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Diane Burns 
Horticulturalist, Pippin Hill Farm & Vineyards 

  
Meet horticulturist Diane Burns – the green thumbed plant whisperer of Pippin Hil l  Farm & Vineyards 
in the heart of Thomas Jefferson territory. 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 brim hat 
seeding, planting and pruning the grounds of Pippin Hill Farm. Her passion is rooted in cultivating 
vegetables and fruits to be consumed at the restaurant 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, and then tending 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 to develop and 
expand the kitchen garden program.   
 
Diane’s ambitious initiatives started with the addition of new garden beds in fall 2015, including a 70-foot-
long bed with room to grow rhubarb, gooseberries and Mara des Bois strawberries that only grow 6 months 
of the year. Next came a boutique orchard with three varieties of apples, including Pippin Hill’s namesake 
Albemarle Pippin Apple originally grown by Jefferson at Monticello, and espaliered pear trees. 
 
Few vineyards in the region have dedicated kitchen gardens and even fewer have their own Tasting Room & 
kitchen featuring fresh ingredients sourced almost entirely on-site. The collaborative nature between chef 
and horticulturalist makes for a dynamic, seasonal menu and constant conversation about what’s ahead. 
Realizing Jefferson’s vision, she capitalizes on the fertile land and southwest sun exposure, which yields long, 
bountiful growing seasons. A look at the menu is a keen indicator of what’s in harvest: in the winter, it’s kales, 
chards 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 can 
enjoy the experience by wandering and roaming the gardens year round.  
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