
xperience the joy of fall on our family 
farm. We invite you to discover fun for 
everyone! The festivals have served as a 

gathering place for family, friends, and neighbors for 
generations for over 50 years. A full day of fun on the 
farm awaits the entire family.

Enjoy our 30+ fall festival activities and 
attractions every fall weekend: including Bubble 
Zones, fishing, rubber duck races, pumpkin painting, 
scavenger hunt and many more ways to have fun here on 
the farm. Explore 
o u r  f a b u l o u s 
mazes created with 
corn stalks and 
hay bales. Have 
fun playing on the 
pedal tractors, play 
area and visiting 
the barnyard of 
animals. Enjoy the 
hippity-hop corral, 
hopscotch and old-
fashioned games. 
Explore the hands-
on fun in our 
themed children 
play houses.

D on’t  m i s s 
our Barn f il led 
with Barnyard Ball Games, Football Toss, Barnyard 
Baseball, Pumpkin Bowling, Backlot Basketball. Kids 
can take a pony ride, too. This season take a wagon 
ride (from 11 a.m.-3 p.m.) down to our expanded corn 
maze themed “Out of this World” enjoy discovering 
all the planets and outer space fun. Don’t miss the 
Hay Pyramid and Pumpkin House.

Stroll the farm and enjoy fall. Pick Your Own 
Flower Patch is in bloom and enjoy our Pollinator Trail 
and Wildflower Path, find out about all our beneficial 
pollinators and crops that help us in farming.  

Tasty farm treats: Pam’s Food Pavilion has seasonal 
delights to the lunch menu. Enjoy pulled pork, hot 

dogs, hamburgers, vegetarian chili, and other country 
fare. Don’t miss our favorites: cider donuts, pies, and 
apple cider. Stop at our outdoor market for apple cider 
slush and hand scooped ice cream.

In our historic apple orchard, enjoy a tasting flight 
or a glass of red, white or fruit-based wine made from 
Terhune’s own grapes and fruit. Our Apple Wine, 
made from Terhune apple cider, is absolutely 
perfect for the season. 

Pick Your Own 
pumpkins are fall 
favorites at the 
farm. Homegrown 
pumpkin patch 
will be filled with 
pumpkins of all 
sizes and colors 
i nc lud ing  f u n 
gourds. Have fun 
decorating your 
ow n  pu mpk in 
at the pumpkin 
painting station. 
Painting is included 
in fall admission 
with the purchase 
of a pumpkin. 

The farmyard is 
filled with vibrant 

displays of colorful mums and pumpkins. The Terhune 
Orchards Farm Store and Outdoor Farm Market are 
filled with farm-fresh produce, baked goods, Terhune 
Orchards wine, pies and cider. Be sure to bring fall home! 

Tickets required for entry to Family Fun Weekends 
and Winery, all guests 3 year & older.  Parking is free. 
Walk-up tickets available as capacity allows.

Fall Traditions
By the Mount Family 

i f t y years ago, Apple Day began 
with the extended Mount Family 
pitching in, manning the pumpkin 

weighing station, making apple crisp, staff ing 
the admission gate — it was a family affair. 
Now many families support Terhune Orchards 
farm work year-round. Our dedicated team, 
and their  fami l ie s ,  plan a round our busy 
season and come together to grow, harvest 
and organize. 

Fall Festivals have become a family tradition 
for us as well as many of you! We are grateful to 
all our loyal customers for their support during 
this especia l ly cha l lenging growing season; 
championing the idea that local farms, fresh 
fruits, and vegetables are important and worthy! 

Reuwa i ’s  d aug hter,  Maya ,  i s  s e t t l i ng 
into her new job in Burl ing ton,  Vermont 
at a residentia l inpatient menta l hea lth and 
substance use treatment center for mothers 
who are actively parenting children. Daughter 
Sasha, a f ter a busy summer of rowing and 
coaching, wil l return as a sophomore to the 
University of Rhode Island. Daughter, Tess, 
returns to Dickinson as a sophomore, a f ter 
a fu l f i l l ing summer of l i feguarding at the 
historic Hopewell Quarry.

Tannwen’s son, Becket,  embarks on his 
freshman year at Saint Joseph University, where 
he plans to study photography and business, 
while being on the rowing team, after a busy 
summer work ing at  New York Camera in 
Princeton. Tannwen’s twins, Hadley and Clay, 
will be in 6th grade this fall and enjoyed a full 
summer playing on the farm, taking care of 
our farm cats, and biking between the farms. 

T he  Mount  Fa mi ly  look s  for wa rd  to 
welcoming you to the farm this fa ll, and all 
year long! 

330 Cold Soil Road
Princeton, NJ 08540 • (609) 924-2310 

www.TerhuneOrchards.com
email info@terhuneorchards.com

FALL 2026

Trenton Farmers Market 
Spruce Street

Fall Family Fun Weekends 
Our 30+ fall festival activities & attractions 
Saturdays & Sundays, Sept. 13-Nov. 1, 10 a.m.-5 p.m.

Buy tickets in advance and save!  
Special admission packages online! 

Annual Pass: Save Big – Come All Fall!  
www.terhuneorchards.com

Terhune Staff and Family.

Sept. 12: ALBO 
Sept. 13: Eco del Sol 
Sept. 19: Free Soil 
Sept. 20: Mike & 
Laura Band 
Sept. 26: Jake 
Rockin Country Band 
Sept. 27: Lonesome 
Turnpike Ramblers 
Oct. 3: Heavy Traffic 
Blue Grass Band 
Oct. 4: Bakersfield 
Oct. 10: Fry Boys 

Oct. 11: Free Soil 
Oct. 17: Stone 
Hearth 
Oct. 18: Jake Rockin 
Country Band
Oct. 24: Mike & 
Laura Band 
Oct. 25: Mark Miklos 
Band
Oct. 31: Tookany 
Creek 
Nov. 1: Mike & Laura 
BandSCAN ME

Get tickets:

Flowers
Veggies:

Sweet Corn
Ornamental Corn
Popcorn Corn
Tomatoes
Peppers

Expanded corn maze - themed
“Out of this World”
New barnyard play area activities
Apple tastings
Wagon rides
Wildflower and pollinator trails
Home grown pumpkin patch: 

Gourds
Colorful “stackers”
White & orange pumpkins of
all sizes

Pick-Your
Own

FALL FAMILY FUN WEEKENDS 
MUSIC SCHEDULE



ur f lower garden is blooming a ll 
sea son.   Fi l l  your f lower cups 
with colorful varieties of zinnia, 
marigold, snapdragons and more.  

Statice, gomphrena, ageratum, verbena, winged 
everlasting, strawflowers can be dried and enjoyed 
all year! 

Vegetable picking is new this season. Pick a 
medley tomatoes (heirloom, plum, grape, cherry 
and slicer varieties), peppers (hot, mild and sweet 

varieties), sweet corn and other assorted veggies 
throughout the fall. 

Corn picking - sweet corn (multiple plantings 
keep fresh all season) fiesta ornamental corn and 
popcorn ready for picking this fall season. Great 
fun for decoration and popping! 

Pick Your Own Fun  

n our homegrown pumpkin patch 
have fun picking your own pumpkin! 
Discover a variety of sizes, colors and 
shapes, from small gourds and jack-

be-littles to large perfect for jack-o-lanterns and 
fun-colored stackers! During Family Fun Fall 
Weekends, paint your own pumpkin for free (with 
the purchase of a pumpkin) using kid friendly, 
washable paint.

Pumpkins, pumpkins, pumpkins!

urround your Thanksgiving turkey 
with a cornucopia of side dishes and 
desserts made from vegetables and 
fruit grown right here at Terhune 

Orchards. Our own array of colorful squashes — 
acorn, sweet dumpling, delicata, butternut make 
wonderful festival dishes. Greens are abundant for 
sides and salads, kale, broccoli, spinach, lettuces 
and Brussel sprouts.

Our freshly pressed apple cider and Terhune’s 
own wines are the perfect drinks for a locally- 
sourced Thanksgiving dinner. 

For the main event-dessert! We have over 15 
varieties of pies including your holiday favorites- 
pumpkin and apple. Mount family recipe — our 
deep-dish apple crisps, fruit breads, and cookies.  

Gobble Up Local & Fresh  
Thanksgiving Dishes 

Bountiful Flowers all Fall 
erhune Orchards has hundreds of types 
of f lowers. Our herb garden, f lower 
gardens, and wildf lowers all provide 

habitat for pollinators. Pollinators are important 
for many crops here on the farm. Diverse fields 
of f lowers are a win-win for farmers, pollinators 
and visitors! 

Our pollinator trail is through a f ield 
planted with cover crop to enrich the soil, attract 
pollinators and be enjoyed by visitors. Our 
pollinator trail is planted with biotiller medley 
cover crop. It contains sun hemp, oats, buckwheat, 
sunf lowers, and diakon radish.  

Wildflower path: we choose one field every 
year to host our wildf lower path. We plant a 
variety of wildf lower seeds as a cover crop (not 
harvested) to help rebuild our soils and support 
natural biodiversity with habitat and food. 
The f lowers provide pollen, nectar and shelter 
for hundreds of important species, including 
butterf lies and bees. 

Enjoy strolling through these fields this season. 

Pre-order your Thanksgiving pies and crisps 
from Nov. 2-25. 

The farm store is open late until 7 p.m. on 
Wed. Nov. 26 for your Thanksgiving shopping. 
On Thanksgiving Day, the store is open from  
9 a.m. to 12 p.m. 

THANKSGIVING
FUNDRAISER

Looking for a sweet fundraiser? Look no further!

Our pie, cider donut & cookie fundraising program
is a unique way to raise funds.

We bake them, you sell them — 
for a tasty profit that benefits your school groups,

churches, charities and clubs. 

FUNDRAISING NEVER TASTED SO GOOD! 
For more information, email info@terhuneorchards.com



By Tannwen and Reuwai Mount
hen  our  pa ren t s  pu rcha s ed 
Terhune Orchards in 1975, it grew 
three crops: apples, peaches and 

pears. Across from the current farm store 
(then called the Apple Barn) was the Cider 
Building (now our bakery), which housed 
a cider press. This was an older style rack 
and cloth press, a huge machine with big 
hydraulics, very impressive to us little kids. 

Reuwai was an early taste tester as the 
blend of apples was perfected, not always a welcomed job. But perfected it was. Dad 

would say a cider maker can’t divulge their 
blend but here at Terhune Orchards, you can 
be sure we always have a mix that includes 
our favorite  heri tage apple,  Staymen 
Winesap. We usually have a minimum of 
three varieties, Staymen Winesap and a 
sweeter apple, but usually more. Each batch 
varies depending on the time of year. Now 
that we have our controlled atmosphere 
storage, a special apple storage to keep 
apples crunchy and fresh year-round, we 
are able to make apple cider all year.

One of our early jobs as kids was to fill 
cider jugs at the cider barn using a tube 
and control handle. If you got really fast 
you could fill four gallons at a time without 
overflowing. People could bring back a jug 
to “refill” for 10 cents off! 

As we modernized, we moved from the old 
fashion stack press with the folding cloth to 
a hydraulic press for efficiency, greater food 
safety and maintenance. All of our cider is 
flash pasteurized and put in cooling tanks 

Behind the Scenes: Squeezed Apples

Host a Unique Corporate or Family Event at the Farm
hether you’re gathering employees 
for training, having an outing 
to build team camaraderie or 

gathering family and friends to celebrate a 
life event or milestone, Terhune Orchards 
is the perfect venue. Businesses and family 
groups looking for a unique setting to 

connect and will enjoy spending the day at 
our picturesque family-owned farm.  

We can accommodate small and large 
groups with a variety of activities and fare 
including pumpkin and f lower picking, farm 
fresh treats, wine tasting, and guided tours. 
For more information on creating a one-of-
a-kind event for your group, email tmount@
terhuneorchards.com. 

Discover the importance of farming and food
production, and gain an all-new respect for nature and
all its wonders. 

      Learn all about our favorite fruit - apples! 
      Visit the apple orchard and pumpkin patch
      Explore how pollination works and why it matters
      Enjoy fall farm activities: corn maze, farm animals,
barnyard play area & pollinator trail

Self-guided tours great for younger ages.
Adult & Senior groups welcome. Reservations required. 

Information & Booking: terhuneorchards.com/school-trips/

Pie Tasting Weekend
Nov. 14 & 15: 11 a.m.-4 p.m.

oin us to sample 15 kinds of pie 
that Terhune has to offer! $10 per 
person, portion of proceeds benefit 
HomeFront and Project Freedom. 

Pick your favorites to order for the holidays!

that have stirring bars (originally designed 
for milk but work great for cider too) so it 
all gets cooled quickly. With our modern 
bottling line, the next generation is out of 
a job of hand jugging cider. 

Our next project is sparkling cider in 
cans and hard cider. Keep on pressing! 

Fresh from the Fields
t Terhune Orchards we grow over 60 
different crops. Fall is the time when 
summer crops and fall hardy crops 
overlap and the farm store is f illed 

with amazing bounty picked fresh from our farm 
fields. With a diversity of tomatoes from slicer to 
numerous heirloom varieties, grape and cherry, 
our tomato harvest continues until the first heavy 
frost. Picked daily, leafy greens, 5 kinds of lettuce, 
kales, mixed and baby greens — packed with fiber, 
antioxidants, vital nutrients and grown safely in 
our fields. As we turn to cooler weather, the root 
crops and hardy vegetables thrive. The store will 
be filled with broccoli, cabbage, carrots, beets and 
Brussel sprouts. In a rainbow of colors and f lavors, 
fall harvests includes winter squash. Visit often 
to fill your shopping bag (and your home) with 
freshly picked, nutritious farm crops. Thank you 
for supporting local! Visit www.terhuneorchards.
com/recipes for healthy ideas. 

https://www.terhuneorchards.com/recipes
https://www.terhuneorchards.com/recipes


Personality Pumpkin Contest
oin in the fall fun. No-carve pumpkin 
conte s t .  Decorate ,  pa int ,  create . 
Submissions due by Oct 22 at the 

farm store. Voting takes place Oct. 24 & 25. 
Winners announced Oct. 27. Pumpkins on 
display through Nov 1. Winner receives $75 
gift card to Terhune Orchards. 

Calendar of Events – Fall 2026 
Sept. 5 – Dec 6.: Annual Art 
Show “Farm Animals” 

Sept. 6: Art Show Opening; 
Meet the Artists 1 p.m. 

Sept. 8: Read & Pick: Potatoes, 
9:30 & 11 a.m. 

Sept. 10: Winery Trivia 5–8 p.m.

Sept. 12 & 13: Fall Family Fun 
Weekend, 10 a.m. –5 p.m.

Sept. 19 & 20: Fall Family Fun 
Weekend, 10 a.m. –5 p.m.

Sept. 22: Read & Pick: 
Scarecrows, 9:30 a.m. & 11 a.m. 

Sept. 26 & 27: Fall Family Fun 
Weekend, 10 a.m. –5 p.m.

Oct. 6: Read & Pick: Pumpkins, 
9:30 & 11 a.m. 

Oct. 3 & 4: Fall Family Fun 
Weekend, 10 a.m. –5 p.m.

Oct. 10 & 11: Fall Family Fun 
Weekend, 10 a.m. –5 p.m.

Oct. 17 & 18: Fall Family Fun 
Weekend, 10 a.m. –5 p.m.

Oct. 22: Personality Pumpkin 
Contest Entries Due 

Oct. 24 & 25: Fall Family Fun 
Weekend, 10 a.m. –5 p.m.

Oct. 22: Winery Trivia 5–8 p.m.

Oct. 31 & Nov. 1: Fall Family 
Fun Weekend, 10 a.m. –5 p.m.

Nov. 2-25: Order your 
Thanksgiving Pies & Crisps 

Nov. 14 & 15: Pie Tasting 
Weekend 11 a.m.–4 p.m.

Nov. 25: Farm store open late 
until 7 p.m. for Thanksgiving 
shopping

Nov. 26: Thanksgiving Day, store 
open 9 a.m. – 12 p.m. 

Nov. 27-29: Holiday Wine Trail 
Weekend, 12 –5 p.m.

eptember and October are busy months 
here in the vineyards and winery. The 
vines are heavy with grapes ready to 

harvest. After hand harvesting, the grapes are 
de-stemmed before being pressed. Next the juice 
moves to the large stainless steel fermentation 
tanks and closely monitored. Finally, they are 
bottled and labeled, all right here on the farm. 

Our estate-grown grapes produce 18 red and 
white wines that will please every palate. From 
full-bodied reds, to dry whites, to semi-sweet and 
fruit wines Terhune offers varieties everyone is 
sure to enjoy.

Enjoy our wines by the glass or tasting f lights, 
located in the warmer season in our 100-year-old 
apple orchard and in cooler weather in our wine 
barn among our wine tanks. Seasonally choose 
refreshing wine slushy or a cup of hot mulled 

Estate Wines from Terhune 
Orchards Vineyard and Winery

More details on all events at www.terhuneorchards.com
Farm Store, Barn Yard & Farm Trail: Open to the public daily all year

Wine Orchard: Open Fri-Sun 12 – 6 p.m.  
(admission tickets required during fall festival weekends)

Corporate and Private Events: By appointment, year round
School and Group Tours: By appointment, April through October

Barnyard Birthday Parties: By appointment, April through early November

Farm Store & Barn Yard Open Daily All Year

wine (beginning 
mid-November). 
L i g h t  f a r e  o f 
cheese plates and 
homemade sa lsa 
a nd  c h ip s  a r e 
ava i lable in the 
winery. 

Winery Trivia 
nights continue, 
test your knowledge 
T hu r sd ay s  5 - 8 
p.m., September 10 
and, October 22. Please visit us November 27, 28 
and 29 as part of the Garden State Wine Growers 
Association Holiday Wine Trail Weekend! The 
winery is open Fridays, Saturdays and Sundays. 
Our wines are available every day in the farm 
store, at the Trenton Farmers Market and online at 
terhuneorchards.com.

Admission tickets are required to access the 
winery on Fall Family Fun Weekends, no tickets 
required on Fridays or after our festival season.

Pick-Your-Own 
September & October – Pumpkins, Flowers, Vegetables. 

Apples are not available for 2026, due to spring freeze.
Check website for info on availability.

Find us at the Farmers Markets
Trenton Farmers Market, 960 Spruce St., Lawrenceville 

Princeton Farmers Market, Hinds Plaza, Witherspoon St. 
West Windsor Farmers Market, Princeton Junction Train Station

Share a Taste of Terhune with 
Our Gift Boxes and Baskets

hare the local f lavors you love by 
giving a gift box or basket from 
Terhune Orchards.

Fi l led with our own crisp, 
f lavorful apples, our most popular baked goods 
and other delectable gourmet foods. We have 
an array of delicious options that make it easy 
to treat family, friends, co-workers and clients 
across the country or right here in town.

Available all year — view our gift basket 
and box selection in our online store at 
w w w.shop.terhuneorcha rd s .com.  Place 
your orders online, in the farm store or call  
(609) 924-2310. 

Fall Art Show: “Farm Animals”
he Annual Fall Art Show celebrates the 
farms most loved attraction our “Farm 
Animals” Held in Terhune’s historic 

250-year-old barn, the show features original 
works by local artists inspired by the farms 
favorite four and two legged friends.

O n  d i s p l a y 
from September 5 
through December 
6 ,  t h i s  s h o w 
includes a variety of 
visual art mediums. 
Don’t miss the Meet 
the Artists Open 
House on Sunday, 
September 6 at 1 
p.m. Free and open 
to the public.


