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Artisan made Hard
Cider from the Virginia
Blue Ridge Mountains
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www.foggyridgecider.com




Reinventing Iradition
%

Foggy Ridge Cider combines innovation and
tradition. Over 30 American, English and
French apple varieties—ugly and hard to grow
but full of the tannin, acid and aroma needed
for fine cider—blend to create a traditional
hard cider crafted with modern techniques.

Our tasting room has no scented candles or
t-shirts—only cider and apples. You may
need to call us in from the orchard, but we
are open most weekends May through
October and for special food and cider
events. Visit the orchards in bloom or at
harvest; call for a tour with the cidermaker.
Check website for hours and events.

®

NEVER-FAIL DIRECTIONS

The route may seem daunting but we
guarantee you'll enjoy the drive.

From Winston Salem, NC

Go north on #52. In Hillsville, go east on #58. Turn
left on #221 toward Floyd. Go right on Dugspur
Road. Bear left on Pineview Road—Foggy Ridge
Cider is 1 mile on right.

From Greensboro, NC

Go north on #220. Exit on #770 (30 miles) and turn
left. Turn right on #704. Turn right on #8 toward
Stuart, VA. Just short of Stuart turn left on #103.

In 9 miles turn right on #773. Go 5 miles and turn
right on #614. At 5 miles the road will fork—take
the left fork #638. (This road changes names from
Squirrel Spur to Bell Spur and finally Dugspur
Road.) Cross #58 & stay straight on Dugspur Road.
Go right on Pineview Road—Foggy Rldge Cider is
one mile on the right.

From Roanoke

Go south on #221 through Floyd and Willis. Just
past Willis, turn left on Buffalo Mountain Road.
Turn right on Rock Church Road. Pass Buffalo
Presbyterian Church & stay straight. Turn left on
Pineview Road—Foggy Ridge Cider .5 mile on left.
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1328 Pineview Rd. ® Dugspur, VA 24325  276.398.2337
www.foggyridgecider.com




