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[Begin Willard and Bob Hinnant Interview] 

 

00:00:01 

Amy Evans:  This is Amy Evans for the Southern Foodways Alliance on Friday, August 15, 

2008. I’m in Pine Level, North Carolina, at the Hinnant Family Vineyards, and I’m with Willard 

and his son, Bob Hinnant, here. And Mr. Willard Hinnant, would you mind introducing yourself 

for the record by stating your name and your occupation, please, sir? 

 

00:00:21 

Willard Hinnant:  Okay. I’m Willard Hinnant. I’m a dentist by profession and a grape grower 

by avocation, I guess, and a wine maker, and I’ve been doing this for about thirty-five years. 

 

00:00:45 

AE:  And then if I could get you to introduce yourself? 

 

00:00:49 

Bob Hinnant:  I’m Bob Hinnant, Willard’s son. Kind of born into this. I ran a dental lab for 

twelve years, but I’ve been out in this vineyard my whole life. I’ve been a hobby wine maker for 

fifteen years and a commercial wine maker for five years now so—. It’s my living. 

 

00:01:13 

AE:  Now if we could start—if we could start by talking a little bit about Pine Level because I’m 

curious about the community here where we are. 

 

00:01:28 
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WH:  Pine Level is a small town, and it has about 1,500 people. This is where I grew up, and 

this—the vineyard is located one mile north of Pine Level on land that I inherited from my 

father. The—we’ve—the town when I was growing up fifty, sixty years ago was only like 750 

people, so we are in rural eastern North Carolina. 

 

00:02:05 

AE:  And what was—what was your family—in farming, obviously, since you have all this 

acreage and what did they—what did they raise? 

 

00:02:14 

WH:  Right. My family was—were farmers, tobacco farmers, cotton mainly, a little bit of corn 

and soybeans in those days. And when I inherited the farm, we had a small tobacco allotment, 

and one reason we went into grapes was to kind of increase the income from the farm. Our 

tobacco allotment wasn’t huge by any means and—and that’s what people primarily made their 

money farming on. 

 

00:02:50 

AE:  And so how many acreages—acres was the family farm and is all of that planted in vines 

now and—I can hold this because we’re going to keep going back—. 

 

00:03:03 

WH:  Okay. Well I—originally, I inherited fifty acres and since then, over the years, I’ve added 

about thirty-five more acres adjoining it, and now all the cleared land that we have—seventy-five 

acres—is planted into grapes. 
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00:03:25 

AE:  And now you went into dentistry as a profession. Did you purposely do that to not be 

attached to the family land, or what was that decision when you made it? 

 

00:03:35 

WH:  Well it was sort of hard to make a living as a farmer in those days, and a lot of people 

exited to other things, and I thought that was, you know, a better way to, you know, make a 

living, really. 

 

00:03:50 

AE:  Where did you go to school? 

 

00:03:53 

WH:  I went to the University of North Carolina in Chapel Hill, both undergraduate and 

graduate degree and graduated in 1965. And moved to Goldsboro, which is about twenty miles 

from Pine Level and have lived there ever since but have commuted back and forth to this farm 

all—all those years. 

 

00:04:19 

AE:  So when you inherited the farm, how long from that moment until you decided to start a 

vineyard was it? Or you had planted vines earlier, though, just for personal use, is that right? 

 

00:04:31 

WH:  Right. I inherited the farm in 1958, so we—my—I had some other family members who 

were farming, and they farmed it on kind of a share basis up until 1970 and that’s when we—my 
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two sisters and their husbands, we went in a partnership and planted fifteen acres of grapes with 

the idea that we were going to plant forty-five. But at the time the first harvest came, the bottom 

dropped out of the grape market, and we didn’t do anything but maintain this for the next twenty 

years. And then things started to change in the early ‘90s and after the French Paradox thing [the 

premise that the French have a low incidence of heart disease, even though they enjoy a diet 

high in saturated fats, due, in part, to moderate wine consumption], with the health benefits of 

wine, and so the price of grapes started going up, and then we started adding more grapes. And 

when Bob came into the business, I guess about six, seven years ago, and we started adding more 

grapes, and now we have seventy-five acres of grapes. 

 

00:05:47 

AE:  And so Bob pointed out the first plantings over there that you planted almost forty years 

ago. How much was that first planting, again, say? 

 

00:05:53 

WH:  The first group was fifteen acres. It’s right behind the winery now, so they’re still 

producing, and we don’t know how long they’ll last but it’s been going for quite a while. 

 

00:06:08 

AE:  And you planted all Muscadine, and y’all are the largest Muscadine vineyard in North 

Carolina, is that right? 

 

00:06:12 
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WH:  That’s correct. We’re the largest Muscadine vineyard in North Carolina. And we’re kind 

of getting out of land now, so I guess we won't be planting anymore, unless we find some more 

land. [Laughs] 

 

00:06:28 

AE:  So being in North Carolina and—and Muscadine being native here, did your family and the 

community here have a history—long history of home wine making? 

 

00:06:36 

WH:  We did and actually, the idea to—to plant grapes, I was in a history class at the—at the 

University of North Carolina, and my history professor just made a comment; he couldn’t 

understand why we didn’t have a wine industry in North Carolina, when these grapes grew wild 

all over the place. So I kind of kept that in the back of my mind, and when North Carolina State 

was kind of pushing grapes in the late—late ‘60s and early ‘70s and that’s when I decided, well, 

you know, maybe he was right; maybe we should—it would be a good thing. But that’s when I 

kind of got my interest in it. 

 

00:07:16 

AE:  And then, at that time, were you kind of hearing things about other places in the state that 

were planting vines and—? 

 

00:07:23 

WH:  Well it—the industry grew real rapidly in the late ‘60s—’69, ’71, ’72—because there was 

a winery that was offering like $400 a ton, which in those days you could—you know, if you ran 

the figures, that came out to a lot of money. So [Laughs] a lot of farmers jumped into it. And 
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like I say, we did too, and about ’74 about the time everybody really started getting them 

producing, they dropped the price on them to $150 a ton and then over—we—we sort of stayed 

in and we sort of started selling fresh grapes to grocery stores and we—we packaged them in 

clam shells, and we sold a whole lot of our crop to grocery stores as fresh product. And that kind 

of helped us survive. And the grapes—there was about 3,500 acres of Muscadine mostly in 

eastern North Carolina in the mid-‘70s, and they dwindled down to about 350 acres until in the 

early ‘90s. And then since then, the early ‘90s, it’s back up to about 1,300 acres, I believe, right 

now. 

 

00:08:57 

AE:  And so you for a couple decades there were just selling the grapes and not producing wine? 

 

00:09:02 

WH:  Right. We—we sold some—we basically tried to package and sell all we could fresh, 

because that was a lot more money in it than it was selling to a winery. But we did—whatever 

we had left, we always sold to the wineries. And mainly Duplin and—and—because we were 

actually stockholders in Duplin also. 

 

00:09:30 

AE:  Yeah. And Bob, you were telling me earlier what—the story behind that, being 

stockholders. 

 

00:09:35 

BH:  I don’t know what year it was, but they [Duplin Winery] needed grapes, but they didn’t 

have any money. So Dad traded them the grapes for the stock in Duplin Wine Cellars, which we 
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always were trying to make sure we always had a place to sell our grapes, so we wanted Duplin 

to grow. That way, all the grape growers in eastern North Carolina would have a home for their 

fruit, and this worked out. I mean, they have been the driving force in North Carolina, as far as 

the Muscadine grape processing in the last decade or more, and they’ve actually gone up here 

lately. The nutri-ceutical industry is trying to do something with the skins and seeds, and I mean 

I’ve heard of prices ranging from $550 to $800-$900 a ton now, when I can remember when it 

was $250. And it really wasn’t worth your time to go out there and, you know, you were just 

breaking even, really. But it’s—it’s changed a lot. We were selling our fruit to not only Duplin, 

but other North Carolina small wineries and seeing them do good with it, so that’s what really 

got—put the bug in my head to start a winery here. 

00:10:51 

 I think Dad had always wanted to do it, but he had always had brothers or sisters or 

partners that didn’t—or were not really interested in it. And his last partner, his sister, Freddie, 

she—she got out what, five, six years ago, maybe seven years and that’s when we—we got the 

ball rolling on the winery. And we’ve done real well. We started out the first year in this building 

here, and we did 1,800 cases and I believe the next year was what, 3,000? And then what, 5,000? 

And now I think we’re going to do what, 15,000 this year? 

 

00:11:33 

WH:  Right. 

 

00:11:33 
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BH:  And so we’ve had big growth, I mean much better than we ever expected. But you know, 

the—along with growth comes a lot of expense, so we’re growing, but we’re spending 

everything we’re making, you know, just to get— 

 

00:11:48 

WH:  Putting it back into the winery. 

 

00:11:49 

BH:  —putting it back into the business, you know. I mean stainless steel is through the roof, but 

you’ve got to have it and but I mean we’re—we’re happy. I mean we, what, three years ago, we 

were bottling by hand; now we’ve got a bottling line that will do 2,500 bottles and hour, so you 

know—. It—we’re—we’re—we were on a learning curve, but we were having to learn too fast, 

you see. And I mean I—I did not go to school to—to be a wine maker and when we decided to 

do this, I visited Post Family Vineyards in Arkansas and made friends with them, and went down 

to Florida and visited Jeannie Burgess at Lake Ridge and George Cowie at Chautauqua, which is 

in DeFuniak Springs, and they helped me that first year. I stayed on the phone with them all the 

time, and that’s really what got us going, really—those guys. And nobody would really help us 

here in North Carolina because they thought we were going to compete against them, which we 

are, but we’re—we’re still good friends with everybody. 

 

00:12:57 

AE:  And how did you make those connections in Arkansas and Florida? 

 

00:13:00 
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BH:  We really wanted to visit large Muscadine wineries, and I just called them up and got on a 

plane and went out and visited. And he went with me to Arkansas, and all these guys were fairly 

young and my age; we kind of hit it off. And I mean some of them have got PhDs in, you know, 

wine making so they—they were way over my head and I needed help, and I got the right people 

to help me, you know. But now we’ve got it all figured out. It took a while. But as a matter of 

fact, the first year, I wish you could have seen it. We had about twelve small tanks in here; they 

were really small and—and the reason behind it was Dad thought that if one batch messed up, 

we’d have another one over here that would be good. But we really didn’t mess anything up, you 

know. So now you see we’ve got the giant tanks in there—the 12,000 gallons and all. But we 

can—we can produce probably 30,000 cases or more off of this farm, maybe 35,000 but—and 

now we’re up to 15,000, so we’re halfway there. I mean if—we’re hoping if it—you know, if it 

keeps going the way it is, we’re going to have to, you know, get other people to grow grapes for 

us because we’re out of land and our—our guys really can't handle much more.  

 

00:14:17 

AE:  So how do you explain that high demand for Muscadine wine? 

 

00:14:23 

BH:  I think it goes along with the French Paradox and, you know, just yesterday I met a guy 

whose—whose doctor—family doctor, you know, sixty-year-old family doctor is recommending 

red Muscadine—North Carolina Muscadine red wine to their patients. And these people are 

going home and, you know, they may drink a six-ounce glass a night, and it just adds up. You—

you get 100,000 people doing that, then the demand, you know, gets bigger and bigger and 

bigger it seems. You know, a—in the world market it seems like Muscadine wines are cheap 
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compared to you know Cabs, Merlots and all that but that—that was—that price was pretty much 

set by the bigger—bigger wineries, you know. If you go out in the grocery stores and try to, you 

know, put your price two dollars higher per bottle, then they won't buy yours; they’ll buy the 

cheaper one, you know. But we’re pretty tickled A lot more work in this than—there’s no 

romance in this. People got this romantic idea but it’s all—all work, a lot of hours, lot of 

deadlines, lot of bad things like hurricanes. Hurricanes here—not recently—have been a big deal 

but, you know, ten years ago, I think you’d have 500 plants in that field knocked over in one 

night, you know, when Fran—Fran came through. But we got our fingers crossed; this is the 

biggest crop he says he’s seen in thirty-five years, and they’re heavy. Well we’ve had wires 

popping and arms breaking because there’s so much weight out there, and you get a wind on top 

of that, and you’ve got a problem. So if we can just make it to about the end of September 

without a hurricane, we’re good. 

 

00:16:18 

AE:  And so Mr. Hinnant, you grew up farming and your family farmed, can you talk about how 

similar or different raising vines is from raising tobacco or anything else? 

 

00:16:31 

WH:  Well those crops are all annual. If you know if—you know, you plant them one year, you 

harvest them one year, and then you start over again. With—with vines, they’re just a long-term 

thing. You know, it takes four years to get any grapes off. And then they last a long time, so you 

can’t go in and out of this business very fast. I mean it’s a big investment—it’s all—a lot of 

investment that you have to prorate over a long number of years, really. That’s the big difference 

in that and row-cropping.  
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00:17:07 

AE:  And so how has that happened over the years with your dental practice and with starting the 

vineyard that you’ve phased out of one and more into the other, because you still practice 

dentistry? 

 

00:17:17 

WH:  Well I have a—a son who is a dentist, and so I’m just lucky that I can work with both of 

my kids, and that’s the good thing. I like both of them, and I like both the fields so—. 

 

00:17:34 

BH:  He’s backed off. He was working four days a week in dentistry, and now he’s working 

three, so he’s over here with me on Mondays and Fridays and really all weekend too, so—. 

 

00:17:47 

AE:  And now, Bob, you had a dental lab, and so can you talk about what made you go into that 

field and have that kind of business and then what you turned you onto being here at the—the 

vineyard? 

 

00:17:59 

BH:  Well I didn’t want to go to dental school. And it seemed like a good option. My dad was a 

dentist, my brother was going to be at the time, and we knew a lot of people in the dental field in 

North Carolina and it—it was a good living, but it was very tedious and very hard, you know—

deadlines, I don’t—and you were confined in a very small space, push yourself around in a chair 

and work on something the size of your thumbnail or pinky nail all day. But I had been working 
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out here my whole life. As a matter of fact, when I—before I went to college, I swore I’d never 

step foot back out here again, and now you can’t beat me out of here. But when I decided we 

were going to do this, well, the main reason for the winery was because before we made all of 

our money in six weeks, and there was no other income the rest of the year. But with wine, you 

know, you have income twelve months out of the year. And I think when I quit—let’s see, I was 

doing this and running my dental lab for about eighteen months—two years—and then I was 

able to come in here and pay myself a salary enough to—to get by. That was probably three 

years ago? 

 

00:19:16 

WH:  Uh-hmm. 

 

00:19:15 

BH:  And I haven’t missed it, not at all. I love this a lot better. 

 

00:19:19 

AE: What do you love about it? 

 

00:19:23 

BH:  I like the fact that I can be on a tractor one minute or walking through the vineyard, or the 

next minute I’m up here making wine or running tests on wine, and we’re dealing with the public 

upfront in the tasting room. It’s just pretty dynamic, really. 

 

00:19:37 

AE:  And do y’all have a wine maker here, or do you do that? 
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00:19:41 

BH:  I do that and Willard. We’re both wine makers. We do it all. 

 

00:19:45 

AE:  And tell me about— 

 

00:19:47 

BH:  Good people, you know. 

 

00:19:49 

AE:  So tell me about that and how you—how you learned to make wine. 

 

00:19:52 

BH:  We took a—we did a course from UC Davis and read a lot of books and basically he—

they—I remember you and Glen, my Uncle Glen, they made wine for twenty years, so we had 

some background in it. And the rest we learned—we just basically learned on the job, along with 

the assistance of other wine makers in Florida and Arkansas. And plus, you know, you never 

stop. You’re—anything on wine making, if I see it, I pick it up and read it, you know, so it’s very 

mind-boggling and in the beginning, it’s scary. You don’t think you can do it, but it’s just like 

anything else; if you put your mind to it you can—you can do it. But there is a learning curve 

there. It seems like with every year that goes by we get—we get better at it. And when we started 

we said we were going to wait three to four years before we called a distributor, but we didn’t. It 

was only like a year and a half or something, so it all happened faster than we thought, as far as 

producing wine, you know. Eighteen hundred cases is not that big a deal, but 15,000 is and, you 
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know, there’s wineries, you know, like Duplin, they’re doing 225—I mean that’s mind-boggling. 

I do not want to be that big—maybe 50,000 you know. We’ll see. But it’s a lot of work—lot of—

lot of tanks, a lot of man-hours, a lot of grapes. 

 

00:21:32 

AE:  So when you started making those first wines, what were you wanting and trying to achieve 

in making Muscadine wine? 

 

00:21:39 

BH:  We just didn’t want to make a bad wine, you know. We—I think we were more scared of 

making a bad wine than we were of making a good one. I mean, you know, but like I said, we 

had good help. I mean we—our first year we—we got our grapes in right and added the right 

amount of sugar and fermented them to dryness and then back—you know, we back-sweeten. 

We ferment everything to dryness, you know—bone dry—and then we add different—we’ll 

blend wines and add different amounts of sugar to give them different flavors. And we’ve just 

been lucky. I mean we’ve made some that were better than others, believe me, but I really think 

now in our fifth year, I’ve got it completely figured out. 

 

00:22:30 

AE:  And we talked earlier about the popularity of Muscadine wine with all the health benefits, 

but do you think that is the biggest push in the industry right now, or is it still just this demand 

for a North Carolina wine on one hand and also something that’s a sweeter wine that people in 

this area have taste for, maybe? Mr. Hinnant, do you want to talk about it? 

 

00:22:49 
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WH:  I think—I think something—they say it’s something about the sweetness of it. If you grew 

up in the South and you grew up on sweet tea and Pepsi Colas or Coca-Colas, and so I guess 

people just have a sweet tooth; they like things with—that have some sugar in it. And I think, 

especially new wine drinkers, they, you know, if you hand them a Cab [Cabernet] or something 

like that that’s stringent and bone dry, they just don’t like it. And so I think—I think in the South, 

it’s a tradition on the sweetness that has helped Muscadine sell, really. 

 

00:23:35 

AE:  Do you think that there’s like a future of North Carolina wine and Hinnant Family 

Vineyards that you can turn people’s taste to the sweet wine who are used to drinking the—the 

drier vinifera [vitis vinifera, grape vines native to Europe and the Mediterranean] grapes? 

 

00:23:50 

WH:  I think there’s just a big market out there for people who just don’t like the—the drier 

wines and I think that’s what the Muscadine people are doing; they’re just filling that—that 

market and—. 

 

00:24:08 

BH:  I don’t think you can take somebody that’s hooked on Chardonnay, Cabernet Sauvignon, 

Merlot and Zin [Zinfandel] and switch them to a Muscadine. They—they’re kind of purists. I 

mean we call them wine snobs, but you have people that just turn their nose up at Muscadine. I 

don’t know why because it’s native, and that’s what their grandpa used to make these grapes out 

of, but the best I’ve heard, before Prohibition, North Carolina was the largest wine producing 

state in the country, and it was Muscadine and it was not anything else. So it’s—it’s a good 
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grape; it’s a Southern grape, and I think what you’ll see is it getting into western states and 

northern states because they can't grow it there. And we’ve—I’ve had people come from 

where—Ohio, one crowd from Arizona and I mean they come here to get the juice, you know, 

and I think you’ll see it grow in popularity. It’s just unique; it’s fruity, sweet, very aromatic, and 

that’s the best way I can describe it. I mean we’ve got a few grapes getting ripe out there now, 

and I was out there eating them the other day and I hadn’t had them in a year, so—I was just like 

my God they’re so good, you know. 

 

00:25:35 

AE:  Do you still sell just the grapes? 

 

00:25:36 

BH:  We’ve got fifteen acres, maybe, of the larger varieties of Muscadine, some of Tara, 

Triumph, Summit, Supreme and Nesbits that we pick—handpick all of those and package them 

and sell them in twenty-pound boxes. Most of those go to fruit stands. We’ve got fruit stands that 

we set up in different towns and sell the grapes, and we have big wholesalers come in from the 

farmers’ markets and—and buy them, and we have a really big U-Pick operation that it took 

thirty-five years to get it this way but you’d be amazed at what—you know, there will be 150 

people, 200 people out here on a Saturday, kids, Ma and Pa, everybody just walking around with 

buckets and picking those grapes, which is going to start in two weeks and it will be—it will be a 

pretty big deal. So we sell, you know—fifteen acres you’re looking at—I don't know, I’d say 

[Cell Phone Rings]—probably 80,000—90,000 pounds we get hauled out of that one field there, 

you know. That’s a lot. And I tell you, the Oriental people, the Koreans and the Chinese from 

Raleigh—and Raleigh is big—have found us and they come in here. I’ve never seen anything 
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like it. They don't want a little bucket. They’ll have two five-gallon buckets, and they will fill 

them up, and they will be here three days a week. I don't know what they’re doing with them; 

they’re—either they’re selling them or they—certainly they cannot eat this many grapes. They 

might be making wine out of them, I don't know. 

 

00:27:18 

AE:  Do you hear much about that—about people coming to get your grapes to make their own 

wine at home? 

 

00:27:23 

BH:  Yeah, it’s a big deal. It’s—home wine makers, you know the guys that maybe just want 

five or ten gallons to, you know, I hate to say this on tape but every bootlegger in Johnson 

County comes by here and buys grapes, and they end up making brandy with it. I know what 

they’re doing with it, but I don't care. You know, I’m selling grapes, but they buy a lot, you 

know, and—they don't want to pay anything for it either. They’re the ones that are always 

Jewing you down, “You’re charging me too much.” But it’s—and we do a festival every year in 

the spring; it’s called the Local Yokel Sip-Off, and it’s just for those home wine makers. They 

bring their wines back in, and we get a judge from the state college [North Carolina State 

University] to come in and judge them, and we give out awards for them. And I think this year, 

who did we have, Chairman of the Board playing out back, and I think there’s couple—300 

people here. 

 

00:28:15 

AE:  And y’all sponsor that? 
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00:28:17 

BH:  Uh-hmm, yeah, we do it every spring. It’s turned into something pretty big. I mean a lot of 

them will bring fruit wines, and some of them will bring wines from kits, but most of them are 

from our grapes. 

 

00:28:30 

AE:  So one of you mentioned just a minute ago about North Carolina before Prohibition being 

the biggest wine producing state and then now there’s—you know, things are so hot here and—

and Muscadine wine is just taking off, but then still there’s this longstanding tradition of wine 

making. And so you’re—you’ve got a foot in both camps, where you’re producing large amounts 

of Muscadine wine on a commercial level, but you’re also supporting the history here. So can 

you talk about kind of that and what—what your role is in that? 

 

00:28:57 

BH:  Hmm, the history of it—I don't know how to answer that question. You can— 

 

00:29:08 

WH:  Me, well I guess, you know, it was no wineries here until Duplin. Duplin is the oldest 

winery in the state, right, and they were in the ‘70s, see, and Biltmore came right after that, and I 

just—it really just kind of took off in the ‘90s. I mean in the ‘90s—or in 1990 there was only 

seven wineries in North Carolina and then this—. 

 

00:29:41 
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BH:  We were number nineteen in 2002, and now there’s eighty, and it’s 2008. And—and that 

has helped us, too, because you’ve got a lot of guys that say they own some family land, and they 

say, “Okay, I want to start a winery,” and they’ll go plant, you know, ten acres of grapes. Well, 

they got to wait four years before they can get any fruit. So we’ve done a lot of private label 

stuff, and we’ve done a lot of, you know, juice sales to those wineries, so they can get started. 

And that really—that’s helped us. It’s helped Duplin, too. They’ve done a lot of that, and I think 

this year we’re—we’ve done two different wineries, so far—Vineyards on the Scuppernong [in 

Columbia, NC] and Adams Vineyards in Willow Springs, we’re making their wines this year, 

so—. You know, I don't know how far the Muscadine thing will go. I mean right now—the last 

two or three years, you’ve had a lot of people planting these things that aren’t opening wineries 

and they’re planting them on—and betting on somebody like us or somebody like Duplin or 

some other small winery buying them, but I think they’re going to have a little—you know, you 

need a home for these things when you plant them because it is long-term. It’s not easy to just 

jump in and get out, you know. You don't plant in the spring and pick in the fall, and then you’re 

done. You know, you’ve got to prune all winter, and you’ve got probably $5,000 an acre in it by 

the time you really get a good crop, you know, and maybe $4,500 or something like that. But 

we’re—we’re having people call us this year who have never called before, trying to sell us 

grapes. But we’re—you know, we’re already selling to other people, so we’re—we’re sellers, 

too, so we don't need them. So, hopefully, there’s enough market out there to suck them all up.  

00:31:37 

 North Carolina does a great job, as far as promoting wines and wineries. I visited Georgia 

a year and a half ago and could tell right away that their state is not behind them. They’re not 

doing anything for them—the Ag Department, the Tourism Department—nothing. But North 

Carolina has been blessed with, you know, some good backing by the state. And we’ve got some 
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good guys in the western part of the state in the Yadkin Valley, and they’re vinifera growers, but 

they’ve done a lot for the wine industry across the state so—. 

 

00:32:10 

AE:  Well then let’s talk about tourism for a minute because Pine Level is a little bit off the 

beaten path. Do you get a lot of folks through here? 

 

00:32:18 

BH:  Actually, it’s a very small town, and when you tell people where you’re at, they have no 

idea where it is. But we’re probably a mile and a half straight off Interstate 95, and at first we 

couldn’t afford to put billboards out there, and we did finally put one up; and within thirty 

minutes of it going up, people started rolling in off the Interstate. So then we put another one up 

and probably, I’d say sixty, sixty-five percent of our tasting room business here is all out-of-

state. And we picked up quite a bit of business that way. I mean, when they—they come and they 

like, they’ll buy a few bottles, and then they’ll go drink it with their friends and then the next 

time they come, they’ll buy cases and then the next thing you know we’re shipping it to them 

because they can't get it fast enough. And a lot of these people are out of, you know, New Jersey, 

Maryland, DC, Baltimore, all the way down to Florida. And our Wine Club has grown 

considerably because of the out-of-staters off the Interstate. 

 

00:33:20 

AE:  Do you have an idea if you have a lot of people who come through here and had never had 

a taste of Muscadine wine? 

 

00:33:26 
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BH: Yeah. A lot of them have never tasted it, and they like it. You know, a lot of people from 

New York, you know, you have all that Niagara Concord, so they’re used to sweet wines, you 

know, and then they come in and try the Muscadine, and they just love it. But it’s the people that 

are die-hard dry wine drinkers that do not like what we make, but we do make a fairly dry white 

Muscadine and a fairly dry red Muscadine, and we’ve got, what, three acres of Norton. We grow 

Norton here; it’s a Native American grape. I think they found it growing wild somewhere up 

near Richmond in the 1800s but it—it makes great wine. It’s the closest thing we can make to 

a—a full-bodied Cab [Cabernet Sauvignon] or Merlot, and it’s done quite well. We haven’t won 

a gold in any competitions, but we’ve won two or three silvers with it, and it sells very well in 

the tasting room. 

 

00:34:22 

AE:  And what made y’all decide to plant a Norton grape? 

 

00:34:25 

BH:  The dry wine drinkers coming by here, and we didn’t have anything dry enough for them, 

so—. We wanted to grow it; we didn’t want to buy it. So it was really the only variety that we 

could grow in this hot, humid weather down here. Plus, you know, you’ve heard of Pierce’s 

Disease, haven’t you? Yeah, it would—it kills anything that’s European or vinifera and so—. We 

do buy some Chardonnay from the western part of North Carolina because we can't grow that 

here, and you’ve got to have a Chardonnay in your wine room. You know, everybody wants it, 

so those are the only two non-Muscadine wines we have besides—we do a blueberry, a 

blackberry, and a strawberry, which people like that, too, they really do. 
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00:35:13 

AE:  So when you first made your first bottling, were you just doing one straight Muscadine 

wine, or were you doing a couple different things? 

 

00:35:24 

BH:  I think we had—basically, we made three wines and we did them in a dry, semi-dry, and 

sweet version of each one, so we had three, six, nine. We had nine wines from three wines, you 

see. And I think now we’ve got thirteen, and we’re adding two more, right? 

 

00:35:43 

WH:  Yeah. 

 

00:35:45 

BH:  Yeah, so it’s—[Laughs]—I don't know. We might need to stop that. We just keep adding 

things, you know, and different flavors and different blends, you know, different, you know—we 

do some blending with—with Chardonnay; we do some blending with Niagara and Concord and 

you know Muscadines are so similar, just like the grapes out there. You could—they could 

blindfold you and put twenty different Muscadines in front of you. You could notice subtle 

differences, but that’s about it; and it’s the same in wine, so you have to blend to get different 

flavor profiles and it—it works good. It works real good. 

 

00:36:25 

AE:  Well let’s talk about some of your wines because I was really intrigued online on your 

website, the way you describe some of the things like the Tar Heel Red that’s like the—the wine 
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that your grandfather used to make kind of that—that people would remember, I guess, and also 

the Muscadine Blush that you suggest that you pair with barbecue. 

 

00:36:42 

BH:  Actually, a writer who is a great big what do you—he loves—he loves pork, came down 

here. I didn’t know he wrote for the Charlotte Observer or somebody. Anyway, he bought a 

bottle of our Muscadine Blush and he absolutely loved it, so he put a write-up in the Charlotte 

Observer. But our sweet red, Tar Heel Red, which is our—it is our best-selling wine. You know 

when you make wine and you love to let all these locals try it because they come in and—and the 

guys that are home wine makers, they always bring theirs in, and it’s so sweet. I mean the—I 

mean it’s off the charts how sweet some of that stuff is, so that—that’s pretty much why we said 

it’s just like your granddaddy used to make. And it is sweet; it’s about six and a half percent 

residual sugar. And but that’s what people like; they like it sweet. And we found that when we 

first started we weren’t making it sweet enough. The sweeter we made it, the more it sold. But I 

think you reach a point there, you know, where you have to stop. Our Scuppernong, to me, is my 

favorite; it’s our best-selling white wine, and that variety is made from Carlos [grapes], which 

we’ve got forty-five acres of Carlos. It’s—it is a Scuppernong, but it’s a descendant of 

Scuppernong, right? Scuppernong is one of the parents in that cross, and they call it Carlos 

because of— 

 

00:38:18 

WH:  Carlos Williams from North Carolina State was the breeder. 

 

00:38:24 
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BH:  They had a breeding program here. 

 

00:38:25 

WH:  They named it after him. 

 

00:38:27 

BH:  And then we’ve got Noble, which is named after one of the people that was in the same 

program. And we—we grow Magnolia, Doreen, Noble—we—I don't know; we’ve got twelve, 

thirteen Nesbits. You’ve got—actually, all these—these varieties that we sell for fresh fruit 

would make really good wines, but we just sell them all. You know people want them for eating, 

and that’s a pretty big market for us also. Tourism—Ag tourism, you know. People love the—the 

farms are gone. I mean if you look around, everybody lives on concrete and asphalt, and they just 

love to get out in a vineyard and walk around, and most of them are from Raleigh. Raleigh is 

thirty-five miles and—I’m trying to think of what else. You just have to experience it. I’m sure 

there’s some other big U-Pick operations around but not around here—maybe in other states, but 

I think you’ve got a big push right now. The fresh market Muscadine—not just the wine—is a 

growing thing. You’ve got people growing those, too. I’ve heard there’s like twenty acres that 

went in last year, but for ten years we’ve been the only guys with any large Muscadines in this 

state, really. Most of them are coming out of Georgia. Some big growers down there—the 

Paulks, do you know them [Paulk Vineyards in Ray, Georgia]? I think between the father and the 

son they got 400—400-plus acres down there. And they ship them all the way to New York. 

 

00:40:00 

AE:  How would you spell that last name? 
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00:40:02 

BH:  It’s P-a-u-l-k—Paulk Vineyards. Jacob—isn't it Jacob?  

 

00:40:09 

WH:  Uh-hmm. 

 

00:40:09 

BH:  Yeah, they might have more than that. And there’s another guy down there named—the 

last named Shannon, who has got 600 acres in one farm. But they’re mostly fresh market, large 

varieties. You can make good wine out of them but not as good a wine as you can make with the 

Carlos or Magnolia or Noble, and they’re really designed just for juice and wine, you know—not 

much pulp and a lot of juice in them, you know. But those—those larger varieties, it’s like meat, 

you know. You—I mean they’re really meaty and pulpy, you know, not much juice. But—. 

 

00:40:44 

AE:  And y’all bottle a straight juice that’s non-alcoholic, right? 

 

00:40:46 

BH:  We send that off. We—we were going to get into that, but that was another $100,000, so 

we take our juice and send it to another fellow, and he pasteurizes it and bottles it for us, yeah. 

 

00:41:01 

AE:  And is that pretty popular? 

 

00:41:02 
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BH:  Yeah. Actually, you know, when you get into the wine business, you start getting stats or 

who drinks and who doesn’t, but forty-five percent of the people in the country don't drink 

alcohol, so these juices are a good option for them—and their children. A lot of the parents that 

do drink will buy these juices to—and put it in wine glasses and let their children drink it, and 

make them feel like they’re a part of everything, you know, on the holidays and whatnot. But 

that’s something that’s really not been pushed in North Carolina. I think it’s going to be and it’s 

a good—good product. You know, the problem is you try to compete up against Welch’s with 

their Concord or Niagara, you can't even get in the same price range because Muscadines are 

probably three-times, four-times the price as the Concord and Niagara, so if you want a good 

Muscadine juice, you’re going to pay for it. It’s going to be five bucks a bottle, whereas the same 

bottle of Concord or Niagara will be one. 

 

00:41:53 

AE:  Uh-hmm. But with this, you know, push with the—the health benefits of Muscadine 

grapes, if you have the same benefits in the juice as you do the wine, that seems like that could 

take off. 

 

00:42:05 

BH:  That’s right. You know, as a matter of fact, you know, if you figure we grow over 350—

400 tons of grapes and roughly fifty percent of, you know, those grapes is juice. So the rest is 

just skins and seeds, but we were throwing all that away, and now we throw nothing away. It’s 

all being sold, and that’s a beautiful thing. And that’s driven the price of Muscadines up. I mean, 

you know, a guy can, you know, get—buy grapes for $500 a ton and turn around and squeeze 

them—or $600 a ton and then he can sell that pumice, you know, for—it’s $300 ton is the going 
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price now, so it’s worth $150, you know, just the scraps per ton and it’s—it’s helped us 

tremendously. And I think you’re going to see that get bigger. And the—there’s a couple 

companies, Nature’s Pearl, Resveratrol, Duplin Winery down there has got their little nutri-

grape, you know; I think you’re going to see more—the liquid—I think you’re going to see 

extracts, health drinks. You’re going to see a lot of different things coming on in the future. 

 

00:43:27 

AE:  Do you sell some of that through the winery here? 

 

00:43:29 

BH:  We—we sell Nature’s Pearl Muscadine Grape Seed Capsules, yes. 

 

00:43:35 

AE:  Do you sell a lot of them? 

 

00:43:39 

BH:  No. I mean we—$1,000 a month, something like that—100 bottles a month, yeah. No, not 

100. 

 

00:43:53 

WH:  Thirty dollars, so I guess it’s 300. 

 

00:43:54 

BH:  Thirty—thirty bottles a month. We could do a better job of pushing that. It’s really 

somebody pushing it upfront, you know. The problem is, you’ve got these guys competing 
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against the other guys, and the other guys competing against this next guy, and one guy is 

cheaper but the other guy is spending more money on marketing, so I don't know who is getting 

the market share. I think it’s being split three ways but you know it’s—it’s—well there’s sixty 

pills in a bottle. Two a day is what they recommend. We actually manufactured those here for—

for Nature’s Pearl up until two years ago, and he wanted to put in a production facility up in 

Advance, North Carolina, where he’s from, so now we just sell him the pumice in bulk. We load 

it in about 1,000 pound bins and put it in a reefer truck at twenty-below-zero until we can get it 

full, and then we just send the trucks to his cold storage warehouse up there. 

 

00:44:52 

AE:  Hmm. And y’all also jar jams and jellies and things here, is that right? 

 

00:44:58 

BH:  Yeah, we do. We do some, you know, natural jellies with the juices, but we also do some 

wine jellies. We have a friend in Wilson, North Carolina, making those, Sonny Bishop. They sell 

real good. I wish I could get somebody to make some good grape hull preserves because I think 

they—they would sell better. I mean, you know, the old-timey people love—they love that stuff 

but that’s another, you know—. I think there’s room out there for somebody to—I don't know 

what you call that—a kitchen or something where you really mass-produce these jellies, jams, 

and relishes, and I think there’s a whole other market for—if somebody wanted to pursue it. We 

had talked about it, but there’s not enough time to do really—. 

 

00:45:43 

WH:  Can't do everything. [Laughs] 
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00:45:46 

BH:  And I think, you know, that and somebody doing a good pasteurized bottled juice would 

make somebody a great business in this state, if they’d just do it. 

 

00:45:57 

AE:  How much of the—the heritage of—of grape growing and wine making and jelly making 

and that kind of thing in North Carolina is part of your marketing push here at Hinnant? 

 

00:46:09 

BH:  I don't think it’s really too big a part of it, you know. We’re members of the Muscadine 

Grape Growers Association, which has changed. What do they call it now? [North Carolina 

Muscadine Grape Association.] But they’ve done a good job over the years of recording all these 

recipes—these old-timey recipes. And, you know, I mean they’ve got grape hull pies and sherbet 

and all kinds of stuff that people used to make, you know, fifty, 100 years ago. But it’s a great 

source. I mean and they—we’ve actually tried all these things in these meetings. People make 

them. They’re great, but nobody seems to do it on a commercial scale at all. They really don't. I 

don't—I don't know why. I think, you know, Muscadine grapes are a great part of North 

Carolina’s history, and I think they deserve more attention then they’ve got—gotten here over 

the last twenty-five, thirty years. As a matter of fact, when Dad first got on the Wine Council, he 

and David Fussell were the only two Muscadine representatives in the state. Is that right? 

 

00:47:16 

WH:  Hmm, no, I think it was maybe half of them. I think we—it’s still about half now, too. 
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00:47:26 

BH:  But what happened was once I—the vinifera people thought the Muscadine crowd, you 

know—I don't know. They were snobs. They didn’t like Muscadine wine, so you had to keep 

your—your seats filled with your Muscadine people to keep the money balanced because they 

would try to take, you know, or get more—more than their share. But now it’s pretty unbiased 

pretty much because Muscadine is so strong in this state, especially because of Duplin. I mean 

they are maybe not the biggest winery in the state, but they produce more wine than anybody—

more than Biltmore and—. 

 

00:48:05 

WH:  It’s probably more Muscadine native—native-grown wine made in North Carolina than it 

is vinifera because Biltmore gets a lot of their grapes from California. So, you know, we 

probably are a larger grower and producer than the vinifera, but they’re growing strong, too. 

 

00:48:32 

BH:  Yeah, they—they’re doing what, 140,000 cases? But they’re way up on top of a mountain. 

Their biggest problem is cold damage. Every time they get a good crop of grapes coming on or 

something, they get a cold damage and it kills them all, and then they have to buy them. Right 

here, we’re at about the northern edge of these grapes’ range—maybe another seventy-five miles 

north will be about as far north as you could grow them. And there’s a good opportunity for a 

fresh market here in the state, too, because we’ve had buyers come down from the Bronx in New 

York City buying these Muscadines and, you know, I’m ten hours from there, but they were 

driving all the way to LaSalle, Georgia, to get them, which is another ten hours, so they were 

driving twenty hours. And, I mean, if somebody could really grow twenty or thirty acres of these 
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big beautiful bronze and black Muscadines, they could sell them. You know, and I-95 and New 

York City and all that—everything north of here they—you know, they probably weren’t ever 

turned onto these things until a few years back. But a lot of the people left North Carolina back 

you know in the ‘60s—‘50s—‘60s and went up there for jobs but they still love Southern things 

like Muscadines and ham hocks and collards, and when they come home, they buy—they really 

stock up. And that’s spread through—through everywhere up there. There’s a market for 

Muscadine. 

00:49:53 

 As a matter of fact, Dad and I’ve talked about it, and that’s probably where we need to go 

next with the wine. If we go out-of-state, we probably need to go up there, you know, to some of 

those Southerners that moved up North [Laughs] and let them try. 

 

00:50:07 

AE:  Well and I’m curious, kind of along those lines, you were talking a minute ago about wine 

snobs and people not giving Muscadine much respect, and I’m curious about your—your website 

because you have a really sophisticated website that’s, you know, a lovely design, and I wonder 

if that was part of your marketing ploy was to give Muscadine kind of a new face. 

 

00:50:24 

BH:  My wife would have to take credit for that. You know, I didn’t design it. I have seen it. She 

just asked me what I thought about it, and I said, “Okay, go ahead.” [Laughs] But she’s changed 

it a couple times; this last time it’s really nice. And it’s kind of upbeat. But, you know, 

Muscadine is—I may have said, you know, wine snobs but funny thing about it was—is they all 

want it now. I mean, you know, we would go to these shows, and I’d have somebody selling 
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Cabernet Sauvignon and Chardonnay next to me, and I’ve got this sweet wine, and I’d be selling 

out and selling out, five to one. Next year you’d go to that same show, and that guy sitting there 

next to you, now he’s got a sweet wine, you know. So what they realized is they may make good 

dry wines, but they need to have a sweet wine in their winery because these people are going to 

come in and ask for a sweet wine or a Muscadine wine. And it’s become—you know we sell to 

probably what five—five to six other small wineries that will blend our Muscadine with 

something that they grow to give it a different flavor and do it—do it sweet. But I’m trying to 

think—Iron Gate Vineyards, they buy a lot from us; I think this year we’re selling to Sandon 

Dennis [Dennis Vineyards], he’s a Muscadine guy; Rock of Ages Winery; Vineyards on 

Scuppernong. I can't think of—Mark Brown up at Old Stone is going to buy some this year. So 

it’s a really good market for us. The best thing we ever did was get that juicing equipment out 

there; it really opened it up for us because we were selling grapes for $500 a ton, but I can take 

them and crush them and squeeze them and get the in liquid form and—and sell it for five dollars 

a gallon and make $750 a ton and, you know, it works out good. If you sell one truckload of 

grapes, that’s 44,000 pounds; it’s only twenty-two tons, but if you ship a tanker load of juice, 

you’re—you’re getting three times the volume in that truck, you know, for the freight and 

everything. So juice has turned out good for us, I mean, really, a whole lot better than selling 

grapes. So I think this year we’ll probably sell 30,000 gallons to—to other wineries. 

 

00:52:47 

AE:  So what’s the future of Hinnant Family Vineyards? 

 

00:52:50 
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BH:  Hmm, just to continue to grow. You know, we were growing forty percent or more there 

for a while. This whole economy and the fuel prices and the mortgage market and the election 

coming up has slowed things down. If we can just continue to grow, that’s—that’s what we want 

to do. I’ve got a three-and-a-half-year-old son, so I don't know. Maybe we can just keep it going 

until he can get old enough to come in here. That’s a long time. [Laughs] 

 

00:53:21 

AE:  Well and Mr. Hinnant, do you hope and—and foresee that—that this will all stay in the 

family and carry on your family’s tradition here in Pine Level? 

 

00:53:30 

WH:  Well that’s—that’s our plan. You know, we want to make it so it’s a productive business 

that can support, you know, two families or, you know—and Bob can pass it onto his son and 

that they’ll be able to make, you know, a living doing it. The big thing on farming is that 

everybody is turning them into housing developments and—because they couldn’t—because 

that’s the better way to get money out of it, but if—we’re trying to build a business that this land 

will support a business and couple families, really. 

 

00:54:15 

BH:  Yeah, and keep the farm and make the farm grow because before it’s all over with, there’s 

not going to be any. I mean there are very few, especially around here, you know. So this is just a 

nice place, it really is. People come out—it doesn’t look that good to us because we’re here 

every day, and when people come out and look at that they say, “Golly, look at that.” So, to us, 

it’s, you know, we just look at it every day. We know it’s special but you know— 
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00:54:38 

AE:  Well and that’s a striking view just out the back here. There’s—there’s vines up to the 

backdoor. 

 

00:54:45 

BH:  Uh-hmm, yeah. We’ve actually taken about two acres out here just to make room for this 

winery, and we do festivals and have weddings out there, so that’s turned into something real 

nice, and that’s all my wife’s doing. I told her I just want to make wine; if she wanted to do 

anything else, she could—she could handle it and—and she has. It’s—I think we opened last 

August, and I think we’ve had twenty—twenty weddings in a year and I think they’re booked all 

the way up to late ’09, so that’s good. 

 

00:55:19 

AE:  If somebody gets married here, I assume they have to serve your wine? 

 

00:55:22 

BH:  That’s right, yeah. [Laughs] I think we—we have let them bring some champagne before, 

but all the alcohol here is—is predominantly ours. As a matter of fact, I think we’ve got a—a 

two-case minimum purchase, which is nothing. It’s only twenty-four bottles for, you know, if 

you rent the facility. So it’s turned into something big, and I’m sure that will grow over the 

years, too. It’s just a great setting, a great view for—for a wedding and a reception, and we also 

do a lot of office parties and Christmas parties and, you know, class reunions and—and things 

like that. And it seems like, as time goes by, and people—more and more people find out about 
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it. Plus it’s a draw; we sell more wine. You know, when you get 200 people back here, you’re 

going to sell more wine, so that’s what we want to do. 

 

00:56:14 

AE:  So what has, in a bigger sense, being employers and being a little industry here in Pine 

Level, what has that meant to the community for y’all to be here and grow as much as you have? 

 

00:56:24 

BH:  Well when we first told them we were going to do this, we met with some trouble. They 

didn’t want to let us do it, really. This is the Bible Belt, and this is a dry city—dry town and they 

wanted to put us on—they wanted to restrict what we did; they wanted to control it, but as time 

has gone by, they’ve seen that—that we’ve really beautified the place. As a matter of fact, we 

just got—did you see that out there—that? That’s—I can't think of what it is—some award for 

how good our place looks. But it’s been a benefit to the town, and now everybody is proud of it 

and—and we pretty much now, when we go ask for something, if—they do it for us because 

we’re pulling a lot of people through this town, and they’re stopping and buying gas and they’re 

going to the hardware store up here and—and different things, so we—we think we’ve definitely 

been a benefit. And I think they were worried that we were going to have a bunch of drunks 

running around out here in the beginning, but it’s just turned out—turned out real good. 

 

00:57:31 

WH:  They’re very supportive now. 

 

00:57:32 

BH:  They weren’t in the beginning, but now they are. 
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00:57:35 

AE:  How many employees do y’all have? 

 

00:57:39 

BH:  Hmm—. 

 

00:57:42 

WH:  Probably about ten—about ten—ten employees. 

 

00:57:48 

AE:  And that gentleman you introduced me to, Mr. Torres inside, he’s been with you for some 

twenty-some years? 

 

00:57:50 

BH:  Twenty—twenty four years, uh-hmm. He’s—he’s—he—he’s one that we do not want to 

leave here. [Laughs] He can fix anything. He can do anything, and he’s been here so long, he’s 

on autopilot. We don't have to tell him what to do. I mean he’s just—he takes care of the 

vineyards along with his brother, who has been here about sixteen years, and two other guys. 

They—they look after all the grapes, and then I pull them in to bottle the wine, and it’s all we 

can do to keep our stuff straight. I’m going to have to hire some more people sometime. If we get 

bigger, we’re going to have to. And I need somebody in here with me, you know, making wine 

and checking and testing wine and—and, you know, so that I can keep him out in the field 

pruning. You know, we start pruning in November and don't finish until the end of March, so the 

problem is—is, during that time, if you’ve got to bottle wine or do any other projects, I mean, 
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I’m pulling them away from what they need to be doing. But so far, they’ve worked out great. 

We’ve got great help. 

 

00:59:04 

AE:  May I ask you real quick about your label with the—the vineyard on it and the plane? 

 

00:59:11 

BH:  We started out—our first label, somebody put me on top of the winery in a Bobcat or 

something, and I took a picture of that field right there, and that was our label with the Wright 

Brothers Flyer. We put that on there because we—we were trying to find some logo that really 

stood out in North Carolina and, you know, Wright Brothers were the first in flight right here in 

Kill Devil Hills or Kitty Hawk or whatever you want. So we put the Flyer in there, and now 

we’ve changed the label, and it’s still got the Wright Brothers Flyer, but it’s got the dunes of 

Kitty Hawk in it. It’s a big improvement over our first label and we—we like it. Most people 

tend to like it. We sell a lot of wine on the Outer Banks because of that label, you know. 

People—tourists coming in and see it, and they’re like, “Hey, there’s the Wright Brothers Flyer,” 

you know, “that’s a North Carolina wine.” So that’s—that’s where we’re at on that. We’re 

always, you know, running it through our head that maybe we need to improve it, but you know 

right now we’re pretty happy where that is, you know. It costs a lot of money just to get the—the 

dies and everything cut out for those labels. To do a label change, it probably costs you $10,000, 

probably. It’s—it’s expensive. But right now we love—we love our label. 

 

01:00:42 
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WH:  We were just trying to find something that people already were accustomed to to put on 

the label. It’s kind of like the kangaroo people, you know, identified with it anyway, and Hinnant 

is kind of a funny name. I mean you don't see it everywhere, so we wanted to put something on 

the label that people could remember, “Hey, that’s that airplane thing. I—let’s try that.” 

 

01:01:13 

BH:  Yeah, when they go in the grocery store looking for it, they’re just going to look for the 

airplane, you know. And then they’ll pick it up. 

 

01:01:20 

AE:  So what do y’all say to the folks who still today in 2008 don't realize that there’s a wine 

industry here in North Carolina and also that Muscadine is so big? 

 

01:01:32 

BH:  Well they need to—they need to look at the stats. I think we’re, what, number ten in the 

country now—top ten in the country, as far as wine production and sales. And, you know, it’s 

just like Virginia was next to us, and I never knew Virginia had such a huge deal, and they’ve 

got over 100, don't they? So but we’re growing and it—you know, there is going to be a 

shakeout just like everything. You know, everybody that comes in can't—is not going to be able 

to hold on, but you’ve got a lot of little, you know, mom and pop’s operations starting up, and 

we were just lucky when we started this that we had what—how many acres? We had fifty acres 

of grapes out there, you know. And I don't think we could have come in and bought the land, 

planted the grapes, built this building and made it work, if we hadn’t already had a big crop out 

there to sell to bring in income in other ways other than wine. And I think, you know, we’ve 
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already heard that there’s several—not several—two or three wineries for sale in western North 

Carolina, but it’s a capital-intensive deal. It costs a lot to get the grapes in and then as—this wine 

equipment, it’s all stainless steel. Most of it comes from Italy and the—the dollar is weak, and 

the Euro is strong, so you’re paying double for it, you know, and—and as you grow, then you 

have to keep buying more and more of this stuff. That’s what we were talking about earlier; we 

basically are putting everything back into this—this winery. And it—it costs a lot. It really—it 

never stops, actually. It’s never going to stop. If we grow, we’re going to have to spend money. 

But you know, on the flipside, instead of buying one pallet or two pallets of bottles now, we’re 

buying truckloads, and you’re getting better pricing on that and sugar and corks and labels and 

all that. But it’s—it’s turned into a volume thing now, you know. We—we love to, you know—

we love for people to come to our tasting room and buy our wines here but we’re so—we’re such 

big growers, we have to go, you know, outsource through distribution to get into these grocery 

stores. The money is not as good that way but you—you just, typically—large volume is when 

you sell it you know. 

01:04:01 

 I think we’re selling, what, 700 cases a month to the grocery stores? Yeah. And then we 

sell about 3,000 to 4,000 here, so it’s pretty good. 

 

01:04:17 

AE:  Well I appreciate y’all sitting with me this morning. This has been—this has been great. Do 

y’all have anything that you want to make sure to add or a final thought? 

 

01:04:24 

BH:  I think I’m fine—good. 
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01:04:27 

WH:  I’m good, yeah. Yeah. 

 

01:04:30 

AE:  Well I appreciate you both sitting with me. Thank you so much. 

 

01:04:30 

WH:  You’re welcome. 

 

01:04:32 

BH:  You’re welcome. 

 

01:04:32 

[End Willard and Bob Hinnant] 


