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A t the intersection of 
U.S. Routes 15 and 50 
in Loudoun County lies 

PEC’s Community Farm at Round-
about Meadows. It’s an eight-acre, 
volunteer-fueled, crop-based 
agricultural initiative PEC launched 
in 2019 to improve local access to 
fresh, healthy produce for those in 
need, while also creating commu-
nity connections to farming and 
land conservation.

Meeting local needs
While Northern Virginia is one 

of the wealthiest metropolitan 
areas in the nation, some 30,000 
Loudoun County residents 
experience food insecurity 
(Feeding America, 2022). During 
the global pandemic, that number 
skyrocketed as schools closed 

and more families turned to local 
food banks for help. Since the 
Community Farm’s first season, PEC 
has grown, harvested, and donated 
over 184,000 pounds of sustainably 
grown produce to hunger relief 
organizations in Clarke and 
Loudoun Counties.

Conserving land at risk
Beyond the Community Farm, 

the fate of the larger Roundabout 
Meadows area at this gateway 
into western Loudoun County 
was almost vastly different than 
the rolling pastures, meandering 
trail and meadow, and vibrant 
produce farm that exist there 
today. Because of its strategic 
location, Roundabout Meadows 
was on the verge of massive 
transformation with a pending 

installation of a clover-leaf 
style highway interchange, 
hundreds of thousands of 
square feet of strip malls and a 
housing development. A group 
of concerned community 
members came together to 
protect Roundabout Meadows 
from its grim fate, purchased 
the property, and donated it to 
the Piedmont Environmental 
Council for permanent 
protection. PEC has spent 
the past decade working to 
create public access on trails, 
historic sites, and the farm, 
return biological diversity to the 
property, improve water quality, 
and, through the Community Farm, 
create more equitable access to 
locally grown fruits and vegetables 
in the region.

Uniting people and nature
The need for a place where 

people can come together, 
connect to their environment, 
and make a measurable difference 

in their community has played a 
critical role in the development 
of the Community Farm. PEC 
believes that building connections 
to nature creates opportunities 
for fresh perspectives and inspires 
individuals to make positive 
changes in their communities. 
Volunteers at the Community 
Farm work together as a group, 
bonding with neighbors over 
shared tasks such as planting and 
harvesting fruits and vegetables 

and caring for our 
orchard, berry 
patch and native 
plant gardens 
while making a 
measurable impact 
on their community. 
Since 2019, 
volunteers of all 
ages have donated 
over 7,200 hours 
of service at the 
Community Farm.

Healthy soils and the stewardship 
of soil are the cornerstone 
and foundation of a resilient, 

sustainable food and farm system. When 
we support local businesses and growers 
who manage healthy soils, we help support 
local soil health.​

The Piedmont Environmental Council 
is a proud member of the Virginia Soil 
Health Coalition and supporter of its 
4theSoil campaign to raise general 
awareness of soil as a critical resource. 
While soils are complex, taking care of it can 
be simple. Coalition members follow and 
promote four core principles of soil health: 

Soil is a living  
and life-giving force

Connecting People and Food 
at PEC’s Community Farm at Roundabout Meadows

1.	 Keep soil covered: It’s the first step in protecting it from erosion, but also 
buffers soil temperature, slows rainfall runoff and aids rainfall infiltration.

2.	 Minimize disturbance: Both physical and chemical. This proactive measure can heal and protect 
properties of the soil and ultimately enhance the biological component of soil life.

3.	 Maximize living roots: Doing this longer throughout the year fuels biological activity and 
contributes to improved soil structure.

4.	 Energize with diversity: Use different crop species and integrate livestock where possible for 
specific purposes to enhance chemical, physical and/or biological aspects of the soil. It improves the 
whole system.

We all have a role to play in taking care of our soil. Whether we care for the soil on our 
farmland, urban gardens, front lawns and backyards, or when purchasing produce and 
meat at the store, we all influence soil health. Join the movement. Take the pledge:  
www.4thesoil.org/take-the-pledge

Support Buy Fresh Buy Local. Become a sponsor!

To learn more and sign up to volunteer,  
visit pecva.org/farm

School day at the Community Farm.  
Photo by Mitchell Pittman
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In each of our nine counties, PEC’s dedicated staff work relentlessly to advance land conservation, sound land use planning, the 
protection of natural resources and better climate and energy policy. We help landowners navigate easement transactions and forge 
strong partnerships that promote water and soil health, wildlife restoration and agricultural productivity. Our staff are deeply engaged 
in development proposals, zoning and comprehensive plans as a means of advocating for conservation and smart growth. And, we 
equip the public with tools and information needed to participate in the democratic process during critical decision-making moments. 
PEC’s commitment to community engagement, combined with an active citizenry, fosters stronger, more resilient communities.

The Piedmont’s natural areas are vital to thriving communities, supporting diverse wildlife and contributing to the state’s 
economy. Thanks to PEC’s comprehensive conservation strategies, which focus on safeguarding key lands, rivers, and streams, 
over 25% of the region is now permanently protected, making the Piedmont a national model for conservation.

Land Conservation & Habitat Restoration

Easements
As an accredited land trust, PEC holds conservation easements 
that protect over 13,100 acres of vital rural land in the Piedmont. In 
addition to our own conservation efforts, we dedicate significant 
time and resources to supporting other organizations in advancing 
complex conservation projects. Through ongoing collaboration 
with our partners, we actively engage with landowners across the 
region to promote and facilitate conservation opportunities.

50 total 
conservation 

easements

19,989 
total acres

2024-2025 PEC easement pipeline, 
either closed or anticipated to be closed

29 projects  |  6,278 acres

Emerging easement projects

14 projects  |  7,824 acres

PEC supported easements being 
pursued by partners

7 projects  |  5,887 acres

Spreading 
the Word

PEC conservation staff participate 
in outreach and educational 
events throughout the year. These 
dedicated professionals have 
connected with community members 
through 50 events between January 
and September 2024.

Virginia Grassland Bird Initiative
The Virginia Grassland Bird Initiative — a partnership of PEC, Smithsonian’s Virginia Working 
Landscapes, American Farmland Trust, and Quail Forever — is pioneering new approaches to 
reversing the decline of grassland bird populations on working lands in the Virginia Piedmont, 
Blue Ridge and Shenandoah Valley. The program offers financial incentives to farmers who 
adopt delayed haying and rotational grazing practices, helping to protect grassland birds and 
enhance landscape resilience.

Protecting Farms 
with ALE Funding

Since 2018, PEC has capitalized on the federal 
Agricultural Land Easements (ALE) program to purchase 
conservation easements on productive family farms. 
These easements safeguard some of Virginia’s finest 
agricultural soils while enabling farmers to reinvest 
funds into their operations, land stewardship practices 
and the local agricultural economy.

1,500 acres enrolled in 2024, 
a 58% increase from 2023

18 landowners participated 
from across the region

1,000 additional acres enrolled, 
without incentive payments

1,000+ acres of productive 
farmland preserved in 2024 

through the federal ALE program

Since 2018, our staff have 
secured over $9 million in 

federal and state grant funding 
to purchase ten easements 

covering a total of 3,419 acres.
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Cville Parks & Rec
www.charlottesville.gov/1487/Garden-Plots

Cultivate Charlottesville
www.cultivatecharlottesville.org

New Roots/International 
Rescue Committee
www.facebook.com/NewRootsCharlottesville

Common Fields
www.instagram.com/commonfieldcrew

UVA Student Garden
sustainability.virginia.edu/student-garden

PVCC Horticulture Club & 
Community Garden
www.facebook.com/pvcchorticulture

Bread & Roses Community Garden 
& Kitchen, Trinity Episcopal
www.facebook.com/BreadAndRosesMinistry

Fluvanna County Parks & Rec  
Community Garden
www.fluvannacounty.org/parksrec/
page/community-garden

Community Gardens
CHARLOTTESVILLE AREA 
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In each of our nine counties, PEC’s dedicated staff work relentlessly to advance land conservation, sound land use planning, the protection 
of natural resources and better climate and energy policy. We help landowners navigate easement transactions and forge strong partner-
ships that promote water and soil health, wildlife restoration and agricultural productivity. Our staff are deeply engaged in development 

proposals, zoning and comprehensive plans as a means of advocating for conservation and smart growth. And, we equip the public with tools 
and information needed to participate in the democratic process during critical decision-making moments. PEC’s commitment to community 
engagement, combined with an active citizenry, fosters stronger, more resilient communities.

By the Numbers
in 2024

Photo by K. Vance
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A balanced approach to land use planning is essential for preserving the Piedmont’s health and vitality, ensuring growth and 
development align with the protection of natural and cultural resources. PEC actively plans for the present and future, challenges 
incompatible projects and works to enhance livability while strengthening communities.

Land Use

Community Farm
PEC’s Community Farm is a place for people of all ages to come 
together to learn about sustainable agricultural practices and the 
importance of rural land and community service. Our fresh produce 
was donated to support food-insecure communities in Loudoun and 
Clarke counties.

49,000 pounds of produce grown, harvested and 
donated to local food pantries. A 93% increase  

from our growing season in 2020

569 volunteers contributed over 1,900 hours 
planting and harvesting produce

A Presence in 
Our Communities

Our highly localized approach to land use enables our staff to monitor, weigh in, and impact 
important decisions across our nine-county region, which leads to better land use decisions in 
these communities. These totals include PEC’s commitment and leadership on the data center 
issue in our region and beyond in 2024.

PEC’s Data Center Campaign
Virginia is undergoing a massive economic, technological, and environmental transformation, all centered around the activities of one industry: 
data centers. In response, PEC has sounded the alarm of the cumulative impact of data centers and increased energy demands on communities 
natural resources and the climate. PEC is leading local initiatives in our region and a statewide reform coalition. Our work has changed 
perceptions and understanding of the data center industry in Virginia and beyond and is influencing media coverage and conversations at all 
levels. In 2024, we accelerated our work on this issue in the following ways:

Keeping You 
Informed

PEC plays a vital role in keeping 
communities informed on land use 
issues. In 2024, our land use team’s 
efforts included:

450+ community 
engagement meetings 

attended or hosted

430+ planning commission, 
board of supervisors and other 

committee meetings attended

240+ letters and 
oral testimony given 

on local issues

In 2024, PEC engaged with:

9 comprehensive plans  |  26 local ordinances  |  8 transportation plans

29 email alerts sent to keep 
the community informed and 

able to take action

47 mentions or quotes  
from PEC in local and national 

news publications

At the State Level
PEC’s work at the state level is guided by our broad perspective on the issues that 
ultimately affect this region, including land use, conservation of land and water resources 
and the health of local economies. In 2024, PEC engaged with over 150 pieces of legislation 
(including budget amendments) introduced in the General Assembly. We provided direct 
testimony (including letters), initiated action alerts, and met with legislators and staff.

•  Engaged as a litigant and supported allies in three legal
interventions: the Wilderness Crossing proposal in Orange,
the Digital Gateway Project in Prince William and the approved
Amazon data center in the Town of Warrenton.

•  Filled comments in three cases before the Virginia State Corporation
Commission (SCC) on transmission lines and rate setting.

•  Tracked 25 transmission line proposals affecting the Piedmont
and beyond.

•  Voiced concerns with the U.S. Department of Energy’s National
Interest Electric Transmission Corridor planning process.

•  Engaged in 20 data center applications in PEC’s service area,
maintaining a database of over 300 data centers statewide
featuring an interactive map.

•  Maintained an interactive map of 4,000 backup diesel generators
serving data centers in the region.

46 land conservation-related 
bills engaged by PEC 

105 land use-related bills 
engaged by PEC
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FARMSTANDS/GROCERS

ALBEMARLE/
CHARLOTTESVILLE

Animal Connection  
All Natural Pet Store
933 Second Street S.E.
Charlottesville
(434) 825·5472
talktous@animalconnectionva.com 
www.animalconnectionva.com

Barracks Road Farm Market
2775 Barracks Road
Charlottesville
(434) 960·6708
shadylff@gmail.com
www.barracksroadfarmmarket.com

Batesville Market
6624 Plank Road
Batesville
(434) 823·2001
Batesvillemarket.com

Crossroads Country Store
4916 Plank Road 
North Garden
(434) 296·3626
crossroadcornershops.wordpress.com

Crozet Market
5728 Three Notched Road
Crozet
(434) 823 · 4774
www.crozetmarket.com

Feast
416 West Main Street 
Charlottesville
(434) 244 · 7800 
info@feastvirginia.com
www.feastvirginia.com

Farmstead Ferments 
Mercantile
330 Valley Street
Scottsville
(434) 286 · 3302
www.farmsteadferments.com

Foods of all Nations
2121 Ivy Road
Charlottesville
(434) 296 · 6131
www.foodsofallnations.com

Greenwood Gourmet Grocery
6701 Rockfish Gap Turnpike
Crozet
(540) 456 · 6431
www.greenwoodva.com

Integral Yoga Natural Foods
923-H Preston Avenue
Charlottesville
(434) 293 · 4111
www.iyfoods.com

J.M. Stock Provisions
709 West Main Street 
Charlottesville
(434) 244 · 2480
www.stockprovisions.com

Market Street Market
400 East Market Street
Charlottesville
(434) 293 · 3478
www.marketstreetmarket.net

Market Street Wine
311 E Market Street
Charlottesville
(434) 202 · 0511 
www.marketstwine.com

Polly’s Folly
2946 Monacan Trail Road
North Garden 
(434) 964·0304
Pollysfolly29.com

The Virginia Shop
1047-B Emmet Street 
Barracks Road Shopping Center
Charlottesville
(434) 977 · 0080 
www.thevashop.net

Wegmans
100 Wegmans Way 
Charlottesville
(434) 529 · 3200
www.wegmans.com/stores/
charlottesville-va

Wendell House
1160 Old Trail Drive, Suite 160
Crozet
(434) 268·5669
wendellhouse.com

Whole Foods Market — 
Charlottesville
1797 Hydraulic Road
Charlottesville
(434) 973·4900
www.wholefoodsmarket.com/
stores/charlottesville

VINEYARDS / BREWERIES /CIDERIES

FLUVANNA

Local Eats
74 Joshua Lane
Palmyra
(434) 207·3558
localeatsva.com

LOUISA

E.B. Mercantile
436 West Main Street
(540) 603·2050 
Louisa
facebook.com/EBMercantile 

The Market at Meredith Farm
2820 Gardners Road
Mineral
(804) 929·1798
meredithfarmcsa@gmail.com
facebook.com/people/ 
The-Market-at-Meredith-Farm/ 
61555537291725/

NELSON

The Apple Shed & Chapel
14815 Thomas Nelson Hwy
Lovingston
(434) 263·8843
theappleshed1@gmail.com
facebook.com/theappleshedva

The 151 Farm Market
8063 Rockfish Valley Hwy
Afton
(434) 277·5516
dickiebrothers.com

Saunders Brothers 
Farm Market
2717 Tye Brook Hwy
Piney River
(434) 277· 5455
saundersbrothersfarmmarket.com
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ALBEMARLE/  
CHARLOTTESVILLE 

Afton Mountain Vineyards
234 Vineyard Lane, Afton
(540) 456 · 8667
finewines@aftonmountainvineyards.com
www.aftonmountainvineyards.com

Albemarle Ciderworks
2545 Rural Ridge Lane, North Garden
(434) 297 · 2326
fruit@albemarleciderworks.com
www.albemarleciderworks.com

Blenheim Vineyards
31 Blenheim Farm, Charlottesville
(434) 293 · 5366
info@blenheimvineyards.com
www.blenheimvineyards.com

Castle Hill Cider
6065 Turkey Sag Road, Keswick
(434) 365 · 9429
events@castlehillcider.com
www.castlehillcider.com

Chisholm Vineyards 
at Adventure Farm
1135 Clan Chisholm Lane, Earlysville
(434) 971 · 8796
info@chisholmvineyards.com
www.chisholmvineyards.com
instagram.com/chisholmvineyards

Chiswell Farm & Winery
430 Greenwood Road, Greenwood
(434) 252·2947
wine@chiswellwinery.com
chiswellwinery.com
instagram.com/chiswellwinery

Jefferson Vineyards
1353 Thomas Jefferson 
Parkway, Charlottesville
(434) 977 · 3042
office@jeffersonvineyards.com
www.jeffersonvineyards.com

Keswick Vineyards
1575 Keswick Winery Drive, Keswick
(434) 244 · 3341
tastingroom@keswickvineyards.com
www.keswickvineyards.com

King Family Vineyards
6550 Roseland Farm, Crozet
(434) 823 · 7800
info@kingfamilyvineyards.com
www.kingfamilyvineyards.com

Knights Gambit Vineyard
218 Knole Farm Lane, Charlottesville
(434) 260·9424
jordan@knightsgambitvineyard.com
knightsgambitvineyard.com

Loving Cup Vineyard & Winery
3340 Sutherland Road, North Garden
(434) 984 · 0774
info@lovingcupwine.com
www.lovingcupwine.com

Potters Craft Cider
1350 Arrowhead Valley Road
Charlottesville
(434) 244·2767
info@potterscraftcider.com

Thistlerock Mead
3075 Gables Run Road, Charlottesville
(434) 340·1933
thehive@thistlerockmead.com
thistlerockmead.com 

Trump Winery Tasting Room
385 Albemarle House Road,  
Charlottesville
(434) 266 · 9909
info@trumpwinery.com
www.trumpwinery.com

Starr Hill Brewery
5391 Three Notched Road, Crozet
(434) 823 · 5671
www.starrhill.com

Stinson Vineyards
4744 Sugar Hollow Road
Crozet
(434) 823·7300
info@stinsonvineyards.com
stinsonvineyards.com 

Wisdom Oak Winery
3613 Walnut Branch Lane,  
North Garden
(434) 984 · 4272
info@wisdomoakwinery.com
www.wisdomoakwinery.com

White Hall Vineyards
5282 Sugar Ridge Road, Crozet
(434) 823 · 8615
tastingroom@whitehallvineyards.com
www.whitehallvineyards.com

FLUVANNA

Cunningham Creek Winery 
at Middle Fork Farm
3304 Ruritan Lake Road, Palmyra 
(434) 207 · 3907
info@middleforkfarm.net
www.cunninghamcreek.wine

GREENE

Stone Mountain Vineyards
1376 Wyatt Mountain Road, Dyke
(434) 990 · 9463
stonemountainvineyards@gmail.com
www.stonemountainvineyards.com

LOUISA

Fifty-Third Winery 
and Vineyard
13372 Shannon Hill Road, Louisa
(540) 894 · 1536
info@53rdWinery.com 
www.53rdwinery.com 

NELSON

Blue Mountain Brewery
9519 Critzer Shop Road, Afton
(540) 456 · 8020
www.bluemountainbrewery.com

Bold Rock Hard Cider
1020 Rockfish Valley Hwy, Nellysford
(434) 361 · 1030
nellysford.boldrock.com

Brewing Tree
9278 Rockfish Valley Hwy, Afton
(540) 381 · 0990
brewingtreebeer.com

Bryant’s Cider & Brewery
3224 E Branch Loop, Roseland, VA 
(434) 818 · 1215
bryantscider.com

Cardinal Point Vineyard 
and Winery
9423 Batesville Road, Afton
(540) 456 · 8400
info@cardinalpointwinery.com
www.cardinalpointwinery.com

Devils Backbone 
Brewing Company
200 Mosbys Run, Roseland
(540) 602 · 6018
manager@dbbrewingcompany.com
www.dbbrewingcompany.com

Flying Fox Vineyard
10368 Critzer Shop Road, Afton
(434) 361 · 1692
flyingfoxtastingroom@gmail.com 
flyingfoxvineyard.com

Hill Top Berry Winery 
& Meadery
2800 Berry Hill Road, Nellysford
(434) 361 · 1266
info@hilltopberrywine.com
www.hilltopberrywine.com

Lovingston Winery
885 Freshwater Cove 
Lane, Lovingston
(434) 263 · 8467
wes@lovingstonwinery.com
lovingstonwinery.com

Mountain & Vine 
Vineyard & Winery
500 DelFosse Winery Lane, Faber
(434) 263 · 6100
info@delfossewine.com
www.delfossewine.com

Mountain Cove Vineyard
1362 Fortunes Cove Lane, Lovingston
(434) 263 · 5392
www.mountaincovevineyards.com

Outback Brew House
7995 Thomas Nelson 
Hwy, Lovingston
(434) 263 · 0007
outbackbrewhouse.com

Veritas Vineyard and Winery
151 Veritas Lane, Afton
(540) 456 · 8000
marketing@veritaswines.com 
www.veritaswines.com

WildManDan Brewery
279 Avon Road, Afton
(540) 798 · 8829
wmdbrewery@gmail.com
wmdb3.com

Wood Ridge Farm Brewery
165 Old Ridge Road, Lovingston
(434) 422-6225
woodridgefarmbreweryva.com



ORCHARDS

By Beth Miller-Herholtz

It was the first Sunday of February when I 
drove south on Highway 29 to eventually 
find the curving roads of Nelson County 

that would lead me to Deep Roots Milling, 
which operates out of the historic Woodson 
Mill (est. 1794). Mills like this one have played 
an important part of America’s history, sus-
taining communities with local grains and 
flour. Today, however, most flour, meal and 
grits are processed by electric-powered mills.

As I would hear during my visit, bakers 
really prefer the stone-ground flour and meal 
for baking, knowing the vitamin content is 
proven to be higher in stone-ground grain. 
They also love the textures, subtle nuttiness 
and authenticity from the products produced 
here. Plus, using water power to grind grains 
takes advantage of lessons learned by genera-
tions of millers, and the process is inherently 
environmentally sustainable.

The men behind Deep Roots Milling 
—Charlie Wade, Aaron Grigsby, and Ian 
Gamble — are as genuine as they are diverse. 
Each brings complementary skillsets to their 
partnership, yet they are equally dedicated to 
sourcing local grains, providing nutrient-dense 
products, and helping us all create high qual-
ity food (think buckwheat pancakes, tortillas, 
breads, cookies, granola, and more!). They are 
currently set up to process wheat, corn, rye, 
buckwheat, spelt, and rolled oats.

Charlie is a 6th generation miller. In fact, 
the table mill he started out with is on dis-
play at the Woodson Mill. He had a small 
but growing customer base when he met 

Aaron, who quickly became his best customer. 
Aaron’s background took him to the fields 
of Tuscany, Sri Lanka, and Blacksburg, all the 
while developing a love for small grains, natu-
ral leaven and wood-fired cookery. Luckily for 
us, that translates to wood-fired pizza.

Aaron and Ian have been long-time friends 
and business partners, so it was only fitting 
that Ian join Deep Roots Milling. He is a pot-
ter and oven-maker who now applies some of 
those engineering skills to milling, including 
improving and maintaining the physical struc-
ture of Woodson Mill. He also designed their 
stamp, bringing in more of his artistic talents. 
David Woodson rounds out the whole team, 
serving as a mentor to the trio having spent 
summers at Woodson Mill, his grandfather’s 
farm, learning the milling industry. The men 
behind Deep Roots Milling are keeping the 
water flowing and the wheel turning, honoring 
their own deep roots to sustain a time hon-
ored vocation. For us, that means milling local 
grains that connect our local food systems 
from field to plate, providing the basis for 
exceptional baking.

Deep Roots Milling can provide direct 
delivery, with minimum orders of $100. Find 
time to stop in on Mill Race Market days, typi-
cally the first Sunday of each month, where 
you’ll not only be able to buy their excel-
lent products, but you’ll also find an array of 
vendors, Aaron’s pizza, and a great sense of 
community. Check out www.deeprootsmilling.
com and their social media for proven reci-
pes, fun blog posts and videos of the milling 
processes.

Support Buy Fresh Buy Local. Become a sponsor! BuyLocalPiedmont.org
Photo by Beth M

iller-H
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ALBEMARLE/
CHARLOTTESVILLE

Carter Mountain  
Orchard
1435 Carters Mountain Trail
Charlottesville

(434) 977 · 1833
Hello@CarterMountainOrchard.com
www.CarterMountainOrchard.com
facebook.com/CarterMountainOrchard
instagram.com/cartermountain

Open year-round; sells at 
Charlottesville City Market. 
In season U-pick and fresh-picked peaches 
and apples, onsite bakery (apple cider 
donuts!), country store with ready-
picked fruit, local produce, pumpkins, 
apple cider, hard cider and other 
specialty products and artisanal gifts.

Chiles Peach Orchard
1351 Greenwood Road
Crozet

(434) 823 · 1583
Hello@ChilesPeachOrchard.com
www.ChilesPeachOrchard.com
facebook.com/ChilesPeachOrchard
instagram.com/chilespeachorchard

Sells onsite April – November.
In season U-pick and fresh-picked 
peaches, apples, strawberries, 
blueberries, blackberries, nectarines, 
pumpkins and seasonal produce.  
Soft serve and wine. Family-friendly 
events and school field trips.

Henley’s Orchard
2192 Holly Hill Farm Road
Crozet

Sarah & Tim Henley
(434) 953 · 7879
info@henleysorchard.com
www.henleysorchard.com
facebook.com/HenleysOrchard

Sells onsite June – October, 
Wednesday – Sunday 10 am – 5 pm.
Apples, peaches, and hard cider.

Spring Valley Orchard
3526 Spring Valley Road
Afton

(434) 960 · 9443
Hello@ChilesPeachOrchard.com
www.springvalleyorchard.com
facebook.com/SpringValleyOrchard

Sells onsite and U-Pick, around June  
(see website for specific dates/hours).
Sweet cherries

Twin Springs Farm
Shipman

Gary Scott
(434) 964·6911
tsfncva@protonmail.com

Sells at the Lovingston 
Farmers Market.
Ecologically grown blueberries, straw-
berries, and seasonal produce.

Vintage Virginia  
Apples & Albemarle 
Ciderworks
2545 Rural Ridge Lane
North Garden

Charlotte Shelton
(434) 297 · 2326 or (434) 979·1662
fruit@albemarleciderworks.com
www.albemarleciderworks.com

Sells onsite, Wednesday - Sunday 
11 am – 5 pm.
Rare & vintage apples, peaches, pears, 
plums, apricots, cider (Albemarle Cider-
works), fruit trees, workshops, tastings.

FLUVANNA

Fruit Hill Orchard
2745 Thomas Jefferson Pkwy
Palmyra

Terry & Barbara Lintecum
(434) 589·7215
fruithillorchard@gmail.com
www.fruithillorchard.com
facebook.com/fruithillorchard

Sells onsite Mid-July – November, 
Monday – Saturday 10 am – 6 pm.
Apples, peaches, pumpkins, seasonal 
produce, canned goods, fresh-
baked breads, local farm products, 
cider, workshops and more. 

NELSON

Dickie Bros. Orchard
2685 Dickie Road
Roseland

John Bruguiere
(434) 277 · 5516
apples@dickiebros.com
dickiebros.com
facebook.com/DickieBrothersOrchard

Sells on site and at 151 Farm Market 
July – November  
Thursday – Saturday 10 am – 5 pm 
Sunday 12 pm – 4 pm 
See website for limited winter hours.
Apples, blackberries, raspberries, 
nectarines, peaches, plums, pears, 
seasonal produce, cider, fresh-baked 
goods, canned fruit, jams, and more.

Drumheller’s  
Orchard
1130 Drumheller Orchard Lane
Lovingston

Morgan Drumheller
(434) 263 · 5036
info@drumhellersorchard.com
facebook.com/drumhellersorchard
www.drumhellersorchard.com

Sells onsite summer – fall 
Monday – Saturday 9 am – 5 pm 
Sunday 12 – 5 pm.
U-Pick blueberries (May - June), U-Pick 
blackberries (July - August), pre-picked 
peaches (June), apples begin ripening 
late June and continue to late fall. Farm 
market also has famous banana peach 
bread (June - September), canned/
jarred items, fresh apple cider, and soft 
serve peach and vanilla ice cream.  

Fitzgerald’s Orchard
728 Harpers Creek Lane
Tyro

Tommy & Donna Fitzgerald
(434) 277 · 5798

Sells onsite at farm stand.
Many varieties of fresh picked 
apples and apple cider.

Saunders Brothers  
Orchard & Farm  
Market
2717 Tye Brook Highway
Piney River

(434) 277 · 5455
csaunders@saundersbrothers.com 
www.saundersbrothersfarmmarket.com
facebook.com/
SaundersBrothersFarmMarket

Open Monday – Saturday 9 am – 5 pm;  
Closed for the winter.
Apples, peaches, Asian pears, canned fruit, 
jams, jellies, pickles, nursery plants, seasonal 
produce, locally-sourced meat and more.

Seamans’ Orchard
415 Dark Hollow Road
Roseland

Anne Kidd
(434) 277 · 8130
anneskidd@gmail.com
www.seamansorchard.com
facebook.com/Seamans-
Orchard-100064382271304

Sells onsite, call for hours.
Apples, strawberries, cherries, blueberries.

Silver Creek &  
Seamans’ Orchard, Inc
5529 Crabtree Falls Hwy
Tyro

Anne Kidd
(434) 277 · 5824
info@scso.co
www.scso.co
facebook.com/Silver-Creek-Seamans-
Orchard-Inc-144463528926826

Sells onsite (call for hours) and online.
Apples, jams, jellies, apple butter, 
cider, pumpkins and more.

Virginia Chestnuts
5990 Wheelers Cove Road
Lovingston

(434) 327·1985
info@virginiachestnuts.com
virginiachestnuts.com

Sells online. 
American hybrid chestnuts for eating 
and seed stock; saplings in spring.

Interested in getting listed in this guide?

Visit buyfreshbuylocal.org/piedmont/get-listed 
to join the next edition.
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RESTAURANTS

Rooted in Loudoun, Made for You

Southern Exposure
Seed Exchange

You’ll � nd us on our farm in the rolling hills of 
Louisa County, Virginia. You’ll � nd our network of 

small farm seed growers throughout the U.S. 

www.SouthernExposure.com
heirloom   organic   non-GMO

CATERERS

Greenwood Gourmet Grocery
6701 Rockfish Gap Turnpike, Crozet
(540) 456 · 6431
www.greenwoodva.com

Harvest Moon Catering
3352 Berkmar Drive, Charlottesville
(434) 296 · 9091
events@hmcatering.com
www.hmcatering.com

Ingrid Berger Personal 
Chef & Catering Service
Charlottesville
(434) 825 · 5116
chef@ingridcuisine.com 
www.ingridcuisine.com

Pearl Island Catering
233 4th Street NW
Charlottesville
(434) 466·0092
info@pearlislandcatering.com

ALBEMARLE/
CHARLOTTESVILLE

APimento Catering
1304 E Market Street, Suite C
Charlottesville
(434) 971 · 7720
apimento@apimentocatering.com
www.apimentocatering.com

Carpe Donut
Charlottesville
(434) 806·6202
contact@carpedonut.org
www.carpedonut.org 

DaH Catering
194 Zan Rd., Charlottesville
(434) 242 · 5498
east.carter@gmail.com 
www.dahcatering.com

Feast
416 West Main Street, Charlottesville
(434) 244 · 7800 
info@feastvirginia.com
www.feastvirginia.com
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The PATH Foundation proudly supports Buy Fresh, Buy Local’s initiatives to 
connect consumers with nutritious, locally grown food. Our mission is to 
strengthen the health and vitality of our community, and one way we work 

toward our mission is by supporting the Fauquier Education Farm—a nonprofit dedi-
cated to food access and agricultural education. The farm grows fresh produce for local 
food banks and pantries and offers hands-on programs like the New Farmer Incubator 
Program to educate the community on food cultivation.

Last summer, PATH interns planted 
500 feet of zucchini and harvested 
793 pounds of produce, which was 
donated to Fauquier FISH, Fauquier 
Community Food Bank, Rappahan-
nock Food Pantry, and the Culpeper 
Manna Program. Previous interns also 
painted a mural on one of FEF’s sheds, 
symbolizing the produce grown and 
agricultural nature of our community.

To learn more about the PATH Foundation and our grants and programs,  
visit pathforyou.org or follow us on social media at @pathforyou.

Hamilton’s at First & Main
101 West Main Street
Charlottesville
(434) 295 · 6649
mail@hamiltonsrestaurant.com
www.hamiltonsrestaurant.com

The Ivy Inn Restaurant
2244 Old Ivy Road
Charlottesville
(434) 977 · 1222
ivyinn@ivyinnrestaurant.com 
www.ivyinnrestaurant.com

Kardinal Hall
722 Preston Ave
Charlottesville
(434) 295 · 4255
info@kardinalhall.com 
www.kardinalhall.com

The Local
824 Hinton Ave
Charlottesville
(434) 984 · 9749
thelocal@thelocal-cville.com 
www.thelocal-cville.com

Mas Tapas
904 Monticello Road
Charlottesville
(434) 979 · 0990
www.mastapas.com

Maya
633 West Main Street
Charlottesville
(434) 979 · 6292
maya.cville.restaurant@gmail.com  
www.maya-restaurant.com

Orzo Kitchen & Wine Bar
416 W. Main Street
Charlottesville
(434) 975 · 6796
orzo@orzokitchen.com
www.orzokitchen.com

Pearl Island Cafe
233 4th Street NW
Charlottesville
(434) 466·0092
info@pearlislandcatering.com
pearlislandcatering.com/cafe

Petit Pois
201 E Main Street
Charlottesville
(434) 979 · 7647
info@petitpoisrestaurant.com 
www.petitpoisrestaurant.com

Revolutionary Soup
108 2nd Street SW
Charlottesville
(434) 296 · 7687
revolutionarysoup@gmail.com 
www.revolutionarysoup.com

Tavola
826 Hinton Ave
Charlottesville
(434) 972 · 9463
info@tavolavino.com
www.tavolavino.com

Tonic
606 E. Market St.
Charlottesville
(434) 226·4270
info@tonic-cville.com
tonic-cville.com

Vivace Restaurant
2244 Ivy Road
Charlottesville
(434) 979 · 0994
vivacecville@gmail.com
www.vivacecville.com

FLUVANNA

Local Eats
74 Joshua Lane 
Palmyra  
(434) 207·3558
fluvannalocaleats@gmail.com
www.localeatsva.com

GREENE

Jacks Shop Kitchen
14843 Spotswood Trail
Ruckersville
(434) 932·9239
jacksshopkitchen.com

NELSON 

Basic Necessities
2226 Rockfish Valley Hwy
Nellysford
(434) 361 · 1766
info@basicnecessities.us 
www.basicnecessities.us

Scratch Kitchen
9278 Rockfish Valley Hwy
Afton
(540) 609·2022
brewingtreebeer.com

Fardowners Restaurant
5773 The Square
Crozet
(434) 823 · 1300
fardowners@gmail.com
www.fardowners.com

Farmacy
222 W. Main Street 
Charlottesville
(434) 722·5085
farmacy.cville@gmail.com
farmacy.guru

Feast
416 West Main Street 
Charlottesville
(434) 244 · 7800 
info@feastvirginia.com
www.feastvirginia.com

FIREFLY Restaurant & Arcade
1304 East Market Street 
Charlottesville
(434) 202 · 1050
www.fireflycville.com

Fleurie
108 3rd Street NE
Charlottesville
(434) 971 · 7800
fleuriecville@gmail.com
www.fleurierestaurant.com

Greenwood Gourmet Grocery
6701 Rockfish Gap Turnpike
Crozet
(540) 456·6431
www.greenwoodva.com 

ALBEMARLE/
CHARLOTTESVILLE

Beer Run
156 Carlton Road Suite 203
Charlottesville
(434) 984 · 2337
info@beerrun.com 
www.beerrun.com

Belle
407 Monticello Road
Charlottesville
(434) 328·8755
bellecville.com

Carpe Donut
City Market 
Charlottesville
(434) 806·6202
contact@carpedonut.org
www.carpedonut.org

C&O Restaurant
515 E. Water Street
Charlottesville
(434) 971 · 7044
www.candorestaurant.com

The Clifton’s 1799 Restaurant
1296 Clifton Inn Drive
Charlottesville
(434) 971 · 1800
reception@the-clifton.com
www.the-clifton.net

Dr. Ho’s Humble Pie
4916 Plank Road
North Garden
(434) 245 · 0000
www.drhoshumblepie.com

Photo by Camden Littleton



VALUE-ADDED PRODUCTS

Support Buy Fresh Buy Local. Become a sponsor! BuyLocalPiedmont.org

800.919.FARM | FarmCreditofVirginias.com

A fresh option in farm & rural property financing!

NMLS
#456965
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Community Supported 
Agriculture

Hummingbird Hill 
Native Plant Nursery
4190 Free Union Rd
Charlottesville 

hummingbirdhillnatives@gmail.com
www.hummingbirdhillnatives.com

Sells onsite by appointment.
Locally native plants: flowers, 
grasses, vines, trees, and shrubs.

Jam According to Daniel
1301 Carter Lane
Charlottesville

Daniel Perry
(434) 825 · 6651
accordingtodaniel@gmail.com
www.accordingtodaniel.com
facebook.com/jamaccordingtodaniel

Sells online with delivery option, 
at Charlottesville City Market, 
Farmers Market at IX and a variety 
of local specialty food stores.  
Jam in various flavors, working 
directly with growers and picking 
much of the fruit by hand.

La Vache Microcreamery
2324 Glenn Court		
Charlottesville

Stephanie Williams
(434) 989 · 6264
lvmicrocreamery@gmail.com
www.lavachemicrocreamery.com
facebook.com/lavachemicrocreamery

Sells online, at local retailers, 
and at the Charlottesville 
Holiday City Market.
Award-winning small batch artisan 
caramels in seasonal and standard flavors.

New Moon Alchemy 
& Apothecary 
330 Valley Street 
Scottsville

Dawn Story
(434) 286 · 3302
dawn@farmsteadferments.com 
farmsteadferments.com

Sells at Farmstead Mercantile, 
and by special order.
Biodynamically and sustainably 
grown dried & fresh herbs, herbal 
teas, herbal remedies, herbal body 
products, farm-distilled hydrosols.

Ula Tortilla
Charlottesville

stephanie@ulatortilla.com
ulatortilla.com

Available in area grocers; 
see website for full list.

FLUVANNA

Hudson Henry Baking Co.
P.O. Box 460
Palmyra

Hope Lawrence
(434) 510·7776
hope@hudsonhenrybakingco.com
www.hudsonhenrybakingco.com

Sells online and at select
local and national stores.
Handcrafted, small batch Hudson 
Henry Granola, available 12 oz. bags 
and bulk as well as 3 oz. snack packs.

GREENE

Planet Earth  
Diversified
165 Earth Way Drive
Stanardsville

Michael Clark
(434) 985 · 3570, Press 1 for  
Ordering Line
packing@planetearthdiversified.com
shop.planetearthdiversified.com

Sells at Charlottesville City 
Market, online, by phone and 
at retailers and restaurants.
Arugula, watercress, salad mix, 
microgreens, herbs, ginger, 
turmeric, CBD extracts, pesto, 
roasted peppers, and ginger ale.

LOUISA

Forrest Green Farm
2317 Evergreen Road
Louisa

Krista & Rob Rahm
(540) 882 · 2648
forrestgreenfarm@rahmweb.com 
www.forrestgreenfarm.com

Sells onsite year round (Thursday –  
Monday 10 am – 5 pm), online, 
wholesale, restaurants and retails 
stores (see website for more info).
Offers herbal education classes, 400 
varieties of herbs, vegetables and 
flowering plants, pasture-raised chicken & 
eggs, and herbal value-added products. 

Grubby Girl Handmade 
Bath Products
1749 Rock Quarry Road
Louisa

Amanda Welch
(540) 270·5229
amanda@grubbygirl.com
www.grubbygirl.com

Sells online, at local retailers,  
and by appointment at the farm.
Honey and hand-crafted soaps & bath 
products (using all-natural botanicals 
grown locally at Meeting House Farm).

NELSON

Afton Mountain  
Elderberry
Afton

Michelle Swain
(540) 970·6057
aftonmountainelderberry@gmail.com
aftonmountainelderberry.com

Sells online and at Nelson 
Farmers Market Cooperative.
We offer elderberry plants, minimally 
processed juice without any 
preservatives or thickeners, a yummy 
glaze and a soft spread jelly.

Deep Roots Milling  
at Woodson’s Mill
3211 Lowesville Road
Roseland

(804) 803 · 1794
info@deeprootsmilling.com 
www.deeprootsmilling.com

Sells online, wholesale, at 
monthly Mill Race Market 
days, and at local retailers.
Historic, water-powered Woodson’s Mill 
stone-grinds heirloom cornmeal, wheat, 
spelt, rye, and buckwheat flours and mixes.

Edible Landscaping  
Nursery
361 Spirit Ridge Lane
Afton

(434) 361 · 9134
info@ediblelandscaping.com
www.ediblelandscaping.com

Sells onsite daily  
9 am – 5 pm and online.
Edible potted plants: herbs, 
fruits, vegetables, nuts and wine 
grapes and much more.

Gathered Threads 
1127 Jennys Creek Road
Roseland

Katherine Herman 
(703) 300 · 2729
gatheredthreadsllc@gmail.com
www.gatheredthreadsllc.com

Sells online, at Farmers 
Market at IX and local retailers 
(listed on website).
Sustainably grown herbs and vegetables; 
small batch cultures of sauerkraut, kimchi 
and various ferments; dried teas and 
seasonings, herbal products and more.

Hill Top Berry Winery 
Meadery
2800 Berry Hill Road
Nellysford

Kimberly Allen Pugh
(434) 361 · 1266
info@hilltopberrywine.com
www.hilltopberrywine.com

Sells onsite daily 11 am – 5 pm; 
online orders available. 
“True to the Fruit” wines & authentic 
honey meads. Annual Blackberry Harvest 
and Music Festival first Saturday in 
August. Jams, jellies, and honey.

Virginia Vinegar Works
8744 Laurel Road
Shipman

(703) 434·9968
virginiavinegarllc@gmail.com
www.virginiavinegarworks.com

Sells online.
Producer of handcrafted, artisanal 
vinegar. Specializing in barrel-aged 
exceptional wine vinegar, seasonal fruit 
vinegars and robust malt vinegars.

Farmstead Ferments
330 Valley Street 
Scottsville

(434) 286 · 3302
info@farmsteadferments.com
www.farmsteadferments.com
www.facebook.com/
FarmsteadFerments

Sells onsite and online.
Creates raw, naturally-fermented foods 
and brews made by hand in small batches 
featuring sustainably grown, fresh 
ingredients procured from local farmers 
including sauerkrauts, kimchi, pickles, 
veggie and pickle juices, fermented salsas 
and chutneys, fermented jams, water kefir 
sodas, kombucha, and more. Farmstead 
Ferments Mercantile features all of this 
plus a large selection of herbal products, 
organic pantry items, local and artisan 
meats, cheeses, and other healthy foods.

Good Phyte
1111 Rosehill Drive, Suite 3 
Charlottesville

(434) 806·1019
goodphytefoods.com

Available online, onsite at the 
Snack Lab (check website 
for hours), Farmers Market 
at IX, and area retailers.
Clean energy bars, crackers, 
granola, and power balls.

Goodwin Creek Farm  
& Bakery
151 Goodwin Creek Trail
Afton

John & Nancy Hellerman
(434) 260 · 1135
goodwincreekfarm@gmail.com 
www.aftonvirginia.com
facebook.com/goodwincreekfarm

Sells online with pick-
up options, to retailers, 
restaurants, and for delivery. 
Seasonal produce, free-range eggs, 
fresh-baked sliced sandwich bread, 
European style bread loaves, sandwich 
rolls, and specialty baked goods.

Great Harvest Bread
1701 Allied Lane, McIntire Plaza
Charlottesville

(434) 202 · 7813
mamagnotto@greatharvest.com
www.greatharvestcville.com

Sells onsite Monday – Friday  
8 am – 6 pm and Saturday 8 am – 5 pm.
Whole wheat bread, scratch-made sweets, 
made-to-order sandwiches, coffee, house-
made mixes. Grain milled fresh daily.

Horse and Hen  
Flower Shop
1260 Crozet Avenue
Crozet
(behind Yellow Mug )

(434) 531·0258
horseandhencrozet@gmail.com
www.horseandhencrozet.com/shop
@horseandhen.crozet

Daily deliveries as well as florals for events 
and weddings using locally-grown flowers.  
Design studio open by appointment only.

ALBEMARLE/
CHARLOTTESVILLE

Animal Connection  
All Natural Pet Store
933 Second Street S.E. 
Charlottesville

Pattie Zeller
(434) 825·5472
talktous@animalconnectionva.com 
www.animalconnectionva.com

Holistic pet supplies and pet food 
made with locally grown ingredients.
Grooming available by appointment.

CouCou Rachou
917 Preston Avenue, Suite B
Charlottesville

bonjour@coucourachou.com
coucourachou.com 
Charlottesville’s classic French bakery, 
serving the finest French breads, savory 
& sweet pastries, and breads — made 
with local, organic ingredients.

The Elderberry
1917 Commonwealth Drive
Charlottesville

(434) 964 · 9376
info@elderberryherbals.com
www.elderberryherbals.com
facebook.com/TheElderberry
Specializing in herbal consultations 
and creating individualized formulas 
using organic/wild-crafted medicinal 
herbs, extracts, herbal tea blends, 
oils and in-house bone broths (using 
local bones) to support health. Shop 
in-store. Classes also available.

The Farm at Red Hill
2400 Southside Drive
North Garden

Wendy & Richard Harrison
(434) 979 · 4693
thefarmatredhill@aol.com
facebook.com/thefarmatredhill
tfarh.com

Sells at numerous independent 
stores and three major grocery 
chains. Farm visits by appointment. 
Seasonal produce and greenhouse crops, 
including tomatoes, cucumbers, sweet 
and hot peppers, herbs, ginger, eggs, 
specialty products including salsas, 
hummus, pestos, dips, and habanero jams.



This guide is a publication of

Since 2006, The Piedmont 
Environmental Council has proudly 
produced Buy Fresh Buy Local guides 
for the Greater Charlottesville, 
Northern Piedmont, and Loudoun 
County Buy Fresh Buy Local com-
munities. In our effort to support 
working farms and to make fresh, 
healthy, Piedmont-produced foods 
easily available to families, we mail 
these guides to more than 320,000 
households in our nine-county region. 
We thank our many Local Food and 
Community Sponsors for making this 
important project possible!
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To obtain copies or to be listed in our 2027 guide, 
email us at bfbl@pecva.org.

The developers of this guide do not have the capacity to independently verify all of the 
information presented here. Contributors to the guide are responsible for its content.

Printed on paper from sustainable forests.
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