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If you enjoy good wine, you 
probably want to keep a few 
bottles on hand for those special 
occasions.

However, wine should always 
be stored in the best possible con-
ditions. If you buy wine that you 
intend to drink in a few years, 
it is preferable that you acquire 
equipment that will enhance the 
wine’s fermentation and allow it 
to age in ideal conditions.

If you don’t have the resources 
or the space needed to install a 
large wine cellar, consider pur-
chasing a wine cabinet. It will 
allow you to store your wine at 
the right temperature.

Increasingly popular, wine 
cabinets are available in a wide 
range of models and finishes. 
From large high-end cabinets 
to smaller models, choose one 
according to the number of bot-
tles you want to store. Ensure 
that the interior supports can 
accommodate the different types 
of bottles you intend to have.

You can choose a built-in 
cabinet that can easily be fit-
ted anywhere in the kitchen or 
elsewhere in the house. Choose 
a model that makes very lit-
tle noise. There should also be 
enough insulation to protect 
against unwanted vibrations of 
the refrigeration system, which 
impede the settling of sediment 
and affect the proper aging of 
the wine.

If the cabinet has glass doors, 
make sure that they are treated 
to block ultraviolet light. You 
can choose a model that includes 
a very precise digital thermostat, 
which allows the wine to age at 
the ideal temperature and fer-
ment slowly.

If not, you will need to place 
a thermometer inside the wine 
cabinet to ensure that the wine 
is kept at the right temperature. 
The cabinet should also retain 
some humidity so that the corks 
remain expanded and properly 
sealed.

A good wine cabinet 
conserves your wine

Submitted

Wine cabinets are increasingly popular for wine conservation.

 A Toast To

Tennessee
Wine Festival
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At Stonehaus Winery, we’re proud 
to offer an array of award-winning 
wines and sparkling wines. With 

our wide selection of fabulous wines 
to choose from, you’re sure to find one that’s 
just perfect for you!  Come see us during the 

wine festival for a taste of the best!
Come visitus in the orange tent!

CHIEFRENTAL.COM 

CHIEF PARTY RENTAL 
 773-TENT 11935 LEBANON ROAD   773-TENT or 754-RENT 12295 LEBANON ROAD

A pictorial view of past Toast to Tennessee Wine Festivals

Photos by Dallus 
Whitfield

The Lebanon Democrat

Please designate 
a driver so you 
can safely enjoy 

Nashville’s premier 
wine festival, 
A Toast to 

Tennessee at 
Nasvhille Shores 

Saturday, May 15, 
from noon to 6 p.m.



By Laurie Everett
Mt. Juliet News Managing Editor

It’s time to raise a glass and 
celebrate all things Tennessee 
at this year’s Toast to 
Tennessee Wine festival held 
on the picturesque banks of 
Percy Priest Lake at Nashville 
Shores on Saturday, May 15, 
from noon until 6 p.m.

This premier wine festival is 
hosted by the Mt. Juliet/West 
Wilson County Chamber of 
Commerce and Director Mark 
Hinesley said what’s new this 
year at the festival is the fact 
there are a record number 
wineries.

“We’ve never had this many 
wineries participate,” said 
Hinesley. “There will be 19 
participating this year.”

He also noted there are a 
record number of venders and 
artisans as well.  He thinks 
the crowd attending the festi-
val will also break the record 
books with an expected sell 
out of 2,000 tickets printed. 
Organizers noted that pre-sale 
tickets thus far are 100 per-
cent more than last year. 

The curb appeal for the fes-
tival has also changed a bit 
this year with the new and 
improved Nashville Shores 
unveiledl. Festival goers will 
be some of the first to see the 
new wave pool and lazy river 
at Nashville Shores that’s near 
the festival venue.

Tammy Algood, the food 
marketing agent with 
University of Tennessee 
Extension, is in charge of set-
ting up the seminars at the 
festival. She said this year 
they are very unique.

“No other festival has this 
educational aspect included in 
the admission to their festi-
val,” she said. “We change 
the seminars every year so 
that repeat customers don’t 
get repeated seminars.”

Although there is a pairing 
wine and food class every 
year, they spotlight different 
foods each year. This year 
they are featuring a pairing 
cheese with wine classes that 
makes summer entertaining 
easy and delicious. They are 
also spotlighting a cooking 
segment that focuses on why 
recipes ask for wines to be 
reduced in recipes.

“You’ll get to taste the dif-
ference between a reduction 
and a sauce that was made 
without taking the time to do 
so,” she said. “You’ll be sur-
prised at the difference!”

Algood noted the other sem-
inars schedules at the festival 
have a red and white focus. 

“Instead of grabbing the 
same wines for your sum-
mer patio parties, we’ll show 
you some exceptional alterna-
tives that will make your get-
together different from all of 
your neighbor’s.”

If you’ve grown weary of 
grabbing the same old bottles 
of Sauvignon Blanc for your 
summer soiree, a class called 
White Knight Whites will 
teach you all about unusual 
white wines showcased in this 
class.

The Food and Wine seminar 
is scheduled for 12:30 p.m.; 
the Wine Reduction seminar 
is scheduled at 1:30 p.m.; the 
Red Letter Reds seminar is 
scheduled for 2:30 p.m. and 
the last seminar scheduled for 
the day, White Knight Whites 
is scheduled for 3:30 p.m.

All the seminars are free and 
last only 20 minutes. Algood 
said participants will get a 
break to sit and relax and “fill 
your mind with unique serv-
ing and entertaining ideas.”

Hinesley said this year 
there’s a special four-pack 
special on tickets for $69. 
Another new twist this year 
is a the fact the festival has 
partnered with the nearby 
Holiday Inn Express where 
people can purchase a pack-
age that includes two festival 
tickets, a room with a king 
sized bed and shuttle to and 
from the festival for $139. A 
continental breakfast is also 
thrown in at this price.

“This is the only opportu-

nity wine connoisseurs will 
have to come together on a 
single day and sample and 
buy wine from 22 different 
quality wineries,” Hinesley 
said. “The best of Tennessee 
wine will be in one place in 
our back yard!”

For more information, please 
go to www.atoasttotennesse.
com

A  T o a s t  t o  T e n n e s s e e  2 0 0 9  •   310 • A  T o a s t  t o  T e n n e s s e e  2 0 0 9

Read even more about the

Wine Tasting Festival on

the World Wide Web!!

For more information on the festival go to:
www.atoasttotennessee.com

Plus you can view this entire
section in pdf form at:

www.lebanondemocrat.com

474 N. Greenhill Road • Mt. Juliet, TN 37122

Beaty Construction Co.
Lea Septic Tank, Inc.

Tanks Pumped
Septic Systems Installed & Repaired
Sewage Pumps

S.T.E.P. Systems
Water Lines

Joe Beaty
Cell (615) 306-1065

Office/Fax (615) 754-2747

Sherry Oliver
2334 N. Mt. Juliet Rd.
Mt. Juliet, TN 37122

615-773-8875

BURDINE SUPPLY INC.
PLUMBING & ELECTRICAL SUPPLIES

6966 LEBANON ROAD
MT. JULIET, TN

1/4 mile West of 109

Phone (615)453-9222
Fax (615)453-9272

Owner: Vincent Lenning

Moen Aquarius Tradewinds Mansfield
Faucets Tub/Showers Whirlpools Toilets

Like a good neighbor, State Farm is there.®

State Farm®

Providing Insurance and Financial Services

Home Office, Bloomington, Illinois 61710

Carolyn Miller
Agent

2614 N. Mt. Juliet Road,
Mt. Juliet, TN 37122
615 754 4604 Fax 615 754 8362
carolyn.miller.bwm8@statefarm.com

24-Hour
Good Neighbor

Service®

Cumberland Mental Health Services 

a division of 

Lebanon Office: 444-4300 

Mt. Juliet Office: 758-9919 

www.vbhcs.org 

VOTE
For Jim Wiedman

County Commissioner
District 2

Paid for by Jim Wiedman - Old Hickory, TN

MID-STATE
LOCK & KEY

PROFESSIONAL LOCK & DOOR SPECIALIST
COMMERCIAL • INDUSTRIAL • RESIDENTIAL

MASTERKEY SPECIALIST
TN-LS-013

Jim Wiedman, CML
Certified Master Locksmith
www.midstatelock.com

(615) 533-5672 Service
(615) 773-6115 Office
(615) 773-6117 Fax
jwiedman@midstatelock.com

The following businesses
welcome you to

A TOAST TO
TENNESSEE

WINE FESTIVAL
May 15th, 2010

12:00 - 6:00 p.m.
at Nashville Shores

TRACEY TRUMPHOUR
President

13026 Lebanon Road, Suite 100
Mt. Juliet, TN 37122
615-773-5400 office
866-580-4957 office fax
615-850-4545 direct
615-354-4365 cell
tracey.trumphour@stewart.com
www.stewarttn.com

Ace Hardware of Mt. Juliet
4110 North Mt. Juliet Rd.
Mt. Juliet, TN 37122
Phone: (615) 773-9223
Fax: (615) 773-8573
E-mail: nsct@netzero.com

A. Nathan Scott
Owner

• Tennessee’s
Finest Wineries

• Live Music
• Gourmet Food
• Fine Artisans

New seminars scheduled and record turnouts expected this year

Dallus Whtifield • T he Lebanon 
Democrat

Rain or shine, the crowds flock 
each year to Nashville Shores at A 
Toast to Tennessee Wine Festival. 
Last year’s festival experienced saw 
rain showers, but that did little to 
dampen the festivities of the day.
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By KIMBERLY JORDAN
Staff Writer

Want to make that inexpen-
sive bottle of wine taste like it 
costs a fortune? Then maybe 
you should check out your wine 
glass collection.

Michael Leedle, sales manager 
with Lipman Brothers Distribu
Riedel

tors, said the main thing to 
remember when dealing with 
wine is “every wine has a very 
specific body.

“What happens is glasses are 
made so that you’re getting the 
best taste possible” from the 
wine you buy.”

The most noticeable difference 
between glasses made for red 
wines and those made for white 
wines is the bowl size. Leedle 
said red wine glasses are made 
larger due to the “power” in 
most red wine varieties, which 
usually have more alcohol con-
tent.

“A red glass is a larger bowl 
and has a larger opening … 
allowing some of the alcohol 
smell to dissipate from the glass.”

In contrast, white wine glasses 
are smaller and often have a 
smaller opening to put more 

focus on what Leedle calls “the 
finesse.”

An example Leedle gave was 
trying to drink a riesling from a 

cabernet glass.
“When you drink a riesling 

out of a cabernet glass, you lose 
the expression of the wine,” he 
noted.

Another tip for how to maxi-
mize your enjoyment is to make 
sure you are able to swirl the 
wine inside the glass. According 
to basic-wine-knowledge.com, 
for all wine glasses “both red 
and white, the bowl must be 
large enough to swirl your 
wine, opening it up to more air 
and allowing its aromas to be 
released.

“Swirling your wine is not 
just for the connoisseur or the 
haughty, it really does serve a 
very important purpose.”

The Web site also gives two 
other types of glasses, dessert 
and sparkling wine varieties. A 
sparkling wine glass, known as 
a flute, has a narrow bottom 
which helps retain the bever-
ages’ carbonation.

And according to the site, des-
sert glasses are smaller “to direct 
the wine to the back of the 
mouth so the sweetness doesn’t 
overwhelm. Dessert wines gen-
erally have a higher alcohol con-
tent, making the small glass per-

fect for a smaller serving.”
But whatever your preference, 

Leedle recommends all wine 
drinkers “have a good red and 
good white wine glass at the 
very least. It enhances the wine. 
It takes a $9.99 wine and makes 
it taste like a $19.99 wine.”

Choosing the right glass impacts the enjoyment of the wine

Photo courtesy of www.lipmanbrothers.com

Lipman Brothers Distributors, who sells Riedel wine glasses such as this 
set for cabernet and merlot bordeaux wines, are a great source of infor-
mation regarding the proper glasses for different wines.

Photo courtesy of glassware.riedel.
com

Lipman Brothers carries all lines 
of Riedel wine glasses, such as 
this Riedel Vinum Zinfandel/
Riesling/Chianti glasses

Submitted to The Democrat

The classic wine bottle opener should start 
worrying about being relegated to the list of 
obsolete tools. Today’s versions boast high 
tech features and come in all sorts of shapes 
and sizes-each one more elegant than the 
next.

The first step in successfully opening a 
bottle of wine is to remove the outer foil. If 
you have a gadget buff on your holiday gift 
list who also happens to be a wine lover, how 
about a wall-mounted foil cutter? Just slip the 
bottle in the grove and press on the cutter to 
cut the foil.

The second step is to remove the cork. 
Picture in your mind an elegant dinner party 
with friends. The host, Steven, goes to open 
the first bottle of wine and the cork snaps in 
half. Now bits of cork are floating in the wine. 

f Steve reminds you of anyone you know, 
why not offer them a lever wine bottle opener 
for Christmas so that they’ll never have to 
experience this embarrassing situation again? 
Unlike traditional corkscrews, with a lever 
bottle opener, you simply press down on the 
lever and lift up the cork. It’s that really sim-
ple! Plus, these types of bottle openers come 
in a wide variety of attractive models.

Is there someone on your gift list who does 
a lot of hosting? Treat him or her to an electric 
wine bottle opener! These fair-sized gadgets 
look somewhat like an electric pepper mill, 
and are just as elegant.

Simply place the gadget over the bottle, 

press the button and wait for the cork to be 
completely removed. It takes a bit longer, but 
the host will never have to worry about bits of 
cork floating in the wine ever again.

And lastly, the third and final step: serving 
the wine. Pour this delicious nectar into the 
appropriate wine glasses and enjoy among 
good company!

Electrifying wine bottle openers

Submitted to The Democrat

Electric wine bottle openers are not only a foolproof 
device for opening bottles of wine, but they also make 
attractive decorations.

Tips to hosting 
a succesful 
wine and 

cheese party
Submitted to The Democrat

Turkey with all the trimmings is wonderful, but sometimes a quiet get-together 
without all the fanfare is really what you want. In that case, a wine and cheese can be 
the perfect solution! It’s a breeze to organize and makes a great last-minute event.

In a specialty cheese store, you’ll find an array of mouth-watering cheeses. There 
is goat’s cheese and ripened cheese, firm cheese and soft cheese, mild cheese and 
strong cheese.

In making your choices, plan on 4 ounces of cheese per guest. Don’t worry, if you 
have leftovers, just offer some to your guests to take ho me. You can be sure, they’ll 
be only too happy to oblige!

When choosing wine, vintage is important, but it’s also good to offer variety. If 
you’re hosting a lunchtime gathering, figure on two glasses of wine per guest.

Evening gatherings, on the other hand, are often longer, as guests will want to relax 
and take it easy, so figure on three glasses of wine for each guest.

To enhance the experience, each new bottle of wine should be served with the 
cheese it compliments best. The cheese itself can be served with light crackers. Crackers 
with a stronger taste should be avoided because they will alter the taste of the cheese.

Thinly sliced baguette also makes a nice accompaniment.
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by hiLarY trenda
Staff Writer

Of all the great combinations in 
life – peanut butter and chocolate, 
sun and sand, fall and football – 
wine and shopping are defi nitely 
a duo at the top of the list.

The seventh-annual Toast to 
Tennessee Winefest at Nashville 
Shores knows how to make the 
most of that combo and will 
not only offer 19 wineries from 
across the state, but also 13 arti-
san vendors and seven specialty 
food vendors.

Mt. Juliet/West Wilson County 
Chamber of Commerce’s Anita 
Spicer said pairing the vendors 
with the wine tasting offers 
attendees another activity.

“They can get free samples 
of wine and they can get free 
samples of food, listen to some 
music, take a boat ride. We like 
people to come and stay awhile. 
And this gives them a little shop-
ping experience,” Spicer said.

And this year’s vendor line-up 
features both returning crowd 
favorites as well as a number of 
new artisans.

“There’s a couple [of crowd 
favorites]. Lipman Brothers sells 
Reidel wine glasses and CAO 
cigars. Their booth is always one 
of the favorites, not just for men 
but women as well. This is their 
seventh year,” Spicer said.

“Glassy DeZines, she decorates 
wine glasses, they’re hand-paint-
ed so her booth is pretty popular 
as well. This is her third year in 
a row.”

Tennessee Gourmet Owner 
Sue Sykes said this will be her 
seventh year as a vendor at wine 
fest.

“It’s a show that is close to 
home so that’s always a plus. 
Sales are always very strong. 
We’re fortunate because we bring 
both our product line as well as 
a couple other special product 
lines: Sweetwater Valley Cheeses 
and Gourmet Connection Meats,” 
she said.

“So between our products and 
the meats and cheeses, they’re a 
real good match for the folks that 
are happily tasting wine.”

Sykes said Tennessee Gourmet, 
based in Mt. Juliet, brings it’s full 
line of 14 products, everything 
from grilling sauces to pepper 
jellies.

“One of our new products that 
we’re really excited to take for 
the fi rst time is a Snow White 
Peach Jelly. What kind of makes 
people really keen on it is the 
peaches actually come from 
Breeden’s Orchard here in Mt. 
Juliet,” Sykes said.

“We pick the peaches, and the 
peppers that go into it ,we also 
grow ourselves. It has a real wide 
appeal to people.”

Sykes said two of their prod-
ucts are in a neck-and-neck tie 
when it comes to a best-seller.

“We have an apple and spice 
grilling sauce called Sneaky. It’s 
just got a little bit of spice and 
that does very, very well. We 
also have a cheese spread that 
uses that same sauce that does 
very well.”

Spicer said she’s seen an 
increase in the interest of vendors 
who want to participate in the 
festival and having new vendors 
helps to keep things fresh.

“Some of the new vendors … 
we’ve got a guy called Grumpy 
Old Men, and he does hand-
turned bottle toppers and pens. 
Another lady called Twist, she 
has little beaded keychains and 
cool little beaded gadgets,” Spicer 
said.

“We’ve got a guy called Avec 
Amour. He’s doing hand-stamped 
metal jewelry.”

Attending for the fi rst time is 
another Wilson County business, 
The Crystal Couture Store.

Helene Singer Cash said she 
and her parents opened the “crys-
tal clothing for everyday-wear” 
business at the beginning of the 
year.

“We are locally-owned and 
operated. We create these 
garmets by hand here in Middle 
Tennessee. It’s a big thing for 
us,” she said.

The festival represents one of 
several ways Cash said they hope 
to grow their business in the local 
community.

“We’re looking to do the 
Wilson County Fair, Lebanon’s 
Oktoberfest, activities where we 
can grow our homebase where 
we are,” she said.

“Also, we like the wine. That’s 
always a big draw,” Cash said 
with a laugh.

“We do a lot of custom logo 
work for different businesses, so 

we do a lot of work with vine-
yards.

“It was just a great opportunity 
to bring our shirts that feature all 
different types of wine expres-
sions to the community of people 
that want to share and partake of 
the wine.”

Cash said many of their prod-
ucts feature fun expressions, 
especially about wine.

“One says, ‘At my age I need 
glasses’ and it features three 
different wine glasses. One 
says, ‘Mommy’s sippy cup’ 
or ‘Grandma’s sippy cup’ and 
there are wine glasses above the 
expression. That stuff is always 
fun.”

And while Cash isn’t sure 
which product may be a best-sell-
er, she did say one of their new-
est items are embellished aprons.

“They have the same embel-
lishments and designs on them, 
so ladies that don’t necessarily 
want to wear all the sparkles 
out in public can wear these fun 
aprons at home.”

Cash said their products are 
available online at www.thecrys-
talcouturestore.com. Through the 
weekend of May 1,they were 
at the Black Lion in Opry Mills 
Mall.

“Water damage is an amazing 
thing,” Cash said, noting they’re 
thankful their warehouse and 
distribution center are located in 
Mt. Juliet.

“All things being equal, we’re 
thankful it’s only what’s in the 
Black Lion [that’s damaged] …  It 
could have been so much worse 
like so many other people. It’s 
a strange way to be grateful but 
we are.”

For a full list and description 
of the 2010 Toast to Tennessee 
Wine Festival vendors, see page 
XX.

Staff Writer Hilary Trenda may 
be reached at 444-3952 ext. 45 or 
by e-mail at hilary.trenda@leba-
nondemocrat.com.

Vendor line-up features returning favorites and new artisans
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Glassy DeZines by Cherie’s hand-painted and decorated glasses, shown above at the 2009 Toast to Tennessee 
Wine Festival, will return this year. This will mark owner Cher Easley of Florida’s third year at the festival.

deSignS from thecrYStaLcoutureStore.com

These are sample images from The Crystal Couture Store in Mt. Juliet, a new vendor at this year’s A Toast to Tennessee Wine Festival. The company 
makes “crystal clothing for everyday wear,” said Helene Singer Cash, who opented the business with her parents at the beginning of the year.

by KimberLY Jordan
Staff Writer

Visitors to the Toast to 
Tennessee Wine Festival this 
year will see familiar winer-
ies lining the tents at Nashville 
Shores.

There will be a total of 19 
participants this year to share 
samples of their various prod-
ucts – Amber Falls Winery, 
Apple Barn Winery, Arrington 
Vineyards, Beachaven Vineyards 
& Winery, Beans Creek Winery, 
Century Farm Winery, Chateau 
Ross Vineyards & Winery, Del 
Monaco Winery, Grinder’s 
Switch Winery, Hillside Winery, 
Highland Manor Winery, Holly 
Ridge Winery, Keg Springs 
Winery, Monteagle Winery, 
Mountain Valley Winery, 
Red Barn Winery, Stonehaus 
Winery, Sumner Crest Winery 
and Tennessee Valley Winery 
– will all be present at the fes-
tivities.

While there are no new ven-
ues, some of the long-time par-
ticipants will be bringing new 
products for sampling.

Beachaven Winery of 
Clarksville, which will be mak-
ing its seventh appearance at the 
wine tasting, has a new wine 
to share with guests. Manager 
Rebecca Knott said they will 
present Cynthiana at their booth 

May 15.
“It’s a locally grown grape right 

here in Clarksville. We’ve only 
had it a few months. Everyone 
is really into the locally grown 
products right now,” Knott said.

The Clarksville Winery will 
also be hosting Jazz on the 
Lawn at its Clarksville facility on 
this day. Knott noted Beachaven 
enjoys coming to Toast to 
Tennessee because its “a great 
way to get our product out there 
without people having to come 
to our store.

“We’re really excited to be 
here and hope everyone comes 
out to have a good time,” Knott 
added.

Becky Hamm, co-owner of Keg 
Springs Winery in Hampshire, 
Tenn., said “we haven’t missed 
a year yet” of the wine festival. 
Keg Springs will also be giving 
festival goers something new to 
taste with its red muscadine.

“Muscadine is only native to 
the South; it’s a Southern classic. 
This is a new vintage. It’s been 
out for about two-and-a-half 
years, but this will be the fi rst 
time for this festival,” Hamm 
said.

For fi rst time festival attend-
ees, Keg Springs has an unique 
approach to guiding tasters to 
its booth. The winery has what 
Hamm called “booth babes” who 

help distribute wine samples.
“We always say we have the 

cutest girls. It attracts a lot of 
people,” Hamm added. “We’re 
fun people. Festivals are sup-
posed to be fun and we want 
people to know that. Yeah, 
wine’s pretty and wine’s sophis-
ticated, but wine’s also fun.”

Something new to the festival 
this year that doesn’t involve 
wine will be some new faces 

in the vendor booth area. Anita 
Spicer with the Mt. Juliet/West 
Wilson Chamber of Commerce 
said that a couple of the cham-
ber’s member businesses will be 
setting up booths.

“We always have specialty 
food vendors and artisans and 
crafters, but this year we had 
some of our chamber members 
who expressed interest in having 
a booth, so we said let’s try it,” 

Spicer said.
Dr. Shaun Bivens and Red 

Tattoo Parlor will both have 
booths with giveaways and 
information about their busi-
nesses at this years event.

So no matter if you are a fi rst 
time visitor or a repeat attendee, 
there will be something different 
for the 2010 Toast to Tennessee 
Wine Festival.

returning wineries to introduce new wines
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Sponors of the
2010 A Toast To Tennessee Wine Festival

Presented by

champagne Sponsors

merlot Sponsors

ticket Sponsor
Jackson Downs Liquors

www.lebanondemocrat.com www.mtjulietnews.com

Seminar Sponsor

chardonnay Sponsors
Active Entertainment

Active Life Chiropractic

ComCo-One World Inc.

Cumberland Title

Executive Title

Falling Waters 

Bodyworks
Harding Health Foods

Lacy & Associates

Picture This Framing & 
Gallery

Tennessee Tea Cakes

The Clean Air Co.

Tina Taylor Insurance 
Company

T.J. Enterprises Neat 
Screens

Wineries
amber falls Winery

apple barn Winery

arrington Vineyards

beachaven Vineyards 
& Winery

beans creek Winery

century farm 
Winery

chateau ross 
Vineyards & Winery

del monaco Winery

grinder’s Switch 
Winery

hillside Winery

highland manor 
Winery

holly ridge Winery

Keg Springs Winery

monteagle Winery

mountain Valley 
Winery

red barn Winery

Stonehaus Winery

Sumner crest Winery

tennessee Valley 
Winery

Fine Artisans
 Silver Leaf Jewelry 
handcrafted gemstone &

pearl jewelry

Silpada Jewelry
sterling silver jewelry

the crystal couture 
Store

clothing & accessories

glassy deZines
handpainted/jeweled 

wine glasses

Jerry d. Sawyer
unique handturned wine 

stoppers

Vintagecraft
wine-themed embroi-

dered items

Lipman brothers
Riedel wine glasses & 

CAO cigars

designs by Pam
wine bottle lights, wine 

tables, paintings

twist inc.
handpainted ball key 

rings

music city Silver
handcrafted silver & 

beaded jewelry

Just Write
invitations, stationary, 

gifts for brides & babies

avec amour
handstamped jewelry & 

gifts

grumpy old
men Pens

handmade wine
stoppers & pens 

Food Vendors
giuseppe’s 1933

gourmet Italian pastas 
and sauces, soups, chilis 

and dips
Tennessee Gourmet
sauces, jellies, rubs, 

meats & cheeses

Willa’s Shortbread
shortbread cookies and 

cheese biscuits

Simplicity gourmet
fi ne tableware, cook-

ware, china

Simonton’s cheese & 
gourmet house

gourmet cheeses and 
spreads

divine art toffee
gourmet toffee

Wildtree
all natural, nutritious, 
easy-to-prepare foods

Xowii
all natural nutitional 

drinks

dr. Shaun bivens, 
dmd

red tattoo Parlor

Business
Partners


