Four Great Oregon Farmstays

STORY BY KERRY NEWBERRY
PHOTOS BY DAVE BALDWIN AND JOHN VALLS




i inguisitive peacock named Peadiddy joins
me at sunrise for coffee on the porch, on my
Rst morning at Leaping Lamb Farm. About
10 minutes later, | find myself bortle-feeding
A week-old baby lamb — one of a set of triplets, the other
two frolicking nearhy,

It's love at first sigh.

Next, I'm swishing through tall grass, successfully herding a
Hock of sixty sale-

wonod h; m

and-pepper sheep and lambs from a stately
10 sumptuous green pasture. Craggy fir trees and
blue sky fll the frame, At thar mament, | think sayonara

city life, I'm moving to the country. The final activity for the

marning is iruding the farm fow] — a chatty cast of
chickens, two

ducks, and a pack of warbling rurkeys.

I'm on a farm vacation, a program thar husband-and-wife
farmers Greg and Scorttie Jones launched in 2006 to di-
versify their farm income. "About 14 years ago, we became
new farmers ar the age of 50,” says Scotrie. “We thought
f.'lrming would pay for itself, bur rwo years in, we bt‘g.lrl
using our retirement for unexpected expenses, like the
tractor breaking down.”

Scottie was familiar with farm stays from traveling in
Europe. Farmhouse vacations — also known as agritourism
— took root in Italy in the 1980s, as small farms became
less profitable and many farmers were leaving the coun-

tryside for jobs in cities.

“We saw this as an opportunity to expand farm profits in a
way that was more consistent and not based on things we

can't control, like weather and the price of feed,” 5V

Scortie, who often meets families upon their arrival o offer

a personal farm tour. “Also, rather than just talking to sheep,

| thought it would be fun to talk 1o guests.”

At Leaping Lamb Farm, guests can sty in a cozy two-
bedroom cottage with a porch and views of the orchards and
sheep pasture, or opt for a sprawling four-bedroom farm-
house circa 1895. You can hear the rooster crow from both

places, so don't worry about setring an alarm clock.

“We got busy pretry fast when we launched,” she says, and
now the farm entertains visitors from around the world,
with many returning each spring for lambing scason, In
2010, Scottie received twa U.S. Department of Agriculture
grants to build a website (farmstayus.com) that connects

travelers with similar farm and ranch stays in all 50 states.
“At that time, there was no perceived travel niche of going
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Fias ing this
and staying on a farm. | realized there were enough of us offering thi

; ’ ind.”
and that we should all be in one place and easy o hnc

Currently, the site features more than 500 farms and ranches, 30 of
which .1r:: in Oregon. The experiences range from a working cattle

ranch near the Painted Hills 1o a goart dairy about an he
Ashland, where guests sleep in a vintage Airstream and
| experience where €

4100 § E-FII'I m
can hike with
heir rn:'u.]

the herd. As more people want to see and

comes from, farm vacations are on the rise.

- i v ; . fost. EAVE
Guests dehnitely enjoy interacting with animals the mc

' , sth a goat, or
Scottie. “Whether ir's holding a baby lamb, playing with a ge

i Y, : ¢ the experiences
brushing Paco, our miniature Sicilian donkey, these ar i

thar leave longstanding impressions,

. o o (yel-AlTe
After friending the many farm animals, visitors can ¢ xplore the

. awlol
property, with its ample trails to hike, a creek to play in, and a b
- L - T . “and parents get
for building forts. “Kids get to be kids,” says Scottie, ant |

to relax.”

Leaping Lamb Farm
MR Haney Grove Rd., Alsea OR » lea inglambfarm.com
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SAKURA RIDGE, HOOD RI\

“It's more interesting to watch sheep eat grass than
t_:mw." says John Jayer, as he explains how his flock
quickly multiplied from two to eighty. On summer ¢
and lambs mingle across hillside pastures at Sakura §
and his wife, Deanna, also tend ro 30 acres of organ
rrees. First planted in the 1880s, the farm’s ord
primary commercial crop. “The sheep are his ho
are the clusters of beehives that supply honey for
and-breakfast.

Early in the morning, you can find Deanna ha
kitchen garden and chicken coop, just below
makes a multi-course breakfast using farm-fres
organic berry garden bursting with ripe black
aronia berries in late summer, provides jam ar
purchase and take home. “We love thar there
farms in the Hood River Valley,” says Deanna.

The lodge sits just six miles south of Hood R
the view of Mr. Hood from Sakura Ridge one
in the area. I it's too cloudy to catch the gl
valley, mountain, and forest views from the
addition to feeding sheep, some guests hm
John, hired a local wild-foods expert to fe
rounding forest, and scheduled a bird g
“In summer, the highlights are the long ev
out on the deck or patio and stargaze,  §

always welcome 1o grab a bowl and pick

Sakura Ridge
5601 York Hill Dr., Hood River, OR * s



1OW-WITT RANCH, ASHLAND
| " oroperty is off-grid,” says Suzanne Willow, who rung
..._.,: Ranch with her partner, Lanita Witt, On their 445-acre
s of meadows, conifer and oak woodlands, wetlands
. they raise and train pasture-raised Alpine goars for I
¢ hackpacking, and pasture-raised laying chickens, dhacks,

i ranch was recently designated part of the fed
Liviotl Marional Monument,

il

oid nd AU hase '.'{!:"{.'Iilhlﬂ rmm ||'|: S’-rdﬂﬂi, .:I':“:IE i I
- ausages, cggs, and milk from the farm — gl certified

| chink guests are most surprised at heing able o pick veg-
irom the gardens (digging for potaroes is a favorite) and
i egg, warm, from under a hen,” savs Suzanne, “Ulse, the
d pe ronality of our hand-raised goars.” During a ranch
ire welcome o join a complimentary farm tour and
t pack hike with Suzanne and Lanita as they shephend
vend across the valley, " We plan the trips around
nd either hike on our land o a beauriful volcanic our-
wonderful BLM trail next door w us.”

he voungest goats, Suzanne and Lanita created “Kids with
rwalk for the goat kids and human kids — no parents
ddition 1o goat packing, part of the novelty of Willow-
fetn of wavs 1o experience the farm. You can opt for the
i twhich includes access to a wood-fired hot tub), the
hedroom Meadow House with a wnp—amund pnrc:h.
wrmished wall tents for a taste of glamping. All oprions

night ritual: ln summercime, the warm da}rs and cool nig]'us

tching

Willow-Witt Ranch
R4 Ashland. OR » willowwittranch.com

PHOLIA FARM GOAT CHEESE
DAIRY ROGUE RIVER

wats are hard to keep in fences,” says Gianaclis
mght be, but once they get outside the fence, they
Ihey just want to see what's on the other side.” At
(ianaclis and her husband, Vern, raise Nigerian
farmstead cheese, from a Romane-style tomme

| and cocoa to traditional fera.

launched a farm stay with a 1970 Airstream Land
thar has a covered front |;_mn':|.'| with a view of the
turkeys. It was kind of by accident,” says Gianaclis, of
We bought the Airstream for our oldest daughter,
moved out.” After sprucing up the Airstream and
guest house for friends, Gianaclis lﬂd mmﬂﬂn"
rbob. “Because, what farm doesn'e need 8 ligtle more

Smmth Ti:?"i::eé’“ had travelers from all over the world visit their off-
“Ie helps m, located 10 miles outside the city of Rogue River,
ey, Mﬁw not enly your farm through other people’s

the region that we live in, because it's easy to take for
granted if you are working all the time,”

Guests are welcome to join in feeding the goats and even learning to
milk s goat. In summer, the highlight for most guests is when it's time
s h.llt.c with the goats through the surrounding forest. “You just go out
walking, and the goats follow you, through the woods and up in the

hills.” says Gianaclis. “People are always surprised that they just follow
you; you don't need a herd dog”

Mot of the guests who visit Pholia Farm aren't Familiar with livestock,
says Gianaclis. And when they leave, they have a new perspective on
poats, sometimes even a newfound dream of owning their own. @
Pholia Farm

9115 W. Evans Creek Rd., Rogue River, OR » pholiafarm com

Karry Newberry is a freelance writer based in Portland, where sha
chases stories about people and culture through the lens of foed
and wine. She contributes regularly o local and national maga-
zines. Read more of herwork at wiww kerrynewbarry.com
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s PRIVATE DINING COMING THISYEAR
RBSERVATIONS: NOSTRANACOM
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