Weekend Welcome Event
Friday, October 21 ~ 6 p.m.

Blue Vista Farm
- - N

Stop by Blue Vista Farm on Friday night to meet
the members of the Bayfield Regional Food
Producers Cooperative and sample some of their
products. This event will feature live music, wine

tasting, and | ight

Workshop: Learn to
Ferment Fall Vegetables

Spirit Creek Farm
Saturday, October 22
9:30 a.m. i Noon, followed
with lunch (included)
www.spiritcreekfarm.com

The workshop will be held at our farm,
participants will tour the farm and
then will make and take home 2 quarts
of their choice of kim chi, sauerkraut
or curtido. We encourage creativity in
the fermentation process, if there are
specific spices you are interested in
incorporating please bring them along.

Register soon as space is limited. For
more information, contact Jennifer at:
jennifer@sauter.com
Cost: $60
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Visit us October 223, 201

Come join us for a weekend of
farm fun and fresh local food!

Travel the Harvest Trail. Savor every moment.


http://www.spiritcreekfarm.com/

www.bayfieldharvesttrail.com

Weekend Events

Time

Location

Ha u s &upérier

Activity

Friday, October 21

Hauser6s Su

Anytime, 10 - 5 View Farm Wine Tasting
Anytime, 10 - 5 White Winter Winery Wine Tasting
Anytime, 10 - 5 Bodin Fisheries Guided Tour
Anytime, 9 -5 Bayfield Apple Co. Jam Making Tour
llam. &1p.m. White Winter Winery Winery Tour

2 p.m. Highland Valley Farm Tractor Wagon Tour
3-5 p.m. Maple Hill Farm Pig & Flour Mill Tour
6 p.m. Blue Vista Farm Weekend Welcome

Event

Saturday, October 22

Anytime, 10 -5 Farm Wine Tasting
Anytime, 10 - 5 White Winter Winery Wine Tasting
Anytime, 9-5 Bayfield Apple Co. Jam Making Tour
10a.m. &2 p.m. Highland Valley Farm Tractor Wagon Tour
1llam. &1p.m. White Winter Winery Winery Tour

3-5 p.m. Maple Hill Farm Pig & Flour Mill Tour

9:30 a.m. 7T Noon
(includes lunch)

Spirit Creek Farm

Learn to Ferment
Workshop*
registration required

12 p.m.

Blue Vista Farm

Cider Pressing

Doors @ 6 p.m.
Dinner at 7 p.m.

Freehands Farm

Hauser6s Su

Harvest Trail Dinner*
tickets required

Sunday, October 23

Anytime, 10 - 5 View Farm Wine Tasting

10 a.m. Highland Valley Farm Tractor Wagon Tour
11a.m. &1 p.m. | White Winter Winery Winery Tour

12 p.m. Blue Vista Farm Cider Pressing

3-5 p.m. Maple Hill Farm Pig & Flour Mill Tour

Bayfield Shores Harvest Trail 19

Special Thanks to Our
Harvest Trail Weekend Sponsor

Artful Eye Photography
Freehands Farm
South Shore Brewery
Sassy Nanny Farmstead Chee

#2 Septic
Alliance for Sustainabllity
Ashland Baking Company
Black Cat Coffeehouse
Coco Café & Bakery
Cooper Hill House
Deep Water Grille
Good Thyme Restaurant
Penolee Mountain Foods
Pinehurst Inn
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White Winter Winery

68323 A Lea Street, Iron River, WI www.whitewinter.com

Established in 1996, White Winter Winery produces high quality hand

crafted meads, or honey wine, hard ciders and non-alcoholic fruit

spritzers using locally produced pure Wisconsin honey and fruit.
Mead is the oldest -

fermented beverage in the
world, but relatively
unknown in modern times.
We believe strongly in using
what is in our own backyard
and have built our business
on this sustainable practice.
We are truly a regional
winery using ingredients grown within 150 miles of the cellar. Every
purchase stays in the community and supports a family farm (and
winery!). Some specialty wines and Reserves are only sold at the winery.
Look for our fine products at a retailer near you. See our website for

listings: www.whitewinter.com.

Driving directions:

Wedre | ocated midwa
& Superior on US Hwy 2.

From the west, take the first left after you
cross the bridge into Iron River. From

the east, head all the way through Iron
River and turn right just past the Battle

Axe Saloon. I f you

6.5% Ale. By Volume:

e gone too far!

Bayfield Shores Harvest Trail 3

Traveling the Harvest Trail is Easy!

Visit our website and place your order for all your
| favorite local foods from the Bayfield region.
During the weekend of October 21-23, travel the
Harvest Trall to pick up your order directly from
the farm, fishery, or winery. You can enjoy great
local food all winter long!

Know Where Your Food Comes From

Ever wonder how your food gets to your plate?
This is your chance to see the source, meet the
people who make it happen, and taste the
freshest, most delectable food a person could ask
for. Travel the Harvest Trail this fall!

QiU Fwit DeEL 1R Gl | <04 —Lia 1L 6L
The Bayfield Regional Food Producers
Cooperative is a partnership of a dozen different
local producers. We offer a little bit of everything,
from beef, lamb, pork, fish and chicken, to herbs,
veggies, maple syrup, fresh honey, berries,

. apples, wine, mead, and much more!

Make it a Weekend Vacation!

Webdbve got all kinds of
Harvest Trail Weekend. You can take a tractor
wagon farm tour, learn how to make kim chi and
sauerkraut, press apple cider, or enjoy a six-
course gourmet meal in the greenhouse.



http://www.whitewinter.com/
http://www.whitewinter.com/

4 www.bayfieldharvesttrail.com

Meet OuProducers

When you travel the Bayfield Shores Harvest Trail,
you and your family will have the opportunity to taste
great | ocal food! Mor e
unique experience of meeting the people responsible
for producing it and seeing

t han

where it comes from.

From our home to yours,
we hope you savor every
moment. Bon appétit!

Bayfield Shores Harvest Trail I-f

Vranes Farm

Jay Cablk & Carrie Linder
63700 Vranes Rd., Ashland, WI
www.pastureperfectpoultry.org
www.southshoremeats.org

The original homestead was settled by
the Vranes family, immigrants from
Yugoslavia in 1914. In 2000, Jay Cablk
and Carrie Linder purchased the
Vranes Farm from one of the Vranes
grandchildren. While the original home
is no longer standing, both families
came to believe that this land was the

key in the pursuit of a better life.

While no longer a dairy operation, the homestead is thriving in a different
manner. A large vegetable garden and greenhouse, both egg-laying and
meat chickens, and a small flock of sheep carry on the homesteading
tradition. Vranes Farm is a founding member of Pasture Perfect Poultry and
with two other farms, we produce top-quality pasture chickens and turkeys.
Stop by our farm for some great tasting
lamb and poultry-- all raised the way nature
intended, on pasture without chemicals,

hormones, or antibiotics.

Driving directions: From Ashland, go south
on State Hwy 112 to Hwy 118, just before
the White River Dam. Turn right on 118 and
go 5 miles to Vranes Rd. Turn left on
Vranes Road, and you

barn on the left.



http://www.bayfieldapple.com/

