
FREE PumP InsPEctIon
check Your Pump Before You turn oFF Water

FREE INSPECTION WITHIN 40 MILE RADIUS - OFFER GOOD TILL END OF OCTOBER

call now For Your Appointment

Phone: 208-785-1717
two pump rigs to serve you Serving the community since 1950!

sALEsummER
PIPE

CALL FOR SPECIAL PRICING
Pricing for inventory on hand…

6” PIP 100# PSI PVC PIPE

8” PIP 100# PSI PVC PIPE

Friday, September 14, 2018

Next week:
See how this year’s potato harvest is turning out

Straddlin’ the Fence:
City cousin visits the country cousin  
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C
ollin Kelley’s year-
round job is helping 
out on the Kelley 

family farm/ranch in Shelley 
and Bone.

In the valley, Collin, 15, 
moves irrigation pipe and 
bales hay during the summer 
and in the winter helps brand 
and doctor calves. On the 
range during the summer, he 
helps check 
fences and 
cattle. Collin, 
is the son of 
Craig and An-
drea Kelley.

“I move 
pipe a lot and 
help with the 
tractor work 
baling hay,” he 
said. “I help 
with the cows and go up to 
Bone and help my grandpar-
ents, Gerald and Helen Kel-
ley, fix fence and check cows 
so that none of our cows get 
into the neighbors pastures.”

Collin uses a four-wheeler 
instead of a horse because 
of the number of cattle that 
need checking and the miles 
of fence that need fixing.

“It’s just easier to get to the 
places we need to get to fix 
fence and check the cattle on 
a four-wheeler,” he said. “I 
get to stay up there most of 
the week during the summer 
with my grandparents to help 
get everything done. It’s really 
nice.”

This spring, students in 
his ag classes at Shelley High 
School helped the family 
brand the new calf crop. 
They branded 150 calves in 
record time, Collin said.

“It’s really fun when all my 
classmates come and help 
brand,” Collin said. “Every-
one gets to tackle the calves 
and learn how branding is 
done.”

For a supervised agricul-
ture experience in ag class, he 
raised chickens and sold eggs. 
With the money he made, 
he plans to improve the 
flooring in the chicken coop 
and expand an enclosed, 
grassy area. In FFA, he’s been 
treasurer and has been on the 
ag mechanics and livestock 
judging teams.

To be featured in Future 
Farmers, email Farm & Ranch 
Managing Editor Bill Bradshaw at 
freditor@postregister.com.

FUTURE 
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His job 
year-round

KATHY  
CORGATELLI 

NeVILLE

PROUD SPONSOR
OF THE FFA

800-260-3599
Agri-Service.com

Kelley

By TAYLOR MUNSON 

For the idaho press

CALDWELL — Gazing 
out over her family’s 40-acre 
vineyard, Hadley Robertson 
detailed the history of Hells 
Canyon 
Winery, one 
of the oldest 
wine grape 
vineyards in 
Idaho.

After 
reaching drinking age and 
returning from college, Rob-
ertson said she and her two 
sisters decided they wanted 
to still be involved with their 
parent’s business. This led 
to the creation of their own 
second-generation line of wine 
called Zhoo Zhoo wines.

Robertson and her sisters 

are not the only ones who 
thought the Idaho wine in-
dustry was where they wanted 
to be. The number of Idaho 
vineyards and wineries has 
been growing substantially in 

the past decade. According to 
Moya Dolsby, executive direc-
tor of the Idaho Wine Com-
mission, in 2002 there were 11 
wineries in Idaho. Now, there 
are 53 and that number is ex-

pected to continue to grow.

Idaho wine: A history
The history of wine in Idaho 

technically began about 150 
years ago in 1864, which is 
when the first grapes were 
planted in Lewiston. Ac-
cording to Melanie Krause, 
winemaker at Cinder Wines in 
Garden City, Prohibition took 
a real toll on the Idaho wine 
industry. Although Prohibi-
tion ended in 1933, it took 
some time for the industry to 
recover.

“Immigrants from Europe 
were wine drinkers and then 
Prohibition came and we 
became hard liquor, cocktail 
and soda drinkers,” Krause 
said. “It’s taken a lot of decades 
to kind of relearn. Prohibition 
lasted about a generation, so it 
took a long time to regain the 
taste for wine.”

Idaho’s wine industry continues to skyrocket 

‘more grapes in the 

ground’ is key to future 

pHOtOS by tayLOr mUNSON / FOr tHe idaHO preSS

Hells Canyon Winery has a 40-acre vineyard in southwestern idaho’s portion of the Snake river Valley. Hadley robertson is very involved with the 

farming aspects of their vineyard and said that even though it’s hard work, she really enjoys it.

Winemaker melanie Krause started Cinder Wines with her husband 

near Garden City in 2006. Krause said she’s happy they chose idaho for 

their winery because the industry is growing fast and she knew they 

could make world-class wines here.

Grapes galore

INSIDE

eagle winery 

up for sale

PAGE C5

more GRAPES  I  C3

By FARM & RANCH

This year’s Idaho Spud Day 
in Shelley will have old 
favorites and at least one 
new event — the Potato 
Casserole Competition, 
according to a news 
release.

The maker of the win-
ning casserole will take 
home $100, with $50 
going to second place.

The casserole must be:
n in an 8-by-8-inch 

disposable pan.
n at least 60 percent potatoes.
n have the recipe attached.
Contestants can have multiple 

entries. Dishes are to be brought to 
be judged between 11:15 a.m. and 
11:45 a.m. at the location of the 
Potato Sack Race on the northeast 
side of the city park. Winners will 
be announced at 1 p.m.

For more information 
on the casserole contest, 
contact Desi at 208-220-
4272.

Spud Day events began 
Wednesday with the Miss 
Russet pageant.

Kenzie Adjoua Payne, 
daughter of Korey and Keri 
Payne, will reign during this 
year’s festivities. She and her 
court and other contestants 

will help serve the free baked po-
tatoes Saturday in the city park.

Payne

Shelley to again celebrate Idaho’s famous spuds
idaho Spud day is Saturday

JOHN rOarK / JrOarK@pOStreGiSter.COm

a young girl hurries to pick as many potatoes as she can during the 

potato-picking contest at the 2017 idaho Spud day. the contest is just 

one of the many events to be held Saturday during this year’s Spud day.More SPUDS  |  C3


