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N.C. WINE INDUSTRY GENERATES $1.28 BILLION IN ECONOMIC IMPACT 
Gov. Bev Perdue has announced that the North Carolina wine and grape industry generated 
an impact of $1 .28 billion on the state's economy in 2009, an increase of 58 percent since 
2005. The industry supported 7,600 jobs across the state, adding 1,900 jobs since 2005, 
according to the "Economic Impact of Wine and Wine Grapes on the State of North 
Carolina" report. 

"Our wine industry creates jobs and attracts visitors to our state," said Gov. Perdue. "This 
growing industry is a significant economic engine for North Carolina, helping to preserve 
farmland and bring revenue to our rural communities." 

North Carolina is currently home .to 106 wineries in 49 counties from the mountains to the 
coast. The number of wineries in the state has doubled since 2005 and grown five-fold in 
the last decade. North Carolina ranks ninth in wine and grape production in the United 
States. The industry has been celebrating all month as Gov. Perdue recently proclaimed 
September 2011 as North Carolina Wine Appreciation Month. 
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When the textile mill 
goes, so does a way 
of life 
Updated 13h 38m ago 

By Paul Wiseman, USA TODAY 

MOUNT AIRY, N.C. - Jane Knudsen was a 19-year-old 
mother of two when she went to work in a textile mill 
here in 1973. Jobs were plentiful : "When you started 
work, you thought you'd be there until you retired ," 
she says. 

She didn't make it. The mill shut down a few years 
ago. So she took a job with an auto supplier. Then 
she lost that one. Now 57, she's a part-time cook at 
the Surry County jail. 

Knudsen likes the new job, but it's tough to get by on 
$10.39 an hour part time - about $2 an hour less 
than she earned in manufacturing. 

"You have to give up on your quality of life," she says. 
"You don't go out and buy what you want. You buy 
what you need." 

Here, in the place that inspired Mayberry of The Andy 
Griffith Show and in textile towns just like it across 
the Southeast, thousands of workers are starting over 
again , sometimes painfully, at ages when they 
thought they'd be planning retirement. 

Mount Airy (pop. 9,500) has lost 3, 180 jobs in textile 
and apparel plant closings since 1999, the North 
Carolina Employment Security Commission says. The 
nation has lost 707,000 textile and apparel jobs 
since January 2000 and nearly 263,000 since a trade 
pact phased out quotas on textile imports in January 
2005, opening the floodgates to imports. 

Those jobs won't be coming back: The Bureau of 
Labor Statistics says the three occupations that will 
lose jobs the fastest (on a percentage basis) from 
2008 to 2018 are in textiles. The bureau expects 
textile and apparel manufacturing jobs will drop 48% 
to 259,000 from 2008 to 2018. 

Textiles and garments "can be (made elsewhere and) 
brought in on a boat cheaper than we can make it 
here," says Neil Hagwood, who managed a textile 
plant in neighboring Elkin before it closed last year. 

"I understand that free trade opens the door for some 
American businesses," says Hagwood, who majored 
in economics at the University of North Carolina. But, 
"that's hard to explain to a 50-year-old employee 
who's been running a loom or sewing blankets for 32 
years." 

"The pure laborer - the textile line worker - they're 
running out of options," says Greg Smith, director of 
occupational programs at Surry Community College. 
Textile jobs had provided opportunities to people 
with few skills and little education, paying them 
enough (up to $15 an hour) to finance a middle-class 
lifestyle here in the Blue Ridge Mountains near the 
Virginia border. 

Mount Airy and other textile towns are struggling to 
replace the jobs lost when textile and apparel plants 
shut down. 

"We were not prepared," says Teresa Lewis, a member 
of the Mount Airy City Council and owner of the 
WorkForce Carolina temp agency. "We've had a huge 
loss of jobs in the textile industry. A lot of those 
people had devoted 30, 35 years to one particular 
company, and they found themselves in their early to 
mid-50s without a job or without the skills to go into 
something else." 

A reluctance to move 
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The unemployment rate in Surry County was 12.3% in 
December, higher than North Carolina's 11.2%, which 
was above the national rate of 10% that month. 

Part of the reason: Folks don't want to leave. They'd 
rather endure a period of unemployment here than 
pull up stakes and find work somewhere else. So the 
population has stayed steady despite the economic 
turbulence. 

"People aren't leaving in droves" like they're leaving 
the devastated Rust Belt towns of the Midwest, says 
Rick Kaglic, a regional economist at the Charlotte 
branch of the Federal Reserve Bank of Richmond, Va. 

Main Street Mount Airy itself looks nothing like the 
boarded-up downtowns in much of Michigan, Ohio, 
Indiana and Illinois. 

In fact, the town looks a lot like TV's fictional 
Mayberry. That's no coincidence. Andy Griffith grew 
up here, and the town has cashed in on the legacy. 

Along Main Street there are real-life versions of 
Floyd's Barbershop and the Snappy Lunch cafe, where 
Sheriff Andy Taylor (played by Griffith) dined with 
Deputy Barney Fife (Don Knotts). Every year, 
thousands of tourists arrive for the annual Mayberry 
Days weekend. 

The crime rate is low: Actress Betty Lynn, who played 
Barney Fife's long-suffering girlfriend, Thelma Lou, 
decided to retire here after her Los Angeles home was 
broken into several times. You can find her sipping 
coffee at the community college, waiting to attend a 
computer class. 

But the place has been hammered economically. 
Pictured on Mount Airy's city seal are symbols 
representing the town's four economic pillars: 
tobacco leaves for farmers, a chair for furniture 
makers, a spool of yarn for textile workers and a 
block of granite for those who toil in the world's 
largest open-face quarry. 

Furniture, tobacco and textiles are hemorrhaging 
jobs. Surry County lost more than 9,200 factory jobs 
in the 10 years before second-quarter 2009. 
Manufacturing accounts for 16% of jobs in the 
county, vs. 37% in 1999. 

The textile plants that survive employ fewer people, 

rely on labor-saving technology and are trying to 
move to specialized products such as Repreve yarn, 
produced from recycled waste and plastic bottles at 
the Unifi plant in Yadkinville, about a 50-minute drive 
from Mount Airy. 

"There's going to continue to be a textile industry in 
the U.S.," says William Jasper, CEO of Greensboro, N. 
C.-based Unifi. "The more automated and technically 
sophisticated parts of the process will stay here." 

Unifi's Yadkinville plant is a humming, high-tech 
producer of synthetic yarn. It has 930 workers, but 
you don't see many of them, just a few folks driving 
forklifts and packing boxes. Unmanned "automated 
guided vehicles" follow electronic signals around the 
factory floor, stopping to retrieve huge spools of yarn 
with mechanical arms - work once done by human 
muscle. 

During the past decade, Unifi has cut U.S. employment 
to 1,950 from 5,000. As Unifi has rebuilt its business, 
"We haven't had to bring all the people back," Jasper 
says. 

Surry County once had about two dozen big textile 
mills, employing hundreds of people. Now only two 
employ 150 people or more. A sense of dread hangs 
over the surviving textile mills. 

Dana Acker, 55, remembers what it was like. The 
textile plant where he worked shut down in 2003. 
"You're just waiting for the ax to drop," he says. "You 
don't know who it's going to hit next. Then you find it 
hit somebody you knew or were close to. And one day 
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you find it was you." 

When the ax falls 

The ax hit Steve Jenkins in 2008. He'd started work in 
the Perry Manufacturing mill as a teenager, passing 
up a chance to play college baseball to unload trucks 
for a few bucks an hour. 

"My family was poor," he says. 

Gradually, he moved up the ranks, using his smarts 
to find more efficient ways to ship goods and buy s 
upplies. By the time the plant closed, Jenkins, 51, 
was director of purchasing and earning $103,000 a 
year. 

He had built his own house, but he hadn't saved 
anything . He had to take out a mortgage to raise 
money to help a son who got into trouble with the law 
and to send his wife to Atlanta for cervical cancer 
treatments. She died three years ago. 

Then Jenkins lost his job. Perry, which made 
sportswear and other clothing, couldn't compete with 
imports from Asia. After 32 years at Perry, Jenkins was 
laid off with no severance. 

Desperate to save his house, Jenkins dipped into his 
individual retirement account, incurring tax penalties. 
He's still trying to resolve a $10,000 tax bill . 

The IRA funds didn't help much: He lost his home and 
had to declare personal bankruptcy. "My life's been 
turned upside-down," he says. 

Devastated financially and emotionally, Jenkins had to 
find a new career at age 50. He hoped his experience 
and accomplishments would mean something to 
potential employers. They didn't. He had to compete 
with younger candidates who had college degrees. 

Jenkins decided to study law enforcement at Surry 
Community College, hoping to become a police 
officer. ''That is one job I cannot possibly lose to 
foreign competition," he says. "I didn't want to go 
through that again." 

As soon as he saw his new classmates, he wanted out. 
Most were in their 20s, strong and guaranteed jobs at 
local police agencies. "I felt like a has-been." 

But the program's director, Dean Gordon, told him 

he'd finish near the top of his class if he stuck it out. 
Gordon was right. And Jenkins held his own against 
his younger classmates, bench-pressing 250 pounds 
in the physical training coursework and earning the 
nickname "Stump." 

Jenkins eventually found work as a deputy in 
neighboring Stokes County, where he has a small 
apartment. He's assigned to a middle school and 
loves the job. He volunteers as a wrestling coach, and 
the kids affectionately call him "Papa Stump." 

But he's making $25,000 a year, a fraction of what he 
earned at his old job. "I'm still struggling . I'm living 
month to month ." 

Jenkins and other laid-off textile workers had at least 
one thing going for them: The Trade Adjustment 
Assistance program, financed by Washington and run 
by the state, pays for workers who lost jobs to foreign 
competition to go back to school for up to two years 
of retraining. They also receive extended 
unemployment benefits to help them make ends meet 
while they're in school. 

As a result of the trade assistance and other 
retraining programs, Surry Community College has 
taken the lead in preparing the area's unemployed for 
an uncertain economic future . 

The school has had success stories, including 
several laid-off workers who wound up working at the 
college itself. 

Colleen Johnson, 43, a former textile worker who's 
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studying at the college to be a legal secretary, says 
she has seen her classmates struggle after graduation 
to find jobs with courts or law firms. She figures 
she'll have to look for work in a bigger market: 
Winston-Salem, 40 miles southeast of Mount Airy. 

Perhaps the college's most ambitious plan is turning 
textile workers into winemakers, says Carmen 
Eldridge, director of the college's Workforce 
Development Center. 

North Carolina's entrepreneurs have been planting 
vineyards to replace tobacco fields and starting 
wineries to draw tourists. Across the state, the 
acreage set aside for vineyards has more than 
doubled since 2000. North Carolina is now No. 10 
nationwide in growing grapes and No. 7 in making 
wine. 

Surry Community College is turning out graduates 
who can grow grapes, apply pesticides, make wine 
and market vintages. The college has a 4-acre 
vineyard and sells wines under its Surry Cellars label. 
Graduates of its viticulture and enology program can 
find work in vineyards for up to $17 an hour and as 
winemakers for up to $70,000 a year. 

"If you've got to go back to school at age 50, pick a 
major where you can drink," jokes Acker, who we.nt 
from running computers at a textile plant to 
developing wines and liquors for Buck Shoals 
Vineyard & Winery in Hamptonville, N.C. 

He loves his new career and makes more than he did 
in his old one. "I do something that makes people 
happy," he says. "I've never had anybody speak to me 
angrily at the winery." 

By contrast, Acker has bitter memories of his last days 
at the textile plant. "It was heartbreaking to see some 
of these people who were in their 60s and didn't have m 
any opportunities ahead of them .... They'd come to 
work every day for 30, 40 years until , boom, it's, 'Go 
home, now.'" 

Knudsen lost her job at a textile mill after spending 
most of her working life there. But her daughter still 
works at one of Mount Airy's surviving plants. They 
both know the textile plant is doomed: "It's only a 
matter of time." Her daughter's Plan B: learning to 
decorate cakes. 

Jenkins, his life devastated by a plant closing, has 
advice for those still hanging on in the textile 

industry: "Plan for your future . Nothing's concrete." 
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Surry Cellars Wins Silver Award in National Wine Competition 

Dobson, NC - January 20, 2010. 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 January 4, 2010. This is the largest and one of the most prestigious wine 

competitions in the United States. The wine judging took place at the Cloverdale Citrus Fair by 
professional wine judges. Over five days, 63 professional wine experts within the media, restaurant and 
hospitality, education, winemaking and retail wine industries 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 barbeque 

chicken or grilled shrimp. This award follows last year's double gold award for SCC's Red Dirt Rose. "The 
consistent success at this level of international, professional competition is continuing proof of the high 
commitment and training provided to students in the viticulture and enology program at Surry Community 
College," states Gill Giese, viticulture instructor. The 2008 Chardonel wine is available for purchase at 
Lowe's Foods in Mount Airy and Dobson and at the Uptown Wine & Gallery in Yadkinville. 

For a full listing of award winners, please visit the following website: 
http://www.winejudging.com/medal winners.htm . 

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. 
### 

Photo (Kelly_Simmons.jpg}: Mary Simmons (left), Winery Technician, and Jv1olly Kelly (right), Enology 

Instructor, with the award-winning Chardonel. 



[Bu(lbreak Wine Festival set for this spring 
MORGAN WALL 
STAFF REPORTER 

With two fall festivals al
ready staples for the area, 
when the Mount Airy Rotarr 
Club and the Downtown Busi
ness Association decided to 
team up for a wine festival, · 
they thought the spring would 
be a perfect time. 

Beginning April 28; the 
Budbreak Wine Festival will 
kick-off what organizers hope 

. becomes an annual event. It 
will be the first wine festival 
in the state for the year and or
ganizers hope to take it above 
and beyond the others that 
will come after it. 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. 

"Knowing there are a lot of 
wine f~stivals, they ' re all the 
same. This one has got io b~ 
better and more different so 
we're making it a wine educa
tion event," said Bob Mei
necke with the Rotary Club. 

The four-day event will in
clude activities from tours and 
wine dinners to a fine art 
show. Beginning April 28, 
participants can choose to take 
a tour of Mayberry or of area 
wineries. On April 29, the 
tours will continue and that 
evening will feature a fine 
wine dinner as 21 and Main in 
Elkin pairs up with McRitchie 

•• • llillliilli'fli'fiii."%~ 'lj#,!$.!'!/jf!J!j!Jf/l!i•'lifl!R~'~l\~i·~"; 
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Winery. April 30 will allow 
more time for touring to en
sure people can take in the full 
experience of Surry County. 
That evening, the chef at 
Cross Creek Country Club 

. will team up with Old North 
State Winery and Round Peak 
Vineyards for another fine 
wine dinner. Friday night also 
presents the option of a VIP 
dinner with the judges for the 
wine competition. 

The actual festival will take 
place May 1 from 11 a.m. to 6 
p.m. on Main Street in Mount 

. Airy. 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 

,Hisfory, and even take home a 
piece if they choose. There 
will be a live wine judging 
headed up by Pierre-Louis 
Teissedre, assistant dean of 
the College of Enology from 
the University of Bordeaux in 
France. 

Saturday also will feature a· 
number of food vendors who 
will prepare food to go with 
the wines including Cross 
Creek Country Club, 13 
Bones, Elliott's on Main and 
Aunt Bea's catering. The or
ganizers are selecting four 
bands to play on Saturday fea
turing a range of music from 
jazz and bluegrass to popular 
music from the 60s, 70s and 
80s. 

Organizers hope to bring in 

WINE FESTIVAL • MT ASAY . NC 

25 of the top wineries in the 
area for the festival which is 
expected to draw between 
3 ,000 and 5 ,000 people to the 
area. 

"We want to be very selec
tive about who we choose. We 
want the elite of the vineyards, 

the local food vendors that 
make food that goes with wine 
and a fine art show and sale. If 

· you have an event that attracts 
a higher income family, they 
will spend more. If you make 
it a two- or three-day event, 

See WINE, page 3 



Continued from page 1 

the community benefits from 
that. It's economic impact," 
said Meinecke. "We want to 
make this event special, 
unique and all-encompass
ing." 

Part of what they hope will 
make this event unique is the 
educational aspect the festival 
will take on. Instead of having 
people roaming the street 
drinking wine and eating food, 
they will be able to learn more 
about the process of making · 
wine. There will be features 
on how to pair wines with dif
ferent foods as well. The Sur
ry Community College viti
culture and enology program 
will have an area set up to talk 
about what it does. 

Since May 1 is also the 
same date as the Kentucky 
Derby and organizers do not 
want people to have to rush 
home, they have also arranged 
for a viewing of the race be
ginning at 6 p.m. They have 

worked with Brannock and tary Clubs nationwide is to 
Hiatt to set up big screen tele- raise $200 million in three 
visions in their windows to years. If that goal is reached, 
show the race. the Bill and Melinda Gates 

"Hopefully we'll have Foundation will contribute 
ladies wearing crazy hats for $355 million to that cause. 
the Derby," said Meinecke. 

Tickets· for the festival on The proceeds will also go 
Saturday will be on sale at towards helping local charita
Lowes Foods across the re- ble organizations such as 
gion, at the participating United Fund of Surry. 
wineries and at a number of "We are already challenged 

·Neighbors stores. Separate with raising funds for chari
reservations must be made for ties. We're wearing out peo
the wine dinners-.. tbe VIP din- ple's interest with the same 
nerand the variQ\li;;Jo\JfS . .:ir thing all the t'itl.'ie/' said Mei-

"The DBA !fad already 
started the process and hope~ necke. "We thought what can 
fully the business community we do that's different that 
will embrace the whole no- _ would involve the community, 
tion," said Meinecke. "It's ed- · help the community and be a 
ucation, appreciation, fine art fun event. The DBA was 
and music, and it's all a back- thinking about the same kind 
drop.for charities." · of thing so we put our heads 

The Rotary's proceeds together." 
from the event will go towards For more information 
the Eradicate Polio Campaign about the festival and a list of 
sponsored by the Rotary 
Foundation and the Bill and participating wineries once it 
Melinda Gates Foundation. is finalized, visit www.bud
The campaign is designed to breakfestival.com. 
eradicate polio in the last four Contact Morgan Wall at 
countries the disease still af- mwall@mtairynews.com or 
fects. The -challenge for Ro- 719-1929. 
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<!' DOBSON - Anyone driv-
"'> ing near the campus of Surry 
<... Community College can see 

the progress of the North Car
olina Center for Viticulture 
and Enology. 

According to Vice Presi
dent of Administrative Ser
vices Susan Pendergraft's re
port at Monday night's Board 
of Trustees meeting, work is 
progressing nicely ori the 
structure. Some of the steel 
has been erected and some of 
the stonework is going up. She 
also said that the number of 
change orders has decreased, 
meaning the crews. have hit 
their stride and are not en
countering many problems. 

The end date has been 
pushed back a week to accom
modate bad weather and is 
now set for the first or second 
week in June. 

The board was also asked 
to revisit a lease with the Sur
ry County School System in 
regards to the six-acre vine
yard used by the viticulture 
program. The land, which sits 
behind the Surry Central High 
School football stadium and 
extends down the hill to the 
Dobson wastewater treatment 
plant, is leased from the 
school system for $1 per year 
on an 18-month rolling lease 
agreement. 

Because it takes four or 
five years for grape vines to 
mature for use with wine, the 
coll.ege wants to change that 
agreement. The proposal from · 
the college, which has been 
drawn up by Board Attorney 
Fred Johnson, calls for a five
year rolling lease with two 
successive five-year terms au
tomatically unless one of the 
parties is unsatisfied. 

With the board's apprqval 
Monday, the lease will now be 
presented to the Surry County 
Board of Education for approval. 

The grand opening for Up
town Wine and Gallery, which 
will be at 240 E. Main St. in 
Yadkinville, has been sched
uled for Dec. 12. 

The facility will open a 
tasting room for the school's 
viticulture and enology pro
gram a1) well as a space to dis
play student artwork. The 
board approved a lease with 
the Yadkin Valley Arts Coun
cil and River Divine Vineyard. 

To get the ball rolling on 
the facility, sec construction 
students have begun work on a 
red oak tasting bar while the 
grhphic design department is 
working on creating signage 
for the facility. · 

CLEAR projects ready to 
get started 

The Centers for Leaming, 
Education and Retraining in 
Pilot · Mountain and Elkin, 
which are being partially 
funded by the Golden LEAF ' 
grant, are ready to move for
ward, according to presenta
tions to the Board of Trustees 
Monday night. 

"We have those fund~ and 
we have been working dili
gently," said Dr. George Sap
penfield, vice president of cor
porate and continuing educa
tion, as a way of introduction. 

The mayors of both Pilot 
Mountain and Elkin as well as 
the architects for the two projects 
were at the meeting to speak of 
their respective buildings. 

The Elkin CLEAR project 
will be located in a shopping 
center which once housed a 
Food Lion and sits behind the 
Rite Aid near where the new 
N.C. 268 runs into the town. 

There is a plan for around 
22,000 to 23,000 square feet of 
usable space for the center. 
Mayor Lestine Hutchens has 
worked to raise $607 ,000, in
cluding the Golden LEAF mon
ey, of the around $1 million 
needed to complete the project. 

See sec, page 2 
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Under an agreement 
reached with the Surry County 
Board of Commissioners and 
the town of Elkin, the town 
would be responsible for the 
upkeep of the outside of the fa
cility and renting out the addi
tional space. sec would be re
sponsible for maintaining the 
inside of the facility. The coun
ty would O\yn the property. 

"We hope to be in it by May, 
but you know I'm over-enthusi
astic," said Hutchens. "We hope 
to start work in January, and w~ 
think it is a four-month project." 

There are 115 classes of
fered by SCC in Elkin now 
and the hope is that many of 
those will be able to move into 
the new building which will 
have spaces to accommodate a 
nursing program and a GED 
program among other things. 

The Pilot Mountain CLEAR 
project is set .to begin construc
tion on Monday with a comple
tion date some. time in March. 
The Pilot Center, as it has been 
named, will be located at 612 E. 
Main St. in an old textile build
ing. The building offers more 
than 100,000 square feet of 
space to allow for potential ex
pansion down the road. 

The facility will include 
space for nursing and GED 
classes as well as being the 
site of the Agriculture Center. 
The Ag Center is designed as a 
space where local farmers can 
take their products to sell on
line to area restaurants. Ac
cording to Mayor Earl Shep
pard, there is already an active 
interest among area farmers to 
pursue working with this cen
ter and the Surry County 
School System has also e!
pre\>\>ed interest in it. 

"We as a board owe our 
gratitude and thanks to the 
county commissioners. With
out the county commissioners, 

none of this would have been 
possible," said Dan Stone, 
sec board vice chair. 

Iri other news 
Controller and Chief Fi

nancial Officer Tony Martin 
reported that the financial situ
ations for both sec and the 
Yadkin Center looked good 
for this time in the year. He 
also reported that because of 
record enrollment in commu
nity colleges across the state, 
two percent of the mandated 
five percent reversion has 
been returned to the communi
ty colleges by the governor. 
This means that around 
$299 ,350 will be returning to 
SCC's current operating ex
pense account from the state 
appropriated budget. 

Pendergraft reported that 
the college will be putting up a 
new sign near the Arby's on 
U.S. 601 to make the Mount 
Airy Workforce Development 
Center easier to identify. A 
new sign for the entrance to 
sec is also in the works. 

The board approved Johnson 
Controls to conduct a free audit 
of all facilities on the Pobson 
and Yadkin campuses (o deter
mine how the school could 
work to conserve ·energy and 
cut costs. Pendergraft noted that 
once the audit is complete and 
the report is made, the college is 
under no obligation to follow 
the recommendations made. 

The board welcomed 
Kevin Kimrey to the faculty at 
the college. Kimrey is the new 
director of industrial services, 
filling a vacancy created by 
the retirement of the previous 
director in December. Kimrey 
has two years of experience in 
industry settings. 

The board also recognized 
the work of the college's ath
letic teams. The volleyball, 
softball, baseball and golf 
teams were recognized fo 
their success. 

Contact Morgan Wall at 
mwall@mtairynews.com or 
719-1929. 
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Winery marketing seminar. 
opens sec to the country 
MORGAN WALL 
Swfa&oilER 

DOBSON-· With the completion ofa state-of-the-art facili
ty on the horizon, the Surry O;>mmunity College Viticulture and 
Enology program took its first major stab at hosting a seminar 
on Saturday. 

The program hosted an all-day Winery Tasting Room Design 
and On-Site Marketing workshop that drew between 75 and-100 
participants from 11 st,ates ranging from Oklahoma to Vermont. 

''This gets recognition for our school and our region. It pro
vides a little bit of economic stimulus as well," said Gill Giese 
with SCC's viticulture program. 

Throughout the workshop, which was presented by Dr. Bruce 
Zoe9klein, head of the Enology-Grape Chemistry Group at Vir
ginia Tech, participants learned how to design the physical facil
ities and how to train staff. on how to position, price and sell 
will. Topics included winery tourism, common winery market
ing mistakes, winery sustainability and branding and strategies 
for on-site marketing. . 

The college even had the opportunity to showcase some of its 
own wines during a session on the role of sensory evaluation in 
on-site marketing programs presented by Barbara Lindbloom of 
Lindbloom Consulting in Santa Rosa, Calif. The evaluation re~ 

MORGAN WALLITHE NEWS 

Surry Community College's VH:iculture and Enology pro
gram hosted a workshop on winery tasting room marketing 
on Saturday that drew between 75 and 100 people from 

' 

WINERY: 
Continued from page 1 

quired the use of several dif
ferent types of wines for par
ticipants to evaluate based on 
taste and smell in an effort to 
help them realize how impor
tant order and glass size is in 
the tasting process. T~e vari
ety and quality of many of the 
wines produced by the pro
gram were good enough to be 
used for the exercise. 

Some of the students in the 
program even had the oppor
tunity to do some networking 
for when they are ready to en
ter the business world by help-

, ing out at the seminar. 
"It's good for them to net

work 'and have· experience 
with . professionals," · Giese 
said of the 12 students. 

Some of the participants 
were students who are already 
in the industry, either those 
who have a winery and are 
looking to expand to a tasting 
room or are looking to hone 
their skills in marketing. 

"I'm an assistant wine
maker at West Bend and I do 
facility work on the side," said 
Liz Pickett from High Point, 
who is a student. "It's been 
awesome so far." 

Many of the participants in 
the workshop are preparing to 
open their own wineries or 
looking for pointers in expan
sion. 

See WINERY, page 12 11 states. 

MORGAN WALL.!THE NEWS 

Barbara Lindbloom was one 
of many speakers hosted by 
Surry Community College 
during the winery tasting 
room marketing seminar on 
Saturday. 

"We're starting a vineyard 
on my family's farm in Vir
ginia," said Kiernan Slater 
from Upperville, Va., who was 
referred to the workshop by a 
teacher at Pennsylvania State 
University. "It's been very in
formative and fun. We've 
learned a lot, particularly 
about marketing." 

_. 

ery. There are already several 
vineyards in the area. The 
bro.thers hope to put their plan 
in motion in about five years· 
and plan to spend the time be
tween now and then learning 

. about the business from oth-
ers. 

"We're working on a bu~i
ness plan right now. Things 
like this are best for network
ing," he said. "The tasting 
room marketing portion has 
been good. Marketing is hug. 
We've been focused more on 
the winery aspect. Bur getting 
capital is important. You real
ly want investments early on . 
so you can grow." 

Events such as this work
shop are exactly what the new, 
NC Center for Viticulture and 
Enology will allow the school 
to host on a regular basis, ac
cording to Giese. The partici
pants were quick to praise the 
workshop as well. 

"This is better than the NC 
Wine Growers Association 
workshop actually," said 
Frank Lilly from Tryon, who 
has a winery and is looking to 
open a tasting room. 

For Arthur DeLean from 
Alexandria, Va., attending the 
workshop was part of a five
year plan. His brother recently · 
bought property in Arizona 
that with the 4,000 feet eleva
tion and climate should be ' 
good for establishing a wih-

"We're very pleased," said 
Giese. "Many of our speakers 
are nationally known and 
some are internationally 
lrnown. We hope to do more of 
this." · 

Contact Morgan Wall at 
mwall@mtairynews.com or 

719-1929. 



Wme industry 
added$128B 

to N.C. economy 
BY RICHARD CRAVER 
Winston-Salem Journal 

The state's wine industry has pro
duced significant economic fruit in 
recent years, topped by a $1.28 billion 
overall impact in 2009, according to a 
report released .Wednesday by the 
N.C. Commerce Department. 

The report looked at the industry's 
economic growth from 2005 to 2009. 

During that time the industry had a 
net gain of 613 jobs, bringing the total 
to 3,830. It also helped create 1,235 
jobs around the state, bringing to 
3, 7 45 the number of jobs supported 
indirectly by the wine industry, such 
as through increased sales at grocery 
stores. . 

There also was a 13 percent in
crease in cases produced at 529,000 
- ninth-most in the country- and a 
10 percent increase in the retail value 

WINE, Page A3 
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of the wine sold to $79 
million. 

The data for the report 
were not broken down by 
region. 

"Growing grapes and 
making wine is a long
term commitment ' to a 
community, both finan
cially and physically," ac
cording to the report's au
thors. "Unlike many in
dustries, a North Carolina 
vineyard cannot simply be 
relocated to another re
gion or outsourced to an
other country." 

The industry also has 
spawned splinter econom-
ic benefits, such as wine
tasting tours and wineries 
hosting private parties, r 
weddings and festivals. · I 

"Moreover, wine and 
their products and allied 
industries diversify local 
economies and create em
ployment and new market 
opportunities," according 
to the report. 

The industry's steady 
growth in jobs and sales 
did not surprise Steve 
Shepard, general manager 
of RayLen Vineyards and 
Winery in Mocksville. 

"Going from 25 wineries 
in North Carolina in 2000 
to more than 100 today is a 
pretty stout accomplish
ment, particularly if yol). 
consider the economic 
downturn of the past few 
years," Shepard said. 

Although Shepard de
clined to provide his sales 
numbers, he said they 

"'- have risen by 30 percent 
since 2005. His staff has 
doubled in the same time 
to 10. 

"Those economic num
bers Will continue to rise if 
we can get more people to 
embrace North Carolina 
wines," Shepard said. 

"We need to improve 
the quality of our wines, 
our marketing efforts and 
assist those vineyards who 
need· help. But already 
some of the best wine in 1 

the country is being pro
duced in our own back
yard." 

The report determined 
tourism spending related 
to the industry rose 28 
percent to $156 million, 
while visitors to the state's 
wineries and vineyards 
was up 57 percent to 1.25 
million. Retail and restau
rant sales of N.C. wine 
increased 38 percent to 
$25. 7 million. 

The report was done by 
Frank, Rimerman + Co. 
LLP of St. Helena, Calif., 
for the Commerce Depart
ment, the N.C. Wine and 
Grape Council and the 
N.C. Division of Tourism, 
Film and Sports Develop
ment. 

rcraver@wsjournal.com 
{336} 727-7376 
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The wines of North Carolina 
Caroline Wiite 

RECOMMEND? (2) 

The Yadkin Valley, in the foothills of the Appalachian Mountains, 
is developing such a reputation for fine wine that it is tempting to 
see it as a new Napa Valley . However, in terms of winemaking 
heritage, Camornia languishes in the shadow of North Carolina's 
verdant hills. 

Vintners set to work here soon alter Walter Raleigh first set toot 
on the state's shore and by the dawn of the 20th century it was 
pumping out more wine - pungent muscadine varieties - than 
any other state . When prohibition shut them down, North 
Carolina's vineyards became tobacco fields, but with the decline 
of the cigarette, farmers are reverting to the bottle and there are 
now 85 wineries in the state. 

The flourishing European vines and lush hills of the Yadkin 
Valley , in particular, have attracted experienced winemakers , so 
European visitors can expect the sunshine and sophisticated 
tipples that they could expect in California. 

Hanover Park (www.hanoverparkwines.com), a small estate run 
Michael and Amy Helton from their Victorian farmhouse, is a 
picturesque start to a tour with a sip of Michael's Blend, a rich 
combination of cabernet franc and merlot. 

In a similarly cosy wooden dwelling, Flint Hill 
(www.flinthillvineyards .com) houses the elegant restaurant 
Century Kitchen and sells a moreish red desert wine, Crushed 
Velvet. 

On a grander scale, Shelton (www.sheltonvineyards.com) 
occupies a stone mansion within manicured gardens and turns 
out many well-crafted wines, notably the crisp 
chardonnay/sauvignon blanc blend Harvest White. The attached 
Harvest Grill weaves legendary southern dishes such as fried 
green tomatoes into a sophisticated menu. 

After a day of leisurely inebriation a Frog Holler log cabin 
(www.froghollercabins.com) offers an authentically Appalachian 
nook to rest your head. But for families or groups the Hobson 
Guesthouse, attached to the RagApple Lassie Vineyard 
(www.ragapplelassie.com), is a luxurious self-catering option 
with vast beds. The vineyard itself (named alter a prize calf) lies 
just under the western gaze of Pilot Mountain and is run with 
ftair by Frank W. Hobson, Jr and his wife Lenna. They offer 
produce food-friendly blends, which they sell in quirky bottles. 

As a final treat, Steve Shepard (www.raylenvineyards.com) an 
expert vintner blends some of the region 's finest blends in 
particular his beefy Category 5 red, while Sean McRitchie, a 
second generation winemaker, creates stylish wines and ciders , 
including a refreshingly tart blackberry wine at his idyllic winery 
(www.mcritchiewine.com). 

Need to know 

America As You Like It (0208-742 8299, 
www.americaasyoulikeit.com) offers a tour-night package for 
two people from £840pp, including return flights on US Airways 
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SHUMAKER BOLD CREATIVE SOLUTIONS 
Shumake~ Loop &Kendrick,LLP 

Viticulture Grows Larger Presence in NC's Economy 

by Ni.>k .. ~.~.!9vi>h I Aug. 4, 2009 in 

The wine industry in North Carolina has prospered in the past 10 years, as 
evidenced both by the increase in the number of successful wineries located in 
the state and by the excellent reputation that wines made in North Carolina 
now enjoy. 

For example, earlier this summer, President Barack Obama presented a bottle 
of wine to Giorgio Napolitano, the president of Italy, before a meeting in Rome. 
Obama made his selection from a wide array of domestically produced wines, 
ultimately choosing a North Carolina wine - one from Raffaldini Vineyards 
located in the Yakin Valley, northwest of Winston-Salem. 

The number of awards and recognitions for North Carolina-based winemakers is 
steadily rising. So is the foothold the industry has in this state with unique characteristics that make it such a distinctive 
part of North Carolina's economy. 

"It's very unique because it's a true melding of agri-tourism," said Margo Knight Metzger, executive director of the NC 
Wine & Grape Council, an entity within the state Department of Commerce's Division of Tourism, Film and Sports 
Development. 

•4 )) .!..iste.o. .. t.o ... il .. NPr:th ... Ci!.rnliai!. .l'1.i!.9i!.~ia.e.s~!.<ili!.Y.d.io .. fe<i.tu.re. 

"There are a lot of farms out there that may have a pick-your-own element to the business," Metzger added. "They 
may do hayrides in the fall, but it's a year-round tourism attraction while also being seriously agricultural. This industry, 
12 months out of the year, greets visitors and sells the best example of a value-added North Carolina product I can 
think of." 

Metzger explained that North Carolina was a bastion for winemaking in the early 1900s. Then Prohibition wiped away 
the industry for decades. 

A revival began in the early 1980s when Duplin Winery, which remains the state's largest and longest-operating, took 
hold in the heart of the state's Coastal Plain . Duplin Winery specializes in muscadine grape growing, the type of the 
fruit that's native to the area. 

Further west, however, farmers started to experiment with wine-producing grapes native to European countries such as 
France and Italy. The soil makeup and climate in the Yadkin Valley made growing these kinds of grapes possible, 
especially by farmers who were looking for a crop to replace tobacco. 

"There are so few crops that you can grow on a small family farm," Metzger said. 'Tobacco used to be the thing you 
grew if you had 10 acres. You could make a living on that, but you can't make a living on 10 acres of just about 
anything else. Grapes are one of those few options where you don't have to have a huge piece of property in order to 
make it work." 

North Carolina winemakers certainly have made it work, but it didn't come overnight. George Denka is president of 
Shelton Vineyards in Surry County and has been in the industry for more than 35 years. Denka said grape growers face 
many of the same obstacles as farmers who cultivate cotton, soybeans or corn. 

"There are some years when we're challenged with the remnants of hurricanes or tropical storms and have some major 
rainfall late in the season. That impacts the vintage, " Denka said about Shelton Vineyards, which has more than 150 
acres of grape vines and produces 30,000 cases of wine annually. 

"It takes three to four years to establish a vineyard to become one that's bearing fruit," Denka added. "It's not 
something you can go out and plant in March and have a crop in October. It's a long-term investment for sure." 

More and more individuals are making that investment. Only two wineries existed in North Carolina 25 years ago. Now 
that number has swollen to almost 90 operating wineries, and new wineries are opening at a pace of one per month. 
According to the most recent study by the Department of Commerce, the annual economic impact of the North Carolina 
wine and grape industry is $813 million with 5,700 jobs created. 

North Carolina winemakers do not see the growing number of vineyards and wineries as competition to take customers 
away. Rather it's a benefit to the industry as a whole. 

"We see a lot of cooperation between growers and amongst themselves. People are really collegial,'' Metzger 

• 
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said. "They share what they know. Go talk to any new winery. They will rattle off a list of people at other wineries who 
have helped them get started. That's one of my favorite characteristics of these people, they're just really open and 
they want everyone to succeed. This is an industry where it's really hard to go it alone because it is a tourism industry. 

"They send each other to each other's wineries," Metzger added. "If you go see one and there's another one just down 
the road, they'll make sure to tell people, 'Don't miss this one.' It's a really very symbiotic relationship." 

Having clusters of wineries near each other has been beneficial to other types of hospitality enterprises. For example, 
Denka mentioned that several restaurants have sprung up in Elkin and Dobson and other parts of Surry County and the 
Yadkin Valley that cater to individuals who enjoy fine wine and a gourmet meal. 

"Most people that are into buying wine are into high-quality food as well," Denka said. "Typically, local stores are 
impacted when hordes of people come in on a weekend to visit wineries and hopefully stay over." 

Keeping the wine industry on an upward path takes plenty of support, and winemakers are finding it from North 
Carolina's educational outlets. Shelton Vineyards helped to establish the viticulture program at Surry Community 
College several years ago. The workforce development program grew to the point that the college broke ground earlier 
this year to build a facility as unique as those it will serve. 

The Shelton-Badgett North Carolina Center for Viticulture and Enology will contain working laboratories and hospitality 
quarters within a sparkling $5 million complex. Little, an architectural firm in Charlotte, designed the structure to 
showcase the intricacies of winemaking while making it a showplace for industry events. 

"The world of viticulture provided us with so many metaphors for design," said Tomas Eliaeson, Little's design 
director. "This was the perfect opportunity to do something that wasn't just for the college but for the whole 
community." 

Elsewhere, both Appalachian State University and NC State Un iversity are bolstering their research areas in the 
viticulture realm. Appalachian State received several grants to create its Oenology, Viticulture and Natural Products 
Group, which boasts a mobile laboratory. NC State obtained a gift of more than $16 million this year for professorships 
and future facilities solely for viticulture research. 

"There's a lot of need for more research, " Metzger said. "You can take research from other states that have done a 
project similar to what you've got in mind but it doesn't necessarily translate. From place to place, the outcomes are so 
different. We need a lot more research here in North Carolina.'' 

Viticulture and enology are also a part of the curriculum at James Sprunt Community College in Kenansville, near Duplin 
Winery. The college is home to a demonstration vineyard of muscadine grapes and promotes the cooperative aspect of 
the industry by sharing educational videos on topics like propagating and pruning vines via YouTube. 

Whether the state's wine industry can continue this current growth pace remains to be seen. Industry leaders remain 
confident because of its wide-sweeping reach within the state. 

"The industry is fraught with peaks and valleys," Denka said. "But there is safety in numbers." 

Comments 
Submitted by David Fussell, Sr. (not verified) on Thu, 2009-08-06 17:17. 

Dear Mr. Zulovich and all the good folks at NC Magazine: 

Thank you for your continued interest in and support of North Carolina Industry and opportunities. The grape and wine 
industry is one could help save our struggling family farms. - If the government does not kill it with high taxes and 
burden it to death with regulations. 

Last year 2008, Duplin Winery paid it's grape growers 2.8 million dollars of grapes; whereas the State and Federal 
Government charge the winery 3.4 million dollars in taxes. ++ This does not include the excise taxes and sales taxes 
that our wine distributors and retail stores paid for the wine produced. Just think how we could have benefited the 43 
grape growers who depend on Duplin for their living if our growers could have received the money that our 
government charged. 

***And our NC Legislature just increased the excise taxes more by 48 cents per case. 'The Power to Tax" just may 
destroy our great opportunity. David G. Fussell, Wine Maker Emeritus of Duplin Winery. 
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Uncorked: Sweet wines are a slippery slope for N.C. vinifera producers 

Wednesday, June 3 (updated 8:09 am) 
By Ed Williams 

North Carolina's major wine festivals are winding down, leaving me wondering: What hath wineries wrought 
with doctored-up confectionery concoctions that elicit oohhs and aahhs from tipsy festival-goers? 

North Carolina's wine industry- 10th largest in the country- is divided into two camps: 

•The muscadine family of grapes that grow down east and in parts of the Piedmont. North Carolina has centuries 
of tradition growing these musky, slippery-skinned grapes with heady aroma and distinctive flavor. 

• The vinifera family of grapes - Chardonnay, Cabernet, Merlot, etc. By the mid- l 990s, many predicted vinifera 
would change America's perception of North Carolina wine. The Tar Heel state, many predicted, would takes its 
rightful place alongside New York's Finger Lakes, Washington State, and California wine regions. 

I suggest a third camp - much smaller than muscadine and vinifera' - but its influence is growing, even as it 
grows neither vine nor purchases North Carolina grapes. 

This camp of "virtual wineries" minimizes overhead, long-term debt and risk by turning grape concentrates and 
fruit from Chile, Spain, France, and even California into a wine product. From these concentrates come dozens of 
wildly colorful wines - adjusted with a little acid here, sulfites there, and often a healthy dollop of sugar. 

It' s a sweet business model in the Deep Dixie. Doubt it? Just look at the crowds in recent years standing 10 deep 
at festival tents serving up this sugary brew. 

Vinifera growers - serious about drier styled wines - first looked on this with angst and anger. But they too 
saw a distinct camp of enthusiast emerging - and growing. 

That sweet-tooth market is one that vinifera growers cannot overlook. 

Many serious wine enthusiasts initially come to wine via wine coolers and fermented fruit products. These 
decidedly un-serious wines are often a bridge to a lifelong loyalty to upscale, solidly-crafted vinifera. But even if 
many un-serious wine drinkers never transition to Chardonnay and Merlot, they are customers, right here and 
now. And land-holding wineries have a bank to answer to, right here and now. 

Figuring if-you-can't-beat-them-join-the-cash-flow, the vinifera wineries are adding sweet wines to their arsenal 
to satisfy the "watcha-got-that's-sweet" clamoring. 

They often do this with secondary grapes like Niagara, Symphony, or Muscat Canelli or with vinifera too young, 
too diluted, too desiccated - all of which can be masked with sugar. , 
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This fast-fix formula has even crept into red N.C. wines. 

One grower-winemaker - a serious vinifera producer - recently confessed how his gold-medal-winning sweet 
red wine came about: The grapes swelled and burst from a late rain. Those not diluted were mushy and near rot. 

How to salvage the fruit? Just add sugar. Hey, there's a bank to answer to. 

At a recent wine festival, one grape grower introduced me to an unusual red. 

"You've heard how chocolate goes so well with Cabernet Sauvignon," he asked. "Well, I've done one better: a 
Cabernet Sauvignon that tastes like chocolate." 

Amazed at the overpowering cocoa and milk chocolate, I asked: "How did you do this?" 

Easy. Just add chocolate extract. 

At several festival tents, I tasted Chardonnay-based wines decidedly sweet. How did they do that? Some Muscat 
Canelli and sugar go a long way. 

At another tent, I tasted "sweet Riesling" from new vines. Often Riesling is perceived as sweet because of its 
genetic apple and melon fruit flavors- and a splash of unfermented Riesling juice (sugars not yet converting to 
alcohol and carbon dioxide) that is added back. This is Germany's often classic (and natural) recipe.What this 
North Carolina Riesling lacked in balanced acidity was made up for in cloying sweetness. How did this wine 
manage a 5 percent residual sugar level? 

Easy. Just add sugar. 

There is a place for sweeter wines, if only as a starter for new initiates. 

And there are pragmatic reasons to chase a dollar because banks holding mortgages care not one whit whether 
Cabernet Sauvignon goes stag or hooks up with a Hershey bar. 

That's reality now. But what will reality- if reality is perception - look like in 10 years? 

Not so long ago, North Carolina wine seemed poised as a player on a national stage. But this recent gimmickry 
with confection and extract seems a slippery slope for vinifera producers. 

This alchemy leaves me wondering: Is the long-term success of North Carolina vinifera at risk because of short- / 
term cash flow? 

* * * * * 

A handful of reds and whites to think about this summer. 

2006 Garnacha de Fuego Old Vines ($9): This is a Grenache from Spain at its blue-collar-roots-for-a-red best. 
We found it locally at Fresh Market. Dark cherry, raspberry, anise and a peppery spice. Blockbuster at the price. 

2007 Veramonte Casablanca Valley Chardonnay Reserva ($10): From Chile comes a luscious style of Chard with 
melon, guava, pear and vanilla flavors and aromas. 

2007 Trumpeter Malbec Familia Rutini ($11): Juicy blackberry, dark cherry, and raisin. This Malbec from the 
Argentina' s Mendoza region is an attention-getter 

2007 St. Hallet Poacher's Blend ($12): A medley of Riesling, Sauvignon Blanc and Semillon from Australia ' s 

http://www.gotriad.com/content/2009/06/03/article/uncorked _sweet_ wines_ are_ a_ slippery_.. . 61912009 
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Barossa region, this blend has been popular among U.S. consumers for the last five years running. Apple, lime 
and flowers swim in the glass. 

2007 Laurenz Five Gruner Veltliner Sophie Singing ($15): This crisp white finishes with a slight peppery quality 
- hallmark of Gruner Veltliner. Layered in between is apple, lemon-lime and peach. Gruner Veltliner is the 
signature wine grape of Austria. 

Ed Williams is director of public information & marketing at Alamance Community College. This column 
publishes the first Wednesday of each month. If you have news of a wine event, e-mail 
williamsonwine@gmail.com 
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Nurture Wine and Grape Industry 
NC Department of Commerce-Report www.nccommerce.com 

North Carolina ranked #10 in both grape production 
and wine production. 

North Carolina has more than doubled the amount ofland used to grow grapes to 1,300 
acres since 2000, enabling the state to become the 10th largest producer of both grapes 
and wine in the United States. 

A report released in January 2007 by our department indicates that North Carolina is 
now home to 350 vineyards and more than 70 wineries in 30+ counties. Statewide, 
the wine and grape industries account for more than 5,700 jobs with an associated payroll 
north of $15 9 million. 

Winery revenue totaled more than $48 million in 2005, while vineyard revenue 
topped $3.7 million. The retail value of North Carolina wine in 2005 was an estimated 
$72.3 million. State and local tax revenue generated by North Carolina-produced wine, 
grapes and related industries paid approximately $38.5 million, compared to $56.2 
million in federal taxes. All in all, our department estimates the total economic impact 
of the wine and grape industry in North Carolina in 2005 to be as much as $813 
million. 

Study profiles visitors to N.C. wineries 

By Sherry Youngquist I Journal Reporter -The Winston Salem Journal Published: July 2, 2008 

They are upper-income, educated, middle-aged, and they come to taste, buy wine, 
responses show 

In North Carolina's wine country, visitors tend to be middle-aged, highly educated and 
have higher than average incomes. According to a survey released last week by the N.C. 
Wine and Grape Council, they also like to spend money at wineries, with purchases 
averaging $176 per travel party. 

"When we looked at what they enjoyed most, it was tasting the wine and buying the 
wine. They are looking for dining experiences. In some cases, they were looking for 
entertainment," said Carol Pollard, the executive director of Appalachian State 
University's Center for Applied Research on Emerging Technologies, which gathered the 
research. The report is the first of its kind for the state's wine industry. 

North Carolina has more than 70 wineries in 31 counties, many of them in the Yadkin 
Valley. And wineries take in an estimated $48.2 million a year in sales. But for so long, 
state officials haven't known who is buying all of that wine. 

• 
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"This is a really big step for us. We're really finding out who we are talking to," said 
Margo Knight Metzger, the executive director of the N.C. Wine and Grape Council. "It's 
just as your marketing gets more sophisticated, as your budget increases, you want to 
make sure every dollar is spent in the best way possible." 

Thirteen wineries from across the state distributed surveys to visitors from October to 
December 2007, and 925 surveys were completed. The surveys showed that people 
coming to wineries tend to be day-trippers. They travel to an area specifically to visit a 
winery. Fifty-three percent were from North Carolina, and 47 percent from states 
bordering North Carolina or from states along the East Coast. 

The majority of people surveyed, about 61 percent, were first-time visitors to the winery 
where they were surveyed. And most noted that they only visited one winery per trip. 

About 40 percent said that visiting a winery was the primary destination for their travel 
parties. That indicates the industry is becoming an important part of the state's tourism 
industry, state officials said. 

Although it may be more about the experience for now, as more and more people travel 
to wineries, it also has to become more about the quality of the wine, Pollard said. 

"As with any other emerging wine market, in North Carolina as the experience grows, so 
will the quality," she said. "The consistency is probably the main issue at the moment." 

One of the goals of the survey was to determine whether adding more wine tours might 
be a good idea. Another possibility was studying. whether packages, such as an incentive 
to shop close by or a discount at a museum nearby, would help draw tourists. 

The report showed that visitors to wineries tended to be women, at 64 percent. About 63 
percent of those surveyed said they had a college degree, and they were an average age of 
47. More than a third of those surveyed reported incomes of more than $100,000 a year. 
Twenty-three percent reported income ranging from $75,000 to $99,999 a year. 

Forty-one percent of visitors had learned of the winery they visited by word-of-mouth 
from family and friends. Others found the winery on the Internet or billboards. 

Pollard said that one thing the survey showed was that few people visit with children age 
18 and younger. That means there is no reason for vineyards to put in facilities for 
families, she said. 

"It gives us good data to start looking at why is this happening," Pollard said, adding, 
"Now that we know what they're looking for, it would be interesting to see the extent that 
the wineries are providing the experience." 

, 
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Promote Travel and Tourism In ustry 

Tourism is one of the state's largest industr ies, 
generating more than $16.5 billion per year. 

Tourism has grown into one of the state's largest industries. Annually, over 45 million 
people visit North Carolina and generate more than $16.5 billion. Tourism directly 
employs 190,000 North Carolinians with a payroll of $4 billion 

Domestic tourism in Surry County generated an 
economic impact of $83.32 million in 2007. This was a 
6.92 °/o change from 2006. 

• In 2007, Surry County ranked 40 in travel impact 
among North Carolina's 100 Counties. 

• More than 700 jobs in Surry County were directly 
attributable to travel and tourism. 

• Travel generated a $12.71 million payroll in 2007. 

• State and local tax revenues from travel to Surry 
County amounted to $6.31 million. This represents 
a $87 .18 tax saving to each county res ident 

Tourism Expenditures-Surry County (Last 4 Years Growth) 

Year/Revenues ($Millions) 

2007-$83.32 Million 
2006-$77.93 Million 
2005-$71.47 Million 
2004-$66.35 Million 

Change from Previous Year 

6.92 % 
9.04 % 
7.72 % 

7.10 % 
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ur Thriving 

• North Carolina is home to more than 70 wineries. 

The number of wineries has more than tripled since 

2001. The industry has two focuses - native muscadine 

grapes and European-style vinifera grapes. 

Commonly planted vinifera grape varieties include 

Cabernet Sauvignon, Cabernet !=ranc, tv1erlot, Syrah, 

Chardonnay and Viognier. They are planted in the 

Western and Piedmont regions of t he state. 

• Plantings of native muscadine grapes, also known as 

Scuppernongs, are relatively pest resistant and thrive 

in the hot sandy conditions of the Coastal region. 

tv1uscadines contain high levels of Resveratrol and 

other health-enhancing antioxidants. Some wineries 

even sell grape skins to pharmaceutical companies. 

• Scuppernong is the first grape cultivated in the United 

States and is the official fruit of North Carolina. North 

Carolina's mother vine, a 400-year old Scuppernong 

vine, is the oldest known grapevine in the nation. 

• North Carolina ranks loth for grape and wine pro

duction in the United States. 

• tv1ore than 400 individually owned grape vineyards 

are spread across the state, covering 1,300 acres. 

• According to a recent study, the annual economic 

impact of the North Carolina wine and grape 

industry is $813 million with 5,700 jobs created. 

ine Industry 

• The Yadkin Valley is North Carolina's first federally 

recognized American Viticultural Area (AVA). 

It is located in northwestern North Carolina, and 

there are currently 20 wineries and more than 400 

acres devoted to vineyards in the Yadkin Valley. 

• Asheville is home to the Biltmore Estate Winery, 

which receives more than one million visitors annually 

and is the most visited winery in the United States. 

tv1edoc Vineyard in the town of Brinkleyville in 

Halifax County was the first commercial winery 

established in North Carolina and led the country's 

wine production in 1835. / 

• At the turn of the century, 25 wineries operated in 

North Carolina, making it one of the most productive 

wine states in the U.S. The industry closed with the 

onset of Prohibition. 

f very special place has its own unique flavor. 
Ours has many. Go to VisitNCwine.com for 
more information. 

north· carolina 
visitnc.com 1-800-VISIT NC 



FAST FACTS 
2007 Economic Impact of Touri m 

• Tourism is one of North Carolina's largest industries. In 2007, domestic travelers spent $16.5 billion across the state. (7.2 
percent increase over 2006).* 

• Domestic tourism expenditures directly supported 190,900 jobs for North Carolina residents .* 
• The tourism industry contributed $4.02 billion to the state's payroll in 2007.* 
• Traveler spending generated over $2.5 billion in tax receipts: • 

o $1.2 billion in federal taxes, and $1.3 billion in state and local taxes:* 
o $815.0 million in state tax revenue & $529.0 million in local tax revenue* 

• North Carolina ranks seventh in person-trip volume by state behind California, Florida, Texas, New York, Pennsylvania and Ohio. 
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Impact of Tourism on Economy by Sector ($billions) 

Recreation 
$1.6 

Foodservice 
$5.4 

Retail ,. 
$1.8 

Public 
Transportation 

$1.9 

2007 Average Trip Spending for Overnight Visitors 
United States Average Visitor Party Spending $651 
North Carolina Average Visitor Party Spending $479 
North Carolina Out-of-state Visitor Party Spending $582 
North Carolina Resident Visitor Party Spending $297 

Auto 

2007 Average Trip Spending for NC Overnight Visitors by Primary Purpose of Trip 
Average Overnight Business Travel Party Spending $471 

Out-of-State Travel Party Spending $546 
NC Resident Travel Party Spending $353 

Average Overnight Leisure Travel Party Spending $498 
Out-of-State Travel Party Spending $613 
NC Resident Travel Party Spending $292 

Sources: 1NS TravelsAmerica, 2008 
The 2007 Economic Impact of Travel on North Carolina Counties, Travel Industry Association of America, 2008* 
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FAST FACTS 
2007 North Carolina Visitor & Trip Profile 

SC 8% GA 7% NY 5% MD 3% . OH 2% TX 2% 

i Visitor Activities In North Carolina 
Visiting relatives/Family Reunion 36.1% Historic sites/churches 6.5% Gaw:Jens 3.2% 
Shopping 19.2% Museums 5.0% Nature travel/ecotouring 2.7% 
Visiting friends 19.2% Wildlife viewing 5.0% Art g?lleries 2.5% 
Rural sightseeing 14.0% Fishing (fresh or saltwater) 4.7% Wine tasting/winery tour 2.5% 
Beach 13.0% Nightclub/dancing 4.7% Casino/gaming 2.4% 
Fine dining 13.0% Old homes/mansions 3.9% Golf 2.4% 
State/National Park 8.7% Special events/Festivals 3.9% Camping 2.3% 
Urban sightseeing 6.9% Hiking/backpacking 3.5% Youth/amateur/collegiate 2.3% 

s ortin events 

o Approximately 77.3% of overnight visitors to North Carolina reported that they were visiting for leisure purposes. Business travelers 
accounted for 20.4% of overnight visitors in 2007. Business includes meetings and conventions. Approximately 2.3% reported "other 
purpose of trip" to North Carolina. 

Lodging Choices of NC Overnight Visitors 

Hote I/Mote I/ 
Resort, 44% 

Private Home, 
47% 

Timeshare, 1 % 

Campground, 3% 

o Eighty percent of overnight visitors came by auto/RV to North Carolina. Fourteen percent came by plane. 
o The average party size of a 2007 NC overnight visitor party was 1.9 persons. Approximately 27% of parties included children in their 

visits to North Carolina, while 73% did not. This is slightly more than in 2006, where 70% of parties did not include children. 

I 2007 Overnight Trip Duration 
United States 3.8 nights 

NC Portion 3.1 nights 

Resident 2.4 nights 

Out-of-State 3.5 nights 

o The average age of the 2007 NC visitor is 46 years. 
o Over 31 % of NC overnight visitors have annual household income in excess of $85,000. 

Education Level of NC Visitors 

Less Than 
High School 

3.02% 

Degree 16.0% 

Source: TNS TravelsAmerica, 2008 

High School 
Graduate Some College· 

No Degree 
27.2% 

College 

Completed. 
37.2% 
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The Fine Wines of North Carolina: Growers, vintners 
learning, patiently, what works best 
By Michael Hastings 
JOURNAL FOOD EDITOR 
Friday, January 25, 2008 

(Journal Photo by Jennifer Rotenizer) 

Now the state has more than 70 wineries - and more than 
20 are in Yadkin Valley. Winery revenue for 2005, the 
latest year for which figures are available, was more than 
$48 million. 

North Carolina is currently ranked 10th in the country for 
wine production. 

N.C. wineries have enjoyed a lot of support, from state and 
local governments envisioning potential economic 
benefits, and from residents, many of whom enjoy wine or 
simply want to support the new industry because of state 
pride. 

Yet many people have yet to taste their first glass of N.C. 
wine·. And the $64,000 question in many people's minds: 
"Is the wine any good?" 

A corollary question: "How good can the wine become?" 

The second question is appropriate because the wine business is a slow business, requiring a lot of 
patience on the part of the grower, the winemaker and the consumer. 

A grower planting grapevines may wait two years to get the first harvest of grapes and five or more years 
before the vines mature and produce a good quantity of quality grapes. Worse, he or she may find that 
the particular kinds of grapevines planted don't do well in a particular location, and may have to rip them 
all out and plant different kinds. 

A winemaker may crush grapes and start making wine one September, but - particularly in the case of red 
wine - not really know how good the wine has turned out until two years later. Some questions, such as 
how well a particular wine ages, can take 10 or more years to answer. 

"It can take six or seven years before a winery can make a profit," said Margo Metzger, the executive 
director of the N.C. Wine and Grape Council. The council was created in 1986 by the legislature to help 
grape growers and winemakers with marketing, research and education . 

The wine consumer has to have patience, too. Some wines simply need to be put aside to be consumed 
years later, once they have aged to their peak. Though many N.C. wines are ready to drink upon release, 
the N.C. consumer still must patiently sift through the various wines and wineries searching for a bottle 
worth drinking. 
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That's right. Not every bottle of N.C. wine is good. Of course, not every bottle coming out of France, 
California or any other established region is good, either. 

Metzger named quality and consistency across the state as two of the biggest challenges that the industry 
faces . 

But N.C. wineries have more challenges. Any time grape growing and winemaking spreads to a new 
region, the learning curve is steep. North Carolina does have a long history with native scuppernong 
grapes, and some wineries are working with those. The largest winery in the state - and one of the top 75 
in the country in terms of sales - is Duplin Winery, in Rose Hill in Eastern North Carolina, which produced 
about 270,000 cases of mostly sweet wine last year. 

Most wineries, though, have planted primarily vitis vinifera European grapes that have not been tried 
here much, if at all, and doing so means almost starting from scratch when it comes to winemaking. 

Young vines typically don't produce the best fruit . Many growers are still learning the vagaries of planting, 
pruning and other practices. Many winemakers, new to the business, are learning how to crush grapes 
and ferment and age their wines. 

Perhaps the biggest challenges are figuring out what grapes to plant and what kind of wines to make in 
this area. Some grapes and wines do better in certain climates, and even smaller considerations such as 
soil composition and sun exposure have a big influence on the wine. 

In short, it's a complicated business, and N.C. wineries are still learning the ropes. 

But the good news is that they have learned quite a bit, and the wines are getting better all the t ime. "In 
the four years I've been with the council , there's been a t'narked imprbvement every year," Metzger said . 

Camel City Cafe & Wine Bar held a blind tasting in November that pitted North Carolina wines against a 
few widely known and respected brands from California and elsewhere. North Carolina wines were 
preferred in three out of the seven match-ups, with one tie. A particular upset was the preference for 
Westbend Vineyard's 2005 Barrel Fermented Chardonnay over the 2005 Kistler Carneros Chardonnay, 
which is always highly rated and sells for more than three times as much. 

In a recent story in The Atlanta-Journal Constitution, John T. Edge, the director of the Southern Foodways 
Alliance, talked about the improvement of Southern wines in general. He specifically cited the McRitchie 
Wine Co.'s 2006 Chardonnay and Biltmore Estate's Reserve Methode Champenoise Blanc de Blanc 
sparkling wine. 

Sean McRitchie, who grew up in a wine-making family in Oregon, is even trying pinot noir, a grape 
notoriously difficult to grow and turn into good wine. 

"Most vineyards are testing something," Metzger said. "Most have their go-to grapes that they know 
work for them . Then they have one or two varieties that they plant small amounts of to see how it goes. 
There's lot of trial and error to see what suits your vineyards." 

Almost every producer of dry wines makes chardonnay and cabernet sauvignon, two of the most popular 
varieties in the world . Lately, a lot of wineries have been trying such grapes as riesling and sauvignon 
blanc. Some are experimenting with such lesser-known grapes as traminett (a white hybrid of 
gewurztraminer) and chambourcin (a French red hybrid). 

• 
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Such wineries as Round Peak Vineyards, near Mount Airy, and Raffaldini Vineyards in Ronda, are trying 
their luck - and having success - with such Italian varieti~s as nebbiolo, sangiovese and vermentino. 

Cabernet franc and viognier - two European grapes that have had success in Virginia - are many experts' 
picks to become the signature grapes of North Carolina. "If I were a betting woman, I'd put my money on 
cabernet franc and maybe viognier," Metzger said. "They really grow well here, and they' re fairly 
traditional varieties, but they are not the varieties that everybody else is doing." 

She also said not to discount muscadine, a native grape that has a long history in North Carolina and that 
can make a good sweet wine. 

Metzger agreed that price remains an issue for many consumers. Most N.C. wines sell in the teens, and 
that' s more than many consumers are willing to pay, especially for wine from a relatively new region. And 
increasingly more wineries are saving their best juice to make reserve wines that sell for more than $20. 

"When you pay $14 for a North Carolina wine, you're helping to support state agriculture," Metzger said. 

She also pointed out that most North Carolina wineries are small compared to others in the world market 
and therefore have much higher proportional overhead. And because they are new, they have enormous 
capital outlay and debt. "It's expensive to get into this business," Metzger said, both in terms of the 
farming and the winemaking. 

"The world market for wine is so competitive. And even our large wineries don't have the economies of 
scale of large places in California, Argentina and Australia ." 

(It also should be noted that price and quality do not always go hand in hand in wine from any region . In 
other words, no matter how good the wine and what the pr.ice, it's almost always possible to find 
something better and cheaper.) 

Despite the challenges, North Carolina wine is here to stay. "Last year was a tough year to start with an 
Easter freeze and then get walloped with a severe drought," Metzger said. "For us to make it through 
relatively unscathed shows the staying power of this industry. 

"We still have a long way to go to get consistent quality across the state. But it's much more common to 
find something really delightful when you open a bottle." 

, 
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are the pleasures of wine tourism, and North 
Carolina is one of the best places in the country 
to enjoy them, according to surveys conducted 
by the Travel Industry Association of America, 
Gourmet magazine and the International Culi

nary Tourism Association. 
North Carolina's wine industry has grown tremen

dously in the last few years. Since 2000, the number of acres 
in the state planted with grape vines has doubled, and the 

number of wineries has tripled, making the state 10th in the 
nation in both grape and wine production. North Carolina now has 
more than 60 wineries spread across the state. 

North Carolina is a relative new<;omer in the wine tourism game, 
and getting the word out is the job of the state's Division of Tourism, 
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Film and Sports Development, which the NC 
Wine and Grape Council joined in 2005. 

The TIA-sponsored study revealed 
that the division has been doing a great 
job. From being a virtual nonstarter in 
wine tourism a decade ago, North Carolina 
ranked third in the nation as a destination 
for wine-related travel among savvy leisure 
travelers, behind only the well-established 
industries in California and New York. 

TIA honored the NC tourism division 
with its 2007 Mercury Award for Niche 
Advertising for its successful promotion of 
the state's wine tourism. The division de
veloped press materials, organized media 
visits and offered wine tastings to members 
of the national food and travel press, often 
taking the wine to them in their New York 
City offices. These efforts resulted in cover
age in numerous national publications, in
cluding USA Today, The Wall Street Jour
nal and The New York Times as well as a 
segment on ''ABC World News Tonight." 

An estimated 800,000 tourists visit 
North Carolina wineries every year. Accord
ing to the NC Department of Commerce, win
ery revenue in the state topped $48 million 
in 2005, the last year for which figures are 
available, with a total economic impact of 
$813 million for the industry as a whole. 

Ed Shelton, one of the founders o( 
Shelton Vineyards in the Yadkin Valley, 
has seen the growth of wine tourism first
hand. "We had 55,000 visitors this year, 
up considerably from last year," he said. 
"We've had people from all 50 states and 
12 foreign countries. A lot of people from 
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England stop by, and we finally got a fam
ily from South Dakota this year." 

Shelton Vineyards is the state's largest 
family-owned estate vineyard, producing 
some 360,000 bottles of wine a year from 
grapes grown on 200 acres of land just off 
I-77 near Dobson and Mt. Airy. When Ed 
Shelton and his brother Charlie started the 
vineyard in 1999, it was one of the first 
in the Yadkin Valley. In addition to wine 
tastings and tours of the vineyard, Shelton 
attracts visitors with bistro-style meals in 
the Harvest Grill and a summer concert 
series from May to September, plus wine 
festivals in spring and fall. 

The Shelton brothers have been prime 
movers in promoting the wine industry in the 
region, opening the Hampton Inn and Suites 
at Shelton Vineyards in April. The hotel offers 
travelers a much-needed spot to overnight in 

the area and has helped a lot with winery vis
itation, according to Ed Shelton. He and his 
brother were recently inducted into the NC 
Business Hall of Fame in recognition of their 
careers both in the wine industry and in real 
estate investment and construction. 

One of North Carolina's great appeals to 
wine tourists is the variety found in the state. 
The wines produced at Shelton are made of 
European-style vinifera grapes, but the state 
also has many vineyards making wine from 
muscadine grapes, which have soared in pop
ularity since their health benefits have been 
discovered. Duplin Winery, in the southeast
ern part of the state, is the country's largest 
producer of muscadine wines. 

"We cultivate both muscadine and 

Shelton Vineyards Childress Vineyards 

vinifera grapes, and our vineyard owners 
may be NASCAR team owners, former to
bacco farmers or wine enthusiasts fulfill
ing a dream. Travelers to our vineyards 
meet these individuals firsthand," said 
Lynn Minges, executive director of the 
North Carolina Division of Tourism, Film 
and Sports Development. 

Future promotional efforts by the tour
ism division will focus on raising the appreci
ation of North Carolina wine inside as well as 
outside the state, according to Margo Knight 
Metzger, executive director of the Wine and 
Grape Council. "We plan an extensive two
year promotion in retail stores beginning in 
2008," she said. "North Carolina wines will 
be available for tasting at grocery stores and 
wine stores all over the state." 

Metzger points out that North Carolina's 
handcrafted wines have a direct connection 
to local land and farms. "We hope to encour
age people to drink local, just as many people 
are now trying to eat local products." 

Those sampling North Carolina wines 
have some pleasant surprises in store, 
Metzger said. "The winemakers are do
ing really nice things," she said. "The Best 
in Show award at the NC State Fair wine 
competition went to a small winery just 
entering for the first time: the McRitchie 
Winery in the Yadkin Valley. It won for a 
really nice chardonnay. And the Childress 
[Vineyards] people in Lexington are doing 
some great things with red wines." 

For more information on North Caro
lina wines, and to find a winery near you, go 
to www.visitncwine.com. 

J 
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Joe Brigandi and his wife Carol, make their own wine and host wine-making demonstrations from a variety of grapes 

grown on the farm. 

Peace and relaxation away from home 
By Jessica Hiatt 
jessica@surrymessenger.com 

CANA, Va. - Joe and Carol 
Brigandi know how to make oth
ers feel at home when they are 
not actually at home. 

The two own and operate 
Willow Glen Farm Bed and 
Breakfast in Cana. 

But it is more than a just your 
ordinary bed and breakfast. 

They also make wine, raise 
llamas, breed and train birds in 
their bird barn, grow their own 
berries and grapes and board 
horses for their visiting guests. 

The two have lived in the 
Meadowbrook Road house that 
they totally remodeled for 10 
years and have operated the bed 
and breakfast for six. 

"We have had guests from ev
erywhere;' Carol said earlier."We 
had a pilot and his family with 
United Airlines from Mexico to 
come and stay. We tend to get 
really busy in September and 
October when the leaves start to 
change:' 

Another home-away-from
home aspect you feel as a guest is 
the home-cooked breakfast that 
Carol prepares. 

"Some of my favorites are 

Jessica Hiatt/The Messenger 
Llamas are just one of many attractions that guests can see during their stay at the bed 
and breakfast. 

French Toast and Irish Baked 
Oatmeal;' Carol said. "I love to 
cook:' 

The gourmet breakfast is in-

eluded in the price of the sta~ 
along with snacks, wine and tea 
served throughout the day. 

If the stay is a special occasion 

or a celebration, picnic lunches, 
favorite meals and desserts can 
be requested in advance for an 

See Farm, Page 4 
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Professional Vocalist, Guitarist, 
Pianist for all occasions. 

All styles of music. 
www.DorNelPratt.com 276-251-5546 

Fancy Gap/Blue Ridge KOA 

Great people. 
Great camping.'" 

Full service campground • Cool, refreshing swimming pool . 
FREE fishing pond • Playground 

September 12 - 14: 
Camper Appreciation 

Call about our Theme Weekends ••• 276-728-7776 

47 Fox Trail Loop• Fancy Gap, VA 
276-728-7776 • www.koa.com/where/va/ 46183.htm 

DIRECTIONS: From 1-77 exit #8 Fancy Gap go to bottom of ramp and turn west. Go approximately 50 yards to Pottery Rd. 
which is across from the BP & Citgo gas stations turn left (south). Go approximately 1/4 mile to the end of Pottery Rd. Turn 
left (east) on to Frog Spur (there is a blue camping sign). Go about 314 mile to campground entrance on the right. 

ANTIQUE POSTCARDS • OLD RECORDS 
ll~lq • COLLECTIBLE MATCHBOOKS 



Author inspired by 
growing wine industry 
THOMAS SMl111 
STAFF REPORTER 

Writer, poet and teacher 
Joseph Mills has found his 
muse in the wine and wineries 
of North Carolina. 

Mills, who teaches at the 
North Carolina School of the 
Arts in Winston-Salem and is 
a syndicated columnist for 
Latitude Magazine, appeared 
at the Old North State Winery 
in downtown Mount Airy 
Thursday to read selections 
from his new collection of 
vine-inspired poetry entitled 
"Angel's, Thieves and Wine
makers" published in April. 

The title plays with terms 
used by winemakers. The 
term "Angel's portion" refers 
to the wine lost to evaporation 
during the fermentation 
process, where the term 
"thief' refers to the long tubu
lar instrument used to remove 
a sample from a cask or a bar
rel. Mills' work in "Angels, 
Thieves and Winemakers" 
suggests that people's rela
tionship with wine can be 

viewed as a metaphor for their 
lives and relationships with 
one another. 

"Wine is something to al
ways set off other things," 
Mills said. "You're never re
ally there to tour the win"~y, 
you are there to have the day 

. out, to go on a picnic, to•~ ave 
a vacation, to go on a t;ar,':-. It 
gives you a purpose · I/ cer
tain way and then you SrJin off 
of that. These poems all start 
with the id~a of a cork or a 
bottle or a glass but then 
move to other things." ~ 

Mills was born in Indiana, 
eventually moving west earn-
ing literature degrees at the <;::
University of Chicago, Uni- '
versity of New Mexico and 
the University of Califomia
Davis. 

He then spent a year in the 
. Bordeaux region of France, 
renowned for its wine, where 
he met his wife, Danielle 
Tarmey. The couple then 
moved to the San Francisco 
Bay area and eventually set
tled in North Carolina. 

See AUTHOR, page GA 
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Mills now teaches writing 
and humanities courses in the 
Undergraduate Academic 
Program at the School of the 

· Arts. In addition to his new 
poetry compilation, Mills is 
the author of "Somewhere 
During the Spin Cycle" and 
"A Guide to North Carolina's 
Wineries," the latter of which 
was recently updated and 
published as a second edition. 

Mills, who compiled the 
information for the guide with 
his wife, said the couple was 
not interested in another book 
describing and recommending 
certain wines, but a guide to 
the people who operate and 
make the wine themselves. 

"One of the things we are 
really interested in, there are a 
lot of interesting wine writers 
out there, but this doesn't 
have any tasting notes or 
'drink this Merlot it's/great,' 
we were more interested in 
the people and the places. 
How do people get into the 
business, how did this winery 
start? So the guidebook has 
chapters about the origins of 
the wineries and it was a good 
excuse to travel across the 
state and snoop into people's 
lives." 

Mills said his wife 
Danielle came up with the 
idea for the guide book in 
2001 while working for West 

Bend Vineyards. He said peo
ple would continually come to 
his wife asking about the 
newer wineries in the area at 
the time, such as RayLen and 
Shelton Vineyards. Mills' 

' wife came up with the idea for 
the guidebook and the rest of 
the pieces fell into place. 

"We pitched the idea to our 
publisher and then toured the 
state to put it together," Mills 
said. "At the time there were 
21 wineries. it was a lot of 
fun, and we didn't have any 
kids either so it was a lot easi
er to do and that came out in 
2003. Just four years later 
there are over 64 in the sec-

• ond edition. The industry just 
really exploded." 

In addition to his duties as 
a husband, father, teacher and 
poet, Mills writes a parenting 
column entitled "Crib Notes" 
for the local arts magazine 
"Latitude." Mills said the col
umn allows him to get out 
some of his frustrations from 
being a parent of two chil
dren. 

Mills said one of the most 
fascinating things about the 
various wineries throughout 
North Carolina are their di
versity in size, origin and pur
pose, an idea of the individual 
relationship with wine which 
can be seen in lines of "An
gels, Thieves and Winemak
ers." 

"The cool thing about the 
state wineries is because there 
are from everything like Shel
ton or Biltmore which are 

www.mtairynews.com 

huge, to operations that are 
literally in someone's base
ment or someone's garage or 
a really small one-person 
job," Mills said. "So you get 
such· a huge range. When I 
started I thought 'Oh, winer
ies are all going to be the 
same,' but they are not. They 
are fascinating because there 
are so many different types of 
people doing it." 

Ben Webb, winemaker and 
brewmaster for Old North 
State, said the winery wants 
to bring in artists with local 
flavor to compliment the 
home grown feel they are pur
sµing with their wine and 
restaurant. 

"We want to do things like 
this to really bring community 
awareness to local authors, lo
cal musicians, people who 
need an avenue to express 
themselves," Webb said. "It's 
the same thing as us having 
our wine, I really consider 
myself an artist, but it's the 
same effort put into the prod
uct as a painter, a musician or 
an author. Everything we do 
is locally done, so we feel it is 
natural for us to support local 
artists." 

To find out more about 
Joseph Mills and his work, 
visit 
www.josephrobertmills.com. 

Contact Thomas Smith at 
tsmith@mtairynews.com or 

719-1923. 
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Vintners seek sunny. side of 
an increasingly warmer .world 
ANGELA CHARLTON 
AssoclATED PRESS WRITER 

AY, France - Fruity mer
lot from Siberia? Not so fast, 
say vintners from Champagne 
to California. 

As global warming threat
ens to change the land vint
ners have relied on - some
times for centuries - estab
lished wine growing regions 
around the world are deploy
ing techniques old and new to 
adapt. 

The goal: to stay competi
tive as progressively hotter 
harvests open up the prospect 
of wine from regions once 
deemed unsuitable for grow
ing grapes - including Rus
sia's frozen but now thawing 
lands and rain-battered 
Britain. 

In France's southern 
Languedoc region, for exam
ple, once-sacred rules against 
irrigating vines are being re
laxed, while growers in the 
U.S. are experimenting ~th 
genetically modified heat-re
sistant grapes. 

That's because by 2050, 
the world's premier wine
friendly zones could shift as 
much as 180 miles toward the 
poles, says climate geographer 
Gregory Jones of Southern 
Oregon University. 

In theory, that will make 
northern Europe or New 
Zealand more grape-friendly 
than Bordeaux or Australian 
valleys. 

That has beverage con
glomerates in the U.S., where 
wine is a $100 billion-a-year 
industry, scouting out vine 
plots that get more shade -
contrary to age-old practices 
in both the northern and 
southern halves of the globe. 

Meanwhile, sommeliers 
are readying for an array of 
new aromas as vintners vary 
varieties in response to warm 
weather. 

"You are going to see peo
ple introduced to wines from 
weird countries, like Bel
gium," says Jancis Robinson, 
wine expert and co-author of 
the latest edition of the "World 
Atlas of Wine." 

"You will see a lot more 
wine from Germany, which 
can finally ripen its grapes, ... 
and good Canadian reds," she 
says. 

Climate and market fore
casts, and studies of grape be
havior, suggest that during the 
next two generations - not a 
long time in wine terms -
vintage Kent and Chinese or 
Canadian chablis could occu
py as much supermarket shelf 
space as Bordeaux, Rioja and 
Napa's finest. 

In addition to creating new 
wine regions, the warming 
trend is changing established 
ones. 

To keep their vines cool, 
Argentine producers are plant
ing them closer to the Andean 
slopes and in Patagonia. In 
South Africa, winemakers 
have moved sauvignon blanc 
vines to higher altitudes and 
sought patches open to cool
ing sea breezes. 

In Ay, where producers 
such as Moet & Chandon and 
Veuve Clicquot nurture pre
cious plots, harvesters hit 
fields in late August last year 
- the earliest since 1822, ac
cording to the Champagne 
Growers' Committee, which 
sets harvest dates. 

Leaving the pinot noir and 
chru-donnay grapes on the vine 
any longer would have risked 
too much heat, too much alco
hol and a strange new sweet
ness. 

"Those who make wine 
have always been sensitive to 
climate," says Pierre Cheval, 
whose Gatinois Champagne 
House, a small family winery 
in Ay, has seen plenty of in
dustry ups and downs during 
11 generations in business. 
"Temperatures, humidity, mi
croclimates, all this is essen
tial to the health and originali
ty of the grape." 

He says smaller vintners 
face a tougher time adapting 
to climate change, since it 
takes several years to coax 
good wine from a new vine or 
to make a profit on new grape 
varieties. 

But water is a concern to 
all vintners, large and small. 

In arid Australia, winemak-

ers who have long depended 
on irrigation have been 
parched by the country's 
worst drought in a century. 
And with government esti
mates predicting a sharp in
crease in dry spells in coming 
decades, industry experts say 
investment could shift from 
hot places such as Barossa 
Valley to the southern island 
of Tasmania. 

In France's sun-roasted 
Languedoc, where winemak
ing dates to the 5th century 
B.C., the government relaxed 
irrigation rules to allow pro
ducers to slake the vines' 
thirst. 

In many vineyard areas of 
inland and southern Spain, 
viticulture soon could be un
sustainable without irrigation. 
Farmers today grow vines in 
untrained bushes far apart to 
allow each a chance of surviv
ing on scarce underground 
water. 

Higher temperatures also 
mean grapes are more sugary, 
meaning more alcohol when 
fermented - too much, in 
fact. 

"We have been assessing 
alcohol reduction techniques, 
mechanical as well as through 
vineyard changes," says 
Lorenzo Banos, of Casa de la 
Ermita winery in the Jumilla 
region on Spain's southeast 
coast. 

Climate scientists say glob
al warming has brought heav
ier than usual rain to some re
gions - which leads to more 
fungus outbreaks and attracts 
new pests. A recent Italian 
study suggested increased in
tense rains are a threat to Tus
can wine quality. 

Southern Europe's loss, 
though, may prove England's 
gain. 

"The biggest problem with 
English wineries is keeping up 
in demand," says Christopher 
White, general manager of 
Denbies Winery in Surrey. 
"Climate change is one of the 
biggest factors for the growth 
of the industry." 

"We haven't been hit by a 
frost in six years," he says. 
"The buds burst earlier, which 
gives a longer ripening peri-

od... The volume is getting 
higher year after year, and the 
industry is more on par with 
what happens on the Conti
nent." 

Traditionally, English 
wineries planted German vari
eties, but now are moving to
ward varieties familiar in 
France such as bacchus, 
chardonnay and pinot noir. 

China, too, may benefit. 
After a 60 percent expansion 
over five years, it now has 
more vineyard acreage than 
the U.S. 

Also, milder climates are 
producing more consistent 
quality in wines, as in the 
Caucasus Mountains of the 
former Soviet republic of 
Georgia. And Russian re
searchers think valleys m 
southwest Siberia could sus
tain marketable wine grapes. 

These pressures may even 
prompt European govern
ments to - "heretical as it 
may sound," Robinson said -
expand or adjust the strictly 
controlled regions where cer
tain wines can be produced. 

French officials already are 
studying ways to expand 
"Champagne country" to keep 
up with growing demand -
and are focusing on north-fac
ing land with an eye to future 
warming. 

Purists say something will 
forever be lost when the 
weather in Burgundy is too 
consistently hot to produce the 
early pinot noir that lends 
grand crus their sophistica
tion. Differences in soil quali
ty, composition, groundwater 
levels and the angle of sun
light mean that Sussex can 
never replicate Saint-Emilion. 

Champagne vintner Cheval 
isn't ready to abandon his pro
fession just yet. 

In a warming world, "even 
the English will be able to 
succeed in making cham
pagne," he says, before adding 
with a grin, "In four, maybe 
five hundred years." 

Associated Press writers 
Harold Heckle in Madrid and 
Rod McGuirk in Sydney, Aus
tralia, contributed to this report. 
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Yadkin Valley Wine Festival 
pouring good times on Saturday 
By Brook R. Corwin 
brook@surrymessenger.com 

LKIN - Each year, George Denka's staff at Shelton 
Vineyards fans out across the state to make a personal case 
to potential new consumers of their Surry County wine. 
to reach the broadest base of customers from across the 

Southeast, Denka doesn't have to travel far. 
Shelton's president, like most of his counterparts at Surry's other 

established wineries, is an annual vendor at several wine festivals 
clustered in major metropolitan markers. But it's the Yadkin Valley 
Wine Festival in Elkin, uncorking its seventh vintage Saturday, that 

usually proves most lucrative. 
"The festival is in a venue that's 

I t's local and it's 
high profile. It's 
getting to be 

where many states 
now have people 
coming to Elkin. 

very consumer friendly and win
ery friendly. It has tremendous 
appeal and drawing potential;' 
Denka said Tuesday. "It turns 
out to be the best for sales of all 
the festivals we attend:' 

Conceived and nurtured as a 
showcase for local wineries, the 
festival offers the easiest way to 
sample the product from all local 
vineyards in a single afternoon. 
From 11 a.m.-6 p.m. Saturday 
at Elkin Municipal Park, 24 dif-

-Van Coe, 
Stony Knoll Vineyards 

II 
ferent wineries will pour several 

vintages each, with a $20 tasting ticket covering wine tastings from 
every booth. 

The festival is free for non-tasters. ·-.... 
It's a similar format to other wine festivals in places such as 

Cary, Greensboro and Charlotte. But the Yadkin Valley festival, 
which started before any of those cities got their wine events off 
the ground, purs ·the focus sguarelr, ~ocal viticulture establish-

r;)l}er-ts. Only wines made in or using grapes grown in the Yadkin 

Valley American Viticultural Area 
are poured. That area, federally des
ignated for its unique climate and 
geological elements that influence 
wine flavors, spans parts of six differ
ent counties, including almost all of 
Surry. 

Since its inception, the festival 
has grown from a couple of thou
sand attendees to more than 10,000 
last year. About 3,000 of those pur
chased tasting tickets, many coming 
from the Raleigh or Charlotte areas 
or from a variety of southeastern 
states. 

"It's local and it's high profile. 

• 
-

!he MeS5Wjif 
5f 15/0f? 

It's getting to be where many states 
now have people coming to Elkin;· 
Van Coe, owner of Stony Knoll 
Vineyards in Surry County, said last 
week. "It's a way to get exposure out 
in many different states and all over 
North Carolina:· 

Coe has poured at every Yadkin 
Valley Wine Festival but one and also 
sets up at a few other festivals each 

Photos courtesy of the Yadkin Valley Chamber of Commerce 
Music from The Catalinas enticed festival goers to dance at Elkin Municipal Park 
during last year's event. 

year. Sales strength plays a large factor in picking which to attend, 
as does the overall atmosphere of each event. In Elkin, the setup 
gives wineries their own space at the park separated from craft and 
food vendors and also from the band shelter where live music acts 
perform. 

"The location is just fabulous;· Coe said. "There's a nice place to 
put tents, a nice place for music and a nice place for food:' 

This year's festival continues a pattern of incremental adjust
ments and expansions, with five new wineries pouring. Sponsor
ships have reached $31,000, up $5,000 from the past year, and ad
vance ticket sales are up more than 15 percent. 

The festival's organizing committee, which contains some mem
bers who have planned the event since its inception, meets year 
rearud to la-y.,i;be groundw.erk.-.for a~cessful aft-emoon in Mai}!-

. "Everybody really puts 

enjoy the festival. 
The musical lineup this year features Natty Boh Duo from 11 

a.m.-2 p.m. and The Part Time Party Band from 3-6 p.m. 
The committee leans heavily on the efforts of about 100 vol

unteers, along with the staff from the Yadkin Valley Chamber of 
Commerce, the festival's sponsor, to handle marketing and logistics. 
Among the rewards are a boost to local businesses, as an N.C. State 
University study last year concluded that the festival has a $679,000 
local economic impact. 

"It's really a tribute to the community and how they embrace 
this as well;' Cornelison said. "The committee really puts their time 
and effort into it, both leading up to the event and the day of' 

That kind of community-wide commitment pays off, Denka 
,said, both for the experience of festival attendees and for the lo
cal wineries who benefit from the crowd being in a good mood for 
wme. 

---------------------------------,.,--------------, everything into it. We're "The success is really related to the people that are running it 
and the people from Elkin and Surry County organizing it;' he said. 
"The chamber really goes out of its way to make it a very friendly 
event. It's the epitome of southern hospitality:· 

always looking at what we 
can be doing to make it 
better;· Brent Cornelison, 
chairman of this year's fes
tival, said Tuesday. "When 
you go from 4,000 people 
to 12,000, you have to ad
just and adapt a little each 
year, and that's what weve 
done:· 

This year those adjust
ments include expanded 
marketing efforts in the 
Raleigh/Durham area, aid
ed by a $3,000 grant, along 
with a offering a larger 
wine check tent where pur
chased bottles are stored 
for customers while they 

Joe McCulloch and 
Cynthia Douthit of 
Grassy Creek Vine
yards in State Road 
pour during last 
year's Yadkin Valley 
Wine Festival. 

Bacchus, the god of wine, and the Princess of the Grape-Gary 
Maxey and his daughter, Alexa - mingle with the crowd. 



Washington's grape and wine industry worth 
$3 billion to state's economy, study finds 
SHANNON DININNY 
AssoclATED PRESS WRITER 

YAKIMA, Wash. - The 
~ 1 good news keeps coming for 
· ~ Washington's grape growers 

and winemakers: A new study 
shows the industry con
tributed $3 billion · to the 
state's economy in 2006. £ Industry leaders say the re

'-.l.. port released Thursday con
firms that the state's wine in

C dustry is leading to increased 
<:::. visibility for Washington's 

wines and driving efforts to 
tout the state as a tourism des
tination. 

"One of the important mes
sages is the fact that we need 
to routinely measure ourselves 
and stand up and be counted," 
said Vicky Scharlau, execu
tive director of the Washing
ton Association of Wine 
Grape Growers. "Without this 
kind of proof of our economic 

impact to the state, it's diffi
cult to continue growing." 

Washington 's wine indus
try has exploded in the past 
two decades, from fewer than 
20 wineries in 1981 to more 
than 500 today. The state is -
the nation's second-leading 
producer of premium wine, ~f
ter California, with 350 wine
grape growers and 31 ,000 
vineyard acres. 

The study, commissioned by 
the Grape Growers and the 
Washington Wme Commission, 
included juice grapes and juice in 
its figures for 2006. The econom
ic impact in Washington state. for 
juice sales figured in at more than 
$31 million. The study put win
ery revenue at $436 million, up 
from $289 million in 1999. 

However, along with the 
good news came the realiza
tion that a similar report in 
2001, which reflected the.1999 
figures, may have overestimat
ed the industry's might. 

That report put the indus
try's economic impact on the 
state at $2.4 billion. But ana
lysts counted revenue from 
wine sales at the winery, retail 
and distributor levels, essen
tially taking credit for a single 
bottle of wine three times, said 
Rob Morris of MFK Research, 
an economic research firm in 
St. Helena, Calif., that con
ducted both studies. 

"Seriously inflated," Mor
ris said of the $2.4 billion fig
ure . Regardless, "the key mes
sage any way you look at it is 
that growth in this industry is 
huge," he said. 

The federal government al
ready has recognized nine 
wine grape-growing regions 
for their unique characteris- · 
tics, and more regions have 
applied for recognition. 

Some wineries have a summer 
concert series or festivals to draw 
music lovers to their region. In far 
southeastern Washington, fine 

restaurants and inns have opened 
in the city of Walla Walla, whose 
brick-lined streets are home to 
dozens of wineries. West of the 
Cascades on the outskirts of Seat
tle, the community of Wocxl
inville has also made a name for 
itself with a spa and fine restau
rants surrounded by wineries. 

The trick has been in luring 
tourists to the grapes them
selves and to the countless 
wineries sprouting up in the 
countryside., 

Already, Washington is 
se¢.ng clusters of tourism 
around wineries across the 
state, Scharlau said, and that 
could increase as the industry 
grows. 

"Now that we have verifi
cation of our economic worth 
and growth, you'll see other 
people with renewed industry 
in Washington state, both on 
the growing side and the win
ery side, and on the tourism 
side as well," she said. 
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Drink 
Cocktail hour 

One of the most alluring things about Trois. the Concentrics Hospi
tality restaurant inside the glitzy King & Spalding building in Midtown, 
is its innovative cocktail list, including classics such as the Vesper 
martini to modern offerings like this refreshing (and powerful) mix of 
gin, green tea and mint from mixologist Eric Simpkins. 

- Meridith Ford 

'Fine-wine ambition' fuels N.C. success 
-:'r· ..• ~.·· ,. 

Childress Vineyards 

Childress Vineyards, owned by NASCAR team owner Richard Childress, is a winery that shows it's serious about its product. 

This is the first of two columns 
on North Carolina wines. In two 
weeks, Kulers will give the results 
of his review of more than40 Tar
heel wines. 

Here I am sipping a glass of 
sparkling wine pondering this 
week's column. You might natu
rally think it's bubbly 
from Champagne or 
various locals in Cali
fornia. But, nope, this 

· fine wine - made in 
the method perfected 
in Champagne - hails 
from North Carolina. · 

fine wine and just any wine, you 
may ask? just about any hill or 
valley betwe_en 30 and SO degrees 
north and south la(itude can spit 
out grapes that can . be turned 
into wine. Wifie is made in all SO' 
states. When we talk fine wine, 
however, we're talking expres
sive, soul-stirring wine that, yes, 

comes from special lo
cations, but location is 
not everything. It takes 
more than a couple of 
artisan winemakers 
- even those with the 
deepest of pockets and 
best of intentions - for 
a region to develop a 
reputation for fine 
winemaking. They just 
can't do it alone. 

It seems appropriate 
to raise a celebratory 
sparkler from the Tar
heel State while writ
ing about wines from 
North Carolina, one of 
the more fascinating, 
fastest-growing wine 
regions east or west of 
the Mississippi. 

"- Here are the two key 
winekulers ingredients necessary 
@aol.com for a wine region on the 
KULERS 

UNCORKED 
rise: 

I. Lawmakers' 

just JO years ago, 
there wasn't much going on 
winewise in our neighbor to the 
north. In that short time, numer
ous tobacco farmers turned to 
grapevfuiiSfor'a"iiviflg~ numerous 
winery ow1~ers of various stripes 
set up shop, a school for fledgling 
winemakers was founded (in
cluding a bonded winemaking 
facility on campus) and the only 
demarcated sub-region in the 
Southeast outside Virginia (Yad
kin Valley) was christened. North 
Carolina now ranks 10th in wine 
production in the United States, 
up from 14th in 2002. The state 
boasts SO wineries; more than 
double the number in 2001. 

A lot of pe,ople might be 
$Cratching their heads, saying: 
"Where did this winemaking 
locomotive come from?" There 
is no single reason for North 
Carolina's ascension, but a con
fluence of political, social and 
economic winds bas given daring 
winemaking pioneers an hon
est shot at success. This is what 
my colleague Matt Kramer in 
his book "New California Wine" 
calls "'a fine-wine ambition" 
- the key ingredient lacking in so 
many aspiring wine regions. 

What's the difference between 

support. Winemaking 
is a regulated industry. 

If your local, state or federal gov
ernment doesn't want the wine 
industry to thrive, it won't. Not 
only have state and local govern
ments supported grape growing 
byhelpingconverttobaccofarm
ers into grape growers and allow
ing Surry Community College 
in Dobson to operate a bonded 
winery as part of its winemaking 
degree _program, but legislators 
have also removed barriers that 
hamper good business. 

In 2003, the North Carolina 
Legislature approved a bill that 
allows its residents to receive 
direct shipments of North Caro
lina. wines, or wine from any 
other state for that matter, thus 
making it a "reciprocal shipping 
state!' This means wine lovers 
in other reciprocal states can 
order ·North Carolina wine over 
the phone or Internet. Wineries 
can also sell their wares at wine 
festivals, like the sixth annual 
Yadkin Valley Wine Festival, 
which will be held on May 19 
'in Elkin, N.C., Municipal Park. 
Children may also attend with 
their parents. 

This is a very attractive atmo
sphere for people who are crazy 
and rich enough to get into the 

· winemali:ingbusiness. 
2. People crazy and rich 

enough to get into the wine
makingbusiness. The joke goes 
like this: If you want to make a 
small fortune in the winemaking 
business, start out with a large 
fortune . To make fine wine and 
sell it on a reasonable scale, you 
need big bucks and a fair amount · -
of vision. Someone like NASCAR 
team owner Richard Childress, 
for example, who opened the 
doors to his 3S,OQO-square-foot 
Childress Vineyards winery in 
October 2004. 

Childress and his business 
partners not only constructed a 
palatial tribute to wine 60 miles 
northeast of Charlotte, they 
also brought in a first-class grape 
grower and a talented winemak
er. More significantly, they fur
nished them with all the equip
ment (including plenty of French· 
oak barrels at $800 a pop) they 
need to make premium wine. I've 
tasted two _vintages of Childress 
wines and can say that they are 
all good, with some remarkably 
excellent standouts. 

Before Childress, there were 
the Shelton brothers, Ed and 
Charlie. In 1994, they bought 
some 2 O O acres of farmland in 
Dobson. Wine hobbyists, they · 
figured it would be cool to make 
a little wine .... OK, a lot of wine. 
So they built a 33,000-square
foot winery and spent untold 
amounts of time and money t.o 
spearhead the creation of the 
Yadkin Valley American Viticul
tural Area. 

"We saw the impact U1ese 
vineyards - and others in the area 
- could have 20 to 30 years down 
the road:' Charlie Shelton says. 
"With tobacco farming on the 
decline, we saw it as a great way 
to diversify the farming industry 
and open doors to new indus
tries in the area, such as tourism., 
People love to tour vineyards, 
taste the wine and hear the story 
of winemaking. And, at Shelton 
Vineyards, we believed we had a 
great story to tell." 

Of course, the Sheltons' am- · 
bition to be a tourist destination 
doesnotguaranteequalitywines. · 
Far from it. There are plenty of 

examples o( operations that ply 
tourists with lots of weak wine 
in their gift shops. These busi
nesses benefit only themselves 
and 'do nothing for the region. 
Fortunately, the Sheltons and 
the other IS . winemakers along 
the Yadkin River have higher 
aspirations. They've endeavored 
to make clli;tlnctive wines; With 
the leadership of the Sheltons, 
they've suffered through the 
arduous task of getting the fed
eral Tax and Trade Bureau to 
recognize the 1.4 million-acre 
region, stretching along the Vir
ginia border .fo;im the Blue Ridge 
Mountains to the Piedmont, as a 
unique winemaking area. 

Why do you need people like 
Childress and the Sheltons? 
Well, someone must silence the 
doubters - those who say you 
can't grow quality grapes here 
or that nobody will p.ay $50 for 
a bottle of North Carolina wine. 
Once others see the potential for 
success, they can see the same 
potential in themselves. This 
cycle repeats continuously, and 
pretty soon you have an entire 
community of believers. The 
North Carolina . Winegrowers 
Association has morj! than 3SO 
inembers. 

By the way, I'mnot saying that 
North Carolina - and specifical
ly the areas around Yadkin Valley, 
those in the western end of the 
state an<t, those in the central 
Piedmont region - has scaled 
the heights of wine immortal
ity. However, I sense a growing 
indomita\Jle, "git 'er done" spirit 
that may have many of us think
ing o{ quality wines instead of 
tobacco and" ~ollege , basketball 
when someone mehtions North 
Carolina in the near future. 

Well, my sparkling wine is 
gon~. Tinle to srieak a late-night 
piece of chocolate cake. Hmmm, 
maybe i'll have my cake with a 
taste of Port wine from Shelton 
Vineyards. See? It's not too hard 
to believe in wines froni North 
Carolina. 

Gii Kulers, a certified wine.educator 
with the Society of Wine ~ducators. is· 
the beverages instructor for the culi· 
naiy arts program at CHattahoochee 
Technical College. 
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Thursday, Jan. 25 

Bob Townsend's Beer Pick 
>- Smokejumper Porter, Left Hand 
Longmont. Colo. 
>- $10.99/750-milliliter bottle at m 
stores. 

>- Profile: Smoked beers are defini 
acquired taste. This one, brewed wi1 
bi nation of hardwood-smoked barle 
chock-full of lingering smokiness, a 
other roasty flavors. There's also a l 
sweetness. with notes of dark choc• 
ses and hop bitterness into the fini! 
black color and thin tan head add vi 
At 9.2 percent alcohol by volume, it 
to be called an "imperial" porter. Sn 
is the official beer of the National S 
Association (www.smokejumpers.c 
the vivid silkscreened label is a trib1 
heroic aerial fi1eflghters . 
>- Pail' with: A good cigar might be 
vious complemi;int to the complex, 
of Smokejumper. Or would that jus1 
smoke? A recent pairing of Tiliamo< 
Reserve extra-sharp cheddar prove 
satisfying. But smoked meats, esp1 
would be the most obvious choice. 
chocolate or mole would certainly l 

-btownse1 

••• WHITE WIN 
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More than Grapes: Surry vintner diversifies ... but wine comes first 
By Michael Hastings 
JOURNAL FOOD EDITOR 
Friday, May 18, 2007 

Van Coe was excited about starting Stony Knoll Vineyards a few years ago for 
two reasons. 

He wanted not only to make wine but also to put the family's idle farmland to 
use. After all, it had been 20 years since the last tobacco had been planted. 

Just six years after planting his first grapes, Coe now knows that wineries are 
about more than farming or even winemaking. 

"To tell you the truth, this place has become a wedding mecca," he said. 

van Coe is taking his time, slowly building Stony Coe has a string of weddings scheduled through July at Stony Knoll 
Knoll Vineyards from family land. (Journal Photo Vineyards, which is in the Stony Knoll community near Rockford in Surry 
by David Rolfe) 

County. 

The winery, which will have a booth at Saturday's Yadkin Valley Wine Festival in Elkin, is in the heart of the Yadkin 
Valley, and it does indeed have a knoll that rises above the vineyards. 

"A lot of people want to get married up there," Coe said, pointing out the views of the Brushy and Blue Ridge 
mountains in the distance. 

Stony Knoll also has a large tasting room that can handle 50 to 60 people. 

"We've had people set up in front (of the tasting room), facing this way or that. We've had people get married all 
over the property." 

Just like other N.C. winery owners who offer live music on weekends, Coe has learned that entertainment and 
tourism are important parts of the business. 

And Coe now plans to add inn-keeping to his diverse duties. He just finished restoration of the farm's log cabin, 
built around the time of the Civil War. 

Photos of the cabin before restoration show a building that looks as if it only needs a good push to take it down. 
Now, it's a beautifully restored cabin with such modern conveniences as air-conditioning and a ~cuzzi. 

"We have a lot of people who come here from other states. They're from Florida, South Carolina, Ohio. They want a 
place to stay overnight," Coe said. 

Stony Knoll and the cabin are on the family farm passed down by generations of the family of his wife, Kathy. The 
Coes knew that they wanted to restore it at some point and had written to a builder, Aubrey Thomas, who 
specializes in historic restoration. 

When Thomas showed up one day in January and said he could start work right away, the Coes told him to go 
ahead - without having any idea of what they would do with it. 

"Our No. 1 reason was historical preservation," Coe said. "My wife's great-grandmother lived there and farmed the 
fields here. We even named our sweet wine, Ardella Blanc, after her." 

http://www.journalnow.com/servlet/Satellite?pagename=Common%2FMGArticle%2FPrintVersion&c=MG... 5/18/2007 
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The idea of a wine lodge took shape during reconstruction . Coe's daughter Patricia, who runs the tasting room, 
would tell people about the cabin and invite them to go have a look. "She would send them over there when the 
place was a third or half done, and they wanted to give her money for it right then and there," Coe said. 

Thomas finished the cabin in April. Right now, the cabin is approved only for residential use. Coe is working to get 
historic certification from the State Historic Preservation Office that would allow him to use the building for lodging 
without altering it to make it handicapped-accessible. 

Unfortunately, Coe said, improving the accessibility would substantially diminish the historic value of the building. "I 
would love for it to handicapped-accessible," he said. "But what I'm trying to do is preserve the originality and 
authenticity of the structure." 

Jeff Hall, a building inspector for Surry County, said that once he receives a letter from the preservation office 
saying that alterations for handicapped accessibility would be detrimental to the building's historic value, he expects 
to issue a certificate of occupancy for commercial use. 

It's uncertain how long that might take, but Coe believes that the building will get the historic certification and 
approval for commercial use. 

Assuming he does, he plans to rent the lodge for $195 a night. 

The cabin can sleep four people. It has a restored fireplace and a kitchen addition built with stones from the Coes' 
farm. 

Last but not least is the front-porch view of the vineyards across the street. 

"We didn't know what we were going to do with the building/' Coe said. "But it's like need is the mother of 
invention." 

Though Coe acknowledges the many peripheral needs of winery customers, he remains focused on the reason he 
started a winery. 

Back in the 1980s, Coe noticed some grape vines popping up in the area and thought that might be a way to put 
the farmland back to work after many years of lying fallow. 

"When Surry County Community College started its viticulture program, that was the brain trust to leverage my 
dreams," he said. 

Coe, who works fulltime running Homeland Mortgage in Dobson, took classes at Surry for three years. His brother
in-law Lynn Crouse, a chief engineer for Hanes Dye & Finishing, took classes for four years. 

They planted 51/4 acres in April 2001. They had their first harvest in 2002 and made their first wines at a nearby 
winery in 2003. In addition to the vines on the Stony Knoll property, Coe leases four acres just down the road. 

/ 
They opened their own winery and tasting room in 2004. Coe manages the vineyard, and Crouse is the winemaker. 
Coe said he now spends about 40 hours a week at the winery, but hopes to hire a winery manager as sales 
increase. 

Stony Knoll currently works with chardonnay, viognier, cabernet franc, cabernet sauvignon, merlot, chambourcin 
and Niagra. Niagra is the one native American grape that is planted; it is used in the sweet Ardella Blanc. 

The other grapes are all from the vitis vinifera species native to Europe. As of now, Stony Knoll is making all varietal 
wines with these grapes, though Coe is interested in producing a Bordeaux-style red blend, as many other Yadkin 
Valley wineries have done. 

Coe said that chardonnay and cabernet franc do particularly well in his area. Syrah is one of Stony Knoll's most 
popular wines. The 2004 syrah sold out, and Stony Knoll just released the 2005 syrah. 

http://www.joumalnow.com/servlet/Satellite?pagename=Common%2FMGA.rticle%2FPrintVersion&c=MG... 5/18/2007 
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The 2005 syrah is a bit light in body, but has aromas of blueberry and blackberry and hints of pepper and spice. 

The 2005 barrel-fermented chardonnay has restrained fruit and a lingering, oaky finish. 

Coe offered a sample of the 2006 chardonnay, which has not been bottled, that has richer fruit flavors and a more 
complex taste, a sign that the vines are beginning to mature. 

Coe is also excited about a late-harvest wine - actually two wines - that combine his interest in making serious wine 
as well as diversifying the winery's attractions. 

To make the late-harvest wines, Stony Knoll left chardonnay and cabernet franc grapes on the vine longer than 
usual to get the most flavor out of them. Then the grapes were frozen in a freezer in blocks of 125 gallons each. 

Later, the blocks were taken out to thaw. As each block melted, the densest material with the most concentrated 
flavor was collected and the rest was discarded. 

The resulting grapes, once fermented, produced sweet and very rich wines. 

Coe researched to find a special bottle for these late-harvest wines, which have not been bottled and probably won't 
be released until this fall . He found a two-cork, 500-milliliter bottle of handcrafted European glass. It's essentially a 
bottle within a bottle. 

Into the smaller compartment, which has a cork coming out the side of the larger bottle, he will put 100 milliliters of 
late-harvest cabernet franc. Into the larger compartment, he'll put 400 milliliters of the late-harvest chardonnay. 

Stony Knoll probably will have only 16 cases (192 bottles) of this wine to sell. Because of its concentrated flavors 
and expensive packaging, Coe plans to appeal to a high-end market that would be willing to pay $100 a bottle. 

"This is something special," he said, "and it's for people who are in a moment - when they're getting married or 
they've just gotten a big promotion." 

Coe has a lot more land that he could . .Plant with grapes. He also situated his winery so that he easily could expand 
into a second building and more than quadruple capacity. 

Right now, though, he's happy with the 1,087 cases that Stony Knoll made last year - a small amount for even a 
small family-run winery. He said that Stony Knoll probably will make about 1,000 cases this year - though the 
winery will have to contend with some losses from an April frost that damaged primary shoots on some vines. 

"We don't want to push the volume," Coe said. "If we push the volume, we won't set up the cornerstones for the 
future. I'm talking about quality. I'm talking about premium grape delivery in the vineyard. 

"We've got some of that now, but only because we've taken our time." / 

Coe said that his business has become somewhat diverse with tourism and events, but that he's committed to 
making wine first and foremost. 

"This is just a normal progression. The lodging, rentals - you can do a lot of different things with a winery. But the 
first item on the income statement is going to be the wine. 

"The wine is going to be the draw." 

If you go 

•STONY KNOLL VINEYARDS: 1143 Stony Knoll Road, Dobson, NC 27107. Despite the Dobson mailing address, 

http ://www.joumalnow.com/servlet/Satellite?pagename=Common%2FMGArticle%2FPrintVersion&c=M G... 5/18/2007 
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ROADS LESS TRAVELED 

$$-$$$ HERMANN BLUFF 
GUEST HOUSE, 573/486-2087 or 
hermannbluff.com. This two-bedroom, two-bath 
house in a quiet corner of town comes with a 
deck and an outdoor hot tub, both overlooking 
the Missouri River. 
$$$ HERMANN HILL VILLAGE, 
573/486-4455 or hermannhill.com. Five upscale 
cottages just west of downtown feature 
flat-screen TVs, indoor and outdoor hot tubs, 
and lots of other amenities. 
$$$ SPIRIT HILL GUEST HOUSE, 
314/280-9943 or spirithill.info. This three
bedroom, two-bath house, just four blocks 
from the only stoplight in Hermann, offers a 
full-length back porch atop the river bluff. 

78 COTTAGE LIVING 4/2007 

from the top of the hill near the 
bridge shows the core of 
Hermann's business district in a 
typically relaxed state. 

E 
gave a European ambience to her 
Schiller Guest Suites. All three 
"rooms" include full kitchens and 
lots of extras. 

explains. In the small Illinois town where I grew up, we called it the noon whistle. I 
realize that I'm smiling. 

Hermann, 90 minutes west of St. Louis on the Missouri River, will take you back, all 
right. Sturdy brick and wood-frame houses line the tree -shaded streets like old soldiers at 
attention. Gardening seems to be a competitive sport with some of the prettiest flower 
beds tucked away along the alleys. This time of year, the redbuds bloom first , then the 
dogwoods, then the lilacs. "There's a week or so when they all overlap," says Billy yrace, 
who works with great cheer in the tasting room at Hermannhof. 

Wine's a good reason to be anywhere, especially this undiscovered nook of spring
brightened Missouri. Most people have never heard of Missouri wine in general or 
specific varietals such as Norton (a robust red, tricky to work with) and Vidal Blanc 
(a white comparable to a Pinot Grigio). "People ask, 'Why can't you grow Chardonnay here?' 
'Why can't you grow Sauvignon Blanc here?' The climate doesn't support it," says Tim 
Puchta. Tim- bearded, gregarious, passionate- is the sixth generation of his family to 
make wines at the Adam Puchta Winery just outside town. 

I love to introduce friends to Vidal Blanc and especially Norton. It's fun to tour the 
wineries- seven are within a 15-minute drive, including four in or not far from town. 

With that many tasting rooms to hit, you need to pace yourself. So I innocently amble 
around, poking into the antiques stores and gift shops and enjoying the old German 
architecture. Then it happens: I stray into what Christopher Benson, proprietor of Buy 
The Book, calls "the dangerous part of town." Sure enough, I get ambushed- first by a 
cinnamon roll, then a whole bag of chocolate pecan caramel clusters. I can't resist> 

, 



Explore a national treasure 

that's been inspiring dreams for 

more than a century. In addition 

to America's largest home, 

Biltmore offers 8,000 acres of 

Blue Ridge Mountain beauty, 

delicious dining, great shops, 

and outdoor fun . Visit now so 

Biltmore can stir your soul. 

Plan your Biltmore getaway 

today at biltmore.com 

or ca/11-877-BILTMORE. 

in the 
Central West End imports 

simple, elegant home-decor 
items from the Orient. 

Ricky's Chocolate Box and Battocletti's Bake 
Shoppe, lurking side by side on Market Street. 

I really should compensate by renting a 
bicycle and exploring the Katy Trail. This 
former railroad corridor, now a skinny park that 
stretches nearly across the state, comes within a 
couple miles of Hermann, just across the river. 

I opt for aerobic shopping instead. I jump in 
the car and hit the highway for the Central 
West End, my favorite St. Louis neighborhood. 

The heart of the Central West End borders the northeast corner of Forest 
Park, the city's premier green space. Along a leafy mile stretch of Euclid 
Avenue, you can find great dining, a bookstore with signings almost every 
night (Left Bank Books) , clothing boutiques, art galleries, handmade jewelry, 
fun antiques, and something called "Spa Chocolate." You'U also encounter 
tattooed hipsters, soccer moms, metrosexuals, high-powered business 
types, students, retirees, street performers, wide-eyed tourists, and quite a 
lot of dogs. 

I won't say which category I fit into, but I love this place. 
Gretchen Pearson makes lovely, quirky jewelry at her shop, Gretchen P. 



INECOUNTRY 
I love Missouri's wineries in spring. You avoid summer's 
crowds and winter's chill. Winemakers have much more 
time to chat than during the fa ll harvest. And the 
countryside explodes with blossoms and bright, fresh 
foliage. The four wineries in or just outside Hermann 
all offer daily tastings. Expect to pay $8-$20 for 
most bottles-more for ports, sparkling wines, and 
aged Nortons. 
STONE HILL WINERY, 800/909-9463 or 
stonehillwinery.corn. The grand brick main building 
presides like a queen atop one of the town's tallest 
hills, as it has since 1869. Take the $1.50 tour; you'll 
like the cavernous cellars. Besides, Stone Hill, the 

L~~~~~~~==:=:--~;;:~ state's oldest and second-largest winery, also has 
great prices. I like the Norton (dry red), Vidal Blanc (dry white), 

Steinberg White (sernidry white), and Blanc de Blancs (sparkling). 
HERMANN HOF WINERY, 800/393-0100 or www.herrnannhof.com. This charming complex features 
tastings, local sausages and cheese, informal tours, and a relaxing patio. Corning soon: rental cottages. I like 
the Charnbourcin (dry red), Seyval Blanc (dry white), and Vignoles (semisweet white). 
OAKGLENN VINEYARDS AND WINERY, 877/486-5057 or oakglenn.corn. OakGlenn has the 
highest prices but also live music May to October and, thanks to its blufftop location just east of town, river views. 
I like the Vidal Blanc and Norton. 
ADAM PUCHTA WINERY, 573/486-5596 or www.adarnpuchtawine.com. The Puchta tasting room, 
in the family homestead just southwest of town, emphasizes food pairings. I especial ly like the reds-Norton 
Vintner's Reserve (great with dark chocolate) and sernidry Hunter's Red (tomato sauces)- and the unusual 
dry Rose (chicken, seafood, Mexican food). 

iiPeople are seeking out 
something that's not the mall. 
Every __ place you go here, you 
can talk to an owner" 
She admits to a fondness for irregular pearls- "the more irregular, the 
better." Having grown up in th i> area, she thinks she knows the appeal: 
"People are seeking out something that's not the mall. Every place you go 
here, you can talk to an owner." 

Ornate gates close off many of the side streets: Hortense Place, Lenox 
Place, Pershing Place. Pedestrians are permitted to enter the gates and ogle 
the grand mansions and artful landscaping. These private streets, long 
favored by St. Louis' upper crust, amount to beautifully kept museums of 
turn-of-the-last-century architecture, though I can't help wondering how 
long these places take to vacuum. 

As I contemplate such important complexities, the sugar sniper nabs me 
again and suddenly I 'm wandering into Bissinger's gourmet candy shop. I 
notice a display of antioxidant-rich "Spa Chocolate" assortments carrying 
the slogan "Treat Yourself to Good Health." 

Yeah, good point. I better get two. Best to make up for not biking. > 

Bring the inspiration of 

America's greatest home and 

gardens to your own retreat 

with Biltmore™ For Your Home / 

plants and garden furniture. 

You'll love what you see. 

biltmoreforyourhome.com 

Purchase these products 

nationwide at independent 

garden centers, hearth and 

patio retailers, and Summer 

Classics stores and dealers. 

BILTMORt™ 

OUTDOOR LIVING a LANDSCAPE 
HOME FURNISHINGS 

HOME BUILDING PRODUCTS 
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LEARNING CURVES 

NORTH CAROLINA'S 
OWN NANCY OAKLEY 
IS MAKI G PLA S 
TO RESTOCK HER 
CELLAR 

' ' 
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HAT'S THE DUMBEST THING I EVER HEARD!" says Fred Wallace. Many tobacco 
farmers, he says, would rather retire on their government buyo~t tha~ grow grapes. 
But the grapes that Wallace and his wife, Angie, grow at Creek Side Wme~, on~ of 
five near Burlington, North Carolina, are certainly home-~rown_. The~ dig thelf own 
irrigation ditches, do their own planting, even laid the tile m thelf _tastmg room. The 
pruning the grape analysis and the blending they leave to profess10nals. 

"We'~e slow getting there," says Fred, "but when you do a lot of it yourself it takes 
more time." And, he says, it means a lot more. Well, you can feel the love when you 
taste Creek Side's 2004 Stoney Creek red, a blend of merlot, cabernet franc, caber-

net sauvignon and mourvedre. . 
In 1989 I literally had my first taste of North Carolina wine at the Biltmore Es-. 

' . . ik . l d with 
tate in Asheville. After taking a sip of somethmg that tasted l e ammo~1~ ace 
sugar, a friend who was visiting from California asked, "Are you sure this 1s a cha
blis?" If you had told me then I would be sipping a pleasant red from the 45th of the 

• 

North Carolina wines? 
I knowwhatyou're 
thinking: treacle. 
Swill for the unso
phisticated palate. 
Or maybe you're 
makingthe same 
assumption as one 
august travel pub
ication, that the 
tate's "dark soil 

· s being weaned 
off tobacco." 

~tate's 53 wineries-which altogether produce 600,000 gallons of wine and 1,000 
Jobs, and are valued at an estimated $34 million-I wouldn't have believed it. I 
thou~h: ~urely the_ wine business in North Carolina, which had flourished up until 
Proh1b1t10n, had died on the vine. 

Little did I know that just 15 minutes west of my adopted town ofWinston
Salem, in the farming community of Lewisville, West bend Vineyards had been ex
pe~~mentingwith viniferagrapes since 1972 and had become fully bonded in 1988. 

yve wanted to plant chardonnay, cabernet, etc., which were not grown by any
~ne m this state," Lillian Kroustalis recalls. She and her late husband, Jack, had 
traveled some," and he had a penchant for growing things. So the couple bought a 

tract ofland near the west bend of the Yadkin River and began to fulfill their dream 
even though heavy hitters in agricultural circles told them vinifera was unsuitable ' 
for the area. Wouldn't they like to try sweeter muscadines? How about blueberries? 
Anything but vinifera. 

PllOTOGHAPI IS BY BTLL LUSK 
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yl990, they were ready to market 
their wines. Problem was, Lillian 
admits, "We didn't know who our 
market was." Jack "hit the restau
rants," she says. The winery also 
held private wine tastings on the 
estate to get the word out. Today, 

the 60-acre Westbend is thriving, with medals to prove it. 
When you taste its oh-so-light viognier, or its Cluett-Davis 
chardonnay, you'll understand why. Recognizing that plenty 
of North Carolinians still have a sweet tooth, Westbend also 
offers best-selling Pioneer Red. Dry or sweet, the wines are 
drawing visitors: "It makes you proud that this state is a 
destination," Lillian says. 

Ifl came to Westbend a bit late, I 
came to another Yadkin winery, Shelton 
Vineyards, in an instant. At a wedding 
reception three years ago, I noticed a 
sweating bottle of chardonnay bearing 
a label with a graceful tree on it. I took 
a sip. Light. Not too much oak. Not bad. 
In fact, it was rather nice. So nice that 
several glasses later I had a run-in with 
a camellia bush-but that's another story. 
I had to learn more. 

What I learned in Dobson, an hour 
north of Winston, is that developers Ed 
and Charlie Shelton began converting an 
old dairy farm in 1999 into an elegant, 400-acre gravity-flow 
winery after they discovered the opposite of what the nay
sayers had told Jack and Lillian Kroustalis: "A study out of 
Virginia Tech . . . identified this area as one of the top three 
areas for growing vinifera grape east of the Mississippi," says 
George Denka, the vineyard's president. 

The Yadkin Valley, now a federally recognized viticultural 
area, possesses a particular microclimate conducive to grow
ing grapes-primarily, 170 to 190 days with enough sunshine 
so that the grapes actually flourish and about a 25-degree 
Fahrenheit (14 C) differential between daytime and night
time temperatures. Furthermore, explains Denka, the sandy, 
loamy soil, and the rolling hills around Dobson allow the soil 
to drain properly. The primary obstacles? Humidity, mold 
and Japanese beetles. But you'd never know it, looking over 
the 200 acres oflush vines that yield 13 grape varieties-or 
washing down a pretty little 2004 riesling that finishes dry 
on the palate. 

Now, Shelton has its share of good reds, but for a good 
"steak" wine, head down the road to Boonville. On a former 
dairy, then tobacco, farm that has been in the Hobson family 
for almost 90 years, you'll find RagApple Lassie Vineyards. 
Named for the prizewinning holstein that Frank W. Hobson 
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Jr. raised as a boy, the vineyard is, according to his wife, 
Lenna, Frank's "Plan B." The Hobsons, in fact, made the 
switch from bright leaf, which accounted for 125 acres of 
their crops, as a way to keep the family farm from becoming 
a housing development. "If your soul is rooted to the earth," 
says Lenna, "that's 90 percent of the vineyard." The result? 
For my money, a chewy 2003 cab. 

Frank Hobson grew up on his land. Amy and Michael Hel
ton, two art teachers who took a notion to start a winery after 
honeymooning in France in 1996, came upon their 5i/2-acre 
Hanover Park Vineyard another way: "We'd just get in the car 
and drive around," says Amy. They found a dilapidated farm
house in Yadkinville, uninhabited since 1963. Up until then, 
their dream had been "idle speculation." 

How did they suddenly become winemakers? "No big 
deal," Michael says. "I was an artist." Drawing on his creativ
ity-and years of constructionjobs from his college days
he fixed up the house and began poring over information-

STOCK CAR racing and 
WINE, it turns out, 2air well 
together, as a trip to barbecue 
capital Lexington proves. 

coffee-table books, textbooks, trade journals, syllabuses from 
the University of California, Davis, among others, experi
menting time and again, realizing that making wine is in 
some ways like cooking. All that homework paid off: Hanover 
Park's first vintage, a 1999 cabernet sauvignon, won a double 
gold medal at the North Carolina State Fair, silver in interna
tional circles. Friends who had questioned the Heltons' en
deavor apologized. The one restaurant that had rejected their 
early offers of bottles came a-begging, while others, including 
Paris' Violon d'Ingres, heaped praise on them. 

"My first year when I made wine," Michael recalls, "I had 
one goal: I do not want to be an embarrassment to the wine
makers in the community." Not to worry. Just pour me an
other glass of that 2003 Michael's Blend, please. 

Michael, though, had a mentor-Steve Shepard, then at 
Westbend. Some call him "the godfather," as he's been instru
mental in luring into the state "co-petitors," as he calls them, 
winemakers who spur each other on to make good wines. 
These days you'll find Shepard in Mocksville, home to Ray
Len Vineyards & Winery, owned by a retired Sara Lee Ap
parel executive, Joe Neely, and his wife, Joyce. Shepard 
signed on when the Neelys approached him in 2000. "What 
have I got myself into?" he remembers thinking. But starting 

"literally with nothing" -no grapes, no equipment-was just 
the sort of challenge he relished. "Nothing" in 2000 leaped 
to 10,000 case~ in 2004-70 percent from grapes growing on 
the lovely, rollmg slopes of Ray Len. Still, says Shepard, "IfI 
stood on a street corner in Winston-Salem and took a poll I 
bet o~ly 60 out oflOO would know" that there are winerie~ 
and vmeyards practically in their backyards. 
/Maybe, but as I was sipping Shepard's knock-your-socks

o~2~03 red called Category 5, I noticed a fellow toasting 
his friends. Emblazoned on his sweat shirt was a "3," the car 
nui:iber oflate NASCAR great Dale Earnhardt. Stock car 

Lenna and Frank 
Hobson, owners of 
RagApple Lassie 
Vineyards in Boonville 
North Carolina ' 

Childress. "I said, 'Sure, you can 
make 'em,"' recalls Friszolowski. 
"But it's also marketing and selling 
them. Because people think it's a joke. 
They're like, 'North Carolina wines? 
C'mon."' Friszolowski had heard it all 
before in his native Long Island and 
knows that such prejudices, even in 
the Bible Belt, do change. "Part of it," 
he adds, "is Richard's name. 'Richard 
says it's OK. It must be OK. We trust a 
guy like Richard, because he's a home
grown guy."' 

Loyalty pays off: Chil 4 
syrah sold out in four mon a 
its Classic Blush (for first- r....,' 
drinkers) is flying off the sht1 s. 
Friszolowski knows that it takes sev
eral passes to create a good vintage, 
but he's proud of his 2004 pinot gris 
and cab franc and the viognier, which 
caught the attention of a French wine 
importer. "I'm flattered by the fact 
that a French guy can actually say, 
'That's pretty good.' That's a boon for 
us," he says. 

Speaking of Frenchmen, I recently 
revisited Biltmore Estate and met 

Bernard Delille, who left the south of France to work at the 
e~tate in 1986. "We made mistakes," he admitted after I told 
hi~ about my first glass ofN.C. wine. "We are still making 
mistakes. We won't know for 50 years what North Carolina 
grapes can do." The western part of the state offers chal
lenges, he says: The nights are cooler, there are winter and 
la_te spring freezes, and in recent years overly rainy summers. 
Biltmore has had no choice but to import grapes from outside 
North Carolina. 

Twenty years' worth of trial and error rests in my hand in 
a flute of the Estate's blanc-de-blanc. I hold it up to eye level, 

watch the bubbles dance against the can
dlelight and look across at Delille. I It's his turn to challenge me. "Il faut 
critiquer," he says-you must be critical. 

racmg and wine, it turns out, pair well to
~ether, as a trip to barbecue capital Lex
ington proves. Childress Vineyards is the 
brainchild ofNASCAR team owner Rich
ard Childress, who took an interest in 
wines during his racing days in California's 
Sonoma Valley. What would it take to make 
world-classwinesinhishomestate? Tar Heel Terroir 

I take a sip and feel that exhilarating 
tingle that only a sparkler can produce. 
"Felicitations," I say. Congratulations. 

The answer came from Mark 
Friszolowski, a winemaker who had had 
a successful career at Long Island, New 
York's Pindar Vineyards before joining 

At press time, some 53 wineries 
made up North Carolina's growing 
wine industry. For more information 
about visiting them and buying 
wines, go to www.ncwine.org.-N.O. 

At last report, Sky Senior Editor Nancy 
Oakley was lost in the wilds of her home 
state tripping over camellia bushes while 
searching for more wines. 

APRIL 2006 Sky 55 
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North Carolina embraces the vine, again 
Once it had a healthy industry making native wines. Now, writes Jon Bonne, it's proving its worth with classic varieties 
By Jon Bonne 
MS NBC 

Updated: 1 :38 p.m. ET Sept 21 , 2006 

RONDA, N.C. - The preferred local catchphrase is "Chianti in the Carolinas," and it may or may not be that, but 
you'll find no clearer evidence of North Carolina's winemaking ambitions than the rows of sangiovese vines at 
Raffaldini Vineyards, here on the lower slopes of the Brushy Mountains. 

Not just sangiovese, either. Raffaldini has committed itself to attempting a range of Italian varieties in the 
granitic clay-mica soil - everything from vermentino native to Sardinia (and grown only by two other American 
vintners, both in California) to barbera. Ever-fickle nebbiolo is being yanked out; food-friendly montepulciano is 
going in. The goal, clearly: to hunt down the perfect match of Italian grape and Southern soil in this, a far 
more domestic Piedmont. 

While most North Carolina winegrowers have less ambitious goals - healthy plantings of chardonnay, viognier 
and cabernet sauvignon - what emerges is a clear determination to put the state on the forefront of East 
Coast wine production. And while there's plenty of distance still to cover, many vintners are achieving 
enjoyable, sometimes impressive, results. 

"One phrase I hear around here that disturbs me greatly is that we're going to be the Napa Valley of the East," 
says enologist Bob McRitchie, who worked for nearly 30 years as a winemaker in California and Oregon before 
being hired to run North Carolina's first modern viticulture program. "We're not. We're going to be our own 
unique entity." ·· 

By no means is North Carolina the only Southern state placing a bet on its terroir. Virginia is a strong 
contender, too, though the South has lagged behind its northern counterparts in eyeing wine as a homegrown 
industry. 

But few states have as notable a wine history as North Carolina, one that stretches back to the 17th century, 
when the native scuppernong, a variety of muscadine grape, grew bountifully and supplied raw material for 
local wine. The first commercial endeavor, Medoc Vineyard, opened in 1835 and by the mid-19th century, 
North Carolina was the leading state in the union for wine production. / 

Still, California's potential was lurking, and Prohibition later intervened. Its impact in the South was particularly 
striking, as politicians urged counties to go dry and wine was seen not as an agricultural boon but, often 
enough, as a vice to be eradicated. Even today, some North Carolina wineries operate in dry counties, thanks 
to a state law that grants them a dispensation for wine sold on their premises. 

For many North Carolinians, the sweet, fresh wines made from scuppernong and other muscadine grapes were 
part of local culture, and some wineries bottle both European varieties and the native wines. Others produce a 
second line of sweeter wines - including reds - tailored to the palates of local travelers who might enjoy 
visiting a winery more than drinking the drier wines made from European grapes. As vintners and culinarians 
alike will tell you, Southerners like their sugar, and these bottlings are designed, as one local wine booster put 
it, to be "sweet tea with a kick." 

From tobacco to vines 
The state's modern industry is modest, but certainly growing with a bang. With 52 wineries, it ranked 10th in 
the nation for wine production last year, up from 25 wineries in 2002. Its first fede't'al appellation, the Yadkin 
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Valley· AVA, was approved in February 2003, the seeds of an effort to establish itself as a serious winemaking 
region. 

To that end, the highways of the Yadkin Valley, located about an hour north of Charlotte, are well-marked with 
winery names, and a wine bar serves local wines in Charlotte's airport terminal. (Travelers hoping for a last
minute wine purchase are, however, out of luck for the moment.) Money set aside from settlements of lawsuits 
against the region's tobacco industry gave a modest boost to grapegrowing. Throughout the valley, fields of 
soybeans and tobacco are increasingly sharing space in the ubiquitous red clay soil with tidy patches of 
grapevines as landowners do the math and see the potential revenue not only from wine grapes but from a 
steady stream of thirsty visitors. 

"Grapes are just a little drop in the bucket," says Margo Knight, executive director of the state's Wine & Grape 
Council. "But nobody wants to take a tour of a hog farm, so we have that going for us." 

There's star power, too. In these parts that means NASCAR, so it should come as no surprise that racing 
magnate Richard Childress got into wine big-time in 2004, opening a lavish Tuscan-style villa in Lexington and 
wooing winemaker Mark Friszolowski down from Pindar Vineyards on Long Island. 

The town hosts not only Childress' empire, but is also home to the western North Carolina style of barbecue 
(pork, with a tomato-tinged sauce) and Childress Winery puts out both a "Legendary" reserve series marked 
with the numbers of its top drivers - notably No. 3, Dale Earnhart - as well as a limited-edition "Fine Swine 
Wine" blend, released each year at Lexington's barbecue festival. North Carolina's winemakers see barbecue 
and wine as a perfect match, and I can't disagree. 

Focusing in 
Yet there is also a desire to shed remnants of a rustic image. At Shelton Vineyards, opened in 2000 by 
Charlotte real estate developers Charlie and Ed Shelton, the 170 acres of vines show signs of careful tending, 
down to the rose bushes planted at row ends (roses can help detect vineyard diseases). The 50,000-case 
winery is located in Dobson, where McRitchie developed his program at local Surry Community College. Though 
the Sheltons lobbied hard for the 1.2-million-acre Yadkin Valley appellation, Ed Shelton now wants to focus on 
smaller, top-notch sites: "It's really bigger than it needs to be, but I think you'll see some subappellations that 
will come out of it over the years." 

To be sure, the state has its share of unappealing wines, though no more than other emerging wine regions. 
The shortfalls are not uncommon: too much oak on grapes not robust enough to handle it; vintners trying their 
hands at too many different varieties; too much focus on spendy reserve reds, at the cost of everyday wines. 

But for each glitch, there is a sign of promise: Shelton's aromatic riesling and cabernet franc; a crisp-edged 
chardonnay from RayLen Vineyards in Mocksville that holds its own with California and Oregon; sparkling bfut 
wines from Biltmore Estate in Asheville that make for a great toast to future vintages from the Blue Ridge 
foothills. 

What remains, then, is for North Carolina to ferret out its strengths. "It's going to take us about 20 years, 
through the cycles, to figure out what works well," Friszolowski says. 

TASTING NOTES 
Several types of grapes are heralded as North Carolina's Next Big Thing, from viognier to syrah. It's too early 
to make a firm prediction, so here's a sampling of wines worth seeking out. Though they can be tough to find 
in wine shops, most vineyards will ship to states that legally allow it. 

Shelton 2005 riesling Yadkin Valley ($12): Riesling can be uneven in North Carolina, but Shelton's most 
recent vintage is a winner. Clean, soft peach flavors mix with stony mineral. A straightforward style, with a 
sweet finish; more similar to Finger Lakes riesling than West Coast versions. 

http ://msnbc.msn.com/id/14909545/print/1Idisplaymode/1098/ 9/21/2006 
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Raffaldini 2005 vermentino Yadkin Valley ($13): Probably the closest of the domestic vermentinos to the 
traditional Sardinian version. An apple note amid the citrus, with a softer opening and harder finish than you 
might expect, but pleasantly tart and refreshing. 

Raylen 2004 viognier Yadkin Valley ($13): In its native Rhone Valley, viognier has a big floral nose but 
isn't weighty. Many domestic incarnations go too far on the oak, but here they get it just right. Great clarity of 
the honeysuckle and nectar flavors, with a tightly wound, forceful finish. 

Rockhouse 2004 chardonnay "Native Yeast" ($20): Lee Griffin and Marsha Cassedy first planted this 
vineyard in Tryon, near the South Carolina border, in 1991. This chardonnay's name gives away its special trait 
(no ·added yeasts are used in fermentation). Pungently flinty, almost meaty, and yet edgy and bright, it has the 
depth of a good white Burgundy. Tart apple, dense tree fruit and a focused, deep ending. 

Raylen 2004 chardonnay Yadkin Valley ($12): Reminiscent of excellent stainless-steel West Coast 
chardonnays like Morgan's Metallico or Chehalem's Inox. A slightly honeyed nose, with a crisp, fine ending. 
RayLen's riesling, with a faintly oily texture and bright tree-fruit aromas, is refreshing, too. 

Shelton 2005 cabernet franc Yadkin Valley ($15): Cabernet franc has shown promise in New York 
vineyards, and it shows well here too. Strong scents of pencil shavings and bright red fruit, with a fine-grained 
finish. Light, but well-focused, not unlike a good Chinon from France's Loire. 

Raffaldini 2005 sangiovese Yadkin Valley ($14): Sangiovese has proved a mixed bag on these shores, but 
this one - made from six different clones grown over six acres - captures much of the pleasant dustiness that 
so typifies the grape of Chianti. Aged in neutral oak, it's well-balanced, with a punch of sweet red berries, and 
a bit of toasty char at the end. If the state's proposed new Swan Creek appellation makes its name on wines 
like this, all the better. 

© 2006 MSNBC Interactive 

URL: http:// msnbc.msn.com/id/14909545/ 
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XPERIENCE RAGAPPLE LASSIE'S 
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s. * tp awar winning wines 

Select wines for entertaining and gift giving 

Shop for intriguing, interesting gifts 

Create a custom gift basket 

Choose elegant, unique holiday decorations 

Explore the winery 

SAVOR THE SEASON! 
~Ian wiat!iarch, Thelma Hobson, lips pursed 
in a whistle, modeling her Christmas hat 
which she personally made while living at 
Parkwood Place, a retirement home in Elkin. 



First Annual Wine Club Holi ay Gala 
More than 150 RagApple Lassie Wine Club Members honored us with their presence at the First Annual Wine Club Holiday Gala. he 

winner of a bottle of wine for traveling the farthest was Martha and Chuck Tindel from Panama City, Florida. The area of greatest represen
tation was a tie between the Raleigh area and the Charlotte area. Whether dancing to the music of RainJackets, munching a pick-up holiday 
dinner, sipping RagApple Lassie wines, or meeting new friends. A 

good time was had by all and plans arc already underway for next £VE NT SCH E DU LE 
year's event. Mark your calendars for the Saturday before 
Thanksgiving (November 19, 2005). 2005 EVENTS 

2003 Chardonnay Awarded 
Double Gold and Best of Show 

RagApple Lassie owners, Frank and Lenna Hobson and Wine
maker, Linda King, toast "Best of Show" award at the NC State Fair 
Press Conference in Raleigh. 

JOIN 

R.agApple Lassie Vlne!:Jards 

?/;&d 

RY ST •• 2$aturClaJJ. 2$~inCliS 
Shag the night away to the exciting sounds of BLACK & BLUE Beach 
Band. 7:00pm. Tickets $10 per person plus a large jar of peanut butter. 
Food and wine available. 

JI\ UAR 28 H FRIDAY FLING! 
Mel Jones and his Bag O' Bones is a fun-loving old timey blues band. 
Excellent vocals, mandolin solos and harmonica. $20 per person includes 
dinner and entertainment. Wine extra. 7:30pm. 

F BRUARY 12T .•. 2$aturCla~ 2$~inCliS 
Bring your Valentine and spend a wonderful winter evening shagging to the 
famous Part Time/Party Time Beach Band! Tickets $10 per person plus two 
cans of canned meats. Food and wine available . 

UA ST . FRIDAY FLING! 
Alan Cooper is Elvis! Come hear "The King!" Bring a gang and be a part of 
the show! $20 per person includes dinner and entertainment. Wine extra. 

MARCH 2TH ... 2$aturCla~ 2$~inCliS 
Wine Cellar Barrel Tasting of 2004 vintages with RagApple Lassie 
Winemaker, Linda King. Reservations required. Tastings at 12:30pm, 
2:00pm, 3:30pm and 5:00pm. $10 per person. FREE to RagApple Lassie 
yYine Club. 

8 . FRIDAY FLING! 
The Walkers featuring Scott Walker and special guests. Continue St. 
Patrick's Day celebrations with the best Celtic musicians around! $20 per 
person includes dinner and entertainment. Wine extra. 7:30pm. 

AP 1 9 ... 2$aturCla~ 2$~inCliS 
Bud Break Blessing in the Vineyards. 2:00pm. Make a grapevine wreath 
from spring prunings ... we'll teach you how! All day, noon to 6:00pm. FREE. 

2 FRIDAY FLING! 
TBA .. . but it will be great! We promise! 

Summer Beach Music Shindigs begin May 14th. Watch website for details! 

CLUB MEMBER BENEFITS 

/ 

• 25% Discount on all CASE purchases (cases can be mixed) 

• 10% Discount on all logo items 
• 10% Discount on all gift shop items 

Join the Wine Club through a $50 Annual Donation 
to benefit 100% Habitat for Humanity, Yadkin Valley Affiliate! 

• RagApple Lassie Wine Press Newsletter 
• Invitation to "Members Only" Annual 

Barrel Sampling of new wines 
•Advance opportunity to reserve new release wines (Donation must be paid to RagApple Lassie and your donation will be reflected on your receipt) 

OR ... pay a $25 one-time fee* to RagApple Lassie 
• FREE wine tasting at any time 

(Membership card must be presented) 

*Subject to a $250 annual minimum purchase PLEASE NOTE: Only the individual whose name appears on the card and/or their spouse/partner may receive club benefits. 
Membership card must be presented at time of purchase to receive discounts or privileges. NO SHARING of membership for privileges or discounts is allowed. 
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Saturday lunch draws a large crowd at Lexington Barbecue. 

By DANA BOWEN 
Published: October 13, 2006 

THE Piedmont in N-9J:.t.h_C~rnlina_ is holy ground for barbecue 

connoisseurs: a place where pork shoulders are still pit-cooked over 

smoldering hardwood, and men with names like Snook and Boney live 

on through their smoky legacy. 

Multimedia 
The old-school barbecue joints they've 

left behind would alone warrant a road MOST POPULAR 
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Map 

No1th Carolina 

Related 

trip through this patchwork quilt of old 

farms, small towns and distant 

mountain views that sprawl south and ; 

west of Winston-Salem. But they're not the only reason for 

food-minded tourists to visit here. 

Just off the Blue Ridge Parkway, in the Yadkin Valley, a 

fledgling wine scene has taken root, one that doesn't 

feature just the sweet native muscadine, but also pork- I 

friendly Old World varietals like cabernet franc, sangiovese: 
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A wine-and-swine agenda seemed like a natural to me and , Go to Complete List» 

my husband, Lindsay (a North Carolina native), but not 

everyone recognizes this lucky overlap. A woman at tourist ' L ______ _ 

Perry Baker for The New York Times 

Roy Alson tastes a red at Raylen 
Vineyard in Mocksville. 

know each other." 

information in Winston-Salem seemed puzzled when asked 

for information on both. She had plenty of pamphlets, 
I 

maps and even an audio tour for wine-related rambles. But 

when it came to barbecue, we were on our own. 

"They're two separate worlds," said Jim Early, a local 

lawyer, food writer and founder of the North Carolina 

Barbecue Society. Barbecue and wine may be two local art 

forms that taste great together, but they tend not to mingle 

socially. He warned us that consuming the two together 

would be a challenge. "Barbecue has been around for 

hundreds of years, "he said "Wine's the new kid on the 

block. I don't think they've spent a lot of time getting to 

It was a longtime tobacco farmer who sparked the idea of our late-summer tour through 

wine and barbecue country. "Nothing goes better with my syrah than a barbecue 

sandwich," said Frank Hobson Jr., at RagApple Lassie, his six-year-old vineyard. He was 

right, as a pit stop a few miles west at Daniel Boone Barbecue confirmed. 

At Ray Len, a hilltop vineyard where a rollicking farm party was under way, live rockabilly 

music rang from the porch, while frolickers danced around the hilly vines. We sampled a 

slew of good French blends, and when hunger struck, we were directed to a ramshackle 

cluster of white cinderblock buildings nearby that had Snook's Old Fashion Barbecue 

ny1 
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hand-painted above the front door. Their sandwiches were the real deal: an exemplary 

squish of smoke-tinged pork and slaw on a plain-Jane burger bun. 

"We get a lot of people stopping by from the wineries," said Rita Reavis, whose father 

opened Snook'.s -37 yeai:s..ago.-Her brother-now temls.the-smoke---belching-pit, and her- -

grandchildren work the ginghamy counter. 

In North Carolina, wine is finally bouncing back, long after Prohibition squelched its once

productive industry. According to the North Carolina Wine and Grape Council, the 

number of wineries has more than doubled in the last five years, with 20 alone in Yadkin 

Valley, a grape-friendly region that in 2003 became North Carolina's first federally 

recognized viticultural area. 

The hope is that viticulture will eventually prove as profitable as tobacco, but farmers 

aren't the only students at Surry Community College in Dobson, which has its own 

vineyard and winery. Many valley residents, including recent transplants from other wine 

regions, have a case of grape fever. You can't cruise these winding roads without seeing 

wine-related signs and billboards. 

YET the closest thing to roadside barbecue ads we found was a giant kudzu topiary in the 

shape of a pig. Barbecue is the region's old, familiar fogy, and $2.50 sandwiches are 

traditionally, and terrifically, washed down with sweet tea. Though there's a cultish 

appreciation for wood-fueled pit-cooking, which survives here more than elsewhere, Mr. 

Early said, the technique is rapidly giving way to less nuanced electric cookers, and old pit

masters are retiring. 

"There aren't many places left," said Charlie Shelton, the white-haired co-owner of Shelton 

Vineyards, one of the first to open here (in 1999) and now one of the largest. It was a 

sparkling summer day, and Shelton's manicured grounds, shaded by weeping willows, 

were crowded with families. I asked Mr. Shelton, who was greeting visitors in his tasting 

room, where he eats barbecue in his hometown of Mount Airy, near the valley's northern 

end. "Nowadays, you have to go to Lexington," he said, referring to the region's 

southernmost town an hour away. 
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Yadkin Valley 
PEOPLE 

The Myerses planted a total of 
five acres of European-type grape 
vines over the 2001-2002 period, 
including some of the most popular 
varieties like Chardonnay, Viognier, 
Cabernet Sauvignon, Cabernet 
Franc, Merlot and Syrah. This past 
spring they added another four acres 
of vines to expand their production 
since they tend to sell out of their 
wines before the next vintage is 
ready for release. 

Their approach to Laurel Gray 
wines is to produce only estate 
wines, where all of the grapes come 
from their own land. And judging 
from the high quality of these wines, 
it seems that this property is very 
well-suited to wine grapes. Because 
of the limited production, they sell 
wine only at the tasting room or at 
wine festivals or events they attend. 
They hope that the four additional 
acres will yield enough fruit in a few 
years for them to offer Laurel Gray 
wines to selected local restaurants. 
The Laurel Gray style is based on the 
French approach of wine-making, 
using the more expensive French oak 
barrels and taking special care with 
the blending of the wine to achieve a 
balanced product. 

Daughter Ashley put in her hours 
at the vineyard while she was pursu
ing bachelor's and master's degrees 
from North Carolina State 
University, where she focused her 
study on vine diseases. Her published 
paper on Pierce's disease, a plant 
virus that is deadly to grape vines, 
gained national attention and 
emphasized the need to find solu
tions for this devastating disease. 
Fortunately, she will be able to delve 
deeper into this issue when she 
enters the doctoral program at 
Virginia Tech in January. 

In the past Laurel Gray wines 
have been made at several different 
wineries in the Yadkin Valley, but the 
Myerses have just begun building a 
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Left to right: Kim, Ashley and Benny Myers 

winery on their property that will be ready for the 2007 harvest. They plan 
not only to make their own wine in that building but also to have the capac
ity to produce wine for others. This additional capacity will establish Laurel 
Gray as full-fledged winery, furthering the development of the industry in the 
Yadkin Valley. 

With a tasting room overlooking the scenic vineyards and a hospitality mat 
that is always extended to visitors, Laurel Gray is poised to take a leadership 
role as the wine industry continues to expand, 'bringing more tourists to the 
Yadkin Valley. 
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stied among lush grape arbors and one of the 
w remaining waterside mill structures in the 

rea is The Kitchen at Elkin Creek Vineyard. 
Whether for lunch or dinner, owner Mark Greene has 
designed The Kitchen to be inviting with its scenic drive to 
a bistro-style yet quietly sublime dining. Absorb the hand
hewn beams, hardwood floors, Mediterranean tile, brick 
oven and rock wall lining the entrance. Even the entry 
drive in from the road is an adventure. 

Once you've entered through the massive wood door, 
you succumb to the decor's serene atmosphere with an 
assortment of vintage wooden dining table and chair 
ensembles, understandably set and waiting for you. A 
baby grand piano calls attention to the center of the room 
and a carefully chosen collection of accessories add a 
comfortable touch. Large windows provide lots of natural 
light and sprawling views. 

An enormous dark armoire houses silverware, 
stemmed glasses and table linens, and a tall corner cabinet 
works the same job for the other half of the dining room. 
Off to one side of the dining area, a large plate glass wall 
permits peering into the wine processing room below. 
Nostalgic pieces line the rafters, guaranteed to stimulate 
conversation. 

Patio dining is available and accompanied by the tune 
of the nearby water splashing along on the rocks. Be pleas
antly surprised to spy an occasional deer watching you! 

All of these sensory qualities prepare you for the 
homemade bread baked in Greene's brick oven (visible 
from the dining room), exquisite imported cheeses and 
meats, a well chosen core menu of fresh locally grown 
ingredients and exciting flavor blendings with The/ 
Kitchen's beautifully presented desserts. Of course, signa
ture wines from the Elkin Creek Vineyard are as appeal
ing as the food is good. 

Seating comfortably accommodates 50 guests. The 
intimacy complements private parties as well as business 
events. For fine dining at its best and suave service, please 
call in advance for reservations. 

Mark Greene had a vision and he came home to make 
that dream come to fruition. He has lived on the 1896 
mill's Golly Mill) heavily forested property for a decade. 
Hurricane Hugo hit hard so he began to clear the land 
and ordered his vines the very next day. Maybe it's in his 
veins-Mark's grandfather grew grapes in Sicily. Talking 
about The Kitchen, Mark says, "It has taken a while to 
build because I needed to determine exactly what I want
ed to do." Yes, he's a risk t~ker, has an adventuresome 
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nature, but he also spent years study
ing, observing and apprenticing, and 
he put his knowledge into even the 
most practical of uses including the 
tall windmill that helps provide 
water for the vineyard. He literally 
created the dream of Elkin Creek 
Vineyard and The Kitchen-"except 
for the brickwork," he admits. He is 
the perfect example of sweat equity: 
You will find him planting vines, 
mowing grass, harvesting, making 
wine, designing logos, labels (all 
actual photographs taken in the vine
yard) and signage. His tasting count
er is actually a slice of (by the looks 
one of the largest) tree sent to him by 
a friend from the West. 

He is proud to have been the first 
Yadkin Valley winery to produce bot
tled Barbera, the highest priced wine 
that is currently selling. 

Mark isn't all business. Hugging on 
his beautiful grandchildren Ashlyn 
and Julianna is on his schedule, too! 

32 Yadkin Valley Living 

Jesse Williams is a career chef and in charge of the 
kitchen at I;lkin Creek Vineyard. He can't recall a time in 
his working life when he was not creating cuisine to 
tempt the tastebuds. 

Faithful to the mission statement of "Providing the 
romance of the vine," Jesse's goal is to create a bistro 
atmosphere in The Kitchen: " ... a place with exceptional 
service, exciting food yet projecting the essence of a 
home kitchen while immersing the customer in a lasting 
sensory experience," he says. 

Forefront on his mind is to have 95% of The Kitchen's 
greens and seasonal vegetables locally and organically/ 
grown. "Growers Sander's Ridge and I have the challenge 
of spurring creativity in growing and using organic pro
duce in the most presentable way." Looking at a contain
er full of asparagus bean shoots, this writer saw a mound 
of brown/green but Jesse sees "baskets" for filling with 
one of his sumptuous culinary ideas. 

At Jesse's right hand stands Raleigh native and resi
dent Ryan Hudgins. Ryan comes to The Kitchen with a 
decade of baking expertise and also worked several years 
with Jesse in Asheville. Weekly baking six to 12 loaves of 
bread in the on-site brick oven, depending on the rise of 
the 11-year-old starter, Ryan explained, he also creates all 
of the exquisite desserts-exquisite both in presentation 
and taste. • 



Above top: Mark Greene at The Kitchen's brick oven. 
Lower: The winery and restaurant building. 

Back in January we featured a story on Mark and the 
building of Elkin Creek Vineyard. If you missed that 

article or would like to revisit it, you'll find it at 
www.yadkinvalleyliving.com. 

Open Thursday through Saturday 
for lunch starting at 11 to dinner until 

Sunday Brunch 11 to 3, Reservations are recommended. 

318 Elkin Creek Mill Road, Elkin, NC, (336) 526-5119 
www.elkincreekvineyard.com 

'\ I I , \" <\HU 

318 Elkon C~k Mo I Road 
E k•n. North carqi na 2867)/ 

336.526.5U9 www.elkincreekvineyard.com 

Directions: Travel l-77N to Elkin exit at Hwy. 268, turn left, back over 
bridge. Make a right at second light onto Bridge Street, stay in left 

lane and turn onto Carter Mill Road. At 1.3 miles you will see on your 
left, a large Elkin Creek rock to mark the driveway. Coming south, turn 
off 1-77 at 21 S, turn toward shopping center, left at light and then the 

turn on Carter Mill Road will be on your right off Bridge Street. 

At your service is Hugh Hampton. Originally from 
Winston-Salem, Hugh started working in the restaurant 
business when he was 15 years old. After a stint in the 
Marines, he has acquired years of experience working in 
fine dining restaurants on the East coast. 

Frog Holler Cabins 
Newly constructed 
and spacious with 
spectacular views 
of Big Elkin Creek 

-Sleep 3-4 comfortably 
-10 minutes to Stone Mt 

& Blue Ridge Parkway 
- Located within 20 

minutes of 10 
vineyards and wineries 

- Just across creek from 
Elkin Creek Winery 

- Stocked Fishing Pond 
- Horseshoe Pit 
-All linens 
- High-speed internet 
- Satellite TV 
- Complete kitchens 

We offer secluded cabin rentals featuring all the comforts 
of home in the center of the Yadkin Valley. 

564 East Walker Road, Elkin, North Carolina 
Call now for resel'Vations: (336) 526-2661 
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KEEPING TRAINS ON TRACK DOWN EAST 
April 2006 25TH ANNIVERSARY Price $3.95 
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CAROLINA 

David Fussell and his family 
built the largest winery of 
its kind in the world. When 
it almost slipped away, his 
wife was the one who 
would not let go. 



ENTWINED 

It~ how a family grew its business 

and resurrected a Tar Heel industry. 
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utside Duplin Winery, rain is crawling 
across the coastal plain toward Rose Hill. 
Inside, David Fussell retreats from a bright
ly lit gift shop into a dark room where 
grapes once passed into their afterlife. These 
days, it's a classroom for growers and wine 
lovers. Tables and chairs face a big-screen 
TV and stage. Display cases tell the history 
of winemaking in North Carolina. Next 
door is a restaurant that offers live enter
tainment, including dinner theater. 

All this is for show, a marketing tool. 
The wine sold here is made a few blocks 
away, just outside the town limits in a clus
ter of no-nonsense metal buildings that a 
sign identifies only as a "federal bonded 
winery." With tank capacity to produce 
750,000 gallons a year, Duplin Wine Cellars 
Inc. is the largest winery in the Southeast. 

His sons started the winery in a 

warehouse behind D.J. Fussell 

Sr.~ general store in Rose Hill. 
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It's also the biggest muscadine winery in 
the world. 

Fussell, 63, is eager to show a new video 
about the company's history. Duplin, which 
opened in 1975 and is the oldest operating 
winery in the state, bottled its millionth case 
last year. It sold 176,000 cases, reaping $8 
million revenue. But the tape doesn't tell the 
whole story. Not hardly. His mother had 
warned him not to open a winery. So had 
his grandmother. His wife wondered if he 
had lost his mind. "You can't do that," she'd 
told him. "We'll be run out of town." 

Back then, even selling wine was illegal 
in Duplin County. Making it would enrage 
preachers, prohibitionists and prigs. People 
sent hate mail. Some told his family they 
were going to hell. His oldest son, now com
pany president, fought with other kids over 
where his kin would spend eternity. 

But Fussell held firm in his belief it was 
the right thing to do. Before going public 
with his plan, he had prayed over it three 
months and searched Scripture for clues. 
One day, he knelt in his study, clasped 
his hands and tried again. This time, he 
believes, the Lord answered. No burning 
bush or blinding light, not even a voice, 
just thoughts rumling through his head. 

/ 
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"David, go on and do it" 
"Why, God?" 
"Because it's going to help people." 
"What do you mean it's going to help 

people?" 
"Just trust me. It's going to help people." 

ruth be told, it was Dan's 
idea to start a winery, 
just as it had been his 
to start growing grapes. 
Fussell and his older 
brother had long wanted 
a farm, so in 1972 they A little wine, the Bible says, is good for 

the belly. Muscadine wine, medical research 
says, is even better, rich in compounds that 
help prevent cancer and heart disease -
which nobody knew then. But before the 
winery could help anyone, David Fussell 
would have to go through his own hell, one 
born of bad breaks, bad decisions and brain 
chemistry. Things reached the point where, 
for a time, he could not pluck up the cour
age to crawl out of bed and go to work. 

bought 132 acres with $4,000 of savings 
and a $52,000 federal loan. Dan, a carpenter, 
researched what to grow. State agriculture 
officials were pitching muscadines. Word 
was that a New York winery was paying 
$350 a ton. Over the next three years, the 
Fussells poured about $30,000 into a 10-
acre vineyard. 

But muscadines glutted the market, 
tumbling to $150 a ton. The Fussells didn't 

Foam at the mouth guese Cork Association and many 
wineries. Though cheaper - a Noma
corc costs, on average, 7 cents while 
corks range up to 50 cents - synthetics 
don't protect wine as long, he adds. 
"And synthetic stoppers have not man
aged to convince the consumer that a 
little piece of plastic is quite as romantic 
as a beautiful piece of an old cork tree." 

Plugging every bottle of Duplin 
wine is a plastic-skinned foam slug. The 
winery switched from corks to synthetic 
stoppers in 2004. It's hardly alone. Syn
thetics have a fifth of the worldwide 
market, and Zebulon-based Nomacorc 
LLC makes about half of them. 

Its stoppers are the brainchild of a 
Belgian who spent most of his adult life 
manufacturing pipe insulation and 
other plastic-foam products. Gert Noel 
loved wine and hated what corks some
times did to it. After several moldy 
bottles spoiled a business meeting in 
Brussels in the early '80s, he got to work 
on an alternative. Mechanical jaws on 
bottling lines dented his early creations, 

which led to 
leaks. The pro
ject languished 
even after he 
retired in 1984. 

His yow1gest 
son, Marc, had 
started Nom
aco Inc., a 
Connecticut 
pipe-insulation 
maker, in 1979 

and moved it to Zebulon in 1988. By the 
mid-'90s, new kinds of foam had been 
developed, and he urged his dad to re
sume his work. For about four years, his 
dad crossed the Atlantic several times a 
year to work with Nomaco employees. 

The new foams could handle the 
rigors of bottling lines but let oxygen 
seep into bottles and sulfur dioxide 
escape, so Nomaco had to shrink the 
foam bubbles and strengthen their walls 
to inhibit flow of gases. Even after intro
ducing them to a few wineries in 1998, it 
still had work to do. Ink used to print 
the wineries' logos on them rubbed off 
in the bottle. That got fixed, but even 
now Nomacorcs aren't perfect, says 
David Fussell, Duplin's largest share
holder. "You can't put them back in the 
bottle sometimes." 

With about 20% of the market, typi
cally in bottles costing $10 or less, syn
thetics have room to grow. But cork 
producers haven't been idle. Improve
ments in production techniques have 
reduced the incidence of cork-tainted 
wine, says Paul Wagner, president of 
Napa, Calif.-based Balzac Communi
cations, which represents the Portu-
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Romantic or not, Nomacorc sold 1.2 
billion stoppers last year, grossing about 
$84 million. It's been 
profitable since 2000, 
but Noel 
didn't live 
to see that. 
He died at 
71 in 1998 as 
preparations were 
being made to spin 
off Nomacorc from 
Nomaco. Marc Noel, 53, ran it until 
turning over the CEO job to Lars von 
Kantzow in October. He still heads Noel 
Group LLC, the Wake Forest-based 
parent of Nomaco, Nomacorc and three 
other companies. Nomacorc's head
quarters were dedicated to his father 
several months before esophageal can
cer claimed him. "He died knowing 
very well that this would be a success." 

- Frank Maley 



have winery contracts and, as their first 
harvest approached in 1975, realized they 
might not have a market. Profits from tobac
co, hogs and other products couldn't cover 
the loss. Starting a winery seemed the only 
way to avoid losing the farm. 

Before Prohibition, the native grape had 
made North Carolina the nation's top wine
producing state and Edgecombe County 
native Paul Garrett's Virginia Dare the best
selling brand. But the industry hadn't 
bounced back with repeal. There were 25 
Tar Heel wineries at the turn of the century, 
but only 12 remained in 1947. All had closed 
by 1950. Another, built in the mid-'50s to 
provide Onslow County growers a market, 
closed in 1968. To stimulate new wineries, 
the legislature in 1972 cut the state tax on 
native table wine from 60 cents to 5 cents a 
gallon. That same year, one opened near 
Edenton but would shut in 1980 after its 
principal owner died. 

So it wasn't exactly a booming business 
the Fussells were getting into. Tastes had 
changed. People preferred wine from 
European vinifera grapes, like those from 
California. And there was their neighbors' 
opposition to what would come to be called 
"the factory of liquid sin." A Methodist 
lay speaker, Fussell would have to quit 
his job as assistant headmaster of Harrells 
Christian Academy and resign as president 
of the local Full Gospel Business Men's 
Fellowship chapter. 

The town board wouldn't give them 
a permit, so their daddy- a local home 
builder, merchant and county commissioner 
- persuaded a friend, state Sen. Harold 
Hardison, to push through a bill to get 
around that. With a state permit, what 
Fussell had taken as God's blessing and a 
promise to their mother that they wouldn't 
open on Sundays, he and his brother set out 
to become the Ernest and Julio Gallo of 
muscadine wines. 

Their dad - D.J. - let them use the 
warehouse behind his general store as their 
winery. They still had a problem: They did 
not know how to make wine. As Method
ists, they had taken an annual pledge not to 

SQUEEZING OUT SALES 

Duplin Wine Cellar's sales have increased more than 
a dozenfold since 1995. 

cases 
(OOOs) 

o ............. ~.-.......-...__ ...................... __. ___ ..__ ........................ .=.. ........................ 

1990 1995 
Source: Company 

drink alcohol - though Fussell admits he 
had broken it a few times. They visited the 
winery that had closed in '68 and the one 
still open and did research in grocery stores, 
seeing what was being sold, getting ideas 
fo,r labeling and buying some to sample. 

-
n '75, they made enough, 
about 250 bottles, to experi
ment with, stomping grapes 
in a 5-gallon pail until Dan 
built a crusher. The next 
year, they sold more than 
400 cases, could have sold 

more and increased production. They sold 
the farm in '78, and Fussell bought his 
brother's share of the winery. In '83, the 
company borrowed $500,000 to build its 
current winery. It sold 47,000 cases in '84 
but was heading for trouble. It wouldn't 
reach that volume again until 2001. 

The state scrapped the preferential tax 
rate in 1985, which raised the price of Dup
lin wine in North Carolina, its only market. 
Distributors also had told Fussell that out
of-state wineries were pressuring them to 
keep Duplin off store shelves. His response 
was Southland Estate Winery Inc., which, 
despite its name, was essentially a big store 
along Interstate 95 near Selma. It,could sell 
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the wine Duplin made to passing motorists. 
Shares were sold, and Southland went pub
lic in 1986, with Fussell as president. 

"Running Duplin plus all of this, he was 
just a tremendously busy guy," says his 
wife, Ann, who also was on the Southland 

11 I went to bed for three months 

and pulled the covers over my 

head. I was severely depressed. " 

board. "He did not have any fun at all. He 
worked. That's all he did." Duplin poured 
about $360,000 - every dollar it could spare 
- into Southland and was its largest stock
holder, but it owned only a third of the 
shares. "He didn't get control," his father 
recalls, "which was a mistake." 

Financing your company doesr1't 
have to be an up-hill battle. 
CED's Engage: Finance will provide knowledge, resources and tools 
to overcome the financial obstacles faced when starting or growing 
a business. Tactical panels will explore topics such as financing 
options, growth alternatives, exit strategies, term sheet trends and 
more. 

With experts to guide you through the challenges facing 
entrepreneurs, you will discover how to tap into new funding 
sources, leverage existing corporate relationships, and uncover ways 
to secure your financial future. 

Attend Engage: Finance and level the financial playing field. 

April 12, 2006 
4:00 p.m. - 8:00 p.m. 
The Fuqua School of Business - Duke University 

Fl NAN 

Soon after the store opened in 1987, 
some board members grew suspicious of 
his motives, Fussell says. They wanted 
Southland to build its own winery and, later 
that year, elected someone else president. 
Sales were low. Worry kept him up at night. 
Both businesses, he feared, were doomed. 
He might also lose his house, which he had 
used as collateral when he bought out his 
brother. Dan was going through a divorce, 
and his wife wanted her share of the money 
Fussell still owed. Their father bought the 
note, which kept a roof over Fussell' s head. 

But that couldn't keep the black dog 
from the door. "I could see him getting sick
er by the minute," his wife recalls. "He was 
just overwhelmed with all this guilt. And 
the more he got sick, the more I got angry. 
I'm going, like, 'Don't these people see what 
they're doing to him? If they only knew 
how much this guy has worked and strug
gled with this."' He skipped Thanksgiving 
dinner that year - "I wasn't that thankful" 

www.cednc.org/engage "' \. 
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- then stopped going to work. "I 
went to bed for three months and 
pulled the covers over my head, 
basically. I was severely depressed." 

He wanted to close the winery, 
which his dad thought was a good 
idea. Ann wouldn't let them. 
Though she had been against open
ing it, they had been through too 
much together since then, she and 

this man she had married when he 
was 20 and she 19. They had been 
high-school sweethearts, and she 
had followed him to East Carolina 
University, earning a bachelor's in 
elementary education in 1964, the 
same year he completed his mas
ter's in school administration. 

But her efforts to keep Duplin 
alive to give him something to come 

back to only made him more de
pressed. "You're ashamed that 
you're not man enough to face these 
problems and shake them off. It got 
to be a spiritual battle in my mind. 
I was not worthy: My wife would 
be better off if I was gone and she 
could remarry somebody a lot bet
ter than me. You get to thinking 
all kinds of funny, crazy thoughts 
when you're depressed that you 
shouldn't be thinking." 

Fretting he might kill himself, 
she feared leaving him alone, taking 
him to his mother's house in the 
morning and, after working all day 
at the winery, picking him up at 
night. If he got up during the night, 
she did, too. Dave Jr. came home 
from ECU weekends to watch him 
so she could get some sleep. "Some
times," she recalls, "you were really 
angry because you were the one 
getting up and going. And look at 
him: He's sitting in the bed. But you 
knew he was too sick to say any
thing to him. If I wanted to yell, I 
didn't. I'd go and pray." 

After a few months, she found 
a doctor who prescribed Dilantin, 
used to combat epileptic seizures. 
Within a few days, Fussell was 
thinking more positively. She gave 
him small tasks to keep his mind off 
his troubles and build confidence. / 
In February 1988, he went back to 
work but still struggled with de
pression - and still thought the 
winery was a goner. "I even went to 
our banks and told them, 'We can't 
pay you.' I said, 'Foreclose on us.' 
They said, 'No, we don't want it. 
You stay there and make as many 
payments as you can.' That's when 
we started selling 30 cents-a-gallon 
wine. We sold off all of our big 
tanks, anything that was of value." 

To bring in more money, Fussell 
- who had earned a doctorate in 
educati~n in 1974- got a job with 
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the school system teaching academi
cally gifted children. He handled . 
the winery's finances while his wife 
ran it. Within a year, he was off 
Dilantin. After Dave Jr. got his bach
elor's in economics in 1990, he took 
over, and she taught fourth grade. 
Southland filed for bankruptcy in 
1991. Duplin struggled on. 

ince the age of 7, 
Dave Jr. had spent 
a lot of time at the 
winery, working 
in the bottling 
room with a hand
ful of people, in

cluding relatives. But working 
someplace isn't the same as running 
it. He struggled to keep the winery 
going with one employee. It sold 
about 5,600 cases his first year, 
grossing $150,000, losing $32,000. 
"We would bottle some wines. 
Then we would work up here sell
ing it to people. And I'd visit a dis
tributor maybe once a year, not 
knowing what to do, where to go. 
Didn't have much direction." 

Hiring another employee freed 
him to pay more visits to distribu
tors. He began building relation
ships. He's good at it, better than his 
father, who is the first to admit it: 
"I couldn't talk with those folks. My 
first delivery was to Raleigh, and 
we took our hog trailer and washed 
the manure off of it and put the 
wine cases on it. And when I went 
to the distributor, they laughed at 
me. We were on different wave
lengths. I was not a golfer. I was not 
a partyer. I was not a man about 
town. Dave Jr. is. He wines and 
dines them. And it takes that kind 
of thing." 

Though Fussell can be as charm
ing, he has an edge to him. He was 
elected a county commissioner in 
2004, but he's not the politician his 
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father was, says Larry Howard, 
who has been on the board with 
both. "His daddy was shrewd. His 
daddy knew how to go about get
ting what he wanted. He wasn't 
as aggressive as David is." For his 
part, Fussell admits he has become 
more assertive - a trait he says 
could have been a real asset earlier 
in his career. 

He returned to Duplin full time 
in 1994. Things were improving, but 
the winery had yet to have a prof
itable year. In '95, 60 Minutes aired 
a report that said substances in 
wine can raise the level of the good 
cholesterol that prevents heart 
attack and stroke. Suddenly wine 
was a health food. Duplin made its 
first profit that year and has been 

Waterton Lake Homes 



C 0 V E R 5 T 0 R Y 

"The health issue has made all 

the difference in the world, both 

in sales and also acceptance. " 

A WFAE soonsorshiD 
Isn't For 

Eueru comoanu. 
( ( 

Unless every company enjoys talking to inftuential decision ) ) 
' makers with a high level of disposable income. 

Your NPR' News Source. 
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profitable since. Subsequent studies 
have shown that muscadine wine 
has more of those compounds than 
other wines. "The health issue has 
made all the difference in the world, 
both in sales and also acceptance. 
We have a lot of folks who drink a 
little Duplin wine every day reli
giously for their health purposes. I 
don' t see as much animosity now." 

In 1997, the Fussells started 
Resveratrol Inc. - named after a 
substance abundant in muscadine 
wine - to make and market health
care products, including a dietary 
supplement and skin creams, de
rived from grapes. It isn't profitable 
yet, but Fussell thinks it has tremen
dous potential. 

Dave Jr., 38, became president of 
the winery in 2004. Fussell says his 
three sons - Patrick, 36, runs the 
vineyard; Jonathan, 30, heads retail 
operations - are calling the shots, 
but he still gives advice, solicited or 
not. "If he won't like it, we don' t let 
him know about it," Dave Jr. says. 
"We do it anyway. But if he says 
we're going to do something, then 
there ain't no way of stopping it." 
The family owns 62% of the compa
ny - Fussell's 27% is the largest 
share - and growers who were 
paid in stock when Duplin couldn't 
pay cash own most of the rest. / 

The family has a 37-acre vine
yard on a 70-acre farm it bought in 
'96, but Duplin gets almost all its 
grapes from 43 contract growers in 
three states. It has about 35 full-time 
employees, and sales are expected 
to push 200,000 cases this year. 
Duplin still isn't well-known out
side the state, but it moved into 
South Carolina six years ago, 
Virginia and Georgia in 2004 and 
Tennessee earlier this year. 

Since it was founded, there has 
been a renaissance in Tar Heel 
wineDJaking, especially since grow-
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ers have shown vinifera can be 
cultivated in the Piedmont and 
mountains. With 53 wineries -
five opened last year, with 10 more 
expected by the end of this year 
- the state ranks 12th in wine and 
10th in grape production. "Last 
year, all the North Carolina grapes 
were not consumed," Fussell says. 
"A lot of them went unharvested on 
the vines. Plus this year, we've got a 
lot more going in the ground. And 
the market hasn't increased that 
much. So it's scary to me because 
I've seen farmers hurt." 

To some extent, he has himself 
to blame for the growth. Not only 
did he pave the way, but he has 
been generous in sharing what 
experience has taught him. "I've 
been in his office when vinifera 
winery owners called him, and 
they' re not calling to ask him how 
his day was," says Randy Drew, 
who is making a video about the 
industry's resurgence for the North 
Carolina Wine & Grape Council. 
"They're wanting information." 

It's only fair he is generous with 
his time. Others have been generous 
to him, especially his dad, who at 92 
still holds the mortgage on the win
ery's gift shop-restaurant complex. 
"Don't ever lend money to your 
sons," Fussell jokes, "because they 
won't pay you back. We owe him 
approximately $1.3 million today, 
with accumulated interest." 

"Well, you probably owe $2 
million," his father replies. 

The winery is Duplin County's 
biggest tourist attraction, according 
to Woody Brinson, the executive 
director of the county's economic
development commission. Fussell 
estima tes it drew 75,000 visitors last 
year - including church groups. 
Dave Jr. hopes to put a vineyard 
and perhaps a hotel, farmer's mar
ket and champagne cellar within 
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sight of I-40 to lure passersby. "The 
whole deal for us is to try to get 
folks to come to Rose Hill and have 
a good time at the winery and leave 
with a couple of bottles and then 
when they get home continue buy
ing a couple of bottles." 

But the winery still doesn't get 
top billing in its hometown. Signs 
welcoming visitors and banners 

along its streets proclaim it the 
home of the world's largest frying 
pan, a monument to the region's 
poultry industry. Why no signs 
proclaiming Rose Hill the home 
of the world's largest muscadine 
winery? "I don't think politically, 
right yet, it's the right thing to do," 
Fussell says. "But the time will 
come. The time will come." • 
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Workers harvest grapes over seven weeks at the 

end of summer. They pick them in the cool of the 

morning to keep the fruit as fresh as possible 

when it reaches the winery. 

n 1524, explorer Giovanni 
da Verrazano wrote in his 
log that the grapes he found 
growing along the Cape 
Fear River "without doubt 

-

would yield excellent 
wines." A Tar Heel wine 

industry flourished from Colonial times, 
and from 1840 until the state voted itself 
dry in 1909, North Carolina led the nation 
in wine production. But this was the sweet 
vino of the native muscadine, not classic 
Old World wines from vinifera grapes. 
Neither European varietals nor French-
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American hybrids would grow here, the 
experts said: It rained too much, and the 

. nights were too hot - they would succumb 
to fungi. It was not until the early 1970s that 
Jack and Lillian Kroustalis proved them 
wrong. Their Westbend Vineyards in 
Lewisville became one of the first in the 
state to make French-style wines. 

Others followed, many in the foothills 
along the Yadkin River. The state's wine 
industry took another big step toward 
regaining its reputation in 2003, when the 
region won federal recognition as an Ameri
can viticultural area like Sonoma and Napa 

Workers pick the grapes by hand. Each bucket 

they dump into half-ton vats earns a ticket that 

can be redeemed for pay. Surry County natives 

Ed and Charlie Shelton own Shelton Vineyards. 



in California. Wines bearing the Yadkin 
Valley appellation must draw at least 85% 
of their content from grapes grown there. 
"It gives us an identity," says George 
Denka, president of Shelton Vineyards, 
near Dobson. "It allows us, too, to form 
some alliances with other wineries from 
the region and market as a group." But each 
winery is responsible for the quality of its 
product. It takes three years from the time 
vines are planted for them to produce and 
up to nine years to fully mature. By that 
standard, Shelton Vineyards is just a child. 
It was started in 1999 by Ed and Charlie 

/ 
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A worker uses a forklift to pour the contents of 

the vats into a large hopper, which has an augur 

at the bottom to move the grapes into a machine 

that crushes them and removes their stems. 

Shelton, former owners of Charlotte-based 
Shelco, one of the state's largest construction 
companies. Denk.a won't discuss revenue, 
saying only that the Sheltons have invested 
"many millions." With 200 acres under culti
vation, it is the largest vinifera vineyard 
(though not the largest winery) in the state. 



At harvest time in August and Septem
ber, any of the 32 full-time employees might 
find themselves in the field, supplemented 
by as many as 60 seasonal workers who 
pick grapes for $1 a bucket. After the fruit 
is crushed and ready for fermentation, the 
temperature is stabilized between 50 and 60 
degrees and yeast added to break down 
sugars into alcohol, carbon dioxide and 
heat. After fermentation - six days to 
three weeks - delicate white wines such 
as Riesling are chilled and bottled. Some 
wines from grapes harvested in August can 
be ready for sale as soon as December. The 
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Reds and some whites age 12 to 14 months in oak 

barrels. Winemaker Matt Dyar sniffs a sample to 
0 

make sure it is aging properly. Customers taste the 

finished product before buying some to take home. 

rest - about 7S% of Shelton Vineyards' 
annual output of about 2S,OOO 12-bottle 
cases - is aged 12 to 14 months in SS-gallon 
oak barrels. After bottling, 60% of produc
tion will be sold through distributors to 
stores and restaurants. The rest is sold at the • 
winery or through the vineyard's wine club. 
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North Carolina ranked 12th in wine 
production in 2003. More than half the $30 
million worth produced came from vinifera 
grapes. But the state is still better-known for 
its native varieties. To battle the stereotype, 
Shelton Vineyards tries to sway consumers 
through taste tests. Its wines often are cho
sen over better-known brands in blind tests, 
Denka says. But when the blindfolds come 
off and the same tasters sample them again, 
the better-known brands usually are cho
sen. "It proves the mind can override the 
palate," Denka says. "It proves the power 
of marketing." • 

- Frank Maley 
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Gewurztraminer makes an interesting 
ice wine, but it has low acid and high 
pH; it's better as a late harvest. 
Chardonnay is subject to botrytis, so 
it doesn't make the kind of ice wine 
that I like." 

Laszlo also dismisses Vidal as a viable 
ice wine grape. 

"There is less dehydration and fewer 
problems with birds, so Vidal is less 
risky, but it's a no-brainer. It's too 
aromatic. It gives you a big hit of flavor, 
but it is not magical. Riesling is like 
Mona Lisa's smile. She isn't grinning at 
you.Vidal is like Pamela Anderson. It 
reveals all its charms in one second. I 
like the Jayers of flavors that come out 
slowly as Riesling warms in the glass." 

When asked about the future of the 
ice wine market in the United States, 
Laszlo predicted that it will grow into 
a healthy one. 

"In the last I 0 years, the Canadians 
built somewhere around a million
bottle industry. At Heron Hil l, our 
production is small, but we are esta
blishing our niche. Our 2003 ice wine 
sells for $100 for a 375ml bottle. 
Next year it might be more." 

Laszlo believes that ice wine is a spe
cialty product, not a wine t hat will be 
purchased for regu lar consumption. 
"Most people buy it as a gift, especially 
in Asia. Everyone knows it is expensive, 
so it is a very special gift," he said. In 
high-end restaurants in Las Vegas or 
Manhattan, for example, ice wine is 
offered by the glass, and is sometimes 
given free to diners to finish off a 
particularly lavish meal. 

In Europe, especially Germany, it is 
traditional to give a bottle of ice wine 
to a newborn so the wine can be 
opened for the chi ld's wedding. Laszlo 
expects his ice wine to age as well as 
the ones made in Germany. 

"It's a matter of pH," he said. "In 
Ontario, their soils generally have a high 
pH (6.5-7.S) and high fertility; so their 
ice wines will not age as well. Heron 
Hill's soils have a low pH (5 or lower) 
and low fertility." 

This year, Heron Hill's ice wine will be 
made from the Ingle vineyard on 
Canandaigua Lake. Last year it was 
made from Heron Hill's estate vineyard 
on nearby Keuka Lake. The method will 
be the same, so Ingle and Laszlo want 
to find out if the differences in the soils 
will make detectable differences in the 
wines. Of course, the weather will be 
the wild card.0 

(Roe Burchfiel hos been writing about 
wine and food since 1998, and covered 
the Finger Lakes as wine columnist for the 
Democrat and Chronicle in Rochester, 
N. Y She is an American Wine Society 
certified judge and earned on expert 
diploma with distinction from the Conseil 
lnterprofessionol du Vin de Bordeaux. Reach 
her through edit@winesondvines.com.) 

Norfh Carolina's 
ladhin ValleJ 
Tobacco Farmers 

Embrace Wrnegrapes 
By Gregory D. McCluney When veteran 
California and Oregon winemaker Bob 
McRitchie came to North Carolina in 
2000, the state had 19 bonded wineries. 
In 2005, the total will probably reach 
40, at least 12 in the new Yadkin Valley 
AVA alone. 

In the same time frame, McRitchie, a 
Ph.D. who had worked at Franciscan, 
Cuvaison, Sokol Blosser, Flynn and Torii 
Mor, established a viticulture and 
enology program at Surry Community 
College in Dobson, N.C. 

Since then he has created a 5-acre 
teaching and demonstration vineyard, 
and produced two commercial vintages 
of wine, called Surry Cellars. His is the 
only such college program in the 
eastern United States. 

McRitchie's students have found jobs in 
the industry; in sales and as winemakers, 
vineyard managers and interns. Others, 
many former tobacco farmers, have 
planted their own vineyards and built 

their own wineries.To put it mildly; the 
tobacco state's wine industry is smokin'. 

That's true even though conditions are 
challenging. "If you can grow grapes in 
North Carolina, you can grow them 
anywhere," McRitchie says. "We have a 
capricious climate that can present you 
with bud break in December, hard 
freezes in April, hot humid days and 
nights in summer and continued vine 
growth into late November. Yet we're 
beginning to demonstrate that decent 
wines can be made from vinifera 
grapes in North Carolina." 

McRitchie stresses that new entrants 
need to appreciate the biological and 
regional diversity in the state--and 
avoid vinifera snobbery. "Muscadines 
grow well in the flatlands with little 
chemical management, and there are 
lobrusco varieties and hybrids. 

"We have a native species, Vitis aestiva/is 
(Norton or Cynthiana) that produces 
an interesting red wine," McRitchie says. 
"My feeling is we will see smaller, well
defined appellations that will respond 
to the uniqueness of the region.'' 

With regard to technical challenges, 
McRitchie says, "Hot days trigger the 
growth of spoilage organisms in a 
hurry; so rapid del ivery and chi lling 
become important.The same high 
temperatures can promote rapid and 
high temperature fermentations of the / 
reds, often resulting in poor color and 

limited character." 

He adds, "Perceptions of the right way 
to make wine must be examined 
carefully in light of the fruit at hand. 
Warm climates tend to give us wines 
with high pH, modest acids. One might 
ask whether malolactic fe'.rnentation, 
with its reduction in acid and increase in 

pH, is appropriate." 

In 2003, Yadkin received its own 
appellation as an AVA from the federal 
government, and has established a wine 

co-op in Mount Airy. 
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It's All About The Moisture 
McRitchie's son, Sean, a winemaker and 
consultant, makes note of even more 
vineyard challenges than his father. "This 
climate and soil demand a high degree 
of creativity," he says. "One of the first 
things to deal with is directing the 
water, as we get 40-50 inches of rain a 
year. This year, we had several hurricanes 
blow through. And we tend to get a lot 
of water at the wrong time. We are 
always fighting for ripeness. (Brix 
measurement of) 22.5 ° is very good 
for the Yadkin Valley. 

"I feel site selection and planning are 
more important here than in many 
locations," the younger McRitchie 
continues. "We experiment constantly 
with high density plantings, drain tiles, 
cover crops-things to make the vines 
compete and ripen earlier. I'm anti
chemical, and I prefer our rocky hillside 
soils that stress the vines and shed 
water more rapidly." He avoids the 
former tobacco fields planted by 
some of the newer North Carolina 
winegrowers. 

In the winery, Sean McRitchie likes to 
add complexity with barrel selection. 
Currently, he is working with 20 
different barrels. "I have found this to be 
a good way to add layers of flavor," he 
says. His favorite varietals for N.C.? "I 

think good bets for our future are 
Chardonnay, Merlot and Barbera." 

Around The Valley 
According to Frank Hobson ofYadkin's 
RagApple Lassie Vineyards & Winery, 
"We have the best, strongest vines in 
the East-they explode," he says. "They 
almost bore fruit the .first year. This 
land is powerful." 

Hobson is rightfully enthusiastic. He 
and his wife Lenna founded RagApple 
Lassie, named after his award-winning 
cow from a North Carolina State Fair 
of the '50s. And "Lassie" is growing 
quickly-and taking home some gold
as are other Yadkin Valley wineries. 
This barely one-year-old East Coast 
appellation is spreading like Carolina 
kudzu.Yadkin is riding a wine wave 
similar to the one that struck Virginia, 
its neighbor to the north, a few years 
ago. 

This area of North Carolina was estab
lished tobacco country, and produced a 
profitable crop. "Once you start raising 
tobacco, it's hard to go back," Hobson 
says. "I have raised everything from 
cows to corn to tobacco, and I like 
winegrapes the best. This is the first 
time I've gone to market and can set 
the price myself. With other crops, we 
have to take the market price that - • 

whether low or high. Control is a great 
thing if you are a farmer. And we aren't 
used to it." 

RagApple Lassie bottled 3,500 cases in 
2003, and took two medals in an 
Indiana wine competition. Now Hobson 
has planted I 5 different varietals and 
expects to expand production to 
I 0,000 cases next year. Hobson says, " I 
feel like we are going to be part of 
history here, and it's a hell of a ride." 

The Shelton Brothers! 
Yadkin Valley Pioneers 
In 1999,The Shelton brothers began 
growing grapes in Dobson, and in doing 
so, set the stage for a revolution in this 
tobacco-rich agricultural area. Before 
subsidies and allocations began to 
diminish, small growers could make a 
good living off tobacco-sometimes 
several thousand dollars per acre. But 
allocations were lowered year-by-year, 
and it became apparent that alternative 
crops were mandated. But what would 
they be? 

The Sheltons knew there was a viable 
alternative. Although they were in the 
construction business, they wanted to 
pioneer an alternative for the average 
Yadkin farmer, and they invested a Jot 
of money to prove that winegrowing 
was that alternative. They built a cha
teau, a monument to North Carolina 
winegrowing and marketing-and made 
it pay. Other winegrowers thought they 
would be selling grapes to Shelton, 
but that was not to be. The Sheltons 
wanted other farmers to make wine 
and market it themselves, establishing 
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the basis for an industry. 

"We were not the first to turn to wine 
production, but we set an example and 
now there are 12 wineries in Yadkin 
Valley, and many more growers," Ed 
Shelton says. The next step was 
establishment of their own AVA. 

"Getting approval for the AVA was a 
two-year process," says Patty McRitchie, 
Sean's wife and executive director of 
the Yadkin Valley Winegrowers Asso
ciation. She headed the formal applica
tion to the federal government. "But I 
think it was worth it, because it sets us 
apart. It makes note of the unique soils, 
climate and geography that contribute 
to this valley and make the wines what 
they are." 

New Grapes On The Block 
Now that the wine business has been 
established, one of the most exciting 
new Yadkin Valley wineries, whose first 
(2003) vintage is now available, is 
Raffaldini Vineyards & Winery in the 
Swan Creek area. Winemaker Steve 
Lyons, with a background rooted in 
Sonoma County, Calif, is heading up the 
operation for the Raffaldini family of 
Lombardy; Italy. This is a significant 
investment in the Yadkin AVA, and 
indicates the serious interest that out-

Surry Cellars at Surry Community College. 

of-state (and out-of-U.S.) investors are 
taking in regional North Carolina wine 
production. Lyons' Italian blends include 
Bianco (white), Bella Misto (red), 
Dolcetto and a rose, Rosato. 

Although RayLen is not a new winery 

by Yadkin Valley standards, it sports a 
new facility and new winemaker; Steve 
Shepherd, who crafts some of the 
valley's most innovative wines, such 
as Yadkin Gold (a white blend), Caro
linius Cabernet blend and the award
winning Category 5 (hurricane) 
Cabernet blend. 

The Future? 
The Yadkin Valley seems headed toward 
an intense expansion, similar to Virgin
ia's. With substantial state government 
support, Virginia now boasts almost I 00 
wineries and growers across the state. 
While quality can be an issue, as it is in 
any rapidly expanding growing region, 
these wines are improving dramatically 
in a short cycle. Only a few years ago, 
the major wine press/critics would not 
even review or write about a Virginia 
label. Now, even Robert Parker writes 
about them.This bodes well for North 

Carolina winemakers, growers and the 
Eastern U.S. wine consumer. 

Bob McRitchie thinks it will all come 
together with investment and lots of 
experimentation. ''I'm confident that 
with time, attention to detail and the 
willingness to learn, North Carolina will 
establish itself in the world wine 
market.''0 

(Gregory McC/uney is a contributing editor 
to The Wine Report in Atlanta, and also 
writes about wine and spirits for AirTran 
Arrival in-~ight magazine and the James 
Beard Newsletter. He is a member of the 
International Food, Wine & Travel Writers 
Association. Contact him through 
edit@winesandvines.com.) 

Spring Valley Vineyard 
saves 2004 Crop 

from freeze 
In many parts of the world, winter 
freeze is a major concern for growers. 
Eastern Washington is one of those 
areas, and has seen devastating freezes 
that reduced yields in occasional but 
damaging years. Especially bad was 
1996, when many vineyards lost their 
entire Merlot crop. 

Spring Valley Vineyard in Walla Walla 
was one of the vineyards that lost its 
crop. Learning from this experience, the 
owners managed to save approximately 
half of their 2004 crop from the 2003 
freeze, allowing them to continue with 
production of I 00% estate-grown 
wines. 

The vineyard and winery, which is 
owned by Dean Derby and Shari Cork
rum Derby; is 12 miles northeast of 
Walla Walla, among the historic wheat 
fields of southeastern Washington. In all, 
the family owns 650 acres, acquired by 
Shari Derby's grandfather in 1910. 

Three key elements are cited in the 
salvage of the 2004 crop: a valley 
location boxed in at the east end, 
protecting vines from cool air drainage 
from the nearby Blue Mountains; a 
hilltop microclimate for some Merlot 
grapes, and practices such as byrying 
the secondary shoots or "suckers," to 
protect vines from bitter winter 
temperatures. 

The shoots were buried in November 
2003 after harvest, a process that 
involves teams of workers simultane
ously holding down and burying 6- to 
8-foot suckers. Shoots for all 40 acres 
of Spring Valley's grapes-a mixture of 
Merlot, Cabernet Franc, Cabernet 
Sauvignon, Syrah, Petit Verdot and 
Malbec-went through the laborious 
procedure. It takes a crew of eight a 
full day to bury an acre. 

Merlot is the most widely planted 
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variety in the 40-acre vineyard, and as 
the least hardy of the varieties, was hard
est hit Approximately I 6 of the vineyard's 
18 acres of Merlot-all except 2 acres 
at the higher hilltop elevation-had to 
be cut back after the freeze. Starting in 
April, the shoots were painstakingly 
retrained, a process that continued 
throughout the season until harvest. 

Spring Valley Vineyard anticipated winery 
production levels to be down about 
1,600 cases in 2004 compared to its 2003 
production of 3,800 cases, but comparable 
to 2002 production of 2,500 cases. 

Fortunately, despite lower yields from 
vines in 2004, saving them means a full 
crop is expected in 2005. Last fall, when 
many vintners expecting Walla Walla 
grapes had to rely on Columbia Valley 
and Yakima Valley growers for fruit, the 
Derbys picked about I .3 tons per acre 
from their vines, compared to a normal 
yield of nearly 3 tons. 

The process of burying the vines is 
time-consuming and expensive, but 
allowed the winery to produce Merlot 
from estate grapes in 2004, one of the 
few that could carry a Walla Walla 
designation on its Merlot blends. 

The Derbys began producing their own 
I 00% estate bottled wines in 1999. 
Spring Valley Vineyard's wines have won 
accolades nationwide. In August, the 
winery garnered a Wine Spectator rating 
of 91 points for its 200 I Estate Bottled 
Derby (Cabernet Sauvignon) and 90 
points for its 200 I Estate Bottled Nina 
Lee (Syrah). 

The Merlot-based 200 I Estate Bottled 
Uriah blend received a score of 94 in 
2003, and was ranked I 3th on Wine 
Spectator's list of I 00 top wines of 2003. 
Merlot is also a key component in the 
winery's estate bottled Frederick blend, 
which previously earned a Wine Spec
tator score of 90 points. Uriah and 
Frederick are the company's flagships, 
with production of approximately 900 
cases each in 2003. 

Shari Corkrum Derby's family. the Cork
rums, has been farming the Spring Valley 
land for more than I 00 years, and has 

been committed to sustainable farming 
practices for the past 35 years. Spring 
Valley uses no chemical fertilizers, mini
mal pesticides and techniques such as 
" rip and ridge" tilling to allow for max
imum composting and water retention. 

For more information, visit springvalley
vineyard.com. 0 

Harvest Report: 
Washington 

Washington Wine Commission & Washington 
Association of Wine Grape Growers 

Winemakers and grapegrowers through
out Washington agreed that the 2004 

grape harvest will go on record as one 

of the best in the industry's 30-plus 

year history in terms of quality. A hot 
growing season followed by a cool fall 

created a longer harvest, resulting in 
Washington wines with full, rich flavors. 

Though the I 00,500-ton harvest esti
mated by the Washington Association 
ofWine Grape Growers (WAWGG) 
was slightly lower than the 2003 
WAWGG crush estimate of 108,500, 
winemakers reported small berry 
size with concentrated, quality fruit. 
Harvest began in some areas unusu
ally early in August, as a result of the 
warm growing season and early 
maturing fruit. The cool fall extended 
hang time, with final berries picked in 

early November. 

"We've got a combination of acids, 
pH and sugar in this yield that would 
make a winemaker weep," said Bill den 
Hoed, co-owner ofVigneron Manage
ment, and a Washington Wine Com
missioner. "It is a stellar vintage, with the 
most beautiful fruit finish anyone could 
ask for. We had lower tonnage than 
expected, but the quality more than 
made up for it. We had good weather 
at the end of the season, and were able 
to leave the grapes out much longer. 
The result was grapes with intensified 

flavors." 

Despite winter damage to vines in cer
tain areas across the state, the overall 
size of the 2004 crop estimates was 
offset by an increase in bearing vine
yard acres coming into production. 
Washington has nearly 27,500 bearing 
vineyard acres, and nearly 30,000 total 
vineyard acres planted statewide. It is 
the country's second largest wine 
producer after California. 

More red winegrape acreage came into 
production in 2004, making the ratio 
between red and white production 
nearly even. Syrah was the star red 
of the 2004 vintage, with Merlot and 
Cabernet Sauvignon also showing well. 
Riesling was picked over a long period, 
so a number of different styles can be 
anticipated as a result. 

"Having rain and cold in early Sep
tember, and then I 0 days of moderate 
temperatures, meant that the whites 
came through beautifully." said Doug 
Gore, vice president of winemaking for 
Columbia Crest, Chateau Ste. Michelle 
and Snoqualmie wineries. "The reds 
were not far behind.The Syrahs are 
looking dynamite and the Merlots are 
looking really good." 

Industry critics continue to recognize 
past vintages of Washington wines 
currently in the marketplace with high 
scores and accolades, which positl'vely 
impact sales and increase awareness 
of the region's world-class wine 
production. 0 

Correction: Texas Grape Station 
In our January 2005 issue, we 
reported that the grape research 
station in Fredericksburg, Texas, 
would close in January. In fact, the 
Fredericksburg station will take the 
place of a research center located 

· in McAllen, which was scheduled 
for closure in January. 

• 
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The New West 
B.C.: ENOLOGY AND 
VITICULTURE CONFERENCE 
The British Columbia Wine Institute will 
present its fifth annual Enology and Viti
culture Conference and trade show June 
21 and 22 at the Penticton Convention 

- Centre in B.C. Denis Dubourdieu of the 
University of Bordeaux, France, will lead 
a sensory workshop on ''The Sophisticated 
Sauvignon Blanc:· which will be presented 
twice on June 22 for B.C. Wine Institute 
members only. For information, phone 
Louise Corbeil at the B.C. Wine Institute, 
(250) 762-9744, or e-mail lcorbeil@ 
bcwi.bc.ca. 

, MEXICO: NEW BOOK HONORS 
WINES OF MEXICO 
A new book published by the Grape and 
Wine Growers Association of Mexico is 
the first-ever comprehensive book about 
the nation's wines. The Wines of Mexico 
is a lavishly illustrated volume that describes 
the country's wine development from the 
first European grapes to today's modern 
industry. The book's photographs were 
taken by Michael Calderwood, and it was 
written by Carla Faesler and Rocio Cer6n. 

MONTANA: LAWMAKERS PROPOSE 
HIGHER ALCOHOL TAXES 
Two Bozeman Democrats have once 
more proposed a bill to raise taxes on 
beer, wine and liquor to pay for the pre
vention and treatment of fetal alcohol 
syndrome (FAS), a disabling birth defect 
caused by alcohol consumption during 
pregnancy. One bill is similar to another 
that was introduced in 2003, which didn't 
make it out of committee. A second 
proposal would place a 5-cents-per-can 
tax on beer to pay for alcohol abuse 
prevention programs. About 21 children 
are born each year with FAS in Montana; 
another 87 children are born with 
alcohol-related birth defects.The FAS 
bill would raise taxes on wine by a frac
tion of a penny per liter. 

WASHINGTON: NEW DEGREE 
PROGRAM ATWSU 
The Washington State University depart
ment of horticulture and landscape 

architecture has developed a specialized 
option in viticulture and enology within 
its existing B.S. degree program. The 
department is supported by the follow
ing departments: food science and human 
nutrition; agricultural economics, biosys
tems engineering and crop and soil 
science. This new specialty will be avail
able at both the Pullman and Tri-Cities 
campuses, and will be made available to 
transfer students through the establish
ment of articulation agreements with com
munity colleges. For more information, 
visit wineducation.wsu.edu, or contact 
William Hendrix, interim director of 
viticulture and enology, WSU Pullman. 
Phone: (509) 335-9502. 

WASHINGTON: NEW 
EXTENSION ENOLOGIST 
Jim Harbertson has joined Washington 
State University's Prosser Irrigated Agri
culture Research and Extension Center 
as an extension enologist. The native of 
Santa Cruz, Calif has a Ph.D. from UC 
Davis specializing in polymeric pigments 
and tannins in grapes and wines. He can 
be contacted at (509) f86-9296 or 
jfharbertson@wsu.edu. 

WASHINGTON:WSU OFFERS 
VITICULTURE PROGRAM ONLINE 
Washington State University Extension 
offered a viticulture certificate program 
online for the first time beginning Feb. 7. 
The distance-learning viticulture program 
provides basic as well as applied informa
tion required for the production of high
quality grapes and wines in Washington. 
The new program builds on a successful, 
in-person certificate program that was 
available in 2003-04. A companion enology 
certificate program was initiated in 2004 
and will be completed in August 2005. 

The current enology program is fully 
enrolled. An on line version should be 
available January 2006. For more informa
tion, visit wineducation.wsu.edu/viticulture. 

The Midwest 
ILLINOIS:THIRD WINERY PLANNED 
IN CENTRAL STATE 
Owners of a 214-year-old maple syrup 
operation hope to open the third 

winery in Central Illinois by 2006 at 
Funks Grove. Mike and Debby Funk, 
who operate Funks Grove Pure Maple 
Syrup, are planning to build a winery 
and grow grapes on about 3 acres just 
off Route 66.The winery will have a tast
ing room, and long-term plans include a 
reception facility for weddings that will 
be conducted at Funks Grove Chapel of 
the Trees. The Funks are testing vines on 
one-quarter acre, and hope to grow the 
grapes organically, a challenge in the hot 
and humid area.The Funks join Paul Hahn 
of Mackinaw Valley Vineyard and Winery 
at Mackinaw, and Wally Furrow of Furrow 
Vineyard and Winery at El Paso in the area 

KENTUCKY: SOUTHGATE TO 
CONSIDER SUNDAY LIQUOR SALES 
Southgate is the latest Northern Kentucky 
city to consider Sunday wine and liquor 
sales. It joins nearby Fort Thomas, which 
recently heard a request from a retailer 
to adopt Sunday liquor sales. Currently; 
only beer sales are allowed. Retailer Gary 
Anthonissen recently requested the 
change because neighboring cities have 
already done so. If adopted, Southgate 
would follow Florence, Fort Wright Lud
low, Bellevue, Crescent Springs, Fort 
Mitchell and Covington. A court ruling 
in July gave cities the option to approve 
such sales. 

KENTUCKY: VOTERS DECIDE 
WINERY'S FUTURE 
Voters in the Eddy Creek precinct 
voted to allow "retail sales of wine" at 
the Black Oak Vineyard and Winery. The 
vineyard and winery has a farm winery 
license permitting owners Drs. David / 
Hall and Jenny Franke to sell their wines 
to wholesale liquor license holders and 
retail package or retail drink license 
holders. The new measure allows them 
to create a tasting room for sampling 
and sales of wines made after the 
election. Dr. Hall says allowing sales on 
the site where the grapes are grown 
and the wines produced will draw 
visitors and boost the county's 
agritourism efforts. 

KENTUCKY: WINEGRAPES MAY 
SUPPLANT TOBACCO 
Tobacco farmers in Kentucky are looking 
to winegrap~s to replace tobacco.The 
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Hugh 
Chatham 
Memorial 
Hospital 
FOUNDATION 

Hospital Foundation - Chamber Host 
3rd Annual Yadkin Valley Wme Auction 
"Our 3rd annual Yadkin Valley Wine 

Auction was an exquisite affair and an 

overwhelming success," according to 

Foundation Director Jeannette Hendrick. 

Featuring a draw down Carribbean 

cruise-for-two won by Larry and Rita 

Irwin, and held on the eve of the Yadkin 

Valley Wine Festival on May 20th, the 

auction raised nearly $40,000. Held at 

the newly renovated and refurbished 

Holiday Inn Grand Ballroom, the wine 

auction benefits the Foundation's 2005 

campaign to renovate and upgrade the 

hospitals inpatient rooms, a $2 million 

project which will renovate thirty-nine 

2nd floor patient rooms and thirty-four 

3rd floor patient rooms as well as all 

corridors and waiting rooms. These 

upgrades are a long awaited project as the 

patient rooms now appear as they did 

when the hospital was constructed in 1973. 

Among the auction items offered at 

the event were regional wines, rare 

wines, trips, jewelry, original art, 

furniture, clothing, fine dining, 

decorator items, and many other 

savory gifts. Now firmly sta~d as one 

of our communitys finest annual 

affairs, you will not want to miss the 

opportunity to join in the excitement 

and contribute to the advancement of 

your communitys healthcare next year 

too. The event will be held on the 

Friday evening prior to the Yadkin 

Valley Wine Festival in May of 2006 

For ticket or other information about 

the event, contact Foundation 

Director Jeannette Hendrick 
at (336)527-7457. 
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WFU sociologists track North Carolina wine industry 

By Cheryl Walker 

336 .758.5237 

March 15, 2004 

The number of wineries in North Carolina has more than tripled in the past 

decade. Ian Taplin and Saylor Breckenridge, sociologists at Wake Forest 

University, have documented this rapid growth of retail wineries and commercial 

wine production in a study to be published in the 2005 issue of Research in the 

Sociology of Work. 

They went door-to-door to 

wineries in the Yadkin River 

Valley and across the state to 

find out how the wine industry 

has taken root in North 

Carolina. They looked at how 

good grape-growing soil and 

climate conditions, the decline 

of tobacco, and a few 

pioneering entrepreneurs have 

given the fledgling industry its 

start. 

Their survey of 14 North 

Carolina winemakers in 2003 

covered topics such as why 

they decided to make wine, 

how they learned to grow 

grapes, the size of their 

vineyards and the amount of 
Ian Taplin 

wine bottled and sold. They included vineyards making wine from muscadine 

grapes, located mostly in the eastern part of the state, and vineyards growing 

European-style vinifera grapes. The vinifera grapes, like those used to make 

chardonnays and cabernets, grow best in the Yadkin Valley and other western 

areas of the state. 

The study included only bonded wineries, those wineries actually licensed to sell 

alcoholic beverages. The sociologists have continued to track the development 

of the wine industry. They are in the process of conducting a new study and will , 

visit many of the almost 20 new wineries that have opened in North Carolina 

http://www.wfu.edu/wfunews/2005/03 l 505t.html 
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WFU sociologists track North Carolina wine industry 

since their last survey. 

According to the Taplin/Breckenridge study, legislation against the tobacco 

industry has reduced the ability of small tobacco farmers to continue to grow that 

crop and has led some (about 2 percent) to start growing grapes, a decision 

made easier by tax incentives for wine production. By switching to grape 

production, such individuals can continue to extract high value from small 

acreage, Taplin, professor of sociology, and Breckenridge, assistant professor of 

sociology, reported in their study. 

Growing grapes is a long-term investment, with new skill sets and a greater 

need for marketing the end product. "So, compared to tobacco, it will probably 

never be as profitable," Taplin said. 

They did find that small boutique wineries, the fastest growing group of wineries, 

are the most likely to make at least a small profit. These small wineries usually 

have vineyards with less than 10 acres. In their study, they describe two other 

types of wineries. The medium-sized wineries generally have 10-30 acres of 

vines and startup capital costs are in the $250,000-$500,000 range. These were 

generally started by farmers who switched from tobacco to grapes. Large 

capital-intensive wineries usually have more than 30 acres of vines and startup 

capital costs greater than $500,000. 

They cite examples of ways winemaking entrepreneurs have developed 

profitable businesses. One winemaker located his win~ry close to Raleigh and 

formed a partnership with a Yadkin Valley farmer to provide grapes for wine 

production. In a similar move, another opened a winery near the coast, where 

vinifera grapes will not grow, to take advantage of the tourist market there and 

then contracted with Yadkin Valley grape growers to provide fruit. 

"Much of the wine business is pitched around selling locally from their tasting 

rooms," Taplin said . 

Taplin forecasts the economic gains for North Carolina lie primarily in increased 

tourism as bed and breakfasts, small inns and restaurants are built around 

wineries, particularly in areas where several wineries are clustered together. 

"The more wineries created the more visibility the industry gets and the more it 

attracts new people," Taplin said . 

Everyone interviewed for the study reported a high degree of information sharing 

between wineries. An increase in available information has taken place in recent 

years and continued sharing of knowledge among wineries on what grows best 

is one of the factors most likely to help the industry grow, the researchers said. 

The growth of infrastructure to support wineries, including a community college 

viticulture program in the Yadkin Valley area and the establishment of the Grape 

Council, whose aim is to promote the growth of winemaking in the state, have 

been important factors in the creation of new wineries. According to the 

http://www.wfu.edu/wfunews/2005/031505t.html 
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WFU sociologists track North Carolina wine industry 

sociologists, the North Carolina wine industry is not ready to compete with 

California's. 

"They might be able to establish a niche with newer types of wine made with 

grapes that grow well here like viognier and Italian varietals," Taplin said. "The 

biggest challenge will be keeping their price points down, to avoid charging too 

much for wine that has an unknown track record ." 

They point out in their study that North Carolina does have a small, historical 

winemaking tradition. North Carolina was one of the first states to commercially 

cultivate wine. The state's first commercial vineyard, Medoc vineyard, was 

founded in 1835 in Halifax County. 

Page 3of3 
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Childress Vineyards 

"In racing I've sur
rounded myself 

with top people. 
That's the key to 

success at the 
winery as well . 

It's all about your 
team . .. . I think 

this is the best 
time to be enter

ing the business in 
North Carolina. I 

want to give back 
to the commu

nity with Childress 
Vineyards." 

A Dri1Je for Success and Team Spirit 

Story by Richard Leahy > east coast editor 

M 
ost new winery owners' 
secret fear is that the launch 
of their new winery and 
brand will go virtually unno
ticed in an overcrowded 
marketplace . Richard Chil

dress, NASCAR racing legend and co-owner 
of the new Childress Vineyards in Lexington, 
NC, doesn't have to worry about that. When 
he put www.childressvineyards.com on a race 
car driven by Ron Hornaday in the Homestead 
race in 2003, a year before the opening of his 
winery, despite the car's unremarkable finish, 
his website was overwhelmed with 80,000 hits . 
At a NASCAR press conference in May 2004 at 
the Charlotte race, the first question a reporter 

posed Childress was, "Can you tell us when your 
winery will open?" This was picked up by the 
Associated Press, resulting in calls from retail 
shops and distributors around the country. 

At the formal opening on Veteran's Day last 
November, three hundred invited guests includ
ing local politicians attended. The Fast Track, 
Childress Vineyards' wine club, had enrolled 
700 members just from the local Winston-Salem 
area by the formal winery opening; over a third 
toward the ceiling of 2,000. Kathleen Watson, 
head of Childress marketing and public rela
tions, notes that aside from one full -page ad in 
NASCAR Scene, these impressive starting fig
ures have been completely driven by word-of
mouth. 
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WINERY PROFILE 

At a Glance 

Childress wines even became col
lectors' items months before the win
ery opened. In August 2004, Childress 
wines drew bids totaling more than 
$3,000 during a dinner and wine tast
ing benefit held in connection with a 
NASCAR race at Watkins Glen . A dou
ble magnum bottle of Childress Vine
yards 2003 merlot commanded a price 
of $2,360 while two 750 ml bottles of 
the same wine fetched $500 a piece 
from bidders at the first annual Taste 
for The Race benefit fund raiser held at 
Fox Run Vineyards on Seneca Lake. 

Team Childress from left to right: 
winemaker Mark Friszolowski, 

winery partners Greg Johns and 
Richard Childress, and vineyard 

manager Matt Chobanian. 

CAREER TRANSITION AND 
PERSONAL GOALS 

Richard Childress has built a remark
able career. His team (Richard Chil 
dress Racing) celebrated 35 years of 
racing in 2004, with more than 125 
victories, including the first organi
zation to win championships in the 
Cup, Busch and Truck series of NAS
CAR. The late Dale Earnhardt helped 
RCR make racing history with six NAS
CAR Winston Cup Championships . A 
native of nearby Winston-Salem , Chil
dress bought his first race car, a 1937 
Plymouth, for $20 at age 17; today 
RCR operations employs 300 people 
and a features a 47,00 sq . ft. racing 
museum with nearly 50 race vehicles . 
In 2002 , Childress received the Bill 
France Award of Excellence from NAS
CAR and was also awarded the Order 
of the Long Leaf Pine by the governor 
of North Carolina. 

With such an accomplished career, 
it is refreshing that Childress's moti
vation in starting a winery was not to 
use it as a means for projecting his 
ego, but to find a way to share his 
love of wine and its contribution to 
the good life with the public and his 
fans, and to ·make a contribution to 
North Carolina agriculture. "I think 
I've been in the high-speed lane [for 
35 years] in racing; I wanted to choose 
something that allowed me to slow 
down. I looked at this as an exten 
sion of my family. Mark [Friszolowski] , 
Greg [Johns] are family; the winery is 
an extension of that. We can leave this 
winery as a legacy to our families. " 

LOOKING BACK AND LOOKING 
AHEAD 

Ch ildress reflect s on his evolution 
from wine lover to winery owner; "The 
first time [I got to know wine] was in 
the Ontario [CA] riverside area in the 
i97os (near the racetrack); I thought 
it was one of the friendliest settings 
to visit nearby vineyards . I thought, 
'If I ever get the opportunity, I'd like 
to open a vineyard, have something 
to have fun with .' While racing, we 've 
visited Napa and Watkins Glen and 
visited local wineries there (also in 
Michigan) . I wanted to make some 
wine for myself and enjoy it, and talk
ed to my partner Greg Johns about 
making it for fans, too." 

Childress is optimistic and enthu
siast ic about the timing of his new 
winery ' s opening, and the vision of 
the future . "We have a long ways to go 
in the wine business, but the future 
is bright. When I crawled in that first 
race car, I was thrilled to be a part of 
it; that's how I feel now about the wine 
industry. The timing couldn't be any 
better. You hear about a supply glut 
but it will all level out. I think North 
Carolina is primed and I think this is 
the best time to be entering the busi
ness in North Carolina. I want to give 
back to the community with Childress 
Vineyards." 

Establishing Childress Vineyards 
with his partner Johns has given Chil
dress a way to let the public experience 
a thoughtful, personal vision of his, in 
the enhancements wine can make to 
one's life . The winery will accomplish 

/ 



WINERY PROFILE 

Chi .ldress Vineyards 

Location: Rts. 64 and 52, Lexington, NC (in the Yad
kin Valley AVA; see sidebar) 

vineyard comes into production, grapes are being pur
chased from growers around North Carolina and the 
Yadkin Valley AVA. Opened to the public: October 2004 (formal opening 

November 11, 2004) Product Line: Three product lines: house wines, 
varietal wines, and signature reserve. "Classic" series 
house wines (red, white, blush); retail< $10; varietal 
series (chardonnay, pinot gris, sauvignon blanc, merlot, 
cabernet sauvignon, cabernet franc, syrah), retail< $20; 

Principals: Richard Childress and Greg Johns, own
ers. Mark Friszolowski, general manager, winemaker. 
Matt Chobanian, vineyard manager. Kathleen Watson, 
marketing/public relations. 

Winery: 35,000 square 
feet. Conceptual design by 
Joyce Rigby. Final design by 
Winston-Salem, NC, archi
tect Kyle Troxell. Winery 
interiors: Wolf Design in 
Atlanta, GA. 

Construction: The stone 
and stucco. building, with 
its ornate terra cotta roof 
is inspired by the Italian 
Renaissance architecture of 
rural Tuscany. 

signature reserve series 
(chardonnay, merlot, mer
itage), retail $40-$60 (for 
sale at winery or through 
wine club only). 

Production: 2003 vin
tage (current release); 
12,000 cases; 2004 vin
tage, 25,000 cases. The 
current facility has 100,000 

gallons in stainless tank 
capacity; expansion is 
planned. 

Primary Suppliers: Function Facilities: Aside 
from a tasting room and gift 
shop, the winery features a . . 
1,500 sq. ft. bistro for informal dining, a banque'tr.oom 
seating 150, and an intimate cellar dining room witfi a 
waterfall backdrop. Dining on a balcony over ~looking 
vineyards and crush pad and walkways overlooking the 
winery interior are also available. 

Prospero for Skrlj stain
less tanks, catwalks and 

bottling lin:~ D&GK:hillets for winery temperatur~ con
trol; Wright of Thomasville for labels; Vitro for bottles; 
Bruni Glass Packaging for corks; Merci~r. Nadalie and 
Seguin Moreau for coopers (1/3 new, 2/3 used, the lat
ter sourced from· trusted name Napa wineries.) 

Vineyards: 65 acres of estate vinifera varietals includ
ing chardonnay, viognier, merlot, cabernet sauvignon, 
cabernet franc, petit verdot, malbec, syrah and sangio
vese. More vineyard expansion planned. Until the estate 

Online marketing: wine sales (to legally eligible 
states), wine club memberships, apparel, corporate 
gifts and wine accessories are available at: www.chil
dressvineyards.com. 

this in several ways; through unusual 
public access to winemaking and viti
culture and an emphasis on educa
tion; through a prominent feature of 
wine and food; through the winery as a 
destination for private functions; and 
through a product line that attempts 
to offer something to a variety of 
tastes, ranging from neophyte wine 
drinkers to those with ultra-premium 
tastes and collectors. 

Childress has another personal 
goal with the winery; he feels strong
ly about staying in touch with his 
roots, staying in the community and 
making Childress Vineyards a credit 
to North Carolina agriculture. "I was 
raised here, and worked tobacco 
fields as a kid. I always said when 
I could afford to get back into it, I 
would get back to agriculture [he 

also raises cattle]. It's a natural fit 
for North Carolina; I want the vine
yard to be seen as an asset for the 
state, to help showcase North Caro
lina for the nation." 

IT'S ALL ABOUT THE TEAM 

While there are some winery owners 
whose identification with their wines 
is such that they put their own images 
on the label, Childress's philosophy 
about his winery is a natural exten
sion of how he built his successful 
racing career: It's all about the team. 
"It's no different in racing," explains 
Childress. "I pursue the best people 
in both racing and the winery. First, 
we hired the best vineyard manager. I 
wanted someone who knew the chal
lenges of East Coast conditions; that's 
why we hired both Matt and Mark 

who had been there and doneJhat." 
His visits to Finger Lakes wineries 
in New York, near the Watkins Glen 
International racetrack, helped shape 
his thinking on what was necessary 

"Wine is supposed 

to be fun; it's also 

romantic, and it's 

good with food. 

Enjoying it with your 

friends, that's what 

'it's all about." 
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WINERY PROFILE 

for success in the East. "In racing I've 
surrounded myself with top people; 
that's the key to success at the winery 
as well; it's all about your team." 

THE VINEYARD 

Childress vineyard manager Matt Cho
banian has been growing grapes com
mercially in the East since i 982, and 
came to his post from Ingleside Vine
yards in Virginia . Coincidentally, Cho
banian has been a NASCAR fan since 
i 969, when Childress first entered 
the circuit. Aside from the personal 
satisfaction of working for someone 
of whom he has been a longtime fan , 
Chobanian likes a challenge and is 
inspired by Childress's motivation. 
"His drive for quality is unrivaled; 
nobody is as much a stickler for qual
ity as Richard," he declares . 

Childress vineyard rows are labeled not just by variety, but with rootstock type, 
illustrating the winery's open philosophy on wine education. 

Chobanian oversaw the planting 

of 65 acres of vinifera vines at the 
winery; other vineyards under his 
care are Richard Childress's Hamp
ton Estate 30-acre vineyard, also in 

Row and end post assembly showing 10' 
lodgepole post in row. 

in a vigorous environ
ment by training with a 
high vertical shoot posi
tioned system, diverting 
vigor upwards instea.d of 
sideways, to reduce can
opy management labor 
and increase sun a11d air 
exposure. He uses 10' tall 
lodgepole pine for vine
yard post$ (5 inch diam-

,. eter), sunk to two feet, 
spaced 30' apart in the row, with bamboo stakes at each vine. The canopy 
grows to nine feet, and is only hedged once, with little lateral growth, 
limiting labor time and costs. Vineyard spacing is 10 feet between rows, 
7. 5 feet wi.thin the row, with a crop target of no more than 3. 5 tons/ acre. 

To minimize spray drift and save spiay material at the same time, Cho
banian employs a Littco recycling sprayer (H&W Equipment) that was spe
cially modified for his tall row spacing. The action of the sprayer hits both 
sides of a row simultaneously, covering both leaf layers and avoiding the 
need for a second pass, while covering two acres with one tank of spray. 

Davidson County and Gianni Vine
yards belonging to winery partner 
Greg Johns in Summerfield. Expan
sion will be at least 30 acres per 
year; Childress has also acquired a 
750-acre site and will plant a vine
yard there this spring. Cultivars at 
the winery include chardonnay, viog
nier, the five red Bordeaux varieties, 
syrah and sangiovese. The soils are 
a mix of gravel and clay. 

THE WINERY 

Winemaker and general manager 
Mark Friszolowski is a veteran of the 
Eastern wine industry, having come 
from his native Long Island where he 
was winemaker/general manager at 
Pindar Vineyards, the largest winery in 
the region for many years . His wines 
have won over 350 awards, includ
ing being twice named to "Fifty Best 
Wines of the World ." 

"I didn 't even knclw who Richard 
Childress was before he contacted 
me," laughs Friszolowski . "He kept 
calling me and I kept saying I wasn't 
interested in relocating, I was happy 
where I was . I finally agreed to just 
meet with him . When I first sat down 
with him , I saw that he had the pas
sion for this business and the resourc
es to make it happen ." 

Friszolowski reflects that Childress, 
unlike other winery owners , is a wine 
lover first and a businessman second ; 
accordingly, "it's always 'quality first' 
when it comes to the wine. " 

For any winemaker, the commit
ment of the ownership to the success 
of the operation is measured in their 
trust of the staff, and their willingness 
to underwrite the necessary expenses . 



ID 

c: 
"' E 
"' "" .. 
i:: .. 

:::; 

WINERY PROFILE 

Wine and Racing: Oxymoron or Synergy? 

Friszolowski is clearly enthused that 
Childress's considerable resources 
have given him the tools to create 
a winery that lacks for nothing, in 
attention to detail that will make a 
difference in the quality of the work 
experience as well as for the quality 
of the wine . Such details include solid 
stainless catwalks (Prospero), stain
less pipe encasing for tank thermom-

In marketing, explains Andretti, "we try to appeal to the 
wide range of wine lovers. There are race fans that enjoy wines 
as much as anyone else; there isn't something fundamentally 
different." 'the area where the association of the winery and 
racing 'is strongest to see is in the Andretti wine club, which 
has an "interesting mu( of regular wine fans and racing/wine 
fans. "We decided to have an annual dinner for the club in 
summer that reveals an incredible cross-section of people 
attending this from all over the country [16 states]; as soon 
as the date is announced, a few days later, it's filled [capacity 
250 people]. They've grown to be a nice family. Maybe 50% 
were race fans, others were curious." 

Andretti shares Childress's caution about branding ~is 
winery overtly with racing. "We felt that positioning our
selves as a 'racing fan' winj!ry could be a double-edged 
swprd; at the end of the day the quality of the product has 
to sustain itself and not be sold based · on something else 
like racing." Like Childress, Andretti also believes in the 
need to trust the right people. "I've learned to surround 
myself with experts who know the field that I can learn 
from alon~ the way." He adds that he knows some basic 
aspects of winemaking from his father who was a winemak
er in Italy. "You don't foolmother nature." 

Prospero-supplied Skrlj tanks include 
custom features like stainless cat
walks, pipe insulated wiring for tem
perature control, and a vertical crank 
for controlled release of contents. 
Seventeen-foot observation galleries 
in the winery allow visitors to view 
winery processes. 

eter wiring, vertical crank flow doors 
on stainless tanks, with all interiors 
on a 7% slope, epoxy floors at 12,000 

psi, and roof ventilation for the barrel 
room to avoid insidious co2 buildup. 
The barrel room has a capacity of 
3,500 barrels . 

Fruit is all hand-picked into half-ton 
bins and loaded into 40' refrigerated 
trailers . A key part of quality control 
at Childress Vineyards is the sorting 
of grapes . A CMA destemmer is fitted 
with a rubber lining to minimize phe
nolic extraction from stems . Grapes 
are destemmed, not crushed, and go 

The Childress barrel room features 
good ventilation to reduce C02 

buildup. 

to a vibrating sorting table manned by 
3-4 people. "Every berry is individually 
sorted," declares Friszolowski. "Every 
twig and secondary cluster is pulled 
out." Childress buys from 13 in-state 
growers, half in the Yadkin Valley. Fol
lowing sorting, grapes are pressed in 
an open bladder press at 1 .5 bars pres
sure. All vineyard lots are fermented 

/ 



WINERY PROFILE 

North Carolina and the Yadkin Valley AVA 

kin Winegrowers Association, 
Ed and Charlie Shelton were 
the driving force behind the 

·AVA, both for wines their winery would produce and for the 
added value of the grapes they would sell. 

Geography The Yadkin Valley AVA encompasses near
ly 2,000 square miles. The heart of the AVA is the Yadkin 
river watershed, between the Blue Ridge Meuntains and·the 
Brushy Mountains in the west, to the Soronten Mountain 
ridge line running north/south on the eastern boundary 
(Winston-Salem is the. easternmost point). Soils are twically 
clayey or fine-loamy subsoils with good structure and mod
erate permeability, mostly deep and well-drained, slightly 
acidic and low in fertility. Average elevation is 1, 100 ft. 
The northern boundary is the state line. East of the AVA it's 
either too rocky, or too sandy; humidity also increases sub
stantially east of Winston-Salem. McRitchie estimates about 
ten more frost-free days in the growing season within the 
Yadkin Valley than parts east, south, or west. 

Varietals and Wine Style Common varietals grown in 
the Yadkin Valley include: chardonnay, viognier, riesling, 
cabernet sauvignon, merlot, cabernet franc, ~nd syrah . 
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WINERY PROFILE 

Childress tasting room and the 
private cellar dining room. 

separately, subdivided into free-run 
and press fractions . 

THE PRODUCT LINE 

Childress has segmented his prod
uct line in three tiers;< 40% are the 
house wines ("classic" red, white, 
and blush) for under $10; < 60% is a 
varietal line of seven wines for under 
$20 (chardonnay, pinot gris, sauvi
gnon blanc, merlot, cabernet sau
vignon, cabernet franc, and syrah); 
and <10% a signature reserve line 
(200 cases each) of chardonnay, 
merlot, and meritage for betwe.en 

-$40 and $60. Plans are in the works 
for sparkling and dessert wines from 
the '04 vintage. The occasional or 
neophyte wine drinker can easily 
enjoy the clean, fruity house wines, 
while "core" wine drinkers can enjoy 
a straightforward varietal style. 
Winemaker Friszolowski makes a 
point of emphasizing the fruit char
acter of the wines, using only French 
oak (Seguin Moreau , Nadalie, and 
Mercier) and in a 2/3 used to 1/3 
new ratio (the ·signature reserve 
chardonnay is aged in all new oak). 
The signature reserve merlot and 
meritage, although from the medio
cre 2003 vintage, are nonetheless 
elegant and Bordeaux-like in style, 
richly nuanced, and well-balanced. 

WINE EDUCATION AT 
CHILDRESS VINEYARDS 

Making wine understandable and 
accessible to all customers is a 

major goal at 
Childress vine
yards. Row 
ends along the 
driveway are 
given signs list
ing varietal and 
rootstock type; a 
wide fieldstone 
stairway leads 

from an outdoor dining area to the 
vineyard, givin..g visitors permission 
to wander over and connect with the 
vineyard. The winery has fourteen 
foot wide galleries above, where cafe 
tables can be set, so visitors can 
relax while watching the winemak
ing process in action . There is a big 
focus on wine and food at the win
ery, ranging from casual bistro fare 
to private parties and the rental of a 
special cellar dining room. The web
site encourages visitors to "ask the 
winemaker" questions. 

PARADIGM SHIFT: 
POSITIONING WINE WITH 
NON-CORE DRINKERS 

It's clear that Childress Vineyards will 
do well both as a destination and in 
wine sales . The more interesting point 
is what Richard Childress can do to 
position wine as a fashionable bev
erage for 75 million race fans, which 
could bring significant change to 
non-core wine drinkers, the 50% of 
the public who drink wine only occa
sionally. "A lot of people think racing 
fans are good ol' boys drinking beer 
or moonshine," laughs Childress, 
but he notes that forty-four percent 
of his fans are women , and the pur
chasing power and brand loyalty of 

NASCAR fans doesn ' t fit common 
stereotypes . "I want our wines to be 
good wines, but I want to be able to 
have wines for the masses; to have 
wines that will suit different palates 
and different people . We want to 
make wines for race fans too . I want 
to give ladies a good sweet wine if 
they want, as well as wine for peo
ple in top restaurants . If someone 

just wants a good 
time, I want them 
to enjoy my wine 
and have an expe
rience they'll 
remember. You 
can have a great 
property and a 

~ fine winery but at 
~ the end of the day 
g you have to have 
'l' wine that people 
I;; 
§ will enjoy." 

s: 
MARKETING TO 
RACING FANS 

On the one hand, 
Childress wants to 

include and welcome racing fans, but 
as the winery is a personal expression 
of a different side of his life, wants it 
to have a separate identity. "We have 
a business plan to satisfy the rac
ing fans," he explains. "We aren't 
building a brand just for racing, but 
they'll be involved; we'll have collect
ible labels and fun wines ." Childress 
emphasized that the launch of the 
winery and production of the '04 vin
tage would take primary focus over 
long-range marketing in the short rur.Y, 
but long-term marketing plans include 
presentation of some Childress wines 
at the racetracks. 

Childress believes the timing 
couldn't be better to bring wine to 
NASCAR fans . "The more people hear 
about us, the better it is for the wine 
industry, if we can educate people to 
responsible drinking and the fun side 
about wine. If you enjoy it in modera
tion, you'll look forward to more . All 
the positive information about health 
benefits helps." 

Childress partner johns says nego
tiations with national hotel chains are 
under way to build a hotel adjacent to 
the winery that would be constructed in 
the same architectural style. "We would 
be looking at something like a $3 to $5 
million investment," he says. IN 
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Sipping and Tripping: 3 
Days on the N.C. Wine 
Trail 

KATHLEEN PURVIS 

Food Editor 

Multimedia I Sights and sounds on wine 
trail 

Grapevines strung along valley slopes, the 
horizon hazy with blue mountains. 

Weathered silos at the entrances to former 
dairies that now make wine instead of milk. 

Bottles lined up and ready for tasting. 

This isn't Napa Valley, or Sonoma. It isn't 
France's Rhone or Germany's Rhine. 

This is North Carolina. 

Where there are so many wineries, the state 
now prints a map to show them all. 

Where roads are dotted with grape-cluster 
signs pointing the way. 

Where "what wine goes with barbecue?" is 
more than a theoretical question. 

RELATED CONTENT 

DAVID T. FOSTER Ill 

Michael Russell of Hamptonville checks the clarity of a 
wine during a tasting at Raffaldini Vineyards. 
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RELATED LINKS 

• What's a dieting chocoholic to do? 

This spring , just as the vines were turning • Cookbook reviews 
green, I hit the road with map in hand. For • Wine Calendar 
three days, I zigzagged country roads and • More Food news 
interstate highways, tracing a rough loop that 
led to 14 wineries, from Granite Quarry to 
Mount Airy, across the Yadkin Valley and all the way to the mountains. 

What I saw was just a drop in the spit bucket. In 2001, North Carolina had 22 wineries. Today, it has 45, and 
more than 350 commercial vineyards. 

"I would venture to say we are the fastest-growing grape and wine industry in the country," says Margo 
Knight, executive director of the N.C. Grape Council in Raleigh. "It turns out, most of the places you can 
grow tobacco, you can grow grapes." 

Day 1: 

Old Stone, Childress, Raylen, Westbend and Old North State. 

What can you learn in a winery in a strip mall , right next to a nail salon?"The younger generation is looking 
for fruitier, bolder wines," says Mark Brown. After 17 years in California , including Napa Valley, Brown came 
home to his family's farmland just outside Granite Quarry to answer that demand. His vineyard is behind the 
tasting room, on N.C. 52 about an hour north of Charlotte. 

As I taste his six wines , including Harvest Gold, a riesling and muscadine blend he describes as "somewhat 
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moody," Brown explains his enthusiasm. 

"We have the opportunity to introduce North Carolina wines which have their own special tastes," he says. 

On Interstate 85, I head north to the state's newest winery, NASCAR owner Richard Childress' new estate in 
Lexington. 

Childress has jumped into wine with both feet, opening an elegant stone villa with a small restaurant and 
large gift shop, just around the corner from Lexington Barbecue. 

I arrived just in time to join a tour. The walk past the crush pad where grapes are unloaded during the fall 
harvest, over the steel vats and barreling room and through a stone-lined aging room is an easy 
introduction. 

"Does everyone know what a varietal is?" the tour guide asks, and that's as tough as the wine lingo gets. 

Crossing over to 1-40, I head to RayLen Vineyards and Winery outside Mocksville. RayLen not only makes 
some of the best N.C. wines, it also has one of the prettiest views, across a valley. 

Inside, John Marshall throws in a free lecture with my $3 tasting. North Carolina can't outclass California with 
California grapes. But it can find a niche with grapes that grow better here. 

The great white hope is viognier (vee-oh-NYA Y) . The grapes grow in loose clusters, so they can handle our 
humidity. Along with chambourcin and cabernet franc, it's cropping up all over the state. RayLen's 2003 
viognier is bright with peach and apple flavors . 

Sadly, there isn't time to test Marshall's claim that the 2002 shiraz should be "North Carolina's official 
barbecue wine." I can only grab a barbecue sandwich from Snook's to eat while I drive, leaving the shiraz in 
a growing pile of bottles in my back seat. 

I ended the day in Mount Airy. It may be known as Andy Griffith's inspiration for Mayberry, but no one wants 
to nip the wine industry in the bud. A former department store downtown now houses Old North State, a 
winery cooperative that uses grapes from 38 farms. 

I actually tried on a hat in that store about 10 years ago. Now it has a tasting bar and a restaurant, so you 
can try a wine for size before you order it for dinner. It seems oddly fitting. 

Tour Tip: Why is spitting so important when you tour wineries? 1. You may be driving. 2. You're tasting, not 
drinking. 3. Holding a small amount of wine in your mouth helps you focus on it. 

Practice before you go: Take a small swallow of water into your mouth. Carefully suck in a little air and swish 
gently. Lean close and spit. 

Day2: 

Shelton, Black Wolf, RagApple Lassie, Buck Shoals, Laurel Gray, Raffaldini and Windy / 
Gap. 

There are wineries from the Outer Banks to Asheville, but the biggest concentration is in the Yadkin Valley, 
the state's first AVA -- American Vitacultural Area.Shelton Vineyards, owned by brothers Ed and Charlie 
Shelton , led the way in getting the designation. If 85 percent of a wine's grapes come from the district, it can 
carry the Yadkin Valley appellation on the label. 

The Shelton winery in Dobson, near Mount Airy, is perfect for day trippers, with picnic tables, a fountain and 
a concert area. A restaurant is under construction, and while it no longer makes cheese, there's cheese from 
around the country in the deli . 

Most wineries don't open until 10 a.m., so after a short tour and a tasting, it's time for an early lunch. I head 
two miles back up the road to Black Wolf. 

Up to now, Black Wolf has been a vineyard that sent its grapes elsewhere to be made into wine. It will open 
its own winery this summer, but it also has one of the few winery restaurants in the state . 
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The Wolfs Lair is a log cabin tucked among vineyards. It offers lunch and dinner, but on a bright spring 
morning, I have the place to myself to enjoy the perfect wine lunch combination: A grilled cheese sandwich 
and a glass of chardonnay, with an eager bee as my dining companion. 

After a detour to visit RagApple Lassie, where the Hobson family has turned a traditional family farm into a 
winery, I moved on to what may become North Carolina's second appellation, the Swan Creek district. 

The cluster of four wineries near U.S. 421 and 1-77 is in Yadkin Valley, but they've applied to become a 
district, citing the effect of the nearby Brushy Mountains on the climate and soil. 

Within a circle of about eight miles, there's Buck Shoals, where many of the grapes in the area are crushed 
and made into wine; Laurel Gray, a picture-perfect farm with a tasting room in a former milking parlor; Windy 
Gap, a private home with grapes in the front yard ; and Raffaldini , an Italian winery perched on a landscaped 
hill with a stunning mountain view. 

About 30 miles north of Statesville, the Swan Creek area is an easy day trip from Charlotte. Kim Myers of 
Laurel Gray says some people even bring bicycles. 

"Bring a bike with gears," she says. 'We've got some good little hills." 

Tour Tip: Most tasting rooms offer 1- to 2-ounce samples of three to seven wines. Most cost $3 to $5, and 
you get to keep the glass. 

Many of the wineries in the Yadkin Valley are in dry counties, but you can drink wine on the premises if you 
buy it there. 

Day3: 

Waldensian and Rockhouse. 

The best part about visiting wineries is meeting people who put their hearts into their wine. 

One is Phillip Joel Overholtzer, 22, at Waldensian Heritage Wines'. Overholtzer's family is descended from 
Italian-French immigrants who settled in Valdese generations ago. 

The Waldensians made wine at home. After World War II, Overholtzer's family, led by his grandfather Joel 
Uo-EL) Dalmas, now 83, got the community to convert a dairy barn into a winery. 

Now Phillip is ready to keep the tradition going. A graduate of Appalachian State University, he's headed to 
the wine-making program at Surry Community College in the fall. 

"I'm next in line," he says happily, pouring a sample of his dry burgundy. 

At the other end of the age range, there's Jay Adams, a retired geneticist who started helping out at 
Rockhouse Vineyards in Tryon as a hobby and now helps make the wine. 

Snaking down U.S. 64 just ahead of a violent spring storm, I make Rockhouse, just off U.S. 74, the last stop. 

Rockhouse really is a house made of rocks. Built in the 1950s, it was bought by Marsha Cassedy and Lee 
Griffin of Charlotte as a weekend retreat, before they got the idea to plant grapes. Today, they make some 
of the most respected wines in the state. 

As the storm rages outside, I relax and talk winemaking with Jay Adams. He pours a sample of his pride, a 
native-yeast chardonnay that's the wine version of sourdough bread , with a butterscotch aroma and flavors 
of pear and apple. 

Watching me taste it, he smiles. 

"I wouldn't have come here out of retirement if I didn't really love the wine." 
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fi cross central North Carolina, particularly in the 
foothills, a quiet revolution in agriculture hints at 
what's to come: North Carolina's return to grape

growing and a glorious past that once made it a national 
leader in winemaking. 

Twenty years ago, a sprinkling of vineyards fed four commer
cial wineries. Tar Heel viticulture-the science of growing wine 
grapes-poked along for the next decade. Consider what's 
happened in only the last six years: 

~ North Carolina wineries increased from 18 to 42 by the 
end of 2004. Another 10 are expected to open by the end 
of this year. 

~ Vineyards doubled, from 175 to 350. More are being 
planted this year. 

~ Acreage planted to grapes jumped from 600 to 1,500 from 
1999 to 2004. 

~ The value of wine grapes increased from $2.2 million to 
$3.3 million annually. 

~ Two community colleges are now running specialized viti
culture programs and a third is poised to do the same. 

~ N.C. State University is expanding its core of Extension 
specialists to service grape growers in both the eastern and 
western parts of the state. 

~ The state tourism division and the N.C. Arts Council have 
begun major marketing efforts to promote agri-tourism 
and pump more money into rural counties that are home 
to artisans, specialty food producers and vineyards. 
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Like California, like Carolina 
European vinifera-Chardonnay, Merlot and Cabernet Sauvignon 
for example-is leading the way and now easily eclipses North 
Car~lina's hybrid varieties such as Seyval Blanc and native grapes 
such as Scuppernong. 

North Carolina-with its beaches, mountains, and Piedmont
Sandhills golfing resorts-has long courted tourist dollars. But a 
new attraction-agri-tourism-could prove a significant boon, 
particularly in economically-depressed rural areas. 

In the last 15 years, North Carolina grape growers have proven 
that the soils and micro-climates in certain areas of the state, 
particularly the Yadkin Valley region, are capable of producing 
quality wines. That revelation hit sleepy Napa and Sonoma 
counties in California in the 1950s and it happened again in 
parts of Virginia in the 1970s. After that, the mystique and 
romance surrounding the wine world began attracting crowds 
of tourists, creating an economic ripple effect. 

While wine grapes don't bring in the same kind of revenue 
that tobacco has brought, it comes close. And grapes easily 
eclipse nearly every other farm crop, fetching $1,200 per ton of 
grapes in 2004. On average, an acre of vineyard produces three 
to four tons of grapes a year. Given that financial picture, owners 
of five or 10 acres of land can turn a tidy profit. 

But again, the economic ripple effect of wine is key. Wake 
Forest University sociologist Ian Taplin recently researched the 
North Carolina wine industry, concluding that the state's eco
nomic gains partially depend on bed and breakfasts, small inns 
and restaurants springing up around clustered wineries. That 
spin-off means new jobs in a state that has seen its manufactur
ing base erode in the last 10 years. 
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"The more wineries created, the more visibility the industry 
gets and the more it attracts new people;' Taplin said. 

That's certainly likely in rural Surry, Yadkin and Wilkes counties, 
now a hotbed for a dozen wineries. But it may also emerge in 
places like Alamance County, which saw four wineries open in 
just the last 12 months. Debbie Stikeleather came from a farming 
family and watched in alarm as explosive residential growth gob
bled tl1e countryside near Mebane. So she and her husband 
bought an old tobacco farm, planted grapes and built Iron Gate 
Vineyards, the first winery to open in Alamance County. 

"Mebane is growing by leaps and bounds," she said. "It seems 
like wherever there's a good plot of farm land, there are all these 
subdivisions going up." 

Joe Neely saw ilie same iliing in Davie County, where suburban 
sprawl from Winston-Salem began chewing into ilie countryside. 
So he bought 115 acres on what was once dairy land, planted 38 
acres of vineyards and carved out Ray Len Vineyards, perhaps 
one of the state's most visible wineries for travelers along 
Interstate 40 near Mocksville. 

In Boonville, third generation tobacco farmer Frank Hobson 
could see the golden leaf under fire in the 1990s and decided he 
needed an alternative crop to see him through retirement. He 
and his wife Lenna ran the financial figures and now have 30 
acres under vine at Ragapple Lassie Vineyards. 

"Frank has farmed all his life," said Lenna Hobson. "Being 
connected to the earth, honoring the earth, has always been 
important to him. Our agenda for doing this was purely to keep 
the land agricultural." 

Brothers Charlie and Ed Shelton, successful residential and 
commercial developers in Winston-Salem, saw possibilities on 
what was once dairy land in Surry County. From it, they carved 
Shelton Vineyards, one of the largest wineries on ilie East Coast. 

"We envision more hotels, resorts, restaurants, shops, and 
perhaps a public golf course or two;' said Charlie Shelton. "The 
wine industry, coupled wiili the area's many natural resources 

Above left: An early morning fog creeps over Shelton Vineyards near Dobson 
in the Yadkin Valley region. 

Below left: This block of vines was recently planted at Sanctuary 
Vineyards along the coast of North Carolina near Jarvisburg. 

Below center: The Syrah grape is in its final phase of ripening and 
awaits harvesting. 

Below right: At Westbend Vineyards in Lewisville, the wines are routinely 
checked as they evolve in the barrel. 

(Mount Airy's "Mayberry" persona and Pilqt Mountain's recre
ational venues) could be a tremendous draw if we had more 
facilities to accommodate a greater volume of tourists." 

It's nothing new 
North Carolina's earliest visitors-Giovanni da Verrazano and 
later crews from Sir Walter Raleigh's explorations-remarked 
on the profusion of naturally-growing grapes, most likely 
Muscadine, along the coastline. By 1835, the state's first com
mercial vineyard, Medoc Vineyards, was founded in Halifax 
County. By the turn of the century, 25 wineries were operating 
in Norili Carolina, making it one of the largest wine-making 
states in the U.S. 

Prohibition brought Norili Carolina's flourishing wine industry 
crashing down. It wasn't until ilie 1970s iliat Duplin Winery in 
eastern Norili Carolina and Biltmore Estate Winery in ilie moun
tains again established a Tar Heel presence in ilie wine world. 

Since then, vineyards have been planted as far east as Knotts 
Island and Ocean Isle and as far west as Asheville and Morganton. 
The variety of wines made from native grapes, hybrid grapes 
and vinifera grapes is staggering. 

George Denka, who spent much of his career in ilie wine and 
spirits distributing ranks, is now president of Shelton Vineyards. 
He believes that ilie diversity of grapes produced in North 
Carolina has created "a real identity crisis" for wines from ilie 
region. "I believe we should celebrate the diversity of wines;' he 
said. "But spend some time and money to educate wine con
sumers about the differences among the various grape and wine 
types. The only way to overcome the confusion iliat exists with 
some consumers and industry professionals is to aggressively 
educate, taste the wines, compete in national and international 
wine competitions, and take our story to the marketplace." 

Taplin, the Wake Forest University sociological researcher, 
says Norili Carolina is not close yet to competing with California's 
wine industry but "they might be able to establish a niche wiili 
newer types of wine made with grapes that grow well here like 
Viognier and Italian varietals." 

Added Denka: ''As an industry, we have to be patient and real
ize it took California well over 50 years to reach the levels of 
credibility and acceptance that they currently enjoy." 

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. 

For a free guide to North Carolina 's 
wineries, contact North Carolina 
Grape Council, 1020 Mail Service 
Center, Raleigh, NC 27699. 

Phone: (919) 733-7136 
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Vines under siege 
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N.C.'s wine industry fights to keep Japanese beetles from destroying grapes 

By SARAH NELL DAVIDSON, Staff Writer 

Japanese beetles stripped this 
leaf at an Elkin vineyard. After 
beetles 'skeletonlze' grape 
leaves, the vines can't make 
flowers or fru It or store energy 
for the winter, and they die. 

ELKIN - North Carolina's grape-growing pioneers have a lot to deal with - hurricanes, tornadoes, an 
increasing deer population, a slew of microscopic fungi and swarms of birds that are reminiscent of 
Hitchcock. 

But this summer, ifs Japanese beetles that are having a devastating effect on the burgeoning Tar 
Heel wine industry. 

"It's definitely worse than any year I have ever seen," said Fra~k Hobson of Boonville. He and his 
wife, Lenna, are among the top five growers of vinifera, or wine-producing, grapes in the state. 

"It gets to where I can't stand it," Hobson said. "It just gets me so uptight." 

Japanese beetles are no stranger to most any backyard gardener. Among the preferred snacks of the 
insects are roses, apples and sweet corn. 

Vineyards also are susceptible to the beetles. And this summer's excessive rain has brought millions 
of the insects to wreak havoc. 

Japanese beetles don't eat the grapes - the insects are gone before the grapes ripen. But the beetles 
"skeletonize" grape leaves, eating everything but the veins. 

\Mthout leaves, which make energy for the plant, the vines cannot make flowe~ and fruit to 
reproduce or store energy for winter. So the plants die. 

The problem is happening more and more in North Carolina's main wine region, the Yadkin Valley 
area near Winston-Salem. 

Sean McRitchie, an Elkin grape grower and wine industry consultant, said he had never even seen a 
Japanese beetle before he moved to Yadkin Valley from Oregon in 1998. 

Japanese beetles have been creeping across the Eastern United States since 1916, when they were 
introduced by Japan. For now, the Mississippi River seems to have kept Japanese beetles from 
moving farther west, so California and Oregon wineries are immune. 

http://www.newsobserver.com/front/v-printer/story/2702254p-9139572c.html 8/8/2005 
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European wine regions also don't have beetle problems. 

Hard to get rid of 

Japanese beetles sport a metallic green and copper armor that protects them from predators and 
helps them withstand several insecticides, 

On the surface, the beetles are a big problem for only two months, from mid-June to mid-August. But 
in reality, the problem is multiplying underground. 

By the end of this month, female beetles will have laid about 50 eggs each, depositing them 2 to 6 
inches below ground in grassy pastures or lawns. Two weeks later, the eggs will hatch and spend 
most of the year in "grub stage." The grubs crawl around underground, pigging out on grass roots and 
destroying lawns. 

In May, all of that will come to a halt as the grubs quickly pupate. In June, the next generation of 
Japanese beetles will emerge as a visible pestilence. 

Beetles only migrate about half a mile, but that's plenty to get them from a grassy pasture to an 
adjacent vineyard. 

"You need to separate ... the grass from the grapes," said Ken Sorenson, an extension entomologist 
at N.C. State University. "Green, grassy areas are Japanese beetle heaven on Earth." 

An insecticide called Sevin is the poison of choice for most grape farmers. The pesticide kills insects 
that chew up plants, but it does not harm the grapes. 

"Sevin might sound nasty, but it only kills what eats the leaves," McRitchie said. 

But Collins Barwick of Raleigh, who grows wine grapes as a hobby on family land near Salisbury, 
said the beetles have been so bad this year that some people are overspraying and indirectly killing 
off beneficial bugs, too. ·· 

Sevin also doesn't help as much in a rainy summer, because it keeps washing off the plants. 

Another strategy is to set traps in green areas away from the vines. 

Traps contain an attractant that lures the bugs, which then fall into the trap and die. 

But Mark Greene, who is in the process of building Elkin Mill Vineyard near Elkin, said he has given 
up on the traps. 

"They stink!" he .said. "When the beetles die, they are the worst-smelling things." 

Instead, Greene is the proud owner of what he calls "the Cadillac of sprayers" to get Sevin on his 
vines. It seemed to be working as he surveyed his vineyard one day last month. 

"These bugs are not 1 percent of what was on here 10 days ago, before I sprayed," he said. 

Nonct,emical methods 

But could Japanese beetles not be so bad after all? McRitchie's father, Bob, seems to think so. 

"Leave them. They invigorate the vines," preaches Bob McRitchie, who teaches winemaking at Surry 
Community College in Dobson. 

The McRitchies have been pioneers in the wine industry for years. They were in Napa Valley, Calif., 
before it was such a big wine area, and they were involved with some of the first vineyards and 

http://www.newsobserver.com/front/v-printer/story/2702254p-9139572c.html 
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wineries in Oregon. 

Sean McRitchie agrees with his father that Japanese beetles could almost benefit grape vines - if 
they would only eat the leaves that surround the grapes. That would allow increased ventilation as the 
fruit ripens. 

Unfortunately, though, the beetles eat the delectable, tender leaves on the top of the vines and pass 
up the tougher, older ones toward the bottom. 

Sean McRitchie opts for an integrated approach that tries to minimize chemical input and instead 
takes advantage of naturally occurring insecticides, such as oil that comes from a tree in India. 

Sorenson, of NCSU, also advocates a chemical-free method - using milky spore bacteria to kill grubs 
in the ground. But for that to work, you have to treat a large area. And it takes two to three years to 
get the milky spore population established. 

Hobson, the Boonville grower, relies on Sevin. He estimates that spraying insecticides costs farmers 
about $23 per acre with each application. 

Cruising through his vineyards recently in his small, battered pickup, Hobson pointed out some 
Japanese beetle damage. But his focus was elsewhere. 

"People said zinfandel wouldn't grow here, but look at that," Hobson said, delightedly pointing out 
some vines. 

Yes, the Japanese beetles have taken their toll this year. But in Yadkin Valley, the fruit will soon 
arrive - and the beetles will head underground for another year. 

/ 
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Beacons of LiQht 
ie North Carolina Community College System 

casts a huge beacon of light across the state in support of 
higher education, the attainment of greater job skills and 
the achievement of dreams. It includes 58 institutions of 

/, 

Viticulture instructor 
Gil Giese looks over 
the maturing grape 
vineyard at Surry 
Community College 
that will yield wine 
grapes this year 

higher learning where students 
of all ages, from teenagers to 
senior citizens, can learn valu
able skills that improve lives 
and standards of living. 

Martin Lancaster, a for
mer U.S. congressman, has 
been the system's president 
since 1997. Lancaster, a Farm 
Bureau member, says the mis
sion of the community college 
system is to identify the skills 
needed by local businesses and 
to train North Carolina's resi
dents to prepare for employ
ment opportunities, particular
ly in rural areas of the state. 

"The demand for skilled labor in 
our rural communities is greater than 
ever," he says. "However, rather than 
physical skills, required job skills in 
the foreseeable future will be knowl-
edge-based." 

Continued job and 
economic loses in the 

by Chris Street 

state's traditional industries of furniture, textiles and 
agriculture have put greater emphasis on the mission of 
the community college system in North Carolina. 

CENTRAL CAROLINA COMMUNITY COLLEGE 
Central Carolina Community College (CCCC), 

which serves Chatham, Harnett and Lee counties, has 
taken a leading role in providing educational opportunities 
in sustainable agriculture. 

"Students enrolled in this program come from var
ied backgrounds," says Karen Allen, provost of the Pitts
boro campus, "from those interested in beginning a 
small family farm or wanting to learn more about organ
ic farming, to experienced farmers wishing to change 
production methods." 

According to the college's literature, approximately 
85 percent of organic products sold in North Carolina 
are currently grown out of state. 

"Demand for organically produced fruits and veg
etables continues to outpace supply in areas like the Tri
angle,'.: Allen adds. 

CCCC's curriculum includes classes in soil , 
plant and animal science, practical gardening skills, 
biological pest management, sustainable livestock 
management, greenhouse design and agricultural 
marketing. A five-acre "land lab" offers students an 
outdoor classroom for growing crops, conducting 
research and demonstrating different organic pro
duction methods. 

are important core courses at many 

community colleges. Administrators say 

such training for jobs in rural areas will 

continue to grow with the state's aging 

population. (Phofo Courtesy of Mayland 

Community College) 
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Martin Lancaster, president of the North Carolina Community College System. [> 

SURRY COMMUNITY COLLEGE 
Surry Community College President Frank Sells has 

been likened to a cheerleader when it comes to promot
ing job opportunities in the northern piedmont. Grape 
growing, wine production and the designation of the 
Yadkin Valley as an official American viticulture area 
shine a hopeful light on the region. Surry Community 
College offers courses in grape growing and an associ
ate's degree in viticulture. 

"We have faced some real uncertainty in Surry 
County," says Charles Boles, horticulture instructor. 
"Five years ago, the college saw viticulture as one way to 
help farmers keep their land productive. " 

The school currently has a 3 .5-acre vineyard with 
plans to expand to five acres. Viticulture instructor Gil 
Giese says the program currently grows Sangiovesi 
grapes to make Chianti wine. 

Identifying opportunities in the farm community is a 
part of this college's mission, but arming displaced facto
ry workers and otl1er rural residents with new education
al skills are equally important. Vance Marion, for exam
ple, worked at a Surry-based factory for 26 years before 
it closed in 2001. He earned an associate's degree and 
now manages the school's vineyard. 

"The community college can help you become more 
marketable," Marion says. "It helped me gain the new 
skills I needed in order to move on." 

MAYLAND COMMUNITY COLLEGE 
The M-A-Y in Mayland stands for Mitchell, Avery 

and Yancey counties, a conjoined region in the North 
Carolina Smoky Mountains that has seen factory jobs 
disappear quicker than morning dew. 

"A lot of factory jobs have disappeared in the past 

sustainable agriculture degree program at 

Central Carolina Community College. 

(Photo courtesy of Central Carolina 

Community College Media Relations) 

three or four years," says 
Cathy Morrison, director 
of admission·s. "We are 
experiencing over 10 per
cent unemployment in 
this region." 

Area government, 
businesses and communi
ty college officials have worked collectively to identify 
fields of study that would lead to job opportunities for 
the region's displaced workers. 

"One of our needs is in the medical field ," Morrison 
says. "We have a large aging population, and the demand 
for home health care encouraged our offering an associ
ate's degree in nursing." 

One of the college's success stories is Karen Sin
clair of Yancey County who, like many, lost her job 
after a plant closed. The spring 2005 graduate earned a 
nursing diploma and was graduation speaker for her 
class at Mayland. 

"I enjoy helping others," Sinclair says. " ursing is a 
career that is always needed and will allow me to provide 
for my daughter, Samantha." 

CONTINUING MISSION 
Dozens of courses and degree programs are 

offered through orth Carolina's Community College 
System. Lancaster says the colleges are constantly 
seeking new ways to work with area businesses to 
improve the working community's educational skills 
and employment options. 
Beacons of Light continued on p. 9 
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Johnston Community College, for example, is part-

Karen Sinclair ofYancey 
County achieved her 
dream a~er the factory 
she worked at 
closed its doors. 
(Photo Courtesy of 
Mayland Community 
College) 

nering with local pharmaceutical com
panies to increase science and biolo
gy offerings to help workers prepare 
for high tech production jobs. 

Robeson Community College is 
establishing a center to study the 
potential to grow plants that yield 
human medicine. 

"We're the third largest state in 
the U.S. in biotechnology," Lan
caster says. "Science continues to 
uncover ways to enhance and add 
value to food crops and even derive 
medicine from plants." 

Fortunately, the community col
lege system is also working to uncov
er new career opportunities for those 
just entering the workforce and those 
who are changing direction. Without 
the system, it would be even more 

difficult for displaced workers and rural residents to 
rebound from the evolving economic fortunes that are 
propelling North Carolina into the future. • 

Distance learning is an important tool 

for community colleges. At Mayland 

Community College, instructors can 

teach from the main campus while 

students at Yancey and Avery satellite 

campuses ace ss two-way audio/video 

connections in arderto participm a 
· ask questions during class. 

(Photo Courtesy of Mayland 

Community College) 

space 
you need
at a price 
you can 
afford! 
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REAL ESTATE 

SCHOOL 

Get your 
Real Estate License 

FAST! 
~ 8 Locations Statewide! 

Save thousands on: 
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Raleigh - Charlotte 
Greenville- Hickory 

Wilmington - Concord 
Fayetteville - Boone Made with pride -
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Vitaculture/Enowgy programs help keep 
Grape and wine industry strong 
By Gill Giese 

The ancient art and science of 
grapes and wine is growing 
strong in North Carolina. The 

state has over 1,200 acres planted 
to bunch grape (non-muscadine) 
vineyards.The value of wine pro
duced in North Carolina's 28 
bonded wineries in the year 2003 
is estimated at $37million. 

In 1999, Surry Community 
College established a viticulture 
and enology program to serve this 
interest and enhance economic 
opportunity for North Carolinians. 
Surry County is home to one of 
the largest plantings vinifera on 

invited speakers.Two classes are 
available via the internet. Students 
can take curriculum credit classes 
~ithout making the physical com
mute to Dobson. 

Three curriculum options 
include: 

•Two-year degree (A.S.) 
• Diploma or certificate 
• Continuing education classes, 

including new grower orienta
tion, production techniques 
and principles, and economics 

Internships were initiated this 
spring (2004) with wineries 
and/or vineyards. Students gain 
work experience and credit 
towards graduation as they build a 

resume. Old North the east coast 
and is located 
within the 
recently desig
nated Yadkin 
Valley AVA 
(American 
Viticultural 
Area). Initial 
program fund
ing was from 
private sources. 
Additional fund
ing came from 
FIPSE(USDA 

ntifill,.;-~~h .. - •• - .... ""'""' State, a winegrower 

2001-2002) and the Golden Leaf 
Foundation (2003, 2004). 

The program is the unique 
(two-year program) on the east 
coast. The initial student body was 
student/entrepreneurs seeking 
knowledge and skills to apply 
directly in their own vineyards and 
wineries. Recently, high school 
graduates have entered the pro
gram to learn skills for employ
ment or to augment family opera
tions. The school's facilities include 
a 4.5-acre vineyard, bonded winery 
(2,500 gallon capacity), processing 
equipment and bottling line, labo
ratory and classroom and barrel 
aging room.A viticulture field 
lab/shop building is currently 
under construction. 

Two full-time instructors lead 
classes in Viticulture (Gill Giese) 
and Enowgy (Dr. Bob McRitchie). 
niree hundred and fifty students 
have been served since the pro
gram's inception and 52 students 
are currently enrolled. Students 
participate through curriculun1 
classes, continuing education, 
and/or seminars presented by 

cooperative/winery, 
was organized in 
2001, and consists of 
over 50 growers. The 
winery was opened in 
Dec. 2003 in Mt.Airy, 
NC. 

Many cooperative 
members have attend
ed classes at Surry 
Community College 
and/or are working 
towards a degree as 

they tend their vineyards.The Old 
North State winery and others 
(nine in Yadkin and Surry County) 
offer relevant field trip opportuni
ties to observe operations and net
work with people in industry. 
Access to local operations is funda
mental to internships and part
time employment for students. 
"Hands-on" learning by doing and 
problem-solving is emphasized. 

Several studies have been initiat
ed at Surry Community College. 
These studies provide grape grow
ers a chance to observe and evalu
ate new and different practices 
that may develop into "best prac
tices" for North Carolina vineyards. 
Through the studies, students gain 
experience and have the chance 
to offer their input, try out some 
of their own ideas and present 
reports on the studies. This 
investigative/research experience 
is directly useful if a student 
chooses to transfer to a four-year 
institution. 

For additional information, 
please call (336) 386-8121. 

e Production 
nd Winemakinq 

at Surry Community College 
Dobson, North Carolina 

Surry (ommunity (allege offers a wide range 
of training opportunities for persons 

interested in t~e grape growing and wine 
industry. Students may c~oose from a degree, 

diploma, or certificate program or s~ort-term 
seminars/training sessions. (urriculum courses 

include classroom and practical la~oratory 
applications of viticulture and enology. 

Topiu inclu~e: . 
Introduction to Viticulture, Vineyard ~1ta~l11~ment 

and Development, Vineyard Operatiom, Grape Pe1t1, 
Di1eam, and Dirnrdw, Wine1 of t~e World, Winery 
De1i~n , Winery Operation1, Wine Production, W.ine 
Rnaly1i1, Wine mar~etin~, and ot~er related 1tud1e1. 

learnin~ opportunitie1 include ~and1 - on trainin~ i~ t~e ~acre 
vineyard and ~anded winery located on t~e campu1, mtern1~p1 
wit~ induitry, field trip1, and 1eminan featurin~ induitry expert1. 
On-line claim are availa~le . 

ior more information: 
Viticulture: Gill Giese 

qieseq@surry.cc.nc.us or 336-386-3~61 
Enoloqy: Dr. Bob McRitchie, 

mcritchier@surry.cc.nc.us or 336-386-3~08 
Visit our website: 

http://www:surry.edu/ qrapes/ 
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A TASTE OF BURGUNDY IN 

N.C.'S YADKIN VALLEY 
Deep in the heart of "Mayberry" country, the Brothers Shelton 

are creating glorious results to a sort of three-pronged goal: 

Create new farm uses for the good land; bring visitors to 

a beautiful region; and, last and certainly not least, 

hand-craft distinctive, award-winning wines. 

BY KURT RHEINHEIMER 

u start to get a feel 
for the care, precisi~n 
and nice touches that 
go into Shelton 
Vineyards as soon as 
y 0 u 
come 

upon the winery. From 
generally non-descript 
Twin Oaks Road near 
Dobson, N.C., your first 
view provides strong 
hints of Napa Valley: a 
gated entryway that 
opens onto a long, 
undulating drive flanked 
by vines, leading to a distinctive struc
ture on the far hill. 

Just onto the road, there's a sign: 
"Slow, Grapes Growing," it admonish
es gently, as if you haven't already 
slowed to enjoy the view. Then you 

notice that at the end of each row of 
vines is a rose bush. Not just a pretty 
ornamentation, it turns out, but also 
"our canaries," according to Shelton 
President George Denka. 

"Roses are susceptible 
to many of the same dis
eases as grapevines," he 
says, "and so our 320 rose 
bushes can give us early 
warnings if there's a 
problem." 

Also at each row is a 
granite marker to note 
the variety of the grapes 
and the year they went 

into the ground. 
It's hard to believe, given the repu

tation and awards that have come the 
way of Shelton Vineyards, that the 
very first vines went in only in 1998 
and the winery opened in just 2000. 

RIGHT: The barrel cave at Shelton Vineyards is the 
current home of the winery's 2003 chardonnay. The cave, 

in its replication of a European barrel cave, is not only 
underground, but is also cooled by a spring. 

ABOVE: Roses at the end of rows of vines serve as both a 
decorative touch and a sort of "canary in the coal mine" 

for the vines. 

38 I www.pinnacleliving.net 
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ABOVE: The drive into 
Shelton Vineyards 
features a gently 
sloping roadway, 
views of vines and a 
promise of great
tasting wines. 

ABOVE RIGHT: Shelton 
has now reached the 
point where it 
produces "estate 
bottled" wines, 
indicating use of its 
own grapes and of 
the winery's presence 
in the Yadkin Valley 
Viticultural Area. 

The awards include state, regional, national 
and international recognition for several wines, 
with the 2000 North Carolina Chardonnay, the 
2000 Georgia Blackstock Vineyards Viognier and 
the 2000 North Carolina Merlot earning the most 
notice. 

"Our goal was high-quality wine in a hurry," 
says Denka. "We sought out top individuals in all 
realms - from growing and wine-making to sales 
- it's a talented team." 

Denka, whose 30-year career in wines includes 
stints as a judge, steward and educator, points to the 
founder/owners of Shelton as the key to the fast 
start and the ongoing commitment to excellence. 

Brothers Ed and Charles Shelton grew up in 
nearby Mt. Airy (the town that inspired the fiction
al TV town of Mayberry, where Sheriff Ar1dy 
Taylor held forth), made their fortune in commer
cial construction, and developed a goal of giving 
area farmers a crop alternative to tobacco and also 
helping the non-farming community of the area 
by building visitation. 

"Their father was a barber in Mt. Airy," Denka 
says of the Shelton brothers, noting that it was not 
Floyd's Barber Shop. "They have strong ties to the 
region." 

Part of that dedication took the form of hard 
work to obtain an American Viticultural Area des
ignation for the region of Northwest North 
Carolina where Shelton is located. That designa
tion, granted in February 2003, is the Yadkin 
Valley AVA, the first and only North Carolina AVA. 

The success of the Shelton brothers' idea to 
create a new industry for their home region is evi
dent in the short history of the Yadkin Valley AVA: 
At its beginning, the region (a 1.4 million-acre 

40 I www.pinnacleliving.net 

area including all of Surry, Wilkes and Yadkin 
counties, and parts of Stokes, Davie, Davidson 
and Forsyth counties), was home to six wineries. 
Today there are 11, and there are expected to be 
20 wineries in operation by 2005. 

Shelton, the signature winery of the AVA, also 
has a location and terroir that is emblematic of the 
growing area, which is comparable to tbe 
Burgundy area of France in its wine-growing char
acter. 

"The climate here is very similar," says Denka, 
"with warm days, cool nights, a relatively constant 
wind and not too much rainfall." 

Shelton's vines are at about 1,250 feet above 
sea level, and grow in a well-drained sand/clay 
soil flecked with mica from the mountains. The 
180- to 190-day growing seJSOn is "perfect," 
according to Denka. 

The primary divergence from the Burgundy 
similarity is humidity, and Shelton works to over
come the North Carolina stickiness with careful 
hand-harvesting of its grapes. 

The proof of the hard work and good condi
tions at Shelton is of course in the product. 

And it is here that the meticulousness that is 
apparent in the vineyard takes several more steps 
toward total precision. The "best-practice" 
approach in the fields includes using a cinnamon 
spray (rather than pesticides), the use of recycled 
automobiles for line posts, and the placing of 
vines with an extra three feet of spacing between 
rows of vines (to create more airflow) . 

• Inside, as you walk through the barrel room 
and the bottling area, you hear several words 
again and again, including "sterile," "vacuum" and 

Pinnacle Living 



"no oxidation." 
Pair those conditions with Shelton's dedica

tion to the taste of the fruit over manipulation 
of the juice, and you have an inkling of the 
taste of the wines. 

"We work to showcase what Mother Nature 
gives us," is the way George Denka puts it. 
"We strive for an elegant, clean approach in all 
our wines." 

The dedication to quality led Shelton to a 
hard decision that came out of the unusually 
rainy summer of 2003. 

"The lack of sun brought us to the decision 
not to bottle any 2003 red wines," says Denka. 
"It was a costly decision, but it was made out 
of a commitment not to tarnish our reputation." 

At the other end of things, Shelton is now 
presenting wines with the "Estate-Bottled" 
label, indicating that 100 percent of the fruit is 
from the winery. (Several of Shelton's early 
vintages were brought from Georgia.) 

George Denka's graciousness as a tour 
guide takes a noticeable uptick when you 

reach the point of tastes of the Shelton prod
uct. His knowledge and enthusiasm for wines 
become even more keenly evident. He talks 

about the seven different yeasts in the 
chardonnay and the combination of the yeast 
choices and the varied oak barrels yielding 
"the wine-maker's spice rack" toward building 
a layered flavor to the wines. 

More tastes, more descriptions from Denka: 
The 2003 Riesling (a gold-medal winner): 

"It's Germanic, with a crisp acidity and a clean, 
apple finish ." 

The Cabernet Sauvignon: "The Shelton reds 
are soft and approachable. We're not after 'tan
nic monsters,' so these wines do very well in 
blind tastings." 

The 2002 reds: "These are our best wines to 
date . The drought did good work in stressing 
the vines, which brings an extra taste to the 
fruit." 

On the broader view, Denka says he thinks 
the ultimate signature wine of the Yadkin AVA 
may well be Merlot. 

"Many people think it may be Viognier, but 
I think the Viogniers may not end up as con
sistent as the Merlots, long-term," he says. 

At Shelton, Merlot does seem to have taken 
the driver's seat. The 2001 bottling has won 
double gold and gold in several state and 
regional competitions. Ill 

A VISIT TO SHELTGN:'WHAT NQ'"( TO MISS 
• Tours and tastings are offered daily. · . ·Mt Aicy Cl}ajnl>er:()f Commer~e 

The $5 charge covers a guided tour of the , . www.mtairyncchambei.or'g (site under con-
33,000-sqmJ,re-foot winery, an:. overview . of· · , ~:~W~tj.O.n at pf~s~ tipi~} .. '. •h'., · 

' , '•• ,C<!•:.-..~~>J·, l ·~.., . ·. . ·c_;;.·· ; _ - . ,.: ·· ~-~' 

. wipemaking, a tasting of five wines. ;''!./ ,; .. ' .• · ,,f1".~et of'~~t'1~ff.f~ f' . . 
• Picnics on the grounds are bui1ti ' .e kinnc.ol' • · :· · ;,;· &/. yt)~; "/ · " , .. ,.., ::, _ -'r - ":- i', ,~,1·~J~,('.: \ . 

around Shelton wih~s and offer- ·"" W• ,~~·r;.,.,r·S'ri·t:~i·,. 
ings from the Shelton Cheese 
shop. 

• The Shelton At Sunset 
Concert Series kicks off on June 19 
with Lee Greenwood, Other dates 
this summer include July 10 with 
General Johnson and the 
Chairman of the Board and August 
7 with the Waller Family. 

To help plan a visit: 
Shelton Vineyards 
286 Cabernet Lane 
Dobson, NC 27017 
(336) 366-4724 
www.sheltonvineyards.com 

Other planning/help sites: 
Area Bed & Breakfasts 
www.bbonline.com 

Early Summer 2004 

/ 

LEFT: The Shelton At 
Sunset Concert Series 
begins this year on 
June 19, with Lee 
Greenwood performing. 

www.pinnacleliving.net I 41 



Shelton Vineyards 
Sunset Concert Serie 
2004 
by: Carol Bracewell 

Join Shelton 
Vineyards at 

Sunset for their 
series of summer 

concerts from June through 
September. They're the perfect 
event: bring a blanket or chair 
and enjoy great wine, food and 
music set among 383 gorgeous 
acres of vineyard. Or dance the 
night away on the recently 
completed dance floor! 

June 19 - Lee Greenwood 
(6:00-9:00 pm), featuring opening act 

and beach sounds of The 

July 10 - General 
Johnson & The 
Chairman of the 
Board 
(6:00-9:00 pm), 
no introduction 

needed here, 
shag the night 

away. 

August 7 - The Waller Family 
(6:00-9:00 pm) Motown Classics and 
music from the 60s and 70s. Proceeds 
benefit the Leukemia & Lymphoma 
Society. 

September 11 - The Band of Oz 
(5:00-8:00 pm) Proceeds benefit The 
Children's Center of Surry County. 

September 25 - The Embers 
(5:00-8:00 pm) Sold out in 2002 and 
2003, make your reservations early. 

Gates open at 4:00 for the June, July, 
and August concerns and at 2:00 for 
the September concerts. 

For more information and ticket 
prices, contact Shelton Vineyards, 
286 Cabernet Lane, Dobson, 
NC 27017, (336) 366-4724. 

There is a country where the aftertaste of wine 
· l 'is as important as the aroma of a freshly 

opened bottle. It is called wine country, 
and in the town of Elkin the annual 

Yadkin Valley Wine Festival helps rec
ognize some Of the finest wines the 

foothiH vineyartJS.have to offer. 
Launched in 2002~ the Yadkin 

Valley Wine~ brings 
together the sttten counties of 
Surry, W- ~Davie, 
Stokes, Foi'Sytl1.u.f Y .. kin, 
declared to ti4! an American 
Viticulturar At'~ for tilt annual 
festival for bdth wine novices 
and aficionadOs. 

This year's event, scheduled to 
be held on Saturday, May 15, will 

include such wineries as Westbend 
Vineyards in Lewisville, Raylen 

Vineyards in Mocksville, SheltOn 
Vineyards in Dobson, Windy Gap Vineyards 

in Ronda, Raffaldini Vineyards and Winery in 
Ronda, RagApple Lassie Vineyards and Winery in 

Boonville, Black Wolf Vineyards in Dobson, Laurel Gray 
Vineyards in Hamptonville, Stony Knoll Vineyards in Dobson, 

Hanover Park Vineyard in Yadkinville, Old North State Winery in Mt. Airy, 
Round PeakVineyards in Mt. Airy, and Chatham Hill Winery in Morrisville. 
The festival is devised for anyone who loves learning the historical art of 
turning fruit into drink to delight the palette. 

Last year's festival saw approximately 4,500 attendants. These numbers are 
predicted to grow with the addition of two newly opened wineries in the 
area. Merchants who specialize in wine commodities such as wine glass and 
bottle stoppers will be on hand during the event. In addition, local artists 
will be performing throughout the festival, and the Elkin I Jonesville 
Chamber of Commerce, along with presenting sponsor Yadkin Valley Bank 
will be supporting this year's festival. 

One may assume where there is wine there is elegance, and therefore 
mature audiences are preferred, but you can be sure that the Yadkin Valley 
Wine Festival is a kid-friendly event. Open to the public, families with ch il
dren are invited to participate in the many activities taking place such as / 
face painting, balloon making, and grape stomping - sure to be a success 
for all ages. Only those who are aged 21 years and older will be able to 
participate in the wine tasting. 

You do not have to know what wine goes best with what meal, or 
even how to recognize the smell and taste of a quality wine to have a 
good time. The suggested attire is dressy casual, so no need for suits and 
ties and fancy dresses. 

For those who haven't spent countless hours learning Wine 101, here 
are a few terms that you may hear during the festival: 
• An aftertaste (or finish) is the taste that lingers after the wine 

is swallowed. 
• If the aftertaste stands out without bitterness, then the sample is 

considered a good wine. 
• If you have ever heard someone refer to wine as being robust then 

you can be sure that the wine is both intense and full-bodied in flavor. 
• The vintage of a wine is the year it was bottled. 
• When a mature wine has an intricate aroma, it is known as the bouquet . 



The ancient Greeks used to praise wine in poetry, 
song, and artwork. And since its beginnings, many 
different wines have come about according to 
desired tastes throughout the world. Today there are 
several types of wines available including sparkling 
wine (or Champagne), rose, white, light sherry, red, 
fortified, and dark sherry. 

Lillian Kroustalis, owner of Westbend Vineyards, in 
Lewisville, said, •We are always looking forward to 
the festival. This year, we will bring wines from our 
standard tasting batch, plus aS50ftM tee-shirts and 
gift items.• Some of the traditional westbend sam
ples include premier white wines: ,.,.. ltanc, 
Viognier, Sauvignon Blanc, Ouett-0.WS Chardonnay, 
Barrel Fermented Chardonnay, ClfoJifta Blush, 
Yadkin Fume, Reisling, and Muscat Canelli. And from 
their red wine selection: Chamboun:in, Carolina 
Cuvee, Merlot and the trusty Cabernet Sauvignon. 

Scheduled on the third Saturday in May, this year's 
festival will be at the Elkin Municipal Park in the 
town of Elkin (take exit 82 off Interstate 17 and 
follow the signs) from 11 am untU 6 Pftl Admission 
to the festival is free and open to the public, 
however, access to the wine tasting does require 
a $15 ticket that can be purchased at the gate, 
or can be ordered in advance for $1 O 
by contacting the Elkin I 
Jonesville Chamber 
of Commerce at 
(336) 526-1111 
by May 7. 

Gold Medal Winning Wines 

VINEYARDS 

Please Visit Us 
Hours: Thursday-Saturday 11 :OOam - 5:00pm 

Sunday Noon - 5:00pm or by appointment 

Directions: From Winston-Salem - Highway 52 North 

, 

to 1-74 West to Exit 6 onto NC 89 West. 

From Charlotte - 1-77 North to Exit I 00. 
Left onto NC 89 West toward Low Gap. 
Right on Round Peak Church Road for 
approximately 1.4 miles.Vineyards on the left 

765 Round Peak Church Rd. 
MtAiry, NC 27030 

336-352-5595 

www.RoundPeak.com 
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Shelton sets the pace in the Yadkin Valley 
By EVIE GOOD 

Special Correspondent 

DOBSON - Brothers Charlie and Ed 
Shelton have had a catalytic influence on 
the Yadkin Valley, its vineyards and winer
ies. One after another, vineyardists and 
winemakers have followed the example of 
Shelton Vineyards, a premier vineyard and 
winery and the largest estate winery in 
North Carolina. 

Five years ago, when the Shi<ltons broke 
ground on their 383-acre property, only 
Westbend Vineyards was producing its own 
wines in the Yadkin Valley. But the brothers 
had a keen interest in viticulture and wine
making, and knew viticulture could have a 
major economic impact here. 

Using their construction backgrounds, 
the Shelton built a gravity-flow winery and 
then brought in Sean McRitchie to develop 
the vineyard. 

Sean oversees 200 acres planted in 12 
different vinifera grapes. These include 
Cabernet Sauvignon, Syrah, Chardonnay, 
Riesling and Mourvedre. Shelton will add 
three new grape varieties this year- tannat; 
malbec, a red blending grape; and a differ
ent clone of white riesling, which is an early 
ripener. 

The grapes are harvested beginning in 
late summer and brought to the beautiful 
33,000 square-foot Shelton winery where 
Winemaker M1!.tt Dyar takes over. 

Shelton's barrel program is an important 
aspect to winemaking. Part of Matt's job is 
to choose the type of wood and cooper (bar
rel maker) for a particular wine. Ten differ
ent coopers are represented among Shelton's 
barrels. Each cooper contributes a unique 
characteristic to the finished wine. 

The centerpiece of Shelton Vineyards is 
the winery set into a hillside'. The grapes 
begin the winemaking process at the top 
level. Gravity eliminates the need to pump 
the product through each step. 

Gravity-flow minimizes pollutants, such 
as stems and seeds, in the wine and ensures 
the production of the highest quality wines 
possible. Some of the wines offered are 
2002 Yadkin Valley Chardonnay and 
Viognier, 2001 Yadkin Valley Family 
Reserve Claret, 2001 North Carolina 

The barrel cave at Shelton Vineyards evokes Old World charm. 

Cabernet Sauvignon, 2001 North Carolina 
Merlot, all of which have won medals at 
regional and international wine competi
tions. 

New for the summer will be limited pro
ductions of two wines in June or July. A 
2002 Sangiovese and 2002 Pinot Noir will 
be available to Shelton Wine Club members 
first, then offered for sale at the Gift Shop. 

George Denka, president of Shelton 
Vineyards says, "Pinot Noir is a temper
mental, thin-skinned grape that we had used 
before for blending. This is the first year its 
quality was fine enough for our standards to 
be a varietal wine. I believe the '02 reds are 

··· n BENEFIT 
SOLUTIONS, INC. 
·ents" 

Omegia W. Seaford, LUTCE, RHU 
Juanita Harrison 
Associate Agent 

P.O. Box 88 -
112-H Church ST. 
Elkin NC 28621 

336-526-2700 Fax-336-526-4326 
Securities offered through 

Hornor, Townsend & Kent, Inc. 

600 Dresher Rd., Suite C2C 
Horsham, PA 19044 • 215-957-7300 

the best wines we've produced." 
Tastings are offered daily at Shelton 

Vineyards' tasting bar, located in the visitor 
center, where tours of the winery are also 
offered. Visitors can view each step of the 
winemaking process, from crushing to bot
tling. 

Nothing goes better with a bottle of 
Shelton wine than a wedge of cheese, and 
Shelton Cheeses offers a large selection of 
artisan cheeses from regional producers at 
its cheese shop. Located next to the visitor 
center, Shelton Cheeses also offers a spread
able fresh chevre which is flavored on site. 

Picnicking is encouraged on the beauti-

fully landscaped grounds- picnic supplies 
can be purchased at the cheese shop. 

A full schedule of outdoor performances 
are featured from May to September at 
Shelton at Sunset Concert Series. 
Everything from folk rock to beach music 
can be enjoyed at the monthly concerts. The 
June 19 concert features Lee Greenwood. 
Tickets can be purchased by calling the win
ery. Individual and season tickets are avail
able. Shelton Vineyards is open Mondays 
through Saturdays 10 a.m. to 6 p.m.; 
Sundays 1-6 p.m. For more information, call 
336-366-4724. Web site: www.sheltonvine
yards.com. 

t~s 
MEAT CENTER 

AND 

Country Ham Outlet 
522 South Main Street • Jonesville 

Hours: Monday-Saturday 8-6 • 835-7100 
We Accept EST, Debit, Credit Cards • www.foothillscountryham.com 
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Black Wolf unveils plans for new winery 
By EVIE GOOD 

Special Correspondent 

DOBSON -Black Wolf 
Vineyards, located on US 601, has 
been producing medal-winning wines 
off site for years. Its restaurant, 
Wolf's Lair, has recently earned 
AAA's 3 Diamond award. Now, 
owner Dana Theis has plans to build 
Black Wolf Winery on the grounds of 
this 55-acre vineyard. 

The new winery will be construct
ed this summer south of the vineyard 
overlooking the Fisher River. Black 
Wolf's new winemaker, Anne 
Holcombe, received her degree in 
Viticulture and Enology Technology 
from Surry Community College this 
week. "Anne is one of our star gradu
ates," says Professor Bob McRitchie. 

The opening of the winery is 
scheduled to coincide with the fall 
harvest. Anne will produce Black 
Wolf's first estate wines, or wines 
made where the grapes are grown. 
The winery will produce 4,000 cases 
of ~ine this first year. 

Five of Black Wolf's award-win
ning wines will be poured at the wine 
festival: Cabernet Sauvignon -

Cabernet Sauvignon with the Pan
seared Filet Mignon. 

Or choose one of Black Wolf's 
wine flights to go with your meal in 
one of two beautiful dining rooms. 
"Big Bad Wolf" is a flight of three 
whites, and "Red Riding Hood" is a 
flight of three reds. Who can resist 
with names like that? 

Diners can enjoy meals served 
fireside in winter- The Wolf's Lair 
features a massive stone fireplace in 
one dining room. Stained-glass win
dows in another dining room refract 
light year-round through the Black 
Wolf crest. Reservations are strongly 
recommended for dinner, which is 
served Thursdays through Sundays. 

Musicians perform live on Fridays 
and Saturdays beginning at 7 p.m. 

"Our weekend menu offers full 
meals as well as lighter fare," says 
Kamara Wehr, Sean's wife and 
restaurant manager. This menu 
includes, starters, salads, sandwiches, 
and entrees and is available for 
Saturday lunch and Sunday lunch and 
dinner. The restaurant also serves 
lunch on weekdays. 

robust, deep and full bodied, this is 
Black Wolfs pride and joy; 
Chambourcin; Sweet Wolf Red - light 
and mild. "a kiss rather than a bite;" 
Chardonnay - fruity, excellent bou
quet, a 2003 Dixie Classic Fair Gold 
Medal Winner; and Pinot Noir, pow
erful and subtle, with an agreeable 
finish. 

Black Wolf's wines will soon come from their own winery. -

The Wolf's Lair Restaurant is open 
for lunch Mondays through Saturdays 
11 a.m.-2:30 p.m. and open for din
ner Thursdays through Saturdays 5-
10 p.m. It is open Sundays, noon - 8 
p.m. serving lunch and dinner from 
the Weekend Menu. Private parties, 
rehearsal dinners, bridal luncheons 
can be arranged by the Wehrs at The 
Wolf's Lair. The restaurant telephone 
is 336-374-2532; web site: 
www.blackwolfvineyards.com. Black 
Wolf Vineyards/The Wolf's Lair, 283 
Vineyard Lane, Dobson, N.C. 

Other wines in Black Wolf's port
folio, such as Seyval Blanc, 
Sauvignon Blanc, Moonlight White 
and Blue Moon White, are available 
at the restaurant, Wolf's Lair. 

Visitors arrive at the vineyard 
through a pair of gates set in stone 
columJ;_ls. The entrance drive winds 
past rows and rows of French vari
etals toward the restaurant and tasting 
room. Its stone-and-log construction 
resembles a European hunting lodge. 
But there are also paths to explore a 
secret garden, complete with garden 
house, bubbling stone fountain and a 
stone spring house. 

Just like water restoring life 

to a plant, proper nerve flow 

through the spine can renew 

new health to you! 

Wine sales and tastings are offered 
in the tasting room which is upstairs 
in the restaurant. Wine tastings are 
available Monday-Saturday 11 a.m. -
2:30 p.m., and Sundays, 2-4 p.m. 

Downstairs, Chef Sean Wehr pre
pares enticing dinner entrees like 
Grilled Loin of Elk, New York Strip 
Steak, Lamb Osso Buco, or fresh 
Rainbow Trout from Alleghany 
County. Try a bottle of Black Wolf 

CELEBRATING OUR 3R0 

ANNUAL YADKIN VALLEY 
WINE FESTIVAL 

E YADKIN VALLEY 
LEADING THE 

WAY IN 
THE WINE 
INDUSTRY 

Uu1:an 
Materials Company 

Quotations & Deliveries 

Call (local) 835-1439 

· ELKIN QUARRY 
Hwy. 268 East, Elkin 



RagApple 
from leaf 

• to vmes 
By EVIE GOOD 

Special Correspondent 

BOONVILLE - With the halcyon 
days of tobacco a thing of the past, 
farmer Frank Hobson, Jr. and his enter
prising wife Lenna have smoothly 
segued their Yadkin County farm into 
RagApple Lassie Vineyard. Their 
award-winning winemaker, Linda 
King, completes the picture. 

Frank Jr. comes by this agricultural 
enterprise honestly. He's been farming 
his family's land all his life, growing 
tobacco, corn, wheat and soybeans. 
With tobacco's weakened future, the 
Hobsons looked for a crop to take up 
the slack. 
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They learned that the 1,200-foot ele
vation, soil composition and micro-cli
mates of the rirotected Yadkin River 
basin make this area one of the best for 
producing quality wine grapes. Frank Hobson unloads more of RagApple Lassie's grape harvest. 

Transitioning from tobacco to 
grapes is not such a stretch as one 
might think. Profit per acre from 
tobacco and grapes is similar. Profit 
per acre from grapes made into wine is 
significantly higher. 

RagApple Lassi~ 's winery, which 
opened last fall, will ultimately pro
duce 10,000 cases of wine, some aged 
in French Oak casks. A portion of the 
building is constructed underground to 
take advantage of the earth's constant 
temperature. 

A catwalk from the entrance allows 
visitors to view the fermentation tanks 
from above. Stairs lead down to the 
winery's lower level where there is a 
tasting room and gift shop. 

The underground wine cellar has a 

wall mural depicting classic vineyard 
landscapes. 

The vineyards have site-specific 
plantings of Chardonnay, Cabernet 
Sauvignon, Viognier, Syrah, Cabernet 
Franc, Primitivo and Merlot. These 
grapes will produce the majority of 
RagApple Lass~ wines. RagApple 
Lassie produced 3,000 cases of 2002 
wines. 

Linda is an internationally certified 
wine judge and is a member of the 
American Wine Society. She says, "I 
truly believe that 2002 was a grape
grower's year," referring to the near
perfect growing conditions. "I believe 
2003 is going to be the year of the 
winemaker." 

All of RagApple Lassie's premium 

After enjoying the Yadkin Valley Wine Festival, come to 
Cimarron and enjoy your favorite wine from the region! 

"Where wines from_ the Yadkin Valley are always featured." 

2001 N. BRIDGE ST., ELKIN, NC • (336) 527-1512 

varietals have won international 
awards: Chardonnay, Cabernet 
Sauvignon, Merlot, and Viognier. Two 
blends, Boonville Blanc and Rockford 
Red, are also award winners. 
RagApple Lassie's wine list also 
includes a dessert wine, Evening 
Sunset. 

Evening Sunset will be marketed in 
375 ml. bottles, just the right size to 
conclude a special meal. The other 
wines will be offered in 500- and 750-
ml. bottles. "The 500-ml. bottle is per
fect for the restaurant market," Lenna 
says. 

Second Saturday Shindigs are spe
cial monthly events at the winery. June 
12 features beach music by Breeze 
Band. 

Visitors can also arrange for a hot
air balloon ride from RagApple Lassie 
Vineyards with Yadkin Valley Balloon 
Adventures. Veteran balloonist Tony 
Colburn will take passengers up in his 
70-foot-tall balloon on weekends and 
holidays. RagApple Lassie wine club 
members receive a discount on balloon 
rides. Prices include a wine tasting 
afterward and a balloon-flight certifi
cate. 

RagApple Lassie's winery, on 
Rockford Road, is open Wednesdays 
through Sundays from 12 noon to 6:00 
p.m .. For more information, call 336-
367-6000 or-866-RAGAPPLE; web 
site: www.ragapplelassie.com. Yadkin 
Valley Balloon Adventures: 336-922-
7207. 

Trust your best dress, 
formal wear, black-tie 
affair clothing to the 
professional cleaners 

and look great on . 
every occasion. 

Dobson Cleaners, Inc. 
505 N. Main Street, Dobson, NC 

386-4732 
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Raylen confident about 2003 vintage 
By EVIE GOOD 

Special Correspondent 

FARMINGTON - RayLen 
Vineyards, the Yadkin Valley's south
ernmost winery, makes an attractive 
start or finish to a tour along the 
Yadkin Valley Wine Trail. Orderly rows 
of vines and the winery's distinctive 
rooftop can be seen from Interstate 40, 
between exits 174 and 180. 

With grapevines p,lanted on 40 acres 
of a former dairy farm, the winery wel
comes visitors to its wine-making facil
ity and offers tastings and sales of its 
wines. Although it is located in a dry 
county, RayLen is a bonded winery and 
therefore permitted to bottle and sell its 
own product. 

RayLen's owners, Joe and Joyce 
Neely, have developed their vineyard 
after years of interest and research. 
They named it for their daughters, 
Rachel and Len. 

The Neelys snatched the 115-acre 
tract out of the hands of residential 
developers, confident that their dream 
of owning a fine vineyard complement
ed the agrarian nature of the property. 

Steve Shepard is RayLen's winemak
er. Hard work over the past five years 
has produced RayLen's European vari
etal grapes, including Chardonnay, 
Viognier, Pinot Grigio, Merlot, 
Cabernet Sauvignon, Cabernet Franc 
and Shiraz. From these grapes, Steve 
has produced many double-gold medal
winning wines, including the 2001 
Cabernet Franc and Merlot, at the N.C. 
State Fair last year. 

"The 2003 vintage is going to sur
prise a lot of folks," Steve says. "The 
growing season was unusually wet. But 
the latter part of August and September 
was a dry period which enhanced the 
quality and flavors of the grapes. We're 

The RayLen winery and tasting room overlook 40 acres of vines. 
going to have some spectacular wines." 

Ray Len Vineyards has one of only 
12 evaporators in the country. This 
equipment' extracts the excess water 
from th'-wine, a definite advantage 
when making 2003 's wines. 

RayLen's wine list includes 2002 
Chardonnay, Barrel-fermented 
Chardonnay, and Viognier white wines; 
2002 Shiraz, Merlot and Pale Red. The 
winery has two blends-Yadkin Gold 
which is a blend of four white 
grapes:Viognier, Chardonnay, Pinot 
Gri_gio and Riesling; and Carolinius 
Cabernet Blend of Merlot, Syrah, 

·FRENCH VARIETAL WINES 
·MANICURED VINEYARDS 
·HANDCRAFTED GIFTS 
·HOMEBAKED GOODS 

Open: Thursday-Sunday • Fri. 9 ti! 9 
For Directions, Call Or Visit Our Website 

(336) 468-8463 (Got Vine) 
www.laurelgray.com 

Cabernet Franc and Cabernet 
Sauvignon. Steve plans to double pro
duction every year, with a final capaci
ty of 15-20,000 cases. 

Tours give visitors a chance to 
understand the craft of winemaking. 
They get to see RayLen's cold fermen
tation tanks, aging rooms where wines 
are stored in French oak barrels, and 
the bottling room. 

John Donnelly is tasting room man
ager. The tastings are offered at an 
attractive bar in the main reception area 
where RayLen wines and wine-related 
gifts are sold. Comfortable chairs and 

tables complete the welcoming, relaxed 
atmosphere. Outdoors there are lovely 
picnic spots for sharing a glass of 
RayLen wine and a meal al fresco. 

RayLen has lent its name to the 
RayLen Vineyards Collection of fine 
furniture. Pieces from the collection are 
on display at the winery. Also for sale 
are attractive furniture items made from 
recycled wine barrels. 

RayLen Vineyards is open for tours 
and tastings six days a week, Mondays 
through Saturdays, 11 a.m.- 6 p.m. For 
more information,. call 336-998-3100; 
web site: www.raylenvineyards.com. 

Accommodating 
YA1)1\lN ''ALLEY \~TINE FESTl''A1_J 

with fine Italian Cuisine! 

Dine with us at ... 
Starmount Crossing Shopping Center, Jonesville • 526-5888 

Hours: Tuesday-Sunday 11 am-10 pm 
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Good wine, good friends at Round Peak 
By EVIE GOOD 

Special Correspondent I 

LOW GAP - Two area couples, 
long-time friends, looked ahead 
toward retirement, and decided 
they'd like to trade their corporate, 
cijy life for wine country life. So 
they found a beautiful piece of land 
with a spectacular mountain back
drop, named it Round Peak 
Vineyards and began planting vines 
four years ago. 

Already, owners Janet and Lee 
Martin and Susan and George Little 
are enjoying the satisfaction of 
making medal-winning wines from 
their 12 acres of grapevines. They 
will pour three wines at the Yadkin 
Valley Wine Festival: 2002 
Sangiovese, Chardonnay and 
Merlot. 

I, 

"We've had an interest in wines 
over the y~ars," says Janet Martin. 
The four friends toured Napa Valley 
vineyards and wineries "and we 
were so taken with it." The search 
was on for a suitable piece of prop
erty. "George and Lee saw this land 
first, then brought Susan and me to 
see it. We thought it was a beautiful 
site for a vineyard," Janet recalls, 
"and our consultant, Stephen Lyons, 
agreed." 

Round Peak's namesake mountain forms a picturesque backdrop for the vines in Lowgap. 

The Littles and Martins bought 
the 53 acres of hay fields in 1999 
and have planted seven French and 
Italian varietals: Chardonnay, 
Nebbiolo, Merlot, Sangiovese, 
Cabernet Franc, Cabernet 
Sauvignon and Viognier. The vine
yard is managed by Mark Golding. 

"We've worked from the ground 
up._ It has been challenging mentally 

and physically," Janet says, "but 
there's a real feeling of accomplish
ment." 

The first grapes were harvested 
in 2002. "Harvesting is a big, fun 
time," Janet explains. "Our friends 
come up and we harvest the grapes 
and have a big lunch together." She 
and Susan also help with pruning 
and are back-up support for Lee and 
George. "They do the really heavy 
work." 

Their first wines was released in 
2003. The 2002 Chardonnay is bar
rel-fermented and tastes of crisp 
pear with a touch of tangerine; the 
2002 Sangiovese has a spicy, pep
pery aroma with a cranberry flavor; 
the Merlot is classic with jammy 
blackberry and a silky finish .. All 

General Dentistry Practice 

Welcome to the Yadkin 
Valley Wine Festival! Dr. David Cline, IV 

Graduate of UNC-Chapel Hill • Elkin Native 
500 Parkwood Medical Park, Elkin 

Call for an appointment • 336-835-2725 

three of these wines won gold 
medals at the 2003 Dixie Classic 
Fair, and silver and bronze medals 
at the N.C. State Fair. 

Round Peak plans to release this 
year the 2003 Cabernet Sauvignon, 
Chardonnay, Merlot, Cabernet 
Franc, Nebbiolo, a dry rose and a 
sweet rose. 

Round Peak Vineyards· has an 
attractive tasting room open for vis
itors. Round Peak wines are avail
able for purchase by the bottle or by 
the case, and native crafts are dis
played for sale as well. The scenery 
outside makes the vineyard a per
fect place for picnicking, too. 

Susan is a classical musician and 
often has entertaining practice ses
sions with fellow musicians on the 

porch of the tasting room. Round 
Peak has future plans to have events 
which feature traditional mountain 
music, like that of old-time fiddler 
Tommy Jarrell, a native of the near
by Toa.st community. 

The tasting room was designed to 
have an adjoining winery, which 
Janet says will be built next year. 
The 5, 000 square-foot winery will 
produce 2500-2700 cases of wine. 

Round Peak Vineyard, 765 Round 
Peak Church Road, Mt. Airy, N.C., 
is open Thursdays through 
Saturdays, 11 a.m. to 5 p.m.; 
Sundays noon to 5 p.m., or by 
appointment. For more information: 
336-352-5595. 
www.roundpeak.com. 

Shrimp, Fish 
& Crab Cakes 

EVERY FRIDAY! 
Seafood Buffet • All You Can Eat! 

Homemade Clam Chowder & Homemade Vegetable Soup 
Fried Okra, Home Fries, Corn-on-the-cob, Hush Puppies, Corn Bread, Slaw, 
Greens, Yams & Baked Beans, Tarter Sauce, Cocktail Sauce, Lemon Wedges, 

Butter, Yeast Rolls & 30 Item Salad Bar (non-Fish Eaters): Chicken Patties & Chicken Fried Steak 



Page 10 - Yadkin Valley Wine Festival, May 2004 

Chatham Hill featuring fruit wines· 
By EVIE GOOD 

Special Correspondent 

MORRISVILLE - Something special 
is coming from the Yadkin Valley by way 
of Wake County. 

Chatham Hill Winery, located near 
Raleigh, will pour from its list of fruit 
wines at the Yadkin Valley Wine Festival. 
Blended with Sauvignon Blanc and Seyval 
Blanc, these sweet fruit wines come in 
four flavors: peach, blackberry, strawberry 
and blueberry. 

"We are really emphasizing these fruit 
wines," says Paul Henkens, a co-owner and 
Director of Sales and Marketing. "We will 
also have our 2002 Merlot which is a step 
above last year's gold medal-winner. It has 
a rich, full-bodied character." 

Chatham Hill, though located to the 
east, is part of the Yadkin Valley because 
so many of its wines are made from grapes 
grown in the appellation - wines like the 
2000 Reserve Cabernet Sauvignon, and 
2002 Chardonnay both of which won a 
gold medal at the Dixie Classic Fair and 
the N.C. State Fair last year. 

The winery will pour those two wines 
as well as the 2002 Viognier, "our signa~ 
tun!'l or statement wine," Paul explains. 

Begun in 1999, Chatham Hill is located 
in an industrial park near the Raleigh
Durham airport. "We don't grow our own 

· grapes,but we closely follow the progress 
of the growers we buy from to make sure 
we get the grapes we want," says Marek 
Wojciechowski, Chatham Hill partner and 
winemaker. "Our mission is to make fine 
wines." 

Marek will produce 5,000 cases of wine 
this year. Marek is a Research Triangle 
chemist with no formal training in wine
making. But then, winemaking is more 
than science. It is an art, he says, to create 
wine, "learning the effects of different 
blends and flavors along the way." 

Marek's winemaking began in the fami
ly kitchen in Warsaw, Poland. Taking 

(336) 526-1155 
968 N. Bridge Street • Elkin, NC 

Visit Our Website For 
Complete Property Listings! 

Grapes from Black Wolf Vineyards are made into Chatham Hill wines. 
grapes from his father's garden, Marek 
happily experimented with wine until a 
leaking container dripped through to the 
apartment below, staining the neighbor's 
belongings. Marek's winemaking efforts 
were abruptly grounded. Later, his Ph.D. in 
chemistry gave him the scientific back
ground to begin Chatham Hill. 

Paul notes that customers are now look
ing for wines with nice, rich complexity, · 
but a smooth finish. "So we are aging our 
wines longer to soften the tannins," he 
says. "We age in barrels and tanks, as well 
as in the bottles." 

To broaden Chatham Hill's customer 
base, Paul has recently signed with two 
North Carolina distributors who will place 
Chatham Hill's wines in restaurants and 
specialty shops and grocery stores across 
the state. 

Twenty percent of Chatham Hill's sales 
are to its Wine Club members. 
Membership is free and benefits include a 
special offering of three wines each quar
ter, social gatherings which might feature 
barrel sampling of new wines, and mail
ings on new releases. Customers may join 
the Wine Club by filling out an application 

on Chatham Hill's web site or at the win
ery. 

Chatham Hill is open seven days a 
week. The new tasting room is now a gen
erous 2,000 square feet. Brief tours of the 
winery conclude with a wine-tasting of as 
many as eight wines: four reds, four 
whites. There are wines to purchase, of 
course, and wine-related gifts. 

Hours are Mondays to Fridays, 11 a.m. 
- 5 p.m.; Saturdays, .11 a.m. - 6 p.m.; and 
Sundays, 1 to 5 p.m. For more informa
tion, call 919-380-7135, or 800- 808-6768. 
Web site: www.chatharnhillwine.com. 

www.centurylIhudspeth.com 

Johnsie Hudspeth, 
GRI 

Principle Broker 
526-1020 

johnsieh@centurv21hudspeth.com 

Martha Swindell, 
CRS 
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874-7230 

marthas@century21 hudspeth .com 
Tom Gwyn 

Sales Associate 
835-4749 

tomg@centurv21 hudspeth. com 

galef@century21hudspeth.com Don Clark 

Debbie King 
Property Manager 

Sales Associate 
835-2347 

Sales Manager debb1ek@century21hudspeth com 

Broker Associate 

Meghan Minton 
Sales Associate 

469-2318 
468-1820 meghanm@centurv21hudspeth.com 

donc@centurv21hudspeth.com 

"Serving The Yadkin Valley Region Since 1987." 
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Laurel Gray's wines a hit from the start 
By EVIE GOOD 

Special Correspondent 

HAMPTONVILLE - A pair of 
wines from young Laurel Gray 
Vineyards have certainly made envi
able debuts. The 2002 Barrel 
Fermented Ch.ardonnay and 2002 
Cabernet Sauvignon won silver and 
gold medals, respectively, at the 
Mid-Atlantic Wine Competition last 
year. 

Both these wines are ready to be 
tasted at the Yadkin Valley Wine 
Festival. 

The Chardonnay is aged in neu
tral French oak and has flavors of 
pear, grapefruit and honey. The 
Cabernet Sauvignon is an unfin
ished French style with a smooth, 
chocolatey finish. 

These wines are dramatic win
ners for owners Kim and Benny 
Myers. The Myerses are new to 
winemaking even though they are 
veteran farmers. In fact, Benny's 
family has farmed in the same area 
since 1773. Laurel Gray's tasting room was once a dairy's milking parlor. 

The couple realized they needed 
to adapt to changing agricultural 
uses and Ifeeds to keep the farming 
tradition going. 

"We wanted our kids to have the 
option of continuing the farm and 
have a resource for living in the 
country, raising a family and mak
ing a decent living," says Kim. 
Laurel Gray is a combination of 
their two children's middle names. 

Laurel Gray Vineyards is a small 
boutique wine producer with five 
acres of their former dairy farm 
planted in six varieties of grapes: 
Chardonnay, Cabernet Sauvignon, 
Viognier, Syrah, Cabernet Franc 

and Merlot. 
· Laurel Gray's wine list at the fes
tival will also feature a 2003 
Viognier and 2003 Scarlet 
Mountain, a semi-sweet red blend. 
"We've had a hole in our inventory 
with no sweet red and Scarlet . 
Mountain will be our signature red 
blend," Kim explains. "It has a big 
cherry flavor from the Merlot, plus 
Cabernet Franc, Cabernet 
Sauvignon ~d two percent added 
sugar. It's for someone looking for 
something sweeter." 

The great amounts of rain that 
fell on the Yadkin Valley last year 
dodged Laurel Gray. "We got 25 

"For A Taste of Excellence of the 
Yadkin Valley Wines, Visit Us Soon." See Our 

Website 
For Concert 

Series 
Events! 

-

Wine Tasting • Tours • Sales 
Monday-Saturday 10 am-6 pm • Sunday 1-6 pm 

carolinaharvesrwines.com 

(336) 789-WINE • 308 North Main Street, Mount Airy 

percent fewer inches than most of 
the other vineyards," Kim recalls. 
"And we have a lot of wind which 
dried the grapes. The tannins and 
sugar levels show good varietal 
characteristics." 

Laurel Gray Vineyards will also 
offer a Syrah this summer. 
· The 1930s milking parlor was 
converted to a tasting room and 
opened in October. Inside is a gift 
shop with unusual hand-crafted 
items made by regional artists. 
Kim's mother makes sure that week
ends offer a fresh selection of her 
homebaked cakes, pies and jellies 
as well as homemade sourdough 

bread. 
A side patio overlooking the 

pond and a comfortable front porch 
invite visitors to relax and enjoy the 
country life the Myers so love. 

When the roses are in bloom, vis
itors can take a self-guided "Wine 
and Roses Tour." Laurel Gray has 
70 tea roses planted in the vineyard, 
all with different colors and fra
grances. Picnicking is encouraged. 
Laurel Gray Vineyards is open 
Thursdays, 9 a.m. - 6 p.m.; Fridays, 
9 a.m. - 9 p.m.; Saturdays, 10 a.m. -
5 p.m. and Sundays, 1 p.m. - 5 p.m. 
For more information: 336-468-8463 
(got vine) or www.laurelgray.com. 

From looking great in your 
business suit, to the 
night-on-the-town, 

Dobson Cleaners 
will professionally clean your 

special clothing and make 
you stand out in the crowd. 

Dobson Cleaners, Inc. 
505 N. Main Street, Dobson, NC 

386-4732 
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Windy Gap keeps quality up, quantities down 
By EVIE GOOD 

Special Correspondent 

CLINGMAN -Allen and Sandra 
Hincher ensure high quality in every 
wine from their Windy Gap 
Vineyards by keeping the production 
limited. The boutique vineyard in 
eastern Wilkes County, though small 
by some standards, will process 30 
tons of grapes this year into an exten
sive wine list. "We will harvest 22-23 
tons of grapes from our seven acres," 
Allen says. "The rest of the grapes 
we plan to purchase." 

Windy Gap will release its 2002 
reds in early summer. "We are aging 
our reds· two years before we release 
them," Allen explains. These will 
include unfiltered Cabernet Franc, 
Chambourcin, Merlot and two red 
blends: '02 Fat Basset, a sweet red, 
and '02 Tory Oak. 

The Tory Oak is a Bordeaux-style 
blend of Cabernet Franc, Cabernet 
Sauvignon and Merlot. Locals will 
recognize the name as coming from 
Wilkes County's famous tree that 
stood at the Old Courthouse in 
Wilkesboro. A portion from each bot
tle's price will be donated to the 
Wilkes Heritage Museum, which is 
restoring the building. 

The wine list for the Yadkin Valley 
Wine Festival will include 2001 
Chambourcin, Cabernet Franc, 
Cabernet Sauvignon and a Merlot
style Fat Basset; 2002 Viognier, and 
2003 oaked Chardonnay. 

The Hinchers will also pour Frog 
Level Fling, a rose; and their sweet 
white wine, Three Dog Night, a 
favorite which is a blend of 
Chardonel and Melody grapes. It is 
named for the family basset hounds . 

• 

Proprietor Allen Hincher serves Karen Abernathy in the Windy Gap tasting room. 

The label, designed by Elkin artist 
John Furches, pictures Buddy, Rita 
and T'rouble howling around a camp
fire. 

And if that isn't enough to satisfy 
your palate, they will have a home
made Sangria, made with Chardonel 
and fruit juices, which will be sold 
by the glass at the festival. 

Windy Gap Vineyards has planted 
four types of premium grapes: 

J: g AllStar Rentals I 
.,~;M~ HONDA - lllJ 1111 

Rental Equipment 
for Viticulture! 

Cabernet Franc, Viognier, Cabernet 
Sauvignon and Syrah. There are three 
French hybrids: Chambourcin, 
Chardonel and Melody. 

The expanded tasting room at 
Windy Gap is half again as large as it 
used to be, so visitors can be easily 
accommodated at the tasting counter. 
The old tasting room is now a John 
Furches Art Gallery. Come browse 
John's examples of beautiful art after 

a wine tasting. Stephanie Cooke is 
the new tasting room manager. 

Visitors are encouraged to bring a 
picnic to enjoy on the deck with a bot
tle of Windy Gap wine. The Bassets 
might even keep you company. 

Windy Gap is open Tuesdays 
through Saturdays 11 a.m. - 6 p.m.;. 
Sundays noon - 5 p.m. For more 
information; 336-984-3926, 
www.windygapwine.com. 

m ~~~~~.~~o~: 
8!/ North Btidge Street (beside Dominds) 

Elkin • ~ 

"The area's only local employment service" 
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Westbend pouring award-winning wines 
By EVIE GOOD 

Special Correspondent 

LEWISVILLE - Among the 
wines Westbend Vineyards pours at 
the Yadkin Valley Wine Festival are 
two distinguished award-winners: 
2002 Muscat Canelli and the 2002 
Yadkin Fume. The Muscat Canelli, a 
spicy and fruity white varietal, won a 
Double Gold and Best in 
Show/Winegrowers' Cup at the N.C. 
State Fair.The Fume, a light, versa
tile dinner wine blending Seyval 
Blanc and Sauvignon Blanc, won a 
Double Gold at the Wines of the 
South competition and Gold at the 
Dixie Classic Fair. 

These awards illustrate why 
Westbend Vineyards, the oldest vine
yard in the Yadkin Valley, has been 
called "one of the best-kept wine 
secrets" by The Wine Advocate. 

Tucked into the curving course of 
the Y.idkin River, Westbend was 
begun in 1972 when Lillian and Jack 
Kroustalis ignored conventional 
opinions and planted their first vines. 
The Kroustalises trusted their judg
ment of the land's agricultural 
aspects and set a consistently high 
standard for all the vineyards that 
eventually followed. Westbend 
became a bonded winery in 19 8 8 

Westbend has been creating fine wines in the Yadkin Valley for 30 years. 

and released its first wines two years 
later. 

David Morrison is winemaker at 
Westbend. He oversees 60 acres 
planted in 11 varieties and is respon
sible for Westbend's successful port
folio of wines. 

"I'm very pleased at how the '03 
wines are turning out, especially 
considering the weather," he says. 

"The reds are limited, though, 
because the harvest was down." 

Besides the Yadkin Fume and 
Muscat Canelli, David is particularly 
proud ofWestbend's Viognier. A 
temperamental variety gaining in 

· popularity, the Viognier vines 
deman'ded eight years ofWestbend's 
patient cultivation before the wine 
could be produced. A specially
designed label was made for the deli
cate white wine vinted in the French 
style. 

Westbend also has Barrel 
Fermented Chardonnay, Sauvignon 
Blanc, Riesling, Chambourcin, 
Merlot and Cabernet Sauvignon. Two 

We're Open- Please Visit Us 
Open Thursday-Saturday: ll:OOam to 5:00pm 
Sunday: Noon to 5:00pm or by Appointment 

Directions: From Winston-Salem Highway 52 Nonh to 1-74 West to Exit 6 onto NC 89 West. 
From Charlotte 1-77 North to Exit 100. Left onto NC 89 West toward Low Gap. Right on 
Round Peak Church Road for approximately 1.4 miles. Vineyards on the left. 

blends offered are Carolina Cuvee, a 
red; and Carolina Blush. 

Westbend produces Shallowford 
Cellars Table Wines. Each a creative 
blend of wines, the Rose, Red and 
White Table wines of this label offer 
excellent value. 

The label is named for the historic 
ford in the Yadkin at Westbend. This 
was the easiest spot for 18th century 
travelers to cross from Moravian set
tlements in Forsyth County to what 
was then part of Rowan County and 
is now Yadkin. 

Saturday, June 19, Westbend will 
host Music in the Vineyard from 1-5 
p.m. with Martha and the Mood-

swingers. Tickets are available at the 
gate. 

Visitors are welcome at Westbend 
Vineyards. Tastings and wine sales 
are offered Tuesdays through 
Saturdays, 11 a.m. to 6 p.m. and 
Sundays 1-6 p.m. Tours of the win
ery are offered Saturdays at 1, 2:30 
and 4 p.m., and Sundays at 2 and 
3:30 p.m. 

Tours at other times can be 
arranged by appointment. Westbend 
is located at 5394 Williams Road, 
Lewisville. For more information: 
336-945-5032 or toll-free 1-877-901-
5032; www.westbendvineyards.com; 
email:westbendvineyards@att.net. 

~irate's 
%ndin9 
Welcome to the Yadkin 
Valley Wine Festival! 
Come Dine with Us. 

161 Interstate Way Elkin, NC - (336) 366-4150 FAX (336) 366-3839 
For our full menu & directions, visit us online at: www.pirateslanding-nc.com 
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Raffaldini is pouring its first wines 
By Jeanette Driscoll 
Editor, On the Vine 

It was a good year, a very good year. 
The year 1348, that is. 

It was then, in Mantua in the north
ern Italian province of Lombardy, that 
perhaps one of the finest secrets in 
wine was born, one seasoned through 
the ages ~nd now springing forth for 
the first time in the Yadkin Valley. 

Welcome to Raffaldini Vineyards, a 
scene right out of sunny Tuscany, 
where wine crafted with Old World 
methods is about to be poured for the 
first time from grapes grown on local 
soil. The combination of soil and the 
breezy climate provide a strikingly sim
ilar environment to grapes grown in 
central and southern Italy. Once-hilly 
pasture and woodland has been trans
formed into rolling vineyards - with a 
180-degree panorama of the Blue 
Ridge Mountains - and the pictur
esque little Italian tasting room offers a 
true taste of Italy inside. 

The first pouring of Raffaldini wines 
will take place at the 3rd Annual 
Yadkin Valley Wine Festival in Elkin, 
North CaroliRa, on Saturday. The vine
yard and tasting room will open to the 
public Sunday. 

Splendor awaits you in every corner 
of the fields, with meditative fish 
ponds and gardens perfumed by central 
and southern_ Italian grapes, aromatic 
herbs - such as tosen:@ry and laven
der - and rhododendron and-rose dells 
line the path from the parking lot to the 
tasting room. Drive or bicycle to 
Raffaldini, winding through beautiful 
backcountry roads, connecting four 
Yadkin Valley wineries (The Vineyards 
of Swan Creek Wine Trail- the first 
wine trail in our state). 

The beauty lies not only in the land
scape, but also inside the tasting room, 
which displays a gallery of paintings 
and sculpture collected by the 
Raffaldini family through the ages. 

Stephen Lyons, the general manager 
and vice president of Raffaldini 
Vineyards, worked extensively in the 
industry before it came to "fruition" 
locally. In addition to being a partner in 
Raffaldini, his resume includes work
ing at Ravenswood of Sonoma Valley 
and also installing vineyards on George 
Lucas' Skywalker Ranch in northern 
California. 

Stephens' wife Susan, Raffaldini's 
director of marketing and tasting room 
manager, founded On The Vine, pass
ing on the legacy as her growing 

Stephen an'd Susan Lyons will toast you at Raffaldini. 

Raffaldini Vineyard's founding princi
ples are "deeply rooted" in Virgil, the 
great Italian poet and philosopher 
whose home has been the Raffaldini 's 
Mantua farm for 700 years. It was 
Virgil's belief that vineyards would 
only produce grapes of exceptional 
quality if one worked with the land, 
with a deep respect for the land, under
standing its essence and sense of place, 
rather than seeking to change it. This 
"sense of place" was exactly what the 
family was searching for and found 
within the Yadkin Valley. 

An Old Italian proverb rings true: 
"The land that the farmeP rejects is the 
land that the vineyard accepts." This 
"rejected" land holds the key to fine 
wine, with grape vines that struggle for 

· survival and thrive on minerals unique 
to their vineyard. 

The vineyard, meticulously sculpted 
by Stephen Lyons, possesses an "inde
scribable sense of totality and energy 
that only comes from a complete union 
of spirituality, energy, and historical 
legacy," the tale continues. 

Stephen and Susan smile like proud 
parents when they boast: "We are creat
ing a destination through the beauty of 
this landscape. A lot of heart has been 
poured into the bottles, and our baby is 
about to be born! Our gift is good 
wine, good food and good family!" 

There are plenty of nooks within the 
vineyard to retreat with a glass of wine, 
some crusty Italian bread and cheese 
and condiments, and just simply 
breathe in all the surrounding nature. 
You just might be tempted to pick a 
grape or two off a vine and taste a little 

Photo courtesy of Will & Deni Mcintyre Italy. What's growing ahead are grace-

responsibilities with Raffaldini became 
"all-consuming." . 

"It's been very exciting to be 
involved in projects in the wine indus
try and now be able to work together 
on our own project which expresses our 
love for the location, fine wines and for 
the Raffaldini Family," she says. 

Winemaker Stephen Rigby is "very 
much looking forward to working with 
this worthy team. Stephen and Susan 
bring many years of combined experi
ence in this business to the effort and 
the Raffaldinis not only bring a sense 
of tradition, but also a vision and 
insight. I hope to be a positive compo
nent to the team, and working with 
grape varieties that, though they are 
traditional in some areas of the world 
(particularly in Italy), are totally unique 
and new to our part of the winemaking 
world. Also included in the vineyard 

are some of the more 'traditional' inter
national varieties that many of us have 
worked on for years that will allow the 
perennial challenge of developing these 
into better wines." 

The Raffaldinis are well acquainted 
with the process that goes hand in hand 
with crafting increasingly superior 
wines able to stand the test of time. 
The family had made the decision to 
share their centuries-old winemaking 
legacy after a painstaking search for 
the location that would reflect their 
heritage and hold the promise of mak
ing true Italian wines. Most of these 
wines are entirely new to the region, as 
well as the East Coast, and some are 
even new to the United States. The 
venture in itself is redolent of the fami-
ly motto: "Audentes Fortuna Iuvat," 
meaning "Fortune Favors the Daring." 

On their website you'll learn how. 

ful Italian native plantings, striking 
Tuscan-style murals, Italian imported 
delights and, a few years down the 
road, an Italian villa style tasting room 
and restaurant overlooking the vine
yard. 

New releases about to burst forth are 
Chardonnay, Dolcetto, Bianco, Bella 
Misto, Rosato, and of course, the back
bone wine of Chianti, Sangiovese. 

Raffaldini is sharing wine produc
tion facilities, equipment, and wine
maker Stephen Rigby with neighboring 
vineyard Buck Shoals utilizing an alter
nating winery permit, but each will 
create its own brand of wines. This dis
tinctive arrangement has resulted in a 
perfect blend, giving the Swan Creek 
area of the Yadkin Valley two remark
able gifts in wine. 
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Teachers learn winemaking at Hanover Park 
By EVIE GOOD 

Special Correspondent 

COURTNEY - What started as a 
wedding trip through the wine region 
of France eight years ago, has 
become a lifestyle for Amy and 
Michael Helton, owners of Hanover 
Park Vineyards. 

Since 1997, when the pair of 
teachers planted their first vines, the 
couple has turned an old farm in 
Yadkin County's Courtney communi
ty into a successful vineyard and 
winery by learning and doing it 
themselves. While Michael has left 
teaching to become Hanover Park's 
full-time winemaker, Amy still jug
gles teaching duties with those of 
tasting room manager and special 
events coordinator at the vineyard. 

Their first harvest, in 1998, was 
completed with the help of friends, 
students and their parents. This pro
duced about 500 cases of wine. The 
2002 vintage, still produced largely 
by themselves, yielded 2400 cases. 

Chardonnay which is aged in stain
less steel tanks. There are also 
Cabernet Franc, Cabernet Sauvignon, 
Rose and Chambourcin wines to 
taste, as well as the dessert wine 
called Early Twilight. Hanover Park's 
double-gold winning Viognier is also 
available. 

Michael is most proud of his 
Bordeaux-style "Michael's Blend." 
He says, "This 2001 vintage is our 
number-one seller, with the classic 
three wines blended-Cabernet 
Sauvignon, Cabernet Franc and 
Merlot." It is a silver medal-winner 
but Michael likes to emphasize its 
popularity with his customers. "I'm 
really interested in what our cus
tomers enjoy drinking." Those are the 
judges Michael likes to listen to. 

Hanover Park now has five and 
one-half acres of vinif~ra grapes 
planted on the 23-acre farm includ
ing a recent acre's planting of 
Viognier. Mourvedre, Chambourcin, 
Cabernet Sauvignon, Chardonnay 
and Cabernet Franc are some of the 
grapes the Heltons harvest from their 
own vines. They also buy the equiva
lent of nine or 10 acres of Merlot and 
Viognier grapes for blending. 

Amy and Michael Helton with their dog, Cabernet, welcome 
you to Hanover Park Vineyards. 

Hanover Park's expansion plans 
this year include a storage barn to 
bold all the winery's barrels and bot
tles, filled and unfilled. That will 
clear the winery's space for more 
wine production. Coming off a wet 
2003, ,Michael's wines promise a fine 
vintage. "Some.of my whites are 
spectacular. We had rains, but also 
cool evenings, which is really good 
for white wines," he says. 

Visitors are encouraged to bring a 
picnfo to enjoy under the shade trees. 
There are rocking chairs on the porch 
of the farm house. And the Heltons 
are never far away in case you want 
to learn more about what it takes to 
make a good wine. 

Located in a notoriously dry coun
ty, Hanover Park has received 
encouragement and support from the 
community as the old farm has come 
back to life as a bonded winery. The 
Heltons sell their product and pour 
samples for visitors in the tasting 
room. And the nearby town of 

Yadkinville now allows wine sales at 
grocery stores. Hanover Park wines 
now show up on local retail shelves, 
as well as retail outlets and restau
rants tproughout the state. 

The 'tasting room and winery are 
in the 100-year-old farmhouse on the 
property which the Heltons restored 
after decades of neglect. They've 
gone to the trouble of preserving the 
original feeling of the simple country 
homeplace. 

When the flooring on the front 

A Weyerhaeuser 
The foture is Growing ... 

Elkin-Structurwood Panel Business 
(Oriented Strand Board) 

Celebrating the Yadkin Valley's 

3rd Annual 
Wine Festival 

porch had to be replaced, Michael 
recycled the boards into shutters for 
the front of the house. The tasting 
countertop is a 17-in. wide board sal
vaged from a barn that was razed. 
Michael built the front of the bar 
from flooring elsewhere in the house. 

Behind the bar, a shelf displays 
bottles of each Hanover Park wine, 
many medal-winners. Tastings may 
include Hanover Park's Barrel
Fermented Chardonnay which is aged 
in oak casks and an unoaked 

Hanover Park Vineyards is open 
for tours and tastings Thursdays
Saturdays, 12 noon-6 p.m.; and 
Sundays, 1-5 p.m. It is a few min
utes west ofWestbend Vineyards and 
jusJ a few north of RayLen 
Vineyards. 336-463-2875; 
www.hanoverparkwines.com. 

UR CALENDAR!! 

ADKIN VALLEY 

PE FESTIVAL 
OCTOBER 23, 2004 

DOWNTOWN YADKINVILLE 

YADKIN COUNTY CHAMBER OF COMMERCE 
(336) 679-2200 
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Dear Friends: 

"Time flies when you are having 
fun" says the age-old adage and here 
at RagApple Lassie we can certainly 
attest to that! We were sure it had only 
been a few months since our last issue 
of The Wine Press when in fact it has 
been almost a year! Please forgive and 
allow us to bring you up to date. 

Rainbows, joy and many great wine 
moments to each of you! 

Lenna and Frank Hobson 

RAGAPPLE LASSIE RELEASES ITS 
NEW SYRAH 

Carolina Cooking 
TV Debut highlights RagApple 

Lassie Wine! Joining other award winning wines: Chardonnay, Viognier, Merlot, 
Cabernet Sauvignon, Boonville Blanc and Rockford Red, Syrah was 

RagApple Lassii: 
Wine is good for yo u 1 

"SP-1iz-a-Dinktum" 

Thelma Hobson. 
95-year-old Mother of Frank Hobson. 

released just this 
summer. Soft, round, and 
peppery with a hint of 
chocolate, come taste 
what's new! 

We are open DAILY, 
noon to six and you are 
cordially invited to come 
taste what you've been 
missing!!! Besides, 
drinking RagApple 
Lassie Wine is good for 
your spliz-a-dinktum! 
Granny Hobson, Frank's 
95-year-old mother, says 
so!!! 

Entering the TV market on/ 
September 6, Carolina Cooking 
showcases chefs from the best 
restaurants in the Carolinas, 
sharing their culinary secrets for 
preparing a mouth-watering meal 
in thirty minutes or less. 

Each episode of Carolina 
Cooking also features a wine 
segment by wine expert, Eris 
Ragouzeous, who will pair 
appropriate wines with the days' 
recipe, discuss why the two 
"marry" well and share history of 
the ~ine choice. 

For more details, go to 
www.carolinacooking.tv 



RAGAPPLE LASSIE VINEYARDS 
NAMED FINALIST FOR BEST 
NEW WINERY AT THE WINE 
APPRECIATION GUILD'S 
FOURTEENTH ANNUAL GALA 
IN SAN FRANCISCO 

On Friday, April 30 at The Culinary Academy of San 
Francisco, winemakers, winery owners and wine writers heard 
speakers Robert Mondavi and Daniel J. Solomon salute Wine 
Literary Award Winner, Robert Lawrence Balzer and honor 
wineries in four categories: Best New Winery, Best New 
Discovery, Best Label, and Best of Show Wine. 

Frank Hobson, Owner, is seranaded by 
"Sounds Exciting " at a recent Friday Fling. 

The Wine Literary Award is a two-part event: a daytime 
press-only tasting of over 1000 American wines, followed by 
the evening grand tasting and award banquet. According to 
Brian Imeli, the Executive Director of the Wine Appreciation 
Guild and Elliott McKay, its President, The Wine Literary 
Award is a rare opportunity for American vintners to present 
their premier wines to the members of the international press. 
Mr. Imeli further stated: "That traditionally California wines 
sweep these awards so it was exciting to see such excitement 
about RagApple Lassie labels and wines". 

RAGAPPLE LASSIE NOVEMBER 
AND DECEMBER EVENTS: 

November 13th - Second Saturday Shindig - Sounds of 
the Season Live Music, Cider and Spice Cookies. 
One-day-only shopping discounts. FREE. Noon to Six. 
November 20th - RagApple Lassie Wine Club Holiday 
Party. 6:00 p.m. until. Invitation Only. 
December 3rd - Friday Fling! starring Market Street 
Brass - a horn quintet playing jazzy and traditional 
holiday favorites. Dinner and entertainment. $20.00 per 
person. Reservation only. Call 1-866-RagApple. 
December 11th - Second Saturday Shindig. Live 
Traditional Holiday Music and Food plus one-day-only 
special shopping discounts. FREE. Noon to Six. 

Needless to say, everyone at RagApple Lassie is exuberant -
not only for RagApple Lassie, but for the spotlight this award 
will place on the new Yadkin Valley AVA. 

Linda King, winemaker 

Well, the 2003 vintage is now in 
the bottle and we certainly have had 
some very nice surprises. 2003 was a 
very difficult vintage with the cool 
summer and large volume of rain 
but, with careful attention to detail 
and some extra skillful winemaking 
procedures, we are happy to report 
that the wines are wonderful. The 
2003 Chardonnay, which has already 
won a medal in international 
competition, is developing beautifully 
in the bottle along with our Viognier. 
The reds, Merlot, Cabernet 
Sauvignon, and our first release of 
Syrah (which is a blend of 2002 and 
2003 vintages), are elegant, richly 
colored, very varietal and also aging 
nicely in the bottle. With a little 

time, we expect great things from 
these wines. 

2004 is shaping up to be wonderful 
harvest year and the flavors of the / 
various grapes are developing 
deliciously. The overall ripeness of 
the grapes, skins, and seeds (for 
these are all a factor) is in perfect 
sync. The reds, in particular our 
syrah, are already staining the 
fingers with glorious color and that 
is a very good sign. New varieties, 
such as Pinot Gris and Petite Verdot, 
will be harvested for the first time 
this year and I look forward to 
working with them to create yet 
another lovely wine experience for 
all of you. We are looking for great 
things in tlfe 2004 vintage. 

OUR PERSONAL PHILOSOPHY OF HELPING "IF WE CAN" 
PROVES THAT COMMUNITY NEEDS AND BUSINESS VENTURES 

CAN BE MUTUALLY BENEFICIAL. 
Long before we owned RagApple Lassie, we had hosted day-after-Christmas "Boxing Day" parties when guests were asked 

to bring bags of non-perishable food for the Tri-County Crisis Ministry Food Closets. then to a Celebration honoring our first 
vineyard and its first year growth, party guests were given the opportunity to autograph a 2 x 4 to be used in the construction 
of a Habitat for Humanity House - for a donation, of course - and over $6,000 was raised for Upper Yadkin Valley Habitat for 
Humanity. 

Once the decision was made to construct RagApple Lassie Winery, we bottled and gave away our own RagApple Lassie 
Natural Spring Water. While the water was helping establish name and label recognition for our coming wines, over fifty non
profits, including Hugh Chatham Memorial Hospital Foundation, Rotary Golf Tournaments for Upper Yadkin Valley Habitat for 
Humanity, Breast Cancer Research Golf Tournament, Children's Home Society, Boy Scouts, Children's Museum, and local 
libraries benefit from the donation of RagApple Lassie Natural Spring Water. 

Once the winery was completed, its building and grounds have benefited multiple organizations including Yadkin Arts 
Council, Humane Society, SCAN, and Habitat for Humanity. 

Soon after planting our vineyards, we initiated an "Adopt-a-Wine" program that gave people the chance to adopt a grape vine, 
and place their name at its base, for a tax-deductible donation to Upper Yadkin Valley Habitat for Humanity. 

After rolling out our RagApple Lassie Wine Club Program in the last issue of Wine Press, people were offered yet another 
way to help support Habitat for Humanity and still receive all the benefits and privileges of Wine Club Membership. See details 
below. 

Join 
RagApple Lassie Vineyards 

W~6U 
$25 One-time Fee Subject to a $250.00 Annual Minimum Purchase or a 

$50.00 Donation 
and 100% of your contribution will benefit 

Habitat for Humanity 
Yadkin Valley Affiliate 

Wine Club Member Benefits: 
25% discount on all CASE purchases (cases can be mixed) 
10% discount on all logo items 
1 0% discount on all gift shop items 
RagApple Lassie Wine Press Newsletter 
Invitation to "Members Only" Events and/or Tastings 
Advance opportunity to reserve new release wines 
FREE wine tasting at any time (Membership card must be presented) 

Please note: Only the individual whose name appears on the card and/or their spouse/partner 
may receive club benefits. Membership card must be presented at time of purchase to receive 
discounts or privileges. MQ "sharing" of membership for privileges or discounts is allowed. 
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Oh Yes ••• One More Thing! 
RagApple Lassie Wine Club 

goes high tech! 
In mid-August, RagApple Lassie began issuing bar

coded key ring tabs and wallet cards to new Wine Club 
Members. Current Wine Club members will receive 
their new identification cards by mail in early October. 
If you are a RagApple Lassie Wine Club member and 
have not received your new cards by Halloween, please 
let us know. We don't want you to miss any of the new 
benefits "just for our wine club members". 

Earn a bottle of your 
favorite wine / 

If a restaurant you visit does not offer RagApple 
Lassie Wine, tell them about RagApple Lassie and then 
call 1-866-RagApple to let us know. If your recommen
dation results in the restaurant adding RagApple Lassie 
Wines to their wine list, we will give you a bottle of 
your favorite RagApple Lassie Wine! 

NEW WITH THIS ISSUE: THE RAGAPPLE LASSIE TRIVIAL TRIVIA CONTEST 
INAUGURAL QUESTION: In 1962, some forty odd years ago, Owner, Frank Hobson, won a prestigious 

award for what? 
The first person to visit the winery in person, with the correct answer, will receive a FREE bottle of their 

favorite RagApple Lassie Wine! 
'LUE: It was not the Grand Championship Award for RagApple Lassie at the Nt>rth Carolina State Fairlll 



THE NORTH CAROLINA 
WINE JOURNAL 

SHELTON VINEYARDS 

Brothers Charlie and Ed Shelton have 
had a major impact on the North 
Carolina wine industry in the past five 
years. Not only does their winery -
one of the largest on the East Coast -
represent a huge personal investment, 
but the Sheltons also have worked hard 
to promote grape-growing and create 
new jobs in the agri-tourism sector. 

As the 33,000-square-foot winery was 
being constructed and vines were being 
planted in 1999 in Dobson, other entre
preneurs watched and were soon inspired 
to open additional wineries in the Yadkin 
Valley region. 

That activity sparked winery start-ups 
elsewhere across the state. Since 2000, 
the number of North Carolina wineries 
has more than doubled. 

The Shelton brothers - owners of a 
private investment firm - pushed for 
the Yadkin Valley region to be recog
nized by the U.S. government as an 
American Viticultural Area (AVA). 

That designation signifies that the 
Yadkin Valley region is ideally suited 
to growing wine grapes. As such, the 
vineyards within that area enjoy the 
same prestige as vineyards in the 
Napa, Sonoma and Mendocino area 
of California. 

In addition, Charlie and Ed Shelton 
were instrumental in starting a grape
growing and wine-making program at 
Surry Community College in 1998. It 
is the only two-year degree program of 
its kind on the East Coast. Students 

November 2004 

and graduates from that program are 
providing ready expertise and a labor 
pipeline to North Carolina's burgeoning 
wine industry. 

Ten years ago, Charlie and Ed Shelton 
purchased 265 acres of dairy land and 
they soon launched one of the most 
ambitious business projects ever in the 
Dobson area. 

Charlie Shelton comes from a family 
of teetotalers but he said "our parents 
were very supportive. Our Dad, who 
was 93 when we decided to start making 
wine, told us it wa~. a good ide~. He also 
told us that the old folks used to drink a 
little wine to help digest their food." 

Today, 160 acres are in full production 
at Shelton Vineyards, planted to more 
than a dozen varietals. These include: 
Cabernet Sauvignon, Merlot, Chardon
nay, Sauvignon Blanc, Riesling, Viognier, 
Sangiovese, Syrah, Pinot Blanc, Petit 
Verdot, Malbec, and Cabernet Franc. 

Production - now at 25,000-26,000 
cases per year - could grow to 45,000 
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to 50,000 cases during the next decade. 

The winery is producing from its own 
estate a staggering array of varietal 
wines in addition to two proprietary 
blends, Madison Lee White and Madi
son Lee Red. Both blends are named 
in honor of Charlie and Ed Shelton's 
grandfathers. Shelton Vineyards also 
offers an everyday blend under its 
Salem Fork label. 

The Sheltons believe the rolling rural 
foothills of Yadkin Valley will become 
an increasingly popular tourist desti
nation for wine enthusiasts and those 
curious about the wine-making process. 

"We envision 50 or more wineries, and 
more lodging, new restaurants, new 
shops," said Ed and Charlie Shelton. 
"Most of all, we envision an increase 
in the area's income and new job 
opportunities." 

George Denka, president of Sherton 
Vineyards, believes Merlot and 
Cabernet Franc wines hold the greatest 
(continued on next page) 

To Join or Receive 
Information Visit 
nc-wineclub.com 

800.679.6879 
info@nc-wineclub.com 

PO Box 6242 
High Point, NC 27262 



ESTATE GRAPES 

When winemakers craft a wme from 
grapes grown m their own vine
yards. they indicate '4estate bottled" 
on their label because they want to 
emphasize that fact to consumers 

Why? Because top wines st.art in the 
vineyard. Wmemakers prefer to visrt 
their grapes often and control vine 
spacing pruning trelli inr. spra\ling 
and grape harvesting. 

When grapes are purchased from 
elc;ewhere, the winemaker can newr 
be absolutely certain of the seller's 
quality control. 

"The • ef.tate bottled· designation is 
very important to our quality and 
consL tencv since we are able to 
offer wines produced from fruit that 
we grow from the same site each 
year with control over the growing 
and production processes .• , said Ed 
Shelton. 

The downside of "estate bottled" 
grapes is two fold: The wmecy has 
a significant investment tied up in 
its own acreage and must often cost
shift that overhead to the consumer. 
That involves some risk at the retail 
level 

And because the "estate bottled'' 
winery t'> sourcing all of its grapes 
from a specific and limited growing 
area it rune; the risk of temperature 
extremes, hail fungus, birds, wind 
sheer or ram micro-bursts 

What's the upside to purchasing 
grapes? "When you source grapes 
from here and there, it spreads 
the risk it hedges your bets aeainst 
a bad year," says Matthew Dyar, 
Shelton Vineyards' winemaker 

Shelton Vineyards is one of the few 
wineries in the Yadkin Valley area 
to focus on estate wines 

Shelton Vineyards 
(continued) 

promise in Yadkin Valley area but said, 
"It's too early in our stage of devel
opment to declare a signature wine. 

"Our vineyards are not yet fully mature 
and we are still experimenting with 
different vineyard and winemaking 
techniques." 

Added Charlie Shelton: "We have tried 
to put only the highest quality wines of 
their type under our label. . This com
mitment to quality will ultimately bring 
wines from our area the recognition 
they deserve. Unfortunately, there is no 
magic pill for developing credibility 
and reputation for quality. That process 
takes time but the process has begun." 

Denka says the Sheltons' influence on 
the North Carolina wme industry has 
been immense. "The Sheltons are true 
visionaries and sensed how important 
it was to establish an identity for this 
region in order to help market our wines 
and jump-start agri-tourism. 

"The Yadkin Valley AVA has created 'a 
sense of legitimacy for wines from the 
region and opened many doors much 
earlier than many 'experts' thought 
possible." 

The N.C. Wine Journal asked Charlie 
and Ed Shelton. "Deep down, are you 
a red wine fan or a white wine fan?" 

"Yes," said Charhe Shelton. 

"Absolutely,'' said Ed Shelton. 

To learn more about Shelton Vmeyards, 
visit www.sheltonvineyards.com. The 
winery offers daily tours and tastings. 
Visitors also enjoy the Shelton at Sunset 
outdoor concert series that runs May 
through September. 

Copyright 2004, 
Ed Williams, Editor, 
NC. Wine Journal 

DID YOU KNOW? 

The Yadkin Valley AVA is located in 
northwestern North Carolina and in
cludes all of Surry, Wilkes, and Yadkin 
counties and portions of Stokes, Davie, 
Davidson and Forsyth counties. There 
are 15 wineries operating in the Yadkin 
Valley AVA. 

North Carolina's first commercial vine
yard, Medoc Vineyard, was founded in 
1835 in Halifax County. At the turn of 
the 20th century, 25 wineries operated 
in North Carolina, making it one of the 
largest wine states in the U.S. The indus
try closed with the onset of Prohibition. 

CALENDAR 
OF EVENTS 

December 3 
Friday Fling! RagApple Lassie 
Vineyards, Boonville. 
$20 per person Information: 
www.ragapplelassie.com. 

December 3-4, 10-11, 17-18 
Christmas in the Wine Country 
at Duplin Winery, Rose Hill. 
Tickets include a winery tour and 
tasting beginning 3:30 p.m. 
Dinner is 6 p.m. $39 per person 
Reservations (800) 774-9634. 

December 4 
Holiday Open House at 
Moonrise Bay Winery, 
Knotts Island. 
Informat10n: (866) 888-9463. 

December 11 
Second Saturday Shindig. 
RagApple Lassie Vineyards, 
Boonville. 
Traditional holiday music and food. 
The event is free. Information: 
www. ragapplelassie. com. 

/ 

Recipes 
Shelton Vineyards suggested the following dishes. 

SEAFOOD PAELLA-------
Serve with Shelton Vineyards Estate-Bottled Chardonnay 

Ingredients 
l tablespoon olive oil 
5 bacon slices, chopped 
I 3-1/2 pound whole chicken, cut into 8 pieces 
2 cups chopped onions (about 2 medium) 
4 garlic cloves, minced 
2 cups long-grain white rice 
I 7-ounce jar roasted sliced pimientos with juice 
1/2 teaspoon crushed saffron threads 
2-1/2 cups chicken stock or canned low-salt chicken broth 
1 pound large uncooked shrimp, peeled, deveined 
l dozen clams, scrubbed (optional) 
1 dozen mussels, scrubbed (optional) 
l cup frozen green peas, thawed 
I large bell pepper 
l small jar pimentos 
Lemon wedges 

Preparation 
Preheat oven to 450°F. Heat olive oil in heavy large pot over 
medium-high heat. Add chopped bacon and cook until fat is 
rendered, about 6 minutes. Using slotted spoon, transfer 
bacon to paper towels and dram. Set aside. 

Sprinkle chicken pieces with salt and pepper. Add chicken 
to bacon drippings in pot and cook over medium heat until 
brown, about 7 minutes per side. Using tongs, remove chicken 
from pot. 

Add chopped onions and garlic to pot and saute until 
beginning to brown, scraping up any browned bits, about 10 
minutes. Stir in rice, roasted pimientos with juices and 
saffron Add chicken stock to pot and bring mixture to 
simmer. Remove from heat. 

Pour rice mixture into l 5x 1 Ox2-inch glass baking dish . 
Arrange chicken, shrimp, squid, clams and mussels in rice 
mixture Sprinkle with chopped bacon and peas. Cover with 
foil. 

Bake paella until chicken is cooked through, clams and 
mussels open and rice is tender, about 45 minutes (discard 
any clams and mussels that do not open) . Remove foil from 
baking dish Let paella stand l 0 minutes Garnish with bell 
pepper slices and pimentos. Serve with lemon wedges. 

Serves 6 

LEMON-SAGE CORNISH GAME HENS 
WITH TOMATO-PORCINI SAUCE ---
Serve with Shelton Vineyards Estate-Bottled Pinot Nair 

Ingredients 
3/4 cup hot water 
3/4 ounce dried porcini mushrooms* 
4 tablespoons olive oil 
1 tablespoon plus 4 teaspoons chopped fresh sage 
2 garlic cloves, minced 
I 14-1 /2 ounce can whole peeled tomatoes in juice, pureed 

in blender with juices 
1/2 cup canned low-salt chicken broth 
4 1-1/4 to 1-112 pound Cornish game hens, giblets removed 
4 large fresh sage sprigs 
l lemon, cut into 4 wedges 
Soft Polenta with Leeks 
*Dried porcini mushrooms are available at Italian markets, 
specialty foods stores and many supermarkets. 

Preparation 
Combine 3/4 cup hot water and porcini mushrooms in small 
bowl. Let stand until mushrooms soften, about 30 minutes . 
Using slotted spoon, transfer mushrooms to work surface 
Coarsely chop mushrooms. Set mushrooms and soaking 
hquid aside 

Heat 2 tablespoons oil in heavy medium skillet over medium 
heat. Add I tablespoon chopped sage and garlic. Saute until 
fragrant, about 1 minute. Add pureed tomatoes, broth, 
chopped mushrooms and soaking liquid, leaving any sedi
ment from liquid behind. Simmer over medium-low heat until 
thickened to sauce consistency, about 25 minutes. (Sauce can 
be prepared 1 day ahead. Cover and refrigerate.) 

Preheat oven to 450°F. Pat hens dry with paper towels Sprinkle 
cavities with salt and pepper. Place 1 sage sprig and 1 lemon 
wedge m cavity of each hen. Tie legs together to hold shape 
Tuck wing tips under hen Place hens on rack in large roasting 
pan. Rub remaining 2 tablespoons 011 over hens Sprinkle with 
salt and pepper. Sprinkle l teaspoon chopped sage over breast 
of each hen. Roast until hens are cooked through and juices 
run clear when thickest part of thigh is pierced, about 50 
minutes Transfer hens to platter Tent with foil. 

Pour pan juices from roasting pan into I-cup glass measuring 
cup, scraping up any browned bits from bottom of pan. Spoon 
fat off top of juices. Add pan juices to tomato sauce. Simmer 
2 minutes to blend flavors. Season sauce to taste with salt 
and pepper. 

Spoon Soft Polenta with Leeks onto 4 plates. Spoon tomato 
sauce over polenta. Place hens atop polenta and serve. 

Serves 4 



NOVEMBER SELECTIONS from SHELTON VINEYARDS 

2002 Estate Pinot Noir 
Pi not Noir is one of the world's most 
finicky wine grapes to grow and has 
been known to bring some winemakers 
to tears. But when the stars align, Pinot 
Noir is capable of producing silky, 
seductive wines that make taste buds 
dance. 

In 2002- a drought year in North 
Carolina-Shelton Vineyards crafted 
a Pinot Noir that stunned the tasting 
panel at the N .C. Wine Journal. 

It is November's featured 

percent French barrels and only 15 per
cent American barrels to keep the oak 
from overpowering the fruit. 

Tasting panel notes reflect cherry, rasp
berry, and cranberry flavors with a hint 
of tea and cedar. This is a lighter-styled 
Pinot Noir that should be quite versatile 
in accompanying many lighter styled 
beef, chicken or fish dishes. 

"Pinot Noir is a hard grape to grow," 
Dyar said. " It's a fickle 
grape, temperamental. It's 

wine of the month. S 11 EL T 0 N a thin-skinned grape, prone 
to mildew." 

Shelton Vineyards is one of 
the few wineries on the 
East Coast taking a risk 
with this grape. Shelton 
plans to bottle Pinot Noir 
only in top vintages and in 
2002, the weather was a 
nurturing influence. 

v 
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In 2002, the Pinot Noir at 
Shelton Vineyards was the 
first to go through bud 
break and bloom at Shelton 
Vineyards. And it was har
vested before Chardonnay 
- unusual for a red wine 
grape. 

Pinot Noir is grown around the world 
- New Zealand, Australia, Germany, 
Austria, Kosovo, Bulgaria, the U.S. -
but it enjoys international fame in the 
Burgundy region of France. There, it 
produces opulent, pricey wines that 
collectors seek out year after year. 

Because of its mystique and because it 
is so challenging a wine to make, most 
winemakers, at some point in their 
career, feel drawn to experiment with 
this grape. 

Shelton winemaker Matthew Dyar 
recalls the decision five years ago to 
plant Pinot Noir: 

"We wanted to try things, to experi
ment. Charlie and Ed Shelton were 
not afraid of making the investment. 
They put in varieties that had people 
saying 'Why are you doing that? That's 
never going to work.' And Chari ie and 
Ed said, 'Well, we'll just see.'" 

The 2002 is 100 percent Pi not aged 
14-15 months in oak. Dyar used 85 

Winemaker Dyar's assessment: "I get 
jammy red fruit at the front. Definitely 
some vanilla and some real nice cedar 
box aromas that I like - a cigar shop 
type of aroma. I get maybe a little bit 
of clove with this Pi not." 

Three acres of Pi not Noir are planted 
at Shelton Vineyards. Only 360 cases 
of this wine were produced and it is 
offered only to tasting room visitors. 

2002 Estate Chardonnay 

SHELTON 

Winemaker Matthew Dyar says Shelton 
Vineyards is working to strike a Burgun
dian style with its estate Chardonnay. 

"We don't utilize a lot of malolactic fer
mentation. We want a crisp, refreshing, 
food-friendly Chardonnay." 

The grapes were picked over three days 
during the last week of August 2002 and 
barrel fermented. Aged in 98 percent 
French oak barrels, the wine doesn't pick 
up the over-oaked, over-toasted charac
teristics of a wine aged in American oak. 

"We're looking for a more subtle oak in 
our whites," Dyar said. "A lot of people 
don't believe this is barrel fermented." 

Dyar believes consumer tastes are 
shifting on Chardonnay and that more 
and more winemakers are moving away 
from the blowsy, buttery, oaky versions 
that have defined Californian and Aus
tralian Chardonnays during the l 99_9s. 

Our tasting panel said the 2002 Char
donnay reflects delicate granny apple, 
melon, and lemon flavors with a hint 
of mineral notes. 

Dyar's assessment: "This is a citrus
driven, crisp, lemony wine with some 
tropical undernotes, some pineapple 
aromatics, some vanilla, a little toasty 
oak. This wine just continues to drink 
better and it will probably improve in 
the bottle for another year." 

Three percent Pi not Blanc was blended 
into the Chardonnay. About 3,200 cases 
of the 02 estate Chardonnay were pro
duced from an optimal growing season. 



Early explorers 
to Eastern North 
Carolina found 
vines bearing deli
cious fruit and growing 
winding tendrils up majestic 
Longleaf Pine trees. The abundance 
of these wild grapes and other natu
ral resources helped spread the belief 
that the New World must surely 
be paradise. As North Carolina's 
official state fruit, scuppernong 
grapes have long been a celebrated 
food of early fall harvest. Today, 
many varieties of grapes are help
ing grow the vineyard industry in 
North Carolina, which is spreading 
quicker than scuppernong vines in 
the summer sun. 

According to Tania Dautlick, 
executive director of the North 
Carolina Grape Council, the state 
boasts 2 5 0 vineyards, producing a 
full range of grape varieties for eat
ing, juicing and winemaking. She 
says, "We are most proud that a 
grape growing region in the north
western Piedmont recently received 
the special designation - Yadkin 
Valley." She explains how the offi
cial designation means the Yadkin 
Valley has unique soils and climate 
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growmg 
grapes - just as California 

has the Napa Valley region. 
Presently, seven vineyards 

operate in the designated Yadkin 
Valley area, and the state has a total 
of 26 wineries. 

In the heart of this region 
- located near Dobson at the foot 
of the Blue Ridge Moi.intains - is 
a modern, world-class winery called 
Shelton Vrneyards. In its fourth year 
of production, the vineyard estate 
produces 14 varieties of vinifera 
grapes. Surry County natives and 
Farm Bureau members Charlie and 
Ed Shelton own the vineyards. 

Although the brothers pros
pered in the construction indus
try and now reside in Charlotte, 
their farm roots go deep in Surry 
County soil. According to Charlie 
Shelton, "With tobacco farming on 
the decline, we saw the vineyards as 
a great way to diversify agriculture 
here and open the door to a new 
industry, such as tourism." Visiting 
rural vineyards for tastings, tours 
and picnics has become a popular 
attraction for North Carolina visi
tors and residents alike. The Shel
ton family has built a small outdoor 

theater for concerts and hosts a 
number of other cultural events 
throughout the year. 

The family-owned winery is 
located on more than 380 acres and 
includes a 33,000 square foot facility 
capable of producing 30,000 cases of 
wine annually. Sean McRitchie, the 
vineyard's vice president and general 
manager, notes, "The climate, clay 
loam soil and geology of the Yad
kin Valley region is unique - and 
rewarding." He points proudly to 
numerous awards, including honors at 
the 2002 Grand Harvest Wrne Com
petition in Santa Rosa, Calif. - a 
gold, silver and four bronze medals. 
www.sheltonvineyards.com. 

Hinnant Farms 
Halfway across the state from 

the Piedmont's Shelton Vineyards 
is the Johnston County family farm 
of Dr. Willard Hinnant. The boy
hood home of the Goldsboro den
tist and Farm Bureau member was 
a tobacco and field crop farm. After 
his parents died, the home place 
in Pine Level became a ponderous 
question for him and his siblings. 
What would they do, and what 
would they grow? 

He recalls, "I had a history profes
sor when I was at UNC, and he noted 
how well scuppemong grapes grew in 
the wild and wondered why more peo
ple in Eastern North Carolina didn't 
grow grapes. He got me tlllnking." 

In 1971, the family decided to 
plant native muscadine grape vines 
with hopes of developing a fresh 
fruit market. He says, "In 1972, the 
bottom fell out of the market price, 
and many farmers plowed their 
vines under. But we didn't." For 25 
years, they continued to produce 
white, red and bronze muscadine 
grape varieties, primarily for fresh 
market and u-pick customers in the fall. 

Over the years, they expanded the 
operation and provided native grapes 
to North Carolina grocery stores. 
Today, Hinnant Farms is the state's 
largest producer of muscadine grapes. 
Fifty-four acres of trellised vines 

spread across the farn1's flat, sandy soil 
where flue-cured tobacco once grew. 

Hinnant suggests no one should 
go into grape production without 
understanding that it is a long-term 
commitment. He notes, "It took five 
years for us to achieve our first har
vest." He explains how it is a labor
intensive crop. "The vines have to 
be trained, by hand, to grow up and 
down the trellis, and they must be 
hand pruned. T his takes four years." 
He adds, "You also have to prune 
back the vines every winter, and this 
requires 100 hours oflabor per acre." 

Hinnant Farms' grapes are 
hand picked fo r the fresh market 
in September, and the family opens 
the fa rm to u-pick customers from 
September un til the second week 
of October. H innant also opera tes 
roadside stands during harves t in 
Raleigh, Kinston and Goldsboro. 

ew Addition 
Last September, Hinnan t 

decided to start his own juicing 
operation. This year, the farm 
offers a non-alcoholic muscadine 
juice that tas tes rich, sweet and is 
aromatic. It is bottled with a distinc
tive label - illustrating the Wright 
Brothers' 1903 airplane flying over 
a muscadine grape arbor. 

H innant Farms also makes sev
eral varieties of muscadine wine and 
has opened a store for wine tastings. 
Hinnant describes his farm's wines 
as light and fruity - from sweet to 
semi-sweet in taste and texture. T he 
Pine Level farm is open to the pub
lic most days. (9 19) 965-3350. 

See grape nutrition and health 
information on page 8. 





Grape Production and Winemaking 
at Surry Community College 

The Viticulture and Enology curriculum prepares 
individuals for various careers in the grape growing 
and winemaking industry. Classroom instruction and 
practical laboratory applications of viticulture and 
wine production are included in the program of study. 
Internet classes are also offered. 

Classes for Summer semester begin Mqy 23, 2002. 
Classes for Fall semester begin August 15, 2002. 

AGR 132 Wines of the World 
This course introduces the major wine growing 
regions of the world, including their history, 
distribution, climate, and wine types. 

AGR 133 Introduction to Winemaking 
This course provides an overview of the history 
of wine making, fermentation, winery operation, 
and the physiology of wine consumption. 

AGR 135 Introduction to Viticulture 
Internet Course 
This course introduces grape growing. Topics 
include botany, fruiting and rootstock cultivars; 
anatomy and physiology; history and distribution 
of grapes; ,-inc classification; world growing 
areas including latitude, climate, and soils; and 
common diseases and pests. 

AGR 137 Vineyard Management 
This course introduces the biology and control 
of grape diseases and disorders.Topics of study 
include fungal, bacterial, and viral diseases, 
phylloxers, insect and vertebrate control and 
vineyard floor management. 

AGR 138 Vineyard Establishment & Development 
This course covers site selection and preparation, 
varietal, clonal, and rootstock selection and 
planting, appropriate trellis systems, and vine training 
during the first year of growth. 

AGR 237 Wine Grape Production 
Internet Course 
This course covers cultural practices in wine 
grape production after the first year, including 
training, summer and winter pruning, canopy 
management, irrigation, mineral nutrition, crop 
rejutation, and han-esting. 

AGR 238 Grapevine Pests, Diseases & Disorders 
Internet Course 
This course provides an introduction to pests and 
diseases of vineyards. Tories include pest/disease 
identification and contro methods and sampling 
techniques, with emphasis on integrated management 
in pest control. 

AGR 280 Winemaking 
This course introduces wine making practices. Topics 
of study include fruit choices and quality, crushing, 
fermenting, bottling, basic winemaking chemistry 
and microbiology. 

AGR 285 Winery Operations 
This course provides practical cellar-oriented 
winery experience. Students will be actively 
involved in the daily activities of the winemaking 
process. 

"Surry Community College has the onfy two-year 
grape growing and winemakingprogram 

in the Eastern United S fates. " 
For more information contact 

Dr. Robert McRitchie 
Surry Community College 
(336) 386-8121 Ext. 408 

mcritchier@surry.cc.nc.us • 

/ 
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sec in forefront in viticulture education 
By EVIE GOOD 

Special Correspondent 

DOBSON - Smack dab in the 
lap of the Yadkin Valley is a first
class opportunity to learn how to 
grow grapes and how to produce 
wine. In fact, if it weren't for Surry 
Community College's two-year viti
culture and enology program in 
Dobson, you'd have to go to the 
West Coast to get such an education. 

The first graduates of the pro
gram received their degrees this 
weekend. They've spent two years 
studying everything from plant sci
ence to marketing. Dr. Bob 
McRitchie, professor of viticulture 
and enology, is proud of how far his 
two-year-old program has come. 
Like any good parent, he has devel
oped and nurtured the degree pro
gram from the ground up, literally. 

Students will soon plant the first 
vines in the college vineyard located 
near the football field at Surry 
Central High School. Through an 
agreement with the high school, 
McRitchie's students will develop 
the vineyard to support a winery 
handling 20,000 tons of grapes. 
They get experience laying out the 
vineyard in half-acre parcels. "The 
soil has been prepped and the posts, 
trellises and wires have been 
installed," Bob says. "We're waiting 

on a water line. This time of year, 
young plants need a good source of 
water." After the vines are planted, 
students will be able to expand their 
"hands-on" coursework to include 
harvesting fruit from the mature 
plants. 

Although the winery won't be 
fancy, housed in an existing campus 
building, the wine produced in it 
can be as fine as any other. "I have 
made wonderful wine in an old 
garage," McRitchie explains. "The 
beauty of the facility doesn't equate 
to the beauty of the wine." The 
building's modification has almost 
been completed. It includes offices, 
a reading room, laboratory and 
classroom space, a fermentation 
room and crushing space. 

The courses are part of SCC's 
continuing education program. 
Students have a choice of three lev
els of study. A certificate in viticul
ture and enology can be earned in 
two semesters. "That's the bare 
bones," Bob says. A one-year-long 
diploma program includes two 
semesters and a summer of work 
and study. The degree program 
includes four semesters and a sum
mer. 

Bob started the viticulture and 
enology department at sec after 
moving to Dobson from Oregon 
where he had been a commercial 

Real Estate for the Real world. rM 
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Property Management 

Johnsie 
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Tomowvn 
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468-1820 

(336) S26-1 I SS • toll-free 800-621-8 I 4S 
www.century2 I hudspeth.com • email: C2 I ElkinNC@aol.com 

winemaker for 20 years. He has a 
doctorate from Rice University and 
has a background in academics, 
having taught at Wake Forest 
University at one point. His son, 
Sean, is general manager of Shelton 
Vineyards and also lives in Dobson 
with three of Bob's eight grandchil
dren. "The rest are in Oregon, so we 
have a lot of family still out there," 
he adds. 

Among the sec students are 
landowners who are new to agricul
ture, but they see vineyards and 
winemaking as a useful way to 
develop and retain their farmland. 
"Every student but one is over 21 
and has another career or vocation. 

·Many already have college 
degrees. I have one student with a 
doctorate," Bob explains. "The far
thest commute a regular student has 
is from Mebane, but we have stu
dents from Charlotte, Greensboro 
and Virginia." Also enrolled are 
local farmers, determined to make 
their former tobacco fields once 
again profitable with grapes. 

The farmers are not alone in their 
thinking. In fact, the Golden Leaf 
Foundation awarded a $130,000 
grant to the Viticulture and Enology 
Degree Program in order "to lessen 
the economic impact of changes in 
our tobacco economy." And a feder
al grant of $300,000 will be used to 

develop resource materials, tools, 
lab supplies and job development 
for vineyard and winemaking stu
dents. 

sec has recently hired another 
professor, Gill Giese, who concen
trates on teaching the viticulture 
curriculum. Bob now focuses on the 
winemaking. "For the first two 
years, I taught everything," Bob 
says. "But it has become apparent 
that the program has grown enough 
that I couldn't do it all." 

Gill has a Master's in Horticulture 
and was manager of the experimen
tal vineyard at the University of 
Arkansas before coming to SCC. 

There are about 100 students 
enrolled in the three academic pro
grams of the viticulture and enology 
department. Bob says interest is 
growing everyday. "We have some 
students who start with a certificate 
and then decide to get a degree. "I 
have one student who has decided to 
get her Master's in enology. He says 
he receives inquiries from around 
the country and Canada. "We have 
to decide how we can accommodate 
these students," Bob adds. 
"Winemaking is a lot more than just 
coursework. You have to get your 
hands dirty." For more information, 
call sec at 336-386-8121. 
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pple Lassie has roots in tobacco farm 
By EVIE GOOD 

Special Correspondent 

BOONVILLE - Perched upon a crescent 
moon, RagApple Lassie sips her glass of wine 
and gazes at you from her wine bottle's label. 

RagApple Lassie Vineyard pays tribute to a 
Grand Champion Holstein calf raised by vineyard 
owner Frank Hobson, Jr. when he was a boy. 
Frank Jr. and his wife, Lenna, felt that Ragapple 
Lassie symbolizes their partnership - his farm
ing experience and her marketing skills. 

Frank Jr. comes by this agricultural enterprise 
honestly. He's been farming his family's land all 
his life, growing tobacco, corn, wheat and soy
beans. With tobacco's weakened future, the 
Hobsons have looked for a crop to take up the 
slack. They learned that the 1,200-foot elevation, 
soil composition and microclimates of the pro
tected Yadkin River basin make this area one of 
the best for producing quality wine grapes. 

Transitioning from tobacco to grapes is not 
such a stretch as one might think. Profit per acre 
from tobacco and grapes is similar. Profit per 
acre from grapes made into wine is significantly 
higher. 

So Frank Jr. and Lenna researched and devel
oped, planted and planned both a vineyard and 
winery on 40 acres of their Boonville farm on 
Rockford Road. 

Frank Jr. combines his own knowledge of soils 
and plants with the advice of consultants and 

other growers. All the grape vines are planted on 
a north-south orientation that best allows for sun
light on the vines and air control around the 
vines. Vine clones and varieties are chosen 
specifically for the diverse soils and sun exposure 
of the estate. 

RagApple Lassie Vineyard has site-specific 
plantings in Cabernet Sauvignon as well as the 
Chardonnay. She has added Primitivo and 
Viognier. Next year's plantings will add Shiraz, 
Sangiovese, Pinot Grigio and Pinot Noir. 

With her eye-catching label designed and 
. ready to go, RagApple Lassie has her first vin-

tage of Chardonnay and Cabernet Sauvignon 
coming mid-September. The winery, which will 
open by "first crush" this fall, is designed to ini
tially produce 10,000 cases of wine aged in 
French Oak casks. 

The building will include a portion constructed 
underground to take advantage of the earth's con
stant temperature. It will also include a facility 
for the winery's social functions and private par
ties. 

The winery will be the responsibility of 
RagApple Lassie's newly-arrived winemaker 
Linda King. Prior to joining RagApple Lassie 
Vineyards, Linda was head winemaker at the 
largest estate winery in Ohio. "It is very exciting 
to have a part in the creation of a new winery," 
she says. "Putting RagApple Lassie on the map 
will be a labor of love." 

Linda's wine has won many awards including 
Best of Show at the California International Wine 
Competition. She is an internationally certified 
wine judge and is a member of the American 
Wine Society. 

RagApple Lassie Vineyard is open for infor
mal visits any time. Formal winery tours and tast
ings will be available when the winery is com
pleted. Wine shop hours of operation will be 
announced at the opening. 

For more information, or to reserve your selec
tion from RagApple Lassie's premier release of 
wines, call 1-866-RAGAPPLE; website: 
www.ragapplelassie.com. 

Let our 
professional 
loan experts 
help plan your 
financial future. 
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Appelation Ashe Alleghany 

(proposed) 

Caldwell 

Participating Wineries and Vineya 
O Shelton Vineyards, Dobson 
9 RagApple Lassie Vineyards, Boonville 
9 Westbend Vineyards, Lewisville 
O RayLen Vineyards, Mocksville 
O Hanover Park Vineyards, Yadkinville 
0 Windy Gap Vineyards, Ronda 

· . 0 Stony Knoll Vineyards, Stony Knoll 
0 Black Wolf Vineyards, Dobson 

FURNITURE COMPANY 
ELKIN DIVISION 

Alexander 

Iredell 

Stokes 

Wine Tastings 
& Tours 

Monday-Saturday 
10 am-6 pm 

Sunday 1-6 pm 
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Appelation will bring recognition to area 
By EVIE GOOD 

Special Correspondent 

A rose by any other name 
might smell just as sweet, 
but how will it taste? 

That's why the label is so 
crucial when choosing wine. 
What it says can tell a lot 
about what's inside the bot
tle. Which brings us to the 
importance of an appelation, 
or name for a wine-produc-. . 
1ng region. 

"The Yadkin Valley has its 
own distinct characteristics," 
says Ed Shelton, co-owner of 
Shelton Vineyards of 
Dobson. As the reputation of 
Yadkin Valley viticulture 
grows, that name on his wine 
will enable consumers to 
recognize ils distinctive 
nature on the shelf and guide 
them to select it over another 
region's product. 

But it isn't as simple as 

printing out a batch of 
Yadkin Valley labels. The use 
of appelations is strictly con
trolled by the U.S. Bureau of 
Alcohol, Tobacco and 
Firearms (ATF.) The only 
appelations currently allowed 
by the ATF are either "Surry 
County, North Carolina" or 
"America." Such broad des
ignations "don't tell you 
what the wine will taste 
like," says Patricia 
McRitchie of Shelton 
Vineyards. A Yadkin Valley 
appelation is more specific 
than a county and state, cer
tainly more precise than a 
generic "America." 

Shelton Vineyards has 
filed a petition with the ATF 
to recognize the Yadkin 
Valley as an American 
Viticultural Area (AVA), like 
Napa Valley in California or 
Columbia Valley in the 
Pacific Northwest. 

Sometimes 

'~he ftuits 
of our labor" 

can cause injuries to our bodies. 

When the spine is out of alignment 
(called subluxation), the central nervous system 

cannot function according to nature's plan! 

Relax after a hard days work 
with a therapeutic massage. 

Call for an appointment. 

Brenda S. Wallace, 
Licensed Massage & Bodywork Therapist 

NC Lie.# 623 
Office Hours: Tuesday's & Wednesday's 

If the petition is approved, 
then Shelton Vineyards, as 
well as other vineyards and 
wineries within the region, 
will be able to label their 
products with the appelation 
"Yadkin Valley." The Yadkin 
Valley viticulture region 
encompasses all or portions 
of Surry, Wilkes, Yadkin, 
Stokes, Forsyth and Davie 
counties. 

The petition, which 
McRitchie submitted in 
February, requires a 60-day 
period of review and com
ment. The ATF takes com
ments during that time and 
will make an internal review 
before issuing an approval, a 
denial or a request for modi
fication. That decision could 
come this month. 

"The main thing," says 
Shelton, "is that it gives 
recognition to the area as a 
grape-growing region. I 

a division of ... 

think it will attract some 
national attention." 
McRitchie feels that a 
Yadkin Valley AVA will be 
both a marketing a consumer 
education tool. 

Tania Dautlick, executive 
director of the North 
Carolina Grape Council, says 
a Yadkin Valley appelation 
will be "a great opportunity 
for the vineyards and winer
ies in the area to make a 
name for themselves." 

She adds, "It may make 
people take North Carolina 
viticulture more seriously." 

There are 145 viticulture 
regions in the United States. 
Most are on the west coast or 
in New York state. IfYadkin 
Valley is approved, it will be 
the first AVA in North 
Carolina. Shelton is encour
aged. "I think it has a good 
possibility of going through." 

Commercial Sewing Concepts 
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retractable awnings 
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Co-op planning construction of winery 
By EVIE GOOD 

Special Correspondent 

Old North State Winegrowers 
Cooperative may not have a winery 
yet, but it is certainly building mem
bers. Formed late last year, the group 
has 32 members so far and is a 
licensed agricultural cooperative. 

It will give the small vineyard 
owners in the Yadkin Valley a means 
of making their own grapes into 
wine. By joining the co-op, these 
owners will not have to resort to sell
ing their grape harvest or paying for 
expensive custom crushing by anoth
er wmery. 

The co-op has an I I-member 
board which will choose a site and 
oversee the construction of a $1.5 

Royall's 
Best place in town to eat! 

See our non-alcoholic 
beer & wine 

50% off all herbs 

million winery somewhere in Surry 
County. Construction will be funded 
by grants, loans and member capital. 

The co-op is particularly interested 
in locating in the old Belk building in 
downtown Mount Airy. 

"We are looking at," said Wade 
Nichols, who handles public relations 
for the co-op. He said compoletion of 
the purchase could happen "in the 
next two or three months." 

The co-op 's board was drawn to 
the site because "considerable 
tourism treaffic is already coming to 
downtown Mount Airy," Nichols said. 

Other sites in Elkin and Mount 
Airy have also been considered. 
Eddie Smith, Elkin town manager, 
says, "Elkin is the center of the 
Yadkin Valley ... we intend to be the 

Fir,t,'iN 1116" 6Af' 
( "c.'7!" : .. ~a. 

" 

leader in the wine industry." He adds, 
"If we are going to have a wine festi
val and start promoting grape-grow
ing and vineyards as a cash crop, then 
we need to be prepared to show a 
commitment." 

The co-op is planning to include a 
retail area, a winery and a supply 
area. 

The complex will employ 25-40 
people, both full- and part-time. Wine 
production at the co-op will ultimate
ly be 15-20,000 cases each year. Old 
North State is also planning a test 
vineyard for members to test different 
varieties of grapes and growing meth
ods. 

Members of the co-op will also 
receive discounts for supplies and 
will be able to share knowledge about 

grape-growing and winemaking. 
Nichols, owner of Rooster Ridge 

Vineyards in White Plains, says the 
co-op hopes to offer professional 
consulting services for vineyard man
agement and provide seminars and 
technical publications. 

Board members are:Fred Jones, 
chairman, Fisher Peak Vineyards; 
Daron Atkins, Kimron Vineyard; 
Randy Folk, Medley Meadows 
Vineyards; Kerry Johnson, Riverview 
Farm Vineyards; Billy Needham, Fox 
Creek Vineyard; Katy Sale, River 
Bend Vineyards; Neil Shore, Sanders 
Ridge Vineyards; Greg Stiling, 
Pudding Ridge Vineyards; Carl 
Massey, Ash Hill Farm Vineyards; 
Celia Hunter, Aquila's Vineyards; Jay 
Moseley, Old Mill Vineyards. 
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Schedule 
of 

Events 

Festival Vendors and Suppliers 

11:00 a.m. Festival opens. 
11:50 a.m. Opening Remarks 

Rebel Good, 
Festival Chairman 
Tom Gwyn, Mayor 

of Elkin 
12:00 noonMelva Houston & 

the Bob Sanger Trio 
perform 

2: 15 p.m. Vintage Years 
Orchestra performs 

5 :20 p.m. Closing Remarks 
Rebel Good, 
Festival Chairman 

6:00 p.m. Festival closes 

Reba Brown Pottery 
Pottery 

DeGustibus 
Wine accessories, cigars 

Diana's Bookstore 
Books, festival shirts and caps 

Foothills Lodging Assn. 
Local B&B information 

Grapestompers 
Winemaking supplies, 

t-shirts, gifts 

Harris Leatherworks 
& Silverworlks 

Western leather and silver 
products 

I Gourmet.com 
Imported cheeses 

LR&WWoodproducts 
Wine racks, bottle stoppers 

The Mad Hatter 
Flowers and plants 

Master Gardeners 
Grape vines, flowers 

N.C. Grape Council 
Wine and grape information 

Old North State 
Wine Co-op 

Wine co-op information 

On the Vine 
Wine posters, newsletter 

Possum Trot Valley 
Stained Glass 
Gifts, wine bottles, 

cheese boards 

S&H Farm Supply 
Vineyard supplies 

Shelton Cheeses 
Locally made cheeses 

Surry Gift Shoppe 
Wine-related gift items 

Tri-County Tractor Co. 
Vineyard tractors 

Kim Twitty Intl. 
Imported wine glasses 

Yadkin Valley Pontiac 
Farm trucks 

Elkin Rescue Squad 
First aid, parking 

Elkin Police 
Security 

Comfort Inn 
Holiday Inn Express 

VIP hospitality area 

Cimarron Steak House 
Elevator Cafe 
Fill in the Gap 

The Wolf's Larr 
Food and drinks 

High Springs Water 
Water for wineries 

Waste Management 
Site sanitation 

.. &1"'a~s SURRY COMMUNI'fY COLLEGE ~~' • 
ro Each Hi~ Fw-:11e<r s-wr \..0o\'.'tle'fJ\ 

VITICULTURE & ENOLOGY 
TECHNOLOGY 

a.~~fn~Ulnp~ 
~u kMW ~u tlih ttm;t. 

Charles Boles, SCC Instructor, 
explains the new Viticulture/Enology 

program to local high school teachers as 
they tour a local vineyard. 

SUMMER 2002 
REGISTRATION 

DATES 

TUESDAY. 
MAY21 

Full Summer Session and 
First Summer Session 

THURSDAY. 
.JUNE 27 

Second Summer Session 

Hours: 
8:00 a.m.-7:00 p.m. 

The Viticulture & Enology Technology curriculum is 
designed to prepare individuals for various careers in the 
grape growing industry. Classroom instruction and 
practical laboratory applications of viticulture/horticultural 
principles and practices are included in the program of 
study. Course work includes plant science, plant 
materials, propagation, soils, fertilizers, and pest 
management. Also included are courses in plant 
production, landscaping, and the management and 
operation of horticulture businesses. Graduates should 
qualify for employment opportunities in vineyards, 
wineries, garden centers, greenhouses, landscape 
operations, gardens, and governmental agencies. 
Graduates should also be prepared to take the North 
Carolina Pesticide Applicator's Examination. 

Who might be interested? 

-High School graduates who are looking for an exciting 
career in what may be the biggest change for Surry 
County since farmers first started planting tobacco. 

-Farmers in transition looking to diversify their farm 
operations. 

-Small farmers who are looking for ways to improve the 
profitability of their operations. 

-Individuals who have an interest in wine and the making 
of wine. 

Visit our 6,000 sq. ft. showroom - the largest in the southeast - offering 
hundreds of ideas to personalize your hardwood needs. We have continued to 
service the Western 
Piedmont and Triad 
for over 50 years. 
Call us today for a 
FREE estimate! 

Owner. Ronald Burchette• 196 Austin Traphill Road, Elkin 

(336) 835-6409 
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Old farm becomes Hanover Park Vmeyards 
By EVIE GOOD 

Special Correspondent 

COURTNEY - For Amy and 
Michael Helton, owners of Hanover 
Park Vineyards, the honeymoon is 
never over. 

Inspired by a wedding trip to 
France's wine region six years ago, 
the newlyweds bought an old farm 
in Yadkin County's Courtney com
munity and have turned it into a 
successful winery. 

Although they both have "day" 
jobs as teachers, the Heltons work 
constantly on every aspect of 
Hanover Park's development. And 
even though they accept the help of 
neighbors and friends at crucial 
times, the Heltons are running a 
two-man-make that a man-and
woman-show. 

In addition to their shared labor 
among vines, fermentation tanks 

· and oak barrels, Michael's interest 
gravitates toward winemaking and 
Amy favors marketing and sales. 

' I 
f)uring the school year, they con

sistently leave the classroom to 
work at Hanover Park until it's too 
dark to work any more. Starting 
with two and one-half acres in 1997, 
Amy and Michael have planted 
Vinifera grapes, including 
Mourvedre, Chambourcin, Cabernet 
Sauvignon, Chardonnay and 
Cabernet Franc on the 23-acre farm. 

.. 
Amy Helton welcomes you to the Hanover Park tasting room. 

Their first harvest, in 1998, was 
completed with the help of friends, 
students and their parents. This 
made about 500 cases of wine. The 
Heltons plan to produce as much as 
3,000 cases of wine a year at 
Hanover Park. 

Located in a notoriously dry 
county, Hanover Park has received 
encouragement and support from 
the community as it has watched the 

old farm come baQk to life as a 
bonded winery. 

Neighbors have helped with 
everything from de-stemming 
grap~ to construction. 

The tasting room and winery are 
in the 100-year-old farmhouse on 
the property which the Heltons 
restored after decades of neglect. 
They've gone to the trouble of pre
serving the original feeling of the 
simple country homeplace. 

When the flooring on the front 
porch had to be replaced, Michael 
recycled them into shutters for the 
front of the house. The tasting coun-

1ru$f yo\Af best dress, f ofYV\~I 
we~f, bl~ck-tie ~ff~if clothin~ to 
the prof ession~I cle~ners 
~nd look ~fe~t on every oc~sion. 

Dobson Cleaners, Inc. 
505 N. Main Street 

Dobson, NC 

386·4732 

tertop is a 17-in. wide board sal
vaged from a barn that was razed. 
Michael built the front of the bar 
from flooring elsewhere in the 
house. 

Behind the bar, a shelf displays 
bottles of each Hanover Park wine, 
many medal-winners. Tastings may 
include Hanover Park's Barrel
Fermented Chardonnay which is 
aged in oak casks and a Chardonnay 
aged in stainless steel tanks. 

There are also Cabernet Franc, 
Cabernet Sauvignon, Mourvedre 
and Chambourcin wines. 

Visitors are encouraged to bring a 

we have swimming pools 
of all sizes and shapes! 

picnic to enjoy under the shade 
trees. There are rocking chairs on 
the porch of the farm house. And 
the Heltons are never far away in 
case you want to learn more about 
what it takes to make a good wine, 
to make a honeymoon last forever. 

Hanover Park Vineyards is open 
Thursday through Sunday for tast
ings and tours. It is a few minutes 
west of Westbend Vineyards and just 
a few north of Ray Len Vineyards. 
Hours are 4-6 p.m. Thursday and 
Friday, noon-6 p.m. on Saturday and 
1-5 p.m. on Sunday. 336-463-2875; 
www.hanoverparkwines.com. 

Haymore 
construction 
282 crossroads Church Rd 

Dobson, NC 

366-2473 
Hours: Mon-Fri 9·6; Sat 9-2 • Gray Haymore, owner 

www.haymorepools.com 
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Start your Yadkin Valley tour at RayLen 
By EVIE GOOD 

Special Correspondent 

FARMINGTON -The Yadkin 
Valley's southernmost winery is 
RayLen Vineyards in Davie County. 
Orderly rows of vines and the win
ery's distinctive rooftop can be seen 
from Interstate 40, between exits 
174 and 180. This makes RayLen a 
convenient beginning or end of a 
Yadkin Valley Wine Trail tour. 

With grapevines planted 40 acres 
of a former dairy farm, the year-old 
winery welcomes visitors to its 
wine-making facility and offers tast
ings and sales of its wines. Although 
it is located in a dry county, RayLen 
is a bonded winery and therefore 
permitted to bottle and sell its own 
product. 

RayLen's owners, Joe and Joyce 
Neely, have developed their vine
yard after years of interest and 
research. They named it for their 
daughters, Rachel and Len. 

The Neelys snatched the 115-acre 
tract out of the hands of residential 
developers, confident that their 
dream of owning a fine vineyard 
complemented the agrarian nature 
of the property. 

When it came time to plan the 
vineyard and construct the winery, 
the Neelys were ready to bring 
Steve Shepard on board as RayLen's 
general manager and winemaker. 

The Raylen tasting room overlooks 40 acres of vines. 

Steve's is a familiar name in these 
parts-he was previously winemak
er at Westbend Vineyards, only a 
few miles away. He has enjoyed 
working, literally, from the ground 
up on a new vineyard. 

Starting with the first planting, 
Steve has overseen the development 
of the vineyard and winery. He 
found that adding fertilizer has not 
been necessary at RayLen. Coming 
off a long history of dairy cattle, the 

soil is already rich enough in nutri
ents. 

Grapes concentrate their flavors 
better when:!._he plant's energy does
n't go into foliage, so Steve's work 
is to suppress the vigor of the 
growth. 

The hard work of the past three 
years resulted last fall in the harvest 
of RayLen's first European varietals, 
including Chardonnay, Viognier, 
Pinot Grigio, Merlot, Cabernet 
Sauvignon, Cabernet Franc and 
Shiraz. RayLen has sold out com
pletely its 2000 Carolinius, Merlot, 
Shiraz wines as well as the barrel-

. 
Wixe_ry fAcce:JJtJrie:J 
ta)#t4 C( 1:JectJratitJXJ 

·~· 
<:::::::> 

1T~ • Tray gift set • Candles • Wine Caddies 

• Wine bucket • Trays • Vases • Chimes 

• Grapes of all colors & sizes ataddi0 • Topiary bush • Picnic basket w /wine glasses 

• Aromatiqu "The Vineyards" fragrances 

r~. • The "Vineyard" Pewter Collection -~ ~.·:/,.:-· 
• Goblets, Trays, Pitchers, Salad Bowls, .. /DQ 

Plates, Napkins 
I-

Ridgeview Shopping Center, Elkin • 8 3 5-6 702 

fermented Silver Creek Chardonnay. related gifts are sold. Comfortable 
RayLen produced 2500 cases of chairs and tables complete the wel-

wine last year and Steve hopes the coming, relaxed atmosphere. 
winery will produce twice that many Outdoors there are lovely picnic 
this year. In fact, he plans to double spots for sharing a glass of Ray Len 
production every year, with a final wine and a meal al fresco. 
capacity of 20,000 cases. John Donnelly is tasting room 

Tours give visitors a chance to manager. He opens the winery for 
understand the craft of winemaking. tours and tastings six days a week, 
They get to see RayLen's cold fer- Tuesdays through Saturdays, 11 
mentation tanks, aging rooms where a.m.- 6 p.m. Summer hours will 
wines are stored in French oak bar- soon be: Mondays-Saturdays 11-6, 
rels, and the bottling room. and Sundays 1-6. 

The tastings are offered at an For more information, call 336-
attractive bar in the main reception 998-3100; website: www.raylenvine-
area where RayLen wines and wine- yards.com. 

~ . e· ~Your career is your Ch 0 ih-@. 
The Reserves Network knows that job seeking in today's competitive employment 
market can become time-consuming, expensive and often, frustrating. Let us help. 
We're your direct connection to hundreds of companies that need qualified 
employees, from entry- level to executive level. 

Office • Industrial • Technical • Professional 

Call today and choose 
from a variety of positions 

and locations! 

Elkin 336.835.2559 

THE 
--- - ~ 

RESERVES 

~ 
ToTALWOrkforcesoLuT10Ns 

Temp & Perm Staffing I Professional Search I IT Support & Solutions 
Multiple regional locations I www.thereservesnetwork.com I No Fee/EOE 
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W mdy Gap pouring its first wines 
By EVIE GOOD 

Special Correspondent 

CLINGMAN -Allen 
Hinch er hasn't had a spare 
moment the past few years. His 
Windy Gap Vineyards in 
Clingman have taken every bit 
of his time and then some, 
while he continued to work for 
Duke Power. 

The vineyards have recently 
progressed to the point that 
he's no longer working for two 
bosses. 

He is now full-time cultiva
tor, nurturer, winemaker and 
parent of the young Windy 
Gap Vineyards. And the vine
yards have seven acres of vines 
and four wines to show for his 
hard work. Each is available 
for sale and tasting now that 
Windy" Gap is officially open 
for tours and tastings. 

Allen Hincher pours in his Windy Gap wineroom. 

Located north of U.S. 421 in 
Wilkes County, Windy Gap 
Vineyards features Cabernet 
Franc, Chambourcin, Viognier 
and Chardonnel/Melody wines. 
The month-old tasting. room 
includes an attractive counter 
behind which Allen is happy to 
pour samples for visitors. 

On a lower level is the win
ery with cold stabilization 
tanks and oak barrels for the 
winemaking process. 

Allen can quickly describe 
~ptimum conditions for planti-

ng and harvesting. He is equal
ly knowledgeable about the 
process of making grapes into 
wme. 

He and his wife Sandra have 
learned a lot since a trip to 
Virginia's wineries started their 
own venture. 

The first vines were planted 
in 1996, 'a hybrid which grew 
like kudzu in Windy Gap's fer
tile soil. Allen resorted to cut
ting out a third of the vines to 
control their growth. 

The Hinchers subsequently 
planted other mixed Vinifera 
and French-hybrid varieties 
which produced 12 tons of 
grapes last year. Allen hopes 

£STR£ND 
VIN[YARDS 

~--------..., 

11Wfttrttk 
jadkix Valif(j 

13c. /Ju)) 

Wine Tastings, Tours & Sales (Tuesday-Saturday 11 am-6 pm, Sun~af 1-6 pm) 
Directions: off Hwy. 421 at Exit 246 left onto Shallowford, left onto Williams Rd. 

5394 Willi.um Ro.id, Lcwis\'i ll c • .'U(i-945-5032 • www.wcstbrndvincy.irds.com 

this year's harvest will yield 
18-20 tons. 

He's excited about cold sta
bilization, a process which 
removes potassium bicarbonate 
crystals, making the wine less 
cloudy and more finished in 
appearance. 

When the room for the cold 
stabilization tanks is complet
ed, he will begin bottling three 
new white wines. Then it will 
be time to start bottling the 
reds from last year's harvest. 

Windy Gap has drawn upon 
the talent of Elkin artist John 
Furches for the design of its 
wine labels. 

One distinctive wine, Three 

Dawg Night, is named for the 
Hincher family basset hounds. 
This white wine is a blend of 
Chardonnel and Melody 
grapes. It's label pictures 
Buddy, Rita and Trouble howl
ing around a campfire. 

Bring your picnic to Windy 
Gap's picnic deck and Allen 
will have the wine and the 
music to enjoy with it.Windy 
Gap is open Thursdays and 
Fridays noon-6 p.m.; Saturdays 
10 a.m.-6 p.m.; and Sundays 1-
5 p.m. Open Mondays
Wednesdays by appointment 
only. 

Windy Gap Vineyards tele
phone is 336-984-3926. 

11The Ultimate in 
convenience 

store Shopping" 
Finest r: Best Prepaid Cellular • Prepaid Telephone 
ection d'. Coffee Telephones, Cellular Calling Cards $3.00 

of In Town Airtime & Cellular to $50.00 
Wines j ~ Accessories . . 

789 Hwy. 268 west, Elkin • 835-7863 
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Westbend V meyards has been a trailblazer 
By EVIE GOOD 

Special Correspondent 

LEWISVILLE - Westbend 
Vineyards, located near Shallowford 
at the Yadkin River, is the oldest 
vineyard and first winery in the 
Yadkin Valley. In fact, Westbend's 
first vines were planted 30 years 
ago by owner Jack Kroustalis, 
despite the discouraging opinions of 
agricultural advisors. 

Named for the westerly turn the 
river takes in this area, Westbend is 
now in its 12th year of prize-win
ning wine production. And the 
Forsyth County vineyard's success 
just goes to show that experts can be 
wrong! 

In 1972, K.roustalis began planti
ng vinifera varieties that produce 
both fine red and white wines. As 
the vines flourished, more were 
planted at Westbend along the banks 
of the Yadkin River. 

In 1986, the grape harvest yielded 
70 tons of fruit that was sold to 
other wineries. Two years later, 
Westben"d became a bonded winery 
and released its first wines in June, 
1990. There are 74 acres planted in 
Chardonnay, Cabernet Sauvignon, 
Riesling, Gamay, Merlot and 
Sauvignon Blanc varieties. 

Westbend produces varietal 
wines, estate grown and bottled, 
marked by excellent balance and 
character. The Wine Advocate calls 
Westbend "one of the South's best 
kept wine secrets." Its portfolio of 
wines "compete favorably with our 
country's best." 

In fact, gold medals have been 
awarded to seven Westbend labels 
including the Barrel Fermented 
Chardonnay, the Chambourcin and 
the Seyval Blanc. 

Westbend celebrated the premier 
release of its 1999 Viognier, a North 
Carolina Vintage Wine, last year. A 
temperamental variety seldom 
grown, the Viognier vines demanded 

Looking for a few 
good employees? 
We have the one for you. 

laminaters • picker packers • furniture workers 
saw operators • finish room • sanders/wipers 

• bindery freight handlers • sprayers 
• material handlers • pre-ticket • data entry 

• customer service • real estate agent 
• proficient excel administration assistant 

• insurance clerk 

A.TABLE ST 
STAFFING SERVICES 

957 North Bridge Street 330 East Pine Street 
El " NC 28621 • 336-526-3552 Mount Airy NC 27030 • 789-368= 

wwwablest.com 

Westbend Vineyards is now in its 30th year. 
eight year~ of Westbend's patient 
cultivation 'before this wine could be 
produced. A specially-designed 
label was made for the delicate 
white wine vinted in the French 
style. 

A year ago, Westbend introduced 
its Shallowford Cellars Table Wines. 
Each a creative blend of wines, the 
Rose, Red and White Table wines of 
this label offer excellent value. 

The label is named for the his
toric ford in the river at Westbend. 
This was the easiest spot in the 
Yadkin River for 18th century trav-

PERFECT ON/OFF ROAD BLEND 

Btl/DliESTOllE. 
DUELER A/T TM WITH UNI· T® 

• Improved wet handling 
• enhanced noise reduction ·~ 
• 30 day test drive ~J ---

UNI· T®, The Ultimate Network of 
lntel19ent Tire Teohnology, defwers 
outstanding wet stopping perfor
mance wltt'oot saarong ()y or 'IIJll 
performance-plus offers a quiet. oom· 
fortable ride. UNI-! technology is a 
total reth1n~ng r:i tile automobile tire 

1 gies: ore d~gn, tire roundness and 
• 

oombiring tlvee moVatNe teohoolo-

• • ore oompound 

N~RTH ELl<IN 
North Bridge Street, Elkin • 526· 1340 

Hours: Daily 7:30 am·6:00 pm, Soturday 7:30 am· 1 :00 pm 

elers to cross from Moravian settle
ments in Forsyth County to what 
was then part of Rowan County and 
is now Yadkin. 

All the Westbend wines are the 
responsibility of winemaker Stephen 
Rigby who joined Westbend almost 
two years ago. 

Rigby moved from Virginia where 
he was winemaker at Ingleside 
Plantation. But the Mississippi 
native has also worked at 
Mississippi State's food and enology 
lab and Virginia Tech 's grape and 
enology lab. 

Visitors are welcome at Westbend 
Vineyards. Tastings and wine sales 
hours are 11 a.m. to 6 p.m. Tuesdays 
through Saturdays and 1-6 p.m. on 
Sundays. Tours of the winery are 
offered Saturdays at 1, 2:30 and 4 
p.m. and Sundays at 2 and 3:30 p.m. 
Westbend has recently enlarged the 
sales and tasting area which 
includes larger parking and a new 
entrance at 5394 Williams Road, 
Lewisville. For more information: 
336-945-5032 or toll-free 1-877-
901-5032; 
westbendvineyards@att.net. 

Skom~Vlce St~tts ~t 
Candle Corporation 
WAREHOUSE SALE 

Bag Your Own Candles! 
Large Variety of Tapers & Pillars 

Small 
Bag 

·s15 

655 Hwy. 268 West, Elkin (Same Highway, 
112 mile East of old location, 

across from Hodges Funeral Home in the old White Swan Building.) 

OPEN 7 DAYS A WEEK Year Round 
Mon.-Sat. 10-6, Sun. 1-6 • 526-2827 

Savings of 50· 7 5 % off Retail 

Check out our daily specials 16,000 sq. ft. of candles and more! 
Large selection of Colonial & Carolina Candles, Accessories (also Candle Rings), 

Soaps, 3 Wick Column Candles and Jar Candles. Aroma Therapy Candles 
Christmas items year round! 'Bag sale excludes these listed items! 
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Chatham Hill makes Yadkin Valley wines 
By EVIE GOOD 

Special Correspondent 

MORRISVILLE - Wake 
County's Chatham Hill Winery, 
located near Raleigh, joins the 
Yadkin Valley Wine Festival by 
virtue of its partnership with 
Dobson's Black Wolf Vineyards. 
Chatham Hill receives all of Black 
Wolf's luscious grapes in refrigerat
ed trucks, then turns them into 
award-winning wines. Chatham Hill 
also produces wines under its own 
label. 

Begun in 1999, this winery is 
located in an industrial park near 
Raleigh-Durham airport. And what's 
really taking off are vintages like the 
1999 Chatham Hill Cabernet 
Sauvignon, a gold medalist at the 
American Wine Society's 
International Wine Competition. 
Chatham Hill has proved that North 
Carolina can produce good wines. 

Winemaster Marek 
Wojciechowski and his partners 
processed 4,500 cases of wine in 
200.0, not too shabby for a Research 
Triangle chemist with no formal 
training in winemaking. But then, 
winemaking is more than science. It 
is an art, he says, to create wine, 
"learning the effects of different 
blends and flavors along the way." 

Marek's winemaking began in the 
family kitchen in Warsaw. Poland. 
Not Warsaw, North Carolina. Taking 
grapes from his father's garden, 
Marek happily experimented with 
wine until a leaking container 
dripped through to the apartment 
below, staining the neighbor's 
belongings. Marek's winemaking 
efforts were abruptly grounded. 
Later, his Ph.D. in chemistry gave 
him the scientific background to 
begin Chatham Hill. 

Grapes from Black Wolf Vineyards are made into Chatham Hill wines. 

In addition to the Cabernet 
Sauvignon, Marek 's artistry has pro
duced three Chardonnays-unoaked, 
lightly oaked and barrel-fermented; 

barrel-fermented Viognier; 
Sauvignon Blanc; Riesling; "Sweet 
Carolina" blends; and Christmas 
Red Wine. Chatham Hill also offers 
Pinot Noir, Merlot, Chambourcin 
and Seyval Blanc wines as well. 

"We don't grow our own grapes," 
Marek explains, "but we closely fol
low the progress of the growers we 
buy from to make sure we get the 
grapes we want. Our mission is to 
make fine wines." 

The plan is to produce about 
15,000 cases of wine each year. 
Much of it may never leave the 

ATTENTION SMOKERS: 

TAR HEEL TOR~O 
''A Tobacco Friendly Store" 

Winston Camel $22.19 
Marlboro Virginia Slims Parliament $23.19 
Newport Vantage $23.19 
Doral $16.99 
Monarch Baileys $14.49 
Salem $23.69 
Morgans & Southern Pride $12.39/box 
Durango $12.99/box 
*excludes reduced filter *prices subject to change 

Discount Cigarettes • Chewing, Smokeless 
& Pipe Tobacco Import & Domestic Cigars 

• Hand·Poured Candles 
SURGEON GENERAL'S WARNING: Smoking By Pregnant 'Mlmen May 

Result in 
Fatal injury. Premature Birth, And Low Birth Weight. 

Hwy. 421 & 601 
Yadkinville • 619· 7988 

Checks MC VISA Discover 
Hours M-F 9-7 Sat 9-6 

Raleigh area since the Triad con
sumes more wine than anywhere 
else in the state. To broaden 
Chatham Hill's customer base, Paul 
Henkens, son of partner Bob 
Henkens, was hired as director of 
sales and marketing, the winery's 
first full-time employee. Paul mar
kets the products in supermarkets 
and specialty shops as well as on the 
internet. Chatham Hill has a Wine 
Club which assures customers of 
first selection of special bottlings, as 
well as discounts of retail wine 
pnces. 

Chatham Hill's tasting facility 
opened in 2001. Brief tours of the 
winery conclude with a wine-tasting 
of as many as nine wines: four reds, 
four whites and one rose. There are 
wines to purchase, of course, and 
wine-related gifts. Hours are 
Wednesdays through Saturdays 11 
a.m.-6 p.m.; Sundays 1-5 p.m. 
Chatham Hill will soon be open on 
Tuesdays 11-6. For more informa
tion, call 919-380-713, or 800- 808-
6768. Website: www.chathamhill
wme.com. 

Accommodating 
YAJ)l\lN ''Al_JtEY \~llNE l{ESl1l''A1_J 

with fine Italian Cuisine! 

. Dine with us at . · .. 
Starmount Crossing Shopping Center, Jonesville • 526-5888 

Hours: Tuesday-Sunday 11 am-10 pm 
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W me and food blend well at Black Wolf 
By EVIE GOOD 

Special Correspondent 

DOBSON - Black Wolf 
Vineyards just east of Dobson is a 
classic marriage of wine and food. 
Owner Dana H. Theis has been qui
etly growing grapes for the past 11 
years on 55 acres between U.S. 601 
and the Fisher River. 

Distinguished by a pair of gates 
set in stone columns, the entrance 
drive winds past rows and rows of 
French varietals. Black Wolf culti
vates and harvests the grapes which 
are then made into wine in Wake 
County. 

When the wines return to Black 
Wolf, they are featured on the menu 
of The Wolf's Lair, the restaurant at 
Black Wolf. 

Only one of two North Carolina 
vineyards to boast its own restau
rant, Black Wolf was meticulously 
planned by Theis as "a refuge, a 
place to relax and feel a sense of 
well being." 

To th~t end, Theis built The 
Wolf's Lair with a commanding 
view of the vineyard and the coun
tryside around it. Constructed of 
stone and logs, the attractive build
ing resembles a European hunting 
lodge. 

The Wolf's Lair gourmet restaurant at Black Wolf Vineyards. 

It opened for business a year ago. 
It has three dining rooms which 
offer American cuisine "with a 
French flair" from Executive Chef 
Michael Elsner and his staff. 

Tenderloin of Elk, Pan Roasted 
. Quail, Sauteed Sea Bass and 
Chicken Rouladen are only four 
examples of entrees on the dinner 
menu. Lunch selections include 
Cold Poached Salmon, Fire Roasted 
Pepper and Onion Tart and Vineyard 
Duet Salad, which features both 
chicken and seafood salads. 

Appetizers range from Beef 

Carpaccio to Baked Brie to Warm 
Lump Crabmeat. Chef Elsner is 
proud to serve breads and desse.rts 
freshly prepared in his kitchens as 
well. 

And what to serve with these 
delicious dishes? The Wolf's Lair 
has a selei:;tion of Black Wolf 
wines-fortr reds, four whites and a 
rose. Black Wolf's pride and joy is 
the Cabernet Sauvignon, a gold 
medal winner. Sweet Wolf Red is 
light a mild, "a kiss rather than a 
bite." Wolfsbane Rose is a semi-dry 
wine named for the flower which 
grows in the vineyards' secret gar
den. 

There are Black Wolf 
Chambourcin, also a gold medal 
winner; Chardonnay; and Seyval 

HONDA -r:-. 
~~ 

backhoes • trenchers • air compressors • personnel lifts • floor buffers • saws & drills 
electrical tools ·trailers ·automotive tools ·compaction equipment• pressure washers 
welders • plumbing equipment· (tables ·tents • chairs •wedding supplies) •tractors 

bobcats (skid steer) • mini excavator• carpentry tools •concrete & masonry 
ladders • pumps • chipper• welders • scaffolding •flooring tools • lawn & garden • much, much more! ) 

Jr~ w Rental Equipment for Viticulture! 

1036 North Bridge Street, Elkin 
f-~ ·- 1 Hours: Monday-Friday 7 am-5 pm, Saturday 8 am- 4 pm 
~-- v~5:"~;1 Locally Owned & Operated • Across from Pizza Hut 

~": 835-RENT 7.368 ,R~ntals & Sales 
--- -_ :_-= :. .: :- - ~--- _- _-:._-____ :::_-:: .:-. ----=- - -- - - -

Blanc; as well as three table wines 
which are blends-a red and two 
whites. 

Diners can enjoy meals served 
fireside in winter-The Wolf's Lair 
features a massive stone fireplace in 
one room. Stained-glass windows in 
another dining room refract light 
year-round through the Black Wolf 
crest. Live music is featured every 
Friday night at 7 p.m . 

A two-story entrance foyer pulls 
the eye upwards to a balcony where 
a pair of wolves, stuffed and quite 
harmless, guard the hallway leading 
to the wine sales and tasting room. 

Chef Elsner recommends that vis
itors choose an International Cheese 
Plate to accompany a bottle of 
Black Wolf wine and find your own 

quiet retreat on the grounds. Paths 
lead to the secret garden, complete 
with garden house, bubbling stone 
fountain and the Rose's namesake 
wolfsbane. There is also a stone 
spring house, and a riverside plateau 
where large parties and receptions 
can be held. 

The Wolf's Lair Restaurant is 
open for lunch Mondays through 
Saturdays 11 a.m.-2:30 p.m. and 
open for dinner Fridays and 
Saturdays 5-10 p.m.; Sundays 12-8 
p.m. Tastings and sales are available 
during restaurant hours. Vineyard 
tours can be arranged for other 
times by appointment. The restau
rant telephone is 336-374-2532; the 
vineyard is 336-374-6164; website: 
www.blackwolfvineyards.com. 

\\ . · .. ' .. 
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Stony Knoll looking to first vintage this fall 
By EVIE GOOD 

Special Correspondent 

STONY KNOLL -A desire to 
keep the farm in the family has led 
Van Coe to establish Stony Knoll 
Vineyards. The 48-acre farm has 
been in his wife Kathy's family for 
over 100 years and has been desig
nated a Century Family Farm by the 
North Carolina Department of 
Agriculture. 

Stony Knoll Vineyards allows the 
Coes to carry on the farming tradi
tion in the Stony Knoll community 
of south-central Surry County. 

Van, whose career has been spent 
in finance, listened when business 
executives warned him he'd never be 
able to hang on to the family farm. 
"I didn't ever want to sell it," he 
explains. "So when the Sheltons 
started their vineyards I realized this 
was a way to perpetuate the family 
farm." 

He studied and read about vine
yards and winemaking for two years 
before enrolling in the viticulture 
program at Surry Community 
College. He has one semester to go 
before getting a diploma in viticul
ture and enology, "but I think I'll 
continue to take classes there. There 
is still so much to learn from 
(Professor) Bob McRitchie." 

Stony Knoll's first vintage will be 
2002 Cabernet Sauvignon and Sirah, 
to be harvested this fall. But Van has 
also planted Chardonnay and 
Cabernet Franc varieties. At this 
point, Stony Knoll has 3,700 grape 
vines planted on more than five 
acres. The 2002 harvest will be 
crushed off site and then barreled 
and aged at Stony Knoll. "It takes 
between 14 and 18 months before it 
can be bottled," he says. 

Stony Knoll will have a 5,000 
square-foot winery in operation by 

<Canw far ti1£; 1W . 
Siatf far tJk, exp . 

Jfanouer 
?arh 

Vineyard 
1927 Courtney-Huntsville Rd., Yadkinville, NC 

33~63-2875 • hanoverparkwines.com 

Van C.oe tends to his vines the old-fashioned way. 
the spring of 2004. The two-story 
building will allow for gravity-flow 
operation. "We can crush on the 
upper level and then pipe it down to 
the lower level." The winery's 
planned capacity is 5,000 cases. 

The work at the vineyard is a 
family project. Kathy and son Ethan 
help tie vines and trim shoots off the 
vine trunks. Daughter Patricia keeps 
the vineyard mowed. Van's brother 
Darryl lives nearby in Dobson and 

Drink 
responsibly, 

drive 
safely 

has also taken an interest in the 
vineyard, helping Van with the 
vmes. 

Although Van, 43, chartered a 
new business this winter as an area 
primary homelender, he hopes that 
he celebrates his 50th birthday as a 
full-time viticulturalist and wine
maker at Stony Knoll. 

Stony Knoll is only four miles 
from the historic village of 
Rockford which was Surry County's 

~nnua\ 
f\tst Saturday, June 1, 2002 

- \ / .. 9:00 a.m. - 7:00 p.m. 
I \ 
> *Live Family Entertainment 

*Arts&Crafts 
*Food 
*Children's Ride and 

~:...z=..=---- Activities 
*Agricultural Activities & 

"down home.. Farm Equipment 
fun! 

For information contact 
the Surry County Center of the 
N.C. Cooperative Extension, at 

(336) 401·8025; 
Anita Bullin, Surry Community 
College, at (336) 386-3268; or 

Jerry Weaver at (336) 386-4193. 

Located 
on the campus 

of surr'j 
cornrnunit'j 

Co\\ege, 
Oobson, N.C. 

seat until the mid-19th century. 
Rockford lies midway between 
RagApple Lassie Vineyards, set to 
open this fall, and Stony Knoll 
Vineyards. 

Van hopes a wine trail for tourists 
will encourage more interest in 
Rockford's charming atmosphere. 
"I've had a lot of people say that the 
vineyards and wineries could really 
promote the preservation of 
Rockford," he says. 

DENTE 
Authentic Mexican Food 

Monday-Friday • 11 am-2:30 pm, 5 pm-I I :00 pm 
Saturday & Sunday• 12 pm-9 pm 

'Elkin Village Shopping Center 

Beside K-Mart • 527-4515 
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Shelton Vmeyards one of East's largest 
By EVIE GOOD 

Special Correspondent 

DOBSON - In just three short 
years, Charlie and Ed Shelton have 
had a profound influence upon the 
Yadkin Valley. Their family-owned 
Shelton Vineyards near Dobson has 
become a premier vineyard and win
ery and is already one of the largest 
estate wineries on the East Coast. 

Back in 1999, when the Sheltons 
broke ground on their 383-acre 
property, only Westbend Vineyards 
was producing its own wines in the 
Yadkin Valley. But the brothers had 
a keen interest in viticulture and 
winemaking, and knew viticulture 
could have a major economic 
impact here. 

What has followed the Sheltons' 
venture can only be described as a 
bumper crop of vineyards and 
wineries nearby. 

Shelton Vineyards is truly leading 
by example. There are 14 different 
vinifera grapes grown at the estate. 
They include Cabernet Franc, 
Sangiovese, Pinot Noir, Petit Verdot 
and Sauvi~non Blanc. The grapes 
are harvested each fall and brought 
to the beautiful 33,000 square-foot 
Shelton winery. 

The centerpiece of Shelton 
Vineyards, this lovely building is a 
gravity-flow winery which elimi
nates the need to pump the product 
through each step. 

Gravity-flow minimizes pollu
tants, such as stems and seeds, in 
the wine and ensures the production 
of the highest quality wines possi
ble. 

Shelton's first vintage included 
2000 North Carolina Chardonnay, 
Cabernet Sauvignon, Merlot and 
Syrah. All were released in the fall 
of 2001 and the award-winning 
Chardonnay promptly sold out its 
1200 cases. 

Vice President and General 
Manager Sean McRitchie says twice 

"Serving individual investors from 
8,645 offices nationwide since 187 l :· 

Call or stop by today. 

-SlPC 

EdwardJones 

Frank Beals 
965 North Bridge Street, 
Elkin, NC 28621 
336-835-4411 
www.edwardjones.com 

Shelton Vineyards sweeps across nearly 400 acres in Surry County. 
as many cases of the 2001 North Tastings are offered daily at monthly concerts. Ticket prices 
Carolina Chardonnay will be Shelton Vineyards' tasting bar, include dinner and dancing, of 
released this summer. located in the visitor center, where course. Shelton Vineyards is open 

Sean and his winemaking family tours of the winery are also offered. Mondays through Saturdays 10 a.m. 
moved from Oregon, where he had Visitors can view each step of the to 6 p.m.; Sundays 1-6 p.m. For 
worked at several wineries to join winemaking process, from crushing more information, call 336-366-
Shelton Vineyards along with his to bottling. 4724. Website: www.sheltonvine-
wife Patricia. Picnicking is encouraged on the yards.com. 

His father Robert is program beautifully landscaped grounds-
director of viticulture and enology at picnic supplies can be purchased at 
Surry Community College. the visitor center. 

Everything at Shelton Vineyards Nothing goes better with a bottle 
is first class, including the French of Shelton wine than a wedge of 
Oak wine b'arrels that age the wines. Shelton cheese, and Shelton 

The 2000 North Carolina Cheeses has fresh and aged chevre 
Chardonnay was aged in barrels that and cheddar at its cheese shop. 
came from six different coopers and Located next to the visitor center, 
from oak harvested from three dif- Shelton Cheeses produces hand-
ferent French forests. crafted artisan-style cheeses from 

Each cooper and oak contributed goat and Jersey cow milks. 
its own unique characteristics to the A full schedule of outdoor perfor-
finished wine. Winemaker Matt mances are featured from May to 
Dyar, who came to Shelton in September at Shelton at Sunset 
March, will soon begin making Concert Series. 
Shelton wines that reflect his per- Everything from folk rock to 
sonal expertise in enology. beach music can be enjoyed at the 

Blue Ridge 
Jewelry & Repair 
945 North Bridge Street, Elkin• 526-5267 
(in the back of Hair-Port building next to Village BBQ) 

Hours: Tuesday-Friday 10 am-6 pm 

Lowest Prices Guaranteed • All Repairs Done In-Store 
The Most Experienced Jeweler in Elkin! 

ring sizing • chain repair • watches • rings • jewelry . 
prong repair• engraving• remounts• stone replacement (custom made Jewelry) 

THE MAYBERRY 
LAND COMPANY, INC. 

Matthew C. Mayberry, Broker 
-The Land Man-

SPECIALIZING IN YADKIN 
VALLEY VINEYARD SITES 

NEED SITES 
10 acres and up to review for 

expanding buyer base. 

Royall Building, Suite 17 
128 West Main Street 

Elkin, NC 28621 

office: (336) 835-1313 
mobile: (336) 366-0737 

fax: (336) 835-3713 
vineyard sites@rivercto.net 
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Urban Winemakers Proving That 
Fine Wine Can Be Made Anywhere 

SEATTLE (AP) - A new 
crop of urban winemakers is 
proving you don't need to live 
in the country to make great 
wine. 

You don't even need a back 
yard. 

These winemakers get their 
grapes from the rolling hills of 
Eastern Washington but they do 
the crushing, fermenting, bot
tling and everything else in the 
big city. 

Gordy Rawson crushes 
grapes on the dead-end street 
outside his Seattle home, ac
companied by the dull roar of 
traffic on nearby ~5. Oak bar
rels fill his basement, home of 
Chatter Creek Winery. 

Bill Owen and Rob Sullivan 
of Owen-Sullivan Winery in
habit a drab, olive-colored 
warehouse in a semi-industrial 
Tukwila office park just south 
of Seattle. 

And to find Ben Smith's Ca
dence Winery, drive south of 
Safeco Field and look for a 
wine barrel on the cracked side
walk, nestled between a brake
and-clutch shop and a bread 
factory. 

"Washington state is really, 
for many people, the land of 
opportunity in the world of 
wine," said the Washington 
Wine Commission's Steve 
Burns. 

Making wine at home is a 
centuries-old tradition. In Eu
rope, home winemakers are 
called garagistes. A few Cali
fornia garagistes have attained · 
cult status, with their wines 
sometimes selling for more 
than $1,000 a bottle. 

The work of garagistes in 
Washington - the nation's No. 
2 wine producer after Califor -
nia - is winning attention and 
praise, although at more afford
able price . 

These winemakers' back
grounds vary as widely as their 
wines. But they share a dream 
of making_ grett wi.De, an<L.a. 
common determination to make 
it happen wherever they live. 

Smith, who owns Cadence 
winery with his wife, Gaye Mc
Nutt, was always a beer kind of 
guy. But when a friend of his 
invited him to help with the 
harvest for a day at a Washing
ton vineyard, he was fascinated 
- and soon hooked. 

(AP Photo) 
URBAN WINEMAKER: Owen-Sullivan Winery co-owner Rob 
Sullivan poses with his Shih Tzu dogs at his winery in Tuk
wila, Wash. 

The Boeing mechanical en
gineer's homemade wines start
ed winning local prizes. When 
wine shop owners told Smith 
his .wine was good enough to 
sell commercially, he put to
gether a 50-page business plan 
and said goodbye to 737s and 
757s. 

"I've always liked to see tan
gible res11lts for my work," said 
Smith, -gesturing to the rench 
oak wine barrels lined up be
hind him. "Wine is a pretty spe
cial thing." 

He's not the only one who 
thinks so. His wines are sold at 
fancy restaurants such as New 
York's Gramercy Tavern, and 
Wine and Spirits magazine 
named Cadence "the new name 
to watch" in its June 2002 is-

sue. His wines sell for around 
$30 a bottle. 

Owen's journey into wine
making was less accidental. He 
worked as a waiter, a wine 
steward, a wholesaler and a 
wine buyer for QFC and Fred 
Meyer. 

"I was plotting this all 
along," he said. He teamed up 
with Sullivan, who handles the 
business end. Tuey needed 
about $500,000 over five years 
to start the winery, Owen said. 
Their wines sell for $25 to $35. 

Owen happily shows visitors 
around the 4,500-square-foot 
warehouse, stopping occasion
ally to swirl, sniff and sip some 
of the wine being aged in 
French oak barrels. 

"Unlike other jobs, where 

you don't want to work all the 
time, winemaking is more fun," 
he explained. 

Of course, it's hard work, 
too. Owen recently strained his 
back chasing after a barrel of 
wine that fell off a forklift and 
was threatening to roll into 
someone's car. 

Urban winemakers must 
learn how to do everything, 
from financing equipment to 
doing the heavy lifting. 

"Every day it's a new thing," 
Chatter Creek winemaker Raw
son said. 'Tm a mechanic, a lab 
guy, a pump jockey, human re
sources, accounts payable, ac
counts receivable ... " 

Rawson started out making 
champagne, but had to revise 
his plan quickly when he real
ized customers didn't love it as 
much as he did. Now he makes 
several reds along with 
sparkling wines, and they sell 
for $14 to $20. 

Small wineries require a 
group effort. One recent day, 
Rawson was using Smith's la
beler, while Smith was borrow
ing Owen-Sullivan's bottling 
machine. For grape crushing, 
boUling and other big jobs, they 
rely on friends who are thrilled 
to volunteer - especially since 
everyone leaves with some 
wine. 

It's tough not being involved 
in growing the grapes - which 
is, winemakers agree, the most 
important part of the process. 
But they say they trust their 
vineyard managers. 

Smith relies on handshake 
agreements with his vineyard 
suppliers - a practice that 
drives his wife, a Microsoft at
torney, crazy. 

Making wine in Seattle has 
benefits, though. The biggest is 
being in the middle of your cus
tomer base. Recently a restau
rant called and told Rawson a 
table of 20 businessmen loved 
his wine so much they just 
-<lfank the last bottle; how fast 
could Rawson get them some 
more? 

Rawson loaded a case of 
Chatter Creek in his car and de
livered it to the restaurant be
fore the businessmen's glasses 
had even run dry. 

It's the perfect job, he said: 
"I just can't imagine doing any
thing else now." 
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Web site is begun 
to spur interest In wine 

•The Wine Market Council, a 
nonprofit trade group, has started 
a Web site to help spur a main
stream interest in wine. 

The site, wineanswers.com, is 
designed to dispel the fears of 
people entering the sometimes 
mysterious world of wine. Here 
people can read columns on how 
to order wine at a restaurant, 
browse a glossary on the many 
specialized terms associated with 
wine , and get answers to such fre
quently asked questions as why 
wine sometimes gives people 
headaches. The site also has 
such entertaining sections as e
mail greeting cards with wine 
themes, and a survey that will 
gauge q_ personality to determine 
what kind of wine_ the survey taker 
would l=ik"""e~. ---c--,---.,.....-: 

The site also includes a list of 
other wine sites, broken down into 
such categories as sales and rec
ommendations. 



Wolf's Lair 
DOBSON, NC 
Sponsored by: 

Wmston-Salem State University 
Wake Forest University 

"The SBTDC was a great help to me," says Dana Theis of Wolf's Lair Restaurant 
and Black Wolf Vineyards near Dobson. He's a Piedmont pioneer of sorts: he owns 
a 55-acre vineyard north of Winston-Salem, privately labels the wines created from 
those grapes, and sells it at his 5,000-square-foot, high-end restaurant on the prem
ises. "For Sunday brunch, we serve everything from eggs to elk," Dana adds. 

"When I bought this land, 3,000 vines were planted. 
In my 11 years here, we've planted eight varieties and 
12,000 more vines, and we've built this restaurant, a 
spring house, and a garden room," Dana notes, "but 
the money's not in selling the grapes but in selling the 
wine." He therefore decided to build Wolf's Lair as his 
wine showcase. He now employs 11 people between 
the vineyard and the restaurant. 

North Carolina was the nation's top wine 
producer until Prohibition, and Black Wolf 
Vineyards owner Dana Theis wants to help the 
state reclaim that distinction. 

After several banks !ejected his loan application, Dana 
called Tony Johnson, director of the SBTDC's office at 
Winston-Salem State University (also affiliated with 
Wake Forest University) in early 2000. Tony, after 
reviewing different sources of capitol, steered Dana to 
small-business-friendly local lenders. "We also worked 
on Dana's financial projections and spent a lot of time 
working with the average per-person sales and number 
of customers expected per day," Tony observes. Dana 
and Tony also created a marketing plan for the pro
posed restaurant, and Tony assisted Dana in obtaining 
a "ring study" of potential clients within ten miles, 25 
miles, and 50 miles of Black Wolf Vineyards. "Dana's 
loan package was finally complete, and after submit
ting a new application, he got the $1 million he 

-------

needed." 

Wolf's Lair opened in May of 2001 to much local acclaim. Guests can expect a varied 
menu for lunch or dinner prepared by executive chef Michael Elsner and will 

WAKE FOREST appreciate bonfires in the yard and the restaurant's log walls and stone fireplace. 
"We were voted one of the 'Top 100 Restaurants' in the United States on the 

~Internet's cheflchefnet website," Dana beams. "And I never would have realized this 
_____........ dream without the SBTDC's help." 

, 
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SURRY CC HELPS FARMERS FIND ALTERNATIVE CROPS 
By Peggy Beach, System Office, Public Affairs 

Susan Booth, Public Information Officer, Surry Community College 

When farmers in the Piedmont look 
for alternative crops to tobacco, they 
can also look to Surry Community 
College's new viticulture program for 
help. 

Viticulture is the study of grape 
growing from planting to market. 
Surry's program offers classroom 
instruction and practical laboratory 
applications. Course work includes 
plant science and materials, soils, 
fertilizers, and pest management. 
Students also study plant production, 
landscaping, marketing and manage
ment/operation of horticulture 
businesses. 

Ed Shelton, owners of Shelton Vine
yards, near Dobson, gave the college 
$50,000 to help defray the start-up 
costs of a full instructional program. 
Dr. Frank Sells, President of Surry, 
believes the viticulture program offers 
opportunities for the community. "The 
goal of the college is to respond to the 
changing needs of local citizens and 
industries and then provide the 
training and education necessary to 
meet those needs and keep our area 
economically strong and prepared for 
the future," he said. 

Local economic leaders agree. "It's 

The need 
for such a 
program is 
apparent in 
Surry and 
Yadkin 
counties, 
where 
tobacco has 
historically 
provided 
almost 94 
percent of the 
income from 
agricultural 
cropland. 
"People in 
the area, 
knowing that 
tobacco is 
waning, have 
realized the 

Community collsgs officials visit ths Shslton Vinsyards in Dobson, NC. 
Ths nsw viticulturs program at Surry Community Col/sgs is tsaching 
farmsrs in Surry and Yadkin counties how to grow grapss instsad of 
tobacco. 

need for crop diversification and less 
reliance on tobacco as the major 
source of income. Diversification will 
help farmers prepare for the uncer
tainties of life after tobacco," said 
John Collins, Surry's Vice President 
for Instruction. 

Grape growing and wine making 
are not new industries in North 
Carolina. Members of the Lost 
Colony were making wine on 
Roanoke Island before they disap
peared in the late 1500's. Around 
1900, 25 wineries operated in the 
state, making it one of the most 
productive wine states in the country. 
The industry closed with the onset of 
Prohibition. The industry is now 
thriving again. North Carolina has 
more than 125 commercial vineyards 
and ranks 12'h nationally for total 
grape production. 

Surry became interested in a 
viticulture program when Charlie and 

important to have a diversified 
economy," said Crystal Morphis, 
president of the Surry County Eco
nomic Development Partnership. 
"From an economic development 
perspective, viticulture is doing two 
things. It is diversifying the agricul
tural business and it is adding to the 
growing tourism industry." 

So far, the program has proved 
popular. Last year's trial class was 
taught through the Continuing Educa
tion Division. It was full during both 
the fall and spring semesters. This fall, 
the college began its new full instruc
tional viticulture technology program, 
with 34 day and evening students. 

David Jones, who owns a small 
vineyard in Ararat, said the program 
has made a difference for him. "The 
first vines I planted weren't doing too 
well; and in the first class, I found out 
why," he said. "The things I have 
learned will make all the difference for 

-3-

me. I think the viticulture program is 
the best thing to come to Surry 
County in a long time." 

With annual sales of $2.3 million, 
North Carolina grapes are a long way 
from replacing the state's $650 
million yearly flue-cured tobacco 
crop. However, experts agree the 
potential for growth is great. "Net 
profit on an acre of tobacco is about 
$1,200 in Surry County," said Charles 
Boles, Chairman of the college's 
Sciences Division and agriculture 
instructor. Boles said that "the 
potential profit for grapes is about 
$1,300 to $1,500 an acre." 

Dr. Bob McRitchie, viticulture 
instructor at Surry, has more than 25 
years of experience in the grape 
growing and winemaking industry. He 
believes "the industry in Surry and 
Yadkin counties is almost identical to 
the industry 25 years ago in Oregon. 
It is young and in its early growth. 
There is a great deal of work to be 
done, but it is exciting and challeng
ing to work in an industry and watch 
it grow." 

WORKFORCE 
DEVELOPMENT 

AWARDS 
Just as Connections was going to 

press, word came of awards given to 
four students at the Workforce 
Development Conference in Greens
boro. Tameka Clark of Henderson 
and Coral Fickhesen of Charlotte 
each received an award for Outstand
ing Workforce Development Youth 
Participant. Jacqueline Taylor of 
Oxford and Daisy Walters of 
Greenville each received an award for 
Outstanding Workforce Development 
Adult Participant. Clark and Taylor 
are each graduates of Vance
Granville Community College. 
Walters graduated from Pitt Commu
nity College and Fickhesen graduated 
from Central Piedmont Community 
College. 

MasterBrand Cabinets of Kinston 
was named an Outstanding Workforce 
Development Employer. Employees at 
MasterBrand receive training through 
the New jtnd Expanding Industry 
Training Program at Lenoir Commu
nity College. 



By Parker Maddrey 
Journal Farm Editor 

WILKESBORO - People from all over 
the United States and elsewhere are 
turning to Wilkes County - once known as 
the moonshine capital - for experienced 
advice on the art of making alcohol with a 
home-type still. 

These people are interested in making 
alcohol that can replace gasoline as a fuel. 

Three Wilkes men are among those 
catching the brunt of all these calls and 
letters ·following recent local and national 
publicity, including a segment on ABC 
Television, about their endeavors to help 
ease lhe nation's fuel problems. 
T~~y are: 
- ll:..eon Johnson, who runs his chainsaw 

and· lawn mower on alcohol he made from 
hog ;f ~ed mash. 

_:James M. Shumate, who drives his 
old Bfonco truck on . alcohol he distilled 
from lunchroom scraps. 

_:·And Claude D, Minton, a retired 
moonspiner, who is " running all over the 
c;ountry" as a sort of consulting engineer 
in helping people set up and operate their 
own ~.tills. 
.. Alf three men were quick to say in 
s~para~~ interviews with the Journal that 
they ddn 't have all the answers in their 
alcoliol-for-fuel projects. 
Shu·~ate, for fnstance, points out that he 

had nQ ~)cperience in making alcohol when 
he got h~s federal permit last summer to 
operate ian experimental still for fuel 
pr.oduction . He said he got some friends to 
show him how to set up the still and 
operate it. 

Both Minton and Johnson say they know 
how to make alcohol all right, each having 
grown up in the business, so to speak. They 
have moonshining and bootlegging convic
tions to show as credentials for their ex
pertise in this field. 

But they have other questions about the 
alcohol-for-fuels process. For example: 

Johnson is trying to find how to ge,t his 
180-proof alcohol to mix with gasoline to 
make "gasohol." 

Minton wants to learn of an economical 
way to dry the spent distilled grain so that 
it won 't ·spoil, enabling it to be used later 
as livest9ck feed. 

" If I'm to help farmers, I need to know 
what to tell 'em," he said. · 

He had just returned from South 
Carolina where he had helped set up a still 
on a 'farm there. He couldn 't tell his 
clients the answers to such questions, he 

. . .. .... . 
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he replie1i. "You don't have to have a 
college education or nothin' like that to 
run one." 

But you do have to know what you're 
doing, and you have to watch over a still at 
all times, the four men agreed. 

A still can blow up, even with a 
professional running. it, if he isn't paying 
close attention. 

. "Like this radiator-condenser here/' 
Leon Johnson said, pointing to pipes 
running to it from the boilers. "If it got 
stopped up, you gonna have to do 
something quick. With all that steam 
trying to come through, something's gon· 
na give, and I mean give." 

He described· the apparatus as "your 
original wooden-stave type still, like 90 
percent of all the stills that were used in 
this area." 

Cost? "You can set up one like this for 
less than $1,000 - between $900 and $1,000 
with everything new." 

His wood-fired still can produce 100 to 
130 gallons of alcohol every eight hours, if 
sugar is used, he said. · 

One man can tend the still, but it's much 
better with two men. Stirring a box off, y 
mash can get awfully tiresome ... " By being' .:'' 
legal, you eliminate the look-out man/' · 
Johnson added. . '\\, •' 

Johnson figures it cost him 60 cents :.to 
make a gallon of alcohol fuel · - but thii:t ':· ·· 
includes only yeast and .some rye meal to .: 
get fermentation going, and the wood -to 
fire · the still. 

That cost doesn '.t 'include labor or his . · · 
main ingredient; hog feed mash. kfariner· : 
loaned him the dry mash to distill. The 
farmer gets the mash back in the form of 
wet slops, but it will have more protein 
content by having gone through the 
distilling process, Johnson pointed out. 

"To make this a success you got to live 
on a farm," Johnson said. "You can't 
waste anything" if alcohol fuel is to be 
economical, he said. 

;f:' • 

If corn is used for the mash. one bushel 
will make three gallons and one quart of 
110 proof alcohol on a good run, the 
professionals said after searching their 
memories. But for alcohol fuel, "yo\1 
double 'still it," Johnson said,. to get 
alcohol at 170 to 180 proof. 

gallons of the mostly . alcohol mixture 'in 
the older mod.el vehicie. He'said he ha'sn't · ' 

. noticed any damage to the· engine,. w~ich 
he hasn't modified. 1 

• . 

And when it is run through •the still . 
twice, a bushel of corn will yield only 
about two gallons of alcohol, Johnson said. 
With the current market price on corn at 
just under $3 a bushel, the economics are 
evident. 

Tnhn~nn h<>~ m::irlP nnlv three rnns of 

Sihce he began his stlll; S,hurriate h~s. fat • . 
tened, 70 hogs - .from . V!tle ·pigs,. lo 
slaughter weight - with th_e 'Slops frein 
the distilling.pmcess. · ~ · 

He can make · alc.onol ,·'from either ' 
chicken lttter of" lunchroom sctaps:' he ' 
said,' "as long~& I can,get 'tifo r·ght kind<: '' .. 

' ; 



au tne way trom 11011ana: i can i exp1am 
how to make alky-hol on the telephone, but 
if ynu come here, I can show you." 
· Minton, who operates Eller Cab Co at 
North Wilkesboro, has a demonstrational 
still that he displayed at the Brushy Moun
tain Apple Festival last fall. 

He says he could get a federal permit to 
operate the still at any lime. But he hasn't 
the time. Ever since he was featured in 
Newsweek last October, he's been busy 
traveling with his expertise for a fee . 

Johnson advises that you get some ex
perience before O!lerating a still for the 
first time. · 

How? 
"You start learning to make whiskey by 

toting dinners out to the still hands, " he 
s_aid, recalling how he started when he was 
about 10 or 11 years old. 

Appreciative laughter came from three 
men Johnson had introduced as " all 
retireli bootleggers. " 

He's had no success in mixing it with 
gasoline to mak~ gasohol that will run his 
'62 Ford pickup. 

"We finally mixed it 50-50 and sloshed it 
up real good. We drove the truck about 
three miles before it sputtered and cut 
off," he said. 

John Glover, an engineer at N.C. State 
University, says gasoline and alcohol will 
not mix unless the alcohol is 200 proof 
which is 100 percent alcohol containing no 
water. And the highest that can be made 
by a moonshine-type still is usually 180 to 
190 proof. 

Gasoline engines can be modified to 
burn alcohol of about 180 proof, Glover 
said. This involves enlarging the diameter 
of the carburetor fuel jets by one-third. 
The ignition timing may also need to be 
advanced because of the high octane of 
ethanol alchohol, which is more than 100, 
he said. The compression ratio can also be 
increased for maximum efficiency. 

Johnson said he plans to modify his 
truck to try using straight alcohol. 

and where there woul<l not De many 
. shavings and other litter. Then he adds 
"quite a bit'; oi rye meal and yeast to get 
fermentation going. 

The "right kind of scraps" from school 
lunchrooms, he said, are such items as 
bread: corn on the cob and beans. If the 
scraps contain too much meat, or has a lot 
of chili, they won't work well, he said. 

Shumate and Johnson said they plan to 
try making alcohol from other wastes, 
when they come available , such as 
spoiling tomatoes, potatoes, cabbages and 
apples , or old honey and molasses that are 
turning to sugar. 

Even using free waste materials for 
mash and feeding the mash slop to hogs, 
Shumate said he could not produce alcohol 
to compete with gasoline prices, even 
when prices reach $2 at t he purnp. 

Johnson said : " No way we can compete 
with gasoline prices." 

" But where it will help is if we get into 
gasoline rationing," he said. "Say you can 
get only 40 gallons a month . You could 
make that stretch." 

The three, Wayne Johnson , Pitch 
Johnson and Willie Anderson , had come to 

--help Leon Johnson show visitors how his 
still works . They made a dry run with the 
still set up behind Leon 's Home Hardware 

He ran his chain saw all winter on 
alcohol with no problem, he said. Indeed, 
he said the chainsaw would run on alcohol 
as low as 90 proof. 

Minton, Johnson and Shumate all said 
essentially this : Leon Johnson confers with Willie Anderson, Pitch Johnson and Wayne Johnson on the art of ~lcohol-making . 

·on Statesville Road, just on the edge of the 
: Wilkesboros. 
• "It takes a little experience to run a 
still, .. Leon Johnson said. "Ain 't that 
right, Wayne? " 

Wayne Johnson, who had stood quietly 
like the other two men, suddenly changed 
his solemn expression into a smile. 

Shumate, who returned to his native 
Wilkes after 33 years as a coal miner in 
West Virginia, sa i d his small 
experimental still is a hobby in his 
retirement. 

Before alcohol can begin replacing im
ported oil, it will take more help from the 
government. 

Among their suggestions are : The 
government could do more to encourage 
the experimental stills ; provide more 
funds for research in solving the technical 
problems ; and offer subsidies as an incen
tive to substi tute alcohol for gasoline. 

Moonshine 
WILKESBORO - Making whiskey was a means of survival for 

many families in this area up until about 20 years ago, said Leon 
Johnson. 

" It don 't take long. You catch on quick," 

He said he can run alcohol in his Bronco 
by mixing very little gasoline with it. He 
esti!llates that he has burned 75 to 100 " We are not ashamed of having been convicted for 

moonshining," he said. " We were not outlaws. If we got caught, 
we took our punishment. 

Crop Insurance Adds Choices " We respected the law, " he said. " If the federal boys tore up 
our still, and if we knew the agents that did it, we wouldn 't hold it 
against any of 'em. " Nor did they hold a grudge again~t a'n agent 
who arrested them, he added. 

• The Federal Crop Insurance 
Corp. is offering flue-cured and 
burley tobacco growers a 
choice of three levels of 

- col(erage for their crops. this 
year. 

This change is designed to 
· gi-.ve the farmer more 
flexibility , by being able to 
.choose a premium rate and 

··coverage amount to. fit his 
i.n,dividual operation , said 
Nancy Godbey of the Winston

: .Salem office of Federal Crop 
· Insurance, an agency of the 
·u .s. Department of 
' Agriculture. 

_,. Also, because of the in
'crea sed cost of farming , 
higher cove rages 
guaranteed incomes per acre 

-.. m will be available for most 
·f~rms this year, she said. 

F.or example , a tobacco 
grower in Forsyth County who 

, had a coverage last year of 
$1,320 an acre at a premium 
rate of $3.10 per $100 coverage 
would be offered a choice this 

.. year of one of these coverage 
~ levels : 

·,.. -Level 1, $1 ,050 an acre at 
·$2.50 per $100 coverage. 

-~ -Level 2, $1 ,320 an acre at 
.;. ~~.10 per $100. 

~,-Level 3, $1 ,570 an acre at 
, $3.70 per $100. 

l!rnu1 '3 r ~ ' f'n\TP r~ ape: w i ll 

yield history. 
Mrs . Godbey advised 

growers to call their local crop 
insurance office for specific 
rates and the three coverage 
levels for their farms. 

So far , most growers have 
chosen the highest level of 
coverage, she said. Growers 
who have automatic renewal of 
their policies will be insured at 
the highest level, unless they 
noti[y the office otherwise 
before May 20, she said. 

May 20 also is the deadline 
for new applications from both 
burley and flue-cured growers. 

Burley tobacco growers in 
Watauga and Ashe counties 
will be offered Federal Crop 
Insurance this year for the 
first time, said Sarp Riddle, 
district fieldman. 

Applications for the crop in
surance will be received at the 
Agricultural Stabilization and 
Conservation Service offices in 
these counties, he said. The 
Watauga ASCS office began 
taking applications last week, 
and the Ashe ASCS office is ex
pected to start later this week. 

For a burley farm with a 
history of 2,700-pound yields 
per acre, Riddle gave this 
example of coverage choices : 

Level 1, $1 ,688 an acre at a 
nrf>mi11m of $2.90 ner $100 (or 

$70.18 an acre) . 
Level 3, $2,439 an acre at a 

premium of $3.90 per $100 (or 
$95.15 an acre). 

The insurance is offered on 
burley tobacco in only five 
other North Carolina counties: 
Mitchell , Yancey, Madison, 
Buncombe and Haywood. Only 
about 670 of the 5,000 growers 
in these counties were insured 
last year when blue mold 
devastated their crops. About 
$855,000 was paid in loss claims 
to insured growers. But Riddle 
said that figure would have 
been about $13 million if all 

growers in those counties had 
been insured. 

The number of insured 
growers already has doubled 
from last year, Riddle said, 
and many more are expected 
before the May 20 deadline. 

The insu.rance gives protec
tion from all unavoidable 
natural risks, including blue 
mold , drought, excess rain, 
wind , frost and hail damage. 

Federal Crop Insurance has 
offices in Winston-Salem, 
Yadkinville, Mount A,iry and 
Danbury. 

If a federal agent was out scouting for a still nearby, 
Johnson recalled, "We'd invite him in to the fire to warm." their 
conversation would be just friendly talk of course, and no men
tion owas made of what he was looking for. 

Johnson, 43, recalls the bootlegging days when he was known as 
"Hickory Nut" and his late father had the nickname "Tater." 
After making whiskey for years, "Hickory Nut" got to hauling 
the bonded kind , and he got caught doing it. After the last tirrie, in 
1967, when he was sentenced to 18 months , he quit for good. 

"Do you know what killed the likker business · in Wilkes 
County?" he asked. "It wasn't the law. It wasn't anything like 
that. 

" It was Hol]y Farms that put us out of the likker business. They 
gave us job&;4' he said, referring to the Holly Farms Poultry In
dustries processing plant here that began about 20 years ago. 

"People found that they could make as much money working at 
Holly as they could in making whiskey, and they didn't have the 
law to fear." 

Change Makes Leaf Leasing 
Easier for Heirs of Estate 

And the work was not as hard. " Believe me, making whiskey is 
hard work ," Johnson said. If you don 't believe him, he suggests 
that you try stirring a batch of mash at a still all day. 

A ruling by the U.S. attorney 
general makes it easier for 
heirs of an estate to lease 
tobacco quotas to !mother 
farm. 

Before the March 18 ruling, 
each heir of an estate was re
quired to sign the lease agree
ment that is filed with the local 
office of the Agricultural 
Stabilization and Conservation 
Service , said Walter L. Hobbs 
J r. of the Forsyth County ASCS 
offi ce. 

Now onl y one person -
P i l h P r th P P XPC'lll.Or or ad-

*** of time and worry , Hobbs said, . . . . . 
particularly in cases where the Johnson said he had no pr?blem m gettmg his federal p_erm1t ~o 
agreement had to be circulated oper~te_ an exper:imenta~ stil.l to make alcohol fuel. He listed his _ 
to several heirs living in dif· . convictions for liquor v10lahons on the form. 
ferent parts of the country. . "You may as well put them down '" he said. "All they hav~ to 

April 15 is the deadline for do i~ ~ut ~~ur name in a machine and jerk out all your 
leasing and transferring tobac- conv1~hons .. 
co quotas, for grower designa- He 1s required to keep a re.cord and account for ~II the ~lc?hol 
tions of warehouses and for that he makes. What he hasn t used as fuel , he has m plastic Jugs 
signing agreements to par· locked in the trunk_ of a v!ntage humpback-model Chrysler that 
ti cipate in the " four-leaf" had been used m his haulmg days. 
plan , Hobbs n;minded. ' "Nobody drinks a drop," he said. 

But tobacco growers are To transfe~ the alco~ol off his premises and to another person, 
·running behind in warehouse the law reqmres that 1t m~st be denatured . . . . ,, 
designations , compared with " We denature it by throwing a cupful of gasoline m 1t, Johnson 
~ it11 ;:it i on l;:ist v p;:ir hP said . said. 

Way to Survive 
He poured ,into a quart jar about a pint of alcohol. " Does that 

look like spring water? " he asked. The alcohol was that clear. 
Then he added a little gasoline and shook up the jar . After it 

stood a while, the gasoline rose to the top, but apparently some 
remained suspended in the alcohol, which no longer was clear as 
spring water. 

"The gasoline fumes will always stay-in it," he said. " You can 
never get those fumes out. Nobody could drink it. " 

That he learned in his moonshine days, he said. 
" Don't ever get ary drop of gas or oil in the batch, or you've 

ruined the entire run." 

Farm 
Calendar 

.Tuesday 
•Alcohol and gasohol 

informational meeting at 
Guilford Agricultural Center, 
Greensboro, at 1 p.m. 

Friday 
• No sale of stocker cattle at 

Greensboro had been 
scheduled for today. The state
graded sale was canceled after 
Foust Livestock Co. closed its 
stockyard. 

Hog Breeders Sale 
Two swine breeders have 

consigned ·125 head for sale at 
the Iredell Livestock Market 
at Turnersburg at 7 p.m. 
Friday. 

H.D. Cornelius and Sons of 
East Bend, Rt. 2, will offer 
purebred Yorkshire and 
Hampshire boars and gilts , and 
crossbred Harnpshire
Yorkshire gil ts. 

F . W. Cobl e and Sons of 

-PARKER MADDREY 

Cattle Demonstration 
An on-farm beef cattle 

demonstration will be held 
near here from 9 a.m. until 
noon Saturday, April 12. 

The demonstration will be on 
the Johnny Kapp farm on 
Shore Road, just off the 
Westinghouse Exit of U.S. 52, 
north of Rural Hall. 

Hays Gregory , Northwest 
District extension livestock 
specialist , and Walden M. 
Hearn Jr., Forsyth-Yadkin ex
tension livestock agent, will 
conduct demonstrations on 
growth implants and worming 
cattle. Those attending will be 
invited to participate· in the 
work demonstration, Hearn 
said. 

Cover Fans 
When grain-drying fans are 

not in use, they should be 
covered , say exten·sion 
specialists in agricultural 
engineering at Virginia 
Polytechnic Institute and State 
University. Rain and snow can 
be blown in.to the fans and 
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COG OKs Surry Request 
1 For Fuel ·Distillery Funds 

By Ray Rollins about "alt-ernate energy in energy conservation." 
sources" - fuelto keep the old . The project is one ·1of 

Staff Re119rter jalopy on the road When the numerous projects ·in the five 
A project to teach the fine gasoline runs out. cou.nties - Surry, Stokes, 

art ()f operating a still in SurrY, "This project. is ·.a .. working Yadkin, Davie and Forsyth· -
County got the blessings last alcohol still capable of In a package of Appalachian 

1 night of the N~rthwest Pied- pr.oducing' alcohol from RegiQnal Commission 
mont Council · of Governments agricultural waste," says John pre li min· a r y gr a_n t 
(Region I). , ·K. Collins, a spokesman.for the applications. : 

"I'm all for that," quipped college. "'Students . . . will In another matter last night, 
Roger P. Swisher, mayor of study the production of alcohol .. Bil.I Collins, . a COG staff 
Kernersville · (and a native of from the typical byproducts of membel', presented a 103-page 
Yadkin County, which is to a farming operation ,, - dis- study of housing needs in c.the · 

:ft share in the project); adding: carded fruits, melons, · region. 
:ii "They can get the teachers v.egetables, plant stalks and . ,One· housing aspe.ct that 
t- from Wilkes." various greenery . . . . n~eds to be watched cJosely, he 

Wilkes is not a m~mber of "The. solar energy compo-'. said, is that of mobile homes. at 
re · the five-county Region I and nent will provide a chance for More and more people are 
;ie had nobody present to defend it students in all areas of.college . turning to mobile homes 
on in the matter. work to observe, study and because they .have been priced • 

S11rry Community College is actually h~lp 'design_ , a, solar .• out of the ttaclition~l ~using 
the applicant, and it is seeking system for producing energy," market, he said, adding thit 

1es $4,000 in various stat.e and local Collins, sai~, adding soberly: officials in each county need to 
on funds for what it calls a "When the distillery fabrica. monitorqiality st;lndard:S 
al "demonstration project." No tion is c;ompleted, the system. c~os~ly. , ·, . , . ·) 
m direct mention, however, is will be' an extremely ~seful Collins said that a coq task 
in made of corn, or the potable teaching !lid in the sciences as force is planning a tour · of 
nd fruits of the stalk. well as fur1bering tne college's . mobile-home•manufacturing,; 

The college is talking instead •apabilities to offer instruction facilities to see how welLth~ 
·' · ·' ·homes are 'put together. "·· •.s. 
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