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It’s beginning to look a lot of like... well,
yes, it is that time of year already! The
holiday season and winter are now upon
us and it’s time to celebrate all the good
things in our lives. There’s a lot of judge-
ment going around against people who
decorate way too early for the holidays,
but if that’s what makes you happy, I say go
for it. The glow of those lights or some ex-
tra candles around will make for a perfect
setting to sit back, snuggle up with loved
ones, and enjoy your favorite wine.

In this edition of On The Vine several
of our area winery owners and staff have
shared their favorite wines to sip during

|.EB

the
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these cold winter months. Jeremy Stamps,
Certified Sommelier, also gives his tips for
Turkey Day wine pairings. And, if you're
looking for the perfect gift for yourself or
someone else, be sure to check out the Yad-
kin Valley Winter Wine Passport program.
Also in this edition we’ll look back on the
fun that was had this summer and fall at
several area wine festivals.

The winter, after the holidays are over,
can be a dull and dreary time but let’s not
let that be the case. Bundle up this year
and make your way to your favorite winery
or find a new one and stock up for the cold
nights. It won’t be long before spring will

come again and those vines will be burst-
ing with new life.

Cheers,

Kitsey Burns Harrison

Editor

KITSEY
BURNS
HARRISON
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* INDOOR/0UTDOOR SPACE FOR UP T 500 PEOPLE »

* PERFECT FOR PRIVATE EVENTS AND WEDDINGS
* BOOK NOW »

CONTACT US:
(3361-835-0103
OR
VISIT COLEYHALL.COM

* IN-HOUSE CATERING BY THE LIBERTY CATERING COMPANY o

WWW.ONTHEVINECAROLINA.COM
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INDUSTRIAL CHIC PUB AND BREWERY WITH:

* WOOD-FIRED PIZZA « WINGS * BURGERS © TRIVIA NIGHTS

* ARCADE GAMES  POOL TABLES
* AND MORE! »

CONTACT US:
(336)-258-2251
OR
VISIT ANGRYTROLLBREWING.COM

.
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CATERING COMPANY

222 E.MAIN ST. | ELKIN, NC
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* CUSTOM MENUS FOR ANY EVENT «
* PROFESSIONAL AND PERSONABLE STAFF »
* OFF-SITE CATERING AVAILABLE
* BOOK NOW »

CONTACT US:
(3361-484-1877
OR
VISIT THELIBERTYCATERING.COM
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Wine Festivals Return

Budbreak and Yadkin Grape Fest see large turnouts

By John Peters

and Kitsey Burns Harrison

The late summer and fall saw
the return of two popular area
wine festivals. Mount Airy’s an-
nual Budbreak Festival was held
in August, a move from its typi-
cal May date. Despite tempera-
tures hovering close to the mid-
90s, hundreds turned out for the
return of the festival this year.

“It's been an outstanding
turnout,” said Lee Lawson, trea-
surer for the Mount Airy Rotary
Club, which sponsors the annual
event.

Lawson said organizers were
a little concerned about the pre-
dicted hot and humid weather,
but that didn’t seem to deter
area wine fans.

“I think people are just ready
to get out...after COVID,” she
said, referencing the long stay-
at-home orders and economic
shutdowns lasting from March
2020 until this past spring.
Those pandemic-related shut-
downs even cancelled the 2020
version of Budbreak, and de-
layed this year’s from is custom-
ary early May time to now.

Lawson said this year’s event
— held in the 400 block of North
Main Street downtown — didn’t
seem to have any big crush of
people coming in at one time,
but the crowd entering the event

was steady all day, from the
noon opening until late in the
afternoon.

“It’s been busy,” she said while
manning the entrance booth.
“This has been one of the better
years.”

Madison Emerson, who was
working the Skull Camp Brew-
ing booth, agreed.

“We've had a good turnout,”
she said. “I think a lot of people
just want to come hang out, just
have a good time.”

Travis Dale, chief operating
officer and general manager at
Shelton Vineyards, was working
his first Budbreak. He said the
crowd was steady all day.

“It’s been busy, a very active
(crowd),” he said. “It’s been re-
ally good, lots of good people.
We've had a good day.”

The festival — typically held
the first weekend of May — usu-
ally coincides with the breaking
of the first buds of spring in
area wineries, thus the festival’s
name.

With 15 different area win-
eries and craft breweries set-
ting up booths, the gathering
gives area residents a chance
to mingle with friends, listen to
music (this year’s entertainment
was presented by the Will Jones
Band), and sample the products
from each of the booths.

Patrons, who pay an entry

fee for the festival which allows
them to sample wine and beer at
each booth, can purchase bottles
of alcohol from the vendors as
well.

The Rotary Club uses the
money raised to support area
non-profit agencies.

“This is one of our two big
fundraisers,” the club’s treasurer,
Lawson, said.

Bob Meinecke, the key Bud-
break organizer for the Ro-
tary club, said before the event
that the 2019 Budbreak raised
enough money for the Rotary
club to distribute $24,000. Over
the years, the group has raised
more than $150,000 to hand out
to area agencies such as Surry
Arts Council, Mount Airy Mu-

Kitsey Burns Harrison | The Tribune
Elkin's popular Slightly Askew winery accumulates a line of eager wine
tasters at the Yadkin Valley Grape Festival in Yadkinville.

seum of Regional History, Sal-
vation Army, United Fund of
Surry, Surry Medical Ministries,
the support group Friends of the
Mount Airy Police Department,
the Shepherd’s House homeless
shelter, Yokefellow Food Pan-
try, Stop Hunger Now and Boy
Scouts of America.

While the 2021 event was
considered a big success, Law-
son said there are no plans to
change Budbreak to a summer
gathering — next year’s festival
is scheduled for the first week-
end in May.

Yadkinville’s annual Yadkin
Valley Grape Festival saw much
cooler temperatures this Octo-
ber. The skies looked threaten-
ing early in the day but it was

Tucked into the Blue Ridge Mountains,

364 BEAST TRAIL, MOUNT AIRY, NC 27030 | 336-525-WINE {9463)

Enjoy a wealth of amenities at
an affordable price at the Econo
Lodge Inn & Suites® hotel in Pilot
Mountain, NC. Our pet-friendly
hotel is ideally located three miles
from Pilot Mountain State Park

Serre Vineyards’ tasting room offers an inviting
atmosphere, stunning views, and indoor
& outdoor seating. Our selection of Yadkin
Valley wines is available by the bottle, glass,
or as a tasting or flight: perfect for sharing.
Life is meant to be celebrated.
Celebrate together at Serre.

-"‘

For More Information on Open Hours, Events, Weddings, & More Visit:

WWW.SERREVINEYARDS.COM

70054143
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Econolodge

BY CHOICE HOTELS

711 S. Key St. | Pilot Mountain, NC 27041
Phone: 336-368-2237 | Fax: 336-368-1212

70054147
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the perfect fall temperature and
wine lovers were thrilled for the
return of the event.

Karen Nivens, from Charlotte,
has made it a tradition to bring
along her group of gal pals for
multiple years running. The
festival is a way for the friends,
who hail from around the state
as well as Georgia and Ohio, to
reconnect and have fun. In ad-
dition to sharing wine together,
they always come decked out
in matching t-shirts. This year’s
shirt featured the phrase “blame
in on my juice” from the popu-
lar Lizzo song. Amanda Hall-
man said the minute she heard
the song she knew it would be a
great theme for their next wine
fest shirt. Sadly the idea had
to be on hold from 2019 due to
the cancellation of the festival.
The friends said they didn’t let
the cancellation and pandemic
shutdowns keep them down,
however, some of them even par-
ticipated in virtual wine tastings
from home.

There are plenty of wineries

from Yadkin, Surry, Wilkes coun-
ties and beyond at the festival,
including some newcomers to
the festival this year.

It was Haze Gray Vineyard’s
first appearance at the Yadkin
Valley Grape Festival or any
wine festival for that matter.
Haze Gray, located on Stony
Knoll Road in Dobson, opened
its tasting room in December
2019. Becky Muhlenberg, who
owns the winery, along with
husband Deane, said they were
happy with the response at the
festival.

“It seems like a good crowd.
People are interested in our
wines, and interested in us,” she
said.

From new wineries in the re-
gion to the first winery to open
its doors in Yadkin County, Ha-
nover Park Vineyard owners Mi-
chael and Amy Helton, said they
were glad for the return of the
festival this year.

Seeing old friends was one of
the best parts of the event, Mi-
chael Helton said. The festival,

Hanover Park Vineyards wines chilling.

though one of the smaller ones
in the region, is known for its
many returning participants
each year.

“It’s nice that it's smaller,”
added Amy Helton.

Yadkinville Mayor Eddie Nor-
man praised the work of Bobby
Todd and the Yadkin Chamber
of Commerce for organizing “a
terrific event.”

“As they say, it’s a great cham-
ber of commerce day. People are
just enjoying themselves — fam-
ily, friends. This is good for the
town of Yadkinville,” he said.

“Folks are having a great time
sampling a lot of great Yadkin
Valley wines,” Todd said of the
event, adding that organizers
were pleased with this year’s
turnout.

ON THE

VINE

CAROLINA WINE COUNTRY NEWS

Get 4 issues
delivered to
your home

CAROLINA
Woregaus

 First USDA-Certified Organic
Vineyard & Winery in the Southeast!

HERITAGE

WM

SAnd our wines are Vegan-Friendly & Gluton-Free! &

Subscribe Today!
Call 336.786.4141

170 Heritage Vines Way, Elkin, NC 28621 » (on Hwy 268 - 3 mi east of 177 - Exit 85) .
&)

(336) 366-3301

70045395
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EE Ore of our most popular wines at Pilot Mountain Vineyards
1S Cranéerry .De/lj/‘fl‘ . This delicious white 3rqpe wine blend is
infused with natural eranberry giving it a delightful red color.
Cranéerq/ De/lg/lf s rea//y fun for 77162!)4663;\//}5 Since it pars
well with z‘ar{’ey. The //:9/12' red color makes it a favorite for
Christmas ard Valentine's Day celebrations too. b

- KARI BARBAR, PILOT MOUNTAIN VINEYARDS

You won't be disgppointed with this wonderful and carefully
crafted Oaked Chambotircine~Norton blend. This /ryéria/ and
native grape variety Combination produces a full fruit subtle
ard delicate, earthy and berry Structure with a dry tamin
Ansh gredt for sitting by the Fre and Anishing of ¥ the

eVem’)g.

- THOMAS SILVEY, ROARING RIVER VINEYARDS

Golden Road Vireyard's Cab Franc is earthy with notes of
red f+uit, pleasat mid-palate taste of green bell pepper ending
on black pepper. This is perfect with a holiday) meal such
as 7710/)(‘537\/;@ or CArstmas, or to enjoy on its own Sf'z‘ii;g
around a fre. Enjoy especidlly on National Cabernet Franc
Day on Dec. 4!

- CRISTA GUEBERT, GOLDEN ROAD VINEYARDS

We recommend our Grassy Creek #lagship red wine, 2015 Ked
Barn Blend to epjoy during the eolder days by the Fre. This
blend is great anftime and especially pairs well with warm and
cOmr"'orz‘/'g meals such as soups or chils. Our 2015 Ked
Barn Blend has aromas of dark cherry with a smocth
/frgerftg HnSA.

- JIM DOUTHIT, GRASSY CREEK VINEYARD

We like 2o celebrate 77)62/1%6343//’/39 with bubbly. Our Vino di Lusso
IS a traditional méthode champenoise ard is perfect for celebrating
with family. We Suqgest paring it with hors d cettres before the
main medl. L is bright ard bubbly with erisp eitrus notes so it
lends itself well Lo small bites and cheeses. This wine was also
Jjust chosen as the winner of the drink category in the “Made

in NC” Awards, presented by Our State Magazire. JJ
- HAILEY KLEPCYK, PICCONE VINEYARDS

. -
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0 4 Adagio Vineyards
336-258-2333
,&y 139 Benge Drive, Elkin, NC 28621
A %A// /o " wwwadagiovineyards.com
vineyards Qwners: Drs. Tim and Jan Wahl

Winemaker: Tim Wahl (Yadkin Valley Region)
Location: Surry County, |-77 to exit 83 US 21 bypass North, left first
traffic light, left on N Bridge Street then right on Carter Mill Road, first
left on Benge Drive.
Tasting Room Hours: Thursday & Friday 12-5, Saturday 11-6, Sunday 1-5

o

BRANDCN HILLS VINEYARDY

Brandon Hills Vineyard

336-463-WINE

1927 Brandon Hills Road, Yadkinville, NC 27055
Website: www.brandonhillsvineyard.com

Owners: Larry & Elizabeth Muller

Hours: Friday 1pm — 5pm,

Saturday 12pm — 6pm, Sunday 1pm — 5pm

(Closed January, Open Sat & Sun 1pm — 5pm in February)

336-366-3301

170 Heritage Vines Way, Elkin, NC 28621
Owners and Winemakers: Clyde & Pat Colwell
Website: carolinaheritagevineyards.com

Location: From I-77: Take |-77 Exit 85 East (Right) Hwy-268
Bypass/CC Camp Road to Highway 268. Turn Left (East)- Highway
268 for .8 mile. Vineyard is visible on the north side of 268 next to
road sign: “Heritage Vines Way.” (10202 E Hwy 268-Elkin) From
Hwy 52/Hwy 601: Take Hwy 268 West for 3 miles from Hwy 601.
Vineyard is visible on the north side of Hwy 268 next to road sign:
“Heritage Vines Way.” (10202 E Hwy 268-Elkin)

e | Carolina Heritage Vineyard & Winery
Gllollnglllll!iﬁl

=SS

Cellar 4201

336-699-6030

4201 Apperson Road, East Bend, NC
27018

Owner: Greg Hutchins, Donna Carlyle Hutchins

Winemaker: Charlie Kidd

Website: www.Cellar4201.com

Location: Yadkin County From |-77 Exit 82 Travel East on Hwy 67
to East Bend. Turn left onto Apperson Road. From Winston-Salem,
take Hwy 67 West, 1 mile past Yadkin River Bridge, turn right onto
Apperson Road, travel 2.6 miles on left.

e Chestnut Trail Vineyards

G Childress Vineyards
e Divine Llama Vineyards, LLC
O 336-699-2525

4126 Divine Llama Lane,
East Bend, NC 27018
Owners: Michael and Patricia West,
Paul Baumbach and Leslie Messick
Winemaker: Dana Aker
Tasting Room Hours: Friday, Saturday, Sunday 12-6 year round
Website: www.divinellamavineyards.com
Location: From NC Hwy 67, turn onto Macedonia Road in East Bend.
Vineyard is .6 mi on left.

Elkin Creek Vineyard

336-526-5119

318 Elkin Creek Mill Road, Elkin, NC
28621

Tasting Room Hrs: Thursday — Sunday 11am — 5pm. Wine Tast-
ing & Light Foods Daily, Brick-Oven Pizzas Every Sunday. Available
for Weddings & Special Events — Private Luxury Rental Cabins
Website: www.elkincreekvineyard.com

9 Flint Hill Vineyards & Century Kitchen
@ Grassy Creek Vineyard

g%'('t‘[’

Winemaker: Jim Douthit

Website: www.grassycreekvineyard.com

Location: Surry/Wilkes Counties — West off I-77 at Exit 85 to US
21-Bypass North. left after first traffic light onto Klondike Road.
Left into vineyard after about 1/2 miles.

336-835-2458

235 Cottage Circle,

State Road, NC 28676

Owners: Derrill and Lori Rice, Jim and
Cynthia Douthit

Hanover Park Vineyard

Herrera Vineyards
336-374-6337
], 231 Vineyard Lane
- Dobson, NC 27017
www.herreravineyards.com
hv@herreravineyards.com
Tasting Room & Restaurant Hours: Thursday 4pm-10pm, Friday &
Saturday 11am-10pm, Sunday 11am-5pm

® e

@ JOLO Winery & Vineyards

336-614-0030, 1-855-JOLOWINE

219 JOLO Winery Lane

Pilot Mountain, NC 27041

Website: www.jolovineyards.com

Owners: JW & Kristen Ray

Location: Take exit 134 (NC 268) toward Pilot Mountain/Elkin. After
exiting 134, head west on Highway 268 and go around the round-
abouts, Continuing heading west on Hwy 268. Travel approximately
two miles and veer to the left onto Pilot Power Dam Road, a slight
fork in the road. JOLO Winery & Vineyards will be your first left.

@ Jones von Drehle Vineyards & Winery

@ Junius Lindsay Vineyard

Lazy EIm

17) @ 336-909-4914

Ly T s
www.lazyelm.com

Open Friday-Sunday 12pm-6pmish

@ McRitchie Winery & Ciderworks

@ Medaloni Cellars

@ MenaRick Vineyard & Winery

@ Misty Creek Vineyards

@ Native Vines Winery

@ Old North State Winery & Brewery

@ RagApple Lassie Vineyards

@ RayLen Vineyards
N 336-998-3100
ViNEvARDS & winery 3977 US Highway 158
Mocksville, NC 27028
Hours: Monday-Saturday: 11am - 6pm, Sunday: 12pm - 6pm
Email: micah@raylenvineyards.com

Help Tourists Find You!

Contact Holly Lamm to
add your logo, tasting
room hours, phone
number, website, etc.

hlamm@elkintribune.com
336-835-1513

8 ON THE VINE | wWINTER 2021
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@ Round Peak Vineyards " ‘3:7!

@ Sanders Ridge Vineyard
@ Shelton Vineyards

336-366-4724
@ 286 Cabernet Lane,
T Dobson, NC 27017
SHELTON  Owners: Charles M. Shelton and
ingpimans R. Edwin Shelton
Winemaker: Ethan Brown
Website: www.sheltonvineyards.com
Location: Surry County — I-77 to Exit 93 Dobson. Turn right, then
take first right onto Twin Oaks Rd. Go 2.5 miles to the Shelton
Vineyards entrance on the right.

Slightly Askew Winery

336-835-2700

913 N. Bridge Street,

Elkin, NC 28621

Winers Owners: Tim Gentry and Karen Defreitas
Website: www.slightlyaskewwines.com

Location: Surry County — Take Exit 85 from |-77. West on 268
bypass (CC Camp Rd) .9 miles turn left on S-21 (N Bridge St.) go
.8 miles, winery on right (yellow house).

Wine List: Large selection of wines. 20+ wines from semi-dry to
Dry Whites and Reds, and large selection of Fruit/Sweet wines.

@ Stony Knoll Vineyards

@ Surry Community College Winery

@ Sweet Home Carolina Vineyard & Winery
@ Weathervane Winery

@ Westbend Winery & Brewery

@ Roaring River Vineyards

ki 336-957-2332
493 Brewer Mill Road, Traphill, NC 28685
Owners: Josephine & Tom Silvey
Wine Tasting Room & Restaurant Luxury
Lodgings, Business Meetings, Weddings,
Rehearsal Dinners, and Private Events.
Website: www.roaringrivervineyards.com

@ Skull Camp Wines

Fayeite.ville

85,

-
Henderson

- fe
Goldsboro isfu‘u.Kinston
70

101§

(2]

New Bern

{67}

Jacksonville
S *

@ Haze Gray Vineyards
Website: www.hazegrayvineyards.com
Hours: Thur - Sat 10am - 6pm; Sun 12pm -

= 336-374-1072
£ ‘i;b 761 Stony Knoll Road, Dobson, NC 27017
n Owners: Becky & Deane Muhlenberg
<
6pm; or by appointment Mon - Wed

Lodging, Private Meeting/Conference Room, Weddings &

Private Events.
@ Pilot Mountain Vineyards & Winery

: 828-400-9533

1162 Bradley Rd, Pinnacle, NC 27043
Website: www.pilotmtnvineyards.com
Hours: Fri = Sun 1pm-6pm
Mon-Thurs by appointment.

PILOT MOUNTAIN
Hnegonds

@ Serre Vineyards

D) 336-525-9463
SEkkh; 364 Beast Trail, Mount Airy, NC 27030
VINEYARDS Owners: Melissa Hayes & Christian Krobisch
Website: www.serrevineyards.com
Hours: Mon 1pm-5pm, Thur-Sun, Or by appointment 12pm-5pm,
Sat 12pm-6pm
Email: Hello@SerreVineyards.com

@ Golden Road Vineyards

336-827-0124

542 Golden Rd, State Road, NC 28676
Owners: Chad and Crista Guebert
Website: grvwines.com

Hours: Fri 2pm-7pm; Sat & Sun 12pm-6pm;
Mon 11pm-6pm

{70

Call for temporary hours,
curbside pickup and online
ordering information.

@ Hidden Vineyard
336-614-4219
[U] 125 Hidden Vines Lane Dobson, NC 27017

Owners: Claudia & Josh Longenette and Lisa & Tim Sherman
Wines: High quality estate grown Bordeaux-style wines.

Website: www.hidden-vineyard.com

1G: #hidden_vineyard FB: Hidden Vineyard

Hours: Thurs-Sat 11AM-6PM; Sun 12PM-5PM

@ Stardust Cellars
F T “Ancestral Wine Made
0' STARDUST on the First Biodynamic

CHLARS | Vineyard in North Carolina"

336-466-4454

Owner: Nick von Cosmos

Address: 1202 Curtis Bridge Rd, Wilkesboro, NC 28697
Website: www.stardustcellars.com

SWAN CREEK AVA

0 Dobbins Creek Vineyards

e Laurel Gray Vineyards

e Midnight Magdalena Vineyards

o Piccione Vineyards

Raffaldini Vineyards

336-835-9463
450 Groce Road, Ronda, NC 28670

e &_@FFALDINI'

INEYARDS

Website: www.raffaldini.com

Email: info@raffaldini.com

Hours: Sunday 12pm-5pm
Monday 11pm-5pm

Wednesday — Saturday 11am-5pm

e Shadow Springs Vineyard

70044562C

o Windsor Run Winery & Distillery

WWW.ONTHEVINECAROLINA.COM
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0 Adams Vineyards and Winery

e Autumn Creek Vineyard

e A Secret Garden Winery

o Baker Buffalo Creek Vineyard & Winery

e Black Rock Vineyards
e Cauble Creek Vineyard
0 Chatham Hill Winery
e Cloer Family Vineyards
0 Cougar Run Winery

@ Cypress Bend Vineyards

m Daveste’ Vineyards
. 704-528-3882 info@daveste.com

ﬁDavesée 155 Lytton Farm Rd., Troutman, NC 28166

ey Website: www.davestevineyards.com

Tasting Room & Art Gallery
Vineyard, Winery, Brewery and Event Venue. Offering dry to
semi-sweet wines in both red and white varieties of grape.

@ Fiddiers Vineyard

@ Dennis Vineyards

@ Garden Gate Vineyards

@ Germanton Vineyard & Winery

@ Gregory Vineyards

m Grietje’s Garden Vineyard & Small Event Venue
@ Hinnant Family Vineyard

@ Honeygirl Meadery

€D Little River Wines

@ Locklear Vineyards & Winery

@ Morgan Ridge Vineyards & Brewhouse
@ Native Son Vineyard and Farm

@ Old Homeplace Vineyard

@ Old Stone Winery

@ Owl’s Eye Vineyard & Winery LLC

@ Rock of Ages Winery

@ Rocky River Vineyards
@ Southern Charm Winery
@ Stephens Vineyard & Winery

@ Stonefield Cellars

Call for temporary
hours, curbside pickup

and online ordering
information

o)

38
@ Seeny Meuneain  Stony Mountain Vineyards
* Albemarle, NC 28001
Location: Stanly County — Take Hwy 24-27 East from Albe-
Treehouse Vineyards
Zimmerman Vineyards

A ~ 35 5 e § ~{0 )
PIEDMONT REGION
Vinegards 704-982-0922
s 26370 Mountain Ridge Road,
Website: www.stonymountainvineyards.com
Owners: Ken, Marie and Devron Furr
marle. Turn left at Stone Mountain sign. Turn right on Mountain
Ridge Rd.
Uwharrie Vineyards
Woodmill Winery
COASTAL REGION
Bannerman Vineyard And Winery

0606

Bennett Vineyards

Botticelli Vineyards

Duplin Winery

Grapefull Sisters Vineyard

Huffman Vineyards Winery & Mirey Creek Gifts
Lake Road Winery

000 00000

P

“ Website: www.lumilvineyard.com
N Owner: Ron Taylor

Tasting Room Hours: Monday - Saturday (10am - 6pm) &

Sunday (1pm - 6pm)

Wine List: Old Cumberland, Taylor Divine, Bladen Blush,

Harmony Hall, Cape Owen Red, Merry Christmas, Sir Walter

Raleigh, Red Sangria and White Sangria
0 Martin Vineyards
@ Noni Bacca Winery
m Sanctuary Vineyards

>
& Lu Mil Vineyard
\( "»';$ 910-866-5819
. 438 Suggs-Taylor Road,
\: Elizabethtown, NC 28337
3]

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

®

The Country Squire Restaurant,

Inn & Winery

(910) 296-1727

748 NC Hwy 24 & 50

Warsaw, NC 28398

Website: www.countrysquirewinery.com
Winery Hours: Tues - Sat 12:00pm -

7:00pm

Restaurant: Home of the 72-ounce steak “The Kilt Buster".
Lunch: Sun - Fri 12:00pm - 2:00pm, Dinner: 7 days a week
5:30pm - until.

Wine List: Chardonnay, Cabernet, Merlot, Syrah,

Riesling, Pinot Grigio, White Zinfandel,

Pomegranate, Blackberry, Blueberry, Peach

Winery, Restaurant, Inn, Bed & Breakfast,

and Vineyards all at same location.

All ABC PERMITS

@ The Tipsy Bee
@ Vineyards on the Scuppernong, LLC
. Cape Fear Vineyard & Winery

@ @_@w Winery Address: 195 Vineyard Drive

_ Elizabethtown, NC 28337
.vinevaro s wineny . Phone (844) VINE-FUN
Monday - Sunday Lunch 11:30 am - 4 pm
Wednesday - Saturday Dinner 5:00 pm- 9 pm
Website: www.CapeFearWinery.com

HAW RIVER AVA
) Grove Winery

HAW RIVER AVA
e Iron Gate Vineyards & Winery

© Ssilk Hope Winery
@ Sstariight Mead
e Wolfe Wines
MOUNTAIN REGION

Addison Farms Vineyard

Belle Nicho Winery

Biltmore Estate Winery
Burntshirt Vineyards
Calaboose Cellars

Cerminaro Vineyard
Cherokee Cellars Winery
Eagle Fork Vineyards

Elk Mountain Winery
FernCrest Winery

Ginger Creek Vineyards
Green Creek Winery

Lake James Cellars

Mountain Brook Vineyards
Nottely River Valley Vineyards
Overmountain Vineyards
Parker-Binns Vineyard

Saint Paul Mountain Vineyards
Shadow Line Vineyard

Silver Fork Vineyard & Winery
Six Waterpots Vineyard & Winery
South Creek Vineyards
Twisted Vine Winery

Valley River Vineyards

066000006 000000000

Waldensian Heritage Wines

APPALACHIAN HIGH COUNTRY AVA
Banner Elk Winery and Villa

Grandfather Vineyard & Winery

Linville Falls Winery

u Plumtree Valley Vineyards
ﬂ Raven Rock Vineyards

ﬂ Spencer Mountain Vineyards
ﬂ Thistle Meadow Winery

“ Watauga Lake Winery and Vineyards
423-768-0345 or 423-768-3633
6952 Big Dry Run Road, Butler, TN 37640
Website: www.WataugalakeWinery.com

SOUTHWEST VIRGINIA REGION
Blacksnake Meadery

Chateau Morrisette

Foggy Ridge Cider

Mt. Vale Vineyards

Villa Appalacia

If you wish to have an extended listing helping your
customers to locate and contact you,
please call Holly Lamm with On The Vine Magazine.
We will be happy to invoice you annually for your
listing in our quarterly publication.

hlamm@elkintribune.com
336-835-1513

Annual Listing with phone number, location, directions,
website, owner and/or winemaker names and logo is
$150 annually.
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BLUE RIDGE CRAFT TRAILS
launch 1 Surry Gounty

Staff Report

The Yadkin Valley region boasts more than
just a host of wineries and breweries. The arts
are strong in the rolling foothills. Wine lov-
ers visiting the area can add to their experi-
ence by traveling along the new Blue Ridge
Craft Trails where they will meet renowned
artisans, discover one-of-a-kind crafts and ex-
perience small-town charm.

From printmakers to weavers and luthiers,
six artists and arts organizations in the Mount
Airy and Elkin areas are featured on this new
trail. A suggested itinerary and the profiles of
participating sites can be found on the Blue
Ridge Craft Trails website, BlueRidgeCraft-
Trails.com. Each craft site has a Blue Ridge
Ciraft Trails logo emblem on their window or
door to welcome visitors.

“Surry County’s long history of craft and
creativity continues today,” said Angie Chan-
dler, executive director of the Blue Ridge Na-
tional Heritage Area. “We’re excited to cel-
cbrate the Yadkin Valley region as a vibrant

o e

TN

center for handmade crafts.”

The Blue Ridge Craft Trails is an initiative
of the Blue Ridge National Heritage Area
(BRNHA). The project aims to promote craft
artisans, arts organizations and heritage tour-
ism to enhance economic opportunity in 25
Western North Carolina counties.

The six sites selected for the Surry County
portion of the trail are: Foothills Arts Center
(Elkin), John Furches Gallery (Elkin), Surry
Arts Council (Mount Airy), The November
Room (Elkin), Yadkin Valley Fiber Center
(Elkin) and Yadkin Valley Quilts (Elkin).

Funding for the project was provided by
Surry County Tourism Development Author-
ity, Appalachian Regional Commission, The
Community Foundation of Western North
Carolina, the Henderson County Communi-
ty Foundation Perry Rudnick Fund, the N.C.
Arts Council, and the Blue Ridge National
Heritage Area.

The Blue Ridge National Heritage Area,
designated by Congress in November 2003,
works to protect, preserve, interpret, and de-

Courtesy photo
Foothills Arts Center is among the art venues on
the new Blue Ridge Craft Trail in Surry County.

velop the unique natural, historical, and cul-
tural resources of Western North Carolina
for the benefit of present and future genera-
tions, and in so doing to stimulate improved
economic opportunity in the region. National
Heritage Areas are locally governed institu-
tions that encourage residents, non-profit
groups, government agencies, and private
partners to work together in planning and
implementing programs that preserve and
celebrate America’s defining landscapes.

o Yadkin Cultural Arts Center
Yadkin 226 East Main Street

Culaural G@*ﬁ,&"‘;‘” Yadkinville, NC 27055
ArtsLenter SSTCOUNCIL Website: YadkinArts.org

Phone: 336-679-2941
Located in Downtown Yadkinville

9 El Jarrito’s Mexican Cuisine
e Jonesville Tourism Development
o Underdown Ball Real Estate

@ The Wisdom Table
101 East Main Street

=
WISDOM TABLE ElinNC 28621

=t Phone: 336-258-8077

V Website: wisdomtable.com

Email: info@wisdomtable.com

Hours: Mon 2-7, Tues & Wed Closed, Thur 4-10, Fri 2-10, Sat

2-10, Sun 2-7
0 Yadkin Valley Chamber of Commerce
m Mount Pilot Antique Mall
@ Econo Lodge Inn & Suites
@ Dream Rock Silo

WWW.ONTHEVINECAROLINA.COM
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WINE WISDOM

Holiday wine
pairing tips
and tricks

By Jeremy Stamps
For OnThe Vine

So... picture that it is Thanks-
giving morning, and you have
a full day of cooking ahead of
you. You have your in-laws,
your grandparents, your neigh-
bors, your boss, your best friends
from college and your dog sitter
all coming to your house for a
holiday meal. How are you go-
ing to get a group of strangers
to come together and vibe to
the same tune? Wine. The an-
swer is wine. It has been a crazy
year and there probably hasn’t
been a better reason to uncork
a bottle in recent history. Wine
can be confusing. Wine can be
intimidating. Sometimes expen-
sive wine can be a complete
disappointment, and sometimes
cheap wine leads to a hangover.
Here are a few tips to find a
balance and get your hands on
some awesome bottles that even
the pickiest uncle, or wine snob
cousin will appreciate.

First, start with the menu.
Before even thinking about
beverages, create a menu of
what food will be served. Is it a
standard turkey or ham entrée
with green beans and mashed
potatoes? If so, then stick with
the old school classics of Bor-
deaux blends and full-bodied
reds. One of my favorite Yadkin
Valley red blends is the 2014
MEBOS BVC Parts from Stony
Knoll Vineyards. BVCi is a blend
of Cabernet Sauvignon, Mer-
lot, Gabernet Franc. Bordeaux
is known for earthy full bodied
tannic red blends that pair ex-
cellently with root vegetables,
and turkey gravy.

Cabernet Franc is also a va-

riety here in the Yadkin Valley
that does very well and is of-
ten overlooked. If you have a
lot of vegetarians at the table
and are leaning heavily toward
roasted veggies consider Gaber-
net Franc. It pairs perfectly with
roasted carrots, baked potatoes,
and green bean casseroles. Mer-
lot doesn’t impress a crown any-
more and Cabernet Sauvignon
can get redundant, so give the
Cabernet Iranc from Dover
Vineyards in Concord a try. It’s
an amazing example of North
Carolina Cab Franc and can
compete with other examples
from Chinon of the Loire Val-
ley in France the capital of Cab
Franc production.

So, what if you are not pre-
paring the entire menu yourself
and are having a potluck style
holiday? If you can’t decide on
a single bottle of red try to go
with something lighter bodied
and fruit forward. Pinot Noir
is a common answer to this
problem however, if you live in
North Carolina why buy Cali-
fornia Pinot Noir or red bur-
gundy when there are other fun
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Uncork Your ﬁ%}m&:

Live in the heart of the Yadkin Valley and explore
one-of-a-kind activities from wineries, breweries,
and music, to rivers, mountains and trails.

four new-home awalitst

e

——

ub

UNDERDOWNBALL.com

70055053

UnderdownBall Real Estate Services

920 North Bridge Street Elkin, NC 28621 | (336) 835-2256
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WISDOM TABLE
v

grape varieties that will be un-
expected and wow your guests.
My hands down favorite red
pairing with any holiday meal is
the 2017 Dornfelder from Elkin
Creek Vineyards. Dornfelder is
a red grape historically grown in
Germany and Austria but Elkin
Creek’s Dornfelder is a crowd
pleaser. Itis one of those epipha-
ny wines that I have shared with
people and have changed many
minds toward North Carolina
wines. I wish more vineyards
would place a bet on Dornfelder
and start planting it. I bet with
enough experimentation and re-
search it could be a flagship for
the Yadkin Valley.

Let’s talk about white wine.
To paint with a very broad brush
for time sake, white wines can
be broken down into two cat-
egories; non - aromatic and you
guessed it... aromatic varieties.
Non-Aromatic refers to grapes
like Pinot Grigio, Chardonnay,
and Griiner Veltliner. Aromatic
examples would be Viognier, Al-
barifo, Riesling and one of my
N.C. favorites Petit Manseng. At
the beginning of any big social
gathering it’s always a good idea
to have a charcuterie and cheese
board laid out while guests are
arriving to help fill empty stom-
achs that have not had anything
all day before the drinking starts.
I always like to pair non-aromat-
ic whites that have high acid to
help cut through the fattiness of
cheese and cured meats like the
2018 Vermentino from Piccione
Vineyards. Vermentino can pair
with salt, it can pair with fat, it
can pair with just about every-
thing,

Rosé is also not just for the
hot days of summer. Rosé can
be enjoyed year-round. Rosé is
usually not that expensive com-
paratively and can bring fresh-
ness and fruitiness to any dish.
One of the best rosés I have had
recently is from Surry Cellars.

Surry Cellars is the label started
by the Surry Community Col-
lege wine making program and
their 2018 Cabernet Franc rosé
is killer.

So, are you still nervous and
need to put together a game
plan quickly? I have saved the
best for last. A Sommelier’s
cheat code for wine pairing is
often thought of something only
for new years and special occa-
sions. The secret answer to all
of your holiday wine trouble is
sparkling! Sparkling wine can,
will, and always pair with any-
thing and everything. Everyone

WWW.ONTHEVINECAROLINA.COM

gets excited with the pop of
a cork and something fizzy in
their glass. You can nurse the
same bottle of sparkling wine
from the salad to the dessert
course. There is some really
great sparkling wine made in
North Carolina. Most famously
the Biltmore 2017 Blanc du
Blanc. This is made in the tra-
ditional champagne method
and is an incredible wine made
from 100% North Carolina
grown Chardonnay. There are
also a lot of fun sparkling wines
that deserve a lot of attention
as well. The Petulant Naturales

SHELTON' VINEYARDS

o Ima s -,_/h;;

ESTATE BOTTLED
YADKIN VALLEY
FETTT VERDOT

LR

WINTER 2021

from Stardust Cellars located in
Wilkesboro are incredible. Their
Traminette Pet Nat has to be my
favorite example of N.C. Trami-
nette.

I hope this has given at least a
little bit of framework and may-
be a new perspective to your
holiday gatherings. Just remem-
ber to not sweat the small stuff.
If the wine is flowing and the
smoke detector isn’t going off
everyone will be enjoying them-
selves. Mission accomplished!

Jeremy Stamps is a Certified Sommelier
and owner of The Wisdom Table, located
at 101 East Main St. in Elkin.

| ON THE VINE 13



Haze Gray Vineyards will participate in this winter's Wine Passport program.

By Kitsey Burns Harrison
kburns@yadkinripple.com

The winter months don’t
have to be drab and dreary.
With the Yadkin Valley Winter
Wine Passport, wine lovers can
keep on enjoying the pleasures
of their favorite vineyards or
discover some new ones. The
Winter Wine Passport program
has seen several iterations over
the years and now features tast-
ings at 14 wineries, three brew-
eries, and one distillery plus a
commemorative gift and other
discounts.

Elkin Creek Vineyard owner
and winemaker Louis Jeroslow
said the program saw a break
during the pandemic due to
safety concerns but things have
now picked right back up and
continued to grow.

Jeroslow said additional win-
eries have joined the pr
this year and organizer:
the Tourism Partnership of
Surry County are working to
strengthen the outreach.

“It brings so many visitors
to the area through the winter

a g ‘..f* :  ‘ | u '.J; |
- WINTER WINE*®

PASSPORT

brings joy to the season

months when things are gener-
ally slow, people come to the
area, stay at the hotels, eat at
restaurants, shop in the ihOpS
and, of course, \151t the winer-
ies and brev s,” Jeroslow
said of the pasbpolt program.

The program begins the day
after Thanksgiving (Nov. 26,
2021) and runs through March
27, 2022. A one-time purchase
of a Winter Wine & Beer Pass-
port provides one tasting at each
participating wine 3
and distillery. Passport holders
also receive a commemorative
keepsake gift at their first tast-
ing, as well as discounts at local
restaurants, accommodations
and merchants.

Participating wineries in the
winter of 2021-22 are: Adagio
Vineyards, Carolina Heritage,
Elkin Creek, Golden Road,
Grassy Creek, Haze Gray, Hid-
den Vineyard, Pilot Mountain,
Roaring River, Round Peak,
Serre Vineyards, Shelton Vine-
yards, Slightly Askew and Stony
Knoll. The breweries are: An-
gry Troll, Skull Camp and
Thirsty Souls. Mayberry Spirits
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Photo credit: Sam Dean

Step Back in Time

& Visit Our Many Vendors

Mount Pilot
Antique Mall

Downtown 107-109 E Main Street
Pilot Mountain, North Carolina

336-368-1617
New Items Arriving Daily!

B3 Furniture - Toys - Pottery & Glassware - Coca Cola
Auto Parts and Accessories - Coins - Memorabilia - Gas Signs
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is the distillery.

Early bird puuhqse 1s $83 for an individual
passport and $125 for a two-person passport
through Thanksgiving (Nov. 25). Regular pric-
ing beoms the day after Thanksgiving with rates
of %()J for an individual and $145 for two peo-
ple. Estimated value of each passport is $350.

Organizers said the passport makes a great

and annive
The pawpmts are popuhl with locals as w ell as
visitors to the Yadkin Valley Wine Region.

Through the passport p m, lodging dis-
counts of 10% or more are available at the fol-
lowing accommodations: Byrd’s Branch Camp-
glound Elkin Creek Cabins at Elkin Creek
Vineyard, Fairfield Inn & Suites Elkin, Frog
Holler Cabins, Hampton Inn & Suites Dobson,
Hampton Inn Mount Airy, Klondike Cabins at
Grassy Creek Winery, Olde Farmhouse at Car-
olina Heritage Vineyard, RiverWalk RV Park,
The Rocki(nd Inn, Slightly Askew Winery
House, and the Winery House and \me\ald
Cabin at Round Pea

The 2021-2022 Winter \\me & Beer Pass-
port can be purchased at the Yadkin Valley
Chamber of Commerce in Elkin, during nor-
mal business hours (Monday through Friday) or Photo credit: Sam Dean

Ol?lnille at yad@nvalkync.copnl.. In é(1(1iFiO{l’ Pa5~ " Elkin Creek Vineyard is among the participating Photo credit: Sam Dean
ports are available at the participating wineries,  yineries for the 2021-22 Yadkin Valley Winter  Hidden Vineyard is among the participants of
breweries and distillery. Wine and Beer passport. the 2021-22 Winter Wine Passport program.

Yaeleinn Collowral Arls Ceviler

AN ARTS CAMPUS LOCATED IN THE HEART OF THE YADKIN VALLEY WINE COUNTRY

Willgttam [fecaler

TRAVEL THRU THE WELBORN GALLERY TO ENTER THE
STATE-OF-ART WILLINGHAM THEATER, WHICH SEATS
193 PEOPLE AND SHOWCASES PERFORMANCES AND
PRESENTATIONS IN MUSIC, DANCE, DRAMA, AND
FILM. CHECK OUT OUR 2021 SEASON SCHEDULE
ONLINE TODAY AT YADKINARTS.ORG.

“The Ceuler Béslre

THE LIVELY CENTER BISTRO, IS THE ULTIMATE
LOCATION FOR BREAKFAST, LUNCH, AND SPECIAL
DINNER EVENTS. THE BISTRO OFFERS AN ECLECTIC
MIX OF DELI SANDWICHES, WRAPS, SOUPS, FRESH

SALADS, AND HOUSE-MADE DESSERTS THAT CAN BE
ENJOYED IN THE BISTRO OR ON THE OUTDOOR
PLAZA. THE CENTER BISTRO CAN ALSO ASSIST YOU
WITH YOUR ONSITE AND OFFSITE CATERING NEEDS.
OPEN MONDAY THRU FRIDAY (7:30AM-3PM) AND
DURING SPECIAL EVENTS AND PERFORMANCES.

226 E. MAIN ST. - YADKINVILLE - 336.679.2941 - YADKINARTS.ORG

70054058
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WINEMAKER’S CORNER

The onset of shorter days and
cooler temperatures results in a
state of halted growth and re-
duced metabolic activity called
“dormancy.” The dormancy
phase helps the vines to tolerate
cold winter temperatures, and
has an important influence on
grapevine flowering and vegeta-
tive growth in springtime. During
the dormant phase, vines need to
be exposed to enough hours of
cold temperature in order for bud
break and normal spring growth
to occur in the next season. Al-
though it may seem that nothing
is happening with the grapevine
during the dormant phase, that’s
not exactly true. Little activities
do occur. The vines respire, for
example, in order to maintain
basic metabolic functions. Dur-
ing the dormant phase, grape-
vines survive based on carbohy-
drates reserves stored during the
previous growing season, mostly

e Golfing
e State Parks

as starch, in permanent wood
structures, such as roots, trunks,
and cordons.

During this same time of tran-
sition toward profound rest the
wines have finished their primary
fermentations. The white wines
have been pressed, fermented,
fined, and stabilized. The red
grapes have been fermented,
pressed, and have become still.
Now is the time that these red
wines will be transferred to their
wine barrels for the long sleep.
During the next 12-18 months
in barrel aging the wines will be
monitored, topped, and mostly
left quiet for their deep dormant
phase. Although it may seem that
nothing is happening with the
wine during the dormant phase,
that’s not exactly true. Little ac-
tivities do occur. There are im-
portant organoleptic changes
that occur while the wine re-
mains in contact with the wood.

e Rivers & Lakes
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The chosen wood type, species,
origin, and toasting will slowly
introduce additional flavor and
structure. The micro-oxygen-
ation of the wine will provide a
scaffold for mature flavors and
fragrances to develop while soft-
ening harshness. Together with
the grape character these ele-
ments will slowly integrate into a
new personality to emerge in the
future.

Following a similar outpour-
ing of labors, focus, worry, and
work the grape growers and
winemakers slowly transition to-
ward a much needed period of
something like dormancy. A time
to recover, reflect, and recharge.
Although it may seem that noth-
ing is happening with them dur-
ing the dormant phase, that’s not
exactly true. Plenty of activities
do occur. There 1s always a list
of responsibilities that have been
deferred during the busy harvest

o Trails
e Antiques

and Fall season. Equipment and
things on the property to main-
tain and repair. Rest and heal-
ing of muscles and joints. Time
to spend with family and loved
ones. Personal projects pushed
aside during the flurry.

Winter dormancy is also the
time for winter pruning to be
performed. This pruning sets the
stage for the next year’s grow-
ing cycle. Woody canes from the
previous year’s growth are cut off
and new canes are selected from
which the new shoots will grow
come springtime. This pruning
also stimulates the vines so that
when warmer weather and sun-
shine arrive, the vines awaken to
a new growth cycle. The same
process metaphorically goes on
with the wines in the barrels and
with the grape growers in their
homes. A time to recover, reflect,
and recharge in time to awaken
to a new growth cycle.

'_ sts
e Local Vineyards
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