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Executive Summary
Golden Loam Heritage Farm is a startup regenerative agritourism and artisan production operation targeting 10–15 acres in the Franklin/Wake County corridor of North Carolina. The operation is built on the rare convergence of two principals with deep complementary expertise: a 40-year veteran of large-animal husbandry and biological soil science, and a seasoned artisan producer and brand strategist.

Our model — which we call the Soil-to-Sourdough system — integrates three revenue pillars: regenerative heritage livestock production, value-added artisan goods (sourdough bread, botanical soaps, rainbow eggs), and immersive agritourism experiences designed for the rapidly growing Triangle market. The farm's centerpiece animals — Suffolk Punch draft horses, Valais Blacknose sheep, and Mangalitsa pigs — are not merely production units; they are the living brand that draws families, foodies, and educators to the farm weekend after weekend.

We are seeking $155,000 in startup capital through the USDA/FSA Beginning Farmer Loan program to secure foundation heritage livestock, establish our bioreactor soil infrastructure, and launch the on-farm artisan bakery. Based on conservative Year 1 projections of $12,500/month in gross revenue, the operation generates sufficient cash flow to service the proposed debt from the outset. By Year 5, we project a stabilized net profit of $12,700/month — a 31% net margin — driven by the compounding value of our biological soil equity and the high-margin Experience Economy.

	Capital Requested:
$155,000 (80% FSA / 20% owner equity)
Location:
Franklin/Wake County corridor, NC
Acreage Target:
10–15 acres (lease or purchase via NC FarmLink)
	Year 1 Gross Revenue (est.):
$12,500/month
Year 5 Net Profit Target:
$12,700/month (31% net margin)
Business Structure:
Member-Managed LLC, North Carolina



Business Description
The Origin Story
Nicolas Reyes Rivera did not decide to farm. He was born into it. Raised on a family agricultural estate in Colombia, he spent his formative years under the tutelage of draft horsemen and dairy managers, learning to read soil, animals, and weather before he could read a balance sheet. That 40-year apprenticeship — running parallel to his formal training in Biological Sciences at Universidad de Los Andes — produced something rare: a farmer who thinks like a scientist, and a scientist who works like a farmer.

Maria Fonnegra brings the other half of the operation to life. As an artisan producer and photographer, she manages the sourdough bakery, botanical soap studio, and the visual brand identity of Golden Loam. Her work is what transforms the raw materials that Nicolas produces into the premium retail products and destination experiences that drive revenue.

Together, they are relocating to North Carolina in Summer 2026 — drawn not just by the region's agricultural opportunity, but by family. Nicolas's children live in Raleigh. Golden Loam Heritage Farm is built to put down permanent roots here.

What We Do
Golden Loam operates three integrated divisions:
1. Regenerative Production — A market garden and cut-flower program powered by on-site Johnson-Su fungal bioreactors and vermicompost systems, producing chemical-free heirloom vegetables and botanical ingredients for our soap studio. The Suffolk Punch horses and Mangalitsa pigs work the land on rotational cycles, building soil organic matter rather than depleting it.
1. Heritage Livestock & Agritourism — A curated roster of rare breeds used for both production (Mangalitsa pork, rainbow eggs) and destination experiences (Suffolk-powered wagon rides, Valais Blacknose interactions, and the Silkie Treasure Hunt egg-collecting program for children).
1. Artisan Value-Added — An on-farm bakery and soap studio that converts raw farm outputs into premium retail products. Sourdough loaves made with heirloom grains. Botanical soaps made from farm-grown herbs and flowers. These are the daily cash-flow engines that pay the bills while the biological equity of the land compounds.

Location & Market
The farm is strategically targeting 10–15 acres within the Franklin/Wake County corridor. This location provides direct access to the Raleigh-Durham-Wake Forest metropolitan area — one of the fastest-growing regions in the United States — where a high-income, education-oriented demographic actively seeks farm-to-table transparency, authentic family experiences, and premium heritage food products. The corridor also offers land prices and agricultural infrastructure that make the operation financially viable at our scale.

Business Structure
Golden Loam Heritage Farm will be organized as a Member-Managed Limited Liability Company (LLC) registered in North Carolina. The LLC structure provides liability protection for our agritourism operations (which involve public interaction with large draft animals), tax flexibility through pass-through treatment, and credibility with NC FarmLink, FSA lenders, and potential landowners.

Ownership is split equally between two active managing members: Nicolas Reyes Rivera (Principal Operator, Head of Biological Production) and Maria Fonnegra (Director of Artisan Operations and Marketing).

Operations
Products & Services
Our revenue streams are designed to ensure year-round cash flow across four categories:
1. Artisan Daily Production — Heirloom sourdough loaves and botanical soaps providing consistent daily revenue from the outset of operations.
1. Heritage Egg Program — Rainbow egg production via Black Copper Marans, Cream Legbars, and Olive Eggers, sold at boutique pricing ($10–$12/dozen) through on-farm retail and farmers markets.
1. Agritourism Experiences — Weekend Silkie Treasure Hunts ($25/child), Suffolk-powered wagon tours, and Living Soil educational workshops ($45/adult), targeting 50+ visitors per weekend by Year 3.
1. Heritage Meats & Breeding — Seasonal Mangalitsa pork and Freedom Ranger broilers via USDA-inspected processing; premium seedstock sales of Suffolk Punch and Valais Blacknose offspring beginning Year 5.
1. Market Garden & Flowers — U-Pick heirloom flower fields and seasonal CSA vegetable boxes sold direct-to-consumer at premium margins.

Facilities Plan
1. Regenerative Bio-Hub — Johnson-Su fungal bioreactors and climate-controlled vermicompost systems processing all farm waste into high-potency biological soil inoculants.
1. Heritage Stables & Paddocks — Heavy-timber barn designed for Suffolk Punch draft horses, with petting-height paddocks for Valais Blacknose sheep and miniature goats.
1. Artisan Bakery & Botanical Studio — Health-department-compliant dual-purpose facility housing a stone-deck bread oven and a botanical soap-curing studio.
1. Mobile Poultry & Swine Infrastructure — Mobile chicken tractors for 100-layer flock and portable fencing for Mangalitsa rotational grazing.
1. Golden Loam Market Pavilion — Rustic high-aesthetic farm stand serving as the retail hub, tour staging area, and event space.

Implementation Timeline
	Phase
	Timeline
	Key Milestones

	Phase 1: Setup
	Months 1–6
	Site prep; bioreactor inoculation; initial 100-layer flock; bakery and market stand launch

	Phase 2: Launch
	Months 6–12
	First Mangalitsa harvest; U-Pick flower season; start of Suffolk-powered weekend tours

	Phase 3: Scale
	Years 2–3
	Living Soil workshop launch; expansion to 300 layers; Valais Blacknose breeding program; full agritourism activation

	Phase 4: Legacy
	Years 4–5
	Registered heritage seedstock sales; educational authority established; net profit target of $12,700/month reached



Risk Management
1. Biosecurity — Clean-In/Clean-Out protocols for all visitor areas protect rare heritage poultry and sheep from outside pathogens.
1. Physical Safety — Comprehensive signage, physical barriers in draft horse areas, and NC Agritourism-specific liability insurance coverage.
1. Climate Resilience — Hoop houses for winter vegetable production; Living Soil practices that significantly increase water retention during NC summer droughts.
1. Revenue Diversification — Five distinct income streams ensure that a single crop failure or seasonal downturn does not threaten operational continuity.

Marketing Plan
Market Analysis
The North Carolina agritourism market in 2026 is driven by three converging trends that Golden Loam is uniquely positioned to capture:
1. The Experience Economy — Consumers, particularly Millennials and Gen Z parents, are allocating significantly more spending to 'farm-based memories' — tours, workshops, and hands-on experiences — than to raw produce.
1. The Transparency Movement — Post-2024 supply chain awareness has created strong consumer demand for verifiable 'chemical-free' and 'biological' labeling that goes beyond generic 'organic' claims.
1. Luxury Agritourism Gap — There is a clear market gap for premium heritage experiences in the Triangle. Most local farms offer rustic fun; Golden Loam offers a sophisticated Storybook Heritage aesthetic backed by genuine biological science credentials.

Target Market Segments
	Segment
	Who They Are
	What We Offer

	Triangle Foodies
	High-income professionals from North Hills, Cary, Wake Forest
	Mangalitsa pork, heirloom sourdough, Rainbow Eggs ($12/doz)

	Enlightened Parents
	Families seeking educational, non-digital weekend experiences
	Silkie Treasure Hunts, Suffolk-powered wagon rides, animal interactions

	Green Consumers
	Soil-health enthusiasts, home gardeners, educators
	Living Soil workshops, botanical soaps, heirloom vegetable CSA

	Boutique Event Planners
	Brides and planners seeking unique rural aesthetic settings
	U-Pick flower fields, farm-to-table private event hosting



Pricing Strategy
We use value-based pricing rather than commodity pricing, justified by the premium genetics of our livestock, the biological integrity of our soil program, and the authenticity of our artisan production:
1. Rainbow Eggs — $10–$12/dozen (market average: $4–$6)
1. Artisan Sourdough — $12–$15/loaf; Sourdough Classes — $85/person
1. Agritourism — $25/child (Treasure Hunt); $45/adult (Living Soil workshop); wagon tours priced seasonally
1. Mangalitsa Pork — $18–$24/lb for premium cuts via on-farm boutique

Promotion & Distribution
1. Digital Hub — High-aesthetic website optimized for local search, with online booking for tours and a weekly farm newsletter for CSA subscribers.
1. Social Content — Instagram and TikTok showcasing the Suffolk horses in morning mist, cross-scored sourdough, and the biological science behind the farm. This content is already in development ahead of launch.
1. Direct Distribution — 70% of sales on-farm to capture 100% margin; remaining 30% through farmers markets and strategic partnerships with high-end Raleigh restaurants and coffee shops.
1. Strategic Affiliations — Visit NC Farms App for digital discovery; The Livestock Conservancy for co-marketing heritage breed preservation; local craft breweries for spent-grain Mangalitsa cycling and cross-promotion.

Financial Plan
Revenue Projections
We project a J-Curve growth model: Year 1 absorbs the high setup and ramp-up costs, while Years 3–5 reflect the compounding returns of biological equity, established agritourism traffic, and mature heritage breeding programs.

	Revenue Stream
	Yr 1 / Mo.
	Yr 3 / Mo.
	Yr 5 / Mo.
	Margin Strategy

	Rainbow Eggs (100–300 layers)
	$3,500
	$7,000
	$10,500
	$12/doz boutique pricing

	Artisan Sourdough & Bakery
	$4,500
	$8,000
	$12,000
	85% margin on heirloom flour

	Agritourism (Tours/Events)
	$2,000
	$5,500
	$8,500
	Pure service-based revenue

	Heritage Meats & Breeding
	$1,500
	$3,500
	$6,000
	Rare Mangalitsa & Valais stock

	Market Garden & Flowers
	$1,000
	$2,500
	$4,000
	High-density U-Pick sales

	GROSS REVENUE
	$12,500
	$26,500
	$41,000
	Targeting 31% net margin

	NET PROFIT (After Ops/Debt)
	$1,200
	$7,200
	$12,700
	31% Net Margin by Yr 5



Capital Request
Golden Loam Heritage Farm is seeking $155,000 in startup capital: 80% ($124,000) via USDA/FSA Beginning Farmer Loan and 20% ($31,000) in owner equity contributions.

	Category
	Est. Cost
	Purpose / Specifics

	Livestock Acquisition
	$45,000
	Suffolk Punch trained team ($20k); Valais Blacknose foundation ewes ($15k); Mangalitsas, alpacas, poultry ($10k)

	Infrastructure & Fencing
	$35,000
	Perimeter no-climb fencing; mobile chicken tractors; winter run-in sheds for draft horses and sheep

	Market Garden & Bioreactors
	$25,000
	Johnson-Su fungal bioreactor setup; heirloom seed stock; U-Pick flower starts (0.5 acre); BCS walk-behind tractor

	Artisan Bakery & Soap Studio
	$15,000
	Commercial stone-deck bread oven (cottage law compliant); stainless prep tables; organic flour and soap oil inventory

	Operations & Marketing
	$20,000
	Website finalization; NC FarmLink/FSA application costs; agritourism liability insurance; 6-month organic feed buffer

	Contingency Fund (10%)
	$15,000
	Emergency veterinary care, equipment repair, and unforeseen startup costs

	TOTAL CAPITAL REQUEST
	$155,000
	20% owner equity ($31,000) + 80% USDA/FSA Beginning Farmer Loan ($124,000)



Why This Plan Is Bankable
1. Debt Service Coverage — Even at conservative Year 1 projections ($12,500/month gross), the bakery and egg programs alone generate sufficient cash flow to service a $124,000 loan.
1. Asset Appreciation — Unlike conventional equipment that depreciates, our core assets appreciate: a Suffolk Punch mare or Valais Blacknose ewe produces registered offspring (inventory) annually. The biological soil equity we build through bioreactors increases leasehold or land value over time.
1. Input Cost Protection — By replacing synthetic fertilizers with on-site bioreactors and vermicompost, we protect our margins from global commodity price volatility.
1. Operator Experience Discount — The principal's 40 years of hands-on husbandry and veterinary experience eliminates the need for contractor labor in fencing, basic vet care, and horse training — reducing startup costs by an estimated $95,000 versus a comparable operation led by a less experienced operator.
1. Dual-Operator Capacity — Two active managing members with distinct and complementary skill sets (biological production + artisan processing/marketing) provide operational redundancy and reduce single-point-of-failure risk.

Five-Year Scaling Goals
1. Year 1 — Establish soil biology, launch bakery and egg programs, acquire foundation heritage livestock.
1. Year 2 — First full agritourism season; U-Pick flower fields operational; Mangalitsa breeding program established.
1. Year 3 — Expand to 300 layers; launch Living Soil workshop series; reach $26,500/month gross revenue.
1. Year 4 — Begin selling registered heritage seedstock; expand CSA membership to 100+ subscribers.
1. Year 5 — Achieve $12,700/month net profit; establish Golden Loam as a recognized regional hub for regenerative agriculture education and heritage breed conservation.

Management & Organization
Nicolas Reyes Rivera — Principal Operator & Lead Biologist
Nicolas brings a rare triple-asset profile to Golden Loam: 40+ years of large-animal husbandry, a formal degree in Biological Sciences (Universidad de Los Andes, with specializations in ornithology, mycology, and ecosystem dynamics), and the work ethic forged by decades of managing high-intensity agricultural operations in Latin America.

His operational expertise spans Holstein dairy herd management, draft horse training and driving, large-animal veterinary basics (including calving, foaling, insemination, hoof care, and nutritional balancing), high-volume egg production, and intensive vegetable gardening. His scientific background is directly applied to the farm's soil program — designing and managing Johnson-Su bioreactors, microscopic soil assessments, and vermicompost systems that have demonstrably improved soil organic matter over multi-year periods.

Maria Fonnegra — Director of Artisan Operations & Marketing
Maria leads the artisan production and brand identity of Golden Loam. She manages the sourdough bakery and botanical soap studio — ensuring health-department compliance, recipe standardization, and consistent product quality. As a photographer and visual storyteller, she also manages the farm's social media presence, agritourism booking systems, and the 'Storybook Heritage' destination brand that is central to our premium pricing strategy.

Advisory Network
1. Large-Animal Veterinarian — Specialized consultant for Suffolk Punch health protocols and Valais Blacknose biosecurity.
1. Soil Science Network — Ongoing collaboration with regional biological soil mentors to refine bioreactor performance and carbon sequestration tracking.
1. NC FarmLink & Cooperative Extension — Active participation in NC agricultural programs for regulatory compliance and market intelligence.

Future Human Resources
In Year 1, the farm is owner-operated to maintain lean overhead. By Year 3, we intend to launch a Future Farmer apprenticeship program, hiring students from NC biological and agricultural programs to assist in the market garden and tour operations. The farm will also serve as a mentorship site for other beginning farmers, particularly those from immigrant and underserved agricultural communities, providing a model for high-margin, small-acreage success.

Closing Statement
Golden Loam Heritage Farm is not a retirement project or a hobby. It is the deliberate convergence of a lifetime of agricultural expertise, a formal scientific education, and a genuine love for the land of North Carolina — a land we are choosing as home, permanently, to be near family and to build something that will outlast us.

The Franklin/Wake County region offers the soil, the market, the community, and the infrastructure to make this vision real. We are not asking for a chance to learn how to farm. We are asking for the capital to do what we already know how to do — on land that will reward the investment for generations.
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