
Surry Community College Viticulture and Enology students Erica Andres and Shelby Allen are Submitted photo 
harvesting Chambourcin. Chardonel coming in from the Surry Cellars vineyards at Surry Community College. 

sec turns late frosts into sparkling wine 
DOBSON - Students 

and instructors in the 
Viticulture and Enology 
program at Surry Com
munity College have 
immersed themselves 
this fall semester by 
harvesting and making 
sparkling wine, an untra
ditional style for North 
Carolina. A few factors 
during the growing sea
son contributed to this 
decision. 

Two late frosts in April 
stunted development of 
the grapes and set the 
entire vineyard roughly 
two weeks behind ripen
ing compared to an aver
age year. The harvest 
chemistry has shown 
that the grapes would be 
ideal for sparkling wine, 
and students were back 
on campus, ready to 
pick. Aromella, a hybrid 

variety developed with 
Gewtirztraminer heri
tage was the first to be 
picked. Chardonel and 
Chambourcin, both high 
quality hybrids, quickly 
followed. Chambourcin 
will be made into a spar
kling rose. After primary 
fermentation, Aromella 
and Chardonel will be 
blended together for 
the Blue Ridge Bubbles 
label. 

Viticulture Instructor 
Sarah Bowman believes 
hybrids deserve much 
more recognition than 
they receive. 

"Even in the most 
challenging of years, 
they tend to be reliable. 
Every variety has its 
quirks, but our manage
ment and winemak-
ing styles continue to 
improve the more we 

"We have the ability to make quality sparkling, white, and rose 
wines and to produce them well in an interesting style. North 
Carolina should produce wines to the quality of fruit that is 
received and not the other way around:' 

let these hybrids shine," 
Bowman said. 

Little canopy manage
ment was performed on 
these varieties, which 
were simply pruned, 
shoot thinned, and 
sprayed for pests and 
disease. This technique 
is appropriate for grapes 
destined for sparkling 
wine and the manage
ment is significantly less 
effort compared to Euro
pean varieties such as 
Cabernet Sauvignon and 
Albarino. 

Enology Instructor 
David Bower is thankful 
that hybrids allow them 
to make wines of all styles 
no matter the growing / 
conditions. . 

"We have the ability to 
make quality sparkling, 
white, and rose wines 
and to produce them 
well in an interesting 
style. North Carolina 
should produce wines 
to the quality of fruit 
that is received and not 
the other way around," 
Bower said. 

- David Bower 
Enology Instructor 

By utilizing hybrids in 
the Surry Cellars vine
yard, students make high 
quality wines from grapes 
that are tolerant to the 
weather in the Yadkin 
Valley. 

Students used different 
methods to produce the 
sparkling wines such as 
the traditional method 
with loose yeast and 
riddling, and a modem, 
encapsulated yeast tech
nique. The Blue Ridge 
Bubbles and Chambour
cin rose are in production 

and will be available in 
time for the holidays. 

Surry Cellars won 
Best Sparkling Wme at 
the North Carolina Fine 
Wmes Competition in 
2019 with Lot 153, made 
from Petit Manseng. 

Surry's Viticulture and 
Enology program offers 
a degree, diploma and 
certificate options with 
tracks in viticulture, enol
ogy, and marketing. In 
fall 2020, a Tasting Room 
Operations certificate was 
introduced. Surry offers 
additional viticulture 
and enology workshops 
throughout the year. To 
learn more about the 
college's program, visit 
www.surry.edu/wine. 
Follow the program on 
Facebook @ncviticultu
recenter or Instagram @ 
surrycellars. 
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Do You Need A College Degree To Work In The Wine 
Industry? 
It depends on which job you'd like to do. Wine scientists need a bachelor degree 
in viticulture, enology, food science, or a related field, and up to three years of 
experience. Wine tasters, also known as sommeliers, do not need a bachelor 
degree, however Study.com recommends that aspiring sommeliers should gain 
an associate's degree in wine technology to help prepare them for the work. 

The following U.S. colleges have education courses for wine-lovers looking to 
make a career for themselves: 

• Allan Hancock College, Santa Maria, California; 

• California Polytechnic State University, San Luis Obispo, California; 

• Colorado State University, Fort Collins, Colorado; 

• Cornell University, Ithaca and Geneva, New York; 

• Finger Lakes Community College, Canandaigua and Geneva, New York; 

• Fresno State University, Fresno, California; 

• Grayson College, Grayson, Texas; 

• Kent State, Kent, Ohio; 
/ 

• Miami University, Oxford, Ohio; 

• Napa Valley College, Napa, California; 

• Oregon State University, Corvallis, Oregon; 

• Patrick Henry Community College, Henry County, Virginia; 

• Paul Smith's College, Paul Smiths, New York; 

• Sonoma State University, Sonoma, California; 

• Surry Community College, Dobson, North Carolina; 



The Viticulture & Enology curriculum is 
designed to prepare individuals for various 
careers in the grape-growing and wine-making 
industry. Classroom instruction is combined 
with laboratory and field work. 

Course work in viticulture includes aspects 
of plant science, vineyard stock selection, 
propagation, soils, vine nutrition and pest 
management. Also included are courses in 
planning, layout, economics and management 
of vineyards. Those interested in enology will 
receive training in the classroom, laboratory 
and field in the tools and techniques of wine
making. Related courses in microbiology and 
fermentation science, sensory analysis, and 
winery economics and marketing are offered. 

Program Costs . 
In-State Out-of-State 

Degree 
Tuition & Fees $ 5,100 $ 16,800 
Books & Supplies $ 1,960 $ 1,960 
Total (72 Credit Hours) $ 7,060 $ 18,760 

Diploma 
Tuition & Fees $ 3,300 $ 11,000 
Books & Supplies $ 875 $ 875 
Total 41 Credit Hours) $ 4,175 $ 11,875 

Certificate 
Tuition & Fees $ 1,300 $ 4,300 
Books & Supplies $ 385 $ 385 
Total (17 Credit Hours) $ 1,685 $ 4,685 

*Program costs are not exact due to fluctuations in 
tuition and textbook fees. 

Contact Information 

Ashley Morrison 
Science Division Chair 

T-216 
(336) 386-3510 

myersal@surry.edu 

David Bower 
Enology Instructor 

SBVE-124 
(336) 386-3564 

bowerd@surry.edu 

Joseph Geller 
Viticulture Instructor 

SBVE-119 
(336) 386-3461 

gellerj@surry.edu 

Surry Community College 
630 South Main Street 

Dobson, NC 27017 
(336) 386-8121 
www.surry.edu 

www.surry.edu/wine 
www.facebook.com/ncviticulturecenter 

SURRY COMMUNITY COLLEGE 

Viticulture & Enology 
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1st Fall 
ACAlll 
CIS 110 
ENG 111 
VEN 132 
VEN 133 
VEN 134 
VEN 135 

1st Spring 
BUS 110 
ENG 114 
MAT 143 
VEN 138 
VEN 139 

Summer 
VEN 285 
VEN 287 

2nd Fall 
BUS 13 
BUS 139 
SPA 120 
VEN 238 
VEN 283 

2nd Spring 
Elective 
PSY 118 
Elective 
VEN 284 
VEN 286 
VEN 288 

Degree 

College Student Success 
Intro to Computers 
Writing and Inquiry 
Wines of the World 
Intro to Winemaking 
Grape Harvest 
Intro to Vitculture 

Intro to Business 
Prof. Research & Report 
Quantitative Literacy 
Wineyard Est. & Develop 
Grape & Wine Science 

Winery Operations or 
Vineyard Operations 

Prin of Management 
Entrepreneurship I 
Spanish in the Workplac 
Grape Pests, Disease 
Wine Product & Analysis 

Humanities/Fine Arts 
Interpersonal Psych 
Program Elective (or WBL 112) 
Wine Design & Management 
Wine Marketing 
Wine Finish & Packaging 

Students must be 21 years or older in order 
to enroll in VEN 132, Wines of the World. 

A diploma is also offered (41 credit hours) 

Three certificate tracks are also offered: 
Marketing, Enology, and Viticulture (17 credit 
hours each). 

Salary 

Average Hourly Salary 

Average Yearly Salary 

Sources for salary information obtained from O*NET, 
www.onetcenter.org. Salaries may vary for reasons including but 

not limited to years of experience, place of employment, and 
specific occupations within each industry. 

Jobs 
VEN students may specialize in viticulture or 

enology. Viticulture students are prepared for jobs 
in vineyard design and management. Enology 
students are prepared for winemaker positions 
at both small and large commercial wineries. 

• 
• 
• 

• 
• 
• 

Winemaker & Assistant Winemaker 
Winery Worker /Owner /Operator 
Vineyard Manager & Assistant Vineyard 
Manager /Owner /Operator 
Wine Retail 
Consulting 
Private Pesticide Applicator 

The Viticulture and Enology program has 8 
acres of vineyards and a 2,500-gallon bonded 
winery on campus, where students benefit from 
real-time, hands-on learning activities. 
• sec offers the only licensed, bonded 

winery in the Southeast as part of a college 
educational program. 

• Students assist in the college vineyard and 
in the production of award-winning Surry 
Cellars wines. 

• Industry-sponsored Work-Based Learning 
positions are available for college credit. 

• The Shelton-Badgett North Carolina Center 
for Viticulture & Enology provides a 
venue for regional and national seminars, 
conventions and conferences. 

• Students and industry benefit from 
collaborative applied research with area 
universities. 

Learning Outcomes 
Graduates of the Viticulture & Enology 

Program will be able to: 
• Apply the scientific method to solve 

practical problems of wine growing in the 
southeastern United States 

• Develop a business/marketing plan to 
establish and operate a vineyard or winery 

• Recognize and apply environmentally 
responsible and sustainable agricultural 
practices in wine grape production and in 
winery design and operations 

• Understand grapevine physiology and its 
effect on decision making in the winery 
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Taking people from where they are and 
carrying them as far as they can go 
by David Shockley (https://www.ednc.org/author/david-shockley/) I August 30, 2018 

My understanding and appreciation of the mission and the purpose of a 

community college and its role in the community is based on first-hand 

experience. Not unlike many North Carolina communities, I grew up in an area pt 
based largely on the furniture and textile industries. The economy in my 

https://www.ednc.org/2018/08/30/taking-people-from-where-they-are-and-carrying-them-a... 8/3 1/201 8 



Taking people from where they are and carrying them as far as they can go - EducationNC Page 2 of 9 

hometown offered immediate employment without formal education. As a result, 

parents and students largely functioned in a culture of educational non

achievement. 

Not surprisingly, when I graduated from high school, I was uncertain about my 

educational future. Seeking to broaden my experience, I enlisted in the Marine 

Corp Reserves. On April 1, 1987, I was discharged from the rigorous active duty 

commitment required of all Marines. Within one hour of my return home, my 

mother, an elementary school teacher, had begun planning my college career. 

My first community college experience awaited. As a freshman at Patrick Henry 

Community College in Martinsville, Virginia, I first discovered that learning could 

be a pleasurable, powerful, and enlightening vehicle for discovering one's inner 

self and the surrounding world. Thus, my desire to help others achieve their 

utmost potential brings me here today. 

Currently, I serve as the President of Surry Community College and embrace Dr. 

Dallas Herring's philosophy that community colleges should «take people from 

where they are and carry them as far as they can go." Each day, the North Carolina 

Community College System serves a diverse population of students who have 

many different motives for learning that are triggered by major events in life that 

require closure, such as the transitions that lead into the different stages of 

adulthood, changes in career, changes in marital status, or any other crisis that 

requires a solution. 

Motives vary among student groups that are within different stages of life. Young 

adults are primarily interested in learning in order to obtain a career, older adults 

with good jobs desire career advancement, and those that are unemployed or pt 
underemployed are looking for employment. Older adults are often interested in 

learning activities that will enhance their quality of life and leisure. Through 

https ://www.ednc.org/2018/0 8/3 Of taking-people-from-where-they-are-and-carrying-them-a... 8/31/2018 
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personal and professional experience, I have learned that successes in education 

produce additional successes; positive experiences in education promote further 

participation, and the educational cycle upwardly spirals often including the 

learner's family, community, and even ethnic group. 

I have witnessed the power that Surry Community College possesses to change 

lives. One nursing student refused financial support, instead living in her car until 

she completed her associate degree in nursing. Amazingly, she graduated top of 

her class and achieved the highest score on the National Council of State Boards of 

Nursing's National Council Licensure Examination. Today, this student works as a 

trauma unit nurse serving patients who suffer acute injury or illness. 

~·· 
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Eight students from our Mechatronics Engineering and Electrical Systems 

programs were hired in April 2018 as Maintenance Technicians at WestRock, 

Winston-Salem, right before their May 2018 graduation. WestRock had openings 

for four positions, but they hired all eight of the students because of their 

impressive entrance testing and interviews. The HR director described the 

students as "extraordinary, highly trained, and quality people." 

When Charlie and Ed Shelton started Shelton Vineyards in 1999, the Yadkin Valley 

wine industry was in its infancy and the brothers had to look elsewhere for talent. 

They realized that must change if the area was to become a bona fide wine region. 

Nearly two decades later, after 

investing heavily in the 

winemaking program at nearby 

Surry Community College, the 

Sheltons hired winemaker Ethan 

Brown, a Surry County native 

and graduate of Surry 

Community College's Viticulture 

and Enology program and 

Appalachian State University's 
/ 

bachelor program in 

chemistry/fermentation science. 

Brown is a proud alumnus of the 

college's $ 5 million winemaking 

school and comes to Shelton 

Vineyards after working as pt 
winemaker at two Yadkin Valley 

vineyards . 
• 

https: //www.ednc.org/2018/08/3 0/taking-people-from-where-they-are-and-carrying-them-a... 8/31/2018 
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Ed Shelton said, "Ethan is good 

example of the quality people 

who attend Surry Community 

College and the graduates they 

produce." This program, one of a 

kind, has produced much of the 

workforce that led to a $2 billion 

industry in North Carolina. 

"Years ago when we began 

thinking about the Shelton

Badgett North Carolina Center 

for Viticulture & Enology, we 

envisioned graduates from the 

program at Surry Community 

College working in the local 

community to help it grow and 

prosper," Charlie Shelton said. 

"We are so proud to make this a 

reality with Ethan Brown." 

Ethan Brown, winemaker at Shelton Vineyards. Neil 

Jester Hannah Smith, a singf e mother 

of two, earned a Cosmetology 

degree at Surry and now supports her family with her own successful business 

called The Beauty Bar. She is a highly sought out stylist in the state's wedding 

industry. 

https ://www.ednc.org/2018/0 8/3 Of taking-people-from-where-they-are-and-carrying-them-a... 8/3 1/2018 
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«when I struggled in certain 

classes, there was always a 

teacher who would let me, 

and the other students, come 

in and study, and they would 

really work with you until you 

got it. Because it's Surry and 

it's smaller, it really felt more 

like a family than a 

classroom," Hannah said. 

Surry helped her get through 

a dark time in her life, and she 

now enjoys making other 

women feel beautiful through 

her job. «r was at such a low 

point that I couldn't see my 

own potential. I needed others 

to see that potential in me, 

and everyone at Surry really 

did." 

/ 

Many students aren't successful in getting a diploma at a traditional public high 

school, and that is where Surry Community steps in with the High School 

Equivalency program. Rodolfo Garcia earned his HSE diploma at Surry . 

• 
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Gabriela Munguia 

"I want to be an example for my daughters and my family. I 

want to be a good example for my community, too," he said. 

HSE graduate Gabriella Munguia added, "I chose to come 

back to graduate because it's never too late to make your 

dreams come true." 

Surry Community College is a life changer and a dream maker 

for our students. We meet students where they are, acknowledge their potential, 

and help them achieve their life goals for higher education, leading to better jobs, 

better pay and a better quality of life for them and their families. We can take the 

regret of past decisions and turn them into prideful accomplishments. 

We have been serving the students of Surry and Yadkin counties for more than 50 

years, changing thousands of lives along the way. We plan to keep doing that into 

the millennial and beyond. 

#58Strong (https://www.ednc.org/category/58strong/) 

About the author 

Dr. David Shockley is the President of Surry Commury.ty College. He 

was recently named the 2017 President of the Year by the NC State 

Board of Community Colleges. 

Join the conversation 

https ://www.ednc.org/2018/08/3 O/taking-people-from-where-they-are-and-carrying-them-a... 8/31/2018 
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For Brown, 
wine making 
comes full circle 
Staff report 

DOBSON - When Charlie and Ed Shelton started 
Shelton Vineyards in 1999, the Yadkin Valley was in 
its infancy and the brothers had to look elsewhere for 
talent. They realized that must change if the area was 
to become a bona fide wine region. 

Nearly two decades later, after investing heavily 
in the winemaking program at nearby Surry Com
munity College, the Sheltons hired winemaker Ethan 
Brown, a Surry County native and graduate of the 
college's Shelton-Badgett North Carolina Center for 
Viticulture and Enology. 

Brown is a proud· alumnus of the college's $5 
million winemaking school and comes to Sheltop. 
Vmeyards after working as winemaker at two Yadkin 
Valley vineyards. 

"Years ago when we began thinking about the Shel
ton-Badgett North Carolina Center for Viticulture & 
Enology, we envisioned graduates from the program 
at Surry Community College working in the local 
community tb help it grow and prosper," Charlie 
Shelton said. "We·are so proud to make this a reality 
with Ethan Brown." 

Brown, 27, was· most recently winemaker and head 
brewer at West Bend Winery and prior to that was 
winemaker at Olde Mill Vineyards, his family's win
ery in Dobson, which closed in 2016. He also has a 
degree in chemistry /fermentation science from Appa
lachian State University. 

"I'm a native Yadkin Valley winemaker and con
sider this new position the holy grail for winemakers 
in this state," Brown said. "Shelton Vineyards is the 
largest family-owned estate winery in North Carolina 
and a huge opportunity." 

Brown has won numerous international awards for 
his wines, though he plans to continue challenging 
himself to make each vintage better than the previous 
year. He is excited to have 90 acres of grapes to work 
with, including well-known varietals like Cabernet 
Sauvignon, Cabernet Franc, Merlot, Chardonnay and 
Riesling. He also looks forward to working with two 
grapes he sees emerging as stars in the coming years: 

See CIRCLE I 3 . 
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Tannat and Petite Manseng. 
"Tannat is a red wine that 

is really going to be more 
prominent in the future," 
Brown said. "Petite Man
seng is probably the best 
white I have ever made. It 
is a white that is gaining 
momentum and just this 
year we planted three and a 
half more acres." 

Although his primary 
responsibility is on the 
winemaking side, Brown 
has been involved with,J:he 
viticulture team at Shelton 
Vineyards. That goes back 
to his days in his family's 
vineyards 15 minutes away, 
as well as his days at Surry 
Community College, where 
the curriculum focuses on 
both making wine and grow
ing grapes. 

"My start came when the 
viticulture and enoiogy pro
gram at Surry Community 

College was getting started 
with seed money from the 
Sheltons. They were the 
ones who really spearheaded 
that program," said Brown. 
"Now I'm here at Shelton 
Vineyards, so everything has 
come full circle. It's quite a 
story." 

"We are very fortunate to 
have such a fine young and 
talented person here at Shel
ton Vineyards,"'Ed Shelton 
said. "He is a good example 
of the quality people who 
attend Surry Community 

College and the graduates 
they produce." 

Shelton Vineyards will 
host a Meet the Winemaker 
event on Saturday, Sept. 
29, from 1-4 p.m. as part of 
North Carolina Wme Month. 
Brown will be in the tasting 
room to meet guests, discuss 
the winemaking process 
and sign bottles of wine pur
chased at the winery. 

For info on Shelton Vine
yards, call 336-366-4 724 or 
visit www.Shelton Vineyards. 
com. I Submitted photo 

Ethan Brown, a 
Surry County 
native and 
graduate of 
the college's 
Shelton
Badgett North 
Carolina 
Center for 

· Viticulture 
and Enology, 
recently took 
on the position 
of winemaker 
at Shelton 
Vineyards. 
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Brown Brings Winemaking Full Circle at Shelton Vineyards 

DOBSON, N.C. - When Charlie and Ed Shelton started Shelton Vineyards in 1999, the 

Yadkin Valley was in its infancy and the brothers had to look elsewhere for talent. They realized 

that must change if the area was to become a bona fide wine region. 

Nearly two decades later, after investing heavily in the winemaking program at nearby 

Surry Community College, the Sheltons hired winemaker Ethan Brown, a Surry County native 

and graduate of the college's Shelton-Badgett North Carolina Center for Viticulture and Enology. 

Brown is a proud alumnus of the college' s $5 million winemaking school and comes to 

Shelton Vineyards after working as winemaker at two Yadkin Valley vineyards. 

"Years ago when we began thinking about the Shelton-Badgett North Carolina Center for 

Viticulture & Enology, we envisioned graduates from the program at Surry Community College 

working in the local community to help it grow and prosper," Charlie Shelton said. "We are so 

proud to make this a reality with Ethan Brown." 

Brown, 27, was most recently winemaker & head brewer at West Bend Winery and prior 

to that was winemaker at Olde Mill Vineyards, his family ' s winery in Dobson, which closed in 

2016. He also has a degree in chemistry/fermentation science from Appalachian State University. 

"I'm a native Yadkin Valley winemaker and consider this new position the holy grail for 

winemakers in this state," Brown said. "Shelton Vineyards is the largest family-owned estate 

winery in North Carolina and a huge opportunity." / 
Brown, who has won numerous international awards for his wines, pla.ns to stay true to 

winemaking techniques that have made Shelton wines among the most desirable in the South, 

while challenging himself to make each vintage better than the previous year. He is excited to 

have 90 acres of grapes to work with, including well-known varietals like Cabernet Sauvignon, 

Cabernet Franc, Merlot, Chardonnay and Riesling. He also looks forward to working with two 

grapes he sees emerging as stars in the coming years: Tannat and Petite Manseng. 

"Tannat is a red wine that is really going to be more prominent in the future," Brown 

said. "Petite Manseng is probably the best white I have ever made. It is a white that is gaining 

momentum and just this year we planted three and a half more acres." 

Although his primary responsibility is on the winemaking side, Brown has been very 

involved with the viticulture team at Shelton Vineyards. 'That goes back to his days in his 



family's vineyards 15 minutes away, as well as his days at Surry Community College, where the 

curriculum focuses on both making wine and growing grapes. 

"My start came when the viticulture and enology program at Surry Community College 

was getting started with seed money from the Sheltons. They were the ones who really 

spearheaded that program," said Brown. "Now I'm here at Shelton Vineyards, so everything has 

come full circle. It's quite a story." 

"We are very fortunate to have such a fine young and talented person here at Shelton 

Vineyards," Ed Shelton said. "He is a good example of the quality people who attend Surry 

Community College and the graduates they produce." 

Shelton Vineyards will host a "Meet the Winemaker" event on Saturday, Sept. 29, from 

1-4 p.m. as part of North Carolina Wine Month. Brown will be in the tasting room to meet guests, 

discuss the winemaking process and sign bottles of wine purchased at the winery. 

For info on Shelton Vineyards, call 336-366-4724 or visit www.SheltonVineyards.com . 
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' Surry Cellars recognized in New York competition 
Staff Report 

DOBSON - Surry 
Cellars at Surry Com-

1 munity College entered 
three sparkling wines 
in the recent NY Finger 
Lakes International 
Wine Competition, and 
all three wines - Blue 
Ridge Bubbles, Lot 152, 

' and Lot 153 - were 
awarded silver medals in 
the competition, held in 
Rochester, New York. 

Sparkling wines is 
an area of specialty for 
Surry Cellars. 

The Blue Ridge 
Bubbles also has been 
awarded Best of Class in 
the 2018 NC Fine Wines 
Competition and Gold 
in the 2017 Mid-Atlantic 
Southeastern Wine 
Competition. Blue Ridge 
Bubbles is off-dry and 
made from Traminette. 
Lot 152, made from a 

blend of Petit Manseng, 
Chardonnay, and Tra
minette, was previously 
awarded Best in Class in 
the 2017 NC Fine Wines 
Competition. 

"The Lot 153 is a 
new release, and we are 
pleased that it showed 
well in such stiff competi
tion," said David Bower, 
Surry Community Col
lege enology instructor 
and winemaker. "We are 
the only college cam-
pus on the East Coast 
that teaches traditional 
method sparkling wine 
production. Receiving 
recognition for all the 
wines we entered is a tes
tament to the education 
and hands-on experience 
our students are gaining 
at Surry Community Col
lege." 

Surry Cellars has 
earned more than 60 

international and region
al medals in the past five 
years, including three 
Best in Category awards 
from the NC Fine Wines 
Competition and Best in 
Category from the NC 
State Fair Competition. 

Surry Cellars, the 
teaching winery at Surry 
Community College, is 
housed in the Shelton
Badgett North Carolina 
Center for Viticulture 
and Enology. The wines 
are produced by students 
under the direction of 
faculty members. 

The 2018 Finger Lakes 
International Wille Com
petition had more than 
3,000 wines submitted 

from 16 different coun
tries. The competition, 
in its 18th year, is the 
world's largest charitable 
wine competition. All 
proceeds from the com
petition benefit Camp 
Good Days and Special 
Times, a non-profit 
organization· dedicated 
to improving the qual
ity of life for children 

·and families all over the 
world, whose lives have 
been touched by cancer 
and other life-threatening 
challenges. 

Surry's Viticulture and 
Enology program offers 
a degree, diploma and 
certificate options with 
tracks iii viticulture, 

enology, and marketing. 
Surry offers additional 
viticulture and enology 
workshops throughout 
the year through the Cor
porate and Continuing 
Education department 
at the college. Plans are 
in the works for the 7th 
Annual Southeastern 

Grape & Wine Sympo
sium that will be held at 
the college on Nov. 8 .. 

To learn more about 
the college's program, 
visit -WWW.surry.edu/ 
wine. Follow the pro
gram on Facebook @ 
ncviticulturecenter or 
Instagram @surrycellars. 
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sec offering series of viticulture classes . 

ubmitted photo 

Surry Community College's viticulture instructor Sarah 
Bowman will lead a series of one-day classes on grape 
growing during April, May and June. 

Staff Report 
DOBSON - For anyone with an 

interest in grape planting and wine 
production, Surry Community Col
lege is offering a series of one-day 
classes on viticulture taught by the 
college's viticulture instructor, Sarah 
Bowman. 

Canopy Management for Qual
ity Wmegrape Production will be 
held on Saturday, April 28, from 9 
a.m. to 1 p.m. in Room 113 at the 
Shelton-Badgett North Carolina 
Center for Viticulture and Enology, 
630 S. Main St., Dobson. 

Students will meet in the class
room and Surry Cellars Vineyard 
to learn about important canopy 
management tasks. Shoot thinning, 
shoot combing and positioning, 
leaf pulling, and hedging will be 
discussed. Advance registration and 
payment of $20 are required. 

Vineyard Establishment and 
Planting is scheduled for Saturday, 
May 5, from 9 a.m. to 1 p.m. in 
Room 113 at the Shelton-Badgett 
North Carolina Center for Viticul
ture and Enology. 

Students will learn how to suc
cessfully plant and care for young 
grape vines. They will spend the 
day in the field discussing plant
ing methods and techniques, and 
planting in the vineyard. Advance 
registration and payment of $20 are 
required. 

Crop Estimation and Adjust
ment for Balanced Growth and 
Yield will be held on Saturday, June 
9, from 9 a.m. to 1 p.m. in Room 
U3 at the Shelton-Badgett North 
Carolina Center for Viticulture 
and Enology. Students will meet in 
the classroom and the Surry Cel
lars Vineyard to learn about these 

critical components of high-quality 
grape production. Advance reg
istration and payment of $20 are 
required. 

For more information or to reg
ister for these classes, call (336) 
386-3618. These classes may be free 
through Surry Skill-UP, and you can 
call to apply for this free tuition. 

Surry Community College's Viti
culture and Enology program offers 
a degree, diploma and certificate 
options with tracks in viticulture, 
enology, and marketing. To learn 
more about SCC's program, visit 
www.surry.edu/wine. 

Plans are in the works for the 
Seventh Annual Southeastern Grape 
& Wine Symposium that will be 
held at the college on Nov. 8. Fol
low the program on Facebook @ 
ncviticulturecenter or Instagram @ 
surrycellars. 
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SCC offering Notary Public classes 
Surry Community College Drive, Yadkin- Thursday, May 31 from guidelines and pro- book fee is $27.25. diploma or High 

College's two-night, ville on Monday, April 6 to 9:30 p.m. cesses for notarizing The price is subject to School Equivalency 
seven-hour course 16 and Wednesday, Elkin Center will documents. After pass- change. For more infor- degree, be able to read prepares students to April 18 from 6 to 9:30 hold this course in ing the course test, mation or to register, 

and write English, have become a Notary Pub- p.m. Room 107, 1461 N. students are eligible call (336) 386-3580. 
lie in North Carolina The college's main Bridge St., Elkin on to submit an applica- Note that in order to no felony convictions 
and will be offered on campus will host the Tuesday, June 26 and tion to the Secretary take this class, stu- (some misdemeanors 
various dates. Notary Public class in Thursday, June 28 from of State to become a dents must live or work apply) and have a valid The Yadkin Center Room A-121, 630 S. 6 to 9:30 p.m. notary. in North Carolina, be 
will host this class in Main St., Dobson on Topics will include The cost of the class at least 18 years old, driver's license or N.C. 
Room YA-202, 1001 Tuesday, May 29 and notary qualifications, is $71, and the text- possess a high school State ID. 

Trips that ban cellphones, even for photos? 
By Beth J. Harpaz 
AP Travel Editor 

Would you take a trip if 
you couldn't use your cell
phone? 

A new tour company 
called Off the Grid is asking 
travelers to put their cell
phones away and not even 
use them for photos. 

"When you're somewhere 
new, there's a lot to soak 
up, a lot to see, a lot of cool, 
interesting people to meet. 
Your phone can distract 
you," said Off the Grid 
founder Zach Beattie. 

Off the Grid trips, he says, 
are designed to be "fully 
unplugged and very social." 

have signed up for every trip 
we've launched so far," Beat
tie said. 

Tours are seven to 10 
days, with small groups 
of up to 16 people. Prices 
range from $1,500 to 
$1,650, including accom
modations in hostels, some 
meals and ground transpor
tation (but not airfare). Itin
eraries include at least three 
excursions and two social 
events, with an emphasis 
on unique experiences over 
bucket-list sightseeing. The 
Lisbon tour includes surfing 
lessons, yoga on the beach, 
a day of sailing and dinner 
with a family to learn about 

your trip." 
The phone ban won't be 

enforced quite as strictly as 
it seems at first glance. "We 
want it to be volunteer," he 
said. "We're not collecting 
phones and throwing them 
in a locked trunk. It's held 
by you, but put in a pouch, 
and you state your inten
tions for the week," whether 
that's checking your social 
media once or twice a day or 
a total blackout. 

Tour-goers also get a 
"dumb phone" without inter
net access that's loaded with 
numbers for group leaders 
and other participants, both 
for emergencies and to pro-

Global's Portrait of Ameri
can Travelers 2018-19. 

Participants may bring 
regular cameras, but Beattie 
is hiring a photographer for 
each tour so there will be 
plenty of images to remem
ber the trip by. Once the 
trip is over, participants will 
have access to those images 
for use in social media posts . 

.J•1 think it's interesting and 
challenging to say, 'Can I 
enjoy this moment without 
a camera? Can I soak up this 
memory and have it be part 
of me without instantly shar
ing with someone else in 
order for the moment to be 
real?"' he said. 

a couple of years who really 
need a real vacation," said 
Beattie, who's "bootstrap
ping" the business using 
money he saved from a tech 
job at a mapping company. 
He's hired guides for every 
trip but will help lead the 
first few himself. 

Kensey Neely, 30, a speech 
pathologist from St. Joseph, 
Missouri, signed up for the 
Lisbon trip. "I'm so excited 
to go," she said. "I had been 
trying to find a way to step 
out of my comfort zone." 

Giving up her phone will 
be hard, she says, but "I'm 
hoping once I do it during 
the trip, I won't be as tied to 
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Viticulture instructor takes hands-on approach 

Submitted photo 
Sarah Bowman of Thurmond is the new viticulture instructor for Surry 
Community College. She is demonstrating pruning techniques in the cam
pus vineyard as Matthew Wilson of Lexington (left), a Work-Based Learn
ing student in the Viticulture and Enology program, and Surry's Viticul
ture and Enology Technician Darren Redding of King watch. 

Surry Community Welcomes 
·New Viticulture Instructor 

Surry Community College 
students returned from winter 
break to fmd a new face in 
their viticulture classes -
Instructor Sarah Bowman of 
Thurmond. 

Bowman's interest in viticul
ture began while enrolled in a 
university wine appreciation 
course. After receiving a B.S. 
in journalism in 2010 from 
Southern Illinois University, 
she quickly leaped into the spe
cialized field of viticulture as a 
graduate student. 

She received a M.S. in 
horticulture from Southern 
in 2013 where.she is a Ph.D. 
candidate in agricultural sci
ence. She worked and studied 
in the field of viticulture for 10 
years, and throughout that time 

was involved in co-managing 
a vineyard, conducting work
shops, and starting her own 
consulting business. She was 
also hired as the Illinois State 
Viticulturist. 

In her instruction at Surry, 
Bowman emphasizes the · 
importance of understanding 
the biological and management 
systems that support wine 
grape production. She shares 
her knowledge and experi
ence in a straightforward and 
approachable manner, and is 
thrilled to be educating and 

/training individuals with the 
same curiosity and courage 
that first sparked her interest 
in viticulture. 

One reason Bowman applied 
for the position at Surry was 
because she had previously 
attended a meeting of.the East-

em section of the American 
Society of Enology and Viticul
ture, and had an opportunity to 
tour Surry. Community College 
and had been impressed with 
the faculty, students, and facili
ties at that time. 

Emily Belcher, a student 
in the Viticulture and Enol-
ogy program and who is also 
doing an internship, says she 
really appreciates how Bowman 
works alongside the students 
in producing the college's wine 
sold as the Surry Cellars label. 

"She is always teaching and 
demonstrating; everything she 
does is very hands-on," Belcher 
said of Bowman'& rapport with 
students. 
~owman reflects the com

pliment back to the students. 

See VITICULTURE I 6B 
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"It is so motivating to 
come to work evecy day 
and see the passion our 
students. bring. They 
ask insightful questions 
and challenge me to give 
detailed answers," she 
said. 

Surry's Viticulture and 
Enology program offers 
a degree, diploma and 
certificate options with 
tracks in viticulture, 
enology, and marketing. 
Surry offers additional 
viticulture and enology 
workshops during the 
year through the Corpo
rate and Continuing Edu
cation department. To 
learn more about SCC's 
program, visit www. 
surry.edu/wine. Plans 
are in the works for the 
7th Annual Southeastern 
Grape & Wine Sympo
sium that will be held at 

the college on Nov. 8. · 
Follow the program on 
Facebook @ncviticultu
recenter or Instagram @ 
surrycellars. 

Submitted photo 

Sarah Bowman, a new viticul
ture instructor at Surry Com
munity College. 
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Surry Cellars earns three awards 

Submitted Photo 

The top 12-rated wines in the N.C. Fine Wines Competition become known 
as the N.C. Case Wines and are showcased at events throughout the year. 
Surry Community College's Blue Ridge Bubbles 2016 and Iced Petit Man
seng 2013 won for Best Sparkling and Best Dessert, respectively, and will 
be included in the 2018 N.C. Case Wines. 

Surry Cellars, the label for 
wine produced through Surry 
Community College's Viticul
ture and Enology program, was 
awarded three titles in the N.C. 
Fine Wines Competition. 

The awarded wines were 
Best Sparkling for Blue Ridge 
Bubbles 2016, Best Dessert for 
Iced Petit Manseng 2013, and 
a Silver Medal for Blue Ridge 
White. 

There were 115 wines 
entered in 2018; Surry Cel
lars claimed two of the top 12 · 
spots. The top 12-rated wines 
become known as the N.C. 
Case Wines and are showcased 
at events throughout the year. 
Surry Cellars' 2013 Specialty 

Lot 152 Sparkling was included 
in the inaugural competition's 
case, winning in the category 
of Best Hybrid. 

Surry Cellars is the teaching 
winery on the campus of Surry 
Community College, and is 
housed in the Shelton-Badgett 
NC Center for Viticulture and 
Enology. The wines are pro
duced by students under the 
direction of faculty members. 
/ The N.C. Fine Wines Com-
petition is run by the N.C. Fine 
Wines Society, a non-profit 
organization that seeks to pro
mote the quality of North Caro
lina Fine Wines and to fund a 
scholarship for North Carolina 
students, attending North Car-

olina colleges or universities, 
pursuing careers in enology, 
viticulture, and wine-related 
hospitality and agritourism 
programs. 

This was the second year of 
the competition, which Surry 
Community College officials 
said is recognized as the tough
est state specific competition. 
All wines submitted for con
sideration must be 100-percent 
grown and produced in North 
Carolina. The competition 
uses the Wine Spectator Scor
ing method, the most widely 
recognized scoring method in 
the industry. The wines are 

See WINE I 2B 
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blind-tasted by advanced 
level sommeliers with 
no discussion during the 
competition. 

As the only licensed, 
bonded winery run by a 
community college in the 
Southeast, those at Surry 
Community College were 
excited to receive rec
ognition from a society 
with a cause so in line 
with the work done at 
Surry. 

"These awards are 
about more than wine 
excellence. It showcases 
that Surry Community 
College's Viticulture and 
Enology program pro
duces quality graduates 
skilled in growing and 

· making award-winning 
wines," said Ashley Mor
rison, Sciences Division 
chair at the college. 

"One of the purposes 
of this competition is 
scholarship; it is fitting 
that SCC's students 
would be honored for 
wines they crafted from 
grapes that they grew 
in our vineyard. Our 
viticulture and enology 
program provides the 
knowledge and hands-on 
training that our students 
need to achieve their 
dreams; therefore, seeing 
the success of our gradu-

ates and current students 
is the greatest award." 

Surry's viticulture and 
enology program offers 
a degree, diploma and 
certificate options with 
tracks in viticulture, 
enology, and marketing. 
Surry offers additional 
viticulture and enology 
workshops throughout 
the year through the Cor
porate and Continuing 
Education department. 
To learn more about 
SCC's VEN program, 
visit www.surry.edu/ 
wine. Follow the program 
on Facebook @ncviticul
turecenter or Instagram 
@surrycellars. 

Submitted Photo 
Surry Community College's 
Enology Instructor David 
Bower and Sciences Divi
sion Chair Ashley Morrison 
display two of the trophies 
for the award-winning Surry 
Cellars wines. 
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tillJ 10 Honor veterans sa1uraay 
By Tom Joyce 
tjoyce@civitasmedia.com 

Marching bands, patriotic 
displays, music and special 
remarks by city and county 
officials will be among the 
ways those who've served 
in the military are honored 
Saturday during Mount 
Airy's annual Veterans Day 
celebration. 

It will begin with a parade 
that is scheduled to start from 
Veterans Memorial Park at 

Tom Joyce I The News 9:30 a.m. and then make its 
Members of the Air Force Junior ROTC from North Surry High School display the way through the downtown 
flag during last year's Veterans Day program in Mount Airy. area along North Main Street. 

School board 
• recognizes 

excellence 
By Jeff Linville 
jlinville@MtAiryNews.com 

DOBSON - Two North Surry students have 
been nominated for a national academic honor for 
excellence in career and technical education. 

The Surry County Board of Education 
recognized Hannah Button and Chris Smith this 
week for being nominated for the U.S. Presidential 
Scholars Program. 

Then at 11 a.m., a formal 
program is planned at the 
Mount Airy War Memorial 
on the corner of South Main 
and Rockford Streets, where 
special speakers will include 
a city commissioner, Shirley 
Brinkley, a Surry County 
commissioner, Larry Phillips, 
and others. 

The parade is expected to 
feature members of marching 
bands from Mount Airy, 
North Surry, East Surry and 
Surry Central high schools; 
military groups; and other 
units, typically including an 
Elks Lodge motorcycle group 

The Presidential Scholars Program was 
established in 1964, by executive order of the 
President, to recognize and honor some of the 
nation's most distinguished high school seniors, 
said Sonia Dickerson, director of communications, 
teacher quality and instructional media. Melva Houston makes "Autumn Leaves" her own in a performance with The Bob Sanger Trio. 

and more. 
Organizers of Saturday's 

activities are hopeful that a 
forecast of sunny skies, after 
a persistent rainy period, will 
help result in a big turnout by 
the public to salute veterans, 
but it will be on the chilly side 
with highs in the upper 40s. 

Program at memorial 
The 11 a.m. service at the 

city war memorial will include 
a number of tributes to the 
military. 

Commissioner Shirley 
Brinkley, the mother of a 

SeeHONORl2 
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School board 
• recognizes 

excellence 
By Jeff Linville 
jlinville@MtAiryNews.com 

DOBSON -Two North Surry students have 
been nominated for a national academic honor for 
·excellence in career and technical education. 

The Surry County Board of Education . 
recognized-Hannah Button and Chris Smith this 
week for being nominated for the U.S. Presidential 
Scholars Program. 

The Presidential Scholars Program was 
established in 1964, by executive order of the 
President, to recognize and honor some of the 
nation's most distinguished high school senior8, 
said Sonia Dickerson, director of communications, 
teacher quality and instructional media. 

Photos by: Bill Colvard I The News 
Melva Houston makes."Autumn Leaves" her own in a performance with The Bob Sanger Trio. 

sec hosts 6th annual wine syntposil1:Ill" 
By Bill Colvard 

'lilcolvard@MtAiryNews.com 

The 6th-Annual 
Southeastern United 
Grape and Wine 
Symposium took 
place Wednesday on 
the campus of Surry 
Community College at 
The Shelton-Badgett NC 
Center for Viticulture 
and Enology. 

After a full day of 
workshops, lectures 
and talks from industry 
professionals from wine
producing regions as 
diverse as California, 
Italy and France, 
symposium participants 
got a chance tO taste 
some wine, enjoy a vast 
hors d'oeuvre buffet 
and listen to Melva 
Houston sing with the 
Bob Sanger trio. The 
wine professionals were 
joined by wine lovers 
whose primary interest 
in wine is consuming it, 
rather than producing it. 
The groups mingled as 
Ms. Houston sang jazz 
standards. 

The symposium 
originally came from 
grant funding through 
the Viticulture Enology 
Science and Technology 
Alliance (VESTA), 
according to Jami 
Woods, vice-president of 
academic affairs at Surry 
Community College. 
VESTA is a Midwestern 
organization and was 
looking for an East Coast 

presence. 
Woods said the 

collaboration with 
VESTA ultimately 
did not work out as a 

· recruitment tool for 
the college, due to the 
high cost of out-of-
state tuition deterring 
prospective students 
from other states. But 
the partnership lives on 
with the symposium, as 
wine professionals from 
all over the South~ast 
come together to share 
knowledge and network. 

"Finding the Perfect 
Blend" was the theme 
of the 2017 symposium, 
according to Ashley 
Morrison, SCC division 
chair. Morrison said 
that 'blending' can be 
important in many ways. 
A lot of information 
was provided on wine 
blends, where more than 
one varietal is blended 
together to make a single 
Wine, as well as blending 
in the vineyard, where 
blending possibilities go 
back to choosing which 
grapes to plant. 

Morrison said these 
wines blend out the 
imperfections in grapes, 
fixing things that are 
off-kilter and correcting 
issues that may arise. 
She also said blends are 
the fun wines with fun 
names and interesting 
labels. 

"Blending is not only 
scientifically important, 
but artistically important 

The Shelton-Badgett NC Center for Viticulture and Enology ended 
the day-long Symposium with a grand wine tasting. Many of the 
participants in the Symposium poured wines from their vineyards 
and wineries with wine-lovers who joined the professionals for this 
part of the event. 

and important for 
marketing." 

David Bower, SCC 
enology instructor 
said Surry Community 
College is the only 
college on the East 
Coast that teaches the 
production of sparkling 
wines. He said1 "it's 
important for a region to 
have that one wine they 
are known for. We don't 
have that one wine." 

He thinks sparkling 
wines may fill that 
void. Surry teaches the 
traditional method, the 
charmat, or bulk method 
and the encapsulated 
yeast method. The 
college's winery has won 
several Best Sparkling 
Wine awards, including 
one from the NC Fine 
Wines Competition. 

Students from 
the .viticulture and 
enology departments 
were an important 

asset in producing the 
symposium, according to 
Morrison. Will Simmons, 
a student in pursuit of all 

. three certificates Surry 
offers in viticulture, 
marketing and marketing 
said, "I've always wanted 
to do it, ever since high 
school." He added, "I'm 
23 now, so that's been a 
while." 

Linda and Wayne Gay, 
owners of Waufauga 
Lake Winery, in Butler, 
Tennessee, have attended 
the Symposium for four 
out of the last five years. 
, Wayne Gay said, "We 

pick up new info. There's 
always something new." 

The Gays' vineyard 
produced 75,000 pounds 
of fruit and 2,000 cases 
of wine last year. Their 
region was designated 
as the Appalachian 
High Country American 

See WINE 12 



Wine, better to consume than produce 

COLUMNS, OPINION 

By Bill Colvard - bcolvard@MtAiryNews.com 

Bi ll Colvard News Reporter 
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Preparing to cover the Sixth-Annual Southeastern United Grape and Wine Symposium at Surry 

Community College on Wednesday, I read the press release announcing the event, and thought, 

"Wow, they've managed to suck all the fun out of wine." I wouldn't have thought that possible. 

"Correctly Blending Pesticides and Worker Protection Standard Changes" and "Technical Blending ," 

along with all of the other equally compelling topics to be discussed that day, did not sound all that, 

well , compelling . 

And I love wine. I love it a lot. Sometimes, the promise of a glass of merlot at the end of the day is 

the only thing that gets me through that day. 

And it's not that I don't know a lot about my beverage of choice. I've watched "A Good Year" at least 

a dozen times and I don't even like Russell Crowe. And I've probably spent more time watching 

"Sideways" than it took to film it. 

Drinking wine the whole time, of course. But I still can't work up much enthusiasm for "Correctly 

Blending Pesticides and Worker Protection Standard Changes." 

Of course, the symposium was designed for people who produce wine, not for those who consume 

it. But a part of the allure of wine is the romance of it. There are vineyards and chateaux and estates 

and grand crus and lots of other stuff that I would understand better if I hadn't been drinking so much 

wine while watching "A Good Year" and "Sideways." 

And part of that romance is the silky smooth, easy-down-the-gullet, floral top noted fantasy of one 

day being able to produce this nectar of the gods oneself. Preferably on an estate, and even more 

preferably, an estate with a chateau. / 

But the threat of having to concern myself with "Correctly Blending Pesticides and Worker Protection 

Standard Changes" has squashed that fantasy forever. 

I'm just going to have to face the fact that I'm never going to get past the basics. 

See. Swirl. Sniff. Sip. Swish. Spit. 



That's as far as I'm ever going to go. And let's face it, left to my own devices, I've seldom made it to 

Spit. There are very few wines made on this earth bad enough for me to feel the urge to spit them 

out. 

Except when I was working for a friend in the tasting room of his winery. He told me that the law 

required that I spit while on the clock. This may or may not be true, but it's what he told me. I may, or 

may not, have offered to work off the clock in that case. 

I should have realized then that being in the wine business is not as much fun as maintaining 

amateur status. 

Everyone I met at the symposium loved what they do, and they were such a convivial bunch. They 

clearly had a passion for wine and winemaking. And perfectly willing to put up with the dull and 

dreary parts, though I got the impression they didn't find it at all dull or dreary. 

One fellow who is studying in the wine program at Surry told me he felt that, as a career, it was the 

perfect mix of indoor and outdoor. Vineyard outdoors, winery indoors. He said he's wanted to be a 

winemaker since high school and at the ripe, old age of 23, he thinks that's a long time. That made 

me smile. 

Then at the end of the day, while symposium participants had split off into small groups to learn 

about blends and marketing and pesticides and whatnot, the Shelton-Badgett Center's main room 

was transformed into a glamorous tasting room/ballroom complete with translucent-based bar-tables 

that lit up from inside. Very swanky. A lot of those people who had been learning all that technical 

stuff all day were now behind tables placed along three walls of the room sharing the fruits of their 

labors with others who truly appreciated what they had accomplished. 

/ 
This is the point where a bunch of people, who like me, would rather enjoy the final product than 

know all the details of its production , surfaced , and began to do some damage to the lavish buffet 

and the tasting tables. 

Lights were dimmed, the sun began to set outside the glass walls, and it was almost perfect. And 

then perfection was complete when Melva Houston stood up to sing with the Bob Sanger Trio. 

Knowing she has recently survived a bout with cancer, I had asked her how she was feeling , and 

she said she felt good. I hope she meant it. She looked good . 

• 



I asked her if she was ready to hit the high notes. "No," she said simply, with the barest trace of a 

Mona Lisa smile that could have meant anything . 

As advertised , high notes were not in evidence, but Melva sang with such richness in her voice, 

maybe without the power of days gone by, but it was hard to tell as I photographed her through my 

tears. A good jazz singer can always make me cry and Melva always meets the test. I have seldom, 

if ever, seen a singer put such heart in a performance as she did on Wednesday. The songs were 

dense as haiku , every syllable packed with emotion. 

"Autumn Leaves" was never a favorite of mine. Now it is. And it is my fervent hope that next year, I'll 

be able to be off the clock, buy a ticket, taste a lot of wine, and listen to Melva Houston sing , and 

probably cry as Melva does what she loves, in a room full of people who do what they love. 

Reach Bill Colvard at 336-415-4699. 

/ 
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Tidbits 

Wine tasting 
at symposium 

As part of the Sixth 
Annual Southeastern 
United Grape and Wine 
Symposium hosted by 
Surry Community Col
lege in Dobson on Nov. 8, 
the public is invited to a 
Grand Wine Tasting from 5 
to7p.m. 

The tasting will high
light wines of the South
east complemented by 
heavy hors d' oeuvres. 
Singer Melva Houston will 
perform a set of jazz and 
blues songs accompanied 
by her band during the 
tasting. 

The rest of the sympo
sium is aimed at wine-in
dustry professionals and 
includes many workshops 
on viticulture and enology. 

The Grand Wine Tasting 
costs $25 plus processing 
fees. The entire conference 
registration cost, which 
includes admission to the 
Grand Wine Tasting, costs 
$120 plus processing fees. 

For more information or 
to register, visits surry.edu/ 
wine. 



Viticulture & Enology at Surry Community College 

• High cost program that provides workforce, 
training, research, and development for North 
Carolina's $1.28 billion wine industry 
supporting 7,600 jobs 

• Only East Coast community college with 
licensed, bonded winery and on-site vineyard 
where students gain hands-on experience 
producing Surry Cellars wine from grape to 
bottle 

• Only winemaking program on the East Coast to 
teach sparkling wine production 

• Recipient of 49 medals for wine quality from 
regional, state, and international wine 
competitions including Best in Category for its 
Sparkling Wine at the 2016 North Carolina State 
Fair 

SURRY 
Community College" 
- -

Serving Surry and Yadkin Counties 

surry.edu/wine 

• Located in the $5 million Shelton-Badgett 
North Carolina Center for Viticulture & Enology 
complex completed in 2009 and funded 
through NC General Assembly appropriations, 
NC Community College System grants, NC State 
bonds, and private donations 

• Enology instruction offered in the center's 
state-of-the-art, bonded winery with a 
3,500-gallon tank capacit(and 3,000-gallon 
barrel storage capacity · 

• Vineyard instruction features 10 acres of 
teaching vineyards with 13 varieties of wine 
grapes - eight reds and five whites 

• Began offering courses in Viticulture in 1999 
through the Continuing Education Division and 
now offers a degree and diploma in Viticulture 
and Enology along with certificates in Enology, 
Viticulture, and Wine Marketing 



Workforce & Industry Development 

• 530 students trained through SCC's Viticulture 
and Enology curriculum program since 2002 

• Hundreds of former SCC Viticulture and Eno logy 
students currently employed as winemakers, 
assistant winemakers, owners, vineyard 
managers, tasting room managers, consultants, 
extension specialists, and instructors 

• Provided training to 600 students through 
continuing education Viticulture and Enology 
workshops since 2010 

SURRY 
Community College" 

Serving Surry and Yadkin Counties 

surry.edu/wine 

Research & Development 

• Hosts the Annual Southeastern Wine and Grape 
Symposium since 2012, a technical conference 
uniting hundreds of industry professionals from 
across the globe in a collaborative effort to 
support and expand the North Carolina and 
regional wine industry 

• Maintains Viticulture and Enology research site 
for North Carolina State University benefiting 
over 180 registered wineries and vineyards 
across the state 

• Serves as a national model for Viticulture and 
Enology instruction that is being studied and 
replicated in Georgia, Virginia, and Texas 

/ 

• Provides direct technical support for 49 
vineyards and wineries within the Yadkin Valley 
and Swan Creek American Viticultural Areas 

• Provides support for NC Winegrowers 
Association with faculty serving as keynote 
speakers and facilitators in annual conferences 

• Collaborates with NC Wine and Grape Council 
on industry goals for state-wide tourism 
marketing, education, and research 
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Irma forces early grape harvest 

Submitted photo 
Grapes rest on the vine at the Surry Community College Vineyard before 
being harvested ahead of Hurricane Irma. 

Staff report 

Days before the storm struck 
Florida, Hurricane Irma was 
already affecting at least one 
local industry. 

The threat of heavy rain and 
high winds forced Shelton
Badgett North Carolina Center 
for Viticulture and Enology 
officials to harvest some of 
their grapes a little early, ahead 
of the storm's potential arrival 
in this region. 

Officials with Surry Commu
nity College, which houses and 
oversees the center, said they 
had little choice. 

"Vintners cannot wait until 
the last minute to decide 

whether or not to harvest," the 
school said Friday. 

"The problem is that even 
one to two inches of rain will 
cause the sugars to drop. If the 
wind doesn't tear the grapes 
from the vine, the fruit would 
rot before the sugar levels 
have a chance to recover," said 
Ashley Morrison, chair of the 
Science Division at Surry Com
munity College. "Harvesting 
too early means the acid level 
is still relatively high, and the 
sugar content is not optimally 
developed either." 

Therein lies the conundrum 
that winegrape growers face. 

)They want the fruit to con
tinue to ripen because sugar 

content is directly related to 
alcohol content and to some 
extent the body and flavor 
intensity of the finished wine; 
however, pulling it in a bit early 
is better than losing most or 
all of the crop," college officials 
said. "Harvesting takes time, 
and so a decision must be 
made sooner rather than later." 

The decision was to go ahead 
and harvest the grapes this 
past week, even if some were a 
little early. 

"The grape growing season 
in the area has been excellent 
so far, and almost all area vine
yards will be finished with bar-

See HARVEST I 4B 



Harvest 
From page 18 

vest within the next four weeks," 
the school said. "White varietals 
ripen earlier, and four of them 
have already been harvested and 
crushed: Chardonnay, Traminette, 
Aromella, and Albarifio. 

"The college's Malbec was 
harvested earlier this week since 
it was ready. Merlot and Petit 
Manseng are very close to being 
ready," the school said, to officials 
decided to go ahead and harvest at 
the end of the week and over the 

1 weekend. 
"There is concern regarding 

the ripeness of the bolder red 
varietals, which require longer 
growing seasons - most likely 
the Tannat, Cabernet Sauvignon, 
Cabernet Franc, Petit Verdot, and 

~ ....... ~ ...... -

Montepulciano will remain in the 
vineyard with hopes that most of 
the crop will survive Hurricane 
Irma." 

There is a silver lining for the 
Surry Community College vine
yard, according to Viticulture 
Assistant Darren Redding. 

"The vines that will not be 
picked prior to the storm are 
young, and any fruit harvested will 
be a bonus," Redding said. "Usu
ally, grapes are not harvested for 
winemaking purposes until vines 
are a minimum of three years 
old, and the vines in question are 
exactly at that threshold." 

Surry offers a degree and 
diploma in viticulture and enology 
along with certification tracks in 

viticulture, enology, and wine mar
keting. Students receive hands-on 
educational experiences at the on
campus vineyard and on-campus 
winery. 

sec is the only college campus 
with a bonded winery on the 
entire East Coast. It is also the 
only winery in the U.S. to teach 
sparkling wine production. Surry 
also offers viticulture and enol
ogy workshops during the year 
through the Corporate and Con
tinuing Education department. 
To learn more about the program, 
visit www.surry.edu/wine. You can 
also follow the program on Face
book @ncviticulturecenter and 
Instagram @surrycellars. 
/ 



Jtt ount ~trp JFZetus 
Serving Surry County since 1880. · 

Breaking news at mtairynews.com Sunday, August 20, 2017 • $1.50 

ostswineju • ID 

Jeff Linville I The News 

Ashley Morrison asks David Bower a question about scoring during Saturday's competition. 

About 400 entries from across the state 
By Jeff Linville 
jlinville@mtairxnews.com 

DOBSON - The hustle and 
bustle of a busy school day is 
replaced with the clink of glass 
and murmured opinions this 
weekend at Surry Community 
College. 

The college is hosting the 
2017 North Carolina Commer
cial and Amateur Wine Com
petition in its Shelton-Badgett 
North Carolina Center for 
Viticulture and Enology this 
weekend. 

Four tables seat the 16 judg
es who are sampling entries 
from all over the state, accord
ing to Whit Winslow, executive 
director of the N.C. Wine and 
Grape Council, who traveled 
from Raleigh for the event. 

Ashley Morrison, the 
school's Sciences Divi-

. sion chair, said earlier this 
week,"The judges will be 
winemakers, wine· experts, and 
wine writers from across our 
region." 

For that reason, Morrison is 

excited about the networking 
opportunity this represents for 
local student volunteers. 

"Our students will be work
ing the back room, under the 
guidance of a very experienced 
competition organizer, Tom 
King," Morrison said before 
the start. "This is a great 
opportunity for them to learn 
through experience how wine 
competitions work." 

In the back, each bottle is 
labeled with a code that match
es a work sheet that goes out 

to the judging floor. The win
ery isn't disclosed. The judges 
are given details like the vin
tage, region of origin, blend (if 
not a straight variety), residual 
sugar and alcohol content. 

Some blends are quite com
plex. One entry boasts Caber
net Sauvignon 42 percent, Cab
ernet Franc 14 percent, Merlot 
18 percent, Verdot 10 percent,· 
and Malbec 16 percent. 

Something new this year is 
that all entries must be at least 

See WINE I 5A 



Jeff Linville I The News 
A wide variety of wines sit on a sampling table before Mark 
Hoffman Saturday afternoon during wine judging at Surry 
Community College. 

Jeff Linville I The News 
Alex Ancuta takes a deep whiff of the next glass set before 
him at Saturday's judging. 

_ .... , &·-----·-·· -- - ---------

Wine 
From page lA 

three-fourths sourced 
from North Carolina, said 
Winslow. That means the 
grapes used for the wine 
or the honey used for the 
mead category or fruits 
for hard cider. 

Also new this year was 
one pleasant surprise. 
Riedel, the 261-year-old 
glass company, donated 
all the wine glasses used 
in the competition, said 
Winslow. 

The competition had to 
be split up over multiple 
days because of the vol
ume of entries. 

Winslow said some 
small companies IIlight 
submit a bottle or two. 
However, the biggest 
wineries might send one 
of everything they make. 
The entry fee is $25 per 
bottle; to get the opin
ions of 16 respectable 

judges for basically less 
than $2 each is consid
ered a reasonable cost. 

The final tally came to 
more than 400 entries. 

The judging continues 
today starting at 8:30 
a.m. Once all the results 
are computed, the N.C. 
Wine and Grape Coun
cil will post the results 
online starting Sept. 1 
at www.ncwine.org. The 
winners will be displayed 
at the N.C. State Fair in 
Raleigh held Oct. 12-22. 

As for the community 
college, Morrison said, 
"Hosting this competi
tion aligns nicely with 
our mission of educa
tion and wine quality 
enhancement in our state 
and region." / 

Reach Jeff at 415-4692. 

Jeff Linville I The News 

Here are just a few of the 400 bottles of wine entered into the 
statewide competition. 

Jeff Linville I The News 
Staff member Chuck Johnson answers questions from the 
judges as he circulates the room. 



SCCHosting 
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Staff report 

Surry Community College is becoming known 
for its viticulture and enology work, and for the < wine the program produces. 

ro\- Now, the college will be where other wine mak
~ er8 come for a statewide seal of approval. 
'- At least for this year. . 

The college is hosting the 2017 North Carolina 
Commercial and Amateur Wine Competition 
judging today through Sunday at the Shelton
Badgett North Carolina Center for Viticulture 
and Enology on Surry's Dobson campus. 

"The Shelton-Badgett North Carolina Center 
for Viticulture and Enology is the center for 
grape and wine education in North Carolina, a1;1d 
we feel hosting this competition aligns nicely 
with our mission of education and wine qmµity 
enhancement in our state and region," said Ash
ley Morrison, Surry's Sciences Division chair. 

Serving as the competition's host also presents 
· Surry's Viticulture and Enology students with an 
opportunity to experience a segment of the wine 
industry that most people never see. 

Morrison said, "Our students will be work-
ing the back room, under the guidance of a very 
experienced competition organizer, Tom King. 
This is a great opportunity for them to learn 
through experience how wine competitions work. 
The judges will be winemakers, wine experts, 
and wine writers from across our region so this is 
also a great networking opportunity." 

The competition, which gives federally and 
North Carolina ABC permitted wineries and 
amateur wine makers the opportunity to put the 
fruits of their labor to the test, is conducted by 
the North Carolina Wine and Grape Council. 
Judges will use the American Wine Society judg
ing style measuring the general quality of the 
wines and if the judges would purchase the wine, 
rather than judging wines against each other, and 
award medals accordingly. The winners will be 
displayed at the N.C. State Fair in Raleigh held 

See WINE I 3A 
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Oct. 12-22; 
Surry offers a degree 

and diploma in Viticul
ture and Enology along 
with certification tracks 
in Viticulture, Enol
ogy, and Wine Market
ing. The curriculum 

is designed to prepare 
individuals for various 
careers in the grape 
growing and wine mak
ing industry from grape 
to bottle to market. 

Graduates should 
qualify for positions in 
vineyards, wineries, and 
in related areas of sales 
and services. Surry also 
offers Viticulture and 

Enology workshops dur
ing the year through the 
Corporate and Continu
ing Education depart
ment. to learn more 
about the program, visit 
www.surry.edu/wine. 
Follow the program on 
Facebook @ncviticultu
recenter and on Insta
gram @surrycellars. 

Submitted photo 

Surry Community College President Dr. David Shockley speaks about the college's Viticulture and 
Enology program at the N.C. Wine & Grape Caucus at Lieutenant Governor Dan Forest's mansion 
in Raleigh on June 7. Now the college is hosting the North Carolina Commercial and Amateur Wine 
Competition at its campus in Dobson. 
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New Mexico State University 
Experienced winemaker named new viticulturist at 

NMSU 

Date: 07/ 25/ 207 7 

Writer: Kristie Garcia, 5 75- 646- 42 7 7, kmgarcia@nmsu.edu 

11 Facebook Twitter Im Linked In @ Google+ Email 

When you take a sip of your favorite wine, you most likely savor the delicious 

flavors and take in the distinct aromas. But you probably don't think about the 

science behind that smooth, tasty beverage. 

Gill Giese joined New Mexico State University July 3 as the Extension viticulture specialist. (NMSU 

photo by Kristie Garcia) 

Gill Giese certainly knows the science behind wine. And he just joined New Mexico 

State University as its Extension viticulture specialist. 

Giese spent the last four years as a commercial winemaker at Shelton Vineyards in 

Dobson, North Carolina. Spanning over 100 acres, more than 400 tons of grapes 

are grown and processed from the vineyard each year, where Giese and his staff 



bottled between 25,000 and 30,000 bottles of wine annually. Giese will bring his 

viticultural and winemaking knowledge to the NMSU College of Agricultural, 

Consumer and Environmental Sciences beginning this month. 

Giese - who is located at the Agricultural Science Center at Los Lurias - will also 

serve as an assistant professor for NMSU Extension Plant Sciences. For 1 2 years, he 

was the lead instructor for viticulture and enology at Surry Community College, 

also in Dobson. 

Giese earned his doctorate in horticulture from Virginia Tech. He received a 

bachelor of science in agriculture and master of science in horticulture from the 

University of Arkansas. 

Rolston St. Hilaire, interim department head of NMSU Extension Plant Sciences, said 

NMSU will benefit from Giese's expertise. 

"Dr. Giese brings both a wealth of industry experience and a solid academic 

background to NMSU's Extension Plant Sciences Viticulture Program," St. Hilaire 

said. 

Not only did he teach at Surry Community College, he established its viticulture 

and enology two-year degree program and curriculum. 

As a research specialist for six years with the University of Arkansas Food Science 

Department, he managed a six-acre research vineyard and pilot winery. 

Jon Boren, NMSU Cooperative Extension Service associate dean and director, said 

Giese's experiences with various aspects of wine should benefit New Mexico as a 

whole. 

"Dr. Gill Giese is bringing over 20 years of experience in grape production and 

winemaking to New Mexico," Boren said. "He has experience conducting 

educational programs, teaching in classroom and informal settings, conducting 

academic research and working in commercial wineries. He will be a tremendous 

resource for the New Mexico Cooperative Extension Service in the College of ACES 

and for the producers and winemakers in the state." 



Giese's appointment at NMSU is 75 percent Extension and 25 percent research. 

This combination - in addition to the state's unique wine history - is what attracted 

him to NMSU. 

'This position combined both teaching and research, and along with the 

challenging growing environment in New Mexico, I found this opportunity to be 

very interesting," Giese said. 

The growing conditions in New Mexico are challenging mainly due to the wide 

variety and diversity of vineyard sites, as well as significant changes in 

temperature. 

"I've been talking to New Mexico winegrowers who have been successful 

overcoming different challenges, such as heat during ripening and survivability 

during the winter," Giese said. 

In addition to addressing growing challenges, one of Giese's priorities is to help 

growers increase both quality and production efficiency. 

"I want to work with county Extension Service agents to help growers," he said. "I'd 

like to get all the growers on the same page, help them improve wine quality and 

facilitate marketing in order to make a consistent profit." 

Giese understands the importance of the economic impact the wine industry has on 

the state. 

"Wine has a rippling effect on the economy, whether it's the agricultural and winery 

related supply chains, retail and restaurants, or festivals" he said. "New Mexico is a 

beautiful state with a storied wine history, and tourism is part of the modern 

economy. Wine can play a major role in tourism, as it is threaded throughout 

history and the human experience." 
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College receives extra viticulture funds 

By Andy Winemiller - awinemiller@mtairynews.com 

Allen Norman, right, and Maulik Trivedi serve Stony Knoll Vineyard owner Van Coe some of the wine produced at Surry Community College at the Southeastern 

Wine and Grape Symposium. / 



Dr. Seth Cohen, Appalachian State director of fe m1entation sciences, teaches a class on common faults in area wines at Surry Communi ty College's annual wine 

symposium. 

DOBSON - The state is providing an extra $250,000 to Surry Community College for the college's viticulture and 

enology program. 

Dr. David Shockley, the president of the college, said his school provides the only viticulture and enology program 

with its own bonded winery east of the Mississippi River. Established in 1999, the Shelton-Badgett Center for 

Viticulture and Enology has been a game-changer for the state's wine industry. 
/ 

"In the early 2000s the wine industry in North Carolina was a $74 million industry," explained Shockley. "It is now a 

$1.3 billion industry." 

"We have been a catalyst for that growth ," added Shockley. 

Shockley said Surry viticulture students go on to be winemakers, owners of vineyards and work in other capacities 

in wineries around the state and beyond , and Surry arms them with the education to do so . 

The program completely submerges students in the wine-making industry, said Shockley. They plant and prune 

vines in the college's vineyard , make wine at its winery, bottle the wine and even design and make the labels for 
• 

their wine. On graduation day, they have already spent years in the industry. 



That recipe for success comes with a cost, however, explained Shockley. The educational allotments the college 

receives from the state cover classroom costs associated with general college classes, but they fall far short of 

covering the costs for equipment, pesticides and other expenses associated with running a full-scale winery 

operation. 

The college had to divert monies from other programs to pay for the costs associated with the winery. Shockley said 

in a lot of ways, the general education classes were actually paying for the winery and other technical programs at 

the college with higher costs . 

"We had to play a shell game, legally shifting monies from one program to another," said Shockley. 'This makes the 

shell game easier. " 

Shockley said he noted the high costs associated with the viticulture program when he came on the job at Surry 

more than five years ago. Since then , he has been building the case for additional state dollars. 

Surry isn't the only community college to which the state provides additional monies for the implementation of a 

single program. Shockley said the college is designated as the N.C. Center for Viticulture and Enology, making it 

one of many colleges with a mission given to it by the state. 

Those other colleges all receive extra state dollars for carrying out their designated missions, according to Shockley. 

For instance, the N.C. Center for Marine Technology at Cape Fear Community College, which runs its own research 

ship, received more than $700,000 in extra monies to operate that program in the 2016-17 fiscal year. 

The N.C. Center for Manufacturing Solutions at Catawba Valley Community College was allocated an extra 

$881,481 to run its program in the same fiscal year. Seven other state-designated centers for different programs 

received such state funding. Surry was the only one left out. 

Credit where it's due 

/ 
Shockley said the growth of the wine industry in the state and the college's contribution to the industry provided 

great selling points to legislators, and a Wilkes County legislator was at the forefront of the lobbying efforts. 

"The program sells itself," said Shockley. "There are a lot of programs which ask for money based off of what they 

could do. This program has already proven itself. " 

That stated , Shockley said he had to lobby for the monies. The college had asked for $500,000, and Sen. Shirley 

Randleman , who represents Surry County in the N.C. Senate, was at the forefront of garnering the funds the college 

will receive in the 2017-18 fiscal year. 

"Sen. Randleman needs to get the credit here," said Shockley. 

• 



Shockley said he met with Sen . Phil Berger, President Pro Tern of the state senate, to request the funds , but 

Randleman was alongside him conjuring support throughout the entire process. 

Randleman said she was pleased to see the state monies awarded to the college. 

"Anything we can do to help our community colleges better prepare our residents for a future career is very 

important to our district," said Randleman . 

Not forever 

Shockley said the allocation earmarked for the viticulture program won't just benefit that program. With the state 

funds offsetting some costs associated with the program, the college will no longer have to divert as much funding 

from other programs. 

Thus, the extra dollars will be seen throughout the many programs Surry Community College offers. 

The monies will also help the college grow the Southeastern Wine and Grape Symposium, which it has hosted since 

2012, Shockley added. Hosting the symposium is but another bullet-point on the resume which makes the wine 

center at Surry a leader in the industry. 

That stated, Shockley noted the allocation for the 2017-18 fiscal year is not recurring. It is a one-time allocation . He 

hopes the extra dollars will become something the college can count on in future years. 

"We will fight equally hard to ensure this becomes recurring ," said Shockley. 

Andy is a staff writer and may be reached at 415-4698. 

/ 
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field notes 

Surry Cellars wins N.C. 
Fine Wines Society award 
Dobson, NC - March 20, 2017. Surry Cellars, the label for 
wine produced through Surry Community College's Viticulture 
and Enology program, was awarded the title of Best Hybrid for 
its 2013 Specialty Lot 152 Sparkling wine in the N.C. Fine 
Wines Society's first wine competition. 

Forty wineries submitted 146 wines by open invitation for the 
competition. The wine was judged Jan. 30 and 31 at Graylyn 
Conference Center in Winston-Salem in a blind tasting by 
eight certified advanced sommeliers who do not have ties to 
the state's wine industry. The competition was purposely done 
independently of members of the state's wine industry. Even 
society board members didn't know what wineries or wines 
were in the competition, aside from any wines they submitted 
themselves. The winners were announced Feb. 18 at the N .C. 
Fine Wines Society's first annual gala at the Millennium Center 
in Winston-Salem. 

To be eligible, a wine had to be 100 percent grown and vinified 
in the state of North Carolina, made from vinifera or hybrid 
grapes, or a combination (No native grapes, such as muscadine, 
were allowed) , and available in quantities of 21 cases or more so 
people could try the winners. 

Surry's Enology Instructor David Bower described the wine. 
"The Lot 152 Sparkling wine was made in 2013," he said, "and 
bottle-fermented and aged on the lees for three years before 
disgorgement. 

The result is a wine that is clear and bright with a pale-yellow 
color. The wine opens with aromas of rhubarb and baking 
spice, matched with citrus like lemon and lime. Other aromas 
include tart strawberry, and lavender. The flavor is matching 
with bread and yeast characters, lemon, lime. The wine's body 
is medium to medium-full, and well-balanced but dry. The 
bubbles are persistent and lasting. The finish is crisp, refreshing 
and lingering. Overall, enjoy this wine with fresh seafood or 
hard cheeses." 

The N.C. Fine Wines Society was set up with the intent of 
promoting the fine wines North Carolina has to offer while 
also providing scholarship money for those seeking training 
in the viticulture and enology industries. As the only licensed, 
bonded winery run by a community college in the Southeast, 
those at sec were excited to receive recognition from a society 
with a cause so in line with the work done at Surry. 

Ashley Morrison, Sciences Division Chair at SCC, said, "This 
award is about more than wine excellence, it showcases that 
Surry Comm unity College's Viticulture and Enology (VEN) 
program produces quality graduates skilled in growing and 
making award-winning wines. 
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Surry Cellars, the label fo r wine p roduced through Surry Community 
College's Viticulture and Enology p rogram, was recently awarded the 
title of Best Hybrid for its 2013 Specialty Lot 152 Sparkling wine in 
the NC. Fine Wines Society's first wine competition. From left, Surry's 
Enology Instructor David Bower, Sciences Division ·chair Ashley 
Morrison and Viticulture Instructor Joseph Geller pose with bottles of 
the wine and the award. 

One of the purposes of this competition is scholarship; it is 
fitting that SCC's students would be honored for a wine they 
crafted from grapes that they grew in our vineyard. Our VEN 
program provides the knowledge and hands-on training that 
our students need to achieve their dreams; therefore, seeing 
the success of our graduates and current students is the 
greatest award." 

Surry's VEN program offers a degree, diploma and certificate 
options with tracks in viticulture, enology, and marketing. 
Surry offers additional viticulture and enology workshops 
throughout the year through the Corporate and Continuing 
Education department. To learn more about SCC's VEN 
program, visit www.surry.edu/wine. 

About Surry Community College 

Surry Community College was founded in 1964 and is 
located in Dobson, North Carolina. As one of the state's 58 
community colleges, it .terves Surry and Yadkin counties. 
Currently, Surry offers 29 degree programs, 14 diploma 
programs, and 32 ce~tificate programs along with hundreds 
of continuing education courses and seminars. The college, 
under the direction of President Dr. David R. Shockley, 
has a mission to promote personal growth and community 
development to a diverse population through excellence in 
teaching, learning, and service. 

SURRY 
C(Jmmunity CfJlfege"l.1 

Serving Surry and Yadkin Counties 
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If you are up for a cooking adventure, 
then try the cookie trend that is popping 
up everywhere: the French macaron, 
pronounced mah-kuh-ron. It is made 
from almond flour and is sometimes 
confused with the macaroon, which is a 
coconut cookie. Macarons are sandwich 
cookies filled with buttercream or ganache 
and they come in every color and flavor 
imaginable. A perfect macaron is crunchy 
on the outside and chewy on the inside. Yes 
they can be temperamental to make, but 
you don't have to be a seasoned cook to 

bake them. You just have to have the desire 
to try something new and then you can 
find out what all the fuss is about. 

LEMON MACARONS 

Ingredients 

For cookies: 

• 1 cup almond flour 
(found with specialty 
flours or gluten free products) 

• % cup powdered sugar 

• 2 large egg whites, room temperature 

• Y:4 teaspoon cream of tartar 

• 14 cup sugar 

• 1 teaspoon lemon zest 

• 1/2 teaspoon lemon juice 

• Yi teaspoon pure vanilla extract 

• Yellow gel food coloring 

For lemon buttercream: 

• 3 tablespoons unsalted butter, softened 

• 1 cup powdered sugar 

• 1 teaspoon whole milk 

• l tablespoon lemon juice 

• 1 teaspoon lemon zest 

Materials 

Parchment paper or silicon mats for 
macarons. Pastry bag with large plain 
round rip or quart zipper bags 

Directions for Cookies: 

1. In medium bowl, sift together almond 
flour and powdered sugar, discarding 
any almond pieces that will not sift. 
Ser sifted ingredients aside. 

2. In a large mixing bowl with the 
mixer's whisk attachment, beat egg 
whites on medium speed until foamy. 
Add cream of tartar and continue to 
beat. Add sugar one tablespoon at a 
time while beating. Then increase 
the speed to medium high and beat 
until stiff peaks form. To check for 
stiff peaks, detach and turn the whisk 
upside down. The peak stand up 
straight up without collapsing. 

3. Add lemon zest, vanilla extract, lemon 
juice and a squeeze of yellow food 
coloring. Beat on medium speed for 
one more minute until bright yellow. 

4. Add the almond flour/sugar mixture 
to the whipped egg whites. Gently 
fold the mixture, running the spatula 
clockwise up around the sides. Do 
not overmix. Test to see if the batter is 
ready by picking up a dollop of batter 
on the spatula and dropping it back 
into the bowl. The dropped batter 
should take 10 seconds to flatten 
back into the bowl batter. If not, fold 
again, test, and repeat. Once your tes{ 
dollop smooths out in 10 seconds, 
STOP folding. If over folded, the 
mixture will be runny and will make 
hard, flat cookies. 

simply delieious 
5. Transfer the batter in to a pastry bag 

with a large round tip or a quart bag 
with the corner cut off. 

6. Pipe 1.5-inch rounds an inch apart 
on two baking sheers lined with 
parchment paper. 

7. Tap the baking sheets firmly on the 
counter a few rimes to remove any air 
bubbles. 

8. Let the macarons dry out 60 minutes 
to form a skin on top. Test by 
touching. If no batter sticks to your 
finger, they are ready. If not, let them 
sit a little longer and test again. 

9. Preheat the oven to 275°F. Bake the 
macarons for 15-20 minutes on the 
middle rack. Keep a check and do not 
let them brown or they will lose their 
bright yellow color and overcook. 
They are done if they feel hard and 
you can detach one easily from the 
paper. 

1 O.Cool completely, then carefully 
remove cookies from the parchment 
paper. They break easily so pull paper 
away from cookie. 

Directions for the Buttercream: 

1. In a mixing bowl with the whisk 
attachment, beat the butter until 
fluffy. 

2. Add powdered sugar, milk, lemon 
juice, lemon zest and vanilla extract 
and beat until well combined. 

3. Pipe or spread frosting on half of the 
macarons and then add the other half 
to make a sandwich cookie. Macarons 
are best the next day. 

4. Freeze in an airtight container for up 
to 5 months. 

Makes about 24 cookies 

A white wine that 

will not overpower, 

such as Pinot Grigio, 

pairs nicely with 

citrus macarons. 

H=.¢l'=.¢·'si a $w=.¢=.¢·t Yi_f To ensure consistent size, draw around a glass 
on parchment paper and then turn the paper over so markings don't touch your 
cookies. Pipe batter into circles. Or purchase a macaron silicon mat with printed 
circles o~ indentations to contain the cookie batter. 
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sec featured at state wine caucus 
Representatives of 

Surry Community Col
lege's Viticulture and 
Enology program were 
invited to pour wine 
during the N.C. Wine 
& Grape Caucus at Lt. 
Governor Dan Forest's 
mansion in Raleigh on 
June 7. 

Surry Community 
College President Dr. 
David Shockley, Enol
ogy Instructor David 
Bower and Science Divi
sion Chair Ashley Myers 
Morrison poured the 
college's Surry Cellars, 
the student-produced 
wine, at the event. 

Shockley was asked 
to speak about Surry's 
Viticulture andenology 
program, which is the 
only associate in applied 
science curriculum in 
the Southeast that offers 
an onsite vineyard and 
onsite winery to teach 
students the technical 
skills in wine produc
tion from vine to bottle 

Surry Cellars, the student-produced wine from 
Surry Community College, was spotlighted at 
the N.C. Wine & Grape Caucus. From left, Surry 
Community College Enology Instructor David 
Bower, N.C. Rep. Julia C. Howard, N.C. Senator 
Sbirley B. Randleman and Surry Community 

=~~~ GOllege Science Division Chair Ashley Myers 
Surry Community College President Dr. David Shockley speaks about the Morrison, posing for a picture. Randleman and 
college's Viticulture and Enology program at the N.C. Wine & Grape Caucus at Howard are the co-chairs of the N.C. Wine & 
Lieutenant Governor Dan Forest's mansion in Raleigh on June 7. Grape Caucus. 

to market. It is also the 
only program on the 
East Coast to teach spar
kling wine production. 

Surry Cellars has 
earned more than 50 
medals at state, regional, 
national and interna
tional wine competitions 

including Best in Cat
egory for its Sparkling 
Wine at the 2016 North 
Carolina State Fair. 

Surry offers a degree 
and diploma in viticul
ture and enology along 
with certification tracks 
in viticulture, enology, 

and wine marketing. 
Surry offers viticulture 
and enology workshops 
during the year through 
the Corporate and 
Continuing Education 
department. To learn 
more, visit www.surry. 
edu/wine. 

Registration is open 
for fall classes. Con
tact Student Services 
at (336) 386-3264 for 
information. Follow the 
program on Facebook 
@ncviticulturecenter 
and Instagram 
@surrycellars. 



WINSTON-SALEM JOURNAL 

IN EDUCATION 
+ Mineral Springs Middle School's 

first meeting of the Phi Delta fraternity 
was held in the media center in January. 
Adam Dovlco, a professor at Wake For
est University, founded this group for 
eighth-grade boys to discuss personal, 
professional and social topics. James 
Carter, the family-engagement coordina
tor at Mineral Springs, helps supervise 
the group, which meets once a month. 
Among the members are Javen Sneed, 
Adalberto Cisneros, Brandhen Jones, 
DeJuan Bradshaw, Jacob Wooten, Shawn 
Mainor, Dallan Fredlow, Adrian caroll 
Lindsey, Zyhler Mitchell, Shamar Revel, 
Ameir Barnes, Kedrick McRae, Shawn 
Randle, Shelly King, Champion Wllllams, 
Mlguel Molina and Javier Hernendez. 

+ For the fifth year in a row, Surry 
Community College's Alpha XI Tau chap
ter of Phi Theta Kappa has been named 
a five-star chapter by the international 
two-year honor society. By participating 
in the Five Star Chapter Plan, the Alpha 
Xi Tau chapter has served the commu
nity college' through graduation prepa
ration, open-house representation and 
campus tours. Further, the chapter has 
brought awareness throughout the past 
five years to pressing issues that affect 
the campus and local communities, such 
as body image, rape culture and modern
day slavery. Most recently, the chapter 
coordinated with several other groups 
on campus and within the community 
to provide more than 50 survivors of do
mestic violence and sexual assault with 
packages that included much-needed 
toiletry items, nonperishable food and 
feminine-hygiene products. 

• Surry Cellars, the label for wine pro
duced through Surry Community' Col
lege's viticulture and enology program, 
was awarded the title ofBest Hybrid for 
its 2013 Specialty Lot 152 sparkling wine 
in the N.C. Fine Wines Society's first wine 
competition. Forty wineries submit-
ted 146 wines by open invitation. The 
wine was judged in a blind tasting by 
eight certified advanced sommeliers in 
Janu~·-- .. 
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Milestones 
its Mohawk Madness fundraiser. If at least 
$1,000 was reached, teachers Josh Cut· 
shaw and Chris Pinnix agreed to wear mo
hawks for a week. Gabriel Hollingsworth, 
a student, agreed to rock a mohawk if 
$1,500 was raised. Maurice Jackson, an 
assistant principal, agreed to shave his 
face if$2,000 was raised. With outside 
donations, a total of $7 ,000 was raised, 
enough to provide 1,400 weekend meals 
for the 63 students in the backpack pro
gram, which is sponsored by College Park 
Baptist Church. In four years,' Mohawk 
Madness has raised more than $16,000. 

SURRY COMMUNITY COLLEGE 

Surry Cellars, the label for wine produced by Surry Community College's wine program, 
was recently awarded the title of Best Hybrid for its 2013 Specialty Lot 152 sparkling 
wine. Enology instructor David Bower (left), sciences division chair Ashley Morrison and 
viticulture instructor Joseph Geller pose with bottles of the wine and the award. 

/ 



Submitted photo 
Surry Cellars, the label for wine produced through Surry Community College's Viticulture and Enology program, was recently awarded 
the title of Best Hybrid for its 2013 Specialty Lot 152 Sparkling wine in the N.C. Fine Wines Society's first wine competition. From left, 
Surry's enology instructor David Bower, Sciences Division Chair Ashley Morrison and viticulture instructor Joseph Geller pose with 
bottles of the wine and the award. 

Surry Cellars wins Fine Wines award 
Staff Report 

WINSTON-SALEM 
- Surry Cellars, the 
label for wine produced 
through Surry Commu
nity College's Viticulture 
and Enology program, 
was awarded the title of 
Best Hybrid for its 2013 
Specialty Lot 152 Spar
kling wine in the N.C. 
Fine Wines Society's 
first wine competition. 

Forty wineries submit
ted 146 wines by open 
invitation for the com
petition. The wine was 
judged earlier this year 
at Graylyn Conference 
Center in Winston-Salem 

in a blind tasting by 
eight certified advanced 
sommeliers who do not 
have ties to the state's 
wine industry. 

The competition was 
purposely done indepen
dently of members of 
the state's wine industry. 
Even society board mem
bers didn't know what 
wineries or wines were 
in the competition, aside 
from any wines they sub
mitted themselves. The 
winners were announced 
at the N.C. Fine Wines 
Society's first annual 
gala at the Millennium 
Center in Winston-

Salem. 
To be eligible, a wine 

had to be: 100-percent 
grown and vinified in the 
state of North Carolina; 
made from vinifera or 
hybrid grapes, or a com
bination - no native 
grapes, such as musca
dine, were allowed; and 
available in quantities 
of 21 cases or more, so 
people could try the win
ners. 

Surry's enology 
instructor David Bower 
described the wine: 
"The Lot 152 Sparkling 
wine was made in 2013 
and bottle-fermented, 

and aged on the lees for 
three years before dis
gorgement. The result is 
a wine that is clear and 
bright with a pale-yellow 
color. The wine opens 
with aromas of rhu-
barb and baking spice, 
matched with citrus like 
lemon and lime. Other 
aromas include tart 
strawberry, and lavender. 

"The flavor is match
ing with bread and 
yeast characters, lemon, 
lime. The wine's body 
is medium to medium
full, and well-balanced 

See AWARD I 3 

/ 



-:\\)}"' -au..- - :\\°'"""·~"' ~ . .,~ -~~ ...... 
f.~. ~1f:.. V C) \'O. '\'</, •f.'<6~ "\)~o).'\~ •• ':\Y 

fJ'<l,).') .-'l.7J).~1S.. ~f.'<6~ '</,'\~ - ··-" 
~ "' -a).O '\\-;V •llJ , . 
~ ·~~,-a~a_..:t Viticulture and Eno logy 
.. -~'VYC: I U · program produces qual

From page 1 

but dry. The bubbles 
are persistent and last
ing. The finish is crisp, 
refreshing and linger
ing. Overall, enjoy this 
wine with fresh sea
food or hard cheeses." 

The N.C. Fine Wines 
Society was set up 
with the intent of 
promoting the wines 
North Carolina has 
to offer while also 
providing scholarship 
money for those seek
ing training in the 
viticulture and enology 
industries. As the only 
licensed, bonded win
ery run by a communi
ty college in the South
east, those at Surry 
were excited to receive 
recognition from a 
society with a cause so 
in line with the work 
done at Surry. 

Ashley Morrison, 
sec sciences divi
sion chair, said, "This 
award is about more 
than wine excellence, 
it showcases that Surry 
Community College's 

ity graduates skilled in 
growing and making 
award-winning wines. 
One of the purposes 
of this competition is 
scholarship; it is fitting 
that SCC's students 
would be honored for 
a wine they crafted 
from grapes that they 
grew in our vineyard. 
Our VEN program pro
vides the knowledge 
and hands-on train-
ing that our students 
need to achieve their 
dreams; therefore, see
ing the success of our 
graduates and current 
students is the greatest 
award." 

Surry's program 
offers a degree, 
diploma and certificate 
options with tracks in 
viticulture, enology, 
and marketing. Surry 
offers additional viti
culture and enology 
workshops throughout 
the year through the 
Corporate and Con
tinuing Education 
department. To learn 
more about the pro
gram, visit www.surry. 
edu/wine. 



Amish cheesy chicken chowder (left) is one of the many recipes in Frances Murphy's cookbook, "Mom Murphy's Treasured Recipes:• 

Wine society holds first competition, gala 
The N.C. Fine Wines Soci

ety had its first annual gala 
Saturday night at the Mil

lennium Center and announced 
the winners of its first wine 
competition. 

The society was 
organized about a 
year ago by winery 

' owners who want to 
raise the profile of 
the best wines that 

__ ,...., North Carolina has 
Michael to offer. 

Hastings "People shouldn't 
be surprised by the 

quality of the wines coming from 
North Carolina," said Jay Raf
faldini, the owner of Raffaldini 
Vineyards in Ronda and the soci
ety's president. "This high-profile 
event is more than a competition; 
it is intended to raise the stature of 
North Carolina wines so they can 
rightly take their place alongside 

COURTESY OF THE N.C. FINE WINES 

The 12 winners of the N.C. Fine Wines Society's first competition. 

some of the finest wines grown 
in the United States, if not the 
world." 

The spark for the organization 
came from Raffaldini and Chuck 
Jones of Jones von Drehle Vine-

yards in Thurmond. 
The society is set up as a 

nonprofit. 
"We have two goals," said Dcfu 

McLaughlin, the secretary of the 
society and the owner of a mar-

keting agency for breweries and 
wineries. "First we want to raise 
the bar for North Carolina wines. 
Second, we want to raise scholar
ship money to train people in the 
industry." 

Forty wineries submitted 146 
wines by open invitation for the 
competition. It was judged Jan. 
30 and 31 at Graylyn Conference 
Center in a blind tasting by eight 
certified advanced sommeliers 
who do not have ties to the state's 
wine industry. 

"A sommelier guides you in dis
covering a wine that delivers on 
expected quality and value while 
perfectly complementing your 
meal," Jones said, "and that's ex- · 
actly why we're excited to have 
this competition judged by these 
professionals." 

The competition was purposely 
done independently of members 
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Summer camp 
database 

It's simpler than ever 
for parents to find 
camps through the 
Winston-Salem Jour
nal's Web database 
of summer camps 
across Northwest 
North Carolina. 
Camps can submit 
information online 
until March 2 at 
http://www.journal
now.com/databases/ 
summercamps/ 
submit. 
Parents and guard
ians shopping for 
camps can search 
the database now 
through the end of 
summer at http:// 
www.journalnow. 
com/databases/ 
summercamps. 



Photos by Kitsey Burns Harrison I Yadkin Ripple 
The wine symposium concluded with a grand wine tasting. 

sec hosts fifth annual wine syntposium 
By Kitsey Burns Harrison 
kburns@yadkinripple.co!l:l. 

DOBSON - Surry 
Community College host
ed its fifth annual South
eastern United Grape 
and Wine Symposium on 
Wednesday. The event 
was created to address 
the needs of the ever
growing wine industry in 
the southeast. 

"The Southeastern 
United Grape and Wine 
Symposium at Surry 
Community College 
unites all Southeastern 
states and beyond to 
brings folks together for · 
a collective collaboration 
in educational sessions on 
viticulture and enology," 
explained Joseph Geller, 
viticulture instructor at 
Surry Community Col
lege. 

Surry Community Col
lege President Dr. David 
Shockley welcomed 
attendees at the start of 
the event. Keynote speak
er for the symposium was 

Jerry Douglas, president 
of Biltmore Wines. 

Douglas spoke to the 
need for adaptability in 
business plans for a win
ery. Though much larger 
in scale than most other 
North Carolina wineries, 
Douglas said they were 
still similar. 

"We are more alike than 
you might think, we've 
got a big property, we're 
asset heavy. We've got a 
big damn house," Doug
las said, to which attend
ees laughed aloud. 

He recounted much 
of the history of the 
Biltmore House and the 
challenges faced when the 
winery was first estab
lished in the early 1980s. 

The wine business is 
hard, Douglas said, "to be 
s~ccessful you really have 
to improvise, adapt and 
overcome." 

Other speakers at the 
symposium included Dr. 
Charles Safley, depart
ment head at NC State 

See WINE I 7B 

Jerry Douglas, president of Biltmore Wines, speaks at the fifth 
annual Southeastern Wine and Grape Symposium hosted by Surry 
Community College. 



Kitsey Burns Harrison I Yadkin Ripple 
Wine symposium attendees visit vendor booths in the Viticulture and Enology building at Surry 
Community College. 

Wine 
From page 18 

University's Depart
ment of Agricultural and 
Resource Economics as 
well as Winery Consul
tant Patty Held. 

Held's session focused 
on how to run a success
ful wine trail. 

"She had a lot of good 
advice, and some of the 
stuff she had done with 
her wine trail in Missouri 
sounded great," said 
RagApple Lassie Wine
maker Steven McHone. 

During the symposium, 
attendees were able to 

meet with vendors in 
wine-related industries 
as well as attend specific 
sessions on topics such 
as innovation in the 
viticulture industry and 
the business of wine, pre
sented by UNCG's Bryan 
School of Business. 

The symposium con
cluded with a grand wine 
tasting and organizers 
said they are looking 
forward to next year's 
symposium. 

"We had more than 
12 wineries pouring at 
the Grand Wine Tasting, 
which is the finale event 
of the symposium that 
allows grape growers and 
winemakers the chance 

to exchange ideas and 
thoughts about the fall 
harvest, and simply have 
a good time tasting local 
wines," Geller said. 

"We are extremely 
proud of our event that 
is in its fifth year. Our 
Viticulture and Enology 
students help work the 
event and also benefit 
from the educational lec
tures and workshops. Our 
attendance is growing 
year after year. We look 
forward to hosting next 
year's event on Nov. 8, 
2017." 

Kitsey Burns Harrison may be 
reached at 336-679-2341 or 
on Twitter and I nstagram @ 

RippleReporterK. 



Two local winemakers 
collaborating on blend 
Submitted Story 

PILOT MOUNTAIN - JOLO Winery & Vine
yards and Raffaldini Vineyards recently announced 
a collaboration on a red wine blend offering to be 
released in 2016. 

"Although it is not uncommon for local wine
makers to purchase grapes from the estates of 
other local wineries, our partnership is a first of 
its kind in the Yadkin Valley AVA," said J.W. Ray, 
owner and winemaker of JOLO Winery & Vme
yards. 

The name of the wine offering;ms well as t-h<t, 
composition of grapes being blended, has not been 
released. 

Jay Raffaldini, owner and winemaker of Raffaldi
ni Vineyards, added, "As hands-on winemakers as 
well as friends, the decision to work together on a 
unique red wine blend was an easy one." 

Although the wine offeririg release to the public 
is months away, Ray and Jay Raffaldini will be 
co-hosting a barrel tasting for current and future 
JOLO Wine Club members to take place on Oct. 
31. The wine sampling will be part of a special 
five-course gourmet dinner and international wine 
pairing event held on the JOLO estate. 

Details about availability and distribution have 
not been released. 

To reserve a seat, contact JOLO Winery & Vine
yard at 855-JOLOWINE. 
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Grapes: How Surry County is replacing tobacco 
By Andy Winemiller 
awinemiller@civitasmedia.com 

Van Coe, who owns and 
operates Stony Knoll Vineyard 
with his wife Kathy, says that 
in the 1970s he could drive up 
Rockford Road and smell the 
sweet scent of tobacco curing 
on the many farms scattered 
throughout the area. 

What Coe speaks of is a year 
like 1975. According to data 
from the National Agricultural 
Statistics Service (NASS) 
Surry County produced more 
than 21 million pounds of 
tobacco, grown on 11,000 
acres in 1975. Those numbers 
stand in stark contrast to the 
7 ffiilli.on pounds of tobacco 
that was grown on about 3,500 
acres in Surry County in 2013. 

While the area saw tobacco 
production drastically dwindle 
over the past four decades 
or so, another industry has 
sprouted in its midst. Winer
ies and vineyards, while not 
entirely filling the shoes of the 
tobacco crop industry, have 
been popping up all over the 
county since the turn of the 
century. 

According to NASS data 
there were 52 wineries in 
Surry County in 2012. That 
number led the state of North 
Carolina by a wide margin. 
While Coe says that it's hard to 
fill the economic impact of los
ing the tobacco farming indus
try, he says the wine industry 
has created cash-flow. Further
more, Coe says the industry 
is defining Surry County as 
one of the few places that pro
duce international drink-style 
grapes. 

The property upon which 
Coe's vineyard sits has been in 
the family of his wife, Kathy, 
since 1896. According to Coe 
the family farm thrived for 
a number of decades after it 
began producing tobacco in 

Andy Winemiller I The News 
Jessica Holder and Tanner Kendall 
enjoy a glass of Van Coe's product at 
Stony Knoll Vineyard. 

the 1940s. That came to an 
end in 1981, when the farm 
ceased tobacco production. 

Coe says that many tobacco 
companies began importing 
the plant from oversees around 
that time. He says that while 
the cost of producing tobacco 
increased, the market price 
didn't. ''Profit margins were 
compressed to the point that 
family farms went by the way
side," elaborated Coe. 

Coe's farm sat dormant from 
1981 through 1999. The fed
eral government was providing 
subsidies to tobacco farmers 
throughout those years. How
ever, Coe says that "in 1999 
tobacco allotments reduced 
for two to three years. " At 
that point Coe says he and his 
family started looking at other 

_options. 
In 2000 Coe started prep

ping the fields upon which 
tobacco was once grown for 
grapes, an industry he knew 
nothing about. He says he 
"learned as he went" and "read 
every day." 

Coe never thought he'd grow 
grapes at Stony Knoll. Howev
er, he says "need is the mother 
of invention." Coe says that 
with industry leaving the area 
and tobacco no longer a viable 
crop, Surry County "turned to 
tourism and food production." 

Andy Winemiller I The News 
Shelton's huge production facility 
leads the way in the wine industry of 
Surry County. 

Coe says that while vine
yards can't replace the once
thriving tobacco industry, they 
do directly employ more than 
300 people in Surry County. 
Additionally, Coe says that 
many other jobs such as those 
in the hospitality and food 
service industries are contin
gent upon the tourism that the 
area's vineyards create. 

Coe also says that tobacco 
farmers left vineyard operators 
a great situation. According to 
Coe tobacco farmers "turned" 
their land after every harvest, 
leaving the soil in pristine 
grape-growing condition. 
Additionally, he says the roll
ing former tobacco fields are 
perfect for growing grapes. 

That stated, Coe says the 
perfect grape doesn't just 
sprout from the ground. Coe 
says his 2014 vintages are the 
first to "reflect crafty, fully
formed vintages." He adds that 
the quality of those grapes was 
reached through "many years 
of contingent decisions." 

Coe says that one vineyard 
has led the way as the "vision
ary" in the business of vine
yards. According to NASS data 
there were just over 400 acres 
of grapes planted in Surry 
County in 2012. About 100 of 
those are located at Shelton 
Vineyards. 

Submitted Photograph 
Jolo Vineyard and Winery offers a five-star restaurant and a luxurious environment. 

According to Shelton's Vice 
President for Operations John 
Gillespie, Charlie Shelton 
bought the farm upon which 
Shelton Vineyards sits at auc
tion in 1995. Gillespie says 
that Shelton and his brother 
Ed had long wanted to return 
to their home and attempt to 
give back to the community. 

The Shelton brothers were 
already wine connoisseurs, 
and in 1999 the brothers 
began preparing the property 
to grow grapes. The doors of 
Shelton Vineyards opened the 
following year. The Shelton 
brothers then proceeded to 
lead the charge in putting the 
Yadkin Valley on the interna
tional wine map. The area was 
named North Carolina's first 
American Viticultural Area in 
2003. 

Since opening, Shelton Vine
yards has established itself as 
the largest economic driver in 
the Surry County wine busi
ness. According to Gillespie 
more than 80,000 visitors walk 
through the doors of the estate 
on an annual basis. Since 
opening, the Shelton's have 
seen their business grow to 
include the Harvest ·Grill and 
the Hampton Inn Suites just 
up the road. 

Gillespie says those venues 
have done really well and, like 

Coe, points to tourism as the 
future of economic develop
ment in Surry County. Gil
lespie says that, simply put, 
"Shelton brings tax dollars 
to Surry County that would 
otherwise be headed North or 
South on Interstate 77." 

Additionally, Shelton Vine
yards employs 25 full-time 
personnel. Gillespie himself 
started as an employee who 
worked special events for the 
estate prior to assuming his 
current role. He says the future 
of vineyards and wineries in 
Surry County is promising. 

J.W Ray said his options 
were limited when he and his 
wife Kristen opted to pursue 
a dream of owning a vineyard 
and winery. Given the fact they 
are from Massachusetts and 
had lived for over a decade in 
Florida, the couple wanted to 
keep their family on the East 
coast. 

Ray says that left three possi
bilities as to where they would 
start an endeavor now known 
as Jolo Vineyards. Ray decided 
Virginia was too far north for 
someone who had acclima
tized to the warm weather of 
Florida; and, as most individu
als from Massachusetts would 
tell you, he hates the Yankees. 
That left New York out of the 

See GRAPES I 5 





Small winery is building 
a restaurant clientele in Dobson 

WALT UNKS/JOURNAL 

The beet salad at Herrera Vineyards includes roast
ed beets, goat cheese, oranges and candied walnuts, 
and can be ordered with grilled flat-iron steak. 

Two sisters have trans
formed the former 
Black Wolf Vineyards 

into a charming restaurant 
and winery in Dobson. 

The small Herrera Vine
yards opened 
to the public 
last May, just 
afewmiles 
away from 
the larger and 
more estab
lished Shelton 
Vineyards. 
Like Shelton, 

it is only one of a handful 
of North Carolina wineries 
that have a restaurant. 

Herrera Vineyards started 
when Javier Herrera, a na
tive of Mexico who had 
become successful in the 
metal-building indus-
try, planted a few acres of 
grapes as a hobby. 

"He started the vineyard 
to pass the time," said co
manager Donnie Hamm. 

For years, Old North 
State Winery in Mount Airy 
turned the grapes into wine 
for Herrera's family and 

friends. 
Eventually, the hobby 

became so big that Her
rera turned it over to his 
dau_ghters, Monica Herrera
Rangel and Carolina Ochoa, 
who have since trans-

TASTING & EVENING PARTY 

March 4, 7 p.m. 

Herrera 
Vineyards 
winemaker 
Kevin Childers 
smells a 
sample of 
wine from 
an oak barrel 
intheaging 
room. 

formed it into a small but 
active winery. 

Herrera Vineyards has 
been selling wine since 
2011, and it opened the 
renovated restaurant and 

HASTINGS, Page C2 

DAY OF FAMILY FUN 

March;, 9:30 a.m. - 4:30 p.m. OLDSALEM.ORG 



114-ounce can kidney or pinto 
beans, drained 

l cup cherry tomatoes, halved 

Sour cream, optional 
Cilantro leaves, optional 

1. Heat oven broiler or grill. If broiling, place portobellos, preferably on a 
wire rack, in a pan or in a shallow baking dish. Brush with oil. Sprinkle with 
salt and pepper. Broil or grill portobellos until just tender, 10 to 12 minutes. 
(Or bake at 425 degrees for about 30 minutes.) 

2. Meanwhile, place beef, onion, salt, chili powder and cumin in a skillet. 
Brown over medium-high heat, stirring to break up clumps, 6 to 8 minutes. 
Stir in the drained can of beans and cook just until beans are hot and beef is 
fully cooked. Taste and adjust seasonings as needed. 

3. Place a thin layer of meat and beans on the inside of each mushroom 
cap. Top with tomatoes, jalapenos, tortilla chips and cheese. Return mush
rooms to the broiler or covered grill and cook until the cheese is melted, 3 to 
5 minutes. 

4. If desired, top with avocado, sour cream and cilantro. 
- Recipe from Michael Hastings 

Hastings 
From Page Cl 

tasting room last year. The prop
erty also includes a cabin that is 
rented for overnight stays. 

Herrera serves lunch Tues
day through Sunday and din
ner Thursday through Saturday 
under chefVincent Reece. 

The menu includes shrimp 
and grits; scallops and pesto ri
sotto; grilled flat-iron steak; and 
beet salad with goat cheese, or
anges and candied walnuts. 

Lunch en trees mostly fall in 
the $10 to $14 range and dinner 
entrees run from $20 to $32. 

Hamm said that Saturday 
nights are the busiest, mainly 
with a local crowd, but that 
lunch is becoming steady. 

''A lot of people come here 
for the restaurant," Hamm said. 
"But a lot of people come for 
the wine tastings and don't even 
know we have a restaurant." 

Kevin Childers, a2012 gradu
ate of the oenology program at 
Surry County Community Col-

Herrera Vineyards 
Where: 231 Vineyard Lane, Dobson 

Phone: (866) 313-8008 
Hours: 11 a.m. to 3 p.m. Tuesday 
through Sunday and 5 to 9 p.m. 
Thursday through Saturday. 

Information: Email hv@herrera
vineyards.com or see http://herrera 
vineyards.com 

lege, has been the winemaker 
since April 2013. 

Childers, 36, studied under 
Gill Giese, who is the winemaker 
at Shelton, and Molly Kelly, who 
also made Herrera's first wines. 

Herrera produces 1,000 to 
2,000 cases a year. The tast-
ing room and restaurant sit on 
54 acres that includes about 13 
acres of grapes. More grapes are 
planted a few miles away at Ja
vier Herrera's original vineyard. 

The grapes planted include 
riesling, tannat, malbec, car
los and noble. Herrera makes 
dry and sweet wines, including 
white and red sangrias. 

Herrera wines are sold almost 

,,, · --·'""""',.,''"".A t.llC llL.t: 

and sriracha and toss. Drizzle with 
reserved soy-sesame mixture, 
and add more to taste, if desired. 
Stuff the portobellos with the rice 
mixture. Broil or grilled covered 3 
to 5 minutes or just enough to give 
a light crust to the top. 

3. To make the sweet and sour 
sauce, in a small bowl combine the 
water and cornstarch. Place juice, 
vinegar, ginger, soy sauce and 
ketchup in a saucepan and bring to 
a boil. Whisk in cornstarch, reduce 
heat and simmer. stirring often 
until thickened, 1 to 2 minutes. 

4. Serve the portobellos topped 
with the sauce and the scallions, 

- Recipe from Michael Hastings 

exclusively at the winery and 
restaurant. But they also are the 
official choice of the Winston
Salem Dash. 

Riesling is Herrera's best -
seller, and it makes a dry and 
semisweet version. Other dry 
wines include a rose, tannat and 
red blend. When Childers bottles 
the 2015 vintages this spring, 
Herrera will introduce its first 
chardonnay. 

Tannat is a rustic, tannic 
grape native to southwestern 
France, but it's popular in South 
America. It seems to do well in 
North Carolina partly because 
it has thick skin that makes it 
more resistant to disease. It also 
has a robust character that can 
be hard to achieve in some more 
popular red-wine grapes that 
don't fully ripen in our climate. 

"Tannat seems to ripen easier 
and not have that green charac
ter" found in such grapes as cab
ernet sauvignon, Childers said. 

This year, Childers plans to 
make a blended red wine with 
tannat, merlot and touriga na
cional (a Portuguese grape). 

1 Salt and pepper 
4 tablespoons tomato or pizza 

sauce, or 11z cup sliced cherry 
tomatoes 

1 cup grated mozzarella, or cubed 
fresh mozzarella 

1/z cup freshly grated Parmesan 
Chopped fresh basil, sliced 

pepperoni or other toppings of 
choice LAUREN CARROLL/JOURNAL 

1. Heat oven broiler or grill. If broiling, place portobellos, preferably on a 
wire rack, in a pan or in a shallow baking dish. Brush with oil. Sprinkle with 
salt and pepper. Broil or grill portobellos until just tender, 10 to 12 minutes. 
(Or bake at 425 degrees for about 30 minutes.) 

2. Remove mushrooms from heat. Top with tomato sauce or tomatoes, 
both cheeses, plus any other desired toppings. Return to broiler or covered 
grill until cheese is melted, 3 to 5 minutes. 

-Recipe from Michael Hastings 

Herrera Vineyards in Dobson. 

A red blend that Childers has 
be~ making for a while is the 
nonvintage Solera, named after 

. the system of mixing vintages 
that is used in Europe for sherry 
and other wines. 

"Some of the base wine is held 
back every year," Childers said. 

The mixing of older vintages 
with newer ones can produce 
some interesting flavor combina
tions and complexity that may 

WALT UNKS/JOURNAL 

not occur with a single vintage. 
"It kind of happened by ne

cessity when I had some odds 
and ends," Childers said . 

Now, though, he is doing it by 
design. "I think it will bring out 
more complexity in the wine. It's 
making a wine that has that new 
fruit but also the character of 
older, aged wines." 
mhastings@wsjournal.com 
(336) 727-7394 
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Southeastern 
United Grape and 
Wine Symposium 
Wine industry gathers at 
Surry Community College 

N 
orth Carolina-Surry Community 

College hosted 120 wine industry 

professionals as it presented the 

second annual Southeastern United Grape 

and Wine Symposium. The event was 

co-sponsored with VESTA (Viticulture and 

Enology Science and Technology Alliance) 

at the Shelton-Badgett North Carolina Cen

ter for Viticulture & Enology. 

David Bower, enology instructor at Surry 

Community College, told Wines & Vines, 

"We had record turnout from all corners 

of the Southeast. This Symposium was 

extremely well received by the entire wine 

industry ... from East to West Coast." 

Bower joined Sabrina Lueck of Walla 

Walla (Wash.) Community College for a 

discussion about the potential economic 

impact of a strong college wine program. 

Other educational sessions included top

ics such as "Maximizing Aromatic Whites," 

featuring winemaker Peter Bell of Fox Run 

Vineyards in Penn Yan, N.Y., and "You are 

What You Drink"- a presentation from Dr. 

Krista Shellie, research horticulturist from 

the U.S. Department of Agriculture's Agri

culture Research Service , looking at water 

from a vine's perspective. 

Around 180 people attended the Grand 

Wine Tasting event , which included local 

food pairings. 

-Kate Lavin 

30 WINES & VINES DECEMBER 2013 







Wine expert touts industry jobs in Surry - Greensboro - The Business Journal 

Wine expert touts industry jobs in 
Surry 

Matt Evans 
Reporter- The Business Journal 
Email I Twitter I Google+ I Linkedln 

Wine industry experts told a conference in Dobson last week that a good 
college degree program in the field will yield good jobs. 

Page 2of3 

Surry Community College hosted the two-day Southeastern United Grape and 
Wine Symposium, which drew attendees from around the country including 
Sabrina Lueck, of Walla Walla Comunity College in Washington. She told 
attendees that her school's culinary program has been revived by collaboration 
with an industry cluster that holds release events and also works with the 
hospitality industry to foster interest. 

"It's not just about the wine industry, but it's about the associated jobs that 
come with it," Lueck said at the event, according to The Elkin Tribune. "We 
employ about three-quarter of jobs that are primary and then one-quarter are 
restaurants, hospitality and specialty shops. So if you start building that 
important tourism economy, and if you want people to spend $35 on a really 
nice bottle of wine, you have to show them a nice meal, a nice hotel, and give 
them other things to see and do in downtown sections." 

Leuk said in 2007 the wine industry employed about 11 percent of workers in 
her region. That has grown to 14.4 percent now and is expected to reach 20 
percent by 2020. / 

Symposium organizers said attendance at this year's event was between 120 
and 150 people, up from only 20 attendees in the conference's first year. 

Matt Evans covers technology, entrepreneurship, higher education 
and financial services. Contact him at (336) 370-2916. 

Related links: 

Agriculture 

http://www.bizjoumals.com/triad/blog/morning-edition/2013/11/wine-expert-touts-indust... 11/18/2013 
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Strong college wine program produces jobs 

By: Anthony Gonzalez Staff Reporter 

November 11, 201:,~ 

DOBSON - Sabrina Lueck, one of 12 e.xpert presenters at the second annual Southeastern United 
Grape and Wine Symposium, said a strong college wine program can produce an upward cluster of 
jobs. 

The two-day series of seminars by wine experts were held at Surry Community College on Wednesday 
and Thursday. 

Lucek, hailing from the state of Washington for Walla Walla Community College, pres(mted "Thl' 
Design and Potential Economic Impact of a Strong College Wine Program With Tasting." 

In the presentation, Lueck talked about the idea of the wine cluster and its impact by having a strong college wine program. 

'"It 's not just about the wine industry, hut it's about the associated jobs that come with it," said Lueck. "We employ about three-quarter of jobs that are 
primary and then one-quai1cr arc restaurnnts, hospitality and specialty shops. So if you start building that important tourism economy, and if you \\"ant 
people to spend $35 on a really nice bottle of wine, ~·ou have to show them a nice meal, a nice hotel. and give them other things to see and do in 
do"~1town sections." 

According to Lut.'Ck, that's where the jobs come in. 

One such industry is in food. Walla Walla Community College had a down-and-out culinary program that has since been re,·ived due to the wine 
industry. 

··we have the Wine Country Culinary Institute going right now and they teach students about "foe and country specific e\•ents. Wineries seem to do all of 
their events on the same weekend. We have spring release, holiday barrel release. fall release. The school trains students. They go and cater to the 
industry. They eventually work in the industry. This is all about how we dL'Velop the wine cluster." she sai/. 

'"I show(~d a graph talking about a group called Economic Modeling Specialists talking about the effect of the "~ne cluster in Walla. They showed a line on 
where jobs were, where the jobs are today. what it's expected to be, and where it would've been "\\~thout a \Vine industry," said I .ueck. "The results arc 
stunning. We had lost a pea packaging industty. We lost some agriculture. So with the supplementation of the , .. ,.ine, it's given us an increase in 
employment. We would've been nothing without it." 

Lueck was familiar with the Yadkin Valley dominance in tobacco and textile in years past and th(~ economic struggles t~xpcrienced in the region. 

"It's not good to be all wine, too. We are not all wine," she said. Lueck supports a diversified indust1y of jobs. 

According to Lueck, 2007 saw the "foe industry employ tt percent of th(~ greater Walla population. Now it's 14-4 percent. The jobs are mcpected to be at 
20 percent by 2020 even though the community is not seeing an increase in its population. 

http://www.elkintribune.com/article/20131111 /news/311119986/?template=printthis 11112/2013 
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"If you need to see the potential of a wine industry, there it is," she said. 

During the presentation and when asked for data on direct or indirect jobs created by having a strong college wine program throughout the Yadkin 
Valley, organizers said that such information has not been tracked within the region. 

The symposium was spearheaded by D:l\~d Bower, enology instnictor for Suny Community CoIIcge. 

"Basir.1Ily. we started two years ago "ith just a thought for the industry and for th(? arna, but there was nothing hem. We had a very good turnout in om 
first year of about 20 people," said Bower of the gymposium. "This year we had something totally different. We had more collaboration from the North 
Carolina \\foe indushy and beyond, and we had about 120 to 150 people attend. We had iSo for our Grand Wine Tasting event. 

"I am just happy that we are going to move forward with the industry and the southeast and really make it something worthwhile," he said. 

Reach Anthony Gonzalez at 835-1513 or agonzalez@civitasmedia.com. 

Link:http://www.elkintribune.com/article/20131111/news/311119986/ 

© 2012 Heartland.com, All rights reserved I Terms of Service Agreement 

/ 

, 
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Want to learn about wine? Go to Surry 
Community College or visit an area winery 
By Leah Hughes Special to Go Triad I Posted: Thursday, October 10, 2013 5:00 am 

DOBSON - The laboratory has a rack of wine glasses. Beakers, boiling flasks , burners - all of 

those common science supplies are here, too. 

But the key to this laboratory at the Shelton-Badgett N.C. Center for Viticulture and Enology is 

what goes inside those glasses hanging on the left wall. 

The center is on the campus of Surry Community College in Dobson. In 1999, the college began 

offering continuing-education courses in viticulture, the cultivation of grapes for winemaking. 

Now, students can receive a degree, diploma or certificate in viticulture and enology. 

David Bower came to Surry Community College last year from New York to teach enology, the 

science of wine. In many ways, he's a typical chemistry teacher. He writes formulas on a dry

erase board in his classroom. He assigns reading. He gives quizzes. 

But down the hall from his lab is a room that sets his lessons apart. 

The college has its own bonded winery, North Carolina No. 80, which means it's the 80th licensed 

winery in the state since Prohibition. 

Students can see all the steps of wine-making process, from growing and harvesting grapes in the 

4-acre onsite vineyard to making and bottling wine for the in-house Surry Cellars label to 

marketing their brand. 

And like any good teacher, Bower makes sure students know how to solve problems if they arise. 

He teaches them to diagnose problems based on odors. He ' ll open a tank and ask questions st1ch 

as, "Does it smell like nail polish?" Or mold? Or burnt rubber? 

This semester, he and his students are working on a special release for the 50th anniversary of 

Surry Community College in the spring. The wine will be a sparkling white. Sparkling wines are 

difficult to make, but the best way for students to learn the process is to see it firsthand. 

"That's good," a student says. She just lifted the lid off a metal tank of beige, cloudy liquid, 

dipped a beaker inside and took a sip. 

"Let me try it," Bower says. His reaction is the same. It's a good sign when the teacher smiles. 

http: //www.news-record.com/go _triad/article_dbd4dcd6-3130-1 le3-9814-001 a4bcf6878 .... 10/14/2013 
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This murky mixture will eventually clear and become that special sparkling wine. It will make its 

way to the bottling room, where it will receive a Surry Cellars label. Then it will go into glasses to 

be clinked in celebration. 

Not all of Bower's students outlast the chemical formulas and tests required to work in the winery. 

Many underestimate the knowledge it takes to make a bottle of wine. But those who succeed have 

a local industry awaiting their newfound talents. 

Nor:h Carolina has more than 400 vineyards and more than 100 wineries. 

Each vineyard and winery has its own story. Many were once tobacco or dairy farms. When those 

businesses started to fail, farmers had to reinvent themselves. And that's where Surry Community 

College comes in. 

The process from traditional farmer to vintner or winemaker is challenging. But for those 

determined to try, a willing teacher has a rack of empty wine glasses waiting to be filled. 

Contact Leah Hughes at leahchughes@gmail.com. 

/ 

http://www.news-record.com/go _triad/article_ dbd4dcd6-3130-1 le3-9814-001 a4bcf6878.. .. 10114/2013 



Bask in the quiet splendor of one of North Carolina's 
most scenic areas as we enjoy a weekend of hands-on 
activities learning about wine and winemaking at the 
Shelton-Badgett North Carolina Center for Viticulture 
and Enology and Shelton Vineyards. 

y OUR ITINERARY INCLUDES: 

• Friday welcome reception with Shelton wines 

• Dinner at Carmine's, a local favorite Italian bistro 

• Surry County Heritage presentation by 
Marion Venable, local historian and executive 

director of Surry Community College Foundation 

• Saturday Master Class: Viticulture and Enology with 
David Neil Bower III, winemaker and Enology instructor 
for Surry Community College. Explore "Grape Harvest 
through the Winemaking Process" including the harvest 
decision, crush to bottling, determining a quality wine, 

sensory experience, blind tastings, and a tour of 
the SCC vineyard and Surry Cellars winery. 

• Catered lunch in Shelto6-Badgett Center 

• Afternoon tour, tasting, shopping, and hayride at Shelton Vineyards 

• Saturday evening dinner at Harvest Grill-Chef Paul Lange 
will delight us with seasonal sensations made from local fare 

• Two nights' accommodations at Hampton Inn 

• Dinner Friday and Saturday • Breakfast Saturday and Sunday 

• All seminars and classes 

• Transportation Saturday between tastings • Souvenir Gift 

Total: $675 per couple (includes an raxes ) 

To make reservations, please call the 
Hampton Inn & Suites Dobson 

at (336) 353-9400. 
For information about the weekend, 

please call Amy Wood Pasquini (800) 948-1409 . 
• 

Our State 
NORTH CAROLINA 

I 
l 



HORSEBACK RIDING PACKAGE 
AT BLUE RIDGE MOUNTAIN CLUB ~ 
Package includes accommodations for two nights plus a BLUE RIDGE 
2, 3 or 4 hour guided rides through the scenic mountains. MOU,NT~~,flUB 

Two night stay with horseback riding from $295 per person* 

GOLF PACKAGE 
AT HOUND EARS CLUB 

Package includes accommodations for two nights and one round of golf 
including cart fees at Hound Ears Club. 

Two night stay with golf from $279 per person* 

ORVIS FLY FISHING PACKAGES 
Enjoy spectacular fly fishing on pristine, private waters or fish for 
trophy trout on an unforgettable float ttip. 

Two night stay with fishing adventure from $381 per person* 

*double occupancy 



Friday, October 4, 2013 

3:00 p.m.-6:00 p.m. 

5:30 p.m.-6:30 p.m. 

7:00 p.m.-8:15 p.m. 

8:15 p.m.-9:00 p.m. 

Check-in at the Hampton Inn. Staff from Our State will be there to welcome you and to provide additional 
information about the weekend. 

Welcome Reception-Hampton Inn Wine Bar and Patio 
Savor a select collection of Shelton wines and light nibbles as we get to know each other. 

Dinner at Carmines-Stroll over from the Welcome Reception to Carmine\, a local bistro where we will 
feast on Italian food. Dinner includes salad, a choice of entrees, bread, dessert, and coffee or iced tea. 
A cash bar for cocktails/wine/beer will be available. 

"Surry County-Past, Present, and Future"-an intriguing presentation by Marion Venable, Executive 
Director, Surry Corrununity College Foundation 

Saturday, October 5, 2013 

6:00 a.m.- 8:00 a.m. 

8:30 a.m. 

9:00 a.m.-Noon 

Noon-12:45 p.m. 

12:45 p.m.-1:4.5 p.m. 

2:00 p.111. 

5:00 p.m. 

6:45 p.m. 

7:00 p.m. 

Breakfast buffet in the lobby area 

Shuttle leaves for our Surry Community College master class: "Grape Harvest Through Winemaking
The Proce~s." 

Surry Community College, Shelton-Badgett Center-David Neil Bower IJI, Winemaker and Enology 
instructor at sec will guide us through the day's activities 

Lunch in the Shelton-Badgett Center 

Tour of SCC vineyard 

Shuttle leaves for Shelton Vineyard tour, tast.ing, and hayride. 

Shuttle leaves for Hampton Inn to refresh and relax before dinner. I 

Shuttle leaves Hampton Inn for Harvest Grill restaurant at Shelton Vineyard. Those still at Shelton can join 
us at Harvest Grill. 

Our State & Shelton Vineyard dinner at Harvest Grill 

Sunday, October 6, 2013 

6:00 a.m.-10:00 a.m. 

11:00 a.m. 

Leisurely breakfast buffet at the Hampton Inn 

Checkout 

Thank you for attending Our State's 
Learn & Live Weekend Getaway! 

ourstate.com/events 

Our State 
NORTH CAROLINA 



Hi Marion, 
J've sent you a note but will be happy to give you a run down. 

Our guests LOVED their day at SwTy. l think the grape harvesting was one of the highlights. 
David and Ashely were great with their talks. l think we could have wrapped it up a touch earlier. 
Perhaps 
less time for lunch. Start the tasting sooner. 

Everyone was really appreciative of the wine gifts. I'm sorry we were leaving without them, but we 
were finished and T didn't see 
you so I figured we had nixed that part of the weekend. 

The experience at Shelton was stellar as well. Beyond fabulous dinner at Harvest Grill. 

T'he Friday night at Carmine's was the least liked. I should have made sure they were ready for us -
preset waters, bread, even salads, 
It just took way too long to serve, so of course, quite a number of folks said they did not like the 
food. l really think the food is good there, so I think 
the one hour and 15 minute wait time clouded their opinion. 

I am also sorry I did not have more a 'stage' area for you. We needed a microphone and podium. Next 
time .... we'll have one. That was way 
too chaotic and I regret it made for such a late evening for you. Perhaps that would have been a good 
event at the Wine Welcome? 

Anyway - overall it was wonderful and T hope we get to do it again. 

Please feel free to call if you want to discuss more. As T mentioned when were there, I really 
appreciate all you did for thee Our State group. 

/ 



Our State Live and Learn Weekend 

9 :00 SCC Vineyard - Grape Harvest 

10:00 History of the Viticulture and Enology Program 

Tour of Shelton-Badgett NC Center for Viticulture and Enology 
• Program Objectives 
• Courses 
• Continuing Education 
• Student Profile 
• Grape Growing Goals 
• Winemaking Goals 
• Partnership with NCSU 
• Partnership with VESTA 
• Partnership with Industry 

10:45 Break 

11 :00 Grape Growing Process 
SCC Wine Tasting 

12:00 Lunch 

12:45 Process of Fermentation 
• What Occurs 
• Tasting each stage of fermentation / 

• What to look for during process 

Sensory Exercise 

2:00 Depart for Shelton Vineyards for Tour, Tasting and Hayride 
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sec making 50th anniversary wine 
David Broyles 
Staff Reporter 

DOBSON - Even though many in the 
group from Surry Community College had 
been at work since 5 a.m. Friday morning, 
they were still smiling as they sorted grapes 
picked from the school's vineyard near Surry 
Central High School later that afternoon. 

Soon the group, led by Enology Instruc
tor David Bower III, pressed the grapes 
which will be crafted into a sparkling wine 
honoring the school's 50th anniversary. 

"We are in the process of processing," 
said Bower as he weaved among a vari
ety of work stations, checking dials and 
watching the progress of the grapes from 
sorting table to the caterpillar (or lift) and 
then to the tank which presses the grapes 
to extract the juice. 

He explained for the wine application 
they were preparing, the acids and sug-

ars were more stable when the grapes are 
picked early in the day. Students involved 
in testing PH and sugar content were de
ciding on the appropriate enzyme, or tan
nins, to add to set the stage for the "mouth 
feel" and flavor of the wine later on. 

Bower said this project is independent 
of other ongoing wines being made at Sur
ry Cellars. Not only will the anniversary 
wine have a special label, he plans for ev
ery staff member of the college to receive 
a bottle to mark the occasion by the end of 
the college's spring semester. 

He explained that the college is work
ing on 15 different varieties of wine. This 
is critical to the viticulture and enology 
graduates' understanding of the process 
of wine making, which varies according to 
the type of wine being made. 

The school is also seeking to give its 

See WINE 12 

David Broyles I The News 
Surry Community College Enology students begin to process grapes for a sparkling wine. The 
group began their work at 5 a.m. because this is when the sugars and acids in the grapes are 
most stable. The program produces a variety of wines at different price points so students can 
learn the industry literally from the ground to the table. 

Last day of summer pool fun 

David Broyles I The News 
Summit Wine Solutions owner Gray Draughn (right) demonstrates 
a TRV-35 vibrating sorting table to Suny Community College Enol
ogy students. Draughn also gave a brief talk about workplace safe

:__..J__-+--hf1"n vineyard processing areas. sec is waiting word from the state 
on a request to purchase the equipment would impr::ive he quality 
of wines produced In the program. 

College looking 
to improve with 

• • 

new eqmpment 
David Broyles 
Staff Reporter 

DOBSON - Surry Community College Enology In
structor David Bower III is hopeful funding will be forth
coming from Raleigh for a new vibrating sorting table for 
grapes which will improve the quality of wines being pro-
duced at the college. · 

The vibrating and sorting table, a model TRV-35, typi
cally carries a retail price of $25,000. Bower said the 
school has already submitted the request to the purchase 
processing department in Raleigh and is waiting on ap
proval. He said he and students of the program are ex
cited about the improvements the table's sorting system 
will bring to wine quality. 

"Everything (about wine making) is very particular," 
Bower said. "Everything is dependent on the style of wine 
you are making. you must concentrate on every factor in 
wine. If we get this table it is huge for us. There are a lot 
of factors including the size and quality of grape such as 
how hard to crush some grapes and the enzymes you will 
use. It's a lot for students to learn and they have to know 
it to make it in the wine industry." 

See EQUIPMENT I 2 



SCC's Surry Cellars wine label earns three medals 
Staff Report 

DOBSON Surry 
Community College 
earned three medals for its 
2012 Surry Cellars wines 
at the Mid-Atlantic South 
Wine Competition at the 
Dixie Classic Fair where 

to<"\ 600 wines were submit
~'> ted by winemakers from 
~ throughout the Southeast. 
~ The college won two 

-...;:::::_ gold medals for the Nativo 
(~ Reserve Vintage 2012 and 
'-.J the Reserve Traminette 

Vmtage 2012 and a silver 
medal for the Merlot Re
serve Vmtage 2012. The 
wines were developed us
ing special processes that 
are currently being imple
mented at Surry. 

"I am just ecstatic. It's just 
a really nice way to start 
off a semester," said David 
Bower, who is the enol
ogy instructor at sec. "We 
spent a lot of time on those 
wines along with the re
branding process. It's nice 
to get some recognition." 

sec offers a degree, 
diploma and a certificate 
in viticulture and enology 
technology. The students 
from the 2012 classes of 
Production Analysis and 
Wine Finishing & Pack
aging produced these 
award-winning wines un
der Bower's instruction. 
They worked with Bower 
on the harvest, ~cessed 
the grapes to finishmg and 
bottling and then named 
the wines and created 
the labels and packaging. 
Those sec students were 
Joseph Hobbs, George But
ler, Tyler B. Smith, Lisa St. 
Clair and Dustin Whiten. 

The Nativo Reserve, 
which received a gold med
al, was fermented without 
the use of cultivated yeast 
or what's called a wild fer
mentation process. 

"This doesn't taste like 
any regular Chambourcin. 
With deep hues of purple 
and garnet, this Cham
bourcin overwhelms the 
senses with aromas like 
blackberry, raspberries and 
raisins," Bower said. "Its 
unfiltered texture lends 
towards a complexity not 
seen in other Chambourcin 
wines. The wine has fresh 
flavors of cherry pie and 
finishes long and strong. 
It's truly a local drink that's 
100 percent natural. Its 
high acid will lend itself to 
drinking with food. Drink 

Submitted photo I Surry Community College 
Surry Community College earned three medals for its 2012 Surry Cellars wines at the Mid
Atlantlc South Wine Competition at the Dixie Clasi;lc Fair where 600 wines were submitted 
from winemakers from throughout the Southeast. The college won two gold medals for the 
Nativo Reserve Vintage 2012 and the Reserve Traminette Vintage 2012 and a silver medal for 
the Merlot Reserve Vintage 2012. The wines were developed using special processes that are 
being implemented at Surry. 

with local grilled lamb, 
beef or ribs." 

Only hand-selected fruit 
from the college vineyard 
was selected for the Re
serve Traminette to pro
duce quality and flavor. 

"We aged this wine for 
six months in Hungar
ian oak barrels for distinct 
body and oak aroma. The 
result is a very drinkable 
dry white wine with dis
tinct lime, pear, rose, ly
chee and floral aromas that 
are reminiscent of Gewtirz
traminer wines from Ger
many," Bower said. "The 
flavors have been modified 
from a typical Traminette 
to a more complex wine 
with a heavy mouth-feel, 
smooth acidity and a dis
tinct pear, floral, lime and 
gunmetal finish." 

The Merlot Reserve, 
which received a silver 
medal, retains a beautiful 
red color from prolonged 
skin maceration. The wine 
boasts aromas of cran
berry, cherry, white pep
per and strawberry on the 
nose. Rich and elegant, 
this wine's flavors are re
tained, as it is tasted. Me
dium tannins dominate the 
mid-palate with a rounded 
mouth-feel and an ex
tremely long finish. 

"This wine was aged in 

neutral French oak for six 
months and shows lightly 
toasted oak flavors but stays 
true to varietal with an ex
tremely smooth mouth-feel 
and medium tannins. This 
wine will be age worthy 
over the next five years at 
least," Bower said. 

The Mid-Atlantic South
eastern Wme Competition 
began in 1995 and is open 
to any commercial vine
yard, winery or amateur 
winemaker in North Caro
lina, South Carolina, Geor
gia, Tennessee, Virginia or 
West Virginia. Now in its 
14th year, the competition 
continues to increase in 
popularity as the wine in
dustry in the Southeastern 
United States grows. In the 
past five years, the number 
of competitive entries has 
grown by more than 150 
percent, with more than 
500 wines submitted for 
consideration in 2012. 

"The wine industry in the 
Southern U.S. has enjoyed 
explosive growth over the 
past 20 years," said Jtm Col
lins, wine superintendent 
and coordinator of the fair's 
Wme Competition. "Look
ing across the region, there 
are a number of talented 
winemakers who are pro
ducing terrific vintages. 
The Dixie Classic Fair is 

proud to support and pro
mote wineries in the region 
through the Mid-Atlantic 
Southeastern Wme Compe
tition, and we look forward 
to another successful com
petition in 2013." 

Surry Community Col
lege began offering cours
es in viticulture in 1999 
through the Continuing 
Education Division and 
now offers a degree, di
ploma 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 NC 
Center of Viticulture and 
Enology opened in the Fall 
of 2010, offering enhanced 
learning opportunities for 
students. sec serves as 
a source of information 
and support for the North 
Carolina grape and wine 
industry. Additional infor
mation about the program 
may be accessed at www. 
surry.edu. 
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5K Vineyard Stomp 
benefits sec students 

Ethan Brown, Winemaker for Olde Mill Vineyards, presents a $500 check to benefit the 
Surry Community College Student Emergency Fund to Marion Venable, executive direc
tor of the SCC Foundation. The funds were collected during the Vineyard Stomp, a SK 
cross country race held in September. 



our Surprising Places Where Local Wines Thrive J Off the Road 

species thrived in Chile, produced super crops in the Napa Valley and gained fame in the Barossa Valley of 

Australia. 

Like rats and men, V. uinifera had conquered the world. 

Today, the expansion goes on. New wine industries are growing in old places like Central Africa and India, 

while old industries are being newly discovered in Baja California and Texas. In China, ballooning into a 

hungry giant in a capitalist world, winemakers are cashing in on the thirst for the world's favorite funky 

juice. And in England, they're cashing in on the grape-friendly effects of global warming. From the high 

mountains of the Andes to the scorching plains of equatorial Africa, grape wine is flowing from the earth. 

Following are a few places where tourists might never have known there was wine to taste. 

North Carolina's 400-year-old «Mother Vine" may be the oldest grapevine in America. The plant, of the native 

American grape specie.i;; Vi tis rotundijolia, sh'll produces fruit, while young clones of this very vine are now being 

used by local wineries to make a lrnditional North Carolina sweet wiTle called muscadine, or scupperrwng. Photo 

courtesy ofVisitNC.com. 

North Carolina. Once among the leading wine-producing regions in America, North Carolina saw its 

i industry wither when Prohibition kicked in, and for decades following, it lay in ruins, grown over with 

tobacco fields and mostly forgotten. But now, North Carolina wine is making a comeback. Twenty-one 

wineries operated statewide in 2001, and by 2011 there were 108. Many make wine from a native American 

grape called muscadine, or scuppernong (Vi tis rotu11difolia) . The drink is aromatic and sweet-and 

supposedly dandier than lemonade on a warm evening on the porch swing. But familiar stars of the V. 

uinifera species occur here, too. Rayl.en Vineyards makes a knockout Cabernet-based blend called Category 

5, named to honor the high-octane cyclone that was bearing down on the coast just as the family was 

bottling a recent vintage; RagApple l..1Ssie's red Zinfandel is tart and zesty like the classic Zins of California; 

and Raffaldini Vineyards and Winery runs the tagline, "Chianti in the Carolinas," with Sangiovese and 

Vermentino its flagship red and white. A good starting point for a tasting tour is the city of Winston-Salem, 

gateway to the Yadkin Valley wine counhy. Also consider visiting the Mother Vine. This muscadine 

grapevine first took from a seed circa 1600 on Roanoke Island. Generations of caretakers have since come 

and gone while standing guard over tl1e Mother Vine, whose canopy has at times covered two acres and 

which barely survived a clumsy pesticide accident in 2010 during a roadside weed-killing outing by a local 

power company. Want to taste the fmit of this old lady? Duplin Winery makes a semisweet muscadine from 

vines directly propagated from the Mother Vine herself. 

China. In pa1ts of China's interior wine count1y, grape varieties tliat evolved comfortably in sight of the 

Mediterranean Sea shiver as autumn plunges into the sub-Siberian winter. To keep their vines from dying, 

Chinese farmers must knock them over after harvest, bend them to the ground, bury them under 15 inches 

of dirt and hope to see them again in the spring. The method, though laborious, seems to work well enough, 

and the wines of the central province of Hebai have spawned the flattering regional nickname "China's 

Bordeaux." But the nation's modern wine industry took a humiliating hit in 2010 when six people were 

deta.ned in connection with tl1e discovery of dangerous chemicals- used for flavoring and coloring- in a 

number of big-name Hebai wine brands, including Yeli and Genghao. Around the nation, retailers cleared 

their shelves of suspect bottles-many falsely labeled as high-encl produtts, and some containing just 20 

percent real wine. Worse, some wine bottles (2.4 million per year) from the quote-unquote "winery" .Tiahua 

Wine Co. contained no wine at all-just a masterly handcrafted melange of sugar water and chemicals. But 

thirsty travelers must have a drink now and then, and if you're not in Rome, well, yot! might just have to 
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BY ZENDA DOUGLAS 
Special Correspondent 

Clyde and Pat Colwell spent moJe 
than· a year looking at farm prop
erties to find the one best suited 

for the vineyard of their dreams -
North Carolina's first U.S. Department 
of Agriculture-certified organic vine
yard and winery. 

When they discovered the knoll that 
was once the Burch Station railroad 
stop just outside Elkin in the Yadkin 
Valley, Clyde Colwell knew they had 
found it. Pat Colwell wasn't so sure. 

"The property was very overgrown; 
the brambles were thick. I credit Clyde. 
He could see past all that," she said. 

What they soon realized was that the 
farm had the right altitude (1,000 feet 
above sea level), the necessary soil 
and, with the Yadkin and Mitchell 
rivers coming together at the bottom of 
the property, good air flow, All these 
were needed to keep the humidity 
down and suppmt organically-grown 
grapes. . . 

The Colwells say they hand-cleared 
the property - no chemicals - in 

ORGANIC, Page AlO 

Pat and Clyde Colwell stand at the en
trance to their wine-tasting room at caro
lina Heritage Vineyard and Winery. 

Visiting Carolina Heritage 
Carolina Heritage Vineyard and Winery is 
open to the public for tours and tastings 
from 1 to 6 p.m. on Saturdays and Sun
days and at other times by appointment. 
Wares of local potters are on display in 
the tasting room. Check the calendar for 
monthly local bluegrass jam sessions. For 
more information, call (336) 366-3301 or 
visit www.carolinaheritagevineyards.com. 

, T 

DAVID ROLFE/JOURNAL 

Pat Colwell, seen hanresting grapes, says her desire to have an organic operi\tion Is 
rooted in a commitment to be a responsible steward for the planet. 
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Organic 
From Page Al 

i4 and planted the first 
ape vines in February 

J05, establishing Carolina 
.feritage Vmeyard and 
Wmery. In 2008, the prop
erty yielded a small harvest 
and the first wines. 

"The volume increases 
every year," . said Pat Col
well. "We produced about 
1,500 cases of wine this 
past fall." 

Carolina Heritage .has 
sold out of its wines every 
year, the Colwells say. 

"There are 21-year-olds 
and 90-year-olds who buy 
our wine," Pat Colwell 
said. While most sales oc
cur at the vineyard, Caroli
na Heritage provides wine 
to numerous retail outlets 
.in the' state, including 
Wmston-Salem's The Briar 

· Patch on Van Buren Street 
and City Beverage on 
Burke Street. 

The vineyard's most 
popular wines include a 
Traminette, the Gold Med
al Wmner at the 2010 Bud
brecik Festival; a Cham
bourcin; a Chambourcin
Cynthiana blend, wirmer 
of the Gold Medal at the 
2011 Southeastern Wme 
Competition; and several 
wines produced from Car
los, Noble and Magnolia 
muscadine grapes. All of 
the . Carolina Heritage 
wines are low-sugar except 
for the blueberry dessert 
wines, produced froni a 
secondary crop of organic 
blueberries. 

Fighting mildew 
The couple knew from 

the start that European 
grapes couldn't survive the 
mildew pressure without 
the use of chemicals. They 
began to experiment with 
hybrids, most of which are 
bred as a cross of vinifera 
and the more resistant Na
tive American grapes. 
Their research originally 
led them to choose three 
North American hybrids 
and three varieties of Mus
cadine grapes, native to 
North Carolina. 

They have harvested 
12¥2 acres of the 35-acre 
farm. Recently, they plant
ed 10 additional acres with 
five new hybrid varieties. 

"It's quite difficult to 
grow grapes organically in 
this region. I really admire 
what they are doing," said 
David Bower III, an enol
ogy instructor with Surry 
Community College where 
the Colwells returned to 
school to complete de
grees in viticulture, the 
study of grapes, and enol
ogy, the study ofwinemak
ing. 

"The humidity, likeli
hood of pests, the unpre
dictable climate - even 
sunburn can offer up chal
lenges for the organic 
grower," Bower said. 
"They have to be very spe
cific as to the varietals they 

DAVID ROLFE/JOURNAL 

Carollna Heritage Vineyard and Winery produced about 1,500 cases of wine this past fall. Its wines carry the label "made with organic." 

Pat Colwell dumps grapes 
Into a crusher. The Colwells 
have harvested 1211z acres· 
of the 35-acre farm. 

plant." 
The vineyard and the 

community college fre
quently consult with each 
other, and the vineyard 
hosts interns from the 
school seeking hands-on 
experience. 

"The Colwells have 
done a great thing by 
showing other potential 
growers that it is. possible 
to produce organic Wine in 
North Carolina," Bower 
said. "The wines coming 
out of their operation are 
exceptional, a nice balance 
of acidity, sweetnes.s and 
alcohol." 

Carolina Heritage wines 
carry the label "made with 
organic" vs. "organic" be
cause the Colwells choose 
to add a limited amount of 
sulfites to their wines to 
prevent refermentation in 
the bottle. Total sulfi.te lev
el, including naturally oc
curring sulfites, must be 
less than 20 parts per mil
lion. They have plans to 
market "organic" wines in 
the near future. 

1.Mnne Loots helps harvest grapes. To maintain organic 
certtftcatlon, tarollna Heritage must adhere to regulations 
that are voluminous, detailed and ever-changing. 

intended to be sold, la
beled or represented as 
"organic" must have had 
no prohibited substances 
applied to it for three years 
preceding harvest. 

The farm can't use irra
diation, sewage sludge, 
synthetic fertilizers, pro
hibited pesticides and ge
netically modified organ
isms. Certified organic 
farm land must also have 
defined boundaries and Yadkin River 't 

GREENWOOD "\ buffer zones to prevent 
"It's a matter of'educat- the University of Wiscon- L__J CIRCLE prohibited substances 

ing consumers about what sin and Duke University, 1
•
000 ft c.SHERRILLJJOURNAL from ending up in an or-

to expect from an organic Pat Colwell spent 30 years ganic operation. 
wine," said Pat Colwell. with IBM as a software and water on this planet "The biggest challenge 

The fatm was previously development executive. well if we want to continue of organic. certification, 
in the hands of an older Clyde . Colwell, with de- . to support the human spe- and the most commented 
man who grew up on 'the grees from Mansfield Uni- cies. It's not just to sell our on by our clients; is the 
property and whose family versity and Penn State, wine; we want to leave a k th b 
grew tobacco and wheat had spent his career as an legacy that is good." paperwor at must e 
and raised pig~. educator in public schools. Pursuit of such a legacy completed and kept. It can 

"Where the pigs were But each had a dream is not an easy road. Organ- be rigorous arid tedious," 
located is the best produc- that stemmed from child- ic products and use of the said Tessa Tripp, a cus
ing plot of land," Pat Col- hood. Pat Colwell was terms "organic and "made tomer care specialist at In
well said. "The more chal- raised in northern Wiscon- with organic" are regulat- ternational Certification 
lenging fields . are where sin in dairy and potato ed by The National Organ- Services Inc., the certifying 
the tobacco was planted. farm country and, with a ic Program (NOP) as re- agent used by Carolina 

"The prevailing thought deep interest in environ- quired by the Organic Heritage Vmeyard. 
by all of the experts was mental impact, had always Food Production Act. The The typical annual cost 
that you couldn't grow or- wanted to. own her own NOP · accredits indepen-
ganic grapes in North Car- farm. Clyde Colwell grew dent certifying agents to for registration is $1,000, 
olina," Pat said with a up in' the Finger Lakes re- certify organic farms and although the NOP Organic 
smile. "Now that we've gion of New York sur- products. Regulations f9r Cost Share Program can 
done it, lots of other grow- rounded by beautiful vine- organic certification are subsidize up to 75 percent 
ers want to know how to yards. He dreamed of es- voluminous; detailed and of that cost. 
do it, and especially how tablishing a vineyard and ever-changing. Carolina Heritage has a 
we take care of the Japa- winery. The two married According to the NOP, unique operation because 
nese beetles. They will eat in 2004 and lived in Cary. its focus is stewardship of it's both a producing and 
every leaf ll,i the vineyard if When the conversation soil and ~ater through processing operation with 
you let them." turned to finding a farm cover croppmg, crop rota- . ' 

The Colwells, who do 90 for a vineyard and winery, tion, composting, the pro- ~ultiple layers of regula-
percent of the work in the a deal was struck. "I said hibition of synthetic . ti0,?· . 
vineyard, pull weeds, add that if the entire operation chemical use and the prac- Any operation that 
beneficial fungi and nema- could be organic, I was tice of Integrated Pest meets the National Organ
todes to the soil and rely ·game," she said. M~agement, using natu- ic Program requirements 
on natural predators to . 'Tm often asked why ral practices. for certification is one that 
take care of pests. The bug we've chosen to be organ- R~gulations _say that or- should be given plenty of 
patrol is made up of the ic," Pat Colwell said. "My game operations must respect, as they have 
chickens that eat the grubs answer is that we drink demon~trate that they are worked hard to achieve it 
and Guinea hens that eat this water and breathe this protecting natural re
the bugs. air. The more I study, I sources, conserving biodi-

realize it's not only the versity and using only ap
Unlikely winemakers nice thing to do, but it's proved substances. Any 

really essential for us to field or farm land from 
After graduating from start treating the soil, air which harvested crops are 

and must continue to work 
hard to maintain it," Tripp 
said. "I cannot speak high
ly enough of Carolina Her
itage and its operation." 



Keith Strange/The News 
Gill Giese, lead instructor of viticulture and enology at Surry Community College, said Monday that this is a critical time of 
year for grape producers in the county. Here, he inspects grapes in the school's vineyard. 

'People are starting to get nervous' 
Grape crop in 
critical stale of 
growth, rain 
could harm crop 
Keith Strange 
Staff Reporter 

DOBSON - While vineyards to 
the south of Surry County have had 
their crops nearly eliminated due 
to an unexpected frost last April, 
county growers are faring a little 
better, according to Gill Giese, 
lead instructor of viticulture and 
enology at Surry Community Col
lege. 

But that doesn't mean growers 
can start counting their money 
yet, since during this critical grow
ing stage, an ill-timed rain could 
devastate this year's crop. 

"Generally it was warmer earlier 
in the spring and the vines started 
growing, then the frost came and 
wiped out the crop for a lot of 
growers in areas like Lake Nor
man, Statesville and Mocksville," 
Giese said. · 

But county growers seem to have 
a better than average crop at this 

point, due mainly to commercial 
wind technology that allows grow
ers to circulate the warmer air to 
the ground. 

"That helps the grapes to over
come frost events," he said, noting 
that to his knowledge local growers 
have a bumper crop on the vines. 

That, however, doesn't mean 
they're out of the woods for this 
year's growing season. 

"Right now, most of the area 
growers are in a stage of growth 
known as veraison, where the 
grapes are starting to color, soften 
and accumulate sugars," Giese 
said. "This is a very critical time 
and people are starting to get ner
vous." 

Noting that "anything could 
happen at this point," due to the 
potential for a tropical depression 
over the coast, Giese said a down
pour of rain at the wrong time 
could critically damage this year's 
crop. 

"Hot weather, if it's dry, isn't too 
bad," he said. "But if it gets ex
tremely hot and the growers have 
pulled leaves off the plant to allow 
sun and air to get to the grapes, it 
can burn up the crop, but on the 
other end of it, the worse case sce
nario would be rain." 

An ill-timed rain could cause the 

skin of the grapes to split, allowing 
harmful organisms and insects into 
the plant. 

"If it doesn't cause the grapes to . 
split or rot, it will raise the humidity 
levels and promote harmful fungus 
diseases," Giese said; "That's one of 
the major challenges facing growers 
in this region, the humidity." 

While a backyard grower can take 
time with individual plants, pull
ing back leaves and keeping an eye 
on each plant, commercial growers 
are often more at the mercy of the 
weather. 

"The backyard person can do a lot 
more than a commercial producer 
beeause they generally have fewer 
plants," he said. "They can reposi
tion leaves to allow the sun and air 
to get to the plants, but they gener
ally can't take as much time with 
each plant." 

Growers also can choose a grape 
variety that produces grapes more 
conducive to the wines they're try
ing to produce. 

"When you talk about a commer
cial vineyard, these growers aren't 
looking at it like they're growing 
grapes," Giese said. "They're look
ing at it like they're growing wine." 

Reach Keith Strange at kstrange@heartland
publications.com or 719-1929. 



David Broyles/The News 
Surry Community College Chairperson Deidre Rogers presents 
outgoing board member Mike Royster with a plaque honoring 
his 22 years of service on the board. 

sec moves ahead on ::s 
+ plan to purchase 56-acre 

propertY for new vineyard ~ 
David Broyles · more land· than the SCC's ~ 
Staff Reporter Dobson campus. Shockley ~. 

told the board that he would G
approach the Surry County ~ 
Commissioners at their <. 
budget meeting tonight for <..j) 
help in acquiring the prop- · 

DOBSON - Surry Com
munity College's Board of 
Trustees unanimously con- · 
sented Monday for Presi
dent David Shockley to 
move forward on publicly 
seeking a parcel of land for 
relocation of the school's 
vineyard. 

It was revealed at the 
board's June meeting that 
the 56-acre parcel of farm
land borders U.S 601 over 
to Old Rockford Road and 
is owned by Charlie Jarrell. 

"I am amazed this kind of 
land is available in our back
yard," said Shockley. 

If the property were to be 
acquired by the sthool, it 
would represent 30 percent 

erty. 
"This is an amazing piece G) 

of land," said Chairperson 
Deidre Rogers. "It's a gem, §
with awesome possibilities n-. 
for our future." 1 v 

The board also was told 
that the school's educa- r-- \ 

tional foundation is pursu- ~ 
ing buying another tract of 
land from a separate owner .. 
that would connect the 56-
acre tract to Main Street in 
Dobson. Shockley said he 
will ask the Surry County 

See VINEYARD I 7 
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Keith Strange/The News 
Angela Llewellyn, assistant librarian at the Mount Airy Public 
Library, looks over books published by local authors. Many area 
authors will be on hand Sitturday for the first-ever Mount Airy 
Book Festival. set to kick off at 10 a.m. at the library. 
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Vineyard 
From Page 1 

Board of Education, which 
, had chosen to terminate 
the lease agreement with 
college for the property the 
vineyard is now on, for a 
two-year extension. 

The board of education 
had originally signaled 
that it would end the lease 
for improvements to Surry 
Central High School by the 
end of this year but would 
work with the college to be 
sure it did not lose a grow
ing season. Shockley will 
seek the extension to allow 
North Carolina State Uni
versity to finish its grant
funded research that is 
ongoing in test plots in the 
vineyard. 

In other business, a 
heartfelt farewell was given 
to outgoing trustee Mike 
Royster by various mem
bers of the board. 

"We have the ultimate 
respect for Mike Royster," 
said Rogers. "I cannot thank 
him enough. He's given us 
22 years of outstanding ser
vice on the board." Rogers 
read from a poem that said 
three words that lead to 
success are to do what is ex
pected" ... and then some." 
She said Rogers had given 
her the benefit of his experi
ence and had been a mentor 
for her. 

"One thing we've always 
, one, is that we have al
rays gotten along together 
d put the interest of this 

, David Broyles/The News 
This is a view of the current vineyard at Surry Community College. The lease has not been re
newed by the county school board on the land, so the SCC Board of Trustees gave President 
David Shockley unanimous consent Monday to work towards acquiring a 56-acre tract of land 
that could be the home of a new vineyard for the school. • 

college first and foremost," 
said Royster. "Surry Com
munity College is the great
est organization we've got 
in Surry County. As long as 
you continue to operate as 

you have, you will do . noth
ing but go forward. I've en
joyed serving with each and 
every one of you. I will truly 
miss you guys." Royt>ter 
also commended the work 

of Administrative Assistant 
Cheryl F. Largin . . 

Reach David Broyles at 
dbroyles@heartlandpubli
cations.com or 719-1952. 
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Winston-Salem's Wine Country 
Posted: 06/25/2012 7:00 am 

For years, when Winston-Salem was mentioned, the only thing that would come to mind is a 
pack of cigarettes. The iconic brand created by R. J. Reynolds in 1875 has all but disappeared 
and the new players in town include a bevy of wineries that are taking the area by storm. 

Winston-Salem's wine region is the Yadkin Valley, which is less than an hour away. Currently, 
there are around 35 wineries/vineyards in the Valley. For over a hundred years, the area was a 
key tobacco-growing region. However, as tobacco farming and cigarette manufacturing started 
suffocating, some entrepreneurs, including tobacco farmers, turned to wine making. The irony 
is that up until a few years ago, the Yadkin Valley was a Dry County, so there were a few 
locals who were less than happy when the crushing parties came to town. 

The native grapes of this region of the southeastern United States are the Muscadine and the 
Scuppernong. Say that ten times fast. Early attempts to grow the European wine grape, Vitis 
vinifera, in the southeastern United States, including 18th century efforts by Thomas Jefferson 
at Monticello, Virginia, didn't go so well. But in the past few decades, viticultural research has 
helped adapt these grapes to the climate, soil, and pests of the region. Now the area boasts 
an impressive lists of varietals. 

In 2003, the United States' Bureau of Alcohol, Tobacco, Firearms and Explosives (love that 
combination) approved the new appellation for the region with the name Yadkin V.,alley AVA, 
allowing winemakers to bottle wines with labels indicating that the wine came from the Yadkin 
Valley. Now it's an official wine making region, the local teetotalers can't say much. 

Driving through the valley is a delightful combination of old Southern charm and beautiful 
European-style vineyards. The juxtaposition is one that can only be experienced in the Yadkin 
Valley. On one side of the road you'll find Southern homes with rocking chairs and willow 
trees, and on the other side you'll see rows of grapes lining the rolling hills. 

Wineries 

Hanover Park 
1927 Courtney-Huntsville Road 
Yadkinville, NC 27055 
336 .463 .287 5 

http://www.huffingtonpost.com/teresa-rodriguez-williamson/experience-winstonsalems-_ b _... 7/2/2012 
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Viticulture and Enology Program grows at SCC 
By David Broyles 
Staff Reporter 

Dobson ...,.-- Like the vines 
in its vineyard, Surry Com
munity College's Viticulture 
and Enology program con
tinues to grow. 

"We are going to provide 
a full on, hands-on tech
nical experience for our 
students," said Enology 
Instructor David N. Bower 
III_. The program, which 
is housed in the Shelton
Badgett NC Center for Vi
ticulture and Enology, is 
already bottling some wine. 
· Bower explained that 
all proceeds from the wine 
sales go back into the 
program with the goal to 
be making the Enology 
program self supporting. 
Students in the program 
will typically start in the 

............ summer in the vineyard < and then participate in the 
C) .fall wine production class. 

II 1
• Viticulture students then 

choose a grape to work with · 
and a certain fermentation 
.style and produce wines 
.through steel vat fermenta-
tions and wooden barrel fer

~ .mentchion. 
r ~ . This give the students 
~ knowledge of the grapes 

S:::- from yineyard operations 
• ...._ to fermentation and bot

tling. Students are then 
• \{) required to come up with 

- a graphic arts idea and re
~ cruit a Surry Community 

· College (SCC) graphic arts 
student to design the label 
and finally students must 

\ . pick the packaging. The fin
ished products then will be 
marketed. Bower explained 
this process gives students 
knowledge of the entire pro-

~ cess. 
The school's winery re

c~ ceived its permit as a com
-...,._ mercially bonded facility in 

~ 
~003. The center has eight 
fermentation tanks which 
hold 263 gallons each for a 

t....::\total of 2,500 gallons. Wine 
'\.) - produced at the center is 

\(') further aged in oak barrels 
•-. to intensify the aroma and 
~ "soften" the wine by limit
<:: ing the oxygen during fer-

mentation. 
"We are lucky to have the 

r---~ Jah.tll~ w~.do," said Bo.wet 
'"We've come a long way." 

Equipment at the cen
ter included a cutting edge · 
de-stemming machine, a 
crusher and a hopper for 
processing grapes as well as 
a sorting table. The center 
also included a wine sen
sory lab, microbiology lab 
and wine analysis lab. The 
wine sensory labs refrigera-
tor is loaded with bottles of 
"control" solutions so stu
dents can learn the smells 
indicative of good qualities 
in wine. 

The sensory lab, by com-
parison, has controls that 
help students develop a 
nose for "faults" in wine 
which can range from 
smells reminiscent of garlic ' 
·and cut grass. The ability to 
detect these scents allows 
students to diagnose prob
lems in the young wines so 
the faults can be corrected. 

Bower said the center 
also .plans to offer a "wines 
of the world" course in the 
fall that will delve into the 

history, production and 
analysis of wine in the con
text of regions and their 
particular styles. This 
course has been offered be
fore but will also be offered 
online this fall. The center 
continues to trail grape vari
eties in an effort to discover 
what grapes grow best in 
North Carolina. This has 
been accomplished through 
a cooperative program with 
N.C. State's Professor Sara 
Spayd. 

Education · and agricul
ture runs in Bower's family. 
Bower began working in his 
father's vineyard at 12 years 
old: He said his father got 
into the vineyard business 
after ripping out his cherry 
orchard 'in New York State. 
Bower's mother was a com
munity college teacher and 
her mother taught English'. 

"I am really looking for
ward to harvest ·time," 
said Bower, who explained 
round the clock attention 
has to be given the "cap" or 
mat of rind and pulp mate
rial that floats over the new 
wine solution. Wine mak
ers must punch down the 
cap at harvest time to keep 
it moistened. This layer of 
material imparts color and 
flavors to the liquid and 
must be kept moist to limit 
harmful bacteria from grow
ing by pushing it down into 
the liquid. 

"We've been doing a good 
job but we are going to be 
forward thinking, said Bow-
er. '\.. 

SCC Public Information 
Officer Marion Venable ex
plained that from its begin
ning the center has brought 
talent to the area. 

"When we began to talk 
bout this program," said 
Venable, ·"Charlie and Ed 
Shelton of Shelton Vine
yards told us they wanted 
to come back home and 
establish' a vineyard and 
we needed to train a work
force." Venable said SCC 
had a vineyard in the 1970s. 
For instance, the first speak
er for the center was Dr. 
Richard Smart of Australia, 
a world renowned expert 
known as The Flying Doc
tor. 

"I think from the begin
ning sec wanted to be at 
the forefront of activity. It 
is important that the quality 
the wine itself be improved 
by our efforts and to broker 
grapes." Venable is quick to 
admit that the industry is 
costly for its participants. 
Although some vineyards 
have closed in North Caro
lina, others have opened. 
There was a total of 22 vine
yards in the state in 2001. 

Bower and Venable. like 
that many of the state's 
vineyards possess unique 
characters and resemble Eu
ropean vineyards. Venable 
said that while the public 
has been slow to embrace 
the vineyard industry in 
North Caroline one of the 

/ 

Dave Broyles/The News 
A view of the Vineyard at Surry Community College with the 
remains of a farmhouse. The vineyard grows 12 varieties of 
grapes, nine reds and three whites in addition to trialing grapes 
through a program with N.C. State. 

SCC's Viticulture and Enology programs have an intense scien
tific component as student's learn to analyze faults in wines 
and learn about managing fermentation of wines. Pictured is 
a $1,200 device known as a cache still. The center includes a 
sensory lab, a microbiology lab and a wine analysis lab. 

. David Broyles/The News 
This modern bottling machine is in use at Surry Community 
College's viticulture and enology program. The school has ex
panded operations in the program that gives hands-on experi
ence to students from field to marketing. 

David Broyles/The News 
SCC Cooperative viticulture student Barrett Hinson covers up 
a new grape vine. Students at the school are given intense, 
hands-on training from the vineyard to production, analysis 
and marketing of wine. 

largest concentrations of_ r:::::=~~-----------------------~~-------~---__.-~-
vineyards is in our region. 
She foresees these unique 
vineyards as another draw 
for tourism in addition to 
the areas history and natu-
ral beauty. 
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Technology helps the few feed the many 
Agriculture and technol

ogy are so intertwined it's, 
for want of a better cliche', 
an argument about which 
came first, 1the chicken or 
the egg. 

Technology has always 
been a tool farmers, out of 
necessity, have reached for 
to solve various problems. 
They continue to do so to 
this day, be it new vaneties 
of crops, new equipment or 
a new way to manage their 
crops and livestock. Seem
ingly, every year fewer farm
ers :;ire being relied on to 
produce more food as farm 
land aerbss the nation de
creases. 

Wesley Johnson is an ex
ample of a ,!:'.areer farmer. 
The Johnson Farm Opera
tion is a family farm that 
Wesley and his brother, 
Will, grew up on. Wesley 
is an example of a farmer 
who has embraced technol
ogy to help him keep up 
the family tradition. For in
stance, some of the farm's 
tractors, sprayers and fer
tilizer spreaders use a GPS 
system. 

"It will steer itself across 
the field," commented Wes
ley Johnson. "You set up the 
coordinates and the system 
remembers and will follow 
it the next time you go by." 
This system allows Johnson 
to set what distance is cor
rect between the "lead" row 
and the other rows. This 
better allows them to not 
overlap seed or pesticide or 
fertilizer so that there are 
no skipped row~ or double 

planted rows that waste 
these increasingly expen
sive elements for farmers. 

"It doesn't take long to 
see the benefit of this in our 
area because we don't have 
that many square fields," 
said Johnson. He explained 
that the planter keeps track 
of where you've been and 
turns off when the GPS 
knows it is over a row it has 
already covered. 

Thus technology has 
· helped the Johnsons to 

guess less, making the Same 
space more productive and 
doesn't give weeds as much 
open ground to start in. 
The Johnsons' farm grows 
a variety of crops including 
com, wheat, soybeans and 
what has been a staple for 
the region, tobacco, as well 
as beef cattle. 

Johnson said that despite 
the growing use of technol
ogy, farming is still an up
certain ·business. 

"It's still a gamble," said 
Johnson. "Technology is 
not solving everything. All 
input costs are high and you 
sure don't want to waste 
anything." 

Johnson is an example of 
what farmers often have to 
do - straddle both the tra
dition and the technology. 

"Everything changes so 
fast," added Johnson. "Es
pecially technology. · Two 
years and it's ou.t of date. 
Ther~'s always new soft
ware, most of the time it's 
for the good but it's hard to 
keep up." Johnson said that 
sometimes major compa-

David Broyles/The News 
These are some of the state-of-the-art vats at Surry Communi
ty Colleges' winery. The facility hosted.the school's first South
eastern United Grape and Wine Symposium on April 13. 
nies will send software up~ 
dates which helps a lot. 

The farm has been us
ing GPS technology on its 
spraying equipment for 
about eight years. Home 
computers can be used to 
keep track of pesticide ap
plication and crop yields. 
Some programs even allow 
a farmer to figure cost per 
acre as the season progress
es. 

'.'It takes time to get these 
programs up an~ running," 

said Johnson. "But you can 
more rapidly keep track 
of crop varieties that pro
duce better and pesticide 
record details are ready to 
go, which helps when you 
get inspected and they can 
look at your records easily." 
He said that some data can 
now be downloaded from 
various farm machines and 
transferred to your home 
computer where a program 
can calculate the results 
from a mapped and planted 
field. 

Another example of tech
nology helping the Johnsons 
is the computer controlled 
grain dryer. The program in 
essence, allows the dryer to 
check itself and monitor and 
adjust speed and heat to dry 
grain to a target number. 1n· 
the past, guesswork could 
leave a crop over-dried or 
too wet to store in a grain 
bin without it rotting. 

------....:;; .... 

Wesley and Will grew 
up on the family farm in 
Dobson and have agribusi
ness degrees from Surry 
Community College. He 
said that a lot of farming 
is really sel- explanatory. 
He said that these days the 
more computer knowledge 
a person has makes modem 
life easier. 

David Broyles/The News 
The Shelton-Badgett NC Center for Viticulture and Enology at SCC hosted a symposium uniting 
grape growers and winemakers with the Viticulture Enology Science and Technology Alliance 
(VESTA). 

"I still enjoy 'doing this," 
said Johnson. "You gotta 
love to this. It's enjoyable." 

County Coof)erative Ex
tension Service Director 
Bryan Cave can speak to 
how technology has helped 
farmers to better shoulder 
their burden. 

"In the 1940s, one farmer 
fed anywhere from 10-15 
families with what was pro
duced," said Cave. "Now 
that number is probably 60 

David Br.oyles/The News 
This is a view of some of the grain silos at Johnson Farm Op
erations in Dobson. The farm uses computer technology on the 
dryer which decreases fuel costs and to avoid over-drying grain. 
families." He said technol- he has seen the pace of tech
ogy has helped to develop nology double over the past 
better seed and weed con- five years. He estimated 
trol. Many farmers have that Surry County has 1,200 
controlled their fertilizer farms with some averaging 
costs by knowing how-much around 100 acres. Many of 
to· use down · to the tenth of the farmers tend more than 
an ounce. one farm and are literally 

"They (farmers) have to each responsible for thou
embrace technology and · sands of acres. The cost of 
what works for them," said materials and machinery to 
Cave. "Using GPS to figure make this happen is stag
out what crops to feed and gering. 
how much to feed them is Cave anticipates further 
getting to be the case more pressure from recent trends 
and more often. Lots of this towards locally grown 
technology was not here 10 foods. He predicted that 
years ago." Cave, a 24-year 
veteran in agriculture, said See TECHNOLOGY I 5 

David Broyles/The News 
Young tobacco plants grow inside · a greenhouse at Johnson 
Farm Operations in Dobson. The seedlings are actually "mowed" 
to the appropriate size for the transplanting equi ment. -
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David Broyles/The News 
The Shelton-Badgett NC Center ts Viticulture and Enology at SCC hosted a symposium uniting 
grape growers and winemakers witll the Viticulture Enology Science and Technology Alliance 
(VESTA). 
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Another example of tech
nology helping the Johnsons 
is the computer controlled 
grain dryer. The program in 
essence, allows the dryer to 
check itself and monitor and 
adjust speed and heat to dry 
grain to a target number. In 
the past, guesswork could 
leave a crop over-dried or 
too wet to store in a grain 
bin without it rotting. 

Wesley and Will grew 
up on the family farm in 
Dobson and have agribusi
ness degrees from Surry 
Community College. He 
said that a lot of farming 
is really sel- explanatory. 
He said that these days the 
more computer knowledge 
a person has makes modem 
life easier. 

"I still enjoy doing this," 
said Johnson. "You gotta 
love to this. It's enjoyable." 

County Cooperative Ex
tension Service Director 
Bryan Cave can speak to 
how technology has helped 
farmers to better shoulder 
their burden. 

"In the 1940s, one farmer 
fed anywhere from 10-15 
families with what was pro
duced," said Cave. "Now 
that number is probably 60 

See TECHNOLOGY I 5 

David Broyles/The News 
Young tobacco plants grow inside a greenhouse at Johnson 
Farm Operations in Dobson. The seedlings are actually "mowed" 
to the appropriate size for the transplanting equipment. -

David Broyles/The News 
Wesley Johnson at the controls of one of the tractors at Johnson Farm Operatons in Dobson. GPS 
technology is used on some of the farm's equipment to reduce wasting seeds or fertlizer. 
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technology will become 
even more importartt in 
light of this. He said that lo
cal consumers will have to 
become more savvy about 
what and when certain 
crops are available. We once 
again, they will be like iso
lated villagers, whose diet 
is tuned to the seasonality 
of food. 

"Agriculture changes dai
ly," said Cave. "You're not 
guaranteed a thing. Farmers 
have the most faith of any
one I know. Every year they 

think they'll make it but it is 
still a huge gamble." Cave 
squarely admits that the 
popular catch work of "sus
tainability" to agriculture 
needs to be defmed in the 
face of demand for food. 

"Folks don't realize how 
close we run on , food in 
our country," said Cave. 
He said that we are loos
ing thousands of acres. of 
farming in North Carolina 
yearly. "Once a farm is cov
ered over as a parking lot 
they don't get to recycle or 
reclaim it." Cave said that it 
is time farming ~e viewed 

as a economic force. 
"In Surry County, agricul

ture makes up 20 percent of 
the economy," said Cave. "It 
is economic development. 
Agribusiness is the only net 
export the United States 
has. · Everything else is an 
importer." He -added that 
North Carolina is fortunate 
that it has a lot of things go
ing on to benefit agriculture 
that many other states do 
not. 

"Many people don't real
ize that most farmers have 
millions tied up in things 
like machinery to just do 

David Broyles/The News 
Participants in the first Southeastern United Grape & Wine Symposium at SCC try out their 
sense of smell on detecting "faults" in wine. This was part of the wine microbiology class led by 
Kathy Arnink of Cornell. 

their job," said Cave. "They 
. farm because they love to 
do it. Almost like a calling." 

Another example of the 
intersection •of technol
ogy and agriculture can be 
found in a vineyard. 

That was on display re- ' 
cently at Suny: Community 
College, during the first 
Southeastern United Grape 
and Wine Symposium at 
Surry Community College. 

There, Barry Gump, from 
Florida International Uni
versity, talked about the 
Viticulture Enology Science 
and Technology Alliance 

. and how it is working with 
viticulture students, train
ing them for the field. 

"We wish to build collabo
rations," said. Gump. "For a 
knowledgeable and skilled · 
workforce." The sec facil
ity is an example of this 
where students can use the 
latest equipment to _pro
duce wine which will then 
be marketed and sold with 
the proceeds going back 
towards making the facil
ity self sufficient. Students 
in enology at sec literally 
can learn the process from 
ground to market. 

Dr. Peter Cousins, the 
East Coast's leading expert 
on rootstocks subject, is an 
example of why technology 
is important to grapes. 

"With rootstocks, there's 
really nothing to see," said 
Cousins. "All the action is 
underground. Remember 

. you only get to make this 
decision one time. At the 
very start of your vineyard." 

Cousins said grapes grow 

really easily from cuttings 
and this was been the basic 
method of propagation for 
thousands of, years.There
fore, rootstock development 
is a relatively new innova
tii::m for grape growers. Why 
is it important? Pests and 
diseases have_ taken theiL 
foil and proper rootstock 
selection adds another so
lution for growers in an era 
that is reexamining its love 
of pesticides. 

Not only do growers have 
to know the character of 
the scion, or vine, above 
ground, they have to use 
science to understand the 
soil, climate, water qual
ity and depth. Rootstocks 
can slow excessive growth 
or give vigor to "wimpy" 
vines when chosen cor
rectly. Cousins was guiding 
the participants in a method 
to balance the vigor of the 
plant with the vigor of the 
site. 

"Rootstocks always re
flect the conditions under 
whiclr they were selected," 
said Cousins. "Rootstocks 
are not the solution to ev
erything." The knowledge
able combination of roots 
and vine can assure a mod
erate appropriate vine with 
resistance to pests and vi
ruses that are the backbone 
of a succes~ful vineyard. 

' Cousines closed his pre-

sentation with a postcard 
of beautiful red leaves in ·a 
vineyard. He explained that 
the color,. while lovely, indi
cated the vines were suffer
ing from a virus that coUJ.d 
eventually kill the vines. 

Kathy Arnink of Cornell's 
workshop in the symposium 
allowed participants to have 
hands on experience in us
ing sensory standards for 
analyzing "faults" in wines 
and working with. proper 
stability of high PH wines 
in the south. 

."Some people are more 
sensitive to smells faults of 
wines," explained Arnink. 
"You need to have multiple 
people inspecting wine mul
tiple times." Her field of ex
pertise was in the intricate 
interaction . of yeast , and 
bacteria that correctly done 
produces a good wine. 

"All of the good things we 
appreciate in wid'e are from 
microorganisms," said Arn
ink. she explained that there 
are at least 20 different 
farnilies Of yeasts on grapes 
whose populations depend 
on grape maturity, humid
ity, temperature, insect and 
bird damage and fungicides. 
Once in the winery, winery · 
sanitation determines mi
crobes, flora and mold that 
can improve your labor of 
love or turn it into vinegar." 



Keith Strange 
Staff Reporter 

DOBSON - An upcom
ing two-day meeting of 
wine producers and grape 
growers is set to highlight 
wine-making in the area, 
and the quality wines of 
the southeastern United 
States. 

Surry Community Col
lege will host a symposium 
uniting both growers and 
producers from across the 
Southeast in an effort to 
expand the area's visibility 
as a viable wine producing 
region. 

The event, the United 
Southeastern Grape and 
Wine Symposium, is set 
for April 13 and 14 at the 
Shelton-Badgett North Car
olina Center for Viticulture 
and Enology. It will feature 
educational workshops and 
seminars from some of the 
most distinguished experts 
and researchers in the field. 

The symposium is being 
co-sponsored by the Viti
culture Enology Science 
and Technology Alliance 
(VESTA), which is com
posed of 17 colleges and 
universities from around 

See WINE IA3 

Submitted Photo/Surry Community College 
An upcoming symposium planned for Surry Community Coll_ege 
is set to highlight the wines produced in the ~outhea.st Umtl!d 
States. Pictured above, Vance Marion, technical .a.ss1stant for 
the Shelton-Badgett North Carolina Center for Viticulture and 
Enology, tends to the plants in the college's vineyard. 

ws, Mount Airy, NC. 
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the nation. These universi
ties routineleliver distance 
education programs for the 
grape and wine industry. 

This year's featured 
speakers include: Dr. Pe
ter Cousin, Director of 
the U.S.D.A. Grape Ge
netics Research Unit on 
Rootstock and Rootstock 
Management at Cornell 
University. Dr. Ian Tap
lin, an expert on industry 
comparison between the 
southeast United States 
and California. Taplin is 
a visiting professor at the 
University de Bordeaux in 
Fn,mce and is a professor 
at Wake Forest University. 
Barbara Shinn, an expert in 
biodynamic wines and sus
tainable viticulture, Shinn 
Estate Vineyards, Long Is
land, N.Y. 

Wine lovers and industry 
professionals from North 
Carolina, South Carolina, 
Virginia, West Virginia, 

-

.SM... 
-;;~-• 

Georgia, Kentucky, Tennes
see and Florida are invited 

· to attend the symposium. 
At the event, attendees 

will receive professional 
instruction using the col
lege's facilities, hear from 
speakers about he latest 
industry research and learn 
more about the region's 
wines through tastings 
and food pairings. Wines 
from all eight states in the 
region will be featured at a 
Grand Southeastern Wine 
Tasting, set for sunset on 
the patio of the Viticulture 
Center. 

This year's symposium 
is being touted as advanc-

. ing the mission of VESTA 
by helping to identify the 
educational needs of the 
region, , while promoting 
online courses and degree 
programs delivered by the 
group. 

Last fall, Surry Com
munity College received 
a $213,000 grant from 

Sunday, February 26, 2012 A3 

the U.S. National Science 
Foundation to develop edu
cational programming that 
could be delivered online 
and to become a member 
of the VESTA National 
Center for Excellence. 

"The symposium will 
unite the Southeast wine 
region as we work together 
to promote and support the 
industry," said David Bow
er, enology professor and 
wine-maker for the college. 
"In addition to educational 
seminars, the ~ymposium 
will have technical, hands
on sessions for attendees 
to gain valuable experi
ence using (the college's) 
vineyard lab and bonded 
winery. 

Registration for the event 
is $100. For more informa
tion or to register, contact 
Bower at 336-386-3569 or 
bowerd@surry.edu. 

Reach Keith Strange at 
kstrange@heartlandpubli

cations.com or 719-1929. 

WORKFORCE 
CAROLINA 
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The Viticulture & Enology curriculum is 
designed to prepare individuals for various 
careers in the grape-growing and wine-making 
industry. Classroom instruction is combined 
with laboratory and field work. 

Course work in viticulture includes aspects 
of plant science, vineyard stock selection, 
propagation, soils, vine nutrition and pest 
management. Also included are courses in 
planning, layout, economics and management 
of vineyards. Those interested in enology will 
receive training in the classroom, laboratory 
and field in the tools and techniques of wine
making. Related courses in microbiology and 
fermentation science, sensory analysis, and 
winery economics and marketing are offered. 

Program Costs 
In-State Out-of-State 

Degree 
Tuition & Fees $ 5,100 $ 16,800 
Books & Supplies $ 1,960 $ 1,960 
Total (72 Credit Hours) $ 7,060 $ 18,760 

Diploma 
Tuition & Fees $ 3,300 $ 11,000 
Books & Supplies $ 875 $ 875 
Total 41 Credit Hours) $ 4,175 $ 11,875 

Certificate 
Tuition & Fees $ 1,300 $ 4,300 
Books & Supplies $ 385 $ 385 
Total (17 Credit Hours) $ 1,685 $ 4,685 

*Program costs are not exact due to fluctuations in 
tuition and textbook fees. 

Contact Information 

Ashley Morrison 
Science Division Chair 

T-216 
(336) 386-3510 

myersal@surry.edu 

David Bower 
Enology Instructor 

SBVE-124 
(336) 386-3564 

bowerd@surry.edu 

Surry Community Colleg({ 
630 South Main Street 

Dobson, NC 27017 
(336) 386-8121 
www.surry.edu 

www.surry.edu/wine 
www.facebook.com/ncviticulturecenter 

SURRY COMMUNITY COL EGE 

Viticulture & Enology 



1st Fall 
ACAlll 
CIS 110 
ENG 111 
VEN 132 
VEN 133 
VEN 134 
VEN 135 

1st Spring 
BUS 110 
ENG 114 
MAT 143 
VEN 138 
VEN 139 

Summer 
VEN 285 
VEN 287 

2nd Fall 
BUS 13 
BUS 139 
SPA 120 
VEN 238 
VEN 283 

2nd Spring 
Elective 
PSY 118 
Elective 
VEN 284 
VEN 286 
VEN 288 

Degree 

College Student Success 
Intro to Computers 
Writing and Inquiry 
Wines of the World 
Intro to Winemaking 
Grape Harvest 
Intro to Vitculture 

Intro to Business 
Prof. Research & Report 
Quantitative Literacy 
Wineyard Est. & Develop 
Grape & Wine Science 

Winery Operations or 
Vineyard Operations 

Prin of Management 
Entrepreneurship I 
Spanish in the Workplac 
Grape Pests, Disease 
Wine Product & Analysis 

Humanities/ Fine Arts 
Interpersonal Psych 
Program Elective (or WBL 112) 
Wine Design & Management 
Wine Marketing 
Wine Finish & Packaging 

Students must be 21 years or older in order 
to enroll in VEN 132, Wines of the World. 

A diploma is also offered (41 credit hours) 

Three certificate tracks are also offered: 
Marketing, Enology, and Viticulture (17 credit 
hours each). 

Salary 

Average Hourly Salary 

Average Yearly Salary 

Sources for salary information obtained from O"'NET, 
www.onetcenter.org. Salaries may vary for reasons including but 

not limited to years of experience, place of employment, and 
specific occupations within each industry. 

Jobs 
VEN students may specialize in viticulture or 

enology. Viticulture students are prepared for jobs 
in vineyard design and manag~ent. Enology 
students are prepared for winemaker positions 
at both small and large commercial wineries. 

• Winemaker & Assistant Winemaker 
• Winery Worker / Owner / Operator 
• Vineyard Manager & Assistant Vineyard 

Manager I Owner I Operator 
• Wine Retail 

Consulting 
• Private Pesticide Applicator 

The Viticulture and Enology program has 5 
acres of vineyards and a 2,500-gallon bonded 
winery on campus, where students benefit from 
real-time, hands-on learning activities. 
• sec offers the only licensed, bonded 

winery in the Southeast as part of a college 
educational program. 

• Students assist in the college vineyard and 
in the production of award-winning Surry 
Cellars wines. 
Industry-sponsored Work-Based Learning 
positions are available for college credit. 

• The Shelton-Badgett North Carolina Center 
for Viticulture & Enology provides our 
annual Symposium and national seminars, 
conventions and conferences. 
Students and industry benefit from 
collaborative applied research with area 
universities. 

learning Outcomes 
Graduates of the Viticulture & Enology 

Program will be able to: 
• Apply the scientific method to solve 

practical problems of wine growing in the 
southeastern United States 
Develop a business/ marketing plan to 
establish and operate a vineyard or winery 

• Recognize and apply environmentally 
responsible and sustainable agricultural 
practices in wine grape production and in 
winery design and operations 

• Understand grapevine physiology and its 
effect on decision making in the winery 
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1. Hanover Park Vineyard 
1927 Courtney-Huntsville Rd. 
Yadkinville 336-463-2875 
wwwhanoverparkwines.com 

D 2 RagApple Lassie Vineyards 
3724 Rockford Rd. 
Boonville 336-367-6000 
www.ragapplevineyards.com 

D 3. RayLen Vineyards and Winery 
3577 US Hwy 158 
Mocksville 336-998-3100 
www.raylenvineyards.com 

D 4. Round Peak Vineyards 
765 Round Peak Church Rd. 
Mount Airy 336-352-5595 
www.roimdp?akcom 

D 5. Shelton Vineyards 
286 Cabernet Lane 
Dobson 336-366-4724 
www.sheltonvineyards.com 

D 6. Stony Knoll Vineyards 
1143 Stony Knoll Rd. 
Dobson 336-374-5752 
www.stonyknollvineyards.com 

D 7. Surry Community College 
630 S. Main St. (by appt) 
Dobson 336-386-3269 
www.sunyedu 

D 8. Westbend Vineyards 
5394 Williams Rd. 
Lewisville 336-945-5032 
www.westbendvineyards.com 



Yadkin Valley 
The Eighth Annual Yad

kin Valley Grape Festival 
will be held in down town 
Yadkinville on October 15th. 
As always, the wines of the 
Yadkin Valley will be fea
tured, and as of today, 26 of 
your favorite vineyards will 
be pouring. Yadkin Counry
wineries attending the fasti
val include Hanover Park 
Vineyard, RagApple Lassie 
Vineyar&, Laurel Gray Vine
yards, Allison Oaks Vine
yards, C¢Uar 4201, Dobbins 
Creek . Vineyards, Shadow 
Springs Vineyards, Sanders 
Ridge Vineyards, Divine 
Llama Vineyards, Brandon 
·Hills Vineyard, and River de 
Vine · Vineyards. Other 
wineries scheduled to attend 

include Shelton Vineyards, 
Misty Creek Vineyards, 
Round Peak Vineyards, 
Stony Knoll Vineyards, 
Grassy Creek Vineyard, 
Brushy Mountain Winery, 
Weat ervane Winery, urry 
Ce11ars, Native Vines Win
ery, Carolina Heritage Vine
yard, Westbend Vineyar.d, 
and Chatham Hill Winery. 
New to the. Yadkinville Festi
val this year are Surry Oaks 
Vineyards, 131de Mill Vine
yards, and Slightly Askew 
Winery. 

The Festival also will fea
ture a number of food and 
specialty vendors, and great 
entertainment. Hopefully 
the winner ·of the "Yadkfo 

val will start the entertain
ment, followed by "Two Old 
Guys Playing Rock". For the 
first time e~er at the Grape 
Festival, local favorites "The 
Mixed Emotions" will wrap 
up our entertainment, spon

sored by the Jonesville 
Tourism Development Au .. 
thoricy. 

The Festival will also ·be 
the finishing point for the 
Seventh Annual Bob t$t. 
Ginny B Memorial Motorcy
cle Ride to Benefit Hospice. 
The event takes riders from 
Winston-Salem to a number 
of Yadkin Valley vineyards, 
and winds up at the festival 
in Down.town Yadkinville. 
David Cornelius and his 

Idol" from the Harvest Festi- family started the ride as a 

way t-0 honor the memory of 
his father and mother~in-law. 

Sponsorship and volunteer 
opportunities are still avail
able. Tickets for tasting are 
$15.00 in advance~ and 
$20.00 dayofrhe event. Ad
vance tickets are available at 
the Chamber office,or on the 
website. at www.yvgt:9om or 
www.yadkinchamher.org. 
Call the Chamber office for 
more information~ and we 
look forward to seeing you 
on Oetober l §! 

12:45p.I#. - 2:00p.I# • 
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Hanover Park Vineyards recently hosted a Business After Hours in their new 
event facility, The Studio at Hanover Park. The Studio is available for events 

such as weddings, receptions, and other gatherings. 
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Students speak out for Kelly at trustees meeting again 
by Morgan Wall 
Staff Reporter 

12 hrs ago I 610 views I 0 "1) I 2 I 152! I ,g, 

Morgan Wall/The News 

Returning trustees LaDonna Mccarther 
and Andy Anderson, along with new 
student trustee Todd Sutton are sworn 
in by Cheryl Largin, administrative 
assistant to the president, as Board 
Chair Deidre Rogers looks on. 

Morgan Wall/The News 

The Surry Community College Board of 
Trustees prepares for a new year with 
a group photo at the start of Monday 
a~ernoon's meeting. 

DOBSON - Two students of the viticulture 
and enology program at Surry Community 
College made a second appearance before 
the college's Board of Trustees Monday 
afternoon to once again question the 
decision to not renew the contract of Molly 
Kelly, enology instructor. 

Ethan Brown, winemaker at Olde Mill 
Winery and Vineyards, and Bill Orford, 
owner of Linneys Mill Vineyard, were not 
on the agenda for the meeting but 
attended and spoke up at the conclusion. 
Both Brown and Orford, along with close 
to a dozen students and leaders in the 
wine industry, appeared at the June 
meeting of the trustees after hearing that 
Kelly's contract would not be renewed for 
the coming year. They questioned those 
actions and asked the board to reconsider. 
At that time, they were informed that the 
board of trustees did not deal in personnel 
matters and that there was an appeal 
process Kelly could follow. 

Brown and Orford returned this month to 
once again question the actions of the 
college. Once the meeting recessed until a 
Thursday forum to talk with faculty and 
staff about expectations for a new 
president, Orford spoke up, asking for a 
moment of the board's time. He presented 
board members with a letter he wrote 
containing a review of the previous 
meeting, what has happened since that 
time and what, in his opinion, now needs 
to happen. Mike Royster, board member, 
once again informed Orford that the 
trustees do not deal directly with 
personnel matters. Kelly can appeal the 
decision to not renew her contract to the 
president of the college. If she is still 
unsatisfied at that point, she can then 
appeal to the trustees. 

articles 

Weather 

Sponsored By: 

Mount Airy. North Carolina 
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James H. Wells, DDS, PA 
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North Carolina Lottery Jackpots 

Game Jackpot 

Powerball $220.00 Million 

MEGA Millions $12.00 Million 

Cash 5 $60.000 

Draw Date 

WED 08/10 

TUE 08/09 

TUE 08/09 

http://www.mtairynews.com/view/full_ story /14990258/article-Students-speak-out-for-Kelly... 8/9/20 11 



_, i-Jews - Students speak out for Kelly at trustees meeting again Page 2of3 

Board Attorney Fred Johnson said after the meeting that Kelly had asked that her contract 
be reconsidered for renewal. Orford claimed that Kelly has not heard back from that 
request. 

During the regular meeting on Monday, Interim President Dr. Jim Reeves announced the 
employment of two new part-time people in the viticulture and enology division. At this 
point, there is no full-time enology instructor. 

Mark Friszolowski, general manager and winemaker for Childress Vineyards, will teach 
Wine Produ.ction and Analysis. He is a native of Long Island, N.Y., and began his 
winemaking career in 1986. Friszolowski holds a bachelor of science degree and a master 
of science degree in biology from the State University of New York. He has previously 
served as president of the N.C. Winegrowers Association and consu lted worldwide with 
wineries, cooperages and importers. Kent Egon Smith, assistant winemaker at Childress 
Vineyards, will assist Friszolowski with the class. 

Brucy Heye has spent more than 40 years traveling, tasting and writing about wine, wine 
regions and the cultures that exist where grapes and wine are produced and enjoyed. He 
has taught wine-related classes for Salem College since 2001. He will teach Wines of the 
World, a course that introduces students to major wine regions of the world including 
history, climate, grape varieties and the resulting wine . 

"We did not find a person we felt like was the kind of qualified person we want right now," 
said Reeves of the decision to hire two part-time teachers. "This gives us six more months 
to look. Mark has been extremely helpful to us. Bruce came very highly recommended to 
us. He's very well known. We're bringing this program forward." 

In regards to the nationwide search for a new enology instructor, Johnson stated that Kelly 
was welcome to reapply for that position. 

Reeves also announced that the viticulture and enology program is the recipient of a 
$40,000 grant from the National Science Foundation and could potentially receive another 
$40,000 grant later this year. 

"This is exactly what the doctor ordered," he said, noting that the grant money could 
potentially be used to hire a supervisor for the program or even honor a request from 
students and faculty to make viticulture and enology a separate division with its own 
division chair. ''I'd like to explore that a little further too. This is something that deserves 
our attention." 

In addition to the science grant for the viticulture and enology program, the board received 
more good financial news from Marion Venable and the sec Foundation. Donors have 
come forward and offered to gift the col lege $25,000 with an additional $2,500 per year 
for the next 10 years, a total of $50,000 to memorialize the life of Irene G. Monday and 
her nursing career by establishing the Irene Gentry Monday Center for Leadership and 
Learning in Health Sciences. The donors have requested that $3,000 go to complete the 
endowment of the Irene Gentry Monday Nursing Scholarship established in 2001. 

The donors have also requested the right of first refusal to fund and secure naming 
opportunities regarding improvements for the nursing program at the college and the 
health science division for a five year period. They will provide a portrait of Monday to 
display in the center, which will be dedicated to offering more leadership and learning 
opportunities for nursing students, faculty and the medical community at large. The 
funding will be used by the sec nursing department for needs it deems worthy, including 
sponsoring programming for the medical community to attract national, state and regional 
professionals in the medical and nursing fields. 

The trustees unanimously approved a resolution of appreciation for the donation, agreeing 
to the terms set forth by the donors. 

In other action items: 

•The board approved the college catalog for the coming year as well as the curriculum fees 
for students. 

•The board approved the program and financial audit results. The auditors expressed 
concerns over the misclassification of some money on financial statements, an issue the 
college said was easily fixable. 

•The board approved the Corporate and Continuing Education Spring 2011 internal audit 
and the accountability and credibility plan. 

•The board approved an electronic signature policy for students and faculty in regards to 
Internet use as well as a blanket authorization for the president to travel within the region, 
mainly to the college's different campuses. 

Contact Morgan Wall at mwafl@mtairynews.com or 719-1929 .• 
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Indexes Last Change Chg% 

NASDAQ 2364.74 1' 7.05 0.30% 

DJIA 10809.85 "' -634.76 -5.55% 

NYSE 6895.97 + -523.10 -7.05% 

TSXComp 11670.96 "' -491 .21 -4.04% 
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FEATURED BUSINESSES 

r St:;;.ate & ;on Plumbing I . 336-719-1660 

I Mt.Airy 

. As a dream like all others Steve Tate & Son , 

I Plumbing (STSP) was started in 1995. Our 

dream was to offer top quahty plumbing at a fa ir 

J reasonable price. Starting small with one 

l ::1

i~;h~: :::,:~;isling I 
Scenic Gifts 
123 #3 Scenic Outlet Lane in Mount Airy, 336-352-

4098 

Mount Airy 

Scenic Gifts ... Celebrating 30 O~anding Years!! 

STARTING JUNE ... NOWOPEN SUNDAY 

AFTERNOONS n3o -4 : ~0 .NEW SHIPMENT: Lighted 

Twigs and Florals. Gorgeous! Make an impact in a 

room .. 

e-mail this directory listing I 

Brannock & Hiatt Furniture 
Company, Inc 
420 North Main Street, 336-786-6659 

Mount Ajry 

Brannock and Hiatt Furniture & Appliances located in 

beautiful downtown Mt. Airy, NC in Surry County. A 

third generation family owned and operated business 

since 1962. Here at Brannock & Hiatt. w .. . 

e-mail this directory listing l 
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hear concerns from viticulture 
on instructor termination 

STAFF KEPUtu r.n 

DOBSON - The Surry 
Community College Board 
of Trustees heard state
ments from several indi
viduals at its Monday night 
meeting protesting the non
renewal of the contract for 
Molly Kelly, enology in
structor at the college. 

Around a dozen individ
uals including students of 
the viticulture and enology 
program, former students 
who now run vineyards 
and wineries and industry 
leaders .spoke to the trust
ees about their concern for 
the future of the program if 
Kelly is not retained. Kel
ly's contract expired May 
31 and was not renewed for 
another year. 

"Thank you all for con-

sidering the issue of Molly 
Kelly's dismissal. My big
gest concern here is the 
effect this has on the viti
culture and enology pro
gram as a whole. Molly 
Kelly is anjntegral part of 
this program and the pro
gram would benefit from 
her being here," said Ethan 
Brown, winemaker at Olde 
Mill Winery and Vineyards 
and student of the program, 
while asking the board who 
would benefit from her re
moval. "I really feel that the 
students were not thought 
of in this instance. I do not 
know who this was trying to 
benefit." 

Clyde Colwell of Caro
lina Heritage Vineyards 
also addressed the board 
about the allegations that 
Kelly's contract would 
not be renewed based on 
"her lack of abilities to get 

along with others." 
"This statement is an 

absurdity," he stated while 
reading from a letter he sent 
to Dr. Scott Ralls, president 
of the N.C. Community 
College System. "She is a 
very thorough instructor 
who demonstrates compas
sion whil~ expecting the 
best performance from stu
dents and peers. She has 
presented at a variety of lo
cal and state-level seminars 
and has represented herself 
and sec commendably." 

Colwell also stated com
ments, gestures and actions 
from students in the auto
motive department were 
demeaning and harassing to 

See HEAR, page 6 
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~ .femalo studenIB ill the viti~ culture and enology pro
gram. 

"Observations of Mol
ly's dealing with less than 
appropriate conduct were 
revealing of her character. 
Her stance was to advise 
class members to ignore 
and maintain composure 
while continuing with ,tasks 
at hand," he said. 

Colwell also spoke to 
the reputation of the pro-, 
gram in the wine industry. 
He stated that the college 
ha~ a unique program that 
should be celebrated and 
built upon. However, he 
noted that this reputation as 
a leading institution in the 
field has been damaged by 
previous actions and will 
continue to be damaged if 
changes do not occur. He 
brought up the 2009 inci
dent in which the renewal 
of Gil Giese's contract was 
up for discussion. The viti
culture instructor's contract 
was eventually renewed. 

"There is sincere con
cerp. from current and past 

students of tlfe program re
garding stability and repu
tabi'lity of the program," he 
stated. "The wine industry 
is a small community and 
information travels quickly. 
The SCC reputation is al
ready being damaged by 
current and past attempts 
at terminations in the pro
gram. The knowledge is out 
that both instructors have 
been subject to termination 
for questionable reasons." 

He also mentioned the 
state-of-the-art facility 
built for the program which 
opened this fall. Colwell 
stated that electricity and 
water are not supplied to 
all areas of the building. 
Faculty for the college later 
confirmed that these is
sues were special projects 
for which funding was ap
proved earlier this year. 
The projects are moving 
forward but will take time 
to complete. 

Steve Shepard, general 
manager for RayLen Vine
yards and Winery, had the 
final word for those gath
ered and spoke on behalf of 
the wine industry. 

"We, as an industry, do 
not support this decision 
of not reinstating Molly. If 
you don't have the support 
of the industry, yau have 
nothing," he said. 

"We appreciate your let-
• 

ters and what you said. I can 
assure you.that this board is 
whole-heartedly behind this 
program," said Deidre Rog
ers, board chair, noting that 
she and the college have 
created a folder containing 
all of the letters and e-mails 
sent pertaining to this topic. 

Fred Johnson, board 
attorney, stated after the 
meeting that Kelly has been 
informed of the appeal pro
cess in place. Kelly can 
ask Dr. Jim Reeves, who 
is serving as interim presi
dent, to review the decision 
to not renew her contract. If 
she is unsatisfied with that 
outcome, she can further 
appeal to the board of trust
ees. 

"-5-he has been encour
aged to follow that process 
and I'm hopeful that she 
will," he said. "The process 

. to be reconsidered was ex
plained to her last week. I 
understood she's going to 
pursue that." 
· In other action items: 

• The board approved 
the budget update from 
Tony Martin, chief financial , 
officer. Martin reported that 
it .appears both the Surry 
campus and Yadkin campus 
will come in under budget 
this year. He also noted the 
college is spending more 
than it normally .would at 
this point in the year to get 

three science labs, at the 
T Building on the D<;>bson 
campus, at the Elkin Center 
campus and at the Yadkin 
campus, up and running 
before the fall. He said the 
hope is that these labs will 
increase the capacity of 
the science programs and 
increase enrollment to the 
college. 

• The board also ap
proved budget revisions 
which mainly consist of 
moving current expense 
money to capital funds for 
equipment. 

• Reeves reported that 
the summer enrollment at 
the college was at 1 ;207 
students. 

• Reeves reported the 
medical assistant program 
received an annual report 
from the review board con- · 
gratulating it on its success 
and that the physical thera
py assistant program's ac
creditation was upheld. 

• The college is still ac
cepting applicatio9s to fill · 
the vacant presidency posi
tion through June 17. 

• The board approved 
the Cooperative Innovative 
High School Program con
tract to continue the Surry 
Early College High School 
of Design. 

Contact Morgan Wall at 
mwall@mtairynews.com or 

719-1929. 
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Yadkin Val ley emerges as Bona Fide Wine Region 

Published on June 2nd, 2011 Like 0 OShare 

In less than a decade, the Yadkin Valley has 
progressed from a small collection of North 
Carolina wineries into one of the most notable wine 
regions in the eastern United States. 
There are now 34 Yadkin Valley wineries, which 
became a designated American Viticultural Area 
(AVA), or appellation, in 2003. Growth has come so 
quickly that the Yadkin Valley even has a sub 

appellation - the Swan Creek AVA - which includes five wineries. 

How did this viticultural boom take root in the gently rolling hills of northwestern North 
Carol ina? It was a combination of factors, includ ing: the demise of tobacco farming, the r ise 
in popularity of wine drinking, the devoted efforts of Yadkin winemaking pioneers Cha rles 
and Ed Shelton, and the early recognition of this burgeoning industry by Surry Community 
College . 

The first winery in these parts was Westbend Vineyards in Lewisville. Westbend planted its 
initial vineyard in 1972 and began making wine in the 1980s. However, We§tbend rema ined 
an anomaly until 2000, when local businessmen Charles and Ed Shelton. decided the decl ine 
in tobacco farming might create an opportunity for growing grapes. They purchased an old 
dairy farm and opened Shelton Vineyards in Dobson in 2000. Simultaneously, the Sheltons 
began the lengthy process of getting the Yadkin Valley designated as an AVA. 

In the next two years, three more wineries emerged - RayLen Vineyards in Mocksv ille, 
Hanover Park Vineyard in Yadkinville, and RagApple Lassie Vineyards in Boonville. Shortly 
thereafter, the Yadkin Valley became North Carolina's first appellation, and things 
skyrocketed. 

"The Sheltons were far ahead of the game. They took it upon themselves to step up and 
begin the process to become an appellation," says Lenna Hobson, who owns RagApple Lassie 
Vineyards with her husband, Frank. "That gave us marketing cache . From t here, it just 
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exploded." 
Between 2003 and 2011, the Yadkin Valley added 29 new wineries to its original five for a 
grand total of 34. 
"As the ball started rolling, it became more interesting to people than any other product," 
Hobson says. "There's a romance and a mystique attached to owning a winery that you don't 
have with cornfields or tobacco fields." 
Frank Sells, who was president of Surry Community College at that time, immediately 
recognized winemaking's potential in a region that was losing tobacco crops and textile jobs. 
The college launched classes in viticulture and enology, and soon developed a degreed 
program. 

"Surry Community College has been phenomenal," says 
Hobson . "Frank Sells realized this would boost the 
economy of our region and give an area dependent on 
tobacco something unique to brand for itself." 

By the time Sells retired in 2008, Surry Community 
College offered degrees in viticulture and enology, had 
developed its own on-campus winery, and eventually constructed the Shelton-Badgett North 
Carolina Center for Viticulture and Enology. The center's first phase, which cost $5 million, 
opened in late 2010 and includes a bonded winery, classrooms, climate-controlled wine 
cellar, microbiology labs and large assembly hall. Students also receive practical experience 
in a five-acre vineyard. The facility will solidify the Yadkin Valley's role as the center for 
winemaking education and research on eastern side of the country. 

The predominant type of grape in the Yadkin Valley is French vinifera, also known as 
European vin ifera. Industry folks estimate roughly 70 percent of Yadkin Valley grapes are 
vinifera, with muscadine making up much of the remainder. This differentiates the Yadkin 
Valley from other North Carol ina regions, where muscadines are predominant and used to 
produce sweeter wines. 

Yadkin wines showcase the classic varietals, such as: chardonnay, merlot, cabernet 
sauvignon, syrah, sauvignon blanc, cabernet franc, pinot grigio, zinfandel, viognier and 
riesling. Malbec and tannat also play an important role in the val ley, while the region does 
well with some hybrid grapes, such as chardonnel, traminette and chambourcin. Most are 
made in a dry style. 

While development of the Yadkin wine industry has been driven by local business people and 
civic leaders, Mother Nature also played a key role. She blessed the Yadkin Valley with a 
temperate climate, loamy soil and latitudes similar to the vineyards in Napa Valley and 
France. 

"Historically, grapes have been planted on steep land with poor, never- farmed soil that is 
rocky. That's why it takes it so much longer to establish vineyards in California and Europe," 
Hobson explains. "When our plants hit the soil, they think they're at a spa because most all 
the vineyards in North Carolina are on land that has been farmed regularly. That's why we're 
getting crops earlier and why they're growing so well here. We're using better land from the 
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TOURISM AWARD GIVEN 
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MEGHANN EVANSfTHE NEWS 

Ken Gulaian and Kari Heerdt, owners of'Round Peak Vineyards, thank leaders·of the Greater Mount Airy Cham
ber of Commerce for presenting them with the Award for Excellence in Travel and Tourism. This award was an· 
nounced at the chamber's annual awards luncheon, but the owners were not able to attend. Chamber officials 
traveled to the vineyard on Friday to present them with the award. Gulaian and Heerdt took over the vineyard in 
2008. It is one of the few dog-friendly vineyards in the state. Heerdt was surprised by the award presentation. 
She said, "I'm thrilled. One of our objectives is to help Surry County and the area in terms of tourism." 
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• Organic winery goes even greener 
MoNDEI TILLEY 
STAFF REPoR1m 

When Clyde and Pat Colwell decided to retire, they didn't 
know they would be living the dream of owning and operating 
an organic winery in Surry County. But now that they are, they 
have decided to take that dream one step further by going even 
greener by installing solar panels making their energy costs 
almost disappear. 

Five years ago, the Colwells began working on what has 
become Carolina Heritage Vineyard and Winery. 

Clyde is originally from upstate New York and Pat is from 
Wisconsin. Pat was an executive with IBM and Clyde was a 
superintendent of schools near Cary. 

"It was one of those, what do I want to do when I grow up 
moments. Some people buy RVs and travel the country - we 
bought grapevines," said Pat Colwell. 

She said the dream was really her husband's, but she agreed 
to do it if he would operate an organic vineyard. 

"We were both in for a lot of education." 
The couple spent a year looking all over North Carolina 

for the perfect property to start their vineyard. They knew it 
was important to find land 1,000 feet above sea level, which 
was especially important for an organic wine. When they saw 

V) · the overgrown farm off N .C. 268 near C.C. Camp Road, they 
~ knew they were home. 
~ They planted their first grapevines in February of 2005. 
~ She retired the end of 2005, and while her husband planned 
~ to work another year, one day he came home from work and 

announced that he had resigned, because he was ready to retire 
)'-... with her. They moved into the 1928 farm house on the proper
C ty. They have since built a more modem home, a barn, a win

. _ ery and a tasting room on the property. The winery is 16 feet 
C7'" underground to take advantage of natural heating and cooling. 
"""" They have plans to refurbish the old farm house and incor-

porate that into the winery. 
-+- About six weeks ago, the Colwells had solar panels in-

t stalled on the roof of their tasting room. They said when they 
first started looking into getting solar panels several years ago 
they cost $55,000 to $60,000 and there was a 12 to 15 year 
payback ~chedule. But when they looked into it again ~everal 

MONDEE TILLEYfTHE NEWS 

Pat Colwell, owner of Carolina Heritage Vineyard, right, takes a moment away from a wine tasting with a couple 
from Canada in the winery's tasting room recently. 

months ago, the price had dropped significantly because so 
- many more people are now using solar power and there are 

now more manufacturers. The price dropped to $33,000 with 
a five to six year payoff. But, with grants, tax incentives and 
energy credits from the federal government and the state, they 
only have to pay $6,000 for the system. The system will com-.;:r: pletely pay for itself in five years, they said. 

The Colwells are "net metering" which means when they 
'() produce more electricity then they can use, the meter runs 

backwards and the electricity i£ fed back into the grid. . 
Pat Colwell explained that Duke Energy has estimated that 

six months out of the year, they will use what they are produ"'-. 
~ ing. Three months out of the year, they will produce more than · 
~they need and the other three months, they will need to draw 

?f- more electricity than what they are producing. 
\-=={.. The Colwell went from a $200 ,a month electricity bill 

-

down to a $16 a month power bill. Some months they will 
receive a check from Duke Power for the energy they produce. 

The solar electric system at Carolina Heritage will produce · 
more than 9 ,500 kilowatts annually, providing nearly 100 per
cent of the electricity needed at the winery. The system pre
vents more than 13 ,000 pounds of carbon dioxide from being 
emitted annually and eliminates more than 50 pounds of sulfur 
dioxide each year, protecting streams· and forests. The environ
mental benefits are the equivalent of planting more than 1,500 
trees each year. 

She said while she is in a niche market in Surry County 
offering organic wines, she wishes everyone would go that 
direction and that more people would install solar panels to 
provide their electricity. 

The winery produces dry reds, dry whites, sweet white and 
reds, a sweet d¢ssert wine made from blueberries ... .,irl""l..-m--' 
wine. They have bee hives on the property to pollinate the 
blueberries. They honey is used in the making of mead wine. 

Their farm is 35 acres and they now have nine and a half 
acres planted. The couple harvests, processes and bottles the 
wir}e themselves. 

The tasting room is open Saturday, Sunday and Monday, 
but they said, they always welcome anyone who pulls up the 
driveway. 

For more information about Carolina Heritage Vineyards, 
go to www.carolinaheritagevineyards.com or call 366-3301. 

ContactMondeeTilleyatmtilley@mtairynewsmmorat719-1930. 

Pat Colwell, owner of Carolina Heritage Vineyard paints to the amount of watts on the meter on their new solar 
power sytem. Even on a cloudy day, 329 watts were being produced. 

The winery at Carolina Heritage is located 16 feet underground which helps 
with h coolin · co s 
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FIFTH ANNUAL PRUNING .CONTEST 
HELD AT ROUND PEAK VINEYARDS 

SCC/SUBMITTED PHOTO 

The Fifth Annual Yadkin Valley Pruning Contest and Seminar brought 40 people 
to Round Peak Vineyard near Low Gap, host for the event. Top honors in the con
test sponsored by the Suny Community College Viticulture and Enolog)' program 
went to Luis Sanchez of Shelton Vineyards who received th& $500 for first prize 
by pruning 35 vines in 30 minutes, Ethan Brown, an SCC viticulture and enology 
student and winemaker at Olde Mill Vineyard, took second place pruning 32 vines 
in 30 minutes and Julio Sanchez of Shelton Vineyards placed third. Each contes
tant was assiped a row of grapevines to prune and was judged on both speed and 
accuracy of technique after 30 minutes. The annual event showcases the skill and 
contributions of area vineyard workers and allows students in the viticulture and 
enolog)' program to network and build their skills with industry professionals. Fol
lowing the pruning contest, attendees participated in a wine tasting that featured 
the latest wines from Suny Cellars. 

April 21, 2011 

r 
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Release# 110406 

sec wine takes gold at international competition 

Dobson, NC - April 6, 2011. A wine produced by Surry Community College viticulture and 
enology students has won a gold medal at one of the nation 's largest and most prestigious wine 
competitions. 

Judges for last month 's Finger Lakes International Wine Competition honored Surry Cellars' 
201 O Cranberry with the gold medal distinction. The vintage is a blend of Chardonnay and 
cranberry concentrate. 

Held in Rochester, NY, the competition had entries submitted from 18 countries, 50 states and 4 
Canadian provinces. Judges awarded a gold or double gold medal to only 10 percent of the 
3,279 different wines entered in the competition . The competition 's 64 judges include acclaimed 
winemakers , wine critics and wine educators. Proceeds from the event go to Camp Good Days 
& Special Times, a camp for terminally ill children and their respective families. 

The 201 O Cranberry is one of six wines currently produced by SCC students under the Surry 
Cellars label. Grapes are grown at SCC's on campus vineyard, with the wines produced at the 
Shelton-Badgett North Carolina Center for Viticulture and Enology. 

/ 

Surry Cellars has bottled eight wines honored at regional, national or international competitions. 
Prior to the gold medal award , the most decorated vintage was the Red Dirt Rose which won a 
silver medal at the 2007 Finger Lakes competition . 

About Surry Community College 
Surry Community College was founded in 1964 and is located in Dobson, North Carolina. As 
one of the state's 58 community colleges, it serves Surry and Yadkin counties. Currently, 
Surry offers thirty degree programs, seventeen diploma programs, and twenty-four certificate 
programs; with hundreds of continuing education courses and seminars. The college, under 
the direction of President Dr. Deborah Friedman , has a mission to promote personal growth 
and community development to a diverse population through excellence in teaching, 
learning , and service. 
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Shadow Springs 
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5543 Crater Road 
Hamptonville, NC 27020 

336-468-5000 

Cbi1rntiiHt&c-C.,rofin<H 

450 Groce Road 
Ronda, NC 28670 

336-835-9463 

4430 Vineyard View Lane 
Hamptonville, NC 27020 

336-468-4770 

A WA IU>-W INN I NG WIN ES AN I> IH. AUTI l' U t MOUNTAIN VIEWS! 

Individually family-Owned, Unique and Distinct 

Only s miles apm1, we are t/Je closest viney,rrds in 
proximiry wit/Jin the state of North Carolina 

www.swancreekvineyards.com 
mile from the interchange of Highway 421 and Interstate 77 

at 
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VINEYARD 
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•Weddings 
• Retreats 
•Special 

Events 
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Th·e· Shelton-Badgett North Carolina Center for 
V1t1culture and Enology on the main campus 

of Surry Community College is a premier 
venu.e for events supporting the growing wine 

industry and the community at-large. 

Seminars/Conferences 
/ Receptions 

Trade Shows 
Performances 

NCWINEPRESS .COM I 5 
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College to undertake projects to update facilities 
MORGAN WALL 
STAFF REPORTER 

DOBSON - The Surry Com-
munity College Board of 
Trustees approved roughly 
$25 ,000 in building project up
dates at Monday night's meeting. 

Randy Rogers, director of 
physical facilities, spoke to the 
board about some spending 
needs different programs at the 
college have. The board ap
proved letting Rogers and the 
college go ahead with the proj
ects. 

The horticulture program at 
the college will receive two new 
greenhouses which will be on 
Vineyard Way. A 200-by-60-foot 
piece of land will be prepared for 
the greenhouses, one of which 
will be heated. 

The college also will continue 
a study on lighting on the cam
pus. After having the security 
staff keep an eye around campus 
at night to see where more light
ing is needed and using a light 
meter, Rogers found some areas 
of lighting deficiency on campus 
that likely ·will be remedied in 
the future. 

The Shelton~Badgett Center 
for Viticulture and Enology also 
will incur some additional ex
penses. Two wall-mounted fans 
will be added in the crush pad 
area to help with air flow and to 
limit the amount of insects in the 

· area. This will cost · roughly 
$1,200. Another roughly $5,000 

. is needed to install blinds in the 
three classrooms and the lab in 
the facility. These four rooms 
face east and are therefore ex
posed to direct sunlight in the 
morning. The staff at the viticul
ture center also has asked for an 
extension of the crush pad, which 
is a six-inch thick pad, to accom
modate forklift traffic. This Will 
cost around $7 ,500. The viticul
ture program also needs 180-de
gree water to clean the vats, staff 
said. The best way to accommo
date that need is to add an instan
taneous hot water system for 
$7,500. 

The college also is looking 
into adding a sidewalk leading 
from the new gravel/paved 
parking lot to the back of the 
new viticulture center where 
foot traffic already has started 
to make a path. This would 

MORGAN WALLfTHE NEWS 

Sharon Walker stands with SCC Board of Trustees Chair. Dan 
Stone and sec President Deborah Friedman. Walker is the sec 
academic excellence nominee to the NC Community College Sys
te,m for exemplifying academic excellence. 

MORGAN WALLfTHE NEWS 

Members of the committee charged with planning the grand opening of the Shelton-Badgett NC 
Center for V"rticutture and EnoloD are recognized at Monday night's SCC Board of Trustees meeting. 

cost roughly $1,500. 
An affiliate of Keep America 

Beautiful recently donated 
$1,600 worth of flower bulbs, 
consisting of daffodils and tulips, 
to the college to plant on cam
pus. Employees are working at 
present to plant those bulbs. 

The college also approved the 
addition of a latent evidence con
centration to the existing crimi
nal justice technology program. 
This concentration would add 12 
credit hours dealing specifically 
in processing a crime scene in
cluding classes in trace evidence 
and friction ridge analysis. This 
concentration has not existed un
til now because it requires a 
crime lab. The college hopes to 
be able to construct a crime lab at 
the new Elkin Center which can 
be left up for days at a time with
out fear of ~ampering. 

The college also participated 
in an economic impact study in 
regards to its annual taxidermy 
mini-course. The study was con
ducted free of charge by the Uni
versity of North Carolina at 
Greensboro during last year's 

event. According to the survey, 
participants at the conference 
came not only from North Car
olina and Virginia but also from 
as far away as New York, Ne
braska and Alabama. Of those at
tending, 94 percent indicated 
they would return to the area in 
the future and almost 97 percent 

.indicated they would attend the 
mini-course again this year. 

It was estimated that the aver
age visitor spending per travel 
pjlliy was $718.03. With roughly 
525 individuals participating in 
the conference in some way, that 
totals around $233,360 spent lo
cally during the mini-course 
which lasts three days. This 
year's taxidermy mm1-course 
will take plac«:? May 12-14. 

When the trustees met in No
vember, Tony Martin, chief fi
nancial officer, told them he had 
received word from the commu
nity college system to go ahead 
and spend money held in reserve. 
However, a few weeks after get
ting the go-ahead to spend the 
money, he was informed that the 
college would have to make an-

other two percent reversion to 
the state, a total of $304,825. 

"We did have that in reserve, 
but it did take away that cush
ion," said Martin of the money. 
"We're under purchasing and hir
ing restrictions. If it's not mis
sion-critical we don't do it. We 
did have the money in the budg
et, but it does affect how we op
erate between now and June 30." 

Knowing that the college will 
face budget cutbacks in the com
ing fiscal year, the trustees fi
nance committee brought a rec
ommendation before the board to 
cut back on trustee expenditures. 

"We feel that as trustees we 
· should step up and set an exam

ple for the college and cut back 
on our costs," said Mike Royster. 
This would include eliminating 
expenditures for entertainment 
such as the semi-annual dinner 
for the trustees, and travel to 
conferences except when atten
dance is mandatory for a person 
to remain a trustee. 

Contact Morgan Wall at 
mwall@mtairynews.com or 719-

1929. 
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More. than 200 folks. from the area 
attended the 50th annual meeting 

of the Greater Mount Airy Chamber of 
Commerce Thursday evening at Cross 
Creek Country Club. 

Britta Nee'1ham, chairman of the board, 
presided after welcoming the group. Guest 
speaker was Donna Leger, president of 
Central States Manufacturing Inc., which is 
located here in Mount Airy. 

Following the dinner meeting, officers 
were installed for 2011. Mount Airy News 
Publisher Gary Lawrence will serve as 
chairman. Serving on the board are Dennis 
Lowe, Doug Norman, Traci Hamilton, 
Chad Stafford, David O'Neal, Jeff Gordon, 
Nick Patel, Hugh B. Campbell, Julie 
Perkins, Matthew Edwards, Kevin Kimrey, 
Benton Lisk, Roger Cramer, Karen Hardy 
and Jimmy Flythe. 

Following the instal)ation service , 
Lawrence presented Needham with a 
framed gavel and plaque for her dedicated 
service. 

Betty Ann Collins serves as president of . 
the COC. She was present along with her 
husband, Martin Collins. 

The event was sponsored by RBC Bank, 
with associate sponsors, BB&T, BB&T 
Blue Ridge Burke Insurance, CenturyLink, 
Haynes Strand a!i!d Company, PLLC , 
Mount Airy Newspapers Inc., Northern 
Hospital of Surry County, SouthData Inc. 
and Workforce Carolina. 

Frank Sells, a former president of Surry 
Community College, announced the 
Citizens of the Year Awards to businessmen 
Charlie and Ed Shelton, owners of Shelton 
Vineyards. Engraved plaques were present
ed to each by Teresa Lewis cf Workforce 
Carolina. 

FEBRUARY 3, 2011 

HAPPENINGS 

Eleanor 
Powell 

The table centerpieces were decorated in 
a gold theme to celebrate the 50th anniver
sary of the local chamber. At the conclusion 
of the evening, the floral arrangements 
were given away as door prizes. 

Best wishes to our February birthday 
honorees: Derek Sparger, Feb. I ; 

E.R. Forest, Deidre Forest, Gerald Moore, 
Likllie Smith and Charlean Venable, Feb. 2; 
Stephen Creech and Sandra Isley, Feb. 3; 
Kathy Stanley, Feb. 4; Emerson Puckett, 
Scottie Plyer and Marie Snow, Feb. 7; 
Shelby Luna, Feb. 8; Lillie Mae Scism, 
Feb. 9; Janie Pack, Troy Payne Jr., Addison 
Southern and Lenae Sumne", Feb. 10. 

Also, Teresa Beshears, Jama Dollyhigh , 
Addison Key and Carles Mabry, Feb. 11; 
Alma Coleman, Nina Johnson and Dot 
Smith, Feb. 14; Russ Hodges, Feb. 15; Jack 

-Cox, Feb. 16; Mike Johnson, Feb. 19; 
Mark Badgett and Landon Pack, Feb. 21 ; 
Ellis Forest and Alex Whitley, Feb. 24; 
Phyllis Jennings, Feb. 25; and Penny Culler 
and Linda Snow, Feb. 27. 

Contact Eleanor Powell at 
epowell@mtairynews.com or call 719-

1933. 

Charlie and Ed Shelton of Shelton Vineyard receive the Citizen of the Year Awards 
during the SOth annual meeting of the Greater Mount Airy Chamber of Commerce 
at Cross Creek Countrv Club_ 
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Charlie and Ed Shelton receive their 
awards fro·m Teresa Lewis of 
Workforce Carolina. Frank Sells, right, 
introduced the Shelton brothers as 
Citizens of the Year • .. 
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Ed, Charlie Shelton named citizens of year 
by Tom Joyce 

11 hrs ago I 455 views I 0 ~I 16 I El I ,a 

Play I Stop I << Previous I Next >> 

Image 1of3 

Mount Airy's Citizen of the Year for 2010 is 
actually two people: successful businessmen 
Ed and Charlie Shelton, who returned to 
their Surry County roots later in life and have 
played a major role in developing the local 
wine industry. 

The Shelton brothers received the honor 
Thursday night during the 50th annual 
meeting of the Greater Mount Airy Chamber 
of Commerce at Cross Creek Country Club, 
attended by about 21 O people. 

After Frank Sells, former president of Surry 
Community College, described the men's 
numerous accomplishments in the business 
world in various locations and their 
contributions since returning, the Sheltons 
each had a chance to respond. 

Brothers Charlie, left, and Ed Shelton are recognized 
as co-recipients of Mount Airy's 2010 Citizen of the 
Year award Thursday night, honoring their role in 
developing the area wine industry. 

"I'm not sure that all that's deserved, but I'll 
take it - it'll look good on my resume," Ed 

Shelton joked after he and his brother made their way to a podium to accept their award . 
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Every year since 1962, the chamber has received nominations for its Citizen of the Year honor 
from community residents, and the person suggesting the Sheltons was Kester Sink of Mount 
Airy, a longtime businessman and farmer who is familiar with their accomplishments. 

Sink had encouraged the brothers to return to Surry County, "which was after the statute of 
limitations had run out," Ed Shelton quipped. 

Sink based his nomination on the manner in which the pair grew up in the Franklin community 
and went on to much success in the commercial and residential building industry, then returned 
to their home county. Yet rather than rest on their laurels, the brothers have continued 
entrepreneurial efforts that are reaping rewards for the community, Sink noted in his nomination 
form . 

The vision of the Sheltons, who opened Shelton Vineyards near Dobson in 2000, is considered 
the inspiration for the wine industry's emergence in Surry. 

Sells, the former SCC president, told Thursday night's chamber audience that the two were 
instrumental in launching a viticulture program at the local college to train people for jobs in the 
promising new industry. He said he received a call one day in which the necessity for the 
program that the Sheltons' envisioned was impressed upon him. 

"After we got done talking, I got my dictionary out and looked up 'viticulture,"' Sells said as the 
audience roared with laughter. "I wasn't sure what I had gotten myself into." 

The Sheltons not only provided the idea for the viticulture and enology program at SCC, but also 
money, direction and leadership for the effort, including lobbying state and federal lawmakers for 
additional grants to make it a reality. Also, their efforts have led to Yadkin Valley wines being 
marketed on a wide scale, Sells said. · 

.- ""' 

Lott 

Spor 

Nori 

Garr 

Pow 

MEC 

He pointed out Thursday night that the Sheltons' venture into the wine industry has led to more Casi 

lodging establishments, restaurants and retail businesses locally which have created jobs and 
generated tax revenues. I 
The main ingredient the brothers have exhibited, according to Sells, is a "caring attitude." 

Charlie Shelton also offered remarks after receiving the Citizen of the Year honor along with his 
brother, which focused on how they have relied on lessons from their humble beginnings and 
strong family values throughout their lives. 

Often , Charlie Shelton said , he has "thought about how fortunate Ed and I were to grow up in 
this area. " Praising their parents for instilling lessons such as hard work in them, he added , "I 
give them all the credit for where we are today." 

The Sheltons received a tremendous ovation when they were announced as co-winners of the 
annual award. 

"I can 't think of more deserving recipients than Ed and Charlie Shelton for this year's Citizen of 
the Year," Sells said in introducing them. 

Speaker Lauds Values 
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Making the most of one's humble beginnings also was the theme espoused by the keynote 
speaker for Thursday's meeting, Donna Leger, the president of Central States Manufacturing 
Inc. That company opened its fifth manufacturing plant last year in Mount Airy's Piedmont Triad 
West Corporate Park. 

Leger said Central States was formed in 1988 in a small facility in Rogers, Ark., and gradually 
has expanded with plant locations in several states. It makes and delivers metal building 
components to commercial and residential customers. 

Inc 

NJ 

N' 

n 
She indicated that adherence to basic values has helped the company prosper in an era when [ 
the construction market that utilizes its building components has floundered. 

Central States is an employee-owned company, which its president said gives each worker a 
stake in its success. The company also maintains an open-book philosophy in making all 
financial information available to personnel and devotes a portion of each year's profits to the 
less-fortunate. 

One thing Central States has done in that regard is give a $100 bill to every employee at 
Chrismastime and asked them to "bless someone in need in the community" with the money. 
This has resulted in numerous success stories, Leger said. 

Along with its other values, every company meeting begins with a prayer, she said. 

Leger also told the audience how she grew up humbly in Oklahoma, where her father struggled 
to support his family. But he managed to instill a valuable lesson in her. "What my dad taught 
me ... was that education was very important," she said. 

Lawrence Takes Reins 

Also Thursday, Gary Lawrence - the publisher of The Mount Airy News - was installed as the 
2011 chairman of the chamber's board of directors, along with other officers and directors. He 
recognized outgoing Chairman Britta S. Needham for her devotion to the position in 2010. 

Lawrence encouraged the chamber membership to continue "to make a difference" during a 
trying time for the business community in general. 

/ 
He credited the value of having the right "game plan" to achieve success in an era when 
government regulations are threatening America's businesses along with economic pressures. 

Lawrence said he is particularly supportive of the role played by the Greater Mount Airy 
Chamber of Commerce in aiding its members, which now number 458 and represent more than 
13,000 individual employees. 

He relayed a story about his first visit to Mount Airy in the summer of 2007, when he was quickly 
summoned here after a group of News employees left abruptly to launch a rival publication . 

During his first morning on the job, Lawrence told the audience, a group of chamber employees 
showed up at the newspaper office with an offer to help it through the crisis by typing or tackl ing 
other tasks. 

• 

N 

dt 
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"I s it any wonder that I'm an advocate of this chamber?" Lawrence said. 

Contact Tom Joyce at tjoyce@mtairynews.com or at 719-1924. 

Share This Article 

similar stories 

Lees-McRae College honors Sheltons with Founder's Medal I 23 months ago 

Shelton family honors scholarship recipients I 7 months ago 

Hampton Inn wins international award I 2 years ago 

Shelton Foundation scholarship applications available I 12 months ago 

Vineyard celebrates anniversary I 5 months ago 

post a comment 

comments (0) 

no comments yet 

help contact us 
software copyright© 2011 matchbin inc. content copyright© 2011 Mount Airy News. business listing data provided in part by 

Localeze. 

this software is in a public beta test phase read our privacy policy 

Mount Airy News - Your source for local news, classifieds, business listings and events in Mount Airy, North Carolina. is in Mount 

Airy, NC 

/ 

Gas 

Spor 

Rec 

Spor 

http://www.mtairynews.com/view/full_ story/11155866/article-Ed--Charlie-Shelton-named.. . 1/28/2011 



Do students actually make wine? 
Yes, students assist in the production 

of wine. While we cannot sell our wine on 
campus, it is sold at festivals and fund raising 

events under the Surry Cellars label. 

What kind of salary can one expect to 
make in this area? 

Skilled vineyard workers can expect to make 
$10. 00 to $17. 00 an hour, on average. Wine
makers or assistant wine-makers can make 
between $30,000 and $70,000 a year. 

What We Offer 

The Viticulture & Enology program has its 
own 4 acre vineyard and 2,500 gallon bonded 
winery on campus, where students benefit from 
real-time, hands-on learning activities. 

• The only licensed, bonded winery 
on the east coast as part of a college 
educational program 

• 

• 

• 

• 

Students assist in the college vineyard 
and in the production of award
winning Surry Cellars wines 

Industry sponsored work co-op 
positions are available for college 
credit 

A state-of-the-art Viticulture and 
Enology Center of Excellence will 
begin construction in late 2008 

Students and industry benefit from 
collaborative applied research with 
area universities 

Gill Giese 
Viticulture 

M-102 
(336) 386-3461 

gieseg@ surry.edu 

Molly Kelly 
Enology 
M -101 

(336) 386-3408 
kellym@ surry.edu 

Surry Community Colle9e 

630 South Main Street 
Dobson, NC 27017 

(336) 386-8121 
www.surry.edu 

SURRY 



The Viticulture & Enology curriculum (VEN) 
is designed to prepare individuals for various 
careers in the grape growing and wine making 
industry. Classroom instruction is combined 
with laboratory, vineyard and winery field 
applications. Course work includes plant science 

and grapevine 
biology, soils, 
plant pathology, 
vineyard design 
and installation, 
and vineyard 
management 
and economics. 

VEN students may specialize in viticulture 
or enology. Viticulture students are prepared for 
jobs in vineyard design and management. Enology 
students are prepared for wine-maker positions 
at both small and large commercial wineries. 

• 

• 

• 

• 

• 
• 

Wine-maker 

Winery Worker I Owner I Operator 

Vineyard Manager I Owner I 
Operator 

Wine Retail 

Consulting 

Private Pesticide Applicator 

efo e attending SCC I only knew how to eat table 
a es. Now I have established Smith's Cove Vineyard 

and am in the process ef esta }lsh:ng a winery with 
the knowledge I gained from CC. 

- Lis Smith, class of 2008 

Kno ledgeable and prefessional instructors ?fJer a 
c a lenging blend ef the theoretical along with lots 
lf han s-on experiences, providing the tools and the 
training which is leading many towards the realization 
ef their career goals in this exciting new .field. 

- Dana Acker, 
Class of 2005 
Wine-maker for Buck Shoals 
Vineyard and Winery 

One o the best things about getting my VEN degree 
from Su ry is the dialogue and interaction that occurs 
bet en students and the NC wine industry. 

I was able to earn my degree while workingjull-time 

in another p!Jfession. Shortly cifi:er graduati0j1, I 
found jull-t(me emplo ment working in one ef the 
local wineries · 

- Jason Wiseman, class of 2008 

Viticulture and Enology courses are available 
to those who wish to take only a few classes, or 
follow an established curriculum path: 

• Associate in Applied Science 

• 

AAS programs are designed to prepare 
students with technical competence for 
immediate employment in business and 
industry or as owner-managers of their 
own businesses. The AAS requires two 
years of full-time participation. 

Diploma 
The diploma prepares students for 
initial employment in recognized skilled 
occupations and retrains adults for 
entering new career fields or advancing 
in their career fields. Diploma programs 
normally require one full year of full- time 
participation. 

• Certificate 
The certificate allows students seeking 
a lighter course load to complete a 
set of specific courses focused on job
related skills, taking one year or less to 
complete. 



and friend Austin Baker. 
"We've been(to Farm Fest) 
three or four different times 
and we always have a good 
time. I like the parade bet
ter than walking up and 
down the street." 

The adults see the pa-

-~-~~-~A~ ---..-, 
his kids out to see the pa
rade as well, along with a 
friend of his daughter. 

"Our sons really enjoy 
seeing · the tractors," he 
said. "I think it's great they 
put these things on to pro- . 
mote downtown. and the 

the Downtown Busmess As
sociation after opening their 
store in August. They decid
ed to bring their children 
Ava, 8, and Palmer, 5, out to 
participate. 

See FARM, page 2 
MORGAN WALLITHE NEWS 

The tractor parade is a family affair for the participants and spectators alike. 

City 
putting 
screws to 
meter-
tamperers 
TOM JOYCE 
STAFF REPORTER 

Mount Airy officials are 
cracking down on those 
who tamper with city water 
meters, and broadening 
powers of municipal work
ers to enter private property 
for inspections - amid 
some commissioners' con
cerns about trampling on 
citizen rights. 

MORGAN WALL/THE NEWS 

Gov. Bev Perdue and SCC President Dr. Deborah Friedman wield the scissors to cut the ribbon for the viticulture center. 

The city is poised to 
make changes in its Code 
of Ordinances regarding 
utilities, including updating 
a penalty schedule imple
mented in 1963 when tam
pering with a water meter 
subjected an offender to a 
$25 fine. 

·VITI.CULTURE 

CENTER FINALLY 

OPENS ITS DOORS 
MORGAN WALL 
STAFF REPORTER 

DOBSON - Years of hard work and planning came 
to fruition Friday afternoon with the official ribbon cut
ting for the Shelton-Badgett North Carolina Center for 
Viticulture and Enology. 

The $5 million center will be home to the Surry Com
munity College viticulture and enology program as well 
as a venue for special events for thE; college and the com
munity. The 16,000-square-foot facility is home to a 
bonded commercial winery and climate-controlled cellar, 
microbiology labs, a research library and a 3,800-square
foot grand hall with an adjacent catering kitchen. 

"Someone had a dream and others joined in," said Bill 
Hamlin, member of the SCC Board of Trustees and th<:; 
Surry County Board of Commissioners, of the creation of 
the facility. "As a member of the board of trustees, I'm 
very proud to have been a part of this project." 

The grand opening event featured a keynote address 
See OPEN. page 2 

MORGAN WALLITHE NEWS 

Surry Community College holds a ribbon cutting for the new viticulture and 
enology center Friday afternoon. 

Forty-seven years later 
that fine is still in place, but 
no longer a deterrent to 
those who tum on munici
pal water without authori
zation or still use it after 
service has been discontin
ued by the city, officials 
say. 

"Twenty-five dollars in 
1963 was probably a puni
tive amount," Finance Di
rector John Overton said 
Thursday at a meeting of 
the Board of Commission
ers when the proposed utili
ty changes were discussed. 
They include hiking the 
fine for meter-tampering to 
$250 for a first offense, 
with $500 to be charged for 
a second offense and crimi
nal or civil penalties to be 
implemented after that. 

T"ll 1 1· ,. - -·-«•1-,, . ,"_ ,.., ,....._...., ...... l 



Deck the Halls Passports 
promise holida 

Nine Surry County wineries 
have joined together to offer a passport 
for a special "Deck the Halls" event for 
the holidays. 

Passports for the season-long event 
scheduled to run from November 13 
through the end of the year makes the 
passport itself an excellent gift. 

During the event period, passport 
holders will be given a commemorative 
Deck the Halls glass, a free wine tasting 
and a unique 2010 hand-crafted holiday 
ornaments from each paiticipating Surry 
County area winery. The passport, which 
is priced at $45 for an individual or $75 
for a couple, gives its owner the added 
benefit of special wine and food recipes 
that are favorites of the wineries. 

"The passport started as an outgrowth 
of a group of Surry County wineries that 
decided to work together to promote our 
wines and the Surry County wine re
gion," said Clyde Colwell. He and his 
wife Pat own and operate Carolina Her
itage, North Carolina's first USDA-Certi
fied Organic Vineyard and Winery. 

"Deck the Halls is a joint marketing 
effort of all the wineries involved. We are 
a loose confederation," he said. "We just 
want to make sure people find where we 
are." 

Those who purchase a passport will 
get the directions they need to find some 
of North Carolina's most unique winer
ies. Those who decide to visit on Decem
ber 4 and 5 will also be treated to a spe
cial food a wine weekend and special dis
counted rates at participating Elkin 
lodges. 

Wineries participating in the event are 
Brushy Mountain Winery, Carolina Her
itage Vineyards, Grassy Creek Vineyards, 
Hutton Vineyards, McRitchie Winery & 
Ciderworks, Olde Mill Vineyards , Round 
Peak Vineyards, Slightly Askew Winery 

and Stony Knoll Vineyards. 
-sec .. pcdal 
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O Allison Oaks Tasting Room 336-677-1388 
221 E. Main Street, Yadkinville, NC 27055 
Owner: Gene and Pam Renegar 
Winemaker: Mark Terry/Westbend 
Website: www.allisonoaksvineyards.com 
Location: Downtown Yadkinville 

G Benny Parsons Rendezvous Ridge 336-973-7375 
172 Benny Parsons Rd., Purlear, NC 28665 
Owner: Terri Parsons 
Winemaker: Mark Terry 
Website:www.rendezvousridge.com, www.bennypar
sons.com 
Location: Wilkes County, minutes from W. Kerr Scott 
Dam 

~ 
BRANDO HILLS VINEYARD 

Yadkinville, NC 27055 

Brandon Hills 
Vineyard 336-463-
WINE (9463) 
1927 Brandon Hills 
Road 

Owners: David and Pamela Blackwell 
Winemaker: Kent Smith 
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. 

0 Brushy Mountain Winery 336-835-1313 
125 W. Main St., Elkin, NC 28621 
Owners: Matthew and Ann Mayberry and family. 
Winemaker: Jason Wiseman 
Website: www.brushymountainwine.com 
Location: Surry County - Downtown Elkin, 1 /2 block 
west of town's main square. 

E) 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 1-77: Take 1-77 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: 360 14M 12S WSOD 28M 26S 

121 Offi£ \i\N:, Fall 20 I 0 

.. .. .. .. .. .. .. .. .. .. .. .. .. 

Owner: Greg Hutchins, Donna Carlyle Hutchins 
Winemaker: Sean McRitchie 
Website: www.Cellar4201.com 

.. .. .. 

Location: Yadkin County From 1-77 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, trav
el 2.6 miles on left. 

0 Childress Vineyards 

G) Divine Llama Vineyards, LLC 336-699-2525 
4126 Divine Llama Lane, East Bend, NC 27018 
G PS Coordinates: N36d 13m 10s W 80d 20m 03s 
Owners: Thomas H. Hughes and Michael West 
Winemaker: Kent Smith 
Website: ww.divinellamavineyards.com 
Location: From NC Hwy 67, turn onto Macedonia Road in 
East Bend. Vineyard is .6 mile on left. 

~ Elkin Creek Vineyard 
336-526-5119 
318 Elkin Creek Mill Road, Elkin NC 28621 
Owner and Winemaker: Mark Greene 
Website: www.elkincreekvineyard.com 
Vineyard: Open daily, 11 am.-5 p.m. 
Location: Wilkes County - West off I-77 at Exit 85 2 
mi. to N. Bridge St.; right 3/4 mi.; left on Carter Mill Road 
for 1.5 mi.; left on Elkin Mill Road. 

@ Flint Hill Vineyards & Century Kitchen 
336-699-4455 
2133 Flint Hill Road, East Bend, NC 27018 
Owners: Brenda and Tim Doub 
Winemaker: Kent Smith & Steven Shepard 
Website: www.flinthillcenturykitchen.com 
Location: Yadkin County - OH US 421 at Baltimore Road 
exit to Old 421. Turn right. Then left on Flint Hill Road. Vineyard 
2 mi. on left. 

Grassy Creek 
Vineyard 
336-835-4230 
Cottage Circle, 
Elkin, NC 28621 

.. .. .. .. .. .. ... 

Owners: Derril! and Lori Rice, Jim and Cynthia Douthit 
Winemaker: Jim Douthit 
Website: www.grassycreekvineyard.com 
Coordinates: N36d 17.647m W80d 51.725m 
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 mi. 

0 Hanover Park Vineyard 
~ Hutton Vineyards & Winery 
w 336-374-2621 

176 Hutton Vineyards Lane, 
Dobson, NC 27017 
Owners: Malcom 
& Heidi Hutton 
Winemaker: Jocelyn Kuzelka 

Website: www.huttonwinery.com 
Location: Surry County- I-77 N. from Charlotte to Exit 2. 
Turn right on Hwy. 67 East. Turn left on Rockford Road. Pass 
through historic Old Rockford. 1.5 miles to main gate entrance. 

l)Junius Lindsay Vineyard 336-764-0487 
385 Dr. Zimmerman Road - Lexington NC 27295 
Owner: Michael and Lucia Zimmerman 
Website: www.juniuslindsay.com 
Winemaker: Mark Friszolowski 
Location: From 1-40 in Winston Salem, take US 52 South 
(Lexington). (If you're coming from Hwy 64, take US 52 
North.)· Take exit 97 and turn right at the end of the ramp. Go 
to the stop lights, and turn right again on Enterprise Road. Go 
2.5 miles (you'll pass Robana Farms on the left) and turn Lett 
on Craver Road. Go 0.4 miles and turn right on Dr. Zimmerman 
Road. After .25 miles you'll see the Junius Lindsay Vineyard 
sign on the right. After the sign turn right onto the gravel lane 
and follow it to the vineyard. 

G)McRitchie Winery & Ciderworks 336-874-3003 
315 Thurmond PO Road, Thurmond, NC 28683 
Owners: Sean and Patricia McRitchie 
Winemaker: Sean McRitchie 
Website: www.mcritchiewine.com 
Location: Wilkes County- From 1-77, Take Exit 83 or Exit 
85 to US 21 north toward Sparta. After 8 miles, turn right on 
Thurmond PO Road (not Thurmond Road). Vineyard 1/8 mi. on 
left. 

, 

/ 
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4" Old North State Winery 336-789-9463 
308 North Main Street, Mount Airy, NC 27030 
Owners: Mike Thomas, Ben Webb, Tom Webb 
Winemaker/Brewmaster: Ben Webb 
Website: www.oldnorthstatewinery.com 
Location: Surry County - From 1-77 East to US 601, take 
US 601 to Hwy. 52N. Exit ott of Hwy. 52N on the Mt. Airy/Galax 
Hwy. 89 Exit. Go straight on Independence through 5 lights. 
Turn right onto N. Main Street. Winery is two blocks on the left. 

4f1 RagApple Lassie Vineyards 

4(i} Ray Len Vineyards 

41) 
round 
peak 

Round Peak Vineyards 
336-352-5595 
765 Round Peak Church Rd., 
Mount Airy, NC 27030 
Owners: Ken Gulaian 
& Kari Heerdt 

Vineyard Manager: Whit Lambert 
Winemaker: Sean McRitchie 
Website: www.roundpeak.com 
Location: Surry County - 1-77 to Exit 100. Left on 
NC89 toward Low Gap. Right on Round Peak Church 
Rd. for 1.4 mi. Vineyard is on left. 

@) Sanders Ridge Vineyard & Winery 

~Shelton Vineyards 336-366-4724 
286 Cabernet Lane, Dobson, NC 27017 
Owners: Charles M. Shelton and R. Edwin Shelton 
Winemaker: Murphy Moore 
Website: www.sheltonvineyards.com 
Location: Surry County-1-77 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 

~ Surry Community College Winery 

D~X 

@D Weathervane Winery 

@!) Westbend Vineyards 

€0 Slightly Askew Winery' 336-835-2700 
913 N. Bridge Street, Elkin, NC 28621 

~ Olde Mill Vineyards 336-374-0LDE (6533) 
2742 Simpson Mill Road, 

(oult: Mil~ Mt. Airy, NC 27030 
Owners: Jeff and Tara Brown 

Winemakers: Ethan Brown and Jay Mosley 
Website: www.oldemillvineyards.com 
Location: Surry County- From 1-77 in Elkin, Head East on CC 
Camp Rd. Turn left onto Hwy 268 East, proceed for approx. 9.8 
miles. Tum left onto Copeland School Rd. (merges and becomes 
Simpson Mill Rd.) Prooeed for 2.4 miles. Tasting room is on the left. 

lfi) II Sanders Ridge Vineyard). Winery, & 
Restaurant 336-677-17ul 

CT 3200 Round Hill Road, Boonville, NC 
27011 

Owner: Neil Shore 
Winemaker: Sara Cooper 
Website: www.sandersridge.com 
Location: Yadkin County - From Elkin and areas North and 
West: Hwy 21 South to Hwy 67 East; (Hwy 67 intersects with 1-77 
at Holiday Inn Express in Jonesville); continue on Hwy 67 East to 
intersection of Rockford Rd. (3 miels from toplight in Boonville). 
Turn right on Rockford Rd., go 2 miles and tum right onto Round 

Hill Rd. Vineyard is approx. 1 mile on right on Sanders Ridge Lane. 
Approx. 25 minutes from Winston Salem. 
GPS Coordinates: 80.6724 W 36.1988 N 

.., \\ \ \ l RI I I\. \ \ \ 

0 Buck Shoals Vineyards 

8 Dobbins Creek Vineyards 
8 Laurel Gray Vineyards 336-GOT-WINE 

5726 Old Hwy 421 W, Hamptonville, NC 27020 
Owners: Kim and Benny Myers 
Winemaker: Kent Egon Smith 
Website: www.laurelgray.com 
Location: Yadkin County- Take Exit 73B off 1-77, trav
el north on US Hwy 421 for 1.3 miles. Take Exit 267 
north onto Windsor Road. Go .1 mile to Old U.S Hwy 421 
and turn right. Vineyard in .1 mile on the left. 

8 Raffaldini Vineyards 336-835-9463 
450 Groce Road, Ronda, NC 28670 
Owners: The Raffaldini Family 
Winemaker: Stephen Rigby 
Website: www.raffaldini.com 
Location: Wilkes County - Take 1-40 West through 
Winston-Salem. Bear right on US Hwy. 421 North towards 
Yadkinville. Proceed on Hwy. 421 N for approximately 31 miles 
to Exit 267, Windsor Rd. Turn right on Windsor. Follow signs. 
Go left on Old Hwy. 421 for 1.4 miles. Go right on Swan Creek 
Rd. for 2.6 miles. Go left on Clingman Rd. for 1 mile. Go left on 
Groce Rd. •• s;. ,')r "' 

Shadow Springs Vineyard 
336-468-5000 
5543 Crater Road, 
Hamptonville, NC 27020 
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SURRY 
Community College" 

BOARD OF TRUSTEES 

George L. Anderson Gene Rees 
Edward Carter Deidre B. Rogers, vice Chair 

Robert F. Comer Michael F. Royster 
Bill Hamlin Dan Stone, Chair 

Barbara H. Harrell Bonnie H. Stuart 
Charles Madison Ann Vaughn 
La Donna Mccarther Betty Kay Vaughn 

Candace Dollyhigh, SGA President 

Fredrick Johnson, Board Attorney 

SURRY COMMUNITY COLLEGE FOUNDATION 
BOARD OF DIRECTORS 

George L. Anderson 
Johnny C. Bowman 
Lucy H. Chatham, Chair 

Tom Fawcett 
James H. Freeman, Jr. 
Phyllis Y. Harris, Vice Chair 

Bobby R. Harold 
Teresa H. Howell 
Veda Norman 

T. J. Payne 
Jeanette C. Reid 
Joe A. Reid 
Margaret F. Shepherd 
Ann Vaughn 
Jerry V. Venable 
John Willingham 
Pat G. Woltz 

Viticulture and Enology Center 
PROJECT STEERING COMMITTEE 

Tim Dockery, Chair 

Joe Hennings 
Margo Metzger 
Gene Rees 
Jeanette Reid 

Frank Sells 
Hal Stuart 
Gary Tilley 
Marion Venable 
Curtis Workman 

VITICULTURE AND ENOLOGY FACULTY AND STAFF 
Gill Giese, Viticulture Instructor Molly Kelly, Enology Instructor 
Vance Marion, Viticulture Tech Mary Simmons, Enology Tech 

GENERAL CONTRACTOR 
Blue Ridge Enterprises, Inc. Mount Airy, NC 

ARCHITECTURAL FIRM 
Little Diversified Architectural Consulting Charlotte, NC 

/ 

SHELTON-BADGETT 
North Carolina Center 

For 

Viticulture and Enology 

Grand Opening 
Friday, November 5, 2010 

3:00 p.m. 

Surry Community College 
Dobson, North Carolina 



SHEL TON-BADGETI 
NORTH CAROLINA CENTER FOR 

VITICULTURE AND ENOLOGY 
Creating an educational complex that can host regional, 
state and national seminars, conventions, and conferences 

Positioning Surry Community College to better partner with 
community colleges and universities across the Southeast 
to meet the needs of this diverse industry 

Providing North Carolina with the support system needed 
to develop, grow and expand the grape and wine industry 

Facts 
• First Viticulture Classes Taught 

1999 - Continuing Education Division, 26 students 
• NC Community College System Approval of Degree Programs 

2000 Viticulture 
2001 Enology 

• 2001 Established four acre vineyard 
• Grant Funds for Viticulture and Enology Program 

1999 Private Donation - Charlie and Ed Shelton 
2002, 2003, 2006 Golden LEAF Foundation Grants 
2003 Fund for Improvement of Postsecondary Education Grant 
2006, 2007, 2008 NC Grape and Wine Council Grants 

• 2003 Commercially Bonded Winery Permit 
• 2003 Students Produced First Vintage of Surry Cellars Wine 
• Funds to Support Viticulture· and Enology Center 

2001 SCC Trustees Earmarked Initial Funds 
2005, 2006 N C Legislative Grants 
2007, 2008 Private Donations 

• 2009 Ground Breaking Ceremony 
• 2010 V&E Program 42 Graduates - 53 Students Currently Enrolled 

Surry Cellars Wines - Recent Awards 
2010 San Francisco Chronicle Wine Competition 

Silver Medal - 2008 Chardonel 

2010 Finger Lakes International Wine Competition 
Bronze Medal - 2008 Chardonel 

Bronze Medal - 2008 Petit Manseng 

2009 San Francisco Chronicle Wine Competition 
Double- Gold Medal - 2007 Red Dirt Rose' 

2009 Finger Lakes International Wine Competition 
Silver Medal - 2007 Red Dirt Rose ' 

Grand Opening Ceremony 

Welcome ..... ...... ........... ............. .... ...... ..... Dr. Deborah Friedman 
President 
Surry Community College 

Invocation ..................................... .. ......... Captain Robert Comer (USN Ret.) 
Board of Trustees 
Surry Community College 

Recognition of Guests ............................. Mr. Dan Stone, Chair 
Board of Trustees 
Surry Community College 

Keynote ...... ...... ....... .. ... ...... .. .. .. .. .............. Governor Beverly Perdue 
State of North Carolina 

Remarks .................... .. .. .... .. ..................... Mr. Kennon Briggs 

Viticulture and Enology 

Executive Vice President and 
Chief of Staff 
NC Community College System 

Mr. Bill Hamlin 
Board of Trustees 
Surry Community College 
Surry County Commissioner 

Program Overview ................................... Mr. Gill Giese, Viticulture Instructor 
Miss Molly Kelly, Enology Instructor 

Donor Recognition ................................... Dr. Deborah Friedman 

/ 

Mr. Zack Blackmon 
Mr. and Mrs. Bobby Harold 
Mr. and Mrs. Charlie Shelton 
Mr. and Mrs. Ed Shelton 

-Ri66on Cutting--

'Receytion featuring Doug VVoofard" 'Band 





Surry 
• wine 

center 
opens 
Community college part of 
N.C. effort to be U.S. leader 
By John Hinton 
JOURNAL REPORTER 

DOBSON 
The new viticulture and enology center 

at Surry Community College will help the 
state recover fro~ the recession ~y c1re~t- Q · 
ing jobs and pushmg North Carolma s bid .
to become a national leader in wine.pro- Q 
duction, Gov. Bev Perdue said yesterday ~ 
at the center's. grand opening. . 

Perdue spoke to about 650 people who ..i. 

attended the opening of the Shelton-Badgett ....g 
N.C. Viticulture and Enology Center. The 
center, which cost $5 million, provides edu- ~ 
cation in growing grapes Q) 
and producing wine to 53 .P 
students, who are pursu- f 
ing a two-year degree in Q) 
viticulture and enology ::::> 
technology or a certificate O 
for one year of study. 2 

"This is an indus
try that is waking up in 
North Carolina," Eerdl_\e BEV PERDUE 
said. "It is all abo t jotls 
and profits." 

The 16,000-sql).are-foot building in
cludes a winery, laboratories, a library, 
classrooms and an assembly hall. The 
project received $1 million in sta!e money, 
and $4 million in private donations. The 
campus also has a vineyard. 

Many students are older adults, some 
of whom are former tobacco growers in 
Surry County, Perdue said. 

The governor praised Ed and Charlie 
Shelton, the owners of The Village of Shel
ton Vineyards, for their vision and finan-
cial contributions to the center. · 

The state ranks seventh in wine pro
duction in the nation, Perdue said. The 
state ranks 10th in grape productiOn. 

Gill Giese, a viticulture instructor at 
the college, said that many graduates of 
the center's program have been hired by 
vineyards in the Yadkin Valley. Former 
textile and manufacturing employees are 
learning the skills of winemaking to sup
port their families, he said. 

Jay Lyon of Dobson, a student, said 
he recently resigned his construction
management job in Denver to enroll in 
the viticulture program at sec. 

"I decided to pursue something that I 
wanted to do," he said. 

• 

jhinton@wsjournal.com 
727-7299 
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Yiti_(_ulture program at sec growing 
•Plans include development 
of 'hands-on' vineyard, winery. 

ery so that students can "get their hands 
dirty." 

BY CARRIE SIDENER 
STAFF REPORTER 

DOBSON - Where would you go to get a 
degree in grape-growing and winemaking on 
the East Coast? 

Surry Community College is offering some
th~· that no other college in the state, or for 
that matter, the East Coast has to offer - a 
de e program for people interested in gi:ow-
in~apes and producing wines. 

e viticulture and enology program at sec 
ha been around for two years and is preparing 
to aduate its first group of about 10 students 

TRIBUNE/Carrie Sidener 
Bob Mc hie, professor of viticulture and enology at Surry Co 
munity Coll-, shows his class a device used in testing the al-

· t is spring. The college offers a certificate, 
iploma or degree in grape-growing and wine 

production. 
Bob McRitchie, professor of viticulture and 

enology at the college, said the school is look
ing to develop an eight-acre vineyard and win-ities of the wine. ,.,/ 

....,.,_ ~-.... -~--
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he is excited that the college is 
able to offer the program. 
.. · "The program attracts stu
dents from both locally and out-

• side the area," Sells said. "We are 
attempting to get as many cours-
es online as possible." . 

McRitchie said the students m 
the viticulture and enology pro
gram will get a soli~ background 
iri education and wtll be able to 
really. participate in what is in
volved in developing the vineyard 
apd winemaking facilities. 

"There are easier ways to 
make a living," McRitchie said. 
''¥ ou've got to do it because you 
love it." 
• Sells said he is excited about 

the program for two reasons. 
• "It is a whole new concept for 

the area " Sells said. "It has a lot 
of potential for salvaging agricul
ture. So far nothing has come 
close to salvaging tobacco as a 
q1sh crop. There is pot~ntial for it 
tp be a very economically an~ 
highly monetary cash crop. But it 
won't happen soon. . 

"Since we are tryrng tp Q.o a 
whole fot more w(th. tourism, ' the 
wineries tend to do that. Any-

where you have wineries, it at
tracts a lot of people that are in
terested in it." 

McRitchie . said the area is 
growing in wine productio1?-, but 
it will take time for the region to 
gain credibility. 

"We're in a world market 
whether we want to be or not," 
McRitchie said. "Excellence is an 
extremely important part of the 
whole thing." 

McRitchie said he is encour
aged about the future of the pro
gram at the college. 

"I hope that before I croak, we 
have a program tha~ i~ up a~d 
running · and established, said 
McRitchie. "We have a good 
bunch of students. They are in
telligent and intellec~ually ag
gressive ... They are excited about 
wine but they don't let their ex
citement overshadow their rea
son. These students want to do it 
right." 

McRitchie said the draw to 
growing grapes and making 
wines seems to attract all sorts of 
people to the program. He ~aid 
he has taught a banker, a writer, 
a housewife and a police officer. 

"It's like most agriculture -
you can't generate a formula and 
you have to stay on your feet," 
sai5J.,Mc~tcl,J.i~H"I~ is con~ipllf}1ly 
challe:nging~ · and •fascmatmg. 
There is room for almost any 

· kind of interest. That's what has 
kept me interested." 

Sells said the college has also 
hired another professor for th~ 
program that will con~entri;tte 
more on the grape-growmg side 
of the program. Gill Giese will 1 

begin teaching in Decembe~. 
Giese has five years of expen
ence managing a vineyard at the 
University of Arkansas and has 
also been a farmer. McRitchie 
said Giese has retail and practi
cal experience and a strong inter
est in teaching. 

McRitchie spent several years 
teaching and researching aft~r 
he graduated with a Ph.D. m 
comparative physiology . from 
Rice University. He said he 
stumbled into the wine busine~s 
in 1972, looking for a change m 
pace. McRitchie spent five years 
in Napa Valley, Calif., as a win~
maker then spent 26 years m 
Orego~ as a commercial wine 
maker. 

Sells said the program began 
during the spring semester two 
years ago in the continuin.g edu
cation department. He said last 
fall the college instituted a de
gree program. 

"This program has a lot to of
fer for th~ students in terms of 
interest as well as job markets," 
said Sells. "I feel like it is a good 
progr~m." 

/ 

"The course work covers everything from 
basic plant science to, eventually, marketing," 
he said Thursday. "If a student wants to be
come a viticulturist exclusively, we have two 
good years of course work." 

McRitchie said the land has been prep~red 
for planting and the plan is to let students 
plant in half-acre increments. He hopes to 
have students begin planting in mid-April. 

"It (the program) has helped me," said stu
dent Neil Shore of Boonville. "I grew up and 
live on a tobacco farm. Grapes are foreign to 
me. I am lucky that there is an offering of 
these classes so close." 

Shore intends to start planting his own 
grapes this spring, starting with five acres and 
adding about that amount each year until he . 
cover his 22-acre site. 

McRitchie said most of the students are tak
ing the courses because they want to start 
their own vineyard and winemaking venture. 

"The students are excited," McRitchie said. 
"We have an enthusiastic group." . 

McRitchie said SCC's vineyard will give stu-

dents experience\in laying out vineyard plans, 
as well as tending to young vines through ma
ture ones once the vineyard has been through 
a couple of plantings. 

The land is behind the football field at Sur
ry Central High School. The property is owned 
by the high school and the college has an 
agreement to let the viticulture and enology 
program use it. 

"In developing the vineyard, we are putting 
together a winery that will accommodate 
20,000 tons of grapes," McRitchie said. "Some 
students have indicated that they will run 
some of their grapes through the facility. That 
building will also house our offices. It is minis
cule, but it will be legitimate with the kinds of 
quality tools to make good wines." 

McRitchie said the winery will be in one of 
the existing buildings on campus. 

"The building is not very romantic looking, 
but I have made wonderful wine in an old 
garage. The beauty of the facility doesn't 
equate to the beauty of the wine." 

Dr Frank Sells, president of the college, said 

See Viticulture, Page A-9 
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man, on the different insur
ance regulations that need 
to be in place. 

Marion Venable, execu
tive director of the sec 
Foundation, assured board 
members the college will 
have a special events permit 
in order to serve wine a:t thel 
grand opening on Nov. 5. 

Venable told the board 
about the plans in place for 
the grand opening. She said 
that because the viticulture 
industry is so large, around 
1,500 people have been invit
ed to attend the event, which 
will feature Gov. Bev Perdue 
as the keynote speaker." 

The ceremony will take 
place outside and include an 

official ribbon cutting be
fore attendees are invited in
side the facility to tour and 
enjoy heavy hors d'oeuvres 
and Surry Cellars wine as 
well as live entertainment. 

The board also heard 
about the college's strate
gic goals from 2011-16 
from Dr. Anne Hennis, vice 
president of planning, re
search and assessment. 

"These goals I think are 
very comprehensive and 
streamline," said Hennis, of 
the goals which should help 
prepare the college for its next 
accreditation process in 2014. 

The planning committee 
created five goals each of 
which has several bullet 
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points. The first goal, 
which revolves increasing 
student enrollment, reten
tion and goal completion, 
adheres to the presidential 
goal of having the U.S. re--
claim its place as the coun
try with the highest per
centage of the population 
having an advanced degree. -

The second goal in
volves improving and ex
panding student learning:, 
while the third calls for the 
college to support the edu
cational and economic de~ 
velopment of the communi
ty and the fourth asks the: 
college to secure and man
age resources to ensure· 
growth and success, a goal 
that has become increasing--
ly important with the limit.~~ 
ed resources available. Tl(e
fifth goal, which aims l'9~ 
promote diversity, is one the: 
college feels is important· 
because the community if 
serves constantly changes. -

"We as an institution_ 
have to promote diversit~: 
in our student population .. ,_ 
said Hennis. 

Dr. George Sappenfielq,
vice president of corporate:_ 
and continuing educatioii,:-_ 
presented the findings Qf
the internal audit of the dee~ 
partment's summer pr&.: 
grams. During the summer: 
of 2010, the continuing ed-
ucation department heJ91 
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man, on the different insur
ance regulations that need 
to be in place. 

Marion Venable, execu
tive director of the sec 
Foundation, assured board 
members the college will 
have a special events permit 
in order to serve wine at thel 
grand opening on Nov. 5. 

Venable told the board 
about the plans in place for 
the grand opening. She said 
that because the viticulture 
industry is so large, around 
1,500 people have been invit
ed to attend the event, which 
will feature Gov. Bev Perdue 
as the keynote speaker. 

The ceremony will take 
place outside and include an 

official ribbon cutting be
fore attendees are invited in
side the facility to tour and 
enjoy heavy hors d'oeuvres 
and Surry Cellars wine as 
well as live entertainment. 

The board also heard 
about the college's strate
gic goals from 2011-16 
from Dr. Anne Hennis, vice 
president of planning, re
search and assessment. 

"These goals I think are 
very comprehensive and 
streamline," said Hennis, of 
the goals which should help 
prepare the college for its next 
accreditation process in 2014. 

The planning committee 
created five goals each of 
which has several bullet 
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points. The first goal, 
which revolves increasing 
student enrollment, reten
tion and goal completion, 
adheres to the presidential 
goal of having the U.S. re-· 
claim its place as the coun
try with the highest per
centage of the population 
having an advanced degree.· 

The second goal in
volves improving and e~
panding student leamin~. 
while the third calls for the 
college to support the edu
cational and economic de
velopment of the communi
ty and the fourth asks the: 
college to secure and man
age resources to ensure 
growth and success, a goal 
that has become increasing
ly important with the limit,. 
ed resources available. The. 
fifth goal, which aims to~ 
promote diversity, is one the. 
college feels is important" 
because the community if 
serves constantly changes. -

"We as an institution_ 
have to promote diversit.y _ 
in our student population;'
said Hennis. 

Dr. George Sappenfield; 
vice president of corporate_ 
and continuing education.
presented the findings of: 
the internal audit of the de~. 
partment's summer pre-: 
grams. During the summer 
of 2010, the continuing ed--
ucation department hekr 
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10 great places. 
for local wines 
Though Napa Valley gets the most attention, 
winemakers around the nation are busier than 
ever, says blogger Jeff Siegel, who founded 
DrinkLocalWme.com with Dave Mcintyre, wine 
critic for The Washington Post. Siegel says the 
regional wine movement, which began in the late 
1970s, has blossomed, thanks to better farming 
techniques and a growing interest in locally 
sourced products. Next week marks Regional 
Wine Week, arid the two wine experts share with 
Larry Bleiberg for USA TODAY some of their 
favorite areas for visiting and tasting. 

N.C. Division ofTourism 

Yadkin Valley, N.C.: Haivest season 
is an exciting time to visit RayLen 
Vineyards in Mocksville. 

• 

Looking for more 
travel ii:ieas? Review 
"10 Great" lists online 
at travel.usatoday.com. 

Yadkin Valley, N.C. 
In the past decade, former tobacco 

farmers have begun to plant grapes in 
western North Carolina near Winstcn
Salem. And Mcintyre ~ays the results are 
promising. A winery started by NASCAR 
driver Richard Childress has gotten the 
most attention, but several others are 
producing good Merlots and Chardon
nays, too, he says. 336-366-4734; 
yadkinvalleywineries.com 

North Georgia 
The vineyards north of Atlanta are rel

atively new but coming on strong, says 
Mcintyre, who learned to appreciate the 
wines when he was judging contests for 
the Atlantic Seaboard Wine Association. 
"You have people there who are doing 
the right things with . grapevines and 
turning out a good product." Vineyards 
are growing Bordeaux-style Cabernet 
and Merlot, and even producing nice 
sparkling wines, he says. 706-878-9463; 
georgiawine.com 

Charlottesville, Va. 
Thomas Jefferson was one of the first 

to try winemaking in America, and the 
Founding Father's legacy still influences 
growers near his home. "You can drive 
out the main gate of Monticello and, 
within five minutes, get to two leading 
wineries,'' Mcintyre says. Viognier and 
Petit Manseng make memorable whites, 
while Petit Verdot, a red from Bordeaux. 
is also popular. 877-386-1103; visit 
char/ottesvil/e.org 
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Grand Junction Vis itor and Convention Bureau 

Grand junction; Biking is a great way to tour the more than 18 vineyards outside this western Colorado town. 

Washington, n.c., area . 
The countrysiue surrounding the na

tion's capital has seen a huge growth in 
vineyards. Mcintyre likes the wineries 
near Frederick, Md., and nearby Sugar
loaf Mountain, which grow Bordeaux
style red grapes. "The quality has taken 
off in the past decade," he says. Across 
the Potomac, nearby Loudoun County, 
Va., has more than two dozen wineries. 
Many grow viognier, a flowery, aromatic 
white grape. 80/J-237-9463; maryland 
wine.com; loudounwine.com 

Sonoita, Ariz. 
Southern Arizona has proven to be a 

surprisingly good place to grow grapes, 
Siegel says. The ~.onoita area, about an 
hour south ofTucson, has high elevation, 
which keeps summer temperatures 
from getting too hot, although at other 
times, growers must contend with hail 
and frosts. The best wines are red blends 
with warm-climate grapes - similar to 
those from Paso Robles, Calif., Siegel 
says. 'They're very fruity and higher in 
alcohol." 480-306-5623; arizona 
wine.orglsonoita\tVineTrail.html 

Traverse City, Mich. 
Winemakers have long been drawn to 

this scenic coastal area along Lake Michi
gan, originally known for fruit wines. 
Over the years, vintners have found that 
German-style Riesling grapes do partic
ularly well here. "They're very good at 
matching grapes with climate," Siegel 
says. "And they make some fabulous 
wines." Recently, the area has begun to 
produce sparkling wines as well. 800-
940-1~0; visittraversecity.com/wine
country-18/ 

Hill Country, Texas 
With more than 200 wineries, Texas 

has become a leading state for vintners. 
And the scenic area near Austin and San 
Antonio is the center of the action. 
Winemakers have learnea that grapes 
from other warm-climate areas do well 
here, including Spanish Tempranillo, 
French Syrah and Italian Sangiovese, 
Siegel says. With all the attention, the 
town of Fredericksburg has become a 
mini Napa with fine restaurants, 
shopping and bed-and-breakfasts. 866-
621-9463; texaswinetrail.com/index.html 

Grand junction, Colo. 
The high desert country of western 

Colorado has a microclimate perfect for 
vineyards. Standout wines have been 
Cabernet Franc and Riesling. 'They're 
making great progress deciding what 
vines grow best at altitude," Siegel says. 
There's even a wine-tasting train from 
Denver that pulls in a few times a year. 
800-962-2547; visitgrandjunction.com 

Finger Lakes, N.Y. 
Known for its parks, waterfalls and, 

yes, lakes, this upstate region has more 
than 100 wineries and several wine 
trails. The area is known for Riesling, a 
grape that's usually very sweet. 'They're 
developing a regional style. That's quite 
exciting," Mcintyre says. Many bottles 
feature a bar graph on the back label to 
indicate the wine's sugar level. 585-394-
3620; uncorknewyork.com 

Hermann, Mo. 
In the latter part of the 19th century, 

this central Missouri German settlement 
was the center of one of the world's 
great winemaking regions. Wineries 
shut down with Prohibition and began 
to return only about 30 years ago. The 
area's famous for the Norton grape, a 
native American hybrid. "It makes a 
strong, powerful red wine," Siegel says. 
800-932-8687; visithermann.com · 
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Vineyard celebrates anniver ary 
MEGHANN EVANS 
STAFF REPORTER 

DOBSON - Wine tast
ings, a car show, vineyard 
tours, music and award pre
sentations were all part of 
the festivities yesterday for 
the 10th anniversary of 
Shelton Vineyards. 

Ed Shelton said, "It's a 
very special day for us. We 
just wanted to celebrate 
~ith our family and friends 
and everybody who has 
supported us over the 
years." 

People came from 
across the state to attend 
the event. Charlie Shelton 
said the turnout was even 
better than expected. The 
day's festivities opened 
with a bagpipe ceremony, 
then vineyard tours, wine 
tastings, music, hay rides, 
and a Mercedes car show 
took place throughout the 
day. 

The Mercedes car show 
drew a lot of people from 

the state's Mercedes-Benz 
club. John Adams works 
for Hendrick Motors in 
Charlotte. He said, "It's a 
pretty good turnout for the 
first year of the show. I'm 
excited about it." 

"The car show is here so 
different people can come 
see their favorite cars," ex
plained Charlie Shelton. 

During the year Shelton 
Vineyards sponsors a 
British car show, BMW 
show, and now the Mer
cedes show. They hope to 
make the Mercedes show 
an annual event in August. 

"There's just a number 
of people around the world 
who love car collections," 

• said Shelton. 
Odette Sigler came with 

the Mercedes club. She 
took a turn .at stomping · 
grapes while she was at the 
celebration. 

"This is fun," she said. 
"It makes your feet feel re
ally good." 

She enjoyed hearing the 
bagpipes at 11 a.m. 

Tom and Susan Berlin 
came from Charlotte to at
tend the celebration. They 
read about the event online 
and decide to come out. 

"We come here a couple 
times a year," Susan Berlin 
explained. 

"It's a beautiful place ... 
and the wine is very good," 
said Tom Berlin. 

The couple decided to 
take a tour of the vineyard 
yesterday, which is some
thing they had never done 
before. They enjoyed the 
day. 

"They just do a great job 
with their events," said Su
san Berlin. 

Susan Brown and Sher
ry McCarter came from 
Flat Rock, near Henderson
ville, to visit the vineyards. 
They had no idea that the 
location was holding an an
riiversary celebration froµi 

. Thursday through Sunday. 
Brown found out about the 
winery whei:i she bought a 
bottle of wine at a grocery 
store in Hendersonville. 

She said she had seen the 
location on a map for years 
but had never made it up 
here before. 

"It's really beautiful," 
Brown said. 

Of the wine, Mccarter 
said, "It's very good." 

The c~lebration was 
special for Jan Atkins, artist 
and president of the Mount 
Airy Art League, who was 
named the winner of the 
barrel pamtmg contest 
sponsored by Shelton Vine. 
yards. Judges chose her 
barrel featuring a painting 
of the vineyards. The win
ner of the people's choice 
award will be announced 
tonight, as well as the win
ners of the silent auction 
tonight. 

Eleven barrels were en
tered into the art contest, 
and each will be auctioned 
off. By early Saturday af
ternoon, the bids on 
Atkins' barrel were up to 
$450. Half of the auction 
money will go to the art 
SC!e ANNIVERSARY, page lOA 

MEGHANN EVANSffHE NEWS 

Susan and Tom Berlin look at a classic Mercedes on 
display for the car show at the 10th anniversary cele
bration of Shelton Vineyards. 
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ANNIVERSARY: 
Continued from page lA 

group the artist is affiliated with and the other half will go 
~to the artist. Atkins also won $500 for being named the 
~judges' choice. 
: Of winning the contest, Atkins said, "I love the money. 
~but the ribbon means more to me than anything." 

She said money from the auction would be very benefi
.' ci.il for the art groups in Mount Airy and Elkin. ·'It's really 
~ impmtant, because we 're on ·our own,'' Atkins comment
' ed. 

For Atkins, painting is a way to express her feelings 
without words. 

. "I paint because it's a nonverbal expression of what I'm 
~about and where I'm going and where I've been," said 
.Atkins. 
• The second-place winner of the contest was Zoe 
~Williams. Adults with Disabilities from the Gallery Group 
and Art Studio came in third. Honorable mention was giv
en to Joanna Britt. 

: Pleased at the turnout for the celebration, Ed Shelton 
'said he believes the winery has had success in part be
cause people love touring wineries. 

~ "I think people are starting to realize that the wineries 
in North Carolina are making good wines," said Shelton. 

;"I think that this area is very attractive to people because 
:of its prox:imity to the Blue Ridge Parkway. 
• He hopes that future anniversary celebrations will draw 
~more people to the <U"ea. He believes the 10th anniversary 
· event was a success. ' 

"It's just been a very nice event," said Shelton. 
• The event continues today at noon with a vineyard tour, 
•followed by ·1 bottle and book signing by the Sheltons and 
:Wine Maker Murphy Moore from l to 2 p.m. Blind tasting 
•contests will take place from 2 to 6 p.m., and music on the 
• patio will last from 1 l a.m. to 6 p.m. at Harvest Grill. Oth
•er events such as grape stomping, hay rides and vertical 
: wine tastings will also take place throughout the day. 

The Moun/ •\ify News, Moun/ Airy, N.C. www.mtairynews.com 

. MEGHANN EVANS/THE N EWS 

Chip Shelton and John Adams, right, talk about the brand new Mercedes SLS on display at the car show at the 
Shelton Vineyards 10th anniversary celebration. · 

MEGHANN EVANSl/THE NEWS 

Dotti c , and Sandy Shelton, right, present a check to artist Jan Atkin~ for winning the barrel paint· 
T -'-:rm.op ~" .. ~" dJ.!·~n Vineyards, 



MEGHANN EVANSfTHE NEWS 

Students and faculty with the viticulture and enology program at Surry Community College prepare to sort 
through freshly harvested grapes yesterday. 

www.mtairynews.com 

CENTER: 
Continued from page 1 

tank area and an area to bottle the wine. 
Because of all the equipment the center 
will have, it will be a fully operational 
bonded winery. There will also be a grand 
hall that can hold 250 seats, which can be 
partitioned off and used for functions by 
the college or the community. To go along 
with the grand hall, there is a catering 
kitchen. 

The 16,354-square-foot facility is phase 
one of a project that could eventually in
clude an additional building with a teach
ing auditorium and science classrooms. 
College officials hope the complex, when 
it is finished, will provide a place for the 
community to gather by allowing it to host 
functions in the auditorium and use the 
grand hall as a reception.site. 

"We're very excited about the opportu
nities this -space is going tb afford i;iot only 
the students but the community," said Pen-
dergraft. · 

Brown said that he has worked on proj
ects that are of a similar square footage, in
cluding a Dodge dealership in South Car
olina, but that this facility has still been a 
different experience. 

The Mount Airy Ne.Vs, Mount Airy, N.C. 

"This is a special building. With all the 
special pieces in it, it hasn't moved as 
quickly as replicated buildings," said Pen
dergraft. "This has it's own specialization 
that's attached to it. We want it to be the 
best of the best." 

The facility includes some matqials · 
and designs that Brown has not seen used 
in that capacity before. Also, because the 
building will be used as a laboratory and 
bottling center for wine, it has to contain 
certain features. 

The main entrance, which faces away 
from tli.e entrance to the campus and in
cludes a small overhand and enclosed en- ' 
tryway, is made from Brazilian walnut, a 
wood usually res'erved for high-end deck 
such as the boardwalk in Atlantic City. The 
viticulture center is the first time the wood 
has been used as siding. 

The building's laboratory also has a 
unique feature that connects it with an ad
jacent tasting room. Small doors in the 
wall will allow students in the lab to place 
a glass of wine inside the door where a 
taster on the other side of the wall can re
trieve it anonymously. The tasting room 
will have red lights so tasters will not be 
able to tell if the wine is red or white. 

Viticulture center 
• progressing 

MoRGANWALL 
STAFF REPORTIR 

DOBSON Winter 
weather put a damper on 
construction efforts but 
crews say the time is fast 
approaching for the NC 
Shelton-Badgett Center for 
Viticulture and Enology to 
open. 

The facility, which sits 
near the entrance to the 
Surry Community College 
campus, was started in June 
of 2009 with the hopes of it 
being ready for classes this 
fall. However, delays 
caused by winter weather 
have pushed the comple
tion date back. According 
to Ed Brown, the project 
superintendent with Blue 
Ridge Construction, the fa
cility could now receive a 

temporary certificate of oc
cupancy in around two 
weeks. At that time, the 
college's viticulture and 
enology program could be
gin moving in equipment. 
Susan Pendergraft, vice 
president for administrative 
services, said that a tenta
ti.ve grand .opening for the 
facility has been set for 
around Nov. 1. 

Until that time, howev
er, Blue Ridge Construc
tion crews are working to 
complete the building. The 
structure will house the 
viticulture and' enology 
program with a lab, three 
classrooms, a storage area 
for barrels and bottles, a 

See CENTER, page 11 
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"It's a unique building. It's not a cracker 
box building by any means," he said, refer
ring to the structure's unique design. "It's 
been an interesting experience." 

The three classrooms in the facility 
were an addition to the original plan and 
will create more space for the campus as a 
whole. The viticulture and enology center 
will have a wine library where students 
and others can read up on the latest tech
niques for wine-making. 

Contact Morgan Wall at 
mwall@mtairynews.com or 719-1929. 

MORGAN WALL/THE NEWS 

The holding tanks for wine for the new viticulture center at Surry Community Col
lege are already in place. 



MONDEE TtLLEYfTHE NEWS 

Javier Herrera, owner of Carolina Carports, purchased Black WoH Vineyards and the Wolf's Lair restaurant 
at auction last week. The property off U.S. 601, just outside out of Dobson, has been up for sale for the 
past two years. 

BLACK WOLF VINEYARD 
HAS NEW OWNER 

MONDEE TILLEY 
STAFF REPORTER 

DOBSON - The owner of Car
olina (:arports, Javier Herrera, is the 
new owner of the former Black Wolf 
Viney'ards, which went on the auc
tion block last Friday. 

The property, which was divided 
into five tracks, sold for $876,330. 
Dale Fulk of Rogers Realty & Aue-

tion Co., handled the auction along 
with Iron Horse Auction company of 
Rockingham. The tax value on the 
more than 17-acre property is $1.4 
million. 

Herrera purchased the wine mak
ing facility, the two-story restaurant 
building, a two-bedroom riverfront 
cabin. 

Herrera already owns a vineyard, 
but has his wine made by someone 

/ 
else. "This is an opportunity for us 
to h<ive equipment and make it our-

. selves," said Herrera. 
· Although the grape vines in the 
vineyards are some of the oldest in 
the county, planted in 1991, he said 
neglect during the period the proper
ty was up for sale will force him to 
replant the entire vineyard. 

"I don't think we can save it be-
See NEW, page 3A 

NEW He plans to produce 
: both red and white wines. 

He also plans to reopen 
the restaurant, formerly 

Continued from page lA known as the Wolf's Lair. 
"I don't know how long 

cause they have not been it's going to take us, but we 
attended in the last two will try to do it as soon as 
years, so there is a lot of · possible," he said. · 
disease on the vines. We Herrera is still consider
are just going to have to get ing the type of cuisine that 
rid of everything and re- will be served in the restau-

"I would like to have 
something different frorn 
what everyone else has , 

· around here. We still don't 
know · what, but it will be 

• something good," Herrera 
said. 

need to become involved in 
the industry. He hopes that 
reopening the vineyard and 
restaurant will create more 
jobs in the Dobson area . 

plant," said Herrera. rant. 

He first became interest
ed in wine making as a 
child growing up in Mexi
co. Then after the Shelton 
brothers opened Shelton 
Vineyards, he felt a deeper 

Herrera employs more 
than 180 people at Carolina 
Carports. 

Contact Mondee Tilley 
at 

mtilley@mtairynews.com 
or at 719-1930. 



Restaurant, Vineyard & Winery 

Absolute Auction 
Selling for the Bank • Selling Regardless of Price 

Black Wolf Vineyards & Winery 
Wolf's Lair Restaurant 

", 1, Established 17 ±Acre Vineyard - Upscale Restaurant - On Site Winery 
· Selling Properties Divided & In Combinations 

Friday, August 20, 2010 - 11 a.m. 
Dobson, NC - Surry County 

Auctioneers & Brokers 
Bill Lilly (704) 985-5120 

Tom Mcinnis (910) 997-1555 
NCAL 3936 • SCAL 1684 • VAAL 580 

910.997.2248 or 
800.997 .2248 

www.ironborseauction.com 

AUCTION LOCATION: HAMPTON INN & SUITES, 
® 150 Charleston Drive, Dobson, NC 27017, 

I-77 at Exit 93. 
PROPERTY SITE: 283 VINEYARD LANE, DOBSON, 
NC. From Downtown Dobson, NC, travel US 
Highway 601 Bypass North to Property on right. 
Approximately 1.5 miles from Downtown. 
Tbe Jinns of Iro11 Horse Auction Company, Inc. 
of Rockingham, NC & Rogers Realty & Auction 
Company, Inc. of Mount Airy, NC are handling 
the auction as a joint venture. 

Dale Fulk or Keith Gunter 
P.O. Box 729 

Mount Airy, NC 27030 
NCAL 685 

336-789-2926 
www.rogersrealty.com 

Na Iona Pro essional eal Es ate Auctioneers 



PROPER1Y 1 * Wolf's Lair Restaurant & 10.46± Acres with Frontage on Fisht-_ 
First Floor: Log Restaurant Building Designed by lletitage Log Homes. Featuring Front & Rear Porches, Entrance Vestibule, (3) Dinh." 

Ground Floor with Approximately 82 Seats, Kitchen & (2) Restrooms on Ground Floor. The Center Dining Area Features a Massive Stone• -
Interior Walls are Log & T&G Wood Panel, Floors are Hardwood & Finish is Custom throughout. 

Second Floor: Features Sitting Area, Gift Shop, Wine Shop, (2) Executive Offices, (2) Full Bath/Restrooms, Storage Areas & Rear Pore.. 
with Outside Stairs. Building also offers a Surveillance Camera System, Phone System & Minin1al Office Equipment. 
Basement: llas Storage Space as well as Space for llot Water Heaters, Cooling & Heating Systems. Etc. 
Building: Utility Building behind Restaurant, Pole Shop Building on Lower Part of Land 
Restaurant Equipment to be Offered Separate & with Real Estate 
Note: For the Matter !bat So111eo11e /!fay Wish to Purcbase tbis Property & Upgrade to a Full Time Living Quarters. 

Property 2 * Log Home & 
Spring House on 10.51± 

!!!~~~~~~~~~~~~~~~~ Acres with River Frontage 
Log Home: 1.5-Story Log Home with (2) Bedrooms, (2) Baths with Kitchen & Living Area. Large Front Porch & Rear Deck. 
Spring House: Block Spring House at the Base of Natural Spring, (I) Room "\\~th Spring Water Flowing through Building & 

=~~:::::-!~~~~~~~~~~~ StoneSeat.ing. 

·- 'I""' Gm·den House _,,,._ 
X,'. d. 

Inspections: Wednesday, August 4 & Friday, August 13 from 
I p.m. - 4 p.m. & Fliday, August 20 from 9 am. - 11 am. 
Terms: Real Estate - 20% deposit due at the auction by 
cash, cashier's check, personal or company check 
accompanied by a Bank Letter of Guarantee, with the 
balance due at closing. A 7% buyer's premium will apply. 
Tenns: Personal Property - Balance due in fuU al the 
auction by cash, cashier's check, personal or company 
check accompanied by a Bank Leller of Guarantee. 

PROPER1Y 3 * Vineyard Acreage with 10.01± Total 
Acres with Several Varieties of Vinifera Grapes. 

PROPER1Y 4 * 13.076± Acres 
with Winery Building, Garden House 
& Vineyard Acreage with Frontage on 
Fisher River 
Vineyard & Land: Features Several Acres of Grapes as well as Grassed Areas with Wooded Area 
& Long Creek Frontage. 
Garden House: Stone Building \vith Small Garden Area and Stone Fountain 
Wi11e1y Buildi11g: 50' X 80' Steel & Concrete Building \vith a 2,555± Square Foot Press Pad, 
Processing Area & Storage Area with (2) Restrooms. Also has a Covered Area Outside with 
Concrete Floor. This Building Overlooks the Fisher River. 
Note: Wine /!faking Equipment wilt be offered both witb the property & separately for the 
co11ve11ience of tbe B1~11ers. If someone does not want to continue making wine there & bas 
110 need for such. 

A 7% buyer's premiwn will apply to all pnrchases. 
Disclaimer & Lead Painf' Homes built prior lo 1978 
may contain lead based paint. Buyers have the option to test 
for lead based paint at the buyer"s expense prior to the 
auction. 
Preliminary Sales Map: Distances and acreages are 
estimated and will be adjusted based ou final survey, 1'y a 
licensed surveyor, and in accordance 11~th the existing 
subdivision laws. 

Conditions: All i.nfotmation contained herein is deemed lo 
be from reliable sources. Howel'er, neither the Auctioneer 
nor the SeUer guarantees this information to be correct. We 
rese1ve the right to add or delete. Please inspect the 
property and bid accordingly. The Auctioneer represents the 
Seller in this transactiou. All atrnouncements made al the 
auction shall take precedence over all other information. 
Broker Participation Invited: See our website .. . 
ironhorseauction.com for More Details 



PROPERTY 5 * 10.5± Acres with Long Creek 
Frontage, Vineyard, Grassed & Wooded Areas 

PROPERTY 6 * Winery Equipment 
(5) Vatiable Capacity 500 gal. Tanks (15) Harvester Bins 
(4) 1,000 gal. FLxed Tank, Jacketed Destemmer/Crusher 
(2) 1,500 gal. Fixed Tank, Jacketed Must Pump 
(2) 2,000 gal. FLxed Tank, Jacketed 26 HL Press with Pomace Auger and 
Europress EHIIP!f2200 Hopper Attachments 
Zickler Rauch Al2 Transfer Pump, Combo Plate and Frame and 
Zickler Rauch ME BOT Lees Filter 
Liverani CE 
Sclrneider Impeller Pump 
Schneider Tank Mixer 
G&D Chillers 5x5 
40x40 Plate and Fran1e 
MEBLabeler 

Membrane Filters and Housings 
Hoses and Hose Clamps 
TankMLxer 
Plastic Brutes and Lids 
Valves 
Laboratory Equipment 
Many More Miscellaneous Items 

PROPERTY 7 * Barrel Inventory: (57) French Oak & 
American Oak 

PROPERTY 8 * (14) Barrel Inventory Outside 

PROPERTY 9 * (38) Barrel Racks 
/ 

PROPERTY 10 * Plastic Stackable Containers: 700± in 
Storage Trailer 

PROPERTY 11 * Refrigerated Storage Trailer 

Note: All Properties will be offered separately, in combinations & as a whole. A Potential buyer will have had the opportunity to buy what he wants when the 
auction is over, whether it be a single Property, a combination of properties or the whole. Everybody has an e<¥Jal opportunity to buy what they want whether it be 
all or part. There are (2) Existing Wells on Property & Sewer is Septic System. Water & Mineral Rights go with the property. 



Auctioneers & Brokers 
174 Airport Road, Post Office Box 1267, Rockingham, NC 28380 

NCAL 3936 • SCAL 1684 • VAAL 580 

www.ironhorseauction.com i Restaurant, Vineyard & Winery 

----- Absolute 
Auction 

Selling for the Bank •Selling Regardless of Price 

Black Wolf Vineyards & Winery 
Wolfs Lair Restaurant 

Established 17 ±Acre Vineyard -
Upscale Restaurant - On Site Winery 

Selling Properties Divided & In Combinations 

Dobson, NC - Surry County 

NCAL 685 

336-789-2926 
\V\VW'.rogersrealty.cofll 

Presorted First Class 

AUTO 
POSTAGE 
PAID 
Permit #19 

Rockingham, NC 28380 

FIRST CLASS 

Friday, August 20, 2010 - 11 a.m. 

Note: T/Jree properties 
/Jave frontage on 
Beautiful "Fisher River". 
T/Jere are cu"ently 17.5 ± 

acres in establis/Jed 
vinifera grape vineyard 
including red varietals of 
caber11et sauvignon, 
pinot noir, c/Jambourcin 
and merlot along wit/J 
varietals of c/Jardonnay, 
sevyal blanc, and 
riesli11g. 

PROPER1Y 12 * Restaurant Equipment 

Most up-to-date 
information on our 
website ... 
ironhorsea11ction.co111 

Champion/APW Wyott 2-Bumer Grill 
Vulcan 6-Range Gas Stove with Oven 
Wolf 4-Range Gas Stove with Oven 
Fry Master 2-Basket Deep Fryer 
Walk-in Cooler/Freezer, (2) Compartment 
AeroHot 3-Sink Heat Well 
True 2-Compartment Refrigerator/Salad 

Station 

Unive.x Meat Slicer 
Robot Coupe Slicer/Shredder 
Bunn Iced Tea Maker 
Fetco Colfer Maker 
Bunn Precision Coffee Grinder 
Manitowac Ice Maker, 40 Gallon 
Captive Aire Hood System 
Tables and Chairs 

PROPER1Y 13 * WINE 

Spoons, Cups, Bowls, Pans, Trays, 
Ramekins 

Office Desks, fax, Copier, Safe 
(2) Upright Coolers 
HEC Wine Cooler 
(2) CRS 3000 Cash Registers 
Miscellaneous Restaurant & Office 

Equipment 

/ 

100± C.1Ses 
Note: Subject to applicable NC State and ABC laws. 

· ~ ~ J 100± Cases of Wine "'"' ~: · 
----1C;;,":; ~ .> '·~·<_ .. ~----' 
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AUCTION 
Selling for the Secured Party 

Black Wolf Vineyards & Winery 
Wolf's· Lair Restaurant 

54+/-Acre Vineyard - Upscale Restaurant 
On Site Winery 

Selling Properties Divided & In Combinations 

Friday, August 20, 201 O - 11 a.m. 

Dobson, NC - Surry County 
Property Site: 283 Vineyard ln., Dobson, NC. From Downtown Dobson, NC, 
travel US Hwy 601 Bypass N to Property on right. Appr. 1.5 mi. from Downtown. 

Property 1. Wolf's Lair Restaurant & 10.46+/-Ac with Frontage on 
Fisher River , 

Property 2. Log Home & Spring House on 10.51 +/-Ac with 
River Frontage 

Property 3. Vineyard Acreage with 10.01 +/- Total Ac with 
Several Varieties of Vinifera Grapes. 

Property 4. 13.076+/-Ac with Winery Building, Garden House & 
Vineyard Acreage with Frontage on Fisher River 

Property 5. 10.5+/-Ac with Long Creek Frontage, Vineyard, ' 
Grassed & Wooded Areas 

Note: All properties have frontage on Beautiful "Fisher River". There are currently 
17. 5+/-acres in established vinifera grape vineyard including red varietals of ca be met 

• sauvignon, pinot noir, chamborcin and merlot along with varietals of chardonnay, 
· sevyal blanc, and riesling. 

Winery Equipment & Restaurant .Equipmeyt 
Barrel Inventory: (57) French Oak & American Oak 

(14) Barrel Inventory Outside 
(38) Barrel Racks 

Pastic Stackable Containers: 700+/- in Storage Trailer 
Refrigerated Storage Trailer 

Large Volume of Finished Cased Bottled Wine 

Auction to be held at Hampton Inn & Suites, 
Dobson, NC, 1-77 at Exit 93 

See Website for More Details - Broker Participation Invited 

Iron Horse Auction' 
Company, Inc. 

800-997-2248- NCAL 3936 
www.ironhorseauction.com 

Rogers Realty & 
Auction Company, Inc. 
336-789-2926- NCA( 685 

www.rogersrealty.com 



North Carolina wineries are on the map now, too 
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North Carolina wineries are on the map now, too 
Sunday, June 20, 2010 

By Gretchen McKay, Pittsburgh Post-Gazette 

Gretchen McKay/Post-Gazette 

Wine in North Carolina? Actually, the state's temperate ciimate, loamy soil and high elevations are 
perfect for grape growing, as is evident at Shelton Vineyards in Dobson. 

Page 1of4 

DOBSON, N.C. -- To many Pittsburghers, North Carolina brings to mind three things: the white, sandy beaches of the Outer 
Banks, Tar Heel basketball and some of the most finger-lickin' pork barbecue on God's great earth (tangy vinegar-based 
sauce in the eastern part of the state, sweet tomato-based in the west). 

But wine? Best to head to the West Coast or New York's Finger Lakes region for that. 

Ken Gulaian and Kari Heerdt thought that way, too, when they relocated from San Francisco to the northern part of North 
Carolina a few years ago. Chalk it up to the many hours spent tasting the fine chardonnays and cabernet sauvignons 
produced in Napa, Sonoma and California's Dry Creek Valley, but East Coast wines simply weren't on the radar -- and this is 
a couple who, before moving to California, had lived in Charlotte, N.C., for a half-dozen years. 

"We'd never even heard of any North Carolina wines," acknowledges Ms. Heerdt. 

Then, two years ago, Mr. Gulaian decided to leave his corporate job at Ingersoll Rand to start his own 
business. Searching the Web for ideas, he learned of a small winery for sale in this town of 1,500 in the 
Blue Ridge Mountains' foothills. And before he knew it, he wasn't just sampling North Carolina wine. 
He and his wife were making it. / 

Actually, winemaker Sean McRitchie's expert hands oversee wine production at Round Peak Vineyards 
near Mount Airy, and quite well, thank you very much. In the years since the first vines were planted in 
2000, its semi-dry and dry boutique wines have won medals at the Mid-Atlantic Wine Competition, the 
Vino Challenge International in Atlanta and the Atlantic Seaboard Wine Competition. Not bad for a 
vineyard whose idea was hatched by original owners on a trip to Napa. (Who can tour a winery and not 
dream of owning one?) 

Turns out, North Carolina has a burgeoning wine industry, with some 90 wineries and 400 individually 
owned vineyards populating three federally recognized American Viticultural Areas, or A VAs, from 
Moonrise Bay Vineyards on the Outer Banks to RagApple Lassie Vineyards in mid-state Boonville to 
Calaboose Cellars in Andrews, near the Tennessee border. 

(To earn A VA status, at least 85 percent of the grapes used to make a wine must come from the region, 
and there must also be evidence that the growing conditions, such as the soil, elevation and climate, are 
distinctive.) 

An old industry returns 

http://www.post-gazette.com/pg/10171/1066525-37.stm 

If you go: 
The Yadkin Valley (N.C.) 

Wine Trail 

• Getting there: North 
Carolina's Yadkin 
Valley lies just west of 
Winston-Salem, in the 
foothills of the Blue 
Ridge Mountains. It's 
about a 360-mile, 
mostly highway drive 
from Pittsburgh. 

• What to do: The 
Yadkin Valley and 
adjoining Swan Creek 
American Viticulture 
Areas, which 
encompass 1.4 million 
acres spread across 
seven counties 1n the 
northwestern part of 
the state, boast more 
than 30 wineries of 
varying sizes and 
personalities. Many 
are within 15 or 20 
minutes of one 
another, so it's 
possible to hit several 
wineries in one day. 

6/23/2010 



. Carolina wineries are on the map now, too 

It's just the biz is so new -- most are less than a decade old -- that unless you've seen the billboards on 
Interstate 77 and other local highways urging you to "Experience NC Wine Country," you might not 
know of it. Unfortunately, only one North Carolina wine, Biltmore, is available in Pennsylvania state 
stores (by the case, by special order) and none is permitted to be shipped here. 

In reality, North Carolina's growing number of vineyards and accompanying wine tours shouldn't raise 
that much of an eyebrow. The fruity, full-flavored muscadine grapes grown in the coastal regions, 
known locally as scuppernong, was the first native grape cultivated in the United States (in the 1600s). 
And at the turn of the 20th century, North Carolina was the leading wine-producing region in the 
nation, with 25 wineries. Then came the push for Prohibition and, like grapes withering on the vine 
during winter, the business dried up. Or rather, went into hibernation. 

Whereas early attempts at growing European wine grapes in the South weren't hugely successful, 
viticultural research over the past 30 years has helped growers adapt those vines to North Carolina's 
climate, soil and pests. Today, vinifera grapes similar to those harvested in California abound: 
chardonnay, cabernet sauvignon, merlot, viognier, cabernet franc. French-American hybrids also have 
had success. 

Almost two dozen wineries and vineyards are clustered in the Piedmont region's Yadkin Valley alone, a 
grape-loving 1,000 feet above sea level, and like the fruit that's picked by hand each fall, they're a 
diverse bunch. 

A few, such as Shelton Vineyards in Dobson that recently opened a 33,000-square-foot facility and has 
a restaurant on site, are large enough that they offer guided tours on the half-hour; opened to the public 
in 1985, the vineyard at the world-famous Biltmore Estate farther west in Asheville draws more than 1 
million visitors annually. 

Others have tasting rooms that mirror the mass of varietals basking in the hot Carolina sun outside their 
doors. Raffaldini Vineyards off Highway 421 in Ronda, known for its pinot grigio, sangiovese and 
montepulciano wines, is like a mini visit to Tuscany. The two-story villa sits on I 00 acres planted with 
750 rose bushes and fig and olive trees, and there are also balconies and a stone piazza with fantastic 
views of the Blue Ridge Mountains. Inside, visitors are treated to a gallery of traditional Italian 
paintings and sculptures. Benvenuto! 

Small wineries make their mark 

The vast majority, though, are small, boutique wineries like Round Peak, which has just 13 planted 
acres and produces between 1,200 and 1,500 cases of estate-bottled wine a year -- a drop in the bucket 
compared to the Robert Mondavis, Gallos and Beringers of the wine world. Prices range from $12 for a 
2004 merlot or cabernet franc to $21 for a blended cabernet sauvignon. 

Old North State Winery & Brewery, located in a renovated 1890s mercantile building in Andy 
Griffith's hometown of Mount Airy, is a bit larger, producing upward of 15,000 cases a year. It's also 
the rare urban winery. Outfitted with a huge stone bar crafted from local granite, though, it has a warm, 
intimate feel that encourages lingering. Even better, it has a great backstory. 

/ 

Legend has it a skeleton arm -- but no body -- was found in the basement when the structure was. 
renovated following a giant explosion that blasted the storefront right off the building. People also have 
heard things that go bump in the night when the building is empty, prompting the East Coast 
Paranormal Society to come calling and co-owner Ben Webb to put skeletons on its Restless Soul 
merlot blend and Bare Bones chardonnay. 

"It's known as the haunted winery," says tasting room manager Liz Blevins. 

Time will tell 

Page 2of4 

Tasting fees are $5 or 
less and typically 
include the wine 
glass. 

• If you'd rather not 
drive while tasting, a 
handful of companies 
offer private and 
public tours. Yadkin 
Valley Wine Tours 
($93 and up; 
yadkinwinetours.com; 
1-336-793-4488) 
depart from the 
Holiday Inn Express in 
Clemmons and 
include lunch, tasting 
fees and wine 
education; the owners 
of Aquilla Creek 
Cottage, a converted 
tobacco barn. offer 
limo tours of valley 
wineries, with prices 
starting at $185 
(www.aguillacreekcottac 
1-866-219-0546). 

• Another option is a 
wine event. The 
Yadkin Valley Grape 
Festival runs the third 
Sunday in October in 
Yadkinville (this year 
on Oct. 16) and along 
with samples includes 
live entertainment, 
food and a children's 
grape-stomping 
contest ( $15 in 
advance at 
http://yvqf.com). The 
Yadkin Valley Wine 
Festival is held the 
third Saturday in May 
in Elkin (yvwf.com). 

• When you tire of 
sampling: Winston
Salem has a lively 
arts scene, and the 
Yadkin Valley is home 
to scores of small-
town antiques shops. 
There's also outdoor 
recreation (fishing, 
hiking, rock climbing) 
at Stone Mountain 
and Pilot Mountain 
state parks 
(ncparks.gov) and hot 
air balloon rides over 
the valley 
(balloonadventure.net). 
History buffs may 
want to check out the 
Horn Creek Farm 
Historic Site in 
Pinnacle 
(www.nchistoricsites.cor 
or the Mt. Airy 
Museum of Regional 
History 
(northcarolinamuseum.c 

• Info: 
yadkinvalleywineries.cor 
( 1-336-366-4 734) or 
visitncwine. com ( 1-
877 -362-9463). 

• See the map at the 
bottom of this article 

Given their youth, many of the vineyards are still searching for the right "expression" of grapes, or best choice of varietal, 
root stock and clone that work best in varying soil and produce wines comparable to those of Europe and California. 

Or as Ms. Heerdt notes, while pouring samples for a group from South Carolina in Round Peak's charming tasting room, 
which offers a view of the bottling area, "The wines are getting there, but we'll have to see where this goes." 

http://www.post-gazette.com/pg/1017111066525-37.stm 6/23/2010 
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The fact it can take upward of20 years after the initial planting to develop a winning combination -- and that the jury is still 
out among wine snobs as to whether the wine's any good -- hasn't prevented a successful winemaking industry from taking 
root. North Carolina today ranks ninth for total grape production in the U.S., and eighth for wine. In all , the fruit supplies 
5,700 jobs and pumps $813 million into the local economy. 

In a way, North Carolina winemaking is as much about survival as it is an opportunity for businessmen like Mr. Gulaian to 
make a buck on America's growing love affair with wine, as the state's declining tobacco and textile industries left some 
Yadkin Valley residents scrambling for a new way to make a living. 

Making ends meet 

Benny and Kim Myers, who own Laurel Gray Vineyards, one of five vineyards in the Swan Creek region of the Yadkin 
Valley, are but one example. Mr. Myers followed in his father and grandfather's footsteps when he went to work for R.J. 
Reynolds Tobacco Co. in 1978, while his wife pursued a career in advertising and graphic art. Yet as their children grew 
older, they realized the only way they'd be able to stay on the 84-acre former dairy cattle and tobacco farm was if they found 
an agricultural alternative. 

As it happened, Surrey Community College had just started offering courses in viticulture and enology. So they thought, 
why not? 

"Others were trying it, so we thought we should check into it, too," says Mrs. Myers. 

In 200 I, after soil testing and a lot of research, the couple planted their first French vines and named the vineyard for their 
son and daughter. Two years later they opened a tasting room in a renovated milking parlor. Today, three white and four red 
French grapes are grafted onto American rootstock. Winemaker Kent Smith handcrafts the fruit, one varietal at a time, into 
2,000 or so cases ofred and white wines in a replica horse barn that's a two-minute walk from the parking lot. 

Laurel Gray also has started offering a selection of handmade barbecue, chocolate, caramel and dipping sauces made with 
organic herbs grown by the Myers' son-in-law, Jay Bond, on the farm. (Be sure to pick up a bottle of the Artisan Vinaigrette 
-- it's fabulous!) For those who want to linger on the covered back patio overlooking the pond, there are gourmet picnic 
baskets. 

With Raffaldini Vineyards just five miles down the road, and more vineyards springing up each year, you'd think Mrs. 
Myers might be worried by the competition. 

But no. So many vineyards mean there's something for everybody in North Carolina wine country. 

"Each one is so different, it's like a treasure hunt," she says. "We all have our own flair." 

/ 

• 
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SCC's Viticulture Center slated to open this fall 

Posted on 17. Jun, 2010 by Yadkinboy in Latest News 

By Andy Matthews 

Editor 

Amatthews@yadkinvalleynews.com 

www.yadkinvalleynews.com 

Page 1of3 
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DOBSON - Ten years ago, Surry County was home to just one new vineyard and winery - Shelton 
Vineyards. 

Today, the Yadkin Valley claims 24 wineries with more than 90 in North Carolina. And soon, the 
state will have a showcase for this area's budding viticulture industry. 

http://www.yadkinvalleynews.com/?p=327 &utm _ source=feedbumer&utm _ medium=email... 6/23/2010 
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Construction is well underway on a $5 million Shelton-Badgett North Carolina Center for Viticulture 
and Enology on the Surry Community College campus. Groundbreaking was held last May with a 
grand opening slated for this fall. 

When completed, the building will feature a 4,000-square-foot room where the college will sponsor 
and host seminars, conventions and conferences. The center, named for the family of Ed and Charlie 
Shelton, will have several classrooms and labs for students, a wine library, a barrel storage room and a 
crushing pad for grapes. 

The center, which will serve the grape and wine industry across the Southeast, was funded by the 
N.C. General Assembly, state bonds, N.C. Community College grants and private donations . Surry 
Community College first began offering courses in viticulture in 1999. The college now offers a two
year degree in Viticulture and Eno logy, which the Shel tons helped establish. 

Students also produce their own wine - Surry Cellars - on campus. 

D Share f Save 2 a . 
" 

Tags: charlie shelton, ed shelton, enology, n.c. community college, n.c. general assembly, shelton 
vineyards, surry cellars, surry community college, Surry County, viticulture, viticulture center 
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You must be logged in to post a comment. 
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• • MONDEE TILLEYfTHE NEWS 

Attendees at the VIP Wine tasting at the Old North State Winery pour over the winners of the first-ever 
Budbreak Wine Festival shortly after they were announced Friday night. 

SHELTON RIESLING NAMED BEST OF SHOW 
MONDEE TILLEY 
STAFF ftEl'oRTER . 

After four judges spent hours 
tasting 70 wines from 26 North Car
olina vineyards Friday afternoon, 
Shelton Vineyards' Riesling was an
nounced as winner of the first-ever 
Budbreak Wine Festival last night. · 

At a VIP wine tasting in Old 
North State Winery's barrel room, 
28 winners were announced. Tom 
Webb, host of the event, said the 
Budbreak Wine Festival is a dream 

come true. The event officially starts 
today at 11 a.m. on Main Street. 

"This has been a dream we have 
been working on for a year. When 
you see the wine makers, thank 
them for all of their hard work," said 
Webb. 

Four judges spent most of the 
day Friday in a blind judging at the 
Mount Airy Museum's Annex build
ing. Judges included head judge 
Pierre-Louis Teissedre, who is pro
fessor of Enology at the University 
of Bordeaux 2, in Bordeaux, France; 

Grant Holder, a professor at Ap
palachian State University; Ed 
Williams, a freelance writer special
izing in wines; and Catherine Raab, 
a certified sommelier. 

. "It was hard work judging 70 
wmes. We are glad you have such a 
wonderful variety of wines. I hope 
you like the wines we have select
ed," said Teissedre. 

"I'm very impressed with North 
Carolina wines," said Raab. "We 
tasted some really amazing wines." 

See BEST, page 3 
MA: /tJ 

The Mount Airy News, Mount Airy, N .C. 

GOLD 
Sanders Ridge - 07 Chard 
Westbend - 08 Chardonnay 
Old North State Winery - Captains Choice 
Carolina Heritage - 08 Trarninette 
Shelton - 08 Riesling 
Round Peak Vineyards - Euphoria 
Old North State Winery - Autumn Leaf Gold 
Sanders Ridge- 08 Muscat Canelli 
Old North State Winery -Autumn Leaf Rose 
Westbend - 08 Chambourcin 
Cellar 4201 - Sangiovese 
Brushy Mountain - 07 Red Bud Ridge 
Old North State Winery - Tannat 

SILVER 
Shelton - 08 Chard 
Shelton - 08 Chard Bin 17 
Old North State Winery - Spring House 
Round Peak Vineyards - Confusion 
Shelton - 07 Malbec 
Herrera'vineyards - 07 Malbec 
Old North State Winery - Wine Club Red 
Herrera Vineyards - Tannat 
Shelton - Blanc de Blanc 

BRONZE 
Cellar 4201 - Stainless Chard 
Sanders Ridge - 07 Viognier 
Shelton - Madison Lee White 
Carolina Heritage - 08 Chamb-Cynthiana 
Carolina Heritage - Carlos 
Sanders Ridge - 08 Carlos 

--~ 

BEST: 
Continued from page 1 

. 
Referring to the judg

ing, Williams said, "This 
i's about as much as you 
can have with your 
clothes on." 

Holder gave the crowd 
a chuckle when he said 
he couldn't do a wine 
judging more than once a 
day. 

"I've been following 
North Carolina wines for 
the last six or seven 
years. Every year gets a 
little better. These are all 
excellent wines - best 
of class," said Holder. 

Surry Community 
College President Dr. 
Deborah Friedman was 
in attendance at the 
event. From the humble 
beginnings of the viticul
ture and enology pro
gram at the college, she is 
proud to see the industry 
advance to the point of 

having a festival featur
ing local wines. 

"We are very grateful 
for the opportunity to of
fer such a valuable teach
ing experience that . is 
proving to be beneficial 
to this area and to have 
such a sustainable eco
nomic impact," Friedman 
said. 

Brandt Scholz, owner 
of B & L Custom Jewel
ers, which is in the area 
of downtown that will be 
blocked off for the wine 
festival, said he is excited 
to see the event come to 
fruition. 

"We are expecting to 
have a great crowd for 
the festival. This will 
bring people to our 
downtown area, and 
while they are here, they 
can see what else we 
have to offer." 

Contact Mondee Tilley 
at 

mtilley@mtairynews.com 
or at 719-1930. 



Wine 
expert to 
judge at 
Budbreak 
MONDEE TILLEY 
STAFF REPOR1IR 

As the first-ever Budbreak 
Wine F.estival kicks off down
town this weekend, the judging 
for the competition part of the 
event starts today. More than 
70 wines from 26 vineyards 
will be tasted and judged. 

The head judge, Pierre
Loius Teissedre, flew to Amer
ica from Bordeaux, France, 

See WINE, page 2A 

r Continued from page IA 

where he is a professor of 
enology. The judging begins 
at 9:30 a.m. today and will 
finish when all of the wine has 
been judged. 

This is Teissedre's first trip 
to Mount Airy and so far, he 
likes the location and the 
friendly people. 

In 2008, he came to North 
Carolina for the first time in 
an exchange program with the 
University of Bordeaux and 
Appalachian State University. 

Teissedre will be joined by 
three other judges, Catherine 
Rabb, Ed Williams and Grant 
Holder. He said the judges 
will taste 12 wines at a time 
before taking a break to relax 
and cleanse their palates. He 
said they are allowed to eat 
cheese and bread while tast
ing. 

MONDEE TILLEY{fHE NEWS 

Pierre-Louis Teissedre has a glass of Restless Soul at the Old North State \'finery Thurs
day afternoon before hosting a wine and food pairing dinner at_Cross Creek Country Club. 
He will be head judge for the Budbreak Wine Festival this weekend. 

"The protein of the bread 
especially helps to take the 
tannins for red wine. The 
cheese has fatty acids that 
help with tasting the white 
wine," Teissedre said. 

He said the judges do not 
swallow the wines they are 
judging. Therefore he does not 
get inebriated during judging. 

"To be drunk you have to 
swallow. We spit out - it's an 
obligation," Teissedre said as 
he explained· the difference 
between tasting and drinking 
wine. He said the French typi
cally drink a glass of wine 
with every meal. 

When he was only a small 
child and living in the south of 
France, Teissedre worked on 
his grandfather's vineyard. 
That was when he sipped his 
first taste of wine. 

"It was an education," he 
said. "I begin with my grand
father and now I am here." 

He said North Carolina's 
climate and soil differ from 
that in France. He also said 

there is a different variety of 
grapes being grown in this 
area that are not being grown 
in France. 

"We have to take into ac
count all of these elements 
when judging," Teissedre said. 

When it Coples to cuisine, 
he said when he thinks of the 
food of America, he loves the 
food of Thanksgiving the best 
- more specificalIY sweet po
tatoes. He said he would sug
gest "drinking a good red wine 
with that meal. 

"I believe that it is better to 
drink one glass of wine during 
your meal for your health and 
for the taste. Because the taste 
makes you happy. There is a 
wedding between the food and 
the wine. Soda has a lot of 
sugar. The trouble is when you 
have a lot of sugar, it's not 
good for your insulin and for 
taking weight. So it's probably 
better to drink one glass of 
wine each meal, than to drink 
soda," Teissedre said. 

111111111111111111111111111111 
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He said when he is tasting 
wine for competition, he looks 
for wines that are fruity and 
balanced. 
· · "It has to have a good equi
librium between acidity and 
alcohol levels. It has to give a 
finish that is long," he said. 

Teissedre said that Ameri
cans and French people do 
share one important problem 
and that is living in such fast
paced societies. 

"We have trouble especial
ly with young people (and 
obesity). Their life is going 
too fast, so the people go fast, 
they eat fast. So it's not a good 
way to be in connection with 
nutrition," Teissedre said. 

In Bordeaux, he teaches 
tasting classes and he judges 
competitions at least once a 
month. 

Contact Mondee Tilley at 
mtilley@mtairynews.com or 

at 719-1930. 



Editorial . . 

Festival, opposition 
both plan to be 

in downtown 
This Saturday will be the first of what organizers hope is an 

annual event called Budbreak in downtown Mount Airy. 
Q The gathering is essentially a celebration of the burgeoning 
....- vineyard and wine industry in the region, and an attempt to offer 
Q yet another reason for tourists to visit Mount Airy and Surry 
~ County. It is named Budbreak because this is the time of year 
a:=:- when the buds on grape vines begin .breaking, eventually turning 

into grapes. 
~ However, a number of folks have written letters to the editor 

to The Mount Airy News expressing their displeasure with such 
an event. Many have extolled their believe in the evils of alco

\. holic drink, others have expressed concern that the roadways 
Q_ will be filled by drunk drivers leaving the event. 

t:t:. The festival will be a tightly controlled event, with strict lim-
its on how much alcohol can be consumed through wine tast
ings. There is even a provision that folks who purchase bottles 

(1 of wine must check those with an attendant, reclaiming only as 
S they leave. This prevents folks from purchasing and then open
~ ing and drinking the wine on the spot. 
"<: As for folks religious objections to the use of alcoholic 

drinks, we certainly understand and respect that. Everyone 
~should be entitled not only to their opinion on any given matter, 
;;;:,. 'but also to the right to express that opinion, as they have done. 
~ Several folks also, apparently, plan to be on hand Saturday to 
°""'- express some of their religious views. Organizer Tim Crotts, 

-L who serves as pastor of Beartrail Baptist Church, is careful to 
\'""" say his group is not protesting the festival. 
~ "We are taking an opportunity to proclaim Christ," he said in 8 an article on page 1 of today's Mount Airy News. 
~ Of course, most of us understand that effort is being under
~ taken on that day, in downtown Mount Airy, because of the pres

ence of the Budbreak festival. 
\\] And that is not a bad thing. As long as people with both or-
~ ganizations ~bey the law and remain respectful toward one anf=- other, this will serve as a good example of two groups of people, 

with somewh~t divergent opinions on a particular subject, 
peacefully exercising their rights within sight of one another. 
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Hanover Park Vineyard 
1927 Courtney-Huntsville Road 
Yadkinville, NC 27055 
336-463-2875 
www.hanoverparkwines.com 

Tastings and tours: 
Thursday through Saturday, 
12-6p.m.; 
Sunday, 1-5 p.m. 
$5-10 tasting 
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A honeymoon in France inspires 
a passionate pair of teachers to 
devote their lives to the land 

Y LL AM 

PHOTOS BY RICK DOUGLAS 

of love 

L
ooking back, Peter Mayle's A 
Year in Provence and a bottle 

of Domaine Tempier may 

explain Michael and Amy 

Helton's ongoing love affair. 

Well, that, and a chance encounter 

at an art-teachers' conference in 

Winston-Salem. 
Amy remembers social hour: "5: 15 

p .m., Nov. 11, 1994. My fr iend got up; 

Michael sat clown. Next th ing we knew, 

the room was empty." 
"The room," Michael remembers, 

"just disappeared." 
While dating, the two high-school art 

teachers stumbled upon an unfamiliar 
French reel wine: Domaine Tempier 

from Banclol. Impressed, they found 

where Banclol fell on a map - the south 

of France. 
"I really knew nothing about wine," 

Michael recalls. "I lalf the time I liked 

a wine, half the time I didn't." 

The couple served Domaine Tem

pier at their wedding, and cleciclecl to 

honeymoon in France. Amy had just 

finished reading A Year in Provence -
an autob iographical and cultural farce 

about life in the south of France. 

So, in summer 1996, the newlyweds 

enjoyed rustic countryside, rolling hills, 

local markets, vineyard strolls - and 

great wine. 
The most menwrable wines weren't 

estates at all, the couple recalls, but 

/ 

qua_int family operations wh ere owners 

mvited visitors into an ancient cave and 

dusty bottles awaited a sip. That experi

ence - so intimate - fueled their next 

passion: recreating that wine experience 
111 orth Carolina's foothill s . 

. "We returned mid-July, school still 
six weeks off, so we got in the car and 

drove" on rural roads west of Winston

Salem, Michael says. "We were sort of 

continuing the honeymoon." 

In the rolling countryside, if they 
squinted just right, the Heltons saw the 

French Rhone. But what they most 

wan ted to see was where to plant vines 

and open a winery. W ith retirement 

clown the road and adventure around 

the bend, Amy and Michael grew more 
excited - and more frustrated. 

"The problem: Land \\'as either too 
much acreage or too little. Or too close 

to the rive r. O r too expensi\·c ," \Iichacl 
remembers. 

Amy recalls how M ichael \\cnt to 
re-survey a parcel when he accidcnt,dl) 

passed a ramshackle, turn-of-the-cent11n 
farm house, abandoned since 196). . 
"T here was a 'for sale' sign but \\·c 

couldn 't even drive up for th e weeds. It 
took 20 minutes to walk fro m the road to 

the house." 

Still , something called to th em. In 

December 1996, the He! tons purchased 
that house and its farmland off U.S. 601, 
south ofYadkinvi ll e. 

T heir dream was far from realized. 

There \\'ere home repairs to complete, 

fie lds to cl ear, posts to set, and grape and 

wi ne expertise lo absorb from scattered 

sou rces . 
"There were only 10 '' incncs back 

then. It's very di fferent nO\\ ," says \m), 

referring to th e state's current count, 

wh ich surpasses 90. 
Back then, Yadkin Coun t) \\as ~lf) 

and Michael wasn't sure\\ hat the locals 

at the rural store clown the road were 

going to make of "a_ couple of.~chool 
teachers growmg wme grapes. 

The locals warily \rntched the plowing 

in the rain - and the tractor bogging in 

the mud - and shook their heads 
"The\' knew I was a city bo). not a 

£ er ·and I did all the stupid th 1ws" 
arm ' ~ · 

M ichael says. 
The two sc hoolteachers kept thur 

cl , ·obs and the farm work came fru 
ah) 

1 1 and on weekends. " \n older 
SC 00 

tlenian came up one chi) and said 
gen ' 

'Your husband is the working-est man I 

dom. e\er seen,"' Amy reca lls, laughing. 

In late 1999, the Heltons opened 

I lanm·cr Park Vineya rd - th e first 

bonded winery in Yadkin C ounty and 

the second oldest winery in th e Yadkin 

\ allc) region. 

From just eight ac re , Hanover Park 

produces 2,000 cases of Cabernet Sau

vignon, Cabernet Franc, C hambourcin, 

i\loun-edrc, Chardonnay, and Viognier. 

Their \Yincr) is qua int, the tas ting room 
\'ictorian home-spun . 

The Hcltons, now retired from 

teaching, recently added Syrah , Mar

sanne. Rousanne, G renac he, Cinsault 

and Carignan - grapes to repli cate 

honeymoon wines in France . As such , 

I lanover Park is the onl y orth Caro

lma \\iner) growing th e full arsena l of 
Rhone-region grapes. 

The \incyard is noteworthy for wines 
\\'ith Old World charm and for th e 

intimacy :\lichael and Amy create by 

blending their personal, educational , 
and entertaining touch . 

"\Ve love being toge th er and now 

we have a job where we arc certainl y 

~ogcther," Michael says. "When we were 

111 hance, in the wine region , we loved 
th<Jt small, personable environment. 

We'd visit and it was usually th e owner 

who greeted us. We m et famil y. And 

\\C were made to feel like family. That's 

\Yhat we hmc here. It's wh at we do." 

. -----

Sat., May 15 
Elkin, NC • 11am-6pm 

Elkin Municipal Park 

Music by: 
Natty Bo Duo 

& Mixed Emotions 

presented by: 

VALLEY 
BANK 

official radio station : purchase tickets at: 

10 0_9 

i\11011 
The Yadkin Va lley Chamber of 

Commerce welcomes you to enjoy 
our local wine, food and music. 
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rebruary to l:L.4 percent in 
March. This brings the coun
ty's jobless rate closet to De
cember's percentage of 12.3 
percent, which then rose to 
13.2 percent in January. 

Surry County's drop fol-

economy has turned around 
100 percent." 

Wessling said she was ex
pecting a bit of a drop, be
cause some people's unem
ployment benefits have run 
out and they are no longer 

ing massive, but it is a good 
trend;" Wessling remarked. 

She also pointed out that 
there had not been any major 
layoffs in March. 

"So you've got a combina
tion of things," she said. 

Thousands tO descend on city 
for Budbreak Wine Festival 
MONDEE TILLEY 
STAFF REPORTER 

The Budbreak Wine Festival will kick-off 
what organizers hope becomes an annual event 
this weekend. 

The name of the festival was inspired by the 
flowers that bloom on the grapevines. The buds 
break off and that is what becomes the grapes. 

The festival will. take place Saturday from 
11 a.m. to 6 p.m. on Main Street. Twenty-six 

Students 
ready to 
embrace 
healthy 
lifestyle 
MoRGANWALL 
STAFF REPORTER 

Editor's Note: This is the fi
nal installment of a three-part 
series looking at childhood 
obesity and what schools are 
doing to combat the growing 
problem. · 

The statistics regarding 
childhood obesity are stagger
ing and the generation most 
affected is looking to change 
that. 

North Carolina wineries will participate in the 
festival. 

"The B'udbreak Festival will be a unique ex
perience, with emphasis on wine education, in
cluding food and wine pairing, fine art exhibits , 
great music, and for those participating, a wine 
judging contest," said Bob Meinecke, president 
of the Mount Airy Rotary Club, which is co
sponsoring the event with the Mount Airy 
Downtown Business Association. 

Main Street will be blocked off from Oak 
See CITY, page 2A 

' 

According to reports from 
the Centers for Disease Con
trol, more than 30 percent of 
youth in the United States 
ages 2 to 19 are considered 
overweight or obese. Children 

See STUDENTS, page 3A 

MORGAN WALL/THE NEWS 

Students at White Plains Elementary School are encour· 
aged to choose fruits and vegetables as they go through the 
lunch line. Having the USDA Fresh Fruits and Vegetables 
grant exposes students to different fruits and vegetables. 

uvu~· -- --- r r 
out there," said Wessling. 
"We're all very active." 

Todd Tucker, president of 
Surry County's Economic De
velopment Partnership, said, 
"The unemployment rate is 
volatile. I think it will settle a 

marked. 
Counties surrounding Sur

ry County now have unem
ployment rates ranging from 
close to 10 percent tb near 14 
percent. Alleghany, at 13 .5 
percent, and Wilkes, at 13.7 

cu111c;, u ...... ~ • • _ ..... ...... .. __ 

lenges ahead of us," said ESC 
Chairman Lynn R. Holmes in 
a press release. 

Contact Meghann Evans at 
mevans@mtairynews.com or 

719-1952. 

SHOWING OFF VITICULTURE 

MORGAN WALLITHE NEWS 

Gill Giese explains about the vineyard portion of Surry Community College's viticulture 
and enology program to high school students as part of the E2 grant program. A select 
group of students from high schools in Surry and Yadkin counties spent the day learn
ing about viticulture and horticulture and traveling to Sander's Ri~ge Winery. 

I MORGAN WALLITHE NEWS 

Gill Giese talks to high school students from Surry and Yadkin counties about Surry 
Community College's viticulture and enology program. 
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Street to Independence Boule
vard. There will be three en
trances, one at Independence 
and Main, Virginia and Wil
low Street and one at Oak and 
Main. 

Saturday also will feature a 
number of food vendors who 
will prepare food to go with 
the wines including The 
Lodge at Primland Resort, 
Olde Mill Golf Resort, 13 
Bones and Aunt Bea's cater
ing. 
· Music for the event will be
gin at noon with Jazz singer 
Melva Houston, Stevie Barr 
and No Speed Limit, Carolina 
Knights with Tim Calloway 
and Cheap Shots out of Win
ston-Salem. Legendary Saxo
phone player Bobby Keys of 
the Rolling Stones Win be 
joining the different groups to 
play throughout the day. · 

There will 10 juried art 
dealers available at the festi
val. Patrons will be able to 
view the art that was judged as 
part of the fine art show head
ed up by Matt Edwards, exec
utive director of the Mount 
Airy Museum of Regional 
History, and even take home a 
piece if they choose. 

"There is a great deal of en
thusiasm around the fact that 
this will be a major spring 
event that will have a major ' 
economic benefit for Mount 
Airy and Surry County, along 
with the charities that will 
benefit from the event," Mei
necke said. 

Meinecke said the festival 

will stand out from other wine 
festivals in that the focus will 
be on fine arts. 

"It's all about art apprecia
tion with wine being an art, 
food being an art form, art it
self and great music. We took 
the fine arts and raised the bar 
as far as that goes," Meinecke 
said. 

On Thursday, there will be 
a fine wine and food pairing 
dinner at Cross Creek Country 
Club. Head judge Pierre-Louis 
Teissedre will be available at 
the dinner. Advanced reserva
tions and payment is required. 
Tickets are still available and 
are $65. This is not part of 
Cross Creek's membership 
and tickets must be purchased 
separately. Information on 
reservations is available on 
the festival's Web site. 

Other wine and food pair
ing dinners will be · held 
'Thursday night at Twenty-One 
and Main in Elkin and at Har
vest Grill at Shelton Vine
yards. 

Budbreak Wine Judging 
The Budbreak Wine Festi

val is unique in that the wines, 
will be judged during the fes
tival and all of the participat
ing wineries were required to 
make their wines available for 
tasting on Saturday. 

On Friday, the four judges 
including Catherine Rabb, Ed 
Williams, Grant Holder and 
Teissedre will begin wine tast
ing at the Mount Airy Muse
um of Regional History An
nex. The results and an awards 
banquet will be held for wine 
makers and sponsors at Old 
North State ;Winery Friday 
night. This event is not open 
to the public. 

Teissedre is a full professor 
on the faculty of Enology of 
the University Bordeaux 2. He 
is author of more than 200 
publications and communica
tions in international journals 
with peer reviews and is co
inventor of five patents. 

Holder has been a profes
sor of chemistry since receiv
ing his Ph.D. in analytical and 
electrochemistry from the 
Georgia Institute of Technolo
gy in 1988, and a full profes
sor since 1999. Holder spear
headed an effort which created 
the first public-private mobile 
laboratory in the U.S. for the 
North Carolina wine industry. 

Ed Williams spent 29 years 
as a newspaper reporter and 
editor and managed to incor
porate writing about wine dur
ing the last 18 years of that ca
reer. He continues to freelance 
for various state and regional 
wine 'magazines, is the wine 
columnist for the Greensboro 
News & Record, is the editor 
of the N.C. Wine Journal, and 
has taught basic wine appreci
ation courses for UNCG. 

Rabb has owned several 
restaurants in Charlotte and 
was program chair for hotel 
and restaurant management at 
Central Piedmont Community 
c;ollege. She is a certified hos
pitality educator, a certified 
specialist of wine and a certi
fied specialist of spirits. She 
also holds a sommelier certifi
cation from the Court of Mas
ter Sommeliers. 

The results of the judging 
will be made available to the 
public on Saturday. 

Horse racing and 
restrictions 

Since this Saturday also co
incides with the Kentucky 

Derby, organizers do not want 
people to have to rush home. 
They have also arranged for a 
viewing of the race beginning 
at 6 p.m. Big screen TVs will 
be set up in the windows of 
Brannock & Hiatt and in the 
Old North State Winery to 
show the race. 

No outside coolers may be · 
brought into the festival. Wine 
may be purchased and 
checked at the wine-check 
area to have it held securely 
until attendees are ready · to 
leave the festival. 

Tickets are $15 in ad
vance, $20 at the gate and 
general admission is $10 for 
non-drinkers or those under 
the age of 21, children under 
12 will be admitted free with a 
paid admission. 

The Rotary's proceeds 
from the event will go towards 
the Eradicate Polio Campaign 
sponsored by the Rotary 
Foundation and the Bill and 
Melinda Gates Foundation. 
The challenge for Rotary 
Clubs nationwide is to raise 
$200 million in three years. If 
that goal is reached, the Bill 
and Melinda Gates Founda-. 
tion will contribute $355 mil
lion to that cause. 

Parking will be available in 
all of the municipal parking 
lots and at the old Spencer's 
parking lot on Willow Street. 

The proceeds will also go 
towards helping local charita
ble organizations such as 
United Fund of Surry. 

For more information on 
the Budbreak Festival, go to 
www.budbreakfestival.com. 

Contact Mondee Tilley at 
mtilley@mtairynews.com or 

at 719-1930. 
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Baptist group plans· presence at Budbreak 
Leader: Not a protest, .but a 

proclamation off aith 
MONDEE TILLE\' 
STAFF REPOR1IR 

A group of about 100 Bap
tists from 10 to 15 local 
churches plan to stand at four , 
intersections in town to ex
press their opinion to those 
who will be attending the ' 
Budbreak Wine Festival on 
Saturday. 

Tim Crotts, pastor of 
Beartr~il Baptist Church, is 
h~ading up the group. 

"We are taking an opportu
nity to proclaim Christ. We 
will be holding signs and ban
ners so people driving in and 
out from the event can see our 
message - Jesus saves," 
Crotts said. 

Crotts said the gathering 

GROUP: 
Continued ffom page 1 

will be divided into four 
groups that will stand on the 
comers at Main and Pine 
streets, Main and Indepen
dence, Pine and Renfro streets 
and at Independence Boule
vard and Renfro Street. 

Crotts said drinking wine is 
"not a Christian thing to do." 

He said that his group was
n't aware of the public forum 

fie. They cannot enter the event with any signs. They would 
have to keep their objections to the outside of the event. With 
that said, they are welcome to do so," Meinecke said. 

Meinecke said it is important to note that the vendors have to 
abide by state law and cannot serve anyone who appears to be 
intoxicated. · 

"We are discouraging excess. Any unruly people will be 
asked to leave the event'. This is a sanctioned, well-controlled 
event and we will have police preserlce at all of the entrances to 
take care of any inappropriate activity," Mein~cke sai_d. 
· Captain Alan Freeman with the Mount Arry Pohce Depru:t

ment said he wouldn't call what Crotts and church members will 
be doing on Saturday "a protest" but ra~her "a gathe~g." He 
said they have obtained a permit for meetmg and gathenng. . 

"They will be standing on some of the comers sui:ro~ndmg 
the downtown area not in the Budbreak area. They will JUSt be 
standing there not interfering with traffic," Freeman said. "He 
doesn't want to cause any problems. They just want to voice 
their opinion in a peaceful manner." 

Contact Mondee Tilley at mtilley@mtairynews.com or at 
719-1930. 

held by city commissioners to 
approve the wine festival. 
When his group learned of the 
festival, he said, they decided 
to let their "opinion be known 
concerning the situation." 

Crotts said those corning to 
express their opinion Saturday 
also have done so at events 
such as the Hillsville Flea 
Market and Gun Show in 
Hillsville, Va., and the Au
tumn Leaves Festival m 
Mount Airy. 

Crotts said pastors who at
tend the Blue Ridge Baptist 
Camp meeting have been dis-

/ 

cussing corning to "Proclaim 
Jesus" at the wine festival for 
some time. He said all of 
those corning Saturday are of 
the Baptist faith. 

"As Bible believers we are 
certainly against the consump
tion of alcohol or the use of al
cohol an any form. Our mes
sage is that everyone has the 
right to do what they want to 
do. They have a right to drink 
if that is what they choose. So 
we have the right to proclaim 
Christ if we choose. So that is 
what we are going to do," 
Crotts said. 

Bob Meinecke, president 

of the Mount Airy Rotary 
Club, which is co-sponsoring 
the event, ·said he was ap
prised by Chief Dale Watson 
of the Mount Airy Police De
partment that a group had 
asked for a permit. 

"Certainly this is a free 
speech country and we have 
no objection to people ex
pressing their views. They 
have done so in letters to the 
editor and they are welcome 
to do that. The police depart- . 
ment has indicated that they 
cannot disrupt the flow of traf-

See GROUP, page 12 



Viticulture and" enology 
classes growing at Surry 
MONDEE TILLEY 
STAFF REPORTER 

As winemaking grows as an 
industry in Surry and surround
ing counties, so does the de
mand for those who are trained 
in that field. The viticulture and 
enology program at Surry 
Community College has grown 
over, the years and more than 
50 students are now enrolled in 
the program. 

Gill Giese, viticulture and 
enology instructor at Surry 
Community College said the 
wine industry has grown from 
about 25 wineries in 1999, to 
80 to 100 statewide today. 

The school has five acres of 
vineyard and grows is differ- · 
ent grape varieties. They have 
an additional 12 grape varieties 
in collaboration with N.C. 
State University. Those vari
eties of grapes are also being 
grown in 23 other states, be
cause it is a federally funded 
project to look at pifferent vari
eties in the eastern· United 
States. 

Students take care of the 
vines for N.C. State University. 
Giese said they are all Red 
Vinifera, which is a traditional 
European wine grape. 

Over the course of the pro
gram, students learn everything 
from how to take care of the 
vines, to blending the wine and 
bottling. 

Their 2009 Chardonel is 
about ready to be bottled. The 

See CLASSES, page 6A 

MONDEE TILLEYfTHE NEWS 

Will Faircloth is measuring out sulfur dioxide to be placed 
in barrels of red wine. The chemical is a antimicrobial and 
antioxidant. 

MONDEE TILLEYfTHE NEWS 

Students enrolled in the viticulture and enology program at SCC move wine from the bar· 
rels on the left to the barrels on the ri . Movin the w· · 



INERIES ATTRACT A DIFFERENT TYPE OF TOURIST 

MORGAN WALLITHE NEWS 

Stony Knoll Vineyards attracts tourists- from the county, the state and 
the country for wine-tasting and special events. 

MoRGANWALL 
STAFF REPORTER 

When vineyards started popping 
up in the county, they managed to 
change the face of tourism in the 
area. With a new draw, the wineries 
began attracting different types of 
tourists who before had no reason to 
stop as they drove through. 

Starting with Shelton Vineyards 
planting its first vines in 1999, several 
more followed suit, opening up Surry 
County to a new type of tourist. The 
winery at Shelton opened in 2000 
meaning the facility will celebrate its 
10th anniversary in August. ' 

"The Sheltons were in the twilight 
of their careers and they wanted to 
come back to their home county and re
vitalize the economy," said George 
Denka, president of Shelton Vmeyards. 

Round Peak Vineyards planted its 
first vines in 2000. 

"If you look at us, you'll see how 
many people come that would not oth
erwise stop here," said Ken Gulaian, 

owner. "I think we're having a decent 
impact on Surry County. People are 
coming out collectively to see us and 
making an impact on the county." 

Stony Knoll Vineyards planted its 
first vines in 2001, selling its first 
batch of wine in 2004. 

"I never envisioned the amount of 
tourists that would come here. I 
knew that over time we would attract 
people interested in agriculture en
tertainment' because they like visit
ing different personalities in the 
area," said Van Coe, owner. "The 
area has been really growing as far 
as people wanting to visit." 

The Old North State Winery start
ed in 2003 on Main Street. 

"Most people are corning specifi
cally for a product. Others are com
ing to the museum, the arts council 
or to see Mayberry. Being in a 
tourist destination is a plus," said 
Tom Webb, owner. 

The vineyards and wineries in the 
area attract local people looking to 
get out of'the house or to attend spe-

cial events and festivals. However, 
they also attract a number of people 
from across the state and even across 
the country. With locations just off 
Interstate 77 or NC 89, the vineyards 
are in prime locations to attract those 
driving to other destinations .. who 
may be looking to stop somewhere 
for a day or two. 

"In the case of Shelton, we had 
75,000 guests last year. The lion's 
share of those were traveling 
through and they're stopping now 
because there's a reason," said Den
ka. "We get people from other parts 
of the North Carolina, but we also 
get guests from South Carolina, 
Georgia, Ohio, Michigan and Indi
ana. In years past they've just been 
traveling down the interstate but this 
gives them a reason to stop." 

At Stony Knoll, Coe estimates that 
60 to 70 percent of the visitors come 
from }forth Carolina. Another 20 per
cent visit from out of state while 
around five percent come from out of 

See WINERIES, page 68 
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WINERIES: 
Continued from page SB 

the country. 
"Most of the time they're 

here on a mission to find that 
special red or white wine. We 
grow cabemets and chardon
nays that other parts of the 
state don't," said Coe. 

Even as the wine industry 
continues to grow, vineyard and 
winery owners are always look
ing at ways to draw in more 
people. Being located off the in
terstate allows them to attract 
spur-of-the-moment visitors but 
they would like to see more 
people planning to stop. 

"We want that customer to 
stay, have a picnic, bring their 
dog," said Gulaian. "We want 
people to be comfortable here , 
to make it more an ambiance 
of relaxation." 

As people visit the wineries, 
they often ask about other desti
nations in the area and for din
ing and accommodations rec
ommendations. Area wineries 
make sure to point them in the 
right direction whenever possi
ble, meaning the wine industry 

has helped others. 
"We have better hotels and 

restaurants now. We 're seeing 
fine dining that didn't exist 10 
years ago," said Denka. "It all 
works in conjunction with one 
another." 

"We engage people in a 
whole lot of conversation to 
find out what wine they might 
be interested in. In doing that, 
we can find out what other ac
tivities they are interested in 
too," said Webb. · 

In attracting different types of 
tourists, the wineries play host to 
both tour groups and individuals 
or couples. They also rely on ac
tivities such as local wine festi
vals to draw in more people. 

"We do have people that do 
wine tours. The tour buses like 
to hit groups. They'll go to a 
cluster and spend all day," said 
Coe. "We're part of the festival 
system. We're working the 
cruise-ins. We've created a 
product to go and be a part of 
different attractions. It's a differ
ent way of attracting tourists." 

A couple of area wineries 
have also found that adding a 
little something extra can help 
attract more people. Some of 
them host weddings and many 
provide live music during the 

www.mtairynews .. com 

warmer months. A couple also 
have restaurants nearby. 

The 308 Bistro is located in 
the same facility as the Old North 
State Wmery. According to 
Webb, particularly on non-tourist 
heavy nights, the temptation of 
live music at "the Bistro often 
draws people into the facility. . 

"It does help to have food 
· service in the area," said Webb. 
"It's very important to pair 
foods up. There are certain 
foods that r~ally go well with 
the wines we have so we always 
try to make a recommendation 
and find out what pleases peo
ple's palates. It allows people to 
experience food and wine at the 
same time." 

Shelton Vineyards is also 
the home of the Harvest Grill 
and even has the Hampton Inn 
and Suites nearby for ac.com
modations. 

"The hotel, restaurant and 
winery give a reason for people 
to make us a destination," said 
Denka. "Most people visit both 
the winery and the restaurant. If 
people come for dinner and'the 
winery is closed, we can do 
tastings at the restaurant." 

Contact Morgan Wall at 
mwall@mtairynews.com or 

719-1929. 
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Yadkin Valley 
Winery strikes_ gold 
in New York State 

DOBSON - One of Surry 
County's wineries has proven 
once again that award-win
ning wines can be grown and 
produced in the Old North 
State. / 

Shelton Vineyards, near 
Dobson, was awarded a 
medal for each of its six 
wines entered in the 2010 
Finger Lakes International 
Wine Competition, one of the 
country's most prestigious 
wine events, according to a 
written statement from Shel
ton. The competition is held 
each year to benefit the non
profit organization Camp 
Good Days. 

This year's event attracted 
· more than 3 ,000 wine entries 

representing all 50 states and 
15 countries. Fifty-six of the 
world's top judges from 10 
different countries critiqued 
all of the entries. 

The judges awarded the 
newly-released 2007 Yadkin 
Valley Malbec a gold medal, 

while Shelton's Yadkin Val
ley Chardonnay and Yadkin 
Valley Cabernet Franc each 
received silver medals and 
the Yadkin Valley Riesling 
and Salem Fork Blush both 
received bronze medals. 

Shelton's president, 
George Denka, said, "We are 
always pleased when any of 
our wines are recognized but 
are particularly happy when 
we are successful in interna
tional competitions where our 
wines compete on a world 
stage. The increasing success 
of North Carolina wines in 
these competitions validates 
the efforts of the entire North 
Carolina wine industry and 

· demonstrates how much our 
state's wines have improved 
over .the past several years." 

The 383-acre Shelton Es
tate has approximately 125 
acres of vineyard in produc
tion. Visit www.sheltonvine
yards.com for more informa
tion. 
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Surry Cellars Wins Medals in International Wine Competition 

Dobson, NC -April 9, 2010. Surry Cellars, Surry Community College's campus winery, won two bronze 
medals in the Finger Lakes International Wine Competition for its 2008 Chardonel and its 2008 Petit 
Manseng. Over 50 international judges tasted 3,010 wines in Finger Lakes, NY. Wines were received from 
all 50 states, the first time in history for a wine competition (according to http://www.fliwc.com). Results 
from the judges became available on April 2, 2010. 

For a full listing of award winners, please visit the following website: 
http://www.fliwc.com/results/201 Oresults.asp 

About Surry Community College 
Surry Community College was founded in 1964 and is located in Dobson, North Carolina. As one of the 
state's 58 community colleges, it services Surry and Yadkin counties. Currently, Surry offers thirty degree 
programs, sixteen diploma programs, and twenty-four certificate programs; with hundreds of continuing 
education courses and seminars. The college, under the direction of President Dr. Deborah Friedman, has 
a mission to promote personal growth and community development through excellence in teaching , 
learning, and service. 
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For breaking news, local 
business stories and 
stock information,. go to: 
www.mtairynews.com 
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Construction on 
new vineyard to 
begin this summer 

STATE ROAD - A new entry into the field of Yadkin Valley 
AVA vineyards is Golden Road Vineyards. Located about eight 
miles northeast of Elkin, the new vineyard site is on Golden 
Road in the community of State Road. 

Golden Road Vineyards is being developed by Bill and Sue 
Harmon of Evanston, Ill., just outside of Chicago. The Harmons 
have long been wine enthusiasts and discovered the Yadkin Val
ley in 2009. They were so impressed by the wineries, the 
scenery and the friendly people that they decided to launch their 
own project. 

Upon closing their purchase this past week of about 25 acres , 
of rolling pasture and wooded land on Golden Road, the Har
mons' next steps. include detailed evaluation of the soil condi
tions and determination of the best varieties for the site. They 
expect to grow red and white vinifera and perhaps some hybrids 
or native varieties. Trellis construction and other improvements 
are planned for this summer. Major planting . will take place in 
2011 anp a total vineyard of about six to seven acres is expected. 

The Harmons plan to be growers, selling their grapes to local 
wineries and others. Their mission is to produce consistently su
perior fruit to enhance the winemaker's art. "We believe in the 
slogan 'great wine starts in the vineyard,"' Bill Harmon said. 
"We will strive to produce the best fruit possible giving wine
makers a solid foundation to build a great wine." 

"We are still evaluating which varieties to plant," said Sue 
Harmon. "We want to provide what wineries in the area will 
want and need in a few years when our vineyard begins to pro
duce. We hope winemakers will contact us about their require
ments so we can help them produce great wines." 

Further information about Golden Road Vineyards can be 
found at www.goldenroadvineyards.com. 

l\ If - - - -- L A • 1 • 



MONDEE TILLEY/THE NEWS 

Members of the Surry Community College Wine and Vine Club have been collecting food for the Foothills Food Pantry. 
Members include, bottom row, from left, Daniel Benton, the club's President Ethan Brown and Leslie Clark; and, 
standing, Will Faircloth, Ben Gatchel, Jeff. Frisbee, Traci Haithcock and Jay Mosely. 

Students trade wine for food 
MoNDEE TlllEY 
STAFF REl'oRrER 

Brown. He hopes as the club grows, more 
community service projects will be ac
complished by the group. 

culture and enology students. 

DOBSON - Surry Community Col
lege Wine and Vme Club President Ethan 
Brown came up with a unique way to col
lect food for the needy - to trade wine for 
food. 

The club is hoping to get 500 pounds 
donated before delivering the food to the 
Foothills Food Pantry. 

Each person who donates food could 
get up to a case of wine, depending on 
how much food they donate. The club is 
only accepting food donations from viti-

The club participates in wine tastings at 
the college, but Brown said he hopes it can 
venture out to different tasting rooms in 
the region for its monthly gatherings. 

"One of our goals is to increase the 
recognition of wine for the students 
globally, for different wine regions and 
local wines. Eventually what we will "One of the main goals of the Wine and 

Vme club is community service," said 

TRADE: 
Continued from page 1 

have is a Web site where peo
ple can go to see what wines 
the Wine and Vine club recom
mends. We will score and rank 

each wine," Brown said. 
In order to become a member 

of the Wine and Vme Club, par
ticipants must be a student at 
Surry Community College, 
Brown said. 

"Hopefully we can open it up 
as a continuing education pro
gram, so that people can, not 
necessarily become a member, 

but could participate fu the tast
ings," he said. 

Brown said he got into the 
viticulture and enology program 
because his family has planted a 
·vineyard and is planning to open 
a tasting room. He plans to be 
the winemaker there. 

Brown is in his second se
mester as a viticulture and 

See TRADE, page 2 

enology student. 
"My goal is to expand my 

knowledge of enology and try to 
increase the quality of Yadkin Val
ley wines. I think that's the goal of 
the program, to increase the in
dustry as a whole," Brown said. 

<;ontact Mondee Tilley at 
mtilley@mtairynews.com or at 

719-1930. 
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Participants in the fourth annual Yadkin Valley Pruning Contest prepare to start pruning grape vines at Round Peak 
Vineyards Saturday morning. 

Pruning contest draws fierce competition 
MONDEE TILLEY 

STAFF REPORTER 

At the 4th annual Yadkin Valley 
Pruning Contest, Louis Perez gained 
bragging rights as he fought for first 
place in the event that ·has become a 
spectator sport. Perez hails from Raffal
dini. Vineyards. 

The event was sponsored by Surry 
Community College and was held at 
Round Peak Vineyards Saturday morn
ing. In addition to a competition, a prun-

.. ing demonstration/seminar was also held. 

The fight for second ended in a tied 
with. Ernesto Sanchez, from Shelton 
Vineyards and Gray Draughn with Rock 
Hill Vineyards. 

Gill Giese, viticulture instructor at 
the college, said 17 contestants partici
pated.in the event. 

"It went very well. We had about 50 
people came out all together," Giese 
said. 

He said grape vines need pruning in 
late winter in order to resist diseases and 
to minimize the threat of winter kill. 

"This is an enjoyable thing as well as 
educational.. This is a way for us to cele-

brate the field workers that make the in
dustry possible. This gives them a 
chance to showcase their skills ," Giese 
said. 

Giese wanted to thank the owners of 
Round PealC Vineyards, Ken Gulaian 
and Keri Heerdt, for hosting the contest 
this year. 

Perez took home $350 for winning 
first place. The second place prize was 
$125. ' 

Contact Mondee Tilley at 
mtilley@mtairynews.com or at 719-

1930. 
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Surry Cellars wins award in national competition 
DOBSON - Surry Cellars, Surry Community College's 

campus winery, won a silver medal in the white hybrid category 
for its 2008 Chardonel at the San Francisco Chronicle Wine 
Competition held the week of Jan. 4. 

This is the largest and one of the most prestigious wine com
petitions in the United States. The wine judging too~ place at the 
Cloverdale Citrus Fair by professional wine judges. During five 
days, 63 professional wine experts within the media, restaurant 
and hospitality, education, wine-making and. retail wine indus
tries tasted and evaluated a world-record breaking 4,913 entries 
- a number that maintains the competition's status as the 
largest competition of American wines in the world. 

Surry's award-winning 2008 Chardonel has aromas of honey, 
apricot and pineapple. It is off-dry,' medium bodied, with hints 
of almond and essence of stone fruits on the finish. It would pair 
well with barbecue chicken or grilled shrimp. This award fol
lows last year's double gold award fo} SCC's~Red Dirt Rose. 

"The consistent success at this level of international, profes
sional competition is continuing proof of the high commitment 
and training provided to students in the viticulture and enology 
program at Surry Community College," said Gill Giese, viticul-
ture instructor. · 

The 2008 Chardonel wine is available for purchase at Lowes 
Foods in Mount Airy and Dobson and at the Uptown Wine & 
Gallery in Yadkinville. 

For a full listing of award winners, visit the following Web 
site, http://www.winejudging.com/medal_ winners.htm. 

. . 

SCC/SUBMITIED PHOTO 

Mary Simmons, left, win· 
ery technician, and Mol· 
ly Kelly, enology instruc
tor, show off Surry Cel· 
lars' 2008 Chardonel. 
Surry Cellars is the win· 
ery tor Surry Community 
College's viticulture and 
enology program. 



~:: Shelton Foundation scholarship applications available I 
<J : . DOBSON - The Shelton 
~ . Foundation scholarship ap
c::J"" plication process is now 
--... open for interested students . 

Applications will be ac- ,. 
~ cepted through April 15 and g may be accessed through 

area high school guidance 
c§ · offices. 
r) As a catalyst for educa

tional opportunity, the Ed 
and Charlie Shelton families 
of Shelton Vineyards con-
verted The Shelton Founda
tion, Inc.'s grants to a char
acter scholarship program in 
2007. The scholarship pro
gram was established to en-

, able graduates in Surry and 
Stokes counties an opportu
nity to attend Surry Commu
nity College, Forsyth Tech
nical Community College 
and subsequently a public or 
private North Carolina four
year college or university. 

"The generosity of the 

Shelton family is unprece-
, dented," said Dr. Ashley 

Hinson, superintendent of 
the Surry County School 
System. "To offer students 
hope of a college education 
is a gracious act of the Shel
ton family. Their emphasis 

'on the importance of educa
tion will certainly enhance 
the quality of life of local 
students and their families 
for years to come." 

Approximately 75 stu
dents have benefited from 
the scholarship in the first 
two yyars of availability. 

The goal of the Shelton 
Family Character Scholar
ship Program is to encour
age students with financial 
need to reach their full po
tential. by applying and .con
ducting themselves respon
sibly during their high 
school career and continuing 
their education beyond high 

school while preparing for a 
world of work. The scholar
ship program will also en
able graduates of Forsyth 
Technical Community Col
lege and Surry Community 
College who graduated from 
a secondary school in either 
Stokes or Surry counties to 
attend a public or private 
North Carolina four-year or 
private college or university. 

"A quality education for 
students in Stokes and Surry 
counties is extremely impor
tant to the Shelton family," 
said the Sheltons, co-owners 
of Shelton Vineyards. "We 
want to help make dreams a 
reality by offering the op
portunity for students · to 
continue their education af
ter high school." 

2010 will include schol
arships for returning, eligi
ble students from the classes 
of 2008 and 2009, and for 

newly-selected students m 
the class of 2010. 

The scholarship program 
has the potential for assur
ing that all graduates in 
Stokes and Surry acquire a 
post-secondary education. 

"Ensuring more opportu
nities for education guaran
tees an improved quality of 
life Jor the future of Surry 
and Stokes counties," said 
Dr. Deborah Friedman , pres
ident of Surry Community 
College. "The Shelton fami-
ly's focus on character, work 
ethic and education is cer-
tainly a recipe for success. 
They possess a deep com
mitment to helping provide 
a quality future for families 
and the local economy in 
Surry and Stokes counties ." 



I 

Page 2 - The Yadkin Ripple, Yadkinville, N.C., Thursday, February 11, 2010 

Chamber of Commerce Awards 
RIPPLE/Leanne Cloudman 

Economic Development Awards were presented to Cellar 4201, Divine Llama Vineyards, Nannie's Foog.s, Brandon Hills Vineyard, 
Sanders. Ridge Vineyard and Restaurant and Uptown Wine and G_allery. The Community Service Award was presented to Stuart and 
Leah Hanes of New Horizons Ault Day Services. The 2009 Volunteerism Award was presented to Thyra Wagoner who is a Hospice 
Volunteer. The Chairman's Award was given to Kevin Austin. Farmer of the Year was awarded to Hassel Brown. The Duke Energy 
Citizenship & Service Award was presented to Yadkinville Mayor Hubert Gregory. The Governors Award for Volunteer Service was pre
sented to John Willingham and Debbie Sharpe. 
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wants action on recycling 
t call it a New Year's 
xactly, but a member 
iry's board of com
ants to see city gov

atly increase its recy
ement during 2010. 
g is something I'm 
sted in us getting a 

at," said Jon Cawley, 
ents the North Ward 
ouncil. 
ing that the city will 

eadership on the issuy 
g and make it a 

stronger reality for ~hose who 
want to get involved," Cawley 
added last week. 

Recycling advocates have ap
proached Mount Airy officials 
numerous times in recent years 
asking that the city government 
take a lead role in expanding op
portunities for the practice 
among local residents. 

However, a request for a curb
side recycling program - to al
low citizens to dispose of glass, 
paper, plastic, metal and other 
reusable materials from the con
venience of their homes - fell 
oy the wayside in 2008 . 

A recycling task force which 

had studied the feasibility of the 
practice, and reported back to lo
cal officials then , recommended 
increasing c1t1zen awareness 
about the need for recycling be
fore implementing such a pro
gram. The cost of obtaining spe
cial containers for curbside col
lection and other expenses relat
ed to the move also have been 
viewed as barriers. 

"It seems like we dropped it at 
the first sign of an obstacle," 
Cawley, who joined the city 
council in the fall of 2008 as a re
placement for a commissioner 
\\o ho resigned, aid of recycling . 

Opportunities Limited 
Cawley, who was elected in 

November to a four-year term as 
a North Ward representative, 
pointed out that opportunities are 
extremely limited for average 
city residents to participate in re
cycling · practices embraced by 
other communities nationwide. 
The municipality operates a 
small recycling center on River
side Drive, which has a limited 
schedule, and recycling efforts in 
Mount Airy are piecemeal as a 
whole. 

The North Ward commi sion-
~ ACTION, page 2 

LITTLE/SUBMITTED GRAPHIC 

The Shelton-Badgett NC Center for V'lticulture and Enology is slated to be completed on the Surry Community College 
campus by the fall semester of 2010. · 

SCC/SUBMITTED GRAPHIC 

irhe Surry Community College Web site has a new look for 
the new year. The new site is easier to navigate and pro
' des even more information. 

sec looking 
forward to new 

look in 2010 
MORGAN WALL 
STAFF REPoRltR 

DOBSON - For Surry Community College, 2010 will 
bring about new buildings, new classes and new technology. 

The Shelton-Badgett NC Center for Viticulture and Enolo
gy is scheduled to be completed sometime in June, meaning 
the college will have plenty of time to get the equipment in and 
set up for the fall semester. The building has been many years 
in the making and will finally provide a state-of-the-art facility 
for the school's growing viticulture and enology program. Its 
grand hall will also serve as a gathering space for college and 
community events. 

"It's going very well. We're very excited about the prospect 
of bringing it to life," said Susan Pendergraft , vice president of 

See sec, page 2 
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administrative services. "It 
will have a meeting space 
folks can lease and a very nice 
wine library with a very nice 
regional collection." 

If the completion date 
holds, the facility, which is lo
cated next to the main en
trance of the campus, will 
have taken 13 months to com
plete, following the May 1 
groundbreaking ceremony. 

In addition to the viticul
ture and enology center, the 
college will also see the open
ing of Centers for Leaming, 
Education and Research in 
Elkin and Pilot Mountain. 

The Pilot Mountain center 

will be the first to open in 
mid-to-late March. If it stays 
on target, there could be class
es there as early as May 1, ac
cording to Dr. George Sappen
field, vice president for corpo
rate and continuing education. 

"The majority of thf'. class
es will be continuing educa
tion with curriculum classes 
starting in the fall," said Sap
penfield. 

The facility in Pilot Moun
tain will be locate at 612 E. 
Main Street in the old textile 
building. The building con
sists of more than 100 ,000 
square feet, though the college 
will not use all of it. 

Bids for the Elkin center 
went out toward the end of 
Decem9er with construction 
starting in January. If that 
schedule holds, the· facility 
should be completed in May 
or June. The Elkin building 
will be in a shopping center 
that once housed a Food Lion. 
It has 22,000 to 23,000 square 
feet of usable space. 

The Elkin facil,ity will h~ve 
construction programs and 
craft classes in addition to 
programs such as GED prep. 

"Each will have a phasing 
in of some hospitality classes 
with hopefully a culinary cen
ter in Pilot. But we're proba
bly a year away with that," 
said Sappenfield. 

New Technology 
At the end of December, 

SCC's new Web site went 
· e. Th n w desi n is meant 

to be easier to navigate and 
more user friendly 

The marketing committee 
has been working on this proj
ect for about two years. The 
new site allows users to enter 
it based on who they are, 
whether that's a student, a fu
ture student, an alumnus, a 
member of the faculty and 
staff or a member of the com
munity. 

"We've added a lot more 
features including a whole 
new search feature,". said 

Karen Fullerton, director of 
marketing and public informa
tion officer. "The business 
section is all new and it in
cludes a facility rental and 
alumni link. It's a whole new 
look. We'r.e all pretty excited 
about it." 

Leading up to the creation 
of the new site, the college 
conducted a usability study 
for the new format in May. 
The new site also allows the 
college to work more with its 
branding. 

To go along with the new 
college Web site, the viticul
ture and enology center has its 
own stand-alone site at ncviti
culturecenter.com. 

The program's site features 
information about the center, 
upcoming events, resources 
for the industry and a link to 
the community college's main 
page. 

"Because it is more of a re
gional center for future events, 
it needed a stand-alone pres
ence," said Fullerton, noting 
that the college's logo is still 
on the page. "It expands way 
beyond our service area." 

The college also is plan
ning to start utilizing online 
registration for students 
maybe as early as this sum
mer, but at least by the fall. 

"That is our goal," said 
Brian Webb, associate dean of 
enrollment management. "It's 
part of the state's change ot 
systems for community col
le~es from student re ords all 
the way to human resources." 

The change c ime thn ,~ 

Datatel Colleague, the com
puter system launched at the 
college in the fall of 2007. 
Since that then the college has 
continued to implement differ
ent features of the system. 

"We've got to do a lot of 
testing and behind-the-scenes 
work," said Webb before on
line registration can begin. 
"Currently students have to 
meet with an advisor who 
manually keys in their sched-
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ule. This will allow students to 
do it from home, but we still 
want the students to have ad
visor contact. That's the part 
we're struggling with." 

New Classes 
The entrepreneurship pro

gram started by the college 
last fall will expand in 2010 
and administrators hope it will 
attract a variety of students. 

"It's designed to have stu
dents have the knowledge and 
skills necessary to be a self
employed business owner," 
said Mike Miller, dean of 
computers, business and engi
neering technologies. 

The program provides fo
cuses on areas such as busi
ness milfketing and financing. 
It is designed to teach students 
how to manage money, how to 
market their businesses and 
how to decide what products 
to sell. 

"The hope it that some stu
dents will be interested in the· 
program. They can piggy back 
that onto any other career. It 
depends on what direction the 
student wanted to go." 

This spring, the college 
will also offer a new class re
garding an introduction to sus
tainability. 

"Our hope is this course 
will launch into a sustainable 
technology program," said 
Miller. "It's all about the new 
green initiatives that are out 
there. 

The program would focus 
on architecture and how to 

build things in a way that is l 
,lreen meaning it has little en
vironmental impact. The pro
gram is one that students have 
been asking for as more and 
more people are looking to 
build green houses. 

"It has a pretty good enroll
ment," said Miller. "The stu
dents going through the con- r 
struction program already 
have been asking f.or it." 

Contact Morgan Wall at 
mwall@mtairynews.com or 

719-1929. 

Friday 

Partly Cloudy 

34° 18° 

Natii 

Regional Weather Forecast Local. Forecast 

Lynchburg 
34/17 

Richmond 
35 / 21 

Virginia Beach 
South Hill 35 I 23 

Today we will see sunny skies with a 
high temperature of 33°, humidity of 
40% and an overnight low of 17°. The 
record high temperature for today is 75° 
set in 1997. The record low temperature 
is 0° set in 1928. Tuesday, skies will be 
partly cloudy with a high temperature of 



November 13 - 19, 2009 triad.bizjournals.com 

THE Largest Triad Wineries 
LIST (Ranked by number of cases produced from Sept. 2008 to Aug. 2009) 

A DIFFERENT VIEW 

QUESTION: 
What is one thing the Triad can do 
to increase traffic to area wineries? 

Name: Lenna Hobson 
Title: co-owner and 
vice president 
Company: RagApple 
Lassie Vineyards 
Rank: No. 5 
Quote: "Education, 
education, education. 
Our biggest need is 

Hobson that we now have a 
lot of traffic, but one

third of those visitors say they had no idea 
N.C. had anything other than sweet wines. 
Everyone seems to know the history of the 
"muscadine in N.C., but few know that N.C. 
wines come in many varieties." 

Lloyd 

Name: Max Lloyd 
Title: owner 
Company: Grove 
Winery 
Rank: No. 9 
Quote: "Offer small 
'Wine Trail' highway 
signs that help 
people get from one 
winery to another: 

Name: Brenda Doub 
Title: co-owner 
Company: Flint Hill 
Vineyards 
Rank: No. 18 
Quote: "Help in lob
bying the U.S. Dept. 
ofTransportation to 
reduce the cost of 

Doub installing the highway 
road signs that bring 

tourists to the wineries. We haven't been 
able to purchase them in the past four 
years we have been open because they 
will cost us more than $20,000." 

NOTES 

Information was gathered from faxed and 
e-mailed questionnaires and telephone surveys 
with company representatives. NR- Not ranked 
WND- Would not disclose 

It is not the intent of this list to endorse the 
participants or to imply that the size of a firm 
determines its quality. Although every attempt 
is made to ensure the accuracy and thorough
ness of The Business Journal Lists, omissions 
sometimes occur. Please send corrections 
on company letterhead to Stephanie Nickell, 
research director, The Business Journal, 100 S. 
Elm St., Suite 400, Greensboro, N.C. 27401 or 
fax to (336) 574-3607. 
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Name and address of vineyard 
Phone number/ Web site 

~roduced/ 
onsofwtne 

"' ,.,,,Ji 
produced 

Shelton Vineyards 31,467/ 286 Cabernet Lane, Dobson, NC 27017 482 (336) 366-4724/www.sheltonvineyards.com 

Childress Vineyards 30,000/ 1000 Childress Vineyards Road, Lexington, NC 27295 
(33&) 236-9463/www.cl'llldressvineyards.com 430 

Old North State Winery 11,500/ 308 N. Main St., Mount Airy, NC 27030 WNO (336) 789-9463/www.oldnorthstatewinery.com 

Raylen Vineyards & Wfnery 10,000/ 3577 U.S. Highway 158, Mocksville, NC 27078 WNO (336) 998-3100/www.raylenvineyards.com 

RagApple Lassie Vineyards 6,500/ 3724 Rockford Road, Boonville, NC 27011 800 (336) 367-6000/www.ragapplelassie.com 

,,, 
'' 1 

Westbend Vineyards 6,000/ 5394 Williams Road, Lewisvilfe, NC 27023 WNO {336) 945-5032/www.westbendvlneyards.com 

Raffaldlni Vineyards 5,000/ 450 Groce Road, Ronda, NC 28670 235 (336) 835-9463/www.raffaldini.com 

The Winery at Iron Gate Fann 3,500 2540 Lynch Store Road1 ME)bane; ~ 27302 ,, 30/ ,,,. 
(91~! S04-946@/www,1r~.2gatevineyMos:oom ;i::;J; 

i-,ii':-'i; -

Grove Winery 3,100/ 7360 Brooks Ridge Road, Osceola, NC 27249 
(336) 584-4060/www.grovewinery.com 45 

Buck Shoals Vineyard 3,000/ 6117 Vintner Way, Hamptonvi!le, NC 27020 WNO (336) 468-927 4/www.buckshoatsvineyard.com 

Stonefield Cellars Winery 2,500/ 8220 NC 68 N., Stokesdale, NC 27357 WND (336) 644-9908/www.stonefieldcellars.com 

Weathervane Winery 2,500/ 1452 Welcone Arcadia Road, Lexington, NC 27295 
(336) 793-3366/www.weathervanewinery.com 2 

Hanover Park Vineyard 2,000/ 1927 Courtney-Huntsville Road, Yadkinville, NC 27055 WNO (336) 463-2875/www.hanoverparkwines.com 

Laurel Gray Vineyards, Inc. ~' 1,950/ 
5726 Old US 421, Hampton\lille, NC 27020 
{336) 468-8463/www,taurelgray.com 33 

"' 

Round Peak Vineyards 1,800/ 765 Round Peak Church Road, Mount Airy, NC 27030 
(336) 352-5595/www.roundpeak.com WNO 

Brushy Mountain 1,5QO/ 125 W. Main St., Elkin, ~C.'28621 
(336) 835-1313/www.brnshymountalnwine.com WNO 

Benjamin Vineyards Be Winery 1,300/ 6516 Whitney Road, Graham, NC 27253 
(336) 376-1080/www.benjaminvineyards.com WNO 

Flint Hiii Vineyards 700/ 2153 Alnt Hilt Road, East Bend, NC 27018 
{336) 6994455/www.fiinthitMneyards.com 12 

Garden Gate Vineyards 600/ 261 Scenic Drive, Mocksville, NC 27028 
(336) 751-3794/www.gardengatevineyards.com WNO 

Germanton Vineyard & Winery 300/ 3530 H~hway S-65, Germanton, NC 27019 8 (336) 9 9-2075/www.germantongallery.com 
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Researched and compiled by Stephanie Nickell 

Employees: 
Year· round/ 
Seatonal 

Sampling of wines Ownel'(s)/ 
Winemaker 

Estate Chardonnay, $16.99; Charlie & Ed 24/ Estate Cabernet Sauvignon, 
32 $16.99; Yadkin Valley Ries- Shelton/ 

ling, $13.99 Murphy Moore 

25/ Barrel Select Chardonnay Richard Childress/ $10; Pinnacle Meritage, $15; 90 Signatures $30-$50 Mark Frisz.olowski 

12/ 
Bare Bones Chardonnay, cooperative/ 

12 $10; Prelude, $10; Captain's Ben Webb Choice, $12 

5/ 
Pinot Grigio, $12; Barrel Joe and Joyce 

10 Chardonnay, $14; Cabernet Neely/ 
Franc, $14 Steve Shepard 

1/ 
Chardonnay $16; Cabernet Frank & Lenna 

2 Sauvignon $16; Dry Red Hobson/ 
Zinfandel $16 Linda King 

15/ Pinot Noir, $16; Merlot, $17; Lillian Kroustalis/ 
25 Riesling, $17 Mark Terry 

9/ 
Sangiovese Riserva, $17; Raffaldini Vineyards 

21 Vermentino, $16; Pinot & Winery, LLC/ 
Grigio, $15 Stephen Rigby 

Cabernet sauvianon, $21; Gene and Debbie 
8/ 

·.;//:. 1.8 Pack HoU$e Re , $15; Flue stikeleatber/Oebbie 
Arc, $1:5""'-" Sut.:i;f~<Jthtil -

6/ 
Cabernet Sauvignon, $17 .99; Max & Denise 
Nebbiolo, $17 .99; Malbec, Lloyd/ 24 $17.99; Sangiovese, $15.99 Max Lloyd 

3/ 
Rocco Red, $12; Shoals Terry & Joanne 

3 Creek Sweet Red, $11; Crater/ 
Chardonnay, $13 Dana Acker 

2/ 
Pinot Gris, $14.95; Cabernet Stonefield Cellars 

3 Sauvignon, $16.95; Riesling, Winery, LLC 
$14.95 Dr. Robert Wurz 

3/ Clrus Red ~elbec), $15; Sid and Miranda 
Sweet Mt. liss$ $11; Proctor/ 6 Rooster Black, 11 Sid Proctor 

2/ Mourvedre, $17; Michael's Michael and Amy 

WNO Blend, $16; Viognier, $15 Helton/ 
Michael Helton 

~ Vi6gnier, $19; Sultry, $21; Benny and .Kim 
Myers/ Cabernet~~uvignon, $19 Kent Smith 

8/ 
2008 Sangiovese, $18; Ken Gulaian, Kari 
2008 Chardonnay, $15; Heerdt/ 8 Fiddler's Red, $15 Sean McRitchie 

3/ Chardonnay 2008, $18· Ap- Matthew and Ann 
palachian Sptl~ $18; Booger Mayberry/, WNO swamp White wine, $16 Matthew Mayberry 

2/ 
Chardonnay, $14; Cabernet Andy and Nancy 
Sauvignon, $15.95; Sauvi- Zeman/ 4 gnon Blanc, $14.95 Andy Zeman 

-
1/ Cabernet Sauvignon, $18; Brenda Doub 

Chambourcin, $15; Viognier Steve Shepard/ 3 $18 Kent Smith 

4/ 
Muscadine, $12; Scuppernong, Sonya & Bob 
$12; Blackberry, $12; Rasp- Whitaker/Sonya & 4 berry, $12; Strawberry, $12 Bob Whitaker 

Niagara, $i0; Sweet Red, David & Judy Simp-
11/ son, Mike & Tony 
11 $10; Blush, $10; Merlot, McGee, Tom Pres-$25; Chardonnay, $18 ton/ Jerry Pegram 



Uptown Wine & GaUery 
to open on Saturday 

The Yadkin Arts Coun
cil, Surry Community 
College's enology pro
gram and River de Vine 
Vineyards will celebrate 
the opening of their coop
erative venture, Uptown 
Wine .. & Gallery, with a 
ribbon-cutting ceremony 
and reception at 11 a.m. 
Saturday. . 

Admission is free. . 
In attendance will be 

folk artist Tory Casey, 
whose paintings will be 
on view through Jan/ . 3

9
0. 

SDl.A.f(lrt{ NtW /lj~ ll 

There will be wine tast
ings and refreshments. . 

Uptown Wine &. Gal- . 
lery is at 240 E. Mam St. m 
Yadkinville. 

For more information, 
·call 677-1115 or visit 
www.yadkinarts.org/ 
YAC/index.cfm. 



:sec: 
:continued from page 1 

, House Bill 667, which was ratified Aug. 10 
·and signed by the governor, allows the college 
'to market wine at one non-campus location at 
:reiail. Before the passing of this bill, the col
.lege could only sell its wine wholesale, through 
:festivals w in th~ tasting. bar at the Charlotte 
D!J~~tis.lhtehiatia>ill Airport. . 
: C:'• . ~li-aii>Sheard from represenUttives 
:of Litt e Diversified Architectural Consulting 
and Susan Pendergraft, vice president of ad
•ministrative services, about Projects #1722 and 
·#1521. 
' Project #1521 is the N.C. Center for Viticul
:ture and Enology. According to Pendergraft, 
'the project as a whole, which started June 15, is 
:about 25 percent complete. The building itself 
:is about 15 percent complete. The deadline for 
·construction is August 2010, however, the con
:Struction crews have set May 27 as a tentative 
:release date to the school. 
. The front entrance to the campus, which 
~was c.losed as construction began, has since re
:opened as has some of the parking in that area. 
. "We're very ple.ased with the progress 
.we've made," said Pendergraft. 
· Project #1722 is the auditorium and science 
;building, which would be built next to the N.C. 
:Center for Viticulture and Enology. The Littl(! 
representatives hope to have the final written 
documents on the project to the college by the 
end of the week before they go to the state con
struction office for the advanced planning 
process . 
: According to renderings shown by the archi
tects, the science building and auditorium will 
.be connected by doors and passageways which 
can be closed off when necessary. The science 
:building has a net square .footage of 25 ,825, 
:While the auditorium has a net square footage 
~f 32,800. Both buildings will have three sto
.fies. 
• The auditorium will be separated from the 
:viliculture and enology center by a courtyard 
:With the science building on the other side of 
the auditorium. 
• When Little took the project to a private cost 
estimator, the figures came back at $270.24 per 
:Square foot, a figure that falls below the aver
.age cost for each of the buildings. The original 

estimate is for $19 million with the possibility 
of an additional 10 percent design estimating 
contingency to account for any changes. 

There are also five possible alternates for 
the project: a 3,000-square-foot bay on the sci
ence building, a glass elevator, an electronic lift 
at the orchestra pit, saw-tooth roof monitors 
and the use of limestone instead of pre-cast for 
the outside of the building. 

"I just want to know where the money's 
coming from to build it;'' said Comer after the 
presentation. 

"The b~. c.*1t s_il• at \li. . is ju~ctu1'~· ~ .·Uftt,Jf , 
-rein touc~~4id.P#d~ . .. : • ~~ ~ • "' 

Tony Martm presented ·llie board with the fi
nancial reports for this fiSca:l "year. sec is at a 
little less than 13 percent of its fiscal .year 
budget while the Yadkin Center is at a little 
more than 10 percent. 

The college has already had to provide a 
three-percent reversion to the state with the 
knowledge that it will have to revert an addi
tional five percent, around $1.2 million in total. 
The college has also been cautioned to hold an
other one percent in reserve in case of an addi
tional reversion. 

Martin also proposed that the board approve 
a merger of employee benefits under one '1ro
ker. The college now has dental, life insurnce 
and cafeteria plans under three different crn
panies. Combining them will make it easiefor 
the administrative staff to handle each t>
gram. The final decision has been deferreto 
the October meeting. 

Dr. George Sappenfield, vice president" 
corporate and continuing education, preser 
the self-supporting policy for continuing e 
cation to the board for approval. The po. 
provides that there are fees for classes not c 
ered by state funding in continuing educatio1 

Dr. Jami Woods, vice president of curri 
lum programs, presented the college's artict 
tion with high school college tech prep cour~ 
Students taking these classes in high sch 
who achieve a "B" or higher and a score of 
or higher on the VOCATs receive college en 
it. . 

The board re-approved the free speech a 
public assembly policy with no changes. It al 
approved the reappointment/non-reappoi1 
ment policy with the modification that emplc 
ees be notified before the last day of the co 
tract instead of by May 1. 

·Contact Morgan Wall 
mwall@mtairynews.com or 719-192 

MORGAN WALLffHE NEWS 

:Mayor Jack Loftis swears in Ann Vaughn as a new member of the Surry Community Col· 
)ege Board of Trustees at the Se~tember meeting. 



sec looking to expand wine 
into Yadkin with tasting bar ~ 
MORGAN WALL "I make the recommendation that we en- ~ 
STAFF REPORTER dorse it heartily," said Trustee Bob Comer of N 

the $2.75 million project proposal. "1t 
Surry Community College may have found 

an outlet to sell the wine produced by the 
school's viticulture and enology program. 

At Monday night's Board of Trustees meet
ing held at the Mount Airy Workforce Develop-. 
ment Center, Marion Venable, executive direc
tor of the SCC Foundation, received the 
board's endorsement to pursue an opportunity 
with the Yadkin Arts Council. 

The Yadkin Arts Council is looking into creat
ing an area in downtown Yadkinville which 
would serve retailers as well as acting as a tasting 
room for some area wineries and an art gallery. 

Unde.r the proposal, SCC would become a ......._ 
partner with the Yadkin Arts Council and an- -~ 
other vineyard. Under the agreement, SCC ~ 
would be responsible for providing $283 per ~"? 
month plus minimal utilities and a staff mem-
ber 1.33 days per week. In return, the college ---..,. 
would be able to participi;tte in the. common <. 
tasting bar. <::!:" 

"It will give SCC an added presence in Yad- ~ 
kin County," said Venable. "It will give stu- ""
dents the ability to learn what is very critical 
about wine and that is to market it." 

See sec, page 3 

6 llll~ !I ~1~1!11~ ~ ~~ ~1111 1 
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Wine f es ti val fares Well I , 

By Brook R. Corwin 
brook@surrymessenger.com 

Facing the short,term threat 
'of heavy rain and the long, 

range specter of a depressed 
economy, Elkin's largest annual 
festival managed to avoid any
significant drop off. 

The Eighth Annual Yadkin Valley Wine 
Festival, held last week at Elkin Municipal 
Park, sold about 2,150 tasting tickets, al
most on par with last year. Laurette Leagon, 
coordinator of the festival, said Thursday 
that sponsorships were off 15 percent, but 
the event still managed to turn a significant 
profit for ~he Yadkin Valley Chamber of 
Commerce. , 

In addition to wine tasters, the festival also 
brought in several thousand who came for the 
live music and food. Those attendees get in 
free without tickets, making their exact num
bers hard to estimate. 

Fears that'1 the festival might not match 
previous year~ arrived in the form of storm 
clouds that du:mped heavy rain the day before 
the event, but \by the time the festival opened 
there were puffy clouds against a bright blue 
sky.. : 

"We· did have some concerns, bur more 
based ~ t~; ~ weather than the economy;' 
Leagon said. We really felt we could hold the 
line based on the pre-sales we had:' 

The rain forecast for the afternoon man
aged to hold off until the festival's final 30 
minutes, with sunny skies and warm tem
peratures prevailing for the first six hours. 
That made for a lively crowd and upbeat at
mosphere. 

"I thought the venue was really nice being 
in the park. With the spacing we had it didn't 
seem too crowded walking to each tent;' Ken 
Gulaian, co-owner of Round Peak Vineyards, 
said Friday. "From a customer perspective it 
seemed great:' 

A number of wineries reported lower 
than usual sales. along with less wine poured 
for tastings. Le~gon attributed that in large 
part to the fact Ghat a record 28 wineries par
ticipated, four thore than last year, while at
tendance stayed flat. 

The festi.val is the only one in the state 
that features j4st wine made either by Yad
kin Valley wineries or from Yadkin Valley 
grapes, and its portfolio of ~ineries has ex
panded significantly from the eight pouring 
in its first year .. 

"We're fortunate that with the park, we 
can always make more room;' Leagon said. 
"But if we do continue to grow, we have to 
figure out a way to grow attendance:' 

tori G1yn/The Messenger 

Promoting · : 
the Yadkin Vall~y 
Sean and Patricia McRitdhie of Elkin, 
owners of McRitchie Wi1ery & Cider
works in Thurmond, receive the 2009 
Rebel Good Award from ~s namesake, 
who is editor of The Messenger. The 
award honors those who have demon
strated superior efforts in promoting 
the Yadkin Valley. 

Much of the. attendance cajne /from repeat 
business, Leagon said, and for . the coming 
year the committee will have to focus on what 
markets to target its advertising in order to 

attract new p'atrons. In early June the com
mittee will meet to begin planning for next 
year, analyzing taster data from the many en
tries for free cases of wine to determine what 
geographic areas drew the most folks. 

Keeping the festival running smoothly 
was a co'rps of more than 100 volunteers, 
handling a number of logistical items from 
supplying ice to running the wine check 
tent. 

Those efforts, mixed in with the favorable 
weather, made for an afternoon that easily 
surpassed the more pessimistic scenarios. 

"It was a perfect day weather wise;' Wayne 
Moore, who manned the b9oth for Grassy 
Creek Vineyards, said Friday."Everyone who 
came to our tent was in a really good mood. 
It was a nice, happy day:' 
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sec teacher's contriact to be renewed? 
MONDEE TILLEY 
STAFF REPoRTER 

DOBSON -Although 
·Construction on the North Car
olina Viticulture and Enology 
Center at Surry Community 
College is moving forward, 
the question now is whether or 
not Viticulture Instructor Gill 
,Giese will remain · at the 
school. 

Giese's contract will be up 
for renewal on August 31. Af
ter speculation that Giese was 

told that his contract would 
not be renewed following the 
groundbreaking for the Viti
culture and Enology Center on 
May 1 at the college, the in
structor confirmed that his 
contract had indeed been dis
cussed at that time. 

"It was discussed. Yeah," 
he said. "No decision has been 
made, currently. I'm still 
working here and I like it. It's 
the best job I've ever had," 
Giese said. · · 

Students and wine industry 

leaders have signed a petition 
that had climbed to 226 signa
tures as of Tuesday afternoon. 
The petition, which is listed 
on GoPetition.com, was start
ed by students on May 7 and 
is aimed at the college's Board 
of Trustees. 

The petition states Giese 
has been informed his em
ployment will end when his 
contract expires, and places 
the decision for this at the feet 
of college President Dr. Debo
rah Friedman. 

"Gill Giese has been instru
inental in the success of the 
Surry Community College 
Viticulture and Enology pro
gram," the petitions states. 
"His students benefit from his 
skill as a researcher, his expe
rience in the field and his gen
erosity of time and knowl
edge, as well as the strong al
liances he has built among the 
local community." 

Giese said he )las seen the 
petition and appreciates the 
effort behind it. 

"The petition has really 
been outstanding. There's 
been a lot of industry people 
who have signed it. There are 
several from up in Virginia 
that are well-known wine 
makers. That's really been 
surprising to me that that 
many people would support 
me. I think it speaks to Surry's 
program as being valuable and 
useful to external stakeholders 
that they would respond like 
this," he said. 

Giese began teaching viti-

culture at Surry Community 
College in 2001. He said he 
has seen the program grow 
over the years. 

"We have developed the 
· program. We have research 
projects going with Virginia 
Tech and N.C. State. The 
Grape Council has been very 
supportive of the school· and 
what they have tried to do. 
And the industry . . . has been 
very supportive," Giese said. 

"I am being very positive 
See sec, page 2A 
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''Were it left to me to decide whether we 
should have a government without news
papers, or newspapers without a govern
ment, I should not hesitate a moment to 
prefer the latter." 

- Thomas Jefferson 

319 N. Renfro St. 
Mount Airy, NC 27030 

Editorial 

sec owes winery community 
I 

some _information 
A petition is circuiating calling on Surry Community College 

offic'ials to renew the contract of Viticulture Instructor Gill 
Giese. 

That would seem to indicate college officials have opted not 
to renew the contract .. 

Neither Giese nor SCC officials would address the question 
head-on when queried by The Mount Airy News, although Giese 
did say school officials had discussed his contract with him re
cently. Ironically, that discussion came on May 1, shortly after 
the groundbreaking.for the school's viticulture center. 

College President Deborah Friedman said she is prohibited 
from discussing the situation by privacy laws relating to person
nel matters. ' 

While we agree that Friedman, and anyone else at the col
lege, should not necessarily disclose why a person is not being 
asked to return - if that is the case - we also point out that 
Giese is a public employee and if ·he is no longer at the college 
after the Aug. 31 contract expiration date it will be plainly evi
dent his contract was not renewed. 

A simple yes or no, his contract is being renewed or it is not, 
would not seem to violate any law. Even more, the college owes 
this to those in the region's wine industry, and to prospective 
students looking at the college's viticulture program. 

Those in the wine industry have a vested interested in the 
s~hool's program, and niany will tell you sec has played a sig
nificant role in the development of the wirie industry in this re
gion. At least part of that credit surely goes to Giese, whose ex
pertise has helped local wineries and guided students into that 
field. 

The wineries who depend on and look to SCC ancl the stu
dents who may be going there soon deserve to know if Giese 
will be back. · 

Again, we understand any details of such a decision might 
understandably kept private, but saying he will or won't be of
fered a contract seems the right thing to do for all involved. 

~· - .._ - .. • 
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Viticulture instructor's 
position injeopardy 
By Jessica Hiatt 

~~ 
The viticulture and enology program at Surry Community College took a huge 

step forward on May 1, when it broke ground for the new NC Center for 

Viticulture and Enology Center. 

During that ceremony, Gill Giese, along with other faculty members in the 

viticulture department, was recognized for his hard work and dedication to 

making the program as successful as it is. 

Since the program's inception in 2001, Giese has taught classes in viticulture 

along with continuing education classes in the field. He has also managed a 

five-acre vineyard for the college. 

Now the viticulture community is concerned about the possibility that Giese's 

contract will be not be renewed at the end of August. 

Suny viticulture students started a petition last Thursday on the 

gopetition.com website asking that Giese be reinstated. As of Tuesday evening 

there were already 215 signatures on the petition that states, "We, the 

undersigned, call on the Suny Community College Board of Trustees to 

overturn the recent decision of Dr. Deborah Friedman and reinstate Gill Giese 

as Viticulture Instructor in the Viticulture and Enology Program for the 

2009-2010 school year and beyond." 

"Mr. Giese has not been released," Friedman said Tuesday morning. "Eve1y 

full-time employee here at the college has a contract that they must sign with 

a start and end date. No one has tenure here at the college. It is illegal under 

the N01th Carolina Community College System." 

Giese's current contract runs through the end of August. 

Neither Friedman or Giese would comment directly on the status of the 

contract. 

Giese did, however, comment on the petition that has been started. 

"It felt good that so many people support me and the college,'' he said 

Tuesday afternoon. "It is humbling that the college has such a large group of 

stakeholders. This is the best job that I have ever had." 

Mark Greene, owner of Elkin Creek Vineyards in Elkin and a longtime 

12 Months 
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~ 
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student and associate of Giese, said he had learned that Giese met with 

Friedman on Friday, May 1, following the groundbreaking ceremony and was 

told that his contract was not being renewed for the next year. 

"Gill was the first knowledgeable person here in the viticulture program," 

Greene said Tuesday afternoon. "He really works hard with people and is a 

super, super guy. They should name it (the new center) the Gill Giese 

Viticulture Center." 

Greene went on to say that letting Giese go would be, "a blow to the whole 

grape industry." 

For the time being, Giese is focusing on the viticulture program itself and 

what is to come. 

"There is a lot ofresearch going on right now," he said. 

Included in the five-acre vineyard on the campus of SCC, Giese and his 

colleagues are involved in a 30-state study in collaboration with N.C. State 

University looking at 14 red grape varietals to see which might be viable in 

North Carolina. 

"The viticulture program at SCC is a great one,'' Giese said. "It is nice to have 

so many people in this area that are willing to take a risk on a center like the 

one we have coming to our area." 

P.O. Box 1207 • 101 West Lebanon St, Suite 101 (no mail)• Mount Airy, NC 27030 • (336) 719-0040 • (336) 719-0026 Fax 
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Breaking into the 

MORGAN WALtiTHE News 

The official groundbreaking for the viticulture and enology center at Suny Community 
College takes place Friday afternoon. 

future of sec 
MORGAN WALL 
STAFF REl'oRTER 

DOBSON - "It's a great 
day." 

Dr. Frank Sells, form(}f 
president of Surry Community 
College, summed up the 
thoughts of many of the peo
ple in attendance at the North 
Carolina Center for Viticulture 
and Enology's official ground
breaking at Surry Community 
College Friday afternoon. 

"It's a real distinct thing to 

have this p,roject happen right ' 
here in Surry County," he 
said. 

The project has been in the 
works since 1999 when Char- ' 
lie Shelton approached Sells 
about offering a viticulture 
program at the college. From 
there, it has grown to the pres
ent construction of a state-of
the-art facility on the campus. 

"You're here to welcome 
and be welcomed to our future," 
said Dr. Deborah Freidman, 
president of sec, to the crowd 
gathered for the ceremony. 

A number of dignitaries 
were present, including gov
ernment officials and a repre
sentative from the North Car
olina Winegrowers Associa
tion. Lt. Gov. Walter Dalton 
spoke of the growing impor
tance of wineries and vine
yards in North Carolina and 
the role the community col
lege will play in that. The 
wine industry in North Caroli
na brings in $813 million an
nually as well as about 6,000 

See sec, P,age 2 



11 Optimism flows at new 
~wine center in Surry 
V\ 
~ Winston-Salem Journal 

< 
The state's wine industry 

~will help North Carolina re
~ cover from the recession, and it 

will take programs such as the 
!J.. N.C. Center for Viticulture and 
(J Enology at Surry Community 
~ College to create jobs, Lt. Gov. 

'9 Walter Dalton said Friday. 
"I know times are tough, but 

we have invested in innovative 
things like this center," Dalton 

°'told about 500 people at the 
~ center's groundbreaking cer
~ emony in Dobson. 
~ The wine and grape indus
~ try has an economic impact of 
"l $813 milµon in North Carolina 

and provides about 6,000 jobs, 
Dalton said. The center will 
boost those numbers and fuel 
the state's economic recovery, 
he said. 

The center will feature a 
teaching laboratory, a state-of
the-art winery, a special events 
hall and multi-use classrooms. 

The center will cost about $5 
million to build, and the proj
ect received state and private 
money, said Deborah Fried
man, the college's president. It 
should take 12 to 15 months to 
build the center, she said. Col
lege officials want it to be ready 
for classes for the 2010 fall se
mester. 

After the ceremony, Dalton 
said that no industry, including 
the wine industry, is immune to 
the recession's effects. 
. "But this is an industry that 
will grow and grow responsi
bly, and help the economy of 
North Carolina," Dalton said. 

The state has more than 80 

wineries, and North Carolina 
ranks 10th nationally in grape 
and wine production, accord
ing to the N.Q'.. Wine and Grape 
Council. The state has more 
than 400 vineyards that cover 
1,450 acres. 

When the viticulture pro
gram began at the college in 
2000, there wer~ 21 wineries 
in the state. 

Last year, North Carolina 
had 76 wineries. 

The center will serve the 
wine industry iri the state and 
throughout the Southeast, 
Friedman said. 

"We are very excited about 
our future," she told the crowd, 
which included vineyard own
ers and winemakers. 

The college has 64 full-time 
and part-time students enrolled 
in its viticulture and enology 
program, many of them wine
makers and winery owners, 
Friedman said. 

The college also has a 4-acre 
vineyard and a 2,500-gallon 
winery on campus, and stu
dents help in making the wine 
that the college sells at festivals 
and fundraisers. 

Vineyard workers t)rpically 
earn $10 to $17 an hour, ac

, cording to the college. Wine
makers' salaries range from 
$30,000 to $70,000. 

Ben Webb of Mount Airy, 
who attended viticulture 
classes at Surry Community 
College, said that wine sales 
at restaurants have decreased, 
but wine distribution to gro
.cery chains has increased 100 
percent. Many people are not 
ordering wine with their din
ners, he said. 
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Shelton-Badgett 
NORTH CAROLINA CENTER FOR 

VITICULTURE AND ENOLOGY 

Will provide North Carolina with the support system needed 
to develop, grow and expand the grape and wine industry 

Will position Surry Community College to better partner with 
community colleges and universities across the Southeast 
to meet the needs of this diverse industry 

Will create an educational complex which can host regional , 
state and national seminars, conventions, and conferences 

Facts 

• 1999 First Viticulture Classes Taught-26 students 
• 2000 NCCCS Approval Viticulture Degree 
• 2001 NCCCS Approval Enology Degree 

Established four acre vineyard 
Opened Commercially Bonded Winery 
SCC Trustees Earmarked Funds for Center 

• 2002, 2003, 2006 Golden LEAF Foundation Grants 
• 2003 Fund for Improvement of Postsecondary Education 
• 2005, 2006 N. C. Legislative Grants 
• 2006, 2007, 2008, 2009 NC Grape and Wine Council Grants 
• 2007, 2008 Private Donations for V&E Center 

SURRY CELLARS WINERY 
Recent Awards 

2009 San Francisco Chronicle Wine Competition 
Double- Gold Medal 
2007 Red Dirt Rose' 

2009 Finger Lakes International Wine Competition 
Silver Medal 

2007 Red Dirt Rose' 

2010 San Francisco Chronicle Wine Competition 
Silver Medal 

2008 Chardonel 

Shelton-Badgett 
NORTH CAROLINA CENTER FOR 

VITICULTURE AND ENOLOGY 

Will provide North Carolina with the support system needed 
to develop, grow and expand the grape and wine industry 

Will position Surry Community College to better partner with 
community colleges and universities across the Southeast 
to meet the needs of this diverse industry 

Will create an educational complex which can host regional , 
state and national seminars, conventions, and conferences 

Facts 

• 1999 First Viticulture Classes Taught- 26 students 
• 2000 NCCCS Approval Viticulture Degree 
• 2001 NCCCS Approval Enology Degree 

Established four acre vineyard 
Opened Commercially Bonded Winery 
SCC Trustees Earmarked Funds for Center 

• 2002, 2003, 2006 Golden LEAF Foundation Grants 
• 2003 Fund for Improvement of Postsecondary Education 
• 2005, 2006 N. C. Legislative Grants 
• 2006, 2007, 2008, 2009 NC Grape and Wine Council Grants 
• 2007, 2008 Private Donations for V&E Center . 

SURRY CELLARS WINERY 
Recent Awards 

2009 San Francisco Chronicle Wine Competition 
Double- Gold Medal 

/ 2007 Red Dirt Rose ' 

2009 Finger Lakes International Wine Competition 
Silver Medal 

2007 Red Dirt Rose' 

2010 San Francisco Chronicle Wine Competition 
Silver Medal 

2008 Chardonel 



McCormick co-sponsors 
wine sales legislation 
MONDEE TIUEY 
STAFF REl'oRTER 

RALEIGH - A bill that will allow small, 
established vineyards to sell their products at 
their wineries and &t two other locations, such 
as a restaurant or local store, is being co
sponsored by Rep. Darrell McCormick, Dis
trict 92. The primary sponsors of that bill are 
Rep. Melanie Wade Goodwin (Democrat, 
District 66, Montgomery and Richmond 
counties) and Rep. Pryor Gibson (Democrat, 

District 69, Anson and Union counties). 
McCormick said he is co-sponsoring the bill 

because he believes it will help some small 
wineries in his district, which includes the 
southeastern portion of Surry County and all of 
Yadkin County. 

"I'm just a co-sponsor on this. The only 
thing this really addresses is our little tiny vine
yards that are just getting started. This bill will 
allow them to sell their wine in three locations. 
I don't want to call anybody out by name, but I 

See WINE, page•7 A 



WINE: 
Continued from page lA 

know where there is one little country vineyard 
and they did not have a store for a long time. 
But there was a little country store right there 
on the comer, right beside of them, and if 
tourists could have gone in there and bought 
the local (wine), it would have just added some 
extra income for them," McCormick said. 

He explained that the legislation, if passed, 
will allow small vineyards to sell their wine on 
site or off site. 

"This is really for the small grower who 
doesn't have a tasting room yet. This allows 
them to sell their product on site and perhaps at 
a local store nearby," he said. 

"It's not a real big deal as far as alcohol or 
any of those issues go, but it does give the 
small vineyard that doesn't have their own tast
ing room, to have the ability to put their prod
uct on the shelf," McCormick concluded. 

The bill has passed the first reading in the 
N.C. House. If the Alcohol Beverage Control 
approves it, it will move on to the finance com
mittee. 

Contact Mondee Tilley at 
mtilley@mtairynews.com or at 719-1930. 
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Vineyards, 
farms ·in 
new map 
ERIN C. PERKINS 
STAFF REPoRmt 

Full-color, fold-out maps of North Carolina agritourism 
farms featuring three destinations in Surry County will soon be 
available at the nine state Welcome Centers, county extension 
offices, state farmers markets and other spots across the state. 

Hutton Vineyards and Stony Knoll Vineyards in Dobson and 
Carolina Heritage Vineyards in Elkin are three of 213 destina
tions listed on the free map, published by the N.C. Department 
of Agriculture and Consumer Services (NCDA & CS). They 
were financed by the Tobacco Trust Fund Commission and sup

L--------r port from the NCDA & cs. 
The map features farms and vineyards with barnyard animal 

exhibits, pond fishing, pick-your-own opportunities, vacations, 
weddings and meeting spaces for business retreats among others 
places. There is also contact information, seasonal specifica
tions, and directions from major North Carolina cities for each 
farm. The map classifies farms into eight categories: MORGAN WALLITHE 

NEWS 

Molly Beasley and 
Janel Kidd finish up 
with Holly Swink at 
Dobson Elemen· 
tary's DIAL screen· 
ing on Monday. The 
screening, which is 

Hayrides/maze~, barnyard animals, groups/tours/food, choose 
'n' cut, pick-your-won, lodging/camping, walking/riding trails, 
slow dining/pinics and handicap accessible. 

Martha Glass, the agritourism manager of the NC department 
of Agriculture and Consumer Services, said the destinations list
ed on the map were decided purely on a first come, first served 
basis. 

"We had 260 applications, but only had room for 213 (desti-
See MAP, page 2 



MAP: 
Continued from page 1 

nations)," she said. "As (the) 
deadline · approached and 
passed we continued to have 
applications come in." 

She also said some applica
tions had to be turned down 
because they missed the dead
line on Jan. 9 or the applica
tion itself wasn't legible or 
complete when it was re
ceived. She said there were no 
additional places in Surry 
County, which has about a 
dozen vineyards, that applied. 

Many of Surry County's farms 
and vineyard that aren't on the 
map can be found online at 
www.visitncfarms.com , 
where they are listed by coun
ty and category. 

"I wish everybody could be 
on there ," Glass said. " If the 
tobacco trust fund money 
(which financed the maps) 
doesn't get absorbed by the 
(state) budget, I would to do 
three different maps (next 
year) that feature the moun
tains, the coast and the Pied
mont-I'd love to do that." 

According to the depart~ 
ment of agriculture and con
sumer services, agritourism 
refers to value-added agricul
tural activities on a farm, 

ranch or vineyard that pro
vides recreational experi
ences. 
As of last week, Glass said she 
has fulfilled several requests 
for maps and mailed more 
than 100 boxes out, which in
clude 300 maps. 

"I've had a lot of requests 
for them. My secretary is try
ing to get them out as fast she 
can. The response has been 
numerous,'' she said. 'Tm de
lighted with the response." 

For more information 
about the maps or to make a 
request visit call (919) 733-
7887. 

Contact Erin C. Perkins at 
eperkins@mtairynews.com or 

719-1952. 

Friday's Child Is Now 
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A fork in the road: Wine prO!Jram fakil1!J off 
B!f Thomas Smith 

ad or future? 

Any recent new business 
trend faces this question and 
as North Carolina enters into 
the post-tobacco and manu
facturing economic wilder
ness, the ability for a bur
geoning industry to place 
itself firmly in the "future" 
category may be half the bat
tle for its survival. 

During the past 10 years, 
North Carolina, and particu
larly the Yadkin Valley 
region, has seen tremendous 
growth in the wine and vine
yard industry. 

Progressive product 
recognition and an increased 
tourist presence caused by 
this growth has pushed the 
support of the industry to 
the forefront of many con
versations on the economic 
future of a region and state 
floundering for a signature 
industry. 

While the North Carolina 
Grape and Wine Council 
shows this industry brings in 
more than $813 million while 
employing more than 5, 700 
as of December 2008, the 
question remains - will 
there be enough interest to 
sustain and grow a portion of 
the local economy which offi
cials and experts are predict
ing will be a major source of 
revenue and job creation for 
the area in the foreseeable 
future? 

While measuring this 
growth is no doubt difficult, 
there may be one aspect of 
the industry which can serve 
as a barometer for the sus
tainability of the grape grow
ing boom, mainly in the part 
of the viticulture and enology 
education program at Surry 
Community College. 

Established 10 years ago 
as the only two-year viticul
ture program east of the 
Mississippi, the program's 
goal is to train profession
als in the field of viticulture 
and enology in an effort to 
create and supply a knowl
edgeable workforce for the 

local vineyard industry. 
Marion Venable, director 

of the Surry Community 
College Foundation and for
mer business manager for 
the program from 1999 until 
2007, said the program is 
still going strong after a 
decade in operation, with 
enrollment for the fall semes
ter of 2009 seeing its highest 
mark at 64 degree-seeking 
students, three times as 
many students as the pro
gram saw in its first year. 

Venable said the program 
is and will continue to be vital 
to the progress of the wine and 
vineyard indus-
try by making 
certain the area 
will be stocked 
with trained 
professionals 
for not just 
Yadkin Valley 
wineries but 
for the entire-
ty of North 
Carolina. 

"It is a growing industry, 
and if you look at the num
bers of vineyards and winer
ies across the state, it is 
amazing," Venable said. "It 
has almost quadrupled since 
I have been working with this 
program. Since then, I cer
tainly believe that we have 
established ourselves as the 
leader in our realm and as an 
identified source for training 
in this field. We serve not 
only local people, but we 
have people who have trav
eled long distances and peo
ple who have moved to this 
area for this program." 

Venable said the program 
found legs after wineries like 
Shelton and Black Wolf vine
yards began to understand 
their own need for a trained 
workforce. 

Since its inception, the 
program has received more 
than $3.2 million in grants 
and aid from various organi
zations, a fact which Venable 
thinks proves the ability of 
the program to progress. 

From its beginnings of 29 
students, the program will see 
its largest progression in 
August, with the opening of the 

North 
Carolina 
Viticulture 
Center on the 
college's 
campus, 

replacing the 
makeshift facility which 
the program now calls 
home. 

The $3,584,000 center 
will be a leap forward, 
providing state-of-the
art facilities for not only 
the college's degree pro
gram but for enthusiasts 

from around the country and 
the world, providing a place 
where concepts meet "hands
on." 

Venable said she thinks 
the viticulture center and its 
planned outposts in Elkin 
and Pilot Mountain mark the 
move from the program's 
infancy to a much more 
established and strong state. 

"When we began we were 
really using a hand-me-down 
space," she said. "We were 
in a metal building, but in a 
winery that has produced 
award winning wine. This 
will move us to a state-of-the
art winery so that students 
really can have exactly what 
they need to move from the 
training mode into public 
wineries." • 

The new facility will 
include enough space to 
house up to 250 students for 

national 
and state certifi-

cation seminars and will 
contain equipment which is 
worthy of any top-shelf win
ery in the state. 

Venable said that with the 
opening of the viticulture 
center and the monetary 
support the program has 
seen, she thinks it shows 
nothing but progress for an 
industry which is trying to 
solidify its foothold in 
Northwestern North 
Carolina and establish itself 
among the leaders in the 
vineyard and wine-making 
industry. 

"We feel that the felling
ness of the state to support 
us (NC Legislature) means 
they recognize our expertise 
and are supportive of it," 
Venable said. "We are hop
ing that the sky is the limit 
for the services we can even
tually offer to the grape and 
wine makers. Funding from 
the Golden LEAF 
Foundation among others 
has enabled us to do some 
real in-depth work on soils 
and a number of investiga
tions that help pin down 
what is best for grape grow
ers to do. We want to get the 
best data to produce a quali
ty product, which is what it 
is all about." 

Contact Thomas Smith at 
tsmith@mtairynews.com or 

719-1920. 



C II 4201! 
Southeastern Wine Competition, they brought home the gold e ar for their stainless Chardonnay and received medals for each of 
the other seven wines they entered. Cellar 4201 is also 
becoming well known for their extensive line of dry reds, 

A Bo t. w· unlike many local wineries that offer more sweet wines. u 1que Iner Every visitor to Cellar 4201 must try the signature wine, the 

Sets Itself Apart 2005 Sangiovese Reserve. This medium bodied red is similar 
to a pinot noir -- not too heavy. "This has been our best seller 
and is a great introductory wine for people just learning to 

By Emily Eileen Carter like reds," Donna Carlyle Hutchins explained. "The grapes 
Cellar 4201 is not your typical winery. This vineyard offers that make up this wine take extra love and care to grow just 

d k 
right." As Greg Hutchins explained, "It's a very 

warm an nowledgeable service in a charming other world temperamental grape to grow, but it makes a fantastic wine." 
setting. The inviting outdoor terrace and rustic, cellar-like 
tasting room offer a modern edge with cozy charm. Visitors to For the holidays Donna Carlyle Hutchins recommends some 
this vineyard can sip a glass of wine on the patio in a serene of their best wines for holiday food pairing. "Pair the 2005 
and natural setting, or step onto the front lawn for a game of Sangiovese Reserve with your turkey. This medium bodied 
botchy ball. As co-owner Donna Carlyle Hutchins noted, "We wine is perfect for a Thanksgiving meal, appetizers or all by 
want our customers to have a personal experience with the itself! For white wine lovers, the 2006 Oak Chardonnay also 
wine and the setting. Our vineyard is a place where people works well with turkey or seafood. For the Christmas 
feel comfortable and relaxed while sampling great wine." Holidays, our 2006 Cabernet Reserve complements red meats, 
The realization of Cellar 4201 is a dream fulfilled like prime rib and beef brisket, with its rich deep flavor." 
for the visionary and hardworking piedmont .,..,,,,_..,.....,,...... __ _,,,,....... __ ...,.. If you are in the market for a venue, Cellar 4201is 
natives, Greg and Donna Carlyle Hutchins. the perfect spot for guests to drink sophisticated 
Cellar 4201 opened their doors in May of 2009, wines in a laid back environment, nestled in the 
although their first vineyard was planted in 2003. rolling hills of Yadkin County. Cellar 4201 hosts 
"The growing of grapes for wine is a very precise parties, small weddings, corporate events and 
art. For example, the soil has to be tested and ladies' nights out on their grounds. It's the prefect ( 
the drainage must be just right," owner Greg Hutchins setting for a party, event, date or just an afternoon with a 
explained. "But we grow all our own grapes. Not every friend. So grab your scarf, put down that remote, and pull the 
winery does that, and we have been determined to get the roof back on the convertible. The taste and charm of a 
science and art of winemaking right." European winery await you at Cellar 4201, just minutes from 
This family-run vineyard puts a lot of their love into the your home. This boutique style vineyard will capture your 
growing, production and sharing of their wine. These ·· heart and your taste buds. 
qualities are evident through the rich aromas, smooth textures Cellar 4201 Events: 
and unique blends of over ten different wines this vineyard 
offers, and this commitment to quality has already paid off. November 7th - Wine tasting at Choco-latte Boutique in 
When Cellar 4201 opened their doors last May, they Advance 
immediately started receiving rave reviews. In the past six November 14th - Holiday Open House, 12-6 pm. Special case 
months, their wines have already brought home many medals prices on all wines, unique gift ideas, tips ..2!!..JJairing wine with 
at several wine competitions At the 2009 Mid-Atlantic holiday meals, hors d'ouerves and more! Im 
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Mt Airy is a great place to visit. Lots of history and a neat small town . They have a great 
history museum. I would also like to add that they are part of the Yadkin Valley Wine Region 
in which there are more than 25 vineyards and wineries to visit. I live in Yadkinville which Is 
the county seat of Yadkin County. There are also some great 4 star restaurants In our area, 
some of which are at the local wineries. The Yadkin Valley is located in the Piedmont Region 
of North Carolina, and sits at the foot hills of the Blue Ridge Mountains. The area is very 
picturesque, as you travel the winding back roads to the vineyards. We are located about a 
hour away from Boone which is a great place to ski in the winter months. There is a small 
Omish community located nearby. In the summer months there are festivals and music 
concerts. If you need to visit a large city we are only 20 minutes from Winston Salem, NC. 
And yes when you visit Mt. Airy you will see the squad car, Floyd's barber shop and other 
nostalgic memorabilia from the Andy Griffin show. So I would like to invite you to visit the 
Yadkin Valley and the vineyards and wineries, as well as Mt. Airy, NC. 
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sec viticulture center 
groundbreaking planned 
MONDEE TILLEY 
STAFF REPORTER 

Pendergraft, vice president of administrative 
services, also told the board that he learned in 
recent meetings that the vision · committee 

DOBSON - "Save the date for May l ," thought the building was not going to be big 
was the resounding message at the Surry Com- enough. 
munity College Board of Trustees meeting. He also said Surry County School's Super
Monday afternoon, for the groundbreaking cer- .. intendent Ashley Hensoi:i who told him how 
emony on the N.C. Center for Viticulture and important the college's new auditorium will be 
Enology. to the c'ounty. The auditorium is part of the viti-

Curtis Workman, physical facilities director, culture building project. "He said it was one of 
told the board that Blue Ridge Enterprises of the biggest needs in Surry County. It's impor
Mount Airy had the winning bid for construe- _ tant for cultural uses," Workman said. 
tion of the center at $3,584,000, which came in He proposed that the auditorium be expand
$600 ,000 under budget. All in all, 19 contractoi ed to seat between 1,200 and 1,500 instead of 
submitted bids. the proposed seating, which stands at less than 

The board unanimously accepted the Blue 1,000. 
Ridge Enterprises bid. Chairperson Gene Rees In other matters, the board heard from Mari
told SCC President Deborah Friedman to go on Venable, executive director SCC founda
ahead and send the information to the state tion/coordinator of grants, who announced that 
construction office. Surry Community College had received 

Dr. George Sappenfield, vice president of $800,000 from the Golden LEAF Foundation 
corporate and continuing education, said that to expand learning centers in both Pilot Moun
they would be inviting everyone from Presi- tain and Elkin. 
dent Barack Obama down the line to the event "We are thrilled. The call came on March 5 
on May 1. He said that Gov. Bev Perdue would that we got the $800,000," she said, which was 
also be invited, along with other state and local just shy of the $834,000 the college was ask-
officials. ing. 

Workman, who was standing in for Susan See sec, page 12 



MONDEE TILLEYfTHE NEWS 

From right to left, Wendy Moser, Betty White and Debbie 
Cave represent nursing programs at Suny Community Col· 
lege. They were saluted for their hard work in making the 
program a success during the sec Board of Trustee's 
meeting Monday afternoon at the college. 

sec: 
Continued from page 2 

Dan Stone, who represents Pilot Mountain on the board, ex
pressed his thoughts on the grant from Golden LEAF Founda
tion. 

"Our staff did a wonderful job putting this together. It really 
shows you what the college is all about. When it gets up and 
running it's going to be a great thing. Pilot Mountain and Elkin 
are really just completing the circle. This is probably the first 
true county effort. There a.c.e so many things we can offer. I 
talked with the principal at East Surry and he said we could put 
those kids on a bus and get them down there. This will keep a lot 
of kids off the roads, which will be one less worry," Stone said. 

Contact Mondee Tilley at mtilley@mtairynews.com or at 
719-1930. 

Largest Replacement 
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sec viticulture center groundbreaking planned 
by Mondee Tilley 
March 10, 2009 

DOBSON - "Save the date for May l," was the resounding message at the Surry 
Community College Board of Trustees meeting Monday afternoon, for the 
groundbreaking ceremony on the N.C. Center for Viticulture and Enology. 

Curtis Workman, physical facilities director, told the board that Blue Ridge Enterprises of 
Mount Airy had the winning bid for construction of the center at $3,584,000, which came 
in $600,000 under budget. All in all, 19 contractor submitted bids. 

The board unanimously accepted the Blue Ridge Enterprises bid. Chairperson Gene Rees 
told SCC President Deborah Friedman to go ahead and send the information to the state 
construction office. 

Dr. George Sappenfield, vice president of corporate and continuing education, said that 
they would be inviting everyone from President Barack Obama down the line to the event 
on May 1. He said that Gov. Bev Perdue would also be invited, along with other state and 
local officials. 

Workman, who was standing in for Susan Pendergraft, vice president of administrative 
services, also told the board that he learned in recent meetings that the vision committee 
thought the building was not going to be big enough. 

He also said Surry County School's Superintendent Ashley Henson who told him how 
important the college's new auditorium will be to the county. The auditorium is part of 
the viticulture building project. "He said it was one of the biggest needs in Surry County. 
It's important for cultural uses," Workman said. / 

He proposed that the auditorium be expanded to seat between 1,200 and 1,500 instead of 
the proposed seating, which stands at less than 1,000. 

In other matters, the board heard from Marion Venable, executive director SCC 
foundation/coordinator of grants, who announced that Surry Community College had 
received $800,000 from the Golden LEAF Foundation to expand learning centers in both 
Pilot Mountain and Elkin. 

"We are thrilled. The call came on March 5 that we got the $800,000," she said, which 
was just shy of the $834,000 the college was asking. 

, 



Dan Stone, who represents Pilot Mountain on the board, expressed his thoughts on the 
grant from Golden LEAF Foundation. 

"Our staff did a wonderful job putting this together. It really shows you what the college 
is all about. When it gets up and running it's going to be a great thing. Pilot Mountain and 
Elkin are really just completing the circle. This is probably the first true county effort. 
There are so many things we can offer. I talked with the principal at East Surry and he 
said we could put those kids on a bus and get them down there. This will keep a lot of 
kids off the roads, which will be one less worry," Stone said. 

Contact Mondee Tilley at mtilley@mtairynews.com or at 719-1930. 

/ 
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State's Crisco addresses partnership 
MONDEE TILLEY 
STAFF REPORTER 

Cultural resources, education 
and quality of life were the center 
piece of North Carolina Commerce 
Secretary Keith Crisco's message to 
the more than roo attendees of the 
14th annual Surl-y Economic Devel
opment Partnership Inc . meeting 
Thursday. 

Although Crisco has only been 
serving as commerce secretary for 
six weeks under the direction of 
Gov. Beverly Perdue, he already has 
a strong vision for growth not only 
for North Carolina, but for localities 
such as Surry County as weil. 

"I am very encouraged about the 
number of prospects we have in our 
pipeline. We've had a lot of in
quiries from California ~nd New 
Jersey. If they are going to come 

somewhere, they might as well 
come here," Crisco said. 

Crisco stressed that North Car
olina must brand itself as being 
friendly to the world. 

"You have done a great job here 
with tourism. Tourism is our second 
leading industry with agriculture 
being first. Surry County brought in 
$83 million dollars in tourism last 
year," Crisco said, 

He said that Surry County is a 
kader in the state for development 
of the wine industry. 

"We brag about you in Raleigh. 
You are talked about and you should 
be because it is a real entrepreneur
ial success story and it will be big
ger," he said. 

Crisco said This focus on bringing 
industry to North Carolina will have 
more of a global feel. 

See CRISCO, page 3A 

MONDEE TILLEYfTHE NEWS 

North Carolina De
partment of Com
merce Secretary Keith 
Crisco speaks at the 
14th annual meeting 
of the Surry County 
Economic Develop
ment Partnership Inc. 
Thursday afternoon at 
Cross Creek Country 
Club. Ted Ashby, the 
EDP's chairman and 
Sandy Hallman, vice
chairman and treasur
er both spoke at the 
meeting as well. 



CRISCO: 
Continued from page lA 

"Commerce is already more strategic. We are not going t 
all things to all people. There are industries we can not compe 
in and we should not try to compete in. But we will be strong," 
Crisco said. 

Payroll for biotechnology jobs in North Carolina was $10 bil
lion, Crisco said. 

"That's staggering. Massachusetts, California and North Car
olina are the leaders in bio-tech in the United States today a.nd 
we are not stopping." 

Crisco said one of Surry County's greatest assets is quality of 
life. He also stressed the importance of early childhood educa
tion and the county's cultural resources. 

Crisco asked the crowd, "What does the future hold?" 
He responded by saying, "Leadership - bold leadership, this 

town, this community, North Carolina, needs bold leadership, 
not business as it was," Crisco said. 

During the luncheon, existing industries were honored for 
expansion. Bryon Wurdeman, the owner of the Dobs(')n facility 
Piedmont Medical, was honored for expanding his cG>mpany 
into Mount Airy. Wurdeman purchase the old · Holland 
Bulb/KDH facility at 1616 Forest Drive, across from Wal-Mart 
in April 2008. The 70,000 square-foot facility positions Wurde
man for 2009 expansion and job creation, EDP Vice President 
Jan Critz said. · 

Harvest Time Bread Company purchased the lease on the fa
cility formerly operated. by Gerards Bakery in Piedmont Triad 
West Corporate Park. Harvest Time, based in Woodbridge, N.J. , 
manufacturers all-natural artisan breads, organic rolls and other 
natural bread products for distribution through retailers and food 
service operations. All the employees at Gerards Bakery were 
offered employment at Harvest Time. The company has expand
ed the workforce to 74 employees, Critz said. 

"Advanced Compressor Technology recently announced 
their relocation to Pilot Mountain: They have upgraded to a 
18,000-square-foot facility, which will enable them to accom
modate customers' needs more efficiently," Critz added. 

True Technologies acquired Interface Fabrics in June 2008. 
"We appreciate the company's continued presence in the 

Elkin community. True Textiles also has operations in Maine , 
Michigan and South Carolina," Critz said. 

Carl Strickler and Michael Freeman of Fibrowatt were also 
honored for their commitment to bring industry to Surry County. 

Advanced Electronic S~rvices was honored for expanding 
and consolidating its business in Mount Airy. 

Mount Airy Commissioner Dean Brown said he is excited 
about the future industrial possibilities in Surry County. 

"Good things are corning. I think if people will just be patient 
- good things are corning," Brown said. 

Contact Mondee Tilley at mtilley@mtairynews.com or at 
719-1930. 
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hose who have some history in 
North Carolina remember a 
time when the state was best 
known for its tobacco industry. 
It is the backbone of the 
state's agricultural heritage. 
Today, North Carolina's 
agricultural economy is 
changing. Family farms have 
been sold and subdivided 
or have been left to a new 

generation that is challenged 
in determining a course for the 
future. A steady decline in textile 
and furniture manufacturing has 
North Carolina looking for new 
economic engines. 

An emerging economic sector 
is the grape and wine industry 
which is producing quality fruit 
and a variety of wines. Grape 
production in North Carolina 
is one viable option for farmers 
who are looking for alternative 
crops. Surry Community College 
Viticulture Instructor Gill Giese 

states, "Traditionally, tobacco 
farms were small compared to 
other agricultural operations, and 

such farms are well suited to wine 
grape production which requires 
intensive management." 

Surry Community College plays 
a vital role in this new economic 
sector with its Viticulture and 
Enology program - the only 
2-year degree-granting institution 
with a bonded winery and 
estate vineyard on its campus. 
Viticulture became part of the 
sec curriculum in 2000, with 
Enology following in 2001. 

The Viticulture & Enology 
curriculum (VEN) is designed to 
prepare individuals for various 
careers in the grape growing 
and wine making industry. 
VEN students may specialize in 
viticulture or enology; Viticulture 
students are prepared for jobs in 
vineyard design and management, 
and Enology students are 
prepared for entry-level wine 
making positions at both small 
and large commercial wineries. 
Other career opportunities 
for graduates in this area 

e North Carolina Viticulture and Enology Center 
Surry Community College 

urry Community College 
is pleased to announce its 
plans for the construction 
of the North Carolina 
Viticulture/Enology 

Center on the Dobson campus, 
representing the hub for the 
College's Viticulture/Enology 
Program, making it unique on the 
East Coast. The Center will have 
two phases of development. 

Phase I will house a state-of-the
art commercially bonded winery. 
The new teaching winery will 
serve as a model for the industry 
and house innovative crushing, 
fermentation and barrel storage 
areas. Viticulture and enology 
students will bottle, label, and 
market the wine produced at the 
Center. 

In addition to the winery, Phase 
I of The Center will also house 
viticulture/enology classrooms, 
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instructors' offices, a resource 
library, a climate-controlled wine 
cellar, microbiology labs, and 
a 3,800 square foot Assembly 
Hall for college and community 
functions, industry shows, and 
special events for the wine 
industry. The cost of Phase I is 
$5 million dollars, and is being 
sourced from a combination of 
2000 state bond funds, special 
legislative appropriations, and 
private donations. Advance 
planning to include conceptual 
design work has been funded by 
the state and will begin November 
of 2008 with construction 
projected to begin during the 
Spring 2009 semester. 

Phase II of the NC Viticulture/ 
Enology Center will add 
an auditorium and science 
building. The 40,000 square foot 
auditorium will host seminars, 

Phase I rendition of the new Viticulture and Enology Center, to be located at the 
main entrance to Surry Community College. 

conventions, and conferences for 
the wine industry and related 
agri-tourism events for North 
Carolina, the nation, and the 
world, and provide a inuch needed 
meeting space for college and 
community functions. The 20,000 

square foot science building will 
house labs, offices, and science 
classrooms. Phase II is projected 
to cost $18 million, with funds 
provided by private donors, state 
funds and other sources. CF 

Surry Community College I www.surry.edu I 336-386-8121 



include those in wine retail and 
consu}ting. 

With its four-acre teaching 
vineyard and 2,500 gallon capacity 
winery, the program has brought 
students from across the eastern 
United States. It has also attracted 
experts from Cornell University, 
University of California at Davis, 
Pennsylvania State University, 
University of Arkansas, Virginia 
Tech, North Carolina State 
University, Michigan State 
University as well as international 
experts from France and Australia. 

Classroom instruction is combined 
with laboratory, vineyard and 
winery field applications. Students 
also learn about plant science 
and grapevine biology, soils, plant 
pathology, vineyard design and 
installation, vineyard management 
and economics. 

You do not have to commit to a 
degree to take classes related 
to the emerging grape and wine 
industry at Surry Community 
College. Classes are available for 
those who simply wish to learn 
more about the subject. A limited 
offering of courses is available 
online with minimal on-campus 
requirements. Those interested in 
an established curriculum path 
may choose to pursue one of the 
following: 

Associate in Applied Science 
AAS programs are designed to 
prepare students with technical 

competence for immediate 
employment in business and 
industry or as owner-managers of 
their own businesses. The AAS 
requires two years of full-time 
participation. 

Diploma 
The diploma prepares students for 
initial employment in recognized 
skilled occupations, and retrains 
adults ente~g new career fields 
or advancing in their current 
field. Diploma programs normally 
require one full year of full-time 
participation. 

Certificate 
The certificate allows students 
seeking a lighter course load to 
complete a set of specific courses 

Wine analysis laboratory at SCC Winery. 

336-386-8121 I Surry Community College I www.surry.edu 

An emerging 
economic 
sector is the 
grape and wine 
industry which 
is producing 
quality fruit 
and a variety of 
wines. 
focused on job-related skills, taking 
one year or less to complete. 

As North Carolina and the 
world continue to transition into 
a new agricultural era, Surry 
Community College will provide 
the education and support system 
for farmers and entrepreneurs 
who are rebuilding an agricultural 
economy through grape and wine 
production. With 350 vineyards 
and over 60 bonded wineries in 
North Carolina, it's an industry 
that is poised for continued 
opportunity and growth. CF 

Congratulations, Shelton 
Vineyards as winner of the 
Distinguished Partners for 
Excellence Award presented 
annually by the State Board of 
Community Colleges. The award 
reco izes an exem lary em loyer, 
business or industry group that has 
demonstrated decisive involvement and 
firm commitment to the professional 
development of its employees and/or to 
the development of North Carolina's 
workforce through its partnership 
efforts with one or more of the 58 
community colleges in the North Carolina 
Community College System. Shelton 
Vineyards was nominated by Surry 
Community College, and is one of two 
state-wide winners who will be officially 
announced and recognized by the North 
Carolina Community College System at 
the Day of Recognition Awards Luncheon 
on November 21st at the RBC Center in 
Raleigh. 

Surry Community College's nomination 
of Shelton Vineyards stems from their 
partnership with Charlie and Ed 
Shelton, which started in 1999. The 
brothers approached the college with 
a request to develop classes for the 
emerging grape and wine industry, in an 
effort to help build the foundation for a 
viable alternative for North Carolina's 
agricultural economy. The Shelton's made 
a substantial gift to support the creation 
of a Viticulture and Enology program 
which would educate a workforce for this 
new industry. CF 
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·Hampton Inn wins 
}nternational award 
MORGAN WALL . 
STAFF REPoRTER 

DOBSON - With 1,625 
properties associated with the 
Hampton brand, it takes a 
great deal of work to become 
one of the top hotels. 

The Hampton Inn and 
Suites at Shelton Vineyards, 
however, has accomplished 
that feat, receiving a Connie 
Award, the highest recogni
tion the Hilton brand gives. 
The Connie Award is named 
after Conrad Hilton, founder 
of the Hilton Hotels Corpora
tion, and goes to the top five 
Hampton Inns and the top 
three Hampton Inn and 
Suites ii]. the world. 

Hotels that receive the 
Connie Award also receive 
the Lighthouse Award, which 
goes to the top five percent of 
the brand, and the Circle of 
Excellence Award, which 
goes to tl;te top 10 percent of 
the brand. 

Hotels are judged for the 
awards based on two criteria. 
Hampton Inn and Suites 
buildings are judged by a 
higher standard than Hamp
ton Inns. The first half of the 
score comes from guest sur
veys. Guests are asked to 
judge their overall experi
ence, their likelihood to re
tum and whether or not they 
would recommend the hotel 
to others. 

The second half of the 
. score comes from surprise in

spections which are conduct
ed every six months. Hotels 
are inspected for cleanliness, 

rules of operation and the 
physical condition of the 
property. During the inspec
tion before an April 16, 2007, 
opening, the Hampton Inn 
and Suites at Shelton Vine
yards received the highest 
rating the inspector has given 
out in seven years. The 
scores during the two inspec
tions which have occurred 
sipce have been among the 
highest. 

The hotel was specifically 
honored for its loyalty and 
quality assurance. 

The Hampton Inn and 
Suites at Shelton Vineyards 
came in at number two in the 
world, missing the number 
one slot by only eight-tenths 
of a point. 

Curtis Largen, general 
manager, believes that the 
hotel's success comes down 
to the employees of the hotel. 

"A lot of it is just with hir
ing," he said of the employ
ees. "I didn't do it, they did." 

The hotel was built by Ed 
and Charlie Shelton, owners 
of Shelton Vineyards, which 
lies about two miles from the 
hotel. 

"We built this hotel and 
winery in the hopes of pro
viding guests with a unique 
experience that keeps them 
coming back for more," said 
Charlie in a press release. 
"We are honored to have o.ur 
complete commitment to to
tal customer satisfaction rec
ognized with the Connie 
Award." 

Contact Morgan Wall at 
mwall@mtairynews .c,om or 

719-1929. 

MORGAN WALLITHE NEWS 

The Hampton Inn and Suites at Shelton Vineyards re
ceived a 2008 Connie Award from the Hilton Hotel Cor
poration. Curtis Largen, far left, and a number of em
ployees at the hotel stand under the sign at. the main en
trance. 
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Idyllic Shelton Hampton Inn and Suites Named One of the World's Best 

Tucked off I-77, among the hills of the Yadkin Valley, the Hampton Inn & Suites at Shelton 
Vineyards has been designated as one of the best in the world by the 2008 Connie Awards.from 
the Hilton Hotel Corporation. The Hampton Inn and Suites at Shelton Vineyards was specifically 
recognized for its loyalty and quality assurance. Serving up more than just a comfortable bed 
and continental brealfast, this Hampton features some Jacuzzi suites among its 102 rooms, a 
heated pool, modern exercise room and the chain's only wine bar. Featuring the finest wine 
selection from the adjacent Shelton Vineyards, a premier East Coast winery, the bar offers a 
lively atmosphere for guests. 

Dobson, NC (PRWeb) January 7, 2009 --Tucked offI-77, among the hills of the Yadkin Valley, the Hampton Inn 
& Suites at Shelton Vineyards has been designated as one of the best in the world by the 2008 Connie Awards 
from the Hilton Hotel Corporation. The Hampton Inn and Suites at Shelton Vineyards was specifically 
recognized for its loyalty and quality assurance. Serving up more than just a comfortable bed and continental 
breakfast, this Hampton features some Jacuzzi suites among its 102 rooms, a heated pool, modem exercise room 
and the chain's only wine bar. Featuring the finest wine selection from the adjacent Shelton Vineyards, a premier 
East Coast winery, the bar offers a lively atmosphere for guests. 

What began as a dream of brothers Charlie and Ed Shelton has become a reality. "We built this hotel and winery 
in the hopes of providing guests with a unique experience that keeps them coming back for more," says Charlie 
Shelton, co-owner. "We are honored to have our complete commitment to total customer satisfaction recognized 
with the Connie Award." 

The Shelton's vision of an all-inclusive destination is cemented by the vineyard itself. Connected by a short 
scenic bike ride (on a hotel-provided bicycle) or a quick shuttle trip, the hotel and winery co-exist naturally 
among the beautiful landscape, providing a complete experience without ever leaving the area. 

At the winery, guests get an inside tour of Shelton Vineyards where knowledgeable tour guides give an overview 
of how the wine is produced (everything from grape growing to the gravity flow process). The tour culminates 
with a tasting of Shelton's award-winning wines in the tasting room. 

Next door, among the grapevines, is Shelton's Harvest Grill, where guests can relax on the patio overlooking the / 
kitchen garden while Chef Paul Lange crafts seasonal specialties made with a Southern twist. The menu, dotted 
with sophisticated comfort food like his Pretzel Crusted Tuna or the Cornbread Crab Cakes, is sure to please even 
the most finicky eaters. 

After a delicious dinner and a quick trip back to the hotel, guests can enjoy a nightcap at the wine bar and a dip in 
a Jacuzzi before settling into the Cloud Nine bedding provided in every room. Don't think for a minute that such 
a huge destination has lost its personal touches. From Charlie and Ed carrying your wine purchases to your car to 
the un-ending supply of freshly baked cookies in the hotel lobby, the Hampton Inn & Suites at Shelton Vineyards 
has everything you'd expect from a big-city hotel with all the small town chann of Dobson, North Carolina. 

To view images from the Hampton Inn & Suites, Shelton Vineyards and the Harvest Grill, click the link, 
http: //rubberneckmedia.com/cJients/Shelton/SheltonHampton.jpg. 
To obtain high resolution images, please contact Melissa Rivera at Rubberneck Media, 919-956-9400 ext. 211. 

PRWeb eBooks - Another online visibility tool from PRWeb 



Round Peak ·Vineyards changes hands 
MORGAN WALL 
STAFF REl'oRTER 

While living in California, 
Ken Gulaian and Kari Heerdt 
decided it was time to look 
into leaving the corporate 
world for a smaller business. 

Ken began looking at a 
number of small businesses · 
and when his wife was taken 
to the Research Triangle Park 
for a job, he stumbled across 
the listing for, Round Peak 
Vineyards, whk;h at the time 
was for sale. 

Lee and Janet Martin and 
Susan and George Little, who 
began the vineyard in 1999, 
were ready for a new adven
ture in retirement. They 

hoped to have more time to 
spend with their grandchil
dren instead of having to 
worry about running a full
time business. 

"It was time to make a 
change," said Janet of the de
cision to sell. "We were ready 
to give the younger ones a 
chance to carry forward." 

Both avid wine lovers, 
Ken and Kari decided to 
make a trip to Round Peak to 
meet with the owners, taste 
the wine and tour the proper
ty west of Mount Airy. 

"We fell in love with the 
view and the whole area. The 
rest is a boring business 
deal," said Kari. 

With neither Ken nor Kari 

having a background in wine 
making or grape growing, 
they hav~ decided to keep on 
some of the staff to help them 
learn the processes involved. 
Whit Lambert will continue 
to manage the vineyard, and 
Sean McRitchie will continue . · 
to make the wine. This will 
ensure that the wines patrons 
have come to love will re
main mostly unchanged. 

"They will help us make 
some really good decisions. 
We're enjoying learning," 
said Kari. "With the '08 har
vest done, we've enjoyed un
derstanding how the grapes 
are doing in the barrels and 
looking at the wines we're 

See DREAM, page 2 

MORGAN WALLITHE NEWS 

(Left) All 'of the wines current
ly produced by Round Peak 
Vineyards are award-winning. 
The winery stores and creates 
wines on the property using 
oak barrels as storage. (Bot
tom) Ken Gulalan and Kari 
Heerdt rec.ently purchased 
the winery and hope to con
tinue its success. 

Walk to 

honor 
fallen 
officers 
STAFF REPORT 

PILOT MOUNTAIN 
Organizers are again plan
ning to hold a "memorial 
walk" to remember fallen Pi
lot Mountain Police Officers 
Glenn Branscome and Ralph 
East. 

The walk has been held an
nually for several years fol
lowing the dedication of Old 
U.S. 52 Bypass from its inter
section on either end of town 
witli Main Street in memory 
of the two officers who were 
shot and killed on the night of 
Feb.3, 1969. 

The incident occurred be
hind East Surry High School 
when they pulled over four 
men in a vehicle suspected 
from two armed robberies in 
Forsyth County earlier the 
same night. 

On Jan. 31, the annual me
morial walk honoring the two 
officers will take place. The 
walk will follow the 1.7-rnile 
route taken by Branscome and 
East as they followed the sus
pect vehicle before stopping it. 

A brief ceremony will be 
held at 8 a.m. prior to the walk 
in the parking lot of Network 
Dynamics at 720 Old U.S. 52 
Bypass on the east side of 
town. 

Those who wish to partici
pate but are not able to walk 

See HONOR, page 3 
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MORGAN WALLiTHE NEWS 

The Fiddler's Red wine sold by Round Peak Vineyards was created in honor of the late 
Tommy Jarrell, a local musician. 

DREAM: 
Continued from page 1 

making with what's going to 
bottle and what's going to 
blend." 

Ken an9 Kari also hope to 
expand on what the Martins 
and Littles started in 1999 and 
again in 2003 when they 
opened the tasting room, 
which led to a winery in 2005. 
They were very supportive of 
the local arts, particularly mu
sicians who came to showcase 
their talents at the winery. 

· "Our hope is definitely to 
continue the arts. We both 
love music," said Kari. "One 
of our hopes is to make Round 
Peak a place where people 
want to hang out. Music, wine 
and great scenery go togeth
er." 

They hope to add an out
door seating area off the back 
of the winery, overlooking the 
vineyard and the Blue Ridge 
Mountains, where people can 
sit and enjoy the view and a 
bottle of wine. They are also 
looking into adding some food 
to the vineyard by partnering 
with some local catering serv
ices. They are not looking to 
open a restaurant but to pro
vide appetizers such as a 
bread, cheese and meat plate 

to go with the wine. 
"Right now, people come 

in, taste the wihe, buy the 
wine and leave. We want to ul
timately have an area where 
people can come, sit outside 
and enjoy the view with small 
plates of food and music on 
the weekends. We want to get 
people to stay," said Ken, who 
hopes to have the area ready 
by the time the weather begins 
to get nice again. "It's about 
having a place where the peo
ple in Mount Airy want to 
come and visit. We want to de
velop as a local business." 

Kari and Ken want to ap
peal to the local crowd as well 
as the tourists who stop in on 
wine tours or see the sign 
while traveling down ihe in
terstate. They feel that the 
smaller, more intimate atmos
phere of a winery the size of 
Round Peak will appeal to lo
cals. 

"We found we tended to 
gravitate to smaller wineries. 
We would go often to the 
same places and take our 
friends there because they had 
more of a family atmosphere," 
said Kari. "That's our direc
tion and style. We want to be
come a place people want to 
go to over and over." 

They are also continuing to 
rely on the previous owners 
for advice and suggestions as 
they continue to get on their 
feet in this new endeavor. 
With Kari working in RTP 

during the week and also with 
a house on Lake Norman, they 
are having to divide their time 
with Ken spending most of the 
week at the vineyard and Kari 
joining him on the weekends. 

"They've been gracious 
about telling us what they 
know. They have really been a 
resource. They want to see 
Round Peak continue to be a 
success," said Kari of the 
Martins and Littles. 

"We feel very fortunate 
that Ken and Kari have bought 
the business. We fell like they 
will be good stewards of our 
property," said Janet. "We cer
tainly are encouraged by what 
we are hearing from them and 
look forward to working with 
them in the transition." 

The winery has come a 
long way since it began with 
the Martins and Littles em
ploying their friends to help 
with the harvest on weekends 
in exchange for lunch and 
then taking the grapes to an 
established winery for pro
cessing. Ken and Kari hope to 
continue that tradition of 
growth in the future. 

"We've both lived a lot of 
places so we have friends all 
over the country. We tell them 
all we're living the dream," 
said Kari. 

Contact Morgan Wall at 
mwall@mtairynews.com or 

719-1929. 
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80 and still going strong 

TRIBUNE/Steve Steiner 
Photos attached to cupcakes of Matthew Mayberry were a different and unique touch to the celebration. 

Bill Colvard and 
William Sanders dis

cuss Red Bud Ridge, a 
popular red wine by 

Brushy Mountain Win
ery. Both men are 

friends and neighbors 
of the Mayberry's. 

Colvard has a design 
shop upstairs from the 

winery, and Sanders 
lives across the street. 

(At left) Birthday boy 
Matthew Mayberry en
joy,s a. few minutes ex
plaining some of the 
wines to Amenie 
Schweizer (middle) of 
Lexington, Va., and her 
daughter, whose name 
also is Amenie 
Schweizer, of Raleigh. 

More photos 
onpage3 
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TRIBUNE/Steve Steiner 

(Clockwise, from upper 
left) Mike and Teresa 
Howell converse with 
Pam and . Gray Draughn, 
owners of Rock Hill Vine
yard in Ararat, NC. They 
grow the grapes Brushy 
Mountain Winery uses. 

(top right) It was wall-to
. wall people at Matthew 

Mayberry's 80th birthday 
celebration Friday. 

(Right) Ann Mayberry (far 
right) listens to some 
guests. 

(Left) Richard McHenry 
and Cindy Caldwell enjoy 
themselves at the birth
day party. 

Page 3 
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For Immediate Release 

Surry Cellars Wins "Double-Gold" in Wine Competition 

Dobson, NC -January 14, 2009. Surry Cellars, Surry Community College's campus winery, 
won a double-gold medal for its 2007 Red Dirt Rose at the San Francisco Chronicle Wine 
Competition held the week of January 5, 2009. With over 200 entries in its class, and over 
4, 700 total entries from wineries across the world, this is the largest and one of the most 
prestigious wine competitions in the United States. For a full listing of award winners, please 
visit the following website: http://www.winejudging.com/medal winners 2009/300.htm 

The wine judging took place at the Cloverdale Citrus Fair by professional wine judges 
representing trade, education, media, retail, and restaurants across the United States. 

"We are very excited and proud of this award. The students and staff have worked hard to learn 
and demonstrate winegrowing in North Carolina. It is a reflection of the college's commitment / 
and the state's potential," states Gill Giese, Viticulture Instructor for Surry Community College,. 

About Surry Community College 
Surry Community College was founded in 1964 and is located in Dobson, North Carolina. 
one of the state's 58 community colleges, it services Surry and Yadkin counties. Currently, 
Surry offers twenty seven degree programs, sixteen diploma programs, and twenty-one 
certificate programs; with hundreds of continuing education courses and seminars. The college, 
under the direction of President, Dr. Deborah Friedman has a mission to promote personal 
growth and community development through excellence in teaching, learning, and service. 
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To the Editor: 

Do the leaders of Mount Airy and Sur
ry County have their heads buried in the 
sand or are they just out of touched with 
reality? 

Two weeks ago Friday, my ·sister and I 
watched Mayor Jack Loftis · and 
City Manager Don Brookshire being in
terviewed by Channel 12 TV about Mt. 
Airy being number three on the 10 most 
endangered cities list. Mayor Loftis said 
there were 400 jobs available at the Em
ployment Office, that they might not be 
the jobs that people were used to or want-
ectto do but they were there. " 

Niether the Channel 12 interviewer or 
any of the local newspapers called the 
ESC to find out just how many jobs were 
available. I did and was told if you count
ed all the surrounding counties in VA and 
NC including Forsyth and Guilford there 
might be 400 jobs but in Surry County 
much less than 100. From the employ
ment ads in the various newspapers I 
would put that at much less than 25 in 
Surry County. pver 120 people showed 
up looking for a job when Wendy's re
opened. boes this sound like there are a 

1 lot of jobs out there that people won't do? 
I asked the ESC about the unemploy

ment rate of 8.3% for September with 
2,952 people unemployed and if that rep
resented the true rate since they don't 
count those who have run out of unem-
ployment insurance, discouraged workers 
who could not find a job and were no 
longer looking and first time job seekers 
who also are not counted, and would not 
the true unemployment rate be double or 

near double 8.3% in other words 14 to 
17% and the answer was yes, that is prob
ably right. The unemployment figure for 
September would not include those from 
ASMO. 

The city and county leaders are count
ing on tourism, the wine industry and 
small business start ups to save the coun
ty and provide employment. The question 
is will they? And the answer as I see it is 
a resounding no. Tourism is on the de
cline with empty store fronts showing up 
on Main Street, a few shops may be doing 
well but most aren't. The vinyards em
ploy mostly seasonal migrant workers. 
Just how many small business would it 
take to provide work for three to six thou
sand people? You do the math. A living 
wage in Surry County according to re
ports is $9 ,00 per hour for a single person 
and much higher if you have a family. 
Does any retail or service job in Surry 
County pay $9,00 per hour? Not many I 
would think. 

Surry Community College is pouring 
money into its grape growing/wine mak
ing program but just how many jobs can 
that provide? Just how many wine makers 
does this area need? Will that degree in 
growing grapes and making wine get you 
a job? 

So how do things look in Surry? Not 
too good from all reports, 9 ,720 on Med
icaid, 4,312 households on foodstamps, 
with case workers at Social Services hav
ing over 380 cases each. With 70% of 
Surry School students eligible for low 
cost or free lunch and breakfast, with 
some schools sending backpacks of food 
home so they will have something to eat 

on the weekend. The Angel Food Net
work run by the Mt. Airy Wesleyan 
Methodist Church went from a few hun
dred to over 2000 orders in just two or 
three months. Every foodbank in the 

·county is struggling to provide food to 
the hungry. With the weather for the rest 
of this month and December forecast to 
be below nornal more will be needed to 
help with heating costs. 

They said Surry ·county is a good 
place to retire and yes it is. I retired here 
25 years ago when Mt. Airy and Surry 
County was prosperous with full employ
ment but the jobs are no longer here. No 
matter how many retire here they can not 
provide for the 3,000 to 6,000 jobs need
ed in the county. No matter how you look 
at it Surry County has slipped into being 
a poor Appalachain county. 

Except for the double unemployment 
figures everyone of these hard to take 
facts in this letter have been published in 
the various county newspapers over the 
past few weeks. · 

It is time for the people of Mount Airy 
and Surry County to take a hard look at 
what its lead9fs have been doing and de
cide if they are leading in the right direc
tion. Is S1:fiTY Community College going 
in the right direction? From the facts laid 
out in this letter it would appear that the 
answer to both is no. From the interview 
on Channel 12 I would say that Mount 
Alry could use a new Mayor and City 
Manager as they just don't appear to be in 
touch with what is going on. 

Herbert C. Gullatt 
Mount Airy 



By John Peters 

One relatively new industry in the 
foothills is nevertheless a tradi

tion-laden craft, steeped in Old World 
heritage and charm. 

A number of vineyards and wineries 
have sprung up in the region over the 
past decade. With gently rolling land
scapes, sweeping mountains views for a 
background, and rustic cabins and 
restaurants on the grounds, visitors 
can be forgiven if they momentarily 
wonder if they've stepped not only into 
history, but into Europe's past. 

Terry Garwood, an agent with the 
North Carolina Extension Service, 
said local farmers began exploring the 
idea of turning their farms into vine
yards about a decade ago, as tobacco 
waned and other crops were often 
money losers. 

"Shelton Vineyard probably did 
some of the first plantings in 1999," he 
said. "There may have been others, 
but I think the really boon time (in 
Surry County) started with the 
Sheltons." 

Although the industry, at least local
ly, is still in its infancy in many ways, 
Garwood said there are at least 30 
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vineyards in Surry County, with a half 
dozen wineries. 

Those now in the business, Garwood 
said, "Ranges from professional people 
to people who have a farming back
ground. They are investing in vine
yards, some are in the farming commu
nity and putting it in as a diversified 
crop. Small are family farms, and now 
they have a small vineyard to give to 
the kids as they grow up, to keep the 
family farm." 

Stony Knoll is one of those smaller 
family operations. Van Coe, who doubles 
as home mortgage officer with Homeland 
Mortgage in Dobson, said he has 5.25 
acres of the family spread planted in 
vineyard, and he is leasing another four 
acres for the same purpose. 

"We have the farm there, it's been 
in the family for 112 years," he said of 
his decision to open the vineyard and 
winery. "I was interested in growing 
grapes in 1984 when I first saw grapes 
growing." That interest never died, 
but instead lay dormant until he 
learned the region could produce the 
much vaunted vinifera - the same fruit 
grown in central Europe and the 
Mediterranean region for the cen
turies-old wine industry there. 

"When the college (Surry 
Community College) started with the 
viticulture program there, I knew that 
would be the braintrust to leverage us." 

That program starting up at the col
lege was key, in that the school, along 
with the local extension agency, now 
offered a steady stream of the latest 
knowledge about the wine industry. 

The other key to thl/ industry's 
growth locally is somethmg else Coe 
mentioned - the ability to grow 
vinifera grapes. 

In the eastern portions of North 
Carolina vineyards grow the native 
muskidine grape for wine making, 
which has a different flavor than 
European and California wines grown 
with vinifera grapes. That has put up 
some obstacles to the North Carolina 
wine industry, obstacles that local 
growers don't have to contend with. 

Coe said his operation is still a fam
ily-operated one at present, but as the 
vineyard expands he said eventually 
the family may have to take on outside 
employees. 

One of the oldest operations in the 
region is Black Wolf Vineyards, owned 
by Dana Theis, who purchased the 
property in 1991. 



t.lderman, general 
at Black Wolf, said 

nile "there were a few 
e vines on the land, it 

.s not an existing vine
ard." 

Within a few years of pur
chasing the land Theis had 
grapes growing there, 
Alderman said. In 1999 the 
vineyard bottled its first 
wine made from grapes pro
duced there. Up until 2005 
the grapes were grown and 
harvested at Black Wolf, but 
taken off site for the wme
making process. 

That year Black Wolf 
began making its own wine 
onsite. 

Today the vineyard and 
winery has 26 of its 60 acres 
planted in grapes, and pro
duces anywhere between 
1,200 and 1,600 dozen-bottle 
cases of wine. The variation 
is based upon a number of 
factors, including weather 
conditions during the grow
ing season. 

Because Black Wolf was 
one of the first wineries in this 
region of the state, there was a 
great deal of research and testing being 
done on the site. 

"We had to learn what kind of 
grapes the soil could support, what 
kinds of grapes work in this climate, 
what flavor the grapes have in these 
conditions," he said. 

Once the grapes are harvested, they 
are pressed and the juice stored in 
huge two-story tall vats. From there, 
some of the wine is moved to barrels -
a few made of American oak, others 
constructed of Hungarian Oak. And 
then, after aging the appropriate 
length of time, the win is bottled and 
shipped. 

Alderman said most of Black Wolf's 
wine is sold in North Carolina, 
Florida, and California, although it 
does go to all parts of the country. 

"We have to learn the regulations of 
shipping alcohol in every state," he 
said. "Because every state is different. 
I can ship four cases to your front door 
in California, but in New York I can 
only send one bottle." 

One of the oldest, and perhaps the 
largest, winery in Surry County is 
Shelton Vineyards. George Denka, 
president of the operation, said the 
Shelton family purchased the land in 
1994, but it was a half decade before 
the first grape vines were planted. 

"The Sheltons had purchased this 

tract of land, it was an old dairy farm, 
they had purchased it with no particu
lar idea of what they wanted to do, 
then they came across a research 
paper from Virginia Tech which identi
fied this area of North Carolina as one 
of the best areas for vinifera . . . that 
made their choice very, very easy." 

In 1999 the first vines were planted, 
and a year later the winery opened, 
Denka said. 

While many area wineries start 
small, Denka said the Sheltons were 

able to put in considerable 
resources to get into the 
business in a big way. 

"A little over 65 acres was 
planted the first year, anoth
er 110 or so the next year, 
then the balance of our 
acreage came in 2002," he 
said, bringing the total to 
about 200 acres. "Since 
then, we're constantly doing 
research, we've ripped out 
some sections and replanted 
with new vines. " 

Denka acknowledged that 
going into the business that 
fast has proved not necessar
ily conventional, but he 
believes it was a key to the 
burgeoning local vineyard 
and winery industry. 

"Most of the wineries here 
are small because it's a very, 
very capital intensive busi
ness, and you've got to have 
that capital to invest and be 
able to hang on for eight or 
ten years before you see light 
at the end of that proverbial 
tunnel," he said. The 
Sheltons saw this as an 

opportunity and decided to 
sink considerable resources to 

get up to speed quickly. 
"I think that's what really started 

the modern renaissance of the wine 
industry here, people saw the commit
ment the Sheltons had to the wine 
industry here. I think when people saw 
a world class winery and vineyard of 
this magnitude in this area, that 
opened people's eyes and they realized 
the opportunity for something like this 
in this area." 

John Peters is managing editor of 
the Mount Airy JV;ews. 
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MORGAN WALLITHE NEWS 

From left, Trofim Grosu, Sergiu Vesca and Roman Tcaciuc 
taste some of the wine made by the viticulture and enology 
program at Surry CommunitY College Wednesday. 

Fr11111 
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MORGAN WALL 
STAFF REP0RTIR . 

A delegation from Moldova 
was in Surry County this week 
taking tours of local wineries . 

On Wednesday, the group 
took a tour of the winery at 
Surry Community College 
which is run by the viticulture 
and enology program there. As 
part of an initiative created by 
the United States Congress, the 
delegation is here to observe 

See MOLDOVA, page 7 

< 
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'MOLDOVA: 
. ; Continued from page 1 

~ the North Carolina wine industry and how it ties 
into tourism. 

While Moldova, a country between Roma
nia and Ukraine, has been ma.king wine for 
centuries, officials there have not found a suc
cessful way to market it as part of the tourism 

-industry. 
"I am very impressed that the parallel to 

wine and tourism is being developed. This is 
what we lack: I'm very anxious to learn how 
you do this," said George Arpentin, president 
of the union of oenologists of the Republic 
Moldova wine ma.king information center, who 
was ma.king his second visit to the United 
States. "We are very good in producing wines, 
but not in selling." 

During "his first trip, he visited the wine 
country in California, finding it different than 
that in North Carolina. 

"North Carolina is different. It's really good, 
it's different and needs to be preserved," he 
said, referring to the difference in climate, soil, 
grapes and people. "(The wineries) were very . 
well put together. The wines are very good." 
They all have their own particular face." 

Gill Giese and Molly Kelly, instructors in 
the viticulture and enology program, gave the 
delegation a tour of the vineyards, showed 
them the different equipment they use and al
lowed them to taste the different wines made at 
the college. 

The Moldovans were interested in the use of 
a machine to harvest the grapes. While it has 
become more prevalent in other parts of the 
world over the years, grapes are still harvested 
by hand in Moldova. According to the delega
tion, this is why Moldovan wine tastes so good. 
Grapes also are harvested by hand, mainly by 
the students, at the college. 

The group also expressed interest in the 
sweetness of North Carolina wines. North Car
olina is one of the leading producers of sweeter 
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wines because that is what the customers gen
erally prefer. 

"The fruit aromas on these are nice. In 
North Carolina, the consumers want their wine 
sweet," said Kelly, speaking of the white wines 
produced by the vineyard. 

She also explained that much of the market
ing for the wine produced by the program is 
done by the students themselves. During the 
first years of the program, they provided 
wholesale licenses for all of the students so 
they could sell the wine to stores. She also 
stressed the need for students to learn the lab 
work associated with wine ma.king. With this 
knowledge, many of them can be employed by 
vineyards whose owners are self-taught and 
therefore do not know how to do the lab work. 

The students not only sell the wine, but are 
also responsible for the upkeep of the vine
yards and helping to harvest the grapes. During 
the harvest time, students are out in the vine
yard at 5 a.m. before it gets too hot to work. 

"We rely heavily on our student help," said 
Kelly. "It really is hands on." 

The delegation was surprised to learn that 
Surry Community College has the only viticul
ture and enology degree program in the state. 

Arpentin, along with Trofim Grosu, director 
of Moldova's chief grape growing ·agri-busi
ness farm, Sergiu Vesca, director of "ULMU
VIN" Wine and Joint Stock Company, Roman 
Tcaciuc, director of economics, finance and hu
man resources for Moldova's ACOREX Wine 
Holding Company, and Olesea Fortuna were 
here under the Congressional program known 
as Open World. 

"Moldova has an assistant program with 
North Carolina. We exchange experience with 
what is going on here and work together," said 
Arpentin. "We want to make the transition 
from talk to action. From this we can possibly 
link other markets. We are glad to share our 
knowledge accumulated in 132 years of wine 
ma.king." 

The hope is that programs such as this will 
create the opportunity for wine festivals that 
unite the two countries, allowing people to 
taste the different types of wine. 

Contact Morgan Wall at 
mwall@mtairynews.com or 719-1929. 

MORGAN WALLiTHE NEWS 

The delegation from Moldova takes in the vineyard at Surry Community College, noting 
the different types of grapes grown in the region. 



sec WINE SEMINAR 
MORGAN WALL/THE NEWS 

Left, Guillaume Esmery 
came to Surry Community 
College from the Burgundy 
region iii France to talk 
about wine in a free semi
nar Wednesday evening. He 
spoke to the audience . 
about the difference in 
French and American wine 
as well as the differences 
in the processes used to 
make the wines. He noted 
that American wineries are 
very clean whereas France 
is struggling to make their 
wineries cleaner. At one 
time, they used chemicals 
on their vines, causing 
damage to the soil. 



Neither bitter nor sweet 
Vintage combines 
dry flavors with 
a touch of sugar 

By Brook R. Corwin 
brook@surrymessenger.com 

In a region where sweet tea 
has conditioned the taste buds, 
diving into the flavors of a 
traditional dry wine can prove 
challenging even for the most 
curious. 

Mount Airy's downtown 
winery has crafted an ideal 
transition. 

No strangers to either super 
sweet or very dry blends, 
Old North State Winery 
has experienced some of its 
greatest sales success with a 
wine that is neither. At its 
tasting room on Main Street 
and at festivals across the state, 
the winery's Restless Soul red 
blend has proven among the 
more popular in its extensive 
inventory. It proved the biggest 
draw at this month's Great 
Grapes wine and food festival 
in Charlotte, with an ample 
supply selling out entirely. 

The winning formula is 
a balanced blend of dry red 
varietals with a touch of sugar. 
Although if you're used to 
sweet drinks, you probably 
won't notice the 1 percent 
residual sugar at all. 

"There's a large group of 
wine . drinkers the market 
hasn't tapped into. That's folks 
transitioning into dry wines," 
Ben Webb, Old North State's 
winemaker, said Monday. "This 
is not a sweet wine, but it's still 
really easy to drink:' 

Semi-sweet, or "off-dry;· 
wines aren't uncommon across 
the state as a way to balance 
interest in traditional varietals 
with the sugary cravings of 
the South. But Restless Soul 
stands out from most in that 
crowd in that it's not the 
sugar but the mix of berry and 

buttery flavors that dominate. 
Webb and his staff conducted 
hundreds of taste tests to find 
the blend that would achieve 
that effect. 

"We knew what type of 
blend we were looking for. We 
knew what flavors we wanted," 
he said. 

Development of the wine 
began around two years ago 
shortly after Webb became 
winemaker. It had the right 
mix, but it lacked a noticeable 
name, which can make or break 
a proprietary blend on the 
shelves. 

For inspiration, the staff 
turned to their building's 
history, and their own spooky 
encounters inside. 

When the property was 
excavated decades ago, the 
skeletal remains of an arm and 
hand were found. That built a 
legend of a ghost haunting the 
property, one Webb and his 
staff quickly became aware of 
via reports of strange noises or 
movements late at night. 

Webb's mother. Anne. then 
humorously suggested putting 
that legend on a bottle. 

"We had this good red blend, 
but we didn't know what to 
call it," Webb said. "She joked 
that 'if you dedicate a wine to 

the restless soul, maybe it will 
leave you alone:" 

The mystery of that spirit 
is still being explored A team 
of paranormal investigators 
using high tech imaging and 
electro magnetic- reading 
equipment came to the winery 
last weekend to shed new light 
on the legend. Their results are 
pending. 

In the meantime, the wine 
itself has been perfected. What 
began as a mix of Merlot, 
Cabernet Sauvignon and 
Chambourcin took on a new 
form when Webb contracted 
with a Dobson vineyard 
bearing strong Malbec and 
Tannat fruit. 

Those two grapes give 
the wine a dark complexion, 
smooth texture and strong 
flavors, which Webb enhanced 
by adding some Merlot and 
a small amount of Cabernet 
Sauvignon. 

It's a mix he expects will 
become Restless Soul's 
permanent blend. 

There's little reason to 
change, given the wine's 
popularity. Along with Bare 
Bones Chardonnay and a 
couple of Muscadine yarieties, 
Restless Soul is Old North 
State's top seller. 

, . . . Brook R. Corwin/The Messenger 
Old North States Restless Soul wine sits 1n the barrel room where it was aged nine months. 

At the right setting, like 
in Charlotte this month or 
Cary's wine festival last spring, 
it cleans up and clears out, 
proving that interest is growing 
in wines that don't lead off 
with sugar. 

Wineries such as Old North 
tate helping new tasters make 

that jump to dryness can reap 
the rewards. 

452 North Andy Griffith Parkway 
Mount Airy, NC 

336. 789.3050 
BREAKFAST SERVED ALL DAY! 

J COUNTRY HAM BISCUITS 
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Local wines score high at state fair 
Staff Report 

RALEIGH - D i ff e r e n t 
judges, different competition, 
different wines taking home the 
top prize. 

Same local winery. 
For the second time this month, 

Dobson's Shelton Vineyards took 
the award for best white vinefera 
wine at a major competition, 
while earning medals for several 
others. But while the Dixie 
Classic Fair in Winston-Salem 
honored Shelton's 2005 Family 
Reserve Chardonnay with Best 
in Show honors earlier this 
month, the N .C. State Fair last 
week bestowed top honors on 
Shelton's 2007 Yadkin Valley 
Riesling. 

And Shelton wasn't the only 
Surry County winery to bring 
home some hardware. 

Local wineries won 27 medals 
at the festival, including four 

golds and two double golds. In 
addition to the Yadkin Valley 
Riesling, also winning a double 
gold was Round Peak Vineyards' 
Reserve Sangiovese. 

The annual state fair wine 
competition, now in its 9th year, 
had 307 wines submitted by 41 
wineries. Those were evaluated 
by three panels of professional 
judges, who awarded 24 double 
gold, 29 gold, 97 silver, and 94 
bronze medals. 

All 76 commercial wineries in 
the state were invited to submit 
vintages. 

Surry County is home to eight 
wineries, five of which brought 
home medals. The local winners 
were: 

Shelton Vineyards, Dobson: 
Double Gold - 2007 Yadkin 
Valley Riesling; Gold - 2006 
Bin 17 Chardonnay, Salem 
Fork Snow Hill White; 
Silver- Madison Lee White, 

2007 Estate Savignon Blanc, 
American Riesling, Estate 2005 
Cabernet Franc, Madison Lee 
Red, 2004 Family Reserve 
Claret, 2005 Family Reserve 
Claret, 2005 Yadkin Valley Port; 
Bronze - 2005 Family Reserve 
Chardonnay, 2005 Brut Blanc 
De Blanc, 2005 Estate Cabernet 
Sauvignon, 2005 Estate Merlot, 
2006 Estate Syrah. 

Round Peak Vineyards, 
Lowgap: Double Gold 
Reserve Sangiovese; Gold -
Sangiovese. 

Surry Cellars, Dobson: Gold 
- 2007 Chardonel; Silver -
2007 Red Dirt Rose; Bronze -
2006 Chambourcin. 

Brushy Mountain Winery, 
Elkin: Silver - Sweet J-ou; 
Bronze - Bugaboo Creek, 2005 
Merlot, Blackberry. 

Stony Knoll Vineyards, 
Rockford: Silver - 2005 Syrah, 
2007 Ardella Blanc. 
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festival 

The Fifth Annual Yadkin Valley Grape Festi
val is being planned for next month in Down
town Yadkinville. As always, the wines of the 
Yadkin Valley will be featured, and more than 
20 wineries are expected to participate. 

Yadkin County now boasts ten producing 
wineries: Hanover Park Vineyard, RagApple 
Lassie Vineyards, Laurel Gray Vineyards, Buck . 
Shoals Vineyard, Flint Hill Vineyards, Allison 
Oaks Vineyards, Cellar 420 l, Dobbins Creek 
Vineyards, Shadow Springs Vineyards, and 
Sanders Ridge Vineyards, all of which are pour
ing at this years' event. Other wineries sched
uled to attend include Shelton Vineyards, 
Round Peak Vineyards, Stony Knoll Vineyards, 
Raffaldini Vineyards, Grassy Creek Vineyard, 
Brushy Mountain Winery, Weathervane Win
ery, McRitchie Winery and Ciderworks, Surry 
Cellars, Native Vines Vineyards, and Chatham 

Fall Candidates 
Forum to 
be Held 

Hill Winery. 
The Festival also will feature a number of 

food and specialty vendors, and the ChiliCook
off returns, this year sponsored by Suntrust 
Bank. Yadkin County Smart Start will be once 
again hosting children's activities during the 
event. 

Great entertainment is again being planned 
for the enjoyment of those attending the festi
val. Entertainers confirmed at press time in
clude: 'iisa Woods, performing a mix of jazz, 
pop, and standards. Lisa has performed at a 
number of local vineyards and restaurants, and 
was a finalist in the Nashville Network's "You 
Can be a Star". For more information, see 
www.soundslikelisa.com. Also taking the stage is 
The Blues DeVille Band, a local quintet per
forming high energy progressive blues and jazz. 
For more info, see www.thebluesdevilleband.com. 

The Festival will also be the starting and fin
ishing point for the Fourth Annual Ginny B 
Memorial Motorcycle Ride to Benefit Hospice. 
The event takes riders from the Festival to a 

number of Yadkin Valley vineyards, and winds 
up back at the festival in Downtown Yad
kinville. David Cornelius and his family started 
the ride as a way to honor the memory of his 
mother-in-law. 

Sponsorship and volunteer opportunities are 
still available. Call Jamie at the Chamber office 
for more details. 

Tickets for tasting are $15.00 in adv:ance, and 
$20.00 day of the event. Advance tickets are 
available at the Chamber office, or on 
the website at www.yvg£com or www.yad
kinchamber.org. Call the Chamber office for 
more information, and we look forward to see
ing you on October 18! 

Yadkin County Chamber of Commerce Chairman Andy Anderson invites all interested citizens to attend and 
participate in a Candidates Forum for those seeking election to the Yadkin County Board of Commissioners and 
North Carolina House of Representatives for the 92nd District which serves Yadkin, Surry & Iredell Counties. 
The Forum is scheduled for Thursday, October 23, 2008 beginning at 6:15 p.m. in the Yadkin County Court
house. 

The Republican primary winners Kevin Austin, Brady Wooten, David Moxley will face Democrat Kevin 
Thomas in the November election for Yadkin Board of Commissioners. The 92nd District North Carolina 
House of Representatives candidates are Republican Darryl McCormick and Democrat Ric Marshall. 

Each candidate will be given up to three minutes for their opening statement, and to respond to a general 
question about why they are seeking office. Additional questions will be solicited from the audience, and each 
candidate will be given an opportunity to respond. Near the end of the Forum, each candidate will be given time 
for closing remarks. , 

Everyone is invited to attend and learn about our candidates! 



BY JONATHAN YEOMANS 

Education and 
the Economy / 

Colleges and universities impact the 
state's economy in surprising ways 

20 NC MAGAZINE 

In early 2005, Montreat College, a 
Christian liberal arts college located in 
western North Carolina, commissioned 
a study on the economic impact of the 
450-student school. 

The results were staggering, school of
ficials said. The college contributed S30.4 
million to the western North Carolina 
economy - Buncombe, Haywood, Hen
derson, Madison, McDowell, Rutherford, 
Transylvania and Yancey counties - dur
ing the 2004-2005 academic year. One dol
lar of every $30 spent in the nearby town 
of Black,Mountain was attributed to the 

OCTOBER 2008 



<1re them to suc
c: d and to keep them 

in the classroom. 

For recruiting At East Carolina, the 
Wachovia Partnership 
East allows students to 
complete education de
gree requirements with 
online courses or with 
evening courses at one 
of five consortium sites 
and is designed "to re
cruit prospective teach
ers from rural communi
ties who plan to return to 
their communities." 

For recruiting new 
teachers, few programs 
have succeeded like the 
North Carolina Teach
ing Fellows Program. 
Established in 1986, the 
program awards 500 
scholarships each year to 
qualified high school se
niors who agree to teach 
in North Carolina public 
schools. Almost 4,000 NC 
Teaching Fellows now 
teach in the state. 

new teachers, 
few programs 
have succeeded 
like the North 
Carolina Teaching 
Fellows Program. 
Established in 
1986, the program 
awards 500 

"This program has 
a proven track record 
in preparing students to 

"This 'grow your 
own' approach has been 
hugely successful in 
that the program started 
with one cohort of 16 
students in fall 2003 and 

scholarships each 
year to qualified 
high school seniors 
who agree to teach 
in North Carolina 
public schools. has grown to 20 cohorts 

with 372 students en
rolled this fall 2008," said Patriarca. 

become educators," said 
Dr. Chris Law, who directs the program at 
Queens University of Charlotte. "Students 
are required to participate in a variety of 
exercises that are required for all Teach
ing Fellows across the state. In addition, 
students are given more specific program
ming that reflects the commitments of the 
individual campus." 

The North Carolina Teacher Cadet 
Program provides classroom experience 
for high school juniors and seniors, giving 
them a chance to "try out" teaching. 

"Students typically take a Teacher Ca
det I course as juniors and a Teacher Cadet 
II course as seniors," said Dr. Brenda Tin
kham, dean of the School of Education at 
Chowan University. "Many teacher educa
tion programs accept these courses for col
lege credit." 

Dozens of scholarship and loan pro
grams, from the federal Robert C. Byrd 
Honors Scholarships to Teach for America 
loans, which offer incentives for teachers 
in low-income schools, also are available. 
Many institutions have individual pro
grams, such as East Carolina's Maynard 
Scholars Program, patterned after the 
Teaching Fellows Program. 

Other successful recruitment efforts 
involve the community colleges. The 2+2 
Program allows students to earn a two
year associate degree at a community col
lege, then complete education courses and 
licensure at a four-year school. 

"This program has doubled the num
ber of degree-seeking students in our el
ementary education program," said Dr. 
John Hemphill, director of teacher educa
tion at Greensboro College. 
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In Western NC, the Appalachian 
Learning Alliance and Western Carolina 
University's BK Distance Program offer 
similar programs, which allow students 
access to degree programs without leaving 
their homes or their jobs. 

"Graduates of these programs are ea
gerly sought by local school districts be
cause they know the graduates are tied to 
the region and are unlikely to leave teach
ing orice they enter it," said Duke. 

Significant efforts also are underway 
to attract qualified students who are not 
education majors or are adults considering 
a career change. 

The Masters of Arts in Teaching, NC 
TEACH and the NC TEACH Online pro
grams and Greensboro College's Licensure 
Plus program offer individuals with bach
elor's degrees the opportunity to earn 
master's degrees and state licensure. The 
NC Model Teacher Consortium paves the 
way for teacher assistants and other edu
cational personnel to gain full licensure. 
At Chowan, the Collaborative to Support 
Initially Licensed Professionals works to 
train and license teachers for the North-
east region of the state. Several colleges 
have special programs to attract retiring 
military personnel. 

Most colleges also offer evening or 
online courses to allow working adults to 
become teachers. 

"Our number of online courses has 
doubled in the past three years," said Dr. 
Leah H. Fiorentino, dean of the School of 
Education at UNC-Pembroke. • 

Some schools are expanding educa- + 

PROFILE 

Surry 
Community 
College 

Those who have some history in 
North Carolina remember when 
the state was best known for its 
tobacco industry. A change in 
this agricultural economy resulted 
in family farms being sold or left 
to a new generation to determine 
a course for the future. 

An emerging economic sector is 
the grape/wine industry, and is one 
viable option for North Carolina 
farmers who are looking for 
alternative crops. 

Surry Community College plays a 
vital role in this new sector with its 
Viticulture and Enology program, 
the only 2-year institution with a 
bonded winery and estate vineyard 
on its campus. 



Farmer, who will co-chair the com
mittee again this year, advocated for a 
more analytical approach to distribut~ 

ing money. He said that there were more 
definitive factors to solving the dropout 
problem than gender, race and ethnicity. 
For example, he said that studies have 
shown that when a student fails a grade 
at any point in his or her academic ca
reer, the likelihood of not graduating in
creases substantially. 

"If you fai led Algebra 1, then as soon 
as you failed Algebra 1, we should start 
focusing on you," he said . 

He also said that he will encourage 
the committee to give funding to pro
grams that improve teacher recruitment 
and retention. 

SURRY 
Community College" 

"At the end of the day, what will 
make schools successful are strong 
teachers, superb principals, mentoring, 
homework assistance and small class
rooms," he said. "Those are the answers, 
but they are expensive answers, and 
they may require more creativity to re
solve those issues." • 

EDUCATING A WORKFORCE FOR THE GRAPE AND WINE INDUSTRY 

• Bonded Winery • Library 
• Laboratory/Classrooms • Conference/Seminar Hall 
• Wine Cellar • 16,000 square foot faci lity 

630 S. Main Street, Dobson, NC 27017 • phone (336) 386-8121 • www.surry.edu 

45 Undergraduate Degrees 
and 17 Graduate Degrees 

Day, Evening, 
and Online Classes 

Caring Faculty 

Affordable Tuition 

Small Classes 

Convenient Location 
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Viticulture Center in 
final planning stages 

With coostru.etioo docu
ment$ complete and submi~
~ to the 8* construction 
agency for review, the design 
process for the North CAroli
na Vlticulture and Bnology 
c.teris wind.in& down. 

you still have the summer to 
move the equipment in, run 
tests and use the crush pad 
before the harvest season," 
said Dr. Gary Tilley, execu
tive vice president and chief 
financial officer, of the archi
tect's projected completion 
date falling between March 
and May. 

those issues is the fact that a 
water line, which runs under 
the building site, needs to be 
rerouted before construction 
begins. Committee members 
decided the best way to 
reroute the line would be to 
run it up the northern proper
ty line, allowing it to avoid 
the building sites for phase 
one and phase two, which in
cludes an auditorium and sci
ence building, projects. The 
estimated cost of rerouting 
the line is $96,000. 

The ~ agoncy will re
Yiew the :Eta for 
about two mo and then 
sel1d commenlJI k to Little 
Divenified~ De
sign for revijions to the 
plans. The hope is for the fi
nal documents to be ap
proved by the end of this 
year and ready to g, to bid in 
January. That would mean 
the building wolild be com
plete in the spring of 2010. 

Representatives from Lit
tle met with the Steering and 
Facilities committees from 
Surry Community College 
Thursday afternoon to re~ 
view the final documents that 
were submitted to the state 
agency and make any sug
gested changes before they 
documents go out for bid. 

There were a few con
cerns brought up by commit
tee members which the archi
tects will look at over the 
next two months. One of 

Another issue brought up 
at the meeting is the lack of 
an entrance sign to the cam
pus itself, which could be 
placed when the entrance is 
re-worked to accommodate 
the new building. 

"If you have a probable 
construction date of May, 

CENTER: 
Continued from page 1A 

the front entrance. People 
need to know they've arrived 
at the main entrance to the 
college," said Tilley, who be
lieves placing the sign is more 
important at this phase than 
reworking the traffic flow pat
tern in the campus. 

The flow of traffic within 
the new building is also an is
sue. Committee members are 
concerned about having class
es in the building and an event 
in the great hall at the same 
time because the main en
trance leads into the great hall. 
They asked the architects to 
look into hanging screens 
which could roll down from 
the ceiling when needed to act 
as a buffer between the great 
hall and the open hallway that 
leads to the classrooms. 

The entrance to the build
ing, which has an overhanging 
roof, also caused some discus
sion in the form of adding 

stone columns to the end and 
then at intervals if a covered 
walkway is built between the 
entrance to the great hall and 
the entrance to the auditorium. 
The entry box will also be 
constructed of wood instead 
of brick and architects will 
look into placing two narrow 
vertical windows on each side 
of the entrance instead of a 
single narrow horizontal win
dow on each side. 

They are also investigating 
a way to ensure one set of 
doors will be big enough to 
admit any displays for con
ventions held in the great hall. 
A possibility is moving one of 
the three sets of glass doors on 
the front of the great hall to 
the north end and making 
them bigger than the other 
doors. 

A change which was dis
cussed at the last Board of 
Trustees meeting was a change 
in the louvers on the outside of 
the great hall. Instead of hav
ing slanted louvers on alf three 
sides, they will now only be on 
the north and south ends. The 
west wall will have sold wood-

"I don't think there's 
enough attention drawn to 

en panels beginning 12 feet off 
the ground and leaving a little 
glass at the top. This was re
quired by the state in order to 
approve the plans due to ener
gy consumption. The panels 
will reduce the glare, the cost 
of the project and the amount 
of energy consumption. It will 
also allow for the placement of 
an acoustic surface m{the in
side. 

The architects will also 
look into using stone for the 
retaining walls. in front of the 
building instead of concrete as 
was previously proposed. 
Though it will help to tie in 
the use of stone for the 
columns, it will increase the 
cost by around $100 ,000. 

The cost for the building 
project is now at $4,156,706 
plus the alternates, some of 
which are necessary for the 
building. These include the 

Tune in to your local radio station -

WPAQ 
AM740 

WSYD 
AM1300 

See CENTER, page 3A 

landscaping on South Main 
Street, stone walls instead of 
concrete, developing the 
driveway beyond the entrance 
to campus and an entrance 
sign for the main campus. 

In the two months it will 
take for the state construction 
agency to review the docu
ments , the architects recom
mend moving into the final 
states of advanced planning 
for phase two of the project, 
which includes an auditorium 
and a science building. 

"This is the ideal period to 
finalize the advanced planning 
of phase two to see if it will 
cause any changes to phase 
one," said Bronald Johnson, a 
Little representative. "We 
should get into advanced plan
ning as soon as possible." 

Contact Morgan Wall at 
mwall@mtairynews.com or 

719-1929. 
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Local vintages come home 
• winners 

Staff Report 

WINSTON-SALEM - Surry County vineyards and wineries swept all the top 

awards and garnered a raft of others in the just-completed 2008 Mid-Atlantic 

Southeastern Wine Competition. 

For the second year in a row, Shelton Vineyards of Dobson was honored with 

the Best in Show award, this time for its 2005 Family Reserve Chardonnay. 

That win~ was also judged Best White Wine and received a gold medal in the 

Barrel-Fermented Chardonnay category. 

Shelton's 2004 Yadkin Valley Port was the judges' choice for Best Dessert 

Wine, for which it also received a gold medal in the Fortified Wines category. 

"We are always honored to receive recognition for our wines," George Denka, 

president of Shelton Vineyards, said. "I am most pleased that our 20 entries 

garnered a total of 22 awards in this year's competition. Our vineyard team 

and winemaker, Murphy Moore, continue to raise the bar and produce wines 

of distinction right here in North Carolina. It is very gratifying that so many 

Yadkin Valley wineries showed well in this judging." 

Round Peak Vineyards' 2007 Sangiovese captured the other top award, Best 

Red Wine, for which it also received a gold medal in the Italian Style category. 

"We're proud, thrilled and excited," said George Little, co-owner of the 

Lowgap vineyard. He noted that Round Peak won awards for all six wines it 

entered, keeping its string alive of earning medals for every wine it has 

entered in competitions. 

The winning wine was made by Sean McRitchie. 

Surry Community College's Surry Cellars label won three medals, including a 

gold for its 2006 Chambourcin. 

According to Jim Collins, wine coordinator for the event, judging panels 

tasted and scored all wines blind within their respective categories. Medals 

were awarded based on the cumulative scores. After the initial medals were 

determined, all gold medal winners were again tasted against each other by 

class to determine the Best in Class, and Best in Show Awards. 

'The judging was intense and difficult as wines from the East Coast continue 

to improve each year," Collins said. 

http://www.surrymessenger.com/Pages/news _ 3 .html 
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Overall, five Surry vineyards and wineries took home a total of 40 medals in 

the competition held in conjunction with the Dixie Classic Fair. It is open to 

all wineries across the Mid-Atlantic and Southeastern states. 

The local medal winners were: 

•Shelton Vineyards, Dobson: Gold- 2005 Family Reserve Chardonnay, 2004 

Yadkin Valley Port, 2007 Sauvignon Blanc, 2006 Estate Barrel-Fermented 

Chardonnay, Salem Fork Snow Hill White, Salem Fork Blush and 2005 Estate 

Cabernet Sauvignon; Silver- 2005 Brut Blanc de Blanc sparkling wine, 

Madison Lee White, Madison Lee Red, 2007 Riesling, American Riesling, 

2005 Cabernet Franc, 2005 Kudzu Block Syrah, 2005 Estate Merlot, 2005 

Family Reserve Claret and 2005 Yadkin Valley Port; Bronze - 2006 Bin 17 

Chardonnay and 2004 Family reserve Claret. 

•Round Peak Vineyards, Lowgap: Gold- 2007 Sangiovese; Silver - 2005 

Nebbiolo and Fiddler's Red; Bronze - 2006 Chardonnay, 2005 Merlot and 

2006 Reserve Sangiovese. 

•Brushy Mountain Winery, Elkin: Gold- Booger Swamp, Sweet Lou and 

Boysenberry; Silver - Bugaboo Creek and Blackberry; Bronze - 2005 Merlot. 

•Stony Knoll Vineyards: Silver - 2005 Chardonnay, 2007 Ardella Blanc and 

2007 SKV Plantation Red; Bronze - 2005 Cabernet Franc, 2005 Cabernet 

Sauvignon and 2007 SKV Plantation. 

•Surry Cellars, Dobson: Gold- 2006 Chambourcin; Silver - 2007 Pickshin 

White and Red Dirt Rose. 

For a complete list of winning wines go to dcfair.com and click on Fair 

Winners. 

Page 2 of2 
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4 Saturday, September 13, 2008 

''Were it left to me to. decide whether we 
should have a government without news
papers, or newspapers without a govern
ment, I should not hesitate a moment to 
prefer the latter." 

- Thomas Jefferson 

319 N. Renfro St. 
Mount Airy, NC 27030 

Editorial 
To Shelton Vine

yards, which has 
been nallled one of 
two winners of an 
award by the North 
Carolina Colll
Illunity Col
lege Systelll. 
The award is 
Illeant to rec
ognize busi
nesses and 
other entities 
that Illake a sig
nificant contribu
tion to the develop
Illent of its elllployees 
and the state workforce 
through partnerships with a 
collllllunity college. 

Shelton has been working 
with Surry Collllllunity Col
lege to help the school devel
op its viticulture progralll, 
which helps not only Shelton 
elllployees, but all area vine
yards, their elllployees, and 
anyone in the region wanting 
to learn what they need to be
COille involved in the growing 
industry. 

***** 
To Illore than two dozen 

volunteers who were out last 
weekend helping to build two 
hollles for Habitat for Hulllan
ity. The volunteers showed a 
caring for individual falllilies 
in doing the work, and helped 
two local families take another 
step forward in reaching the 
Alllerican drealll - hollle 
ownership. 

***** 

To 
the 

Mount Airy 
Police Force for 

its efforts at help
ing people in Sandy 

Level start a collllllu
nity watch progralll, 

and for turning that ef
fort into a recruiting drive for 
the police force. It appears the 
police departlllent is Illaking a 
concerted effort to reach out to 
all seglllents of the collllllunity 
in recruiting new .officers, and 
that is a good thing. 

***** 
To Surrey Bank and Trust 

Colllpany for donating nine 
colllputers to the United Fund, 
which in tum found hollles for 
the Illachines with nine area 
nonprofit agencies. 

The bank wasn't asked for the 
donations, either. Officials there 
initiated the Illove, calling the 
United Fund to let thelll know 
the colllputers were available. 

It is good to see Surrey, as 
so Illany other businesses 
around here do, take an active 
role in supporting nonprofit 
agencies that Illake a vital con
tribution to the quality of life in 
Mount Airy and Surry County. 
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Lees-McRae College honors Sheltons with Founder's M~dal 

SUBMIITED PHOTO 

From left are Lees-McRae College President David W. Bushman, Dotti Shelton, Ed Shelton and Jane/ 
B. Stephenson, chair of the Lees-McRae College Board of Trustees, during a recent Founder's Day 
celebration. 

BANNER ELK - Lees-McRae Col- .· porting us with gifts of time, talent and 
lege honored Dorothy M. "Dotti" Shel- treasure. Dotti and Ed continue to 
ton and R. Edwin "Ed" Shelton, of Dob- demonstrate the joy of serving others _ 
son and Banner Elk, with the Rev. Edgar through their commitment to civic and 
Tufts Founder's Medal, the college's educational causes. They embody the 
highest non-academic award, as part of very core of our educational mission as 
its recent Founder's Day celebration. they model for our students a life of 

Dotti and Ed Shelton have a long his- meaning and purpose." 
tory with Lees-McRae. He is an alumnus Ed Shelton and his brother, Charlie, 
of the class of 1960 and was awarded an co-founded companies including The 
honorary degree in political science in Shelton Companies of Charlotte, Shelco 
1995. Both serve on the college's board Inc. , Fortis Homes, King Sash, Caroli
of visitors and have helped fund a num- nas' Distribution Services and, most re
ber projects at Lees-McRae including the cently, Shelton Vineyards in Dobson. 
automation project for the James H. Car- The award-winning vineyards, 
son Library in 1995-96. Most recently opened in 1999, is the largest family
the foyer of the Carol and Glenn Arthur owned estate winery in North Carolina. 
Student Recreation Complex was named Ed Shelton was also inducted into the 
in honor of Dotti Shelton. North Carolina Business Hall of Fame in 

An artist, she has donated several 2007 . 
paintings to Lees-McRae through the The Sheltons not only serve Lees
years, both for display and auction at the McRae in many ways , but he serves on 
scholarship gala. Her art can be found in The North Carolina Ecqnomic Develop
Alta Vista Gallery in Valle Crucis and ment Board, North Carolina Citizens for 
Hampton House Gallery in Winston- Business and Industry, Board of Visitors 
Salem and King. for the Babcock School of Management 

"I am genuinely pleased that we can at Wake Forest, Board of Trustees at 
honor Dotti and Ed as Founder's Medal Queens University and the Board of Di
recipients," said school President David rectors of the Charlotte Chamber of 
W. Bushman. "Without question, they Commerce, among others. 
represent the best ideals of Lees- Lees-McRae College is a liberal arts 
McRaels founder, the Rev. Edgar Tufts. college in the mountains of western 
The Sheltons have been deeply connect- North Carolina in the town of Banner 
ed to Lees-McRae for many years, sup- Elk. 
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2008 Distinguished Partners for Excellence Award 

Surry Community College and Shelton Vineyards 

With the decline in tobacco production, brothers 
Charlie and Ed Shelton saw vineyard and winery 
operations as a way "to diversify the farming 
industry and to open the doors to new possibilities .. . 
such as agri-tourism." By 1999, they had planted an 

m extensive vineyard in Surry County, now 200 acres 
and by 2000 had opened a 33,000 square-foot 
state-of-the-art winery. The brothers asked Surry 
Community College to develop classes to train the 
grape and wine industry, thus building the 
foundation for a viable alternative for North 

Charlie and Ed Shelton of Shelton Carolina's agricultural economy. The Sheltons 
Vineyards, and Dr. Deborah Friedman, made a substantial gift to support the creation of a 
president, Surry Community College viticulture and enology program. 

Since establishing its viticulture program in 2000, 
Surry Community College has also established a four-acre teaching vineyard and bonded winery 
on the college campus. More than I 000 students have been educated through curriculum and 
continuing education courses. Also, the college has partnered with the U.S. Department of the 
Treasury, Alcohol and Tobacco Tax and Trade Bureau to twice sponsor the federal compliance 
training for the wine industry for the eastern United States on its campus. 
The college and Shelton Vineyards frequently work together. For example, Surry Community 
College has established research plots at Shelton Vineyards which yield valuable data for students 
and for Shelton Vineyards, as well as vineyards across the state. Shelton Vineyards has a weather 
station which is part of a system of stations funded by a Golden LEAF grant and placed across the 
Yadkin Valley region to monitor weather data pertinent to grape production. Shelton Vineyards, 
as well as other industry partners, have participated in the college's cooperative education 
program placing students in on-the-job training experiences. The Sheltons were instrumental in 

,, helping the college work through the required permitting processes to establish the campus's 
bonded;winery with a potential annual production of 1200 cases of wine. 
In the spring of 2009, the college will break ground on the North Carolina Center for Viticulture 
and · Enology. The Sheltons are supporting this project financially. Also in October 2007, the 
Shelton Foundation announced the established of a scholarship program for high school graduates 
in either Stokes or Surry County who plan to enter Surry Community College or Forsyth 
Technical Community College. Scholarship awards will support tuition, fees and books. 
Twenty-eight scholarships have been awarded to students attending Surry Community College in 
the fall of 2008. 

• 
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State Board honors several at 
Day of Recognition awards luncheon 

The State Board of 
Community Colleges 
recognized the 
contributions of several 
individuals at its Day 
of Recognition awards 
luncheon on Nov. 21. The 
luncheon was held at the 
RBC Center in Raleigh. 

I.E. Ready 
President Emeritus 

H. Martin Lancaster was 
honored by the State Board 
of Community Colleges 
with its most prestigious 
award, the I.E. Ready, for 
his important contributions 
to the establishment and 
growth ofNorth Carolina's 
community colleges. 

The I.E. Ready award 
was established in 1983 

H. Martin Lancaster with his wife, Alice, a er receiving the I.E. 
Ready Award at the Day of Recognition awards luncheon. 
Lancaster, who was named President Emeritus of North Car
olina community colleges in May by the State Board of Com
munity Colleges, told the crowd of almost 300 that Alice was 
instrumental in his success in public life. 

and is named for Isaac 
Epps Ready, the first state director of the 
N.C. Department of Community Colleges. 

Lancaster was instrumental in 
securing the passage of the 2000 Higher 
Education Bond Referendum, in ensuring 
that university transfer programs were 
made available on community college 
campuses and in shepherding the growth 
of biotechnology education in community 
colleges, which has enhanced the 
biotechnology industry in North Carolina. 

A Wayne County attorney, Lancaster 
was a Judge Advocate in the U.S. Navy 
and was also an active reservist. He 
was a member of the N.C. House of 
Representatives from 1979 to 1987 
and a member of the U.S. House of 
Representatives from 1987 to 1995. He 

also worked in the Clinton Administration 
and was an Assistant Secretary of the Army 
(Civil Works) from 1996 to 1997. 

Lancaster became system president in 
July 1997 and retired in May 2008. 

Lancaster now practices law at Smith 
Anderson of Raleigh. He and his wife, Alice, 
have two daughters and sons-in-law-Ashley 
and Trent Templer and Mary and Christopher 
Lehrman - and three grandchildren - Ella 
Kathryn Templer, Elizabeth Pate Templer 
and Wade Franklin Lehrman. 

2008 Distinguished Partners for 
Excellence Award 

The State Board of Community 
Colleges established the Distinguished 
Partners for Excellence Award in November , 

-1-

2008 Award Winners 

I.E. Ready Award: 
H. Martin Lancaster, president emeritus 

Distinguished Partners for Excellence: 
Volvo Construction Equipment and 

Asheville-Buncombe Technical Community 

College; Shelton Vineyards and Surry 

Community College 

Wachovia President of the Year: 
Dr. Stephen C. Scott, Wake Technical 

Community College 

R.J. Reynolds Excellence in Teaching: 
Jessica Brown, Central Carolina 

Community College 

BB&T Staff Person of the Year: 
Louise Mathews, Carteret Community 

College 

2005. The award recognizes an exemplary 
employer, business or industry group that 
has demonstrated decisive involvement 
and a firm commitment to the professional 
development of its employees and/or to the 
development ofNorth Carolina's workforce 
through its partnership efforts with one 
or more of the 58 community colleges in 
the North Carolina Community College 
System. Two business/college partnerships 
are recognized each year. 

The partnership between Volvo 
Construction Equipment and Asheville
Buncombe Technical Community College 
is the first recipient. A-B Tech was closely 
involved in the recruitment and negotiation 
of Volvo locating a new production line at 
its Asheville facility. The addition led to the 

see AWARDS, page 2 
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retention of more than 260 existing jobs 
and will bring 300 new jobs to Buncombe 
County. "We look to A-B Tech as our first 
source to provide for our training needs," 
said Allison Moses, Volvo plant manager. 

The second partnership recognized is 
between Shelton Vineyards and Surry 
Community College. Brothers Charlie 
and Ed Shelton saw vineyard and winery 
operations as a way "to diversify the 
farming industry and to open the doors to 
new possibilities ... such as agri-tourism." 
They asked Surry Community College 
to develop classes to train students in the 
grape and wine industry, thus building 
the foundation for a viable alternative for 
North Carolina's agricultural economy. The 
partnership has led to a growing industry in 
Surry County and across North Carolina. 

2008 Wachovia President of the Year 
Dr. Stephen C. Scott, president of 

Wake Technical Community College, is 
the 2008 Wachovia President of the Year. 
Under his leadership, which has focused on 
value-added education and on leadership 
development for faculty, staff and students, 
enrollment at the college has grown by an 
average of 8 percent each year. 

Scott's commitment to workforce 
training has helped North Carolina attract 
many high-profile companies, and his 
effective use of partnerships has resulted 
in groundbreaking transfer agreements 
with four-year institutions. His advocacy 
also helped Wake Tech win overwhelming 
approval of two bond referenda. 

A native of Liberty, S.C. , Scott began 
his education career teaching high school 
mathematics and physics in that state. He 
began his community college affiliation 
as a part-time instructor and then held 
administrative positions in South Carolina 
before moving to North Carolina in 1988. 

Scott served as president of Lenoir 
Community College in Kinston from 2002 
to 2003 and Southeastern Community 
College in Whiteville from 1988 to 1999. 
He also served as executive vice president 
and chief operating officer of the North 
Carolina Community College System 
from 1999 to 2002. He currently serves as 
president of the North Carolina Association 
of Community College Presidents. 

Scott earned a bachelor's degree in 
economics and mathematics, a master 's 
degree in educational administration, and 
a doctorate in vocational and technical 
education, all from Clemson University. 

Dr. Powell (left) and Dr. Ralls (right) gave out four Distinguished Partners for Excellence 
Awards. Above. Allison Moses. general manager of Volvo, and Dr. Betty Young, president 
of Asheville-Buncombe Technical Community College. receive the award. Below. Dr. Debo
rah Friedman. president of Surry Community College. and Charles and Ed Shelton of Shel
ton Vineyards receive the award. 

Scott is married to Patsy Jordan 
Scott. They have two children, Lance and 
Stephanie, and two grandchildren, Lawson 
and Charlie. 

The President of the Year Award 
was established in 2001 to recognize an 
outstanding community college president. 
Wachovia is the sponsor for the President 
of the Year Award. 

2008 R. J. Reynolds Excellence in 
Teaching Award 

The Excellence in Teaching Award was 
established in 1985 by the State Board of 
Community Colleges to provide recognition 
for full-time teachers who , exemplify 
the highest standards of instruction and 

-2-

professionalism in the classroom and who 
consistently demonstrate excellence in 
service to their colleges and communities. 
The award is sponsored by the State Board 
of Community Colleges and endowed by 
R.J. Reynolds . 

Jessica Brown, this year 's EIT 
winner, has been a biology, anatomy and 
physiology instructor at Central Carolina 
Community College since 2001. Brown 
shares an enthusiasm for biology with her 
students, who say she "makes learning in 
her classroom a wonderful experience." 

Brown began as adjunct professor of 
biology at Randolph Community College 
in 2000. Her father, Jim Hall , was a biology 

see AWA".RDS, page 3 



Partnership 
helping sec 
nets award 
for vineyard 
By Brook R. Corwin 
brook@surrymessenger.com 

DOBSON - Well 
before Charlie and Ed 
Shelton opened their 
namesake winery 
to visitors, they had 
already planted the 
seeds for training the 
workforce their new 
industry would need. 

As Shelton 
Vineyards' vines Ed and Charlie Shelton 
matured, so did that 
that training, until 
both were producing quality fruit - grapes for 
the former, degree recipients for the latter. Now 
each has expanded its reputation statewide with 
national aspirations. 

That kind of symbiotic relationship between 
business and education will get the Dobson 
natives' business honored this fall by the state's 
board of community colleges. Shelton Vineyards 
was recently selected as one of two r~cipients of 
the board's Distinguished Partners for Excellence 
Award, an annual reco nition of an em 1 



through a partnership with a community college. 
"I appreciate this very much;' Charlie Shelton 

said ~ednesday. "I had no idea. This is quite an 
honor. 

The honor was bestowed primarily because of 
the Sheltons' contributions to SCC's Viticulture 
and Enology program, the roots of which began 
in fall of 1999 using a financial gift from the 
brothers. At the time, they had just planted their 
first vines, but approached the college · about 
putting together a program to train people in 
grape growing and winemaking. 

"They told us 'this industry is coming. We see 
interest across the state and it's growing,"' Marion 
Venable, director of the SCC Foundation, said 
Tuesday. "They said it would be wonderful if we 
could train a workforce for that field:' 

Venable was a student in the first class that 
fall of 26 students. One year later, the school was 
approved to offer a two-year degree in viticulture. 
The following year, enology was approved as an 
additioh. 

The program now has several dozen students 
from across the state. The wine they make from an 
on-campus teaching vineyard and winery is sold 
at supermarkets in Surry and Forsyth counties. 
A number of the more than 1,000 students who 
have taken courses in the program are employed 
at local wineries and vineyards. 

Community colleges nominate rec1p1ents 
for the Partners in Excellence Award. SCC's 
nomination form makes note of a number of 
ways the Sheltons have assisted in the program's 
growth. That includes providing a research plot for 
students, donating equipment, allowing Shelton 
Vineyards' winemaker to serve as a consultant 
and offering membership ro the Yadkin Valley 
Winegrowers Association to better promote and 
market the students' finished product. 

Venable said the Sheltons' knowledge of 
industry trends and legislative action affecting 
local wineries has proven valuable in keeping 
the program relevant and attracting experts on 
viticulture and enology to campus. 

"We've depended on them, because they're 
among the largest growers o~ the east coast;' 
Venable said. 

See SCC Partnership, Page 6 
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/l'~hip nets award 
~ ontinued from front page 

Deborah Friedman, SCC's 11 
president, said Monday that They told US 
the Sheltons have als~ helped 'this industry is 
the program enter ltS n~xt coming. We can 
phase through supporting . 
the construction of the see interest across the 
Viticulture and Enology State and it's growing.' 
center, a $17 million capital They said it would be . 
project scheduled to break wonderful if we could 
ground on its first phase later train a workforce for 
next spring. 

The partnership rook on that field 
an added dimension last fall 
when the Sheltons' foundation 
formed an academic 
scholarship program that pays 
up to $1,000 annually for 
graduates of Surry or Stokes 
county high schools who 
demonstrate financi;i.l need. 
Friedman said 28 stu~nts 
are attending sec this fall on 
those scholarships. 

"They've done a lot to 
promote education at Surry 
Community College;' she said. 

The Sheltons will receive 

- Marion Venable 

II 

their honor during the 
community college system's 
Day Of Recognition Awards 
Luncheon on November 
21st in Raleigh. The other 
recipient was nominated by 
Asheville Buncombe Technical 
Community College. 



Nolllinated by college, Shelton 
Vineya~ds wins state award 
ERIN C. PERKINS 
STAFF REl'oRrER 

During its meeting last night, the Surry 
Community College Board of Trustees ac
knowledged Shelton Vineyards for its contri
butions to local education, which have been 
recognized by state officials. 

Nominated by the college, Shelton Vine
yards is one of two winners who will be offi
cially recognized by the North Carolin~ Com
munity College System at the Day of Recog
nition Awards Luncheon on Nov. 21 at the 
RBC Center in Raleigh. 

The state award recognizes an exemplary 
employer, business or industry that has a 
strong commitment to the professional growth 
of its employees or the North Carolina work- · 
force through its partnership with one or more 
of the 58 community colleges in the state. The 

other award recipient is the Asheville-Bun
combe Technical Community College. 

Dr. Deborah Friedman, the president of 
the college, said that the nomination stemmed 
from the Sheltons' strong partnership with the 
college and their commitment to education. 

"They've done quite a bit for education in 
the community and the college," said Fried
man, who announced the news of the win at 
the meeting. She added some of the Sheltons 
involvement with the college included donat
ing equipment, setting up seminars, allowing 
students to do research at the vineyards and 
provide scholarship opportunities. 

Friedman said the nomination also 
stemmed from the family's pursuit to expand 
educational opportunities at the college. The 
Sheltons' donated to help support the creation 
of a viticulture and enology program which 

See AWARD, page 3 
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' "'~ tntinued from page 1 .... 
" would help educate people to 

work in the growing industry. 
In September 2007, Ed and 

Charlie Shelton established a 
college scholarship fund for 
academically gifted students 
in Stokes and Surry counties. 

The scholarships are valued at 
up to $1,000 a year, covering a 
maximum of 25 percent of a 
student's tuition, fees, books 

. and supplies . 
The Shelton Family Char

acter Scholarship Program, 
which was first awarded to the 
2008 high school graduating 
class, will be applied to the 
2008-09 school year for stu
dents attending area technical 
institutes and four-year col
leges and universities. There 

are 28 scholarship recipients 
at Surry Community College. 
"The scholarship recipients 
are amazing students," Fried
man said. "We're excited 
about this scholarship. The 
Shelton Vineyards are most 
deserving of this award be
cause they understand the im-. 
portance of education and it's 
ability to provide a future." 

Contact Erin C. Perkins at 
eperkins@mtairynews.com or I 

719-1952. 

www.mtairynew 



Hunt, Sheltons Join 

n Nov. 15, 2007, three leading figures in the business world in North Carolina were 
inducted into the North Carolina Business Hall of Fame. The black-tie event, held at the 
Westin Charlotte Hotel, drew business leaders from across the state. 

Created in 1988 by Junior Achievement of the Central Carolinas, the North Carolina Busi
ness Hall of Fame recognizes men and women who have made a significant contribution to the 
economic well-being of their firm, their industry and the state. This year's honorees were former 
governor Jim Hunt and Charlie and Ed Shelton, founders of Shelco and Shelton Vineyards. 

Hunt served as governor for 16 years, longer tl;tan any other, and is the first gover
nor to be inducted into the NC Business Hall of Fame. During his time as governor, Hunt 
stressed the importance of both business and education. 

On the education front, Hunt instituted the Smart Start program, which helps pre
pare children for school. He was also responsible for the Excellence in Schools Act, which 
was designed to promote quality teaching. 

Hunt also supported the information technology and biotechnology industries, cre
ating the NC School of Science and Mathematics, the Microelectronics Center of North 
Carolina and the NC Biotechnology Center. 

Under his leadership, Charlotte became a banking center and Research Triangle Park 
grew and added new businesses. In the second half of his tenure as governor, 600,000 
new business jobs were created and exports increased 44 percent. 

Today, Hunt is an attorney in the Raleigh offices of Womble Carlyle Sandridge and Rice. 
Brothers Ed and Charlie Shelton started their business careers together when they 

formed a homebuilding company called Fortis Enterprises, based near Winston-Salem. 
The firm grew and was eventually merged with Daniel International, which was ulti
mately acquired by Fluor Corp. 

In 1977, the Sheltons formed Shelco, a commercial builder, and The Shelton Compa
nies, a real estate development firm. In 1989, the Sheltons moved to Charlotte and later 
arranged an employee buyout of Shelco. 

The Sheltons' next business venture was Shelton Vineyards, a winery in Surry 
County that was started in 1999. After first selling wine made on the premises in 2001, 
the winery now bottles 12 varieties and grows grapes on 200 acres. 

After a life of entrepreneurship and new business ventures, the Sheltons today en
joy spending time with their families. 

Inductees into the NC Business Hall of Fame are recommended by a committee from 
the North Carolina Chamber. Inductees must be either retired from their business or at 
least 70 years old at the time of selection. 

For more information about the NC Business Hall of Fame and to see a list of past 
winners, visit www.nchalloffame.com. 
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Study would measure economic impact of local wineries 
By Brook R.Corwin 
broik@surrymessenger.com 

ELKIN - For years the area's 

l
cwing viticulture industry has 
ln touted as a boon to the local 
momy, without a lot of stats to 
c1< up the claim. 
Some concrete proo£ one way or 

:mo.her, looks to be arriving by the 
end of the year. 

Surry Community College has 
part iered up with the Bryan School 
of business and Economics and 
UNC-Greensboro to conduct an 
economic impact study on the wine 
industry m Surry. Yadkin and Wil
kes counties. Tourism authorities 

in those counties are being asked to 
pick up the $15,000 price tag, with 
those in Surry voting Wednesday 
to get on board. 

"We talk about how great the 
wine industry is, and then people 
say 'show us some figures;" George 
Sappenfield, sc;C's associate vice 
president for corporate and con
tinuing education, said Wednesday 
to the Surry County Tourism Part
nership. "We really don't have any 
true documentation:· 

The economic benefit on wine
making has been documented on 
the state level, although not in the 
past three years. The state's Wine 
& Grape Council commissioned a 

study on the economic impact of 
North Carolina wine in 2005. That 
report, prepared by MKF Research, 
showed an overall impact of $813 
million, with $94.7 million generat
ed in tax revenues. The retail value 
of North Carolina wine was an es
timated $72.3 million. 

In putting together the UNCG 
study, Sappenfield said the col
lege stressed the need for data that 
pinpointed the viticulture industry 
in and around SCC's service area, 
the most densely concentrated sec
tion of wineries in the state. Surry 
County is home to eight wineries 
with a few more in developmenl 
Yadkin has eight wineries now open 

while Wilkes has four. 
The study is scheduled to begin 

as soon as funding is committed, 
Sappenfield said, and could wrap 
up as early as this December. 

"This is not jus~ us saying we're 
good;' he said. "It's an independent 
study from a four-year institution:' 

In addition to that report, grad
uate students at the Bryan School 
of Business will put together a busi
ness plan for SCC's Viticulture and 
Enology Center, an $18 million 
complex that is scheduled to break 
ground on its first phase later this 
year. 

In approving Sappenfield's re
quest for funding, members of the 

Surry Tourism Partnership said 
data from the study would prove 
helpful in market- // 
ing one of the area's 
top visitor attrac
tions. The partner
ship pools together 
a third of occupancy 
tax revenues from 
the four munici
palities - which 
comes out to al
most $150,000 this 
year - to jointly 
promote the entire 
county. 

W e talk about 
how great 
the wine 

industry is, and then 
people say 'show us 
some figures.' 

- George Sappenfield 
sec 

II 
"If we feel like from a tourism 

See Impact, back page 
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·standpoint this (study) helps 
1 

us target which folks are com
ing to our region, that would 
be within our mission," said 
Valerie Oberle, the partner
ship's chairwoman. 

The committee voted to 
commit up to $5,000 for the 
study, with the understand
ing that tourism authorities in 
Yadkin and Wilkes counties 
could pay for the rest. Sappen
field has yet to present those 
authorities with the idea. Wil
kes County wasn't even in
cluded as part of the proposed 
study until members of the 
Surry group suggested it was 
needed, given the presence of 
several wineries right along 
county borders. 

The Surry LEAD commit
tee, which can leverage a pot of 
$200,000 from the N.C. Rural 
Center to use for economic de
velopment efforts, has already 
voted to help cover some of 
Surry's $5,000 share. 

Sappenfield said some of 
the specifics of what the report 
will research are still being de
termined, with those covering 
the expenses having the chance 
to offer input on what types of 
questions should be answered 
in the finished product. 

"We want it to be some
thing that is truly going to be 
useful to us," Sappenfield said. 
"They're willing to do whatev
er we would like them to do:· 
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Everyone wants a convention center 

T hey're some of the best kinds of tourists 
one can hope to attract. 

They arrive for several days. They 
travel in large groups. And they'll often spend 
freely, knowing that much of it is .going on a 
company's tab. 

Conventions and trade expos have proven a 
lucrative way to boost a city's tourism industry, 
so much so that many units of government 
absorb a loss building a center to host the 
events on the promise that it will pay off for the 
local economy once the building starts getting 
booked. 

It may have once been a strategy only 
employed by larger municipalities, but by now 
many small North Carolina towns have gotten 
into the act, hoping their charm and scenery 
can prove the right change of pace for a com
pany or organization looking to retreat from a 
more hectic urban home. Among the dozens of 
convention centers listed on the state's official 
tourism website are small locales such as Dunn, 
Elizabeth City, Sanford, Lenoir and Hender
sonville. 

So why shouldn't Surry County stake a 
claim to that business:' Or four claims:' 

After building a tourism industry over the 
last decade without any central space for large 
meetings, all four municipalities have projects 

in the earliest stages that dangle the prospect of 
hosting conventions as one of the chief incen
tives. 

Start in Mount Airy, where Landmark 
Development's conceptual plans to refurbish 
the Spencer's Mill complex downtown into 
residential units took on a new dimension when 
city officials asked about transforming one of 
the buildings into a large convention space. A 
former knitting plant and dye house is now 
targeted for a 38,000 square-foot exhibit hall 
and meeting space. 

Over in Dobson, trustees at Surry Commu
nity College have prioritized a $12 million aud? 
torium and assembly hall as their top capital 
project. The building's primary use is part of 
the school's viticulture center, with the goal of 
attracting national trade shows and expos in 
that industry. 

A dedicated group in Elkin is busy raising $3 
million to renovate that town's historic Reeves 
Theater. Creating a venue for performing arts is 
the primary goal, but a space for large meetings 
and retreats would also be a valuable use of the 
refurbished structure. 

Pilot Mountain jumped on the convention 
boat last week when it got a $25,000 planning 
grant for a project to renovate an old textile 
building on Main Street. 

, 

A new water bottling plant interested in the 
site is driving the project, but they'll still be 
around 60,000 square feet left over, and town 
officials are exploring the best uses for the rest 
of the complex. Thrown out at as a possibility 
at last Monday's meeting was, you guessed it, 
the almighty convention center. 

All of these projects are still in their infancy, 
with a number of hurdles to clear. That's prob
ably a good thing, because four convention cen
ters seems excessive for a county that remains 
only 40th in the state in tourism spending. 

But there's certainly a niche for at least one, 
given the momentum in the tourism sector, 
which has seen marked increases in terms of 
visitors, spending and hotel occupancy. The at
tractions are here to make a strong pitch for any 
company or organization to gather at a foothills 
facility. 

It may be a matter of researching what size 
and type of groups are likely to arrive based on 
the success or failure of other small town con
vention centers, then investing in the proposal 
that best matches that prototype. There's only 
so much space we can fill, but potential conven
tioneers should find a welcoming destination 
for their corporate retreat. 

Their wallets will thank us for it when the 
event is through. 
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Brook R. Corwin/The Messenger 

The Sweet Guernsey Red is packaged in a speciality bottle meant to resemble the old Klondike Farm milk jugs lined up on the table behind the wine. 

Sweet wine brings back sweet memories 

II 

By Brook R. Corwin 
brook@surrymessenger.com 

STATE ROAD - For the out-of-towners who 
pull into this rolling green property every weekend, 
Grassy Creek Vineyard and Winery appears as a 
quintessential site of homegrown North Carolina 
wine. There are sloping rows of vines, attractive ponds 
and a carefully restored structure where you can taste 
the finished product. 

But for many of the locals who stop by, the property 
represents an entirely different operation. The land's 
former life as a dairy farm still creeps through in some 
of the aesthetics. And in some of the bottles, that nos
talgia is popped open for a taste. 

"This wine is especially popular with the folks from 
around here;' Tasting Room 

, 
People love it for 

Manager Wayne Moore said 
Saturday. "They still remember 
the days of this land being part 
of the Klondike Dairy Farm:' 

the wine and for the 
packaging. They love 
that milk bottle. 

- Wayne Moore 

II 

Moore speaks of Grassy 
Creek's Sweet Guernsey Red, 
a vintage of European and . na
tive grapes blended to evoke the 
sweet chocolate milk that was 
the dairy farm's calling card up 
until it ceased operations in the 
1970s. In honor of that history, 

Grassy Creek's owners designed a whole new "Klond
ike Farm" label for their sweet wines, starting with the 
2005 vintage of the Sweet Guernsey Red. 

If early demand is any indication, the colorful de
sign of a bright orange cow will get plenty of use. 

Bolstered by its symbolic connection to the dairy 
farm and a widespread demand among southerners 
for sweeter wines, the Guernsey Red became the most 
popular of Grassy Creek's wines following its initial re
lease in mid-2006. That bottling recently sold out, just 
in time for the release this month of the 2006 blend. 

A sweet combination of white grapes is also in the 
works. 

Sweet wines are prevalent throughout North Caro
lina, most of them prominently or exclusively featuring 
the native Muscadine or Scuppernong grape. For the 
Guernsey Red, Grassy Creek winemaker Jim Douthit 
kept dry European varietals Syrah and Cabernet Sau
vignon as the blend's foundation. By adding a small 
amount, around 5 percent, of a Muscadine varietal 

named Carlos, the blend took on sweet overtones 
without dulling all the complex flavors associated with 
dry reds. 

For the latest blend, Douthit's mixture has gained 
in complexity. Joining all the grapes from the initial 
vintage are Cabernet Franc, Merlot and Noble, an
other Muscadine varietal. Once again the sweet grapes 
represent only a small percentage of the overall blend, 
but their influence - combined with some residual 
sugar - stands out. The result is a crisp blend without 
a bitter aftertaste, but one that still lingers with hints 
of dark fruit and berries after the initial sugary shock. 

For a culture raised on the merits of sweet tea, the 
Guernsey Red has proven the biggest hit at wine fes
tivals and among the majority of visitors to the tasting 
room, Moore said. It has also done well on the com
petition circuit, earning a silver medal at the North 
Carolina State Fair. 

Some are attracted by the profile of the wine itself, 
although for many the hook comes in the presentation. 
In keeping with the Klondike Farm theme, the wine is 
bottled in milk jugs. They're not quite the same as the 
curvy glass containers used for the original Klondike 
milk. In fact finding a similar shaped bottle that could 
be topped with a pressurized cap meant contract
ing with a European vendor. But the connection still 
comes through. 

"People love it for the wine and for the packaging;' 
Moore said. "They love that milk bottle:' 

The dairy farm's heyday goes back to the early 
and mid-20th century. it was founded by Thurmond 
Chatham of Chatham Manufacturing Co., and that 
industry continued using the property long after the 
cows had left, turning its cabins into rental properties 
and corporate retreat destinations. 

During the transition period when Chatham 
Manufacturing was purchased by Interface Fabrics, 
company executive Derril! Rice and his wife Lori took 
the opportunity to acquire the land in order to pre
serve its history. In 2003 they formed a partnership 
with Douthit and his wife Cynthia, and the initiative 
to transform the land into a vineyard and winery was 
launched. 

There are still plenty of vestiges remaining from the 
dairy farm days. Both the tasting room and winery, for 
instance, are housed in restored barns, where some of 
the original birth certificates of the Klondike cows are 
on display. 

Yet it's in the wine itself that a vineyard cements 

its reputation. Through the popularity and appeal of 
Guernsey Red, Grassy Creek's reputation has also 
managed to cement an altogether different drink's 
sweet legacy. 

Klondike Farm's national reputation prompted one of its 
cows to be chosen for an expedition to Antarctica, where 
she gave birth to a healthy calf named Iceberg. 
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Mayberry living 
Before Andy and Aunt Bea, before Opie, 

Barney and Thelma Lou, there was Mount 
Airy. 

And before the beloved Andy Griffith 
was born and raised here, Mount Airy was one 
of the major settlements in the area, with 
records showing activity as early as 17~. 

"Mount Airy really grew from a settle
ment south of town," says Marion Venable of 

the Surry County 
Historical Society. 
"There were the 
Brower Brothers' busi
nesses, a mill and sev
eral factories, all radi-
ating from there. Eventually when the railroad 
came in 1888, that's when the town began to 
grow as we know it today." 

GREYSTONE CONDOMINIUMS 

DON'T DELAY- PURCHASE YOURS TODAYl ........ $198,000 
Agent on site Fridays 1 :30-4:30 pm 

or by appointment any other time. 4 ii I·~~ j~ 
(336) 789-2926 www.rogersrealty.com ){IC •DH 

There are two times you'll benefit 
from a relationship with us. 
Now, and in the future. 

It was the railroad that "changed the land
scape of the country," Venable said. "That's 

the thing that gave the~-: ..5~?: ~ :~e- ~r-~,-: 
CONTINUED ON PAGE 18 
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way to transport products. 
"When you look at any downtown, you 

are going to see 1890's buildings. That's when 
the true idea of a downtown developed. 
Before, people were self-sufficient. Then peo
ple started to make money and neede'd places 
to spend that money and products to buy. The 
train brought all that." 

The town's name derived from the planta
tion home of Thomas Perkins, called Mount 
Airy. The town was incorporated in 1885. 
Mount Airy was selected as an All-American 
City in 1994 and ranked 36th on the list of The 
100 Best Small Towns in America in 1995. 

Sometimes known as the Granite City, 
Mount Airy is home to the world's largest 
open-faced granite quarry. Since 1743, the 
quarry has been in operation and is expected to 
be in operation for generations to come. Many 
buildings in the town, and around the globe, 
are constructed from "Mount Airy White." 
Visitors can drive to a viewing area. 

The Mount Airy Museum of Regional 
History occupies a corner of Main Street, and 
preserves much more. Exhibits focus on the 
granite quarry, located just outside town, the 
original Siamese twins, Chang and Eng Bunker, 
the Yadkin River, Saura Indians, Great Wagon 
Road and the natural history of the area. 

Located one block north of the down-

b\ Cachet, Karen ~Jillcr 
and Jessica r loward '\ 

The Mount Airy Museum of Regional History houses exhibits that focus on local historical landmarks 
and natural history of the surrounding area. 

town business district, the Robert Smith 
House, built in 1910, is the former office of 
Dr. Robert Smith. It is on the National 
Historic Register of Homes. 

Located just behind the house is the 
Robert Smith Memorial Park. This park offers 
a peaceful greenspace in downtown Mount 
Airy. Visitors and locals alike enjoy the beauti
ful garden setting for picnics and as a gathering 
place for family and friends. During the 
Summer months, the park becomes the setting 
for the Summer Music Series in the Park. The 
Gilmer-Smith Foundation, which operates the 

house and park, sponsors this annual series. 
There is no admission charge.All concerts 

which trace the musical heritage of North 
Carolina through various instruments and tra
ditional stories are held on the third Sunday of 
each month through September at 5 to 7 p.m. 
Pack a picnic basket, bring your family and 
friends, and get ready to enjoy some of the 
best talent North Carolina has to offer. You 
can even bring a blanket or lawn chair and 
enjoy the lovely setting of the park and music. 
Across the road and built in 1903 by the 
Jefferson Davis Smith Family, the Gertrude 

,--~~~~~~~~~~~~~~~~~~~~~~ 

IF YOU ENJOY LIFE 
IN THE YADKIN VALLEY, 
YOU'LL LOVE OUR SHOP! 

~4eeau$~~/ 

Scenic Gifts 
S~.ENl.CJ>.UTL.EJ 
~Atfit t-cr:;OT\ft~G 

Haymore Enterprises • Wren House Furniture 
Exit 100 on 1·77 at Hwy. 89 
Mt. Airy • (336) 352-4098 

113 Scenic Outlet Lane, Mount Airy • (336) 352-4500 
Just Offl-77 at Highway 89 ·Monday-Saturday 9-5, Sunday 1-5 
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Viticulture design gets go-ahead 
Early College scheduling still up in air 

MORGAN WALL 
STAFF REPORTER 

Space and funding seemed 
to be the recurring issues at 
.the Surry Community College 
:Board of Trustees meeting 
·Monday night. 

The board dealt with the 
issue of the Early College 
running out of room in its 
current location, looked at 
a plan for the future facili
ties at the college and dis
cussed the conceptual de
sign for the first phase of 
the North Carolina Viticul-

ture and Enology building. 
The Early College, which 

resides on the community col
lege campus, will add an addi
tional class this coming school 
year leading to the need for 
more classrooms. 

The school currently uses 
classrooms in the T building 
and the S building, which is 
also still in use by the commu
nity college. The Surry Coun
ty Schools' superintendent 
and Mount Airy City Schools' 
superintendent as well as the 
principal of the Early College, 
the Early College liaison and 
the associate president for cur-

ricular programming were all 
present to speak to the issue. 

Patsy Turner, principal of 
the Early College, was quick 
to point out the advantages of 
having high school students 
on the college's campus. She 
spoke of the energy they 
bring, as well as the fact that 
there are high school sopho
mores in the program with be
tween 20 and 22 college cred
its already. 

Ashley Hinson, superin
tendent of Surry County 
Schools, also pointed out that 
the space they would need for 
this coming year would be 

sufficient for the following 
years as well. 

The proposal for adding 
modular units to the campus 
was first proposed to the 
Board of Trustees at its April 
meeting, and was soon after 
proposed to the county com
missioners for funding. 

"It's perfectly clear the 
county commissioners aren't 
going to consider the modular 
units so we're stuck with two 
remammg choices," said 
board member Mike Royster. 

The other two options in
clude ¢tro-fitting existing 
rooms to make them accessi-

ble to the high school curricu
lum ordispersing the students 
and teachers throughout the 
campus. 

There has been some dis
cussion of retro-fitting an up
stairs room of the R building 
which is currently a part of the 
library as well as some other 
spaces on campus. J arni 
Woods, associate vice presi
dent for curricular program
ing, believes that dispersing 
the students and teachers 
throughout campus would 
probably be the better of the 
two options, but will present 
both options to the president 

of curricular programming. 
There has also been talk of 

creating staggered scheduling. 
This would mainly affect the 
college students because the 
Early College students rely on 
bus transportation and so have 
to arrive and dismiss within 
the assigned times. 

Another option will be of
fering classes on a semester 
basis instead of a year long 
schedule. This would free up 
space because every student in 
a particular grade would not 
be taking the class at the same 

See DESIGN, page 2 



DESIGN: 
Continued from page 1 

time. 
"I'm really interested in 

preserving both cultures," said 
Woods. She believes that it is 
important for the high school · 
students to be immersed in 
high school surroundings even 
on a college campus. That 
gives them the opportunity to 
grow and mature as college 
students when that time comes 
by moving out into the cam
pus. 

"That's (dispersing stu
dents and staggering sched
ules) the short term solution. 
The long term solution is to 
get bond money and get the 
science building (proposed in 
the facilities master plan)." 

The board reiterated its ap
proval to do whatever it takes 
to find space on campus for 
the Early College to continue . 

Little Diversified Architec
tural Consulting presented the 
facilities master plan update. 
The major problem addressed 
within this presentation dealt 
with the lack of space avail
able on campus. The proposed 
product is a continuation of 
the long range plan proposed 
last fall and is divided into 
two phases. 

The first phase would deal 
with building a new science 
building, renovating the T 
building and working on the 
Yadkin Center II. Phase two 
would deal primarily with the 
vocational building, creating 
an addition to the physical ed
ucation building and adding to 
the Student Services building. 
These project will be complet-

ed in this order according to 
need. The major issue facing 
the current buildings on cam
pus is there is a growing need 
for space due to increased en
rollment. Bob Comer was 
quick to point out that all of 
these projects will be complet
ed after the second phase of 
the viticulture and ·enology 
center. 

The representatives from 
Little Diversified Architectur
al Consulting also gave a 
shortened version of the pres
entation they gave to the facil
ities committee last week on 
the viticulture and enology 
center. Several board mem
bers expressed concerns about 
the gathering hall projected 
for the new building, wonder
ing if there was a way to make 
it a multi-purpose room 
through the use of dividers to 
make smaller rooms. These 
rooms could then be used for 
smaller presentations or class
rooms as needed. Jim 
Williams of Little assured the 
trustees that adding accordion 
partitions would add a signifi
cant amount to the cost of the 
project. 

"The five year place says 
we need classroom space so 
I'm trying to find classroom 
space," said Dan Stone of his 
questions of the gathering 
hall. He also questioned how 
often the space would be used 
. as a gathering hall. 

Stone went on to vote 
against the conceptual design 
saying, "My conscious would 
not allow me to use tax msmey 
to vote for a social area: Our 
immediate job is to. provide 
for the education of people of 
Surry County." 

LaDonna McCarthur, 
chairwoman, believes that the 
center will be an asset to both 
the school and community, 
and that the hall will be used 
frequently enough to warrant 
it. 

"We have four classrooms, 

we've lost the auditorium to 
phase two, we are having a 
program that is only the sec
ond on the east coast," she 
said. "If we don't do it, some
one else will. There are activi
ties that will make sure it's be
ing used." 

Comer believes that the 
gathering hall will present an 
opportunity to showcase Surry 
County. "We're losing the op
portunity to have a first class 
facility to show off for the 
state of North Carolina," he 
said. "We don't have enough 
money to do what we need so 
we don't finish what we start
ed." 

Another concern with 
changing the conceptual de
sign is the private money con
nected with the funding. Ap
proximately $750,000 is at
tached to the original concept 
as a college facility, a commu
nity facility and a state facili
ty. State money is tied to the 
original and specified applica
tions; it's not tied to a particu
lar design but with the concept 
of the North Carolina Center 
for Viticulture and Enology, 
according to Gary Tilley, vice 
president and chief financial 
officer for the college. 

"We do need classrooms, 
but we have to be fairly true to 
the original because we have a 
large chunk of private money 
connected to this," said Gene 
Rees, vice chairman. "What
ever design we decide on, we 
need to pull the trigger on this 
project and move on." 

A majority of the board ap
proved of the conceptual de
sign for the center, meaning 
work can now move along in 
the process to construction de
signs and blueprints. 

Contact Morgan Wall at 
mwall@mtairynews.com, or 

719-1929. 



Viticulture center plans approved 
despite last-minute concerns on space 
By Brook R. Corwin 
brook@surrymessenger.com 

DOBSON - Designs for a 
viticulture and enology center 

~ at Surry Community College 
V'\ have the final green light, but 
~ not without some last-minute 
~ concerns that the project's original 

j 
concept should be reworked with 
heavier emphasis on classroom 
space. 

· SCC trustees voted Monday to 
approve designs for the $5 million 
center, the first phase of a project 
that also calls for an acljacenr·$10 
million auditorium at the front 
of campus. Dissenting were Dan 
Stone and Bill Hamlin, also a 
county commissioner, who said 
the 14,800-square-foot building 
should not have an assembly 
hall and instead add a few more 
classrooms. 

The approved design creates 
three classrooms, a laboratory 
and a library that could function 
as a makeshift classroom. Project 
architects said they could convert 
the assembly hall into more 
classrooms, probably reducing the 
final price tag in the process. 

II 
The center has to 
be built, but it's 
an academic facil
ity and it should 
be built strictly 
for academic pur
poses 

- Dan Stone 

II 

"It's hard to justify the cost 
when we have such a dire need 
for classroom space;' Stone said. 
"The center has to be built, but it's 
an academic facility and it should 
be built strictly for academic 
purposes:· 

But other trustees said getting 
rid of the assembly hall would 
eliminate a key concept of the 
project providing space 
for national and international 
conferences for the wine industry. 
In securing $4.2 million in state 
dollars and $800,000 in private 
contributions for the center, that 
element of the project was a key 

selling point. 
"The private money is attached 

to the original concept that 
was decided on by the trustees 
and the administration. That 
might not be in place with a 
substantially altered building," 
Trustee Gene Rees said. "This 
is a college facility, a community 
facility and a state facility. I think 
it's important that we recognize 
we need classrooms, but we have 
to honor the original concept:' 

Trustee Barbara Harrell, 
whose son Jim represents Surry 
County in the General Assembly, 

said state dollars are also tied to 
the facility being more than just 
classroom space. 

"I think you have to be true to 
whatever was sold;' Harrell said. 

The center has been stuck in the 
design phase for several months 
after the original proposal pme in 
over budget. The trustees'facilities 
committee, along with several 
sec administrators, praised new 
designs presented last week for 
keeping the center's core concept 
intact at a reduced expense. 

With the majority of trustees 
voting in favor, architects will 

spend the next 3-4 months 
putting together blueprints before 
the project is sent out to bid. 

"We need to pull the trigger 
on this project and move on 
with it;' Rees said. "This is a very 
important piece of the college and 
it's very important for the entire 
state system. As soon as dirt 
moves we need to get working on 
the classroom issue:' 

What's 
happening in 

Surry County? 

Read all about it in ... 



Crops withstand night chill 
By Angela Schmoll 
angela@surrymessenger.com 

PINNACLE - Kevin Brown spent Tues
day night with his strawberries. 

It was the third night in a row that he'd been 
in their bed instead of his bed. 

For Brown, the cold nights came at a danger
ous time for the 8.5 acres he farms on Mt. Zion 
Road near the base of Pilot Mountain. 

"This is our most critical time;· he said 
Wednesday morning after about three hours 
of sleep. "But they did real well. They've come 
through fine so far:· 

Brown said he's been babysitting his straw
berries since the night-time lows dipped into 
the 30s Sunday. 

"We've got an irrigation system and we ran 
the water on them last night;' he said. The water 
coats the blooms and young fruit and provides 
a layer of insulation to protect them from the 
colder air, even if the water freezes. 

But while most people weren't that concerned 
about the lows until Tuesday night, Brown said 
he'd been watching the thermometer since Sun-

Gill Giese, viticulture instructor at Surry Community College, inspects a Chardonnay grape vine in the SCC vineyard Wednesday afternoon. 

day and had irrigated his fields Sunday night 
as well. "Monday we didn't water them, but it 
stayed within one degree of whether to water 
them or not all night, so I stayed with them:· 

Terry Garwood, extension agent for agricul
ture and natural resources, said many strawberry 
farmers and some peach growers use irrigation 
systems if the temperature is going to drop be
low freezing. Many start when the temperature 
is within five degrees of freezing to provide ad
ditional protection. 

"The colder it gets, the more the water has 
to be on;' he said Tuesday. "The irrigation can 
be a 12-hour event or more. They'll stay up all 
night:' 

Brown said that range of chill means he may 
have another night tending his crop. "I've heard 
some forecasters call for another 39-degree 
night;' he said. "We'll have to watch them again 
then, because it can be colder down at ground 
level where the berries are:' 

If another late chill doesn't get them, Brown 
expects his crop to begin coming in later this 

See Crops, Page 6 

II 

This is our most 
critical time .. 
They've come 

through fine so far. 

- Kevin Brown 

II 
Angela Schmoll/The Messenger 



·Crops safe from slight chill 
Continued from front page 

month and be in full swing by 
Mother's Day. Information on 
his berries is availabie at www. 
countryroadstrawberries.com. 
"For the most parr;' he said, 
"the weather has been good. 
We've been fortunate:' 

Vineyard operators were also 
nervously watching the ther
mometers and forecasts, mind
ful of the hard freeze a year ago 
that destroyed nearly all the 
first-bud white wine grapes. 
Temperatures then plummeted 
to the low 20s and stayed there 
for hours on end. 

Tuesday night's lows were 
just below freezing and didn't 
last long because of radiant 
heat in the ground. 

Garwood said aside from 
using large fans to circulate 
warm air like Shelton's Vine
yards does, there isn't a whole 
lot grape growers can do other 
than plant in places to avoid 
frost, such as near the top of 
the slopes. 

Van Coe, co-owner of Stony 
Knoll Vineyard, said that didn't 
work for his vines this time, but 
the frost's impact was minimal. 

"We had a little damage in 
our Chardonnay;' Coe said. 
'About 5 to 10 percent - a lit
tle natural thinning. Everything 
else looks good:' 

Coe said after last year's big 

freeze, which hit hardest on the 
Niagara grapes in an area near 
a pond, they had made some 
changes at the vineyard. "We 
did a lot of air flow techniqu
ing. We cleared the pond area 
and cut back the woods more 
to improve air flow:' 

Stony Knoll also employed 
smudge pots to provide a bit 
more protection for the plants, 
which Coe said may have 
helped limited the damage. 

At Surry Community Col
lege, although the temperature 
dropped to 31 degrees Tuesday, 
viticulture instructor Gill Giese 
found no damage. "Most of our 
vines are behind because we 
pruned late," he said. "We actu
ally pruned twice. We pruned 
several weeks ago, then again 
last week, which slows down 
the growth, because we were 
anticipating a late frost:' 

Giese said the Chardon
nay was further along than the 
other vines, but wasn't hurt be
cause the humidity was high, 
which may have helped save 
the vines. 

Though Wednesday marked 
the end of the immediate 
threat, growers can never rest 
easy till summer, according to 
Garwood. 'Around here, we 
never know when the threat is 
over;' he said. 



W·lne l Ql The~es5enRer. 
Av'\\ ll-l, 9uoc:;J 

Viticulture industry studied by state leadership group 
By Brook R. Corwin 
brook@surrymessenger.com 

DOBSON - When George 
Denka first started to market 
Shelton Vineyards to tourists, he 
faced an uphill battle to get their 
attentions. 

Black Wolf Vineyards was 
the only other winery nearby, 
and Denka, the president of 
the area's largest wine producer, 
found the appeal of his business 
rather small standing on its own. 

"When it was just us and 
Black Wolf, it was hard to get 
people to come here;· Denka told 
a group of business and civic 
leaders from across the state Fri
day. "Now that we have some 25 
other wineries nearby, we have 
people coming up here every 
week. There's strength in num-

bers, and that has been to our 
benefit:' 

The necessity of unity and col
laboration among those involved 
in every aspect of the burgeoning 
wine industry_ was emphasized 
last weekend to a group of alum
ni from Leadership North Caro
lina, a program that informs and 
develops participants about criti
cal issues and opportunities fac
ing the state. The group, made 
up of about a dozen graduates 
of the program, was in Surry to 
visit wineries up dose and hear 
from those that have steered the 
industry's growth. 

"We want to talk about 
emerging trends in North Caro
lina;' Brian Etheridge, president 
of Leadership North Carolina, 
said. "We encourage folks to use 
this information when they go 

back home:· 
The state's wine industry. sud

denly emerged as a trend during 
the past decade, when the num
ber of wine producers went from 
single digits to about 70, with 
30 more anticipated to open 
by 2010. A recent independent 
study that used 2005 data es
timated that the industry has a 
$813 million economic impact 
on the state. 

About half of the state's win
eries are located within or bor
dering Surry County. 

The industry's growth is at-. 
tributed in part to ideal growing 
conditions unique to the state's 
geography and climate. Almost 
equally important is support 
among local educational institu
tions and government officials 
clearing the way for new winer-

Brook R. Corwin/The Messenger 
Murphy Moore, winemaker for Shelton Vineyards and Winery, pours tastings to members 
of Leadership North Carolina's alumni group in Shelton's barrel aging room. 

ies to do business. 
Margo Metzger, executive 

director of the N.C. Wine and 
Grape Council, said other south
eastern states show more resis-

/ 

ranee from a regulatory stand
point in allowing new wineries 
to get qff the ground. 

"We are really lucky to have 
the political climate we have sup-

porting the North Carolina wine 
industry;· Metzger, who works 
for a division of the state Depart
ment of Commerce, said Friday. 

See Wine, Page 3 



Wine industry part of statewide tour 
Continued from front page 

'There is so much strife out 
there with governors who try to 
stymie the wine industry or legis
lators who won't change laws that 
keep people from starting winer
ies:· 

But sustaining the industry's 
growth will take more collabora
tion, particularly on the local level, 
some speakers said. Though the 
state's wines are now getting na
tional attention from media, critics 
and consumers, individual winer
ies are struggling to get their brand 
out and turn a profit with limited 
resources. 

"I think the'Yadkin Valley ap
pellation is a jewel. It deserves 
special promotion and it's not get
ting it;' Rebel Good, editor of The 
Messenger, told the during a panel 
discussion Friday morning. "For 
the Yadkin Valley to get to the next 
step from an economic standpoint, 
we need to be involving everyone 
in the industry and associated with 
the industry. I'm not seeing thar:· 

Good, who helped found in 
Elkin one of the state's first wine 
festivals, said a trip to McMin
nville, Ore., taken by a group of 
civic leaders showcased the kind of 
cooperative spirit needed to both 
market Yadkin Valley wines and 
eliminate unnecessary government 
regulations. That city is in the 
middle of a successful winemaking 
region considered 25 years ahead 
of where North Carolina is now. 

"That community as a whole 
had adopted a concept of 'let's 
make it happen;" Good said."From 
a regulatory standpoint, it was not 
'how can we go out there and find 
things wrong:" 

Among the most difficult bar
riers now standing in a small win
ery's way is distribution, Denka 
said. Laws prevent wineries from 
shipping their products directly 
to consumers in some other states, 
and getting onto the shelves of an 
out-of-state retailer requires con
tracting with a wholesale distribu
tor. 

"The biggest hurdle we have 

is getting distributors from other 
states to take a look at our product. 
They are the gatekeepers. They can 
keep you out of a marker;· Denka 
said. "It's an intricate system. Un
less you know the system, it's hard 
to take your product to marker:· 

Past and current officials with 
Surry Community College told the 
group Saturday that a proposed 
center for viticulture and enology 
is designed in part to mobilize at
tention and support for North 
Carolina wines. The college, which 
is the only school in the Southeast 
to offer a viticulture and enology 
degree program, is developing the 
first phase of a $15 million center, 
but securing funding has proven 
difficult. 

"We need something in this 
state that will focus energy on this 
industry and get it going forward;' 
said Frank Sells, former SCC 
president. "If we don't do this, 
some other state will:' 

Among those who spearhead
ed the creation of SCC's viticul
ture and enology degree program 
is Marion Venable, the executive 
director of the school's foundation. 
She said Saturday that interest in 
local wines made a huge jump sev
eral years ago once the Yadkin Val
ley designated by the federal gov
ernment as part of an American 
Viricultural Area, a classification 
reserved for winemaking regions 
with unique soil and climate char
acteristics. 

"It gave us a marketing piece. It 
gave us a brand to use all over the 

world;' Venable said. "It wasn't just 
Joe planting a vineyard here and 
the Sheltons building a winery 
there. It established the Yadkin 
Valley. Folks everywhere know 
that we're here'.' 

Finding such strength in unity 
grows more difficult as new win
eries come on board and competi
tion gets more fierce, speakers said. 
But marketing and politically ac
tive trade organizations that bring 
together the divergent views and 
business interests will prove criti
cal going forward. 

For Denka, whose business has 
unsuccessfully tried to get a broad
er coalition of wineries to join the 
Yadkin Valley Winegrowers asso
ciation, collaboration is essential 
not just to find common ground, 
but to celebrate the differences. 

"This industry tends to attract 
very opinionated people who have 
been successful in every endeavor 
they take on. They all have very 
different ideas;' he said. "But if we 
only had one idea and every wine 
tasted the same, there wouldn't be 
any incentive to visit all the winer
ies:· 

, 
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''Were it left to me to decide whether we should 
have a government without newspapers, or 
newspapers-without a government, I should not 
hesitate a moment to prefer the latter." 

- Thomas Jefferson 

319 N. Renfro St. 
Mount Airy, NC 27030 

Editorial 

Sells guided SCC though new 
construction, creation of 

viticulture program 
Frank Sells, who has now ·officially stepped down as president 

of Surry Community College after nine years at the post, admits 
that he had a little bit of "learning curve" when he first came on 
board. Although he had risen from a teacher to a school superin
tendent, Sells was new to the community college system. 

Fortunately, Sells had a good mentor, former President Jim 
Reeves, who helped to show him the ropes. Sells arrived at a time 
when SCC's college transfer program was posting some record 
numbers. 

That was 1998. 
Fast forward to 2007 and Sells can now look back at dramatic 

physical changes to the campus and to an expanding curriculum. 
The college, as several manufacturing plants closed their doors, 
also geared up its workforce training program. 

"We went through a time in which we trained a lot of folks who 
had never really thought about college but suddenly needed it," 
Sells said. 

Surry Community College, behind Sells' leadership, became a 
crucial ingredient in economic development. Not only did the col
lege help young and old alike prepare for new careers, the college 
al~ served as a drawing card to prospective companies who want- · 
ed a well-trained workforce. 

During this time, after the approval of state bond money in 
2000, the college added two new classroom buildings and per
formed some pretty extensive renovation on others. 

And then came the county's most recent and fastest growing in
dustry - viticulture. When Sells learned that Ed and Charlie Shel
ton planned to build a vineyard and winery nearby, he approached 
them about a college viticulture program. The Sheltons responded 
with a generous donation and now the college is in the process of 
building the N .C. Center for Viticulture and Enology - a $15 mil
lion facility that will be a major drawing card for students, tourists, 
and those employed directly and indirectly in the viticulture indus
try. 

"(I thought) it would just be a shame not to continue to be very 
productive in some kind of agriculture," Sells said. "We jumped 
right into that and consequently became the leading educational 
and training institution (for the industry)." 

SCC's two-year degree in viticulture and enology is unique to 
North Carolina, and it is one of only a couple programs on the East 
Coast. · 

"People have been able to see it has a lot of potential for attract
ing complementary industries of economic, development by actual
ly having it," he said. 

Even though he has stepped down from the president's post, 
Sells said that he will maintain a strong interest in the viticulture 
program. And he acknowledges that he's questioned whether or not 
he should retire. But it's not like he's going to "sit on a porch and 
do nothing," he said. 

Sells plans to do some consulting work and stay in touch with 
SCC's Early College program. 

Looking back over nearly a decade's worth of work, Sells says 
that he feels a sense of pride. There is continued growth in the col
lege's health care and business technology programs and also a "re
birth" in vocational programs statewide. 

Sells says that he will miss the people the most. And the com
munity will certainly miss him. Under Sells' leadership, Surry 
Community College continued to fulfill its mission as a place of 
higher learning, providing students with a choice of a vocational 
career or earning a two-year degree before they transfer to another 
institution. During that tiille, the college developed a great working 
relationship with Gardner-Webb University and Appalachian State 
University for bachelor's and master's degree programs. And now 
the stage is set for the college to serve an even larger population 
with the planning and eventual construction of the state viticulture 
center. 

Sells can feel proud of his accomplishments. He helped the col
lege maintain its commitment to higher education, oversaw the 
multi-million dollar construction of new classroom buildings and 
expanded its base to accommodate one of the county's best eco
nomic development hopes - the viticulture industry. 

Not a bad legacy for less than a decade. We wish Sells well in 
his retirement. But we're also glad that he will continue to serve the 
college in a consulting capacity. For if his replacement, Deborah 
Friedman, needs any help, she won't have to look very far for a 
mentor. 
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SURRY COMMUNITY COLLEGE WINERY 

DOBSON /\ c(llllllHm tllrcad \vcavcs 
Log~l IJcr such North Carolina wi 1h:rie::. 
il s M c R i l c h i c . S lo n y K 11 o 11. [~ u d. 
Sho~ds. lron G:ilc. Rt1ck or /\gcs. 
Davcstc, and Elkin Creek. 

lk it only :J rcw ch~~c~ 
or completion ol' ;1 ::?.
ycar-degn.:c. all have 
had winemakers study 
under Surry Com mu-
11 ity College's Viticulture & h10logy 
program --· a curriL·ulum tksigncd \Ci 

provide winemakers Cllld !.'. rape growers 
with hand~-on learning in real -time . 

Thal prn ~'.1 -; 1111 i~ al<;o lllC<llll to build 
i11rraslrncturc for ;i rapidly growing 
wine industry in No~lh Carolina . ln 
ckcd. that was the vision 1hat brothers 
Charlie and Ed Shdtnn ·--owner~ o:· 
Shelton Vineyards in Dubson -shared 
when they provided an initial $50,000 
investment to start the program. That 
invest1m:(ll attracted signtlicant match
ing funds. launching a uniquely-struc
tured program that now serves as a 
"feeder" to the locnl wine induwy_ 

First started as a continuing education 
program in I 999 , Surry Community 
College unveiled its cu1Ticulum class 
format by 2000. Each year since then. 
:.-tudcnts lrnvc c;omc to learn about the 
agriculture. science and markc;ting 
behind wine. Some are now working as 
assislanl winemakers in North Carolina . 
Some arc tending vineyards. Some ar...: 
working in wine rccail. Some arc retirees 
who've turned lo home wine tni1king. 

"Most wineries and vineyards here have 
been influenced in some way by Sun-y." 

March 2008 

says Ciill Gic~c . SCC viticulture in
: . ..truc1or. "l think we're still a well-kept 
~cc rct. Surr,· can he vcrv much a boon . . 

to tile- local \\'inc industry ... 

\\'h:.lt mak1.:s Sttrry's program unique, 

say~ Ciicst: . is 1his: 11·::. rhc only 2-year 
" ·inl· pro~r;1m 011 ihe East (Dasi th:.ll 

also has a 1-inndcd \\·incry and working 
Yincyan.I on site . In ;1ddition. ·' then; is 
::i business component . We're making 
(anJ ~clling) wine that is :1ppe(lling. 
Tlwt h(ls 1urnccl inlCl ;:i business ... 

Molly Kelly, cnology insrn.1ctor al SCC , 
is rc~pon~ibk for working with second
ycrir ~tudcrns to crart the wines now 
l1ffcrcd tor ;;Cllc by thi: co llege: T1a:ni
nc1tc. Ch:1rc.lon11;1y. (hardonel. Cham
bciurcin. and se\·cr::il red bknds. 

"Vic lla\'c consultants who work with 
inc on the wines:· says Kelly. \.\•ho 
began working as ;in instructor in 2006. 
Winemakers at both Shelton Viney;irds 
in Dobson and ;it Villa Appalachia 
Winery in Virginia have con5ulted on 
recent wines. 

On about five acres of vineyard. Giese 
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Sun~ Co1n1n~l},ify<; 
College \Yii1J.~tY .,'. : 

. ' . .• 1 .'•' .• 

• Surry Community Co~lg~e·~ ~i11e 
progrnm begnn in 199~·.· ; · . · · 

f iih.'\.."11 grope varieties ure planted 
On 5-acres at the campui;;' I : . 

• The prograin has tic~ io ·N.C .. 
State Uaivcrsicy, ,App~laC:~iun 
State University, (U1d\qi\.y,ids,on · 

II 
. .. ;.' ' ".'..f" -::";:· .. 

Co ege. -.· :· \'::: .. 

• An cx p:m<lcd; ·:~i:~1~ ... ~·f~.r{~e~a1:t · · 
vilicnlturc and ::enofogy .. b~iiter . 
will begin cons~tilotio~ .. l~tef this .. 
year. · · ·· · "~. c. ::;1! ~'~~,.~~·?-'·'.. · 

. c:, ''. ! ·.: 

and students arc experimenting with 
a staggc.:ring number of varietals . In 
addition to the u~ual snspects - Cabcr
nd Sauvignon, Chardonnay, and Cabcr-

(co11ti11uecl on next pag(') 



/tGNOFTHE 
TIMES 
finL"llly, a wine sign that provides n 
fighting chance. 

Shelton Viney;irds. one of North Caro
lina's largest wineric~. has i ntroduceci 
a label on the back of its wines that !>how) 
huycrs the tllstc profile of that wim: . 

Specifically, its "\Vincometer" suggcsl5 
where that wine falb on the dry to swecl 
scak and on the light bodied tu full 
hodicd scale. 

' :. 

"Y1o:>I ba-=k lane! wine descrip
tion~ arc ~t:I r-~crving. inaccurate 
and 1101 rckvanl to tlic average 
wine con~umcr. " says Shel ton 
president George Dcnka . He 
ltopcs the thcm1Lll1ll:tcr chart -; 
on the back convey "individunl 
taste profile<; with a yu ic k 

glance." 

All wine fall:; bclween bone dry or sweet 
··-- and most wine COl1$ttrncn, gcn-=rally 
know their prdcrcnc~ . But wine also 

varies tly weight. often described a ~ 
light or medium or full -bod1cd . 

Thar's where it gets tricky. Wine body '.1 
Think skim milk versus whole milk 
vcr5u:> whippin!_'.\ cream . 

2006 Surry Community 
College Chardond 
(c:onti11ued.fro111 page 4) 

sbc says. " I prefer CIHirdoncl (uvcr 
Chardonnay) bccaust: of tbt: different 
aromas and the high acidny:· 

The 2006 Chardoncl was a gold medal 
winner at the 2007 N_C. State Fair. Only 
60 cases of thi:.-; wine were produced . 
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Surry Community College Winery (continued) 

net Franc. the SCC \·inc

yard is also growing Char· 
dorrnel. Tempranillo. Grc
nache. Primitivn. ?\Orton 

and Petit Verdot. The 
school had experimented 
wilh Viogn1cr but h<is 
since pulled ou: the ~hy

bcaring grape. Plans arc 
undcr,v:iy to plant Pi::tit 
Manscris. an ob~cun:: 

french grape . 

A collaboration \\ilh !'\.[ . Sta tr U11i
vc1·sity" ill all\'w Surry to add 12 more 
\'aricti-=s lo its ;mrtfolio. Ci-=sc s;1ys . 

Initially. SlHllc ~audcnts in Surry·s win~ 

program \vcrc former tob:icco farmers. 
Others. were di~p!ocL"d from textile~ ;ind 
furni ture and ~l)ugbt a scc1.ind-carcl:r 

with an entrepreneurial bent. 

01csc and Kelly have seen somcthin!; 
ofa shift in recent year~ . Today. "we're 

seeing: more young.er student:;; corninb 
in and wantini; lo m;1h· ;1 'first' CJrccr 

out of this,' Giese ~ays . Of the 50-somc 

~ltick:nts enrolled. about :20 are enrolled 
in the two-yl2r d-=Brl:l: program . 

Other cduc;:itional options include Ji:;lttcr 
course load~ th;:it lt.:Jd to a ccnilirate 0r 

a diploma. Cour~L· work at the 2·yc:ir 

degree level include~: Agriculwn1l Eco
nomics. Grape and \\ 'inc Science. Vin-=
yard Es.labli shmcnt and Development. 
Grapevine Pests. Oisca~s and Disorders. 
<incl of course_ Introduction to \\"ine
rnilki ng. The program has drawn guest 
lec turers from California and Australia 
and researchers frt~m Cornell. :v1ic:higan 
Slate. Penn State. and UC-Dil,·is 
universities . 

On a more local level. Surry collabo
ra res with wine- and grapi::-rclatcJ 

prngrams al N.C. State. 
l\ppalat:hian St;1tc and 
Davidson Community 
College. 

J\ k-=y to Lh1,; prograrn 's 
suct:css. says Gicsc , is 
its accessibility. Tuition 
costs arc affordable. 
Some coursework -=an 
he complc!cd onlim:. 
And no student is re
quired to have graduate 

school credentials to enter the program . 
"This is truly <1 community col lcgc 
effort lo scrvl: bl•th the students and I h-= 
industry." c; ie~c says. 

The next step in Surry's progra111 is IP 

build 1hc Norlh Ct1rolina Center for 
Viticulture and Enology on cn111pu:>. 
That center will hour.;c a sL;Hc-of-lhc
art lw11dcd winery, resource library, 
climatt:-controlkJ wine cellar, audito
rium !'or ::;c1ninar~ and conferences, as 
well a~ classrooms and officci.; . Con
strm:tiun on the $5 million faciliry i:' 
cxpcctc<l lalcr this summer or early fal I. 
Giese says. 

I.30th Kelly and Ciicr.:c arc looking for
ward to relocating the winery, whii.:11 i-:; 
currently housccl in an old upholstery 
~hop 011 campus. 

"M~1lly and l an.: also investigating 
internships and work agrccmcnls v,tith 
sclloDls in Franc-= ;1s well '1S 

with wini::ries in slate and in 
surrounding stales/ Giese says. 

Copyl'(l!,lif 2008 
Ed W1ffiu111s. /:"clitur 
N. C. Wine Jo11rnal 

'·'.I"'• ; .. '· 'J: !.~ ;; '.:· .: , .• -=··' :.:.( ,, . . ~· . ' .. ' 

COME VISIT . :·· ,\ ••:. ,. 

From l-40. take l-77 North to Dobson. Tum off Exit 93. Turn right and 
follow Zephyr Road into Dobson. Tum right at cou1thouse. Surry- · 
Community College is '·Smile on the right. Tours arc by appointment. 
Call ahe:id: 336-3~<'-3408. 
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Recipes 
JREEK BREAD SAIAD ______ _ 
Yes, a :.;alad can servL: as an cnlree - and yes. there is such 
thing as a salad-wine match . The bright acidity of the 2006 
Surry Commu11ity College Chardoncl nicely partners with 
this simple dish . 

/11g,.edic111s: 
5 cups cubed country bread 
1/3 cur extra virgin olive oil 
3 Tablcspoom fresh squeezed lemon juice 
12 ounces coarse I y chopped tomato 
I small cucurnher, peeled, s1.:cded and cut into '.!::-inch dice 
1 cur cru1nhlcd ft.::1a cbec~c 
1/3 cup pitted g1·ccn olives, chopped 
1/3 cup diced red onion 
2 Tablespoons capers. drained and rinsed 
2 Tablespoons thyme 
2 Tablespoons minced fresh parsley 
1 Tablespoon minced fresh chives 
I Tablespoon minced fresh h:isil 
2 teaspoons minced fresh oregano 
t>alt and ground pepper to taste 

Dfrectio11s: 

Place bread c.:ubes in a large bowl. 

111 H small bowl, whi:.-k the oli vc oil and il: '. non juice together. 
Pour this over the bread and toss 1<1 cont wcl I. Stir in the 
remaining ingredients, reserving" Slll<lll portion of the feta 
and herbs to use as gamish. 

I.ct sl;md 30 minutes for flavocs lo meld . Divide among six 
bowls and garnish with rcscrvct.I feta and herbs. 

PECAN-CRUSTED 
CHICKEN-------
Try this dressed-up chicken with the 2006 
Surry Community Colkge 2006 President's 
!31cml. 

Ingredient.{: 
1 cup buttermilk 
4 Tahk!;poons ;l!ly Creole or C;i.iun spice mix 
l teaspoon salt 
6 bonelesg chicken hrcasts 
2 Tablespoons c)live oil 
I cup pecan pi~ccs 
I cup all purpose flour 
\·; teaspoon fresh-ground black pepper 

Directio11.'i: 

Combine bullrnni lk, 2 tablespoons Creole/Cajun seasoning 
mix. and salt in a large plastic sMrage bag. Add chicken. 
~cal and gcntl)" squeeze to coat the chicken evenly. Refriger
ate 2 to .J hours . 

Preheat oven w 400'T. Grca~c a heavy baking sheet with 
oli,·c oil and sec asidt.:. 

Pulse pecans in food processor or blender until finely chopped 
into 11 nical. Combine: ground pecans. l1our. remaining 2 
wblcspoons ofCreoldCajun sca~oning mix, salt, :ind rcppcr 
inlo another l<1rgc plastic bag. 

Remove chickrn from buttermilk n1ixturc. Add chicken one 
breast al a time to the peean-11uur mixture and shake to coat 
evenly. Place chicken on prepared baking sheet. Bake for 30 
minute~ . Tum chicken"<rnd continue to bake for 30 minutes. 

CALENDAR OF EVENTS 
April 12- Shelton Vincyurds Wind and Wine Festival, 
10 a.m . - 4 p .m .• featuring kite demonstrations and other 
acti vi tiL:s . lnfonnation: \.Vww.sheltot_wi;-icyards.com 
/lpril 12-JS - Blue Hidgc Wine Festival, 13lowing 
Rock. Jnformation: www. b_lueridgt:~incfcstival .com 

April 21 - Great Grapes Wine Festival, Cary. 
Information: www.r:.reJtgr!Lpesfcst .c91J'.l 
April 26 - Taste Carolina Wine Festival, Greensboro . 
Information: www.castecarolina .coi:i:i 
May 3-4-Att on thr Haw Rive•- Wine Trail. 
Inform;iti~)n: www.grovewincry com 
Mc1y 5 - Shine to Wine Festival, Wilkcsnorn . 
lnforrnation '. yvww.downtownnonh_\:-:i lk_eshc.v:o~c_o_LlJ 
May 12- Sulutc! The North Carolina Wine 
Celebration, Winston-Salem. Information: 
'JYWw. s .• 1.1utcncwi111,;.<:l1.Q'.'. 

.\fay JI - Yadkin Valley Wine 
Festival, Elkin. Information: 
wwv•'. Y'·wf.com 
i'~fay 17 - Shelton Vineyard!> 
Surnmcr Concert Series, 
featuring TI1e Drifters. 
Information: ~\' \\'.~heltonxi.ncynrds.com 

May Ii - Grand Opening Celebration of the Joel 
Benjamin Hauser House at Wcsthend Vineyards. 
Information : :www.westbcpdvinevards .com 
.Uoy l4 - Vintage BMW Car Rally al Wc~thcod 
Yine)·ards. Information: ~_w.wcstbendvinev<1.ul~cun 
June 21 - Shelton Vineyards Summer Crrnccrt 
Series, featuring The Swingin' Mcd<1llion:.- . 
Information: www. ~hcltonvincv..;1rds . com. 

/ 
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Z006 Surry Co1nmunity 
College Winery 
President's Blend 
It's fitting that this month ' ~ featured wine 
i:s emblematic of the experimentation · - and 
range of planting:.--·- that ddine Suny Coin· 
muoity College's grape ;rnd wine program . 

Jn honor of Its reti ring president (j, Frank 
Sells. winemaker Molly Kelly cruftcd this 
red blend that calls on n unique formula. 

The 2006 President's 11lcnci is 4 7 rcrcent Mcrlot. 2~ percent 
Petit Vt..:rdot. 16 percen t Cabernet SaU\ ignon and 15 percent 
Tempranillo. 

Mcrlot-Cabcrnct blends <ire fairly cnnmon . /\n<l i1 ·:; not 

unusual to find Per it Vcrdot bkndcd ir, to provide colQr. 13ui 
Tcmprnnillo? This is the first time the J\ .C. Wine Club ta:-;tini; 
panel has encountered this grape in a ~orth C1rolina win;: . 
Tcmpranillo is the base grape that gees into tn3king Rioja 
region wint:!.' in Spoin . ~ 

Kelly say ::> the Merlo\ ;111cl Petit Verdor arc cQnlrihut i n~ the 
fruitiness , while thi.: Tcmpranillo is providing !annic o; trncture 
and the Caberncr is giving thi ::; a nice :nid -palatc 

Kelly and her students bdii.:ve this medium-bodied blend 
shows aromas of cht..:rry, blackberry, mbaccu. black pepper. 
and a smoky quality. flavors include b lack cherry. liL"~1ricc. 
vanilla , oak. and spice. 

The juice spent eight months in neut ral French oak bilrrel. 
Only 60 cases of the President's Blend were produced. 

2006 Surry Co1n1nunity 
College Chardoncl 
This month 's wltite wine is another first for 
the N.C . Wine: Club. featuring a ero:s :.
bc.:twcen the French-/\ mcrican hybrid Scyval 
Glanc and the ubiquitous French vinifer:a 
Ch<Jr<lonnay 

Thi s grnpc i:- grown anoss the Mid-t\tlanl ic 
and Mid-V .... ~'.::;t wine growing regions. ib 
ruots from piont..:ering work in Nl:w Yl1rk in 
the lnte J 9~0.-.. lt is a rdativcly cold-h;irdy 

gr<1pc. :ind for that reason finds itsel f welcome in Missouri. 
Illinois . lndian<J. K;ms<i 8. Iowa, an<l Virginia. 

• In J f e\\' in~lJnL«.':~ . Nonh Can.ii ina gruwcrs arc experiment i nr 
witll the ~rare. riri 1. ing it for it:-; ahility to stand up to cold 
icmpernturcs. rii;ht disease. and o.hihi1 snmc Chardon11ay
llkL" aromas and 1lavlirs . 

:\t St1rry Community College. the hall acn; of Chardo11d 
then.: i~ ~howing promi$e for :inothcr reason. "lt l11.1lds its 
acid." s;1ys Yiticulturc instructor Gi ll (iiq;e . 

Thal bright Jcidity is <t dist inguishing characteristic of tile 
Chardoncl ~rapL" and winemakers pn7.c II because it 1s ,\ 
panicularly food-frit:ndly whitt: wine. Co1)d acidity is the 
backbone of\\·hitc wine and in some warmcrclimMc~. those 
acids can easily di:.-~ipatc . 

An early 10 mid-ripening grape, Surry wa:.-; able to harvest it 
before sornc rains hit in 2006 . Winemaker Molly Kelly 
describes aromas of green 3pplc, orange.: and cilantro. 

"For me. the orange prcdominalt..:s . This h<Js a light body, is 
crisp. with racy acidity and an off-dry, candied fruit finish," 
(co11rim1<.'d on page 2; / 

r-- - ---- - ------------ - -------------- - - - --1 
Shoppin~ List for Wine of the Month Club Favorites 

December 2007 Rockhoust:: Vineyards 2005 Chardonnily 
Rockbousc Vinqards 2006 Cabernet franc 

January 2008 Silver Coast 2006 Tesouro 
Silver Coast Calabash White 

February 2008 McRitchie 2006 Pinot Gris 
McRitchie 2006 Ring of fire 

2 pack 

28.00 
3Z.OO 

36 .00 
24.00 

34 .00 
36.00 

4 pack 

56.00 
64.00 

72.00 
48 .00 

68 .00 
72.00 

•plu~ shipping & handling 

We o.ne,. an exclu .\·ive 
shopping opponuni(v for 
your favorite.'I from Olli" 

la.st several 11w11th.\· of 
N. C. Wine Club sclec
tiou:.o. Order a11y pl"eviou ... 
Club feofllre.'I by calling 
1-800-fi 79-6879 or email 
us ut in /(1((11 m:-wi11ec/11b 
• (OJ.1.!· 

L------- ------------------------~--------J 
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cash. Mayor Jack Loftis said 
that officials have had no op-

toumaments,'Bentley said. 
PARK, page2 

sec faces more cuts 
on wine center plan 
LAURA THOMPSON 
STAFF REPORTER 

DOBSON - Plans for Sur
ry Community College's land
mark center for winemaking 
studies may be scaled back 
again as construction estimates 
for the building rise, the board 
of trustees heard Monday. 

Trustees saw design plans in 
November for a two-story, 
19,000-square-foot building that 
would house classrooms, a teach
ing winery, library and great hall 
for the N.C. Center for Viticul
ture and Enology. The budget for 
the building is $5 million. 

But given the most recent 
estimates from the project's 
architects, which put costs at 
about $300 per square foot, 
the college may have to cut 
the top floor from the building 
and half the classroom space. 

"There's still a hall, but it's 
not quite as great," trustee Joe 
Hennings said, recounting the 
college steering committee's 
Monday meeting with repre
sentatives from Little Diversi
fied Architectural Consulting. 

A new proposal would re
move two of the buildings four 
planned classrooms and some 
faculty offices. The first floor 
would be slightly larger than in 
the November plans, but the 
loss of the second floor would 
bring the building down to 
about 15,000 square feet. 

The announcement of pos
sible cuts was met with mut
terings of disapproval and 
questions by trustees. 

"I'm disappointed in the 
change, but I realize that mon-

IMAGE COURTESY LITILE DIVERSIFIED 

ARCHITECTURAL CONSULTING 

This design image shows the 
great hall of the proposed 
N.C. Center for Viticulture 
and Enoloa at Suny Com· 
munity College as seen from 
a second-floor balcony. Be
cause of budget constraints, 
college officials now are 
considering cutting the sec· 
ond floor from the center. 

ey is the reason," board Chair
man LaDonna McCarther said 
after the meeting. She added 
she still hoped additional do
nations could be found to keep 
more of the original design. 

Trustee Dan Stone echoed 
McCarther's disappointment 
in the changes. 

"I hope we get to talk about 
that some more before the fi
nal decision," he said. "I don't 
understand why the cost has 
jumped up." 

Information presented to the 
sec, page2 



Viticulture center 
still needs trimming 
By Brook R. Corwin 
brook@surrymessenger.com 

DOBSON - Reducing the number of classrooms and 
knocking off a second story isn't enough to bring the first phase 
of the viticulture and enology center at Surry Community Col
lege under budget. Getting the project off the ground this year 
could require some additional fimdraising during the next sev
eral months. 

Higher than expected building costs pushed the project 
above its $5 million budget after architects draw up blueprints 
for the conceptual designs approved by the school's trustees in 
November. After the reductions, estimates still have the project 
more than $150,000 over budget. 

With trustees expressing hesitance Monday to dramatically 
scale back the designs, many of the building's features may take 
the form of alternate bids, allowing more time to make up the 
funding gap through state appropriations or private contribu
tions. 

"There's a lot of things that could happen that would allow 
us to bridge that gap if we have to;· Gary Tilley, the college's 
chief financial officer, said Tuesday. 

The building's unconventional design and aesthetics con
tributed to building costs that rose to $300 per square foot, 
an increase of more than 15 percent from original projections. 
It is the first phase of a $15 million project for a center that 
would attract national and international wine conferences and 
seminars. 

The 19,000-square-foot building originally proposed in
cluded a large assembly hall, a terra cotta exterior visible to 
passing motorists on U.S. 601, classrooms, offices and a fully 
bonded winery. 

The scaled down version is 15,000 square feet, with the 

See Viticulture center, back page 

,,; . . . 
Vil~culture center project requ1r1ng more money 

Continued from front page 

number of classrooms cut from 
six to four and the number of 
offices from four to two. The 
winery is still in the design and a 
less extravagant assembly hall is 
included. 

That's enough to handle the 
functional needs for the college's 
viticulture and enology program, 
which has only two full-time fac
ulty members and a few dozen 
students. A ste9ing committee 
for the project determined that 
scaling back the building doesn't 
compromise its intent as an edu
cational facility. 

But a smaller building would 
impact its effectiveness in bring
ing visitors, conferences and vis
ibility to the region as a wine
making hub for the state. Several 
trustees said Monday they want 

to try to make the full design a 
reality, or at least construct a 
building that can be expanded 
later. 

Footing the bill for the project 
is $2.5 million reserved from the 
state's Higher Education Bonds 
passed in 2000, a $1 million 
grant from the State Board of 
Community Colleges, $825,000 
from the state legislature and 
$675,000 in private donations. 

The next legislative session 
begins in May. Rep. Jim Harrell 
III, D-Alleghany, said Monday 
that securing more money for 
project will be one of his top pri
orities. 

Tilley said more private con
tributions could also be raised 
between now and whenever bids 
are awarded. 

Trustees will have to sign off 
on any revised designs before 
they're put out to bid. That could 
take place during the next couple 
of months after architects from 
Little Diversified Architectural 
Consulting in Charlotte modify 
the plans to save on costs. 

But regardless of the modi
fications, · the building's overall 
price tag per square foot isn't 
likely to be reduced much with
out radically altering the design. 

"It's a very specialized facility 
with lots of unique components 
and specifications. It's going to 

cost a lot more than conventional 
classroom space;' Tilley said. "It's 
much more elaborate than other 
buildings. It has some things you 
just don't see in a typical educa
tional facility:· 



workforce development 
partnership 

NORTH CAROLINA 
VITICULTURE/ENOLOGY 

CENTER & SURRY 
COMMUNITY COLLEGE 

The North Carolina Viticulture/ 
Enology Center will be located at Surry 
Community College in Dobson . The cen
ter will house a state-of-the-art bonded 
winery for producing quality wines. 
In addition, the winery will serve as a 
teaching laboratory and demonstration 
model for the wine industry. Commer
cially bonded, the winery will produce 
wine that represents the efforts of the 
students in the viticulture/ enology pro
gram at Surry. 

In addition to a model teaching and 
demonstration winery, the center will 
house classrooms, instructors' offices, 
a resource library, a climate-controlled 
wine cellar and public space for seminars, 
conventions and conferences for the wine 
industry in North Carolina, the nation 
and the world . 

Furthermore, a vineyard on the col
lege campus representing 14 varieties of 
vinifera grapes affords students the op
portunity to grow, harvest and process 
grapes into wine in an academic environ
ment aimed a producing a skilled and 
well-trained workforce. 

Surry offers a degree, diploma and 
certificate in viticulture/enology with an 
ongoing series of workshops, seminars 
and demonstrations. 

The college continues to bring nation
al and international wine industry experts 
to the area to provide the latest technical 
training to the grape and wine industry. 
Today, winemakers and grape growers 
look to the college to provide the hands
on training essential to success in North 
Carolina's newest industry. 

"The center will illustrate to the 
global wine industry that North Caro
lina is and will continue to be a major 
player in the worldwide wine industry," 
college officials said. "The North Caro
lina wine industry has left its infancy. 
It is now ready for significant growth 
and recognition ." 
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College takes steps toward viticulture center 

. 
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ILLUSTRATION COURTESY SURRY COMMUNITY COLLEGE 

Initial plans for phase one of const111ction on the North Carolina Vlticulture and Enology Center at Suny Community College 
will include c~ssrooms and laboratofl winery In the orange portion of the drawing and part of the lobby (the blue area). Offi
cials plan to build the 1,000-seat auditorium shown in beige at a later date. 

• • 
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Viticulture center talks coming 
T.J. ROYAL 
STAFF REPORTIR 

Surry Community College 
will meet wi.th architects next 
week to discuss the first phase 
of the North Carolina Viticul
ture and Enology Center's con
struction in Dobson. 

Representatives from the 
college and a committee with 
representatives from all over 
Surry County, will meet with 
the architectural firm handling 
the viticulture center project, 
Little-Diversified Architectural 
Consulting of Charlotte. 

"The main thing in this 
meeting (is) to settle on what 
would constitute a first phase, 
the feasibility of that," sec 
President Frank Sells said. 

College officials opted to 
build the center in phases be
cause funding for the project 
has only met a third of its orig
inal $15-million estimated 
cost. 

The original plans were to 
build a performing arts audito-

rium along with the wine cen
ter at one time, which could 
have taken between a year and 
a half and two years, Little-Di
versified's Shannon Ryddel 
said. 

That time will be "signifi
cantly reduced" to establish the 
first phase of the viticulture 
center because of the phased 
approach, Ryddel said. 

Sells said the college has 
settled on a site for the center, 

. a parcel of land next to the col
lege where the Surry County 
Economic Development Part
nership's offices are located. 

Ryddel said Little-Diversi
fied has a "tremendous amount 
of experience with school fa
cilities . .. across the nation." 
One of the many structures the 
firm has built is Appalachian 
State University's living-learn
ing center, which was complet
ed in 2001, Ryddel said. 

The firm's most recent con
structions was the University 
of South Carolina's "west 
quad" building, a combination 

dormitory and living-learning 
center. 

Ryddel said the growing de
mand in educational settings 
for "green" buildings that only 
use renewable energy and are 
self-sustaining makes deci
sions about incoporating envi
ronmentally friendly ideas into 
construction "less of a choice, 
more of a mandate from the 
student population." 

"Chancellors and (college) 
presidents are beginning to re
spond accordingly, and it's 
smart" to incorporate renew
able energy resources into con
struction, Ryddel said, because 

· of energy cost issues over the 
life of a building. 

Sells said the college looks 
"in terms of what's efficient, 
practical" for its buildings, and 
that using environmentally 
friendly materials and renew
able energy "will be part of the 
discussion" for the viticulture 
center. • 

Contact T J . Royal at 719-
1928. 
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STAFF REPoRr 

Surry Community College 
officials continue to plan the 
North Carolina Viticulture and 
Enology Center, one step at a 
time. 

When they learned of budget 
cuts in this year's session of the 
N.C. General Assembly, Presi
dent Frank Sells decided to 
build the viticulture center in 
stages. On Wednesday, college 
administrators met with archi
tects to begin drawing up plans 
for the $15 million, 63,000-
square-foot project. 

"We still hope to do most of 
the things we would have done 
in the full scope of the build
ing," Sells said. "We'll just 
have limitations we wouldn't 
have had if we could do the full 
project all at once." 

Sells said that the college is 
moving forward with plans to 
build the viticulture in stages. 

"It's certainly doable," Sells 
said. "We had some good dis
cussion and we're going go 
back and work on some options 
and see what they can come up 
with for details about classroom 
size, office space, laboratories 
and other supplements." 

No preliminary construction 
date has been announced. 
School officials hope to ap
proach the state in January with 
construction plans, Sells said. 

The center - the only one 
of its kind in the state - would 
house a winery, a barrel storage 
room, classrooms and a 1,000-
square-foot auditorium. When 
completed, the facility would 
solidify the region's status as 
the center for winemaking re
search, college officials say. 
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sec approves plans 
for viticulture center 

t'-. 
LAURA THOMPSON 
STAFF REPORTER 

DOBSON - Current plans 
for the N.C. Viticulture and 
Enology Center at Surry Com
munity College don't include a 
1,000-plus-seat auditorium -
yet - but college officials are 
excited about what they've seen 
of the project. 

Representatives from Little 
Diversified and Associates, the 
architectural firm the college 
has worked with for about a 
year and a half on the center, 
presented their most recent 
building designs Monday to the 
board of trustees. 

"I love it. I have always 
loved it," said board Chairman 
LaDonna McCarther after the 

presentation. "I'm disappointed ~ 
we didn't have the funds to do 
the entire thing at once." ~ 

Trustees decided earlier -this °" 
year to divide construction on ~ 
the $15 million center into two 
phases rather than hold off on 
building until the entire sum . "-... 
could be raised. ~ 

Architects on presented de-~ 
signs for phase one, which the ~ 
college can fund using the $5 ~ 
million it already has in state 
funds, bond money and private 
donations. The building will in
clude offices, classrooms and a 
library, along with a 150- to 
200-seat great hall and a bond-
ed teaching winery. 

Jim Williams, one of the ar
chitects working on the pr:oject, 

sec, page2 
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told trustees the firm sees the 
center as "more than just a 
building to house a school." 

"We see this as an extension 
of what this program really is," 
he said. "A place that could en
rich people's lives - and not 
just students, but this communi
ty." 

The college intends the cen
ter to be a hub of information 
and activities promoting the 
wine industry in North Caroli
na. It will house SCC's viticul
ture and enology program, but 
officials also hope it will host 
exhibitions, seminars and con
ferences on the industry. 

Features of the 18 ,400-
square-foot building plan range 
from purely functional - stor
age space for tables and chairs 
from the great hall and a two
story winery with a catwalk to 
reach tanks - to decorative -
a transparent wall in the winery 
offering a view of tanks and 
barrels from Main Street. 

Plans also include an out
door lawn adjacent to the glass
sided great hall, a courtyard and 

other landscaped areas included 
in the building's $272-per
square-foot cost estimate. 

"We feel pretty confident 
we'll be able to do this within 
the cost parameters that you've 
asked us to," Shannon Rydell of 
Little Diversified told the 
trustees. 

McCarther said she liked the 
way the design reflected ele
ments of the landscape, the 
wine-making process and "ac
tual things we do here at the 
college that are included in the 
structure of the building." 

Trustees passed a tentative 
approval for the building, 
which will be presented to the 
county board of commissioners. 
They also voted to accept an ex
pected offer of two parcels of 
land near the front entrance of 
the college currently owned by 
the Surry Community College 
Foundation to build the center. 

The building will be con
structed using $825 ,000 in spe
cial appropriations from the 
state, a $1 million facilities 
grant from the N.C. Community 
College System, $2.5 million in 
2000 bond money and 
$675,000 in private donations. 

The college has not yet se
cured funding for phase · two. 
That part of the project is an
chored by a 1,200-seat auditori- · 
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um, which would be the largest 
performance and seminar space 
in Surry County. 

Frank Sells, in his last board 
meeting as president of the col
lege, told trustees that although 
he had his heart set on seeing 
the whole project built at once, 
"I couldn't imagine myself be
ing that pleased with some
thing." 

"I really do believe we can 
attract more state funding, if 
that's where our focus is. If we 
can get phase one done, phase 
two will happen." 

Sells will retire as president at 
the end of the year. He will be re
placed by Deborah Friedman, 
who attended Monday's meeting. 

SCC's viticulture and enolo
gy program is one of the only 
degree programs in winemak
ing on the East Coast. Students 
tend grapes in the college's 5-
acre vineyard and make wine 
on site, which is sold through 
local retailers. Three sec 
wines - the 2006 Chardonel, 
the 2006 Chardonnay and the 
2006 Traminette - recently 
took gold, silver and bronze 
honors, respectively, at the N.C. 
State Fair's wine competition. 

Contact Laura Thompson at 
lathompson@mtairynews.com, 

or at 719-1930. 
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sec gets $1 million grant 
By LAURA THOMPSON 

Staff Writer 
DOBSON - Surry Community College recent

ly received more than $1.05 million in grants to 
promote one existing degree program and to be
gin planning for a new one. 

Two grants, a $1 million award from North 
Carolina's State Board of Community Colleges 
and a $7 ,700 grant from the N.C . Grape Council, 
will go to the college's viticulture and enology 
program. A third grant will go toward planning a 
physical therapist assistant training program at 
the college. 

The $1 million grant is one step toward con
structing a new North Carolina Center for Viticul
ture and Enology, which will expand the school's 
connection with the state wine industry. College 
President Frank Sells said the $15 million center 
will encompass the school's existing winery, but 

See SCC, page 3A 

Laura Thompson/ 
The Mount Airy News 

Surry Community 
College President 
Frank Sells stands 
in front of the pro
posed site for a new 
viticulture and enol
ogy center on cam
pus. The college re
cently received a $1 
million grant to de
velop the center. 



SCC: Three grants total 
more than $1.05 million 

Continued from page 1A 
will also include a new 1,000-
seat auditorium, classrooms and 
space for industry-related con
ventions. 

"Part of our mission as a 
community college is to help 
promote economic develop
ment in the state, and particular
ly in our region and service 
area," Sells said. "I see (the 
center) as a tool toward that di
rection of economic develop
ment, number one. 

"Then, secondly, I see our 
role as to continue being the 
leading educational training 
center for those in the (wine) in
dustry, producing the work 
force for the industry," he said. 

Surry Community College's 
viticulture and enology pro- · 
gram is one of just two such de
gree programs on the east coast, 
the other belonging to Cornell 
University in New York, Sells 
said. The program began in 
1999. 

"The wine that we're mak
ing, in our very short lifetime ... 
is getting some attention," Sells 
said. "I think we may be better 
than Napa Valley ever was." 

The second grant was award
ed to viticulture and enology in
structor Gill Giese to continue 
his research into root system 
development for grapes in 
North Carolina's unique soil 
and climate. Giese is the pro
gram's lead instructor and has 
been at the college since 2001. 

: I All Types Shi> .. , u-·-· ... 

An additional $47 ,600 award 
from the North Carolina Com
munity College System will 
help develop the new physical 
therapy assistant program. Slat
ed to begin in fall 2007 , the pro
gram will prepare students to 
assist licensed physical thera
pists in a profession that Sells 
said is "getting to be a bigger 
and bigger field." 

"Anything that treats us old 
people," he added. 
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sec a winner 
It takes money to run an educational inst~tution. 
Funds are needed if you want to expand the scope of the institu

tion's ability to help its students reach their potential. 
One source is taxes, whether it be local, state or federal dollars. 
Another way to fund programs and projects is through higher tu

ition and fees. 
The third source is grant funding. 
Surry Community College announced this week that the third 

way has been a charm. 
The college announced a $1 million grant from North Carolina's 

State Board of Community Colleges and a $7 ,700 grant from the 
N.C. Grape Council. 

The two awards will go to the college's viticulture and enology 
program. 

The $1 million will help officials to build the North Carolina 
Center for Viticulture and Enology, a $15 million facility that;\vill 
feature an auditorium, classrooms and room for conventions. 

The $7 ,700 grant was given to instructor Gill Giese. The award 
will help him research root system development for grapes in 
North Carolina's soil and climate. 

Together, the grants keep pushing SCC toward the forefront of 
the wine industry in North Carolina. 

With the increasing market for grapes in our state, becoming a 
leader can only be beneficial in drawing students and industry lead
ers to study the market and bringing potential business owners to 
learn how to grow grapes and make wine. 

The third grant SCC announced was a $47 ,600 award given by 
the North Carolina Community College System to help create a 
physical therapy assistant program. 

Between these three grants, SCC is able to create programs that 
will benefit our area's citizens. 

The programs will provide avenues to help our people and econ
omy grow and fill some of the void left by some of the departing 
industries. 

sec came out a winner with these three grants. 
Students will come out winners with the additional opportuni

ties to learn and grow. 
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Viticulture 
center in 
House 
budget 

From staff reports 
RALEIGH - Surry Community College got a bit of good news 

Wednesday when the North Carolina House approved the 2006-07 
state budget that included a $7.5 million provision for the school's 
viticulture center. 

"It will be in the House budget for a new viticulture center," 
N.C. Rep. Jim Harrell III said Wednesday after the House had the 
bill 's second reading - which was approved by a vote of 92-26. 

The House approved the budget on the third reading, sending it 
into a conference committee today. 

Harrell, a Democrat who represents Surry and Alleghany coun
ties , said the Senate had already passed the budget when it came to 
the House. The House added the $7.5 million item for the viticul
ture center before passing it. 

The bill will now go to a conference committee so that differ
ences in the House and Senate budgets can be worked out. Harrell 
said he has spoken with Senate President Pro-Tern Marc Basnight, 
who Harrell said was supportive of the project. 

"I anticipate we'll see the conference committee report the end 
of next week or the week after," Harrell said. 

The viticulture center is drawing favorable views from legisla
tors, Harrell said, because it will focus on the viticulture industry as 
a whole, helping find solutions to growing problems, crop prob
lems and more to spur the industry's growth in Surry County and 
the state. Harrell said the $7 .5 million allocation will be added to 
money sec had been trying to raise privately to fund the project. 

See CENTER, page 3A 

CENTER: Clears hurdle 
Continued from page 1 A 

"The budget bill is exciting 
for many different reasons," 
said Harrell. "For teachers in 
public schools, it will mean an 
8-percent pay increase and pro
fessors in community colleges 
will also see increases (exact 
numbers were not identified). 
(Also), we have capped the 
county's Medicaid share, which 
will free up local funds for 
school construction and relieve 
the counties from being forced 
to push property tax increases. 
There's also, of course, the viti
culture center. The $7 .5 million 
will provide the wine industry a 
resource, not only for those lo
cal vineyards to go and study, 
but also attracting tourists 
while staying at the vineyards. 
It will be a key piece in our 
viticulture travel tour promo
tion." 

A projected $15 million proj
ect, the budget for the new cen-

ter, officially titled the North 
Carolina Center for Viticul
ture/Enology, can be broken
down through the following fig
ures: $325,000 for state plan
ning appropriation fiscal year 
2005-06; $3 million for 2000 
bond funds; $4.2 million in 
public and private contribu
tions; and $7.5 million in state 
appropriation for the fiscal year 
2006-07. 

"We are very pleased that it's 
been included in the House 
budget and I think that it gives 
some promise for it to be in the 
final budget," said SCC Presi
dent Dr. Frank Sells. "We have 
pledges, pending the state fund
ing, for approximately a little 
less than half of what we need 
to raise totally. 

"We think this will have a 
major economic impact on Sur
ry County. If we get the com
plete state funding, it looks real
ly good and we.Avould want to 
start as quickly as we could." 



Provision in House budget raises 
questions about lottery proceeds 
THE ASSOCIATED PRESS 

RALEIGH 
The $18.9 billion House budget 

proposal includes a Smart Start 
provision that raised questions 
from Gov.· Mike Easley's office 
about whether legislators are com
mitted to dedicating lottery pro
ceeds only to certain programs. 

Speaker Jim Black apparently 
agrees, saying yesterday that When 
House members vote on the budg
et - likely later this week - it 
won't include $3 million ear-

• marked from lottery profits to 
SmarLStart, an early childhood 
program. 

The House budget rolled out 
late last week sets aside a little bit 
of the $84 million in lottery money 
projected for the More at Four pre
school program to pay for what 
Smart Start local offices already 
spend on creating classroom spots 
for 4-year-olds in More at Four, de-

veloped by Easley. Easley's office 
says that the provision would 
make it harder to track how lottery 
money is being spent. It also will 
make it more likely that the money 
will replace tax dollars already 
going to another existing state pro
gram, an Easley spokeswoman 
said. 

In addition to the largest raises 
in years for public school teachers, 
most university and community 
college workers and state employ
ees, the budget includes bonuses 
for some. 

Community-college faculty and 
professional staff would get an ad
ditional $600 bonus - equal to an 
additional 2 percent for someone 
who makes $30,000. Rank-and-file 
state employees would receive a 
$300bonus. 

Senate and House negotiators 
say they hope to negotiate and ap
prove a compromise and get 

Easley's signature before the new 
fiscal year begins July 1. 

House budget writers also pro
posed money for several programs 
in Northwest North Carolina: 

0 $7.5 million for a viticulture 
program at Surry Community Col
lege; 

0 $7.2 million for a food-re
search center in Kannapolis; 

0 $1.8 million to help plan an 
education building at Appalachian 
State University; 

0 $1.3 million to help plan a li
brary at the N.C. School of the Arts; 

0 $768,225 to help plan a stu
dent center at Winston-Salem 
State University; 

0 $750,000 to help advertise 
the High Point furniture market; 

0 $250,000 to help start a nurs
ing program at ASU. 

That money will depend on ne
gotiations with the Senate and 
with Easley. 





Shelton Vineyards is nestled in the rolling hills west of Dobson in Surry County. 

• Shelton brothers put 
heart and soul into 
their home county 

By Ed Williams 

Brothers Charlie and Ed Shelton certainly devel
oped a reputation for building things - starter 
homes initially, next commercial real estate and then 
business parks. Large chunks of real estate in Forsyth 
County bear their imprint. 

But how does it come to pass that the kids from 
a family of teetotalers would build one of the largest 
wineries on the East Coast - and build major 
momentum for one of North Carolina's fastest
growing, agri-tourism industries? 

The Shelton brothers' business success as devel
opers first with Fortis Entet prises and then with 
Shelco Inc. allowed them to travel the world exten
sively. They enjoyed good food - and good wine -
and when they were in various wine regions, they 
noted how similar the climate and soil was to their 
native Surry County. 

And they noted something else - the economic 
engine that grape growing and winemaking was pro
viding those respective wine regions. 

"We started this venture as a hobby, but after 
starting the project, we came to realize the potential 
impact to this region;' says Charlie Shelton. "Our 
parents were very supportive. Our Dad, who was 93 
when we decided to start making wine, told us it was 

a good idea. He also told us that the old folks used to 
drink a little wine to help digest their food." 

The Shelton brothers have since sold off their 
development interests and now focus on a private 
investment firm and Shelton Vineyards - one of the 
most opulent wineries and manicured vineyards in 
North Carolina. Their financial and political clout 
have helped re-energize a wine industry that was 
once a national leader in the early 1900s. 

Wine entrepreneurs across North Carolina -
and particularly in the Yadkin Valley area - have 
been emboldened by the ambitiousness of what the 
Shelton brothers hope to pull off in the rolling hills 
west of Dobson near where they were raised. As the 
huge estate winery took shape in the late 1990s, other 
entrepreneurs began poring sizeable investments 
into planting vineyards and launching wineries. 

Consider: In 1985, only four wineries called 
North Carolina home. This year, North Carolina 
hosts more than 40 wineries - with another 10 
expected to open in the next 12 months. Some 350 
vineyards now dot the state. 

The Sheltons' in1pact on the wine industry is 
significant in other areas: 

• They put their money and influence behind 
efforts to win the Yadkin Valley region federally-rec
ognized wine appellation status, giving the area 
immediate and wide-reaching cachet in the wine 
world. 

·To create a workforce to sustain the wine indus
try, they provided $50,000 to help fund Surry 
Community College's viticulture program, one of a 
few on the east coast. They also lobbied state and fed
eral lawmakers for additional grants to grow that 
program. 

The entrance gate at Shelton Vineyards. 

• Through the Yadkin Valley Winegrowers 
Association that they helped start, they led efforts to 
put a new wine-tasting and retail shop in the 
Charlotte-Douglas Airport in Charlotte - a pio
neering marketing move that exposes national and 
international travelers to Yadkin Valley wines. 

• Shelton Vineyards is at the forefront of experi
menting with trellising systems, vine density varia
tions, and different cover crops to stress the vines. 
Their winemaker, Matt Dyar, is experimenting with 
different enzymes and oak barrel programs to influ
ence the taste of the wines. 

• Shelton wines have broader market exposure 
than most North Carolina wines, raising the state's 
winemaking profile in the Southeast. 

"The Sheltons are true visionaries and sensed 
how important it was to establish an identity (Yadkin 
Valley AVA) for this region in order to help market 
our wines and jump-start agn tourism;' says George 

/ 

Denka, president of Shelton Vineyards. "The Yadkin 
Valley AVA has created a sense of legitimacy for the 
region and opened many doors much earlier than 
experts thought possible." 

Adds Dyar: "We wanted to try things. Charlie 
and Ed were not afraid of making the investment. 
They put in (grape) varieties that had people saying, 
'That's never going to work.' And Charlie and Ed 
said, 'Well, we'll just see."' 

Charlie and Ed Shelton hope grapes and wine 
can transform the sleepy, agricultural economy in 
the region, which has struggled following the decline 
of dairy and tobacco. That same area was where sev
eral generations of Shelton family members tilled 
and toiled as farmers. 

"We envision more hotels, resorts, restaurants, 
shops and perhaps a public golf course or two;' says 
Charlie Shelton. "A small-to-medium-sized conven
tion center is needed to attract small conventions 
and events to the area, but government funding 
would be needed to make that a reality.'' 

Early on, the Sheltons noted central North 
Carolina's proximity to major metropolitan markets. 
The potential draw of tourists from 200 miles out 
was enormous. 

They noted too a confluence of local factors, says 
Denka: "The diversity of this area is astounding with 
its nature trails, state parks, bike trails, fishing, hunt
ing, farms, vineyards and of course, Mount Airy's 
'Mayberry' identity.'' 

What they see in Dobson is the dream of every 
winery in the area (and there are five others loosely 
clustered arorn1d Shelton Vineyards) - a destina
tion venue for wine enthusiasts willing to spend time 
and money in the region. 

The varietals planted at Shelton Vineyards 
include Cabernet Sauvignon, Merlot, Chardonnay, 
Cabernet Franc, Syrah, Sangiovese, Petit Verdot, 
Malbec, Sauvignon Blanc, Riesling, Viognier and 
Pinot Blanc. There have been surprising successes -
Riesling for one - and struggles - Viognier, for 
instance. Merlot and Cabernet Franc may emerge as 
top varietals, says Denka, but it's still too early to tell. 

The scale of grape production and winemaking 
there is unprecedented in the area; the Shelton 
brothers aim for wines crafted only from their own 
vineyards. 

The challenge facing Shelton Vineyards, says 
Denka, is - ironically enough - the diversity of 
wine grapes now growing all across North Carolina 
and the confusion such diversity can create. 

"We (North Carolina) grow vinifera, hybrids, a 
host of native American grapes from vitas labrusca 
(such as Concord) and vitas rotundafolia 
(Muscadine, for example);' says Denka. "Other 
regions generally specialize in one grape variety. Most 
consumers aren't aware of the diversity of wines from 
this area and, if they happen to experience a 
Muscadine or hybrid wine first, many assrnne that all 
Southeastern wines share this same taste profile. 

"That's great if they enjoy that particular style, 
but not so great if they don't. This diversity has cre
ated a real identity crisis for wines from the [Yadkin 
Valley] region." 

And some of the earliest wineries in North 
Carolina 15 years ago didn't always have the financial 
wherewithal to produce quality, says Charlie Shelton. 
"Often, the latest technology and winemaking tech
niques were not employed. The final result was a 

A salmanazar (9-liter bottle) of Cabernet 
Sauvignon dominates the Shelton tasting room. 

less-than-desirable product that the consuming 
public identified as such right away.'' 

The key, says Charlie Shelton, is producing con
sistent quality in the Yadkin Valley AVA: 
"Unfortunately, there is no magic bullet for develop
ing credibility and reputation for quality. The 
process takes time. But, the process has begun." 

Ed Williams, High Point city editor for the News & 
Record in Greensboro, has written about the wine 
industry since 1990. His column "On Wine" appears 
monthly in the News & Record. Williams' reporting, 
writi11g and editing have received state and national 
awards over the past 20 years. 

At-a-glance: Shelton Vineyards 

· 160 acres of vineyard are planted on a 
265-acre estate that was once dairy land 
in Dobson . Generations of Shelton family 
members once farmed nearby. 

· 15 vinifera grape varieties are now 
planted 

·First vines were planted in 1999 
·The winery is 33,000-square feet 
·Annual production is 25,000 cases now 
·Projected maximum case production is 
about 50,000 

·Shelton wines are now sold in seven 
states. New markets in 2005 could 
include Maryland, Delaware and Ohio. 
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YADKINVAllEY AMERICAN 
VITICUL1URAL AREA)~ 

Black Wolf Vineyards 

Buck Shoals Vineyards 

Childress Vineyards 

Hanover Park Vineyard 

Laurel Gray Vineyard 

Old North State Wineiy 

Raffaldini Vineyards 

RagApple Lassie Vineyards 

RayLen Vineyards 

RoundPeak Vineyards 

Shelton Vineyards 

Stony Knoll Vineyards 

Suriy Community College Wineiy 

Westbend Vineyards 

Windy Gap Vineyards 

)~suny Community College 

is in the heart of the 
Yadkin Valley American Viticultural Area. 

NOR1H CAROLINA WINE 
INDUS1RYFACTS* 

North Carolina now has 45 wineries in 28 
counties. Seven new wineries are expected to 
open by December 2005! 

Vineyards and wineries create jobs and attract 
tourist dollars to rural communities, while 
generating revenue for the state. They off er 
an opportunity for farm diversification and 
farmland preservation. 

In 2004, state-produced grapes were valued at 
nearly $3.4 Million and the value of state
produced wine was estimated at $30 Million. 

Based on data generated in other states, the 
Grape Council estimates that the economic 
impact of vineyards and wineries in North 
Carolina is $79 Million with 855 jobs created 

North Carolina ranks 12th for wine 
production and 10th for grape production 
among the United States. 

The Yadkin Valley is North Carolina's first 
federally-recognized American Viticultural 
Area. 

*www.ncwine.org 

VITICULTURE & ENOLOGY 

Surry Community College 
Dobson, NC 

www.suny.edu/ grapes 



VITICULTURE & ENOLOGY 
PROGRAM OVERVIEW 

The Viticulture & Enology curriculum is designed 
to prepare individuals for various careers in the 
grape growing and wine making indusuy. 
Classroom instruction, laboratmy and field 
application of viticultural/ enological principles and 
practices are included in the program of study. 

Course wmk in viticulture includes aspects of plant 
science, variety and rootstock selection, 
propagation, soils, vine nutrition and disease and 
pest management. Also included are courses in 
planning, layout, economics and management of 
vineyards. Those interested in enologywill receive 
training in the classroom, laboratmy and winery in 
the tools and techniques of wine making. Related 
courses in microbiology and fermentation science, 
sensory analysis, and winery economics and 
marketing are offered 

A UNIQUE PROGRAM 
The Viticulture & Enology program at SCC is 
the only one of its kind on the Atlantic coast. 
We have a 4 acre demonstration vineyard and 
2,500 gallon bonded winery on campus. We are 
currently developing articulation agreements 
with other community colleges such as Forsyth 
Technical Community College and Wilkes 
Community College. We have established joint 
research projects with NCDA and Virginia Tech 
University. 

A NEW PROGRAM 
SERVING A NEW INDUS1RY 

The VEN program started in our continuing 
education division and developed into a curriculum 
program We continue to offer VEN-related 
courses in our continuing education division. 
Additionally, over 500 people have participated in 
indusuy-related seminars offered at sec since the 
fall of 1999. 

In 2000 there were 21 wineries in North Carolina 
and an estimated 700 vineyard acres. Today, there 
are 45 wineries in North Carolina and over 1500 
vineyard acres. The VEN program is well
positioned to support the growth of the grape 
indusuy in North Carolina. 

The growth of the indusuy has paralleled the 
increase in the number of students in our 
curriculum and continuing education courses as 
demonstrated in the table below. 

Academic 2000- 2001- 2002- 2003-
Year 2001 2002 2003 2004 

"'Total 95 105 186 200 
Students 

The data descnbing the number of graduates do not 
accurately reflect the impact of the program. J;s 
demonstrated in the previous table, many stUdents 
take VEN courses. The majority of students do not 
complete the degree. Students in the VEN program 
often have one or more college degrees and they 
simply take courses they need to accomplish their 
learning goals. 

"T <cl Studetts - uni.ipliaurl htalcaitt amiculum studetts + 11ll!llbo: of an ed. 
students emdlerl in VEN remdro.u= 

E11PLOYMENT OPPOR1UNITIES 
AND ECONO:MIC IMPACT 

VEN students may specialize in viticulture or 
enology. Viticulture students are prepared for jobs 
in vineyard design and management. These skilled 
wotkers can expect to make $10.00 to $17.00 on 
average. 

Enology students are prepared for winemaker 
positions at both small and large commercial 
wineries. Current salaries in this region for 
winemakers and assistant winemakers range 
between $30,000 and $70,000 annually. These may 
be expected to rise as North Carolina becomes 
established as a significant American winegrowing 
region. 

As the industry continues to grow, the need for 
skilled viticulturalists and enologists will increase as 
will opportunities in sales and mnketing, 
consulting, analytical laboratories and other related 
areas. 

Many of our students are land-owners and 
farmers interested in producing grapes. Land
owners and farmers may harvest grapes to sell 
to wineries throughout the state and along the 
east coast. One acre of well-managed, mature 
vinifera (European wine grape) vines may 
produce 3 - 6 tons of grapes. Top quality grapes 
currently bring $800.00 - $2500.00 per ton. As 
NC wines gain recognition and vineyards 
mature, we can expect grapes from well
managed vineyards will demand higher prices. 
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With a mission to provide an education 

"that really works," the member schools of the 

North Carolina Community College System 

have focused on the areas they serve. 

BY LEE GIMPEL 

hey might lack the prestige of being founded centuries 
ago. And they may not be able to claim championship 
basketball teams. North Carolina's community 
colleges, however, are a cornerstone of the state. Not 
only do they provide citizens with basic skills for the 
workplace, but they are also a reflection of what 

makes the state unique and a big part of the innovation that keeps 
the economy going. 

Comprising 58 colleges with more than 100 campuses, North / 
Carolina's is the nation's third-largest community college system, 
with nearly 800,000 students. With a focus on practical, employable 
skills, it is charged with making available and providing higher
education instruction to the state's residents. Appropriately, the 
system's motto is "College That Really Works." 

Students are generally awarded two-year associate's degrees or 
certificates. A year at community college costs about $1,500, which 
is less than half of in-state tuition at the University of North 
Carolina at Chapel Hill. 

Courses are built on practicality, stressing a pragmatic "hands-on" 
curriculum that gets students ready to tackle real world assignments. 
In fact, many courses mandate that students complete internships to 
gain experience. While there are the standard courses offered at 
nearly all of the state's campuses - and for that matter at nearly 
every two- or four-year college in the country - the curriculum 
continues to evolve, bringing in new courses and degrees often much 

• 



Grape expectations 
SURRY C OMMU !TY COLLEGE 

I n 2002, there were 25 wineries 
in the state, according to the 
North Carolina Grape Council. 

By year's end, the number may 
jump to as many as 40 _:___ a good 
portion of which is in the Yadkin 
Valley, North Carolina's first 
federally recognized American 
Viticultural Area. Within the heart 
of the valley is Surry Community 
College, which began offering 
courses in viticulture (grape 
cultivation) and enology (wine 
making) in 1999. 

Those who come to class often 
have already set up their own 
vineyards or wineries and are 
looking for further instruction. 
According to Gill Giese, one of the 
program's two instructors, nearly 
all of the 50 growers in the Old 
North State Wine Growers 
Cooperative have taken instruction 
in the program. Some of the 
vintners were looking to make a 
career change, and some had an eye 
towards retirement. Other students 
were drawn by agricultural shifts, 

There is a difference between 
being a good rock climber and 
having the skills to lead a 

group of people on a rock-climbing 
trip or run a business that provides 
such services. It is this important 
distinction at the heart of 
Southwestern Community College's 
Outdoor Leadership program. The 
western part of the state is home to 
numerous outdoor adventure 
companies that offer hiking, 
climbing, rafting, and the like. 
Although these companies need 
employees who are technically 
competent, they also need those 
employees to have interpersonal, 
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particularly in tobacco. 
"There is a tradition in this state of 

having a small holding of land like a 
tobacco plot and being able to 
support their families, so the mindset 
here is very different than a lot of 
places," says Giese. "They truly 
believe _they can make money off a 
small farm, and grapes are about the 
only thing left in agriculture that's 
going to pay out high enough to make 
that really happen." 

Still there are now students using 
the program as a starting point to a 

Above: In Surry's viticulture program, 
Mitchell Ramaker and Anne 
Holcombe test their new skills at the 
root of the program. 

career in the industry, whether as an 
employee at one of North Carolina's 
wineries or in more distant locales. 

Classroom learning is augmented by 
on-site instruction at the school's own 
five-acre vineyard, wine-making 
facilities, and barrel-aging room, 
where students create a product that 
Giese says is "drinkable." 

Unto the hills sou rnwEsTERN coMMUNITY coLLEGE/ 

managerial, and business skills. 
Southwestern's program teaches 
much more than how to rock climb, 
hike, or maneuver a raft through 
Class V rapids. 

Learning the technical stuff is easy, 
says Paul Wolf, the program's 
director and a veteran of a number 
of outdoor adventure organizations 
such as Outward Bound; it's 
working with people that's hard. 

If the true measure of a 
community college course's success is 
how employers react, Wolf's 
program is a keeper. He says the 
response from local business has 
been "overwhelming," and there are 

"way more inquiries than I have 
students." · 

Part of the good response is, no 
doubt, the result of the close 
working relationship between the 
program and the area businesses that 
lend equipment, expertise, and guest 
lecturers. The skills are portable and 
carry over not just to those camps 
and companies in the mountainous 
western part of the state but also can 
make a graduate a desirable 
commodity across the country or 
abroad. The great thing about the 
community college curriculum is that 
students can accept a job and be 
"ready to walk right in" and do it. 



Bryan GentryfThe Mount Airy News 
Kyle Smith presents samples of theater arts structures to the Surry Community College Board of Trustees on Monday after
noon. If built, the proposed performing arts center would probably be on the Main Street section of the college. Board mem
bers sa~ the multi-million-dollar center might host SCC performances, classes, banquets and high-school performances and 
proms. . sec trustees considering 
$10-million arts center 

By BRYAN GENTRY 
Staff writer 

DOBSON - Proposals for a performing 
arts center on the Surry Community Col
lege campus in Dobson - possibly a $10-
million project - were considered Monday 
by the college's board of trustees. 

Two architectural firms presented con
cepts for the auditorium, both of them em
phasizing the potential such a structure 
could have for instructional space in addi
tion to hosting performances and communi
ty events. 

The propqsed auditorium would proba
bly seat 1,000 to 1,500 people. The build
ing also could contain room for classrooms 
and a banquet hall. 

After viewing the presentations, the 
board decided to study the need for the 
building, as well as construction and opera
tional costs for such a facility. 

College President Dr. Frank Sells said 
he believes determining the feasibility of 
the project is more important than the costs 
at this time. He said the college will need 
the support of the community to delve fur
ther into planning. 

"Unless we have the support of the 
county commissioners, we're talking about 
an idea that will never fly," he said. 

Several board members shared a vision 
for the center's being used by high schools 
when they need performance space. 

In other business, the board approved a 

mea~ure to build a donor recognition mon
umfot at the college's Yadkin Center cam
pus. Marion Venable assured the board 
there are enough funds in the center's 
budget to build the wall. Wayne Matthews, 
director of the Yadkin Center, presented de
sign ideas for the monument that will be a 
wall similar to a donor-recognition wall 
built on the Dobson campus. 

Chief Financial Officer Gary Tilley re
ported that a recent audit of the Surry Com
munity College Foundation came out 
."clean." 

The college also approved the academic 
calendar for the 2004-05 school year and a 
list of equipment to be purchased with re
cently released funds. 



Board approves .new construction 
prove a change in the payment pohcy for 
college placement tests, which are re
quired for students and offered by the 
College Board. These tests are used to de
termine in what level class the students 
should be placed by testing them .on top
ics such as reading, sentence skills and 
college math. 

MoRGANWALL 
STAFF REPORTER 

auditorium also will have a balcony to en
sure that no seat is more than 80 feet from 
the stage. 

The classroom building will sit behind 
the auditorium, further into campus, con
nected to the auditorium by a breezeway. 

The Surry Community College Board 
of Trustees approved a plan for the layout 
for a 1 000-seat teaching auditorium and 
a thre~-story classroom building to be 
constructed near the viticulture and enol-
ogy center on Monday night: . . 

Representatives from ~ittle Diversi
fied Architectural Consultmg presented 
two different layout plans to the board 
and the members chose to approve one of 
them. In the approved design, labeled 
Project 1722, the Shelton-Badgett North 
Carolina Center for Viticulture and Enol
ogy will lie on campus adjacent to Ma'in 
Street. 

With the layout for the footprint~ of 
the buildings decided, the representat~ves 
for Little will begin to form more detailed 
drawings of the buildings to present to 
the board. 

A pre-construction meeting for the. ac
tual viticulture and enology center, for 
which ground breaking ceremony · was 
held May 1, was also part of Monday's 
meeting to finalize the paperwork for t~e 
project. Construction is expected to begm 
in the next month. 

At present the college does not charge 
students to take these tests. Students may 
also retake the test every 90 days in order 
to improve their scores. Each portion of 
the tests costs $2, with an entire test cost
ing $10. That fee is absorbed by the col
lege, coming to a cost of around $8,000 
each year for the school. 

As the number of students taking the 
test has increased as well as the cost of 
test, which has risen $3 in three years , the 
cost is becoming more for the school each 
year. Childress suggested that the board 
approve a $5 charge for ~tuden~s for each 
retest, with the college still paymg for the 
initial test. By doing this, she hoped t~e 
students 'would take the tests more sen-

The auditorium will lie behind the viti
culture center with the two adjoined by a 
courtyard. The lobby of the auditorium, 
will face the viticulture center and court
yard as well as the main road through 
campus. The stage will sit on the end of 
the building closest to the downtown area 
with a dressing room area behind. The 

George Sappenfield, vice president of 
corporate and continuing education, alsb 
spoke to the board about the ground
breaking ceremony. 

"That had to be one of the best events 
the college has put on," he said. "We're 
ready to rock and roll.:' . 

Jamie Childress, vice president of stu
dent development, asked the board to ap-

.B0ARD:· 
Continued from page 1 

ously and be. better prepared 
for them. 

"It will help our bottom 
line we hope, as well as the 
students," she said. 

However, some of the 
board members felt that this 

' proposal was still too gener-
• ous . 
' "We ought to charge what 

: it costs to take the dadgum test 
· from the get-go. That would 

make them take it seriously," 
said Dan Stone, vice chair
man. 

Stone made the motion to 
charge students the cost of the 
test beginning with the first 

· test, effective July 1. That 
. would mean that if a student 
: took one portion of one test, 
· they would be charged $2 

while if they took a whole test, 
they would be charged $10. 
The college would make no 
profit. Mike Royster, board 
member, seconded the motion 

before the rest of the board ap
proved it. 

Childress also presented 
plans for pandemic flu, com
municable diseases and busi
ness continuity. 

The business continuity 
plan was first introduced at 
the school in 2006-07 and is 
up to be revised for the 2009-
10 year. It is based on a 
FEMA document. The plan is 
in place to deal with any dis
asters that may affect the 
school, such as the forced clo
sure of a building for an ex
tended period. 

The pandemic flu plan was 
established to determine the 
period of impact of an out
break. The college would be 
affected for about six to eight 
weeks according to the plan 
created by Anne Hennis, asso
ciate vice president of plan
ning, research and assessment . 
It also creates procedures to 
reduced the impact of a pan
demic flu outbreak. No specif
ic details about what those af
fects might be were given dur
ing Monday's meeting, nor 
where in specifics of the plan 
were mentioned during the 

meeting. 
The communicable disease 

plan was established to deal 
with students with diseases 
such as AIDS , chicken pox 
and tuberculosis. According to 
Childress, there have not been 
any self-reported cases of 
these diseases on campus. 
T.1ese students would not be 
discriminated against and can 
still emoll in classes at the 
campus as long as t.hey are not 
in a contagious state. 

With the existing travel re
strictions because of budget 
constraints, which may or may 
not carry into the next fiscaf 
year, the board discussed hav
ing a presence at the upcom
ing ACCT Leadership· Con
gress in San Francisco in Oc
tober. 

"As tight as our budget is, I 
don't think we could dip into 
the travel funds," said Charlie 
Madison, board member. 

"I think this year that we 
should just suck it up and not 
go," said Bob Comer, board 
member. 

• Contact Morgan Wall at 
mwall@mtairynews.com or 

719-1929. 

See BOARD, page 3 
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The Southeastern United Grape and Wine Symposium was created to 
address the needs of the Grape and Wine Industry in the Southeastern 
United States. 

Surry Community College began offering courses in Viticulture and 
Enology in 1999. Classroom instruction is coupled with field and winery 
work. In 2013, the college increased its vineyard acreage with an additional 
three acres and more room to grow in the upcoming years. 

The Symposium is housed at Surry Community College's Shelton-Badgett 
North Carolina Center for Viticulture & Enology in Dobson, NC, in the heart 
of North Carolina's growing Yadkin Valley Wine Industry. The center was 
completed in 2009 and houses a state-of-the-art commercially bonded 
winery called Surry Cellars. This winery serves as a teaching winery and 
includes innovative crushing technologies along with fermentation and 
barrel storage areas where students produce wines from grape to bottle. 
They learn to produce, bottle, label and market the wine they have 
produced. Surry Cellars produces an average of 1 ,200 cases of wine per 
year. 

The facility also includes classrooms, a wine resource library, a 
climate-controlled wine cellar, microbiology labs, and a 3,800 square foot 
Grand Hall . 

David Bower 
Enology Instructor 
(336) 386-3564 
bowerd@surry.edu 

Joseph Geller 
Viticulture Instructor 
(336) 386-3461 
gellerj@surry.edu 

Ashley Morrison 
Science Division Chair 
(336) 386-3510 
myersal@surry.edu 

Connie Wolfe 
Dean of Arts and Sciences 
(336) 386-3220 
wolfecr@surry.edu 

Dr. Jami Woods 
Vice President, Academic Affairs 
(336) 386-3266 
woodsj@surry.edu 

S;0"K'.fro'siuM: 
2SURRY COMMUNITY COLLEGE 

.-
The Viticulture and Enology curriculum is designed to prepare individuals for 
various careers in the grape growing and winemaking industry. Graduates 
should qualify for positions in vineyards, wineries and in related areas of sales 
and services. Surry Community College offers degree, diploma and certificate 
credential options. 

Three certificate options encompass enology, viticulture and wine marketing. 
The certificates are designed to provide students with the knowledge, skills, 
experience and attitudes that are necessary for independent, critical thinking 
essential to success in each field. A certificate is especially useful for those 
interested in broadening their professional skills and/or base of knowledge 
and for those interested in pursuing career development in local wine 
industries. 

Viticulture Certificate Track 
Grape Harvest 
Intro to Viticulture 
Grape, Pest and Disease 
Vineyard Est. & Develop 
Vineyard Operations 
Work-Based Learning 

Enology Certificate Track 
Intro to Winemaking 
Grape and Wine Science 
Winery Operations 
Wine Production & Analysis 

Marketing Certificate Track 
Wines of the World (must be 21 years of age or older) 
Intro to Winemaking 
Intro to Viticul_9.Jre 
Wine Design and Mgmt 
Wine Marketing 
Work-Based Learning 

s SOUTH<AST£RN UNll ro GRAP<~ WIN£ 
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7:30 am 

8:45 am 

9:00 am 

10:15 am 

11:30 am 
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Breakfast and Vendor Break 

PRESIDENT'S WELCOME, DR. SHOCKLEY 
Dr. David Shockley I President, Surry Community College 

NC WINE CONSUMER SURVEY 
Dr. Charles Safley 
Department Head at North Carolina State University's Department of 
Agricultural and Resource Economics 

In order for wineries to thrive in the market, it is important to understand their 
consumers. In our study, we surveyed consumers in North Carolina, New York, and 
Virginia to identify the consumer base in each wine market and analyze consumers' 
wine purchases and winery visits patterns, to help winery managers make better 
marketing decisions for their products and services. 

KEYNOTE - ARE YOU SURE YOU KNOW WHAT BUSINESS YOU'RE IN? 

Jerry Douglas 
President, Biltmore Wines 

Sponsored by: ~ 67 
Producing wine is complex. W ith a diversity of roles ranging from farmer to chemist, 
it's easy to focus on a singular aspect of the business. But are you sure you're focused 
in the right area? Together we'll explore the crucial element of hospitality and how 
this is the driving force behind any winery's success. 

LUNCH 



1:00 pm 

2:15 am 

2:45 pm 

4:00 pm 

HOW TO RUN A SUCCESSFUL WINE TRAIL 
Patty Held 
Patty Held Winery Consulting 

Brand Your Region - Communicate With Customers - Sell Tons of Tickets 

Winery consultant Patty Held graduated from California State University at Fresno with a bachelor's 
degree in Enology and then went on to become the winemaker at Taylor W ine Company in New York 
before returning to her family-owned winery, Stone Hill Winery in Hermann, Missouri, where she served 
as director of public relations and special events. Currently, Held has her own winery consulting business, 
Patty Held W inery Consulting. She has served as a judge at prestigious wine competitions across the 
country and was instrumental in forming the Hermann Wine Tra il. She is an adjunct online instructor for 
VESTA teaching Small Winery and Tasting Room Management classes along with serving as America's 
Wine Trail's industry advisor and part of the marketing team for the website and mobile app. Held will 
share her insights from years of experience and consulting on the intricacies of crafting regional wines. 

VENDOR BREAK 

CONCURRENT SESSIONS 

Viticulture - Innovation in mid-Atlantic Vineyards: Thinking Outside the Box 

Tremain Hatch 
Viticulture Extension/Research Associate 

Innovation and unique ideas are key to growth in the eastern wine industry. This presentation will review 
innovative practices in the vineyard, winery and winegrowing community. 

Enology - Stuck Fermentation Management: Causes, Prevention, and Resolution 

Dr. Stephan Sommers 
ASU Fermentation Sciences 

During fermentation, yeast cells consume sugar and produce ethanol and C02. This, of course, is the 
main reason sugar levels are important. Yeast not only requires sugar but in addition a multitude of 
nutrients, vitamins and minerals. Even when you thought you got it all right, there might be an outside 
factor that prevents the yeast from multiplying and your fermentation becomes stuck. It happens to 
everyone! So throw your ego out the door and attend this session to attempt to better understand yeast 
metabolism and the causes (and treatments) for stuck fermentations. 

Marketing and Business - The Business of Wine: The UNCG Approach 

Samuel Troy & Erick Byrd 
UNCG Bryan School of Business 

Nine years ago the Bryan Business School at UNCG recognized the wine industry in NC was rapidly 
growing. At the same time, the industry recognized the need for sound business practices to sustain 
growth. UNCG has partnered with the industry to help address this need by developing a business 
needs assessment for the industry. This led to 15 subsequent wine business-related projects including a 
strategic plan for the industry, as well as projects related to winery visitors, highway signage, winery 
classification and the development of a customer service on-line training program. In this session team 
members from UNCG will discuss how the Bryan School identified NC wine as a growth industry and 
developed wine- related projects, thus helping the industry continue its rapid accent. 

GRAND WINE TASTING 
The Grand Wine Tasting will highlight wines of the Southeast complemented by heavy hors d'oeuvres. 
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Erick Byrd UNCC Bryon School of Business 

Erick Byrd, an associate professor of sustainable tourism and hospitality, holds 
a PhD from NC State and has worked in the commercial recreation and travel 
and tourism industries. His research interests include tourism marketing, 
sustainable development, community involvement and barriers to 
development. Byrd is often touted for his ability to use professional 
experiences to link theory and concepts to practical application. 

Jerry Douglas President Biltmore Wines 

Jerry Douglas is responsible for marketing, production, and sales of all 
Biltmore wine both on-site and throughout the United States. Over time, 
Douglas has been active in many national wine industry organizations including 
the American Vintners' Association, the American Institute of Wine and Food, 
and the North Carolina Wine and Grape Council; he is a founding member of 
the Wine Market Council where he currently serves as a board member. During 
the program, Douglas will reflect on his experience in wine marketing with a 
specific emphasis on the crucial element of hospitality as the driving force 
behind any winery's success. 

Tremain Hatch Viticulture Extension/Research Associate, Virgina Tech 

Tremain Hatch currently serves as the viticulture research and extension 
associate at Virginia Tech where he received a Master of Science in Horticulture 
degree in 2010. Hatch generates and delivers innovative research to Virginia 
grape growers; he is responsible for developing programs and outreach for 
new and experienced grape farmers in Virginia's growing wine industry. Hatch's 
current research focuses on wine grape pruning methods, vineyard cost flow 
projections and vineyard fertilizer programs. During his studies, Hatch 
completed vineyard and winery practicums in Italy, New Zealand, and Virginia. 
He will address employee innovation in Mid-Atlantic Vineyards . 

Patty Held Potty Held Winery Consulting 

Winery consultant Patty Held graduated from California State University at Fresno 
with a bachelor's degree in Enology and then went on to become the winemaker 
at Taylor Wine Company in New York before returning to her family-owned winery, 
Stone Hill Winery in Hermann, Missouri, where she served as director of public 
relations and special events. Currently, Held has her own winery consulting 
business, Patty Held Winery Consulting . She has served as a judge at prestigious 
wine competitions across the country and was instrumental in forming the 
Hermann Wine Trail. She is an adjunct online instructor for VESTA teaching Small 
Winery and Tasting Room Management classes along with serving as America's 
Wine Trail's industry advisor and part of the marketing team for the website and 
mobile app. Held will share her insights from years of experience and consulting 
on the intricacies of crafting regional wines. 
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Dr. Charles Safley Deportment Head at North Carolina State University's 
Deportment of Agricultural and Resource Economics 

Dr. Charles Safley develops business models for North Carolina farmers growing a 
variety of small fruits, and has also used his wealth of industry knowledge to teach 
and help agricultural professionals in eastern Honduras, Czechoslovakia, Poland 
and Bulgaria . Safley will present the f indings from his North Carol ina Wine 

• Consumer Survey. The discussion will focus on identifying the consumer bases in 
wine markets across North Carolina, Virginia, and New York to help winery 
managers make better marketing decisions for their products and services. 

Dr. Stephan Sommer ASU Fermentation Sciences 

Dr. Stephan Sommer earned an Engineering Diploma in Beverage Techno logy 
from Hochschule Geisenheim University and a PhD in Microbiology and Wine 
Science from Johannes Gutenberg University, both in Germany, and is now a 
professor in the rapidly growing Fermentation Sciences program at Appalachian 
State University. He has over eight years of industry experience in various fields of 
beverage production including wineries, sparkling wine companies, and 
breweries. Additionally, Dr. Sommer managed a commercial beverage laboratory 
and was involved in research projects in the German wine industry. Dr. Sommer will 
share his expertise on fermentation with an emphasis on sensory science as well. 

Samuel Troy UNCC Bryon School of Business 

Samuel Troy and Erick Byrd, both from the Bryan School of Business and 
Economics at the University of North Carolina at Greensboro, have been 
instrumental in the Bryan School's continuing partnership with North Carolina's 
wine and grape industry, a key in providing business intelligence and research that 

, boosts the sector's economic potential. The duo will share their wealth of 
combined marketing and business expertise as it pertains to the wine industry. 



SURRY 
Community College" 

Serving Surry and Yadkin Counties 

l'ESTA 

(Keynote Sponsor) 

[ !MIGHT] 
GLOBAL GRAPHIC SOLUTIONS 

Our students are provided a culture of collaboration and cooperation among our faculty, 
staff, and community stakeholders. While at Surry Community College students will 
develop a sense of personal responsibility. 

Surry Community College is committed to using emerging technologies to enhance 
students' learning and to increase institutional effectiveness. We are always focused on 
continuous improvement and research-driven decision making. 
www.surry.edu 

The Viticulture Enology Science and Technology Alliance (VESTA) is a National Science 
Foundation (NSF) funded partnership between the Missouri State University system and 
colleges, universities, vineyards and wineries across America . These partners share a 21st 
Century vision for education in grape growing and winemaking. 
www.vesta-usa.org 

At Vin65, we are more than just a technology company. Yes, we power winery websites 
and POS systems all over the world, but our passion lies in enabling you to sell the most 
wine on and offline . We are constantly looking for ways to improve the ecommerce and 
POS experience, streamline the checkout process, remove friction points, and provide a 
better customer experience. 
www.vin65.com 

For over 50 years, Wright Global Graphic Solutions has developed award-winning 
graphic solutions for its customers. 
www.wrightglobalgraphics.com 
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WATERLOO CONTAINER 
1.1,.1.§•·Fa 

: I 
Buy Direct Int 

DOUBLE·A 
VINEYARDS 

NuAgro Resources 
The Power of Three 

SCOTT 
LABORATORIES 

Waterloo Container is a family-owned business started in 1980 to support the 
burgeoning wine industry in the Finger Lakes of New York and on the East Coast. 
Since then we have grown with our customers into a preeminent packaging 
supplier for Eastern North America. We take pride in being a one-stop shop for 
the highest quality glass containers and packaging products available. 
www.waterloocontainer.com 

BDi Machinery is your complete source for sprayers of all sizes, weed sprayers, 
hedgers, leaf thinners, shredders, cultivators, pruners, mowers, row mulchers, 
spreaders and much more specialty machinery from around the world. 
www.bdimachinery.net 

Double A Vineyards is a family owned operation that is dedicated to supplying 
you with quality grapevines. We began production in 1990 with a small number of 
cuttings and have grown to over four million cuttings this year. We have increased 
our variety list to over 150, with production of other varieties by request. 
www.doubleavineyards.com 

NuAgro Resources LLC is a small privately held company that develops advanced 
organic-based solutions to make soil more productive and fertile. NuAgro is a 
partnership of hardworking individuals taking their decades of experience in sales 
and science to design and deliver quality products to our customers. 
www.nuagroresources.com 

Orchard Valley Supply was established in 1986 as a small supplier of hand tools. 
Since then the product line has grown dramatically and we're now able to assist 
customers across the country and Canada in the vineyard, orchard, nursery and 
hops industries . 
www.orchardvalleysupply.com 

For over eighty years, Scott Laboratories has been meeting the needs of the 
beverage industry with innovative solutions and products including fermentation 
goods, filtration media, equipment, packaging products and laboratory services. 
www.scottlab.com 



cws 

Beginning as the pioneering Vinquiry Wine Laboratory in the early days of the modern 
US wine industry, Enartis USA is now a leading supplier to the North American Wine 
Industry. In addition to the high-quality analytical services provided by its network of 
laboratories, Enartis USA is a leading supplier of winemaking products and laboratory • 
supplies. The analytical and consulting services provided by Vinquiry Laboratories (a 
brand of Enartis USA), are tailored to the needs of modern winemaking and are 
fundamental tools in crafting great wines. 
www.enartis.com 

Supplies for the Wine, Beer and Spirits Industries 
www.carolinawinesupply.com 

/ 
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Session Evaluation 

Presentation: --------------------
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2Ml~Q§.!YoM Presenter: 
--------------------~ 

Session/Presenter: ------------------

Please rank the folio.wing topics: 5 Excellent, 4 Above Average, 3 Good, 2 Below Average, 1 Poor 

Presentation Skills: 

Ability to Communicate: 5 4 3 2 1 

Use of visual aid: 5 4 3 2 1 

Readability of visual aids: 5 4 3 2 1 

Organization of material: 5 4 3 2 1 

Attentiveness to Questions and Comments: 5 4 3 2 1 

Technical Level of Presentation: 

o Too Much o Appropriate o Too Little 

Comments: 

Content: 
Knowledge of material: 5 4 3 2 1 

Newness of material: 5 4 3 2 1 

Technical Relevance of material: 5 4 3 2 1 

Content matched written description: 5 4 3 2 1 

Information was technical in nature, not a 5 4 3 2 1 

'sales pitch: 

Overall Session Rating: 
s 4 3r2 1 

What were the strengths of this presentation?-------------------------

What were the weaknesses of this presentation?-----------------------

What recommendations do you have for improvement of this presentation?--------------
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