
  

 FALL 
FARM 
TOUR 

OCT 10-11, 2026 
A WEEKEND ON THE FARM! 

meet your local growers and ranchers & see where 

your food comes from. Shop local—Shop healthy. 

Sample local food, meet a cow, pick a pun’kin 

 
NORTH  FLORIDA / SW GEORGIA 

Free weekend! 

Celebrate autumn 

& our producers! 

Millstone Institute 850-294-3918 
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Millstone Institute is a Tallahassee based non profit with a wide ranging set of offerings for 

our community. We offer classes in sustainability topics and artisan skills. We are a venue for 

those seeking the beautiful north Florida backdrop of hills, majestic old oaks, lakefront, and 

pastures for their special events. We have camps and special activities. We have an exciting 

disc golf course. And we are a quiet respite for those needing a place to wander and ponder! 

We are the proud host of the 2026 Fall Farm Tour ! This is the 19th annual event—offering a 

wide variety of farms, ranches, groves, orchards, and gardens. The tour has large amd small 

farms and a wide variety of locations carefully utilizing the land for unique products—                           

such as tree farms or flowers farms.  

Every location is happy to share their story—and provide info on how you can achieve your 

growing dreams. Most importantly, you will meet local producers and have the opportunity 

to get to know where your food comes from. ..or how you can get started for your family.  

For more information or how to become part of a Farm Tour: 

850.294.3918 

Millstonetallahassee@gmail.com 

Your tour host 
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TO FARM TOUR VISITORS 

 

We have the opportunity to help our local growers & producers ! 

Florida has a new invasive insect that can seriously damage or even kill off a 

pasture in very short time with most all pasture grasses susceptible.               

Bahiagrass, bermudagrass, limpograss, even crab grasses are all susceptible.  

Obviously, many of our farmers depend on their pastures—                                 

as do many  hunters. 

This species (pasture mealybug) feeds on the sap of pasture grasses, hayfields, 

turfgrass and sugar cane...and can take a field from a small hot spot of yellow-

ing/browning grass to die back in just two weeks. 

This insect has recently been detected in north Florida/Panhandle. These tiny 

bugs are 1/8—1/4”  oval and covered in a white fuzzy wax.  

So please help us not move it around during the Farm Tour! Mealybugs travel 

on boots, clothing, tools and tires. Knock the dirt off your shoes between stops 

and please stay on designated paths or areas the farm suggests.  

WARNING! 
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How to use the tour guide: 
The guidebook will provide you with a description of each location including what activities or 

food or Q & A or mini-workshops they may offer. Often the description will also give you a 

little background about the farm/ranch/garden. IMPORTANT TO NOTE: that each location will 

list what their hours are for the tour weekend. The last page is a  map for general location. 

You will also see contact information that you may use beyond the tour. The tour is a vehicle 

for you to get to know your local producers and use them throughout the year. 

With each description you will also see the following icons—there are new ones this year! 

There will be stars by whatever service the location will be offering.  

 
 

restrooms—handicap access– 

food available—items for 

sale—complimentary 

drinks—youth activities 

Workshops Q & A—vendors 

find on Facebook/IG—web 

site—member of Red Hills 
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The Tour is Self-Guided 

You choose where and who you want to visit—check the hours each location is open. 

Participating farms, ranches, orchards, gardens, etc. are spread out over several counties  

so you can determine how much of a road trip you want to tackle!  

Save this guide in case you’d like to visit one of the sites later—call and see if they are open. 

Tour Guidelines 
Participating locations work very hard to open their farms for you and to provide a great      

experience.  Please follow these guidelines: 

KEEP PETS AT HOME:  Call ahead for info about registered service dogs. 

DO NOT VISIT BEFORE OR AFTER POSTED HOURS 

DO NOT ENTER PRIVATE HOMES OR AREAS 

KEEP EYES ON YOUR CHILDREN 

ANYONE UNDER 16 MUST BE ACCOMPANIED BY AN ADULT 

NEVER FEED FARM ANIMALS WITHOUT PERMISSION 

FOLLOW ANY AND ALL POSTED SIGNS AND RULES 

HAVE LOADS OF FUN AND TAKE LOTS OF PICTURES 

For Your BEST Experience 

Bring A Cooler—there’s lots of goodies to bring home 

Wear closed toe shoes—it’s a farm/you need to protect those toes! 

Bring along some sunscreen & bug spray. 

Plan to carry cash as some locations will not accept credit cards 
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Safety On The Farm 
There are things to be careful of on a farm—there’s equipment, livestock, sharp fence lines, wagons,           

and so forth, therefore it’s important to pay attention while you have fun! 

There are state statutes in both Florida and Georgia that address having the public out on the farm. 

 

Under Florida law, an agritourism operator is not liable for 

injury or death of, or damage or loss to, a participant in an 

agritourism activity conducted at this location if such injury, 

death, damage, or loss results from the inherent risk of the 

agritourism activity. Inherent risks of agritourism include, 

among others, risks of injury inherent to land, equipment, 

and animals, as well as the potential for you to act in a negli-

gent manner that may contribute to your injury death, dam-

age, or loss You are assuming the risk of participating in this 

agritourism activity.  

Under Georgia law, there is no liability for an injury or death of a 

participant at least 18 years of age in a registered agritourism 

activity conducted at a registered agritourism location if such 

injury or death results from the inherent risks of such agritour-

ism activity. Inherent risks of agritourism activities include, but 

shall not be limited to, the potential for you to act in a negli-

gent manner that may contribute to your injury or death and 

the potential of another participant to act in a negligent man-

ner that may contribute to your injury or death You are assum-

ing the risk of participating in this registered activity.  

Under Georgia law, an owner or operator of a pick-your-own 

farm location is not liable for injury to or the death of a partici-

pant from the inherent risks of harvesting agricultural products 

pursuant to Article 7 of Chapter 14 of Title 2 of the Official Code 

of Georgia Annotated.  

Florida 

Georgia 
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Bee Wild Raw Honey 

17823 Bryant Lane 

Bristol, Florida 

850.273.9070 

850.447.0161 

beewildrawhoney@gmail.com 

www.beewildrawhoney.com 

CONTACT:  Brad Bryant/Al Bryant HOURS:  Saturday, October 10, 9 am—4 pm 

Bee Wild Raw Honey is a family owned and operated 

business with 25 years of experience perfecting the 

production of Tupelo Honey, a true treasure of the 

beekeeping world.  Here at Bee Wild Raw Honey, we 

strive to bring the honey straight from the hive to 

your table, ensuring that every drop retains the es-

sence of the natural environment.  The beekeeper 

tending to the bees in the same person bottling and 

packaging the honey...creating a deep and personal 

connection between the apiary and our custom-

ers...we take pride in treating our customers like fam-

ily, forging relationships built on trust and quality.  

We specialize in Tupelo Honey: often referred to as 

the Queen of the honey world. Its soft, buttery sweet-

ness is an addictive sensation  that dances on your 

palate and will quickly become the only honey you’ll 

want in your pantry.  

The process of making high quality tupelo honey is 

not something every beekeeper knows; it requires a 

deep understanding of nature’s rhythms. You have to 

know exactly when to place the bees in the optimal 

flowering environment and when to take the honey 

off to keep it as pure as nature allows. 

Throughout the years of production Bradley has al-

ways placed quality over quantity when it comes to 

his honey, understanding that great honey is a labor 

of love, and he takes great care to nurture his hives, 

resulting in  a product that is rich in flavor and full of 

natural goodness. His dedication reflects not just in 

the taste of the honey,  but in the essence of our 

brand, where every jar encapsulates the craftsman-

ship and passion that goes into beekeeping.  

We will present, throughout the day, the many steps 

of beekeeping, equipment, production, and manage-

ment. We will have plenty of time for questions and 

answers. During the tour, we will have some great 

photo opportunities—for families and kids!  

Take a look around and shop away, exploring the vi-

brant array of products that cater to every taste and 

preference, ensuring that you find something truly 

special that fits your unique style, whether it’s the 

latest trends, essential home good, or delightful gifts 

for  loved ones.  

DIRECTIONS:   From the red light in Bristol on Hwy 20  

turn left and go 3.1 miles to #379. The road will “y” 

just past Dollar General. Left turn onto 379A;  travel 

2.9 miles to Revell Farm Loop—2nd entrance. Turn 

Right (will be at the end of the sharp curve.) Once on 

Revell Farm Loop, take Parrish Lane—in another 

curve. Follow the lane down .2 miles to Bryant Lane. 

Turn left and follow to the end ! 
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Blue Sky Farm 
1180 Ashville Highway 

Monticello, Florida 

850.566.4182 

Rose@bskyfarm.com 

www.bskyfarm.com 

CONTACT: Rose Murray 

Farms typically grow more than one crop—based on 

seasons, soil, or best practices. Blue Sky grows the 

best blueberries in the spring and gorgeous flowers in 

the summer and fall.  

The flowers are going strong in October! 

It’s time to think of fall and holidays, decorations, and 

gifts! 

We will be holding workshops: 

10:00 AM—Fall wreath making 

10:00 AM—Forcing holiday blooms 

       Both workshops require pre registration               

@Bskyfarm.com/workshops 

DIRECTIONS:  From Tallahassee—Highway 90 to 

Monticello. Hwy 90 East –past courthouse circle 2 

miles. Turn left at St. Margarets Church. Right on Ash-

ville highway. Proceed 1 mile to 1180 Ashville High-

way. From Thomasville—South on Highway 19 to 

Monticello. Around the courthouse circle to East 

Highway 90. Head east on 90 for 2 miles. Turn left at 

St. Margaret’s Church. Right on Ashville Highway a 

proceed 1 mile to 1180 Ashville Highway.  
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Cindale Farms: 
   Southern Craft Creamery & Market 

FARM: 3958 Old US Rd (CR167) 

 Marianna, Florida 

 850.573.1456 

CREAMERY:  2884 Jefferson Street 

 Marianna, Florida 

 850.372.4938 

MARKET:  2886 Jefferson Street 

 Marianna, Florida 

 850.394.4377 

info@southerncraftcreamery.com 

www.southerncraftcreamery.com 

HOURS:  Farm: Saturday, October 10, 9am—2 pm    

    Creamery: Saturday, October 10, 12 noon—3 pm

    Market: Saturday, October 10, 10 am—3 pm 

   NOTE: Marianna Is Central Time 

Cindale Farms is the dairy behind the award-winning 

Southern Craft Creamery. We are a grass based dairy 

that is home to Jersey and Jersey crossed cows. We 

take great pride in our environmental stewardship, 

animal care, and production of quality milk. Come 

visit us to get an understanding of the work that goes 

into producing milk while caring for our cows and 

land.  

PLEASE REMEMBER:  We are a working farm and re-

quest that you dress appropriately (closed toe shoes.) 

We recommend bug spray and sunscreen ( NO PETS ) 

If you would like to see the cows being milked be 

sure to visit before 12 noon  - CENTRAL TIME 

Our creamery is located in historic Marianna. We will 

not be able to host tours in the creamery but we will 

be serving our ice cream and coffee and we will have 

plenty of farm—to—table products, plus specialty gift 

items available for purchase at the Market. 

While we won’t be making ice cream or bottling milk 

during the Farm Tour, you can get a view of our ice 

cream “kitchen” at the Creamery and our milk 

bottling facility at our Market. Just look for the old 

paned windows at both locations to find where we 

make our products!  

DIRECTIONS:  From I 10, take exit 142 onto Fl 71 

North toward Marianna. Travel 1.8 miles and turn left 

onto Hwy 90. Travel 3.3 miles and turn right onto 

Jefferson Steet. 

Southern Craft Creamery will be on your right at 2884 

Jefferson Street 

Southern Craft Market will be directly across Market 

Street from the Creamery at 2886 Jefferson Street 

Cindale Farms is farther up Jefferson Street for anoth-

er 3.0 miles then turn left on Old US Road (CR167.) 

Travel 3.0 miles and turn right on 3958 Old US Road 

(Circle Bar Lane) The farm will be straight up the dirt 

lane until you reach the parking area near the large 

barn. 
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                 Frenchtown Urban Farm 

514 Dunn Street 

Tallahassee, Florida 

850.497.4306 

www.compostcommunity.org 

frenchtownurbanfarm@gmail.com 

CONTACT:  Sundiata El 

 
HOURS:  Saturday, October 10, 9AM-3PM 

WORKSHOPS:  Throughout the day 

WORKSHOPS/PRESENTATIONS 

⚫ Compost 101 and scaling up your system 

⚫ Making compost and compost tea 

⚫ No hassle seed starting 

Compost Community operates on the site of French-

town Urban Farm.  We also border a community gar-

den and beekeeper! We are a small (1/3 of an acre) 

farm that is a demonstration site for our compost and 

vegetable production.  

We produce all of our own soil amendments and uti-

lize that compost to grow all of our own food natural-

ly without any chemical or synthetic additives.  

We have fruit trees on site, along with a vermicom-

post system for those interested in red wiggler 

worms. Every day we tend to 7-10 compost piles. We 

utilize best practices, adhering to organic standards 

for compost production.  

DIRECTIONS:  In Tallahassee: From the north, south  

on old Bainbridge Road and right on Dunn. From the 

south, go north on Macomb, cross Brevard and turn 

left onto Dunn. From the east, west on Tennessee 

Street (Hwy 90) and right on Macomb, cross Brevard 

and left on Dunn. From the west, east on Tennessee 

(Hwy 90), left on Macomb, cross Brevard and left on 

Dunn.  

Here at Tupelo's, we pride ourselves on cooking and baking 

from scratch with the best ingredients possible. We are open 

for breakfast and lunch five days a week with a selection of 

freshly baked pastries and quiche, and a full lunch menu with 

sandwiches and salads. The bread for all of our sandwiches is 

baked fresh daily, and the soups and salads often feature lo-

cally grown meats and produce.  Come visit!  

 
Compost Community 
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Deep Roots Meat 

11061 West US Highway 90 

Greenville, Florida 

850.464.4614 

deeprootsmeat@yahoo.com 

www.deeprootsmeat.com 

Facebook: Deep Roots Meat 

CONTACT:  Troy Platt 

We have proudly been part of the farm tour since 

2009 ! 

HOURS:  Saturday, October 10, 9am—5 pm 

    Sunday, October 11, 11am—4 pm 

HAYRIDES: Saturday: 10am, 12pm, 1pm, 2pm, 3 pm,  4 pm 

        Sunday 12 pm, 1pm, 2pm, 3pm 

The mission of Deep Roots Meat is to make meat a 
health food product by raising our livestock with re-
generative practices which enrich the earth and hu-
man health. We have around 1,000 acres of pasture 
that our cattle and other livestock thrive on. We have 
been in the cattle business for six generations and 
have been raising All Grass (Forage) Fed Beef for over 
20 years. 

Our Red Angus-influenced cattle are bred, born, and 
raised on our ranch. They only eat high-quality grass-
es, forages, and hay that we grow and bale. To grow 
the grasses and forages, we implement practices such 
as rotational grazing, no-till planting, and fertilizing 
with organic fertilizers, including fish emulsions and 
seaweed. Our cattle are NOT fed any grain or animal 
by-products and are NOT supplemented with GMOs.  

In 2023, we diversified our ranch to include other 
livestock. On the same grasses and forages, we added 
All Grass (Forage) Fed Lamb and Goat, and Pasture 
Raised Pork, Chicken, and Eggs. The only animals that 
receive feed supplementation are the pigs and chick-
ens. The feed ration is soy-free and made specifically 
for the pigs and chickens at the ranch. Our livestock 
are NEVER given antibiotics, hormones, or mRNA vac-
cines. We use low-stress handling techniques that 
make all the animals happy! 

With the way we raise our livestock, you can taste the 
difference. Try our meat without ANY seasonings. Not  

 

even salt & pepper! Try FREE Samples of our products 
on the tour! 

What’s on the Hayride? 

Meet our farm animals up close. 

Hear the story of the ranch and its roots. 

See our regenerative farming practices in action. 

Available for Purchase: 

⚫ USDA Individually Packaged Beef, Pork, Lamb, 

and Goat Products   

⚫ Whole Chickens   

⚫ Farm Fresh Chicken Eggs  

⚫ Fresh Cooked Deep Roots Meat Burgers     

⚫ Ice Cold Bottled Water 

Directions: From Tallahassee take I 10 East to exit 
241 (US 221 for Greenville and Perry). After exiting, 
turn left (North) onto US 221 to the intersection of 
HWY 90. Turn right and proceed about 2.5 miles. We 
are the mailbox marked 11061 on the right after Hick-
ory Hill Way (a dirt road on the right.) Turn right onto 
our driveway, go over the railroad tracks and follow 
the signs for parking. NOTE: GPS systems may not al-
ways work properly with our address. 
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Florida-Georgia Citrus 
    enjoy the taste of sweet sunshine 

5314 Boston Highway 

Monticello, Florida 

229.224.7698 

kim@floridageorgiacitrus.com 

www.floridageorgiacitrus.com 

Facebook/Instagram/You Tube 

CONTACT:  Kim or Angela Jones 
HOURS:    Saturday, October 10, 9 am—4 pm 

We grow, pack and juice Satsumas and other citrus 

fruit. We involve 4 generations on our farm and our 

mission is to create a legacy for future generations 

and teach the values of faith, honesty, integrity, and 

hard work. 

You can find our Satsuma fruit at Farmers Markets in 

North Florida and South Georgia and as a part of the 

Florida and Georgia school lunch programs. We are 

big fans of Local /Supporting Local and appreciate all 

of our local fans and business partners.  

Take a hayride through our citrus groves and tour our 

packing shed where we process and ship our fruit in 

season (Nov-Jan.) We also juice our fruit, producing 

some of the best juice you’ve ever tasted! Our juice 

tastes like real fruit because it comes from real fruit—

grown right here on our farm! 

And be sure to grab a family photo at the photo-op 

site set up in the grove.  

We proudly offer these Satsuma products: 

Jellies, Syrup, Slushes, & our delicious Satsuma Juice 

We are excited to have local makers/producers join 

us for this year’s Farm Tour: 

Butler’s Pride - cane syrup and stone ground grits! 

Martin Farms Beef—American Wagyu beef 

Old Fields Wood Shop—handmade wood items 

Forgotten Coast Soap Works 

Luke’s Freeze Dried Dog Treats 

Salt & Sage 

Co-Op Gro 

DIRECTIONS:  North out of Monticello on Highway 19, 

then right on Highway 149 (Boston Highway.) Just a 

few miles to Florida-Georgia Citrus on your right! 

 

 

HAPPY 

NATIONAL FARMERS DAY!  
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Full Moon Apiary 
220 West Washington Street 

Monticello, Florida 

850.242.1579 

info@flahoney.com 

www.fullmoonhoney 

CONTACT:   Tony Hogg 

HOURS: Saturday, October 10, 9am—2pm 

We will be offering continuous discussions on how to 

get started with keeping bees as well as tips on how 

we manage bees in our care. We will have samples of 

different honey varieties.  

We will be gathering at our retail location where you 

will see many honey and bee related products, along 

with many good books! 

The Full Moon Farm retail store is located inside of 

Tupelo’s Bakery and Café. Grab a treat at Tupelo's 

while you’re here!  

DIRECTIONS:  Full Moon Retail and /Tupelo’s Bakery 

are located in downtown Monticello, west of the 

courthouse on Hwy 90 (Washington Street)  

Easy drive out Hwy 27 to 
Waukeenah! 

850.997.4460 

SUPPORTING THE FARM TOURS 

⚫ Farm & garden 

⚫ Hunting & skeet 

⚫ Beekeeping 

⚫ Camping 

⚫ Feed 

⚫ Fencing & gates 



18 



19 

Golden Acres Ranch 
704 Barnes Road 

Monticello, Florida 

850.508.2607 

Bobbie.golden@gmail.com 

www.goldenacresranch.com 

CONTACT:  Bobbie Golden 

HOURS:  Saturday, October 10, 10am-3pm 

    Sunday, October 11, 12noon—3pm 
HAYRIDES THROUGHOUT THE TOUR WEEKEND! 

We began our family farm in 2001 and it continues to 

evolve...different crops, different livestock...working 

to find the best balance for our family and for our 

land.  

Golden /acres Ranch is situated just north of the 

small town of Monticello on forty-three acres of pas-

ture and groves. It has a couple of swimming holes 

and one of the largest Mayhaw ponds in the region. 

We also grow blueberries to make jam and have a 

persimmon grove. Come see how the persimmons 

are doing—it’s a good crop this year! 

We raise miniature Tennessee Fainting Goats to sell 

to families for pets, weed control or breeding. We 

also raise wool sheep for fiber products. Recently 

we’ve added Aberdeen Lowline cattle to our menag-

erie. Aberdeen are the origin of Angus!  

We maintain our herds and flocks at sustainable lev-

els and they are pasture-raised naturally, without 

pesticides or hormones, in a non stressed environ-

ment . 

Let’s not forget the chickens and ducks. Lots of semi-

free ranging poultry provide us with eggs and enter-

tainment. We have 20+ resident Guinea Fowl and sell 

keets in the fall. And we have peacocks! 

The ranch is a beautiful venue for education, the sale 

of food, art and other products from nearby farms 

and artisans. We’re proud to be among the original 

participants of the Annual Regional Farm Tour, now in 

its 19th year.  

We invite you to come tour our farm and visit our 

Country Store where you’ll find goodies and local 

crafts. Along with our usual farm activities we have a 

boarding kennel and are  Harvest Host site! 

DIRECTIONS:  From the courthouse round-about in 

Monticello, head north on Highway 19. Go 4 miles to 

Barnes Road (a large sign on the right.) Turn right and 

travel 3/4 of a mile to our drive—follow signs.  

 DUCKS HAVE DIFFERENT ACCENTS DEPENDING WHERE THEY 

LIVE!  (country ducks sound very different from urban ducks!) 

 DUCKS SLEEP WITH ONE EYE OPEN ! AND HALF THEIR BRAIN STAYS 

AWAKE AND HALF SLEEPS !  

DUCKS: 
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Good Ground Farm 
 
399 E Osprey Lane 

Monticello, Florida 

239.922.1748 

koryph@gmail.com 

www.thegoodgroundfarm.com 

FACEBOOK:  the good ground farm CSA 

CONTACT:  Kory Phillips 

We are a family owned and operated bio-intensive 

market garden that uses human scale techniques, 

compost, and other natural fertilizers and no syn-

thetic pesticides, herbicides, or fertilizers. We make a 

living on our small plot by using high intensity meth-

ods to grow at  least 3 crops a year on any given gar-

den.  

Come see what all can be done on a small plot of 

land. We will be demonstrating some of the small 

scale, intensive tools and techniques that we use in-

cluding: BCS two wheel tractor and implements, irri-

gation systems, bed layout, caterpillar tunnels, seed 

drills, cultivation, etc.  

DIRECTIONS:  From Tallahassee, go east on I 10, take 

exit 217 onto State Road 59 (also called Gamble road) 

and turn right. In .6 miles ( at caution light) turn left 

onto Old Lloyd Road and proceed 2.3 miles. Turn 

right onto Cardinal Lane. (NOTE: if you cross back 

over I 10 you’ve gone too far!) 

From Cardinal Lane, take the first right onto Robin 

Road and after.4 miles turn right onto Murmuring 

Creek Road. Continue straight. You will cross over the 

railroad tracks and the road will turn to dirt. Continue 

until the road dead ends into E Osprey Lane After .7 

miles turn left. 

You will gradually drive up a hill and turn left at 399 E 

Osprey Lane after .4 miles. You will see our house and 

greenhouse set back on the property. The drive is on 

the right side of the property. We will also post Farm 

Tour signs along the way to assist in finding us! 

HOURS:  Saturday, October 10, 2pm—6pm 

 

Coldwell Banker Hartung has been fulfilling the Dream of Home since 1979. During that 

time, we have become one of the most trusted and respected real estate firms in Tallahas-

see, FL. We provide real estate services to the Tallahassee Metropolitan Service Area, in-

cluding  Leon,   Wakulla,  Gadsden,  Liberty,   Franklin, and Jefferson counties, as well 

as Thomasville, Georgia and its surrounding counties.  

COLDWELL BANKER HARTUNG—850.386.6160 

https://www.cbhartung.com/pages/leon-county-fl-real-estate
https://www.cbhartung.com/pages/wakulla-county-real-estate
https://www.cbhartung.com/pages/quincy-havana-real-estate
https://www.cbhartung.com/pages/liberty-county-real-estate
https://www.cbhartung.com/pages/franklin-county-real-estate
https://www.cbhartung.com/pages/jefferson-county-real-estate
https://www.cbhartung.com/pages/thomas-county-real-estate
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Granny Kats: 
Apiary Supply & Bee Learning Center 

 
407 Industrial Park Road 

Monticello, Florida 

850.997.1947 

beesupplies@grannykats.com 

www.grannykats.com 

Facebook: Granny Kats apiary supply and bee learn-

ing center 

CONTACT:  Kathryn Gohlke 

WHAT YOU’LL SEE AT GRANNY KATS: 

⚫  A bee keeping yard with many working hives 

⚫ An observation hive in our learning center 

⚫ Microscope display in our learning center 

⚫ Beginner beekeeping classes schedules—

 quarterly 

⚫ Certified honey processing & bottling kitchen 

⚫ Bee supplies for all your beekeeping needs 

 NUCS available to order in Spring 

⚫ Gift shop with MANY bee themed items –

including LOTS of honey flavors processed right here! 

Field trips are available for school, homeschool 

groups (minimum of 10) and other organizations.  

DIRECTIONS:  take HWY 19 south from the Monticello 

Courthouse to Industrial Park Road—about 3.5 miles.  

Make a right and go to the end of the road—we are 

on the left. 

From I10—go north on Hwy 19 toward Monticello. 

Industrial Park Road is on the left about 2.5 miles. Go 

to the end of Industrial Park Road—we are on the 

left.  

HOURS:  Saturday, October 10, 9am-5pm 

         Sunday, October 11, 9 am-3pm 

The Leon County Farm Bureau works to 

preserve and promote agriculture, and to 

protect the American family and farm. 

Our membership benefits are second to 

none—the discounts, gifts, and services 

available to Farm Bureau members are ex-

citing! 

To learn more or to join Leon County Farm 

Bureau: 850.877.6581 
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1211 Waukeenah Highway 

Monticello, Florida 

850.294.9463 

CLCFARM@aol.com 

www.lady birdorganics.com 

• we are open by appointment. Please phone for web 

updates. 

CONTACT:  Cynthia Connolly 
HOURS:  12 noon—5 pm 

HOURS:  Saturday, October 10, 12noon—5 pm 

Founded in 1989 and Certified Organic from the be-

ginning, Ladybird Organics is a 50-acre farm set-up to 

sustainably produce fruits, vegetables, small grains, 

and nuts. It was registered as a Florida nursery to 

propagate, replace, and sell plants. The vermiculture 

system developed on site produces the rich organic 

fertilizer—worm castings—used throughout the farm 

and available for purchase. 

The history of this farm is unique—from its location 

in the Red Hills bioregion (some of the best water 

and soil in Florida!) to the design and layout of the 

fields and the evolution of practices for sustainability.  

Ten years after beginning the farm, and after winning 

a gold medal at the State Fair in hobby winemaking, 

we became serious about fermentation. By 2001 we  

were certified, licensed, and bonded as a Florida 
Farm Winery with the name Monticello Vineyards & 
Winery. 

A guided farm tour will show you the layout of the 

farm, the vineyard infrastructure, the choice of grape 

varietals and other fruits found in our regenerative 

system. You’ll be able to see the worm beds, the hen 

house, and the kitchen garden. Learn how this farm  

 

began and how it continues today in its 37th year.  

Farm products include fresh fruit (in season), grape 

vines and other plants, fruit trees, worm castings, 

worms, starter bedding, mulch, and eggs. Some prod-

ucts must be ordered in advance so take advantage 

while on site to place an order. 

DIRECTIONS: From Tallahassee, take Apalachee Park-

way south (about 18 miles) to Waukeenah. A DOT 

sign with the grape bunch for Monticello Vineyards & 

Winery indicates to turn left on CR259/Waukeenah 

Highway. Go about 8 miles and there is another DOT 

sign for the winery pointing at the entrance to the 

farm at 1211 Waukeenah Highway. Signs for Ladybird 

Organics and Monticello Vineyards & Winery are at 

the entrance to the farm. 

If taking I-10 East from Tallahassee, take Exit #225 

and go North on US19 toward Monticello. In 3 miles a 

DOT sign with the grape bunch for Monticello Vine-

yards & Winery indicates to turn left on CR259/

Waukeenah Highway. In one mile another DOT sign 

indicates to turn left into the farm at 1211 

Waukeenah Highway. 

Compost Community & 

Ladybird Organics 
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Longview Farms 
1532 Concord Road 

Havana, Florida 

850.545.5515 

longviewhavana@gmail.com 

www.longviewfarmsfl.com 

CONTACT:  Betsey Brown 
HOURS:  Saturday, October 10, 8am—4pm 

Longview Farms is a family farm, located in Havana, 

Florida,  dedicated to producing healthy food for our 

family and customers with regenerative practices. We 

raise Devon cows, Freedom Ranger broiler chickens, 

and layer chickens within an intensive grazing system 

on one hundred acres of pasture and silvopasture. 

We sell our beef, chicken, eggs, and sourdough bread 

through our online store through our website. We 

rely on our cows and chickens to fertilize our pastures 

and improve our soils, and we do not use any herbi-

cides or chemical fertilizer.  

We manage 800 acres of our farm's pine forests with 

prescribed burning, selective thinning, and wildlife 

food plots to support a healthy population of deer, 

turkey, quail and other wildlife and plants native to 

our pine ecosystem. The farm partners with Corner-

stone Learning Community for weekly field trips to 

our "outdoor classroom." We look forward to show-

ing you around our farm and explaining our mission 

and practices.  

DIRECTIONS:  From Tallahassee: 

1. Take US 27 (North Monroe) from Tallahassee toward Havana 

2. Continue north past Lake Jackson 

3. Turn Right on Old Bainbridge Road 

4. Go 4.6 Miles on Old Bainbridge 

5. Bear Right onto Concord Road (County 157) 

6. Continue 1.2 miles 

7. Turn right at 1532 Concord Road (at Longview Farms sign) 

8. Follow driveway to farm office 

If coming from North Tallahassee, 

1. take Meridian to Orchard Pond Parkway to Old Bainbridge 

Road 

2. Turn right on Old Bainbridge 

3. Bear right onto Concord Road (County 157) 

4. Continue 1.2 miles 

5. Turn right at 1532 Concord Road (at Longview Farms sign) 

6. Follow drive to farm office 
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Martin’s Harvest 

2588 Heavenly Drive 

Marianna, Florida 

850.372.3847 

martinsharvest@gmail.com 

www.martinsharvest.com 

CONTACT: Tonya Martin 

HOURS:  Saturday, October 10, 10am—2pm 

Welcome to our Family Farm in Marianna, Florida! 

We are located on 20 acres.  

Bring your family, friends, and kiddos to hang out 

with us at the farm to see the in’s and out’s of grow-

ing sustainably and earth conscious!                                    

Martin’s Harvest operates a 4000 sq ft hydroponic 

greenhouse. We specialize in hydroponically grown 

lettuce and starting hydroponic vegetables year 

round. 

Stop by and check out the greenhouse. We use two 

different growing methods in the greenhouse: There 

is an NFT system for the leafy greens and dutch buck-

ets for year round vegetables. 

There will be a hydroponic demonstration table set 

up to see how to grow your own veggies at home. 

Make sure to visit our chickens, ducks and guineas. 

We can’t wait to have you! 

DIRECTIONS:  From Marianna, go south on Hwy 276. 

Go under I 10 on 276. Right on Damascus Loop then 

right on Heavenly Drive—we are just a bit down the 

road on the right. 

From I-10, head south on Hwy 276 then right on Da-

mascus Loop to Heavenly Drive. Right on Heavenly 

Drive and we’re up on the right!  

Whigham, Georgia                      229.378.7674 
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Millstone Institute of Preservation 

6500 Old Millstone Plantation Road 

Tallahassee, Florida 

850.294.3918 

tallahasseefarmtour@gmail.com 

millstonetallahassee@gmail.com 

CONTACT:  Majken Peterzen 
HOURS:   Saturday, October 10, 10am—5 pm 

     Sunday, October 11, 12noon—4pm 

 

 

 

 

 

Millstone is a beautiful old farmstead located in the Red 

Hills of  north Leon County Florida. We are located roughly 

a mile south of the Bradfordville traffic light off Thomas-

ville Road and about a mile or so north of the Walmart on 

Thomasville Road. 

The farmstead, once part of the Conrad family farm, was 

set aside to be a non-profit ag/conservation center and a 

place of respite & community, back in 1995...over thirty 

years ago 

The mission of Millstone Institute—the non-profit—is: 

HONOR THE LEGACY:  of the many people(s) who have 

lived and thrived here throughout time, extending back 

over 12,000 years...indigenous people, Spanish settlers, 

farmers…. 

PROTECT THE WATER: of Lake McBride. Our natural lake is 

the western most point of the important Lafayette Water-

shed. 

& TO CELEBRATE THE SPIRIT:  Through creativity, commu-

nication, and respite one feels the serenity and calm at 

Millstone Institute.  Millstone is a venue for classes, 

events, and celebration.  

For the 19 Annual Fall Farm tour, we will create a sustaina-

bility/artisan village featuring local crafts people and small 

growers, bakers, and makers….with a focus on sustainable 

practices. We will highlight practical and creative skills 

central to homesteading and self sufficiency . Many of our 

village members will be demonstrating their craft and skills 

and will be available to answer any questions or share 

techniques. A number of the crafts people are class lead-

ers at our workshops throughout the  year.  

Millstone is a beautiful place to wander and meditate. You 

are welcome to stroll the property and rest.  

On site: 

 Basket makers, weavers, soap and lotion makers, grow-

ers, herbalists, canning experts, potters, cutlery makers, 

woodworkers, black smiths, and educational vendors…. 

our villagers will have samples for you to try and products 

for you to purchase and take home or share! 

We have the best climbing tree in the county for your 

kids...and yourself! We have some f un kids activities too! 

We ask that you bring NO PETS. 

DIRECTIONS:  We’re off Thomasville Road just south of 

Bradfordville. Turn onto Millstone Plantation Road and 

follow signs.  

We are proud to be 

the host of the 

2026 Fall Farm 

Tour —- # 19 



27 

An organic farm and vineyard following the national organic standards and 

best practices for sustainability since 1989; and, a fully licensed and bonded 

winery. Note: Wines are available for purchase 

1211  Waukeenah Highway 

Monticello, Florida 

CLCFARM@aol.com 

www.monticellowinery.com 

CONTACT:  Cynthia Connolly 

 HOURS:  Saturday, October 10, 12noon—5 pm 

Guided farm tour every hour—free wine tasting 

Monticello Vineyards & Winery is a small Florida farm 

winery located on the 50-acre farm of Ladybird Or-

ganics. Situated in Jefferson County, Florida, the win-

ery features wines made from grapes and other fruits 

grown here in the Red Hills bioregion. 

Over 18 different varieties of Muscadine grapes and 

other fruits are grown on site. With a focus on the 

fruit, we offer a diverse range of easy drinking fresh 

wines—bright whites and chillable reds including our 

unique White Strawberry, our garnet-colored Black-

berry wine, our gold colored Peach wine, our citrus 

influenced Satsuma Sunrise, and our Watermelon Ro-

sé, a salute to the watermelon history of Jefferson 

County. 

In the vinifera grape family, we have the Italian varie-

tals Pinot Grigio and Pinot Noir, and our very special 

cream sherry, a delicious Port style dessert wine we 

call “Piacere” (Italian for pleasure). 

All wines are manufactured on site, handcrafted in 

small batches and proudly branded with the classic 

Jefferson County courthouse on the label. 

From sweet and semi-sweet to dry, there is a wine to 

please every palate. 

Quantities are limited so it is best to come early! 

Visitors are welcome to taste our wines and to pur-

chase a bottle, or case, to enjoy after returning home. 

Tasting during this event is free! 

DIRECTIONS: From Tallahassee, take Apalachee Park-

way south (about 18 miles) to Waukeenah. A DOT 

sign with the grape bunch for Monticello Vineyards 

&Winery indicates to turn left on CR259/Waukeenah 

Highway. Go about 8 miles and there is another DOT 

sign for the winery pointing at the entrance to the 

farm at 1211 Waukeenah Highway. Signs for Ladybird 

Organics and Monticello Vineyards &Winery are at 

the entrance to the farm. 

 

If taking I-10 East from Tallahassee, take Exit #225 

and go North on US19 toward Monticello. In 3 miles a 

DOT sign with the grape bunch for Monticello Vine-

yards & Winery indicates to turn left on CR259/

Waukeenah Highway. In one mile another DOT sign 

indicates to turn left into the farm at 1211 

Waukeenah Highway. 

Monticello Vineyards & Winery 
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1100 Walters Road 

Cottondale, Florida 

504.439.0810 

moonpiefarmandcreamery.com 

FACEBOOK: Moonpie Farm and Creamery 

CONTACT:  Elizabeth Patrick HOURS:  Sunday, October 11, 9am—6pm 

(Saturday - at the Tallahassee Farmers Market 8-12) 

 

Moonpie Farm & Creamery 

Moonpie is a WOMAN owned small hobby farm 

where we raise goats, cows, and waterfowl. I took 

over the family homestead in 2018—property which 

has been in my family since the 1920’s.  

I specialize in goat cheese,  fresh unpasteurized goat 

milk, and fresh RAW cow’s milk. It’s all about knowing 

what we are eating and where it comes from! 

I’ll have some new products and samples for you. I’ll 

have Boston Butt for lunch—sandwiches and more.  

We will be milking throughout the day at 9, 11, 2, 3 

and 5! 

Want to stay over? I have 6 campsites ready for you.  

DIRECTIONS:  Head west from Tallahassee on I-10 

(pass the Marianna exit) Go to Hwy 231 and turn 

south;. Turn right on Corbin /road and then right on 

Walters. Moonpie is near the end of the road. 

Retail Nursery—Instant Orchard Packages—Edible Landscaping  

Food Forests—Bamboo Privacy Screens—Vineyards 

Irrigation—fences—FREE delivery! 
Featuring a huge inventory of fruit bearing and/or edible trees, bushes, vines and 

plants that are specifically chosen to thrive in our climate! 

 

850-451-6222 Instantorchardpackage.com 
OPEN: M-F 7-2 and Sunday 7-4. Closed Saturday 

21190 NW Whitewater Grade Road, Clarksville, Fl 32430 
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Orchard Pond Organics 
400 Cedar Hill Road 

Tallahassee, Florida 

850.894.0154 

hello@orchardpond.com 

www.orchardpond.com 

CONTACT:  Mary Phipps 
HOURS:  Saturday, October 10, 9am—12 noon 

Orchard Pond Organics is a diverse, organic farm lo-

cated in the Red Hills Region of Tallahassee, Florida. 

Good food and caring for the land are traditions that 

have been passed down for generations in our fami-

lies. This inspires our dedication to producing the 

highest quality foods using sustainable practices. 

We started our organic garden in 2008 when our first 

child was 6 months old. Having access to all that won-

derful produce to feed our children from an early age 

is something we will always be grateful for. Since 

then, thanks to the culmination of lots of hard work 

and determination of many amazing people, our gar-

den has expanded to feed many more families.  

Orchard Pond produce can be found at local restau-

rants, farmers markets, grocery stores, and through 

the Red Hills Online Market.  

Our on-farm commercial kitchen was added in 2011. 

What started out as a facility for bottling honey quick-

ly became a test kitchen for trying out new recipes 

incorporating all of the beautiful produce coming 

straight from our field. Now you can find our products 

at the Orchard Pond Farm Store, as well as in many 

stores in Tallahassee and throughout the Southeast! 

DIRECTIONS:  

From Tallahassee: head north on Meridian Road. 

After passing Ox Bottom Road, turn left on Cedar Hill 

Road. The garden entrance will be on your left and 

the farm store on your right. Parking available along-

side of Cedar Hill Road. 

From Thomasville: Head south on Thomasville Road. 

Turn right onto Bannerman Road. Turn left onto Me-

ridian Road. In ¼ mile, turn right onto Cedar Hill Road. 

The garden entrance will be on your left and the farm 

store on your right. Parking available alongside of Ce-

dar Hill 

 

 

 

 

 

A true /ranching/farming legacy family! Our practices provide you with 

the best quality meats you can find—come visit, see how best practices 

works when the farmer doesn't cut corners!   Greenville, Fl 
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Perfect Persimmons 
305 Old Lloyd Road 

Monticello, Florida 

850.251.5074 

perfectpersommons@yahoo.com 

www.youpickfarms.com 

CONTACT:  Renee Beshears 
SEASON OPENING OCTOBER 24—we are not quite ready 

PUT US ON YOUR LIST ! WE’RE OPEN A LITTLE LATER 

THIS YEAR—PLEASE COME BACK TO VISIT! 

We are a family owned U-PICK persimmon orchard 

located in beautiful Monticello, Florida. Our orchard 

sits on approximately 5 acres and includes over 500 

persimmon trees! We are open mid-October when 

the fruit becomes ripe and we close for the season 

when the fruit is gone.  

We have three varieties: Fuyu, Hachiya, and Saijo. 

When you arrive, we hand you a bucket, and you go 

pick the fruit! We weigh it and send it with you in a 

bag to take home and enjoy.  

Price is $2.50 per pound—cash, check, or Venmo (no 

credit cards.) 

DIRECTION:  From Tallahassee—take I 10 to Lloyd exit

(Hwy 59.) Go south to the blinking light and take a left 

onto Old Lloyd Road. Go approximately 8 miles and 

the orchard will be on your right as you get close to 

Hwy 90. 

OR take Hwy 90 (Mahan Drive) east out of Tallahas-

see to Old Lloyd Road (just before entering Monticel-

lo) and turn right onto Old Lloyd Road and orchard is 

on your left!  

from our family to your table 
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Since 1975 JRA has responded to community needs and visions. From 

large government projects to small individual projects, JRA relishes 

the role of partner...helping to bring the clients needs/ideas to fruition. 

Innovative use of recycled ship-

ping containers—fire department 

training facility. 

Practical to luxurious—

small to large—JRA re-

sponds to client’s needs.  
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Play of Sunlight Mushrooms 

PRESENTATIONS: We are offering free tours of our 

indoor facility. These tours will run about every 15 

minutes from 11-4pm on Saturday. 

Play of Sunlight Mushrooms was founded by Josh 

Saul in 2015 and is Florida's longest running gourmet 

mushroom farm. We specialize in rare and difficult to 

grow varieties like chestnut, pioppino, lion's mane, 

hen of the woods and various oyster mushrooms. 

Most of these crops are sold weekly to Chefs around 

the state as well as the Tallahassee Farmer's Market, 

Red Hills Online Market and through our website. Our 

name is a reference to the composer John Cage who 

was an avid amateur mycologist and mushroom for-

ager in the 1950's. “In woods, we’re misled by leaves 

or play of sunlight.”  

Our facility is the product of five years of constant 

tinkering and refinement. Our tours are engaging for 

all ages and backgrounds and provide a comprehen-

sive look at what goes into the production of special-

ty mushrooms with state of the art techniques. Our 

event will also be catered with mushroom centric 

food items and you will be able to purchase fresh 

mushrooms and farm merchandise! 

Our site is a warehouse off of South Monroe Street, 

with ample parking. It is an urban setting without tree 

cover. Please wear closed toes shoes and consider 

sun cover! We produce mushrooms most entirely in-

doors. The facility is approximately  6,000 sq ft subdi-

vided into four sections, each with a distinct process.  

DIRECTIONS:  Palmer Avenue is about seven blocks 

south of the Capital building in Tallahassee off South 

Monroe Street. We are the white warehouse building 

with a shipping container in front. The PACE school is 

behind us and the Downtown Community Church is 

next door.  

226 East Palmer Ave 

Tallahassee, Florida 

850.570.1445 

contact@playofsunlight.com 

www.playofsunlight.com 

CONTACT:  Josh Saul 
HOURS:  Saturday, October 10, 11am—4pm 
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Promised Land Homestead 

703 SE Tuten Way 

Lee, Florida 

850.445.0096 

plhomestead@gmail.com 

www.promisedlandhomestead.farm 

IG: promised-land-homestead 

CONTACT:  Tobi Hester 
HOUS:   Saturday, October 10, 9 am—4 pm 

We invite you to explore the many facets of sustaina-

ble farming and ranching and learn why noncommer-

cial practices are crucial to the health of the land and 

our health too. It is our goal to build a sustainable re-

gional and local food system that brings health and 

vitality to our communities. As we focus on education 

and building relationships it is an honor to have other 

local producers and artisans attend to teach, encour-

age, and share their gifts, knowledge, and talents. 

Here are just a few of the incredible homesteaders 

that will be joining us:  

Light Farms-Fresh Milled flour, farm flower bouquets and 

muscadine jelly 

Still Waters Farm-Herbal medicinals, holistic healing oils & 

salves, ginger and turmeric Sweet River Farms -Fresh pro-

duce and herbs Florida Naturally Grown, heirloom seeds 

and plants Patrick Jernigan’s Happy Kombucha -maker of 

100% raw, living, and natural fermented tea 

Don’t miss the hayride! We take you around the farm 

to get up close to the sheep, cattle, and chickens. It’s 

an interactive educational ride where you can hop off 

the wagon get up close, ask questions, and really get 

to explore regenerative sustainable farming practices. 

We stop and have a brief Q&A at each station. 

Bring your cooler! Get your fresh eggs, chicken, beef, 

and lamb while you are here-all non GMO, corn & soy 

free. You will also find baked goods, elderberry based 

products, wool from our sheep and many other 

homestead items. Too much good stuff to list it all! 

PRESENTATION:  YOU can homestead ! 

9:30—12 noon—2:30 

Starting a homestead means creating a self-sufficient 

lifestyle while embracing a community-sufficient 

mindset by growing food, managing land, and produc-

ing your own resources, regardless of property size, 

background, or skills.  

Jamie Bateman with The Florida Homesteader pro-

vides a practical, step-by-step example of how you 

can successfully establish a rural or suburban home-

stead from scratch!  

⚫ Start Simple: start with what you have 

⚫ Connect with an established homesteader 

DIRECTIONS:  Many GPS maps do not give accurate 

directions to our farm. Via I-10 take exit #262, North 

on County Rd. 255, immediately before the railroad 

crossing turn left on SE Farm Road. 1/4 mile to SE Tu-

ten Way on left.   

Cia Hwy 90—south on 255 in Lee, cross over railroad 

tracks immediately turn right on SE Farm Rd., proceed 

1/4 mile to SE Tuten Way on the left. Look for the 

signs. Please call or text for help finding us 850-445-

0096. 



34 

R & R Farmary 

200 Waldemar Lane 

Tallahassee, Florida 

813.445.0181 

rgryder6@hotmail.com 

FACEBOOK: R&R Farmary 

CONTACT:  Robert Gryder & Rudy Westerman 

R&R Farmary is an urban farm in the 32304 zip code 

of western Tallahassee. We began with three raised 

beds, but kept growing! We grow produce naturally 

and regeneratively. Occasionally, this means smaller 

yields and ugly fruits, yet we welcome those out-

comes because food that is grown the right way will 

be more nutritionally dense, and land farmed in a 

way that honors it and the life it both holds and sup-

ports leaves the world a better place. Furthermore, 

we believe regenerative agriculture is an economical-

ly viable farm model. We advocate for regenerative 

farming at all levels, and we hope you will support us 

in this endeavor by sourcing your food from local pro-

ducers. 

R & R Farmary does not use inorganic herbicides, pes-

ticides, or fertilizers. To control weeds and pests, and 

to nourish the plants that nourish us, we practice 

proven, sustainable, and economically viable meth-

ods of food stewardship. These methods include inte-

grated pest management, crop rotation, cover crop-

ping, interplanting, companion planting, trap 

planting, composting, soil building, and other ecosys-

tem farming and permaculture practices. We com-

post all of our kitchen scraps other than meat, grain, 

and dairy. We keep and utilize our yard debris onsite, 

rather than placing it on the curb. We invite you to 

follow our blog at randrstewardshipsllc.com to learn 

more about these methods and principles. 

DIRECTIONS:  

R & R Farmary is located at 2500 Waldemar Lane, Tal-

lahassee, Florida 32304, within the Mission Hills area 

of west Tallahassee. 

From center of Tallahassee—take Hwy 90 (Tennessee 

St) West.  On west side of town turn right on White 

Drive to Mission Road. Right on Bonnie then left on 

Waldemar. Feel free to call if directions are confusing. 

There will be Farm Tour signs! 

HOURS:   Saturday, October 10, 8am—8pm 

     Sunday, October 11, 8am—8pm 
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Rocky Soil Family Farm 
3137 Waukeenah Highway 

Monticello, Florida 

rockysoilfamilyfarm@gmail.com 

www.rockysoilfarm.com 

FACEBOOK: Rocky Soil Family Farm 

CONTACT:  Kiona or Chris Wagner 
HOURS:   Sunday, October 11, 10am—3pm 

Rocky Soil Family Farm is a first-generation family 

farm that has been growing seasonal vegetables us-

ing regenerative, beyond-organic practices since 

2019. By combining house-made compost, wood-chip 

mulch, and an intensive planting schedule, we culti-

vate healthy soil while providing our community with 

fresh, nutrient-dense produce each week.  

Our farm is also home to more than 30 beehives, 

whose honeybees play a vital role in pollinating crops 

throughout the seasons as well as free-range chick-

ens and ducks that naturally assist with pest control 

while adding a little entertainment around the farm.  

In addition to our vegetables, we produce freshly 

hand-milled heirloom grits, cornmeal, and polenta, 

along with naturally leavened sourdough breads and 

our signature cinnamon rolls. Our products are avail-

able each week at farmers markets, farm shops, and 

restaurants throughout the Tallahassee, Florida and 

Thomasville, Georgia regions.  

Visitors are invited to explore our greenhouse, cater-

pillar tunnels, and intensively managed growing beds 

to gather inspiration and practical ideas for their own 

gardens. Whether you’re a seasoned gardener or just 

getting started, we hope you’ll leave with fresh ideas 

and a deeper appreciation for sustainable farming.  

DIRECTIONS:  From I-10, exit #255 (Highway 19) and 

head south. In 0.1 miles turn right onto Nash Road. In 

1.9 miles turn right onto Waukeenah Highway (#259) 

The farm is 1.8 miles on the right.  

OR from Highway 27, at Waukeenah head north on 

Waukeenah Highway ($259). Past I 10 and continue 

to 3137 Waukeenah Highway.  

Crickets Tree Service, 

Inc. is a locally owned 

and operated family 

business & has been 

providing professional 

tree service in Talla-

hassee and surround-

ing areas since 2001 
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Sandhills Nursery 
19326 Merritt Road 

Fountain, Florida 

850.252.0120 

sandhillsnativenursery@gmail.com 

www.sandhillsnaturenurseery.com 

CONTACT:  Sam Mello 

HOURS:  Saturday, October 10, 9am—5pm 

    Sunday, October 11, 10am—4pm 

    NOTE: This is Central Time 

PRESENTATIONS: SATURDAY AT 10 am—subject to be 

announced on our FACEBOOK closer to the Tour ! 

We are a native nursery nestled among the plants 

and wildlife of the Fountain sandhills. Our goal is to 

help make Florida’s vast array of native plant species 

accessible to the public and to educate on the im-

portance of choosing native for gardens, landscaping 

and more.  

With our workshop(s) we will also have kids activities. 

DIRECTIONS:  From Highway 231: turn onto Silver 

Lake Road. Follow Silver Lake Road until you turn 

right on  Deep Springs Road. Then take a left onto 

Western  Road then a right onto Merritt Road—there 

will be a mulched parking lot with signage stating 

“Parking for Sandhills.” Please do not park in front of 

the gate. 

Please note: the nursery is located on a dirt road. Pre-

pare accordingly! 



37 

Schuckelberry Farms 
21190 NW Whitewater Grade Road 

Clarksville, Florida 

850.451.6222 

instantorchardpackage@gmail.com 

www.instantorchardpackage.com 

FACEBOOK:  Schuckelberry Farms 

CONTACT:  Martin Schuck 

HOURS:  Sunday, October 11, 7 am—7 pm 

 NOTE: This is Central Time 

This year we will be having several workshops includ-
ing an interactive one for children! Our class for chil-
dren will be Vegetable Gardening 101—featuring a 
winter garden planting station and take home seed 
starts for your children to start their own winter gar-
den! (class runs throughout the day) 

We will also be harvesting traditional and purple 
sweet potatoes and hosting a hands on class on mak-
ing sweet potato slips and over wintering them for 
Spring Planting. You will leave with your own sweet 
potato slips (9am, 12 noon, 3 pm) 

We will be teaching our annual class on how to grow 
and get fruit from Bananas in the Florida Panhandle. 
We will be answering all the most common questions: 

How do you get the bananas through the winter? 
How much water and fertilizer do they need? What's 
the best location to plant? Go through our hands-on 
demonstration and information sessions all about 
fruiting bananas (all day)  

Schuckelberry Farms is a family owned fruit tree 
nursery and edible landscape company. We specialize 
in edibles and fruit bearing trees and vines. We grow 
hundreds of different varieties and have thousands of 
plants in our inventory. 
Our featured services include; instant orchard pack-
ages, edible landscaping, garden planning and design 
and food forests!  You choose your trees and we de-
sign, deliver and install your edible landscaping. We 
also install irrigation, vineyards, privacy screens and 

much more!  We have installed backyard and com-
mercial orchards and vineyards all over the Panhan-
dle. Our business model is to help you decrease your 
reliance on the grocery store, make the most of your 
homestead, and increase your self sustainability. 
We keep our environment as natural as possible and 
do not use systemic pesticides or harmful chemicals. 
We live here and we grow here, so we are here to 
help you find varieties that will do well in your climate 
and soil conditions. We can also set up packages so 
you can harvest fruit all year long.  

You can tour and wander our nursery, vineyard, or-
chard, vegetable and yam gardens, tropical green-
house, pick our brains, and ask all of the questions 
you've been wanting to ask about fruit trees. We 
offer retail purchases, packages, installation and free 
delivery in most cases. 
 
PLEASE NOTE: We are closed Saturdays. We are open 
Sunday for the Farm Tour and our regular business 
hours are Sunday-Friday. 
 
DIRECTIONS: Schuckelberry Farms is located on 
Whitewater Grade Road, also known as Highway 
#287. From Highway 20 heading out of Blountstown 
toward Panama City, you will turn right on Hwy 
#287—2 miles past the Clarksville gas station. We are 
7 miles down Hwy #287 on the left hand side.  
If you are coming from Marianna/Altha you will take 
Highway #274 to Whitewater Grade Road. We will 
have signs up and you will see our greenhouse in the 
background and vineyards in front.  
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Southern Craft Creamery  
& Market CREAMERY:  2884 Jefferson Street 

           Marianna, Florida 

MARKET:  2886 Jefferson Street 

       Marianna, Florida 

info@southerncraftcreamery.com 

www.southerncraftcreamery.com 

CONTACT:  Meg Austin HOURS:  Creamery– Saturday, October 10, noon-3pm 

    Market—Saturday, October 10, 10am—3pm 

    NOTE: This is Central Time 

Southern Craft Creamery and Market are the ice 

cream/coffee shop and storefront for the products 

from our farm, Cindale Farms, and other surrounding 

local farms. Our farm is a grass-fed dairy that is home 

to Jersey and Jersey crossed cows. We take great 

pride in our environmental stewardship, animal care, 

and production of quality milk.  

We love everything about the experience of sharing 

great food, so we began creating our hand crafted ice 

cream to share with you. Our award-winning ice 

cream evolves all the time with amazing new flavors! 

We believe our ice cream helps make memories and 

we hope you can taste the time and care and creativi-

ty that goes into every scoop.  

DIRECTIONS: From I 10 take exit #142 onto Fl 71 north 

toward Marianna. Travel 1.8 miles and turn left onto 

Hwy 90. Travel 3.1 miles into Marianna and turn right 

onto Jefferson Street. 
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Sunny Spot Farm 
5797 Hwy 90 

Marianna, Florida 

352.359.0398 

jmkeith@gmail.com 

www.sunnyspotfarm.com 

CONTACT: Jim Keith 
HOURS:  Saturday, October 10, 8am—sunset 

    Sunday, October 11, 8am—sunset 

    NOTE: This is Central Time 

Our family has a tradition of declaring the “sunny 

spot” of your day during dinner. When asked, you tell 

everyone the best part of your day. The rules are no 

complaining and  it can’t be “right now.” After Hurri-

cane Michael in 2018, our horse farm was in sham-

bles. The horses were gone and nearly every tree had 

fallen.  During the rebuild we developed a deeper 

love for the land and each other. The property has 

been in the family since the 1960’s as an Arabian 

horse farm, but is locally known for the peculiar ani-

mals the late Drs. Richard and Sarah Schultz had on 

display for passers by to see and feed.  

After the storm, our focus turned to blueberries, 

grapes, flowers, and nature.  It had become our favor-

ite place and pastime, so we dubbed it Sunny Spot 

Farm.  

We have now added a small market garden, and most 

of our row crop effort goes toward feeding and 

hosting wild birds and critters.  

In October we have a Sunn Hemp maze if the growing 

season permits—though this year was a tough one. 

We’d love nothing more than for you to find your sun-

ny spot with us at Sunny Spot Farm. 

DIRECTIONS:  Between Marianna and Grand Ridge. 

South side of Highway 90. Four miles east of Hwy 71 

south. Turn at the big red barn on the hill.  

A family farm in Havana, Florida 

OFFERING: 
GRASS FED/FINISHED BEEF   -   PASTURE CHICKEN/EGGS 

SOURDOUGH BREAD 

www.longviewfarmsfl.com  

OUR SERVIES INCLUDE:  

land Clearing—forestry mulching—tractor work 

and Land Management 

Let us help you get the most out of your farm.  

Cole  850.545.2519 
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Sweet Baby’s Farm 
14219 US Hwy 231 

Youngstown, Florida 

850.348.7053 

sweetbabysfarm@yahoo.com 

www.sweetbabysfarm.net 

CONTACT: Crystal Webb 
HOURS:  Saturday, October 10, 8am—4pm 

 NOTE: This is Central Time 

Sweet Baby’s Farm is a family owned and operated 

plant nursery and tree farm. We started propagating 

plants in the early 2000’s. We had our first plant sales 

in 2015. We enjoyed growing plants and meeting 

people. 

That led us to quitting our “normal” jobs and opening 

our nursery. 

We purchased our current location in 2020. We plan 

to continue expanding and growing more plants and 

trees! 

DIRECTIONS:  We are located on Hwy 231 in Youngs-

town, Florida. Going south on 231, we are on the left 

(west) side two miles south of Hwy 20. 

We are 25 minutes north of Panama City. 
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Sweet Magnolia Ridge 
1361 Concord Bainbridge Road 

Havana, Florida 

 757.567.2159 

sweetmagnolia1361@gmail.com 

www.sweetmagnoliaridge 

FACEBOOK: Sweet Magnolia Ridge 

CONTACT:  Vincent Moore 
HOURS:  Saturday, October 10, 10am-4pm 

PRESENTATIONS: There will be jelly making demon-

strations. Walking tours and hayrides! Cooking demos 

at 11am and 2pm. 

Established in 2018, Sweet Magnolia Ridge is a vege-

table/specialty crop farm and living classroom. We 

also have an event center on the farm that's used for 

weddings and events. 

Located in the Coonbottom area in Havana, Florida 

we place emphasis on the Florida Department of Agri-

culture Best Management Practices for water quality. 

There are honeybees on the farm that are used to 

pollinate our crops as well as produce honey that's 

sold in our farm store. 

We will be conducting tours throughout the day or 

you can explore on your own visiting our newly in-

stalled hoophouse or our garden plots. 

There will be vegetables for sale as well as home-

made preserves and other baked goods. 

DIRECTIONS:  From Tallahassee: take Highway 27 

north through Havana to the Fl/Ga state line. Turn 

right on SR111 and make an immediate right turn on-

to CR 159. The farm is one mile on the right. 

From Bainbridge: take Highway 27 south approxi-

mately 17 miles to the Fl/Ga line. Cross the line and 

turn left on SR111. Make an immediate right on CR 

159. Farm is 1 mile on  the right. 

From Cairo: take SR 111 south approximately 15 miles 

to the Fl/Ga sate line Cross the line and turn left on 

CR 159. Farm is one mile om the right. 

Follow “Farm Tour” signs.  
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Why do bees have sticky hair?  

Why did the bee get married?  

What is a bee’s favorite sport?  

What do you call a bee that can’t make up its mind?  

Because they use a honey comb 

Because he found his honey  

Rug-Bee 

Tallahassee Farmers Market 

2904 Kerry Forest Parkway 

 (Cornerstone Presbyterian Church) 

Tallahassee, Florida 

tallyfarmersmarket@gmail.com 

www.tallahasseefarmersmarket.com 

HOURS:  Saturday, October10, 8am-12noon 

The Tallahassee Farmers Market—Tallahassee’s old-

est farmers market (established 1978) invites you to 

experience the best of our local food community. Our 

open-air market takes place every Saturday, year-

round from 8 AM—12 PM, rain or shine, and is a wel-

come place for families, friends, and pets to gather 

and shop locally.  

All of our vendors are local farmers and artisans who 

grow, raise, source, harvest, bake, or craft what they 

sell. You’ll find fresh seasonal vegetables and fruits, 

pasture-raised and grass-fed meats, farm-gathered 

eggs, artisan sourdough and brioche breads, 

kombucha, fresh squeezed satsuma juice, oysters, 

and beautiful fresh-cut flowers grown right here in 

our region. The market also features specialty mush-

rooms, microgreens, local honey, pickles and pre-

serves made from local products, jams and jellies, 

organic dog treats handmade soaps, pastries, tea 

blends and more.   

Many vendors also create value-added products us-

ing locally sources ingredients, turning the harvest 

into things like pickles, preserves, bakes goods, and 

specialty pantry items so you can enjoy the flavors of 

our local farms in even more ways.  

Come meet the people behind your food, support 

local farms, and enjoy a vibrant community market 

during the Spring Harvest Farm Tour—and every Sat-

urday of the year.  

DIRECTIONS:  From the north (Thomasville Rd/

Bradfordville area) - head south on Thomasville Road 

toward Tallahassee. Turn left onto Kerry Forest Park-

way. Continue about a half mile. The church and mar-

ket will be on your left with parking available in the 

plaza behind the market. 

From the south (downtown Tallahassee) or I-10 - 

head north on Thomasville Road (Hwy 319) Continue 

toward Bradfordville. Turn right onto Kerry Forest 

parkway. About a half mile turn left into parking just 

past the market tents.  

A may-bee 
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Timber Bamboo Nursery 
2181 Government Farm Road 

Monticello, Florida 

850.841.0459 

bambooplants@timberbamboonursery.com 

legendarybrowser@gmaul.com 

CONTACT: David Harvey 
HOURS:  Saturday, October 10, 9am—4pm 

We have a bamboo building contest!!! 

Enter to win—win up to $100 

We have our Bamboo Learning Center and Bambo for 

Hurricane Privacy Fencing or sale! We have been sup-

plying live bamboo for fencing since 2014. 

Timber Bamboo Nursery has been this area’s leader 

in teaching how to grow bamboo for fun and profit. 

We started growing varieties of bamboo over two 

decades ago! It’s amazing to see how big some of our 

bamboos is now! 

Wandering through out bamboo garden, you’ll see 

many different varieties. Learn about what’s best for 

your soil type!  

We also now have a bandsaw mill ! 

DIRECTIONS:   From Monticello, travel east on US 

Highway 90 to the caution light. Turn left on #257 and 

go to the cemetery. Turn right at the cemetery. In ap-

proximately 10 miles turn right onto Government 

Farm Road. Look for our sign! 
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UF/IFAS– Extension 

Leon County Demonstration Garden 

615 Paul Russsell Road 

Tallahassee, Florida 

850.606.5200 

mjameson@ufl.edu 

www.sfyl.ifas.ufl.edu/leon 

FACEBOOK: LeonCountyExtension 

CONTACT: Molly Jameson 
HOURS:  Saturday, October 10, 10am-3pm 

The VegHeadz Demonstration Vegetable Garden is a 

learning and teaching garden for Master Gardener 

Volunteers and UF/IFAS Extension personnel – and a 

place where the public can see vegetable gardening in 

action. The Garden demonstrates a variety of garden-

ing styles and best practices, growing species and cul-

tivars best suited to the Florida Panhandle, including 

an Edible Forest Garden. Most of the produce grown 

here is donated to those in need in our community. 

Master Gardener Volunteers will be on-site to lead 

tours, share how they care for the garden, and an-

swer your questions – whether you're a seasoned 

grower or just getting started. 

Visitors are also encouraged to take a self-guided tour 

of the rest of the Extension grounds, including the 

fruit tree orchard, compost demonstration bins, orna-

mental garden beds, and rain gardens.  

DIRECTIONS: Located just east of the fairgrounds, 

we're an easy in-town stop – no long drive required.  

Paul Russell Road is off of South Monroe. Turning on-

to to Paul Russell you will see the fairgrounds. Contin-

ue past the fairgrounds (heading east.) Jack McLean 

Park will be on your left and the Extension Office on 

the right.  

BEES—BEES—BEES—BEES 

AT GRANNY KATS 

IT’S EVERYTHING BEES! 

850.997.1947 

Monticello, Florida 

Shop our Everything Bee Gift Shop 

Watch our observation hive! 
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Wheeler’s Christmas Tree Farm 

692 Hall Road 

Cairo, Georgia 

229.516.0191 

wheelerstrees@gmail.com 

www.wheeleerstrees.com 

FACEBOOK: WheelersChristmasTreeFarm 

CONTACT: Della W. Lovett 
HOURS:  Saturday, October 10, 10am—5pm 

     Sunday, October 11, 10am—5pm 

When my parents started considering retirement, my 

father decided to start the original Wheeler’s Christ-

mas Tree Farm in the 1970’s. Being in middle school, I 

was free labor! Therefore, I learned all about Christ-

mas Trees from him—one of the best teachers. When 

my father passed away, my mother and I kept the 

farm going until her health became bad. 

A few years ago I Decided to turn an empty field into 

a tree farm...and in 2016 we planted our first trees. 

Christmas tree, like crop farms and livestock ranches,  

can also be raised with care and free of chemicals. 

Our trees are farm fresh, hand trimmed and chemical 

free. It’s hard work to trim, mow, and fertilize the 

trees but its worth it when I see the joy and Christmas 

spirit as visitors choose and cut their very own Christ-

mas tree. 

We’ll be here to answer your questions and discuss 

our trees! 

Come start a new tradition with us! 

DIRECTIONS:  From Tallahassee: Thomasville Road 

(Hwy 319) north to Highway 93—a turn to the left. In 

Then turn right on Smith Road and left on Hall Road. 

Farm will be on the left. 

From Highway 84: Turn onto Hall Road in Cairo. Farm 

is 1.5 miles on the right.  

ICE CREAM AND COFFEE 

2884 Jefferson Street 

Marianna, Florida 850.372.4958 

MARKET 

2886 Jefferson Street 

Marianna, Florida 850.394.4377 
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Sites on the Map  
NUMBER FARM   ADDRESS 

 1  Bee Wild Raw Honey  17823 Bryant Lane   Bristol, Florida 

 2  Blue Sky Farm   1180 Ashville Highway  Monticello, Florida 

 3  Cindale Farms   3958 Old US Rd (CR 167)  Marianna, Florida 

 4  Compost Community  514 Dent    Tallahassee, Florida 

 5  Deep Roots Meat  11061 W US 90   Greenville, Florida 

 6  Florida-Georgia Citrus  5314 Boston Highway   Monticello, Florida 

 7  Full Moon Apiary  220 Washington Street  Monticello, Florida 

 8  Golden Acrea Ranch   704 Barnes Road   Monticello, Florida 

 9  Good Ground Farm  399 E Osprey Land   Monticello, Florida 

 10  Granny Kats   407 Industrial Park Road  Monticello, Florida  

 11  Ladybird Organics  1211 Waukeenah Highway  Monticello, Florida 

 12  Longview Farms  1532 Concord Road   Havana, Florida 

 13  Martin’s Harvest  2588 Heavenly Drive   Marianna, Florida 

 14  Millstone Institute ` 6500 Old Millstone Plantation Rd Tallahassee, Florida 

 15  Monticello Vineyards  1211 Waukeenah Highway  Monticello, Florida 

 16  Moonpie Farm & Creamery 1100 Walters Road   Cottondale, Florida 

 17  Orchard Pond   400 Cedar Hill Road   Tallahassee, Florida 

 18  Perfect Persimmons  305 Old Lloyd Road   Monticello, Florida 

 19  Play of Sunlight  226 E Palmer Avenue   Tallahassee, Florida 

 20  Promised Land Homestead 703 S Tuten Way   Lee, Florida 

 21  R & R Farmary   200 Waldemar Lane   Tallahassee, Florida 

 22  Rocky Soil Family Farm 3137 Waukeenah Highway  Monticello, Florida 

 23  Sandhills Nursery  19326 Merritt Road   Fountain, Florida 

 24  Shuckelberry Farms  21190 N Whitewater Grade Rd Clarksville, Florida 

 25  Southern Craft Creamery 2884 Jefferson Street   Marianna, Florida 

 26  Sunny Spot Farm  5797 Hwy 90    Marianna, Florida 

 27  Sweet Baby’s Farm  14219 US 231    Youngstown, Florida 

 28  Sweet Magnolia Ridge 1361 Concord Bainbridge Road Havana, Floria 

 29  Tallahassee Farmers Mkt 2904 Kerry Forest Pkwy  Tallahassee, Florida 

 30  Timber Bamboo Nursery 2181 Government Farm Road Monticello, Florida 

 31  UF/IFAS Extension  615 Paul Russell Road   Tallahassee, Florida 

 32  Wheeler’s Christmas Trees 692 Hall Road    Cairo, Georgia 
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MANY THANKS ! 

Without the support of the following—the 2026 Fall Farm Tour 

simply would not happen. Please support our sponsors 


