With Eight Farms on Tour
and One Fantastic
Street Fair, it is like

Nine Festivals in One!

The12th annual Sequim Lavender Festival® is the
premier celebration of the joys of lavender and the
largest lavender festival in North America. Sequim
is located on Washington State’s Olympic Peninsula
cradled in the “Rain Shadow” of the Olympic
Mountains and the world-famous Olympic National
Park. The Sequim-Dungeness Valley has an ideal
microclimate for growing lavender. With less than
20 inches of rain per year, the area is similar to the
Provence region of France where this amazing herb
is native. Because of the unique conditions and
dedicated farmers, Sequim lavender has received
national recognition for its superior quality. Our
farmers have over 200 years of combined experience
cultivating lavender, determining ideal varieties,
developing the best planting and growing practices,
and creating lavender products.

How to get around the Festival
There is plenty of free
parking at each farm
and ticket holders enjoy
unlimited use of a shuttle bus
system that will drive you,
hassle-free, to each
farm from the Street Fair
“Lavender Central.”

In addition, there is free

parking around the Street Fair

and a parking lot at QFC on

the west end and JCPenney’s
on the east end of town with free shuttle service to the
Street Fair “Lavender Central.”

™

Accommodations

There is a wide range of accommodations in Sequim
and the surrounding area. For more information on
accommodations visit www.olympicpeninsula.org or
call 1-800-942-4042.

Farm Tour Tickets
$15 per person - Provides
unlimited admission to all

of the farms throughout

the festival. There is no
admission charge for children
12 and under. The ticket
price includes the Farm Tour
shuttle buses.

Festival Street Fair

The Street Fair, located at 4th

and Fir Street in downtown

Sequim is “Lavender Central,” and features more than
140 juried booths. Premier lavender and lavender
products are proudly offered by members of the
Sequim Lavender Growers Association." Local foods,
wines, and live music add to the festivities. Admission
to the Street Fair is free.

Eight Farms on Tour Hours:
Fri., Sat., Sun. 10 a.m. - 6 p.m.

Street Fair Hours:
Friday & Saturday 9 a.m. - 7 p.m.
Sunday, 9 a.m. - 6 p.m.

Toll Free: 1-877-681-3035
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Sequim Dﬁgwender
GROWERS ASSOCIATION™

What began in 1995 as a small enterprise by a group of local folks
seeking to restore the agricultural heritage of the fertile Sequim
prairie has now grown into a remarkable association of growers,
the Sequim Lavender Growers Association™ (SLGA). With more
than 30 members, the Association supports the production of
premium lavender and specialty lavender products. Through their
dedication, these lavender farmers are helping to preserve the
agricultural legacy of the Sequim-Dungeness Valley.

Where does your ticket money go?
In addition to producing the festival, the SLGA gives back to the
local community in many ways. The SLGA has succeeded annually
in raising funds for local community organizations, youth groups
and scholarships through these ticket sales.

Visit these SLGA members at the Street Fair:

Cedarbrook Lavender & Herb Farm cedarbrooklavender.com

Country Aire Lavender
Greenhill Farm

Ladybug Lavender Farm
Lavender Hill Farm

Lavender Hills Farm

Let’s Do Lavender

Lil’s Lavender

Lord Jensen Lavender

Lost Mountain Lavender

Martha Lane Lavender
Montevista Medicinal Herb Farm
Moosedreams Lavender Farms
Olympic Lavender Farm
Peninsula Nurseries, Inc.

Port Williams Lavender

Sequim Lavender Company
Sequim Lavender Farm

Sierra Nevada Soap Company
Sunshine Herb & Lavender Farm
Victor’s Lavender

Willow Farm/The Weary Gardener

countryairelavender.com
jbgreen@usintouch.com
ddmar8088@comcast.net
dcas@olypen.com
lavenderhillsfarm.com
letsdolavender.com
lilslavender.com
lordjensenlavender.com
lostmountainlavender.com
marthalanelavender.com
patricialstar@aol.com
moosedreamslavender.com
olympiclavender.com
pennurseries.com
portwilliamslavender.com
sequimlavenderco.com
sequimlavenderfarms.com
sierranevadasoap.com
sunshinelavender.com
victorslavender.com
thewearygardener.com

360-683-7733
360-417-1636
360-683-6269
360-808-0861
360-683-8070
360-651-2086
360-582-1345
360-297-1620
360-683-2426
360-681-2782
360-582-9355
360-565-0419
360-681-4949
360-683-4475
360-681-7953
360-582-9196
360-582-1907
360-799-8141
360-457-8500
360-683-6453
360-681-7930
360-452-7342

Www.laven(lergrowers.org’

Presenting Sponsors:
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12th Annual
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Presented l)y:

July 18, 19 & 20, 2008

Presenting Partners:

JOllIl L. Scott Real Estate — Sequim
Kitsap Bank, Sequim Gazette, & Wilder Auto
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We invite you to experience the fragrance and splen(lor of
this captivating herb. Bach farm is distinctive, reﬂecting
the vision of its owner and the surroun(ling environment.
Farmers will share their tec}lniques for cultivating, clrying
and using lavender. U-pick lavender is offered at each
farm, plus worlzshops, demonstrations, craft artists, music,
food and }Jeverages. “Meet the Farmer” at (laily programs
and find out how they work their magic. The farms have
plenty of free parleing availal)le, plus we have a shuttle bus

system that connects everything!

$15 per person - Provides unlimited admission to all
the farms throughout the festival. There is no admission
charge for children 12 and under. The ticket price
includes the Farm Tour shuttle buses.

c Lost Mountain Lavender

www.lostmountainlavender.com
1541 Taylor Cutoff Road (360) 6381-2782

Visit our specialty farm and experience over 100 cultivars of
lavender! Take a guided tour with owner Barbara Hanna and learn
about many of the different varieties and their uses. Learn to make
lavender crafts, visit our Cottage Gift Shop for plants and everything
lavender, or just relax in the shade of our beautiful orchard. Great
music and delicious food all weekend!

9 Angel Farm

www.sequimlavenderfarms.com
5883 Old Olympic Hwy.  (360) 681-0348

Ooh La La! Enjoy a “Day in Provence” on our heritage working
lavender farm, transformed for the festival into a vibrant French
Country Marketplace with sun-drenched lavender fields, awesome
vintage barn, and lively music. Create a fabulous lavender wreath
and savor Bella Italia’s lavender pepper sausages, as featured on
The Travel Channel’s Taste of America. Don’t miss the Saturday
night Barn Dance benefiting Friends of the Fields.

Cele]arate Laven(].er®

o Olympic Lavender Farm

www.olympiclavender.com
1432 Marine Drive (360) 683-4475

Olympic Lavender Farm is a certified-organic farm with a
wonderful panoramic view of the Olympic Mountains. Enjoy the
many lavender growing and craft demonstrations, good food and
savory lavender deserts. Visit our Lavender Studio, offering specialty
culinary and body products.”Meet the Farmers,” Steve and Mary
Borland, who will share their expertise.
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e Jardin Du Soleil Lavender

www.jardindusoleil.com
3932 Sequim-Dungeness Way (360) 582-1185

Jardin du Soleil invites you to the Lavender Experience. Enjoy the

fragrance, the purple vistas, stroll through magical gardens and
fields of lavender. Shop for distinctive lavender products. Take
home a favorite plant. Relax with a glass of local wine, gourmet
cuisine, great music and indulge in lavender ice cream. Browse
local artisans” wares and watch the distillation of our certified-

organic lavender into essential oil.

e Port Williams Lavender

www.portwilliamslavender.com
1442 Port Williams Road (360) 582-9196

Our lovely farm beckons you for a stroll through elegant curving

rows of lavender. Enjoy outstanding cuisine, music and ice cream,
shopping with craft vendors and creating beautiful lavender
crafts. Owner Michael Shirkey will be demonstrating
essential oil distillation and Sue will be on hand to help
you choose your perfect plant.
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G Purple Haze Laven(],er Farm

www.purplehazelavender.com
180 Bell Bottom Lane (888) 852-6560

We invite you to the “Purple Haze Lavender Experience” on our
12 acre Certified Organic farm ... envelop your senses in rows and
rows of lavender, Pacific Northwest inspired cuisine, five yummy
flavors of lavender ice-cream, an assortment of live entertainment,
over 25 unique local artisans, 16 varieties of lavender plants and
our charming gift shop filled with our own line of Purple Haze
culinary, home and body products.

o Cedar])roolz Lavender 65 Her]) Farm

www.cedarbrooklavender.com
1345 S. Sequim Ave. (360) 683-7733

Cedarbrook Farm was founded in the late 1800s by Scottish settler
John Bell. With its sweeping views of the water and mountains, the
land retains a sense of being stopped in time, an oasis in a busy
world. Cedarbrook has been growing herbs as far back as the 1930s
and now offers more than 70 varieties of lavender.

e Sunshine Herb & Lavender Farm

www.sunshinelavender.com
274154 Highway 101 (360) 683-6453

At Sunshine Herb & Lavender Farm you’ll feel the stress melt
away as you enjoy the sights, scents, and tastes that surround
you. Owners Steve and Carmen Ragsdale offer farm tours,
demonstrations, and a unique antique tractor show. Reward
yourself with a cool smoothie or espresso at our Gift Shop.

Eight Farms on Tour Hours:
Fri., Sat., Sun. 10 a.m. - 6 p.m.
Street Fair Hours:

Friday & Saturday 9 a.m. - 7 p.m.
Sunday, 9 a.m. - 6 p.m.
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