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Fall flavors of the Yadkin Valley
By Kitsey E. Burns
kburns@civitasmedia.com

The leaves will soon begin 
to turn their brilliant reds, 
golds and oranges and a crisp 
coolness will be in the air as 
fall comes to the Yadkin Val-
ley. Several area wineries offer 
some unique choices for wine 
lovers looking for something a 
little different to sip on this fall 
season.

McRitchie Winery and Cider-
works, located in Thurmond, 
produces two hard ciders and 
though they are year-round 
favorites, winemaker Sean 
McRitchie said fall is cider 
season.

“Cider in general, it tends to 
be light, refreshing, definitely a 
fall kind of beverage,” he said. 
Cider styles can vary from very 
sweet to more sour and tangy, 
McRitchie said.

“In terms of our style we tend 
to try to keep the aromatics and 
the flavors that are very true to 
the apple and not manipulate 
them by sweetening them or fla-
voring them with other fruits,” 
he said.

McRitchie grew up in the 
wine business and has always 
had a fondness for hard ciders. 
At McRitchie Winery and 
Ciderworks, there is an off-dry 
hard cider with just the bar-
est hint of residual sugar and 
a bone dry cider. Both have 
a crisp clean apple flavor and 
McRitchie said they would be 
a great match with fall foods, 
most especially the biggest meal 
of the fall season, Thanksgiving.

Other pairings he suggested 
for Thanksgiving are Chardon-
nay, Traminette which he said 
would be a “very beautiful” 
pairing with turkey and also a 
new wine Muscat Blanc which 
is produced dry and would also 
be a good match with the tradi-
tional Thanksgiving menu.

“Dry, crisp, white wines, I 
think would be more suited for 
that style of food,” he said.

For those who prefer some-
thing a touch more on the sweet 
side, the Yadkin Valley Wine 
Company, located in Hampton-
ville, also produces a cider-like 
apple wine called Applenoon 
Delight.

“These apples were grown in 
Hendersonville and there’s a lot 
of great farmers up there and 
we were happy to get them,” 
said owner Benny Myers. “We 
sparkled it and it’s real refresh-
ing and a lot of fun, too, full of 
flavor. It actually tastes like a 
good cider.”

Another great choice for fall 
sipping, Myers said, is their 
wine called Starstruck, a pear 
wine.

“The pear, of course, is a fall 
crop and we’re happy with the 
pear wine, it sparkles slightly 
also and I think people will 
really enjoy that.”

Myers and his wife Kim also 
own Laurel Gray Vineyards and 
while Kim Myers agreed that 
the apple and pear wines were 
great choices for fall, she said 
many wine lovers also were 
beginning to come back to the 
heavier red wines during the 
fall and winter season.

“When the weather starts 
cooling off they’re drinking 
their red wines again cause 
they’re thinking of sitting 
around fire pits, sitting down 
in the evenings with friends 
and barbecuing,” she said. “The 
weather kind of lends itself to 
a little richer, bolder wine. The 
holidays are coming, too, and 
folks are looking for nice Caber-
nets or Chardonnays to go with 
their holiday meals. A lot of 
people like a little more of a des-
sert wine, too, to pair up with 
chocolates and desserts during 
the holidays. “

At Windsor Run Cellars in 

Hamponville, the region’s only 
winery and distillery, there are 
several great choices for fall. A 
year-round bestseller at Wind-
sor Run is the Apple Mead said 
tasting room manager RayAnn 
Perdue.

“The Apple Mead is a great 
wine for fall,” Perdue said.

Mead, Perdue explained, is 
the oldest fermented beverage 
in history, it was found in King 
Tut’s tomb and of course mead 
was a favorite beverage of leg-
endary characters like Robin 
Hood and the knights of the 
round table.

The Apple Mead is made 
from honey, yeast, water, apple 
cider, clove and cinnamon, Per-
due said.

“The bouquet automatically 
reminds you of fall, it reminds 
you of Halloween, Thanksgiv-
ing, Christmas parties, it just 
lends itself to that,” she said.

In the summer months, the 
mead is served chilled, but Per-
due said it is perfectly accept-
able to warm it and serve as a 
hot toddy in the cooler months, 
just don’t let it boil.

“If you’re having a fall or 
winter party, dump the whole 
bottle in the Crockpot, leave the 
lid off a little bit and warm it 
up slow,” she said. “It will make 
your whole house smell like the 
bouquet of Apple Mead.”

Windsor Run also has a holi-
day version of the mead called 
Hillbilly Holiday that combines 
the Apple Mead with a fortified 
oak barrel Chardonnay brandy.

“It’s the Apple Mead on ste-
roids,” Perdue said.

A honey mead aptly called 
Honeymoon is also available 
and a recently released fortified 
lymncello.

A fortified port style wine 
called Midnight Run is another 
favorite at Windsor Run.

“It’s great to sit around the 
fire pit with a chill in the air 

and you’re around the nice 
warm fire and warming yourself 
with the Midnight Run,” Perdue 
said. “It’s also good for tailgat-
ing or any kind of fall party 
outdoors.”

The red wines at Windsor 
Run are also popular in the fall 
and winter, Perdue said.

“A lot of wine drinkers will 
drink red wine in the winter 
time and then in the summer 
they’ll got to a white wine 
because they can keep it chilled 
and it’s lighter and crisper.”

Judge’s Verdict, a Bordeaux-
style blend of Cabernet Franc, 
Cabernet Sauvignon and Mer-
lot, Perdue said was a particular 
favorite of hers.

“It pairs very well with roast 
beef, hearty beef and stews and 
chili,” she said, then added with 
a laugh, “I’ll take the Judge’s 
Verdict and I’ll put a little bit in 
the chili and a little bit in the 
cook.”

With a number of great fall 
flavors and overall great wines 
to be found in the Yadkin Valley, 
there’s sure to be something 
to suit every taste. McRitchie 
said that the only real secret to 
seasonal wine pairing and wine 
enjoyment is for folks to find 
what they like best.

“I think in general there are 
really no rules. Some people 
think you’re supposed to only 
drink this or that, my dad 
always said that it’s what-
ever you like,” McRitchie said. 
“There’s no winemaker who 
can tell you that you must have 
this because it goes with that. 
Everything is personal choice. I 
think that’s the fun thing about 
wine. You know there’s nothing 
wrong with having a dark red 
Cabernet Sauvignon with your 
Thanksgiving turkey. If you like 
it, you like it.”

Kitsey E. Burns may be reached at 336-
679-2341 or on Twitter @RippleReporterK.
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Total Wine & More is like no other wine  
store you have ever visited. Each of our stores carries over  

8,000 different wines, 2,500 beers and more. With 100 superstores,  
we have the buying power to bring you the best wines at the lowest 

prices. Our wine team is the best trained in the industry. 

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

Total Wine & More.
The selection is incredible.

North Carolina’s  
Largest Selection of Wine, Beer 

and More Under One Roof – 
at the Lowest Prices!

www.totalwine.com

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

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

National Retailer  
of the Year Award

3TIME
WINNER

®

00644556

Mead and fortified wines at Windsor Run Cellars make an excellent choice for 
wine lovers in the cooler fall and winter months.

Photos by Kitsey E. Burns | On The Vine
A fall storm gathers just beyond Laurel Gray and the Yadkin Valley Wine Company, 
but there are plenty of delicious wines available at both wineries to keep the chill 
at bay this fall and winter season.
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Official East Coast Rep of

1002 Dobbins Mill Rd., Elkin, NC
(336)366-4226 l www.stanleyhvac.com 00
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Dine with us during your visit to NC Wine Country!

and be sure to come Hungry!

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

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

Great Food
      ...Great Times

www.eat13bones.com
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Mount Airy, North Carolina
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Home sweet winery
By Kitsey E. Burns
kburns@civitasmedia.com

YADKINVILLE — Wine lov-
ers will soon have a new tast-
ing room to visit in the Yadkin 
Valley wine region.

John Koren and Lyn Layton-
Koren hope to have Sweet 
Home Carolina Vineyard and 
Winery, located at 3423 Old 
U.S. 421 Hwy E., open this fall 
and their goal is to provide a 
unique and different experi-
ence for wine drinkers.

“All of my wines are a little 
bit different because I want to 
give everybody something new 
to come to and new to try,” 
Layton-Koren said. “I think 
maybe that’s the artist in me 
coming out. I want to create 
something different and unique 
that nobody around here has 
really experienced.”

The couple, who lived in the 
Virginia Beach area until they 
retired, spent some time trav-
eling the country in a motor 
home in search of a new place 
to call home. After visiting her 
brother in Clemmons, Layton-
Koren said she and her hus-
band decided to move to North 
Carolina.

“We didn’t know we were 
in the middle of wine coun-
try,” she said. “So once we 
discovered that, we started 

on Sundays, it was kind of a 
neat thing to do to go to the 
different little wineries, have a 
glass of wine, taste the wines, 
sit on the porches and just 
visit with people and we got 
kind of hooked on the whole 
tasting room experience and 
the country tasting rooms 
especially. All of them are dif-
ferent. Everybody’s got a dif-
ferent unique something about 
them.”

They enjoyed visiting the 
area wineries so much, in fact, 
that they decided to try their 
hand at wine making.

“I started in our garage mak-
ing wine,” Layton-Koren said. 
“The hobby kind of got carried 
away and before I knew it I 
had an entire tiny little winery 
in my garage.”

The wines were served for 
friends, but an idea soon began 
to germinate about taking 
things a step further.

“We started entertaining 
the notion, sitting on the front 
porch of Hanover Park [Win-
ery] at Michael and Amy’s, and 
talking about doing our own 
winery and tasting room and 
vineyard,” Layton-Koren said.

After planting their first 
grapes, six different hybrids, 
and making wine from their 
own grapes, they knew there 
was no turning back. Despite 

set backs with health concerns 
and other delays, the two kept 
moving forward with their 
dream of opening a winery.

The first bottling was done 
in June of a wine called Pure 
Country made entirely from 
tart cherries.

“The aroma, the taste, every-
thing takes you back to your 
childhood,” Layton-Koren said. 
The original intention was to 
sweeten this wine with some 
added sugar, but upon tasting 
it, she said there was no way 
she could make any changes 
to it.

“It smells just like fresh 
picked tart cherries, it tastes 
just like fresh picked tart 
cherries and the taste was so 
perfect and the aroma was so 
perfect I said no we can’t mess 
with it,” she explained. “We 
just can’t because to me it’s 
something that stirs memories 
from when you were younger. 
That’s the sort of the thing I 
like to bring out with wines 
is to try and stir up memories 
from things that have hap-
pened in your life. That’s what 
I try and shoot for.”

When the tasting room 
opens later this summer, Sweet 
Home Carolina will offer 13 
different wines, made from 
hybrid grapes not typically 
seen in this area. Planted on 

the property is a grape called 
Diamond, a favorite of Layton-
Koren’s and something she felt 
was fated for her to grow as it 
was the only surviving plant 
from the harsh winter.

In addition to being made 
from some unusual hybrids like 
Edelweiss, Brianna and Noiret, 
the wines at Sweet Home 
Carolina also have unique 
names like Spirited, Wild 
Thing, Rebel without a Cause 
and Baby Girl. The inspiration 
for some of the names, Layton-
Koren said, came from their 
beloved miniature horses, don-
keys and their cockatoo called 
Baby Bird.

Visitors to the winery will 
get a chance to see Baby Bird, 
miniature horses Tinka, Candy, 
Daz, Clover, Diva, Enya and 
Esme and miniature donkeys 
Ruby and Jubilee. The wine 
labels also will feature images 
of the animals.

The goal, Layton-Koren said, 
for Sweet Home Carolina is 
to create a magical place for 
people to visit and enjoy wine, 
but most of all a place where 
people feel at home and com-
fortable.

“I’ve always believed a wine 
expert is somebody who knows 
what they like,” she said.

Kitsey E. Burns may be reached at 336-
679-2341 or on Twitter @RippleReporterK.
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www.huttonvineyards.com
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Miniature horses on the property at Sweet Home Carolina Vineyard and Winery.
Wine lovers also will get to visit with these adorable miniature horses on the 
property at Sweet Home Carolina Vineyard and Winery.

Photos by Kitsey E. Burns | On The Vine
In early summer, progress was coming along on the tasting room and the grapevines were beginning to grow at Sweet Home Carolina Vineyard and Winery in 
Yadkinville.
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The Jonesville Welcome Center is off I-77 at Exit 82 in 
Jonesville, NC - the Heart of the Yadkin Valley. Tourism 
Specialists are on staff Monday through Saturday 
from 8:30 am until 8:00 pm and Sunday from 1:00 pm 
to 8:00 pm. It provides a wealth of information about the Yadkin 
Valley area and its wine region. Jonesville boasts 300 motel rooms, 
a state-of-the-art movie theater and many franchise and locally-
owned restaurants serving fabulous food at affordable prices.
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Local businesses support area wine industry
By Kitsey E. Burns
kburns@civitasmedia.com

As the Yadkin Valley Wine 
region continues to grow, 
there are now more places 
to do wine tastings than just 
at the area wineries. Two 
area businesses in Elkin are 
helping promote the wine 
region by offering some 
unique tasting opportunities 
at their locations.

Perhaps the most unique 
wine tasting experience 
available in the region is 
the Enomatic, an automatic 
wine tasting machine located 
within Diana’s Bookstore in 
historic downtown Elkin. 
The machine holds eight 
bottles — four whites and 
four reds — and features 
only wines from the Yadkin 
Valley.

When Cicely McCulloch 
purchased the old Liberty 
tobacco warehouse, located 
at 222 E. Main St. in 
downtown Elkin, some 
years ago, she said she 
always envisioned it being 
a place to promote the 
Yadkin Valley wine region 
and give it the recognition 
it deserves. The Liberty is 
now a multi-purpose space 
that includes an event venue, 
restaurant, bookstore and 
wine micro-shop where locals 

and visitors can taste and 
purchase wine.

“Really why I wanted to do 
this is so people could go to 
one spot and taste multiple 
Yadkin Valley wines, not 
California, not Australian, 
just good Yadkin Valley 
wines,” said McCulloch.

Customers purchase a 
tasting card in amounts from 
$5 to $50. By placing their 
pre-paid (and ID-checked) 
card into the Enomatic, they 
may then select a 1.5-ounce 
tasting pour, half or full glass 
of the wine or wines of their 
choice.

McCulloch said it’s a great 
way for area wineries to 
get some extra marketing. 
Brochures for the wineries 
featured in the shop are on 
hand and the staff is always 
available to give directions 
and point visitors to the 
wineries to sample additional 
wines. There is also a wine 
tasting with light hors 
d’oeuvres hosted in the shop 
each month.

The wine machine is a 
great attraction for locals 
as well. McCulloch said she 
has a few customers who 
purchase a tasting card in 
a larger amount and keep it 
with them so that it’s easy to 
stop in for a sip after work. 
Tasting cards also make a 

great gift for the wine lovers 
in the area, she said.

Offering a convenient 
location for locals to pick up 
a bottle of their favorite wine 
is another reason McCulloch 
said she wanted to have a 
local wine store.

“For us locals who have 
experienced all the wineries 
and want to support those 
wineries, but can’t get out 
to them every weekend to 
buy a bottle or for locals 
getting ready to go to a party 
and wanting to take a house 
warming gift, they can stop 
by and get a bottle here.”

There are nine of the 
Yadkin Valley wineries 
featured in the shop and 
McCulloch said she hopes 
to encourage more area 
wineries to get involved.

“It’s worth being here, it’s a 
neat spot to be,” she said.

Visitors staying at the 
Fairfield Inn and Suites, 
located at 628 CC Camp 
Road in Elkin, also get 
exposure to the wines of the 
Yadkin Valley. In addition 
to offering some wines for 
purchase, the hotel hosts a 
weekly wine tasting every 
Friday from mid-May through 
October.

Assistant Manager 
Matthew Delano said the 
biggest reason the hotel 

offers the tastings is to help 
promote the area’s wine 
industry.

“Also just to let guests 
know what else is available 
in the area. Rather just being 
a stop off the interstate, 
there’s also this booming 
wine industry that we have,” 
Delano said.

The hotel does get a lot of 
visitors who come to town 
specifically to tour the wine 
region.

Holly Helmig of Raleigh 
and Kelly Friday of 
Greenville were in town 
to do just that. Though 
longtime residents of North 
Carolina, they had never 
been to Yadkin Valley wine 
country and so they decided 
to plan a girl’s weekend in 
the area. They were thrilled 
to find a wine tasting right in 
their hotel and quickly added 
Elkin Creek Vineyards, who 
was pouring for the tasting, 
to their list of wineries to 
visit during their stay.

Delano said in addition 
to helping promote the area 
wine industry, the weekly 
wine tastings are just a nice 
perk for hotel guests.

“This is wonderful,” 
Dorothy Semons said of 
the wine tasting with Elkin 
Creek. Dorothy and Alex 
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Semons, of Columbus, Ohio, 
stayed at the Fairfield on 
their return trip home from 
a vacation in Savannah, 
Georgia. Elkin Creek’s 
Sangiovese was their 
favorite.

The relaxing, small-town 
atmosphere and the wine 
experience really appeals to 
people, Delano said. Many 
travelers are coming from a 
booming city and being able 
to get away from all that 
hustle and bustle is a nice 
change for folks, he said.

A number of locals also 
come out to enjoy the weekly 
wine tastings, in addition to 
the annual Winter Wine and 
Craft fair held at the hotel 
every year in December.

The Fairfield, which has 
been open now for six years, 
hosted a local wine and craft 
fair the first year it was open 
to serve as an open house 
to show off the hotel. The 
event was such a success, 
Delano said, that is has been 
repeated every year.

“We have a lot of 
positive feed back from the 
community and we have 
people that come in to the 
hotel just for that,” he said.

This year’s event will be 
held on Dec. 13 and will 
include a $5 wine tasting 
with several area wineries. 
Local artists, craft and 
jewelry vendors will be on 
site and there are also crafts 
and activities for children.

“There’s a little something 
for everybody,” Delano said.

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

Discover Chestnut Creek School of the Arts

www.chestnutcreekarts.org

100 N Main St
Galax, VA 24333

276.236.3500

Come to the annual Plein Air Day at Mt. 
Vale Vineyards the 3rd Saturday in October. 

See our website for more information.

Offering 
classes and events 

year-round in traditional 
music, heritage crafts and 

contemporary arts. 

Stop by 
on your next visit to the 

mountains to visit our gift shop and 
gallery featuring original artwork and 

unique hand-crafted items. Open 
Monday through Saturday.

00697826 
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Kitsey E.Burns | Civitas Media
Louis Jeroslow of Elkin Creek Vineyards pours at the weekly wine tasting at the 
Fairfield Inn and Suites for guests Holly Helmig, Kelly Friday, Alex and Dorothy 
Semons.
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Allison Oaks Tasting Room 

  Brandon Hills Vineyard   
  336-463-WINE (9463)
	 	 1927	Brandon	Hills	Road,	
	 	 Yadkinville,	NC	27055
Owners:	David	and	Pamela	Blackwell
Winemaker:	Kent	Smith
Website: brandonhillsvineyard.com
Location: Yadkin	County-From	US	421	take	
US	601	So.,	turn	right	on	Lone	Hickory,	1.2	
miles	turn	right	on	Neelie	Rd.,	0.5	mi.	turn	left	on	
Brandon	Hills	Rd.
  Brushy Mountain Win-
ery   
  336-835-1313
	 	 125	W.	Main	St.,	
	 	 Elkin,	NC	28621
Owners:	Jason	Wiseman	and	Amy	Euliss
Winemaker:	Jason	Wiseman
Website: www.brushymountainwine.com
Location: Surry	County	—	Downtown	Elkin,	
1/2	block	west	of	town’s	main	square.

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

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

  Cellar 4201  	
  336-699-6030
	 	 4201	Apperson	Road,	
	 	 East	Bend,	NC	27018
GPS Coordinates:	36D	14M	12S	W80D	28M	26S
Owner:	Greg	Hutchins,	Donna	Carlyle	Hutchins
Winemaker:	Sean	McRitchie
Website:	www.Cellar	4201.com
Location:	Yadkin	County	From	I-77	Exit	82	
Travel	East	on	Hwy	67	to	East	Bend.	Turn	left	
onto	Apperson	Road.	From	Winston-Salem,	take	
Hwy	67	West,	1	mile	past	Yadkin	River	Bridge,	
turn	right	onto	Apperson	Road,	travel	2.6	miles	
on	left.	
Childress Vineyards

Windsor Run Winery & Distillery 

Dobbins Creek Vineyards  

Laurel Gray Vineyards

Raffaldini Vineyards 

Shadow Springs Vineyard

Banner Elk Winery

Calaboose Cellars 

Biltmore Estate Winery    

Cerminaro Vineyard    

Chateau Laurinda    
 
Elk Mountain Winery   

Ginger Creek Vineyards   

Green Creek Winery   

Lake James Cellars   

New River Winery     

Owl’s Eye Vineyard & Winery LLC    

Raintree Cellars    

Rockhouse Vineyards    
South Creek Vineyards
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Stony Knoll Vineyards				
Surry Community College Winery		
Weathervane Winery
Medaloni Cellars
                     Slightly Askew Winery 
                     336-835-2700
																						913	N.	Bridge	Street,	
																						Elkin,	NC	28621
Owners:	Tim	Gentry	and	Karen	Defreitas
Website:	www.slightlyaskewwines.com
Location:	Surry	County	—	Take	Exit	85	from	I-77.		
West	on	268	bypass	(CC	Camp	Rd)	.9	miles	turn	left	
on	S-21	(N	Bridge	St.)	go	.8	miles,	winery	on	right	
(yellow	house).
Wine List:	Large	selection	of	wines.	20+	wines	from	
semi-dry	to	Dry	Whites	and	Reds,	and	large	selection	
of	Fruit/Sweet	wines.
Olde Mill Vineyards
        Sanders Ridge Vineyard, 
        Winery & Restaurant
        336-677-1700
	        3200	Round	Hill	Road,	
	        Boonville,	NC	27011
Owner and Vintner:	Neil	Shore
Winemaker:	Sara		Cooper
Website:	www.sandersridge.com
Location:	Yadkin	County—	From	I-77	take	
exit	82	for	Hwy	67	and	travel	East	on	Hwy	67	
through	Boonville.	Turn	Right	on	Rockford	Road.		
Go	2	miles	and	turn	Right	on	Round	Hill	Road.		
Our	vineyard	and	entrance	is	1	mile	on	Right.

Roaring River Vineyards, LLC
(336)790-8888	or	Toll	Free	(877)658-0370
493	Brewer	Mill	Road,	Traphill,	NC	28685
GPS Coordinates:	36.318514,	-81.049772
Owners:	Josephine	&	Tom	Silvey
Luxury	Lodgings,	Business	Meetings,	

Weddings,	Rehearsal	Dinners,	and	Private	Events.	
Website:	www.roaringrivervineyards.com       

22
23

24
25
26

27
28

Wine List:	Cabernet	Franc,	Viognier,	Chardonnay,	
Barbera,	Sangiovese,	Kathryn’s	Blush
Website:	www.huttonvineyards.com
Directions	from	Winston-Salem,	Charlote	and	Mt.	
Airy/VA	available	on	our	website.

Junius Lindsay Vineyard

McRitchie Winery & Ciderworks
        
         Old North State 
         Winery & Brewery 
         336-789-9463 
	 								308	North	Main	Street,	
	 								Mount	Airy,	NC		27030	
Owners: Ben	&	Ellie	Webb	
Winemaker/Brewmaster: 	Ben	Webb	
website:		www.oldnorthstatewinery.com	
Location:		Surry	County	-	From	I-77	East	to	
US	601,	take	US	601	to	Hwy.	52N.	Exit	off	of	
Hwy.	52N	on	the	Mt.	Airy/Galax	Hwy.	89	Ext.	Go	
straight	on	Independence	through	5	lights.		Turn	
right	onto	N.	Main	Street,	Winery	is	two	blocks	
on	the	left.

RagApple Lassie Vineyards		
	
RayLen Vineyards				

Round Peak Vineyards   	

MenaRick Vineyard & Winery  

      Shelton Vineyards    
      336-366-4724
	 					286	Cabernet	Lane,	
									 					Dobson,	NC	27017
Owners:	Charles	M.	Shelton	and	R.	Edwin	
Shelton
Winemaker: Gill	Giese
Website:	www.sheltonvineyards.com
Location:	Surry	County	—	I-77	to	Exit	93	Dobson.	
Turn	right,	then	take	first	right	onto	Twin	Oaks	Rd.	
Go	2.5	miles	to	the	Shelton	Vineyards	entrance	
on	the	right.
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 Divine Llama Vineyards, LLC    
 336-699-2525
	4126	Divine	Llama	Lane,	East	Bend,		
	NC	27018
 GPS Coordinates:	N36d	13m	10s			
W80d	20m	03s

 Owners:	Thomas	H.	Hughes	and	
	 Michael	West
Winemaker:	Dan	Tallman	
Tasting Room Hours:	Fri	&	Sat:	12:00pm	-	
5:00pm;	Sun:	1:00pm-5:00pm,	(Sat	&	Sun	
Only,	Jan	&	Feb)	
Website:	www.divinellamavineyards.com	
Location:	From	NC	Hwy	67,	turn	onto	Macedo-
nia	Road	in	East	Bend.	Vineyard	is	.6	mi	on	left.

                             Elkin Creek Vineyard
                             336-526-5119
																																			318	Elkin	Creek	Mill	Road,	
																																			Elkin,	NC	28621
Tasting Room Hrs:	Thursday	–	Sunday	11AM	–	
5PM.	Wine	Tasting	&	Light	Foods	Daily,	Brick-Oven	
Pizzas	Every	Sunday.	Available	for	Weddings	&	Special	
Events	–	Private	Luxury	Rental	Cabins
Website:	www.elkincrreekvineyard.com
Lat:	36.2804452	Long: -80.8763055

Flint Hill Vineyards & Century Kitchen				

	 	 Grassy Creek Vineyard   
  336-835-4230	
	 	 Cottage	Circle,	
	 	 Elkin,	NC	28621
Owners:	Derrill	and	Lori	Rice,	Jim	and	
Cynthia	Douthit
Winemaker:	Jim	Douthit
Website:	www.grassycreekvineyard.com
Location: Surry/Wilkes	Counties	—	West	off	
I-77	at	Exit	85	to	US	21-Bypass	North.	left	after	
first	traffic	light	onto	Klondike	Road.	Left	into	
vineyard	after	about	1/2	miles.   
Hanover Park Vineyard    

               Hutton Vineyards & Winery
               336-374-2621   
																176	Hutton	Vineyards	Ln,
																Dobson,	NC	27017
In	Historic	Olde	Rockford,	Surry	county
Owners:	Malcolm	&	Heidi	Hutton
Tours and Tastings:	Open	Thursday-Saturday	&	
Sunday	by	Prior	Arrangement
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31 Lazy Elm

31

523	Danner	Road,	Mocksville,	NC	27028
(336)	909-4914
Hours:		Mon	-	Fri:		Closed
Sat	-	Sun:	12:00pm	-	5:00pm

00675711

32
34

Adagio Vineyards 
336-258-2333
139	Benge	Drive,	Elkin,	NC	28621
Owners:	Drs.	Tim	and	Jan	Wahl

Winemaker:	Sean	McRitchie
Website:	www.adagiovineyards.com
Location:	Surry	county,	I-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	Fri	and	Sat	12-5,	Sun	1-5

JOLO Vineyards

Jones von Drehle
Native Vines Winery
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34
36
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Chatham Hill Winery    

Chinqua Penn Vineyards    

Cypress Bend Vineyards    
 
   Daveste’ Vineyards 

Dennis Vineyards

Garden Gate Vineyards 

Germanton Art & Winery  

Hinnant Family Vineyard    

Horizon Cellars   

Old Stone Vineyard & Winery  704-279-0930

Rock of Ages Winery & Vineyard    

16 Stonefield Cellars    336-644-9908
8220 Hwy. 68 N., Stokesdale, NC 27357
Owners: Robert and Natalie Wurz
Winemaker: Robert Wurz
Website: www.stonefieldcellars.com
Location:  Guilford County — North off I-40 at 
Exit 210. Take NC 68 north 13 miles. Winery 
on right at intersection with NC 65 (entrance on 
NC 65).

17

18

19

Stony Mountain Vineyards   704-982-0922
26370 Mountain Ridge Road, 
Albemarle, NC 28001
Owners: Ken, Marie and Devron Furr
Website: www.stonymountainvineyards.com
Location:  Stanly County — Take Hwy 24-27 
East from Albemarle. Turn left at Stone Mountain 
sign. Turn right on Mountain Ridge Rd.

Uwharrie Vineyards   

Zimmerman Vineyards

Benjamin Vineyards & Winery   336-376-1080 
6516 Whitney Road, 
Graham (Saxapahaw), NC 27253
Owners: Andy and Nancy Zeman
Website: www.benjaminvineyards.com
Location: Alamance County — Take Exit 154 
off I-40/85 south 8.5 miles. Cross Hwy. 54 and 
continue 4 miles. Left on Whitney Road. Vine-
yard 1.2 miles on left.

HAW RIVER AVA
1

Blacksnake Meadery

Foggy Ridge Cider

Villa Appalacia 

2

3

4

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

Holly Lamm at 336-835-1513 with 
On The Vine Magazine. 

We will be happy to invoice you annually for your
 listing in our quarterly publication.

Annual Listing with phone number, location, 
directions, website, owner and/or winemaker

names is $100 annually. To add your logo 
is an additional $50 annually.

hlamm@civitasmedia.com

  
Chateau Morrisette       
540-593-2865
287 Winery Road SW,    
Floyd, VA 24091
Owner: David Morrisette

Website: www.thedogs.com
Location: Milepost 171.5 Blue Ridge Parkway

1

SOUTHWEST VIRGINIA REGION

  The Country Squire 
  Restaurant, Inn & 
  Winery  
  (910) 296-1727
  748 NC Hwy 24 & 50
  Warsaw, NC 28398
Website: www.countrysquirewinery.com
Winery Hours: Tues - Sat 12:00pm - 7:00pm
Restaurant: Home of the 72-ounce steak 
“The Kilt Buster”.  Lunch: Sun - Fri 12:00pm - 
2:00pm, Dinner: 7 days a week 5:30pm - until.
Wine List: Chardonnay, Cabernet, Merlot, 
Syrah,
Riesling, Pinot Grigio, White Zinfandel, 
Pomegranate, Blackberry, Blueberry, Peach
Winery, Restaurant, Inn, Bed & Breakfast, 
and Vineyards all at same location.   
All ABC PERMITS  

Vineyards on the Scuppernong, LLC    

Weeksville Vineyards & Cellars   

Glen Marie Winery  

Grove Winery   

Iron Gate Vineyards & Winery  919-304-9463

Silk Hope Winery   919-545-5696     
701 Duncan Farm Road, Siler City, NC 27344
GPS Coordinates: N35-46-06.6 W 079-16-
34.8
Owner: Wally Butler
Website: www.silkhopewinery.com
Location: Catham County - Off U.S. 64 Bypass 
at Exit 381 North on NC 87 1.8 miles to Silk 
Hope Gum Springs Road.  Left 2.5 miles. 
Winery on left at intersecion with Emerson Cook 
Road. 

2

3

4

5

Bannerman’s Vineyard

Bennett Vineyards    

Duplin Winery 

Grapefull Sisters Vineyard

Lu Mil Vineyard 

Lumina Winery   

Martin Vineyards    

Moonrise Bay Vineyard 

Sanctuary Vineyards     

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

COASTAL REGION
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Autumn Creek Vineyard  
336-548-9463
364 Means Creek Rd., 
Mayodan, NC 27027
Owner: Scott Stanley
Website: www.autumncreekvineyards.com
Email: info@autumncreekvineyards.com
Location: Rockingham County. Take US 220 to 
NC 770, turn left, Rt. on Glenns Chapel Rd., left 
on Means Creek Road.

A Secret Garden Winery

Black Rock Vineyards   

Cauble Creek Vineyard  

1

2

3

4

PIEDMONT REGION

Thistle Meadow Winery 

Waldensian Heritage Wines    

WoodMill Winery

15

16

17

MOUNTAIN REGION
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00677228

High Meadows Golf  & Country Club

Celebrating 50 Years of What A 
Private Club is Meant To Be

www.highmeadowscountryclub.com

Located in beautiful Roaring Gap, NC – Golf & Fine Dining

1288 Country Club Rd. •  PO Box 440, Roaring Gap NC 28668 • (336) 363-2622 

Call or Visit Our 
Website for More 
Information About 

Membership, 
Real Estate, Event 

Hosting & More

info@highmeadowscountryclub.com
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WInEMAKER’S CoRnER
By Steven McHone
For On The Vine

BOONVILLE — Winemak-
ing for me has been a life 
changing experience. It started 
in 2007 when I lost my job 
in textiles that I had had for 
14 years. The company I had 
worked for laid off over 400 
employees and moved the 
jobs overseas. At this point 
I received an opportunity to 
go back to school and pursue 
a new career starting with a 
college degree and I chose the 
Viticulture and Enology field at 
Surry Community College. The 
degree offered many different 
avenues to pursue including 
vineyard work, sales, tasting 
room manager and winemak-
ing. The art of wine making 
stood out to me after several 
months in school. It had many 

different intriguing aspects that 
just kept my interest at a very 
high level.

When I finished up my Viti-
culture and Enology degree 
at Surry I was hired on as 
the assistant winemaker at 
Ragapple Lassie Vineyards 
in Boonville. As the assistant 
I was amazed at how much 
fun and challenging the art 
of crafting wine really was. 
School never prepares you for 
everything you experience on 
the job. Every process, from 
late winter pruning, to trying 
to figure out how many buds 
to leave in case you have a late 
spring frost, to watching bud 
break in May was fascinating. I 
truly enjoyed every step of the 
process especially scouting the 
vineyard to see how the fruit 
was progressing and then into 
the lab for testing and tasting 

juice to see when it was time 
to harvest so we can start the 
process of fermentation.

After several years as the 
assistant winemaker I moved 
into the head winemaking role 
at Ragapple Lassie Vineyards 
where I could start crafting my 
own style of wine. Becoming 
the head winemaker involved 
much more work and responsi-
bility, and a little chaos, which 
I love. If you don’t like chaos, 
you probably don’t need to be a 
winemaker.

After watching the fruit turn 
into wine I wanted some feed-
back to see what people hon-
estly thought about the wines 
being produced at Ragapple 
Lassie. So when I am in the 
tasting room, I do not divulge 
the fact that I am the winemak-
er so I can get a true reaction 
to the wines here at Ragapple 

and the wines throughout the 
Yadkin Valley. It is amazing 
what you hear from everyday 
visitors about what they tasted 
to what kinds of wine they like 
to what kinds of wine they have 
made from kits, juice or from 
fresh picked fruits. You can 
really get to know what people 
are looking for and learn how 
you are doing as a winemaker. 
When I do tell them I am the 
winemaker they seem to appre-
ciate the fact they have gotten 
to talk to the winemaker and 
share their thoughts.

I have always looked at my 
winemaking career as a blessed 
experience. I had one door 
close and another door opened 
and I have gladly stepped 
through and I am enjoying the 
ride.

Steven McHone is the winemaker at 
RagApple Lassie, East Bend.
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Combining traditionalist and urban
By Tanya Chilton
tchilton@civitasmedia.com

The 2013 Chardonnay at 
Brushy Mountain Winery in 
Elkin will be ready, “when it is 
ready,” according to winemak-
er/ owner Jason Wiseman.

The same concept applied 
to results found in the 2011 
Chardonnay, aged nine 
months with notes of butter-
scotch, toasty oak, apple and 
pear. Wiseman called the pro-
cess subjective and one that 
requires regular tasting.

“My partner Amy and I 
taste the wine and work out 
the blends,” said Wiseman.

Wiseman, with a smile 
and “perhaps” a dry sense of 
humor, quoted the traditional 
Ernest and Julio Gallo saying 
before Sunday’s wine tasters, 
when pressed for an exact 
date on the release of the 2013 
Chardonnay.

“There will be no wine 
before it’s time,” added Wise-
man, wisely, some might say 
for the young and experienced 
winemaker. Wiseman has 
degrees from Appalachian 
State University, Surry Com-
munity College Viticulture 
and Enology program, and 
experience brought home 
from studying the Napa Valley 
region of California.

Wiseman’s familiar quote 
brought a nod of understand-
ing among tasters, as they 
carefully tasted their way 
through the offering of 12 
potential choices, many 
named for local historical 
events and war battles. The 
historical label idea originated 
from historian and original 
owners, Ann and Matthew 
Mayberry, who opened the 
winery in 2005.

Wiseman was a winemaker 
with the Mayberrys before 
purchasing the winery last 

November and called Matthew 
Mayberry, a historian, who 
influenced the historical feel 
of the winery and wines.

Partner Amy Euliss said in 
fact, it is the history of the 
building and her surroundings 
that are a big factor in the 
winemaking process at Brushy 
Mountain. Euliss has a degree 
in biology from Appalachian 
State.

Wiseman called himself a 
winemaker in the French tra-
ditionalist style, a regular and 
selective taster weeding down 
the selection ultimately to the 
best in grape and uniqueness 
sought in the final product.

A small taste of 2013 Char-
donnay sampled revealed 
depth, softness and lush qual-
ity and with still the promised 
notes of a distinctive finish.

Though, a self-described 
French traditionalist in wine-
making, Wiseman did add that 
he is an intentionally purpose-
ful American who believes in 
using grapes from the local 
farmer.

In the basement of the his-
torical Harris building where 
the scientific and artistic ele-
ments of wine and tastings are 
pondered, Wiseman pointed 
to French oak barrels, stain-
less steel tanks and a grape 
storage holder.

The holder holds a ton of 
grapes that demand Wise-
man’s expertise. In order to 
draw out all of the flavor the 
local farmer’s grapes have to 
offer, Wiseman will not rush 
going through the process, he 
emphasized. He said keeping 
those thoughts in mind are a 
part of the winemaker’s chal-
lenge.

Wiseman said Brushy 
Mountain is distinctively an 
urban winery, with a focus on 
quality and community. He 
noted the winery was first put 

downtown because of the revi-
talization project.

“For us, it is traditional 
winemaking with a modernist 
twist,” he said. “We make tra-
ditional wines in an old world 
sense.”

Yet new world is used, too, 
along with modern winemak-
ing techniques and equip-
ment.

Wiseman, a member of the 
Surry Wineries Group, said 
friendly critiques of the local 
wineries group go hand in 
hand, and each sometimes 
help in tasting and developing 
vintages among the group.

“We have been fortunate to 
work with the finest grapes in 
the Yadkin Valley,” said Wise-
man.

The nuance challenging the 
North Carolina winemaker to 
turn efficiently and effectively 
the bountiful work of grape 
harvester into an eloquent and 
unique wine, with individual-
ized labels, did not go unno-
ticed by locals or visitors.

A recent taster, Dewey 
Akers of Ohio said he enjoyed 
every wine that he tasted at 
Brushy Mountain Winery, 
while on a tour of North 
Carolina wineries. Three out 

of four Ohio visitors called 
“E and A” red their favorite; 
another visitor called Bugaboo 
Creek Red her favorite choice 
of local reds.

Wiseman said the “E and 
A” red is a “perfect example 
of what we are.” The red is a 
blend of Chambourcin, Cab-
ernet Franc, and Cabernet 
Sauvignon aged in French oak 
barrels.

Linda and Billy Tesh visit-
ing from Winston-Salem said 
it is important to them to do 
their part to support North 
Carolina wineries. Linda Tesh 
said her parents were from 
Elkin and Jonesville and said 
she was there to support the 
area. They each found wine 
they enjoyed in the categories 
offered, they said.

Wiseman affirmed, “When 
you come and visit me, you 
are helping the local farmer 
and making an economic 
impact on the community at 
large.”

Brushy Mountain Winery 
is located at 125 W. Main St., 
Elkin. The telephone number 
is 336-835-1313.

Tanya Chilton may be reached at 336-
258-4058 or on Twitter @TanyaTDC.

Photos by Tanya Chilton | On The Vine
Jason Wiseman displays decorated vintages and heightens the expectation for 
the upcoming 2013 Chardonnay by offering a taste of the 2011 Chardonnay.



Old World 
Ambiance

00678629

• Historic 1780’s Wine
  Tasting Room
• Romantic, World-Famous
 Restaurant & Inn
• Tour the Vineyards
• Relax on the Grounds
• Visit our Gift Shop748 NC Hwy 24 & 50, Warsaw NC 28398

Take Exit 373 off I-40 & Follow the Signs
(910) 296-1727

Visit our website for Upcoming Events!
www.countrysquirewinery.com

Try Country Squire’s
Own Jams, Jellies, Honey & 
Delicious Pickled Vegetables!

Exquisite live-edge creations 
by our own Woodgenius.

Enjoy our fresh homemade fudge, our 
Southern hospitality, and discover what 
has made this extraordinary shop 
legendary for over thirty years!Scenic Gifts

123 Scenic Outlet Ln, Mt. Airy  •  Hwy 89 Between I-77 & I-74
336-352-4098  •  Open 9-5 Monday-Saturday 00716917
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Jason Wiseman and partner Amy Euliss discuss with local tasters the 
importance of partaking of vintages made with the grapes of the local farmer 
at a recent “Living Social” tasting.

Visitors from ohio make the stop at Brushy Mountain Winery recently, adding 
they enjoyed every wine they tasted and liked the historical aspects of the 
labels.

Brushy Creek Winery is located at 125 W. Main St. in downtown Elkin.

The downstairs of Brushy Mountain Winery contains a wine-making area 
complete with the old and the new, French oak barrels and stainless steel 
modern winemaking equipment.
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Calendar of Events
oct. 15

• Sanders Ridge Winery, 
3200 Round Hill Road, 
Boonville, will host an 
Oktoberfest wine pairing 
dinner at 6 p.m. featuring a 
six-course menu with wine 
pairings at each course. Cost 
is $75 per person and includes 
wine. Reservations can be 
made by calling 336-677-1700.

oct. 19
• Adagio Vineyards, 139 

Benge Drive, Elkin, will 
host “Violins and Vines.” 
Violin duets composed by 
Bach, Handel, Vivaldi and 

more performed live from 
2 to 4 p.m. Admission is 
free. For more information, 
call 336-258-2333 or visit 
adagiovineyards.com.

oct. 25
• Grassy Creek Vineyard 

& Winery in Elkin will host 
the Vineyard Stomp 5K. 
For more information, visit 
www.grassycreekvineyard.
com, call 336-835-2458 
or 336-835-4230, or email 
grassycreek336@gmail.com.

oct. 26
•Round Peak Vineyards, 

765 Round Peak Church 
Road, Mount Airy, will host 
Howl-O-Wine, a dog-friendly 
Halloween-themed event with 
music, costume contests, 
bonfire, cornhole and food, to 
benefit local dog rescue and 
spay/neuter organizations. 
Admission is $10 per person. 
For more information, call 
336-352-5595.

nov. 8
• Grassy Creek Vineyard 

& Winery in Elkin will 
host a 2nd Saturday Music 
& Wine event. For more 
information, visit www.

grassycreekvineyard.
com, call 336-835-2458 
or 336-835-4230, or email 
grassycreek336@gmail.com.

nov. 9
• Sanders Ridge Winery, 

3200 Round Hill Road, 
Boonville, will host Paint 
the Day Away art, food and 
wine series, featuring Van 
Gogh’s “Starry Night,” with 
cost being $55 per person or 
$45 for wine club members. 
The cost includes light hors 
d’oeuvres, two glasses of wine 
and all materials, including 

See CALENDAR | 15



Retreats | Weddings | Lodging
(336) 835-4230

TasTing Room HouRs:
Thurs-sat: 11am-6pm

sun 1pm - 5pm 

(336) 835-2458

Klondike Cabins 
at grassy Creek 

Vineyard & Winery

• Weddings 
• Retreats 

• Special Events

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

00661425
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a painting to take home. 
Class sizes are limited and 
reservations are required by 
calling 336-677-1700.

nov. 15
• Adagio Vineyards, 139 

Benge Drive, Elkin, will 
host “Violins and Vines.” 
Violin duets composed by 
Bach, Handel, Vivaldi and 
more performed live from 
2 to 4 p.m. Admission is 
free. For more information, 
call 336-258-2333 or visit 
adagiovineyards.com.

nov. 29
• Grassy Creek Vineyard 

& Winery in Elkin will host 
an open house from 11 
a.m. to 6 p.m. and Wendy 

Wooten from 2 to 5 p.m. 
For more information, visit 
www.grassycreekvineyard.
com, call 336-835-2458 
or 336-835-4230, or email 
grassycreek336@gmail.com.

Dec. 13
• Adagio Vineyards, 139 

Benge Drive, Elkin, will 
host “Christmas Violins and 
Vines.” Christmas music will 
be performed live from 2 to 4 
p.m. by violinists Suzy Perkins 
and Jan Wahl. Admission is 
free. For more information, 
call 336-258-2333 or visit 
adagiovineyards.com.

• Grassy Creek Vineyard 
& Winery in Elkin will 
host 2nd Saturday music 
and wine featuring Keary 
Reid from 2 to 5 p.m. For 
more information, visit 
www.grassycreekvineyard.
com, call 336-835-2458 
or 336-835-4230, or email 

grassycreek336@gmail.com.
• Round Peak Vineyards, 

765 Round Peak Church 
Road, Mount Airy, will host a 
holiday bazaar featuring local 
crafts and artisans. There will 
be Christmas gifts available 
for purchase, live music and 
food. For more information, 
call 336-352-5595.

Dec. 14
• Sanders Ridge Winery, 

3200 Round Hill Road, 
Boonville, will host Paint the 
Day Away art, food and wine 
series, featuring a still life of 
Christmas ornaments, with 
cost being $55 per person or 
$45 for wine club members. 
The cost includes light hors 
d’oeuvres, two glasses of wine 
and all materials, including 
a painting to take home. 
Class sizes are limited and 
reservations are required by 
calling 336-677-1700.



Passports are available for purchase in October 2014.  Passports are valid November 28, 2014-March 29, 2015

Wine Tastings From All Participating Wineries    A Commemorative Keepsake    3 Food And Wine Pairing Experiences
Recipes    Discounts From Local Merchants, Restaurants and Lodging    Discounts On Wine Purchases.

PLEASE   VISIT   WWW.SURRYWINERIES.COM   FOR   DETAILS

Adagio Vineyards • Brushy Mountain Winery • Carolina Heritage Vineyard
Elkin Creek Vineyard • Grassy Creek Vineyard • Herrera Vineyards

Olde Mill Vineyard • Round Peak Vineyards • Skull Camp Winery & Brewery
Slightly Askew Winery • Stony Knoll Vineyards

WINTER WINE PASSPORT
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Kitsey E. Burns | On The Vine
Harvest season has arrived and bins overflowing with grapes are just waiting to be made into wine at RagApple Lassie and many other area vineyards.

Harvest time arrives
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