

• Special Events

www.grassycreekvineyard.com • info@grassycreekvineyard.com
235 Chatham Cottage Circle, State Road, NC 28676 • Take Klondike Rd. off Hwy 21 North, then Left on Tasting Room Drive

00750158

Calendar of Events
July 17
• Elkin Creek Vineyard, 318 
Elkin Creek Mill Road, Elkin, 
will host a wine dinner and a 
movie. For more information, 
visit www.elkincreekvineyard.
com or call 336-526-5119.

July 18
• Elkin Creek Vineyard, 
318 Elkin Creek Mill Road, 
Elkin, will host a family grill 
night and a movie. For more 
information, visit www.elk-
increekvineyard.com or call 
336-526-5119.

• Grassy Creek Vineyard and 
Winery, 235 Chatham Cot-
tage Lane, State Road, will host 
the Riverside Wine Festival. 
For more information, visit 
www.grassycreekvineyard.
com, call 336-835-2458 or 
336-835-4230 or email grassy-
creek336@gmail.com.

• Round Peak Vineyards, 765 
Round Peak Church Road, 
Mount Airy, will host GrillFest 
Saturdays from 11 a.m. to sun-
set. Visitors can pack a picnic 
and enjoy tastings on the back 
patio and lawn games. Live 
music will be from 5 to 8 p.m. 
featuring George Smith.

• Shelton Vineyards, 286 Cab-
ernet Lane, Dobson, will host 
Carolina Breakers in concert. 
The group will perform beach 
and soul from 6 to 9 p.m. 
Advance tickets are $20, day 
of the concert is $25. Wine 
club members received up to 
four advanced tickets for $15 
each. For more information, 
visit www.sheltonvineyards.
com or call 336-366-4724.

July 19
• Round Peak Vineyards, 765 
Round Peak Church Road, 

Mount Airy, will have Yoga on 
the Crushpad from 2 to 3:30 
p.m. Cost of $15 includes class 
and a glass of wine or beer 
after the yoga class. It will be 
held rain or shine. Class is 
hosted by Kelly from Yoga on 
Main in Elkin. Call the tasting 
room for more information or 
to register at 336-352-5595.

July 25
• Round Peak Vineyards, 765 
Round Peak Church Road, 
Mount Airy, will host GrillFest 
Saturdays from 11 a.m. to sun-
set. Visitors can pack a picnic 
and enjoy tastings on the back 
patio and lawn games. Live 
music will be from 5 to 8 p.m. 
featuring Lisa Nixon.

July 31
• Weathervane Winery, 1452 
Welcome-Arcadia Road, Lex-
ington, will host Mark Tuttle 

Boogie Nights. For more infor-
mation, call 336-701-5235.

August 1
• Round Peak Vineyards, 765 
Round Peak Church Road, 
Mount Airy, will host GrillFest 
Saturdays from 11 a.m. to sun-
set. Visitors can pack a picnic 
and enjoy tastings on the back 
patio and lawn games. Live 
music will be from 5 to 8 p.m. 
featuring Tempe.

• Round Peak Vineyards, 765 
Round Peak Church Road, 
Mount Airy, will host Dog Days 
of Summer from noon to 5 p.m. 
The four-legged friends’ event 
will benefi t local dog rescue 
and spay/neuter organizations. 
Visitors can bring their dogs, 
enjoy beer or wine on the 
patio and lawn games. There 
will be food for purchase.
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Visit Historic Downtown Elkin
00764804

downtownelkin.com

Visit.
Dine.
Shop.

www.SongsJewelry.com 109 W. Main St. (336) 835-7743

SONG’S JEWELRY
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Basic Finance, Inc. 336-526-3400 262 East Main Street - Elkin, NC
Cathy Calhoun • Gary Hayes • Julie Bolen • Scott Woodle

Need a  loan to make those 
home improvements? 

LET BASIC FINANCE HELP YOU!
We Provide 
Loans From 
$500-$7,500 
Available with 

easy financing. 00
77

13
48

Personal Service from Your 
Hometown Pharmacy!

Pharmacists:
Larry Irwin • Jason Couch

Beth Pence • Lori Wyble • Susan Baker

116 E. Main St. Elkin, 28621   •   336-835-2621

Elk Pharmacy, Inc.

00771340

August 7
• Weathervane Winery, 1452 
Welcome-Arcadia Road, Lex-
ington, will host Stewart Coley. 
For more information, call 336-
701-5235.

August 8
• Grassy Creek Vineyard and 
Winery, 235 Chatham Cot-
tage Lane, State Road, will host 
Owen Poteat from 3 to 6 p.m. 
For more information, visit 
www.grassycreekvineyard.
com, call 336-835-2458 or 
336-835-4230 or email grassy-
creek336@gmail.com.

• Round Peak Vineyards, 765 
Round Peak Church Road, 
Mount Airy, will host GrillFest 
Saturdays from 11 a.m. to sun-
set. Visitors can pack a picnic 
and enjoy tastings on the back 
patio and lawn games. Live 
music will be from 5 to 8 p.m. 
featuring George Smith.

August 15
• Round Peak Vineyards, 765 

Round Peak Church Road, 
Mount Airy, will host GrillFest 
Saturdays from 11 a.m. to sun-
set. Visitors can pack a picnic 
and enjoy tastings on the back 
patio and lawn games. Live 
music will be from 5 to 8 p.m. 
featuring Steve Lindsley.

• Shelton Vineyards, 286 
Cabernet Lane, Dobson, will 
host The Heather Hayes Band 
in concert. The group will 
perform power pop, soul and 
classic R&B from 5 to 8 p.m. 
Advance tickets are $20, day 
of the concert is $25. Wine 
club members received up to 
four advanced tickets for $15 
each. For more information, 
visit www.sheltonvineyards.
com or call 336-366-4724.

August 16
• Round Peak Vineyards, 765 
Round Peak Church Road, 
Mount Airy, will have Yoga on 
the Crushpad from 2 to 3:30 
p.m. Cost of $15 includes class 
and a glass of wine or beer 
after the yoga class. It will be 

held rain or shine. Class is 
hosted by Kelly from Yoga on 
Main in Elkin. Call the tasting 
room for more information or 
to register at 336-352-5595.

August 21
• Weathervane Winery, 1452 
Welcome-Arcadia Road, Lex-
ington, will host Part Time 
Party Time Band. Cost is $15 
or $10 for wine club members. 
For more information, call 336-
701-5235.

August 22
• Shelton Vineyards, 286 Cab-
ernet Lane, Dobson, will host 
its 15th anniversary celebra-
tion and Mercedes Benz auto 
show from 10 a.m. to 6 p.m. 
with free admission. Autos 
will be shown from vintage 
models to newer, modified 
varities. There will be special 
15th anniversary specials on 
cases and new releases for the 
day. For more information, visit 
www.sheltonvineyards.com or 
call 336-366-4724.

• Shelton Vineyards, 286 Cab-
ernet Lane, Dobson, will have 
Picnic on the Winery Patio 
from 11 a.m. to 4 p.m. Chef 
Paul has created a German-
theme lunch inspired by 
the Mercedes Benz cars on 
display. Menu items will be 
available for purchase at the 
Harvest Grill Express and the 
patio bar will be open for wine 
and specialty cocktails. For 
more information, visit www.
sheltonvineyards.com or call 
336-366-4724.

August 29
• Grassy Creek Vineyard and 
Winery, 235 Chatham Cot-
tage Lane, State Road, will host 
James Vincent Carroll from 4 
to 7 p.m. For more information, 
visit www.grassycreekvine-
yard.com, call 336-835-2458 
or 336-835-4230 or email 
grassycreek336@gmail.com.

August 29-30
• Round Peak Vineyards, 765 
Round Peak Church Road, 
Mount Airy, will host Carolina 
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LUMBER RIVER
TRADING COMPANY

1675 North Roberts Ave., 
Lumberton NC 28358

910-738-7788

Create your very own

Vintage

00770604

Bright.  Earthy.  Bubbly.  Sweet.  Spicy. 
Are we describing your wedding style or your favorite wine?

At Weddings by the Vine, we’re passionate about both.

destination weddings and day of wedding coordination
VINEYARD WEDDING PLANNING & VINEYARD VENUE SELECTION SPECIALIST

call or email to schedule your complimentary consultation

www.weddingsbythevine.com

919.415.1331
kimberly@weddingsbythevine.com 00768391

coordinating destination weddings close to home

Sky Music Festival and Skull 
Camp Out, combining two 
events into one. There will be 
an all-day music festival and 
camp out afterwards, for a day 
of food, live music, bonfi re and 
wine and beer. Call the tasting 
room for more information and 
pricing at 336-352-5595.

September 4
• Weathervane Winery, 1452 
Welcome-Arcadia Road, Lex-
ington, will host Mark Tuttle 
Boogie Nights. For more infor-
mation, call 336-701-5235.

September 12
• Shelton Vineyards, 286 Cab-
ernet Lane, Dobson, will hold 
Wine Showdown at Harvest 
Grill at 6:30 p.m. The friendly 
competition will face two 
teams against each other to 
make wine pairing sugges-
tions to a Vintner’s Dinner 
created by Chef Paul. Visitors 
help out by voting for the win-
ning pairings. There is limited 
seating and reservations are 
required by calling 336-366-

3590 or emailing harvestgrill@
sheltonvineyards.com.

September 18
• Weathervane Winery, 1452 
Welcome-Arcadia Road, 
Lexington, will host Motown 
Review. Tickets are $15 or $10 
for wine club members. For 
more information, call 336-
701-5235.

September 19
• Shelton Vineyards, 286 
Cabernet Lane, Dobson, will 
host The Tams in concert. The 
group will perform beach and 
soul from 5 to 8 p.m. Advance 
tickets are $20, day of the 
concert is $25. Wine club 
members received up to four 
advanced tickets for $15 each. 
For more information, visit 
www.sheltonvineyards.com or 
call 336-366-4724.

October 9
• Shelton Vineyards, 286 
Cabernet Lane, Dobson, will 
host Harvest Festival Fireside 
Kick-off from 6:30 to 8:30 p.m. 

There will be a dinner buffet 
and fi reside S’mores in the 
vineyard by Chef Paul. Wines 
will be sold by the glass and 
the bottle, and there also will 
be mulled wine and “spiked” 
cider available for purchase. 
Seating is limited, so reser-
vations are suggested. For 
more information, visit www.
sheltonvineyards.com or call 
336-366-4724.

October 10-11
• Shelton Vineyards, 286 Cab-
ernet Lane, Dobson, will host 
its 10th annual Harvest Festival 
from 10 a.m. to 6 p.m. Saturday 
and noon to 6 p.m. Sunday 
with free admission rain or 
shine. There will be vendors 
on hand with hand-crafted 
items and locally-grown 
produce. Face painting for 
children of all ages, and hay 
rides through the vineyard. 
Bluegrass bands will perform 
throughout the weekend, and 
food will be available for pur-
chase from the Harvest Grill 
Express or dine-in at Harvest 

Grill. Reservations are recom-
mended for lunch and dinner 
by calling 336-366-3590 or 
emailing harvestgrill@shelton-
vineyards.com. Free regular 
winery tours and tastings will 
be offered during Saturday 
and Sunday festival hours. For 
more information, visit www.
sheltonvineyards.com or call 
336-366-4724.

October30
• Weathervane Winery, 1452 
Welcome-Arcadia Road, Lex-
ington, will host Halloween at 
the Winery with Mark Tuttle 
Boogie Nights. For more infor-
mation, call 336-701-5235.



Whether its Hatteras or Black River Red, Magnolia or some of their latest Sangria, the Fussell 
family now produces some 45 different wines, most of which can be sampled at the Rose Hill 
winery locatded at 505 N. Sycamore St. in Rose Hill. 
Sherry Matthews | On The Vine 

By Sherry Matthews
smatthews@civitasmedia.com

ROSE HILL — A forklift laden with white cardboard boxes 
makes its way across the shiny fl oor of a production facility 
in this small eastern Duplin County town. The driver backs 
up, adjusts his load and moves forward again, positioning 
the dozens of boxes next to row after row of like products, all 
emblazoned with the beach-themed insignia synonymous 
with the Duplin Winery.

One room over, fewer than a dozen workers are oversee-
ing a production line, where empty glass bottles are dumped 
onto a conveyor belt and channeled through an elaborate 
maze that sees those bottles fi lled with wine, corked, labeled, 
packaged and boxed before being carted to the distribution 
room.

An hour after the process begins, 7,000 bottles of “cool, 
sweet and easy” sipping wines, products of Duplin Winery, 
are ready to be shipped to one of the 13 states that carries 
one or all of the Fussell family’s 45 or so varieties.

Some might end up just down the road, on Sycamore Street 
in Rose Hill, at the winery, where it might be served with lunch 
in the facility’s bistro or sampled by travelers pulling into the 
facility from Interstate 40. Sometimes, it seems, as many crates 
of wine head out the door to waiting cars as come in the win-
ery from the production facility.

And that’s just what brothers Dave and Jonathan Fussell 
want to see as they continue the successful wine business 
started back in the mid-1970s by their father, David, grandfa-
ther, Daniel “Big D” Fussell Sr., and their uncle, Daniel Fussell 
Jr.

“We have been very, very blessed,” Jonathan Fussell said, 
pointing out the rich history, and rich heritage, that has made 
the winery — and the Muscadine grape — a familiar name in 
eastern North Carolina and beyond.

It is, he pointed out, the oldest winery in the state of North 
Carolina, a point of pride for the Fussell family, who readily 
credits all of their success to great customers and blessings 
from God.

“We have some wonderful, loyal customers who have 
helped make this family venture a tremendous success. The 
Lord has richly blessed us … more they we deserve,” said 
Fussell, who heads up retail operations at Duplin Winery and 
serves as vice president. Brother Dave is president and CEO, 
but the two basically swap titles in the other business, Dupline 
Wine Family.

Those blessings began in the 1970s when the Muscadine 
grape was considered, Jonathan Fussell said, “a wonder crop.”

A company in New York was paying big money for the 
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North Carolina grapes, and the elder Fussells began grow-
ing them for that company. When the price bottomed out a few 
years later, it was time, the younger Fussell noted, for his father, 
grandfather and uncle to fi nd a way to salvage their livelihood.

Getting into the wine-making business themselves seemed 
the logical solution, and that’s just what they did.

“My grandfather contributed the building and my dad and 
my uncle began making wine right here in Rose Hill, using the 
grapes we were harvesting.” It was, Fussell said, “a true family 
operation,” with in-laws, aunts, uncles and grandchildren pitch-
ing in to do what they could, be it stomp the grapes or help 
bottle the wine.

Using a converted hog trailer, the Fussells began to peddle 
their product to distributors and soon the family and Duplin 
Winery were making a name for themselves.

“At one time, I can’t remember the year, we made up about 
57 percent of all the tax collected for wine in the state. I’m not 
sure where we are now, but it’s probably still a good number,” 
Fussell pointed out.

It wasn’t always easy at the winery, however. When the Fus-
sells fi rst began their venture, the town and its citizens didn’t 
want a winery in their midst and, in fact, the governing board 
had voted not to allow it. But because there were some 72 fami-
lies growing grapes in N.C. at the time, all in need of a place to 
sell their crop, the state intervened.

In 1976, the winery opened for business; one year later bot-
tling began at the Sycamore Street facility. As its popularity 
increased so did the need to move the bottling operation into its 
own facility, paving the way for more retail space at the winery, 
which now features a large tasting room, The Bistro restaurant, 
where the wines are featured, and an area where clothing and 

accessories are sold, along with specialty items.
“My dad came up with the idea of opening the Bistro,” Fus-

sell pointed out. “He was trying to give customers a reason to 
keep coming back to the winery. Offering them a restaurant 
with great food and providing entertainment through our dinner 
shows was what he came up with. It has been a real asset and 
it’s done exactly what he thought it would.”

Coupled with entertainment and food was the Fussell fam-
ily’s mantra of treating people well. “That’s something that has 
been instilled in all of us over the years: it’s important to build 
good relationships, offer people the best and treat them nice, 
always treat them nice. If you do those things, they’ll keep com-

Sherry Matthews | On The Vine 
Shelves in the Duplin Winery are filled to capacity with many of the more than 40 varieties of wine the family-owned business supplies across 13 states

Sherry Matthews | On The Vine 
Filled and corked bottles of Duplin wine make their way to the labeling 
machine during a normal production day at a facility just down the road 
from the Duplin Winery in Rose Hill.
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ing back.”
It didn’t hurt that along with following those powerful rules, the 

Fussells were providing a sweet tasting wine that was tempting 
the palates of more and more people every year.

“We had tremendous growth from 1996 through 2011,” Fussell 
said, admitting that there was a downturn in 2011, when the win-
ery went from double-digit sales to single digits.

“Let’s just say 2012 was our wake-up call, and we answered it 
with a vengeance. We recognized that we had to put ourselves 
into making this business a success every day. Doing that and 
having such good, loyal customers allowed us to build back our 
success. Today, wow, it’s just amazing how well the business is 
doing.”

In 2015, the winery produces 1.6 million gallons of wine a 
year, making it, Fussell noted, the largest winery in the south. 
More than 100,000 visitors experience the Rose Hill winery and 
production facility each year, and Duplin wine is distributed in 
13 states. The winery is involved in some 210 events a year, 50 
of them at the winery and another 160 at venues and festivals 
across the state.

Their wines are award winning and include such favorites as 
Black River Red; Magnolia, which was featured in Martha Stew-
art Living as a favorite summertime wine; Hatteras Red, a North 
Carolina favorite; and Scuppernong, the oldest wine in America. 
A new favorite is becoming the Duplin Sangria, which is grow-
ing in popularity now.

“We are very proud of our wines,” Fussell said. “We believe 
our commitment to excellence shines through with every sip.”

The winery’s continued success has allowed the Fussell fam-
ily to take their winery on the road, with plans to open a sec-
ond facility in Myrtle Beach, South Carolina, this summer. The 
15,000-square-foot facility, located beside Barefoot Landing, will 

Sherry Matthews | On The Vine 
Duplin Winery tour guide Lynne Sheffield talks about about one of the many 
popular and award-winning wines produced by the Fussell family during a tasting.



748 NC Hwy 24&50, Warsaw NC 28398
(910) 296-1727

www.countrysquirewinery.com

Authentic Old-World Ambience
Historic 1780’s Tasting Room
Romantic Inn & Restaurant 

00735750

See Website for 
Event Schedule!

Olde Beau
MOUNTAIN RETREAT

729 Olde Beau Blvd. • Roaring Gap, NC 
1-800-752-1634   www.oldebeau.com

RATED 4.5 STARS BY

GOLF DIGEST’S
BEST PLACES TO PLAY
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• Home, Villa, & Home Site Sales
• Mountaintop Golf Course
• Elegant Clubhouse
• Fine Dining
• Spectacular Views
• Recreational Facility
• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views• Spectacular Views
• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility• Recreational Facility

Located in the beautiful Blue Ridge Mountains

Retreat to
higher ground
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higher ground
Olde Beau Realty, Inc.

00735761
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Barbara Shook | Shutterbugs III
Glass bottles by the dozen are loaded on the conveyor belt in the Duplin 
Winery Production facility where, in about an hour’s time, they will be filled, 
corked, labeled, packed and ready for shipment.

Barbara Shook | Shutterbugs III
Where it all begins — in one of the Fussell family’s many vineyards in Duplin 
County, this one just outside of Rose Hill’s city limits on a 75-acre site that 
now houses a chapel for weddings and receptions as well as an amphitheater.

Barbara Shook | Shutterbugs III
A Greensboro family makes a stop at the Duplin Winery where they spend 
time in the tasting room sampling some of the many wines offered — and 
produced — by the winery.

offer guided wine tours, bottling by hand and retail space.
Fussell said the facility should be able to accommodate some 

200-plus guests for guided wine tastings at one time, making it 
the largest wine-tasting station on the Grand Strand. The loca-
tion also will include more than 5,000 square feet of retail space 
featuring Duplin wines, as well as specialty drinks, foods and 
merchandise.

“We will be bottling about 1,000 bottles per hour by hand 
at the Myrtle Beach facility, and people will be able to watch it 
being done,” Fussell pointed out, noting that there would not be 
a restaurant in the South Carolina facility.

Those taking the tours also will see cooking demonstrations 
accompanied by a presentation about the early days of the win-
ery when Duplin fi rst sold its wines in mason jars before moving 
to more traditional wine bottles.

“We want this to be a real attraction, and we think it will be,” 
Fussell said.

And it will have the Fussell mark of excellence written all over 
it. “It has taken us a long time to get here but we are excited to 
be doing this in Myrtle Beach. It’s a dream come true.

“I said it once, but I’ll say it again, we have been very, very 
blessed, richly so, and my family is very, very thankful.”

Sherry Matthews | On The Vine
Crew members haul a pallet laden with bottles of wine to the storage facility 
where they await pickup and distribution.
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By Karen Holbrook
kholbrook@civitasmedia.com

Thousands of wine lovers showed up 
Saturday for the 14th annual Yadkin Valley 
Wine Festival held at the Elkin Municipal 
Park. Sunshine, wine and music were in 
abundance as festival goers raised their 
glasses and learned more about the 
wines of the Yadkin Valley appellation.

“I think it was an amazing day, an 
amazing festival,” said Myra Cook, 
president of the Yadkin Valley Chamber 
of Commerce, which organizes the event 

each year. “The weather was perfect. 
Everyone was happy.”

Visitors to the festival hailed from all 
across the state as well as Virginia, Ten-
nessee, South Carolina, Georgia, Ohio, 
Maryland and even as far away as Cali-
fornia.

Volunteer Holly Lamm, who worked 
at the check-in tent, said she had an 
attendee who came all the way from the 
Bahamas.

The festival serves as a showcase of all 
the Yadkin Valley Wine region has to offer. 
There are locals and visitors who attend 

the event every year and there are always 
newcomers as well.

“I was pleasantly surprised at the 
diversity and quality of the local wines at 
the festival,” said Jerri Kallam, who came 
from Charlotte to attend the festival for 
the fi rst time. “NC wines aren’t only some 
basic muscadine wines and the festival 
is a fun and affordable way for people to 
become more familiar with what the area 
has to offer.”

The organized and welcoming atmo-
sphere at the festival also delighted fi rst 
time visitors, like K. Royal from Durham.

Wine fest brings crowds

24
 |

 O
n

 T
h

e 
V

in
e 

|  
Su

m
m

er
 2

01
5



“A dear friend of mine has for years 
been the Yadkin Valley Wine Festival’s 
number one cheerleader and has repeat-
edly invited me to join her. I’d been reluc-
tant because festivals are often crowded 
and not well organized,” Royal explained. 
“Well, lucky for me, my friend is getting 
married this year and wanted to cel-
ebrate her bachelorette at the festival and 
I’m now one of the festival’s biggest fans.”

Royal said she and members of her 
group made new friends on the shuttle 
ride from the Fairfi eld Inn to the festival 
and the fun didn’t stop there.

“The festival was the perfect setting to 
celebrate my favorite bride-to-be,” Royal 
added. “It was so festive, fun, and stress-
free. There was such a feeling of warmth 
and community and our group could 
not have had a better time. I’m already 
counting down to next year. We are all 
so appreciative to the event organizers 
and our fellow festival-goers for making a 
special day even more special.”

Royal said her favorite wines of the day 
were RagApple Lassie’s Boonville Blanc 
and Grassy Creek’s Guernsey Red and 
White Barn Breeze.

Cook said there were several bach-
elorette groups celebrating at Saturday’s 
event and she has heard stories of mar-
ried couples who met or had their fi rst 
date at the festival.

The musical entertainment for the festi-
val, both bands brought back by popular 
demand from last year, was once again 
a hit. Cook said that they received many 
calls after last year’s festival asking that 
blues band Blues Deville and soul and 
motown band Carolina Soul Band be 
brought back for the festival.

“We enjoyed both bands. Carolina Soul 
Band got people up and dancing and 
they left you wanting more,” said Kathy 
and Paul Petras, fi rst-time visitors to the 
festival.

Another big draw for the Petras family 
was the chance to sample wines of the 
Yadkin Valley that are not typically found 

We Invite You To Share 
In Our Passion And 
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IN HISTORIC ROCKFORD, 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

Southern Medley
Anson County’s First Winery

Tasting Room Hours: Thur.-Sat: 2-8pm, Sun.-By Appointment Only
118 N. Rutherford Street, Wadesboro, NC 28170

704-994-2389 ~ www.southernmedley.com
Elizabeth Schafer ~ Owner/Chief Bottle Washer

00771331

Karen Holbrook | On The Vine
Representatives from Chatham Hill Winery offer samples to guests.

Photo courtesy of Laura Gaylord
Carolina Soul Band gets the crowd revved up and dancing at the 14th annual Yadkin Valley Wine Festival.
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in their local grocery stores.
“Slightly Askew is one of my 

favorites,” said Petras. “They 
are hard to fi nd in stores so I 
am always happy to see them 
at venues.”

Along with the wines, this 
year’s festival celebrated the 
addition of craft beer into the 
mix. Elkin’s Skull Camp Brew-
ery made an appearance, 
offering a sampling of their 
beers including Tr’ale B’red 
red ale, Tongue Tied rye IPA 
and Beam Me Up Scotty ses-
sion scotch ale. The addition 
of beer appeared to be a hit 
with festival goers as the line 
continued to stay long.

Cook said the addition of 
beer at this year’s event was 
a trial run and they would be 
evaluating the feedback on it. 
She said a future goal for the 
chamber is to offer a beer fes-
tival with music during the fall 
of the year.

“I loved the fact that there 
was a vendor that had wine 
and beer,” said Katherine 
Stanley. “I was open to trying 
the different wines and did 
indulge, but there is nothing 
like a nice cold beer on a 
beautiful sunny day.”

Cook said a lot of the credit 
for the festival goes to the 
committee members and 
volunteers who help run the 
event.

“I don’t know what we 
would do if it wasn’t for the 
volunteers and the amazing 
job they do,” Cook said. “They 
were there before 7 o’clock 
that morning setting up and 
still there at 7:30 p.m. helping 
to clean up after the festival.”

She also said the folks at 
All-Star Rentals deserved rec-
ognition for going above and 
beyond in helping with event 
set-up.

“The committee works year-
round on this, so I just feel 
privileged to be part of this 
committee and this group that 
makes this such as success 
for our Yadkin Valley,” Cook 
added. “We hope every year 
we can add something new to 
make it fresh and bring back 
the favorites for the people 
that attend the festival.”

Karen Holbrook may be reached 
at 336-258-4059 or on Twitter @
KarenHolbrook00.

Karen Holbrook | On The Vine
Long lines formed at the tent for Skull Camp Brewery as festival goers lined up to sample craft beer.

Karen Holbrook | On The Vine
Wine enthusiasts hold out their glasses as they sample a pour from Weathervane Winery.
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By Dana Acker
For On The Vine

As we wind our way into the “dog days” 
of summer, we can all give thanks that we 
don’t live any farther South than we do, as 
there really are places with even worse heat 
and humidity than North Carolina. To many 
of us, that may prove to be little comfort as 
the mercury rises, and the days guarantee 
to, as the old timers used to say, “take the 
starch out of you.”

As we walk around somewhere between 
medium rare and well done, we may, 
perhaps consider the tailoring of our con-
sumption of tasty libations to the season in 
which we fi nd ourselves. Summer is a time 
to enjoy cool, fruity, good tasting drinks. 
If I may paraphrase an idea put forth by 
Ernest Hemmingway, Americans tend to 
drink more to relieve stress, and therefore 
drink more harsh drinks that taste more of 
alcohol than anything else. Group “YUK!” 
Everybody with me? On the other hand, 
our friends and neighbors in Latin America 
and the Caribbean drink to enjoy life, hence 
their drinks are fruit based, sweet and taste 
wonderful. Would it hurt for a bit of that to 
rub off on us? I think not. Papa H would 
agree, I believe.

So while all the naysayers and sticks in 
the mud look down their collective noses, 
and accuse drinkers of sweet, fruity wines 
of not really being wine drinkers because 
they’re not quaffi ng a $150 Cali Cab, we can 
don our Hawaiian shirts and sandals, fi nd 
some shade, crank up some good summer 
tunes and drink to enjoy life. And whether 
your glass sports a nice NC Traminette, or 
Sangria, or the fermentation of your favorite 
tropical fruit, or the equally fruit forward 
offering of a Pinot Grigio or Viognier (you 
get the picture) you can raise a hearty 
“SALUD!” to friends and loved ones, and 
simply forget about the humidity for a spell.

Soon enough the “dog days” will begin 
to fade with the lessening light of day, the 
harvests will be gathered in, and the air 
will develop a tell-tale “bite.” The Hawai-
ian shirts and sandals will give way to boot 
socks and hoodie sweaters. But never fear, 
summer will return one day. In the mean 
time we have the opportunity to adjust our 
enjoyment of life to something a bit more 
seasonal. The beer folks have been doing 
this as long as there has been beer. Light 
Pilsners refresh on hot summer days, and 
Porters and Wee Heavy Ales help knock 
back the chill when the season turns cool. 
So why not the same with wine?

Big bloody red wines can really embel-
lish good soups and stews, and hunks of 
steaming roasted beast and stout-hearted 

cheeses with dark bread. Afterwards a 
dram or two or ten of a robust, old Port, or 
a Port-styled wine that cannot be called 
“Port” because the Portugese went and 
protected the name, or another fortifi ed 
wine of your choice, sipped while warm-
ing around a cheery fi re, can do an awful 
lot to make cold, old bones feel just a tad 
younger, as the glass goes down. Trust me 
on this — I’m a trained professional. But the 
question is sure to be begged, “What if my 
bones aren’t so old and cold — what about 
me?” Well, you can just sit by the fi re and sip 
your fortifi ed beverage of choice until you 
grin yourself into a set of golf ball cheeks. 
That’s allowed too.

Speaking of which — here’s a good yarn 
to impress your friends while sipping your 
Port around the fi re. And, it’s mostly true. 
Do you know where and how Port came to 
be? Well the story goes that up until recent 
times, the English could not grow grapes, 
and having a fondness for good wine, they 
were dependent on France to supply their 
need. The problem with that scenario was 
that the French and the English were always 
going to war with each other. As soon as 
the fi rst shot was fi red, the French cut off 
the wine supply, and shortly thereafter the 
English began experiencing withdrawal 
symptoms.

Hoping to show those pesky Frenchmen 
a thing or two, the English decided that the 
best way to remedy the situation was to fi nd 
another supplier of all things vino. A scour-
ing of the continent soon revealed a healthy 
wine industry in Portugal — those good 
folks who own Brazil, and almost speak 
Spanish, but not quite. A deal was struck, 
and the wine, in wooden casks, were loaded 
on a wooden ship in warm seas bound for a 
long voyage to the north seas.

The wine arrived on the shores of merry 
old England, but the problem with that 
scenario was that due to the arduous jour-
ney, quite often the wine was spoiled. The 
English then decided that the best way to 
remedy the situation was to add brandy to 
the wine, seeing that alcohol is a preserva-
tive. Indeed the next shipments of wine did 
not spoil, but the wine tasted something 
like a good Cabernet with several shots of 
liquor in it. It seemed that it only paired well 
with knock your teeth out bar-
room brawls, something very 
proper English society could 
never abide.

Clever as always, some 
English nanny, surely named 
Mary Poppins, fi gured out 
that “A spoonful of sugar 
helps the medicine go 
down.” Well — most likely 

not the fi ctional character who sang that 
cute little ditty in the Disney fi lm of the same 
name, but you get my drift, someone came 
up with the idea of adding a spot of the old 
sugar to the wine to teach the alcohol a few 
manners.

The English quickly discovered that the 
only sugar to be found was in the Carib-
bean. The problem with that scenario was 
that if one had a wooden ship laden with 
coin of the realm bound for the Caribbean, 
there was a better than average chance said 
wooden ship was not coming home fl ying 
the same fl ag, and all that shiny coin of the 
realm was going to be squandered on dirty 
big pints o’ rum and ladies of the evening, 
in back alleys of some conquered Spanish 
island outpost, that today bears an expen-
sive resort, and a basks in a healthy tourist 
trade.

Given the aforementioned risks, someone 
got the bright idea that the grapes them-
selves contained sugar, and that by adding 
the brandy to the fermenting grape must 
while the sugar remained high, they could 
arrest said fermentation (essentially just get-
ting the yeast drunk and passed out) and 
create a sweet, fl avorful, high alcohol wine 
that could age for a long time in a wooden 
barrel without spoiling. And that Boys and 
Girls, is how Port came to be (roughly). Oh 
yes, lest I forget, English Port drinkers have 
lived happily ever after.

Now pull up a little clos-
er to the fi re, have another 
sip of Port and it’s your turn 
to tell a tale — Salud.

Dana Acker is the winemaker 
and distiller at Shadow Springs 
Vineyard and Windsor Run Cellars 
in Hamptonville.
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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 and 2,500 beers. With over
115 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.

They are committed and dedicated to bringing
you the Total Wine Experience.™

Total Wine & More
The selection is incredible.

North Carolina’s 
Largest Selection of Wine, Beer 

and More Under One Roof – 
at the Lowest Prices!

®

GREENSBORO  |  GREENSBORO-BATTLEGROUND  |  WINSTON-SALEM
CHARLOTTE-PARK TOWNE VILLAGE  |  CHARLOTTE-UNIVERSITY  |  CARY  |  HUNTERSVILLE

CHARLOTTE-PROMENADE   |   RALEIGH-NORTH HILLS  |   RALEIGH-BRIER CREEK
RALEIGH-TRIANGLE  |  DURHAM/CHAPEL HILL

Get Social With Us
TotalWine.com

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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