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The Farm Tour is hosted annually 
by ASAP (Appalachian Sustainable 
Agriculture Project), an Asheville-
based nonprofit with a mission to 
help local farms thrive, link farmers 
to markets and supporters, and 
build healthy communities through 
connections to local food. 
Learn about ASAP’s work in the 
region at asapconnections.org, or 
call 828-236-1282.

SHARE YOUR TOUR EXPERIENCE

MAKE THE MOST OF 
YOUR FARM TOUR
< PLAN AHEAD >
Make a tour itinerary: Before you set off, we recommend choosing two to 

four farms to visit each day, allowing one to two hours at each farm. 
Choosing farms in clusters can maximize your time at farms.  

Map your trip: Study the map and locations of farms to plan your route in 
advance, and print directions. GPS can be unreliable for some farms 
and rural roads, and cell phone service can be spotty. 

Pack supplies: Be prepared with drinking water, sunscreen and hats, 
closed toe walking shoes, hand sanitizer, bug spray, a cooler, an 
umbrella or rain jacket, cash, and a camera.

Leave dogs at home: Pets can pose food 
safety threats, damage plants, and are 
dangerous to livestock. 

Enjoy a picnic or meal on the farm: Look inside 
the map to find descriptions of meal stops 
and products for sale. Farms make great 
picnic spots, so bring a blanket, and enjoy 
a leisurely afternoon, with picturesque 
mountain views, and tasty local food. 
Some farms accept debit/credit—but not 
all; plan to bring extra cash and checks.

Tour Pass Prices 
One pass admits an entire 
carload to all farms both days:

• $30 advance purchase 

• $40 at farms (or online) the 
weekend of the tour

• $15 to visit an individual farm

Volunteer for the tour
Want to help a farmer the 
weekend of the tour and 
take the tour for free the 
day you are not working? 
Volunteer! 

Sign up now at 
asapconnections.org 
or email volunteer@
asapconnections.org.

Admission
Purchase a pass for ASAP’s Farm Tour online at asapconnections.org, or 
from the first farm you visit. If you purchase your pass online, save your 
receipt, and show it at the first farm you visit. Everyone in your party will 
receive an ASAP sticker to wear for access to more farms that day. 

Your ASAP Farm Tour pass also admits you into the Polk Fresh Farm Tour 
on Saturday June 24, for free! Visit growrural.org for details about starting 
your tour early by visiting nearby Polk County farms.

We wish you a safe and enjoyable Farm Tour. There are inherent 
risks in agritourism, so please respect the farms’ posted 
warnings and directions regarding safety around animals, water, 
electric fences, and farm equipment. Supervise your children 
closely. Participation in ASAP’s Farm Tour is at your own risk. 

Am I  
farm tour 

ready?

Appalachian GrownTM is Certified Local 
All farms on the tour are Appalachian Grown certified by ASAP. That means 

they’re family-owned farms producing food in the Southern Appalachian 
Mountains. Look for the Appalachian Grown logo at stores, restaurants, 
and farmers markets to feel confident that the food you are purchasing is 
truly local! Find over 725 certified farms, 350 businesses, and over 100 
farmers markets in our online Local Food Guide at appalachiangrown.org.

If you’re new to the area, pick up a printed Local Food Guide or use our 
online guide to find places to dine, shop, and lodge.

facebook.com/asapconnections

@asapconnections

@asapconnections

Tag your tour
Use #asapfarmtour when you post, gram, and 
tweet about your Farm Tour experience, and 
follow the hashtag to see what other visitors and 
farms are posting! We’ll be active on Facebook, 
Twitter, and Instagram, throughout the weekend. 

But not with your pet!

Please leave pets at home.#ASAPFARMTOUR
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Zimmerman’s Berry 
Farm, LLC

U-Pick Berries
Pam Zimmerman
2260 Revere Rd., Marshall
828-656-2056
zimmermansberryfarm.com
Visit our pick-your-own, family-owned-
and-operated berry farm, established 
in 1999. Visit our berry house and 
learn about the farm’s history and daily 
operations.
For sale on tour: U-pick black raspberries 
(if they are ready), handmade jams, 
plants, crafts
Directions: From Asheville, take I-26 W. 
to exit 19A/Hwy. 25 N./70 W. towards 
Marshall; continue onto 25 N./70 W. for 
19.3 miles. Turn right onto Lonesome 
Mountain Rd./State Rd. 1319 and travel 
approx. 4.5 miles. Turn right onto Revere 
Rd. Go 1.9 miles and look for farm sign 
on the right.
Alternate Route: From Mars Hill follow 
213 W. through town to Hwy. 25 N./70 
W. Travel 9.4 miles. Turn right onto 
Lonesome Mountain Rd./State Rd. 1319 
and follow directions above.

Spinning Spider 
Creamery

Baby Goats, Creamery Tours, 
Goat-Milking, Blacksmithing 
The Owen Family
4717 East Fork Rd., Marshall
spinningspidercreamery.com
Spinning Spider Creamery is pleased to 
showcase our farm and dairy. Our family 
will offer guided tours of our milking 
parlor and cheese kitchen, a hands-on 
goat milking demonstration, and a tour 
of our forge. Visitors can also interact 
with our baby goats! 
For sale on tour: Fresh chevre, surface-
ripened cheeses, aged cheeses, hand-
forged cheese knives and harps
Directions: Follow 213 W. through Mars 
Hill for 3.5 miles and turn right onto 
Bone Camp Rd./NC 1362. Travel about 
2.3 miles and turn right onto East Fork 
Rd. (no road sign). Follow East Fork Rd. 
approx 2.5 miles to the beginning of the 
gravel road. The dairy is on the left.

Dry Ridge Farm
Pastured Cows, Pigs, 

Chickens, Scenic Pastures
Graham and Wendy Brugh
181 Willow Dr., Mars Hill
828-319-5656
dryridgefarm.org
Enjoy a leisurely walk through our 
beautiful pastures, where curious pigs 
greet you at the fence, 800 laying hens 
cluck and scratch the day away, as our 
cows slowly graze their way across the 
fields.
For sale on tour: All cuts of pork, beef, 
and chicken; eggs
Directions: Follow Hwy. 213 W. through 
Mars Hill for 2 miles and turn left on 
Gabriels Creek Rd. In .5 miles, take the 
first right onto Green Acres Rd. Take this 
turn slowly and stay to the right to be 
cautious of oncoming traffic. Follow for 
less than a mile. Green Acres turns to 
gravel and goes up a steep hill. At the 
top of the hill, take a left onto Willow Dr. 
and park below the barn.

1413 Smoking J’s Fiery 
Foods

Specialty Chile Peppers, Cooking 
Techniques, Tastings
Joel Mowrey
36 Rootstock Rd., Candler
828-665-2095
smokingjsfieryfoods.com
Smoking J’s Fiery Foods is WNC’s 
largest specialty chile pepper farm and 
sauce manufacturing company. Visitors 
will have the opportunity to view our 
commercial farming practices and value-
added cooking demonstrations while 
sampling a wide variety of our unique 
products. 
For sale on tour: Hot sauce, salsa, BBQ 
sauce, merchandise 
Enjoy a meal: a family-friendly meal will 
be available
Directions: Turn right onto Smokey Park 
Hwy./US 19/23 S. and travel toward 
Enka and Candler for 3 miles. Turn left 
onto Hwy. 151 and continue 4.1 miles. 
Turn right on Curtis Creek Rd. Proceed 
1.3 miles, turn right onto Old Curtis Cove 
Rd., and immediately bear left onto 
Rootstock Rd. Travel this shared private 
gravel road slowly until you reach our 
farm. 

Venezia Dream 
Alpaca Farm

Alpacas, Fiber Processing Demos, 
Handmade Garments
Starr Cash
56 Pisgah View Dr., Candler
828-667-2785
veneziadream.com
Visit with our friendly alpacas—charming 
livestock prized for their soft and 
versatile fiber. See our “Farm to Fashion” 
demonstrations, learning step-by-step 
how we process fiber to make yarn and 
fabric. Shop our store filled with alpaca 
socks, scarves, hats, and more. 
For sale on tour: Alpaca socks and shoe 
inserts, gloves, handmade garmets, 
dryer balls, blankets, pillows, and toys, 
fiber, roving, and yarn
Directions: Turn right onto Smokey Park 
Hwy./US 19/23 S. and travel toward 
Enka and Candler for 3 miles. Turn left 
onto Hwy. 151 and travel about 5.8 
miles. Turn right on Pisgah View Dr. and 
travel about .3 mile. Farm is the second 
house on the right after the bridge. Look 
for the red and white barn and park in 
the gravel lot. 
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Cane Creek 
Creamery

Cheesemaking, Tastings, Calves, 
Ice Cream
Tony and Celia Nesbitt
1448 Cane Creek Rd., Fletcher
828-776-2098
Find us on Facebook
Experience the cheesemaking process 
as our cheesemakers create small 
batches of cheeses throughout the day, 
see beautiful wheels of cheese in the 
aging room, taste fresh curds and ice 
cream, and pet the baby calves!
For sale on tour: Variety of cow’s milk 
cheeses including tomme style, aged 
raw, brined curd, Camembert style, 
Cheddar, Trappist style, and more; 
homemade ice cream
Directions: Travel 7 miles on 74-Alt E./
Charlotte Hwy. Turn right at the stoplight 
at Cane Creek Rd. In 3.8 miles, the 
creamery will be on your left.
Note: The farm can also be approached 
from Emma’s Grove Rd. Follow Google 
directions for details.

Flying Cloud Farm
U-Pick Flowers, Berries, 

Greenhouses, Farm Stand
Isaiah and Annie Louise Perkinson
1860 Charlotte Hwy., Fairview
828-768-3348
flyingcloudfarm.net
Wander our fields and enjoy a colorful 
bounty of flowers, strawberries, 
blueberries, and greens. Tour our 
greenhouses, hoop houses, and farm 
infrastructure, and learn about the tools 
we use to grow and harvest our crops. 
Our farm stand will be open with cut 
flowers—or you can pick your own!
For sale on tour: Produce and cut flowers 
via self-serve roadside stand, U-pick 
flowers 
Directions: Travel 7 miles on 74-Alt E./
Charlotte Hwy. to the stop light at Cane 
Creek Rd. where the road narrows to two 
lanes. Stay on 74-A straight through the 
light. Drive 2 more miles and turn left at 
the self-service farmstand.

Hickory Nut Gap 
Farm 

Pastured Animals, Barnyard 
Tours, Farm Store & Deli, Baby 
Animals
Jamie and Amy Ager 
57 Sugar Hollow Rd., Fairview
828-628-1027
hickorynutgapfarm.com
Hickory Nut Gap Farm is a working farm 
that raises grass fed beef, as well as 
pastured pork and chickens. Farmer 
Jamie Ager will be leading guided tours 
of our pastures, animals, and farm 
practices on Saturday (12 and 1pm) 
and Sunday (12, 2, 4 pm). Families can 
also enjoy self-guided barnyard tours, 
where they will visit our baby chicks, 
goats, and pigs.
For sale on tour: 100% grassfed beef, 
pasture-raised pork and chicken, 
farm-fresh eggs, local WNC crafts and 
groceries
Enjoy a meal: The Farm Store Deli will 
be serving lunch (for an additional cost) 
from 11 am to 4 pm. Our menu can be 
found online.
Directions: Travel 9.4 miles on 74-Alt. 
E./Charlotte Hwy. (about 2 miles past 
where the road narrows to two lanes) 
and turn left on Sugar Hollow Rd. Park in 
the lot on the left just past the first road.
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11Addison Farms 
Vineyard

Winery, Tasting Room
Maleada, Eddie, Dianne, and Jeff Frisbee
4005 New Leicester Hwy., Leicester
828-581-9463
addisonfarms.net
Addison Farms Vineyard is a fourth-
generation family farm in Leicester, 
NC. We started our vineyard in 2009 to 
preserve this working farm for future 
generations. This is our home and our 
heart. Visitors can enjoy guided tours of 
our vineyard on the hour, and those 21 
or older can experience our wines in our 
tasting room. 
For sale on tour: Variety of wines and 
wine-related merchandise
Directions: Travel about 14 miles on Hwy. 
63/New Leicester Hwy. The farm is on 
the right, just past Union Baptist Church 
on the left. Driveway is the first right 
after the cemetery. 

Farm House Beef 
Angus Cattle, Hayrides, 

Cooking Demos, Pasture 
Management 
Carolyn and Mike Bradley
978 Piney Grove Rd., Marshall
770-856-9694, 828-713-7688
farmhousebeef.com
Stretch your legs and hit the trail on 
our picturesque 130-acre family farm. 
Enjoy guided tours and a hayride to 
our scenic ridge top at 2300’. Learn 
about our rotational grazing practices, 
grass-finishing of beef, and humane 
handling of Angus cattle. We will also 
offer cooking demonstrations on making 
beef stock, the perfect steak, and tasty 
barbecue. 
For sale on tour: All cuts of grassfed beef 
are available for purchase; please pre-
order to ensure availability. Check out 
website for package deals and individual 
pricing.
Enjoy a meal: We will offer sandwich 
plates of burgers or barbecue with chips 
and a drink. 
Directions: Travel about 13 miles on Hwy. 
63/New Leicester Hwy. to Hwy. 1001/
Meadows Town Rd. and turn right toward 
Marshall. Travel about 3 miles and take 
a left on Piney Grove Rd. (no street sign; 
look for Piney Grove Baptist Church 
sign). Travel 1 mile to the farm house.

Franny’s Farm
Animals, Flower Gardens, 

U-Pick Blueberries, Event Venue
Frances and Jeff Tacy
22 Franny’s Farm Rd., Leicester 
828-708-5587
frannysfarm.com
Find out why they call our farm “the bowl 
of heaven.” We feature vegetable, flower 
and bee gardens, u-pick blueberries, and 
friendly farm animals such as sheep, 
goats, chickens, pigs, and a donkey. Tour 
our event barn, farm house, and the 
ecovillage on the ridge with cabins and 
camping. 
For sale on tour: Seasonal produce, 
heritage chickens, honey, edible flowers, 
herbs, baked goods, spices, and more in 
our farm store
Enjoy a meal: Family-friendly meals will 
be available at the farm.
Directions: Travel about 10 miles on Hwy. 
63/New Leicester Hwy. and turn left on 
South Turkey Creek Rd. Go .6 miles and 
take the first right onto Franny’s Farm 
Rd. Stay left on the gravel road to the 
farm. 

Reeves Home Place 
Farm

Animals, Hydroponic Vegetables, 
Winter Feed Production
Robin Reeves
49 Reeves Home Place, Leicester
828-231-2399
Find us on Facebook
We are a seventh-generation family farm 
raising beef cattle, chickens, lambs, 
pigs, and turkeys. Take a self-guided tour 
of our animals and greenhouses, visit 
our new hydroponic vegetable operation, 
and learn about our process for growing 
winter feed. Also, enjoy a virtual tractor 
ride in a NC Farm Bureau agri-simulator. 
For sale on tour: Beef, pork, watercress 
lettuce
Enjoy a meal: We will offer a lunch 
featuring a variety of our farm-fresh 
products.
Directions: Continue on Hwy. 63/New 
Leicester Hwy. for about 16 miles. Cross 
the Buncombe-Madison County line, and 
continue for about 1.5 more miles. The 
farm will be on your right.

Long Branch 
Environmental 

Education Center
U-Pick Berries, American 
Chestnut Nursery, Heirloom 
Apples, Permaculture
Paul and Pat Gallimore
278 Boyd Cove Rd., Leicester
828-683-3662
longbrancheec.org
Tour an edible landscape of berries, 
American Chestnut hybrids, and over 72 
varieties of heritage apple trees. Learn 
about our permaculture practices and 
how we use passive solar energy to heat 
our water, greenhouses, and buildings. 
Enjoy nature trails, waterfalls, and 
wildlife. 
For sale on tour: Plants including 
heritage red raspberry, native black 
cap raspberry, thornless blackberry, 
Himalayan blackberry, and many 
varieties of blueberry; honey, raspberry 
and blueberry jam; books. (Some items 
available for donation.)
Directions: Travel 11 miles on Hwy. 63/
New Leicester Hwy. and turn left onto 
N.Turkey Creek Rd. After about 1.4 
miles, bear right onto State Rd. 1401/
Earlys Mountain Rd. and proceed about 
5 miles. The road turns into Big Sandy 
Mush Rd. and Bald Creek Rd. Turn right 
onto Boyd Cove Rd. and continue 1.3 
miles to the LBEEC sign. Go up the rocky 
gravel drive to parking area. The gravel 
drive may not be suitable for vehicles 
with low clearance. 

How to Stay Connected with the Farms on the Tour
Stay connected with the farms you visited, or the ones you didn’t get 
to this year by using ASAP’s Local Food Guide and appalachiangrown.
org. Use the Guide to find which farms offer u-picks, CSA programs, 
workshops, school tours and lodging. Locate their farm products at 
local farmers markets, groceries, and restaurants. 

Follow farms on Facebook and Instagram, and subscribe to their 
e-newsletters to keep up with farm activity and get notice of events. 

Directions and Navigation Notes
Farms are clustered by geographic proximity to help you plan your 

tour routes. Clusters indicate suggested farm groupings, but farms can be 
accessed from multiple routes and other clusters. 

Directions to farms are from Asheville and begin at the top of each cluster. 

Map details are limited, so plan your route in advance and bring printed 
directions. GPS and phone service can be unreliable and spotty in some 
rural areas. 

Mountain roads can take longer to travel than expected. Plan for ample 
travel time between farms. 

Participating farms are subject to change; visit asapconnections.org for 
the most up-to-date information.

1918
Hendersonville Cluster 

North River Farms
Hayrides, Row Crops,  

Picnic Areas, River Access 
Jason Davis
3333 North River Farms, Mills River
828-890-5316
Northriverfarms.co 
Tour our variety of vegetable crops, 
including row crops such as corn, 
soybeans, and small grains. Enjoy a 
45-minute hayride tour through the 
beautiful countryside, see our u-pick 
operation, and observe our Best 
Management Practices (BMP) in action. 
Following the tour, have a picnic, set up 
a hammock, and enjoy the gorgeous 
Mills River. 
For sale on tour: Seasonal produce, 
t-shirts, hats 
Directions: Take exit 40, NC-280/
Asheville Regional Airport. Turn right off 
the exit onto onto 280 W./Airport Rd. 
Travel 2.4 miles and turn right at the 
Ingles Grocery light onto North Mills 
River Rd. Drive 3.5 miles; the farm is on 
the left. 

Holly Spring Farm 
NEW

Heirloom Tomato and Vegetable 
Production, Christmas Trees
Paul and Simone Shoemaker
1378 Turnpike Rd., Mills River
828-713-6922
Find us on appalachiangrown.org
Holly Spring Farm utilizes sustainable 
practices to produce a wide array of 
vegetables from asparagus in early 
spring to winter squashes in the fall. We 
specialize in growing over 40 different 
tomato varieties, including conventional 
and heirloom types.  On the tour, we 
will showcase our tomato production, 
explaining various aspects from seeding, 
transplanting, pruning, trellising and 
harvesting.
For sale on tour: Fresh greens and 
produce
Directions: Take exit 40 for NC-280/
Airport Regional Airport. Keep right 
at the fork to merge onto NC-280 W./
Airport Rd. In 7 miles, turn left onto Ray 
Hill Rd. In .5 miles, take a slight right 
onto Turnpike Rd. The farm will be on 
your right.

Saint Paul Mountain 
Vineyards

Wine Grape Orchard, 
Winemaking, Mountain Views
Alan Ward 
588 Chestnut Gap Rd., Hendersonville
828-685-4002
saintpaulmountainvineyards.com
Our family-owned-and-operated vineyard 
is situated on property that has been 
in the family since the 1800s. We 
grow Vidal Blanc, Merlot, Petit Verdo, 
Cabernet Sauvignon, and Cabernet 
Franc on a combined 15 acres at the 
winery and nearby Sugarloaf Mountain. 
All of our wines are produced from 
grapes and fruit grown by the family. 
Stroll our vineyards and enjoy guided 
tours. 
For sale on tour: Wine by the glass and 
bottle
Enjoy a meal: Food truck
Directions: Take exit 49-A Bat Cave/
Chimney Rock. Merge onto 64 E./
Chimney Rock Rd. and travel 2.5 miles. 
Turn right onto Chestnut Gap Rd. The 
vineyard is .5 miles on the right.
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Smith Mill Works Cluster
Appalachian Grown Farms at Smith Mill Works
80 Cowan Cove Rd., Asheville        smithmillworks.com

Visitors will have the opportunity to explore the Smith Mill Works property and greenhouses and see where many Appalachian 
Grown certified farms produce their vegetables and plant starts. The Smith Mill Works complex has five acres of indoor growing 
facilities and 20,000-square ft. of mixed use warehousing, manufacturing, and studio space. 
Directions from Asheville: Travel less than 1 mile on Hwy. 63/New Leicester Hwy. and turn left at the light onto Old Country Home Rd. 
In 0.8 miles turn left onto Johnston School Rd. and keep left to stay on this road. Continue onto Cowan Cove Rd. and travel for about 
.6 mile to the Smith Mill Works entrance. Enter a gate on your left and drive down road into the parking lot. Follow signs for parking. 
Directions from Candler: From Candler, take Hwy 151 to Smokey Park Hwy/US 19 N/US 23 S. and turn left onto North Bear Creek 
Rd. In .8 miles, turn left onto Johnston Blvd. Follow for .7 mile, keeping left to stay on Johnston School Rd. Turn left onto Cowan 
Cove Rd and follow for about .3 mile to the Smith Mill Works entrance.

Jah Works Farm 
Greenhouse Production, 

Moringa Trees, Hot Peppers, 
Ginger
Bobby and Natalie de Gorter
828-699-0250
jahworksfarm.com
Visit our greenhouse complex just 
outside of downtown Asheville at Smith 
Mill Works and sample our homemade 
products including hot sauces and 
pepper flakes. We specialize in growing 
organic hot peppers, Moringa trees, 
Ginger and other culinary herbs. Learn 
about how we produce high quality 
products for sale to local restaurants. 
For sale on tour: hot sauce, pepper 
flakes, handmade crafts

a
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OG Pepper Company

Hot Peppers, Compost Brew Tea
Mitch Palles
828-273-5873
Find us on Facebook
Tour our organic, seed-to-sale, hot 
pepper farm where everything is grown 
in a greenhouse with care and precision. 
Learn about our compost tea brew, 
harvesting methods, and how we smoke 
and process our peppers into our craft-
made hot sauce. 
For sale on tour: hot sauce

L.O.T.U.S. Urban 
Farm and Apiary

Aquaponics, Hydroponics, 
Beekeeping, Tastings
Brook Sheffield
828-505-3533
Find us on Facebook 
Our Farm focuses on sustainable 
and innovative forms of Agri, Aqua, 
and Apiculture! Our facility utilizes 
Aquaponics, Hydroponics, and 
organic soil production as well as 
Beekeeping. Visitors will see multiple 
formats of modern CEA (Controlled 
Environment Agriculture) with hands on 
demonstrations. 
For sale on tour: Honey, produce, eggs, 
merchandise

Take I-240 E in Asheville to Exit 9, 74-Alt. E/Charlotte Hwy. toward Fairview/
Bat Cave or take I-40 E from Asheville to exit 53, 74-Alt. E/Charlotte Hwy.

Take I-26 W north from Asheville to exit 11, Mars Hill; 
left off exit onto Hwy. 213 W 

Take I-240 W in Asheville to US-19/23 (Patton Ave.). Turn right on Hwy. 63/New Leicester Hwy.

Located in West Asheville

Candler Cluster 
Take I-40 W from Asheville to exit 44, Enka-Candler/US-19/23; 
right off exit onto US-19 S/US-23 S

Take I-26 E south from Asheville

Take I-26 W north from Asheville to exit 15, Jupiter/Barnardsville; 
right off exit onto NC-197 N/Barnardsville Hwy. Barnardsville Cluster

Gather Heritage 
Farm NEW

Heritage Breed Animals, Pastured 
Pigs, Poultry, Cows
Frank and Jackie Ritz
157 Poverty Branch Rd., Barnardsville
828-626-2581
gatherheritagefarm.com
Gather Heritage Farm is a sustainable 
agricultural farm raising rare and 
endangered poultry and livestock. 
We support the natural aspects and 
genetics of these wonderful heritage 
breeds. They are perfect homesteading 
animals, and we love on them like 
family!
For sale on tour: Chicken and duck eggs, 
heritage rabbit, salves, essential oil 
products
Directions: Continue on Barnardsville 
Hwy/NC-197 N. for approximately 7 
miles and turn left onto Poverty Branch 
Rd. After about 1 mile, the farm will be 
on the right.

Big Ivy Little Farm 
NEW

Permaculture Design, Home-
Scale Farming, Intensive Planting 
Methods
Nicholas Barr and Hitomi Bakuya
18 Morgan Branch Rd., Weaverville
828-380-9126
Find us on Facebook
We are in our first year of production 
utilizing regenerative and permaculture 
designs to restore quality and diversity 
to our hillside farm where we grow 
vegetables for CSA and local chefs. 
We believe in permaculture design 
as a way to improve the efficiency 
and regenerative properties of our 
home-scale farm. Guided tours will 
be available every half hour, with Q&A 
sessions about small-scale intensive 
gardening or farming.
For sale on tour: Fresh vegetables, eggs, 
hot sauce, t-shirts
Enjoy a meal: fresh vegetable platters, 
salad fixings, and dessert
Directions: Continue on Barnardsville 
Hwy./NC-197N for 2.1 miles and turn 
right onto Morgan Rd. In another .2 mile 
turn right on Morgan Branch Rd and look 
for parking signs. The farm will be the 
second driveway on your left. 

Good Fibrations 
Angora Goats

Goats, Fiber Processing 
Marcia Kummerle
27 Ivan Bridge Dr., Barnardsville
828-626-4303
Find us on Facebook
Meet the goats whose mohair is 
processed into locks for fiber artists and 
wearable art. Learn about the history of 
our Angora goats, the lifestyle of raising 
them, and the process that takes mohair 
from goat to garment.
For sale on tour: Yarn, knitted hats, 
scarves, mittens, stoles and cowls, 
woven shawls, roving, mohair locks, join 
our Angora goats interest list
Directions: Continue on Barnardsville 
Hwy/NC-197 N. for approximately 6 
miles and turn right onto Dillingham 
Rd. Drive about 3 miles, passing the 
Barnardsville Community Center on 
the left, and take a sweeping turn left 
to stay on Dillingham Rd.. On the right, 
you’ll see white vinyl fencing and a white 
cottage. Turn left onto Ivan Bridge Drive, 
crossing over Ivy Creek, and bear left. 
The house will be on your right.  
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