INSIDE THIS ISSUE

E4 CFioldrof-Dreams

Smithfield gymnasts vault to
®% national prominence under veteran coach g

{ _.#1::’{!_" e .
“aSweet taste of Success
' Summerwind Vineyard

thriving after five years

0B el ey I e e el O B B T T e B TR B e ]

A T W T Rl T e



2 e Slice of Smithfield Slice of Smithfield ¢ 3

SENU-SHINE®

Gem/me Snuthfield Sparkles for the S egmf@‘

=T 4

SMITHFIELD FARMERS MARKET'S
Tood & Crafl THarkeld
December 2 & 16, 9 a.m. - 12:30 p.m.

l“o/ VETERAN'’S DAY SPECIALTY MARKET:
November 11, 9 a.m. - 12:30 p.m.

NOVEMBER
4@@ 4fe e Weekend
Saturday & Sunday, November 4 & 5 at participating shops & restaurants

Kick off your hohday season and enjoy fabulous sales and specials!

Frlday, November 7 at the Isle of Wight Museum, 5:30 - 7:30 p.m.
Holiday refreshments, crafts and a reading of “Twas the Night Before Christmas.”
Call the head elf for your child’s cppointment 757.357.0115.

Friday, Novem?(b; 17 at 6 p.m. at ihe GuzeZO, 228 %am Street, Smithfield
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experiences with county staff and services. Printed cards are also Featuring hand crafted and unique gift ideas, food, live music and performances.
available at county offices. Just fill out the card, drop it off or mail REFUSE & RECYCLING CENTERS C . Chp
it, and the appropriate staff member will respond to your Hours: Mon. & Tues., Thurs. - Sat. 7 am — 7 pm arrolllon m‘ddﬂld Lolmad ﬂ&mk . enlion
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Cheers, y’all

Alcohol wasn’t an intentional theme of this issue. My teetotaling mother,
who turns 87 in November, wouldn’t stand for it.

We'll just call it a happy coincidence that homegrown versions of two
adult beverages are featured on the pages that follow.

Summerwind Vineyard’s fifth anni-
versary party was the victim of dreadful
weather a couple of weeks back, but the
winery’s successful beginning is no less
inspiring. Contributing writer Brandy
Centolanza tells the story of Pennsyl-
vania transplants Al and Kim Pugh. As
daughter Meagan notes, “we are more
successful than we anticipated, and
that makes us all so happy.”

One of Better Half’s and my favorite
hangouts, Wharf Hill Brewing Co., also
is featured for its really cool approach
to creating a logo for its signature Isle
of Wheat beer: Put a talented young
artist to work on it and reward her with
a college scholarship. Elizabeth DeFluri
really outdid herself, as staff writer
Stephen Faleski explains.

If alcohol’s not your thing, check out this month’s cover story for contrib-
uting writer Phyllis Speidell’s inspiring account of some young Smithfield
gymnasts who’ve sprung to national prominence under the tutelage of a
veteran coach. Barry Keeley, himself a former gymnast, is 80 years young,
and his Field of Dreams squad equally spry.

Cheers, by the way, to our favorite time of year in Smithfield. We love fall
weather, of course, but the upcoming events calendar also puts a pep in our
step. By the time you read this, the Times and Slice will be hosting our annu-
al Halloween Costume Contest as part of downtown’s Safe Trick or Treating
festivities. Up next is Smithfield VA Events’ Bacon & Bourbon Music Fest at
Windsor Castle Park, then Mistletoe Market on Main Street, then the town’s
annual Christmas Parade, all before the calendar officially marks winter.

We hope to see you out and about this fall. We deeply appreciate your
continued support of Slice.

Steve Stewart

Inside this Issue

: g M

Nationally competitive gymnastics in Smithfield were once just a dream, but Coach Barry Keeley and 45 young athletes
are now living that dream.
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Art of brewing Sweet success In History
Wharf Hill Brewing Co. has a new Smithfield's Summerwind Vineyard, Join us for a photographic trip down
logo for its signature Isle of Wheat which is thriving on its fifth Memory Lane.
brew, courtesy of a Smithfield High anniversary, is a family affair.
School grad.

Where Am I?

Can you identify the location of our “Where Am 1”
photo challenge? If you’re right, you’ll be entered to
win a $25 gift card.
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November 10,11 &12 &>

Hampton Roads Convention Center
O Yeal 0 coming!

Come kick off the holidays and do your Christmas shopping, where there is
something for everyone! 350 quality Vendors, Artists, Crafters, local businesses
and wonderful Virginia Wineries and Distilleries all waiting just for you!

Tickely

$9 One Day \ $14 Two Day
Children $6 \ Strollers Free

Online ticket sales start on Oct 1
at bodaciousbazaar.com '

© 2023 Bodacious Bazaar
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Looking for a change?

We have needs across Franklin, Courtland, Many benefits including:
Smithfield & Suffolk! Share your talents Competitive pay
and work in a fun, caring environment! Small class sizes

. Health benefits
Join our team MUCH more!
now to be eligible for a
$750 hiring incentive!

C o re e r s oC h i Id re n s C e n te r V o oC o m EQUAL OPPORTUNITY EMPLOYER / DISABILITY/VETERAN, DRUG FREE WORKPLACE

Apply today! 757-508-4179

Dr. Robert Baer Dr. Kevin DeHart Dr. James Bota Dr. Tara Buehler Dr. Charlene Oldfield Amy Volkmann, PA-C

General Dermatology | MOHS Surgery
Cosmetic Dermatology | Dermatopathology

VISIT OUR OFFICE AT
HARBOUR BREEZE MEDICAL CENTER:
Z 3907 BRIDGE ROAD, SUITE 200

PARISER

DERMATOLOGY
SPECIALISTS

CALL 757-995-1540 OR VISIT PARISERDERM.COM

ADDITIONAL OFFICES IN:
CHESAPEAKE « NORFOLK « VIRGINIA BEACH
NEWPORT NEWS « WILLIAMSBURG
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Student draws label for Wharf Hill flagship beer

Story by Stephen Faleski
Submitted Photos

Wharf Hill Brewing Co. didn’t have to
look far for an artist to design a label for
its flagship “Isle of Wheat” beer.

The brewery approached David Elliott,
coordinator of educational technologies
and communications for Isle of Wight
County Schools, this spring about the pos-
sibility of a senior art student doing the

work.

Recent Smithfield High School gradu-
ate Elizabeth DeFluri, who'd previously
interned with Elliott, got the job and spent
the next three months creating a colorful
logo that features the shoe-shaped outline
of Isle of Wight County, the beer’s name-
sake. For her efforts, DeFluri became the

inaugural recipient of the brewery’s $1,000
branding scholarship.

“Elizabeth has put so much time and
energy into creating this logo and helping
us create a scholarship program, all while
still preparing for her high school gradu-
ation and for college,” said Dawn Carter,
Wharf Hill’s social media marketer.

Carter said Wharf Hill is looking
forward to working with students in the

future to create artwork for the brewery’s
other flagship beers.

By the time DeFluri was offered the job,
she’'d already completed most of her high
school graduation requirements, giving
her plenty of time to devote to the project,
which itself proved to be a learning experi-
ence.

“Discussing the project with Wharf Hill
staff gave me valuable insight into the mi-
crobrewery industry, especially in regard
to connecting with consumers through
graphic design,” DeFluri said.

DeFluri, who's a few years shy of being
legally allowed to sample Isle of Wheat
herself, also learned standard label dimen-
sions for different-sized beer cans and to
leave a certain portion of the label blank
for brewery information and government-
required statements such as the surgeon
general’s warning against drinking while
driving or pregnant.

Wharf Hill's menu describes Isle of
Wheat as a Hefeweizen-style beer using
malted, toasted and flaked wheat to give
it a cloudy, pale golden color. It was the
first beer created when Wharf Hill opened
in 2015. The name was chosen as part of
a community naming contest when Lee
Duncan owned the business. Wharf Hill’s
current owners — Pam Brock, Dave Walker
and Tom Owen — have continued the tradi-
tion of beer names themed around county
history.

There’s a red “Old Brick Church” ale
named for St. Luke’s Historic Church &
Museum and an “Old Courthouse” Porter
named for the 1750 courthouse on Main
Street.

Wharf Hill's current owners are also
looking to continue Duncan’s tradition of
involving the community in its marketing.

“Now that we are canning beer we
wanted to get labels designed for our cans
and also give back to the county along
with helping bring attention to talented
high school seniors,” said Pam’s husband,
Guy Brock. “We chose the Isle of Wheat as
our first beer for a beer can label due to it
being our most popular and our first beer
developed. When Isle of Wight County
Schools got us in touch with Elizabeth and
we talked about what we wanted to do and
where we wanted to get with a yearly art
competition for a scholarship, her input
and feedback was so much more than we
could have hoped for.”

The Brocks hope to open the scholar-
ship to public, private and homeschooled
high school seniors in Isle of Wight
County.

This isn’t the first time DeFluri’s
artwork has reached beyond the walls
of Smithfield High School. Earlier in her
senior year at Smithfield High, her former
Spanish teacher, Jill Vargas, connected her
with Kris Warshefski, lead developer of
the internationally-used foreign language
teaching website Voces Digital. Voces
ended up commissioning DeFluri to create
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Overleaf, Wharf Hill co-owner
Pam Brock, at left, presents a
ceremonial $1,000 check on
Aug. 9 to Elizabeth DeFluri,
who is the inaugural winner
of the brewery’s branding
scholarship. Left, Recent
Smithfield High graduate
Elizabeth DeFluri received

a $1,000 scholarship after
creating a new logo for Wharf
Hill Brewing Co.’s flagship
Isle of Wheat beer. (Submitted
photos)
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graphics for Voces’ “Trivia Knight” game.

DeFluri, using the digital illustration
program “Procreate,” drew three different-
sized piles of treasure, a knight’s helmet
and two dragon heads, one breathing fire,
for “Trivia Knight,” which Warshefski de-
scribed as a game where students take on
the role of a knight to gather treasure from
trivia-obsessed dragons. DeFluri used the
same program to draw the final version of
the Isle of Wheat logo.

DeFluri, in a prior interview with The
Smithfield Times, said she’s always been
captivated by art but began to pursue it
seriously at the start of the COVID-19
pandemic.

When the pandemic shuttered Vir-
ginia’s schools during the middle of her
freshman year, drawing and specifically
graphic design became her creative outlet
for dealing with the isolation.

“The pandemic really opens my eyes to
the significance art has in the world and I
developed a reverence for the designs and
concepts people take for granted daily,”
DeFluri said.

DeFluri produced videos, graphics and
press releases for Isle of Wight County
Schools during her internship with Elliott,
and has also produced documentary-style
videos for the Smithfield Lion’s Club.

She plans to attend Virginia Common-
wealth University this fall, where she will
be majoring in communication arts.

She is the daughter of Susan and Paul
DeFluri of Smithfield.
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Last edition’s
Where Am 1?

The Where Am I?
challenge in the
Summer 2023 edition
took readers on a stroll
through Smithfield's
Historic District.
Christy Archer

was among eight
readers who correctly
identified the brick
sidewalk running up
Wharf Hill across

from Boothe Cleaners.
She wins a $25 gift
certificate from the
Christmas Store.
Check out Page 20 for this issue's challenge.

Fl
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NANSEMOND-SUFFOLK ACADEMY

Naws ;

PRE-K (AGE 2) - GRABE 12

www.nsacademy.org | (757) 539-8789

Nansemond-Suffolk Academy admits qualified students without regard to race, color, ethnic

background, national origin, sexual orientation, gender identity, handicapped status or religion.

T

I (757) 224-7522
8 3322B West Mercury Blvd.
g Hampton, VA. 23666

Scans by appointment only.

)
You can easily see the difference
in a 3D Ultrasound and HD Live
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Hall Electrical
Contracting

757-376-3776
Reliable and Professional

With over 25 years of electrical experience in
the Residential and Commercial fields.

[AOL)L

Serving all of Hampton Roads.

Trusted Service

We provide a thorough free
consultation to explain your
available options. With that

Reliable Electricians Generators

Hall Electrical Contracting
specializes in residential and
commercial services. Whether

Custom Homes

you need a small wiring fix, o o information, you can choose the
lighting install, or home-stand-by RQSldentlaI scope of work that’s right for your
generator install and maintenance, . home or business, and for your
we get the job done right. Commercial budget.

YOUR 100% SATISFACTION IS OUR GOAL!

We strive to save you both time and money by combining experience,
high quality parts and equipment, and exceptional service. Our goal
is for you to be 100% satisfied. We stand behind our work a 1 year
warranty of any service performed.
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Working the balance beams are Field

of Dreams gymnasts, from left, Sienna
Miller, Aurora Giordano, Amelia Jennings
and Averi Bowe as Coach Barry Keeley
provides instruction.

Smithfield gymnasts vault to national prominence under veteran coach

Story by Phyllis Speidell
Photos by John H. Sheally Il

Behind the purple door of an unas-
suming building in the Isle of Wight
Industrial Park lies a true field of dreams.
Here young gymnasts flip, swing, bal-
ance and vault with fearless focus and
endless energy. The Field of Dreams
gymnastics training center is a world of
movement, athletic skills and confidence-
building. The center is also part of a
continuing dream for Coach Barry Keeley

who has excelled in gymnastics, as a
gymnast and as a coach, for the last 66
years.

With Keeley’s training and under his
watchful eye, the young gymnasts learn
how to tumble, flip through the air on
the high bar, swing through maneuvers
on the parallel bars, vault through the air
and land with a forward roll. They learn
how to move, walk, jump and do hand-

stands on a 4-inch-wide balance beam
and do it all with grace.

Recently some of the young gymnasts
volunteered to show us how they train.

At the practice sessions, the girls help
set up the room, moving thick protective
floor mats to the proper configurations.
Then as they practice on the bars or the
beams or flying off their running vaults,
Keeley’s voice echoes, “Form, girls, form!”
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Field of Dreams gymnasts, with Coach Barry Keeley, are, front from left, Mackenzie Hess, Averi Bowe, Sienna Miller, Amelia Jennings and
Aurora Giordano; back row, Emma Guardia, Jocelyn Beckman and Kayleigh Wilson.

or “The camera likes pointed toes,” among
other admonitions.

Safety is critical and Keeley is next to
each gymnast until he knows they have
mastered how to fall if they need to and
how to land safely.

Jocelynn Beckman, 12 and a rising sev-
enth grader at Smithfield Middle School,
has been in Field of Dreams for eight
months.

“Ilike Coach Barry, he’s like a grumpy
grandfather,” she said. “If we don’t do our
exercises, he gets frustrated — he expects
the best from us.”

Her blue eyes light up when she talks
about competing with the Field of Dreams
team in meets in North Carolina and in
the AAU Age Group Nationals in Orlando,
Florida. In May, five team members placed
in the top ten in the All Around for their
respective divisions at that event.

“Tlove the vault - it’s the easiest for
me,” she said. “I scored a 9.8 on my vault
in Orlando - and there were a lot of people
there!

Barry is justifiably proud of the young-
sters, the confidence and skill they have
developed. A few of the girls climb to the
top of the power tower, a scaffold-looking
piece of equipment 12 feet high. As they
poise to jump, two of the parents wait and
watch from a small room open to the gym.
Each of the girls takes her turn, confi-
dently jumping off the tower and landing
feet first on a mat below to finish with a
forward roll.

Are the parents ever unnerved watch-
ing?

Natasha Miller, watching her 8-year-old
daughter, Siena, said, “I enjoy watching the
girls in action, and although heights scare
me, we trust him, learn to let him do what

he does, and we see absolute progress.”

Anthony Bowe, an Air Force pilot,
watched his daughter Averi, also 8-years-
old, and said “T've got zero experience in
gymnastics and it's scary watching them
bounce around.”

But now, he added, after about a year
of classes, he can see confidence growing
in the girls — and his own mind - as he
watches them flip and how fast they can
fly in the air and, he said, “I trust Barry’s
process,”

That trust speaks to the years of ex-
perience Keeley brings to his passion for
gymnastics.

Born in Hinsdale, a Chicago suburb,
Keeley was one of 12 children. To support
the family, his father worked three jobs,
including playing clarinet and sax with big
bands. Keeley was 14 and a freshman in
high school, when his uncle, also a musi-

cian, gave him a basic clarinet. Keeley, who
had never had a music lesson, wanted to
play in the high school orchestra.

The music director, swayed by Keeley’s
resolve, agreed to weekly lessons, a place
to practice every day at the school, and a
position as 24th clarinet in the orchestra.
At the end of the semester, the director
held challenges for all the clarinet players
and Keeley moved up to 2nd clarinet.

That same year, a student teacher
launched a gymnastics club for boys
that grew into a school sponsored sport.
Keeley, a former baseball player and natu-
ral athlete, joined the club and lettered in
gymnastics for four years.

As a senior Keeley played a 13-minute
clarinet concerto, from memory, to win a
full music scholarship to the University of
Iowa.

The university music curriculum was
challenging. To relax he dropped by the
gym to watch the school’s renowned men’s
gymnastics team practice. The assistant
coach, Bill Buck, a 1958 national champion
and one of Keeley’s heroes, saw him and
asked if he did gymnastics.

“Yes,” said Keeley, “But not on the same
level as those here.”

But Buck invited Keeley in, and he soon
became part of the varsity squad. The pres-
sure, however, of keeping up with music
and gymnastics, both demanding, forced a
decision at the end of his sophomore year.
Forfeiting his music scholarship to major
in physical education, he excelled on the
team and still played in the university
symphony orchestra.

Loss of his scholarship meant living in
a closet for a semester and borrowing, not
buying, textbooks. It meant failing every
exam because he lacked study materials,
but he graduated in 1965 with a 2.19 grade
point average, a minor in music, a major
in physical education and a lifelong love of
gymnastics.

In following years Keeley taught and
coached boys’ gymnastic teams at several
high schools in Michigan and Illinois. At
Wheaton Central High in Wheaton, II-
linois, he was assigned a student assistant,
John Belushi, a short but muscular wres-
tler and football player capable of subdu-
ing any rowdy students in Keeley’s physical

-

education classes.

“Belushi was funny even then, “ Keeley
said of his assistant who later became a
Hollywood star.

During one class, however, Belushi’s
method of dealing with an obstinate, pro-
fane student was, after several tries at rea-
soning, a quick forearm to the head which
left the difficult student unconscious for a
few minutes and Keeley out of a job.

After that incident, Keeley started
Gymnastics Unlimited, the first private
club, he said, in a five-state area.

“I coached 5000 kids between 1967 and
1980 in two centers,” he said, “I had 13
national champions and one Olympic team
member.”
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_ Coach Barry Keeley

. was an equally talented
' nand gymnast.
He chosejthe sport and
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But with a wife and two children,
Keeley knew he couldn’t continue sleep-
ing in the gym with his German Shepherd
Salto.

“So, I sold the gym but kept Salto, went
into finance and investments and made a
lot of money over 31 years,” he said.

In 2010 he was hired as an assistant
boys’ gymnastics coach at Twistars, USA, a
large gymnastics organization that trained
some top-level gymnasts. He also coached
girls at the Twistar USA Summer Camps
for seven years where he developed a
strength building program.

Traditionally, Keeley said, male gym-
nasts were trained in strength as well as
gymnastic skills - female gymnasts were
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not. Keeley promotes strength training
for girls as well and is proud to say that
his girls are as strong as boy gymnasts.

Keeley’s gymnastic career, perform-
ing and coaching, required physical and
mental strength and a willingness to take
a well-calculated risk, all of which led to
the current Field of Dreams.

Six years ago, with his own four
children grown and his wife living in
South Carolina, Keeley joined his son in
Virginia Beach. Unable to stay away from
coaching, he took a position as program
director and head coach at Windsor
Gymnastics. In 2019, however, Marshall
Green, a Navy medical officer with a farm
on Field of Dreams Road, offered to redo
his barn so that his two daughters and
other talented gymnasts could train there
with Keeley.

During a three-month renovation, the
cows were moved out, the barn disinfect-
ed, the floor painted, lighting and HVAC
installed as well as thousands of dollars
of gymnastic equipment to supplement
the equipment that Keeley brought to the
barn. Field of Dreams gymnastics started
in 2020 with 13 boys and girls and Keeley
making just enough money to cover his
commute from Virginia Beach.

Soon, however, COVID-19 struck,
and Green left the Navy and moved his
family to Lynchburg. Undeterred, Keeley
opened in another location in 2012, but
that proved to be temporary as well.
Finally, with the help of some of his gym-
nasts’ parents including Nick and Julie
Hess, he opened Field of Dreams in its
current location in February 2023.

Now, with his 45 young gymnasts,
including 8 boys, he plans another
dream - an open-to-the-public show in
the 3,500-square-foot gym that he will
temporarily convert into a sound stage,
complete with backdrop, lighting, sound
equipment and spotlights.

“This isn’t my first rodeo,” he said. “T've
been a performer on various platforms
and will do my best to create a wonder-
ful setting for performers and audience
alike.”

His inspiration springs from the
renowned University of [owa shows at its
huge indoor pool. Gymnasts and synchro-
nized swimmers performed together with

left, Aurora Giordano, Amelia Jennings,¥
Bowe, Sienna Miller and Jocelyn Beckman®

gymnasts dropping from a trapdoor 40
feet overhead. He performed as a catcher
for the trapeze act 35 feet above the wa-
ter. As the tallest gymnast performing, his
long arms were a popular target for flyers
in the act.

Recently, when asked if he, at 80, still
has any of his gymnastic moves, Keeley
walked to the rings. The girls practicing in
the gym stopped to watch.

“Watch this, it’s only going to happen

Danielle Chau, MD
Gynecologic Oncology

O Py [
gy &0

Ayham Deeb, MD
Medical Oncology

Cynthia Sile, MD
Medical Oncology

once,” he warned as he curled his 5-foot,
11-inch frame into an upright handstand
on the rings.

To a chorus of cheers, he swung down,
but checking a photo of the move, decided
to do better. Grabbing the rings, he
swung back up and smiled as he per-
formed an even straighter handstand.

“It doesn’t just happen - It’s a God ® .
thing,” he said - not just the handstand, Snehal Damle, MD Daniel Atienza, MD
but his whole life and career. Medical Oncology Medical Oncology
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Expert
Physicians.
Exceptional
Cancer Care.

At Virginia Oncology Associates, we
understand every cancer is unique and so
is every patient we treat. Our team of
experienced physicians and staff provide
advanced care, innovative technology, and
personalized treatment options.

This includes research and groundbreaking
clinical trials taking place right here in
Hampton Roads, giving our patients
access to therapies not yet available
outside of the studies.

757-466-8683

9 locations across Hampton Roads and
Northeastern North Carolina.

VirginiaCancer.com

Virginia
Oncology Associates
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Summerwind Vineyard thriving after five years

Story by Brandy Centolanza

This fall marks five years for the tasting
room at Summerwind Vineyard. When it
first opened to the public, the vineyard had
five wines to savor; now it is up to 12. Its
latest wine, a Viognier, first became avail-
able for consumption this summer.

Summerwind Vineyard, located at 71
Eagle Nest Lane north of Smithfield, is
owned and operated by Allen “Al” and Kim
Pugh and their daughter Meagan, who has
been instrumental in helping run the es-
tablishment as the tasting room manager.

“It’s hard to believe it’s been five years,”
Meagan said. “We are lucky to be a family-
owned business and that we are thriving.
We are more successful than we anticipat-
ed and that makes us all so happy.”

She credits the vineyard’s dedicated
staff as well as its flavorful wines for the
success.

“We wanted to make sure first that our
product was good,” she said. “If you have
a good product and you have a good staff,
those are things that keep people coming

back.”

Kim agrees.

“Our employees are great,” she said.
“We get a lot of compliments about our
staff and how they interact with our
customers, how they are very friendly. We
have a lot of hard workers.”

Summerwind Vineyard has roughly 11
employees, with additional workers hired
seasonally during the summer.

Though the tasting room itself is cel-
ebrating five years, Kim and Al have been
experimenting with growing grapes and
making wine since 2005 after they moved
to the area from Pennsylvania.

“I wanted to try growing grapes since
we liked drinking wine,” Kim said. “Wine
has always been my drink of choice.”

The couple soon started growing grapes
commercially. For 10 years, they sold
grapes to other wineries across Virginia,
including Smithfield Winery, Williamsburg
Winery, Holly Grove Winery and Tarara
Winery. In 2017, they started producing

their own wine for Summerwind. The tast-
ing room opened in October 2018 to great
fanfare. The tasting room is run out of an
old house on property adjacent to where
the Pughs live.

“We’ve had such great support from the
local community,” Kim said. “We have a big
local following.”

Locals and tourists alike can enjoy their
glasses of wine as well as various charcute-
rie dishes inside or outside on the grounds
overlooking the water. The vineyard has an
enclosed porch as well as a patio with fire
pits for cooler temperatures.

“We were very fortunate during COVID
because of our large outdoor space,” Kim
said. “That saved us and continues to be
popular.”

Among their top selling wines is The
Warwick Squeak, a dry sparkling wine
with some sweetness from strawberry and
watermelon rind.

“People just love it, especially during
the summer,” Kim said. “They also like

The Pagan as well as The James, which is
our sweetest. We started making it at the
request of some folks who prefer the sweet
wines.”

One of Kim’s favorites is the Cabernet
Franc.

“It’s our lightest red and extremely ver-
satile,” she said. “It is easy to drink in the
summer but is also great to drink during
the holidays. I also like the Merlot.”

Another popular drink at Summerwind
is the sangria, which Meagan prepares
fresh weekly for the taproom in various
seasonal flavors.

“It’s a new flavor every week, and we
always sell out of it,” Kim said.

Eventually, the Pughs would like to add
on to their tasting room, as well as con-
tinue to expand their vineyards. Currently,
there are about nine acres of vines. They
recently planted a new grape varietal, a
Chardonel, which is similar to Chardonnay
and Seyval Blanc.

“Ilike talking to people about wine and
the process of growing the grapes,” Kim
said. “I also enjoy being out in the vines,
planting them, watching them grow, and
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seeing what they turn into.”
Summerwind Vineyard also offers a
variety of entertainment for guests. There
is live music as well as trivia nights, bingo
and yoga. The vineyard sees a lot of cus-
tomers from Richmond down to Virginia
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Beach.

The vineyard and tasting room are open
Thursdays, 3 p.m. to 8 p.m.; Fridays, noon
to 9:30 p.m., Saturdays, noon to 8 p.m.,
and Sundays noon to 6 p.m. For informa-
tion, visit www.swvsmithfield.com.

RATED PG | 102 MINUTES
$1 PER PERSON

110 W. FINNEY AVENUE
SUFFOLK, VA 23434

757.923.0003
757.923.2900 box office

SuffolkCenter.org
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Smithfield Times Publisher Emeritus John Edwards took this photo " L N |
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in the mid-1970s of the Pagan waterfront looking east. The building

was a hardware store that sat beside the end of Main Street and was ) 1

razed soon after the photo was taken. In the small world of things, i W T ' o
the spot is now occupied by a townhome owned by current Times o .

and Slice Publisher Steve Stewart. 2 ] ' h- REALTOR®

uJ/ SMITHFIELD | ISLE OF WIGHT BERKSHIRE
ro y SUFFOLK | WESTERN TIDEWATER  HATHAWAY

S i AND ALL OF HOMESERVICES
erving HAMPTON ROADS T N

REALTY

ELLENDRAMES.COM  757-335-3400

©2023 BHH Affiliates, LLC. An independently owned and operated franchisee of BHH Affiliates, LLC. Berkshire Hathaway HomeServices and the Berkshire Hathaway HomeServices symbol are registered service [E @
marks of Columbia Insurance Company, a Berkshire Hathaway affiliate. Equal Housing Opportunity. BHHS RW Towne Realty is licensed in the states of Virginia and North Carolina. Ataren: ST



On the Pagan River in Smithfield
757-357-7700 | SmithfieldStation.com
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WATERFRONT RESTAURANT HOTEL AND MARINA
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BT : 757-294-3700 | SurrySeafoodCo.com



