
 

How do you regenerate a farm?
Deep Roots Farm Tour
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From trashy to organic, biodynamic, and no-till: Chris Herrera took over this 40-
year-old farm one year ago.

We will join him on a tour of Deep Roots Farm where he will show us how he is
regenerating it after years of poor land stewardship. We will see pasture-raised
chickens and goats, black soldier fly composting, the nursery, and greenhouses.

With his heritage of seven generations in Sonoma County, Chris continues
family traditions in livestock, dairy operations, corn, orchards, and vineyards.
Deep Roots Farm is committed to CCOF organic farming and Demeter
Biodynamic Certification.

Chris received a 2024 Northern California Food and Wine Award for agricultural
biodiversity and regeneration.

Saturday, May 11, 2024
Deep Roots Farm

7000 Petaluma Hill Road, Penngrove, CA
Parking is available for 25 cars -- please carpool.

This will be a walking tour.
There are picnic tables where you are welcome to picnic after the tour.

​Shade is limited.

12:00 - 2:00 pm
There is no charge for this event.
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Learn more:
Deep Roots Farm website
Deep Roots Farm Instagram
Black soldier fly composting
2024 Northern California Food and Wine Award: Chris Herrera
Christopher Herrera of Deep Roots Farm on Savoring Sonoma: The Hour
(Aired: December 24, 2023)

https://www.eventbrite.com/e/deep-roots-farm-tour-tickets-881118117007?aff=oddtdtcreator
https://directcompostsolutions.com/composting-with-black-soldier-flies/
https://norcalpublicmedia.org/support/norcal-public-media-food-and-wine-awards
https://www.eventbrite.com/e/deep-roots-farm-tour-tickets-881118117007?aff=oddtdtcreator
https://www.sonomafarmfresh.com/
https://www.instagram.com/deeprootsfarmca/
https://directcompostsolutions.com/composting-with-black-soldier-flies/
https://norcalpublicmedia.org/support/norcal-public-media-food-and-wine-awards
https://norcalpublicmedia.org/savoring-sonoma-the-hour/christopher-herrera-of-deep-roots-farm-on-savoring-sonoma-the-hour-sunday-at-6pm-2


​Terra Madre Americas
May 17, 18, 19 in Sacramento

Slow Food International and Visit Sacramento are hosting Terra Madre
Americas, the American version of the internationally acclaimed Terra Madre
Salone del Gusto food conference. The Sacramento event will bring together
food producers, scientists, cooks, and researchers to share ideas and learn
more about slow wine, slow coffee, and slow food.

Participants can explore three key Slow Food themes and learn from renowned
experts. The event is free to the public and will include educational and
interactive experiences for all ages, with additional ticketed event masterclasses
and tastings that will further expand your experience. 

 The three main themes are:
Slow Food Coffee Coalition
Slow Wine Coalition
Biocultural Territories of the Americas

https://www.slowfood.com/


May 17-19 (Friday, Saturday, Sunday)

10:00 am - 6:00 pm

Free. There are additional ticketed (paid) events

Memorial Auditorium
1515 J St, Sacramento, CA 95814

 Learn More 
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