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By John Hagarty 
Times ConTribuTing WriTer 

If ever there was a time to buy a 
bottle of Virginia wine, it’s now. Af-
ter 40 years of robust growth, the 26 
winery owners in Fauquier County 
and others statewide are faced with 
a make-it-or-lose-it scenario that 
will unfold over the next several 
months due to COVID-19. 

The emotional and financial 
pain facing these small business 
owners is reflective of millions of 
other businesses nationwide. But 
envisioning a vibrant sector of the 
local economy going up in smoke 
is almost unimaginable, given 
where they were two months ago. 

“We will not grow grapes or 
make wine this year," said Bri-
an Roeder, owner of Barrel Oak 
Winery in Delaplane. “I think we 
are going to lose at least half of 
the wineries in Virginia, probably 
more.” He will block fruit produc-
tion of his healthy vines by pull-
ing the flowers on the young buds. 

Roeder thinks it’s not just "hob-
by" or boutique wineries at risk, 
but at least 20 percent of the seri-
ous businesses that produce large 
case volumes for sale to individ-
uals, wine shops and restaurants. 

On March 10, Roeder realized 
it was going to be a monumental 
challenge to survive the financial 
hit his business had taken and 

County wineries 
struggle to survive
Industry in free fall  
as economy vaporizes

See WINERIES, page 2

By Coy Ferrell  
Times sTaff WriTer  

The month of April features the ho-
liest days of the year for several major 
religious traditions, and local places of 
worship are finding new ways to reach 
their congregations in spite of the nov-
el coronavirus pandemic.   

Holy Week, the ritual observance 
of the week of Jesus’ execution, be-
gan on April 5 for Christians who 

follow the Western liturgical calen-
dar and on April 12 for Orthodox 
Christians. Easter Sunday, the day 
when disciples of Jesus found his 
tomb empty, follows Holy Week. 

Passover, one of the three major 
festivals of Judaism, began at dusk 
on April 8. Lasting for eight days, it 
commemorates the Israelites’ escape 
from slavery, as told in Exodus.   

Kelly Hall pets 
Spanky, a lamb 
born at the farm 
of Don and Patty 
Hudson on March 
3. Spanky’s 
mother rejected 
him at birth. Hall 
bottle-fed the lamb 
until he was old 
enough to re-join 
the flock. “When 
he’s hungry, he 
comes over here,” 
Hall said. See story 
on page 4.  
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Holy Week, Passover 
celebrations adapt 
during pandemic  

TIMES STAFF PHOTO/COY FERRELL
The Rev. Terri Church prays over the 
bread and wine during a Maundy 
Thursday liturgy at Our Savior Lutheran 
Church in Warrenton. Except for a 
handful of lay ministers and support 
volunteers, the nave was empty due to 
restrictions on public gatherings in place 
during the COVID-19 pandemic; the 
liturgy was livestreamed on Facebook.   See HOLY WEEK, page 13
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initiated a plan to remain viable. He 
terminated the employment of all 60 
of his employees. Some have offered 
to assist him gratis during the crisis. 
"We have a wonderful group of peo-
ple here," he said.   

Not wishing to encourage his cus-
tomers to leave their homes, he has not 
taken advantage of pickup bottle sales 
permitted by Virginia, but rather is sell-
ing wine at a 20 percent discount and 
offering free shipment. It's “the deepest 
discounts we’ve ever offered.” 

It's challenging to square Roeder's 
usually optimistic view with his take 
on the current situation. "I believe 
we are going to be in an economic 
depression within months, and it will 
probably last years,” he predicted. 

An analogy he shares with busi-
ness associates and the county lead-
ership is, “The U.S. economy was a 
dragster headed down the track at 
200 mph when it was thrown into re-
verse, blowing the engine and trans-
mission but not deploying the chute. 

“I’m going to have to tear my 
business apart, everything I’ve spent 
years to build, simply to find a way 
to exist,” he said. 

Jim Law is the proprietor of Linden 
Vineyards in Linden. All of his sales 
were to restaurants and to people vis-
iting the winery; almost all those sales 
have ceased. But he has been surprised 
by “the number of people calling us and 
ordering wine, which we ship. I did not 

expect that.” These are loyal customers 
who understand the hardship he is fac-
ing, he said.   

Like Roeder, Law does not offer bot-
tle sales onsite. Since social distancing 
has been put in place, guests are not al-
lowed on his property. He said, “We are 
taking the whole isolation thing very 
seriously. We do not want to contribute 
to getting people out of their houses. 

“I am not speculating as to how 
this will ultimately unfold, but when 
things do open up, it will look very 
different than before. We will likely 
restart with reservation-only visits, 
so we can control the amount of peo-
ple coming out here. Social distanc-
ing will continue to be an issue, and 
we want to control that.” 

On another sobering note, Law 
observed that because of the recent 
mild winter, bud break is occur-
ring earlier than in previous years. 
That has the potential of setting up 
a dreaded frost scenario. If a hard 
freeze hits before the final frost date 
of May 10, it could decimate the 
grape crop, literally nipping it in the 
bud. 

Luke Kilyk, owner of Granite 
Heights Winery in Warrenton, echoed 
the assessments of his fellow vintners. 
“It has been devastating for us, and I 
think every winery across the board is 
seeing that devastation. Our business 
is down by at least 75%.” 

He said, “We do not host wed-
dings and other large events, but for 

those who do, they will have to face 
those realities too.” 

Kilyk also observed that now 
more than ever, wineries will need to 
focus on quality wine because that’s 
what will drive consumer purchases, 
not entertainment and events. 

His winery has a carryout sales 
system in place as allowed by law. 
Customers order by phone or email, 
and upon arrival at the winery, an 
employee walks out and places the 
paid order in the trunk of the vehicle 
to maintain social distancing. 

Kilyk has a successful law practice 
in Warrenton and said, “If it weren't 
for my primary income, I would be in 
dire, dire straits. My law firm is what 

is holding the winery together.” 
He too said that if a debilitating 

frost occurs because of the mild win-
ter, money will be needed to protect 
his vines, an investment he will be 
forced to make to save his business. 

Chris Pearmund, the owner of 
five wine businesses, including his 
eponymous Pearmund Cellars in 
Broad Run, said, “To survive we are 
doing a lot of creative marketing and 
outreach to our customers. As a re-
sult, we are hurting, but doing better 
than expected. 

“But, if we do not do creative 
things, we will die.” 

Among his tools are $100 gift 
cards selling for $80. All of his wines 
that have won gold medals are sell-
ing for $25 a bottle. Given that a wine 
bottle holds 25 ounces, he promotes 
the sale as “selling gold for a dollar an 
ounce.” To further enhance his “gold 
sales," he includes free shipping. 

He has laid off close to 100 part-
time employees, keeping only man-
agers on the payroll. To survive, 
Pearmund underscored the need to 
stay in touch with his customers and 
continue to be creative in maintain-
ing close relationships. 

One timely product he produces is 
a high-end organic hand sanitizer. It 
costs $45 a gallon to make, and he 
gifts a bottle to his customers and 
business clients. 

Pearmund quoted Audrey Hepburn 
to explain his current philosophy, “To 
plant a garden is to believe in spring." 
To that end, last week, he planted one 
thousand grapevines and 107 trees at 
his Broad Run winery.     

See WINERIES, page 2

Industry in free fall as economy vaporizes

PHOTO BY JAMES IVANCIC
Luke Kilyk of Granite Heights Winery in Warrenton said his business is down by 
at least 75 percent. 

COURTESY PHOTO 
Winery owner Chris Pearmund 
believes that being creative is 
essential for his businesses in the 
face of COVID-19. 
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By John Hagarty 
Times ConTribuTing WriTer 

There are about 1,100 farms in Fau-
quier County with more than 200,000 
acres of farmland. The value of those 
local land stewards to a growing num-
ber of back-to-the farm shoppers has 
been highlighted by COVID-19. When 
grocery stores shelves begin to look 
bare, consumers cast about for alterna-
tive sources. In Fauquier County, that's 
often just a few miles away. 

Jimmy and Ronnie Messick are 
co-owners of Messick’s Farm Market 
in Bealeton. They are third-generation 
farmers and own 1,000 acres of farm-
land over three separate properties in 
southern Fauquier County. In addition 
to the seven-day-a-week farm market, 
the brothers have 330 milk cows, 250 
of which are daily milkers. 

In addition, 800 acres are devoted 
to grain growing: corn, soybean and 
wheat. Jimmy Messick manages the 
farm and market; Ronnie Messick 
oversees the cattle operation. 

The market carries local artisanal 
goods like handmade pasta, pas-
tured meats and even skin care prod-
ucts. For those who come hungry, 
there is a made-to-order deli counter 
for sandwiches and prepared salads 
and an ice cream stand. 

"Our business is up 300 percent 
in the last few weeks," said Jimmy 
Messick. "When the coronavirus hit, 
we were able to maintain most of our 
local suppliers of eggs, milk, bread 
and other products. We had items the 
grocery stores didn't. That resulted 
in a big jump in sales. But I wish my 
success was for a different reason." 

Like some restaurants, wineries 
and other businesses, the farm market 
has switched to an entirely new way 
to sell groceries. Customers call or-
ders in, pay and stop by later and pick 
up the order, either inside or outside 
the store. Jimmy Messick said, "Our 
curbside sales are now more than half 
of what we are selling daily."  

He reflected on what the “new nor-
mal” will be like when the governor’s 
stay-at-home order is lifted. “We have 
lots and lots and lots of new people 
who are coming in who we’ve never 
seen before. It’s done more to expand 
our customer base than anything be-
fore this."  
Locust Hill Farm 

Locust Hill Farm is a 2,200-
acre family farm operated by Del. 
Mike Webert (R-18th) and owned 
by his grandmother. It’s located in 
the northern part of the county. The 
farm grows about 1,000 acres of 
grain and produces 120 beef cattle.  

The farm sells beef both online 
and increasingly, through home de-
liveries. “Beef orders have taken off. 
When local folks see no beef in the 
grocery stores, they call me and or-
der home delivery,” said Webert. 

One downside to his business is 
the cancellation of some stockyard 
sales that previously attracted large 
groups of sellers and buyers. Addi-
tionally, his wife is a graphic design-
er who produced catalogs for live-

stock sales, generating significant 
springtime income.  

Webert’s overall income is down 
slightly, but will come back when the 
economy reenergizes, he believes. He 
thinks that fruit and vegetable growers, 
and cattlemen like himself, will see a 
permanent change in buying habits. 
Soldier’s Hill Angus Farm 

Dennis Pearson is a fellow cattle-
man who owns Soldier’s Hill Angus 
Farm located near Fauquier Springs. 
He runs a 500-acre beef farm with 
160 head of cattle. He echoed We-
bert’s perception that there are plus-
es and minuses, but in general, the 
current stressed economy has been a 
good thing for cattlemen. 

He said, “I have a freezer meat trade 
on my farm, and those sales have in-
creased. On the other hand, the stock-
yards have been shut down for a couple 
of weeks and that has had a short-term 
negative impact on my sales. 

“The Virginia Beef Expo was can-
celed, and I had cows in that sale. But 
I’m absolutely seeing an increase in 
consumer buying.

Kenny Smith works the milking 
side of the cattle business with 17 em-
ployees milking 891 cows, the largest 
herd in the region. Rather than direct 
sales to consumers, he sells his milk 
to a large cooperative that services 950 
dairy farms in a five-state area. 

He notes that the co-op only has so 
much throughput, and that has been 
constrained because its packaging 
lines for half-pint containers destined 
to schools have been shut down. Those 
lines cannot be used to fill gallon jugs. 
Plants are running 24 hours a day and 
are 30 percent over-capacity. 

Smith said, "The current situation 
has not harmed his operation. Our em-
ployees are healthy and stay at home 
when not working. One bright spot is 
families are reuniting again and enjoy-
ing each other’s company.” 

He admitted, “One thing I do miss is 
Friday night date nights with my wife 
and friends. We miss the interaction.”  
Powers Farm & Brewery 

Mel and Kevin Powers own Pow-
ers Farm & Brewery in Midland. The 
21-acre farm has nine acres devoted 
to growing some 40 different fruits 
and vegetables. The products are sold 
through its community-supported ag-
riculture program.  

Mel Powers anticipates this part 
of the business will do well once the 
growing season begins. “More people 
are signing up, and I think I'm going 
to reach my goal soon. I’m always ex-
cited when people get excited about 
vegetables," she said, laughing.  

The brewery opened in 2017; the 
venue has shut down due to the law 
forbidding any on-site consumption. 
Sales of beer are now made through 
glass and can growlers; 32-ounce con-
tainers that customers pick up outside 
the brewery after making a prepaid 
purchase online. 

Unfortunately, growler cans are 
in short supply. “They are like toi-
let paper,” said Mel Powers. "But 
we expect a new shipment arriving 
shortly.” 

COVID-19 showcases local 
agriculture’s value to community 

Don and Patty Hudson welcomed new 
lambs to their small farm, located south of 
Warrenton, in early March. Twelve females 
gave birth to a total of nine male and 12 fe-
male lambs. The Hudsons have been breed-
ing sheep for the past eight or nine years, 
Don Hudson said. The sheep in their flock 
a mix of the Dorper, Katahdin and Barba-
dos Black Belly breeds – all types of “hair 
sheep” - and are bred for their meat.   

One of the lambs, born on March 3, was 
rejected by his mother, which is not un-
common, said Hudson. A neighbor, Kelly 
Hall, bottle-fed the lamb – now affection-
ately called Spanky -- until he was strong 
enough to re-join the flock. “When he’s 
hungry, he comes over here,” Hall said.  

21 lambs born to 12 mothers at 
Warrenton sheep farm last month  

TIMES STAFF PHOTOS/COY FERRELL 
Spanky still comes over and 
bleats to neighbor Kelly Hall 
when he is hungry.

Sheep congregate at the farm of Don and Patty Hudson, near Warrenton. The 
sheep  are hair sheep – a mix of the Dorper, Katahdin and Barbados Black Belly 
breeds - bred for their meat. 
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By John Hagarty 
Times conTribuTing WriTer 

With more than 1,900 businesses 
in Fauquier County, there are likely 
1,900 stories of how owners are at-
tempting to survive the current coro-
navirus landscape. Entrepreneurs 
have built their companies by consid-
ering educated risks. Some small busi-
ness owners say they are using those 
critical skills to carve out their futures.    
Salon Lou 

Salon Lou is an upscale Warren-
ton hair salon owned and operated 
by Lori Nicholson. It opened in 2015 
and had been a success from her first 
cut, she said. 

Today the shop is shuttered and 
all 15 employees have been laid off. 
Nicholson said, “It’s almost surreal 
for my team and me. We were all in 
shock for the first two weeks. In the 
third week, we said, 'OK, what are 
we going to do with ourselves?’” 

Nicholson believes that maintain-
ing esprit de corps was foremost, so 
conducting virtual cooking classes 
with her employees helped soften 
the blow of not being able to man 
scissors, dye and hair dryers. "It's 
been a lot of fun," Nicholson said.  

The downtime has also been 
devoted to virtual online training 
classes to maintain and enhance hair 
treatment skills and support profes-
sional education. “A major industry 
show was canceled, so a lot of my 
stylists are taking classes online,” 
Nicholson said. 

Her furloughed employees have 
applied for unemployment. The pro-
cess is frustrating and time consum-
ing because millions of unemployed 
are tackling the same problem. "I've 
had to help some of my employees 
get it,” Nicholson said.  

She has had a lot of clients call and 
ask if she could come and do their 
hair. Unfortunately, state licensing 
laws and insurance companies will 
not permit most hair styling to be 
performed off-premises.  

More importantly, she does not 
want to take the chance of infecting 
the community or her employees by 
going off-site. When the economy 

does open up, she said, “We will be 
bombarded. Clients want profession-
al hair jobs. They do not want to cut 
and color at home.”   

Once the doors open again, she 
said, it’s also going to change how 
her employees will interact with 
customers. “We can’t do our job 6 
feet away. We’ll probably end up 
wearing gloves and face masks. Ev-
erybody will be scared of going back 
into the work force. 

“Currently, I can sustain my busi-
ness for two to three months. After 
that, it's going to be questionable,” 
Nicholson said. 
Piedmont Press & Graphics 

Tony and Holly Tedeschi own 
Piedmont Press & Graphics. The 
couple has more than 50 years of 
print and design experience backed 
by historical perspective on how to 
survive cyclical business swings.  

Tony Tedeschi said, “My compa-
ny is still open because we were de-
clared an essential service, because 
we produce mailings and signage, 
both important to the economy. But 
we’ve lost work on promotional ma-
terials for concerts, festivals and 
equine events. 

“Losing business like the Gold 
Cup was hard because it’s one of 
our bigger jobs of the year. I would 
estimate our business is down 60 
percent.” The drop in revenues oc-
curred almost overnight, he said. 

Even before COVID-19, Tedeschi 
was preparing for a recession, which he 
thought was overdue. He learned a lot 
by surviving the 2008 recession, so he 
was better prepared; he had been sav-
ing money, both corporate and person-
al. The Tedeschis’ first move as owners 
was to stop taking paychecks. 

He also asked his employees to 
shift to a 32-hour work week, essen-
tially taking a 20 percent reduction 
in pay. “We have enough money to 
go a couple of months, keeping our 
15 employees working.” He has an 
unused line of credit and has applied 
for the Paycheck Protection Pro-
gram, which is a loan for small busi-

nesses. It’s a forgivable loan, as long 
as 75 percent of it goes to employee 
paychecks and health care benefits. 

If he is approved for the loan, it 
will give him an additional 75 days of 
relief. With all his planning in place, 
he thinks he is a long way from bank-
ruptcy. He also is in the process of cre-
ating some new products and is poised 
to spend money on marketing. 

“Where you make your money is 
when you come out of a downturn. 
We want to be ready when that day 
comes. I’m not panicked about the 
situation. It’s going to be bad and 
painful, but people are doing their 
best to pull together and survive.”  
Regeti’s Photography 

Amy Regeti manages her fam-
ily’s Warrenton business that has, 
“Pretty much been set on pause. We 
are solely devoted to photographing 
weddings, and all our clients are 
postponing their plans. That will 
have a domino effect going into the 
2021 season.” 

Postponing weddings to the follow-
ing year means that valuable dates that 
would have otherwise gone to new 
business are being snagged by wed-
dings that canceled this year. Regeti 
said, “It limits what we can take on. 
We service about 25 weddings a year, 
all of that that has pretty much jumped 
to later in the year. That business will 
likely jump again, dependent on the 
timing of the economic recovery. I 
would be surprised if we shoot even 
one wedding this year. 

“A lot of our clients are shifting 
dates because they do not want to 
hold a wedding and a reception with 
everyone wearing masks. It’s not 
how they want to remember their 
special occasion.” 

The family business is a full-time 
job, but her husband does some work 
for the federal government. He has 
been able to retain his security clear-
ance and continues to work, provid-
ing much-needed family income. 
Home Sweet Home 
Improvements 

Tom and Dawn Wotton’s Beale-
ton company is a design, build and 
remodeling firm with four full-time 
employees. One of the first actions 
Tom Wotton took after social distanc-
ing was implemented was to reach 
out to past elderly clients and see how 
they were faring. Often that resulted 
in face masks being delivered to the 
individuals for their protection. 

His business is still operating and 
has about a three-month backlog of 
work; only a few of his current cli-
ents’ projects slowed down. None-
theless, fresh leads have stopped. 

When on-site, his crew quarantines 
off a section of the home that is be-
ing remodeled and works with hand 
sanitizers, gloves, safety glasses and 
face masks. CDC guidance for home 
construction crews are included in the 
company’s regular safety talks. 

Some of his suppliers and subcon-
tractors initially wanted to stop resi-
dential work, but Wotton told them his 
clients were OK with proceeding and 
gained the cooperation of the vendors. 

Wotton said, “Yes, we are feeling 
an impact of what’s going on. There 
are two fronts in play here. First, 
there are health and safety issues, 
and we are managing that part of it. 
Secondly, there is the financial front. 
If we can produce, we need to con-
tinue to produce. It’s that simple.” 
Claire’s at the Depot 

Claire Lamborne owns her restau-
rant like Tiger Woods owns his swing. 
The eatery is part of her very core, 
and she will fight to make certain it 
endures. To that end, she will reopen 
for curbside service Thursday. 

Claire’s service was offered for 
a short time when the economy 
was first placed in lockdown. But 
a crowded staff in a tight kitchen 
wasn’t manageable, she said. 

Now she’s back. “I think we 
solved some issues with the carryout 
and will offer it again.” 

Lamborne thinks she has found a 
way to work around the tight kitchen 
issues while keeping her staff safe. 
While she has 36 employees, only 
kitchen staff will be brought back at 
first. She said she believes curbside 
service will last longer than some 
people think. 

Lamborne said, “Before we were 
trying to do food hot and that became 
very difficult. This time we’ll be do-
ing curbside meals that are cooked 
and ready for reheating at home.”  The 
new approach allows for pre-planning 
menu selections and calming the pre-
viously busy kitchen scene. 

While answers to many questions 
about the recovery process are yet 
to be answered, Lamborne said she 
will not wait until they are to revive 
an income stream. “My accountant 
doesn’t have answers to my ques-
tions, and I need to find a tax attor-
ney,” said Lamborne. 

Will Lamborne’s new world mean 
a delay in her retirement plans? “Oh, 

County businesses tack into the wind 
Profiles of small businesses shows there is no one solution to slowdown

Tony Tedeschi, of Piedmont Press & 
Graphics. 

Claire Lamborne owns Claire’s at the Depot restaurant in Warrenton. 

See SMALL BUSINESS, page 9
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my gosh, yes! The value of my busi-
ness has dropped, so now I plan to 
work till I’m 80 years old. I’m healthy, 
so hopefully, I’ll be able to do that.” 

Lamborne believes that when she 
does reopen, she won’t be able to 
accommodate as many diners as be-
fore. “I think there will still be social 
distancing. We’ll need to get those 
patio chairs and tables painted," she 
said, laughing. 
Great Meadow Foundation 

John Hochheimer is chairman of 
the board of the Great Meadow Foun-
dation. He said they have had to cancel 
or postpone several of their planned 
events. The largest one to date is Gold 
Cup. It has been rescheduled for June 
20, assuming conditions permit. 

Twilight Polo was supposed to start 
May 23, but the potential new start date 
is now June 13. “Honestly, all of our 
plans depend on what the governor rec-
ommends and what the requirements 
will be once the stay-at-home policy is 
lifted,” said Hochheimer. “Our revenue 
is down some 20 to 25 percent.” 

He underscores that the founda-
tion is hurting because the delayed 
events are the core of its revenue. 
Nonetheless, the staff of seven is still 
working, and the gates are open. 

“People are welcome to come out to 
Great Meadow and walk the grounds 
and exercise their dogs individually 
and in small groups. It’s largely a wait 
and see situation.” Fortunately, much 
of what was unfolding at the spacious 
outdoor venue was just ramping up. 
Rescheduling the more significant 
events later in the year will save many 
of the season’s activities. 

Several smaller events, like the 
National Rocket Contest, will be 
rolled over to next year’s schedule. 
Hochheimer said that groups need 
to plan events weeks or months in 
advance, and the uncertainty about 
when people will be allowed to gath-
er leads to the cancellations. 

“We’ll continue to update our web-

site when things are rescheduled. And 
we do welcome visitors to come out 
and enjoy the grounds. But I ask that 
people clean up after themselves and 
their pets,” said Hochheimer. 
Fauquier Springs Country Club 

Shawn Rogers is the general man-
ager of the venerable club that was 
established in 1957. It has about 325 
members. The facility has a restaurant, 
pool, tennis courts and a golf course. 
While the restaurant is closed to din-
ers, it is offering carryout service. 

He explained, “One of the major 
complications we have seen through-
out this situation are the protocols 
we’ve had to put into place to keep our 
club going. The Virginia Department 
of Health has been fantastic as to what 
we needed to implement.  

“The governor has allowed us to 
keep the golf course open, and our 
number of rounds are up. Every cart 
is sterilized before it goes out, and 
only one golfer per cart is allowed. 
We’ve removed the sand-divot con-
tainers from the carts and anything 
else a player might touch. Players are 
not allowed to touch or remove the 
flag pin during play,” Rogers said. 

The club’s most substantial rev-
enue producers are its banquet and 
event operations. “We have been 
severely hurt in those areas.  A lot 
of weddings and special events have 

been rescheduled. In March and 
April, we lost $150,000 in revenue. 
Every day this goes on, we are at risk 
of losing even more.”  

Rogers thinks the country club 
will survive without difficulty for 
two to three months. After that, 
it will become more problematic. 
“Right now, we’re OK. But not as 
OK as we should be.” 
Fauquier Chamber  
of Commerce 

For more than a decade, Joe Martin 
has served as the president of the Fau-
quier Chamber of Commerce. He has 
successfully guided the organization’s 
530 members through robust eco-
nomic growth. Today, he’s a whirling 
dervish, working to keep his “family” 
safe from harm. 

“We have a weekly conference 
call with numerous regional leader-
ship organizations strategizing on 
how to address the critical issues 
facing us. I’m also on Zoom calls 
daily with local, state and federal 
agencies for the same purpose. 

“The communication outreach 
across these dozens of organizations 
has been phenomenal. One minor but 

important aspect of all of this is we’ll 
be using these communication technol-
ogies from here on out,” said Martin. 

To focus on real-world concerns 
and seek advice from chamber mem-
bers and their guests, a monthly virtu-
al luncheon is hosted by Martin, where 
attendees go “around the screen” and 
share successes, struggles and chal-
lenges. It’s an opportunity for one sto-
ry to answer dozens of questions. 

Martin finds it reassuring in 
such stressed times that most of the 
groups and individuals he’s interact-
ing with generally have a positive 
feeling about the future. But the pain 
experienced by small businesses is 
of particular concern to him. The 
downturn will end, and Martin, in 
concert with the Virginia Chamber 
of Commerce, is working on a re-
covery plan to help make it happen. 

Martin muses, “The recovery is 
not going to spring back overnight. 
It will be a slow and methodical pro-
cess of likely a year or more. Yes, 
there will be pent-up demand, but 
it will not be an explosive recovery. 
But it will happen. Staying focused 
and positive is key.”    

John Hochheimer is chairman of 
the board of the Great Meadow 
Foundation. 

in the Feb. 14 shooting deaths of his mother, Jen-
nifer Norwood, and his 6-year-old brother Wy-
att. The teen was also charged with shooting and 
wounding his father the same night. 

Joshua Norwood said he escaped from the 
house about 6 p.m. Friday, Feb. 14, after he was 
shot in the forehead and had found the bodies of 
his wife and youngest son. 

In a lengthy Feb. 16 post on a local news web-
site, Norwood said that he was married to Jen-
nifer Norwood for 18 years. She “loved her boys 
more than anything, and would do anything for 
them, to help them and protect them.” 

Wyatt was about to turn 7, he said, and was 
“the sweetest, happiest kid ever and loved every-
one … Wyatt was the best son anyone could have 
dreamed of, loved toy story 4 and animals and 
most of all, mr. potato head.” 

Norwood added, “All i can say is I love you 
Wyatt and Jen with all my heart and will never 
stop loving and missing you both!” 

“RIP my sweet ‘chunky baby’ and my ‘babe,’” 
the post ended. 

The same post also described the scene Feb. 14 at 
the Midland home in some detail. (The comments 
are included here as they appeared.) “I was shot in 

the head,” Norwood wrote, “as soon as I entered 
my home friday with flowers for my wife and has 
Wyatt waiting for his special present that we had for 
him once I got home, as well as levis gift.” 

He continued, “I opened my door and before 
my work bag hit the floor I was shot in the head. 
Not realizing what happened until I saw blood 
pouring out I then searched for my family and 
found Jen and Wyatt dead! 

“The murderer I called a son until that act 
must have ran once he heard me yell as he knew 
his ambush shot failed.” 

In other comments, Norwood denied allegations 
made in other posts that Levi Norwood had a his-
tory of threatening behavior. “No the murderer that 
was once known as my son was not investigated for 
threats. He was not known as a trouble maker and 
no red flags for us as parents to know otherwise this 
could have been prevented,” he wrote on Feb. 16. 

Norwood also denied suggestions that he is a 
white supremacist. “I am far from a neo nazi, or 
anything like that.” 

In another post, on Feb. 17, Norwood described 
his motivation for posting in the online forum. 
“I feel ashamed even posting online given whats 
going on, it just helps to talk about my amazing 
wife and incredible son.” 

February 14 
A search was launched for Levi Norwood af-

ter police discovered that he was not in the house 
that Joshua Norwood escaped from after con-
fronting his son.  

When police arrived, they had reason to believe 
Levi Norwood was still in the house, “with access 
to numerous firearms,” police said. Deputies tried 
“every method” to make contact but were unable 
to, said Fauquier County Sheriff Robert Mosier. 
Police forced their way in. When they searched the 
house, they found Norwood was not there.  

Overnight, bloodhounds tracked Norwood about 
10 miles to the Rogue’s Road area near Crockett 
Park, said Mosier. The distance from one location 
to the other is closer to 5 miles, but the trail of Nor-
wood’s movements was circuitous, leading through 
woods, outbuildings and along roadways. Mosier 
said he believed Norwood was traveling on foot. 

The scent ended where a car had been stolen, 
said Mosier.  

Levi Norwood was captured at a Target in 
North Carolina on Saturday, Feb. 15, and re-
turned to Fauquier more than a week later. His 
case is being heard in Fauquier County Juvenile 
and Domestic Relations Court.  Judge Melissa 
N. Cupp ruled that the hearings would remain 
closed to the public. Cupp added, however, that 
the teen’s hearings might be open sometime in 
the future. 

Father of teenage murder suspect is found dead
NORWOOD, from page 1

SMALL BUSINESS, from page 8

The golf course at Fauquier Springs Country Club is open, and members are 
taking advantage of the chance to get on the links.
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By Daniel Berti  
Times sTaff WriTer  

At a private campaign event in 
Nelson County, 5th Congressional 
District Republican candidate and 
self-described “biblical conserva-
tive” Bob Good stood before a crowd 
of about 40 supporters and delivered 
a fiery speech outlining his vision 
for the sprawling rural district.   

“We are at war, and this is where 
we make our stand,” Good told the 
audience.  

The event was billed as a private 
“Second Amendment rally” hosted 
at a hunting lodge in Roseland, Vir-

ginia. Speakers included gun rights 
activist and Virginia Citizens De-
fense League President Philip Van 
Cleave and former Republican can-
didate for Virginia lieutenant gover-
nor E.W. Jackson.  

Good, a former Liberty Univer-
sity athletics official and former 
Campbell County supervisor with a 
background in banking and finance, 
is facing Democratic challenger 
Cameron Webb, a physician and 
public health director at the Univer-
sity of Virginia School of Medicine, 
in the general election.   

The 5th Congressional District, 
which stretches from the North Car-

olina border to Fauquier County, is 
typically a safe Republican seat, but 
Webb has gained ground in recent 
polls and political analysts have re-

cently rated the race a “toss-up.”  
Speaking from the patio of the 

hunting lodge, Good told the audi-
ence that protecting gun rights  was 
among his top priorities as a candi-
date. Good railed against the new 
gun laws passed by the Virginia 
General Assembly this year, includ-
ing universal background checks, 
“red flag” laws and the reinstated 
one-handgun-a-month law.  

“We will accept no compromise 
on this issue,” Good said.   

Van Cleave backed Good as “very 
strong on the Second Amendment.” 

Bob Good warns against ‘radical socialist agenda’

TIMES STAFF PHOTO/DANIEL BERTI
Bob Good is running for Virginia’s 5th 
District Congressional seat.  

By John Hagarty 
special To The fauquier Times 

Since 1819, the Stribling fam-
ily has worked the land. The first 
Robert Stribling was also the town 
doctor, and in the ensuing two cen-

turies, an unbroken chain of Roberts 
has never wavered in their commit-
ment as stewards of the land. 

For over half a century, tens of 
thousands of Virginians have picked 

Disastrous year for Stribling Orchard  
Community chips in to help popular family farm

By Coy Ferrell 
Times sTaff WriTer 

Salvador De La Iglesia, of Beale-
ton, last saw his son on Oct. 5. Der-
ek De La Iglesia, 21, had that day 
moved into a townhouse in Marshall 
with two friends, and he couldn’t 
figure out how to put a bed together.  

The younger De La Iglesia was 
shot and killed the next afternoon, 
Oct. 6, as he sat in his car in a War-
renton parking lot on Jackson Street. 
(See story, page 9) 

The night before he was killed, 
Derek De La Iglesia called his father 
and asked him for help putting to-
gether the bed, but told his dad there 
was no rush – he’d be fine sleeping 
on a mattress on the floor for a few 
days. His father came that night, 
anyway.  

“‘No, no, it’s fine,’ I told him, ‘I’ll 

come tonight,’” Salvador De La Igle-
sia recalled. “So, I grabbed my tools 
and headed out the door and drove to 
Marshall and put the bed together for 

A fire in the Striblings’ barn 
destroyed three structures, 

equipment and supplies. 
‘He was a big bear with a big heart’ 
Father, childhood  
friend remember the life 
of Derek De La Iglesia 

See 5TH DISTRICT, page 4

See DE LA IGLESIA, page 10 See STRIBLING, page 6

TIMES STAFF PHOTO/RANDY LITZINGER
Kris Leach (81), Derek De La Iglasia 
(55) and Carter Sheppard (21) walk 
off the field carrying the Fauquier 
Times Bird Bowl Trophy after the Bird 
Bowl on Nov. 4, 2016.

DANCING ON ICE: 
WarrenTon’s molly 
cesanek and yehor 

yehorov are emerging 
sTars in figure skaTing. 

Page 15
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fruit and picnicked at the pastoral setting. The 
farm produces pick-your-own peaches and apples 
with 35 of the acres devoted to apple growing. A 
bakery, honey, jams and jellies round out the of-
ferings. 

Today, Robert Stribling VI, or Rob, and his 
wife Stacia, both 47, carry the legacy forward. But 
the cost of the operation has been overwhelming 
in this "year of disbelief.” There is not sufficient 
revenue to make it a full-time endeavor.  

Rob Stribling is a network engineer for North-
up Grumman, and Stacia Stribling is an assistant 
professor at George Mason University. The couple 
and their two children live on the farm. 

Three catastrophes conspired in 2020 to high-
light how the delicate balance between profit and 
loss can shift suddenly. First, COVID-19 struck, 
then a killing frost devastated the orchard. Final-
ly, a major fire destroyed a large barn and other 
buildings, housing all the signage, tools and ma-
chinery needed to operate the business.  

Practicing sustainable agriculture is a chal-
lenge but has been achievable for the Striblings. 
But running a sustainable business given such re-
peated blows is not. The farm was compelled to 
close for the entire year. 

While the picking season runs from July to 
November, operating expenses of up to $15,000 a 
month continue year-round, with or without pay-
ing customers. The farm’s projected losses could 
total more than $200,000 until a robust revenue 
stream returns. 
Hitting brick walls 

The pandemic was the first chapter in this Book 
of Job tale. While everything in the economy went 
into a swoon in March, the farm wouldn’t even be 
open for business until summer, so no loss of rev-

enue occurred at first.  
With people eager to escape the lockdown, 

it was hoped that a successful season could be 
achieved. “We probably had the best spring we’ve 
ever had,” said Stacia Stribling. “The trees were 
gorgeous. We had an amazing bloom, and the tiny 
apples were starting to grow. Then the frost hit.”  

Perhaps a farmer's greatest fear is frost. In one 
chilling night, an entire harvest can vanish. And 
the timing of the natural disaster is brutally ex-
quisite. Just as earth's solar energy surges with 
warmth necessary for rebirth, a layer of cold air 
silently descends, killing the emerging life. 

“We lost about 98% of our fruit,” said Stacia 
Stribling. “With our incomes, we knew we'd be 
OK as a family. The question was whether the 
business could survive.” 

One option was opening the farm for picnick-
ing. “People were crying for places to be out and 
about. They were tired of quarantining and being 
stuck in the city. So, we started planning how we 
could stake out an acre per family and offer up to 

a hundred sites for picnicking. We planned to of-
fer honey, jams, jellies and baked bread.” Selling 
wine produced by nearby Naked Mountain Win-
ery was also considered. 

Then the news broke that the couple’s two young 
children were not going back to school. Managing 
reservations related to picnic sites would be dif-
ficult “because, in addition to teaching two grad-
uate courses at George Mason, I would now be 
teaching a first-grader and third-grader at home," 
said Stacia Stribling. 

Two varieties of apple trees survived the frost: 
Rome and York. So, the couple shifted to yet an-
other idea: open the orchard for one weekend in 
October and sell what small number of apples had 
survived the frost. Fall weekends typically see 
thousands of people come out to the orchard. 

“Once the plan was in place and we were ready 
to go with it, we had an electrical barn fire in Sep-
tember.” The 70-year-old barn housed all the or-
chard supplies and equipment, including signage, 
picking poles, bags, three donkeys and two preg-
nant goats. All the animals were rescued. 

A nearby small storage shed and separate 
workshop also went up in flames. 

“As the structures burned down, we crumbled 
into a ball on the ground and cried," remembered 
Stacia Stribling. Insurance covered the cost of the 
destroyed structures and their contents but left the 
family with zero options for covering operating 
costs until almost a year into the future -- assum-
ing all went well in 2021. 

The Striblings are working now with their 
cousin Jim Stribling, who raises cattle on the 
farm.   

“He approached us about selling a quarter, 
half and whole cows this year. Most of the money 

GoFundMe campaign assisting popular sixth-generation Markham farm  
STRIBLING, from page 1

See STRIBLING, page 14

COURTESY PHOTOS
The Stribling farm is trying to recover from multiple 
catastrophes. 
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Republicans, Democrats and unaffiliated 
voters can disagree on economic policies 
and environmental regulations, on im-
migration policy and health care, and on 
social justice and police reform. But Amer-
icans of every political stripe are united by 
our belief in democracy, where each one of 
us has a meaningful vote. 

So when our president casts doubt on 
the legitimacy of our votes by claiming that 
he can lose the coming election only if the 
system is rigged or by claiming without 
evidence that mail-in voting is fraudulent, 
and when he attempts to intimidate oppos-
ing voters by encouraging his supporters to 
monitor polling places, all Americans who 
believe in democracy need to stand up. 

In an era of misinformation and conspira-
cy theories proliferating in social media, we 
can sometimes wonder what to believe, but 
confusion is no excuse for giving up on our 
fundamental rights. We can discuss these 
issues with open minds so that we have a 
better understanding of what is needed to 
ensure free and fair elections. And we can 
reach out to our elected representatives to 
encourage widely publicized, nonpartisan 
action that leaves us confident that we will 
not face intimidation at polling places and 
that our legally cast votes will count.  

The Constitution gives Virginia responsi-
bility for ensuring free and fair elections, so 
ask your state representatives what they will 
do between now and Election Day to make 
us confident in our democracy. 

MATT AND KATHERINE WEEDEN 
Marshall 

Our democracy is at stake 

Disastrous year for 
Stribling Orchard  
STRIBLING, from page 6

raised will go to the cost of raising 
the cows, but we are hoping to build 
up this business. We will be launch-
ing the order site this month,” said 
Stacia Stribling. 
GoFundMe 

When it was apparent the farm 
could not even proceed with a 
one-weekend picking event, the 
Striblings posted the news on its 
Facebook page about the season's 
fire and closure. “The response from 
the public was just overwhelming,” 
said Stacia Stribling. 

“It was so heartwarming that all 
of these people were supportive and 
understanding. They wanted to know 
if we had a GoFundMe page. ‘If you 
do, we will donate,' they said.” Go-
FundMe is a for-profit crowdfunding 
website that allows people to raise 
money for life challenging circum-
stances like accidents and illnesses. 

“My sister, Jennifer Blessing, who 
lives in Florida, said, ‘Sissy, you 
need to create a GoFundMe page. 
All these people want to help you.' 
Rob and I felt a little funny about it 

since insurance was paying for the 
lost buildings.” 

Her sister reminded her of the on-
going operating costs that could go 
well into the six figures. Blessing es-
tablished the funding page. 

Ron Stribling echoing his wife’s 
thoughts said, “The support has in-
deed been overwhelming. We will 
be back, one way or another.” 

Contributions totaling more than 
$8,000 have been received to date; 
the goal is $25,000. Anyone inter-
ested in helping this farm family in 
their hour of need can visit www.
gofundme.com/f/help-support-strib-
ling-orchard. 

COURTESY PHOTO 
Stacia and Robert Stribling are reeling 
from a year that included a frost that 
destroyed most of their orchard and a 
devastating fire. 
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 VOTE

By Tim Hoffman

In my 30-year Army career, 
those who impressed me most clear-
ly stated their objectives and then 
successfully accomplished them. In 
the military, this is known as “walk-
ing the talk.” Equally important was 
how well these leaders achieved 
their goals. It seems to me that these 
considerations are equally applica-
ble to politicians, especially those 
who aspire to be president. President 
[Donald] Trump’s record is clear; he 
does what he says he is going to do, 
and he has achieved unprecedented 
success on multiple fronts.  

Here are but a few of his ac-
complishments: 
• Built the most robust economy 

in generations by implementing 
business and personal tax cuts that 
resulted in unparalleled job growth 
and record low unemployment. 

• Slashed government regulations 
strangling the economy, which 
unleashed innovation and entre-
preneurship, returned manufac-
turers to the U.S., and improved 
profitability of U.S. companies.  

• Achieved energy independence 
– making America the world’s 
leading energy producer – and 
enabled energy producers to 
innovate in ways that signifi-
cantly reduce carbon emissions. 

• Confronted China’s trade abuses 
and re-negotiated trade deals 
with Japan, South Korea, Mexico 

and Canada, which are delivering 
fair and reciprocal trade. 

• Has vastly improved conditions 
in the Middle East by overturn-
ing the Iran deal; defeating ISIS; 
brokering the Abraham Accords 
peace deal between Israel, the 
United Arab Emirates and Bah-
rain; and solidifying our relation-
ship with Israel by moving our 
embassy to Jerusalem. 

• Made major investments in our 
defense capabilities and sponsored 
the largest military pay raise in a 
decade. These actions will greatly 
improve the U.S.’s defense posture 
versus countries that threaten the 
U.S.’s national interests – such as 
China, Iran, and Russia. 

• Built or rebuilt 400 miles of 
border wall, curbed illegal 
immigration, and challenged 
Democrats to reform laws that 
incentivize illegal immigration. 

• Nominated and confirmed more 
conservative judges, includ-
ing Justices [Neil] Gorsuch 
and [Brett] Kavanaugh to 
the Supreme Court, than any 
other first-term president. Judge 
Barrett promises to be his third 
justice, which will give judicial 
“originalists” the decisive vote.  

• Eliminated the Obamacare 
individual mandate, enabling the 
Supreme Court to strike down the 
Affordable Care Act – which is 
neither affordable nor provides an 
improvement in medical care. 

• Tackled neglected issues such 
as human trafficking and 
criminal justice system reform, 
both of which are important to 
minority communities. 

• Has fought hard to prevent 
the erosion of our basic rights 
under the First, Second and 
Fourth Amendments. 
Many people I’ve had conversa-

tions with over the past few weeks 
tell me that they won’t vote for 
him because he has “an unpleasant 
personality,” is “confrontational,” 
or “tweets too much.”  

To them, I ask, “Who would you 
rather have as president, Donald 
Trump, a man who does what 
he says he will do or Joe Biden, 
who fails to state his policy goals 
unequivocally, routinely reverses 
himself on previous positions, 
or arrogantly tells us, ‘You don’t 
have the right to know my position 
before I’m elected.’?” 

My vote is for President Trump – 
and for “deeds, not words.” 

About the author:  Col. Tim Hoff-
man (U.S. Army, Retired) is a West 
Point graduate, a career Army officer 
who served in command and staff po-
sitions at all levels in the Army and an 
Iraq veteran.  After retiring he served 
in the Bush and Obama administra-
tions as a senior executive in the civil 
service. During his service in OSD, 
he had responsibility for a variety 
of policy portfolios in the strategy, 
operational planning, and security 
cooperation realms. 

Consider deeds, not words, when voting for president 


