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Easton Porter Group creates authentic, memorable luxury experiences that enrich 

our guests through sumptuous design, individualized service and inspired food 

and wine. Our passion for hospitality is matched only by our commitment to our 

team, to craftsmanship, and to sustainable local business practices.
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 Today he loves nothing more than honoring the finer points 

of EPG’s boutique properties, because that’s what three 

decades in the hospitality industry have taught him: every 

detail counts. 

Dean’s bold vision and business acumen undergird all Easton 

Porter Group endeavors. He loves the hands-on aspects of 

developing hospitality enterprises, from finding exceptional 

properties to making guests feel welcome (his favorite part), 

to curating vintages for the wine lists (his equally favorite 

part), to fine-tuning occupancy projections and budgets 

(not quite as fun as wine tasting). Through decades of 

international luxury hospitality management, he has accrued 

remarkable expertise in every aspect of the industry.

Dean co-founded EPG in 2012 after a distinguished run as 

President of the Americas and Senior Operating Officer at 

Orient-Express Hotels. During his twelve-year tenure with 

Orient-Express, he expanded the company’s portfolio from 

eleven properties to fifty, with total revenues of over $600 

million, and was a senior negotiator representing Orient-Express 

Hotels to the investment community during the company’s 

successful IPO on the NY Stock Exchange in 2000.

In addition to Orient-Express, Dean has held senior 

management positions with Omni Hotels, including serving as 

a general manager and Regional Vice President of Operations 

and as VP of Asset Management, which entailed overseeing 

the company’s strategic growth plans with Hong Kong-based 

ownership, Wharf Holdings. Dean began his career with hotel 

management positions with London-based Lex Hotels. He 

studied at the University of Colorado and Columbia University, 

but is perhaps most proud of his honorary doctorate from 

Johnson & Wales University, recognizing his contributions to 

developing its food and beverage apprenticeship programs.

LYNN EASTON 
Co-Founder & Creative Director

Lynn Easton provides strategic vision and a highly refined 

stylistic eye to all aspects of Easton Porter Group properties 

and operations. Lynn’s sophisticated design sensibilities 

set the tone for the EPG luxury brand, and her impeccable 

attention to layered detail is what sets increasingly high 

standards of quality and drives the company’s growth; It 

was named a 2015/2016 Inc. 5000 fastest-growing private 

company in America.

 

Lynn’s background as a producer for live television served 

her well in founding Easton Events, now one of six 

EPG entities and an internationally recognized luxury 

event and destination wedding planning firm. Easton 

Events is regularly included in “best of” lists published 

by Vogue and Harper’s Bazaar, among others.  She is an 

inspired innovator and relentless pursuer of refinement, 

which is evident in the lush textures and patina of EPG’s 

celebrated boutique hotels, restaurants, wineries and 

event venues. Under her creative direction, each Easton 

Porter Group project, property, or marquee occasion 

showcases an intuitive sense of stage setting and classic 

but fresh design.

 

An international speaker and in-demand lifestyle 

influencer, Lynn is as inspired by travel as she is by 

savoring the good life in Charlottesville, VA, and 

Charleston, SC, both of which she feels lucky to call home. 

E A S T O N  P O R T E R  G R O U P 5

DEAN PORTER ANDREWS
Co-Founder & CEO

As CEO and Co-founder of Easton Porter Group, Dean Andrews 

knows the nitty-gritty of five-star hospitality as well as anyone. 

Before launching EPG, Dean served as chief operating officer for 

Orient-Express Hotels, Ltd., overseeing some of the world’s most 

exclusive properties. He’s acquired, repositioned, and operated 

resorts small and large across the globe, helping to elevate the 

standards of hospitality excellence worldwide.
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“Lynn Easton and Dean Porter Andrews 
have built a luxury hospitality group one 
exquisite detail at a time.”

PHAEDRA HISE, VIRGINIA LIVING

E  aston Porter Group creates experiences by design. 

We are drawn to properties that have distinctive 

personality, great bones and rich history, and 

embellish them with our sophisticated design expertise and 

premium guest service.  All EPG products, whether a meal in our 

restaurants, or a glass of Petit Verdot at our culinary winery, or 

a stay in one of our boutique hotels, play a part in delivering the 

signature elegance and gracious comfort that defines every aspect 

of Easton Porter hospitality.

In addition to our Virginia properties identified in this kit, our 

portfolio includes Zero George Street, Zero Restaurant + Bar, 

and Cannon Green in Charleston, SC. Our goal is to expand our 

collection to fifteen luxury properties in high-end destinations over 

the next 10 years. We have an established track record in Charleston, 

South Carolina; Charlottesville, Virginia; and the Virginia hunt 

country outside of Washington, DC.  

Easton Porter Group was awarded a spot on the Inc. 500 list of the 

nation’s fastest-growing private companies in 2015 for its 3-year 

sales growth of 1,022%. In 2016, it landed a spot on Inc. 5000.
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AWARDS, ACCOLADES + NOTABLE  PRESS

Architectural Digest – Dean Porter Andrews and Lynn Easton featured in a personal city guide to Charleston 

Brides – Pippin Hill Farm & Vineyards featured as one of the best wedding venues in the country

Condé Nast Traveler – Zero George featured on the 2017 Gold List

Condé Nast Traveler –Zero George featured as one of the best new hotels in the world

Everyday with Rachael Ray – Pippin Hill Farm & Vineyards featured as one of the must-see vineyards in the US 
 
Garden & Gun – Zero George featured as a notable travel destination in Charleston

Harper’s Bazaar –Lynn Easton named as one of the top wedding planners in the country 

Inc. Magazine – Easton Porter Group named among the fastest-growing companies in America 

InStyle Magazine – Pippin Hill Farm & Vineyards named as one of the most picturesque vineyards 

Martha Stewart Real Weddings Magazine – Zero George featured as one of the best hotels in Charleston 

Martha Stewart Living – Lynn Easton named as one of the top wedding planners in the country

Southern Living – Zero George featured for its for notable design and décor

The Washington Post – Pippin Hill Farm & Vineyards named as one of the best destinations in Virginia Wine Country 

Travel & Leisure – Zero George named number 2 on a list of the ten best hotels in Charleston

USA Today – Zero George featured as one of the ten most romantic hotels in Charleston

Vogue – Lynn Easton featured as one of the top five wedding planners in the country

Virginia Living – Dean Porter Andrews and Lynn Easton profiled for a feature on Easton Porter Group 



12 P I P P I N  H I L L  F A R M  &  V I N E Y A R D S



18

19

21

26

30

32

Pippin Hill Farm & Vineyards is unique among 

the growing number of fine wineries along 

Virginia’s Monticello Wine Trail. We not only 

create distinguished boutique wines, our Tasting Room 

pairs them with exquisite fare from the garden: local, fresh, 

seasonal, from vineyard-and farm-to-table, and always with 

Pippin Hill’s welcoming sense of relaxed elegance. It’s a 

collaborative effort between the Certified Horticulturist and 

the Executive Chef. For inspiration, the culinary team looks 

to the garden right outside the kitchen door. Our vineyard’s 

location allows us to grow the region’s best grapes, just as the 

open-air dining venue is designed to look over the gentle hills 

of the vineyards.

“If there’s a more sumptuous landing spot for lunch in 
Virginia’s wine country than the tasting room at Pippin Hill 
Farm and Vineyards, I have yet to find it.”

TOM SIETSEMA, THE WASHINGTON POST
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FAQs

LOCATION
5022 Plank Road
North Garden, VA 22959
434.202.8063 

HOURS
Tuesday – Friday, 11 am - 5 pm
Saturday, 11 am - 4:30 pm
Sunday, 11 am - 5 pm
 
OWNERS
Dean Andrews and Lynn Easton

WINEMAKER
Michael Shaps, Virginia WineWorks

VITICULTURIST
Chris Hill

YEAR ESTABLISHED
2011

SOCIAL MEDIA
Facebook @pippinhillfarm
Twitter @pippinhillfarm
Instagram @pippinhillfarm

WEBSITE
www.pippinhillfarm.com
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Indeed, each is better with the other — an ideal 
marriage. That’s why our Tasting Room and 
vineyard-to-table tasting menu is central to the 
Pippin Hill Farm & Vineyards experience. We 
welcome guests to enjoy our estate wines while 
savoring Virginia’s most exciting cuisine (and 
view). From shared appetizers to small plates, our 
culinary team highlights the freshest ingredients 
from our own Kitchen Garden and our 
partnerships with local farmers that reflect some 
of the best terroir in the region. Matching  
nosh-worthy light fare with ideal wines is a 
favorite weekend pastime on the idyllic grounds  
of Pippin Hill.

HOURS

11 am to 5 pm on Tuesday – Friday and Sunday

11 am to 4:30 pm on Saturday

GREAT WINE DESERVES GREAT FOOD

TASTING ROOM
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THE VINEYARD

Pippin Hill Farm’s vineyard and surrounding gardens 
are part of Bundoran Farms, a sustainable agricultural 
community that honors our rural countryside. Our 
vineyard, situated on our south-facing hillside, is blessed 
with ideal soils and a climate suited to our varietals. 
In addition to varietals including Sauvignon Blanc, 
Viognier, and Petit Verdot grown on-site, Pippin Hill's 
16-acre off-site vineyard plot, Clovergreen, is home 
to Chardonnay, Merlot, Cabernet Franc, Petit Verdot, 
Viognier and Petit Manseng varietals.   

OUR WINES

We are committed to protecting and preserving the 
rural agrarian health and beauty of our vineyard. We 
proactively embrace and follow environmentally sound 
viticulture practices, minimizing chemical repellents and 
optimizing natural sprays to keep our vines protected and 
healthy.   
 
Each year Pippin Hill Farm produces about 6,000 cases 
of wine. In an ideal year, we harvest upwards of 64 tons 
of grapes between our two vineyard sites. Our wines are 
exclusively sold in our on-site Tasting Room and through 
the collection of Easton Porter Group properties. 
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OUR VITICULTURIST
Christopher Hill

Our vineyard master, Christopher Hill, is the most 
experienced and respected viticulture expert in the 
region. With more than three decades of experience 
in the vineyard and wine industry, Chris knows 
agriculture and the subtleties of grape growing better 
than anyone in Virginia. His depth of trial-and-error 
knowledge includes vineyard design, ideal grape 
varieties, how to put up trellises, what and when 
to spray, how to prune, and when to pick. Chris 
serves on the Board of Virginia Vineyard and Winery 
Associations.

WINE TASTING

The winemaking establishment offers a place to 
sample wines where the grapes are grown. Our 
scenic Tasting Room offers samples and wine 
flights, along with our food pairings menu.  Enjoy 
our signature Sauvignon Blancs, crisp Blanc de 
Blancs, barrel fermented Chardonnays, Cabernet 
Francs and other varietals in our breathtaking 
setting.

OUR WINEMAKER
Virginia WineWorks

Located in the former Montdomaine winery just 
12 miles east of Pippin Hill Farm, Michael Shaps 
Wineworks is a multifaceted winery operation, and 
an investment partnership with our parent company, 
Easton Porter Group. Virginia Wineworks is the 
first winery in Virginia to offer custom winemaking 
services. This unique ‘custom crush’ process allows 
boutique wineries such as Pippin Hill Farm to utilize 
Shaps' expertise and Virginia Wineworks’ facilities.

MONTICELLO WINE TRAIL
 

At Pippin Hill Farm,  we tip our hat to Thomas 
Jefferson, “America’s first distinguished viticulturist.”  
We are thrilled to have realized the dream that Mr. 
Jefferson never achieved—producing world-class 
wines in his native state. Pippin Hill Farm is honored 
to be among 25 other vineyards and wineries on 
the Monticello Wine Trail here in the Birthplace of 
American Wine.
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We take our inspiration for 

our Chardonnay Reserve 

from Burgundy winemaking 

techniques.  Aged 10 months 

in new French oak, the result 

is a wine with complex aromas 

of lemon balm, honeysuckle 

and oak.  While there are fruit 

flavors of apricot and pine-

apple, we also find a touch 

of vanilla and a comforting 

finish of caramel and brown 

butter.

TASTING NOTES

On the Nose:  Meyer lemon, tanerine, straw, ginger, green papaya | On the Palate:  

White peach, grapefruit, kiwi, tarragon | On the Finish: Medium+ acidity,  

granite/slate minerality, clean
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SAUVIGNON BLANC 2017
Monticello Wine Cup Gold Medal Winner, 2018

With its distinctive, vivid aromas and 

zesty acidity, Sauvignon Blanc is easy 

to peg in a blind tasting of dry white 

wines. This Sauvignon Blanc is our 

best yet, with bright hints of  

tangerine, lemon and green papaya 

on the nose, harboring flavors of 

white peach and grapefruit on the 

tongue. Resting at the top of the hill 

on our estate, this wine is a beautiful 

expression of the Monticello AVA. 

On the Nose:  Honeysuckle, 

lemon balm, oak

On the Palate:  Apricot, 

pineapple, vanilla

On the Finish: Caramel, brown 

butter

PETIT VERDOT 2014
Monticello Wine Cup Silver Medal Winner, 

2017

 
Our 2014 Petit Verdot contains an 

even higher percentage of estate 

fruit, and don’t mind if we boast, the 

quality of our vineyard really shines.  

The result is layered aromatically with 

blackberry, black cherry and cedar, a 

concentrated mid-palate with notes 

of plum, black cherry and tobacco, 

then finishes with persistent tannins 

reminiscent of raw leather.

On the Nose: Blackberry, black cherry, cedar | On the Palate: Plum, black 

cherry, tobacco | On the Finish: High tannins, raw leather, dark fruit, 

blackberry,  graphite

AWARD WINNING WINES

CHARDONNAY RESERVE 2015
Monticello Wine Cup Gold Medal Winner, 2017



CHARDONNAY 2015
Our Chardonnay has aged well and 

continues to offer bright aromas of 

Asian pear, oak and baled straw. Fruit 

flavors of yellow apple and pear 

combine with the softness of 

pineapple and baking spices to create a 

bright but serious Chardonnay. Light 

buttered toast and mild oak lead to a 

lingering finish, making this a great 

pairing wine.

On the Nose:  Asian pear, light oak, straw  | On the Palate: Asian pear, yellow

apple, pineapple, baking spices | On the Finish: Light butter, oak

PETIT MANSENG 2014
Petit Manseng is a French varietal 

we harvest late in the season to allow 

residual sugars to reach higher levels.  

Flowers and peach on the nose, soft 

caramel, honey, and lemon 

maramalade enliven the palate with 

a crisp finish of sweet spices and a 

touch of stony minerality.  Fermented 

in stainless steel and oak barrels, this 

Petit Manseng is complex and highly 

desirable.

On the Nose: Floral, peach, vanilla | On the Palate: Caramel, honey, lemon  

On the Finish: Sweet spice, caramel, stone fruit, crisp finish

Our Sparkling Blanc de 

Blanc offers delicious aromas 

of yeast, vanilla, citrus and 

light toast leading to layered 

and creamy flavors of lemon, 

caramelized pear and 

golden apple.  The finish is 

lean and zesty, with bubbles 

that turn any occasion into a 

celebration. Perfect as a

 festive aperitif, this wine is 

also ideal with seafood.

 

TASTING NOTES
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On the Nose: Yeast, white 

flowers, vanilla, citrus,

 buttery toast, golden apple 

On the Palate: Dry, creamy 

mouthfeel, lemon, lively, 

caramelized pear, fresh, 

tangy citrus 

On the Finish: Lean and zesty, 

light

A FEW OF OUR WHITES

BLANC DE BLANC 2015

VIOGNIER 2016
Governor’s Cup Gold Medal Winner, 2018

W  ith its light nose and notes of lemongrass 
and pear, our Viognier immediately makes 
you say “ahhhh” when opened. Delightful 

to sip or pair with food, this wine has the nuance of 
nectarine and apricot on the palate making it slightly sweet 
and delicious. This Viognier  nishes softly with hints of 
pear and a light minerality that rounds it out nicely.
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ON THE NOSE 
Light nose, wet asphalt, granite, lemongrass, pear

ON THE PALATE 
 Nectarine,  floral, lilac, apricot

ON THE FINISH 
 Light minerality, pear

HARVEST DATES 
September 8th

GRAPE VARIETALS 
 100% Viognier

CASE PRODUCTION 
732 Cases

AGING 
 Tank fermented and aged



TASTING NOTES
A FEW OF OUR REDS

ROSÉ 2015
This Rosé is both floral and fruity 

in the aromatics, like a basket of 

strawberries garnished with dogwood 

blossom and a dollop of marmalade.  

The plush palate of raspberries gives 

way to tart sour cherries leading to 

a touch of watermelon. Our Rosé is 

not sweet, but slightly dry-- making 

it perfect for the spring and summer 

months, chilled and close enough to 

refill your glass without having to get 

out of the hammock. Getting out of 

the hammock is the worst.

On the Nose: Red pepper, cherry, cedar | On the Palate: Roasted red pepper, red 

plum, crushed gravel, sour cherry | On the Finish: Leather, tobacco, light 

tannins, caramel
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CABERNET FRANC 2015
 Our approach to this signature grape 

of Virginia is to highlight the aromatic 

energy of the varietal while bringing out 

the supple textures within the grapes’ 

skins.  In 2015, we found more depth 

and saturation of color at harvest, 

yielding a combination of roasted red 

pepper, red plum, and sour cherry 

on the palate with a finish of leather, 

tobacco, and light tannins.  Above all, 

it’s versatile, so it may be enjoyed in the 

backyard by the grill or with friends at 

the table.

On the Nose: Dogwood, marmalade, fennel | On the Palate: Strawberry, raspberry, 

watermelon | On the Finish: Sour cherry, slight tartness, very light acidity 

BIN 21 
Our Port is rich with balanced 

sweetness.  It leaves a feeling of 

warmth from the higher alcohol level 

and has a velvety mouthfeel from the 

soft tannins. There are dark chocolate 

and cherry characteristics that come 

from the interaction of the oak and 

the brandy used for fortification.  It is 

the perfect wine for sitting by the fire 

on a winter night and pairs 

wonderfully with cheeses and our 

Petit Verdot cupcakes. 

On the Nose:  Red berries | On the Palate:  Dark chocolate, cherries

On the Finish: Velvety smooth finish

CABERNET SAUVIGNON 
2015 
Governor’s Cup Cup Gold Medal Winner, 2018

Our classical approach to this varietal 

highlights the black fruit and tannins 

that are the hallmark of this grape.  

Black cherry, juniper, and smoke 

permeate the nose while black fruits 

and jam roll over the palate.  Finishes 

of tobacco, black pepper and mocha 

round out this vintage nicely.  Our 

long-barrel aging and extended  

maceration of the skins lead to a wine 

that is powerful and detailed.

On the Nose:  Black cherry, juniper, coffee, smoke | On the Palate:  Blackberry, 

black cherry, blueberry, dark fruit jam | On the Finish: Tobacco, black pepper, 

mocha, smoke 

On the Nose:  Bergamont, juniper, cedar  | On the Palate: Ripe blackberry 

On the Finish: smooth, clean

RED PUMP RED 2015
Our popular Red Pump Red is even 

better this year, with emphasis on

bergamot, juniper, and cedar on the 

nose that transcends to deep ripe 

blackberry on the palate. We suggest 

serving this at room temp or slightly 

chilled at a backyard barbeque.

CANNON RED 2015 
Formerly known as our Winemaker’s 

Red Select, this wine may be easy to 

drink, but it is complex and 

whimsical. Tart cherry and cedar 

permeate the nose with an

underpinning of library book. A wisp 

of charred wood, Bing cherries, and 

black raspberries linger on the palate 

for a delightful complex finish.

On the Nose: Tart cherry, cedar, library book | On the Palate: Charred wood,

 cherry, black raspberry | On the Finish: Lingering raspberry

Our Zero White is a blend of 

Vidal Blanc, Traminette, Petit 

Manseng, and Sauvignon 

Blanc.  The nose is lush with 

Meyer lemon, pineapple, and 

a touch of jasmine.  

Complex stone fruit flavors 

like nectarine and apricot, 

tangle with pineapple and 

grapefruit on the palate, 

leading to an intense finish of 

honeysuckle with mild acidity.  

This wine is both elegant and 

soft which makes it the perfect 

wine to take to the beach, 

garden party, or your back 

porch.

TASTING NOTES
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On the Nose: Meyer lemon, 

jasmine, pineapple 

On the Palate: Pineapple, 

nectarine, apricot 

On the Finish: Honeysuckle, 

mild acidity

WINES INSPIRED BY OUR PROPERTIES

ZERO WHITE 2016



KITCHEN GARDEN
OUR CERTIFIED HORTICULTURIST
Diane Burns

Meet Horticulturist Diane Burns – the green-thumbed 
plant whisperer of Pippin Hill Farm & Vineyards. With 
over 20 years of experience tending some of the country’s 
finest gardens, including Monticello and Virginia House, 
Diane can now be found under her wide-brimed hat, 
seeding, planting and pruning the grounds of Pippin Hill 
Farm. As a Certified Horticulturist, her passion is rooted 
in cultivating vegetables and fruits to be consumed in our 
Tasting Room overlooking the gardens. 

A native Virginian, Diane spent the first eight years of 
her career as a Foreign Service Security Officer with the 
US Department of State, including a two-year tour in 
Morocco, before moving to the Charlottesville area in 1995 
with her husband and two young children. After taking 
some horticulture classes, she realized her true calling was 
an earthier sort of fieldwork. “I fell in love with nature in 
its truest form. I love being outdoors, getting my hands 
dirty, seeing things germinate, blossom and fruit. The 
outcome is so rewarding,” she says. 

Her first horticulture job was as a garden guide through an 
abundance of well-kept heirloom varietals on the grounds 
of Jefferson’s Monticello; then she tended the gardens 
at Richmond’s historic Virginia House—home to classic 
English country-style gardens. The two very different 
landscapes provided ideal learning grounds. Pippin Hill 
Farm extended an opportunity to make the sprawling acres 
her domain and expand the kitchen garden program.  

Diane’s ambitious initiatives started with the addition of 
new garden beds in fall 2015, including a 70 ft. bed with 
room to grow rhubarb, gooseberries and Mara des Bois 
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strawberries that only grow 6 months of the year. Next came 
a boutique orchard with three varieties of apples, including 
Pippin Hill Farm’s namesake Albemarle Pippin Apple, originally 
grown by Jefferson at Monticello.

Few vineyards in the region have dedicated kitchen gardens 
and even fewer have their own Tasting Room featuring fresh 
ingredients sourced almost entirely on-site. The collaborative 
nature between chef and horticulturist makes for a dynamic, 
seasonal menu and constant conversation about what’s ahead. 
Realizing Jefferson’s vision, Diane capitalizes on the fertile 
land and southwest sun exposure, which yields long, bountiful 
growing seasons. In the winter, it’s kale, chard, and spinach, 
and in the summer, it’s beans, radishes, cucumbers, lettuces, 
tomatoes, and fruit. 

For Diane, it’s a labor of love. Sharing the “fruits” of her work 
makes it that much sweeter, as guests wander and explore the 
gardens year round. 

PLANTING
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PLANTING HARVEST

KITCHEN GARDEN HARVEST

Seasonal, fresh, organic, imaginative— that’s our recipe, pure 
and simple. And nothing follows our recipe better than fresh 
ingredients that literally come from our backyard.  
Sustainable ingredients from our Kitchen Garden are the 
cornerstone of every dish we produce. Our shared appetizers 
and small plates are designed to complement our wines and 
provide the natural synergy between vineyard and farm, food 
and wine.  Our culinary team is dedicated to producing dishes 
that inspire, evoke, and capture the abundance of the Virginia 
countryside. 

Our Kitchen Garden is harvested year-round, consistently 
providing fresh, seasonal produce for our Tasting Room Menu. 
We tend our vines in tandem with growing fresh herbs and 
vegetables, and Pippin Hill Farm’s menus and products are
inspired by our wines and vines. Grown here, enjoyed here: 
from vineyard-to-table.
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At Pippin Hill, farm-to-table and vine-to-glass are not just 
catchy phrases; they are the foundation of everything we are 
and do. We were specializing in “agritourism” before the word 
became popular.  
 
Why? On our hills, we grow close to 64 tons of grapes — ten 
different varietals, from Petit Verdot to Viognier. At the end of 
the day, what we and other local farmers grow determines what we 
make, what we serve, and what guests experience. 

AGRITOURISM

From our vineyards that produce the grapes that become our 
wines, to our Kitchen Garden that supplies fresh, organic herbs 
and vegetables in our Tasting Room offerings, agriculture is front 
and center for Pippin Hill.

We are proud to host Featured Farmer Fridays -- a mini
farmers market highlighting ingredients grown by local farmers 
that inspire the Tasting Room menus.

PIPPIN HILL CHICKENS

At Pippin Hill, our agritourism programming is ever 
evolving as we continue to work towards implementing 
sustainable practices to support our farm winery. Our 
newest additions to the farm are 13 free-range chickens, 
who produce approximately 5 dozen eggs per week for 
use in the Tasting Room plus droppings to compost and 
fertilize our Kitchen Garden. 

Our commitment to local-ism doesn’t stop at our  
farm-to-table menus. Our chickens were raised in 
neighboring Dyke county, and came to us as pullets. 

We selected three breeds: Barred Plymouth Rock, Buff 
Orphington and Rhode Island Red, for their hearty, yet 
docile and friendly nature. 

The hand-crafted 8’x 16’ coop that houses our chickens 
was also made locally by Shenandoah Sheds. And, if you 
think the coop looks familar, you’d be correct- it was 
designed to mimic the Granary, our signature events 
space. 
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Pippin Hill offers magical vistas and serene 

settings worthy of your vows. With the Blue 

Ridge foothills and our undulating vineyards as 

an unforgettable backdrop, the venue designed 

by renowned event and wedding planner, 

Lynn Easton of Easton Events, thoughtfully 

accommodates the intimate wedding of 100 guests 

or larger celebrations for 200.

A wedding at Pippin Hill is a wedding without 

worry. We believe the focus should be on the bride 

and groom, not on last-minute rental issues. 

That’s why our wedding packages include not only 

our full-service culinary team to create distinctive 

food and wine offerings, but a full complement of 

event services.

 

ALL IN THE DETAILS

WEDDINGS + EVENTS
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Entertaining and gastronomy are in the heart 

and soul of Pippin Hill Farm and Vineyard’s 

Executive Chef Ian Rynecki, and sustainable, 

local sourcing is his passion.

IAN RYNECKI
Executive Chef
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Ian’s menus are influenced by northern Italian and French 

cuisine. He sources proteins from neighboring Virginia farms and 

fishermen. The seasonal vegetables that star on the plate come 

primarily from the Pippin Hill Farm Kitchen Garden, and are 

supplemented by nearby farmers markets. Everything that can 

be composted, gets composted. At Pippin Hill Farm, there is an 

unfaltering respect for all ingredients, and every morsel gets the 

attention it deserves.

A native of Simsbury, Connecticut, Ian comes from a long line 

of good cooks.  He worked under a Sushi Master and at a top 

resort in Big Sky, Montana before maturing into the chef de 

cuisine post at Farm Restaurant in Avon, Connecticut, a farm-

to-table establishment with an abundant kitchen garden in his 

care. He staged at Gary Danko and Spruce, both Michelin-

starred restaurants in San Francisco, before entering the world of 

catering.

Ian’s work with Taste Catering, Sonnier & Castle, and Neuman’s 

Kitchen serves him well in his role at Pippin Hill Farm & 

Vineyards, an environment created for distinctive events as well as 

agritourism.

His refined wine sensibility assures that every bite is in tune with 

the viticulture of Pippin Hill Farm & Vineyards, enjoyed within 

sight of the lovely hillside where it all begins.

Inspired by the bounty of Pippin Hill’s carefully cultivated 

Ktchen Garden, Ian creates a parade of plates deliciously 

aligned with the property’s vineyard-to-table concept.
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SIMON DAVIDSON, CVILLE 29

R ed Pump Kitchen has established itself as the culinary 

cornerstone of Charlottesville’s popular downtown 

Pedestrian Mall, based on the discerning palates 

of those who frequent the cheery restaurant. With an open kitchen 

anchored by a classic wood-burning oven, Red Pump’s casually festive 

atmosphere is enhanced by a menu of skillfully crafted, flavorful dishes 

from house-made pastas to gourmet pizzas. The Mediterranean and 

Tuscan-inspired menu focuses almost entirely on house-made items 

from pastas to gourmet pizzas. The restaurant resonates with the 

community, the economy, and the planet by securing local ingredients 

and supporting farmers from the surrounding area.

 

From early spring until late fall, Red Pump’s façade opens up and the 

Alfresco Café + Bar offers an ambiance that mimics that of a romantic 

European café; the food is exceptional contemporary American with 

Mediterranean and Tuscan influences. The full dinner menu is served 

both inside and out, and our sommelier and mixologists are happy to 

suggest menu pairings from our curated wine and specialty drink list.
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“A new restaurant has arrived on the Downtown 
Mall, and it could be a game-changer ...The 
Andrews’ famed attention to detail makes Red Pump 
one of the most promising Downtown Mall openings 
in years.  From atmosphere to food to service, it’s a 
good bet that Red Pump will be first rate.”

FAQs

LOCATION
401 East Main Street
Charlottesville, VA 22902
434.202.6040 

HOURS
Dinner, Tuesday – Sunday 5 pm - 10 pm
Brunch, Saturday & Sunday, 11 am - 2 pm
Happy Hour, Tuesday-Sunday 5 - 7 pm

MENUS
A la Carte, Chef’s Table, Seasonal Tasting Menus,
Pre-Theater Dining, Happy Hour
 
RESTAURANT ATTIRE
Smart Casual
 
OWNERS
Dean Andrews and Lynn Easton

EXECUTIVE CHEF
Reid Owen

SOUS CHEF
Kelsey Davies

YEAR ESTABLISHED
2014

SOCIAL MEDIA
Facebook @redpumpkitchencharlottesville
Twitter @redpumpkitchen
Instagram @redpumpkitchen

WEBSITE
www.redpumpkitchen.com
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Kendall Moore’s presence on the management team 

at Red Pump Kitchen adds a wealth of knowledge 

to the beverage program, elevating its already 

popular reputation. He draws inspiration for his cocktails from 

locally distilled spirits and the abundance of fresh herbs and edible 

garnishes grown by Pippin Hill Farm & Vineyards, Red Pump’s 

nearby sister property. A native of Charlotte, North Carolina, 

Moore began working in restaurants in high school. Since then, 

he’s worked in almost every position in both the front and back of 

the house, gaining a deep understanding of what the best possible 

guest experience entails. Behind the bar, Moore is known as a 

cocktail master and a true wine aficionado – creating wine lists 

that focus on impressive producers from lesser-known areas of the 

winemaking world.

Chef Reid Owen’s passion for cooking started 

early: he grew up in Charlottesville, Virginia, 

assisting his Italian grandfather in the kitchen. 

Attending culinary classes at the county technical education 

center while still at Albemarle High School, he went on 

to earn his associates degree in Culinary Arts at Piedmont 

Virginia Community College. He excelled in his role as a Sous 

Chef at Red Pump Kitchen, sharing his culinary vision and 

creating delectable appetizers; it wasn’t long before Easton 

Porter Group took notice and elevated him to Executive Chef. 

Owen’s own heritage has been a constant culinary inspiration, 

and has “pumped” up the Italian offerings on the menu at Red 

Pump Kitchen with award-winning flair.

REID OWEN
Executive Chef

R E D  P U M P  K I T C H E N

KENDALL MOORE
Restaurant + Beverage Manager
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SAMPLE DINNER MENU
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A N T I P A S T I

MAINE LOBSTER BISQUE 9.
Olio d’ Oliva, Black Lava Salt 

KALE CAESAR 10.
Marinated Anchovies, Parmesan-Reggiano, Garlic Pangrattato

BEET TARTARE 12.
Caramont Farm’s Chèvre, Butter Roasted Walnuts

PECAN GLAZED PORK BELLY 16.
Buckingham Berkshire Pork Belly, Passion Fruit Purée,
Fennel Slaw, Pork Jus

EGGPLANT FRITTI 11 . 
Mozzarella, Tomato Confit, Basil, Balsamic Reduction

SPRING ASPARAGUS SALAD 12. 
Local Asparagus, Fennel, Citrus Segments, Brown Butter

CRISPY OCTOPUS 15. 
Charred Lemon, Sambal Aioli

HOUSE PULLED MOZZARELLA 15. 
Oven Dried Tomatoes, Basil Pistou, Black Lava Salt

P A S TA S

RIGATONI SALSICCIA 20.
Autumn-Olive Farm’s Sausage, Pesto Cream, House Dried
Tomato, Parmigiano Reggiano

SEARED POTATO GNOCCHI 20.
Crispy Prosciutto, Baby Arugula, Pine Nuts, Brown Butter

CARBONARA 24.
Pancetta, Blistered Tomatoes, Farm Egg

MAINE LOBSTER TORTELLINI 26.
Fresh Maine Lobster, Three Cheese Tortellini, Basil Pistou, 
Lobster Sugo

SQUID INK TAGLIATELLE 26.
Florida Gulf Shrimp, PEI Mussels, Blistered Tomatoes

P I Z Z E T T E

CLASSIC MARGHERITA 15.
Pulled Mozzarella, Garlic Oil, Basil, Chili Flakes

AUTUMN-OLIVE FARMS SAUSAGE 17. 
Pulled Mozzarella, Pickled Chilis

PROSCIUTTO 17.
Oyster Mushrooms, Pulled Mozzarella, Aged Balsamic

GARDEN 16.
Basil Pesto, Roma Tomatoes, Local Mushrooms, Arugula

PEAR & FONTINA 15. 
Fontina, Panna, Crispy Kale

E N T R É E S

HANGER STEAK 29.
Roasted Garlic Potatoes, Seasonal Vegetable, Salsa Roja

OLIVE OIL POACHED SALMON 26. 
Red Pepper Nage, Giardiniera, Radish Salad

SEARED SCALLOPS 28.
Scorched Tomatillos, Pickled Shallots, Romesco Sauce

ROASTED HALF CHICKEN 26.
Thumbelina Carrots, Local Spring Onions, Buttermilk
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SAMPLE COCKTAIL MENU

SANGRIA 9.
Red Wine, Vermouth, Seasonal Fruit

RED PUMP BELLINI 11 .
Prosecco, Peach Purée

UNUSUAL SUSPECT 13.
Bombay Gin, Luxardo, Fernet Branca, Grapefruit, Lemon

HICKORY SAP 13.
Bowman Brothers Bourbon, Cocchi di Torino, Local Hickory Syrup, Black Walnut Bitters

THE GARDEN VARIETY NO-3 13.
Spirits of the Blue Ridge Vodka, Strawberry Balsamic Shrub Basil, Dolin Blanc

SPEZIATA 13.
Cazadores Tequila, Passion Fruit, Calabrian Chili Oil, Cocchi Americano

MILANO MULE 12. 
Spirits of the Blue Ridge Vodka, Aperol Solerno, Blood Orange, Ginger Beer

SOUTHERN STARBOARD 12. 
Spirits of the Blue Ridge Vodka, Crushed Strawberries, Basil, White Balsamic
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COMING SOON
UPPERVILLE, VA

U P P E R V I L L E ,  V A
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“Unlike other east coast resorts, this Virginia Hunt Country concept 
will be totally immersive, with onsite vineyards, accommodations in 
cottage suites, restaurant, and private events in a 1763 stone house. 
Our concierge services will be highlighting local ‘insider’ experiences 
that connect guests to Virginia’s hunt country, its community and 
regional history. It will have a strong culinary focus with a restaurant 
and cooking school.”
DEAN ANDREWS, CEO46

T he former Blackthorne Inn, recently acquired by 

Easton Porter Group, is undergoing full renovations 

and will reopen with a country resort concept and a 

new name and branding. An enchanting historic property in the 

lush hills of Virginia’s hunt country, the establishment will offer a 

boutique inn experience featuring luxury-rustic accommodations 

and charming cabins, as well as fine dining and wines. 

FAQs

LOCATION
10087 John S Mosby Highway 
Upperville, VA 20184
 540.592.3848 

OWNERS
Dean Andrews and Lynn Easton

U P P E R V I L L E ,  V A
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RECIPES
INGREDIENTS

2 dozen oysters such as Olde Salt or Sewansecott*

1 lb. of herb butter at room temperature**

4 ripe lemons, halved

1 wood fire or charcoal grill with lid

shucking knife

* Olde Salt and Sewansecott refer to varieties 

of oysters that tend to be slightly briny and 

hold up well to the intense heat of the grill.

** Herb butter: 1lb. softened unsalted butter, 

1 tablespoon of fresh Chives, Parsley, and Dill. 

Mix together until fully combined, season with 

sea salt and lemon zest if desired. Refrigerate 

and use as needed, will keep for about a week.  

Serves 4-6
 

Prepare a container that is large enough to hold all the 

oysters and submerge them in an ice bath. Place the 

oyster container next to a sink, and using the abrasive 

side of a sponge -- NOT steel wool -- scrub the shells 

until clean.  Place oysters on a cookie sheet with a 

towel underneath.  Pat dry, and refrigerate until grill 

is at temperature.  Heat grill with grate approximately 

8 inches above the flames, slowly stoking fire until it 

reaches a direct temperature of 400-500 degrees.

Place oysters directly on the grate; cover with a lid and 

cook for 2-3 minutes or until shells begin to lift open 

slightly.  Remove the oysters from the grill; shuck the 

shells, and spoon herb butter over each one.  Garnish 

with a squeeze of fresh lemon and serve immediately 

with a glass of sparkling Pippin Hill Blanc de Blanc.

GRILLED OYSTERS
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Serves 2 - 4
 

In a small saucepan, combine the chopped onions, 

parsnips and carrots. Add 1 tablespoon of butter and 

cook over medium heat. When the mixture begins 

to caramelize, add garlic, thyme, and Vadouvan or 

Madras curry powder. Sauté for 1-2 minutes. Add 

chicken stock and heavy cream to deglaze the mixture. 

Simmer over medium-low heat for 20-25 minutes.

When the vegetables are tender, transfer to a high 

speed blender and process until smooth. Return the 

soup to the saucepan, taste and season with salt as 

needed. Before serving, gently brown the remaining 

butter in a small skillet and spoon lightly over the 

poured bisque to enhance the nutty flavor.

INGREDIENTS

1 small yellow onion, chopped

4 cloves garlic, minced

1 lb. parsnips, peeled and chopped

2 medium carrots, peeled and chopped

1 teaspoon fresh thyme, minced

1 tablespoon + 2 teaspoons unsalted butter

3 teaspoons Vadouvan or Madras curry powder  

2 cups low-sodium chicken stock

1 cup heavy cream

VADOUVAN SPICED
 PARSNIP BISQUE
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Serves 6
 

In a mixing bowl, combine chèvre, ricotta, lemon zest, 

pepper and chives and whisk thoroughly. Then, open 

each flower and carefully fill with the chèvre-ricotta 

mixture. Twist each flower closed and soak in milk for 

20-30 minutes. Meanwhile, pour the oil into a heavy 

bottomed 10-inch skillet and slowly heat over medium 

heat until it starts to ripple. Remove the blossoms from 

the milk and roll in the flour-breadcrumb mix until 

evenly coated. Pan fry each blossom for 2 minutes on 

each side or until golden. Remove and place on a dry 

towel. Season lightly with salt and serve warm!  

CRISPY CHÈVRE STUFFED
SQUASH BLOSSOMS

INGREDIENTS

1/2 cup firm chèvre

2 tablespoons ricotta

zest of 1 lemon

1 teaspoon ground black pepper

2 teaspoons minced chives

6 squash blossoms with stamens removed

1 1/2 cups whole milk

2 cups grapeseed oil

1 cup all-purpose flour mixed with 1/2 cup 

ground breadcrumbs

kosher salt
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Serves 4
 

Preheat the oven to 350 degrees. In a medium 

6 qt. saucepan, combine the blueberries (excluding 

the reserved) with the vinegar and the sugar. Bring 

to a boil and reduce heat to medium, allowing to 

reduce by half. Let sit for 25-30 minutes. While the 

blueberries rest, separate the nuts onto cookie sheets 

and bake for 10-12 minutes or until golden brown. 

Immediately remove nuts from baking sheets and toss 

with honey and salt. Place nuts onto parchment and 

cool. Transfer blueberries to a blender and purée 

until smooth. Remove burrata from the package and 

cut in half. Drizzle with olive oil and season with sea 

salt and cracked black pepper. Pour a small amount of 

the blueberry gastrique onto plate and place burrata 

on top. Combine the reserved blueberries and nuts 

in a mixing bowl and garnish the burrata with the 

candied nuts. Serve with a seasonal rosé or a mild-to 

medium-bodied red.

INGREDIENTS

2 pints of ripe, seasonal blueberries

preferably organic, 1 pint reserved

1 cup sugar

1 cup apple cider vinegar

1 cup pine nuts

1 cup hazelnuts

1 tablespoon wildflower honey

1 teaspoon kosher salt

2 4-oz. balls of fresh Puglian burrata (or any 

store-bought burrata)

1 sheet parchment paper

extra virgin olive oil

cracked black pepper

BLUEBERRY & BURRATA
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Serves 4

 For the Cilantro Cream

Small dice the jalapeño pepper, removing the seeds and 

white interior. Finely chop the cilantro. Whisk together 

with remaining ingredients to combine.

For the Salsa

Roast the cauliflower and radish at 400 °F for 6-8 

minutes. Let cool. Spread prepared crème fraîche 

on the bottom of a small serving bowl. Toss tomato 

salsa with roasted cauliflower and radish, scallions, 

cucumber, and parsley. Top the crème fraîche with 

the crab and the vegetable mixture, and finish with a 

light drizzle of extra virgin olive oil.  Serve with warm 

squares of naan.

CRAB WITH TOASTED NAAN 
& CILANTRO CREAM

INGREDIENTS

FOR THE CILANTRO CREAM
3 tablespoons crème fraîche 

2 tablespoons buttermilk

1 teaspoon lime juice

1 tablespoon cilantro 

1 jalapeño pepper  

Heavy pinch of salt

FOR THE SALSA
8 oz cleaned jumbo lump crab meat

1⁄2 cup of your favorite tomato salsa

1 package of naan (or pita), warmed in the oven 

and cut into 2x2 inch squares

4 oz English cucumbers, cut into 1⁄4 inch pieces  

2 scallions, each thinly sliced on an angle

3 sprigs parsley, picked

5 red radishes, each cut into 8ths

Romanesco cauliflower, cut into approximately 1

inch pieces

2 tablespoon extra virgin olive oil

 

 

Serve With
 1 package of naan (or pita), warmed in the oven 

and cut into 2x2-inch squares

 

52



54

PAPER TIGER

For the Chile-Agave Syrup

dried chiles to your taste

12 oz agave

12 oz hot water

Combine chiles and hot water in a blender and blend until 

chiles are broken up. Add this to agave and stir until the 

mixture flows like a syrup.

For the Coconut Foam

1 can coconut milk

1 can Coco Lopez

1 oz lime

.5 oz simple syrup

1 dried chile

Add all ingredients to an iSi Whipped Cream siphon and 

charge with nitrogen until a foam with soft to medium peaks 

will hold.

Assemble the Cocktail 

2 oz Macchu pisco

.75 oz lime juice

Barpsoon Coco Lopez

.75 oz Chile-Agave syrup 

Add ingredients and shake in a shaker with ice. Double strain 

into a collins glass over clear, chipped ice. Add a splash of 

soda water. Top with Coconut Foam.

Sunset Hills Gin - 3oz

Domain de Canton - 2 oz 

Rosemary Grenadine - 2 oz

This is a beautifully layered cocktail, served on the 

rocks. Layer ingredients: Rosemary Grenadine, 

rocks, gin, and Domaine de Canton. 

Top with splash of soda water.

Garnish with pomegranate seeds and 

a rosemary sprig.

ROSEMERRY + THYME
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VIRGINIA MEDIA INQUIRIES

 SimoneInk.com |  simone@simoneink.com | 703.534.8100

5022 Plank Road
North Garden, VA 22959

www.eastonporter.com


