It’s America’s favorite Inn.
Right here on our village green.
the bluff
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Celebrating our new AAA Five Diamond Award.
We’re delighted that our storied Inn, Spa and River House have been so consistently acclaimed as among the
very best in America. It would be our pleasure to welcome you for a stay here to enjoy the water, to meander
through the forest, to relax at the spa, and to wind down at the River House for cocktails and dinner at sunset.
Please join us here on the banks of the May River for a visit certain to stir the soul. Mention Five Diamonds and
we’ll start things off with a celebratory flute of champagne!
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Mudding
May
the

If you know the Lowcountry, you know about Pluff Mud,
that glorious dark, loamy soil that infuses our wonderful
marshes. As we like to say down here, it’s something that
gets on your clothes, in your blood, and even into your
soul. It conjures up memories of crabbing, oyster roasts
and boggin’ – running and sliding in Pluff Mud, an age
old sport among locals.

the water and, using synchronized movements, herd the
fish into a tight school towards the mud bank. Then, with a
coordinated thrashing, thrusting maneuver, they splash the
fish out of the water before beaching themselves to consume
the stranded fish. Interestingly, dolphins always strand on
their right sides to the degree that they wear the teeth on the
right side of their jaw unevenly from the abrasion of the mud
while feeding.
While dolphins are observed strand feeding in Mexico and
Portugal, our Lowcountry natives are the only ones that are
known to use this method of feeding on a daily basis. It’s
behavior that sates the appetites of behavioral ecologists
studying learned behaviors in wildlife. Because strand feeding
is learned solely by the offspring from the parent generation,
this behavioral evolution is essentially genetically “locked”
in our local population and so remains isolated as a primary
hunting technique among the Lowcountry dolphins – yet
another of Mother Nature’s treats for us on Palmetto Bluff.

If you step out – or fall out – of
your boat you will likely get stuck
in mud. But there is a reward in
the shallow water flats...
“Spa Boggin’” is just one of many
examples of unique treatments
developed for the Spa – with
Lowcountry traditions in mind.

W

hen developing the “menu” for the Spa at
Palmetto Bluff, one of our staff shared a tale
of having gone boggin’ on her first date with
her now husband. It gave birth to the idea for
“Spa Boggin’,” and so the development of the Spa’s signature
treatment came about, quite literally, as a labor of love.
The Spa has elegantly interpreted that experience and today
offers the treatment in the couples suite. Together, couples
begin with a private Detoxifying Pine and Cypress Steam,
followed by a Piney Sea Salt Exfoliation. Next, they experience
the fun of boggin’ and enjoy a Palmetto Pluff Mud treatment
and relax on our couples daybed, side by side, wrapped in
linens. To enhance the romance, champagne with chocolate
or oysters is served while a couple soaks in an invigorating
Spanish Moss and Citrus Bath. Lastly, a hydrating massage
replenishes the skin.
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As the Spa’s menu came to life, its amenity line of signature
scents and products was developed with Lowcountry traditions
about home remedies, plant use, and healing firmly in mind.
Pluff Mud from along the May River was analyzed and
recreated. Extracts were taken from original scents native to the
area and naturally derived to create Coastal Pine and Southern
Jasmine, the Spa’s signature scents. It’s these fine details that
make the Spa experience utterly unique and unforgettable.
But if you thought humans were the only creatures that
enjoyed mud boggin’ in the Lowcountry, you’re mistaken.
The Bottlenose dolphins (Tursiops truncatus) that are such
an integral part of our local Lowcountry community also
like to get down and dirty. And while much of the public
is aware of their playful nature, few know of their feeding
behaviors called strand feeding, or mudding, where dolphins
(generally one - six) use echolocation to monitor their prey in

Courting lovers and hungry dolphins aren’t the only ones
for whom Pluff Mud is one of nature’s great gifts. For those
that like to sight fish, and most especially fly fish, it’s an
angler’s dream.
You can catch redfish at any tide any day of the year if you
know where to look. At low tide if you step out – or fall
out – of your boat you will likely get stuck in mud. But there
is a reward in the shallow water flats – schools of two to 10
pound redfish mulling around the oyster shell banks about
60 feet away. You can actually walk out on the spartina grass,
and sight cast to tailing redfish foraging on fiddler crabs and
just about anything else they can find.
Speckled trout, a favorite of fly fishermen, is a local
delicacy and there are abundant flounder, sheepshead, black
drum, bluefish, Spanish mackerel, ladyfish, cobia, tarpon,
and a wide variety of sharks that can all be caught in the
inshore fisheries.
Whether it’s lovers, those charmed by or studying the
dolphin population or fishing for a tall tale, there’s nothing
that quite holds as many treasures as Pluff Mud. Little
wonder they say it’s the soul of Lowcountry.

Beluga, Ossetra,
and – Paddlefish?
Harvesting Caviar in
the Arkansas Delta
by Joe York

BILLY RAY WORKS A CIGARETTE with one hand
and the Evinrude sixty-horsepower outboard motor with the
other. The motor spits a rooster tail into the river and the
river spits back as we break through the light chop. It’s cold.
Very cold.
Lee reclines across the bench in the front of the boat and takes
a call on his cell phone. The river races by while he calmly
arranges to ship several pounds of caviar to a customer in Los
Angeles. “We send some to New York,” he tells me when he’s
off the phone. “But most of our stuff ends up out in L.A. for
the movie stars.”
Billy Ray eases off the throttle and we slide near the bank,
toward a row of plastic jugs bobbing in the mad current.
Reaching from the bow of the metal boat, Lee lifts a jug and
the leaded line of the net comes with it. The net is a grab bag
of twigs, Styrofoam cups, and a few small catfish. We move
on to another net, and then another. Finally, we hit pay dirt.

Lee reaches into the bottom of the boat and comes up with a
knife. He opens the fish’s belly. On either side of the backbone,
like two big lungs full of poppy seeds, are the egg sacs. Lee
cuts carefully along the edge of one sac.
“The biggest fish ever I brought in had thirteen pounds of
eggs in it,” says Lee, holding his latest prize. “This one here
is a monster, and it’s probably got about nine or ten pounds
of eggs in it. We get about ninety to a hundred dollars a
pound for the eggs once they’re processed. We process them
ourselves, freeze them, and ship them out to L.A. It ain’t easy
at all, but you can make a living at it.” Lee turns back to his
thousand-dollar fish and removes the other sac. He rinses it
in the Mississippi before bagging it up and placing it in an
ice-filled treasure chest.
Over the next few hours, we pull in a couple more eggers.
By the time we realize we’re hungry, we’ve got about sixteen
pounds of eggs in the boat.

...just as I think there couldn’t be any more fish to this fish, the wild,
prehistoric-looking bill keeps coming and coming out of the water...

GROWING UP IN ALABAMA

with my steel-worker dad
and my high-school-teacher mom, we didn’t eat that much caviar—and by “that much,”
I mean “any.” Caviar just wasn’t for us. It was for action-movie villains who shoveled
it into their big, evil mouths and then shot people dispassionately for trivialities like
forgetting to feed the cat or not liking caviar.

Lee pulls the net out of the current, and for the first time I
get a look at a paddlefish (or spoonbill, as they’re also known).
It comes up backwards, revealing first its long, flat tail fin,
and then its thick, muscular midsection. The eyes emerge, and
then, just as I think there couldn’t be any more fish to this fish,
the wild, prehistoric-looking bill keeps coming and coming
out of the water like a handkerchief pulled from a magician’s
palm. The entire fish is six-and-a-half or seven feet long.

Billy Ray pilots the boat toward the Arkansas bank and we
pull up alongside another pair of fishermen who’ve been out
working their nets for paddlefish. The men in the other boat
eat crackers and Snickers. Lee reaches into a bag and pulls out
a can of Vienna sausages. He cracks open the can and pours
the sausage juice into the river, then expertly removes the first
sausage.

“Egger!” hollers Lee as he hauls the giant fish into the boat.

“Do y’all ever eat caviar out here?” I ask as Billy Ray pops a
sausage into his mouth.

“Egger?” I ask.

“I don’t want that crap in my mouth,” he replies between bites.

But not long ago, I heard that folks from Arkansas were working the Mississippi River
to harvest sacs of roe from a peculiar fish that looks like a small dolphin sans blowhole
with a canoe oar for a nose. I thought I’d better give caviar a chance.

“Yeah man, this sucker is loaded with eggs,” says Lee, grinning.

I ask Lee the same question.

“How can you tell?”

Lee Ross is one of those folks. He runs a catfish joint in De Witt, Arkansas, but
between November and March he also deals in caviar. On cold winter mornings when
reasonable folks are settling into their third cup of coffee and thinking about calling in
sick, Lee and his sidekick, Billy Ray Manues (who Lee says looks exactly like the Red
Baron as portrayed on a box of Red Baron–brand frozen pizza), are already howling
down the river in search of these fish with black gold in their bellies. One morning, I
went along for the ride.

“You can just tell. If you look at the sides of them, you can
see where they’re fat through the middle. That’s where the
eggs are.”

“I eat it up there when we process it, but I don’t really know
how to eat it,” he says, digging out another Vienna. “People
have told me they eat it with toast and butter and smear it on
there, or on them little pancake things. I like it all right, but it
just ain’t something I want to eat.”

First published in Gravy, the quarterly foodletter of the Southern Foodways Alliance, Winter 2011
Joe York works at the University of Mississippi’s Media & Documentary Projects Center. He has made over twenty-five short films with the Southern
Foodways Alliance and is currently at work on the feature documentary Southern Food: The Movie. Palmetto Bluff is proud to partner with the Southern
Food Alliance in furthering the traditions of our culinary and cultural heritage. Check out SFA at Music to Your Mouth in November.
belu ga , o s s e t ra , a nd – pa d d lef i s h?
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Rare
Birds

Tracking the Swallow-tailed Kite at Palmetto Bluff
There are few stories from our conservancy devotees and pros on The Bluff that are
more dramatic than this summer’s initiative with the rare Swallow-tailed Kite.
Cooperating with Ken Meyer of the Avian Research and Conservation Institute
(ARCI), we played a vital role in trapping, banding and then affixing a satellite
transmitter to one of our Swallow-tailed Kites – an amazing and delicate adventure.
It’s part of ARCI’s ongoing Kite study across the Southeast. ARCI has already
begun to collect data from this bird and we all look forward to seeing the feeding
and migration patterns, which will be graphically presented very soon.
ARCI presented a proposal, Swallow-tailed Kite Breeding Ecology at Palmetto Bluff,
to the Friends of the Conservancy, who funded the research project, which will
also include a study of the Great Horned Owl to determine any interaction with
the Kites.
The Kites are listed as endangered in South Carolina, as threatened by the state
of Texas, and “rare” by the state of Georgia. Their habitat stretches from the Bluff
south to Peru and Argentina. They’re as large as they are rare – more than two feet
in length and with wing spans to more than four feet. They’re a quiet breed, nesting
in woodlands and wetlands – like many of us who love the Lowcountry.

After delicately attaching a transmitter a Kite
is released. The Kites are endangered in
South Carolina, “threatened” in Texas and
classified as “rare” by the state of Georgia.
We hope our part in research will fortify the
future of these beautiful neighbors.

ra re bi rd s
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Horsing
Around
Respect, trust, and love: the bond
between rider and horse is one we share
with no other animal. That’s something
Gini Quade and her staff at The Bluff ’s
Longfield Stables understand. So they’ve
developed programs to meet the needs of
riders and enthusiasts of all ages, levels
and disciplines in a safe, fun, educational
environment that fosters those qualities
that bond rider and noble friend.

For the Younguns
For a young person, time spent with a horse can

do more than give them a sense of confidence, though
that’s surely one result of learning to ride. It can spark
the imagination of both child and teacher, as Gini Quade
recounts in this story about one young man.
“Some of the most memorable pony rides I’ve given were for a little boy named
Aiden. Aiden enjoyed the rides so much they eventually turned into lessons.
But they were much more than that. Each time Aiden and I would go out for a
lesson, we would head out on an ‘adventure’ together. Some days we chased cattle
through the Bad Lands of Dakota, fighting off rustlers and thieves. Other times
we would find ourselves in Africa on a safari, running from lions or listening to
hyenas cackle off in the distance. Cook always managed to whip up a great dinner
at the chuck wagon for us and campfire songs were sung with great gusto, though
not always in tune. Aiden has a wonderful imagination and it made every trip we
took a wonder!”
To meet the needs – and imagination – of budding young riders, Longfield offers a
wide variety of children’s programs. One of the best that gives kids the opportunity
to experience horses and ponies for the first time is Paint the Pony. By using a
pony as a canvas, children can create their own masterpiece using finger-paint.
It’s a particularly effective way for kids who are a little nervous or hesitant about
horses and riding to get up close and personal with their new friend in a safe and
fun setting. They quickly leave all their reservations behind and become totally
engrossed in their artwork!
Pony rides are often the next step, or for those more adventurous kids, something
that goes hand-in-hand with finger-painting. Our safe, reliable ponies show them
around the Longfield Campus, while an experienced staff member guides the way.
It’s a fun activity for children who are not quite ready for lessons, or who want to
get a jumpstart on their riding skills.
Young Jack was one of those enthusiastic young riders Gini talks about. “He was
only three when he first joined us for a Memorial Day pony ride. He had such
a great time that he began coming to Longfield on a regular basis. But soon the

usual pony ride was not enough to sustain Jack’s
interest! He began taking lessons in both horse care
and riding and within a very short time was grooming
Maggie, one of our most beloved lesson horses.
“He was terrific at cleaning her from the knees down,
since at three Jack was a bit shorter than Maggie,
who stands at 14.1 hands (57”). He needed a bit of
assistance getting the rest of her groomed and ready
to ride. But perseverance and perspiration paid off
for Jack in a big way. With each lesson he was able to
do more on his own and I watched this young man’s
riding improve rapidly. Before long he was posting
on the lunge line and able to maintain a good riding
position. A year ago Jack became the proud new
owner of Max the Milkman, an 8-year old, 12.2 hand
pinto pony. Jack and Max entered their first horse
show this summer and took home a blue ribbon.”
But the story doesn’t end there. While Jack was
taking all those riding lessons, his mother was also
becoming more and more interested in the sport.
She began taking lessons and last summer became
the proud owner of a new Irish Sport Horse, Kilkea
Felix. Now Mom and son are fixtures at the stable,
growing and learning, not only building a bond and
partnership with their new four-footed friends, but
with each other.
Also available for budding young horsemen and
women is Longfield’s summer camp program. This
year our five-to eight-year olds learned a lot about
horse care, grooming and tack cleaning. Each camper
not only got to spend a good amount of time in the
saddle working on their riding skills, they also got the
opportunity to see things from the pony’s perspective.
Campers were divided up into teams of two, with
one person acting as the “pony” and the other as the
“rider”. The “pony” had to wear the bridle while
the “rider” had to steer, stop and tell the pony how
fast to go. It all culminated in the Longfield Stables
Triple Crown, with a Kentucky Derby, Preakness and
Belmont race taking place on the back lawn!” Gini
smiles, “Those kids were sure tired after that event!”
Our nine-to twelve-year old campers also had a week
packed with lots of time spent riding and grooming.
Among the highlights of their unforgettable week
were a trail ride, a bareback ride through the
sprinklers, a trip to RT’s for ice cream, and riding
Raspberry, our newest draft horse addition. We
couldn’t be happier that several of the campers have
decided to continue with lessons and are joining our
local Lowcountry Pony Club.
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Meet Gini Quade
Director of Palmetto Bluff ’s
Equestrian Program.
Overseeing the stables is Equestrian Manager Gini
Quade, a lifelong equestrian with over 30 years of horse
experience. Gini’s riding career, and subsequently her
teaching and training methods, were developed and
refined over that time as she trained under a number of
different instructors, benefiting from the immeasurable
patience and talent of a wide variety of schoolmasters.
She has had the privilege of working closely with
Grand Prix competitors Leslie McDonald and Charlotte
Bayley, as well as with Francois Lemaire du Ruffieu of
the prestigious Cadre Noir riding academy in France.
Gini has competed successfully in both dressage and
jumpers, and in 1993 earned a Bachelor of Science
degree in Equestrian Studies from Lake Erie College in
Painesville, Ohio.
Offering instruction in both hunter/jumpers and
dressage, Gini provides a safe and fun environment for
all levels and disciplines of riders. Her objective is to
develop thinking, feeling riders who are capable of riding
and training their horses using the classical principles
of horsemanship. She emphasizes the development
of a correct, balanced and effective seat and position.
Students are taught to listen to, and understand the
mind of the horse, and the mechanics of the horse’s gaits
and movement. This enables her students to effectively
communicate with their horses, resulting in a harmonious
partnership between horse and rider.
ho rs i ng a ro u nd
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Author Roger Pinckney has had a life long love affair with
the Lowcountry, and in particular, Daufuskie Island and Palmetto Bluff.

Lowcountry

H

Literature

e lives his life by the tide, the sunrise, and
the sunset. His way of life is the Daufuskie
Island way. Laid back. Sand and sea soaked.
Preservation focused.

Roger Pinckney may possess a gruff exterior and a questioning
eye, but when he calls you “dear” in that sweet Southern
twang of his, it’s hard not to warm to the one-time-farmer,
teacher, editor, and award-winning writer. The focus of his
essays and books has always been the cultural, historical and
environmental aspects of the Lowcountry that he loves. It’s
also the setting for his latest work, Reefer Moon.
The novel started as a different story but blossomed into
part love story, part tale of a drug smuggler. And, the author
swears, it’s all absolutely true, which makes figuring out who
the characters are in this roman à clef, almost as enticing as
trying to figure out the ending. Now, if this is indeed a true
story, we’ll all need to start combing Beaufort County family
histories for a local tomato farmer who fell in love with a
married-golf-playing-skinny-dipping-spooning-woman who
spent six months of the year on Daufuskie. And, while we are
at it, we’ll have to check the record books for a known dope
smuggling local that may have lost a few hundred pounds of
product in a little smuggling snafu.
Reefer Moon is the first book in Roger’s planned “Lowcountry
Trilogy” – he’s finishing the second, Blow the Man Down, and
contemplating the finale, Mullet Manifesto. With this trilogy
he hopes to build his mass appeal portfolio, as well as his
retirement portfolio. As Roger puts it, the life of a writer is
“downright financially precarious.”
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His connection to Palmetto Bluff goes back to childhood.
“My daddy built the old docks and was good friends with the
game manager, Phillip Buckles. I spent many magical evenings
in the kitchen, listening to the men spin up tales of gators,
hogs, wandering buffalo, and even a panther or two. So you
can imagine my trepidation when I heard there were plans for
residential development.”
“But the anti-development activist has finally found an antidevelopment development. And I’ve lent my voice in print and
digitally, to praise what you are doing there. Just think of how
my beloved Lowcountry would be today if your ideas would
have been incorporated on Hilton Head in the Sixties? While
I mourn for what we lost, I take great satisfaction in what you
have saved.”
In the end, Roger stays true to his roots and telling an honest
story of the Lowcountry, “A world where the river always
runs. The tide always changes. The porpoises blow just beyond
the surface.”

www.rogerpinckney.com

We sat down and talked with
author Roger Pinckney about a range
of things, from his recent marriage
to his latest book...
We know you’ve had some interest in the movie rights
for Reefer Moon. What’s the latest there?
Yes, the book was optioned by Elliott Merck Entertainment,
which I believe is acquiring literary properties for the team that
produced Law and Order. So Reefer Moon might end up as a
TV movie, but right now, I haven’t a clue.
You’ve also recently married. Has married life changed
you? Has she changed your writing process/style?
Amy is a garden of many delights... and the first woman I
have ever known who is not jealous of the laptop. She fully
understands the direct relationship between keyboard time and
the checks in the mailbox. And she brought two delightful
young boys into my life too. They are too young to be sassy,
too old to pee their britches and strong enough to help lug the
groceries up the dock. I’ve got them fishing and shooting and
if I ever get hungry for a meal of blue crabs, I just send them
out with a bucket and a couple of sticks. They hand catch
them in shallow water.
What are you working on now?
I’m putting together stories for a number of magazines, chiefly
Gray’s Sporting Journal, Sporting Classics, Orion and SC
Wildlife. In between the assignments, I am trying to put
a wrap on a new novel Blow the Man Down, a cocaine

smuggling love story, which I expect my publisher will have
ready for “summer reading” 2012.
What’s your favorite Lowcountry tale and who was its source?
My daddy, Roger X, was a fine storyteller, a talent that he has
apparently passed along to me. One of my favorites among his
stories is how the Savannah Steam Packet, The Cliffton, came to
grief in a storm off Pleasant Point in about 1905, I think. She
was loaded with potatoes when she broke up and all the citizenry,
young and old, white and black, rushed down to the riverbank with
buckets and tubs. Beaufort ate potatoes three times a day for the
next six months. I’ve got a picture of the ship hanging on my wall,
and a bronze spike from her bottom for a paperweight.
What’s the last book you read?
I don’t read much fiction, but I just got through Hemingway’s Across
the River and into the Trees, which is a marvelously put together
little book, and my reading it was long overdue. I’m also a great
fan of Cormac McCarthy for his command of the language. All the
Pretty Horses is a favorite. Right now I’m reading Jason Ryan’s
Jackpot, High Times on the High Seas, about the smuggling going
on here in the late 70’s and early 80’s. I tried to write this myself
several times, but the characters kept taking life and running away
with the story, so it ended up as Reefer Moon.
What are your favorite Lowcountry spots?
Lands End, Coosaw Island, Bennet’s Point, wherever a long dead-end
road finally plays out on some lonesome creek bank. And Daufuskie,
which in places still looks exactly as it did when I was a child.
What would you say is your greatest indulgence?
Slap me for what I’m thinking…
lowco u n t ry li t erat u re
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MUSIC
to Your

MOUTH
Folks are going hog wild about this November’s Music to
Your Mouth Festival. So much so, that the weekend package
for this year’s celebration of southern food and drink has been
dubbed “Whole Hog.” Events will include a Chef Showdown,
a North & South wine dinner featuring dueling sommeliers,
a Bourbon-themed Boat Cruise, a Golf Outing and PIGnic,
and the Potlikker Block Party. And that’s just the appetizer.

Southern Flavors
From left: Oyster roast
on the May River;
Culinary showdown;
Friday night lights;
Creative desserts;
Oysters on the half shell;
Whole Hog Cookin’.

F

estival organizers have gathered the best tastes,
tunes and tonics the South has to offer, starting
with the Culinary Festival’s Host, Gail Simmons,
who’s returning to bring the special style that’s
made her a star on Bravo’s Emmy-winning series, Top Chef,
the #1 rated food show on cable television. In addition to
her permanent judging responsibilities there, Gail now hosts
Top Chef: Just Desserts, Bravo’s pastry-focused spin-off. She
also serves as a judge on Top Chef Masters. Tough job, but
somebody’s got to do it – and nobody does it better than Gail.
Gail will be ably supported by a host of culinary experts,
chefs, vintners, brewers, farmers and artisans, as well as more
than 100 Palmetto Bluff team members who work together
to make the event the toe-tapping extravaganza that it has
become. What began as a weekend shindig five years ago,
has morphed into a year-long food and wine series, that will
culminate in sixteen events over the course of seven days –
each aimed at putting your taste buds in overdrive.
The festivities kick-off with a Golf Outing and PIGnic
on Monday November 14th at the May River Golf Club.
Supporters gather on Tuesday at the sponsor soiree. And,
on Wednesday things really begin to heat up as sommeliers
Clint Sloan from Charleston’s HUSK and Jason Carlen from
Spiaggia in Chicago battle to pair the perfect pour with plates
prepared by Executive Chef Johannes Klaphdor of North
Carolina’s Old Edward’s Inn.
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The Festival really gets cookin’ on Thursday with a
bourbon-infused cruise along the coastline of Palmetto Bluff
aboard our antique yacht, Grace; a Terroir Wine Tasting of
wines from Nickel & Nickel in the Inn’s wine cellar; and
a Chef Showdown between Chris Hastings of Hot and
Hot Fish Club in Birmingham, AL and Mike Lata of FIG
Restaurant in Charleston. These two will go at it, plate for
plate and palate for palate, in creating menus to match wine
selections from the Chateau de Beaucastel. The one that
can’t stand the heat will have to just get out of the kitchen.

Friday plates up a whole host of activities including
celebrated southern chef Sean Brock talking about ‘food
of place,’ a wine and cheese cruise aboard the Grace with a
winemaker and artisan cheeses crafted in the kitchens at
Palmetto Bluff.
It may be hard to believe, but until now it’s really all been an
appetizer to the Whole Hog Weekend. Two special events,
open only to those fortunate few who have purchased the
Whole Hog Weekend Package, are a porching party of nibbles
m u s i c to yo u r m o u t h

19

and nectars hosted by Coastal Living Senior Food Editor
Julia Rutland, and a Sip and Screen Symposium with
Southern Foodways Alliance Director John T. Edge. John
will be showing two short Potlikker films and moderating
a discussion among chefs, growers and other culinary
personalities.
A Potlikker Block Party is Friday’s final event. Good ol’
southern food and Shrimp City Slim on stage, all set along
the banks of the May River. Eating by the river may be a
centuries old custom, but we doubt the food was ever
this fine.
If you’re able to rise and shine Saturday, the day starts
with a friendly 5K race through the Bluff ’s beautiful
neighborhoods. Bloody Mary’s at the finish line are the
reward you’ll be running for – and the chance to build
your appetite for the weekend’s main event, the Culinary
Festival. Hosted by Gail, it will bring together culinarians,
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winemakers, growers, and artisans, to accentuate the
abundance of ingredients from our surrounding waters,
woods and local farms. The participants will showcase their
finest and take our guests on a sensory experience that can
only be called Music to Your Mouth.
When the afternoon winds down, we suggest you partake
of that great southern tradition, the afternoon nap on the
porch. You’ll need to do some rocking to ready yourself for
the evening’s Oyster Roast and feast of Southern comfort
foods. It’s only available as part of the Whole Hog Weekend
package, as is the Last Hurrah, a coffee, drink, dessert, laugh
and sing-along at the fire pits overlooking the river.
Before you leave on Sunday, stop by Buffalo’s for a cup o’
joe and a little breakfast before hitting the road, your senses
sated by your time, so wisely spent, at Music to Your Mouth.
Y’all come by now.

Living History
General Drayton’s ties to Palmetto Bluff.

When South Carolina seceded from the United States in late
1860, Drayton was managing his late wife’s plantation, Fish
Haul (Fish Hall), on Hilton Head as well as his Palmetto
Bluff property. With his responsibilities at home, his past
experiences at West Point and in the military, and the
knowledge that his immediate family, especially his brother
Percival, were firmly on the side of the Union, Drayton was
reluctant to enlist. In July of 1861, with the pressure on him
increasing, Drayton wrote, “The claims of home and the
pecuniary difficulties of the road have thus far kept me from
military command; but if the war continues much longer,
which I think it will, I too will follow in the footsteps of my
father, do duty as a soldier on some active field, and leave
consequence to God.”
In September 1861, Drayton felt he could delay no longer and
Jefferson Davis appointed him as a brigadier general. Two
months later, Drayton was at Fort Walker when just before
9:30, fifteen Federal ships entered Port Royal Sound. The
Confederate forces opened fire. The Federal fleet returned
fire but kept moving. When they had sailed past the forts, the
ships turned around and began the assault again. The Union
plan called for this strategy to be repeated until the forts were
reduced to rubble.

abandoned.) By evening, the Union flag was flying on Hilton
Head Island, as it would for the remainder of the war.
The defeat at Fort Walker presaged Drayton’s career as a
Confederate officer. It soon became apparent that Drayton
lacked the leadership skills necessary to command. In
November 1862, after his brigades performed poorly at
Manassas and Sharpsburg, General Robert E. Lee wrote
Jefferson Davis, pleading that Drayton be given “leave of
absence for thirty days, at the end of which I hope some

“The memorable 7th dawned upon us bright and serene, not a ripple upon the broad
expanse of water to disturb the accuracy of fire from that magnificent armada…”

I

t was November 7, 1861, and General Drayton,
commander of Confederate forces in the Port Royal
District, was at Fort Walker on Hilton Head Island.
There, and across Port Royal sound at Fort Beauregard, his
troops waited for the Federal gunboats to sail into range.
Drayton had the lineage and training for this moment. His
father, a congressman from South Carolina, served in the
War of 1812 and was offered a position, which he declined,
as Secretary of War in President Andrew Jackson’s cabinet.
Drayton graduated from West Point in 1828, a classmate
and friend of Jefferson Davis. His younger brother, Percival,
joined the navy at 15, steadily climbed the ranks, and by 1861,
was captain of the warship USS Pocahontas.
However, there were early indications that Drayton lacked
the enthusiasm and aptitude for a successful military career. A
lackluster student at West Point, he graduated 28th in a class
of 33 students ( Jefferson Davis was 23rd). He spent eight
unsatisfying years as an army engineer before finally resigning
his commission and moving back to South Carolina.
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Back in his home state, Drayton worked as a railroad civil
engineer before becoming a planter at Palmetto Bluff. It was
here, on the May River, that Drayton found that his forte was
plantation management.
In 1838, Drayton purchased a plantation at the entrance of
what is now Palmetto Bluff and moved there with his new
bride, Emma Pope of Hilton Head. The plantation, which
he named Rephaim (or Rephraim) Plantation, stretched
from the May River to the New River and from the modern
entrance gate to the other side of Rephraim Cemetery Road.
His initial investment of just over 3000 acres grew to over
4500 acres by 1860 and more than doubled in value.
He expanded into rice agriculture in the 1850s and continued
to sell cotton as well as produce corn, sweet potatoes and peas
for the plantation. His slave population swelled to over 100
slaves, making him the largest slave owner at Palmetto Bluff
and one of the largest slave holders in South Carolina. (In
1860, less than 2% of slave owners in South Carolina held
more than 100 slaves.)

It took only a few hours for the Confederate situation to
become dire. It was difficult for the large guns of the forts
to target the moving ships and the USS Mohican began a
barrage of Fort Walker from a position out of range of the
fort’s artillery. Around noon, the USS Pocahontas, captained
by Percival Drayton, arrived. The Pocahontas had been
delayed by bad weather, but she immediately took up a
position enfilading Fort Walker.
By early afternoon, most of the fort’s guns were destroyed,
ammunition was running low and the men were exhausted.
Drayton ordered that the troops abandon the fort and head
to the mainland. (Shortly after, Fort Beauregard was also

– Brigadier General Thomas F. Drayton
duty may be found for him in the South or Southwest, which
he may be able to perform with advantage to the service.”
Drayton was transferred and served the remainder of the war
in Arkansas and Texas.
After the Civil War, Drayton, a reluctant soldier, could not
return to the antebellum lifestyle he had created at Palmetto
Bluff. Like other Southern planters, Drayton found that a
plantation system without slaves was not financially viable.
Rephaim Plantation was sold at a public auction in 1870 and
Drayton became an insurance salesman in North Carolina.
He died at his daughter’s home in Florence, South Carolina
in 1891.

This year, to commemorate the 150th anniversary of the Battle of Port Royal, lectures and tours of the battle sites
are being hosted by the University of South Carolina at Beaufort and Port Royal Plantation on Hilton Head.
Details may be found at: www.uscb.edu/community-outreach/personal-enrichment/index.php
and www.portroyalplantation.net.

“The Lands are laden with tall Oaks, Walnut
and Bayes, except facing the Sea, where it
is most Pines, tall and good. The country

conservancy

abounds with Grapes, large Figs, and Peaches,
the woods with Deer, Conies, Turkey, Quails,

The

Curlues, Teile, Herons; and, as the Indians
say, in winter with Swans, Geese, Cranes,

Duck and Mallard, and innumerable of other
water Fowls. Also mussels in abundance, a
sort of fair crabs, and a round shellfish called
Horsefeet. The rivers are stored plentifully
with fish that we saw play and leap.”
– From the logbook of Captain William Hilton aboard the Adventure, 1663

Biological Research &
Environmental Planning
“Man masters nature not by force, but
by understanding.”
- Jacob Brownowski

Here, the land comes first, which is what makes Palmetto Bluff so different,
so essential, and so important. Conservancy is, in large part, the core value
of Palmetto Bluff.
From the start it was clear to the new ownership that they
had purchased a property of unbelievable environmental
integrity, its eco–structure carefully protected under the
stewardship of its previous owner. They were determined to
protect the lush maritime forests and winding tidal creeks
that defined this spectacular geography of Palmetto Bluff
and to make sure that nature would be more important than
buildings on this land.

As a result, you can visit modern day Palmetto Bluff and
still enjoy the spectacular beauty of the May River, with
its winding tidal creeks and lush archipelago of green
hummocks. You can still view the ancient Maritime Forest of
Live Oak and Palmetto exactly as Captain Hilton did more
than 350 years ago. And finally, you can gaze upon the vast
salt marshes and fresh water lagoons – habitat to panoplies
of birds and mammals unmatched in America.

To steer this mission, a “watchdog” agency, the Palmetto
Bluff Conservancy, was founded in 2003. The founding of
the Conservancy was one of the first policy decisions made
in the early stages of planning The Bluff because from the
outset, it was clear an independent organization would be
instrumental in overseeing the impact of creating a human
settlement in this most complex and fragile ecosystem. While
many months and millions of dollars had been invested to
ensure a low-impact “green” Master Plan, the tidal creeks,
marshes and maritime forests along the upper May River
were of such environmental significance, they demanded the
most thorough system of checks and balances that could be
put into place.

Few developments in America, or in the world for that
matter, have been so thoughtfully conceived and deliberately
managed, with such obsessive attention to every aspect of
the environment. Conservancy of the 20,000 acres that make
up Palmetto Bluff is about more than the co-existence of
man and nature. It is about our singular responsibility to
protect and preserve resources within the habitat. It is this
inherent restraint with which everything is considered that
makes this piece of the hauntingly beautiful Lowcountry so
extraordinary and the reason like-minded owners choose to
make it their home.

Indeed, conservation is such a core value that the Palmetto
Bluff Conservancy office is on the green at the very heart of
the Bluff in Wilson Village, a fact that speaks volumes about
its central role in preservation, management and education
about this blessed place.
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The beauty of Palmetto Bluff has been called “magical,”
“inspirational,” even “other worldly.” The Palmetto Bluff
Conservancy was created, and is sustained, to ensure that its
mystical beauty remains for as long as people come to this
special place. As a wise man once said, “The human spirit
needs places where nature has not been rearranged by the
hand of man.”

Through research, analysis,
management and sheer legwork,
the Conservancy works to create
a large-scale conservation plan to
maintain, manage and enhance
biodiversity. We work every day to
understand and document how each
piece of the mosaic of life that makes
up The Bluff is dependent on each
other and on the whole to thrive.

History &
Archaeology
“The charm of history and its
enigmatic lesson consists in the
fact that, from age to age, nothing
changes and yet everything is
completely different.”
- Aldous Huxley

The oldest artifact found on
Palmetto Bluff is 12,000 years old,
and since that time, there have been
owners and occupations, wars and
parties, drama and tragedy. We work
to tell these stories.
Palmetto Bluff ’s on–site archaeologist
weaves our history into the fabric of the
community, honoring earlier generations
and bringing the past to life.

Land & Wildlife
Management
“The clearest way into the universe is
through a forest wilderness.”
- John Muir

Conservation Easements
& Preserves
“In wildness is the preservation of
the world.”
- Henry David Thoreau

Our goal is simple: to maximize the
diversity of the landscape and of its
wildlife. For thousands of years this land
was hunted for food; burned accidentally
or deliberately, even timbered for wood.

An immense wilderness serves as the
backdrop to Palmetto Bluff. Many of these
areas are forever protected as “preserves.”
As the stewards of these areas, we own or
manage this treasured wild land.

As development occurs, we shift our efforts
to restore, protect and preserve. We vary
our methods and techniques, but we never
lose sight of what matters most here.

We offer these areas to our communities,
built strategically in or around these
panoramic settings, for all to experience
and enjoy.

Education
& Research
“In the end we will conserve only what
we love; we will love only what we
understand; and we will understand
only what we are taught.”
- Baba Dioum

We want our owners to see this land as
we see it, a bountiful playground full of
wonder and life. As ambassadors of the
land they introduce this landscape in ways
large and small, structured and informal.
To accomplish that mission and facilitate
this environmental learning process,
we offer tours, classes and workshops,
research, and field trips. The vast classroom
that exists right outside our doors makes
learning easy; experiences profound.

Sustainability &
Green Building
“If we live truly, we shall see truly.”

- Ralph Waldo Emerson

For us, sustainability means
introducing a community into
the landscape without sacrificing
natural resources, either locally or
globally. Achieving this demands an
extraordinary level of collaboration,
communication, planning,
negotiation, education and research.
“Green” building, water-quality
initiatives, alternative energy, healthy
habitats, and community certifications
are all methods we spearhead to help
us be fit stewards of the land.

t he co ns erva nc y
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Guiding Lights
A passion for the land has helped Charlie Bates and Jay Walea guide one
of the most ambitious, wide ranging and successful programs of its kind
in the nation. By successfully integrating the expertise and resources of
naturalists, development teams, resort guests and owners alike, they’ve
created a passionate esprit-de-corps that protects, preserves and
invigorates all that is the natural splendor of The Bluff.
The Year in Review
Many Conservancy initiatives are widely known and evident. However,
there is a tremendous amount of work that occurs behind the scenes.
Below is a snapshot look at the broad-reaching goals, objectives and
accomplishments of the Conservancy for the last twelve months.
Biological Research & Environmental Planning
• Spring Bioblitz (in-depth habitat surveys for Moreland
and River Road)
• Winter Bioblitz (looking for winter breeders)
• Endangered Species Monitoring (Woodstorks, Eagles, etc.)
• Wetland restoration efforts: Moreland Critical Habitats
• Water quality monitoring for protection of Rivers and Lagoons
• Biological research and surveys:
•  Rattlesnake research
•  Bluebird banding and nest box research
•  Alligator research
•  Bird population surveys
•  Deer and alligator population surveys
Land &Wildlife Management
• Healthy herd management and property owner hunts
• Nuisance animal consultation
• “Pre-development” timber thinning
• Wildlife fields  (16 acres planted)
• Prescribed burning  (500 acres)
• Wildfire preparedness property-wide
• Understory management and brush cutting (50 acres)
• Longleaf Pine replanting project initiated
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Education and Outreach
• First Friday lectures (12)
• Brown Bag Lunch Series (8)
• Off-site field trips (6)
• Weekly, individual and group tours
• Staff trainings
• Development of education materials and website
• Design Review Consultation: Introducing owners to their lots
• Weekend packages and special events
Sustainability & “Green” Building
• Compost initiative
• Community demonstration garden
• Green building: Seminars for homeowners
• Creation of DRB Presentation
• Alternative energy: Investigating options for solar power
community-wide, geothermal and rainwater harvesting
• Sawmill operation; recycling lumber for owners
Conservation Easements & Preserves
• River Road Preserve management
• Headwaters South stewardship
• Liaise on Headwaters North easements
• Sand Hill Loop maintenance
• Conservation strategies initiative for undeveloped tracts

Charlie Bales

James E. (Jay) Walea

From the marshes and Pluff Mud, to the deep forests,
the Bluff slowly gives up treasures and tales. For more than
30 years, Charlie Bales has been the revered keeper of both.
From the Union Camp era to present day, Charlie has
traversed the property almost daily managing the “wild
world”. With a southern drawl and a twinkle in his eye,
Charlie weaves stories of the Bluff like no other. A day spent
with Charlie will reveal an adventure like you’ve never had
before – whether birding, fishing, or discovering and exploring
his favorite spots, you will indeed walk away with a new
appreciation for the land and those who have kept it pristine
for centuries.

There are some 20,000 acres on The Bluff and miles of
rivers and wetlands that surround it. No human in history
knows every acre, plant, animal, season and nuance of this
treasured land as well as James Walea. “Big Jay”, as he is
affectionately called, grew up on this land and has dedicated
his life to caring for it as a naturalist and wildlife manger of
the Palmetto Bluff Conservancy. A walk with Jay is a journey
into wondrous worlds that come alive as our understanding
grows – which plants are edible, which attract quail, where
the armadillos like to forage, the pattern of the tides, the
migration of birds, gators and everything that moves…this is
Big Jay’s world…and to share it even for a short spell is one
of the true joys of life on the Bluff.

t he co ns erva nc y
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Bluffton Arts & Seafood Festival

feast

for the senses

W

Kayak, motorboat, or paddle if you must but
be sure to head over to Old Town Bluffton,
right around the river’s bend, for the 2011
Historic Bluffton Arts & Seafood Festival.

ell known to locals and lucky visitors alike, the
traditional opening ceremony of the Bluffton
Arts & Seafood Festival begins with the
Blessing of the Fleet and Boat Parade Sunday,
October 16th – a not-too-serious ceremony that kicks off a
non-stop week of festivities.

The Festival was created in part as reflection of the great
passion for protecting and maintaining the pristine quality of
the May River and the historic Bluffton Oyster Company.
To champion their cause, area environmentalists will
be highlighting our natural resources and the necessary
conservation practices.

Favorite events are the daily gallery happenings, kayak tours,
the author’s night, 5K run, Saturday morning children’s
fishing tournament and boat tours. The activities reach a
crescendo culminating with the Saturday and Sunday Street
Festival, with live music, an “Iron Chef ” competition &
Chefs’ Auction and a host of local restaurants and caterers
serving up delicious seafood dishes and Lowcountry cuisine.
It’s little wonder that the event continues to grow by leaps and
bounds every year.

“Festivals are like magnets, they attract the young and old, rich
and poor, locals and visitors, all to celebrate this community,”
said Dan Wood, Festival founder. “As Bluffton continues
to grow, it is paramount that we continue to introduce our
citizens to these precious Bluffton gems,” Wood said.
For more information:
visit www.blufftonartsandseafoodfestival.com
or give them a ring at 843.815.6278.
blu f f to n a rt s & s e a f o o d f es t i va l
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town

country

With 20,000 acres, miles of waterfront and a wide range of neighborhoods, each with its own
unique style and character, the Bluff is an enticing way to call the Lowcountry home. From
the mossy oak-shaded streets, gas-lit walkways and wraparound porches of Wilson Village,
to larger country and estate homesites, there’s something for everyone in this perfect place.
For close-knit homes lining picturesque streets, our “Town” residences are the Southern ideal.
Stroll to the village for fresh cookies or for toasting marshmallows each evening, or relax on
your porch for the latest news, which will arrive the minute the next neighbor ambles by. By
contrast, those who crave a bit more privacy will find it in “Country” neighborhoods of up to
30 acres – spacious, but still close enough to walk, kayak or bike to Wilson Village.

“Downtown” Wilson Village

Sophisticated, Close-In Country Living

W i l s o n V i l l a g e | B o a t H o u s e R o w | T h e Po i n t

M a y R i v e r Fo r e s t | B a r g e L a n d i n g | W i l s o n H a y f i e l d s

In Wilson Village, neighbors live close together by
choice – walking or biking to virtually everything – and
it is this “body heat” which makes the village both
different and real. A collection of intimate
neighborhoods weave a tapestry of small town
Americana – informed by the classic Carolina
architecture of Charleston, Savannah and Beaufort.
These include the main village, which winds from the
Inn to the inland waterway all the way around to
Wilson Landing. There are the distinctive Boat House
Row residences along the waterfront and The Point, a
secreted, forested little cluster of homes connected to
Wilson by an elegantly arching gas-lit footbridge.

When there’s the desire for a bit of elbowroom, the
Bluff ’s ‘country’ neighborhoods answer the call. Each
neighborhood is unique, yet all remain a comfortable
stroll or bike ride to the heart of Wilson Village. May
River Forest properties enjoy long views, either across
the Jack Nicklaus golf course or the May River. Barge
Landing offers lovely river and inland water trail
frontage as well as unrivaled access to the wondrous
River Road Preserve trail system that leads to the docks
and treehouse at Moreland. Wilson Hayfields is a perfect
combination of close-to-the-village convenience with
spacious lake and meadow-view properties. Hayfields,
as the names suggests, is bordered by the rolling
pastureland of the Bluff ’s equestrian facilities.

Wilson Across the Water

Secluded Estates at Nature’s Doorstep

We s t W i l s o n | S o u t h W i l s o n | R i v e r R o a d | W i l s o n C o t t a g e s

Headwaters | L ongfield Farms

Residences with just a touch more elbow room are
found across the Bluff ’s charming bridges in enclaves
that echo the historic character of Wilson Village.
With brick sidewalks, granite curbs and gas lamps,
they’re connected by water and pathway to the resort’s
most popular amenities – RT’s Market, the Lawn &
Racquet Club, May River Golf Club, the Spa, and of
course, the treehouse and owners’ gardens. There are
river, lake and park views around every corner, and at
River Road, connections to both the inland water trail
and the expansive nature preserve. With the debut of
Wilson Cottages comes a collection of cozy residences
offering steps-to-town convenience and an incredible
location at the Lawn and Racquet Club.

For those who equally value privacy, acreage and natural
surroundings, our equestrian and riverfront estate
properties are a perfect choice. Here, the views are epic
and the closest neighbors get around on four legs, yet
Wilson Village recreation and dining are a comfortable
bike ride away. Headwaters is ten spectacular Family
Compounds overlooking the upper reaches of the
May River, where owners enjoy a private Lakehouse
and expansive freshwater lake. Set quietly off behind
ivy and moss covered gates, Longfield Farms features
mature oaks with Spanish moss and properties up to 15
acres and allows for private barns and pastures. These
estate neighborhoods are among the most dramatic
and desirable properties in the Carolina Lowcountry.

wilson cottages
At the Lawn & Racquet Club
The heart and soul of the picture postcard that is Palmetto Bluff
is the storybook town of Wilson. Now, there is an exciting and
long awaited new chapter on the residential front – The Wilson
Cottages. Combining close-to-town convenience with rightsized floor plans, welcoming kitchens, comfortable outdoor
spaces and quiet master suites, the Cottages embody the
genuine character of Lowcountry architecture. The first release
of cottages was immediately reserved – a certain sign that those
who have come to love long stays at the Inn, will find a familiar
way to call The Bluff home.
Palmetto Bluff commissioned Hermes to design, construct and
furnish the Cottages, which are fashioned around the popular
Inn cottages. Hermes is a design/build firm with a sterling

The Sutton Cottage
Three Bedrooms / Two & One Half Baths
1,907 Square Feet + Porches

If you fell in love with the cottages at
the Inn at Palmetto Bluff, you’ll find the
romance will only become stronger
in the Wilson Cottages, two-to-four
bedrooms and a close-in lifestyle
redefines heaven on earth.

reputation for authentic, high quality residences both in the
high altitude resort enclaves of Colorado as well as throughout
the mountains of Georgia and the Carolinas. The Cottages
include five unique plans with up to four bedrooms and four
full baths. The attention to detail is exceptional, with honed
black slate main entries, architectural wood doors and windows,
and Shaker cabinetry with honed granite slab countertops. Add
details like SubZero refrigeration and Wolf ranges and one
quickly appreciates all that is in store.
Of particular appeal is that the Cottages, which surround the
Wilson Racquet Club and are appropriately named for tennis
legends, can be entered into the rental program managed by
Auberge Resorts.

The Davis Cottage
Three Bedrooms / Three Baths
2,438 Square Feet + Porches

The Moore Cottage
Three Bedrooms / Three Baths
2,486 Square Feet + Porches

wilson cottages are offered
from the $600,000’s with
turn-key, professionally
appointed interior
furnishings, or, to be
decorated by their owners.

The Wills Cottage
Three Bedrooms / Three & One Half Baths
2,176 Square Feet + Porches

The Tilden Cottage
Four Bedrooms / Four Baths
2,696 Square Feet + Porches

Obtain the Property Report required by federal law and read it before signing anything. No federal agency has judged the merits or value, if any, of this property. This does not constitute an offer to sell or a solicitation of any offer to buy where prohibited by law.

w i ls o n co t tages
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hayfields
At Nature’s Doorstep
Sophisticated Country Living
Hayfields is cherished by owners because it affords walk
or bike-to-town convenience with the countryside privacy
that comes with larger properties – and more spacious
residences. Hayfields, as the names suggests, is bordered
by a freshwater lake and the rolling pastureland of the
Bluff ’s equestrian facilities. True to this heritage, the
residences are named for the iconic stables of American
horse racing.
Along these quiet streets the homesites range in size from
one-half to well over one acre, allowing for private yards,
gardens and pools. Hayfields residences exhibit classicallytailored Lowcountry architecture outside and wide open
interiors. There are plans for up to five bedrooms, with
options for private media rooms or quiet home offices.

From Plans to Perfection
Owners at Hayfields have the attractive opportunity to
select a property, and pair this with a fully developed and
coordinated design/build program executed by awardwinning architectural and construction firms. There are
eight exquisitely designed residences, and for each a wellappointed selection of features, finishes and appliances.
Owners can, of course, customize specifications to their
own tastes and lifestyle.

Home on the range is
delightfully civilized, as
Hayfields is the very
definition of sophisticated,
close-in country living.

Hayfields design teams include the richly experienced
firms of Wayne Windham Architects and Court Atkins
Architects, Inc. located in Bluffton, and Michael
Gentemann of G-2 Design on Hilton Head Island.
Seeing to the highest aspirations of our architects and
homeowners are expert local builders, including Stephen
B. Tilton’s firm, which has built more than 220 custom
homes in the Lowcountry, and Richard Best’s, highly
regarded, Best Custom Homes.
Complete homesite and home packages start in
the low $600,000’s with furnishing by owners.

Obtain the Property Report required by federal law and read it before signing anything. No federal agency has judged the merits or value, if any, of this property. This does not constitute an offer to sell or a solicitation of any offer to buy where prohibited by law.

Greentree
Up To Three Bedrooms /
Two & One Half Bathrooms
Two-Car Garage
Screened Porch
2,246 Square Feet
+ Porches + Garage

Castleton
Three Bedrooms /
Two & One Half Bathrooms
Two-Car Garage
Screened Porch
2,149 Square Feet
+ Porches + Garage

Claiborne
Three Bedrooms /
Three & One Half Bathrooms
Two-Car Garage
Screened Porch
2,678 Square Feet
+ Porches + Garage

Glen Riddle
Four Bedrooms /
Four & One Half Bathrooms
Two-Car Garage
Screened Porch
2,814 Square Feet
+ Porches + Garage
Optional Upstairs
Flex Space 492 Square Feet

hay f i eld s
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Hugues picks as his best new discovery: Philip Togni

Vineyard Spring Mountain, Napa Valley, 2007. David’s is the 2007 Paradigm
Cabernet Sauvignon from Oakville in the Napa Valley. “Togni’s wines
always have a Bordeaux-like structure.” Hugues says. His recommendation
“offers a sweet perfume of blueberries, raspberry, and currants. More
open aromatically than on the palate, it reveals medium to full body, and
an elegant, finesse styled personality. This wine reminds me more of a
St. Julien or Paulliac, than a typical Spring Mountain Cabernet Sauvignon.”
According to David, “The 2007 growing season allowed for fully ripe,
flavorful fruit. On the palate, this cab has a big, round mouthful of flavor,
power and elegance. Classic cabernet flavor profile; black cherry, berry, a
sweet touch of toasty french oak, silky texture, seamless with a well-tiered
finish… a lovely structure and great balance.”

David’s best under $20

pick is Miner Family Vineyards, Viognier,
“Simpson Vineyard”, Madera, 2009. Hugues’ choice is “Anne Amie
Vineyard” Cuvée A Müller Thurgau, Oregon, 2010.
“Happy Wine,” is how David describes his selection. “Complex citrus and
honeysuckle notes on the nose. It has a plush mouthfeel with tropical and
stone fruit. A great balance of acidity and fruit, that makes it perfect with
food or sipping by itself on the porch.”
“This Müller-Thurgau brings fun to my palate. I’ve been enjoying it all
summer,” Hugues says. “This is the perfect wine to just sip by the pool or on
your veranda, or to enjoy with food. It has a fantastic aroma of honeydew,
green apples and some floral notes. When this liquid reaches your palate
the party really starts, great flavors of exotic fruits, passion fruit, apple…
tickle your taste buds.”

We don’t mean to

Wine

Every true wine lover is always excited to share a delicious find, whether for
the table, the home cellar, or a special celebration. At great personal sacrifice,
our resident experts, Hugues Le Berre and David Mason, have tasted hundreds
of wines and are pleased to make the following recommendations.

For the Holiday table, Hugues suggests a 2006 “Elyse” Cabernet

Sauvignon from the Tietjen Vineyard in Rutherford, Napa Valley. He
describes it as, “A very sexy wine with a great sweet nose of black currants,
cherries and fine spicy oak. The wine is silky smooth, medium to full bodied,
with super fine tannins and a long finish.”
In recommending it, he makes the point that when it comes to finding
the right wines to pair with our favorite holiday dishes, we often make the
mistake to only focus on the main ingredients, and forget all about what
comes with it, like the cranberry sauce, the stuffing, the gravy, the spices.
David’s choice is Failla, Pinot Noir, “Occidental Ridge”, from the Sonoma
Coast, 2008, which he says offers, “Big explosive aromas of red stone fruit
and berries like frais de bois, give way to subtle wafts of smoke and rose
petals. Solid yet smooth tannins create a rich mouth feel suggestive of exotic
tea. This powerful pinot will pair well with anything on your holiday table.”

Hugues Le Berre
With a resume that includes the One
Michelin Star Restaurant La Roseraie
de Bel Air in Brittany, France, the Three
Michelin Star Waterside Inn in England,
the Relais Gourmand Bosman Restaurant
of The Grande Roche Hotel Relais &
Chateaux in South Africa, and the Relais
& Chateaux the Vieux Manoir au Lac in
Switzerland, Hugues Le Berre has earned
his self-proclaimed title as Palmetto
Bluff’s “wine geek.” Whether it’s finding
the perfect pairing for a course, or a
recommendation for your own table,
Hugues is always excited by, and up to,
the challenge.
David Mason
Developing a Wine Spectator Best of
Award of Excellence wine list was one
of the highlights of a lifetime spent in the
restaurant business for David Mason,
first with his family in New Hampshire
and since 2007 here at Palmetto Bluff.
Most at home behind the bar creating
crazy cocktail concoctions, he’s the man
responsible for the year-long Music to
Your Mouth wine dinner series, Buffalo’s
First Friday dinners, and coordinating
all things beverage for festival events.
It’s work that involves, quite happily for
David, lots of tasting!
w e d o n ’t m e a n to w i ne
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Chris Groves

capturing the lowcountry on canvas
Exploring in the woods, swimming in the bayou, boating,
fishing, playing with snakes – such were the loves of the
young Chris Groves, and the inspiration for his exquisite
masterpieces. Today, his natural instincts have brought new
light to our Lowcountry panorama.

Workshops, lectures and the opportunity to ‘paint with the artist’ await as
The Palmetto Bluff Arts Commission will welcome painter, Chris Groves
as our Artist In Residence October 23-29th.

“Locally, I find a great connection to the Lowcountry, from
Santee Preserve to Palmetto Bluff. The subtle transition in the
simplicity of nature here is one that is captivating, but also
difficult to obtain with paint. Lately I have also been traveling
overseas to various locations such as Italy and England, to not
only paint in the footsteps of the great artists, but also to visit
the museums and paintings I grew up studying. To see these
pieces in person is a priceless education.”
Born in Boulder, Colorado, Chris’ family moved to Slidell,
Louisiana for a few years before returning to Colorado. There,
Chris continued his exploration of nature with countless
hikes, mountain climbs and camping trips. To encourage and
inspire him, Chris’ parents gave him a nature-drawing book.
He would spend hours copying its drawings and enhancing
them with his own interpretations. His parents, recognizing
their son’s talent and appreciation of art, hired a private tutor
to instruct him in basic techniques. Chris’ interest soon turned
from nature to people and he looked to siblings, friends, and
magazines, as sources of inspiration, drawing detailed portraits
of them. His passion for his work has never diminished.
“I paint every day, even if it is just for a little bit,” he says “It
has become an addiction. The most creative time for me has
been early mornings, when the sun is about to rise, and no one
else is up. Nature seems to be the most alive. The point where
the night ends, and a fresh new day is about to happen. It’s
like opening up a present; you are excited to see what is inside.
I will paint outdoors when the light is best, usually early

morning, or right around dusk. During ‘flat’ light, I will be
in the studio, rearranging and working out the problems
from the small field studies, in order to turn them into
bigger pieces.”
In high school, Chris had the good fortune to meet sculptor,
Glenna Goodacre, the mother of a school friend. Meeting
with her and seeing some of the success she enjoyed as an artist
– she had designed the Vietnam Women’s Memorial and the
Sacagawea US Dollar – helped inspire Groves’ own artistic
aspirations.
After graduating from the University of Colorado at Boulder
with a B.F.A. in Environmental Design, Chris spent the next
ten years as an art director for two large companies, all the
while continuing to hone his fine art skills.
Chris has since studied at the Florence Academy of Art in Italy,
the Colorado Academy of Art, the Loveland Art Academy,
the Cottonwood Art Academy and the Denver Arts Students
League. He also enjoyed a private, two-year mentorship with
artist Jay Moore, which he considers a turning point in his
artistic career.
Chris’ work has been exhibited nationwide, he has been the
recipient of multiple awards and recognitions, and his paintings
grace significant private and corporate collections.
A family man, Chris finds the greatest inspiration at home.
“Since so much time is spent either painting in the studio, or
traveling on painting trips, my family sometimes gets the short
end of the stick. I like to be with them as much as possible,
and thankfully, they’ve really become involved in my business
over the past few years, as the kids have started to grow up and
become interested in art as well.”
a rt i s t i n res i d enc e
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Child’s
WILSON

Play
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One of the most influential sources of a child’s psychological and
sociological development comes from parents. From instilling
the right nutrition and good schoolwork habits, to using proper
etiquette, parental involvement and support as a life coach is
one of a parent’s most important jobs. Yet when facing a child’s
athletic endeavors, the coaching part can become one of the
most challenging. The question – How much do I get involved?
For some, it means little more than being a spectator…
even if an enthusiastic one. On the high-wire side, others
who take the challenging task of being both parent and
coach must balance their good intentions in wanting to
help shape a child’s beliefs, values and goals, while at
the same time not being too overly animated or pushy;
adding instead, pressure and anxiety. It’s a fine line.
Palmetto Bluff ’s director of all things lawn and
racquet, Warren Florence, has been a student of the
game, and of parent-child relationships (including his
own) for decades. He’s observed his fair share of both
confrontation and collaboration, and the results of

both. Fortunately, we witness a lot more of the latter
than the former on the Bluff, building and enjoying
highly constructive, tennis-family relationships. Warren
Florence notes; “Parents get a break here and learn as
well, the balance of how far to push and when to back
off a bit. It takes some of the pressure off, and then when
the whole family is playing together, the emphasis shifts
to fun and games.”
“Watching kids grow up, watching their behaviors and
abilities mature is quite honestly a treat. Participating
in a few moments of a family’s life, to be a little corny,
is priceless.”

w i ls o n law n & racq u e t c lu b
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The Ageless Sport
On a fair, mildly breezy Southern day, two men in their mid-60s each razzed the other regularly and heavily over a
best-of-three bocce match. It was a constant barrage of laughter and witty insults, only best friends of many decades
might endure. Later in the day, as the air grew just still enough for the day’s blue to transition to purple dusk, one
of the men returned with his young grandson to show him the game that he learned as a child from his Italian
grandfather. He said, before they rode on their bikes back to their village home, “There are few times when it strikes
you that the passing of tradition should happen now. Right now. I think he’ll always remember this day on the Bluff,
his grandfather taking time to show him bocce.” The next day, they returned to share the game of throwing balls (or
polished, worn rocks) toward a target, a sport considered the oldest game known to mankind. As bocce continues to
be played in the same vein in countless Italian and French village squares, so too is the game at Palmetto Bluff played
informally by kids of all ages at the Lawn & Racquet Club, and along the May next to the chapel.

Courting

Tradition

Of Hoops & Mallets

Of Tape & Strings

The initial glimpse of four handsomely covered
pavilions, outfitted with teak furniture (also
shared with many of our tennis courts) that sit
on the outside corners of both croquet lawns, has
encouraged the likes of unlikely croquet players.
It has turned the curious into contestants, the
uncomplicated into strategists. This game,
involving both billiards and chess, wasn’t always
as mild-mannered as it feels today. Croquet,
when its popularity began in the 1890s, brought
along with it a great deal of drinking, gambling
and other behavior that alarmed the local Boston
clergy enough for them to seek a ban on the
game. Today’s game and its rules, however,
resemble more the affection of the 40s and 50s
Hollywood types, with many still choosing to
wear the traditional ‘all-white’ when playing.

Surrounding the bocce courts and
croquet lawns at the Club is our most
time-honored tradition: tennis. A game
that first derived from handball, tennis
combines physical excursion, geometry,
anticipation, and the combatant
desires likened to gladiators, fencers
and boxers. All the while, of course,
being polite and courteous, minus the
upper-class, English-speaking image.
Soon after the game (as we know it
today) originated in England in 1873,
tennis championships sprouted quickly,
paving the way for our current major
slams and neighborhood/family rivals
all over the world, and right here in
Palmetto Bluff.

The Wilson Lawn
& Racquet Club
at Palmetto Bluff
is the sort of
recreational facility
that transcends the
years. With your
first visit you’ll
think the games of
bocce, croquet and
tennis started right
here. Of course
they didn’t, but the
tradition of these
games continues in
so many ways.

w i ls o n law n & racq u e t c lu b
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T
Warren’s Tennis

TIPS

Never ‘let’ up
Warren Florence is taking the Bluff ’s
tennis program to new heights.
Whether with racquet, pallino or mallet in hand,
Warren Florence brings a passion to the myriad of
courts at the Palmetto Lawn and Racquet Club. With
20 years teaching and writing about the games, Warren
has taken the Club from its inception to its position
as one of the truly great facilities, and programs,
in the East. Credit this to boundless energy, a lively
social atmosphere around the courts, and just the right
amount of competitive spirit – it’s just a game after all
– until someone gets a few points ahead.

Consistency, Control…Power

Rally Standing Inside the Baseline

Once with a beginner and a 4.0 player, we looked at the order
of Consistency, Control and Power, or CCP. For in that order
is how people learn tennis. For example, the hard fact about
just starting out in this game is that no one wants to play
with you (unless, of course, it’s a tennis “date”) if you can’t
keep the ball in bounds. And, for the early 4.0 player trying to
gain 4.5 power too soon, the player began sacrificing control,
eventually losing consistency and matches.

You’ve been advised of this before: Never stand in the middle
of “No-man’s land.” And it’s true. That large, rectangular
piece of real estate between the serviceline and baseline is
usually where your opponent’s ball will land. So if you’re
taking up camp there, you’re neither close enough to pierce
your angle volleys, or back far enough with sufficient time to
generate powerful groundstrokes. You are in a minefield for
disastrous results.

When learning how to play, being consistent, that is keeping
the ball in bounds, is absolutely your first goal. Without that
understanding, you can’t move on to control, which begins
with manipulation of the ball. That manipulation may be
keeping, on purpose, the ball deep so that your opponent stays
behind the baseline. The same could be true of intentionally
hitting to a player’s backhand, which is generally considered
a player’s weaker stroke. A combination (or strategy) of
consistently controlling the ball to an area that creates points
in your favor, wins more matches than you’d think, without
power ever entering the picture.

Standing just inside the baseline, however, during practice
rallies can help improve your foot speed, racquet preparation
and attacking skills. With most people playing the standard
two to three feet behind the baseline, a person in front of it will
be closer to their opponent, forcing both to react faster to one
another’s shots. If you’re the one prepared for faster action—
seeing the ball early, getting your feet and racquet in position
fast---the pace will seem normal, while your opponent is
increasingly rushed and likely making more unforced errors.
Tour players, like Andre Agassi and Andy Roddick, practice
it so often that you’ll sometimes see them literally playing
from inside the baseline when they’re trying to draw shorter
balls to attack.

Master Consistency and Control, before Power, and feel hours
of experience and confidence gradually build your power game.
Whether you’re kicking a soccer ball or swinging a golf club,
biomechanics—the sequential forces exerted by muscles—
should feel effortless. To achieve that pro-like smoothness in
your serve, practice throwing a tennis ball over the net. Or,
take an old racquet and literally toss it around in the yard. If
you worry less about where it lands, and concentrate more on
how wave-like you can make your body, you will, in time, be
on your way to better ball strikes and easier power.

The next time you’re on the court, try this: If you and a
practice partner are determined not to back up behind the
baseline, play first-to-ten groundstroke games. The less time
you have will make you react faster. Then play another
ten-point game from the standard position behind the
baseline. You’ll notice you have extra time to set up between
strokes, allowing more time to imagine the next shot, which
might be stepping up and attacking a ball on the rise.
w i ls o n law n & racq u e t c lu b
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Alligator spoons
Handcrafted by amazing artists each pair has its own unique nuance, something
that can only be obtained from the human hand. 100% recycled metal, so always
in good taste. Perfect for dishin’ your Gumbo. Stop by RT’s Market to pick up a set.

Best bite
Lowcountry Produce’s best-selling product,
this Lowcountry Gumbo let’s you finish it
off how you’d like … add that leftover
rotisserie chicken, shrimp or even dice
up that pork chop! Cook some rice and
you’ve got dinner when the rice is done.
Starting from scratch? Add chicken,
shrimp, or sausage. Healthy fast food!
www.lowcountryproduce.com

Aw shucks
At Palmetto Bluff, we believe
that May River oysters are hands
down the finest, freshest, you’ll
find. If you can stand the heat,
top ‘em with Mother Shuckers
Cocktail Sauce, winner of the
“Best of Atlanta Awards Best
Condiment 2010.”
www.oysterbarcolumbia.com

Retail Therapy
While some come here for a soothing Bath on the Bluff at the Spa to
rejuvenate the soul, others find that nothing so restores the spirit as a little
retail therapy. They too, shall be healed, with a menu of locally made, or
one-of-a-kind treasures that are sure cures for boring buying.

Bow-wow yippy-yay
We take our pups pretty seriously
here, and could never forget them
in our retail round-up. Fido will be
sure to drool over Stella’s Snacks,
handmade on Hilton Head Island,
by a local pastry chef. A portion
of every purchase goes to local
animal charities.
www.stellasnacks.com

You’ll find our favorite picks and other irresistible essentials at RT’s Market,
the Boutique, the Spa and at the tennis and golf pro shops.

Come on, get happy Celebrate the creative talents of local artisans with these
colorful Happy Totes. Reversible, machine washable and oh so practical.
www.savannahplush.com

BottlesUp!
Recognized as one of three
finalists for the coveted
Global Innovator Award for
“Best New Product Design”
in 2011, the BottlesUp
Glass, designed by Bluffton’s
Laurel Herter, is better for you
and the environment.
www.bottlesupglass.com

The sweet life
Gullah sweetgrass basket-making is a rare art form that is only
evident in the Lowcountry of South Carolina. Some will tell you
that the more you use them the more you will appreciate them.
re ta i l t hera p y
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18

MEMORIES
IN THE
MAKING

Once a vacation retreat for well-to-do families during the Gilded Age,
then something of a wildlife and nature preserve, the property along the
May River at Palmetto Bluff is among the Lowcountry’s most beautiful and
untamed land. With a delicate hand, we’ve set aside a few precious acres where
lovers of the game might find a taste of golf heaven on earth.

I

t was here that golfing legend Jack Nicklaus came
in 2002, some 35 years after designing his first
course at nearby Harbour Town in Hilton Head,
to create a course that would wind along the high
bluffs of the May River. It was to be a course where
golfers could enjoy playing in a peaceful setting,
interrupted only by the sounds of snowy egrets and
wild turkeys, the sight of moss draped oaks, loblolly
pines and palmettos, and of course, the river.
“What we created,” Nicklaus explained to one reporter,
“feels like a walk in the woods, an experience that
completely fills the senses. It feels like a throwback

“On a site this good, the golf course
creates its own style.”
to an era when golf truly was a thinking-man’s game.”
A number of routings were considered before one was
chosen that would satisfy the wandering ways of the
May River, as well as the Palmetto Bluff Conservancy’s
mission to retain the pristine nature of the land.
Ultimately, the routing chosen minimized the clearing
of specimen trees and maximized the aesthetic and
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g o lfi n g a lo n g t he may

strategic impact of the Bluff ’s signature Live Oaks.
In addition, more than 30 massive Live Oaks were
transported to the course from other portions of
the property, adding to the seasoned framing of the
7171-yard, par-72 layout.
Indeed, the work that went into saving so many of
the trees along the course and replanting dozens of
others, makes the May River Golf Course one of the
most environmentally sensitive courses in the country.
Many of May River’s natural features separate it from
other Lowcountry courses and provide it with unique
advantages: its land elevations are significantly higher
and its soil has a sandier composition. For the tees,
fairways and rough Nicklaus used Paspalum turf,
which he says creates exceptional playability because
of a waxy feel that doesn’t accumulate water and so
lets the ball sit up. Ideal for the heat and humidity of
the South.
When asked about the design style of the course,
Nicklaus says it has no particular style. “On a site
this good, the golf course creates its own style. Some
would look at it and say it’s all been created, which
it has. Others would say it looks like it’s been here
forever, which it has.”

The fairways are wide and the few homesites
along the course are set well back to allow for the
privacy of players and homeowners alike. Bunkers
were paid special attention. The Pro/Angle® sand
used for them was imported from Ohio for its
angular consistency, which permits steep flashed
faces. It drains well and plays fair. Greens vary
in size and character and roll off to close mowed
chipping areas.
As Jack told one interviewer who asked how the
course would lay when it opened, “It has good shot
values, it has interesting risk-reward scenarios. It’s
very user friendly. We’ve got nice ball-outs on every
hole to give the average golfer the opportunity to

enjoy it. The final confirmation for me is when
women come up to me and say they like the course.
If women like it, then I know it’s going to be fine.”
The club also features a 34-acre practice area that
gives golfers the feel of an actual course; there’s a
short course practice area especially designed to hook
young, would-be golfers into a love of the game;
and a secluded area for lessons. Overlooking the 9th
and 18th greens in one direction and the practice
range and 1st tee in the other, the splendid May
River Golf Club House provides golfers with a pro
shop, locker room, lounge area and deck on which to
enjoy fare from the bar and grill, while reminiscing
about the day’s play.
go lf i ng a lo ng t he m ay
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Now, with the completed restoration of existing buildings
and plans being realized for new structures, we have the
opportunity to see one of Wright’s greatest works as the
master himself originally envisioned it.

Auldbrass
Yemassee, south carolina

A Rare Treasure

Although Frank Lloyd Wright designed over 1,000 projects
during his long and prolific career, Auldbrass, in Yemassee,
South Carolina, is the only plantation among them.
It is also one of the largest and most complex projects he ever undertook. Wright had an unusually intense
commitment to Auldbrass, and worked on it, off and on, for over twenty years, from 1938 until his death in
1959. Because Auldbrass was private and fell into disrepair in the 1960’s after the original owners’ death, it
was rarely photographed or published, and as a consequence, little has been known about this major work. In
1986, film producer Joel Silver bought Auldbrass, and with the help of Eric Lloyd Wright, the grandson of
Frank Lloyd Wright, he meticulously restored this stunning architectural gem.
Now, with the completed restoration of existing buildings and plans being realized for new structures, the
public has the opportunity to see one of Wright’s greatest works as the master himself originally envisioned it.

Wright – On …Carrying the legacy forward

Plantation Tours at Auldbrass

Eric Lloyd Wright is an architect and founder of Wright
Way Organic Resource Center in Malibu, CA. Grandson of
the famed Frank Lloyd Wright, he was educated at UCLA,
and then worked in his grandfather’s and father’s firm as
an apprentice before establishing his own firm, Eric Lloyd
Wright Architects and Planners, in 1978. He is responsible
for a number of restoration projects to his grandfather’s
buildings including Auldbrass Plantation.

Auldbrass is an extremely popular tour
and public events quickly sell out. We
encourage anyone with an interest
in architectural history to visit the
Auldbrass Tour website and register for
upcoming tour alerts.
www.openlandtrust.com

au ld bra s s p la n tat i o n
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AAA Five-Diamond Award – 2011
Most Luxurious Accommodations in North America
Travel + Leisure World’s Best Awards – 2011
No. 7 Best Resort in Continental U.S. and Canada
No. 12 Best Spa in Continental US and Canada
No. 60 Best Resort in the World
Condé Nast Traveler Gold List – 2011
World’s Best Places to Stay
Travel + Leisure World’s Best Hotels for Families – 2010
No. 1 in Continental U.S. and Canada

Come. Settle into a rocker. No matter
the time of day. You’re “porching” now.
Maybe you’re watching the sun come
up over the May River or set over the
lagoon. Indulging in that southern
tradition of an afternoon nap.
Enjoying a sweet tea or some more

The Inn at Palmetto Bluff
an Auberge Resort

fortifying libation. Considering the
spa treatment you’ve heard about, the
one with all the mud. Giving careful
thought to what you’ll have for
dinner. And letting the world you’ve
left behind slip away for a bit.

Andrew Harper’s Hideaway Readers’ Choice Awards – 2010
No. 7 Top Hideaway
Travel + Leisure World’s Best Awards – 2010
No. 1 Best Hotel Spa
No. 2 Best Resort in Continental U.S.
No. 40 Best Resort in the World
Condé Nast Traveler Top Golf Resorts – 2010
No. 4 in Southern United States
Travel + Leisure World’s Best Service – 2010
No. 1 in Continental U.S. and Canada
Travel + Leisure, 500 World’s Best Hotels – 2010
Condé Nast Traveler Top Spas – 2010
No. 8 Resort Spa
South Carolina Golf Course Ratings Panel – 2010
No. 4 Best Golf Course in South Carolina
No. 3 Best Stay and Play Resorts
Condé Nast Traveler Gold List – 2010
Travel + Leisure, World’s Best Awards – 2009
No. 1 in Continental U.S. and Canada
No. 14 in the World
Condé Nast Traveler, Top Spas – 2009
Links.com – 2009
No. 4 in Top 20 Nicklaus Courses
Travel + Leisure Golf – 2009
No. 2 Golf Community in the United States
Mobil Travel Guide – 2009
Mobil Four-Star Award, Resort and Spa
Condé Nast Traveler Gold List – 2009
World’s Best Hotels
Condé Nast Traveler Gold List – 2008
Readers’ Choice Awards, Rated No. 8
Andrew Harper’s Hideaway Reader’s Choice Awards – 2008
Top 20 Resorts in the World
Robb Report Luxury Resorts – 2008
100 Best Resorts
South Carolina Golf Course Ratings Panel – 2008
Fourth Best Golf Course in South Carolina
Tennis.com – 2008
Top 50 U.S. Tennis Resorts
Travel + Leisure World’s Best Awards – 2007
No. 34 in Top 100 Hotels
Robb Report Luxury Resorts – 2007
100 Best Resorts
Travel + Leisure Golf – 2007
No. 2 Golf Community in the US
Condé Nast Traveler Gold List – 2007
Condé Nast Johansens Most Excellent Golf Resort – 2007
Condé Nast Traveler – 2006
Readers’ Choice Awards, Rated No. 2
Andrew Harper’s Hideaway – 2006
Grand Award Winner
Golfweek Top 100 Modern List – 2006
Golfweek Top 25 Courses in South Carolina – 2006
Rated No. 5
Condé Nast Traveler Hot List Hotels – 2006

Inn
and its cozy
Cottages
The

Take a handful of jewels, sprinkle
them along the waterfront, and you
have an idea of what the cottages
at the Inn at Palmetto Bluff are all
about. It’s no surprise this year the
Inn added the AAA Five-Diamond
Award to a growing list of accolades.

As the heart and soul of Wilson Village, the Inn is
the perennial favorite and natural place to gather
for guests and owners alike. Its appeal is entirely
natural, equal parts a perfect riverside setting, classic
Lowcountry architecture, sublime amenities and
gracious service. The Inn is deliberately a place out
of time, yet appointed with every modern day luxury
and convenience, but just as carefully detailed with
touches that take us back in time – screen porches and
doors that bang shut, wooden shutters and stairs that
creak just so, slowly turning ceiling fans, crackling
fires with long sticks for roasting marshmallows. It’s
Charleston circa 1890, which seems so comforting in
the e-world of 2011.

Comfort and luxury in
perfect harmony.

For those who have not had the chance to enjoy a
stay in the cottages, a visit here along the May is a
true treasure. Of course, the first distinction from the
world of other hotels is that one’s accommodations
are private cottages. Each opens out to large
porches and a May River sunrise or sunset over the
inland waterway. These are richly furnished private
sanctuaries with vaulted ceilings, wide plank pine
floors and a handsome interior, that includes every
imaginable luxury, not the least of which are gleaming
chrome-on-white tile baths with claw foot tubs.

But the Inn doesn’t just indulge with hedonistic
delights. For those concerned about the effect of
having roasted too many S’mores the night before at
one of the riverside fire pits, just steps away, there is
a heated, horizon lap pool with soothing views of the
May River. Always a comfortable 78° and filled with a
saltwater solution for a healthier swim, the pool has by
its side an invigorating 102° Jacuzzi to relax in after a
swim. A modern Fitness Center with floor-to-ceiling
windows and high-end cardio and strength-training
equipment makes workouts here a genuine pleasure.

For those that wish for a bit more space to bring along
family and friends, Auberge Resorts also manages
a diverse array of private residences throughout the
Village and West Wilson. Soon, these options will
include the new cottages that surround the Lawn &
Racquet Club. All are wonderful settings to enjoy
an extended stay on the Bluff, and all just a fat tire
bicycle ride away.

t he i nn at pa lm e t to blu f f
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Baths
on the
Bluff

The Spa at Palmetto Bluff.
Only ten feet above sea level, but as
close to heaven as one can get.

A spa should be a haven for mind, body and
soul, an escape from the demands of life, even if
the rigors of a day on the Bluff include a round
of golf, a few sets of tennis, or partaking in that
great southern tradition, an afternoon nap on
the porch.
Here, the journey to a blissful state of mind
begins as one approaches the Spa itself. From the
village green and Wilson you cross a quaint, ironrailing, gas-lit bridge; from the countryside one
strolls across lawns and gardens, where the very
ingredients for nurturing treatments, are grown.
Once you’ve arrived you still haven’t quite arrived;
as the last few steps are through a nostalgic arched
gate down a crunchy gravel footpath where roses
line the way. Inside, private treatment rooms and
outdoor verandas offer views to the waterways, the
music in the background sweetened by the songs
of native birds.
The land inspires this sanctuary’s menu, so
Lowcountry ingredients like jasmine, mint and
pluff mud – with all its healing powers – are

Relaxation and rejuvenation
are on the menu at America’s
favorite Spa.
employed to create restorative baths, massages,
beauty treatments and therapies for lovers, brides
and belles, gentlemen and golfers – anyone seeking
to rejuvenate body and spirit.
The Spa’s signature treatment, inspired by a
Lowcountry dating tradition that has lovers
holding hands and sliding along the river’s pluff
mud together, is the Spa Boggin’. This bit of heaven
begins with a side-by-side exfoliation after which
couples happily apply mud to one another in a
private steam bath before being wrapped in linens
and left to relax on a day bed. After many sighs, you
venture together out to a private balcony to bathe
in a double sized tub for a seasonal soak where you
sip champagne and feast on oysters or chocolate
covered strawberries. All followed by an hour-long
massage that finishes what will surely be a memory
to share forever.
t he i nn at pa lm e t to blu f f
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Farm
to
Table
Southern food, perhaps more than any other regional
cuisine in America, has long been recognized for its
rich diversity and history as a stew pot of influences
inherited from the region’s many cultures. South
Carolina’s Lowcountry, in particular, with the
abundance its waters provide and its strong small
farm traditions, rich soil, good weather and long
growing seasons have made it an epicurean center
that produces delicious seasonal produce, and
wonderfully crafted artisanal meats and cheeses.
The River House draws inspiration and ingredients
from all that the river and the agrarian traditions of
the Lowcountry and South have to offer. Harvests
from the surrounding waters and woods make
for a menu always rich with local shrimp, oysters,
and only the freshest of fish. To ensure the finest
seasonal vegetables and naturally fed meats reach
the table, there are long-established relationships
with local farmers. Chefs obsessively tend to onsite gardens, and cure meats in-house – handmaking sausages and aging homemade cheeses.
The charcuterie is not to be missed. Even the grits
are ground fresh each and every day. Then using
skill, imagination and experience, this blessed
abundance of ingredients makes its way from

Southern fare meets modern
flair at the River House
farm-to-table a labor of love certain to make for
an unforgettable epicurean experience. Sustainable
may be all the rage, here it’s just the way we live.
Such meals deserve a commensurate setting; the
Inn offers one. On the veranda, you gaze out onto
the May, always moving at a pace as leisurely as the
moss that hangs from the great oaks that surround.
Inside, the elegance is casual, the service attentive
but unpretentious, a gentle, civilized and always
welcoming aura prevails.

Lowcountry cuisine
Clockwise from left:
Dinner on the May
River; the River House
porch; The Inn at
Palmetto Bluff;
southern salad.

Just off the screen porch is a cozy old-school bar, a
place where cocktails and conviviality mix perfectly
with new friends and conversation about all that’s
been enjoyed during the day. So relax, order a favorite
drink made expressly to your wishes or trust the
barkeep to stir up a seasonally delicious concoction.
If the mood is for wine, turn to our sommelier, who
can be trusted to select something from the cellar
that will make for a perfect pairing. Bon appétit.
t he i nn at pa lm e t to blu f f
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Scene Around The Bluff
Owners who live at Palmetto Bluff truly live at Palmetto Bluff. There’s always something happening...
endless opportunities to mix it up with the neighbors. If these snaps only whet the appetite, just turn
the page for a look at upcoming events... time to start circling the calendar!
The July 4th festivities
draw a large crowd
on the Village Green.
Bob Ferguson and Steve Swanson,
victors at the Member-Member.

Elbow to elbow at
the oyster table,
as it should be.
The cardboard
boat regatta
makes a splash.

Our Music to Your Mouth bags
are perfect for toting just about
anything, or anyone.

Scott Stein and his
buddy Mojo rock
out the “Woofstock”
Dog Weekend.

Birding the Bluff.

The Stangs learn
a little about their
wild neighbor.

The Conservancy team heads out with a group of members
on an “Explore Palmetto Bluff” excursion.
Girls gone wild at the annual Family Scavenger Hunt.

Ah, the fine art of porching.
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And night falls at the fire pits...
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november
4

Conservancy First Friday Lecture
Join the Conservancy and learn about the fascinating
history of southern food with all its social, economic and
emotional implications.

17

Conservancy Brown Bag Lunch Series
A must for all residents, come learn about living with our
wild neighbors, steps you can take to reduce conflicts, as
well as learning what to expect from the nuisance species.

4

First Friday Wine Dinner
Lean, Green, Sustainable Machines.

23

Member Italian Dinner
Before your Thanksgiving feast, take a night off from the
kitchen and bring the family to the Canoe Club for our
annual pre-turkey day pre-fixe Italian dinner.

25

Gobbler Games

5-6 May River Golf Club Championship
		
8
Longfield Stables Trails and Tales
		
Member Grace Cruise
11

What’s Around the Corner
There are literally a dozen different and diverse activities every day on the Bluff, from cruises to hikes, rides, fitness
classes to tasting and dining events. Look for the full calendar at palmettobluff.com. Here are a few of our favorites
worthy of a big circle on your calendar.

october
16-23 Historic Bluffton Arts & Seafood Festival
Check out page 30 for all of the details on this annual
“Old Town” Bluffton event.
		
20
Conservancy Brown Bag Lunch Series: History
Pack a bag lunch and learn about Palmetto Bluff ’s history
from our resident archaeologist Dr. Mary Socci.
21

21
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Member Grace Cruise
Get to know your fellow club members while taking a cruise on
the May River in the comforts of the 1913 luxury yacht.
Tennis & Croquet Blender
This round robin sports social is always a hit, and tennis pro
Warren Florence makes sure there is always a reason for a toast!

w h at ’s h a p p enin g o n the bluf f

23-29 Artist in Residence
Painter Chris Groves takes up residency at The Bluff for a week
of workshops, lectures, and “paint with the artist” opportunities.
					
10/28- Hilton Head Motoring Festival and
11/6 Concours d’Elegance
Drive on over to www.hhiconcours.com for details on this
10th annual event.
28

Haunted Hay Ride
With a history as rich as Palmetto Bluff ’s there are sure to
be some stories that may spook ya …
		
29
Halloween Hunter Pace at Longfield Stables

25

11

RT’s Wine Tasting
RT ’s Market’s monthly wine tasting is the perfect start to
the weekend - good food, good wine, good friends.

11

Explore with PBC: Duck Pond Dike Walk

12

Conservancy “Girls Gone Wild”
To acclimate the “fairer” sex to the outdoors, we’ve
designed a series of learning stations from archery;
to plant identification; to shooting. The Conservancy
Team will facilitate as you share a unique experience,
learn new survival skills and enjoy the Palmetto
Bluff wilderness.

Thanksgiving Turkey Trot
Start the day off on the right foot. It’s an event the whole
family will enjoy and a great way to kick off the
Thanksgiving holiday.
		
Turkey Shootout at May River Golf Club
26
26

14-20 Music to Your Mouth
The best tastes, tunes and tonics in the south are at
Palmetto Bluff for this week-long celebration of southern 		
cuisine and culture. See page 16 for more.

PB Explorers & PB Pioneers
What an amazing opportunity for your children to
experience positive group interaction in a safe and fun
environment. Emphasis is placed on cooperation,
teamwork and participation. Through arts and crafts,
sports, daily recreational activities and special events,
children are given an opportunity to develop teamwork
skills, experience fun adventures, and create new and
lasting friendships!

december
2

Member Grace Cruise

2

Conservancy First Friday Lecture

3

Town of Bluffton Christmas Parade
A cannot-miss annual tradition for everyone in Bluffton.
The parade capitalizes on the oodles of eccentricity that
the town of Bluffton has to offer.
		
9
RT’s Wine Tasting
9

9

Explore with PBC: Habitat Hunt
Join the Conservancy team as we conduct a survey of flora
and fauna in one of Palmetto Bluff ’s most special habitats.
Christmas on the Green
Bring your blankets, lawn chairs, and holiday cheer as we
gather for an outdoor showing of It’s a Wonderful Life.

10

Burn Festival and Scavenger Hunt
Don’t miss the Conservancy’s signature event - join us for
an “adult only” scavenger hunt that takes you across the property
and challenges all your faculties. We’ll end the day with our
unique Burn Festival dinner and wild game tastings.
		
13
Longfield Stables Trails and Tales
		
15
Conservancy Brown Bag Lunch Series
16

Cellar Sounds
The series returns with some sweet sounds for the soul.

17

Audubon Bird Count

24

Christmas Eve Chapel Service

31

PB Club New Year’s Eve Dinner

