Questions? For more information:
LakeshoreHarvestCountry.com
Call Kim at (269)236-6312

Departs from Dutch Farm Market, South Haven at 1 pm. Have fun
navigating country roads, and collecting points for your team. $20
per vehicle or $15 in advance!

10th Annual Road Rally

Sat, Aug 20, Departs from 8 am
Enjoy a countryside bicycle ride to fruit farms and wineries near
Fennville, Saugatuck and South Haven, MI. Several routes are
available to accommodate persons of varying ability. The event
includes rest stops, snacks and lunch. A concierge service to
transport purchases back to the starting point will be provided.
Registration details are found on www.lhcbt.com.

5th Annual Bicycle Tour

Local events for the whole family!

LakeshoreHarvestCountry.com
Your behind-the-scenes guide

6322 113th Ave
Fennville MI 49408

Lakeshore Harvest Country also offers
two special days filled with great food
and farm fresh fun!
Both kids and adults love to walk
around and discover life on the farm
while enjoying our u-pick or we-pick
produce. You might even run across
some contented cows, enjoy a hay ride
or choose your own pumpkin!

Between South Haven & Saugatuck

Farm Fresh Fun

Lakeshore Harvest Country is an area
where you’re welcome to visit an
array of family farms. We grow fruits
and vegetables with the help of Lake
Michigan breezes. Discover a great
variety of fresh produce grown on our
farms, plus wine, cider, jams, salsas,
eggs, pies, artisan breads, ice cream,
and honey.
Virtue Cider • (773)868-6878
9
2170 62nd St, Fennville, MI
Call or visit VirtueCider.com for hours.

LakeshoreHarvestCountry.com
Questions? Call (269)236-6312
Barden’s Farm Markets • (269)637-0000
1
1101 Phoenix St, South Haven, MI
May-Oct: Open daily 9am-7pm
6397 Blue Star Hwy, Saugatuck, MI
Jun-Labor Day: Open daily 10am-6pm
DeGrandchamp Farm • (269)637-3915
2
76241 14th Ave, South Haven, MI
July-August: Open Daily 8am-6pm
October: Open Fridays and Saturdays 9am-5pm
See our website for additional seasonal hours
3 Riverbend Farms • (269)350-9529
¼ mile east of Exit 22, 44-72nd St
South Haven, MI
Jun-Oct: Open daily
4 Stephenson Farms Market • (269)637-4824
6783 Baseline Rd, South Haven, MI
May 30-Oct 31: Open daily 8am-8pm
Fall: Open daily 9am-6pm
Dutch Farm Market • (269)637-8334
5
Exit 26, 6967 109th Ave, South Haven, MI
May-Oct: Open daily 9am-6pm
Jul 4-Labor Day: Open daily 8am-7pm
McIntosh Apple Orchards & Winery
6
(269)637-7922
6431 107th Avenue, South Haven, MI
Jan-Mar: Sat, Sun 11am-5pm
Apr-May: Wed-Sat 11am-5pm
Jul-Oct: Mon-Sun 10am-6pm
Nov-Dec: Wed-Sun 11am-5pm

Fenn Valley Vineyards & Winery
10
(269)561-2396
6130 122nd Ave, Fennville, MI
winery@fennvalley.com
Year-round: Mon-Sat 11am-5pm
Sun 1pm-5pm
11 Sunrise Orchards • (269)561-2854
M-89 at the corner of 62nd St,
Fennville, MI
July-Nov: Open daily 10am-6pm
Evergreen Lane Artisan Cheese
12
(269)543-9900
1824 66th St, Fennville, MI
evergreenlanefarm@gmail.com
Tue-Sat 10am-5pm, Sun 12pm-5pm
Closed Mon
Farm • (269)227-3287
13 Dee’s Lakeshore
1672 70th St, Fennville, MI
(Lakeshore Dr, 1 mile north of Glenn)
deeslakeshorefarm@gmail.com
May 15-Nov 1: Open daily 8am-8pm
Cogdal Vineyards • (269)637-2229
14
7143 107th Ave, South Haven, MI
littlemanwinery@gmail.com
May-Oct: Open Daily 12pm-5pm
Nov-Apr: Open Sat-Sun 12pm-5pm
Salt of The Earth • (269)561-7258
A rustic American farm to fork dining experience. Friendly bar
features Michigan craft beer, wines & cocktails.
114 E. Main St, Fennville, MI • SaltOfTheEarthFennville.com
Open for dinner at 5pm; Jun-Oct: 7 days a week; Nov-May: Wed-Sun
Root • (269)512-1171
Locally sourced community coffee house, bakery and café. Espresso,
paninis, soups, frittata, flat breads and more. Call for take out or a
picnic lunch.

Hungry Village Tours • (269)857-1700
Exploring the Lakeshore’s plate! Take a “Delicious Drive” featuring
colorful area farms and creative artisan producers. Tours begin and
end at the Saugatuck Center for the Arts.

Khnemu Studio on Fernwood Farm
8
(269)236-9260
6322 113th Ave, Fennville, MI
May 1-Nov 1: Tue-Sun, 10am-5pm
Open Labor & Memorial Day 10am-5pm

120 E. Main St, Fennville, MI • ROOTFennville.com
May-Oct: 7:30am-4pm
Some self-serve hours, same as Ferwood1891 hours
Nov-Apr: Winter hours, check website

Overhiser Orchards • (269)236-6312
7
6405 109th Ave, South Haven, MI
Jul 1-Oct 31: Open daily 10am-5pm

400 Culver St, Saugatuck, MI • HungryVillageTours.com

Barden’s
Farm
Market

Riverbend Farms

DeGrandchamp
Farms

Bret, Dale & Ryan Morgan

The DeGrandchamp Family
Located near I-196 exits in both South Haven and
Saugatuck, Barden’s Farm Markets offer bedding
plants,hanging baskets, produce, and other items–many
grown on Barden’s Centennial Farm. Visit markets to
find fresh picked fruits and vegetables, plus candy, dried
fruit, jams, cut flowers, fresh bakery items, (pies, breads,
doughnuts, etc) homemade salsa and guacamole, and
Michigan wines and craft beers.

BardensFarmMarket.com

DeGrandchamp Farms has been family owned and
operated since 1958. During July and August we have fresh
blueberries available for U-Pick and already picked in our
Market. Our Market offers a variety of preserves, butters,
mustards, sauces, salsas, dressings, fruit toppings, dried
fruit, baked goods, fresh fudge, maple syrup, honey, and a
variety of other delicious goodies and gifts! In October we
will have fresh cranberries and frozen blueberries along
with all of our regular products.

Beautiful raspberries and blackberries from our
manicured field, conveniently located at I-196 exit 22,
June to October. Pick your own or buy freshly picked.
Tree-ripened pears in late August and chestnuts in
October & November. Blue spruce trees. Clean restrooms
and refreshments available.

GreatBerries.net

DeGrandchamps.com

Dutch Farm
Market

Stephenson
Farms Market

The Raak Family

Paul & Ethel Stephenson

Escape from the hustle and bustle to enjoy a leisurely
stop at the Dutch Farm Market and Orchard, just north
of South Haven. Discover where the world-renowned
Red Haven Peach and all other Haven peach varieties
were born. Choose from our wide variety of mouthwatering apples from Honey Crisp to Rome. Enjoy
blossoms of Spring and sights and smells of nature at
her best.

We-pick & U-pick blueberries, also already pickedapples, peaches, cherries, pumpkins, winter squash
& other fruits & vegetables in season. Fruit butters,
preserves, mustards, fruit salsas, pure honey & pure
maple syrup. Located next to Kal-Haven Trail at the 3
mile marker. Family owned for over 150 years.

DutchFarmMarket.com

McIntosh Apple
Orchards &
Winery

Overhiser Orchards
Allan & Kim Overhiser

Bruce McIntosh

McIntosh Apple Orchards & Winery, the area’s newest
winery, boasts award-winning hard cider and a delectable
array of fruit wines. Enjoy the fruit of the land at this
scenic stop in Lakeshore Harvest Country. Purchase a
“growler” of hard cider and plan to stop in again for a
refill. Wine lovers can also sample cranberry, peach,
cherry, blueberry, and pear wines in the beautiful tasting
room, filled with gifts & locally made goods for sale.

McIntoshOrchards.com

Khnemu Studio
on Fernwood
Farm

Overhiser Orchards has been farming fruit for over 150
years. We offer U-pick and We-pick tart and sweet cherries,
apricots, peaches, nectarines, plums, pears and apples.
Our farm market offers educational tours, hands on
animal barn, hayrides, U-pick pumpkins as well as fresh,
locally grown vegetables, free-range eggs, honey, salsas,
dressings, or try our very own homemade jams and baked
goods from the Overhiser Kitchen. So enjoy a country drive
out to the farm where “We’ve Got The Ripe Stuff!”

Rob & Dawn Soltysiak

Enjoy this solar powered 1890’s farm estate showcasing
pottery, peacocks, exotic chickens, horses, a llama, and
grass fed cattle; and a working artist’s pottery studio and
fine craft gallery. Fernwood Farm now offers hydroponic
microgreens, herbs, lettuce and plants. Pick your own
flower field from July-Sept. Stop in for a hands-on tour
and meet the resident farm animals.

KhnemuStudio.com

OverhiserOrchards.com

Fenn Valley
Vineyards & Winery

Virtue Cider
Gregory Hall

Fenn Valley is a small third generation family owned
vineyard and winery that was created out of a desire to
grow premium wine grapes and make world class wines.
We chose to grow our wines in the cool maritime climate
along the shore of Lake Michigan, where the vines would
have to struggle to ripen the grapes and the resulting
wines would develop a pronounced varietal character.
Our wines are truly, “The Lake Effect Everyone Loves”

Virtue Cider is a Fennville based craft cider company
that uses our expertise in modern craft fermentation
and aging techniques to produce ciders that embody old
world farmhouse styles. We partner with local family-run
farms to find the highest quality heirloom apples for our
cider.

VirtueCider.com

FennValley.com

Evergreen Lane
Artisan Cheese
Cathy & Tom Halinski

Sunrise Orchards
Al Meeusen

In the fields at Sunrise Orchards you’ll find peaches, apples,
pears, and a mix of vegetables of the season. Looking for
fresh cut flowers and herbs? Our greenhouses and raised
beds are stocked with a gorgeous variety of Glads, Sweet
Williams, Zinnias, Asters, Sunflowers, and many more. In the
fall, bring the family to wander around the pumpkin patch
and choose from 20 varieties of pumpkins.

SunriseOrchardsMI.com

Evergreen Lane Farm & Creamery is home to Evergreen
Lane Artisan Cheese. We make delectable goat’s milk
cheeses from our pastured, humanely raised (AWA) dairy
goat herd. We also make cow’s milk cheese with local,
organic cow’s milk. Our Tasting Room and Farm is open
Tues-Sat 10-5 and Sun 12-5. The Farm houses several
adult goats, many kids in the spring, Monty the world’s
sweetest buck and Dash the Quarter Horse. The best time
to visit is Spring, Summer, and Fall.

EvergreenLaneFarm.com

Cogdal
Vineyards

Dee’s Lakeshore Farm

Jack & Deb Murdoch

Dee & Don Karaus

Just a mile north of Glenn on Lakeshore Drive, this
family farm offers a wide variety of fruits and vegetables
such as apples, asparagus, blueberries, red raspberries,
cherries, peaches, plums, pumpkins, sweet corn,
tomatoes, squash, potatoes and more. Other offerings
include free-range eggs, fresh cut flowers, herbs, and
homemade jams and jellies. Come and “pick your own”
blueberries and raspberries in season. We have our
own honey bees that produce great tasting honey to
purchase! Groups welcome.

We are a family enterprise that strives to create
outstanding, small batch wines using Michigan grown
grapes. Wines will be presented in many settings with
personalized service designed to fulfill your desires.
We want your excitement to build from the beginning,
starting with the drive through the vineyard and ending
with your expectations being met with excellent wines,
great service, and beautiful views.

CogdalVineyards.com

