
WiseWood Farm: 
Your Local Small Farm 

     At WiseWood, we seek to see families thrive 
physically, mentally, emotionally, and spiritually. We 
strive to offer the best varieties of the freshest produce 
grown without chemicals, using organic practices. We 
know that there is something special about truly local, 
genuinely fresh, strikingly delicious food. It affects us in 
positive ways that we don’t fully understand.  
     We stepped out in faith to take on the huge challenge 
of growing God’s way. We aren’t experts, but we are 
learning. We aren’t perfect, but we are teachable. 
Mother nature has taught us a lot. We use all-natural 
methods for weed and pest control. We even go beyond 
the requirements for “Organic”. We want to feel safe 
picking anything out of the garden and handing it to one 
of our kids to eat. 
     We are gearing up for our 6th year and have grown 
every year in different ways. During year 1, we built a 
raised bed in our backyard and found our favorite cherry 
tomatoes, Broadripple Cherry. Year 2, we doubled our 
production area and put up a fence to keep the pests 
out. Before our 3rd season, we moved to our new farm of 
11 acres south of Lebanon, IN and planted ¾ of an acre. 
At the end of the season we added a 3rd son to the mix 
with Isaiah being born in November. With new baby in 
tow, we planted a full acre in our 4th season. Last season 

we completed a 
new high-tunnel, 
adding 2700 
square feet of 
protected 
growing space. 
Now that the 
“Veggie Wagon” 
is on the road, 

we are looking forward to expanding our brand and 
developing a larger following.  
      
      All are welcome to come see Joel and Holly hard at 
work and encourage our little helpers, Samuel, Levi, and 
Isaiah.  
 

 
 
 

 
 
 
 
 
 

 
 

WiseWood LLC 
50 W 250 S 

Lebanon, IN 46052 
 

Joel Woody (765) 326-0355 
Holly Woody (317) 407-3254 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
What is a CSA? 

 
     It is sometimes called a vegetable co-op, a weekly 
box, or produce subscription. It stands for 
“Community Supported Agriculture”. We use this 
term because community is important to us and we 
know that it is important to you. Small farms often 
operate on a small amount of capital and are subject 
to many other risk factors such as inclement weather, 
flooding, drought, insect infestations, and disease.  
     Becoming a part of a CSA means that you are 
becoming part of the farm. You are investing in a local 
small farm family and impacting the community. You 
are sharing in the risk and reward that the farmers are 
living with every day. You will be blessed with the 
bounty of the season and enable community minded 
farmers to pay it forward to those in need.  
  

 
 
 
 
 
 
 
 
 
 

 



The Advantages: 
The benefits of this partnership go beyond simply 
having weekly fresh veggies (you could get that 
through the mail). You are… 

- Keeping dollars in the local economy. 
- Seeing where and how your food is grown. 
- Visiting the farm and the farmer. 
- Eating healthier. 
- Connecting to the seasons through food. 
- Being a creative and adventurous cook. 
- Feeling better because ALL our produce is 

chemical free and grown using organic practices.  
 
 

 
 
 
 
 
 
 
 
 
 
 

 
How you can help 

     In order for us to continually expand, we must 
reinvest much of our capital at the end of the 
season into expenses, supplies, repairs, fees, and 
improvements. This means that to begin each new 
season, we rely on investors to buy into our farm by 
pre-paying for their season of weekly produce bags. 
We have limited spots available, so be sure to 
contact us soon! 

 
Farmers’ Markets 

     You can also find us at the Lebanon, Whitestown, 
and Brownsburg Farmers’ Markets in Boone and 
Hendricks County. Come see us there to see our full 
offerings of veggies and preserves.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Two of our harvest helpers. 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

A beautiful harvest. 
 
 
 
 
 

 

Weekly Bags   
     Each week for 15 weeks we pack a bag just for 
you of the freshest produce for just $360. This is the 
best way to receive the type of produce that we 
supply. There are no chemicals or tricks to falsify 
ripeness or prolong freshness. Many of the varieties 
that we specialize in cannot be shipped because of 
their delicate nature. You will receive an email 
informing you of what is being harvested that week 
and what you can expect in your bag.  
 
Example Bag: 
   1 bag lettuce 
   3 medium tomatoes 
   1 pint cherry tomatoes 
   3 bell peppers 
   2 squash or zuccinni 
   1 sugar baby watermelon 
   6 ears sweet corn 
 

Add-ons and Options 
    Often we will have a surplus of a particular crop 
or variety. If you see in the email something that 
you are interested in that is not coming in your bag, 
just let us know and we will be sure to include it. 
Last season we had many customers who ordered 
bulk tomatoes or green beans for canning. 
    We also specialize in delicious homemade jams. 
Last season we canned over 30 varieties! We will 
keep you updated on what is happening in the 
kitchen. 
    If you know the nutritional value of local honey, 
you understand that it is a great way to fight 
allergies. We are proud to partner with RJ Honey 
and offer their honey in all sizes. They are just 
around the corner from the farm, so many of his 
bees visit us and are our best pollinators.  


