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' , aming has

=
always been in
Amie Baudoins
blood. She grew
up raising livestock with her family. After her
dad passed away, she was left with 33 acres
of prime farmland in Gold Hill, just over
the Cabarrus County line in Rowan County.
After owning and operating a local restaurant
specializing in Cajun food, Amie and her
husband Tommy decided to take the plunge
and follow their dream and in 2000 began the
extensive process of creating Morgan Ridge
Vineyards on those 33 family acres.

The land had the right climate and

: By Pam Burton

“We have built a dream, and it werks for us -
we don’t work for it.”

- Amie Baudoin, Owner, Morgan Ridge Vineyards

elevation to grow dry wines and they
certainly had enough acreage to plant a
variety of vines. The Baudoins learned the
business from the ground up, literally, by
observing many a vineyard manager. They
joined the North Carolina Winegrower’s
Association. Amie and Tommy have an
incredible passion for their vineyard and
winery. As Amie shared, “We don’t look at it
as work; it's our adventure”

After almost 10 years of prepping the
land, planting, and tending the vines, the
first Morgan Ridge Vineyards estate wine
was available for sale in November 2010. The
vineyard produces about 1500 cases of wine
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per year, and holds tastings, dinners and live
music events throughout the year.

Owning a small winery is all-consuming.
On a daily basis, the Baudoins have to deal L
with vine management, mowing, hedging,

pruning, preventing disease, mulching,
bottling, designing, labeling, testing and
maintaining proper sugar levels, and the
list goes on and on. Each vine has different
requirements, and there are different strains
of yeast to be used with each type of wine.
There is also the art and science of
determining which barrel should hold
which wine based on factors such as barrel
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