Friday, Saturday
& Sunday
Aurora Farms

1 652 No. 2 Schoolhouse Road, Friday Harbor

Friday, Saturday
& Sunday
Saltaire Vineyard

3 3166 Pear Point Road

Farm Tours: Fri-Sat 10am-5pm, Sun 9am-1pm

Friday-Sunday, 12pm-6pm

Guided farm tours ONLY at 10am (1hr): Interact with
livestock, explore greenhouses, and understand our organic
and regenerative farming practices. Visit the farm store for
pastured meats, fresh produce, and yummy snacks - special
focus on growing with erratic seasons and climate change.
Daily self-guided walks, farm store, and Q & A with farm
team available daily.

Wine Tasting ($5) and sales. Bring a picnic!
Sustainable Vineyard Walk and Talk at 1, 3, and 5pm daily.

FARM DINNER- FRIDAY, 5:30pm-7:30pm: Come for a
beautiful evening of all organic, chef-catered fresh food from
the farm, local and in-season. Casual BYOB plus special
local winemaker available. Maximum 28 guests; $165 per
person. Call the farm at 360-378-0233 for reservations.
Cash, check, or Venmo at the event.

Visit the historic farm; take a guided farm tour ($10 adults
and $5 children) and see the animals; and shop at the farm
store and gift shop. Also see the soon to be open “farm to
glass” distillery.

FARM WORKSHOP SATURDAY, 12:30pm-4:30pm:
“Growing Year-Round Food in the Pacific Northwest.” For
those interested in the basics of our local climate, over-all
climate change, farming and understanding permaculture
and regenerative agriculture, this is for you. Participants
will leave with a packet of valuable information. Detailed
information at www.aurorafarms.org under workshops. $45.
Limit 30 participants.
BBQ LUNCH SUNDAY, 11:30am-1pm: After the 10am
farm tour, enjoy a quick BBQ lunch at the farm; a variety of
grilled meats for sandwiches, with a small salad; $25 each,
for here or to go!! Learn about our Farm to Table eating,
eating local, knowing your farmer, everyday of the year.
Cash only.

Farm Tours
of the San Juans

Amaro Farm
4 44 Amaro Farm Road
Friday-Sunday, 11am-5pm

Sunday only

The Grange Gets Cookin’
5 152 1st St N, Friday Harbor
Sunday 1pm-3pm
Tour the Grange’s new commercial kitchen, quickly becoming
an important hub in the island food system. Refreshments
from the kitchen will be available to sample and purchase.

Thanks to ours sponsors:

Westcott Bay Shellfish Co.
2 904 Westcott Drive
Friday-Sunday, 10:30am-3:30pm
1-hour guided tour at 10:30am daily. Come learn about the
history of the farm, see how and what we grow, and enjoy a
shucking demonstration. Restaurant will be open for lunch
starting at 11:30. To make a reservation, please visit:
www.westcottbayshellfish.com

San Juan Island

Carpooling Recommended

September 23-25, 2022

Celebrating Farms, Food & Community
Free farm visits, events,
education & family fun

Friday & Saturday

Madrone Cellars & Ciders /
Island Haven Animal Sanctuary
8

6 862 Valley Farms Road
Friday & Saturday, 10am-4pm

2

FARM/WINERY TOURS: Hourly guided tours from
12pm-4pm (last tour begins at 3pm). Walk through the
orchard and hear about our farming practices and the
heritage apples that we grow. That will be followed by
a tour of the winery. We will finish with wine and cider
tastings in the orchard ($10 cider tastings, $15 wine
tastings.)
ANIMAL SANCTUARY TOURS: hourly tours of Island
Haven Animal Sanctuary from 1pm-4pm. Tours of the
animal sanctuary by donation.

7

4

Saturday & Sunday

5

Sweet Earth Farm

1

7 16 & 180 Sweet Earth Lane
6

3

Scan for more info
farmtourssanjuans.com

Saturday & Sunday, 11am & 2pm
Join us for apple and pear tasting, and tour the farm to see
diverse orchard, vegetable and berry production, herb garden
and pastured poultry. Learn about regenerative agricultural
practices and climate change resiliency on guided farm tours
starting at 11am and 2pm, Saturday & Sunday. Farm store is
open 10am-6pm Friday - Sunday.

Saturday Only

San Juan Island Distillery & Westcott Bay Cider
8 12 Anderson Lane
Saturday & Sunday, 1pm-4pm

Thank you in advance for following
current state mandated protocols

check www.farmtourssanjuans.com for updates

Taste local, award-winning ciders and apple-based spirits
crafted from a beautiful orchard on Westcott Bay. Learn
how small batch liquors, brandies and gins incorporate local
ingredients into tastes unique to the islands.

