Staggering Unicorn Winery’s 30+ enchanting fruit wine
selections will surely transport you to a dreamy realm of flavor. We
make it our goal to source from local farms and use only the
freshest fruits for our wines. As a family-owned and operated
winery, we greet every guest with open arms, warmth, and genuine
hospitality. We believe in the power of connection and the beauty
of shared experiences.

Our commitment to crafting exceptional wines goes beyond the
fruit. It starts with the passion and dedication of our family. The art
of winemaking is carefully passed down from one lineage to the
next, ensuring that each bottle we produce reflects our unwavering
commitment to quality. —

Started in December 2014 and since then has expanded to include
:fresh roasted coffee, roasted peanuts and soft-serve ice cream! About 3
Eyectrs before his retirement, John Seeley decided that he was going to
sopen a popcorn shop, so he established his shop in one of the oldest
Ebui|dings in town, set up his equipment, and Mill Street Caramel Corn
swas born. All of Mill Street Treat’s ingredients are bought locally and
shave the feel and flavor of it's small-town home. Made personally by
*John and Shane, each item is made with the love and care their
Ecustomers deserve.

We had our first cider come out in 2015, our Original. The next
Eyear we added Raspberry and Blueberry. After almost selling out of
sproduct, in 2017 we added a few more ciders and a dessert wine. | left
emy job that Spring and built our small “cider shack” tasting room to
sfocus on cider making and marketing full time. We quickly outgrew that
Etasting room and started to plan to build a bigger tasting and
sproduction room. In the late Fall of 2019, we finished our new tasting
Sroom and opened it up. 2020... well we all know what happened then.
tEnjoy the beauty and tranquility of the endless mountains at our tasting
‘room, nestled in the hills of Sugar Run, PA.
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