www.mtairynews.com

Sunday, January 27, 2008 —
WINE FOR ALL KINDS /)27 /0?

ANDY MATTHEWS/THE NEWS
Workers put the finishing touches on a sign at a new Dairy Queen Grill & Chill in Dobson at Zephyr Road and Interstate
77. The restaurant, convenience store and wine outlet are part of a multi-million dollar commercial development by Ed
and Charlie Shelton, co-owners of The Shelton Vineyards, which can be found by following another nearby sign.
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Yadkin Valley wineries top Triad Business Journal’s annual survey

Anpy MATTHEWS
EpiTor

As expected, more than half
of the Piedmont Triad’s largest
wineries are based in the Yad-
kin Valley Area, according to a
recent survey in The Business
Journal of The Greater Triad
Area.

Five of the top 10 are in Sur-
ry, Wilkes and Yadkin counties
with Shelton Vineyards —
based in the Twin Oaks com-
munity near Dobson and owned
by Ed and Charlie Shelton —
at the top of the list. Shelton
Vineyards, a 400-acre estate
with 200 acres of vineyards was
established in 1999.

Shelton Vineyards produced
421 tons of grapes between
September 2006 and September
2007. The vineyard also boasts
a facility that makes handeraft-
ed cheeses from goat and Jersey
cow milk and the Harvest Grill,
Shelton Vineyards, which has a

50,000-case production capaci-
ty, has 24 year-round employ-
€Es.

The Sheltons sponsored the
application for the official Yad-
kin Valley Appellation, a dis-
tinct wine growing region that
encompasses 1.4 million acres
in northwest North Carolina,
spanning seven counties along
the Yadkin River. The Sheltons
also helped start a viticulture
and enology program at Surry
Community College.

The Sheltons bought the
land where the vineyard now
stands at an auction in 1994,

RagApple Lassie Vineyards,
a Boonville-based vineyard,
was ranked fourth on the list.
The vineyard, founded in 2000,
produced 121 tons of wine last
year, according to the industry
survey. Formerly a tobacco
farm owned and operated by
Frank and Lena Hobson on
Rockford Road, RagApple
Lassie has 35 acres of grapes.
The vineyard, which has five

year-round employees, regular-
ly hosts area fundraisers and
outdoor concerts.

Old North State Winery,
based in downtown Mount
Airy, was ranked sixth in the in-
dustry survey. The winery,
which produced 5,000 cases of
wine within the last year, began
as a cooperative in 2001. In
2006, just as the winery was
facing foreclosure, Tom Webb,
his son Ben, and Michael
Thomas — all original co-op
members, took over the win-
ery’s operations, assuming
loans on the building and equip-
ment.

Old North State Winery,
which has eight year-round em-
ployees, also features a restau-
rant, Scuppernongs, which is
next to its tasting room.

Buck  Shoals Vineyard,
based in Hamptonville in west-
ern Yadkin County, was ranked
seventh on the industry list.
Buck Shoals, which has four
year-round employees, pro-

duces roughly 60 tons of wine a
year. The owners, Terry and
Joanne Crater, opened the vine-
yard in 2004. A new 15.000-
square-foot ~ winery has a
20,000-case capacity.
Raffaldini Vineyards, based
in Ronda in eastern Wilkes
County, was ranked 10th in the
survey, producing 44 tons of
wines within the last year. Be-
gun in 2000, Raffaldini is
owned by the Raffaldini family.
After sharing a winery with
Buck Shoals, Raffaldini began
construction last year on Villa
Raffaldini, a two-story tasting
room and event facility. The
vineyard jas 12 year-round em-

ployees.
Hanover Park, based in
Courtney in central Yadkin

County, was 12th on the list.
Owned and operated by Amy
and Michael Helton, Hanover
Park produces 2400 cases a
wine a year. The first bonded
winery in Yadkin since Prohibi-
tion, the Heltons renovated a

late 19th-century farmhouse as
part of the vineyard near Yad-
kinville. Hanover Park has
three year-round employees.

Round Peak Vineyards, west
of Mount Airy just beyond 1-77.
was 13th on the list, producing
2,100 cases of grape a year.
Owned by George and Susan
Little and Lee and Janet Martin,
the winery was established in
2005 about six years after plans
got underway for the vineyard
on a 32-acre site on Round Peak
Church Road. The vineyard has
three year-round employees.

Windy Gap Vineyards, based
in Ronda in eastern Wilkes, was
listed 14th on the annual sur-
vey. Windy Gap, which opened
in 2002, produces 1,900 cases
of grapes a year. Owned by
Allen and Sandra Hincher,
Windy Gap’s vineyard has
grown to about seven acres with
its own winery.

Black Wolf Vineyards, just
north of Dobson, was 15th on
the Triad wineries list. Owned

by Dana Theis, Black Wolf pro-
duces about 25 tons of grapes a
year and is the site for the
Wolf’s Liar restaurant. The 55-
acre site also has its own win-
ery.
Laurel Gray Vineyards Inc.,
based in Hamptonville in west-
ern Yadkin County, was ranked
16th on the annual industry sur-
vey, producing an estimated 25
tons of grapes a year. Owned by
Kim and Benny Myers, the
vineyard opened in 2001. A ren-
ovated milking parlor serves as
a tasting room.

Flint Hill Vineyards, based
in East Bend in southeastern
Yadkin County, was 19th on the
winery list. Owned and operat-
ed by Tim and Brenda Doub,
the vineyard produces an esti-
mated 15 tons of grapes a year.
The Doubs turned a family farm
and a two-story farm house into
a two-year-old vineyard that
now has its own restaurant,
Century Kitchen.
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Take a spirited trip
through the vineyards
of the Yadkin Valley.
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“The Yadkin Valley is like a treasure hunt,” says

Kim Myers of Laurel Gray Vineyards. “Each
winery is as distinct as its owner's tastes.

offering fine aging
potential. Whites
intrigue too, includ-
ing the Yadkin Gold.
The gift shop fea-
tures furniture and
accessories made
from oak barrels at
affordable prices.
OUR PICK: Yadkin
Gold 2004 ($13)—a
tad sweet, would
be nice over ice.

RagApple
Lassie
Vineyards:

The success of
growing grapes
enables Frank and
Lenna Hobson to
continue to plant
corn, wheat,
tobacco, and
soybeans. Named
for Frank's pet Hol-
stein, this vineyard
features agrarian
architecture. Stairs
in a silo lead down
to the aging cellar,
while guests stroll
on a catwalk above
the winemaking
facility. An outdoor
stage features
concerts and folk

above: Childress boasts an old-world-style winery with a gift shop and bistro.
right: Oak barrels stacked outside the winery at Elkin Creek await this season’s wines.

art fairs throughout
the year.

OUR PICK: 2004
Chardonnay ($15)—
a good balance of
fruit and oak with a
nice finish.

Raffaldini
Vineyards:

Save the airline tick-
et to ltaly, and visit
Raffaldini in the
Swan Creek area of
the Yadkin Valley,
You'll meet a family
that's been making
wine for more than
650 years. Their
tasting room opens
onto a sunny deck
and gardens with

a stunning view of
the Yadkin River
beyond

OUR PICKS: 2005
Fiori ($13)—good
with cold salads
and spicy Asian
foods; 2005 Chiara
($13)—sweet,
tastes more like a
blush than a
traditional roseé.

Hanover Park
Vineyard:
Ina 1830s farm-

house in Yadkinville,

two former art
teachers live their
dream. Amy and
Michael Helton fell
in love with wine-
making on their
1996 honeymoon in
France. Amy meets
and greets, and
Michael’s paintings
hang on the walls
while he crafts

the wine. This is
the kind of place
where plants grow
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out of bottles in
sunlit windows,
and shelves of
balsamic vinaigrette
and bread invite
impromptu picnics.
OUR PICK:
Michael's Blend
Meritage 2002
($16)—very differ-
ent, fruity, would
be nice with
roasted meat.

Laurel Gray
Vineyards:
Benny and Kim
Myers welcome
you to the Swan
Creek area to taste
wine in a former
milking parlor that
is surrounded by a
relaxing porch. As
you sip, gaze at
the view of Scarlet
Mountain and a
pond with cattails
and ducks. Catch,
too, the last rose
blossoms before
the frost settles on
Benny's family’s
farm, dating to
the 1700s.

OUR PICK: 2005
Scarlet Mountain
($17)—well bal-
anced and dark
berry flavors.

Flint Hill
Vineyards:
Owners Tim and
Brenda Doub added
a tasting room

to Tim's family’s
farmhouse where
Brenda cultivates
the surrounding
vineyards. "My
husband grew up
in this house," she
says. “His grand-

“My husband calls

. Taste Mark

father was a dis-
tiller here. We grow
grapes to keep our
farm alive.” Sweet
wine lovers adore
their Old Yadkin.

It @ gossip wine.
The more you
drink, the more
you gossip,” she
says. At press time,
the Doubs had just
added a restaurant
called the Century
Kitchen. If it's as
good as their
wines, we are in
for a tasty meal
OUR PICK: 2005
Viognier ($17)—
well balanced, a
good alternate to
Chardonnay.

Elkin Creek
Vineyard:

Greene's wines
with dinner at his
restaurant, The
Kitchen (the best
in the valley). If you
just want to sample,
drop by the base-
ment tasting room.
[t's the smallest
winery, and Mark
arguably occupies
the smallest space.
He sometimes
sleeps in a teepee
in a field nearby.
Save time to
explore his century-
old mill too—one
of the prettiest
sights around,
OUR PICK: 2005
Chardonnay
($15)—has a taste
of smoky oak,
would cozy up to
any bottle from
California.




e Prices range $7 to $40.
average is $14 per bottle.

* larger wineries are open daily;
smaller ones offer weekend tast-
ings only. Check before you go.
* Passing through the Charlotte
International Airport? Try flights
of Yadkin wines at the tasting
room in the main concourse.

» For contact information for the
wineries mentionedhere, visit
southergliving.com/november
2007 or wwwavisitnc.com/
2008/wine.

The view and vino—a pe::fect pairing on the deck at
Raffaldini. @bove: With the harvest almost over, Laurel
Gray's fields rest under November skies while the
winemakers work their magic with the grapes.
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Laura THOMPSON
STAFF REPORTER

DOBSON — Current plans
for the N.C. Viticulture and
Enology Center at Surry Com-
munity College don’t include a
1,000-plus-seat auditorium —
yet — but college officials are
excited about what they’ve seen
of the project.

Representatives from Little
Diversified and Associates, the
architectural firm the college
has worked with. for about a
year and a half on the center,
presented their most recent
building designs Monday to the
board of trustees.

“] love it. 1 have always
loved it,” said board Chairman
LaDonna McCarther after the

SCC approves plans
for viticulture center

presentation. “I'm disappointed
we didn’t have the funds to do
the entire thing at once.”

Trustees decided earlier this
year to divide construction on
the $15 million center into two
phases rather than hold off on
building until the entire sum
could be raised.

Architects on presented de-
signs for phase one, which the
college can fund using the $5
million it already has in state
funds, bond money and private
donations. The building will in-
clude offices, classrooms and a
library, along with a 150- to
200-seat great hall and a bond-
ed teaching winery.

Jim Williams, one of the ar-
chitects working on the project,

SCC, page 2

[y

89076"27099

H-13-07

MAN

2 Tuesday, November 13, 2007

The Mount Airy News

PAGE

SCC:

Continued from page 1

told trustees the firm sees the
center as “more than just a
building to house a school.”

“We see this as an extension
of what this program really is,”
he said. “A place that could en-
rich people’s lives — and not
just students, but this communi-
ty.”

The college intends the cen-
ter to be a hub of information
and activities promoting the
wine industry in North Caroli-
na. It will house SCC’s viticul-
ture and enology program, but
officials also hope it will host
exhibitions, seminars and con-
ferences on the industry.

Features of the 18400-
square-foot building plan range
from purely functional — stor-
age space for tables and chairs
from the great hall and a two-
story winery with a catwalk to
reach tanks — to decorative —
a transparent wall in the winery
offering a view of tanks and
barrels from Main Street.

Plans also include an out-
door lawn adjacent to the glass-
sided great hall, a courtyard and

other landscaped areas included
in the building's $272-per-
square-foot cost estimate.

“We feel pretty confident
we'll be able to do this within
the cost parameters that you’ve
asked us to,” Shannon Rydell of

Little Diversified told the
trustees.
MecCarther said she liked the

way the design reflected ele-
ments of the landscape, the
wine-making process and “ac-
tual things we do here at the
college that are included in the
structure of the building.”
Trustees passed a tentative
approval for the building,
which will be presented to the
county board of commissioners,
They also voted to accept an ex-
pected offer of two parcels of
land near the front entrance of
the college currently owned by
the Surry Community College
Foundation to build the center.
The building will be con-
structed using $825,000 in spe-
cial appropriations from the
state, a $1 million facilities
grant frgm the N.C. Community
Collegé System, $2.5 million in
2000 bond money and
$675.,000 in private donations.
The college has not yet se-
cured funding for phase two.
That part of the project is an-
chored by a 1,200-seat auditori-

um, which would be the largest
performance and seminar space
in Surry County.

Frank Sells, in his last board
meeting as president of the col-
lege, told trustees that although
he had his heart set on seeing
the whole project built at once,
“I couldn’t imagine myself be-
ing that pleased with some-
thing.”

“I really do believe we can
attract more state funding, if
that’s where our focus is. If we
can get phase one done, phase
two will happen.”

Sells will retire as president at
the end of the year. He will be re-
placed by Deborah Friedman,
who attended Monday's meeting.

SCC'’s viticulture and enolo-
gy program is one of the only
degree programs in winemak-
ing on the East Coast. Students
tend grapes in the college’s 5-
acre vineyard and make wine
on site, which is sold through
local retailers. Three SCC
wines — the 2006 Chardonel,
the 2006 Chardonnay and the
2006 Traminette — recently
took gold, silver and bronze
honors, respectively, at the N.C.
State Fair’s wine competition.

Contact Laura Thompson at

lathompson@mtairynews.com,
or at 719-1930.
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Hundreds enjoy Grape Jam Festival

T.J. RovaL
STAFF REPORTER

Dobson — Nearly 1,000
people’ attended Saturday’s
Black Wolf Vineyard’s annual
Grape Jam Festival, which fea-
tured wine, music and some
“clowning around” for all ages.

Dana Theis, Black Wolf's

owner, said this year’s festival-’

goers enjoyed some unique
culinary treats, including rat-
tlesnake and rabbit stews and
sausage made from elk and wild
boar meat. One of the most pop-
ular foods was the “Dobson
Cheese  Snake”  sandwich,
which was made like a Philly
cheesesteak but with rattlesnake
meat. While the sandwich was
so popular that it almost sold
out, Theis said that typically

“you can’t sell it any other
time” of the year because peo-
ple usually are not in such a
“festive” mood.

Aside from the wine, the
snake meat and the belly
dancers from West Virginia,
there were plenty of other at-
tractions, including jugglers and
clowns, that made Grape Jam a
successful festival.

Joseph “Jay” Williams said
his son’s favorite attraction was
the clown, “because (the clown)
made his money” on the half-
dozen balloons his son popped.

Black Wolf Vineyards and
The Wolf’s Lair Restaurant,
which is just north of Dobson,
off U.S. 601, at 283 Vineyard
Lane, feature a tasting room
and a restdurant on the 55-acre
tract:
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Sean McRitchle, whose vineyard Is in Thurmond, is making wine for the first time under his own label, McRIitchie Wine Co.

A Fruitful Life

Winemaker's experience brought him
to N.C.; new label is keeping him here
By Michael Hastings ™

J_OURﬁﬁL FOOD EDITOL__
HURMOND — Sean McRitchie is putting down
roots in North Carolina,

At 44, he has more than 30 years of experi-
ence in the wine industry, and he is now mak-
ing wine for the first time under his own label,
McRitchie Wine Co.

He came to North Carolina from Oregon in 1998 to help
start Shelton Vineyards in Surry County. As a vice president
and general manager, he oversaw the planting of 180 acres of
vineyards at Shelton, one of the state’s largest wineries.

Though not formally trained, McRitchie has spent almost
his entire life in vineyards, thanks in large part to his father,
Bob McRitchie, a former winemaker who followed his son to
North Carolina.

Bob McRitchie, who recently retired as a winemaking in-
structor at Surry County Community College, left a career as
a biology professor to get into the wine business. He started
in Napa Valley, and then helped Oregon establish its wine
reputation, first at Sokol Blosser and then at Willamette Val-
ley Vineyards.

When Sean McRitchie was just 13 in 1976, he started
working his way up in the wine business.

“I remember a Saturday and it was pouring down rain,’
Bob McRitchie said, “We were digging a ditch for the waste-
water to go underneath the road and into a holding tank.
This was Sean'’s first job in the wine business.”

Sean McRitchie said he dug a lot of ditches and did a lot of
menial work before advancing to jobs managing the crush-
ing of the grapes or the operations in winery cellars.

After he graduated from high school, he hit the road. “1
traveled a bunch and always ended up working at cool win-
eries,” he said. “I'd grown up doing it, and it got in my blood.”

See McRITCHIE, Page BS

Working with his own grapes and those bought from
other growers, McRitchie has made five wines. He is
also making a carbonated, low-sugar hard cider.

About Sean McRitchie

* AGE: 44,
* BIRTHPLACE: Houston, Texas.
= EDUCATION: McMinnville High School, McMin-

nville, Ore., 1982. Classes at University of Oregon,

1983-84, and Portland State University, 1989,

» EXPERIENCE: More than 30 years working
in vineyards in Germany, Australia and the United
States, including Shelton Vineyards in Surry
County.

* FAMILY: Wife, Patricia. Children: Aidan, 13;
Ava, 11; Asher, 8.

» QUOTE: “I think the signature grape of North
Carolina or Yadkin Valley is yet to be discovered,
and that's part of the fun.”
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McRITCHIE

Continued From Page B1

After working at wineries in
Germany and Australia, he ended
up back on the West Coast at Do-
maine Chandon in Napa Valley,
one of the top U.S. producers of
sparkling wine. He spent five years
there, before heading back to Or-
egon to work at Willamette Valley
and other wineries in the 1990s.

Having watched Oregon winer-
ies establish a world-class industry
from scratch, he was intrigued
when Charlie and Ed Shelton con-
tacted him about a job in North
Carolina.

After five years of helping Shel-
ton establish itself as one of the
largest wineries in the state, he was
ready to move on.

He and his wife, Patricia, bought
a 30-acre farm as an investment
in Thurmond, in Wilkes County
between Elkin and Sparta, while he
was at Shelton.

After leaving Shelton, McRitchie
began doing consulting work for
such Yadkin Valley wineries as

Round Peak Vineyards and Brushy
Mountain Winery. And he planted
five acres of chardonnay on his
farm in 2003.

The McRitchie Wine Co. (www
.mcritchiewine.com) now has its
winery up and running, The tast-
ing room opened in May.

Working with his own grapes
and those bought from other North
Carolina growers, McRitchie has
produced five wines: two chardon-
nays, a pinot gris, a Niagara wine
and a red blend called Ring of Fire,

" The winery produced 600 cases
last year, and McRitchie expects
to make 1,200 cases this year. He
is also making hard cider, an idea
that harkens back to his teenage
years in Oregon.

“I used to walk home from
my high school and stop by my
friend’s winery and ciderworks.
Fred Arterberry was a very cool
guy, smoked a pipe and told these
great stores. I'd stop there and
chug a bottle of cold, fresh hard
cider, and he'd tell stories. I just
remember having a good memory
of that”

McRitchie is buying Brushy
Mountain apples for his hard cider

while he waits for a young apple
orchard on his farm to mature. His
cider is carbonated, with low sugar
levels.

He is getting ready to release his
first merlot from purchased grapes.
He will plant merlot, cabernet
franc and petit-verdot vines in the
spring.

He laughed when he said he is
also thinking about planting some
pinot noir, a notoriously difficult
grape to produce and turn into fine
wine. He said that he wants to try
alittle bit in sparkling wine — an
interest sparked during his years at
Domaine Chandon.

Besides the cider, McRitchie is
already producing one other spar-
kling beverage, the Niagara wine,
which he believes is the first spar-
Kling Niagara in the state. /

McRitchie could have moved
back to Oregon after leaving Shel-
ton, but he likes the idea of raising
his three kids here, and he sees a
lot of potential in North Carolina’s
growing wine industry.

“I see a lot of good grapes out
there, and there are some good
wines. I also see it becoming more

competitive, in a positive way, in
the improvement in quality,” he
said.

“Growing up in Oregon, there
were a lot of dog wines, and now
they are pretty much gone. And
1 see the same thing happening
here.”

As a winemaker, McRitchie said,
he strives to make “clean” wine.

“By that, I mean take the fruit
that you have and let the fruit be-
come the wine, instead of trying
to manipulate it. I enjoy making
something expressive of what the
vineyard gave you,” he said.

Patricia McRitchie said that her
husband is very intuitive, Though
he doesn't take an academic ap-
proach as his father does, she said,
the two share a joy of working with
their hands.

And, she said, Sean gets cre-
ativity from his mother, Maria
McRitchie.

“He’s very experimental,” she
said. “For a winemaker, it's good
not to be bound by the rules”

B Michael Hastings can
be reached at 727-7394 or at
mhastings@wsjournal.com.



Viticulture center talks coming

T.J. RovaL
STaFF REPORTER

Surry Community College
will meet with architects next
week to discuss the first phase
of the North Carolina Viticul-
ture and Enology Center’s con-
struction in Dobson.

Representatives - from the
college and a committee with

‘ representatives from all over
Surry County, will meet with
the architectural firm handling
the viticulture center project,
Little-Diversified Architectural
Consulting of Charlotte.

“The main thing in this

Bting (is) to settle on what

wauld constitute a first phase.
the feasibility of that,” SCC

President Frank Sells said.

College officials opted to
build the center in phases be-
cause funding for the project
has only met a third of its orig-
inal $15-million estimated
cost,

The original plans were to
build a performing arts audito-

rium along with the wine cen-
ter at one time, which could
have taken between a year and
a half and two years, Little-Di-
versified’s Shannon Ryddel
said.

That time will be “signifi-
cantly reduced” to establish the
first phase of the viticulture
center’ because of the phased
approach, Ryddel said.

Sells said the college has
settled on a site for the center,
a parcel of land next to the col-
lege where the Surry County
Economic Development Part-
nership’s offices are located.

Ryddel said Little-Diversi-
fied has a “tremendous amount
of experience with school fa-
cilities. . . across the nation.”
One of the many structures the
firm has built is Appalachian
State University’s living-learn-
ing center, which was complet-
ed in 2001, Ryddel said.

The firm’s most recent con-
structions was the University
of South Carolina's “west
quad” building, a combination

dormitory and living-learning
center.

Ryddel said the growing de-
mand in educational settings
for “green” buildings that only
use renewable energy and are
self-sustaining makes
sions about incoporating envi-
ronmentally friendly ideas into
construction “less of a choice,
more of a mandate from the
student population.”

*Chancellors and (college)
presidents are beginning to re-
spond accordingly, and it’s
smart” to incorporate renew-
able energy resources into con-
struction, Ryddel said. because
of energy cost issues over the

life of a building.

Sells said the college looks
“in terms of what’s efficient,

« practical” for its buildings, and

that using environmentally
friendly materials and renew-
able energy “will be part of the
discussion™ for the viticulture

center.
Contact TJ. Royal at 719-
1928.
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Wineowner begins tasting room

TJ. RovaL
STAFF REPORTER

DOBSON — Malcolm Hut-
ton, an English transplant who
has lived in North Carolina
since 1985, began Hutton Vine-
yard in 2002 full of transplants
of a different kind.

His first harvest yielded only
400 cases of wine, but construc-
tion recently began on a tasting
room that will set Hutton's
vineyard on its own among Sur-
ry County's winemakers.

On its own because, for the
first time, the wine produced in
2007 will be Hutton’s first with
a state wine permit.

Supporting a fa.g for years
without a crop moves people
away from producing grapes,
Hutton said. But he made it
through this reality through
help from local winemakers.

 For 2005 and 2006, RagAp-

s Linda King and
old
and

cruslpd” Hyttan'g harvedtt prc
—b«ﬂ’ | nde

ducing his wine for him. King
and the Webbs did this while
Hutton obtained his vineyard's
permit.

When Hutton told Frank
Hobson, RagApple Lassie's
owner, that his vineyard could
be seen as competition, Hobson
said otherwise and suggested
they promote each other’s vine-
yards. People are more inclined
to visit wme—pmducmg areas
when they have various wines
to sample in one trip, as op-
posed to just one vineyard's va-
riety, Hutton said,

This open support also pro-
tects each vmyards harvest,
because each wine-producer
knows they can tell others of
potentially damaging diseases if
they enter the area.

Hutton called the area’s
wine-producers a true commu-
nity, where no one “hesitates to
help” and have an “abundance
of patience.”

Hutton's wife, Heidi, man-

-ages the vineyard, but they

?g&m Winery’s Tom
, Webh cumlboﬂlhadtogothroughthe

~owing pains that come with
L i -

starting a vineyard.
said that deer ate between more
than four tons of grapes, which
left enough for only 400 cases.
When Heidi Hutton started
managing the vineyard, she had
to call Hutton for help the first
time she tried to run a tractor.
With his wife crying over the
phone, Hutton told her to use
the tractor’s clutch to make it
move forward. Once Hutton
and the tractor started moving,
she said “I am a real farmer
now.”
From there, she only concen-
trated on moving forward,
volving” her skills at manag-
ing the vineyard, Hutton said.
With some of the difficulty
of starting a vineyard out of the
way, Hutton Vineyard, and its
10 varieties of wine, is ready to
make an impact in North Car-

olina’s expanding crowd of

winemakers.

_ Contact T.J. Royal ar 719-
' 1928.
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Starr REPORTER

Despite coming up $7 mil-
lion short in funding from the
N.C. General Assembly for a
proposed viticulture center at
Surry Community College, a
local state House representative
said that he remains confident
that the multi-million dollar fa-
cility will still be built.

“My number one goal is to
make Dobson the home of the
state’s viticulture center,” Rep.
James Harrell III, D-Alleghany,
said recently,

College officials learned re-
cently that they received
$500,000 of the original $7.5
million they requested for the
North Carolina Center for Viti-

culture and Enology. SCC Pres-
ident Frank Sells said that plan-
nin§ will continue for the new
building, even though the con-
struction timetable will have to
be delayed.

State funding for the viticul-
ture center currently totals
about $2 million. The college
hopes to procure half the cen-
ter's $15 million price tag from
the state.

Sells said the center would
“serve as a hub for the (wine)
industry in our state, meaning a
lot of things can happen there™
in addition to housing the cur-
riculum taught at Surry. The
college and Surry County are
part of the Yadkin Valley wine
region, a 1.4 million acre area
in northwestern North Carolina
that stretches from Wilkes to
Davidson County. The 2003

designation by the U.S. Bureau
of Alcohol, Tobacco
Firearms allows winemakers to
bottle wines with a label indi-
cating that the wine came from
the Yadkin Valley.

The college has capitalized
on the budding viticulture in-
dustry by offering certificate
and degree programs in viticul-
ture and enology.

“Eventually we will have
some good ideas about what we
want to do,” Sells said, refer-
ring to the proposed viticulture
center. But with fall semester
beginning. he added it could be
late September before the
school could talk with its archi-
tects about the scope of con-
struction on the center.

Harrell, who introduced the
funding legislation in May 2006
for the viticulture center, be-

and

Saturday August 11, 2007

SCC, Harrell still hope for center funds

lieves that if Surry partnered
with a major research institute,
such as Appalachian State Uni-
versity or N.C. State University,
there would be a better opportu-
nity for Surry to strengthen its
wine program. That’s because
“a major research institute” is
where the state likes to appro-
priate major spending for aca-
demic re§earch, he said.

Because “(Surry’s) program
is so beneficial to the wine-
making process” for North Car-
olina, Harrell said he wants the
project to begin as soon as pos-
sible. “(Research and develop-
ment) are so crucial to building
our viticulture base” because it
lowers risk to potential in-
vestors in Surry’s wine indus-
try, he said.

PatRICK GoLDING/ THE News
A proposed $15 million viticulture center at Surry
Community College would showcase the area’s growing num-
ber of wineyards.
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How the Yadkin Valley is
working to become known
for its grapes

he next time you order a glass of wine
at a restaurant, consider the source. North
Carolina’s wine industry is growing more
popular, thanks in part to increased produc-
tion in the Yadkin Valley area.

Currently North Carolina is ranked No.
5 in wine production in the U.S., following
behind California, Oregon, Washington and
New York. Recently the Yadkin Valley was
recognized as an American Viticultural Area
(AVA), a notation given by the Bureau of
Alcohol, Tobacco and Firearms, that allows
producers and consumers to differentiate
and authenticate wine grape growing areas.

“North Carolina used to be the biggest
wine producing state before the Civil War,”
says John Byrd, owner and vice-president
of Yadkin Valley Wine Tours. “If Sherman
didn’t get them, the federal government did
when they came in for Prohibition.”

Yadkin Valley Wines continued on page é



Yadkin Valley Wines continued from page 4
While native grapes like mus-
cadine and scuppernong have been
used to make North Carolina wines
since the 1600s, French viniferas
have been a fairly recent addition.
In 1972, Jack Kroustalis, owner of
Westbend Vineyards in Lewisville,
planted the first French vinifera
in Yadkin Valley. Agricultural
experts had said the Chardon-
nay, Cabernet Sauvignon,
Riesling, Merlot and Sau-
vignon Blanc grapes would
not grow in the Yadkin Val-
ley, but Kroustalis aimed to
prove them wrong.

6\ “He started
)

planting more
_ aggressively in the
'80s, and by 1986-

87 he was harvesting
wine grapes to sell to other
wineries,” says Josh Butler, sales
representative and events coordina-
tor for Westbend Vineyards.

By 1988, Westbend became a
legally bonded winery and the first
Westbend wines were served
to the public in 1990. “Tt was
a hobby that turned into a
great business,” Butler says.
Western North Carolina’s cli-

mate was originally thought to be
one of the disadvantages of trying
to grow viniferous grapes in the
area. “As it turns out, grapes like
struggles,” Butler says. “The more
they struggle, the more they hold
onto their juices.”

The biggest obstacle most
growers face is making wine-lovers
aware of the area. “It’s a grassroots
effort,” says Wendy Davis, market-
ing director for Flint Hill Vineyards
in East Bend. “We all have to work
together as a team to make the area
a tourist destination.”

Farm Bureau member Kim
Myers, owner of Laurel Gray
Vineyards and president of the
North Carolina Winegrower's
Association, agrees teamwork is
the key.

“We always promote each
other and don’t feel the need to
compete,” Myers says. “We want
to promote the industry and
become a destination spot. The
bed and breakfasts, the restau-
rants, we need more of them to
keep people coming to the area
and keep them here longer.”

Tourism in the area is picking
up steam, though. In 2007 alone,
Byrd says he saw 2,400 visitors
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to his tours of the Yadkin Valley wine region.

“Some of them even come through multiple
times,” Byrd says. “It’s hard to see it all in just
one visit.”

In the past two years, Davis has even seen
an increase in Californians coming to the area.
“They heard about this area and they want to
come see what it’s all about. We don’t distrib-
ute around the U.S., so if you want our wines,
they’ll be right here,” she says.

Part of the difficulty in promoting Yadkin
Valley wines is in breaking the stereotype. “Peo-
ple don’t realize that we're more than just sweet
wines out here,” Farm Bureau member Joanne
Crater, owner of Buck Shoals Vineyard in Hamp-
tonville, says. “People need to come and try them
to find out how good they really are.”

“I think if you take a snapshot five to 10 years
from now, North Carolina wines will be in the
forefront,” Butler says.

Myers believes the area also has the potential
to become better known for its wines. “It’s about
Southern hospitality,” she notes. “We have beauti-
ful wines, and the people are just so nice.” o]
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In the rolling countryside of Yadkin County, a longtime Quaker church has a new neighbor, Rag Apple Lassle Vineyards, just one sign of change In the county.

Shift in the Flow

that are affecting its local economy, culture

Sherry Youngquist LT TR T
JOURNAL REPORTER

YADKINVILLE
twas just six weeks ago that more than
2,500 people took to the streets of this
small town and demanded that the Yadkin
County Commissioners open their meet-
ings with prayers that recognize Jesys.

Then an unexpected thing happened.

Nothing.

The commissioners kept their prayer policy
the way it was.

It's just one more example of the changes
sweeping through this conservative county.

The county’s first liquor store will open later
this year.

When school starts in the fall, parents and
other adults will see signs telling them not to
smoke, dip or chew on campus,

County commissioners are getting ready to
raise taxes to replace a rundown jail and build
the county’s first middle schools.

Also, there are plans for a $2.5 million project
that would convert an old car dealership into
the Yadkin Cultural Arts Center — a complex of
classrooms, galleries and auditerium space.

Across the street from the courthouse
— where residents late last year successfully

See YADKIN, Page AS “In God We Trust” Is on the outside courthouse, but commissioners have dropped sectarlan prayer.
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pushed to hang “In God We Trust,” —
Anthony’s Deli and Bakery has opened,
selling cappuccinos and a caramel iced
coffee called “turtle ice.”

Some residents smile as they try to
explain the transformation.

“I'm not saying I agree with every-
thing, but I can see where we have to
make changes,” said Janet Baity, a sixth-
grade teacher at Yadkinville Elementary
School, “I think we need to do whatever
we can to replace the tax base.”

Cradled in the bends of its namesake
river, Yadkin County has historically
been the sort of place that didn't make
waves and didn’t try to grow. People
farmed, or drove to jobs in Winston-
Salem. They listened to what was taught
in church. They elected leaders who
would reject alcohol, and promote to-
bacco and religion — all while spending
as few of their tax dollars as possible.

The big-box retailers are all else-
where. So are most of the sit-down na-
tional restaurant chains.

Rural counties once reveled in their
isolation, but in the new economy, no
one is isolated, said Ferrell Guillory,
the director of the program on public
life at UNC Chapel Hill's Center for the
Study of the American South. Yadkin
has watched its top employer, Unifi
Inc., struggle to find profits in the harsh
world of global textile trade.

“Places like Yadkin County have suf-
fered as the textile industry has moved
offshore. Itisn't isolated from larger and
global trends. You can’t run the county
as if it’s isolated anymore,” said Guillory,
who is a co-author of SouthNow, a pub=
lication that researches and analyzes
trends in the region.

Yadkin County has about 37,400 peo-
ple, and it's expected to add about 6,000
more residents by 2020. Nearby Win-
ston-Salem is expected to drive most of
that growth.

How Yadkin will prosper depends a
lot on how it connects with suburban-
ites and exurbanites, Guillory said.

Many are young adults and young
families. Some were raised here, went
away to school and moved back. Oth-
ers are just looking for a quieter life and
lower taxes.

Longtime Yadkin residents say they
are beginning to understand newcom-
ers, who are used to such conveniences
as liquor stores, a variety of restaurants,
shops and things to do.

“Everyone likes the lifestyle out here,
but they don't want to give those things
up easily,” said Les Davis, the director of
the Yadkin Baptist Association in Yadk-

inville, “We're just going to have to find
a balance”

As more people recognize this, Yad-
kin can build another way, county of-
ficials said.

For years, Yadkin has been unable to
compete with surrounding counties for
jobs. One reason: no railroad, the result
of a decision about 100 years ago when
local leaders rejected the idea.

“There’s still no rail service. That's
one whole category we can't even ad-
dress.... Then we have ‘what are your
schools like?” And then ‘why?” said
Kim Clark Phillips, the chairwoman of
the Yadkin County Board of Commis-
sioners. “We don’t have middle schools.
That s the standard, We don’t attract
the teachers who want to teach middle
grades. We can't offer Algebra I in Yad-
kin County until the ninth grade. Things
like that. Most of the schools don't offer
a foreign language until high school.

Clark Phillips, a research associate
at Wake Forest University Baptist Medi-
cal Center, ran for commissioner three
years ago. Her first years in office she
was alone in pushing for change. Then,
this past November, she was joined by
three other newcomers — Tommy Gar-
ner, a beloved retired music teacher;
Christopher Chad Wagoner, a pharma-
cist; and Joel Cornelius, a technical-ser-
vice manager at Unifi.

They usually do not vote with long-
time Commissioner Brady Wooten, who
does not support building a new jail.

Clark Phillips describes the new
board as progressive.

“We realize we have to,” she saad “We

JOURNAL. PHOTO BY DAVID ROLFE
Anthony Cannova has opened Anthony's Dell and Bakery on the courthouse square. Helping
serve up cappuccino and other goodies are Melanie Baity (center) and Angel Cannova.

can no longer look at government in
terms of one thing at a time. Doing the
minimum thing doesn't guarantee your
growth.”

Nearly a year has passed since Yadkin
officials were criticized when the temper-
ature inside the county’s 39-year-old jail
rose to 100. Some inmates became sick,
and a Superior Court judge told commis-
sioners to move ahead with a new jail.

Commissioners are making plans
to build a $7.5 million jail, but inmates
continue to be held in the current jail — a
building that has faulty plumbing, con-
taminated water and no air-conditioning,

There are smaller things, too.

Commissioners found that the
county was losing $500,000 a year by not
charging a fee at the landfill and are now
proposing a charge of $60 per house-
hold to cover the cost.

Also, commissioners learned that the
fire marshal bought his own pager and
his own camera.

County commissioners are consider-
ing raising the property tax rate by 8 cents,
to 76 cents, to pay for those things they say
should have been considered years ago —
the $7 million jail, the $26.7 million proj-
ect to build two middle schools and some
basic equipment for county personnel.

The changes have not been without
resistance,

Some residents urged commission-
ers to patch the current jail and move
on. People also question why commis-
sioners would raise taxes to build new
schools when five years ago voters went
to the polls for a $20 million school-
bond package and rejected the idea.

“They’re progressive if you call it tak-
ing people’s rights away,” said Dianne
Doub, of East Bend. “Schools, jails, it's
too much.”

Johnny Cranfill, the director of pub-
lic works in Boonville, is retiring this
month. He's not sure that some of the
board's actions are really progress. “Well
I got nothing wrong with not letting
young'uns smoke, but a man is 57 years
old and chews tobacco and wants to go
to a football game, what's wrong with
that?” Cranfill said.

It's too soon to say what happens the
next time voters go to the polls to elect
commissioners. Clark Phillips worries
about a backlash.

John Willingham, the president and
owner of Indera Mills in Yadkinville,
said he likes the direction the board is
taking. He bought a building on Main
Street that was a car dealership and gave
it to the arts council as the future home
of the Yadkin Cultural Arts Center.

“Yadkin has been fairly backward for
alot of years,” he said. “And really there
has been a kind of leadership vacuum.”

“There is a new attitude, and we're
ready to go,” Willingham said.

The arts council is one-fourth of the
way to reaching its $2.5 million capital
campaign goal. Most of the donations
have come from individuals.

“It's starting to happen,” said Mike
Orsillo, the council’s executive director.

The project has moved the arts coun-
cil from a small storefront with few of-
ferings to a space that has the potential
for live theater, classes, movies and gal-
lery shows, he said.

At the same time, the town of Yadkin-
ville is spending $37,000 to create a mas-
ter plan to make downtown more friend-
ly to pedestrians — and more attractive.
The town is considering changing some
two-way streets to one way, and creating
roundabouts and raised crosswalks.

The master plan would be a guide for
the city for the next 10 to 20 years, said
town manager Ken Larking.

Altogether, the improvements could
cost as much as $1 million. Town of-
ficials say they will probably try to get
grants from the N,C. Department of
Transportation to help pay for some of
the street improvements,

Officials hope that the master plan
fits with what some are calling a dra-
matic shift in Yadkin.

“What you're seeing in Yadkin Coun-
ty is the gradual step-by-step elimina-
tion or diminishing of the old isolation
of rural counties, and counties that
adapt are going to do better than those
counties that don't adapt,” Guillory said.

B Sherry Youngquist can be reached in
Mount Airy at 336-789-9338 or at
syoungquist@wsjournal.com.
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 Swirling, sniffing, sipping
and spitting through
North Carolina wine country

BY TRICIA CHILDRESS
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TRAIL OF GHEERS

Swirling, sniffing, sipping

and spitting through
North Carolina wine country

M BY TRICIA CHILDRESS

s lovers of vino surely know by now. wineries are popping up across the

United States faster than whack-a-moles. North Carolina is no exception,

but this isn’t surprising. After all, North Carolina was the largest wine
producing state prior to Prohibition. Not one of the largest — THE largest. It was
also the first colony to cultivate grapes for wine.

But by Prohibition’s repeal, only one winery remained. By 1950, there were
no wineries in North Carolina.

Today every state is getting into wine production, even Alaska. Currently, of
the 5,110 wineries in the United States, 1,773 are located outside of California,
Ogegon, Washington and New York. And visiting these local wineries has become
a multibillion-dollar industry. :

Wine trails, those designated routes along which consumers sample an area’s
wine, are typically associated with older wine regions where the land has become
so valuable that wineries and their vineyards are squeezed together. spandex
style — with barely enough breathing room or travel distance between. Such is
the case in Napa, Sonoma and much of the European wine growing regions. An
aerial look of these agricultural regions reveals a patchwork of properties.

But North Carolina’s first appellation, the Yadkin Valley, features elevations
ranging from 700 to 1,300 feet and a long growing season. This valley is a 1.4
million-acre region that follows the contours of the Yadkin River through seven
counties: Wilkes, Surry, Yadkin, Stokes, Forsyth, Davidson and Davie. Wineries
here are not close together.

In the last 10 years, North Carolina wineries have opened with such speed
that the N.C. Wine and Grape Council had to double check the number of open
wineries. Currently there are 63 bonded wineries across the state. Of those, 50
are viniferous, although some of these make small quantities of Muscadine wine
as well. In addition, 400 commercial grape
growers across the state sell
their juice to wineries.
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BARRELS OF FUN; Westbend Vinyeards

In the 1970, as California leapt to international attention,
Jack Koustalis established the 40-acre Westbend Vineyards in
Lewisville. Against the advice of agricultural authorities, he
planted viniferous grapes: chardonnay, cabernet sauvignon,
Riesling, gamay, merlot and sauvignon blanc. But statewide
recognition to Carolina wines only came after the Bilumore Estate
Winery in Asheville released their first estate-grown wines in
1985.

The largest boost to the infant wine industry came in 1999
when many wineries were established in what is now the Yadkin
Valley AVA. The most remarkably beautiful is Shelton Vineyards
in Dobson. Shelton was established by Charlie and Ed Shelton,
brothers who made their money in constrction but were from the
Dobson area and had witnessed the decline of tobacco farming,

They saw wine as a way to diversify fanming and open new
industries such as tourism. They opened their 33,000-square-foot
facility with a state-of-the-art gravity flow method, similar to the
system used by such notable wineries as Opus One in Napa and
Domaine Drouhin in Oregon.

The Sheltons are responsible for much of the development
of the Carolina wine industry. They pushed to have the Yadkin
Valley named an appellation. They helped change North
Carolina’s wine shipping laws (so North Carolinians can have
state), and they provided funding for the Surry Community
College’s viticulture program, the only one on the East Coast to
have an onsite vineyard. SCC’s two-year viticulture and enology
program has recently been joined with a four-year program at
Appalachian State University.

At the other end of the Yadkin Valley, Richard Childress
(no relation to the author), owner of Richard Childress Racing
Enterprises, a 19-time championship team owner whose stable
once included the legendary Dale Eamhardt, helped North
Carolina wines gain regional popularity. In 2004 he opened
Childress Vineyards in Lexington and soon thereafier a host of
NASCAR fans, not known for swilling wine, descended on the
[asting room.

Today North Carolina ranks 12th in United States in wine
production with annual sales of $25 million and is 10th in grape
production.

The burgeoning wine industry is spurring other wine-related
businesses. Many of the North Carolinian wineries — Shelton,
Childress, Hanover Park and Westbend — reported using some
Hungarian oak barrels as well as American and French oak.
Why Hungarian? Three years ago, a native Hungarian, Balint
Gaspar, and three partners formed Stave Worldwide, a wine barrel
company located in Mocksville, N.C., that sells Hungarian barrels
(as well as American and French oak barrels).

Gaspar says the taste profile of Hungarian oak is very similar
to French since they are the same subspecies of oak. Contributing
to the popularity of his barrels is the price — Hungarian oak
barrels run 20 to 30 percent less than French. Gaspar says, “A lot
of the new [North Carolina] wineries have large debts to pay off
and are more receptive to trying Hungarian oak. For centuries,
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THE HILLS ARE
ALIVE: Shelton
Vineyards

SOEVAINIA NOLTEHS

Hungarian oak was a cost-effective alternative to French, but with
Communism, Hungarian oak barrels [were] forgotten.”

Gaspar believes that although the North Carolina wine
industry is still in its infancy, it shows great promise. He noted
that he's had barrel tastings of “incredible wines” and that the
2005 vintage may be the one to “put North Carolina wines in the
national spotlight’”

This spring’s winter blast that damaged so much of the white
wine vines may have a silver lining. Gaspar noted that the loss of
in the long run will have beneficial effects on the whole Carolina
wine industry. He alleged what many believe: One bad North
Carolina wine can prejudice a customer from all North Carolina
wines.

One Sunday in May, [ tasted several dozen North Carolina
wines, and, honestly, many of these tasted of flavored water

— nothing more. Here and there was a sparkle: a fleshed out
cabernet franc or a developed chardonnay. But to judge North
Carolina wines at this stage is something akin to comparing

a professor 1o a two-year old. Not many of the wines | tasted
would satisfy a persnickety wine connoisseur. One of the best
possibilities for North Carolina wines, in all likelihood, may not
be a classic French varietal. After all, the unlikely Norton grape
now calls Missouri home.

If you're interested in hitting the trail and trying out N.C.
wines for yourself, here are three “rules of the road":

1.) Like Napa, the tastings along this Yadkin Valley route are
not free. The charge ranges from $5 to $15 and include a wine
glass. Unlike Napa, the route is not littered with upscale gourmet
delis or restaurants. In fact, you may drive for a considerable
distance 