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SAVOR, SIP AND SUPPORT: CHEF WILLIAM-ALLEN PETERSON
CULINARY ARTS FOUNDATION PARTNERS WITH PIPPIN HILL FARM &
VINEYARDS FOR ONLINE FUNDRAISING RAFFLE

Virginia non-profit collaborates with award-winning Monticello wine region culinary vineyard to provide an
epicurean wine dinner experience to benefit the next generation of young culinary talent

CHARLOTTESVILLE, VA. August 26, 2026 — The Chef William-Allen Peterson Culinary Arts Foundation is
pleased to announce an online fundraising raffle featuring an unforgettable culinary experience at the award-
winning Pippin Hill Farm & Vineyards. Raffle participants will have the opportunity to win a variety of exceptional
culinary prizes, including private Chef's Table dinner seats, vineyard experiences, curated wine packages, and the
grand prize: a farm-to-fork culinary discovery package featuring an epicurean five-course wine-paired dinner on
Friday, November 6, 2026. This exclusive dining experience is thoughtfully curated by Executive Chef Victoria
Cosner, a champion of garden-to-table cuisine, with each course expertly paired with select Pippin Hill wines.
Winning raffle tickets will be drawn by the Foundation on October 19, 2026.

This collaborative culinary experience aims to raise vital funds to uplift underrepresented communities of promising
and talented high school students by augmenting existing under-resourced public school culinary arts programs.
“Chef Will’s Foundation’s mission is to enrich in-school culinary education and skills training, which improves
post-graduation opportunities for success,” said Morris Peterson, founder and director. “We improve student
prospects for employability, cultivate their desire for higher-level culinary training, and mentor students towards
management and leadership roles as culinary specialists and professional chefs.”

There is a serendipitous and touching human aspect to this local Charlottesville, VA. non-profit fundraiser, in that
both Executive Chefs Victoria and William were classmates in the high school culinary arts program at
Charlottesville’s CATEC (Charlottesville Albemarle Technical Education Center). Both standout students were
inspired, nurtured, and mentored by two-time Golden Apple Teacher of the Year award winner and UVA alumnus
Chef Robert Bressan, M.Ed. Better known as Mr. “B” to his students, he taught a highly regarded culinary arts
curriculum to hundreds of students for 13 years. Now semi-retired, Chef Bressan is currently the Education and
Training Coordinator for Chef Will’s Foundation, promoting culinary arts education to students and teachers.

“I am deeply humbled and honored to support Chef Will’s Foundation’s mission by curating this private 5-course
fine dining experience here at Pippin Hill,” said Chef Victoria. “For this special private dinner, I drew inspiration
from Will’s past wine dinner menus he created as Executive Chef at the popular Foxcroft-Waverly restaurant and
wine bar in Charlotte, North Carolina. Will was a kind and confident CATEC classmate who loved cooking, whom
I remember warmly”.

The Chef William-Allen Peterson Culinary Arts Foundation, a 501¢3 charitable organization, was established in
2024 to honor the legacy of Chef William-Allen Peterson, a respected young executive chef who passed away
unexpectedly in 2023 at the age of 31 (read more on Chef Will). The Foundation preserves Chef Will’s memory
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and creates a lasting impact by empowering aspiring young culinary arts students through advocacy, education,
scholarships, culinary toolkits, and training. Thus transforming enthusiastic young students with a love for cooking
into the next generation of passionate culinary specialists and professional chefs.

As an emerging non-profit organization, Chef Will’s Foundation’s programs have so far positively impacted and
assisted: 100+ culinary arts students, 13 culinary arts teachers, 78 high schools, 26 college/post-secondary schools,
and strategically partnered with SkillsUSA® and Virginia ProStart® to provide more than $11,000 in scholarship
grant awards. This fundraiser helps Chef Will’s Foundation implement CAPERS™ programming (Culinary Arts
Program Enrichment Strategies), supporting high school students and teachers to implement ProStart core
curriculum, greatly improving student graduate outcomes and career opportunities in a broad range of culinary
fields.

Chef Will’s Foundation Culinary Arts Fundraiser Raffle Details:

e Raffle Ticket Prices: $20, $30, and $50 tickets can be purchased online at ChefWill.org/fundraising/
pippin-hill/

e Prize Drawing Date: October 19, 2026 at 12 noon

e Dinner Date & Time: Friday, November 6, 2026, from 4:00 PM — 8:00 PM

e Wine Dinner Location: Pippin Hill Farm & Vineyards, 5022 Plank Road, North Garden, VA 22959

e Brochure: A detailed culinary arts fundraiser brochure is available online at ChefWill.org/fundraising/
pippin-hill/ describing the chef-inspired private five-course wine dinner, vineyard experiences, wines and
culinary prizes valued at more than $5,000, including a $2,000 farm-to-fork culinary discovery package grand
prize.

e Partners-Sponsors-Supporters: Pippin Hill Farm & Vineyards, Easton Porter Group, Crossroads Inn,
Whiffletree Farm, and Zwilling USA

For more information on Chef Will’s Foundation’s fundraising raffle for the Chef’s Table 5-Course Epicurean Wine
Dinner Fine Dining Experience at Pippin Hill Farm and Vineyards, visit ChefWill.org/fundraising/pippin-hill/, call
us at (434) 987-1336 or email contact@ChefWill.org.

About Pippin Hill Farm and Vineyards:

Pippin Hill Farm & Vineyards is a boutique vineyard and all-season events venue located in the scenic foothills of
the Blue Ridge Mountains. With a focus on award-winning estate wines, locally focused cuisine, unique
experiences, and custom-designed weddings and events, guests enjoy the best Virginia Wine Country has to offer.
Visit PippinHillFarm.com.

About The Chef William-Allen Peterson Culinary Arts Foundation:

The Chef William-Allen Peterson Culinary Arts Foundation is a Virginia-based 501(c)(3) nonprofit charitable
organization that honors Chef Will's enduring legacy by empowering young, aspiring culinary arts students in public
high school and post-secondary programs through policy-advocacy, industry education, scholarships, culinary
toolkits, mentoring, and culinary skills training. We nurture and develop underrepresented communities of
promising and talented young men and women by transforming enthusiastic students into the next generation of
passionate, career-oriented culinary arts specialists and professional chefs. Chef Will’s Foundations’ objectives are
to instill confidence, professionalism, work ethic, resilience, and decorum in young future culinary professionals.
Learn more at ChefWill.org and follow us on Facebook.com/chefwillorg - Linkedin.com/company/chefwillorg —

Instagram.com/chefwillorg. Read more about the foundation.
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