
�  of �1 5 Still Hollow Branding Narrative

STILL HOLLOW FARMS AND STILL HOLLOW SPIRITS

BRANDING NARRATIVE

What’s better than family heritage! My husband, Athey is a fifth 
generation West Virginian. A few years ago, he and I, (Maggie) sat 
down and talked about carrying on the Lutz family tradition. We 
wondered if we could create an environment for our children, Saleh 
and Ragan that would connect them with the land such that they, too, 
would want to stay in West Virginia.

It just so happened Athey had become interested in distilling liquor 
and had done some very in-depth research about the process.  At the 
same time, we were working our home gardens with modern 
sustainable methods, and with great success. We thought...how about 
buying a farm? We could grow and sell delicious vegetables and grow 
corn for our cattle and our distillery.

Where do you start with such an ambitious project? We knew we 
wanted to see how efficiently we could use the land and resources. 
And that led us to an idea…why not make corn our first crop and use 
the corn to make our spirits. We knew the first “brew” to make–
whiskey, or whisky, if you prefer!

Whiskey can be made using a number of different grains, but corn and 
rye are the first grains we chose. We will utilize our crop to make our 
“mash”, then afterward feed the mash to our cattle. The cattle will 
provide milk and protein and also naturally fertilize our soil—a perfect 
nutrient cycle.

Knowing we wanted a farm with abundant fruits and berries, we 
broadened our thinking to include distilling and bottling artisan Gin and 
other spirits. We will make these limited production offerings using 
current, in-season crops. Small-batch specialty liquors will become our 
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forte. Products for brewing, beyond those we have, will come from–
and support–small West Virginia farms, like our own. We had lots of 
ideas, but first, we needed a farm. 

We found it! An inspiring spot a few miles south of Canaan Valley in 
the town of Job, West Virginia. It’s a perfect location, nestled in the 
mountains with fertile ground, lots of trees and pasture and plenty of 
clear mountain air and fresh limestone spring water. It’s close enough 
we can commute as we get the farm rolling. We named it Still Hollow 
Farms. 

A funny and telling anecdote about whiskey: From 1920 to 1933, 
during what was known as Prohibition, Congress allowed whiskey to 
be sold only if it was prescribed by a physician. Walgreens Drugs 
expanded from 20 to nearly 400 stores.

And we haven’t forgotten: when the liquor gets established we have 
big plans for the farm part of Still Hollow Farms, with our kids a part of 
the whole process.

KEY MESSAGES

What Makes Us Special?

1. We use only organic, sustainable farming methods.
2. We augment our soil with micronutrients to produce the highest 
quality products.
3. We welcome all to visit our family friendly farm.

What We Do

Rurally located along the Dryfork River in the Allegheny Mountains, 
Still Hollow Farms grows a variety of organic products. We intend to 
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make it one of a re-emerging breed of small family farms, showcasing 
sustainable living from–and in harmony with–the land.

We currently grow heirloom vegetables in our Canaan Valley garden 
plots and we expanded that at Still Hollow Farms. We cut corn and 
hay to feed our livestock, harvest abundant fruits, berries, mushrooms 
and honey, and tap the maple and birch trees to make syrup. From 
ingredients on the farm we create and sell essential oils and herbs. 
Trees, another renewable resource, provide wood for our own use and 
firewood to sell. Where possible, everything is heirloom…we are 
totally non-GMO.

Our Process

Wise use of the land removes the need for health-compromising 
fertilizers, allowing the use of natural, organic methods to maintain soil 
health and proper nutrient density. We test and enhance the soil with 
up to 60 micronutrients to ensure the soil has all the minerals it needs 
for each different plant to thrive. That way, we’ll know that our produce 
contains all the healthy vitamins and minerals our bodies need to live 
and grow.

We, well, mostly Athey, did much research and discovered much of 
our nutrient rich topsoil had eroded away over the past several 
thousand years–but we found a natural way to replenish it. When the 
most recent glacier retreated, it deposited a nutrient rich product 
known as glacial rock dust. Some of this was deposited as few as a 
few hundred miles from here and we bought two pallets of it. What a 
difference between our gardens and our neighbors’!

In our current Canaan Valley garden plot we have twenty beds, each 
with a different crop. Soil tests showed us the minerals that were still 
lacking for that particular plant, so we added as prescribed. 
Replenishing the soil to return it to its original fertility makes an 
astounding difference. Our heirloom vegetables are amazing.
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Outreach

There is no better way to teach our children about sustainability than 
by showing it in action; and even more important is to share that 
wisdom with others. Our farm is open to visitors, showing by 
demonstration that a sustainable small-farm is entirely viable, 
worthwhile, and provides great benefits to the farm-family as well as 
the local community.

As the farm grows we will reach out to attract upscale restaurants from 
over the mountain in Northern Virginia and Washington DC. Their 
diners will enjoy our fresh heirloom vegetables whose taste and 
texture is worlds away from the “store-bought” variety they’ve become 
accustomed to. We expect going forward this aspect of the farm will 
provide significant income.

Another attraction will be the entrance to our still. Visitors will pass 
through a corn “crib” much as Athey recalls from his grandfather’s 
farm. A crib was used to hang fresh corn to dry so it wouldn’t rot in 
storage. Visitors enter our barn distillery through an inviting corn-stalk-
surrounded passageway. This neatly ties the distilled product they will 
sample and buy to the raw product from which it came.

Utilizing a multitude of revenue generators with whiskey at the 
forefront, we expect to not need CSA’s or local farmers’ markets to 
sustain viability; of course, only time will tell. Still Hollow Farms is no 
doubt a worthy enterprise and venture, and one we are committed to 
for the best interests of all involved. We hope you will come visit us on 
the web at xxx, and better yet, come visit us in person. Check the 
listed times and dates. We look forward to sharing our dream with you.
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TAGLINES (a work in progress)

Still Hollow Farms

Fresh as the dew
Fresh as the mountain dew.
Appalachian wholesome.
From the Mountains to Your Mouth
Holler of Happiness
Holler if you’re happy
Food worth hollerin’ about

Still Hollow Spirits 

Whiskey worth hollerin’ about
Spriits worth hollerin’ about.
Small Mountain Farm to Small Batch Moonshine
Small Batch Moonshine from Family Grown Grains
From Farm to Bottle
From till to distill
Organic. Sustainable. Tradition.
Good things in small batches
Spirit of the Mountain
Spirit of the Valley


