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The Southern Oregon World of Wine (WOW) Festival 

takes place August 19 through 23 in Jacksonville. Billed as the 

premier wine and food festival in the region, the hallmark of 

the festival is a wine competition which attracts over 200 wines 

made exclusively from Southern Oregon grapes. The wines are 

judged by a panel of some of the top wine experts in the country, 

typically, one or more Masters of Wine. The event also offers 

wine sensory classes and special wine dinners. The final evening 
is devoted to a Grand Tasting which includes the opportunity to 

taste the award winning wines and a special 5 course meal.

New this year, painted wine barrels will be auctioned off to 

benefit the Asante Foundation and the Children’s Miracle Net-
work. Seven artists were invited to paint wine barrels and were 

each given a stipend for their time and cost of materials. Of the 

seven artists selected, three live in the Illinois Valley.  

Deer Creek Vineyards owner Katherine Bryan was one 
of the promoters of the painted barrel idea and suggested it to 

WOW organizers. In recognition of the works accomplished for 

the 2012 Gateway Project, auction organizer and Grants Pass 

entrepreneur Hyla Lipson ap-

proached the Illinois River Val-

ley Arts Council (IRVAC) for 
help in finding artists for the 
project.  A committee consist-

ing of IRVAC president Kent 
Fisher and board members 

Bonnie and Justin Campanoli 
selected “Gateway” artists 

Cheryl Williams Dolan, Karen 
Stiles and Bruce Stone for the 

project.  Stone’s barrel has 
been on display at Evergreen 

Federal Bank for the past few 

weeks. 

The other four artists are: 

Bob Eding “Fall in the Vine-

yard,” Anna Elkins, “Barrel 

of Cheers!” Vicki Magallon 
“Blackberry Moon,” and Bill 

Stanton, “Our Beautiful Val-

ley.”

In her artist’s statement, 
Cheryl Williams Dolan wrote: 
“It’s called ‘Bloom Where 
You’re Planted’.  The inspira-

tion for the design came to me 

as a newcomer to Southern 

Oregon where I am trying to 

‘Bloom Where I’m Planted’ 
and from my lily garden on one 

of those incredibly hot days 

in July.  I was trying to bring 

the heat, the blue summer sky, 

and the joy of the lilies to the 

painting on the barrel.  It was 

an amazing and fun project to 

work on, and I am so grateful 

for this opportunity.  Thank 

you so much!”
Karen Stiles’ barrel is 

titled “The Serpentine Fen” and her statement reads, “While 

hiking in the mountains near my home in the Illinois Valley of 

Southwest Oregon I came across a serpentine fen. It is one of 

Oregon’s rarest kinds of wetland. The serpentine bedrock causes 
the soil to have very high levels of metals and very low levels of 

nutrients needed by plants. They are best known for their cobra 

lilies (Darlingtonia californica), but also hold several species of 

plants found nowhere else in the world.  I can imagine that grapes 

grown from the soil of Southwest Oregon would produce wines 

as rare and beautiful as the flowers found in a serpentine fen. 
My painting shows maidenhair fern, western azalea, California 
lady’s slipper, heal-all, Darlingtonia, Siskiyou paintbrush, reed 
lily, stream orchid, and Vollmer lily. You might also see a golden 

mantle ground squirrel, bumblebee, Pacific tree frog, swallow-

tail butterfly and a serpentine rock mound.”
Bruce Stone’s barrel is titled “Dances with Wood”. His art-

ist statement reads, “I studied North Coast Native Art at RCC 
while pursuing my graphic arts degree. I have used strong graph-

ic images to decorate some of my sculptural pieces that sit in my 

front yard. Also, Illinois Valley non-profits just revived Hath-

kapasuta and the River Blessing Celebration, which I attended 
and have always enjoyed. Grandma Agnes was there, inspiring, 

as always. So I am sure all of these elements played a part in my 

decision to design a barrel with images that would celebrate the 

diverse people and life of Southern Oregon. I wanted to create 

something that would speak to people at a deep level and for me 

that is what makes a good work of art.”

Lipson had this to say about the participating artists: “Your 

willingness to share your talent (and joy) with us is wonderful 

and very heartwarming.  Thank you to all of the wineries who 

donated barrels. Thank you to Evergreen Bank for sponsoring 

this project with stipends for the artists. Thank you to the many 

people who helped with the logistics of this project. (Wrestling 

these barrels is not easy!)  Thank you to the various locations 
who are allowing us to showcase the barrels as a preview. Here’s 
to you and to this year and to looking forward to next year.”  
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Produce

2 WEEK SPECIAL

Reg. $2.69Groceries

Sirloin Tip Steak
A very lean steak.

lb.
$649

Reg. $7.49 lb.

Country Natural Beef
pkg.

Reg.
$12.49 pkg.

Not preserved and uncured.
All 3 flavors- jalapeno, roasted garlic 
& original.

$1049Organic Prairie
Summer Sausage

All natural turkey.
$499

$189

1201 Redwood Ave. • 541-471-2700 • Open Mon. - Sat. 8 am - 8 pm • Sun. 9 am - 7 pm

Reg.
$3.19 lb.

Reg. $2.29 lb.

Bulk

Beeler’s Black Forest Bacon

Mangos...............................

ea.

Reg. $2.09 ea .

Cucumbers......................

5lb. bag. High vitamin, nutrient-packed 
veggie, perfect raw, as a quick snack or 
an addition for your stir fry recipes .

Tomatoes- Grape & Cherry.....

ea.

Reg. 2.59

• Peanut Butter
• Organic, non-gmo
• Easy Spread

Reg. $7.09

Annie’s Homegrown

Organic Buckwheat 
Groats.............................

Reg. $9.49

Reg. $6.69 lb. lb.

Field Day • Organic granola bars
• 3 flavors to choose from
• 7 bars
• 8 grams of whole grain Reg. 1.99 ea .

Diestel Mild Italian Links

Reg. $5.59 

Reg 8.99 lb.

Pears - Star Krimson ...........

$319

New item at Gooseberries.
Uncured, no nitrates or nitrites.

$469

Reg. 1.79

Deli

pkg.

Organic Yellow 
Popcorn............................

$149

lb.

Field Day
• Assorted chips 
• High in fiber 
• Gluten free
• Non-gmo
• Delicious!

Beanitos

NEW!

$189

An air chilled chicken, 
trimmed and ready 
to go. Great on 
the BBQ and 
in a salad.

ea.

Meat Specials

ea.

$209

lb.

Reg. 3.79 ea .

lb.

18 oz.

$499

We support our local farms!

Honest Teas
• Assorted Teas
• Organic, Fairtrade
• So many great flavors 

to choose from

$2.59

Reg. $3.39

Grapes - Red & Green

Reg. 2.89

Organic Garbanzo 
Beans..............................

$229

6 oz.

$5.39

• Organic apple juice
• Kids love it and it’s good
for them.

A delicious snack that protects 
against cancer

Mild, sweet, with a floral aroma

Low calories, great in salads

Bonita V

20%
OFF

Jason’s GF 
Shampoo & 
Conditioner Reg. $24.09

$15.99

$7.19

$109

NEW  ITEM!

GRILL MENU

Any Grill item........................

Waffle Sandwich...................

$399
ea.

GRAB-N-GO
Pretzel Hoagies...................... 
Assorted meats and cheese, mayo, 
mustard, lettuce, tomato, pickle, onion. 
(Grab-n-go only).

OFF

$399
ea.

Reg. $4.99 ea.

Customers favorite. Boneless Chicken 
breast, celery, onions, salt, pepper, 
Veganaise.

$100

SALAD CASE

Chicken Salad.......................

On our Grill Menu. All grill items 
come with a side salad.

2 whole grain waffles, your choice meat, 
cheese, 2 eggs. Comes with side salad.

High in 
vitamins K & C

$4.19
99¢

Reg.
$1.69 ea.

16 fl. oz. glass

64 fl. oz.

$2.69 lb.

$799
lb.

Smart Chicken Organic
Boneless Skinless
Chicken Breast

Reg. $5.6 9 pkg.

lb.

lb.

Organic Smoothie s- Banana
Strawberry, Mixed Berries & Mango.

$399
16 oz.

$299
10 oz.

Reg
$4.99

Reg
$4.99

$599

Reg. $7.69 .

7 Bars

Deli Hours - 9a m -6pm

August 21, 2014 

2 to 4 pm 
Did you know you should have your pressure 

canner’s gauge checked every year? 
 

Josephine County Food Master Food Preservers 
Cost: FREE! 

 
 
 
 
 
 
 
 
 
 

Questions? Please call! 

Hazel Griffith (541) 592-6433 and leave a message  
               

Oregon State University Extension Service offers educational programs, activities, and materials without 
discrimination based on age, color, disability, gender identity or expression, marital status, national origin, 
race, religion, sex, sexual orientation, or veteran’s status. Oregon State University Extension Service is 
an Equal Opportunity Employer. 

Nelsen Family Farm 
(Cron Produce) 

22995 Redwood Hwy 
Kerby, OR  

Instructor: Lisa Sherier
541-761-4342

• Monday • Wednesday •

• Thursday •
6:00 PM

$5.00 for Drop-in

$40.00 a Month

770 Caves Hwy • Cave Junction

Valley vineyards and artists come together at World of Wine


