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Your behind-the-scenes guide
LakeshoreHarvestCountry.com

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.

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! 

 
Lakeshore Harvest Country also offers 
two special days filled with great food 

and farm fresh fun!

Waypost Brewing Co. • (269)496-5096
1630 Blue Star Hwy, Fennville, MI

info@waypostbeer.com
Mon-Fri: 3pm-9pm, Sat-Sun: Noon-9pm

Dee’s Lakeshore Farm • (269)227-3287
1672 70th St, Fennville, MI

(Lakeshore Dr, 1 mile north of Glenn)
deeslakeshorefarm@gmail.com
Open Daily & Holidays
May 15-Sept 2: 9am-8pm
Sept 3-Oct 31: 9am-7pm

Evergreen Lane Creamery
(269)543-9900

1824 66th St, Fennville, MI
evergreenlanefarm@gmail.com
Tue-Sat: 10am-5pm, Sun: Noon-5pm,
Closed Mon

Virtue Cider • (269)722-3232
2170 62nd St, Fennville, MI

Open Daily Noon-7pm, visit VirtueCider.com 
for tour details and more information.

Fenn Valley Vineyards & Winery
(269)561-2396

6130 122nd Ave, Fennville, MI
winery@fennvalley.com
Open Daily 11am-5pm
Extended hours summer and fall

Summerhouse Lavender Farm
(616)218-5793

2975 65th St, Fennville, MI
Mothers Day-Labor Day,
Thu-Sun: 11am-5pm

Barden’s Farm Markets • (269)637-0000
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

Riverbend Raspberries • (269)350-9529
¼ mile east of Exit 22, 44-72nd St

South Haven, MI
Jul-Oct: Open Daily

Bumbleberry Acres • (269)637-4824
6785 Baseline Rd, South Haven, MI

bumbleberryacres@yahoo.com
Jul 1-Oct 31: Open Daily 9am-6pm

Brush Farms • (616)836-5899
786 66th St, South Haven, MI

karenbrush27@yahoo.com
Mid Jun-Mid Nov: Open Daily 8am-7pm

McIntosh Apple Orchards & Winery
(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

Overhiser Orchards • (269)236-6312
6405 109th Ave, South Haven, MI

Jul 1-Oct 31: Open Daily 10am-5pm

Cogdal Vineyards • (269)637-2229
7143 107th Ave, South Haven, MI

littlemanwinery@gmail.com
May-Oct: Open Daily 12pm-5pm
Nov-Apr: Call for hours

The Sugarhouse at
Ridley Family Sugar Farm

(269)206-2135 • 743 70th St, South Haven, MI
Jun-Oct: Fri-Sat 10am-5pm, Sun 10am-4pm

Khnemu Studio on Fernwood Farm
(269)686-6343

6322 113th Ave, Fennville, MI
May 1-Nov 1: Tue-Sun, 10am-5pm
Open Labor & Memorial Day 10am-5pm

              Salt of The Earth • (269)561-7258
Celebrated New American farm to fork restaurant in downtown Fennville. 
Friendly bar features craft cocktails, spirits, ciders, beers & wines from 
Michigan and beyond.

114  E. Main St, Fennville, MI • Visit www.saltoftheearthfennville.com
for current hours, reservations, menus and live music schedule.

              Root • (269)512-1171
Café, Coffeehouse & Spirits–Freshly Made and Locally Sourced–artisan 
sandwiches, shared plates, soups, breakfast, milkshakes, espresso, plus 
craft beer, wine & spirits.

120 E. Main St, Fennville, MI • ROOTFennville.com
Summer: Jul-Aug 8:30am-9pm
Winter: Sept-Jun 8:30am-7pm

              Liberty Hyde Bailey Museum • (269)637-3251
The Bailey Museum is located in the birthplace and childhood home of 
America’s “Father of Modern Horticulture” - Liberty Hyde Bailey.

903 S Bailey Ave, South Haven, MI • LibertyHydeBailey.org
Summer: Wed-Sat 10am-4pm

LakeshoreHarvestCountry.com
Questions? Call (269)236-6312
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Barden’s
Farm
Market
Rich & Laura Barden

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, sandwiches, salads, 
and “daily specials” and Michigan wines and craft beers.

BardensFarmMarket.com

Waypost
Brewing Co.
Chuck Steinhardt & 
Hannah Lee

Waypost Brewing Co. is a farm brewery situated on 58 acres 
along the lakeshore. Focusing on Belgian farmhouse beer 
styles, our products are seasonal, fresh and inspired by our 
farm. Come and visit our tasting room, patio and retail store 
— we are open year-round.

WaypostBeer.com

Evergreen Lane 
Creamery
Cathy & Tom Halinski

Evergreen Lane Creamery makes cheese right on the 
farm. We use milk from local dairies to make all of our 
delectable cheeses. We have a small herd of LaMancha 
goats that are filled with personality and mischief. Dash, 
the Quarter horse is a bit less dignified and shamelessly 
begs for apples and treats. Our Farm & Tasting Room are 
open 6 days a week for tasting and purchasing cheese. 
Spring summer, and fall are the best times to see the kids 
frolicking about.

EvergreenLaneFarm.com

Virtue Cider
Gregory Hall

Virtue Cider makes craft cider using traditional techniques: 
making cider on a farm with Michigan apples and aging the 
cider in barrels. Their ciders range from dry to sweet and 
show the complexity and nuance of the region’s apples. 
Try the Michigan Brut dry cider for a shining example of 
Southwest Michigan fruit; crisp apple, dry and lightly oaky 
finish from the French oak barrels it is aged in. Its founder, 
Gregory Hall, was former brewmaster at Goose Island 
Brewing Company, and he brings his barrel-aging expertise 
to cider. Virtue Cider is open all year long where you can 
sample cider in the Tap Room, take some home from the 
Bottle Shop, tour the cider houses, or walk around the 
working farm.

VirtueCider.com

Brush Farms
Tony Brush & Ryan Brush

Roadside Market: cauliflower, broccoli, cabbage, 
brussel sprouts, squash, cucumbers, peppers, zucchini, 
pumpkins, grapes, tomatoes, peaches, plums, pears. 
Opens for season approximately June 20th.

Bumbleberry
Acres
The Bocock Family

Come spend a day with our family! U-pick blueberries 
and raspberries (in season), u-pick organic garden, 
miniature animal petting zoo, playground, barrel train 
rides, fresh locally-grown fruits and vegetables, chicken 
and duck eggs, jarred items, local honey and maple 
syrup, Hawaiian Shaved Ice, and fresh baked items. In 
the fall, we additionally have fall decorations, a 10 acre 
corn maze, wagon tours, pumpkins, mums, a Fall Festival, 
haunted attractions, and fresh apple cider. Our family 
and employees are always available for educational 
tours. Come on out and join us...Where Farm Meets Fun!

BumbleberryAcres.com

Fenn Valley
Vineyards & 
Winery

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”.

FennValley.com

Cogdal Vineyards
Jack & Deb Murdoch 

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

Overhiser 
Orchards 
Allan & Kim Overhiser

When you visit Overhiser Orchards you are stepping into 
history! You may be greeted by 5th or 6th generation 
family members, or one of our friendly staff who will 
welcome you to this 150 year old farm in Casco Township. 
We offer U-pick and We-pick tart and sweet cherries, 
apricots, peaches, plums, pears and apples. Our farm 
market offers self-guided educational tours, hands on 
animal barn, hayrides, corn maze, U-pick pumpkins as well 
as fresh, locally grown vegetables, free-range eggs, honey, 
salsas, dressings, apple cider or try one of the many fruit 
jams, jellies and butters available, donuts and baked goods 
from the Overhiser Kitchen. So enjoy a country drive out to 
the farm where “We’ve Got The Ripe Stuff!”

OverhiserOrchards.com

The Sugarhouse 
at Ridley Family 
Sugar Farm
Brian & Rachel Ridley

Visit The Sugarhouse at Ridley Family Sugar Farm for 
local, Michigan maple syrup, maple products, sorghum 
syrup and gifts. Sample one of our many specialty fruit 
& berry syrups that are always 100% natural, made 
with only local resources. Let us show you how to think 
beyond the pancake!

RidleyFamilySugarFarm.com

Riverbend 
Raspberries
Bret, Dale & Ryan Morgan

Beautiful raspberries and blackberries from our 
manicured field, conveniently located at I-196 exit 22, 
July to October. Pick your own or buy freshly picked. 
Chestnuts in October and November. Clean restrooms and 
refreshments available. Like us on Facebook for up to date 
harvest and picking information.

GreatBerries.net

McIntosh 
Orchards & 
Winery
Bruce & Marie McIntosh

We are a winery, brewery and spirits producer situated on 
a 76 acre orchard. In addition to our production facilities, 
we have tasting rooms, indoor and outdoor seating areas; 
plus food and farm products. Use our venue for your 
wedding, bachelorette party or special event. Check out 
our special events throughout the year, details on our 
website or Facebook page.

McIntoshOrchards.com

Summerhouse
Lavender Farm
Daniel McGavin &
Carol Brown

We have a creative respect for land, lavender and 
people. Wander the fields, learn about lavender, 
tour the farm, watch us distill lavender in our hand 
hammered copper still. We weave care into all our 
aromatherapy: sachets, bath salts, skin lotion, essential 
oil, bed and linen spray, candles, body wash, eye 
pillows, and more. Shop in our store or online.

SummerhouseLavendarFarm.com

Khnemu Studio 
on Fernwood 
Farm
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. Pick your own flower field from 
July-Sept. Stop in to meet the resident farm animals, 
tour the pottery studio and see the gardens which grow 
vegetables for our café Root in Fennville. Some seasonal 
veggies available.

KhnemuStudio.com

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.

DeesLakeshoreFarm.com

Dee’s Lakeshore 
Farm
Dee & Don Karaus


