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E
ach bicycle ride on the Tour 
d’Epicure starts with stunning 
scenery and ends with a rich 
reward—a destination for  

great food. The three-day, two-wheel 
escape down the back roads of 
Rappahannock County, Virginia,  
pairs countryside cycling with lavish 
local dining. The combination makes  
it one of the best weekend getaways  
in the South. 

Day 1 Before one foot hits a pedal, tour 
host and lead guide John MacPherson 
sizes up the 10 riders like a tailor and 
outfits them with high-end road bikes. 

He’s beyond qualified, boasting 20 years 
of competitive cycling experience.

He leads the afternoon “warm-up,”  
a 15-miler to acclimate us to the 
bicycles and the scenery. Adjustment 
comes slowly. Our burning thighs (see 
“How Fit Should You Be?” on page 4) 
and trouble with the gears pull focus 
from the pastoral landscape. Soon, 
though, we feel in sync with our bikes. 
We leg-pump to crest the rises— 
actual foothills of the Blue Ridge 
Mountains—then hunker into speedy 
coasting past stacked-stone walls, 
rusty-roofed barns, and freshly 
harvested hay bales. No distracting 

noises; only the wheels’ whir and the 
wind’s whistle. 

In the evening, we ride via van to  
Foti’s Restaurant in the nearby town of 
Culpeper. Entrées such as chef Frank 
Maragos’s marinated and grilled flat iron 
steak with French fried polenta (finished 
with a proscuitto-and-provolone stuffed 
pepper sauce) help us forget our sore 
rears and shaky legs.

Home base each night is the Foster 
Harris House. This five-room bed-and-
breakfast owned by John and his wife, 
Diane, is located in Washington, 
Virginia, population 187. (The village is 
famous thanks to the restaurant at The 

Cycling Tour for Foodies
This three-day cycling tour through one of the prettiest regions in Virginia ends nightly with 
gourmet meals paired with fine wines. by tanner c. latham

Cyclists log about 70 miles during the  
three-day Tour d’epicure.

left: One stop 
along the route is 
Rappahannock 
Cellars, where you 
eat lunch and 
sample wines. 

Above: The Inn at Little Washington offers the finest dining on the Tour d’Epicure. 
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Inn at Little Washington, a culinary 
sensation. More on that later.)   

Day 2 We awaken to John and Diane’s 
gourmet four-course breakfast: ginger 
scones, vanilla custard yogurt with 
granola and fresh fruit, roasted pepper-
and-Gruyère cheese soufflés, and mini-
pancakes with shaved chocolate and 
maple sauce. The gourmet carbo-load is 
necessary, considering we have a 25-mile 
trip to our midday destination. 

Our ride down the rural roads takes us 
past open fields and apple orchards. We 
break beneath trees flanking an old 
country church. By lunchtime we reach 
Rappahannock Cellars, a winery where 
chef Todd Eisenhauer of Warrenton, 
Virginia’s Black Bear Bistro pairs 
tastings of onsite wines with a chilled 
cantaloupe soup, stuffed pumpkins, and 
pan-seared sea bass. 

After a 10-mile ride back to our rooms 
for an afternoon siesta, we don spiffy 
duds for dinner at The Inn at Little 
Washington, the grand finale of the 
epicurean side of the tour. A triplet of 
decadent dishes—hot and cold foie gras, 
pecan-crusted barbecue short ribs with a 
miniature filet, and a sampling of their 
best desserts—wows the crowd. After all 
those miles (roughly 50, if you’re keeping 
score), we have earned it. 

Day 3 A 20-mile round-trip down more 
bucolic roads follows breakfast on the 
final morning. Last stop: the Epicurious 
Cow organic market. Here, we sample the 
moist, homemade chocolate chip cookies, 
obeying one of the group’s two established 
rules: We snack when we stop. 

Here’s the second rule: We’ll all make 
this trip again. •
t ou r d’e pic u r e: www.tourdepicure.com or  
1-800-874-1153. t ou r dat e s: September 15-
17, 18-20; October 23-25; November 10-12, 13-
15. pac k age r at e s: Start at $799 per person 
and include bicycle, two nights’ lodging, all 
meals, and wine. f o st e r h a r r i s house 
r at e s: Start at $199 on weekdays, $239 on 
weekends. John just published the Foster Harris 
House Cookbook ($24.95), a collection of the 
recipes he serves at the inn. 

how fit should You be? 
“The tour is for anyone active,” 
says John. “You don’t have to 
be a cyclist, but you should 
have a good level of fitness and 
be comfortable riding a 
bicycle.” It’s easy to pick a 
comfortable pace. Guides 
bookend the group, so faster 
riders speed to the front and 
slower ones hang out in the 
back. Also, a van follows every 
ride, so if you find yourself 
spent, climb aboard. 

The most rewarding way 
to experience 

Rappahannock County 
is by riding these 

winding, rustic roads. 


