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The Garden & Gun website is an incomparable destination  

for the G&G reader who is searching for the newest products,  

the most recent events, and the latest news from G&G.

GARDENANDGUN.COM
OVERVIEW

Source: Alliance for Audited Media May 2018. Social Media as of August 2018. 
Demographics from Google Analytics first half 2018.

FOR MORE INFORMATION, CONTACT YOUR SALES REPRESENTATIVE   
OR GARDEN & GUN ADVERTISING AT ADVERTISING@GARDENANDGUN.COM | 843.518.5151.

2.5 MILLION+  
AVERAGE PAGE VIEWS/MONTH

796,000+  
AVERAGE VISITS/MONTH

3.2 
PAGE VIEWS/VISIT

535,000+  
AVERAGE MONTHLY VISTORS

970 x 250 px

970 x 250 px

300 x 250 px
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Garden & Gun’s active social media footprint 

connects with readers in meaningful ways like 

never before, with over 896K+ fans across 

Facebook, Twitter, Instagram, and Pinterest.

Source: Alliance for Audited Media May 2018. Social Media as of August 2018. 
Demographics from Google Analytics first half 2018.

SOCIAL MEDIA

417K+  
FACEBOOK FANS

317K+  
INSTAGRAM FOLLOWERS

46K+ 
PINTEREST FOLLOWERS

SOCIAL AUDIENCE TOTALING 

896K+

116K+  
TWITTER FOLLOWERS

OVERVIEW
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Source: Alliance for Audited Media May 2018. Social Media as of August 2018. 
Demographics from Google Analytics first half 2018.

AUDIENCE
VISTOR DEMOGRAPHICS
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TOPIC 
CHANNELS

Food & Drink

Home & Garden 

Arts & Culture

Travel

Music

Sporting

Standard opportunities for media placement on GardenandGun.com enable advertisers  

to position their brands within a qualified and highly targeted environment.

RUN OF SITE

Position your brand within a qualified  
and highly targeted environment.

TOPIC CHANNEL ROTATION

Rotation on specific content pages  
that aligns with a topic relevant  

to your brand.

HOMEPAGE TAKEOVER

Exclusive ownership of all ad positions  
on homepage for one week.

AD UNITS

•  �Desktop: 
970x250 px, 
300x600 px,  
and 300x250 px 

•  ��Tablet:  
728x90 px  
and 300x250 px 

•  �Mobile: 
300x250 px  
and 320x50 px

970x250 px

DESKTOP

300x250 px

TABLET

728x90 px

MOBILE

300x250 px

GARDENANDGUN.COM
STANDARD ADVERTISING OPPORTUNITIES
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Written by the editors, Garden & Gun email newsletters are 
opt-in extensions of the magazine, giving brands access to 
G&G’s most engaged readers via email. Featuring a variety 

of original content, these newsletters are welcome sights in 
email inboxes across the country.

EMAIL NEWSLETTERS

REGULAR EDITION

•  Standard advertising opportunity 
	 within the newsletter 

•  Includes a 300x250 ad with  
	 link to advertiser’s URL

•  �Talk of the South: Opportunity for  
native sponsorship of one (1)  
section of the newsletter

 

SPONSORED EDITION

•  Newsletter written by 
	 G&G editors fully dedicated  
	 to your brand

•  Includes a 300x250 ad

•  �Qualifying media

TALK OF THE SOUTH  

100,000+ opt-in subscribers  |  Open rate: 27% 

Varying Southern topics, including the latest news, fashion trends, and events

THE SKILLET

55,000+ opt-in subscribers  |  Open rate: 45%

Original content on all things Southern food & drink
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300 x 
250 px

REGULAR EDITION

THE SKILLET

EMAIL NEWSLETTERS
TALK OF THE SOUTH + THE SKILLET

SPONSORED EDITION

SPONSORED EDITION

SPONSORED EDITION

Share this email:

Southern Baked Pie Comany’s tomato pie. (Photo by Jacqueline Stofsick)

August 3, 2018

Tomato Pie: A Summertime Classic

Like many good Southern stories, this one starts with a mother-in-law and a pie—though it doesn’t
end the way you might think given that cast.

Shortly a�er Amanda Wilbanks and her family moved from Habersham to Gainesville, Georgia, her
husband Alex’s mother came to visit. During her stay, Wilbanks’ mother-in-law suggested they make
Alex’s favorite dessert—buttermilk pie. Though Wilbanks had never baked a pie before, she agreed,
and she was hooked. “I just fell in love with baking immediately,” Wilbanks says.

Soon, Wilbanks was baking a new pie each day—for fun, for neighbors. And soon a�er that, she
decided to make a career of it, launching Southern Baked Pie Company in 2012. Within six months,
she opened her first shop in Gainesville, and four years later she opened two more—in Buckhead and
Alpharetta. She also began a robust mail-order business, shipping freshly baked pies to every corner of
the country.

The secret to her success? Butter, sugar, flour, and a dash of the fearlessness she learned during a stint
selling insurance a�er college. “If I get rejected that’s okay, but at least I tried,” Wilbanks says. “That’s
basically how I do everything now.”

That mettle can be seen in her recipes. From tacos to beef strogano�, Wilbanks pushes the limits with
her ingredients. “You can put anything in a pie,” she says. “You’d be amazed.” The tomato pie she
rotates onto Southern Baked’s menu in late summer is an ode to a Southern favorite: the tomato
sandwich. “I thought, ‘Well, I’ve grown up eating them and they’re delicious so why not put one in a
pie shell?” she says. “It’s basically a tomato sandwich in a pie.” Except for two things: “I just add corn
and basil for an extra touch of sweetness and flavor.”

The recipe, along with seventy-two others ranging from lemon
chess pie to pineapple casserole, is one she’s proud to share in
her cookbook, Southern Baked: Celebrating Life With Pie,
which is available for purchase on August 8. (Click here to pre-
order.) “It’s broken up into twelve di�erent celebrations, one
for each month, with each featuring a full meal’s worth of
recipes, including appetizers, entrees, sides and desserts,”
Wilbanks says. You’ll also learn how to make Wilbanks’s all-
butter pie crust along with thirty of her favorite recipes for
filling it.

If the thought of corn and basil in tomato pie is a bridge too
far, don’t worry—Wilbanks also o�ers a traditional take on
tomato pie, too, made with cheese, onions, and ripe red ones,
all layered beneath a crumbly, buttery topping. Order here
and the pie can be on your doorstep in days and then onto your sideboard for Sunday brunch.  

GET THE RECIPE: TOMATO CORN PIE

Join G&G’s Kitchen Cabinet

Food, specifically Southern food, is one of the most important things to us at Garden &
Gun. G&G’s new Facebook group, the Kitchen Cabinet, is a place where you can share
your expertise and tips, as well as photos and experiences in the kitchen with Garden &
Gun recipes.

JOIN THE GROUP

Most Popular Online from Garden & Gun

Southern Chefs On Bourbon, Cast Iron,
Meat-and-Threes, and More

The Most Over-the-Top-Southern  
Grilled Cheese Ever

 A Late Summer  
Bourbon Cocktail

A Farmers’ Market 
Guide to Summer
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Views of the Blue Ridge Mountains escarpment from The Cliffs at Glassy Hole #13.  (Photo courtesy of The Cliffs)

The Home Course Advantage  
 

SPONSORED EDITION

In the South, there is no shortage of golf courses with storied scenery, from the banks of

azaleas at Augusta National to the longleafs and sandscapes of North Carolina’s Pinehurst.

But every avid golfer dreams of a perfect home course of their own—perhaps

envisioning mountaintop greens, fairways nestled between lakes and vineyards, or

roughs leading into lush farmland and forests. These vistas are no fantasy at The Cliffs, a

series of seven luxury residential communities in the western Carolinas. One

membership grants access to each home course in three regions within an easy drive of

one another: the mountains north of Greenville, the shores of Lake Keowee, and the

hills surrounding Asheville.   

 

These nationally acclaimed courses, designed by the likes of Gary Player, Tom Fazio, and

Jack Nicklaus, present diverse holes and hazards, as well as breathtaking views, but a

home at The Cliffs offers much more than tee times. For instance, hikers can hit more

than sixty miles of trails within the gates—as well as routes in nearby state parks such as

Table Rock, Devils Fork, and Paris Mountain—while cyclists can enjoy rides coordinated

by George Hincapie, a former Tour de France legend and current director of cycling at

The Cliffs. You could also grab a fishing pole, go for a dip in the wellness centers’ indoor

or outdoor pools, or take a boat across shimmering Lake Keowee to an alfresco dinner,

where pecan-crusted North Carolina mountain trout and vintage wine selected by the

on-site sommeliers awaits. Book a discovery weekend, personalized to your tastes,

and see for yourself. With a home—and home course—this ideal, you may never want to

play anywhere else. For more information, click the link below, or call The Cliffs at 864-

502-8023.  

LEARN MORE ABOUT THE CLIFFS

Popular Online from Garden & Gun

YOUR TOMATO SEASON

CHEAT SHEET: RECIPES, 

FACTS, AND MORE 

 

GET THE GUIDE

WHAT TO BUY AT THE

FARMERS’ MARKET  

RIGHT NOW 

 
GET THE GUIDE

A FOOD TOUR OF  

THE SOUTH WITH  

AUTHOR ACE ATKINS 

 
SEE THE LIST

 

ADVERTISEMENT

Subscribe today
GET A SUBSCRIPTION

GIVE A GIFT

RENEW

DIGITAL EDITION

 

KEEP UP WITH

COMPANY INFORMATION   |   HELP   |   POLICIES   |   SUBSCRIPTION SERVICES   |   ADVERTISE

GARDEN & GUN, 701 EAST BAY STREET, #115, CHARLESTON, SC 29403 843-795-1195

Manage your preferences | Opt out using TrueRemove® 

Got this as a forward? Sign up to receive our future emails. 

View this email online.

701 East Bay Street, #115  
Charleston, SC | 29403 US

This email was sent to .  
To continue receiving our emails, add us to your address book.

Subscribe to our email list

300 x 
250 px

300 x 
250 px

300 x 
250 px

Share this email:

Views of the Blue Ridge Mountains escarpment from The Cliffs at Glassy Hole #13.  (Photo courtesy of The Cliffs)

The Home Course Advantage  
 

SPONSORED EDITION

In the South, there is no shortage of golf courses with storied scenery, from the banks of

azaleas at Augusta National to the longleafs and sandscapes of North Carolina’s Pinehurst.

But every avid golfer dreams of a perfect home course of their own—perhaps

envisioning mountaintop greens, fairways nestled between lakes and vineyards, or

roughs leading into lush farmland and forests. These vistas are no fantasy at The Cliffs, a

series of seven luxury residential communities in the western Carolinas. One

membership grants access to each home course in three regions within an easy drive of

one another: the mountains north of Greenville, the shores of Lake Keowee, and the

hills surrounding Asheville.   

 

These nationally acclaimed courses, designed by the likes of Gary Player, Tom Fazio, and

Jack Nicklaus, present diverse holes and hazards, as well as breathtaking views, but a

home at The Cliffs offers much more than tee times. For instance, hikers can hit more

than sixty miles of trails within the gates—as well as routes in nearby state parks such as

Table Rock, Devils Fork, and Paris Mountain—while cyclists can enjoy rides coordinated

by George Hincapie, a former Tour de France legend and current director of cycling at

The Cliffs. You could also grab a fishing pole, go for a dip in the wellness centers’ indoor

or outdoor pools, or take a boat across shimmering Lake Keowee to an alfresco dinner,

where pecan-crusted North Carolina mountain trout and vintage wine selected by the

on-site sommeliers awaits. Book a discovery weekend, personalized to your tastes,

and see for yourself. With a home—and home course—this ideal, you may never want to

play anywhere else. For more information, click the link below, or call The Cliffs at 864-

502-8023.  

LEARN MORE ABOUT THE CLIFFS

Popular Online from Garden & Gun

YOUR TOMATO SEASON

CHEAT SHEET: RECIPES, 

FACTS, AND MORE 

 

GET THE GUIDE

WHAT TO BUY AT THE

FARMERS’ MARKET  

RIGHT NOW 

 
GET THE GUIDE

A FOOD TOUR OF  

THE SOUTH WITH  

AUTHOR ACE ATKINS 

 
SEE THE LIST

 

ADVERTISEMENT

Subscribe today
GET A SUBSCRIPTION

GIVE A GIFT

RENEW

DIGITAL EDITION

 

KEEP UP WITH

COMPANY INFORMATION   |   HELP   |   POLICIES   |   SUBSCRIPTION SERVICES   |   ADVERTISE

GARDEN & GUN, 701 EAST BAY STREET, #115, CHARLESTON, SC 29403 843-795-1195

Manage your preferences | Opt out using TrueRemove® 

Got this as a forward? Sign up to receive our future emails. 

View this email online.

701 East Bay Street, #115  
Charleston, SC | 29403 US

This email was sent to .  
To continue receiving our emails, add us to your address book.

Subscribe to our email list

Share this email:

Views of the Blue Ridge Mountains escarpment from The Cliffs at Glassy Hole #13.  (Photo courtesy of The Cliffs)

The Home Course Advantage  
 

SPONSORED EDITION

In the South, there is no shortage of golf courses with storied scenery, from the banks of

azaleas at Augusta National to the longleafs and sandscapes of North Carolina’s Pinehurst.

But every avid golfer dreams of a perfect home course of their own—perhaps

envisioning mountaintop greens, fairways nestled between lakes and vineyards, or

roughs leading into lush farmland and forests. These vistas are no fantasy at The Cliffs, a

series of seven luxury residential communities in the western Carolinas. One

membership grants access to each home course in three regions within an easy drive of

one another: the mountains north of Greenville, the shores of Lake Keowee, and the

hills surrounding Asheville.   

 

These nationally acclaimed courses, designed by the likes of Gary Player, Tom Fazio, and

Jack Nicklaus, present diverse holes and hazards, as well as breathtaking views, but a

home at The Cliffs offers much more than tee times. For instance, hikers can hit more

than sixty miles of trails within the gates—as well as routes in nearby state parks such as

Table Rock, Devils Fork, and Paris Mountain—while cyclists can enjoy rides coordinated

by George Hincapie, a former Tour de France legend and current director of cycling at

The Cliffs. You could also grab a fishing pole, go for a dip in the wellness centers’ indoor

or outdoor pools, or take a boat across shimmering Lake Keowee to an alfresco dinner,

where pecan-crusted North Carolina mountain trout and vintage wine selected by the

on-site sommeliers awaits. Book a discovery weekend, personalized to your tastes,

and see for yourself. With a home—and home course—this ideal, you may never want to

play anywhere else. For more information, click the link below, or call The Cliffs at 864-

502-8023.  

LEARN MORE ABOUT THE CLIFFS

Popular Online from Garden & Gun

YOUR TOMATO SEASON

CHEAT SHEET: RECIPES, 

FACTS, AND MORE 

 

GET THE GUIDE

WHAT TO BUY AT THE

FARMERS’ MARKET  

RIGHT NOW 

 
GET THE GUIDE

A FOOD TOUR OF  

THE SOUTH WITH  

AUTHOR ACE ATKINS 

 
SEE THE LIST

 

ADVERTISEMENT

Subscribe today
GET A SUBSCRIPTION

GIVE A GIFT

RENEW

DIGITAL EDITION

 

KEEP UP WITH

COMPANY INFORMATION   |   HELP   |   POLICIES   |   SUBSCRIPTION SERVICES   |   ADVERTISE

GARDEN & GUN, 701 EAST BAY STREET, #115, CHARLESTON, SC 29403 843-795-1195

Manage your preferences | Opt out using TrueRemove® 

Got this as a forward? Sign up to receive our future emails. 

View this email online.

701 East Bay Street, #115  
Charleston, SC | 29403 US

This email was sent to .  
To continue receiving our emails, add us to your address book.

Subscribe to our email list

Share this email:

Views of the Blue Ridge Mountains escarpment from The Cliffs at Glassy Hole #13.  (Photo courtesy of The Cliffs)

The Home Course Advantage  
 

SPONSORED EDITION

In the South, there is no shortage of golf courses with storied scenery, from the banks of

azaleas at Augusta National to the longleafs and sandscapes of North Carolina’s Pinehurst.

But every avid golfer dreams of a perfect home course of their own—perhaps

envisioning mountaintop greens, fairways nestled between lakes and vineyards, or

roughs leading into lush farmland and forests. These vistas are no fantasy at The Cliffs, a

series of seven luxury residential communities in the western Carolinas. One

membership grants access to each home course in three regions within an easy drive of

one another: the mountains north of Greenville, the shores of Lake Keowee, and the

hills surrounding Asheville.   

 

These nationally acclaimed courses, designed by the likes of Gary Player, Tom Fazio, and

Jack Nicklaus, present diverse holes and hazards, as well as breathtaking views, but a

home at The Cliffs offers much more than tee times. For instance, hikers can hit more

than sixty miles of trails within the gates—as well as routes in nearby state parks such as

Table Rock, Devils Fork, and Paris Mountain—while cyclists can enjoy rides coordinated

by George Hincapie, a former Tour de France legend and current director of cycling at

The Cliffs. You could also grab a fishing pole, go for a dip in the wellness centers’ indoor

or outdoor pools, or take a boat across shimmering Lake Keowee to an alfresco dinner,

where pecan-crusted North Carolina mountain trout and vintage wine selected by the

on-site sommeliers awaits. Book a discovery weekend, personalized to your tastes,

and see for yourself. With a home—and home course—this ideal, you may never want to

play anywhere else. For more information, click the link below, or call The Cliffs at 864-

502-8023.  

LEARN MORE ABOUT THE CLIFFS

Popular Online from Garden & Gun

YOUR TOMATO SEASON

CHEAT SHEET: RECIPES, 

FACTS, AND MORE 

 

GET THE GUIDE

WHAT TO BUY AT THE

FARMERS’ MARKET  

RIGHT NOW 

 
GET THE GUIDE

A FOOD TOUR OF  

THE SOUTH WITH  

AUTHOR ACE ATKINS 

 
SEE THE LIST

 

ADVERTISEMENT

Subscribe today
GET A SUBSCRIPTION

GIVE A GIFT

RENEW

DIGITAL EDITION

 

KEEP UP WITH

COMPANY INFORMATION   |   HELP   |   POLICIES   |   SUBSCRIPTION SERVICES   |   ADVERTISE

GARDEN & GUN, 701 EAST BAY STREET, #115, CHARLESTON, SC 29403 843-795-1195

Manage your preferences | Opt out using TrueRemove® 

Got this as a forward? Sign up to receive our future emails. 

View this email online.

701 East Bay Street, #115  
Charleston, SC | 29403 US

This email was sent to .  
To continue receiving our emails, add us to your address book.

Subscribe to our email list



GARDEN&GUN   2 0 1 9  D I G I T A L  M E D I A  K I T     8

G&G’s digital edition provides readers with in-depth coverage including everything in our print editions and more.  
The magazine’s visual splendor jumps off the page and onto readers’ tablets, with vivid photograph and increased 

 functionality that truly brings the magazine to life. Editorial enhancements include videos, music, and additional content.

ONE-PAGE CREATIVE

•  �Portrait PNG file 1536 x 2048 px  
(w x h)

• �Appropriate URL for web link (site, social media page, and 
streaming video/audio from your site are permitted; all links 
open in app browser)

• �Clickable web link

TWO-PAGE CREATIVE

• �Portrait PNG file 3072 x 2048 px (left to right) 

• �Portrait PNG file 1536 x 4096 px (up & down)

• �Appropriate URL for web link (site, social media page, and 
streaming video/audio from your site are permitted; all links 
open in app browser)

• �Each link should include prominent call to action

• �Clickable web link

CLICKABLE WEB LINK TWO-VERTICAL SWIPE (one piece of creative)

TABLET EDITION
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Written by the G&G creative studios team, branded content 
on GardenandGun.com engages users within the editorial 

framework of the site. In conjunction with traditional display 
media, sponsored content leads to higher click-through  

rates and greater engagement.

BRANDED CONTENT ON GARDENANDGUN.COM 

NICHOLAS AIR, July 2018

SPONSORSHIP

100% SOV of display ad units surrounding branded content

Logo included

OPPORTUNITIES

City Guides  • Recipes  • Custom Articles  • Content Collections  • Video

Pricing TBD depending on scope of package

PROMOTION

High visibility native site placements 

Sponsored edition email newsletters 

Paid social media plan 

BRANDED CONTENT
GARDENANDGUN.COM
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Access Garden & Gun’s powerful and passionate audience 
through a custom social post on its editorial Instagram 

handle. Written by the G&G editors, the sponsored Instagram 
campaign is dedicated to an advertiser and its current brand 

efforts. This first-to-market social alignment drives awareness 
and visitation among G&G’s most engaged readers. 

SPONSORSHIP

Drives audience to advertisers page 

Advertisers handle is included in post

“Presented by” language 

Paid promotional plan

OPPORTUNITIES

Sponsored Instagram Post  • Influencer Programs

  Giveaway Contests • Custom Video

Pricing TBD depending on  
scope of package

BRANDED CONTENT
SOCIAL MEDIA



GARDEN&GUN   2 0 1 9  D I G I T A L  M E D I A  K I T     11

GENERAL  
GUIDELINES

All materials due five business days prior to start. Email 
newsletter sponsored edition materials due two weeks 
prior to deployment. 

•  �The lead time for 
standard creative is 
five business days

•  �All Flash files must 
contain a blank 
ClickTag command, 
and linking URLs 
should be listed 
separately 

•  �Units must launch a 
new browser window 
when clicked

•  �All rich media 
ads must have an 
alternate GIF/JPEG 
version of creative

•  �DFP is used to serve 
all Garden & Gun site 
ad units 

•  �No PSA ads are 
allowed

•  �Emma is used to 
serve all newsletter 
placements

• � Email newsletter 
banner ads must be 
static only

•  �Garden & Gun 
reserves the right 
to terminate any 
campaign according  
to our discretion 

•  �No geotargeting

•  �Best practice: 
provide a standard 
image file as backup 
for times when the 
user’s browser does 
not support creative 
functionality (e.g., 
HTML5)

•  �All Third Party 
Tags should be 
submitted containing 
all necessary pre-
inserted macros.

STANDARD 
BANNERS 

PRODUCT DIMENSIONS
•  Desktop Leaderboard: 970 x 250

•  �Medium Rectangle: 300 x 250  
(also serves mobile and tablet)

•  Half-Page Ad: 300 x 600

•  Tablet Leaderboard: 728 x 90

•  Mobile Leaderboard: 320 x 50

SPECIFICATIONS
•  Formats: GIF, Image, HTML5

•  �40k max GIF/JPEG; up to 3 loops 
with 15 seconds max animation  
(loops combined)

•  �Standard banners should be built 
with responsive capabilities

MOBILE SPECIFICATIONS
Your ad is shared across all 
platforms in our responsive site. 
Rich media units need to support 
HTML5 or a backup GIF 

•  15k max file size GIF/JPEG

•  �Host max animation seconds:  
10–15 seconds max; GIF 
animation or HTML5—no flash

RICH  
MEDIA

IN-BANNER VIDEO ADS

PRODUCT DIMENSIONS
•  Desktop Leaderboard: 970 x 250

•  �Medium Rectangle: 300 x 250  
(also serves mobile and tablet)

•  Half-Page Ad: 300 x 600

•  Tablet Leaderboard: 728 x 90

•  �Mobile Leaderboard: 320 x 50  
(no flash)

SPECIFICATIONS
•  �In-banner video ads must be  

user initiated 

•  �40k max initial load / 100k 
subsequent polite load / 2.2MB  
max for file-loaded video

•  Max video length: 15 seconds

•  �Video cannot loop more than  
one time and cannot exceed  
15 seconds total animation

EMAIL  
NEWSLETTERS

SPONSORSHIPS

PRODUCT DIMENSIONS     
•  300 x 250   •  Click redirect URL 
 
SPECIFICATIONS

• 40k max file size

• �NOTE: third-party impression 
or click  tracking pixels are not 
accepted

• Formats: GIF, JPEG

SPONSORED EDITION

PRODUCT DIMENSIONS     
•  300 x 250   •  Click redirect URL

•  2–3 high-resolution photo options

•  Talking points

 
SPECIFICATIONS
• 40k max file size

• �NOTE: third-party impression 
or click tracking pixels are not 
accepted

THIRD-PARTY ADS

WE ACCEPT RICH MEDIA ADS FROM THE FOLLOWING VENDORS

•  Atlas 
•  Arrivalist 
•  Bluestreak 
•  Conversant 
•  Eyeblaster 

•  �DoubleClick Rich 
Media

•  EyeWonder 
•  Falk Realtime 
•  Flashtalking 

•  Klipmart 
•  MediaMind  
•  Mediaplex 
•  Motif 
•  PointRoll 

•  Trueffect 
•  �Unicast/ 

Viewpoint
•  �United  

Virtualities

DIGTIAL AD SPECIFICATIONS

PLEASE SEND ALL MATERIALS TO  
DIGITAL@GARDENANDGUN.COM


