PARTICIPATING WINERIES
AS OF APRIL 12, 2010

Click on below to visit websites

of each winery

CHATHAM HILL WINERY
Morrisville, NC
_ Www.chathamhillwine.com

CYPRESS BEND VINEYARDS
Wagram, NC
www.cypressbendvineyards.com
r

GRAPEFULL SISTERS VINEYARD
Tabor City, NC
www.grapefullsistersvineyard.com

HORIZON CELLARS
Siler City, NC
Www.horizoncellars.com

STONEFIELD CELLARS (SAT. ONLY)
Stokes_dale, NC
_ www.stonefieldcellars.com

SILK HOPE WINERY
Pittsboro, NC
- www.silkhopewinery.com

SILVER COAST WINERY
Ocean Isle Beach, NC
o W\/\AN.SlIvercoastwmery.com

UWHARRIE VINEYARDS
Albemarle, NC
~ Www.uwharrievineyards.com

VINEYARDS AT SOUTH POINT
Durham, NC
www.vineyardsatsouthpoint.com
-

VINEYARDS ON THE SCUPPERNONG
Columbia, NC

www.vineyardsonthescuppernong.com
r

WOODMILL WINERY
Vale, NC
’www.woodmnlwmery.com

A Celebration Of
North Carolina Wines

You are invited to enjoy a glass of wine
with some of the most interesting people in
North Carolina. They don't (usually) make
the wine, but they do often make the wine
glasses.

Over thousands of years, wine making and
pottery have been closely associated with the
cultures and commerce of civilizations. A

North Carolina, famously, is known for its =
unique pottery traditions.
Wine making was a rich part of our state’s &
history and is enjoying a remarkable Fis&
Renaissance similar to the growth of interest in [
North Carolina pottery forty years ago.
The largest pottery festival in the state is a great place to Celebrate N.C. Wines.

Eighty years ago, w2 bottled moonshine.
' Today we bottle sunshine. & &

Join us for a huge selection of N.C. wines

showcased in a festive atmosphere.

- Sample N.C. wines from dozens of
selections.

= Purchase wine by the glass, bottle or
case.

= A special, commemorative glass wine
stem will be given to the first 1,500 people
to attend the wine tasting event.

North Carolina’s
Wine Story

They say every wine has a story.
Wait till you hear ours.

Not long after Sir Walter Raleigh
landed in what would become North Carolina, the grape vine was first intro-
duced and cultivated in the New World. In fact, by the dawn of the 20th Cen-
tury, the Old North State was the leading wine-producing region in the nation.

It seemed nothing could stop us.

But we hadn’t counted on an act of Congress. 1919. Prohibition. Suddenly,
products from distilleries in undisclosed locations in the Piedmont hills and dales
were rather more lucrative than those from the gnarled grape orchards of yore.
When we spoke of fruit, it was shriveled in white lightning. When we packaged,
it was in Mason jars rather than Chardonnay bottles.

Other pursuits followed. Often at high speeds. The sudden professional in-
terest of G-Men and revenuers gave rise to moonlit, midnight chases across the
humble countryside, engendering a motorized pastime that became a sport that
became NASCAR.

- Ll

‘ [ hi 9

But other things permeated our viticulture, too. Our wines evoke not just oaken



barrels, but local flavors and connections, whether of bar- «
becue or mountain trout or tailgate parties. And our vine-
yards summon samplings not of wine alone, but wine with
festivals, with arts and crafts, with our own music and local

North Carolina

culture. And always, with the state’s natural beauty as a

backdrop.

Our land is rich and many-tex-
tured. The vines are wide in vari-
ety. And the people who grow
them are as interesting and di-
verse as the state itself and, led by
pioneers, farming families and
glorious chance-takers, North
Carolina has returned to its origi-
nal roots.

This is a wine tasting like no
other. You’re invited.

Our
Thriving
Wine
Industry

= North Carolina is home to more
than 95 wineries. The number of
wineries has more than tripled since
2001. The industry has two focuses —
native muscadine grapes and
European-style vinifera grapes.

= Commonly planted vinifera grape
varieties include Cabernet Sauvi-
gnon,Cabernet Franc,Merlot, Syrah,
Chardonnay and Viognier. They are
planted in the Western and Piedmont
regions of the state.

= Plantings of native muscadine
grapes, also known as Scupper-
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nongs, are relatively pest resistant and thrive in the hot sandy
conditions of the Coastal region. Muscadines contain high lev-
els of Resveratrol and other health-enhancing antioxidants.

Some wineries even sell grape skins to nutraceutical companies.
= Scuppernong is the first grape cultivated in the United States
and is the official fruit of North Carolina. The Mother vine in Man-
teoon Roanoke Island, North Carolina is a 400-year old Scup-
pernong vine and is the oldest known cultivated grapevine in the

nation.

ranks
production in the United States.

10th for grape and wine

= More than 400 individually owned grape vineyards are spread
across the state, covering 1,450 acres.

= According to a recent study, the
annual economic impact of the
North Carolina wine and grape in-
dustry is $813 million with 5,700
jobs created.

= The Yadkin Valley is North
Carolina’s first federally recognized
American Viticultural Area (AVA). It
is located in northwestern North
Carolina, and there are currently
more than 20 wineries and 400
acres devoted to vineyards in the
Yadkin Valley.

= Asheville is home to the Biltmore
Estate Winery, which receives more
than one million visitors annually
and is the most visited winery in the
United States.

= Medoc Vineyard in the town of
Brinkleyville in Halifax County was
the first commercial winery estab-
lished in North Carolina and led
the country’s wine production in
1835.

* |In the early 1900 century, 25
wineries operated in  North
Carolina, making it one of the most
productive wine states in the U.S.
The industry closed with the onset
of Prohibition.

= A 2007 national survey spon-
sored by the Travel Industry
Association (TIA) in partnership with
Gourmet magazine and the
International Culinary Tourism
Association (ICTA), cited North
Carolina as one of the top five state
destinations for wine and culinary
tourism activities in the United
States. Every special place has its
own unique flavor.Ours has many.

for more information
 WWW.VISItNCwine.com

Thanks to Margo Knight Metzger. Executive Director, NC Wine and Grape

Council and The NC Department of Commerce for permission to reprint

“North Carolina’s Wine Story” and Our “Thriving Wine Industry”



Diiscover Award Winning Wincs

Made in an Urban Sexting

Winc Bar & Tasting Room

Ar Gaallery
Winery Tours & Wine Tasting

Gracious & Knowledgeable Staff

Privare Parties & Group Programs

— WINERY—

Locared moments frow all
points in the Triamgle
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Horizon Cellars, Chatham County, North Carolina's premiere,
AWARD WINNING and NATIONALLY RECOGNIZED,
boutique winery and vineyard.

Established in 2003, Horizon Cellars winery and vineyard is dedicated to crafting elegant fine
wines. We've created for our customers a great boutique winery and vineyard - a place where award
winning, hand-crafted fine wines are offered for your enjoyment.

The winery reflects the uniqueness of combining the demands of wine grape farming, creative
artistic expression and a little business know-how into the passion and practice of winemaking. Our

winery is about a sense that a quality life can be achieved while continuing to have fun at what we do.

466 Vineyard Ridge < Siler City
(919) 742-1404
www.horizoncellars.com

HORIZON

For all you GPS travelers... use the following address:
c E '. L A R S 1100 Old US 421 South, Siler City, NC 27344

Actual GPS Coordinates:
Latitude: 35.682799 Longitude: -79.4401

CYPRESS BEND VINEYARDS

YOUR GATEWAY TO FINE WINE & ENTERTAINMENT

Cypress Bend Vineyards is home to Scotland County’s first Muscadine vineyard
and winery operation. e offer award winning wines for every palate. Come and
enjoy a North Carolina afternoon or evening at the Vineyards.

Looking for the perfect place to host your next event? Cypress Bend Vineyards
offers a beautiful location for weddings, special events, private parties, group tours
and more. All events are available by reservation, please call 910.369.0411 today
to learn more!

Liven up your friday nights with Jazzy Fridays at the Winery. Join us for live jazz
music, light hors d’oeuvres and dancing. Upcoming dates are: May 1, 15 & 29,
June 12 & 26 and July 10 & 24.Admission is $6.

o 21904 Riverton Road
3 Wagram, NC 28396
CYPRESS www.cypressbendvineyards.com
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/ BEND Our hours of operation are
INEYARDS Noon - 6pm, Mondays-Fridays, 10-6pm
Saturdays, Noon-6pm, Sundays

218 Nohone! & Intarmational Awards fer Chardennnay, White Merkat, Medot, Tounge, Cabermil Sawgnon

SILVER COAST
WINERY

Tours & Tastings * Pestivals * Gift Shop * Art Gallery

910.287.2800
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