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The beverage producers have strong ties to the community and are supported by several local shops and 
restaurants who will be designated as Friends of the Trail.   All trail members are committed to supporting 
community involvement, local commerce and farm to table.  A list of participating food and beverage 
businesses who embrace farm to table will be listed on the Schoharie County Beverage Trail website at 
www.schohariecountybeveragetrail.com 

KyMar Farm Winery and Distillery, located in Charlotteville, NY is the first licensed farm winery and farm 
distillery in Schoharie County since prohibition.  Owner, Head Winemaker and Head Distiller Ken Wortz, 
partners with local growers to source only the best ingredients used to ferment, distill, age and bottle on site at 
its newly expanded 20,000 sf production facility, tasting room and store.  KyMar currently has five spirits and 
wine available and will introduce an additional two wines and three spirits in 2015, including itssorghum based 
StoryHouse Vodka which celebrates the great history of its tasting room and production facility. www.ky-
mar.com 

Green Wolf Brewing Co. located in Middleburgh, NY is the only brewery and tap room in Schoharie County. 
Located on Main Street, Green Wolf offers over eight beers in a relaxing, brew pub atmosphere.  Local 
entertainment is scheduled regularly and guests can enjoy their brew and snacks in Green Wolf’s brand new 
Beer Garden.  Justin Behan, Brewmaster and manager of the Tap Room, sources much of the key ingredient, 
hops, from local growers in Middleburgh and Fulton. www.greenwolfales.com 

Royal Meadery located in Richmondville, NY, recently celebrated its Grand Opening and Ribbon 
Cutting.  Royal Meadery is the vision of Gregory Wilhelm’s passion for home brewing and beekeeping.  As 
Head Meadmaker, Greg creates high-quality meads using fresh, locally sourced ingredients.  In addition to 
honey obtained from Greg’s bees, Royal Meadery partners with local farms to source its wildflower 
honey.  Royal Meadery currently offers three innovative meads with five additional meads planned for release 
throughout 2015. www.royalmeadery.com 

Barber’s Farm Distillery, located in Fultonham, NY, will release its 1857 Potato Vodka this summer. Using 
potatoes grown on the 158 year old family farm, 1857 Potato Vodka is distilled and bottled by Barber’s Farm 
Distillery.  This farm-to-bottle journey begins at Barber’s Farm, where acres of rich farmland are devoted each 
year to growing potatoes for Barber’s Farm customers and for their vodka.  www.1857spirits.com 
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