By Megan Schultz

For the last few decades the craft beer
movement has been a slowly swelling wave,
building momentum from the ambitious
actions of craft brewing pioneers such as
Jack McAuliffe, Fritz Maytag, Jim Koch
and more. The movement crashed upon
Vermonts shores in 1986 when Catamount
Brewing opened its doors. While many
breweries within the state have since come
and gone, this remains certain: Vermont is
a top craft beer destination and the Mad
River Valley sits conveniently located right
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(according to Ratebeer.com) sits up yon-
der in Greensboro. And of course award-
winning brewer Sean Lawson of Lawson’s
Finest Liquids calls the Mad River Valley
home sweet home. The state is packed with
breweries cranking out craft beer like cows
milking in a parlor.

“I think much of the success Vermont
breweries are experiencing is due to the
quality that our consumers demand,” says
Jen Kimmich, co-owner of The Alchemist
from over the hill. “In general, Vermont-
ers appreciate craft products that are made
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have no dreams of becoming a large region-
al brewery. We simply want to be remain
small and continue crafting small batches
of Heady Topper.”

Sean Lawson echoes this sentiment: “We
are committed to our current location and
quality of life that our small family-run
business provides. We are currently at the
maximum capacity and have no plans for
a major expansion in the near future” In
other words, if you want to fill your beer
fridge with some of Vermonts best offer-
ings, you’ll have to head to the source. If

in the thick of it all.

The craft beer business is boom-
ing. Quality beers brewed 3,000
miles away are distributed nation-
ally and readily available in gas sta-
tions right here in Vermont. Boston %3
Beer Company continues to push
the boundaries of what qualifies as a “craft
brewery,” selling over 2 million barrels of
beer in 2012. Craft beer is becoming so
popular that it’s frequently advertised on
TV and available on draught at chain res-
taurants like Applebees. It turns out the
mainstream American beer-drinking scene
is finally clueing in to what Vermonters
have known for quite a while: Craft beer
tastes good.

Officially the Vermont state beverage is
milk. The state boasts the largest number
of cows per capita in the country. Vermont
also has the largest number of craft brewer-
ies per capita in the country. The number-
one ranked beer in the world (according to
Beer Advocate) is brewed over the hill in
Waterbury. The best brewery in the world

close to home. Because Vermont

has such a large demographic that

supports craft brewing and is will-

ing to be adventurous with new

flavors, brewers are able to push

5 boundaries and experiment. Also,

because Vermonters do recognize

and appreciate well-crafted beer, brewers

need to produce ales and lagers that are of
the highest quality”

Just belly up to almost any local bar; the
demand for quality local craft beers is such
that you are likely to see a healthy list of
Vermont brews - and not just your gas sta-
tion varieties either. You're bound to find
beer made within a 25-mile radius of your
barstool, and you might well be sitting next
to the guy who brewed it.

Most Vermont craft brewers run rela-
tively small operations and are perfectly
content to keep a short leash on their dis-
tribution. It gives them a lot more control
of their product, but it also allows them to
stay more connected to their communities.

“It feels right for us,” says Kimmich. “We

the beer will not come to Muhammad, then
Muhammad must go to the Green Moun-
tains.

This has spawned a new type of tourism
in Vermont: Beercations. The “IPA High-
way, as Kimmich calls it, is a well-traveled
path on which visitors and Vermonters
alike pack coolers in their cars and jour-
ney across our scenic countryside from
one brewery to the next. Vermont Brewers
Association (VBA) offers a “Passport Pro-
gram” that encourages people to visit as
many Vermont breweries as they can and
awards Vermont beer prize packages to
those who redeem stamped passports.

“Our Passport Program is huge,” says
Kurt Staudter, executive director of VBA.
“We already have the number of passport
redemptions now that we had at the end of
October in 2012. What’s really exciting is
that brewers are experimenting and bring-
ing back old styles of beer that haven’t been
seen in decades, that fell by the wayside be-
cause of the prevalence the of the pale in-

Continued on Page 8
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www.cvcream.com

. Cobb Hill Cheese
5 Linden Road
Hartland, Vermont 05048
cobbhillcheese.com
802-436-4360

Consider Bardwell Farm
1333 Route 153
West Pawlet, VT 05775
802-645-9928
www.considerbardwellfarm.com

Crawford Family Farm
802-623-6600
www.crawfordfamilyfarm.com

Crowley Cheese

14 Crowley Lane

Healdville, VT €5758, USA
800-683-2606

802-259-2340 for tour information
www.crowleycheese.com

Crooked Mile Cheese
802-748-8796
www.CrookedMileCheese.com

Blue Ledge Farm Does’ Leap

2001 Old Jerusalem Rd. 802-827-3046

Salisbury, VT 05769 www.doesleap.com
802-247-0095 Franklin Foods
www.blueledgefarm.com 800-933-6114 or 802-933-4338

Blythedale Farm www.franklinfoods.com

1471 Cookeville Rd Grafton Village Cheese
Corinth, VT 05039 56 Townshend Road
802-439-6575 Grafton VT 05146

Bonnieview Farm 800-472-3866

Albany, VT www.graftonvillagecheese.com
Northeast Kingdom Green Mountain Blue Cheese
802-755-6878 2183 Gore Road

Boston Post Dairy Highgate Center, VT 05459
2061 Sampsonville Rd 802-868-4193

Enosburg Falls, VT 05450 boucherfamilyfarm.blogspot.com
www.bostonpostdairy.com Hildene Farm Signature Cheese
802-933-2749 1005 Hildene Road

Cabot Creamery Manchester, VT

1 Home Farm Way, 802'36?'1 78

Montpelier, VT 05602, USA www.hildene.org

Telephone 800-837-4261 Jasper Hill Farm
www.cabotcheese.coop 802-533-2566

Champlain Valley Creamery www.jasperhillfarm.com

88 Mainelli Rd, Suite 3 www.cellarsatjasperhill.com
Middlebury, VT 05753 Jericho Hill Farm
802-989-7361 802-295-5333

Trapp Family Lodge

‘A MOUNTAIN RESORT IN THE EUROPEAN TRADITION

Take in awe inspiring views of the Worcester Range
after a day on our mountain bike & hiking trails
or a round of disc golfl

Enjoy a Trapp Lager Helles, Dunkel or Vienna
while the sun sets on the DeliBakery deck
or in our Biergarten. Prostl

Open Daily from Dawn to Dusk
wwwirappfamilycom
8022535705 700 Trapp Hill Road Jtowe, Vit

Lakes End

- (heese makers around Vermont

Cheeses 802-325-2250

212 West Shore Road www.southwindfarmvt.com

Alburg, VT

802-796-3730
www.lakesendcheeses.com

Lazy Lady

05840 Spring Brook Farm

Reading, Vermont 05062
802-484-1226
Farm 802-484-1236

802-744-6365 www.farmsforcitykids.org

www.lazyladyfarm.com

Taylor Farm

Maplebrook Farm 825 Route 11
802-440-9950 Londonderry, Vermont 05148

www.mapl

Mt. Mansfi

ebrookvt.com 802-824-5690

eld Creamery www.taylorfarmvermont.com

802-888-7686 Thistle Hill Farm
www.mtmansfieldcreamery.com 802-457-9349

Neighborly Farms

1362 Curti

www.thistlehillfarm.com

s Road Twig Farm

Randolph Center, VT 05061 802-462-3363
1-888-212-6898 www.twigfarm.com

www.neighborlyfarms.com

Vermont Butter & Cheese Creamery

Orb Weaver Farm Websterville, VT, USA
802-877-3755 800-884-6287
www.orbweaverfarm.com www.vermontcreamery.com

Parish Hill

Ploughgate Creamery

Albany, VT

802-345-3601

Creamery Vermont Farmstead Cheese Co.
South Woodstock, VT 05071
802-457-9992
www.vermontfarmstead.com

ploughgate.com Vermont Shepherd

Plymouth Artisan Cheese

106 Messe;

Plymouth Notch, Vermont 05056

281 Patch Farm Road, Putney, VT 05346
802-387-4473
www.vermontshepherd.com

r Hill Rd.

802-672-3650 von Trapp Farmstead

www.plym

Sage Farm
2248 West

outhartisancheese.com Waitsfield, VT
802-496-6100
Hill Rd www.vontrappfarmstead.com

Stowe, VT 05672 West River Creamery
802-760-0943 Londonderry, VT 05148
www.sagefarmgoatdairy.com 802-824-6900

Scholten F;

am"y Farm WwwAwestrlvercreamerycom

1097 Weybridge Road Willow Hill Farm

Weybridge
802-545-2

, VT 313 Hardscrabble Road

522 Milton, VT

www.scholtenfamilyfarm.com 802-893-2963

Shelburne
1611 Harby
Shelburne,

Eame www.willowhillfarm.us

or Road Willow Moon
VT 05482 USA Woodcock Farm

802-985-8686 Weston, VT 05161
www.shelburnefarms.org 802-824-6135

Southwind Farmstead
3783 VT Route 30

Pawlet, VT

05761

CHAMPLAIN ORCHARDS PRESENTS:

CHAMPLAIN

HARD CIDER w
7 VERMONT
= N HARD CIDER

Ice Ciders

Champlain Orchards' hard and ice ciders begin with Champlain Valley
apples, renowned worldwide for their heritage, quality and flavor.

Each batch of hand-crafted cider is then pressed, ‘Limed, cellared, and
bottled here at the orchard with creativity, joy, and skill.

Please ask for our cidets at fine stores and restaurants. Enjoy!

CHAMPLAIN ORCHARDS
Shoreham, VT — 802-897-2777 — www.champlainorchards.com/cidery

Cheese
Bovine’s gift to us
We curdle their kind largesse
And spread on crackers
—Art Conway
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Lawson’s Finest Liquids grows in reputation, not size

“You can turn around, and that’s the
tour,” Sean Lawson said, standing in
the middle of his small one-room mi-
crobrewery, home of Lawson’s Finest
Liquids.

The coveted Warren-based beer cel-

—

ebrated its fifth anniversary this past
April and while Lawson has updated
his equipment since he first started
brewing, “It’s all in the same space,
and it’s still just me”

Lawson has one helper, Steve, who
comes in once a week to help him bot-
tle, but other than that Lawson’s Fin-
est Liquids is a one-man operation.
“We're not even close with keeping up
with demand. I just brew as much as
I can,” Lawson said of his beer, which
sells out usually within the same day
he delivers to local stores.

To expand, Lawson would have to
move the operation away from his
home. It’s not something he’s inter-
ested in doing while his daughters—
ages 4 and 7—are still so young, “but
eventually...,” he said.

For now, Lawson is celebrating five
years of brewing in The Valley and

is thankful for the
strong  word-of-
mouth surround-
ing his beer and
the ever-emerging
craft brewing craze
that has allowed his
business to pros-
per.

For Lawson,
brewing “used
to be a full-time
job with part-
time pay, he
said. Five years
later, he’s busier
than ever, but
he’s starting to
get more back.

Locally sourced hops?

a state known
sourc-

all things local,

mont brewers are

between the de-

use regional hops

the need for a more

sire to

and
consis-
tent quality ingredient.

Once a major exporter of hops in the
early 1800s, Vermonts hop industry

had all but disappeared by the 1900s,
making it impossible for even smaller
scale brewers to rely on in-state sources.
Today, most of the hops in the United
Sates come from the Pacific Northwest,
but the Vermont Hops Project, an out-
reach and applied research program
at the University of Vermont (UVM)
extension, is looking for ways to once
again increase hop production in the

01f the beaten heer trail at

By Rachel Goff

Whether its north to Switchback,
west to Otter Creek or south to Long
Trail, beer drinkers in The Valley and
Vermont can drive in any direction
and end up at a brewery.

In 2012, Vermont boasted more
breweries per capita than any other
state in the U.S., and they’re all com-
piled on a neat little map made up by
the Vermont Brewer’s Association.
This is why, soon after moving to The
Valley, I found myself driving down
quiet cow-lined lanes in the North-
east Kingdom, on my way to Hill

We have been
making organic
artisan cheeses at our
family's dairy farmin
Waitsfield, Vermont
since 2009, a
truly "FARMSTEAD"
cheese operation.

Farmstead Brewery in Greensboro.
Hill Farmstead Brewery is hard to
find, and we found ourselves mak-
ing multiple wrong turns down dirt
roads before stopping
to ask for directions at
a general store. Inside,
the woman working at
the cash register pulled
out a hand-drawn, pho-
tocopied map directing
us towards the brewery.
“This happens a lot,” she
said.
When we saw the small sign at the

www.vontrappsfarmstead.com
251 Common Road, Waitsfield

Stay in touch, subscribe today!

Northeast.

Currently, the Vermont Hops Project
is working on discovering the most vi-
able hop varieties for Vermont’s climate
and weather patterns. “Ultimately we
hope to find cultivars that combine dis-
ease resistance, high yields and desir-
able brewing attributes,” the program’s
UVM website reads. “We are also inves-
tigating various fertility and pest man-

Left: Sean and Karen Law-
son. Photo: Lawson’s Finest.
Right: Sean Lawson at his
Warren, VT, brewery. Photo:
Rachel Goff.

agement strategies for organic hop pro-
duction” For more information about
the Vermont Hops Project visit their
website at uvm.edu/extension/cropsoil/

hops#vthops.

Hill Farmstead Brewery

side of the road, we knew we'd arrived
at Hill Farmstead, but it wasn’t until
another car pulled up beside us and
a man got out clutching two empty
growlers that we fig-
ured out how to get in-
side.
True to its title, Hill
Farmstead Brewery is
located in a barn, and
when we followed the
man through an un-
marked door along one
wall we found ourselves
facing a small bar and a surprisingly

large crowd of customers, who were
standing around and sipping samples
of the small-batch beer.

For all of its acclaim, the tasting
room at Hill Farmstead is not at all
pretentious. When I finished a sam-
ple, I rinsed my glass out with water,
emptying it down a grate in the floor
before handing it to the bartender
to be refilled. The Vermont Brewer’s
Association has helped turn brewer-
ies into well-marked tourist destina-
tions, but sometimes it’s nice to have
to stop to ask for directions and later
dump your drink on the floor.

Craft distillers of rum, whiskeys and other fine spirits.

Tours and tastings by appointment.

www.valleyreporter.com
802-496-3928 * ads@valleyreporter.com

156 Cold Springs Farm Road Warren, Vermont
802-496-6973 alex@madriverdistillers.com
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14th Star Brewing

41 Lower Newton Street
St Albans, VT 05478
802-393-1459

www. 14thstarbrewing.com

The Alchemist

35 Crossroad
Waterbury, VT 05676
802-244-7744
www.alchemistbeer.com

Backacre Beermakers
Weston, VT 05161
www.backacrebeermakers.com

Bobcat Cafe and Brewery
5 Main Street

Bristol, VT 05443
802-453-3311
www.bobcatcafe.com

Brewers around Vermont

i Covered Bridge Craft Brewery

+ b 30 Sleepy Hollow Lane
Lyndonville, VT 05851

rop Bistro and Brewery

1859 Mountain Road

Stowe, VT 05672
802-253-4765
www.cropvt.com

Drop-In Brewing Company
610 Route 7 South
Middlebury, VT 05753
802-989-7414
www.dropinbeer.com

Fiddlehead Brewing Company
6305 Shelburne Road
Shelburne, VT 05482
802-399-2994
www.fiddleheadbrewing.com

Foley Brothers Brewing
79 Stone Mill Dam Road
Brandon, VT 05733
802-247-8002

Grateful Hands Brewing

2211 Us Route 2

Cabot, VT 05647

802-249-4092
www.gratefulhandsbrewing.com

Harpoon Brewery

336 Ruth Carney Drive
Windsor, VT 05089
802-674-5491
www.harpoonbrewery.com

Hill Farmstead Brewery

403 Hill Road

Greensboro Bend, VT 05842
802-533.7450
www.hillfarmstead.com
Kingdom Brewing

1876 VT Route 105

Newport, VT 05855
802-334-7096
www.kingdombrewingvt.com

Lawson's Finest

284 Main Street
Warren, VT 05674
802-272-8436
www.lawsonsfinest.com

Long Trail Brewing

5520 Route 4

Bridgewaters Corners, VT 05035
802-672-5011
www.longtrail.com

Lost Nation Brewing

254 Wilkins Street
Morrisville, VT 05661
802-851-8041
www.lostnationbrewing.com

Madison Brewing

428 Main Street

Bennington, VT 05201
802-442-7397
www.madisonbrewingco.com

Magic Hat Brewing Company
5 Bartlett Bay Road

South Burlington, VT 05403
802-658-2739
www.magichat.net

McNeill’s Pub and Brewery
90 Elliot Street

Brattleboro, VT 05301
802-254-2553
www.mcneillsbrewery.com

Northshire Brewery

108 County Street
Bennington, VT 05201
802-681-0201
www.northshirebrewery.com

Norwich Inn

325 Main Street
Norwich, VT 05055
802-649-1143
www.norwichinn.com

Otter Creek Brewing
793 Exchange Street
Middlebury, VT 05753

802-388-0727
www.ottercreekbrewing.com

Rock Art Brewery

632 Laport Road
Morrisville, VT 05661
802-888-9400
www.rockartbrewery.com

Switchback Brewing
160 Flynn Avenue
Burlington, VT 05401
802-651-4114
switchbackvt.com

Three Needs Brewery
185 Pearl Street
Burlington, VT 05401
802-658-0889

Trapp Family Lodge
700 Trapp Hill Road
Stowe, VT 05672
802-253-8512
www.trappfamily.com

Trout River Brewing Company
645 Broad Street

Lyndonville, VT 05851
802-626-9396
troutriverbrewing.com/

Whetstone Station Restaurant and Brewery

36 Bridge Street
Brattleboro, VT 05301
802-490-2354
www.whetstonestation.com

Vermont Pub and Brewery
44 College Street
Burlington, VT 05401
802-865-0500
www.vermontbrewery.com

Zero Gravity Craft Brewery
15 St. Paul Street
Burlington, VT 05401
802-861-2999
www.zerogravitybeer.com
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Source: Vermont Brewers Association www.vermontbrewers.com

Voted the
Best Country Store in VT

- Yankee Magazine

MA}%;BR% K

Artisanal Beers from Vermont and the World
Featuring
) Lawson’s Finest

o,
.. s Finest V3

Alchemist Heady Topper

+ Artisanal Cheeses
+ Wines to suit every palate ‘R wallet
+ Homemade Deli Sandwiches
+ Sweet ‘R Savory Bakery Treats
Coming soon!

Lawson’s Warren Store Maple Wheat
Check out our ever expanding
selection of local artisanal beers

Y Upstairs at
'l THE MORE STORE
clothing, gifts and
goodies for all ages

Handmade Cheeses in the Mountains of Vermont

THE
Warren Store
Vermont
Maplebrook Fine Cheese | PO Box 966 | Bennington, VT 05201

warrenstore.com - 802-496-3864 - Warren Village (802) 440-9950 | contact@maplebrookvt.com

Stay in touch, subscribe today! * www.valleyreporter.com * 802-496-3928 * ads@valleyreporter.com
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Mad River Distillers now in product

By Lisa Loomis

Mad River Distillers at Cold Springs
Farm in Warren is in production!

The new still that was imported
from Germany and installed in June
is operational and the company is
currently producing rum, corn whis-
key and bourbon.

Mad River Distillers will be pro-
ducing corn whiskey, gin, bourbon
and apple brandy in small casts. The
liquor will be distributed through the
state of Vermont’s distribution system

~ :I
!

and will be sold locally as well as at
the distillery. Visitors to the distillery
will be able to sample the products
and view portions of the distillery.

The business is the brainchild of
Brett Little and John Egan, both of
Boston. The two partners, as well as
their general manager Alex Hilton,
hosted a well-attended Mad River
Valley Chamber of Commerce mixer
earlier this summer and participated
in the Taste of the Valley this week.

Egan said that the spirits will begin
showing up on store shelves in Sep-
tember and that he and his partner
just need to finish up some paper-
work with Vermont liquor stores to
make that happen.

Egan, who referred to himself as
“the first John Egan” to differentiate
himself from Sugarbush ski ambas-
sador John Egan, and his wife Maura
Connelly bought Cold Springs Farm
about a decade ago and had given
some thought to creating a vineyard
on the property. Then they began to
lean towards making apply brandy
and in collaboration with Little came
up with the idea for a distillery.

(OLD STIPIRING

-
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The liquor is being fermented on
premises using locally sourced grains.
Mad River Distillers is producing
small casks which have been routed
on the inside to increase the liquid-
to-cask surface area ratio and de-
crease aging time from five to seven
years to 18 months.

They will label and bottle the liquor
themselves on site and are currently
bottling their rum. The still was im-
ported from Germany and arrived in
Montreal in a shipping container last
week. The shipping container made

its way on a flatbed truck from Mon-
treal to Warren on Monday, June 3.
The distillery is located in a barn on
the property that was renovated and
expanded by Warren contractor Alex
Hilton, and as the renovation pro-
gressed, his job expanded as well and
he will be the general manager of the
company.
Top: Bottles on display at Mad River Dis-
tillers. Inset: First Run Rum at the annual
Taste of The Valley. Left: The still. Right:
Specialized aging barrels at Mad River
Distillers. Photos: Jeff Knight, John Atkin-
son, Mad River Distillers

VISITOR CENTER

PUB & RETAIL SHOP

]:‘ e D = ——— OPEN DAILY 11-6 ——
. . -

premium all-natural pasta products
Since 1992

Tricia and Ken Jarecki

Faithful to tradition, our fresh pasta and ravioli are made to order using
handcrafted, old world techniques - pasta as it was meant to be! We use
the finest all natural ingredients, 100% Durum and Semolina flour, low

moisture Impastata Ricotta cheese, and we do not use preservatives or

fillers, Mike Gerhart

OTTLCR CRCCK

Vermont Fresh Foods has been producing fresh pasta, ravioli, tortellini, BIRESHHASTIER

manicotti, pesto, sauces, fresh Ramen Moodles and Certified Organic
Vegan whole wheat pasta for over 20 years!
www.vermontfreshpasta.com
tricia.vermontfresh@gmail.com
facebook.com/vermontfreshpasta
coming soon: Gluten Free Pasta!

Proctorsville, VT (802) 226-7580

Stay in touch, subscribe today!
www.valleyreporter.com
802-496-3928 » ads@valleyreporter.com
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Wineries around Yermont

Boyden Valley Winery
Cambridge, VT
802-644-8151
www.boydenvalley.com

Caledonia Spirits
Hardwick, VT
802-644-8151
www.caledoniaspirits.com

Charlotte Village Winery
Charlotte, VT

802-425-4599
www.charlottevillagewinery.com

East Shore Vineyard

Grand Isle, VT
802-378-8466
www.eastshorevineyard.com

Eden Ice Cider

West Charleston, VT
802-895-2838
www.edenicecider.com

Fresh Tracks Farm & Winery
Berlin, VT

802-223-1151
www.freshtracksfarm.com

Grand View Winery

East Calais, VT
802-456-7012
www.grandviewwinery.com

Hillis” Sugarbush Farm & Vineyard
Colchester, VT

802-893-2928
www.hillisfarm.com

Honora Winery

West Halifax, VT

802-368-2233
www.honorawinery.com
Huntington River Vineyard
Huntington, VT

802-434-3332
www.huntingtonrivervineyard.com

By Lisa Loomis
Joe KlimeK’s enthusiasm for growing
grapes is contagious. Klimek and his

| wife Carol have 1,200 vines planted in

their Waitsfield vineyard on East War-
ren Road and the retired aerospace en-
gineer brought his scientific mind and a
passion for wine to his vineyard.

The Klimeks built their home on 50
acres of land on East Warren Road sev-
en years ago. They planted their 1,200
grape vines on three acres five years ago.

The Klimeks are wine enthusiasts
who have traveled extensively to study
wine and vineyards and learn about the
process in great depth.

“We hadn’t planned on putting in a
vineyard until we found out that a new

| strain of vine had been hybridized to

withstand really cold temperatures. The

Lincoln Peak Winery

New Haven, VT

802-388-7368
www.lincolnpeakvineyard.com

Neshobe River Winery
Brandon, VT

802-247-8002
www.neshoberiverwinery.com

Putney Mountain Winery
Putney, VT

802-387-5925
www.putneywine.com

Shelburne Vineyard
Shelburne, VT
802-985-8222
shelburnevineyard.com
Snowfarm Winery
South Hero, VT
802-372-9463
www.snowfarm.com

Source: vermontwine.com

Klimek transitions from aerospace to grape growing

University of Minnesota developed a
vine that could withstand these temper-
atures and I became very interested. We
had enough property, were interested
in wine and we thought, why not try to
grow these grapes?” Klimek said.

An important factor for Klimek was
to plant a vineyard at a scale where ev-
erything could be done by hand. He
didn’t want to use automated machinery
to tend to his vines and to harvest them.
And he doesn’t. He tends to the plants
himself for the most part and when it’s
time to harvest he gets together friends
and neighbors and community mem-
bers to help with the harvest.

“This is our fifth year of growing, but
you plant the vines and don’t expect a
harvest until the third year, more likely

Continued on Page 8

802.583.WINE (9463)
fieldwine.com
by ma

The Seasons of
Vermont Shepherd

We are a destinati

around the world. We

boutique wines that fit all price ranges rom $9.99 (0 $599,

We also have one of Vermont’s largest selection of hand crafted

humidor is stocked with exceptional cigars.

CABOT CLOTHBOUND:
Helping beer taste better since 2004.

Organic Vodkas. Organic Gin. Organic Maple Liqueur R x| REENSBORO, VT
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By Rachel Goff

“We've got small fields clumped in
rolling hills,” Sebastian von Trapp
said, describing the family farm. In
The Valley, “the landscape isn't con-
ducive to large dairy,” von Trapp said,
so some small farmers have switched
their focus to creating a value-added
product: cheese.

While Vermont is known for the
Cabot Creamery Cooperative, The
Valley itself is home to von Trapp
Farmstead Cheese in Waitsfield and
Three Shepherds Cheese in Warren,
both whose products have garnered
considerable acclaim despite their
limited distribution.

Some Valley cheese, such as the von
Trapp’s Oma, is sold throughout the
state and the rest of New England,
while others are only available in
town. At Three Shepherds, “We used
to sell our food all over the country
and we discovered that we didn’t like
shipping,” owner Linda Faillace said.
Now, “Everything we make we sell at
the Waitsfield Farmers’ Market and a
few local places,” she said.

Three Shepherds’ farmers’ market
success speaks to The Valley’s strong

localvore movement, and the same is
true for von Trapp Farmstead Cheese.
“There are people who are interested
in what we're doing and support our
agriculture,” von Trapp said.

Von Trapp Farmstead has 40 to 50
cows on about 60 acres of pasture,
and von Trapp and his three full-time
employees make the cheese in a facil-
ity connected to the dairy barn and
age it on site (with the exception of
Oma, which is aged at the Cellars at
Jasper Hill).

Von Trapp Farmstead Cheese in-
cludes four varieties: two softer
cheeses, a goat cheese, and a hard
alpine-style cheese. “They’re all dif-
ferent styles and different ages,” von
Trapp said. “The common thread is
we're using the same high quality cer-
tified organic milk”

At Three Shepherds, on the other
hand, “We work with all different
milk,” Faillace said, explaining that
they buy their main ingredient. Three
Shepherds makes up to 15 different
varieties of cheese, from fresh moz-
zarella and ricotta to aged gouda, but
right now “we’re only making a few
thousand pounds of cheese a year,
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Faillace said.

In recent years, the family compa-
ny has scaled back on production in
order to teach more cheese making
classes. In addition to teaching classes
in Warren, Three Shepherds Cheese
travels all over the country—and
world—sharing their recipes. “We get
paid to go to Belize [to teach] twice
a year,” Fallaice said, “so we must be
doing something right””

As Three Shepherds has scaled back
on production, another farm in War-
ren has increased its output. La Lu
Farm, a 48-acre Lincoln Gap Road
property owned by husband and wife
team Constancia Gomez and Kevin
Richie, is not yet certified to sell its
goats’ milk cheese in restaurants or
stores. Instead, the farm sells directly
to customers through a Community
Supported Agriculture (CSA) model.

La Lu Farm started five years ago
with just three goats, which “we got
to keep the brush down,” Richie said.
Now, the farm has 34 goats and pro-
duces close to 100 pounds of cheese
per month, in varieties such as chevre,
mozzarella and queso blanco. Right
now, Richie makes the cheese right in

the couple’s kitchen, but as he works
to make La Lu a certified dairy farm,
the couple is also working on build-
ing a separate cheese making facility.

As far as customers for their cheese,
“It’s basically word of mouth,” Go-
mez said, proving that The Valley has
proved a nurturing environment for
local, food-based businesses both big
and small.

Top: Cows grazing free at von Trapp Farm-
stead in Waitsfield, VT. Below: Making the
first batch of cheese at von Trapp’s. Photos
courtesy von Trapp Farmstead
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Aerospace wine ———

the fourth year. Each year the vines
get stronger and stronger and pro-
duce more until one vine can produce
10 to 15 pounds of grapes, so we can
expect to hit about 15,000 pounds of
grapes,” he said.

Klimek is really well versed in wine
and when asked how many bottles of
wine his grapes could create, he read-
ily provided the answer.

“It takes about three and one-half
pounds of grapes to make a single
bottle of wine so our crop equals
3,000 to 4,000 bottles of wine,” he ex-
plained.

The Klimeks sell their grapes to
other Vermont wineries right now
but are interested in creating a bou-
tique winery on their property. To
that end, Joe already has a lab in
his basement and some of the basic

winemaking equipment.

Vermont
grapes are very
much in de-
mand from
Vermont win-
eries, and their |
grape, the Mar-
quette, is no ex-
ception.

Klimek’s pas-
sion for wine is
not limited to
growing grapes,
drinking wine

fall when their sugar content hits 24

or being active Joe Klimek, left, and friends after a 2011 harvest. Photo: Mad

in the Ver- River Vineyard.
mont Grape and Wine Counsel; he
also consults with people on planting
their own vineyards.

The grapes are harvested in the

percent. Klimek has a piece of hand-
held field equipment that he uses to
test the sugar of the grapes to deter-
mine when to harvest. The grapes are

currently green and as soon as they
change color from green to purple (a
process known as “veraison,” which
means in transition from green to
purple because their sugar levels are
increasing) he begins testing them.
They change color at 15 percent sug-
ar.

Klimek handworks the vines, re-
moving foliage as needed to encour-
age the sugar increase in the grapes,
and he is helped three or four times
a year by his vineyard partner Tom
Golodik.

Klimek will be conducting a vine-
yard educational tour on August 17
and 18 that will be open to the public.
There will be two sessions each day at
1 and 3 p.m. All vineyards and win-
eries in Vermont will be conducting
similar open houses or tours.

Stay for the heer ——

dustrial lager. Now we have lots and
lots of Vermont breweries resurrect-
ing these wonderful styles and giving
people more beers to try”

But, as the locals will tell you, “This
is Vermont; you can’t get there from
here”” It takes a stout three and a half
hours to drive from the state’s fur-
thest north to furthest south brewer-
ies, and that’s only if you don't stop at
any of the dozens of breweries in be-
tween. Trekking around the state on
a craft beer treasure hunt is great way
to spend a weekend or two. But it can
be a challenge to visit everything you
want to see even in the best of weath-
er, and as the number of breweries

TAKE A HIKE...

...to the Long Trail Brewery and check out our new riverside

rises in the state (it's some paperwork
away from 34) making a regular habit
of these trips can be daunting even for
the most enthusiastic of beer geeks.

Enter: Beer fests.

Beer is the laidback, zip-hoodie
wearing cousin of wine. It lends itself
well to camaraderie and light-hearted
celebrations so it’s no surprise that
beers fests have become popular. Not
only are they the closest thing to the
mountain coming to Muhammad
that the Vermont craft beer scene can
offer, a great beer fest can be like a
really fun backyard party with you,
a couple dozen brewers and several
hundred of your closest friends. Beer

geeks of all levels get a chance to try
something new, try favorites head to
head and geek-out with fellow aficio-
nados in a cool, laidback atmosphere
and even leave with a souvenir T-shirt
and tasting glass to prove it.

Our valley is lucky to have two
beer fests bookending our summer,
starting in the spring with Sugar-
bush’s Brew Grass Fest and then in
the fall with SIPtemberfest held at
Mad River Glen. (Shameless plug for
my beer fest: September 27 and 28
- go to siptemberfest.com for more
info!) Our valley is also full of res-
taurants and watering holes serving
local brews as fresh as they get. This

plus our proximity to beer-greatness
makes the Mad River Valley an ideal
craft beer destination for locals, beer-
cationers and zip-hoodie-wearing
festivalgoers alike.

“It's an amazing time to be a beer
drinker,” says Staudter. With the craft
beer movement showing no signs of
receding, the state of the Vermont
craft beer scene is likely to continue
on strong, as Lawson says on ev-
ery bottle, “Straight from the Green
Mountains to your head!”

Megan Schultz is a local event plan-
ner, social media fan and beer geek.
Find her on Facebook, Twitter and
megsevents.com

Blossom to bottle: we grow all our grapes!

tiki bar and revamped pub menu. Relax outside in our water

front seating and enjoy some of our brewers’ latest creations,

available only at our brewery.

“Vermont...
has a star

LINCOLN PEAK
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Bring this ad in
for $2 off your
purchase of
bottled wine
before 8/31/13

wine producer
in Lincoln Peak
Vineyard.”

—Jancis Robinson

& Linda Murphy,
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3 miles north of Middlebury, just off Rte 7 at:
142 River Rd, New Haven, VT 05472
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