
We raise a variety of meats and produce us-
ing sustainable and organic methods. We use 
no synthetic pesticides or fertilizers and keep 
our animals hormone and antibiotic free. 
Our products are available for sale on our 
farm, through Chenango/Madison Bounty 
and the Chenango County Farmer’s Market.  

228 German Hollow Rd,  
Norwich, NY  607-336-4200 

From Norwich head north on Rt 12. Turn left at Wilson-
Bates rd (next to the railroad crossing sign). Go past the 
dairy farm. Take the first road on the right and an immedi-
ate left and head up the hill.  We are the 2nd property on 
the left. Please feel free to park in our ample parking lot.  

Farm Tour  11am & 2pm 

Open Farm Day 

FESTIVAL OF 
FARMS 

Sunday July 26th   

10:00am to 3:00pm 

Visit a farm and  meet the people who grow/
raise your food.  Enjoy farm activities, such as 
berry picking,  petting zoo, and  garden tours.  
There will be local products  for sale, and 
plenty of  samples to taste. 

99 N Broad St. 
Norwich, NY 13815 

607-334-5841 
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Lamb’s Quarters Organic Farm 
213 Pierce Road 
Plymouth, NY          607-334-3481 

Lamb’s Quarters Organic Farm and Farm Store is 
family owned and operated. Our agricultural and 
animal husbandry practices are humane, natural, 
sustainable and ecologically sound. We use no 
synthetic antibiotics, pesticides, or herbicides and 
are NOFA pledge farmers. We have a natural food 
store on the farm and provide CSA memberships. 
Our products include eggs, vegetables, asparagus, 
berries, herbs, crafts, perennials, chicken, goose 
lamb, and goat meat. We sell at the Norwich 
Farmer’s Market and Chenango/Madison Bounty. 

From Norwich follow 23 toward Plymouth.  Turn right on Rt 16 and 
then an immediate left onto Pierce Rd. Follow the Festival of Farms 
signs to the farm and park in the designated area.   

 Farm and Garden Tour, Petting Zoo 
Herding and Milking Demonstration 
Summer Pruning, Festooning 
Foster Hen Demonstration 
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GREENHOUSE  AND GARDEN  
TOUR 

GARDNER’S GLADIOLUS 
6276 State Hwy 23 
 So New Berlin, NY 

607-859-2531 

Karen Gardner and her husband have been in 
operation for 30 yrs.  They cultivate and harvest 
approximately 4 acres of vegetables, Gladiolus and 
many other cut flowers.  Products are also available 
at the Farmers Market in Norwich. 

From Norwich take State Hwy 23 toward South New Berlin. As you get 
into the village  the farm will be on your right at the bottom of the hill. 

Park in designated area.  
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Owner and producer Sewell Neilsen has been 
working this farm for 40yrs, first with Polled 
Herefords, then  tilapia and now currant and 
gooseberries. He has been making wine for the 
family for 15 yrs, but has only been on the market 
for 3 yrs now.  The berries are harvested from the 
end of June to the beginning of August. In all his 
wine making, Sewell follows organic standards. In 
the near future he is looking to produce some 
currant and gooseberries jams and jellies.  

1545 Cty Rd 29 
NEW BERLIN, NY 
607-847-8322 

TASTINGS     ALL DAY 
     WINE SAMPLING  

Follow directions to Wild Earth Farm. Stay on 320/29 for another 2 
miles till you see the Festival of Farm and Neilsen Farm sign. Farm and 
parking are on the left. 
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ALL DAY 

Blueberry Picking                           
Picking pails and bags 
for berries provided 

Bake Sale  

 

Wenda West has been 
managing this 2.5 acre 
blueberry farm for 4 yrs 
now.  This will be her 5th 
season which usually 
starts in mid July and ends around the end of 
August.  The blueberry plants themselves are 35+ 
yrs old and managed organically.  Wenda uses 
guinea hens to help control unwanted insects, so you 
may greeted by one or two of them when you 
arrive. Ports Johns available on site.  

776 Co Rd. 42   
South Otselic,  

NY 
315-653-7303 

From Norwich follow NY- 23 toward Plymouth. Follow 23 for about 9 
mile to Co Rd. 42. Look for the Festival of Farms sign.  Enjoy the scenic 
drive along 42 for another 3 miles. You will see the Berries Blue sign at 
the bottom of the hill. Parking is on the left side of the road before the 

driveway.   
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Quarry Brook Farms 
230 Granville Hill Rd 

Sherburne, NY 
607-745-2523  

As a family operation, the Perrin’s strive to raise 
their animals in the most natural, humane and 
environmentally sound setting. They raise premium 
Certified Naturally Grown grass-fed pasture raised; 
Simmental Angus aged beef, Clun Forest lamb, 
pasture raised pork and chicken. Brown eggs from 
pasture raised all natural hens of heritage breeds.  

FARM  AND GARDEN 
TOUR   All DAY 

Refreshments provided 
From Norwich follow Route 12 toward Sherburne. At the light in Sher-
burne follow ROUTE 12. Turn a slight right onto Utica Rd/ NY-12 to 
Granville Hill rd. Turn right onto Granville Hill and follow the Festival of 
Farms signs to the farm. Park in designated area.   
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      Shannon Valley Alpacas is a family farm located in 
the beautiful rolling hills of central New York. Restoring a 
centuries-old dairy farm, it is a pleasure to see our beau-
tiful alpacas grazing in the fields.  
       We have turned our efforts to producing a small, 
quality herd of Huacaya alpacas. Believing in the old ad-
age "a good animal can't be a bad color," we are not 
breeding for a specific color. We are breeding for quality 
animals in whatever color they happen to be! 

 
 
 

733 Balsam-Tyler Rd 
McDonough, Ny 

607-647-5262 

Alpaca Pasture Walks       All day 
 Alpacas products for sale 
Refreshments provided   

From Norwich, follow west main out of town.  Stay on this road as it 
turns into Cty Rd 10A through Preston. Drive another 6 miles to the 4 
corners of East Pharsalia and stay on Cty rd 10. Take the first left and 
park next to the big red barn on the left.. Look for the FOF signs.  


