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Two roads diverged in a yellow wood,
And sorry I could not travel both
And be one traveler, long I stood 
And looked down one as far as I could…

-Robert Frost

It’s hard for me to imagine our modern road system inspiring 
Robert Frost to pen such a classic today in the 21st century. 

The sheer number of red, yellow, green, blue, and white signs 
we encounter in our travels leaves no doubt about which 
direction and speed to go. Should Mr. Frost even look to take a 
modern road “less traveled by” he would probably be detoured 
by a sign that read “Private Property: Do Not Enter.”

If your travels in Butte County have often caught you 
wondering what was on the other side of that dirt road, you 
are not alone. Even as a farmer, I still find myself wondering 
about the stories behind this or that a rice field or almond 
orchard along a country road. Fortunately, there is a weekend 
in October when twenty-seven of those stories will be told.

The Sierra Oro Farm Trail Passport Weekend, October 11th 
and 12th, is the one time a year when all the farms and wineries 
on the Sierra Oro Farm Trail map are open at the same time. 
While many of the farms are seasonal or “by appointment 
only” the rest of the year, our local specialty farms recognize 
Passport Weekend as a time to celebrate the unique agricultural 
community that makes up Sierra Oro Farm Trail.

For two days, a road map is laid out to share with visitors 
answers they did not even know they had questions for. 
Passport Weekend brings travelers down a road to a place where 
they are greeted by the stories of Leland Stanford, William 
Randolph Hearst, and a community of Trappist monks. 
Another Passport weekend road brings travelers where a four-
wheeled chicken mobile makes a Prius green with envy. Yet 
another road takes travelers to discover the science of NASA 
transformed into the science of wine. Another of those less-
traveled roads leads to olive orchards with both a 100-year 
tradition and a 21st century breakthrough.

Although their stories are unique, Sierra Oro Farm Trail 
farmers will share with Passport Weekend travelers a common 
bond of history, vision, and hope. At the end of their 
travels, these folks will understand Robert Frost’s conclusion 
that traveling these roads less traveled “has made all the 
difference.”1

Jamie Johansson is farmer and owner at Lodestar Olive Oil and a 
co-founder of the Sierra Oro Farm Trail.
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Passport Weekend passports entitle the holder to entry 
to all of the farms and wineries of the Sierra Oro Trail 
during the October 11 and 12. Passports cost $20 in 
advance, $25 that weekend. See sierraoro.org for advance 
sale tickets.

During Passport Weekend, passports can be purchased 
at the following “Starting Points”: Lodestar Olive Oil, 
Chaffin Family Orchards, California Harvest Shop, 
Pedrozo Dairy and Cheese, Lundberg Family Farm. 
Consult the Sierra Oro Farm Trail map at sierraoro.org 
for these locations of all starting points. 

Also on the website is information about a delicious 
boxed lunch available on the Farm Trail and catered by 
Slow Food Shasta-Cascade. 

Participating farms: Book Family Farm, Butte View 
Olive Company, California Harvest Shop, Canyon 
Creek Nursery, Chaffin Family Orchards, Feather River 
Alpaca Farm, Golden West Nuts, Harvest Hill Farm, 
Lodestar Olive Oil, Lundberg Family Farms, Maisie 
Jane’s Sunshine Products, Massa Organics, Mountain 
View Christmas Tree Farm, Mt. Ida Mandarin Ranch, 
Noble Orchards, Ord Bend Farms and Bed & Breakfast, 
Pedrozo Dairy & Cheese, Tri-L Mandarins, and Wagon 
Wheel Market.

Participating wineries: Bertagna Son Kissed Vineyards, 
Gale Vineyards, Grey Fox Vineyards, LaRocca Vineyards, 
Long Creek Winery, New Clairvaux Winery, Odyssey 
Winery and Vineyards, and Quilici Vineyards.


