
Ever wonder how the ball gets inside a whistle? Find out the answer on a
special behind-the-scenes tour of Columbus designed to reveal the tricks of
“how did they do that” on topics as varied as making wine to growing orchids.

DAY ONE
Meet the expert horticulturists at
Franklin Park Conservatory and find
out how to develop your own green
thumb. Hear stranger-than-fiction stories
about orchids. Watch a repotting 
demonstration and get expert advice on
choosing just the right orchid for your
home. Visit March through Labor Day to
discover how to attract butterflies to your
yard all summer long. Be sure to look 
for the Conservatory’s most colorful 
displays — vibrant glass art by Dale 
Chihuly. In fact, it’s the only public botanical garden in the world to
own a signature collection of Chihuly’s artwork.

Indulge your sweet tooth during a guided tour of Anthony-Thomas
Candy Company, a family-owned confectionery founded in 1952.
Watch step by step as chocolate candies are made, starting from the
basic ingredients to the final packaging. Taste the results — everyone
receives a freshly made chocolate!

Curious about how the ball gets inside a whistle? Solve the mystery at
the American Whistle Corporation, the only manufacturer of metal
whistles in the nation. You’ll see how whistles are made, starting from
a coil of heavy gauge brass to the final chrome-finished product. You’ll
even get your own American Classic whistle to take home. 

Choose from hundreds of fragrances before pouring your own custom-
scented candle at The Candle Lab in Olde Worthington. While the candle
hardens, stroll next door to sample a variety of labels before selecting
your favorite bottle at House Wine, Columbus Monthly’s Best Wine Bar
for 2009. Enjoy dinner across the street at the historic Worthington
Inn. 

DAY TWO
Explore the North Market, a public market filled with unique shops,
fresh food and flowers. You can literally taste your way around the
market on a guided tour where you’ll meet local merchants and farmers.

Visit Krema Nut Company, the oldest manufacturer of peanut butter
in the country. The reason for its long success? Krema roasts its nuts
in small batches by hand — just as it did 100 years ago. Meet the
master roaster who’s been with Krema for more than 25 years. Save
room for a handful of nuts or one of their tasty PB&J sandwiches.

Enjoy a snack at Graeter’s Ice Cream, where you’ll see ice cream being
made from start to finish using a French Pot process that makes just
two gallons of ice cream at a time — for the ultimate in creaminess.
Or opt to meet Columbus’ award-winning ice cream maker Jeni Britton
and hear how she creates exotic flavors like lime cardamom at Jeni’s
Splendid Ice Creams. Sample everything on the menu, including her
hand-churned flavors and macaroons.

Explore art galleries, antique
stores and boutiques in the Short
North Arts District. At Camelot
Cellars, you can taste wines made
with grapes from around the world
and create your own wine from
start to finish. Begin at the fermen-
tation process, then bottle, cork and
even design the label for your own
private wine reserve.

DAY THREE
Head east out of Columbus to The Works in nearby Newark. Watch
trained glass blowers creating glass art, then blow your own glass
ornament or fuse glass for a sun catcher or jewelry. 

Weave your own basket with one-on-one help from an expert at
Longaberger Homestead in Frazeysburg. Get inspired by watching
the professional basketmakers at work, then peruse the factory store.

CONTACT US

For more information about this itinerary and other group-
friendly destinations, contact Alissa Preston, Experience
Columbus Tourism Sales Manager, at 800-354-2657, 

614-222-6146 (direct), 614-221-5618 (fax) 
or APreston@ExperienceColumbus.com. Visit
ExperienceColumbus.com for more sample itineraries.

HOW DID THEY DO THAT?

Bottle wine at Camelot Cellars

Learn to attract butterflies
to your garden


