2012 Rappahannock County Farm Tour Weekend
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W

elcome to Rappahannock County and the 4th Annual Rappahannock Farm Tour!

We’re glad you’ve joined us for an incredible weekend of experiencing what sustainable agriculture is all about.
We hope that many of you are returning for a second, third or even fourth time.
We have new venues to share with you on this year’s tour, and our “All Things Rappahannock” Market features
new and returning vendors and eco-friendly organizations. Our “Special Interest Tracks” page in the program
will help you customize a tour based on your interests.

John McCarthy

Photo by MoLLy PEtERSoN

We think that Rappahannock County’s Farm Tour is unique. It encompasses all aspects of sustainable living,
from horticultural practices for the home gardener to creating sustainable habitat for wildlife; from methods
of viticulture and growing produce to the natural practice of rotational grazing and, perhaps most important,
teaching the next generation how to live healthier lives by becoming stewards of the land and the life it supports.
We invite you to experience as much as our short time together will permit. Then come again to Rappahannock
County throughout the year. Get to know our farmers, our vintners, our horticulturists and our farm school
teachers and students. Sign up for classes, tours and volunteer projects in the months ahead.
Rappahannock County has a rich heritage of agriculture and we are eager to share our way of life with you.
John W. McCarthy
County Administrator

Mike Peterson, Honorary Chair
Farm Manager, Mount Vernon Grassfed

Mike Peterson
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The Farmer & the Chef

R
appahannock County is proud to be home to the famed The Inn at Little
Washington, which has become an international culinary shrine. Chef/proprietor
Patrick O’Connell’s approach to cooking pays homage to the tenets of classical
French cuisine and reflects a belief in “the cuisine of today” — healthy, eclectic,
imaginative, unrestricted by ethnic boundaries. Chef O’Connell and his farmerin-residence share their thoughts on the relationship between the farmer and
inspired dining.
“During the last three decades since The Inn at Little Washington opened, much
has changed in Rappahannock County, but fortunately its soul has remained
intact and been well preserved.
“Our county has become a culinary and agricultural destination. More likeminded people gravitate here every year, bringing their unique abilities and love
of the land with them. Our farmer-in-residence Joneve Murphy is an example of
such a transplant who took root here, and we are all the beneficiaries of her
knowledge and hard work.
“The talents and dedication of the entire Rappahannock farm community in
combination with the region’s fertile soil and long growing season provide
ingredients unparalleled anywhere else in the world.
“We look forward with excitement to the continued evolution of the county’s
collective agricultural consciousness. It’s going to be delicious!”
— Chef/Proprietor Patrick O’Connell

“Our county has become a culinary and
agricultural destination. More like-minded
people gravitate here every year, bringing their
unique abilities and love of the land with them.”
“The relationship between a farmer and the chef/restaurateur is so important,
and here at The Inn we’re lucky to have both on the property. The garden and
seasons serve as an inspiration to our culinary team and the Chef motivates me
as a farmer to find better or more unusual varieties to suit the ever-changing
demands of the menu and kitchen. During the winter, I enjoy looking through
rare and international seed catalogs searching for vegetables and herbs that will
wow our guests.”
— The Inn’s Farmer-in-Residence Joneve Murphy
Photo by GoRdoN bEaLL
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Cheese at the Source — Fresh and Farmstead!

W

hen Stonyman Gourmet Farmer welcomes new “cheese interns,” we start with a
simple way to put the complex livestock/dairying/cheese-making and gastronomy worlds
into perspective. We explain the 16th century view that cheese is a member of an ancient
“trinity of the table.” Along with bread and wine, cheese is one of mankind’s earliest
foodstuffs. All require fermentation during production, and from the taste vantage, the
three beautifully complement one another.

“Along with bread and wine, cheese is one of mankind’s
earliest foodstuffs. All require fermentation during
production, and from the taste vantage, the three
beautifully complement one another.”

Modern dairy science has made two major contributions to the tradition of cheesemaking: We now know the chemistry of the process and we have the knowledge to keep
production from becoming dangerous to humans. Milk is a complex biological substance
composed of water, solids in suspension (protein, fatty acids, casein, lactose, minerals)
and enzymes. Cheese is made when milk’s components separate into cheese curd and
whey through coagulation and fermentation. Cooking, cutting, knitting and pressing
follow, depending on the type of cheese to be made.
French guilds have established criteria that fresh cheese must satisfy: It is unripened and
made from milk coagulated by lactic fermentation; bacteria must be active; it should be
eaten soon after it is made. It can be artisan or farmstead and mostly pasteurized (a must
in the United States); fat content can vary.
Fresh cheese can stand on its own as a savory or as a flavorful workhorse ingredient in
sauces and in dessert cheese confections. It is a universal fresh ingredient in fine cooking
that enhances taste exponentially and is superb with seasonal produce.
During the 2012 Rappahannock Farm Tour, we will pair grass-based fromage blanc with
seasonal herbs and produce and demonstrate combinations using farm and farm market
ingredients to achieve peak flavors and culinary variety as seasons advance. We will explore
the many uses of fromage blanc, and we will “put it to the test” in savories and a dessert.
Food safety is at the core of cheese-making. Fromage blanc is fresh and, if sold, federal
law requires that it be pasteurized. This factor reduces the safety burden. There are
fundamentals that the home cheese-maker should practice, and we will discuss these
during the Farm Tour.
Cheese is a world of taste and tradition with a seemingly infinite number of choices.
There is never enough time to cover it all. We look forward to enjoying a conversation
about all things cheese throughout the tour and always at Stonyman Gourmet Farmer!

Fromagere Susan James is farmer/owner
of Stonyman Gourmet Farmer &
Stonyman Farm, a family farm business
specializing in premium farmstead
cheeses, custom meats and savories.
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Local Farmers Partner with HMI
to Build Successful Businesses

Farmers in the Upper Piedmont are reaping the benefits of Holistic Management In-

ternational’s (HMI) Future Farms & Ranches Training program, a signature program in
Virginia that aims to help farmers build successful businesses.
The U.S. Department of Agriculture acknowledges that the primary reasons farms fail
today are poor management and lack of planning. In January 2011, HMI, an Albuquerque-based nonprofit group, began a year-long training program with a handful of
local farmers that addresses these two issues by teaching farmers holistic management,
which incorporates environmental, economic and social sustainability into the planning
process. The farm management program teaches farmers sustainable farming techniques,
including sustainable crop and livestock production skills. Participants design a business
plan that includes a holistic goal (strategic goal) and financial, land and infrastructure,
grazing and biological monitoring plans.
Mike Peterson, farm manager at Mount Vernon Grassfed in Sperryville, attests to the
effectiveness of the practices. “We’ve stopped making hay, sold our hay equipment and
are keeping all the nutrients on our farm. Our grazing season has been extended and
we’ve fed half the amount of hay this year as last, all due to grazing planning and the
implementation of a holistic goal.”
Program participant Dick McNear, owner of nearby Greenwood Cattle Co., agrees:
“I cut my fertilizer costs more than half and cut fuel costs by a third.”
HMI is offering the program again this year to a new crop of farmers, who also will
benefit from lessons learned by last year’s participants, as many of them are staying on
to mentor their fellow farmers.
HMI CEO Peter Holter puts the whole program into perspective: “We are vitally interested in the sustainability of this agricultural community. Because healthy food comes
from sustainable farming practices, we are delighted to partner with the Upper Piedmont
community to further this goal.”
Nationwide, HMI is helping build the next generation of farmers and ranchers over the
next three years by training up to 15,000 agricultural producers that manage more than
3 million acres of land. The Commonwealth of Virginia is a key focal point in the country
for HMI. For more information, visit www.holisticmanagement.org or call 505.842.5252.
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VisitRappahannockVa.com

Building a Durable
Local Foods Economy

Beyond enjoying the bucolic landscapes and the warm greetings, I urge you to become
active in building a durable local foods economy. Agriculture practiced on the scale of most
Rappahannock farms is a very challenging proposition in the face of an increasingly
globalized and industrialized food system. Today we are seeing the literal and figurative
devaluation of the American diet, with profound implications for family farms and the
communities they sustain, for the diversity, nutrition and flavor of what we eat and for
the health of our environment.
It does not need to be this way.
Small- and medium-sized farms like those in Rappahannock offer a path back to food
sanity. This weekend, you can buy a hamburger from a cow raised on grass and without
hormones and antibiotics. You can taste a tomato that’s been picked at the peak of freshness, never sprayed with synthetic pesticides and not flown in from a foreign land. You
can eat an apple grown on a tree that has nurtured generations of the same farming family in an orchard tended with great respect for the land. In short, you can reestablish a
relationship with those who grow your food and the earth from which it comes.
For all the recent enthusiasm about farmers’ markets and community-supported agriculture,
local food makes up only a tiny percentage of American food sales. That has to change if
Rappahannock and other rural agricultural landscapes across the country are to endure.
Your farm tour experience makes you the perfect advocate. I hope you’ll go home energized
to support your local farmers’ market, ask your favorite restaurant to use local sources of
food, demand more local produce in your supermarket and help your neighbor rationalize paying a little more for local food. In so doing, you can participate in rehabilitating
America’s food system while also giving Rappahannock a fighting chance to remain the
remarkable place it is today.

Photo by MoLLy PEtERSoN

Thank you very much for participating in the 2012 Rappahannock Farm Tour. As you
will learn, this county supports a wide spectrum of farms producing a range of agricultural products through a diversity of methods. What binds us together is a love for this
special place, a passion for growing nourishing food and a commitment to sustaining
rural livelihoods.

“...farms like those
in Rappahannock
offer a path back
to food sanity.”
Nicholas Lapham and his family own
The Farm at Sunnyside, a certified
organic producer of vegetables and fruits,
located in Rappahannock County.
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Farm Tour Eats
P

Amissville

The Crowfoot Farm P Sat. & Sun., 10 am-5 pm

Flint Hil
Sperryville

3085 Indian Run Rd.

snacks & drinks

C Convenience Store

C Sat., 10 am-10 pm; Sun., closed

14820 Lee Hwy

BBQ, wings, pizza, subs, sandwiches,
snacks, drinks & groceries

Mayhugh’s Store

C Sat., 6 am-9 pm; Sun., 7 am-9 pm 14630 Lee Hwy.

BBQ, sandwiches, burgers, breakfast,
drinks & groceries

P Sat. & Sun., 10 am-5 pm

food by Stonyman Gourmet Farmer
& Triple Oak Bakery

Wits End Farm

369 Hinsons Ford Rd.

R Sat., 8:30 am-5 pm; Sun., 9 am-4 pm 650 Zachary Taylor Hwy. coffee, scones, soups & sandwiches

Flint Hill Public House R Sat., 11 am-10 pm
Restaurant & Inn
Sun., 11am-8 pm

675 Zachary Taylor Hwy. steaks, seafood, burgers, sandwiches,
salads, kid’s menu, full bar, pet friendly

Griffin Tavern
& Restaurant

R Sat., 11:30 am-10 pm; Sun,
11:30 am-9 pm (brunch til 3 pm)

659 Zachary Taylor Hwy. Fish ’n’ chips, wings, burgers, salads,
appetizers, kid’s menu, beer & wine

Merry Moo Market

C Sat., 11 am-7 pm
Sun., 11 am-5 pm

617 Zachary Taylor Hwy. rabbit, duck, bison, boar, chicken, beef,
pheasant, wines & specialty foods

Settle’s Grocery

C Sat. & Sun., 5 am-9 pm

706 Zachary Taylor Hwy. sandwiches, snacks, drinks & groceries

P Sat., 10 am-5 pm

353 F.T. Valley Rd.

farm-fresh lunch

Burgers & Things

R Sat., 11 am-8 pm
Sun., 11 am-7 pm

12000 Lee Hwy.

burgers, subs, sandwiches, milkshakes
& ice cream

Café Indigo

R Sat., 8 am-4 pm (lunch starts 11 am) 3 River Ln.
Sun., 10 am-4 pm (brunch)

espresso, cold drinks, light fare, snacks
& sandwiches

High on the Hog

R Sat. & Sun., 11 am-7 pm

15 Main St.

pulled pork & chicken, sliced beef, slaw,
chicken quarters, baked beans & desserts

Rudy’s Pizza

R Sat. & Sun., 3-9 pm

3710 Sperryville Pike

hand-tossed pizzas & calzones, salads,
beer & wine

Belle Meade Farm

Sperryville Corner Store C Sat., 7 am-9 pm; Sun., 7 am-8 pm 3710 Sperryville Pike
The Schoolhouse

sandwiches, snacks, groceries, salads
drinks, beer & wine

P Sat. & Sun., 9 am-5 pm

12018 Lee Hwy.

coffee & pastries

Thornton River Grille

R Sat., 7:30-10 am, 11 am-3 pm,
5-10 pm; Sun., 10 am-3 pm

3710 Sperryville Pike

locally-inspired specials, burgers, salads,
sandwiches, soups, beer, wine & spirits

211 Quicke Mart

C Sat., 5 am-10 pm, Sun., 5 am-9 pm 12663 Lee Hwy.

sandwiches, snacks, drinks, groceries,
beer & wine

Baldwin’s Grocery

C Sat., 7:30 am-5:30 pm
Sun., 8 am-6 pm

111 Main St.

sandwiches, hot dogs, subs, potato/tuna
salad, drinks & groceries

Country Café

R Sat., 8 am-9 pm; Sun., closed

389-A Main St.

down-home cooking, sandwiches, subs,
hearty soups, desserts

Hillsdale Country Store C Sat., 5 am-9 pm; Sun., 7 am-9 pm 13560 Lee Hwy.

sandwiches, snacks, drinks & groceries

Little Washington
Winery

72 Christmas Tree Ln.

picnic foods & snacks

337 Gay St.

farmstead cheeses and fine
farm-to-table foods

P Sat. & Sun., 10 am-5 pm

Stonyman Gourmet P Sat. & Sun., 10 am-5 pm
Farmer
The Blue Rock Inn

R Sat. & Sun., 4:30-9 pm (pub/patio) 12567 Lee Hwy
Sun., 11 am-2 pm (brunch)

The Inn at Little
R Sat., 5:15-9:30 pm; Sun., 4-8:30 pm Middle & Main streets
Washington Restaurant
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R Restaurant/Eatery

Hackley’s Store

24 Crows

Washington

Participating Venue

Tasty offerings from Mediterranean &
American classics, French takes on old
standbys; sumptuous brunch choices
seven course prix-fixe dinner

Photo by GaRy aNthES
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Special Interest Tracks & Scheduled Events
C ustomize your tour using these Special

Interest Tracks and Scheduled Events. These
events are a sampling of the many ongoing
events at participating venues. Venues
are listed geographically from north
to south.
All Things Rappahannock
Market at The Schoolhouse

•

Hall’s Orchard

•
•

Silk Ear Farm (honey bees)

•

11 am

Farm Tour & Pig “Meet & Greet”
Hayride Farm Tour
Ginger-Ale-Making Class ($)
Silent Auction & Raffle (11 am-4 pm)

Noon

•

•

Shenandoah Habitat Scavenger Hunt
for Children

•

•

•

1 pm

•

•

•

Rappahannock County
Visitors Center

•

•

•

Stonyman Gourmet Farmer

•

•

•

Hayride Farm Tour
Winery Operation Tour

Eastwoods Nursery

•

2 pm

Little Washington Winery

•

Farm-to-Table (Sat only)

•
•
•

Mount Vernon Grassfed
Waterpenny Farm

•

•
•

•

•

Ginger-Ale-Making Class ($)
Pony Rides
2:30 pm

Foraging Local Ingredients
for La Cucina Italiana ($)

3 pm

Chef Cook-off Competition

•

Farm Tour & Pig “Meet & Greet”
Shenandoah Habitat Scavenger Hunt
for Children

•

Copper Fox Distillery (Sat only) •

Sheep Shearing

Coterie — Artisans,
Creations & Wares

•

Hill House Farm & Nursery
Belle Meade Farm & School
(Sat only)

Bee-Keeping Demonstration
Dressage Demo

•
•

Baby Viognier Vineyard Tour
Farm Tour & Pig “Meet & Greet”

•

Gadino Cellars (Sat only)

Bee-Keeping Demonstration
Pony Rides

•

Wits End Farm
Gray Ghost Vineyards

Sheep Shearing

•

Crowfoot Farm
Narmada Winery

10 am

•

•

Caledonia Farm

Saturday — Scheduled Events

•

•

Winery Operation Tour

•
•

•

•

•

4 pm

Baby Viognier Vineyard Tour

5 pm

Winery Operation Tour

Sunday — Scheduled Events
10 am

Sheep Shearing

11 am

Farm Tour & Pig “Meet & Greet”
Farmstead Cheese DIY Options
& Connoisseurship ($)
Ginger-Ale-Making Class ($)

Noon

Shenandoah Habitat Scavenger Hunt
for Children

1 pm

Baby Viognier Vineyard Tour
Farm Tour & Pig “Meet & Greet”

2 pm

Ginger-Ale-Making Class ($)
Dressage Demo

3 pm

Farm Tour & Pig “Meet & Greet”
Shenandoah Habitat Scavenger Hunt
for Children
Sheep Shearing

4 pm

Baby Viognier Vineyard Tour
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Rappahannock County Farm Tour Map
CHESTER
GAP

522

FLINT HILL

211

SHENANDOAH

211
522

WASHINGTON

NATIONAL

211

PARK

AMISSVILLE
211
522

211

SPERRYVILLE

231

522

WOODVILLE

Tickets available at these locations:
231

The Schoolhouse — Tour Headquarters
Rappahannock County Visitors Center
Narmada Winery
522

Restrooms available at these locations:
The Schoolhouse — Tour Headquarters
Rappahannock County Visitors Center

ETLAN
SYRIA

MADISON

Narmada Winery
BOSTON

Gray Ghost Vineyards
Gadino Cellars
Little Washington Winery
Mount Vernon Farm
Belle Meade Farm & School

Participating Farms, Orchards, Wineries & Plant Nurseries
Venues are listed geographically from north to south. Hours are 10 a.m.-5 p.m., unless otherwise noted. Please follow written
directions as satellite directions may not be accurate.
Farm Tour Headquarters at
The Schoolhouse
(ticket purchase location)
Products: Start your tour at the “All Things
Rappahannock” Market, which features
local foods and products as well as informational displays. See page 14 for participating vendors and organizations.
Location: 12018 Lee Hwy., Sperryville, VA
22740. The big red historic schoolhouse
is in the heart of Sperryville, on Rte.
211/522.
Hall’s Orchard
540.675.1124
bethhall@wildblue.net
The apple orchard features more than
400 varieties of heirloom apples.
Program: Orchard tours will be led all day
by Beth Hall and certified arborist Bryan
Lilly and feature sample tastings.
Products: “pick your own” heirloom apples
(all day).
Location: 77 Bear Wallow Rd. Huntly, VA
22640. From Sperryville, east on Rte. 211
for 4.5 miles; left on Rte. 211 Business/
Main St./Fodderstack Rd. for 5.2 miles;
left on Rte. 628/Dearing Rd.; right onto
continuation of Rte. 628/Dearing Rd. for
0.8 mile to Bear Wallow Rd. (first road
on left); left on Bear Wallow Rd. for 1 mile
to stone wall on left; left at stone wall;
up one-lane gravel road to yellow house
on hill.

Caledonia Farm
Phil Irwin
540.675.3693
bnb1812.com
Nearly 10 percent of this 135-acre beef
cattle farm is designated as acreage for
wildlife. The farm is the first stop on Virginia’s statewide Birding and Wildlife
Trail — unique in Rappahannock County.
Program: Tours led by owner Phil Irwin
will focus on environmental protection
programs for agricultural purposes and
open-space landscape protection.
Location: 47 Dearing Rd., Flint Hill, VA
22627. From Washington: north on
Main St., which becomes Fodderstack
Rd. (Rte. 628); approx 4 miles to Dearing Rd. on the left. From Flint Hill: in
the village, turn right onto Fodderstack
Rd. (Rte. 641) from Rte. 522 (and from
the direction of Front Royal); 1.4 miles
to Dearing Rd. on the right; 0.3 mile to
driveway on the left.
Crowfoot Farm
Kevin & Rachel Summers
540.937.4490
crowfootfarm.com
Crowfoot Farm is a small, working family homestead where each animal plays a
special role in the “ecosystem” of the
farm. The farm raises several rare heritage
breeds of livestock as well as pastured
poultry. Eggs and pork are sold on the
farm through a CSA program and at
farmers’ markets.
Program: Walk the farm and meet our animals. Children can plant seeds to take
home, enjoy a petting zoo and gather eggs
from the henhouse. Farmers will be on
hand to answer your questions.
Products: pastured chicken and eggs, raw
honey; reservations taken for holiday
heritage breed turkeys; snacks and drinks
are available.
Location: 3085 Indian Run Rd., Amissville, VA 20106. From Rte. 211, turn
onto Indian Run Rd. (Rte 730). Go 0.9
mile and turn left at #3085 (parking for
Silk Ear Farm is at Crowfoot Farm). GPS:
38°39'42.37" N 77°59'25.36" W.

Silk Ear Farm
Bob & Joan Duxbury
540.937.6027
Silk Ear Farm has been keeping honey
bees in Rappahannock County since
1996 — an all-natural process that is an
integral part of our food system.
Program: Talk to an expert beekeeper and
find out why bees are an integral part of
our food system.
Products: all-natural honey, maple syrup.
Location: 3085 Indian Run Rd., Amissville, VA 20106. From Rte. 211, turn
onto Indian Run Rd. (Rte. 730). Go 0.9
mile and turn left at #3085 (parking for
Silk Ear Farm is at Crowfoot Farm). GPS:
38°39'42.37" N 77°59'25.36" W.
Narmada Winery
(ticket purchase location)
Pandit & Sudha Patil
540.937.8215
narmadawinery.com
Narmada Winery’s vineyards were planted
over a decade ago and have matured
nicely with each growing season. We currently have more than 20 acres under vine
and produce 16 different wines to tempt
your palate.
Program: Tour the winery and vineyard
with owner/winemaker Sudha Patil and
staff. Learn which grapes thrive in our
distinctive climate and how soil composition can affect the flavor of the wine.
Our tasting room will feature a flight of
10 scrumptious wines. You also may purchase wines by the bottle or by the glass
to enjoy with our carefully selected smallplate food pairings.
Products: Viognier, Chardonnay, Cabernet Franc, Chambourcin, Vidal Blanc
and more!
Location: 43 Narmada Ln., Amissville,
VA 20106. On Rte. 211, 8 miles west of
Warrenton; 6 miles east of intersection of
Rtes. 211 and 522.
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Participating Farms, Orchards, Wineries & Plant Nurseries
Wits End Farm
Dave & Cathie Shiff
540.219.8396
witsendwoolies.com
In addition to horses, this 22-acre family
farm is home to flocks of sheep raised for
their beautiful fiber. When the sheep are
shorn, their wool is spun into lustrous
yarns that Cathie hand-dyes and handpaints, using the natural beauty of
Rappahannock County as inspiration.
Program: Events during the day include
shearing sheep (10 am and 3 pm), handspinning yarn, dyeing with natural dyes
and a classical dressage demo (2 pm)
using in-hand techniques.
Products: a delicious lunch of lamb
sausage — a gluten-free version is available (11 am-1:30 pm); sample a yummy
locally produced Kombucha beverage
that is available in more than a dozen
flavors; delicious locally roasted coffee;
also for sale are fiber products from the
farm’s flocks, including hand-painted
yarns and hand-dyed spinning and felting fiber; don’t miss the handmade felted
apples and pumpkins.
Location: 369 Hinsons Ford Rd., Amissville, VA 20106. Off Rte. 211, Hinson’s
Ford Rd. (State Road 643); 1.9 miles
from Rte. 211.
Gray Ghost Vineyards
Al & Cheryl Kellert
540.937.4869
grayghostvineyards.com
This is a family-owned and -operated 13acre vineyard and winery that produces
internationally awarded wine.
Program: Taste wines made exclusively
from grapes grown on Gray Ghost’s
Amissville property. See wine fermenting
and possibly witness grape harvesting
(depending on the seasonal weather).
Products: white and red wines, dry and
sweet; locally made honey, jewelry, vine
wreaths, wine bottles and other gifts.
Location: 14706 Lee Hwy., Amissville,
VA 20106. Approx 14.5 miles east of
Sperryville (9.5 miles east of Washington,
Va.) on Rte. 211 (Lee Hwy.), across from
Amissville Fire & Rescue Co.
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Rappahannock County Visitors Center
(ticket purchase location)
Sandra Maskas
540.675.3153
visitrappahannockva.com
Rappahannock County’s Visitors Center
is selling Farm Tour tickets during Farm
Tour weekend and also is the location for
the county’s Civil War Heritage Day on
Sat., Sept. 29.
Saturday Program: Join living history reenactors on this historic encampment site
as they commemorate the Civil War Sesquicentennial in Rappahannock County;
special guest is screen writer-director Ron
Maxwell; artillery, infantry & cavalry
demonstrations; youth boot camp; period
music & dancing.
Products: food items for sale on Saturday.
Location: 3 Library Rd., Washington, VA
22747 (parallel to Rte. 211/Lee Hwy.),
approximately 1 mile east of the Town of
Washington, next to the Rappahannock
County Library.
Stonyman Gourmet Farmer
Susan & Alan James
540.675.2005 or 540.860.9090
stonymangourmetfarmer.com
Stonyman Gourmet Farmer offers premium farmstead cheeses and fine farmto-table foods in its historic mercantile,
café and farm “dooryard,” featuring cook’s
cottage, smokehouse and dairy house.
Program: Demonstrations for children on
farmhouse cheese-making and 18th/19th
century farm cooking methods; additional demonstrations and tastings are
fee-based — “Foraging Local Ingredients
for La Cucina Italiana” with Chef Amy
Brandwein on Saturday at 2:30 pm ($45)
and “Farmstead Cheese DIY Options &
Connoisseurship” with Fromager Susan
James on Sunday at 11 am ($45).
Location: 337 Gay St., Washington, VA
22747. In historic “Little” Washington.
Eastwoods Nursery
Francie Schroeder & Henry Eastwood
540.675.1234
japanesemaples.com
The nursery, committed to earth-friendly
fertilizers and amendments, specializes in
Japanese maples and offers more than
300 kinds of maples, a selection of ginkgo
cultivars and unusual conifers.

Program: Upon request, demonstrations
of proper pruning techniques; discussions
of different cultivars, their growth habits
and seasonal color changes; opportunities
to visit the hoophouses and fields of
planted trees.
Products: maples, ginkgoes, conifers,
container plants, natural fertilizers, moss,
educational CD.
Location: 634 Long Mountain Rd.,
Washington, VA 22747. From Washington, take Tiger Valley Rd. (Rte. 626) off
Rte. 211 (Lee Hwy.) & across from
Mount Salem Ave. approx 2.6 miles to a
“T”; left on Long Mountain Rd. (unpaved); then about 0.7 mile to Walnut
Grove Ln. on the right (there are six mail
boxes); take the second driveway on the
left. The nursery is off Walnut Grove Ln.
Gadino Cellars
Saturday only
Bill & Aleta Gadino
540.987.9292
gadinocellars.com
Gadino Cellars, a family-operated winery,
uses sustainable viticulture practices in
the vineyard and produces 2,000 cases of
wine annually.
Program: Owner Bill Gadino will lead 45minute tours of the vineyard, focusing on
farming practices for the estate vines and
explaining the different trellis systems in
use. Tours begin at 1 pm, 3 pm, and 5 pm
and interested visitors should assemble on
the winery tasting room deck. The tour
will conclude with a visit to the crush pad
where the initial processing of harvested
grapes takes place. Visitors also are invited
to visit the tasting room after the tour (for
a $5 fee that includes a logo glass and the
tasting). Please allow one hour for the
tour. You will be in the vineyard so dress
appropriately — hats recommended.
Products: Gadino wines and wine-related
products; summer sausage & cheese baskets.
Location: 92 Schoolhouse Rd., Washington, VA 22747. Schoolhouse Rd. is off
Rte. 211 (Lee Hwy.), approx 4 miles west
of Sperryville and 1 mile east of Washington. Follow Gadino Cellars sign.

Participating Farms, Orchards, Wineries & Plant Nurseries
Little Washington Winery
Carl & Donna Henrickson, owners
540.987.8265
littlewashingtonwinery.com
This 25-acre farm is designated a “Virginia
Green Farm” for its environmentally
conscious, sustainable viticulture, horticulture and winemaking practices.
Program: Sat. and Sun., parents and
children may participate in a ginger-alemaking class with our winemaker to learn
about the magic of yeast, 11 am and
2 pm ($15 per family and you will get to
take home four bottles of ginger ale). At
Noon and 3 pm, there’s a free Shenandoah
Habitat Scavenger Hunt for children.
Adults may take the free Baby Viognier
vineyard tour beginning at 1 pm and 4
pm. Adults may enjoy a sample of our
wines and a Dirt Road Tour of wines
from other small sustainable farmed
wineries (tasting fee applies).
Products: wine tastings and products from
our farm and other small farm wineries
for sale; local picnic foods and snacks
for sale.
Location: 72 Christmas Tree Ln., Washington, VA 22747. From Sperryville, take
Rte. 211 east toward Washington 3.5
miles. Just after you pass Rappahannock
High School, turn left to make a U-turn.
Turn right on Christmas Tree Ln. Go up
the mountain to number 72 on the right.
Rappahannock County Public
Schools “Farm-to-Table” Gardens
Saturday only
Jen Rattigan
headwatersfdn.org/farm-to-table/
Each school participates in the Headwaters’ Farm-to-Table program. Students see
food come to life through the classroom
study of horticulture and nutrition; the
building, planting and maintenance of
school gardens; and hands-on experiences
at local family farms. The produce is sold,
served in school cafeterias and local restaurants, and donated to people in need.
Program: Student-guided educational tours,
demonstrations, planting and harvesting
opportunities, hands-on Earthbox planting, garden crafts, cider pressing and
much more.
Products: student-built planters, recipe
books, native trees, potted plants, studentgrown veggies.

Elementary School Garden
Saturday, 9am-Noon
Program: Your personal student guide will
take you on a tour of the different ecosystem gardens and the rain barrel system,
show you how to make a compose pile
and offer you a taste of some studentgrown vegetables and herbs. Refreshments will be available.
Location: 34 Schoolhouse Rd., Washington, VA 22747. Schoolhouse Rd. is off
Rte. 211 (Lee Hwy.) approximately 4
miles west of Sperryville and 1 mile east of
Washington. Follow Gadino Cellars sign.
High School Garden
Saturday, 2-5pm
Program: There will be a kids’ crafts table
with items for sale, light refreshments such
as salsa and chips, a cider-pressing activity
and student-guided tours of the farm.
Location: 12576 Lee Hwy., Washington,
VA 22747. Off Rte. 211 (Lee Hwy.) approximately 3 miles west of Sperryville
and 2 miles east of Washington. Please
drive around to the rear of the school for
access to the garden space.

Waterpenny Farm
Eric Plaksin & Rachel Bynum
540.987.8567
waterpennyfarm.com
The farm features 10 acres of ecologically
grown produce and flowers plus 200 laying hens.
Program: Visitors may take a 1-mile, selfguided tour of the farm that highlights
Waterpenny’s farming methods. Kids may
participate in a scavenger hunt along the
way. In the barn, they’ll see a small aquarium with water pennies and other aquatic
invertebrates.
Products: at the self-serve stand, shop for
tomatoes, squash, eggplant, winter squash,
peppers, melons, eggs and other seasonal
vegetables; also fall flower bouquets and
garlic swags, and jars of homegrown tomato
sauce and salsa.
Location: 53 Waterpenny Ln., Sperryville,
VA 22740. 0.5 mile east of Sperryville, on
the left when coming from Sperryville.

Mount Vernon Grassfed
Cliff Miller, owner
Mike Peterson, farm manager
540.987.9559
mountvernongrassfed.com
The Miller family, which has owned and
farmed this land since 1827, manages the
farm holistically. We raise and directmarket 100 percent grass-fed and grassfinished beef and lamb as well as pastured
pork and soy-free eggs.
Program: The farm tours are at 11 am, 1
pm and 3 pm both days. We’ll cover the
details of our farming practices and offer
opportunities to ask questions. We’ll also
have a “meet and greet” with our pigs
both days.
Products: beef, pork, lamb, and eggs
grown and raised on the farm will be for
sale in the farm store for the entirety of
the weekend.
Location: 206 Mount Vernon Ln., Sperryville, VA 22740. Approx 0.6 mile east of
Sperryville off Rte. 211. Drive to the end
of the lane to the farm store.
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Participating Farms, Orchards, Wineries & Plant Nurseries
Copper Fox Distillery
Saturday only
540.987.8554
copperfox.biz
Copper Fox Distillery produces and sells
great American spirits, pot-stilled in small
batches, one barrel at a time. Copper Fox
is the only distillery in North America to
hand-malt its own barley, and the only distillery on the planet to use apple and cherry
wood smoke to flavor the malted barley.
Program: Tours and malting demonstrations; program is primarily for adults.
Products: whisky, spirit, barrel kits, T-shirts
and other souvenir products.
Location: 9 River Ln., Sperryville, VA
22740. From Rte. 211 (Lee Hwy.), turn
on Sons Rd., (0.5 mile west of Sperryville,
across from Waterpenny Farm); then 0.3
mile to River Ln. on the left. Follow Copper Fox Distillery signs.
Coterie — Artisans, Creations
& Ware
Jen Perrot & Susan McCarthy
540.987.8249
thecoterieshop@gmail.com
This is a group of working artisans and
designers who create distinct pieces, objects
and stylings for home, self and surroundings. Coterie offers a unique shopping experience by featuring an eclectic mix of
hand-crafted items, unique gifts, natural
creations and vintage goods.
Program: natural plant dyeing class, agriculturally related displays, agricultural
inspired artist pieces and artisans.
Products: agricultural-themed and -related
products.
Location: 12018A Lee Hwy., Sperryville,
VA 22740. Located in the small building
next to the historic schoolhouse, which
serves as headquarters for the Farm Tour
and also as the location for the All Things
Rappahannock Market.
Hill House Farm & Nursery
Janet Davis & Robert Devening, owners
540.937.1798
hillhousenativeplants.com
This farm and nursery grows high-quality
eastern U.S. native plants, including
perennials, shrubs, grasses and vines for
gardens, landscape restoration projects
and natural habitats.
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Program: Self-guided tours through the
nursery and gardens all weekend; native
plant experts on hand to answer garden
and habitat questions throughout the
weekend. Literature available from the
Va. Native Plant Society.
Products: a wide selection of native plants.
Location: 631 Scrabble Rd., Castleton,
VA 22716. From Sperryville, south on
Rte. 522 toward Culpeper for approx 6.5
miles (1 mile past village of Woodville).
Left onto Scrabble Rd. (Rte. 626); approx
3 miles to the driveway on the left. From
Washington, Va., west on Rte. 211 (Lee
Hwy.); left on Rock Mills Rd. (Rte. 622);
go about 4.1 miles & turn right on
Whorton Hollow Rd.; go about 2.4 miles
& bear right to Scrabble Rd. About 1.3
miles to the driveway on the right. The
route from Washington, Va., includes
narrow and sometimes unpaved roads.
Belle Meade Farm & School
Saturday only
Mike Biniek & Susan Hoffman
540.987.9748
bellemeade.net
Belle Meade Farm specializes in organic
vegetables and pastured livestock, including cows, pigs, chickens, laying hens and

turkeys, raised without hormones or antibiotics. Belle Meade School provides
students with a rigorous academic learning
environment that is holistic in its methods, creating a model of lifelong learning,
leadership and sustainable living for them,
their families and the community.
Program: The school will be holding its
“Growing Our Future” fundraising event
and silent auction in conjunction with
the 2012 Rappahannock Farm Tour. All
funds raised from this school event will
be used to support the operation and
mission of Belle Meade School. Events
include silent auction & raffle, 11 am-4
pm; farm-fresh lunch, 11:30 am-3 pm;
hayride tour of farm, 11 am and 1 pm;
bee-keeping demonstration, Noon and
2 pm; pony rides, Noon-2 pm; chef
cook-off competition, 3pm; and auction
and raffle winners announced, 4 pm.
Products: farm products and lunch will be
available for purchase.
Location: 353 F.T. Valley Rd., Sperryville,
VA 22740. From Sperryville, south on
Rte. 522 toward Culpeper for approx
0.75 mile; left onto F.T. Valley Rd. (Rte.
231); then 6.4 miles to driveway on the
right. Bear right to the schoolhouse.

Rappahannock Farm Tour Sponsors & Committee Members
We would like to thank those who generously sponsored the Rappahannock County Farm Tour and those who spent countless hours
in planning this special weekend.
Hosting Organizations

Sponsors

Rappahannock County Office of Tourism

Farm Land Protector

VisitRappahannockVA.com

Better Homes & Gardens Real Estate III
rappahannocklife.com

Virginia Cooperative Extension of Rappahannock County

Pioneers

offices.ext.vt.edu/rappahannock

Foodshed Magazine
food-shed.org
Native Harvest Natural Foods Market
facebook.com/nativeharvestmarket
Piedmont Virginian Magazine
piedmontvirginian.com
Stonyman Gourmet Farmer
stonymangourmetfarmer.com

Farm Managers

Narmada Winery
narmadawinery.com
Rappahannock County Conservation Alliance
rccava.org
Virginia Outdoors Foundation
virginiaoutdoorsfoundation.org
Williams Tree Service
williamstreeva.com

Farm Hands

Cheri Woodard Realty
cheriwoodard.com
Flint Hill Public House
flinthillva.com
Mount Vernon Grassfed
mountvernongrassfed.com
The Blue Rock Inn
thebluerockinn.com
Rappahannock County Farm Bureau
virginiafarmbureau.com

Friends

Barbara & Matthew Black
Copper Fox Distillery
copperfox.biz
Rappahannock Real Estate Resources
rappahannockrealestateresources.com
Rappahannock Title LLC
settle@rapptitle.com
The Inn at Little Washington
theinnatlittlewashington.com
Tour d’Epicure
tourdepicure.com

Donors

Lydia Adelfio
Geoffrey Gowen
Holistic Management Institute
holisticmanagement.org

Planning Committee

Mike Peterson (honorary chair), Beth Hall, Sandra
Maskas, Laura Overstreet, Candace Wroth

Special Thanks

Gary Anthes, Gordon Beall, Kim Bealle, E. Raymond Boc,
Jed Duvall, Melanie Kopjanski, Kenner Love, Molly Peterson
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All Things Rappahannock Market — VENDORS
Hours: 9 a.m. – 5 p.m.
From produce to plants, food items and craft items with a tie to the land and/or farming, the All Things Rappahannock Market at
The Schoolhouse in Sperryville celebrates Rappahannock County’s agrarian culture.
Beech Spring Gift Shop
Phyllis Swindler
540.987.8704
beechspringgifts.com
We are a fourth-generation family business showcasing an eclectic collection of
gifts, highlighting quilts, quilted purses
and Polish pottery. Our boutique features
both sterling and vintage jewelry, pashmina scarves and other worldly and
whimsical women’s accessories. Our
renowned fruit stand has the best cider,
preserves, jellies, honey and the finest
fruit butters in town! Seasonal local fruit
from the Thornton River Orchard.
Central Coffee Roasters
Margaret Rogers
540.987.1006
centralcoffee.com
Small batch artisan roasters offering Arabica beans from small farms and cooperatives throughout the world’s coffee belt.
Far Ridge Ceramics
Libet Henze
540.937.5605
farridgeceramics.com
Handmade ceramic architectural tile, domestic ceramics and art tile mosaics.

Foodshed Magazine
Stephanie Williams
540.987.8840
food-shed.com
Local. Independent. Handcrafted. Delicious. Foodshed Magazine is the only
independent publication dedicated to
local food, Virginia wine, and sustainable
agriculture in the Capital foodshed.
Glassworks Gallery
540.987.8474
glassworksgallery.com
Founded by local glass blower Eric
Kvarnes in 1985, Glassworks Gallery displays the work of more than 25 local
artists in a large airy two-story space. The
majority of our artists have more than 25
years’ experience at their trades and the
quality of the work shows it. Cross the
red swinging bridge that’s our entrance
and enter a world of beauty. Our artists
sell at very reasonable prices that you’ll
never match in a city gallery!
Janet Kerig
540.987.8670
artsandcraftscamp@yahoo.com
Grass weaving, natural dyed fabric and
other crafts using natural elements.

Longshadows Woodcrafts
Gary Wilson
540.547.4106
hughesriver@vabb.com
Handcrafted bird houses, feeders, dulcimers, guitars and music stands and
assorted items; keepsakes and music
boxes. Made from local woods.
Stag Hill Natural Soap
Kathleen Hutcheson
540.937.2644
staghillnaturalsoap@yahoo.com
All natural handmade soaps, lotions and
scrubs.
Stoneware by Kevin Day
Kevin Day
540.937.3185
kday557@gmail.com
Dishes, bowls, platters handcrafted from
Appalachian Granite fieldstone. Each
item is one of a kind.
Sweetwater Works
Jim Vittitow
540.631.0424
jimvittitow@yahoo.com
Garden benches, stools, garden gates and
old-fashioned wooden totes.
Triple Oak Bakery
Brooke Parkhurst
540.987.9122
tripleoakbakery.com
Artisan bakery featuring sweet and savory
pastries from around the world in a dedicated gluten-free facility.
Tulip Hill Woodworks
Mike Pivarnik
540.987.8566
mikepivarnik@yahoo.com
Turned wooden bowls and vessels from
locally procured, sustainable forests and
occasionally from exotic woods when I
can find them.
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All Things Rappahannock Market — ORgANIzATIONS
Hours: 9 a.m. – 5 p.m.
Environmental organizations share their knowledge about land stewardship at the All Things Rappahannock Market at The Schoolhouse in Sperryville.
Living Sky Foundation
Cherl Crews
540.937.2737
livingsky.org
Advocacy booth: Nonprofit charitable and
educational organization in support of
children and the living arts. With all good
intentions, we serve the Earth in our mission to raise awareness about sustainable,
organic agriculture in the constant effort
to reduce a toxic inhabitance and restore
a healthy balance.

Mountain Laurel Montessori
Farm School
Susan Holmes
540.675.1011
mountainlaurelmontessori.org
Education booth: The school, for students
in grades 7-9 and located on a 23-acre
farm in Flint Hill, uses an academically
rigorous, project-based Montessori curriculum, which revolves around the needs
of the sustainable farm and the needs of
young adolescents. (Front Royal campus:
birth-6th grade.)

Piedmont Environmental Council
(PEC)
Don Loock
540.522.4222
pecva.org
Advocacy booth: Information on land conservation, including conservation easements, wildlife habitat and agricultural
programs.
Rappahannock County Conservation
Alliance (RCCA)
Jennifer Aldrich
540.987.9118
rccava.org
Advocacy booth: RCCA is a not-for-profit
organization dedicated to preserving the
rural character, open space and farmland
that make Rappahannock County unique.
RCCA is an information source for
land-owners considering a conservation
easement donation and the largest private
donor to the Farmland Preservation Program.
Rappahannock County Office of Tourism
Sandra Maskas
540.675.3153
visitrappahannockva.com
Information booth: Tourism information.
Rappahannock Food Pantry/Plant A Row
Mimi Forbes
540.675.1177
plantarow.rappahannock.com
Advocacy booth: Sharing the harvest with
the hungry.
Rappahannock League for
Environmental Protection (RLEP)
Rick Kohler, President
Kaye Kohler, Exec. Director
540.675.RLEP
rlep.org
Advocacy booth: Environmental protection.
The Virginia Outdoors Foundation
Jason McGarvey
804.786.9603
virginiaoutdoorsfoundation.org
Advocacy booth: Preservation of natural,
scenic, historic, scientific, open-space and
recreational areas of the Commonwealth.
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4th Annual
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