There's Diamonds in These Hllls By Cynthia Walls-Hill

ust beyond the center of the small

town of Vass, in the Sandhilis of

Moore -Counr.y. 8 woman's dream
s taking shape. Susan Rice, of
Binanurst, North Carolina, snvisions
turning two hundred acres of former
robacco-producing land into the largest
truffie archard, or truffiere, in the
United States.

Betore astablishing Black Diamond
French Truffles, inc., Susan was a suc-
cassful real estate progerty investor,
One day, three years sgo she got a call
from a friend about some farm land she
wanted Susan to se=. Susan agreed
and when she saw . immediately felt
something unique and spacial about the
land. The ownar, 8 woman named
Harrietz, was agsmant that the land not
be tumed into & develoomant and was
seeking & buyer who would honor her
request. Susan agread, feeling a strong
connection to the woman and the lang,
vet faced a dilemma: how could she
preserve the beauty and integrity of the
land and create & profiteble enterprise
as well?

At first, the idea of growang indfies
was a whim bom of Susan's discoversd
lave of cooking waith them. After several

1esgarching and axploring,

was seﬁd When she told
her husband of her plan to grow tnif-
fles, he sad that it just couldn't ba done
and as Susan put it, “That's all it 1ook
forme.._" She took up tha gauntiet and
tha rest is history in the makng. Her
son, Corey, whose love of the land
rivals her awn, runs tha physical opara-
tion. Together they ara leaming from a
vanety of experts in the fieid of truffie
preduction, in the U.S. and in Europe
and have traveled 1o France and 1o
Spain to see first-hand what comprises
the successful growing and seliing of
truffies.

Last year, Susan and Corey planted
thousends of young hazelnut and oak
trees in sweeping rows on their 10 acre
tast siie, Another 100 acres will be
planted this year and by the tme plant-
ing is complets, thera will be 200 acres
of truffie producing trees. The climate

B "We invite all that ere nterested in participating 1o

8 contact us and become part of this story of orchard
development.” Their Web site is: www.BDFT.com.
"Napa 15 1o wine as North Carolina can be 1o truffiey
she says, "We ars growing a rare gem in these
.I..f figlds.”
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and soil is well suited for uffles,
with lime being added to raise the |
pH level  Hazelnut end osk trees
are the hosts for truffles. Their

sapling roots are inoculated with
tniffie spores before being plant
ed. Typeally within 56 years the « kg =
hazeimu vess tuffies M
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ents and Bﬂartsof ti:gsard i, S—
Specially trained dogs that zan sniff out
truffies begin digging the ground around
a itee when the scent of truffles is
picked up. Then human hands will dig
several inches down 1o unearth them.
Susan Rice’s dream goes far
beyond personal success. She is com-
mitted 10 being a good steward of the
fand and 2 good neighbor. She befieves
it i possible to make North Caroling as
important 1o tuffie production 2s any
place in the world. Susan befieves that
this crop could replace tobacco and sin-
gle-handedly rewitaliza our farming
industry. As leaders in the truffle indus-
iy, Susan’s management team, panel
of experts and staff want 1o help farm-
#1s end others in discovering tha trug
assence, taste and cultura of the Black
Dlamond Frencn Truffle here in Amernca.




