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REJOINING CULTURE AND AGRICULTURE IN SONOMA COUNTY





 	BENEFITS OF SUPPORTING  
THE FARM TO FERMENTATION FESTIVAL	

• 	TARGET MARKETING: Our attendees are your next loyal customers. Connect directly 
with the most conscious consumers and expect them to spread the word to friends.  

• MEDIA EXPOSURE: This event gains more recognition and representation beyond 
local media each year. Our sponsors are announced in our press releases. 

• TEST NEW IDEAS: Get direct feedback, whether you are testing out new recipes or 
utilizing different marketing techniques. 

• FORM NEW RELATIONSHIPS: Grow your mailing list to contact more customers and 
connect with other businesses to collaborate on marketing ideas. 

• STRENGTHEN OUR COMMUNITY: Align yourself  with businesses that also 
demonstrate their dedication to community through participation in local events. 

  
    

PAST SPONSORS INCLUDE 

Bubbies Pickles  
Relish Culinary Adventures 

Straus Creamery 
Russian River Brewing Company

Oliver’s Market 
The Kefiry 

Guayaki 
Redwood Hill Farms

Whole Foods Market 
Healdsburg SHED 

Sierra Nevada Brewery 
Ozuke Foods



PREMIER SPONSORSHIP

PICKLE BARREL PARTNER - $2,500 

• Vendor booth in premium booth location 

• Eight General Admission passes 
• Six VIP passes 
• Preferred Vendor Parking for two vehicles 
• Your company logo will appear on: 

• Day of event welcome banner 
• All posters, postcards and pre-event print advertising 
• Program given to each attendee at event 
• Event website and Facebook page 
• Locally sold admission tickets 
• 2016 take home totes 

• Company name will be announced on our Main Stage during one of our announcements 
• Three social media blasts with focused information about your product or service over the next 6 months 
• Your company will be featured in a blog post published on the festival website

Sponsorship Packages can always be tailored to your ideas, needs or marketing goals. Please contact 
Jennifer Harris at wildworldoffood@gmail.com to discuss.
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SAUERKRAUT CROCK PARTNER - $1,500 

• Vendor booth in premium booth location 

• Six General Admission passes 
• Four VIP passes 
• Preferred Vendor Parking for one vehicle 
• Your company logo will appear on: 

• Day of event welcome banner 
• All posters, postcards and pre-event print advertising 
• Program given to each attendee at event 
• Event website and Facebook page 

• Company name will be announced on our Main Stage during one of our announcements 
• Three social media blasts with focused information about your product or service over the next 6 months 
• Your company will be featured in a blog post published on the festival website

SPONSORSHIP PACKAGES

Sponsorship Packages can always be tailored to your ideas, needs or marketing goals. Please contact 
Jennifer Harris at wildworldoffood@gmail.com to discuss.



BEER CASK PARTNER - $1000 

• Free vendor booth  
• Three General Admission passes  
• Two VIP passes 
• Your company logo will appear on: 

• Day of event welcome banner 
• All posters, postcards and pre-event print advertising 
• Program given to each attendee at event 
• Event webpage and Facebook page 

• Your business will be highlighted in two social media blasts with focused information about your product 
• Your company will be featured in a blog post published on the festival website 

VINEGAR CROCK PARTNER - $500 

• Free vendor booth  
• Two VIP passes  
• Company name will appear on the community support section on the day-of-event program 
• Company name will appear on day of event welcome banner 
• Your logo will have yearlong website presence on farmtofermentation.com and on the Facebook page 
• Your company will be highlighted in a social media blast with a focused post about your product or service



	NEW OPPORTUNITIES FOR 2016 	
 

We are now partnering with local businesses that are interested in supporting our event through in-kind 
donations and other forms of  support. Please feel free to contact our team with ideas or questions you 

may have to get your business involved with the most cultured event in Sonoma County! 

Help our grassroots event grow sustainably! 

CONTACT OUR SPONSORSHIP TEAM TO FIND OUT HOW YOUR COMPANY CAN RECEIVE: 

• General admission passes 
• VIP passes to our Libation Lounge 
• Free exhibitor booth 
• Logo representation on pre-event advertising 
• Your company name in the day-of-event programs 
• Logo representation on our event website and Facebook page as a Community Partner 
• Cross Promotional Relationship 

Do you have a sponsorship idea that isn’t included in this package? Our team is 
happy to discuss custom sponsorship options and relationships. Our goal is to 
ensure the most exceptional experience for all involved, and this is not possible 

without support from the community through fiscal and in-kind donations. 

Contact Jennifer at WILDWORLDOFFOOD@GMAIL.COM for more information! 
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The Grange is a grass roots organization that began in 1867, in the 
aftermath of  the destructive and divisive Civil War.  Rising from 
the fields and farmlands, its members gathered on common 
ground to heal and support each other, work together, and honor 
traditional values.  
The Grange supports and advocates for healthy communities, 
family farms, local economies, cultural diversity, public schools and 
education, the arts, and a variety of  charitable causes.

The proceeds from our 2016 event will be donated to  
The Sebastopol Grange Hall Kitchen Fund

PROCEEDS BENEFIT OUR GRANGE

Our local Grange Hall is supporting the revival of  home fermentation by offering a free monthly 
group for anyone to come and learn. This group, in its third year, has already empowered many 
people to begin to change their outlook on whole-body health through their diet. The Grange Hall 
supports our farmers and strengthens our food system in addition to providing community building 
activities and educational events. 
The Grange Hall is currently fundraising for a kitchen upgrade. These changes would allow the 
kitchen to act as a commercial commissary for small food businesses starting up in this area. The 
more successful small food businesses there are in our county, the more our small farmers are 
depended upon for their produce. The more diverse and self-sustained farmers we can support 
locally mean less dependence on an industrial food system hauling vegetables across the country.  
We couldn’t be more proud to continue to partner with the Sebastopol Grange Hall to offer 
fermentation classes throughout the year.  



There are so many reasons why we gather annually to celebrate fermentation. 
Northern California – home not only to wine, cider and beer – also boasts 

local crafters of  cheese, sauerkraut, pickles, vinegar, sourdough bread, salami, 
olives, natto, tempeh, kvass, kimchi and much more! By teaching the 

traditional process of  preservation and educating our community about the 
benefits of  fermented food in our diet, this unique event leaves people 

saying, “I didn’t know how much I loved fermented foods!”  

GOOD FOOD BRINGS GOOD PEOPLE TOGETHER. IT’S SIMPLY WHAT WE BELIEVE.



This one of  a kind festival takes place annually in Santa Rosa. Attendees are a diverse mix of  
younger and older foodies that all share one passion: to eat the greatest food on earth! 

There are classes on creating fermented foods and beverages at home, delicious samples from 
California’s premier fermented food producers, food pairings, and educational presentations from 
authors and professionals in the industry.  

Your support ensures that our event runs smoothly and is a remarkable experience for everyone 
involved. Our vendors are mostly small artisan producers in their first 5 years of  operation. We 
keep our vendor expenses down to create a sustainable event for our growing fermentation 
marketplace. Our attendees are treated to unlimited samples of  artisan products, which is truly a 
great offering for our vendors to provide. 

With the generosity of  our sponsors, we are able to produce an event that leaves everyone 
with a memorable experience to spread the word about fermentation and artisan alchemy.

SUPPORTING THE FESTIVAL

ABOUT THE FOUNDER

Jennifer loves watching our country is fall in love with fermentation - while learning more about whole-body 
health along the way! After watching her own health change and improve with fermented foods, Jennifer set out 
to teach others how to embrace this ancient tradition and get started fermenting at home. 

She founded the Farm to Fermentation Festival in 2011 to share techniques, recipes and new ferments with 
Sonoma County. Jennifer currently teaches fermentation classes in and around Sonoma County in addition to 
this annual event. 



“Redwood	Hill	Creamery	is	proud	to	sponsor	the	Farm	to	
Fermentation	Festival.	It’s	a	big,	beautiful,	bubbly,	bohemian	
Bonnaroo	of	bacteria.” -David	Bice	

Redwood	Hill	Farms

“It	is	my	favorite	festival	to	attend	because	it	is	so	educational.	
I	learn	so	much	each	year.”	 -Eric	Kirchner	

Head	Brewer,	Russian	River	Brewing	Co.

-Melissa	Keyser	
Local	Writer,	OutThereSR.com

“The	Sebastopol	Grange	is	the	home	of	
our	monthly	home-fermentation	group	
meetings.	The	Grange	supports	small	
businesses	from	the	soil	up,	and	hopes	
to	upgrade	their	kitchen	for	more	small	
companies	to	utilize.	This	building	is	
also	registered	as	a	Red	Cross	Disaster	
Relief	location	-	it	is	an	essential	
improvement	for	the	Grange	Hall.	”	

-Jennifer	Harris	
Festival	Coordinator

	WHAT FOLKS ARE SAYING 	

“This	festival	is	so	much	more	than	the	standard	commercial	food	
festival	My	favorite	part,	no	surprise,	was	all	the	samples!	So	most	of	
the	day	was	spent	tasting…	”


