
As a businessperson, there’s 
nothing like having a captive 
audience for four hours straight. 
That’s the way that Katy Dwyer, 
the President and Founder of the 
Kingston-based KDD Marketing, 
sees the annual Buy Local Expo, 
Ulster County’s largest networking 
event of the year. 

“The Buy Local Expo gives 
businesses the opportunity to really 
showcase their services to a room 
full of people who are already 
interested in buying local and 
eager to build local relationships,” 
she said. “It’s a great way to 
stay top-of-mind for other local 
businesses, and it shows that your 
business is also invested in local 
and community as well, by simply 
showing up.”

The Chamber’s premier Buy Local Expo is happening at 
Diamond Mills Hotel and Conference Center at 25 South 
Partition St. in Saugerties on Sept. 10 from noon to 4 p.m. 
Naccarato Insurance will once again be the Presenting Sponsor, 
and Timely Signs, the Principal Sponsor. The event is free and 
open to the public.

Nearly 100 area businesses and organizations typically 
participate with attention-grabbing and interactive booths that 
feature demonstrations, elaborate props and costumes, all the 
requisite giveaways plus hundreds of door prizes. 

The event also generates buzz as all sectors of the business 
community come together to display their goods and services to 
the multitudes that pass through. Dwyer, who has participated 
for many years (including as a booth judge), described it as a fun 
and collaborative experience.  

“The Ulster Chamber’s Expo is truly unique,” she said. “I’ve 
attended other expos in other counties and with other networking 

groups, and they never live up to the Ulster Chamber’s Expo. 
Somehow, this expo draws in the right crowd. The attendees are 
there looking for services, businesses and to network locally. 

“Businesses are there to have fun, show themselves off and 
meet new people. It doesn’t feel overly ‘salesy,’ and businesses 
go all out with their booths. You’ll find all sorts of prizes, 
activities and fun giveaways, too.”

Courtney Malsatzki, Director of Operations at the 
Phoenicia Diner, added that the atmosphere is warm and 
inviting—something she attributes to the staff of the Ulster 
County Regional Chamber of Commerce.

“I cannot count the number of times I have bragged about our 
local Chamber of Commerce,” she said. “The Buy Local Expo 
(and many other events) are shining examples of how much we 
all value our community and all the people and businesses that it 
takes to keep it going strong. I have never left an Expo without 
a new friend.”

This will be the Phoenicia Diner’s third year hosting a booth, 

and Malsatzki said it’s so worth the cost and effort to get noticed.
“It is a true local gathering. Not only are you able to showcase 

what you do best to an enormous gathering of local community 
members, but you’re also able to meet and network with peers 
in the local business community and forge future relationships 
with them,” she said.

On top of being a lead generator, the Buy Local Expo is also 
a good place to catch up with fellow business owners and share 
information, according to Wanda Grinder of Servpro Kingston/
New Paltz. 

“The Ulster Chamber Buy Local is an incredible opportunity 
to connect with local businesses and build relationships that last 
a lifetime,” she wrote in a testimonial. “Every year, we set up our 
booths alongside other vendors, creating an environment where 
networking is natural and business growth happens organically. 
The connections I have made at this event have not only led to 
new opportunities but have also strengthened my presence in the 
community. It is more than just an event. It’s an investment in 
long term success.”

That’s precisely the goal of the Buy Local Expo, according to 
Chamber President Ward Todd. 

“The Chamber is all about bringing our members together and 
connecting them with other businesses, business leaders and 
the general public,” he said. “This event, which attracts people 
from throughout the Hudson Valley, makes those valuable 
connections possible. 

“We thrive as a local business community if we all remember 
to shop local, keep it local and buy local. Everyone is invited to 
attend the Buy Local Expo and help keep our economy going 
strong.”

There’s still time to participate—whether as an exhibitor or 
sponsor. The cost for a booth is $395 for Chamber members. For 
non-Chamber members, the fee is $495.

Premier booth sponsorships are $1,495; Platinum booth 
sponsorships, $995; and Diamond booth sponsorships, $595.

For more information, contact Allison Costanzo at Allison@
UlsterChamber.org or go to ulsterchamber.org/buy-local-
expo/.

2025

Aim High! Pitch Big!
Buy Local Expo Spotlights Your Business

“The discovery of a good wine is increasingly 
better for mankind than the discovery of a new 

star.”

So said Leonardo da Vinci in the Middle Ages, and his famous 
words still ring true today. 

Fast forward to the first weekend after Labor Day 2025 to 
see for yourself. On Sept. 6-7, thousands are expected to 
pass through the gates at the Dutchess County Fairgrounds in 
Rhinebeck in search of fruity, zesty, palate-lingering wines from 
all over New York state.

With hundreds of wines being featured at this annual event 
produced by Wineracks.com, they’re likely to hit the jackpot 
and enjoy the pour profoundly.

And it’s not just wineries that will be offering tastings. 
Attendees will also get to sample beverages from the state’s 
many cideries and distilleries, along with gourmet specialties 
from some of the region’s best restaurants.

“We know how to throw a good party,” said festival founder 
Michael Babcock, President of Wineracks.com. “It’s one of 
the unique events in New York and the Northeast in general, 
where you have such a wide range of wineries, distilleries and 
breweries represented and a plethora of food trucks, artisans and 

specialty food people. 
“Plus, there’s great entertainment all day 

long as well as food demos with some new 
chefs and some of our locally famous chefs 
like Marcus Guiliano and Ric Orlando. On top 
of that, there will be wine seminars throughout 
the day. The Dutchess County Fairgrounds is 
one of the preeminent venues around, and it’s a 
fun, low-key, enjoyable afternoon.”

Babcock conceived of the festival 24 years 
ago after attending the Food and Wine Classic 
in Aspen, Colo. in May 2001.

“When we came back from that event, 
I said, ‘Man, that was really good. We need to 
see if we can start one on the East Coast,’ so I 
went over to my buddy, Norm Greig, and we 
committed to doing it for five years at his Red 
Hook farm. 

“I had been involved in the Finger Lakes 
Wine Festival, so I got to know a lot of the 
wineries at that time. They had been frozen 
out of the New York City market, so when I 
announced that I was going to do this, the vast majority of the 
participants were Finger Lake wineries. What it did was open 

up the market to them, and as the festival expanded 
and more wineries became established here, it became 
a good vehicle for their exposure.”

The event initially spotlighted wineries exclusively. 
According to Babcock, there were few regional craft 
brewers and distillers in the early days, but as they 
grew in number and popularity, he opened the doors 
to them as well.

“We’re seeing an influx of RTD (ready to drink) 
brands and a number of New York-based operations 
popping up, and we’re willing to support them,” he 
added.

At this year’s event, close to 30 wineries will be 
represented, along with 19 distilleries, including 
Tuthilltown Spirits and Hudson House and Distillery: 
16 breweries and five cideries and meaderies.

Close to 20 food trucks—what Babcock calls 
“gourmet food on wheels”—will also be on hand 
selling empanadas, crab cakes, meatballs, doughnuts, 
mac and cheese fried balls and Thai specialties.

In addition, gourmet creations like cheeses, oils and vinegars, 
hot sauces and breads will be for sale at the event as well 
as artisan products like jewelry, essential oils, candles and 
handbags.

“People show up and stock up for the year,” said festival 
coordinator Terrah Bretherton. “It’s like a one-stop shop. The 
festival is a celebration of the end of summer and it’s a place 
to gather with your family and friends while supporting small 
businesses in the area.”

The Hudson Valley Wine and Food Festival has become so 
popular over the years that it’s gotten national notice. Last year, 
it was ranked third in a USA Today readers’ poll, and it was 
once again in the running for the top spot in 2025.

Tickets at the gate are $50 per person, which includes a 
souvenir glass and free samples from the wine, beer, cider and 
spirits vendors, and $35 in advance. VIP tickets (with extra 
perks) are $99 at the gate and $75 if purchased in advance. 
Special group rates are also available. 

The Hudson Valley Wine and Food Festival will be held at 
the Dutchess County Fair Grounds in Rhinebeck, NY. For 
more information visit hudsonvalleywinefest.com

Sip, Swirl, Savor & Socialize!
Don’t Miss Hudson Valley Wine & Food Festival



Right about now, the produce bins at the 
Saunderskill Farm Market are brimming 
with summer’s bounty, especially those 
gorgeous ears of sweet corn and deep-red, 
pulpy tomatoes. 

Grab a cart and fill it with the fresh-from-
the-earth fruits and vegetables grown at this 
12-generation family farm at 5100 U.S. 
Route 209 in Accord. Make sure to save 
space for homemade jams, peach pie, and 
maybe a dozen apple-cider doughnuts made 
in-house at the store bakery.

Before you leave, take a walk to the nearby 
greenhouse to gather some zinnias or other 
seasonal plants to beautify your living space.

Dan Schoonmaker, who runs Saunderskill 
Farms with his brother, David, daughter, 
Jennifer Shea, and her husband, Ryan Shea, 
said the market has become a hub for locals 
and recent transplants from metropolitan 
New York to not only enjoy the Amish-like 
vibe but also pick up breakfast and coffee or 
a fresh bouquet from the greenhouse.

“We built the market in 1998, and it’s 
expanded over time,” he said. “There were a 
lot of factors. First, there was the disaster in 
the city at the World Trade Center in 2001, 
and when the pandemic hit, we saw another 
wave of people move up here. They’ve 
relocated to the area and now work remotely. 
That’s one of the many things that have 
helped us grow.”

Saunderskill, named for the tributary of 
the Rondout Creek that flows through it, is 
one of America’s oldest farms. Originally 
granted to Lt. Hendrick J. Schoonmaker by 
Peter Stuyvesant in 1663 as payment for 
military service, the family’s original 300 
acres of prime Rondout bottomland has 

been continuously farmed since 1680. It is 
one of the few in the nation to have received 
the rare Tricentennial Award from the U.S. 
Department of Agriculture. 

Long before Schoonmaker and his brother 
came on board in 1980, the family grew 
vegetables and raised chickens and cows. 
Schoonmaker’s great-grandfather sold 
produce, eggs and milk mainly to Sullivan 
County’s Borscht-Belt resorts, bungalow 
colonies and boarding homes for D&H 
Canal workers.

“They went with a truck to deliver to all the 
little stores and hotels in Sullivan County,” 
Schoonmaker said. “My grandfather also 
delivered milk, eggs and vegetables to 
Mohonk Mountain House throughout the 
summer. That lasted through the 1950s. 
People used to come here from the city 
because it was cooler in the mountains, 
but then things changed with air travel.” 

The Schoonmakers then got into the 
wholesale business, shipping sweet corn and 
other vegetables to chain stores like A&P. 
By the early ‘70s, they shifted to roadside 
markets and began selling produce in Bergen 
County, N.J.

“But those farms were phasing out. They 
didn’t continue to the next generation,” 
Schoonmaker said. “At one time, we had 35 
customers in Bergen County. Now we have 
two. That’s what led us to build the farm 
market. We knew we had to do something 
else to support our family.”

These days, the family pours its heart and 
soul into the farm market. Schoonmaker’s 
daughter and son-in-law manage it with the 
help of their daughters, Elouise, Claudia and 
Lauren. Schoonmaker’s younger daughter, 

Renee, has a full-time job at the New York 
Farm Bureau, but when she isn’t networking 
with other farmers, she also helps when 
needed.

The store not only carries produce grown 
by the family but local, artisan edibles and 
a country-inspired gift section. The bakery, 
which Schoonmaker credits to his late wife, 
Cathy, is the most popular corner.

“When we first opened the market, 
we didn’t have the bakery. My wife was 
instrumental in putting things together. She 
grew up in a house where she would come 
home from school every day to freshly made 
bread and cookies, and she wanted to offer 
that to our customers.”

His oldest daughter, Jennifer, also went to 
the culinary program at Sullivan Community 
College. Her baking team, consisting of five 
women, makes the pies, muffins, scones, 
doughnuts and cookies from scratch and uses 
the best quality ingredients for the freshest 
products, Schoonmaker added.

Saunderskill Farms also offers pick-your-

own strawberries in June, blueberries in July 
and early August and apples and pumpkins 
in the fall. 

Aside from a corn maze in the fall and the 
antique tractor pull it hosts every October, 
Saunderskill steers clear of the entertainment 
elements offered at other area farms, and 
that’s intentional. 

“Our philosophy has always been to take 
care of and grow our customer base without 
getting into the bouncy houses. When you 
bring in busloads of people, your loyal 
customers do not receive the attention and 
service they deserve,” he said.

That personal, family touch is part of 
what makes Saunderskill so special. Even 
Schoonmaker’s father, Jack, who turns 92 
in August, is still involved at the farm, and 
his daughter, Renee, nephew, Ryan, and 

grandchildren are already 
showing interest in keeping 
it going. 

“The main thing is we 
all enjoy what we do. It’s a 
way of life for my family, 
and it’s nice to see the next 
generation’s enthusiasm. 
It’s also very rewarding to 
connect with our customer 
base and offer them a 
quality product. It’s a nice 
relationship,” he said.

Saunderskill Farms, 
located at 5100 Route 209 
in Accord, can be reached 
at (845) 626-2676 or 
sauderskill.com.
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AFCO Fuel, LLC
Amthor Welding Service, INC.
Berkshire Hathaway 
HomeServices/Hudson Valley 
   Properties
Bottini Fuel
Cantine Veterans Complex, 
   Town of Saugerties
Charles River Laboratories
Earl B. Feiden Appliance
Fortune Valley Manor LLC
Freer Abstract, Inc.
Heritage Financial Credit Union
HOP Energy/KoscoHeritage
Howard Johnson Inn
JK’s Wine & Liquor
Kingston Animal Hospital, PC
Kingston City School District
Kingston Cyclery
Kingston Fine Jewelry
Kingston Physical Therapy & 
   Sports Rehab, PC
Liberty Security Services
Lone Wolf

Matthew C. Hall & Company, 
   CPAs, LLP
Medical Associates of the 
   Hudson Valley, PC
Midtown Kingston Arts District
Miron Wine & Spirits
New Horizons Resources, Inc.
Peak Trading Corp.
Plaza Pizza
Rocking Horse Ranch Resort
Safeco Alarm Systems, Inc.
SELUX Corporation
Skydive The Ranch
StoneRidge Electrical Service, Inc.
Super 8 Kingston-NY
Terra-Gen
Town of Esopus
Ulster County Clerk’s Office
Unless Media
Woodstock Golf Club, Inc.
Woodstock School of Art
Woodstock Wood, Inc.

~ These Members Have Renewed ~

A Delicious Community Hub In Accord
Amish-like Feel At Saunderskill Farm Market
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Anniversaries:
50 Years

Rocking Horse Ranch Resort

30 Years
StoneRidge Electrical Service, Inc.

Town of Esopus

25 Years
Peak Trading Corp.

Plaza Pizza

20 Years
N & S Supply, LLC

15 Years
Bottini Fuel
Graphic Ally

Matthew C. Hall & Company, CPAs, LLP

10 Years
Highland Rotary Club, Inc.

Nostrand Productions
Schain and Company, CPAs

1 Year
Woodstock Wood, Inc.

Ribbon Cuttings
RESOURCE CENTER FOR 

ACCESSIBLE LIVING EMPLOYMENT 
CENTER

727 Ulster Avenue, Kingston, NY
www.rcal.org

MIDTOWN KINGSTON ARTS DISTRICT
NEIGHBORHOOD PRINT STUDIO

49 Greenkill Avenue, Kingston, NY
mkad.art

APPLE GREENS GOLF COURSE
30 YEAR ANNIVERSARY

161 South Street, Highland, NY
applegreens.com

O POSITIVE FESTIVAL

PO Box 3083, Kingston, NY
opositivefestival.org

EXPANSION OF RETAIL SPACE AT
PUROCLEAN PROFESSIONAL 

RESTORATION

623 Route 28, Kingston, NY
www.puroclean.com/kingston-ny-puroclean-

professional-restoration

WELLNESS RX 3 YEAR ANNIVERSARY

53 Main Street, Phoenicia, NY
www.wellnessrxllc.com

ULSTER COUNTY VINTAGE BASE BALL
ASSOCIATION/KINGSTON GUARDS

Herzog’s Baseball Field, Kingston Plaza
www.kingstonguards.com

K.A. BUILDERS

747 Route 28, Kingston, NY
www.kabuildersinc.com
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Robbie Freer and Jen Beichert (both from 
Timely Signs),with Connie Harkin and Bill 
Harkin (Ulster Savings Bank).

Gwen McCann (Children’s Home of Kingston), 
Steve Hack (Ulster Savings Bank), Colleen Hack 
(YMCA of Kingston and Ulster County) with Tom 
Lindgren (Thomas F. Lindgren, CPA).

Enma Villacis (Broadway Bubble), Jillian 
Pacheco (Community Hub), and Marsha Sebro 
(Resource Center For Accessible Living).

MERCHANTICS - PAYMENT PROCESSING 
SOLUTIONS
6 Corporate Drive, Ste 430
Shelton, CT   06484
Jennifer  Fabiano- Sales & Marketing Executive
www.merchantics.com
Category:  Financial Services
Description:  Merchantics provides tailored payment 
solutions for businesses of all sizes.  Specializing in POS 
Systems, secure credit card processing, and all things 
payments.  We offer solutions to help businesses 
navigate the changing payment landscape.

DCxPC LIVE

West Hurley, NY   12491
Scott  Pasch- Owner
www.dcxpclive.com
Category: Record Companies;  Music Management 
& Publicity
Description:  DCxPC Live is a vinyl record label and 
live show promotion company specializing in punk, 
hardcore, ska, and metal. We capture the raw energy 
of the scene on vinyl and bring it to life through live 
events that celebrate the unstoppable spirit of the 
punk rock community.

CHILDREN’S HOME OF WYOMING CONFERENCE

65 Albany Ave.
Kingston, NY   12401
Jace  Hodges- Program Director
www.chowc.org
Category:  Non-Profit Organizations
Description:  Our main office is in Binghamton.  
Kingston is our newest satellite office.  We work with 
children and their families to enhance their overall 
well being.

ADVANCED AUDIOLOGY OF NY
400 Aaron Court
Kingston, NY   12401
Stephanie  Porowski- Director of Operations
www.advancedaudiologyofny.com
Category:  Hearing Aids
Description:  Advanced Audiology of NY, Kingston 
is our 6th location serving the local community 
throughout NY and NJ.  We offer a variety of services 
for your hearing health care needs including hearing 
testing, hearing aid dispensing and custom hearing 
protection. 

HAMAK HOSPITALITY SOLUTIONS INC.

375 Floyd Ackert Rd.
West Park, NY   12493
Ayerim  Maduro Lacle- CEO | President
www.hamakhospitality.com
Category:  Tourism Marketing
Description:  HAMAK Hospitality Solutions is a 
boutique tourism consulting and destination 
management company specializing in tailored, 
results driven tourism strategy & services that support 
the growth and success of tourism driven business 
and destinations. Services include, tourism consulting, 
destination services, signature events, and the Hudson 
Valley Partner Network, a collaborative alliance of 
tourism and hospitality professionals.

LOJ ARCHITECTURE AND BUILDING SCIENCE
1 North Front St. Suite 3F
Kingston, NY   12401
Jim Fish – Principal
www.lojarch.com
Category:  Architects
Description:  Loj Architecture and Building Science 
Award-winning vernacular and context-inspired 
Architecture and Design firm, using sustainable 
methods and materials to create contemporary 
residential and commercial solutions. Located in 
the beautiful Hudson Valley city of Kingston, NY. Loj 
Architecture and Building Science features architect 
Jim Fish, LEED accredited and certified in Passive 
House Design.

Mixer Host The Mount Academy Barney Winter, Ulster Chamber Vice President 
Jess Davis, with Johann Huleatt (Mixer Sponsor Community Products).

Brianne Whalen (Slate Hill Hospitality Group), Mark Catalinotto (Naccarato 
Insurance), Kevin McLaren (Hudson Valley Credit Union), and John 
Naccarato (Naccarato Insurance).

Anita McPherson (The Mount Academy), Catina Leon (Scouting America/
Rip Van Winkle Council), Ingrid Gersick (Keller Williams Realty Hudson 
Valley North), Charlie Broe and Melissa Broe (Mid-Hudson Valley Federal 
Credit Union), with Allen McPherson (The Mount Academy). 

INNOVATIVE INK TATTOO

891 Flatbush Rd.
Kingston, NY   12401
Connie Santoiemmo- Owner/Artist
www.facebook.com/innovativeinktattooSMP/
Category:  Tattoo Studio
Description:  Owner/Artist of a tattoo parlor. I create 
artistry into tattoo and help with people with hair 
loss and do a scalp micropigmentation to create the 
illusion of hair follicles.

K.A. BUILDERS INC.
747 RT 28
Kingston, NY   12401
Kevin Alarcon- Owner
www.kabuildersinc.com
Category:  Contractors - General
Description:  We are a full-service construction 
and home improvement company serving the 
Hudson Valley. Specializing in all home remodeling, 
renovations, new construction and more. We offer 
expert craftsmanship and project management 
from planning to completion. Our onsite showroom 
stocks quality siding, decking boards, railings, and 
roofing shingles making product selection easy and 
convenient for clients and contractors.

WELCOME THESEWELCOME THESE
NEW MEMBERSNEW MEMBERS

SORYU KARATE NEW YORK

98 Forest Hill Drive
Kingston, NY   12401
Kieran Caesar Johnson- Shinan
soryukarate.site
Category:  Martial Arts
Description:  Japanese Karate School with HQSAGIA 
JAPAN, Cultural exchange with trips to Japan.

ULSTER COUNTY
VINTAGE BASE BALL ASSOCIATION
Hurley, NY   12443
Dan  Torres- President
www.kingstonguards.com
Category:  Non-Profit Organizations
Description:  The Ulster County Vintage Base Ball 
Association is a 501(c)(3) nonprofit organization 
dedicated to preserving and promoting the rich history 
of America’s pastime. Through historically accurate 
games played by 1864 rules and engaging public 
demonstrations, the UCVBA offers a unique window 
into the origins of base ball and its role in American 
life. But the UCVBA is more than just a historical sports 
group—it is a civic organization rooted in community 
engagement. From sponsoring youth teams and 
participating in volunteer events to collaborating 
with local schools and historical societies.

For information on 

Chamber Membership,
email Jess Davis at

Jess@UlsterChamber.org
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