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Founding Vintners 
Pippin Hill Farm’s Rich Terrain and Environmentally Sound Practices  

Yield Virginia’s Award-Winning Varietal Wine Blends 
   
The ardor and expertise that led Thomas Jefferson to envision America’s very first wine trail is alive 
and thriving at Pippin Hil l  Farm & Vineyards. The picturesque property, nestled deep in the Blue 
Ridge Mountains of Virginia, produces the most satisfying and honored wines in the region, 
including an award-winning Chardonnay, Bordeaux and Sauvignon Blanc.  
  
Pippin Hill Farm is one of 26 wineries on the Monticello Wine Trail, in the serene landscape known as 
the Birthplace of American Wine. At its heart is the vineyard, a dream realized by husband-and-wife 
founders Lynn Easton and Dean Andrews, whose refined palates, impeccable taste and vast 
hospitality experience inform all aspects of this classic American winery.  
  
The vintners of Pippin Hill Farm embrace the finest harvesting and winemaking traditions, producing 
the region’s most flavorful blends. It all begins with an exceptionally fertile terroir, extending over six 
acres of south-facing hillside. This enviable growing terrain is the foundation of Pippin Hill Farm’s 
exclusive varietals: elevation, sunlight, soil, topography and water, on a parallel similar to that of 
Bordeaux. Pippin Hill Farm takes pride in its environmentally sound viticulture practices, using only 
natural products and techniques to maintain a healthy property. Entering its sixth year of production 
with eight red varietals and seven white, Pippin Hill Farm sources additional grapes from Albemarle 
and surrounding Virginia counties.  
 
The award-winning 2015 Pippin Hil l  Chardonnay Reserve, which won gold medal honors at the 
2017 Monticello Awards, is aged for ten months in new fresh oak, giving a complex aroma of lemon 
balm, honeysuckle and oak. Astute wine enthusiasts will also detect notes of apricot and pineapple, 
with a hint of vanilla, caramel and butter. At the state-wide Governor’s Cup wine challenge, two 
Pippin Hill Farm wines were recognized with honors: the 2016 Sauvignon Blanc, with its bright and 
full grapefruit aroma, and grape flavor evoking the finest blends grown in the Bordeaux region; and 
the 2014 Petit  Verdot, the pride of Pippin Hill Farm harvesters, dazzling with a black cherry and 
cedar aroma, tastes of plum, black cherry and tobacco, and tannins reminiscent of raw leather. 
  
In the spirit of Charlottesville’s ancestral heritage, Pippin Hill Farm & Vineyards is proud to have 
honed a vision of creating homegrown wines comparable to European vintages.  
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