
FOTC Farm & Ranch Tour helps to fund 
Local Youth Ag Programs. 

THANK  YOU  ALSO  TO  FOLLOWING  PARTICIPANTS :  

Al’s Bonsai, Bear Tent Brewery, Bramble Hill Tree Farm 
Chef Dave Ingram, Horses Heal, Inc. 
Industrial Food Works (Eric Davis) 

THANK YOU FARM TOUR SPONSORS ! The Farms of Tuolumne County Farm and Ranch 

Tour connects area residents and visitors of all ages 
with local farmers to share in the agricultural bounty 
and rural beauty of our county.  Spend the day visit-
ing farms and ranches, learning about the many fac-
ets of agriculture.  All this for a very low ticket price. 
Note: ticket price does NOT include products that 

are for sale. 

About DOGS: for livestock and your pet’s safety 
FOTC does not allow dogs on the Tour, except for 
certified service dogs. Thank you for your coopera-

tion. 

Tickets & Times 
Price: $10 in advance, $12 on the day of the 

event. Those 17 & under get in free. 

Tour Hours: 10:00 AM. to 4:00 PM. 

 
For more information email Info@TCFarms.Org  
or phone 209-928-3775. 

 
PRE-SALE TICKETS 

On-line at www.TCFarms.Org 

Or at the following locations: 

 Nature’s Whole Food Depot, Standard 

 Community Thrift Shop, Sonora 

 Sonora Certified Farmers Market 

 All That Matters, Twain Harte 

 Columbia Nursery & Florist, Columbia 

This is a self-guided tour and can be done in any 
order.  Wear comfortable shoes. Consider bringing 
a cooler for any perishable purchases. 
Great photo opportunities! 

 
FOTC CORPORATE SPONSOR PARTICIPATION: 

 
Need lodging? Black Oak Casino Resort has  

beautiful accommodations. Call (877) 747-8777 

 
On Tour day visit Community Thrift Shop at 
797 W. Stockton Rd, Sonora for refreshments. Store 
hours are 10AM-5PM, so you have time to shop after 
the Farm and Ranch Tour. 

TENTH 
FARM & RANCH TOUR 

 
Saturday, June 9, 2018 

 
10 AM—4 PM 

RESTROOMS at all locations. Handicapped accessible  
at Indigeny Reserve. 

BROOKLYN HEIGHTS 
WEST ORCHARDS 

This Farm & Ranch Tour is partially funded by a 
grant from the Tuolumne County Visitors  

Bureau. Www.visittuolumne.com. THANK YOU!  

 

BUY TICKETS ON DAY OF THE EVENT AT ANY 
TOUR FARM. 



#2 Blue Oak Farm, 8700 Fraguero Rd., Sonora 
Folks of all ages are welcome to see our farm! Blue Oak Farm is a 
diversified fruit, flower, vegetable and animal farm nestled in the  
valley on Fraguero Road.  We will offer tours at the top of every hour 
beginning at 10am with the last tour at 3pm.  We are happy to host 
Bear Tent Brewery who will be offering samples of their local craft 
beer.  Eric Davis from Industrial Food Works will offer tastings 
showcasing our produce.  We look forward to sharing our farm and 
it’s bountiful goodness with you all! 

#4. Indigeny Reserve, 14679 Summers Lane, Sonora  
Founders Jay and Judy Watson officially opened Indigeny Reserve to the public in 2012, and already it ranks as one of the Mother Lode’s top tourist attractions, according to  
TripAdvisor and Yelp, top consumer review sites. 
Leave the world behind. Drive along a secluded tree-lined road, over the covered bridge, and immerse yourself in Indigeny Reserve™. Our cider works and distillery are on a verdant 160-
acre, eco-friendly preserve in Sonora, California. 
Cider Works & Brandy: The ranch harvested almost 300,000 pounds of apples this season. In the cidery, where staff and sons Joe and Ben do all the processing, is also where the harvested 
apples rest at 34 degrees in 4,000 square feet of cold storage. Outside the cold storage is a huge storage wall of palleted aluminum Indigeny Reserve bottles waiting to be filled. The 12-ounce 
aluminum bottle won an international design award in Japan. Visitors will see the brandy production part of the operation, which includes a distilling room with a double-pot copper still and the 
barrel room, where the brandy ages in 55-gallon American oak barrels. Enjoy shaded picnic areas, orchard tours, self-guided walking trails, and special events. 
Tasting Bar: At our long tasting bar that greets visitors, a number of hard ciders are on tap for tasters 21 and over. Our new line of infused vodkas, all triple distilled, are available for tasting at 
the bar and available through supermarkets in the near future. 
 Gift Shop: The gift shop is where you can purchase Indigeny ciders, brandy and vodka, and access an impressive offering of 45 California artists and artisan food producers, including locally 
produced honey and olive oil most of them from Tuolumne and Calaveras counties. Gift and décor items run the gamut from local paintings, soapstone sculpture and hand-built  
ceramics to functional art yarn works, knitwear and handmade jewelry.  
FARM TOUR DAY – Locally renowned Chef Dave Ingram will prepare local food for sale. There will be tours of the distillery and of the orchard.  Visit with Horses Heal, Inc. and their 
miniature horses. On Farm Tour Day only we will offer a 10% discount on all Indigeny products to Farm Tour ticket holders 21 years of age and older. 

#1 Rocking R Bar  B Miniature Herefords 
20557 Tuttletown Rd., Sonora 
Welcome!  The Rocking R Bar B Ranch was started in 2011. It’s a 

tiny, working cow ranch tucked away in the green hills of Tut-

tletown.  The ranch is owned by Mary Rosbrook and is managed by 

help from her family.   Among the old oak trees you can find horses, 

chickens, guinea hens and other animals hanging around the 

barn.  We purchased our first miniature Hereford in 2015 and our first 

calf hit the ground not long after.  Our herd has only continued to 

grow from there.  Why a miniature Hereford?  Smaller size cow means 

less destruction to the pastures during the winter and less trips to the 

feed store because the feed lasts longer. Their size and docile nature 

make them easier for kids to handle which makes them great 4H and 

FFA project animals.  The minis are easier on fences and have more 

tender meat than the average Hereford cow.  The Hereford cattle 

breed was started in Herefordshire, England 250 years ago and they 

were first brought to the US in the 19th century. The first Miniature 

Hereford was born on a ranch in Texas and was sold in 1991.  Minis 

can be found in many states as well as Canada and as far away as Aus-

tralia. They make great pets, are a fun hobby and make a fun business 

venture.  Farm tour day will include: snacks and refreshments, a 

tour of the ranch, displays and demos of the miniature Herefords as 

well as a horse demonstration in the arena and much more!  

#3 Summerland Farm, 20894 Lyons Bald Mountain Rd., Sonora 
Summerland Farm is a developing CSA-truck farm in the hills above Sonora. Its sunny hillsides studded with oaks is an  
ideal location to create 3 seasons of food production.  
Our family has been in this area since 1950, beginning with my great-grandmother, Barbara Fernandes. She had a small,  
very crooked cottage in Jamestown on a small lot. Despite its diminutive size, her yard was a wonderment of fresh food  
and beautiful roses. Her chickens were her friends, and ours as well. She is the inspiration for everything that happens  
here at Summerland, from the rose garden, to summer canning and winter quilting. We aspire to provide healthy 
foods along with the knowledge to prepare and store them for future use. We are currently experimenting with  
hügelkultur, a method of using available biomass to stabilize soil temperature, build topsoil, conserve water and extend 
each growing season.  
On Farm Tour day we will have hand crafted jewelry for sale and quilt covers on display, and will be giving plant starters 
as gifts.  Al’s Bonsai will be there with lovely bonsai and information. Bramble Hill Tree Farm will charm you with  
some of their cute goats. Our farm is on a hill and will require comfortable walking shoes to see the rose gardens. Those  
who would have difficulty can see the orchard and experimental area and parts of the rose gardens by driving around  
the loop.  

 


