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“Live the life you’ve dreamed.”
–Henry David Thoreau



©
 T

h
e

 C
li
ff

s 
2

0
14

3851 Highway 11, Travelers Rest, SC 29690

CliffsLiving.com

SEVEN
Because there’s life, and then there’s living.

Thanks to our many talented and dedicated contributors.

Cliffs Marketing 

Compass Marketing, Lafayette, CA

David Chesnick

Paul Dyer

Mortarotti * Ramirez Productions

Editors

Design & Production

Copywriter

Principal Photography

Glassy • Mountain Park • Walnut Cove • Keowee Vineyards • Valley • Keowee Falls • Keowee Springs

AROUND THE CLIFFS

10 History Lives Here
 Polishing the gem just outside our gates

12 Resorting to Greenville
 Greenville summers are all June

14 Hops
 A wicked and pernicious weed

50 Fall Comes to The Cliffs
 Mountain majesty peaks in the Carolinas

52 A True Southern Lady
 The ever-entertaining Mary Painter

60 The Cliffs Storehouse Essentials
 Essentials no one can live without

64 Tying the Knot
 Love and marriage go together like FUN and The Cliffs

REAL ESTATE

20 The Market is Decidedly Back
 New homes on the rise

24 The Cottages at Cove Park
 Right-sized for easy living at Walnut Cove

26 Getting Close While Building Long Distance
 It’s easy to build homes and friends here

68 Steady at the Helm
 Charting a firm financial future

FOOD & DRINK

6 The Ultimate Mac & Cheese
 The one that makes us think of home

30 Eric the Great
 Thank goodness there are seven days in the week

44 Wow Their Palates
 Another Cliffs chef stirs the soul

47 What’s in a Name?
 The Muscadine Grape at Keowee Vineyards

FUN & GAMES

2 Seven Times the Splash
 Water, water everywhere … not a moment of boredom

32 Mountain Park Masterpiece
 A link to golfing’s past becomes its future

40 Horse Sense 
 This ride is not to be missed

48 The Long and Winding Road
 Tour the Carolinas with George Hincapie

56 Seven Times Stronger, Healthier & Happier
 Wellness is a way of life every day at The Cliffs

62 What’s all the Racket About?
 A courtship where everything starts with love

SEVEN News & Happenings at The Cliffs
Autumn/Winter 2014-15

Asheville’s Wicked Weed Brewery

Chef Francis Dishes it Out

Fun on the Water14

44

2



ARTICLE NAME  14

Seven Times

Splash
Water, water everywhere ... not a moment of boredom.

the

Who hasn’t dreamed about life on a mountain lake? Of the 
unforgettable sensations of the first dive into water crisp and 
clear when you go for a swim. Of teaching the kids how to cast a 
line, to be quiet and patient waiting for that tug so together you 
go through the give and take until, triumphant, you reel in that 
bass. Or taking the boat out exploring inlets along the more than 
300 miles of Lake Keowee shoreline to find the perfect spot for a 
picnic. Or boating straight over to your first tee.

2  SEVEN TIMES THE SPLASH



Or dreamed of traversing these waters like the mountains’ first settlers in a canoe or 
kayak. Of getting up on skis or wakeboard and cutting a swath through the water, 
twisting, turning and testing yourself. Or having more fun than you ever thought 

possible doing your core work on a paddleboard. Or standing under a waterfall. 
There are days filled with sunshine and endless possibilities for good times and 
dreams coming true, just waiting for you at our three lake communities. 
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It’s the ultimate comfort food. The one that makes us think of 
home. It’s what Mom would give us to make us feel better when we 
scraped our knee or had our heart broken after losing the big Little 
League game. And it’s still — aside from Chef Francis’ Lollipop 
Lamb Chops — what soothes us most now when we can’t get a 
serve over the net or we miss that easy two-foot putt that causes 
our handicap to rise. Ahhhh … Mac & Cheese.

Ultimate
Mac Cheese&
The

WE KNEW WE HAD TO HAVE IT as a staple on 
our menu for when the grandchildren are visiting or you 
simply need to indulge yourself. So we sent our chefs, led 
by Chef Victor, to New York for insight and inspiration. 

Our chefs went behind the scenes and into the kitchens 
of some of the country’s best restaurants. They did their 
research, studying every nuance and uncovering the 

secrets of what their cohorts were doing, all the time 
thinking about what they could do to best New York —
and one another — at the tables of their respective clubs.
Each of our chefs wants to invite you to his club to 
discover new favorites and try reimagined classics like 
that ultimate comfort food — mac & cheese. Come join 
them and enjoy the fruits of their labor. You’ll discover 
the result is seven times the yum.

THE ULTIMATE MAC & CHEESE  7
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Francis Turck: I like to take classics and add a twist so members are 

trying new things but are still in their comfort zone. For example, I’ll 

do a Veal Oscar and kick it up by topping it with jumbo crabmeat. 

Or I’ll serve steak frites with hand-cut potatoes mixed with truffle oil, 

Parmesan cheese and fresh herbs.

Victor Carducci at Valley: I do a manicotti but fill it with slow-braised 

short ribs. I do a house-cured smoked pastrami and serve it with 

pimento cheese instead of Swiss. One twist is to do Southern sides 

with traditional items. For example, I do a sweet potato gnocchi 

that’s part Italian, part Southern and part New Age and serve it with 

a braised pork cheek.

HOW DO YOU KEEP YOUR MENU FROM 

GETTING “SAME OLD, SAME OLD”?

Francis: I do nightly features where I use the freshest seafood I can 

find and use local purveyors for everything from chicken and pork to 

locally foraged mushrooms and artisan cheeses.

Todd: I do a lot of research to see what’s trending. I go out to eat to 

see what other chefs are doing. I go online and use a wide selection 

of cookbooks.

Victor: I change about 70 percent of our menu seasonally. I have 

comfort cuisine night with menu changes every Wednesday. I change 

our Sunday menu weekly as well.

TELL US ABOUT YOUR VERSION OF 

THE ULTIMATE MAC & CHEESE.

Bill Anderson at Walnut Cove: I like to use ditalini for my mac & 

cheese. It’s a small, hollow, round pasta that fills with sauce. I make 

our sauce using cream, Boursin® cheese, truffles and truffle oil. I’ll add 

Taleggio, Cheddar, Grana Padano and dry Provolone cheeses. I layer it 

all and top it with a mixture of panko, Parmesan and butter. 

Todd Warden at Keowee Falls: I use ditalini for the same reason. I use 

lots of cream and aged white Vermont Cheddar so it’s a lot sharper 

than the usual. Then I top it with buttered breadcrumbs for texture.

Joshua Musselwhite at Glassy: I use three cheeses, two cheddars and 

smoked Gouda. I add a little Carolina pulled pork to the sauce. Then 

I add more pulled pork on top, and finish it with a drizzle of house 

barbecue sauce and green onion.

Francis Turck at Keowee Vineyards: I do three different versions: one 

with lobster, one with pulled pork and a third with bacon and Brie.

CAN YOU TELL US ABOUT SOME OF THE TRADITIONAL 

DISHES TO WHICH YOU ADDED SOME NEW TWISTS?

Kevin Furmanek at Mountain Park: I’ve made chicken and dumplings 

into a stew, not a soup. Instead of a bread dumpling I use a traditional 

Italian gnocchi, and I take the veggies out of the stew and sprinkle 

them on top so they’re fresh, vibrant and still have some crunch.

HOW OFTEN ARE YOU MIXING IN NEW THINGS?

Bill: Mixing in new things is a daily occurrence. For example, if I get a 

really good watermelon, I may do a salad of compressed watermelon, 

Burrata cheese with frisee and arugula, dressed with a strawberry 

mint vinaigrette.

Victor: Most of our changes happen seasonally, but new and different 

fish and proteins are generally used for featured items and daily 

wellness features.

Francis: To keep things fresh, I do rotating theme nights on Tuesdays. 

One week I’ll do a “When in Rome” and another “Ragin’ Cajun.”

ANYTHING IN PARTICULAR YOU WANT TO INVITE 

MEMBERS FROM OTHER CLUBS TO TRY ON YOUR MENU?

Lee Pollard at Keowee Springs: Of course I want everyone coming 

here to try our signature Barbecue Sundae. It’s four types of home-

grown beans that are baked, layered with smoked barbecue and 

jalapeño coleslaw, then topped with a cherry tomato from our garden.

Todd: I want everyone from the other clubs to come to my club, and 

I want them to keep coming back until they’ve tried the whole menu!

Kevin: Members talk a lot about our duck. I do a seared duck breast 

with a duck confit, put an Asian twist on it with Chinese five-spice 

and serve it with braised kale, sweet potato and Granny Smith apple 

hash. And I make a dried cherry au jus sauce of port wine, red wine 

and demi-glace. 

HOW HAS BEING IN THE SOUTH INFLUENCED YOU? 
 

Joshua: I come from a family of farmers from the South so farm fresh 

is something that’s always been in my blood, from the pigs we use for 

barbecue to the greens in our salad. 

Bill: I love living in Asheville, but I’m new here. I’ve lived in so many 

places that I’m not sure that the South has really influenced how I’m 

cooking yet. 

Francis: It’s influenced me a lot. I was born in New York and grew up 

in Palm Beach, but this is my first exposure to Southern staples and 

techniques like pickling, smoking, curing — which are great. 

DO YOU USE ANY SPECIAL PURVEYORS THAT OTHER 

CLUBS DON’T, AND WHAT DO YOU USE THEM FOR?
 

Todd: I can call Craig Weiner at Broken Oak Organics, tell him what 

I need and find out what he has that’s fresh. The farm’s not far from 

where I live, so I stop there on the way to work and pick up things  

I need, knowing nothing is more than two days out of the ground.

Victor: I’ve built good relationships and trust with the purveyors I use. 

Of course, I’m always looking for new and different items from them 

that will make an impact for our members.

Joshua: I use a goat cheese from a craft farm in Anderson. I get 

mustard from the Lusty Monk in Asheville. Trout comes from the 

Carolina mountains.

OUR TALENTED TASTEMAKERS ON 

COMFORT CLASSICS, NEW TWISTS 

AND WHAT TO EAT NEXT.

Ask
the

Chefs
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Former Furman University administrator, English teacher and  
dedicated historian, Judy Bainbridge’s enthusiasm for the history of her  

beloved Greenville is contagious. Whether you listen to her or read her stories, 
you’ll soon be as caught up in the city’s past and present as she is.

History
LIVES HERE

H

ho can resist the story of 
entrepreneur Tom Gower,  
a native of Maine who came 

to Greenville as a factory apprentice and 
later ran for mayor on the strength of a 
single promise — to build a bridge across 
the Reedy River? Gower won and the 
bridge was built. 

He was a partner in the Gower, Cox 
and Markley coach factory, the city’s 
first major industry. He started the city’s 
public school system, invented a street 
cleaning machine and, Bainbridge says, 
“apropos of nothing, died at 80 while 
swimming nude in the French Broad 
River.”

Another of Judy’s favorites is Thomas 
Parker, president of the Monaghan Mill  
and the man who put Greenville’s —  
and the South’s — first bookmobile 
on the road in a 1924 customized  
Dodge truck.

A MAN OF PRINCIPLE

But her favorite in the city’s long and colorful history was a man 
of principle, Benjamin Perry. A Reconstructionist, Perry was 
appointed governor by President Andrew Johnson in 1865. It was 
something of a reward for having kept the city in the Union during 
the difficult days before the Civil War.

“I particularly like a quote of his from December 1860: ‘I have been 
trying for thirty years to save the State from the horrors of disunion. 
Now they are going to the devil and I will go with them.’” As for 
other scalawags, rascals and rapscallions, Judy admits there have 
been a few, but she’d rather not dwell on them.
 

This gentle but impassioned lady came 
to Greenville via her native New Jersey; 
Mary Washington College, where she 
obtained a degree, with honors, in 
English; and the University of Iowa 
where she got her master’s before coming 
to Raeford, North Carolina, with her first 
husband.

“I don’t know exactly when my interest 
in Greenville’s history began. I’d always 
been interested in historical preservation, 
so it may have started in earnest when I 
began raising funds for the preservation 
of an old warehouse by the river that’s 
now a part of the Peace Center. 

“It was about this time I began work 
on my first book, Academy and College: 
The History of the Woman’s College at 
Furman University. Since then I’ve done 
five more books and written a biweekly 
column, ‘Greenville’s Heritage,’ for the 

Greenville News. My passion for Greenville’s history has remained 
undiminished over the years.”

Today, Judy teaches a class of nearly 70 every winter semester at 
the Osher Lifelong Learning Institute (OLLI) at Furman. She’s 
also hard at work on a book for the Greenville Bar Association 
on the law and lawyers and has plans for two more books: one 
is a history of the city’s mills, and the second, a collection of her 
newspaper columns.

For Judy, the best of Greenville is a table outside the Lazy Goat 
that overlooks the river and the statue of Vardry McBee in Court 
Square that recognizes Greenville’s founding father. But most 
especially, this indefatigable spirit enjoys gazing out at Springwood 
Cemetery, covered in winter with a dusting of snow, and, as she 
says, “taking time to pause and reflect, remember the past and feel 
a strong sense of all that’s come before.”

W

The city Judy loves is today one of the South’s best kept secrets — it ranks as 
the Best Place for Young Professionals and the Best Place for Retirees. It also boasts a 

Top Ten Main Street, is a Top Town for Bicyclists and, no surprise, has been chosen as a 
Top Ten Place to Live based on real estate and housing, economic health and recreation.

Courtesy of Greenville Historical Society, Greenville, SC

Judy at home in Greenville
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Because of its famously “salubrious” climate, 
low-country plantation owners had flocked to 
the district’s hotels and spas before the Civil 
War. The Paris Mountain House and Caesar’s 
Head were favorite retreats from the malaria-
breeding heat of the low-country, while the 
Chick Springs Hotel attracted visitors from the 
midlands as well.
 
After the war, that trade diminished. In the 
1860s, the Paris Mountain House burned to 
the ground; most of Chick Springs was also 
destroyed by fire. Plantation owners were  
land-rich and cash-poor. But in the 1880s  
there was a revival. New money along the  
coast and increased prosperity from cotton 
mills throughout the state brought new 
customers seeking relief from the unrelenting 
summer heat.
 
Once again, they resorted to Greenville. 
Even local residents, eager to escape to cooler 
sites, sought refuge in the nearby mountains, 
developing “summer colonies” on Cedar 
Mountain in the 1880s and Paris Mountain in 
the 1890s. 
 
To attract new visitors, resorts positioned the 
mountain city as a health resort. “Greenville 
possesses climatic peculiarities which approach 
the ideal of what a climate for pulmonary 
invalids should be more than any other health 

resort in this country or Europe,” the 1890 
resort guide assured readers. “Consumption, 
bronchitis and general debility are promptly 
relieved.” 

The Caesar’s Head Hotel, for example, 
advertised both its “unequalled climate” and 
its mineral springs for people suffering from 
diseases of the throat or lungs, including 
hay fever and malaria; it was “an elixir for  
the debilitated.” 

The Hotel de Gower at Cedar Mountain,  
“grand beyond description,” was built by 
Thomas Gower in 1884; it burned down in 
1891. According to Jeff Willis in Remembering 
Greenville, Gower found Cedar Mountain when 
he sought a healthful site for his son to recover 
from whooping cough. In North Carolina, just 
across the state line from Greenville County, 
the hotel  attracted local people as well as those 
from a distance. The Gower & Reilly City 
Warehouse provided regular transportation to 
the 20-room hotel, where adults were charged 
$1.50 a day (including meals) or $30.00 for an 
entire month.

These resorts were obviously designed for 
the wealthy. But those with far less time and 
money could find pleasant and inexpensive 
summer retreats close to home. In the 1880s, 
there was music and dancing at the Pavilion at 

the Crescent Spa, high above the “noise and 
dust” of the city at Jones Avenue and Capers 
Street. Sunday afternoon concerts at Chick 
Springs and the Spring Park Hotel as well as 
horse races at Verner Springs off Buncombe 
Road also attracted visitors, as did the Sans 
Souci Country Club, opened in 1905. 

In the early 1920s, mill owners, flush with 
profit and eager to retain workers, established 
mountain camps for them, giving many their 
first taste of a real vacation. Camp Wildwood 
(1921), Woodside Mill’s 1,500-acre resort at 
Cedar Mountain, entertained 2,500 visitors in 
1925. The Victor-Monaghan Company’s Camp 
Reasonover (1924) was a retreat site for Parker 
School District teachers as well as employees. 
Piedmont Manufacturing Company’s Camp 
Piedmont (1922) annually hosted hundreds 
of families for both weekend and weeklong 
leisure and recreation at its lodge, cabins and 
lake. These camps had full-time directors and 
offered arts and crafts, canoeing and swimming 
lessons, and Bible study.

By that time, though, Greenville had become a 
mill town, a textile center, not a health resort. 
But even today our festivals, golf courses, 
restaurants and nearby mountains attract 
visitors who marvel at our setting, climate and 
long tradition of gracious hospitality.

By Judy Bainbridge

Resorting to Greenville
H

It’s a certain fact that history repeats itself — and the parallels between 
historic Greenville and the modern-day Cliffs are not lost on the author.

“GREENVILLE SUMMERS ARE ALL JUNE.” 
That surefire advertising pitch in Health Resorts of the South, published in 1890, was part of a 

multifaceted campaign to expand the county’s postbellum summer resort business.

Courtesy of Greenville Historical Society, Greenville, SC
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Rick and Denise Guthy at the Wicked Weed, their Asheville brewpub.

SO WE STOPPED IN for a chat over a couple of pints of 
Saison, a new Belgian farmhouse brew that co-founders and The 
Cliffs at Walnut Cove residents Denise and Rick Guthy were 
beginning to test. We sat under the watchful gaze of a mural of Henry 
VIII, whose pronouncement that “hops are a wicked and pernicious 
weed” inspired the brewery’s name. It was late morning; light 
flooded in through the restaurant’s front windows. A calligrapher 
was busy artfully putting up the names of that day’s offerings on a 
large blackboard over the bar. Outside, a line had already begun to 
form nearly an hour before the Weed’s 11:30 opening. 

Just about two years old, it’s already the busiest brewery in the 
South. And for good reason: in 2013 its Serenity, a farmhouse ale 
brewed with wild yeast in aged wine barrels, won a gold medal at 
the Academy Awards of beer — the Great American Beer Festival 
in Denver. It was the first North Carolina brewery ever to win gold. 
At the World Beer Cup in 2014, where 7,000 beers from around 
the world were represented, it won a bronze for its double red IPA, 
Tyrant. To win either its first time out after only 18 months in 
business is nothing short of amazing. 

Asheville is a place that spills over with 
the optimism of entrepreneurs and artists. 

That’s why if you want to get to know Asheville 
(and you definitely want to get to know Asheville), 

the Wicked Weed is the perfect place to start.

HOPS
A Wicked and Pernicious Weed

HOPS ... A WICKED AND PERNICIOUS WEED  15



ARTICLE NAME  1414  ARTICLE NAME

TWELVE YEARS AGO the Guthys were the second family 
to buy at Walnut Cove. “We had a fabulous architect — young, 
creative and enthusiastic — so we really enjoyed the building 
process,” Denise gushes. “We still love our house and are still 
thrilled to live here. And we love life at The Cliffs!”

Adds Rick: “The  developers of The Cliffs were like savants in 
picking out properties. You’ll find something special at each of 
the communities. It wasn’t just about putting acres together 
and throwing up a golf course and clubhouse. They were very 
particular about the land they chose and the amenities around  
it — mountains, lakes, rivers — so it was a very thoughtful process 
and Walnut Cove is just a perfect example of that. It backs up to 
the Pisgah National Forest and the Blue Ridge Parkway. It’s living 
in 1,500 acres of beauty.”

Denise’s enthusiasm is clear: “I’m  an outdoor person and there’s a 
real energy everywhere here. You’ll drive in and many times you’ll 
see deer or wild turkeys or eagles or falcons. I can send out a text 
on the spur of the moment to my girlfriends and we’ll get together 
to walk the hills or golf course and talk.” 

“It wasn’t just about putting acres 
together and throwing up a golf 

course and clubhouse ... 
They were very particular about 

the land they chose and the 
amenities around it.”

“My friendships are awesome. Whether we’re walking or playing 
tennis, if I need a recipe, ten minutes later they’re at my door. 
We were having a party for my daughter-in-law and I was making 
margaritas when I discovered I was out of triple sec. I sent out a 
text to my girlfriends and within minutes someone was at my door 
to save me.”

Rick picks up the thread: “We’ll get together and play cards, walk 
the course, work out. The Wellness Center has been a lifesaver 
for me. I had my knees replaced two years ago and I’m back, 
playing golf, carrying my bag. The Wicked Weed’s turned me into 
a working stiff again, but in a couple of years I’m looking forward 
to spending more time there. Who wouldn’t want to?”

Of their new brewery venture, 
Walnut Cove’s Rick Guthy says, 

“This is the busiest I’ve been 
in my working life.”

“It all started on a whim,” says Rick. “I was ready to retire from my 
job of 33 years in the television infomercial business when friends 
of our son Ryan, Walt and Luke Dickinson, came to me with an 
idea. I had played basketball with their dad from middle school 
through college, so I’d known them forever. We’d been talking 
about doing something for a few years. This time, in a moment 
of weakness, we said yes.” Now, he adds, thanks to the Wicked 
Weed, “This is the busiest I’ve been in my working life.” 

“The look and feel of the place was my baby,” Denise told us, “and 
I had a fabulous team of local artists and young creatives who had 
all kinds of fun ideas to work with. It was the perfect team.” 

There’s lots of dark wood and metal with artful lighting, but the 
emphasis is on the beer, not the décor. Nothing pretentious, just 
a friendly vibe with bars upstairs and down. Upstairs also houses 
the kitchen, while downstairs is home to wooden barrels and large 
metal vats where beer is brewed on the premises.  

The food is as accessible and elegant as the beer. Ingredients are 
local and seasonal. Prices are reasonable; Rick wanted to make 
the Weed a place where a workingman could enjoy a meal and 
a beer. 

Exactly what you’d expect from a restaurant in a town that’s the 
craft brew capital of America, and exactly what you’d expect from 
a family like the Guthys.

The Guthys & The Cliffs
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“THERE WERE SO MANY REASONS we chose to 
live here,” Rick says, explaining why they’ve never regretted the 
decision they made. “There’s the physical beauty of the place. All 
the outdoor adventures the Blue Ridge Mountains and the French 
Broad River offer. And there’s the culinary scene, music and the 
arts. What’s great for us is that from the gate of Walnut Cove we’re 
fifteen minutes to all this.” 

“All this” includes a foodie’s paradise that transcends the ubiquitous 
farm-to-table movement. Take, for example, the difference between 
eastern North Carolina barbecue, where they cook a whole hog 
over coals, and western North Carolina style, where they do a pork 
shoulder and serve it with a slightly sweet tomato-based sauce. Of 
course, when you get on the subject of barbecue, everybody’s got 
an opinion and everybody knows best. It’s easier talking politics  
and religion.

And don’t even get us started on the craft breweries. We’re 
obviously partial to the Wicked Weed, but discover for yourself 
why they call this “Beer City.” They are serious about beer  
in Asheville. 

Just as they are about yoga: Asheville has just been chosen as the 
friendliest yoga city in America. In fact, they’ve found a way to 
mix yoga and beer, doing something called Bend and Brew, where 
breweries host a yoga session followed by a beer tasting. And yes, 
Wicked Weed is one of those breweries.

Yes indeed, Asheville marches to the beat of its own drum —  
or rather many drums. From rock, country and bluegrass to 
hip and hick hop, the music scene is huge here. Just next door 
to the Weed is the Orange Peel Social Aid & Pleasure Club, 
named by Rolling Stone Magazine as of America’s five best  
music venues.

No look at the arts scene in Asheville would be complete 
without exploring the River Arts District. Home to nearly 200 
artists, it’s become one of Asheville’s most popular destinations 
for art lovers. Throw in a downtown full of galleries and, as 
Denise declares, “You’ll find art just about everywhere you go 
in Asheville.”

The Cliffs and America’s 
Love Affair with Asheville
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BACK
For all the memories and good times that a vacation home offers, and these are surely priceless 
commodities, there’s still that curiosity about where real estate prices are heading. To be honest, for  
the past few years, all across America, those charts weren’t all that pleasing to the eye. 

But things have turned around quickly, and the folks in our real estate offices who introduce new families to  
The Cliffs are especially anxious to share some recent figures. And they’ll quickly follow up with encouraging 
words that there are great values still to be had. Why wait, when all those memories are to be made? 

That sawing and hammering you hear is the joyful sound of new homes on the 
rise — more than 81 new residences are under way throughout The Cliffs, and 
there are dozens more in design review. Add to this a new collection of cottage 
homes at Walnut Cove, and it’s easy to see that the market is back in full swing. 

By and large, many Cliffs owners have built before. And so they understand the complexity and details that 
go into building a custom home. They also know that it is absolutely worth it. 

At The Cliffs, the common takeaway is that bringing your vision from surveying stakes to blueprints and all 
the way to “carry me across the threshold” is faster, easier and dramatically more economical than anything 
you’ve experienced. All this is thanks to a highly select group of preferred builders — teams of professionals  
experienced in building at The Cliffs, who excel at their craft and are true to their word. 

See inside for a look at the incredible properties on the course, the water and in the mountains. For a look 
at all that’s available, visit cliffsliving.com. 

Easy does it from the ground up

Who doesn’t love a chart?

2014 vs. 2013 SALES AT THE CLIFFS

Year-on-year gains  
in median single-family  

home price   

33.5%

Year-on-year gains  
in number of  

properties sold

13%

Year-on-year gains  
in lot prices

56%

Year-on-year gains 
in homes under 

construction

14%

THE MARKET IS DECIDEDLY BACK  21
The team from Fairview Custom Home Builders, one of The Cliffs’ preferred builders. 
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The team from Fairview Custom Home Builders, one of Cliffs’ preferred contractors. 

KEOWEE SPRINGS  |  117 Huntingwood Court  |  4,761 sq/ft  |  .80 Acres  |  4 Bed  |  4.5 Bath  |  $1,700,000

KEOWEE SPRINGS  |  107 Button Bush Trail  |  $812,000
2,718 sq/ft  |  .74 Acres  |  3 Bed  |  3.5 Bath

WALNUT COVE  |  6 Whispering Bells Court  |  $1,700,000
2,937 sq/ft  |  .26 Acres  |  4 Bed  |  3 Bath

VALLEY  |  16 High Bluff Court  |  $2,995,000
8,944 sq/ft  |  9.69 Acres  |  6 Bed  |  6 Full 3 Half Baths

KEOWEE SPRINGS HOMESITE 39  |  1.38 Acres  |  $375,000  

MOUNTAIN PARK  |  15 Black Skimmer Trail  |  $1,995,000
5,800–5,999  sq/ft  |  1.56 Acres  |  4 Bed  |  4.5 Bath

KEOWEE SPRINGS HOMESITE 114  |  2.69 Acres  |  $145,000WALNUT COVE HOMESITE 5  |  1.26 Acres  |  $550,000 VALLEY  |  300 Sedgewick Road  |  $729,000
3,600–3,799 sq/ft  |  2.6 Acres  |  4 Bed  |  3.5 Bath

WALNUT COVE  |  504 Grayhawke Lane  |  7,260 sq/ft  |  .90 Acres  |  5 Bed  |  5.5 Bath  |  $2,950,000

RIGHT PAGE FOLDED OUT



This is a collection of short stories, all with a 
storybook ending. That is, six tasteful home plans, 
each with lovely curb appeal, that range from just over 
2,000 to nearly 3,000 square feet — plenty of room 
for Snow White and the dwarfs. Each one features an 
open-plan great room connected to the kitchen —  
so the living is always as entertaining as it is easy.  
The layouts also consider how you’ll live day to  
day and when guests arrive — which is to say  
that they’re designed to live large and  
still offer plenty of privacy. 

Your builder is Herrington  
Homes, a respected  
Asheville developer 
that has brought 
together great 
architecture,  

proven plans and a 30-year reputation for simply 
sensational quality. While classically inspired, these 
residences offer thoroughly up-to-date features  
and finishes.

Of course, in the world of real estate, “location”  
is everything, and these cottages could not be more 
ideally located — at the heart of Walnut Cove and 
literally steps from the Wellness Center. The ever-
active facilities here are a monument to all things 
sporting, with pools both indoors and out, four clay 

surface tennis courts, movement studios, and 
weight and cardio fitness areas. And after  

working out, the arts, dining and 
cultural scenes of Asheville are just 

minutes away. Like we said,  
a storybook ending. 

Brookwood Evergreen

Just a few of the handsome finishes and thoughtful touches that guarantee you’ve never felt this good inside:  

Custom Wood Cabinetry • Granite Countertops • Thermador Stainless Steel Appliances • 5" Hickory 
Hardwood Flooring in Living Areas • Designer Tile in Bathrooms and Laundry Room • Shaw Carpeting in 
Bedrooms and Bonus Room • Stone Fireplace with Natural Stone Veneer • Flagstone Front Entry and Rear 
Porch • Knotty Alder Raised Panel Interior Doors • Custom Built-Ins in Closets • Pella Low-E Windows 
and Slider • Carriage-Style Garage Doors • Recirculating Tankless Water Heater • 40-Year Architectural 
Shingle Roof • Site-Specific Landscaping and Irrigation • Concrete Paver Driveways and Front Walkway

T H E  C L I F F S  AT  WA L N U T  C O V E

THE COTTAGES 
AT COVE PARK

The Brookwood is one of six multilevel floorplans, with three bedrooms, 
three and one half baths and 2,618 square feet.

Cove Manor ParklandEdgefield Woodbridge

MAIN LEVEL UPPER LEVEL

THE COTTAGES AT COVE PARK  2524  THE COTTAGES AT COVE PARK
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hen Ben and Bennie Whipple decided to come to  
The Cliffs, it was all about golf.

“I live, breathe and eat golf” is how Ben describes his passion for 
the game. “Now that I was retiring, I expected to be playing a lot.”

What he didn’t expect was that he and Bennie would develop a 
friendship as close as family with the contractor who built their 
home. But that’s exactly what happened.

Amusement Park for Golfers

When the Whipples decided they’d had enough of California 
taxes and traffic, Ben went on the Internet looking for golfing 
communities. Then a friend, the publisher of a golf magazine, told 
them they had to take a look at The Cliffs, where one membership 
meant seven courses to play. 

“One for every day of the week.” A smile as big as a bunker breaks 
out across Ben’s face at the very thought of it. “The Cliffs is just 
Disneyland for golfers.”

So the question became, at which Cliffs club should they build? 
And, of course, there were the very real issues inherent in building 
a home in South Carolina when you’re living in California.

“We came out in 2010 and stayed in Asheville for three days. 
We enjoyed it, but when we came to Greenville, we absolutely 
fell in love with it,” Bennie says. “We walked everywhere and 
discovered a beautiful theater, fabulous restaurants, a river right 
downtown …” 

“And a Class A minor league team that plays baseball there. Very 
cool,” Ben adds, referring to the Greenville Drive, a Red Sox 
affiliate that plays in a replica of Boston’s iconic Fenway Park. 
“So we focused on Mountain Park.”

Close to Greenville, it proved the perfect location for the retired 
commercial architect and his wife. They’re no more than an hour 
from any of the courses, allowing them to follow their regimen: 
Bennie plays three days a week; Ben plays four and practices two. 
And they’re close to all that Greenville offers.

CLOSE
Getting

While Building

Distance
LONG

W
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Making Wise Choices

“As soon as I saw the view, an overwhelming sense of peace came 
over me.” That’s how Bennie describes her feeling when, after 
much searching, they found the lot on which they would build 
their new home. Once a location was settled on, there was a 
house to build. 

“I was a commercial architect, so I appreciate the importance 
of the contractor,” Ben says. “The value of a contractor is too 
often underestimated in terms of value engineering and material 
decisions. So, I went out to find the best contractor I could and 
then find a residential architect he was comfortable working with. 
When the contractor is involved early and works closely with the 
architect, the results are invariably better.”

“We talked with our agent about builders,” Bennie recounts. “He  
asked if we’d seen the Tom Glavine house and when we did, he 
suggested we talk to Gus and Belinda Rubio of Gabriel Builders, 
who built it. They’re part of The Cliffs Preferred Builder Program, 
which meant they matched up to The Cliffs’ exacting standards. 
So we called them.” 

“Gus came to the airport hotel where we were staying the very 
next day with a yellow tablet and a lot of questions about what 
we wanted in a house. He made the meeting about us, not about 
his company. We appreciated that.”

“As soon as we were back in California we received emails from 
Belinda with information about the company and from Gus 
with lots of recommendations about publications we might look  
at for ideas.”
 
Gus explains: “We always want to learn what style of house a 
client is looking for. We want to know what kind of finishes and 
details they’re looking for. We want to get an idea of their budget 
and whether they’ve already purchased a lot. The more we know, 
the better able we are to help them realize their dream.”

After doing their research, the Whipples were certain that they 
wanted something with an Old World, European feel. They chose 
French country. Beyond that, there was only one requirement, 
Ben says: “That my wife have everything she wanted.”

Trust in the Team

“Challenges come with building a house from across the country. 
It’s not an easy thing to do,” Bennie says. “So many people told 
us we would need to be onsite and keep watch over everything. 
But we never a lost a moment of sleep. I had complete trust in 
the team — Gus and Belinda; Stephen Fuller, our architect; and 
Jennifer Willis, our designer.
 
It’s also a challenge for the builder, but one the Rubios are 
familiar with. “Most of our homeowners are absentee, and Ben 
and Bennie’s concerns were not unusual for us. What’s necessary 
is good communication and lots of it,” Gus explains.

“Gus and Belinda kept us constantly updated by phone, email and 
with photos. Whenever we did come out from California, they 
were there for every meeting with the architect, the landscaper 
and the interior designer,” Gus says.

The painstaking attention to every detail paid by both the 
Whipples and Gabriel Builders over the 18 months it took to 
build is readily apparent everywhere the eye comes to rest in this 
stunning yet relaxed and livable 7,100 square-foot showcase.  

Built on a Foundation of Friendship 

Spend any time with these two couples and you quickly get the 
sense that the friendship that’s developed is every bit as solid as 
the foundation on which the home is built. 

Laughter comes easily. The guys’ back-and-forth kidding is  
relaxed and effortless. There have been attempts, mostly 
unsuccessful, by Gus to teach Ben how to grill. The women get 
together to look for things for the house, they hike in the hills and 
they get into Greenville for lunch. 

Bennie sums it up best: “We found a property, a community and 
friends that will be with us the rest of our lives.”

“The value of a contractor is too often underestimated 
in terms of value engineering and material decisions.”

Photo: Gabriel Builders

All photos: Gabriel Builders
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EVERY TUESDAY wine lovers at The Cliffs eagerly 
open their emails to see what terrific offers Eric Cooperman,  
our brilliant sommelier, is making available through The Cliffs’ 
Wine Consortium. 

This week it might be a private label available only to The Cliffs. 
Perhaps it’s something from a vineyard or corner of the globe that 
hasn’t yet been discovered. Or it’s just a spectacular drinking wine 
at a remarkable price. 

To find what he calls “an impeccable list,” Eric travels all over the 
world. He establishes close relationships with wineries, winemakers 
and other sommeliers — all to find something for those members 
who love to collect and something for those members who love to 
drink wine.

His email always contains a review of the wine: perhaps a  
suggestion for pairing, a history of the grape varietal or background 
on the winemaker, winery or region, depending on what Eric 
knows will enhance a member’s pleasure. 

There are no requirements for membership. If you have no interest 
in this week’s opportunity, there is always next week. When there’s 
an unlimited supply, buy as many cases as you’d like; when only a 
few bottles are available it’s first come, first served. 

“Our members love wine,” says Eric, “and I love introducing 
them to vineyards and wines they have never tried. It’s 
a joy seeing their faces light up with the excitement of a  
new discovery.”

“Our members love wine and I love 
introducing them to vineyards and wines 
they have never tried or may never have 
found. It’s a joy seeing their faces light up 
with the excitement of a new discovery.”

t

An Honored Sommelier

The trust Cliffs members have in Eric’s choices is well justified. 
Indeed, this year he was one of five sommeliers chosen by the 
international Court of Master Sommeliers to spend two weeks in 
Central and Northern Italy. 

While there he visited up to three wineries a day in Piedmont, 
Abruzzo, Lazio, Veneto, Emilia and Tuscany, attending seminars, 
studying pruning techniques, examining soils, sharing insights 
with other sommeliers and, of course, tasting.

“It deepened my appreciation of the 1,200 Italian varietals — 
but even better, it’s given me the opportunity to make great 
connections for The Cliffs’ Wine Program.”

A Full Harvest of Events

If it seems there is always an event going on here in which wine 
plays an important part, it’s simply because there is. There are 
regular tasting events, charity affairs and pairing dinners at all of 
the clubs. There are private dinners that members arrange where 
Eric works closely with our chefs to create perfect pairings. 

There are the winemakers like Cakebread, Caymus and Silver 
Oak that, knowing of our reputation, come to The Cliffs for 
special dinners for our members. There are even vintners who 
visit from abroad; we’ve earned a reputation.

And of course one of the highlights of our year is the annual  
Wine + Food Festival, a three-day celebration of the pleasures, 
joys and sheer rapture of great food and drink.

“Every year the seasons are different,” Eric explains, “and so 
the same patch of a vineyard will produce an entirely different 
experience because of the wind, temperature, placement of the 
sun. The French call it ‘terroir,’ and it is what makes every taste of 
wine unique — a new and exciting discovery. That’s why I have 
such a passion for it and for sharing it.”

There are two Ladies Wine Clubs: Ladies of the Vine at Keowee 
Vineyards and Women Who Wine at Glassy. Both welcome 
members from other clubs, the only requirement of membership 
being a love of wine.

Few things in life are as satisfying as a perfect pairing  
of food and drink. Here are our featured wines for  
October – December with Eric’s suggested pairings:
  
Louis Roederer “Brut Premier” Champagne

France, NV 
My favorite pairing with Champagne is nigiri sushi, fresh 
caviar, spinach quiche and salt-crusted diver scallops.
 
2013 Kistler Sonoma Mountain Chardonnay

Sonoma, California

Nothing pairs better than fresh Atlantic Blue Point oysters, 
grilled swordfish, Dungeness crab and escargot.
 
2011 La Jota Howell Mountain Cabernet Sauvignon

Napa Valley, California

Pairs perfectly with chateaubriand, braised oxtail,  
beef Wellington and an H. Upmann 1844 Reserve cigar.

FALL FAVORITES

Thank goodness there are seven days in the week.

ERIC GREATthe



BECOMES ITS FUTURE

A Link to Golfing’s Past Honoring tradition is a way of life in the South. It’s natural, then, that when golfing legend 

Gary Player committed to creating a course at The Cliffs, he envisioned honoring the game’s 

traditions by designing a links-style course reminiscent of the game’s origins in the British 

Isles — where, incidentally, he won three British Opens.

Sports’ most traveled athlete, Player has logged more than 15 million miles during a six-decade 

career, an accomplishment that’s earned him the title of International Ambassador of Golf. 

He’s won 165 tournaments on six continents, including nine majors, and is one of only five 

men to win golf’s Grand Slam. Having had the good fortune to study hundreds of courses, 

Player and his design team have brought this vast experience to their jewel at Mountain Park.

“The Cliffs provides one of the most extensive golf offerings in the country, and Mountain Park 

is the perfect complement to our diverse portfolio of championship courses.”

— Brian Peeples, Cliffs Director of Golf

The Cliffs at Mountain Park Masterpiece
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From the time of his first visit in 2004 to play in a 

Cliffs tournament, Player felt a connection with the 

commitment here to health and fitness — his personal 

passion. So impressed was he with this part of South 

Carolina, he moved the headquarters of the Gary Player 

Design Group to Mountain Park.

Working out of the new Design Center, Player and 

his senior designer, Jeff Lawrence began work on the 

Mountain Park course. Lawrence had the good fortune 

during his own 24-year career to work with designers 

Jack Nicklaus and Tom Fazio before joining Player a 

decade ago. While the mountains of South Carolina 

might seem an unlikely place for a links-style course, the 

design was based solely on the natural lay of the land  

and the attributes it offered. 

For golf’s “Black Knight,” working with the land is 

the paramount consideration when approaching a 

project. “To a large extent the topography of the land 

determines how the golf course is to be laid out,” says 

Player, “and in this regard it is always my objective to 

work as much as possible with the natural topography, 

environment and features of the site.”

As an example, a huge emphasis was placed on the 

usage and conservation of water. The result was the 

strategic placement of only small sprinklers on tee 

boxes, fairways and greens. Waste bunkers and native 

grass areas were left in their natural state, not only to 

preserve water but also to protect indigenous wildlife.

It is with justifiable pride that Jeff Lawrence describes the 

result of the effort that went into creating the course and 

what golfers will find when they play here.

“The front nine at Mountain Park are a little tighter to the 

hillside and so are a bit more secluded,” he explains. “It also 

gave us the opportunity to do some elevation changes 

around holes using tiered greens. More trees come into play. 

We tried to capture that on the front nine, knowing that 

the back nine were a little more open. The result is a very 

complementary pairing.”

“Our goal was to design 18 unique golf holes, and so we 

paid considerable attention to creating as much variety 

and difference in every hole as possible based on what 

Mother Nature gave us to work with. Fortunately, the 

topography afforded us the opportunity to achieve our 

goal and really make each hole something special.”   

— Jeff Lawrence 

Also aiding in making this an exceptional playing experience 

are two unique water features: a 12-acre lake that runs 

alongside holes 11 and 12, and the North Saluda River, which 

plays into the design of eight holes. The 7,218-yard layout 

offers a variety of playing scenarios along its wide fairways 

of Zoysia grass surrounded by tall native landscapes where 

an errant shot can be easily found. 

“We added quite a bit of sand for bunkers to not only make 

it more links-like, we felt the bunkers really set it off, giving 

the course lots of visual impact and a certain WOW factor.”  

“In the end, the combination of natural grasses, native 

trees, bunkering and the river contribute to making every 

hole something individual and challenging.” 

— Jeff Lawrence 

To help capture the more traditional, less harried and  

hurried style of play that links offers, walking is encouraged  

and already a very popular choice of members. Short 

distances from greens to tee boxes make it a highly 

pleasurable exercise, and carrying clubs or using a pushcart 

is simple along the course’s terrain. 

&Of Nature’s Making 
MAN’S DESIGN

The Black Knight

Senior Designer Jeff Lawrence

The revitalized North Saluda River

ON COURSE FOR GREAT PLAY 



The Cliffs at Mountain Park Golf Ambassador Mike Williams

Director of Golf Brian Peeples sees a bright future ahead.

Golf Ambassador Mike Williams grew up in England  

playing on links courses. By his estimation, Player 

has succeeded admirably. “Members love it. We’re 

getting members from all seven clubs over who  

want to play it, and they keep returning. They’ve 

really taken to it, and their reactions have been 

nothing but positive.” 

“Shot patterns are different here. The traditional 

links bump and run shot — hitting short and letting 

your ball roll up to the hole — is what’s called for, 

and members are adding this skill to their games.” 

— Mike Williams 

“And that’s our goal,” Williams explains, “to make 

golf fun. We want to get everyone involved and 

enjoying themselves when they play. It’s all about 

having a different kind of experience, having fun 

socializing, playing with old friends and making  

new friends who will become good friends.” 

“Members also love that it’s different 

than everything else in the region. It’s 

just a great course to play if you’re a 

low handicap, and it’s fair and fun if 

you’re just learning the game.” 

— Mike Williams



When the sun gets ready to set, a wide porch and fire pit beckon you to a perfect 

place to enjoy the splendid panorama of course and mountains that unfold before you.

Here, too, is a great barn — most days it’s used for cart storage, but at night it’s 

transformed into a festive venue for large club gatherings. The compound is also  

home to two of man’s best friends — no, not caddies, but Mountain Park’s two 

mascots, bloodhounds Copper and Shugar, who have fast become an indelible  

part of the Mountain Park experience.

A notable cornerstone of the course is the new clubhouse, dubbed the Mountain 

Park Golf Cabin. As with the course, which is filled with handcrafted tee markers 

and wooden benches made by one of our own staff, the Cabin’s rustic looks lend it 

a rough-and-tumble feel. Just beneath the surface, there’s the well-appointed Cliffs 

Storehouse. The great room is casual and welcoming, a place where laughter comes 

easily and new friends are quickly brought into the fold.

A Cozy Clubhouse 
SETS THE STAGE 
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THIS RIDE IS NOT TO BE MISSED

HORSE
SENSEQ

“Once someone develops an understanding of horsemanship, 
everything follows from it. They can plan what they want to 
do with the horse and we facilitate it, whether it’s trail riding, 

hunting and jumping, or barrel racing like I did as a kid.”
– Brenda Rathz, Equestrian Center Manager at Keowee Vineyards

40  HORSE SENSE
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Brenda uses and teaches a concept she calls progressive 
horsemanship. She explains: “We teach children and adults 
horsemanship, how to be around a horse, how to handle them, 
care for them and understand them. They learn to ‘read’ a horse by 
seeing how it interacts with other horses, with its owner, and with 
other people. They gain an understanding of the horse and what 
it wants to do. Because a horse is only happy when it has a job and 
when it’s doing that job.”

Embracing The Cliffs’ belief that we are part of a larger 
community, Brenda and husband, Carl, in conjunction with a 
licensed therapist, go out into the surrounding community, using 
horses to work with children and adults affected by everything 
from depression and crippling anxiety to Asperger’s syndrome 
and attention deficit disorder. They’ve found that working with 
horses helps these individuals connect with something outside 
themselves, and in doing so, develop confidence and build self-
esteem, keys to addressing their issues. 

It’s that confidence and self-esteem that Brenda hopes to pass on —  
via glorious rides into the Carolina mountains — to everyone who 
comes to the Equestrian Center at Keowee Vineyards.

ou feel the connection between Brenda Rathz and her 
horse, Skippy, immediately. It’s there in the way Brenda 

grooms the horse after a ride and combs her mane, in the way 
the mare snuggles against her owner to acknowledge her care. 
Together 16 years, each knows the other, as comfortable as a 
worn saddle in one another’s company. They have worked hard 
together, shared adventures and developed a trust that is possible 
only between old friends, one that comes only with time. 

“She was a runaway,” says Brenda, “and the woman who owned 
her brought her to me to work with. After I returned her I heard 
from the woman that Skippy was depressed, just lying around in 
a field. The woman said the horse needed a job and that job was 
working with me. We’ve been together ever since.”

Together they teach the fundamentals of riding to children and 
adults, from properly seating a horse and being ponied on a ride 
to leading trail rides, teaching Western and English, hunting and 
jumping, playing host at picnics and children’s birthday parties, 
and teaching safety and grooming. And together they serve as a 
model of what the relationship between horse and rider should 
and can be.

Skippy is not Brenda’s first horse. The manager of the Equestrian 
Center at The Cliffs at Keowee Vinyards, she’s been around horses 
all her life: she grew up in the towns around Sioux Falls, South 
Dakota, started riding when she was four, and began barrel racing 
when she was five. As a youngster she even rode in rodeos.

Y

Brenda Rathz & Skippy
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IT’S LATE IN THE AFTERNOON ON FRIDAY. The sun that had been busy all day now rests  
on a mountain peak. The sky is a dozen shades of blue. You can hear the sound of boats on  
Lake Keowee still at play, refusing to return to shore. A crowd begins to congregate at the Keowee 
Vineyards clubhouse. 

These are neighbors, friends and family, so everything is as easy and relaxed as the fit of an old golf 
glove on the hand. There’s kidding and laughter and talk about golf lessons, rounds played, shots 
made and unmade; about new workout regimens and about new artists and exhibitions in town.

They sip their wine, toast one another and wait, guessing about what small plates Chef Francis will 
delight them with at this gathering of the faithful at Fridays with Francis.

This week it’s Lobster Gazpacho, a traditional gazpacho in which the added lobster brings new textures 
and tastes to a traditional favorite — all as Chef says, “to bring it up a notch.” There are Francis’ 
Lollipop Lamb Chops, a rack of lamb that’s been marinated in chimichurri before it’s cut into chops 
and grilled. And, of course, Chef serves a tried-and-true favorite, Empanadas with Shredded Beef. 

“Whether it’s the seventy or eighty who gather religiously for  
Fridays with Francis or as large as a guest golf tournament, the recipe 
is always fabulous food. Simply, fabulous food! Francis just excels.”

– Natalie Putnam, Cliffs member

Wow
TheirPalates
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Keowee Vineyards takes its name 
from the Muscadine grape vineyards 

that grace the property. 

SOMETIMES CALLED THE “AMERICAN GRAPE” because it’s native 
to the American South, the Muscadine thrives in warm, humid climates 
and produces some excellent fine wines and ports. Happily for all Cliffs 
members, the grape has made its way into our clubs’ kitchens, where it offers 
both our chefs and members the opportunity to explore and expand their  
culinary creativity.

Our culinary teams use the grape in a number of ways: some in sauces, of 
course, others in Muscadine sorbet and ice cream. Like all true masters in the 
kitchen, they want no part of earth’s bounty to go to waste, so they use the 
vines’ clippings to smoke chickens. The cuttings produce a uniquely rich smoke 
that, thanks to nature and their incomparable talents, is unforgettable. Others 
have found other uses for this versatile bounty. Robert Gore at the Vineyards, 
for example, has created a barbecue sauce with the Muscadine that has proven 
to be the members’ favorite. 

Members not only feast on it, they too have put their time in the kitchen 
cooking up their own share of Muscadine jam, jelly and juice concoctions. 
Which is why every year The Cliffs hosts a “Grape on the Lake” challenge and 
even invites members to bring their Muscadine creations to a panel of judges 
who taste them and crown an annual winner.

This extraordinary grape has advantages beyond delighting the palate. The 
Muscadine is also noteworthy for its medicinal benefits, and studies show it has 
high concentrations of phytochemicals that protect our cells against oxidative 
damage and may reduce the risk of developing certain types of cancer. 

There are other benefits no less compelling. Walk through the rows of Keowee 
Vineyards’ Muscadine vines and feel the soil beneath your feet. Pick a ripe grape 
and experience its explosion of flavor. This is a perfect recipe for renewing the 
spirit and refreshing the soul.

What’s in a Name?

“I have young kids, and Francis 
always makes a point of coming 
out and talking to them, making 
sure they’re enjoying themselves 

as much as the adults.”
– Matt Richter, Cliffs member

“Every week the staff and I try to live up to the challenge of making 
sure we offer members a variety of things,” says Francis. “We see it as 
an opportunity to enrich and expand on their experience.”

The weekly event started years ago when neighbors would gather 
and bring their own small plates to potluck gatherings. But soon after 
Francis arrived nearly eight years ago, members discovered he was 
only too happy to cook for them. Perfectly natural for a young man 
who grew up rolling gnocchi in his mother’s kitchen while she stirred 
sauce and prepared food for family and friends who often numbered 
as many as 20 around their table. And so soon the potluck plates 
morphed into an irresistible culinary adventure.

The goal of this adventure for Chef, as he succinctly describes it, is 
simple: “Wow their palates.”

WHAT’S IN A NAME?  47
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n
long Hincapie’s way there were 10 junior national titles 
and two world medals even before he turned pro. He 

competed in 17 Ronde van Vlaanderen races and earned a place 
in the race’s Hall of Fame. His second-place finish was the best 
ever for an American in the punishing Paris-Roubaix race. He 
rode in the Tour de France 17 times and was a three-time winner 
of the US National Road Race Championships. He became one 
of the most recognized and respected riders in the world, earned a 
reputation as the premier American classics rider of his generation 
and became one of cycling’s true icons.

But what speaks most eloquently about his character is what 
Hincapie told the throngs gathered on the fabled Champs-
Élysées at the time of his final Tour de France. He said that what 
he wanted most was to be remembered as a great teammate. Time 
has granted that wish, which makes The Cliffs particularly happy 
that he has joined our team as director of cycling.

“We’re excited that George Hincapie has joined us as our director 
of cycling at The Cliffs. He’s one of the most celebrated names in 
the sport, and we could not ask for a more qualified partner,” said 
David Sawyer, Managing Partner, Cliffs Clubs. 

“Our members are eager to ride the scenic roads of our southern 
Blue Ridge Mountains with a world champion, and we look 
forward to expanding George’s role with The Cliffs,” said  
Dr. Matt Ort, The Cliffs director of health, performance and 
recreation. “The Cliffs is a natural partner for us,” Hincapie says. 
“Greenville and Asheville are increasingly known as destinations 
for health-conscious, athletic people, and that is reflected in The 
Cliffs’ membership, as well as its programming. We hope to be an 
extension of the wellness experience while introducing members 
to the incredible cycling right in their backyard.”

Incredible indeed: The Cliffs’ seven communities are surrounded 
by the 500,000 acres acres of Pisgah National Forest that borders 
The Cliffs at Walnut Cove and the French Broad River, the 
10,400-acre DuPont State Recreational Forest with its 100 miles 
of biking trails and the scenic splendors of the Blue Ridge Parkway. 

Members also have the benefit of experiencing rides personally 
designed by Hincapie. These rides cover nearby terrain he finds 
reminiscent of his glory days exploring the French and Italian 
countryside, and you’ll be able to travel these trails with him. 

To best enjoy the health benefits of cycling here, members 
are able to access computer programs and cue sheets created 
by Hincapie’s group that will enable them to analyze and 
better prepare for the ride they choose before embarking. 
And they’ll appreciate the concierge service an on-site 
mechanic offers, from adjusting bikes for a comfortable best 
fit to making sure any other needs are met to ensure the best 
experience possible.

This partnership enables both novice and veteran biking 
enthusiasts to participate in a regular regimen of both leisurely 
and intense rides, and to join in special programs at Hotel 
Domestique, Hincapie’s newly opened boutique hotel. 

It is difficult to imagine a better way to enjoy exercise, to 
appreciate its benefits to mind and body and to foster a close 
connection to the land than from the vantage point of a 
bicycle seat. It’s something George Hincapie discovered long 
ago on his journey. Join him on yours. 

A

The
Long

Winding

Road
and

George Hincapie took that proverbial long and winding road from his native 
Queens, New York, to Greenville, South Carolina. It’s there you’ll now find him exploring 

the myriad of country roads that wind their way through the glories of the southern 
Blue Ridge Mountains or pedaling around fast-growing Greenville, a town recently 

chosen by Bicycling magazine as one of the country’s Ten Best Small Cities for Cycling.

George Hincapie’s newly opened Hotel Domestique
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The Blue Ridge Mountains, that emerald green necklace spread across the sapphire 
sky, turns riotous with color every autumn. Rich golds, flaming crimsons and burnished 
browns astonish anew as fall makes its way down the mountain, air as crisp as the apples 
and cider sold at roadside stands, announcing the changing of another season.

Looking for the path less traveled to discover it all? The Cliffs is surrounded by fall 
color. There’s the glorious Blue Ridge Parkway, gateway to countless glories, and the 
scenic South Carolina Highway 11 that winds its way through the splendors of our 
seven communities. Whether by road or mountain bike, in hiking shoes or canoe, there 
is nowhere more scenic than the ever-changing panorama that is Cliffs living. 

Fall

Cliffs

comes to 
The
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TEN YEARS AGO Mary went, as she describes it, “over the moon” 
about a CBS reality show called “Wickedly Perfect.” Contestants on the 
show took part in competitions centered on entertaining and beautifying 
the home. They planned parties, decorated, cooked, baked, gardened and 
did floral arrangements and other crafts. The show raised homemaking  
to high art. 

Then came a higher calling — the opportunity to become a contestant on 
“The Apprentice: Martha Stewart.” Mary attended a casting call and made it 
to the finals. No real surprise. And while she didn’t win, she did make regular 
appearances on the show. Her next foray into television was even more 
successful, when she and her husband, Jerry, now a sous chef at Mountain 
Park, appeared on the Food Network’s wildly popular “Cupcake Wars.”

“I’m a true Southern lady” is how Glassy 
General Manager Mary Painter describes 
herself. Her gentle demeanor and sweet, 

soft accent support the assessment.

Southern LadyA True

The Ever-Entertaining Mary Painter

Among Mary Painter’s many credits: 
First Place in the North Carolina Pork Council Tailgating Pork Challenge; 
Blue Ribbon Winner in the Cleveland County Fair Best Fruit Pie Contest; 

First Place and Most Creative in the Blowing  Rock Winter Fest Chili Challenge; 
and far too many cake decorating contests to name.



ARTICLE NAME  1454  A TRUE SOUTHERN LADY

It could be fairly said that Mary loves contests: “Competitions 
are fun and inspire you to stretch your creative abilities while 
showcasing your talents. I’ve competed in fun and funny 
contests, taking home awards and bragging rights but mostly, 
the spirit to always achieve more.”

“My recipe for success at Glassy is simple; it’s an 
extension of my home, which is an expression of my deep  
Southern heritage.” 

Two years ago she accepted the position of general manager 
at Glassy, a position she’s been preparing for all her life. 
She credits her beloved mother, Sara, with instilling the 
deep Southern traditions of hospitality, the Western North 
Carolina Society Debutant and Junior Charity Leagues with 

nurturing them and a degree in home economics and culinary 
arts with her formal training in them. Now at Glassy, she 
has the opportunity to enthrall guests with her talents for 
gracious entertaining.  

“I welcome each and every guest and member on their every 
visit as if I were entertaining them at the dinner table in my 
home,” says Mary. “Attention to every detail must be paid and 
every expectation for a wonderful evening met. They must be 
greeted with warmth and grace as they arrive and they must 
be bid a fond farewell when they leave. It is my goal that 
everyone who passes through our doors leave talking about a 
splendid experience long after the evening is gone.” 

Which is exactly how a true Southern lady entertains.

Mary’s husband is the equally colorful Jerry 
Painter, the sous chef at Mountain Park and 
her partner on “Cupcake Wars.”

Mary’s Southern Sweet Tea

Mary’s Perfect Lemonade

n

n

Ingredients

3 quarts cold water 

4 pitcher-size cold brew tea bags 

Simple syrup (recipe follows) 

Lemon slices, mint sprigs or, my favorite, locally  
 grown sliced peaches for garnish

Simple syrup:

1 cup water 

3/4 cup sugar

Directions

Bring the 3 quarts of water  to a boil. 

Remove from heat, pour into a pitcher and steep  
 the tea bags about 5 minutes. 

Pour the simple syrup into the iced tea. Mix well.

Pour the drink mix over ice cubes in a glass. 

Garnish with 2 slices of lemon and a sprig of mint.

Simple syrup:

Bring 1 cup of water to a boil and add sugar. 

Stir until the sugar is dissolved completely.

Ingredients

1 cup sugar (can reduce to 3/4 cup)

1 cup water (for the simple syrup)

1 cup lemon juice

3 to 4 cups cold water (to dilute)

Lemon slices or mint sprigs

Directions

Make the simple syrup by heating the sugar  
 and 1 cup of water in a small saucepan until  
 the sugar is dissolved completely.

Use a juicer to extract the juice from 4 to 6  
 lemons, enough for one cup of juice.

Add the lemon juice and simple syrup to a pitcher.

Add 3 to 4 cups of cold water, more or less to  
 the desired strength. 

Refrigerate 30 to 40 minutes. 

If the lemonade is a little sweet for your taste, add  
 a little more straight lemon juice.

Serve with ice, sliced lemons.

“My recipe for success at Glassy is simple; it’s an extension of my home, 
which is an expression of my deep Southern heritage.”

– Mary Painter
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Stronger,
Healthier &

Happier

Seven Times

So simple, so logical, it is the life-altering, 
life-affirming credo of The Cliffs’ Wellness Program. 

Developed by Dr. Matt Ort, The Cliffs director 
of health, performance and recreation, 

“Stronger, Healthier, Happier” begins at each 
of our club’s Wellness Centers.

here are five Wellness Centers at The Cliffs, soon to be six, all 
places where members can achieve the degree of wellness that 

allows them to embrace the active, spirited life that The Cliffs is all about, 
whether it be a hike along a mountain trail to enjoy nature’s bounty, a  
well-played round of golf or game of tennis, or staying fit by following a 
strict regimen of diet and exercise.

As Jolene Puffer, Walnut Cove wellness manager, explains it, each 
member can work with our highly trained and talented trainers 
and instructors to find and execute a fitness routine based on their  
individual goals.

T
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WHERE WELLNESS IS 

A WAY OF LIFE

EACH OF THE CLIFFS’ WELLNESS CENTERS 

IS A MONUMENT DEDICATED TO THE HEALTH 

AND FITNESS OF OUR MEMBERS. EACH HAS 

A HIGHLY TRAINED STAFF, STATE-OF-THE-ART 

EQUIPMENT AND A WEALTH OF AMENITIES 

FOR YOUR COMFORT — ALL TO ENCOURAGE, 

FACILITATE AND AID YOU ON YOUR JOURNEY 

TO A STRONGER, HEALTHIER, HAPPIER LIFE.

KEOWEE FALLS WELLNESS CENTER

Scheduled to open this fall, this new center will 

feature strength-training equipment, cardio, 

group exercise, lighted tennis courts, spa and 

wellness services

KEOWEE VINEYARDS WELLNESS CENTER

10,000 SF, fitness room overlooking lake, cardio, 

golf fitness, aerobics, SwimEx, lighted tennis 

courts, spa and wellness services

VALLEY WELLNESS CENTER

15,000 SF, fitness room, group exercise, heated 

indoor lap pool, outdoor swimming pool, outdoor 

hot tub, tennis, full-court basketball, outdoor 

sand volleyball court, playground, event fields, 

snack and juice bar, spa and wellness services

GLASSY WELLNESS CENTER

15,000 SF, fitness room, functional training area, 

group exercise, private locker rooms, Olympic-

size outdoor swimming pool, outdoor cabana, 

lighted tennis courts, spa and wellness services

WALNUT COVE WELLNESS CENTER

18,000 SF, state-of-the-art fitness room, cardio 

area, functional training room, aerobics studio, 

indoor lap pool, outdoor swimming pool, outdoor 

hot tub, tennis courts, smoothie and snack bar, 

spa and wellness services

KEOWEE SPRINGS WELLNESS CENTER

Located within The Porch at Keowee Springs, 

this facility features strength-training equipment, 

cardio and group exercise

“A lot of people come to us to rehab after an injury, are recovering 
from a traumatic event or are diagnosed with a disease, and we 
certainly have that capability to work with them,” says Jolene. 
“But we feel strongly about wanting to pre-hab our members to 
prevent injuries or the onset of disease from happening.” 

Regina Mahy and Kelly Johnston are two Walnut Cove residents 
with wellness goals that perfectly fit that profile.

Mahy, a self-described ambassador of wellness, has been 
passionate about wellness all her life. But right now, wellness is 
about getting back to her passion for ballroom dancing. 

“I’ve been involved with it (ballroom dancing) since I was six,” 
says Mahy, “but right now I’m dealing with an injury to my left 
knee, so I’ve been coming to the Wellness Center a lot lately.  
I work with my personal trainer and I’ve started doing Pilates 
with my yoga instructor. I’ve been involved with yoga for about 
twenty years. It’s a way to not only work on my physical body but 
on my spiritual path as well, and to get back on the dance floor.”

Johnston has always exercised. But the loss of both parents far 
too early to cancer reinvigorated her commitment to lead an 
even healthier lifestyle. 

“My slogan,” she said, “is better at fifty,” and her level of fitness —  
remarkable for anyone at any age — is strong evidence of the 
power of diet and exercise. “Living here makes it easy to keep  
my lifestyle.” 

Making it easy to enjoy your lifestyle is what wellness is all 
about. The Cliffs is all about enjoying a life filled with the deep 
and abiding pleasures of family, close friendships, good food and 
drink and a myriad of activities. It’s all about being stronger, 
healthier and happier.



MAGNET MAGIC

Crafted from Bourbon whiskey barrels from Kentucky, these 

beautifully designed MAGNETIC BOTTLE OPENERS have been 

created to epitomize simplicity and functionality. Each opener is 

constructed from oak casks and hand selected to pay homage 

to the beauty and uniqueness of the distilling craft. They are 

outfitted with three powerful rare-earth magnets, which can 

catch over 30 bottle caps at a time. 

SOAPS: SIZE MATTERS

DUKE CANNON SOAPS are designed to meet the high 

standards of hard-working men who want to get clean and 

smell good without using feminine shower gels and products. 

This type of “brick” soap was used by our GIs during the 

Korean War and is manufactured in the same plant that was 

the primary supplier of military soap for over 20 years. 

ADD COLOUR TO YOUR GAME

As stylish as it is comfortable, THE GALLIVANTER  
GOLF SHOE combines an athletic fit with premium 

water-resistant materials — including leather, suede, 

flannel, wool and performance microfiber — in signature 

G/FORE colourways. This shoe is a stylish approach both 

on the course and off, and plays equally well at your 

favorite pub, country club or fairway. 

UNWIND WITH REWINED 

Handcrafted in Charleston, South Carolina, REWINED ALL-NATURAL 
SOY WAX CANDLES are made from repurposed wine bottles. 

Rewined believes in doing every step of the candlemaking process 

by hand while using the richest ingredients available. Each fragrance 

is carefully blended to mimic the flavors and aromas found in your 

favorite wines. 11 oz.; burn time up to 80 hours.

WALK SOFTLY AND CARRY A BIG STICK

The AKU SHOE COLLECTION ranges from 

mountaineering boots to active free-time footwear.  

Behind each model lies a genuine love for manufacturing, 

built on the age-old prestigious tradition of Italian 

workmanship. 

BRAZOS WALKING STICKS is family owned and 

operated. They have been producing high-quality 

handmade walking sticks, hiking staffs and  

walking canes for over 10 years. Most products are  

made in small, “cottage industry” workshops located 

within a few miles of their Texas facilities by local  

craftsmen who are also neighbors, family and friends. 

The Cliffs Storehouse Essentials
THAT NO ONE CAN LIVE WITHOUT

MAKE A LASTING IMPRESSION

TSOVET’S ANALOG WATCHES are inspired 

by engineered industrial tools, retro motor 

gauges and avionics instruments. Designers 

use quartz and automatic movements 

imported from Switzerland. TSOVET is 

obsessed by the details, so they started 

making premium watches that make  

a lasting impression. 

ZIP-A-DEE-DOO-DAH 

CHRISTEN MAXWELL’S “ZIPPYS” are great  

for stashing your keys, phone and cards —  

the perfect size to toss into your handbag or  

to carry as a clutch for a night on the town! 

Zippys are fully lined and made in the USA. 

THE CLIFFS STOREHOUSE ESSENTIALS  6160  THE CLIFFS STOREHOUSE ESSENTIALS
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“Once a month,” he says, “I organize an advanced mixed doubles 
just so the better players can get out, challenge their game and 
stay excited about playing. It’s true we don’t have a lot of 4.5 
and 5.0 players here. And happily, we don’t have players with 
inflated tennis egos. What we do have is a very enthusiastic 
community of players at each of the clubs.”

This, Jack claims, is one of the reasons for the success of the 
yearly intra-club tournament he holds. Another is competitive 
spirit. Some serious, some strictly social: tournaments of all types 
are de rigueur at The Cliffs. There are events for beginners and 
advanced players at each of the clubs, with singles and doubles 
tournaments each fall — all very serious stuff, according to Jack.

Much less so are fun events like the Tacky Tournament, where 
everyone is invited to wear their tackiest clothes; St Patrick’s 
Day, when members must not only wear green, they must bring 
something green to eat; and an Easter event where bunny ears 
and tail are a required addition to your tennis attire. Somewhere 
in between is the tournament held the weekend of Wimbledon, 
at which all-white tennis attire and wooden rackets are a must. 
All of it is just an excuse to get everyone out and playing and 
loving the game.

“For me,” Jack admits, “tennis is everything. I watch my 
members play and take notes so we can work on things at their 
next lesson. Then I go home, and the first thing I do is turn on 
the tennis channel. I’m a tennis geek. I love tennis. I’m obsessed 
with tennis.”

We get it, Jack. Game. Set. Love!

Talk to Jack DeAndrade, The Cliffs’ tennis 
pro, and you hear that word a lot. The self-

described tennis nerd wants everyone to share in the passion 
he has for the game and enjoy it as much as he does. The 
infectious energy he brings to everything tennis goes a long way 
to accomplishing that goal. Spend a few minutes with him and 
you’re sure to want to have a racket in hand. 

Whether giving individual lessons or clinics, arranging singles 
and doubles matches, or planning tournaments, Jack’s always 
serving something up for those who are already hooked on the 
game and those he’s hoping to introduce to its pleasures — age 
and level of play present no obstacle. 

Kids are a particular joy, says Jack: “Kids are fun because they’re 
so pure and unpolluted. They haven’t developed bad habits. The 
idea is to get them to enjoy the game by just playing one another 
in matches. Every summer, when there are lots of youngsters in 
residence here, I set up programs at each of the clubs. I want to 
hook them young.”

Adults get one-on-one attention. He’s quick to point out that 
in addition to being your personal instructor, he’s also your 
tennis concierge, arranging for any tennis need you might have, 
from introducing you to other players at your level to putting 
together a singles or doubles match to seeing that your racket is  
properly restrung.

What’s all  the
Racket
About?

“We play a lot of doubles here at 
The Cliffs, whether it’s men’s 
doubles or women’s. Mixed doubles 
are always an adventure,” he says. 
“I also think it’s safer and more 
fun to play with someone who 
isn’t your spouse.”

A COURTSHIP WHERE EVERYTHING STARTS WITH LOVE.

Fun.
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The taking of your vows and the celebration of them is 

one of the most significant events of your life. You have 

a vision of it; helping to fulfill that vision is our calling. 

We’ll help you make every moment, every detail perfect, 

a loving memory that lives with you for a lifetime.

Tying the Knot
Love and marriage go together like FUN and The CliffsLove and marriage go together like FUN and The Cliffs

The taking of your vows and the celebration of them is 

one of the most significant events of your life. You have 

a vision of it; helping to fulfill that vision is our calling. 

We’ll help you make every moment, every detail perfect, 

a loving memory that lives with you for a lifetime.
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or exchanging vows, there is the simple elegance of the Glassy 
Chapel. Perched atop one of the mountain’s highest points, 

the chapel offers couples an enchanting 75-mile view as enduring as 
love itself.

We advise taking a moment when you arrive here to do nothing but 
listen to the silence of this sacred place, then follow the walkway to the 
chapel and open its two grand oak doors. Now imagine the wedding 
day when they open, and the bride, in a silhouette of sunlight, enters 
and makes her way on her father’s arm to meet her groom.

From there, guests gather at the outdoor pavilion beside the chapel, 
the perfect setting for cocktails and hors d’oeuvres. To whisk the 
couple away, imagine either a limousine to take them down the 
picturesque drive to the foot of Glassy and on to the reception or a 
helicopter that will land them on the club fairway, where they will be 
met by the club pro in a golf cart limo and taken to their reception. 
There, they will be introduced for the first time as a married couple.

Of course, some couples may prefer a lakeside setting. For them, there 
is The Cliffs at Keowee Falls or The Cliffs at Keowee Vineyards. At 
the Falls, the ceremony will be held on the clubhouse porch, a splendid 
example of the true charm of the Southern lifestyle. At the Vineyards, 
there is the Lakehouse that sits on a point on Lake Keowee. From 
here, your exit to the wedding celebration is accomplished by boat.

Those who choose Walnut Cove are blessed with a place reminiscent 
of the famed Biltmore style. Here there are two places to exchange 

vows: at the bottom of a grand staircase or a gazebo-style wedding on 
a grassy knoll surrounded by majestic 100-year-old oak trees.

And lastly, there is the rustic elegance of the Mountain Park barn, a 
blank canvas that can be transformed into something as elegant or as 
simple as the bride and groom envision for their day.

In addition to this extraordinary array of settings, The Cliffs has 
other charms that make it the ideal venue for a wedding, beginning 
with the accommodations it offers guests coming from afar. In 
addition to the properties available at each community, in nearby 
Greenville, Asheville and Hendersonville guests will discover hotels 
that exemplify the gracious hospitality for which the South is rightly 
famous and a vibrant culinary scene that features the fashionably new  
Southern cuisine.

While the delights of these cities will charm guests, we do provide 
special activities for the wedding party. A rehearsal dinner for the 
group, yoga for the bridal party in the open-air pavilion at Glassy 
and individual massages are available should you so desire. For the 
groomsmen, there’s golf at one of our signature courses. Tennis, hikes 
or boating excursions for all can be also arranged. 

Of course, if there is anything else that would help to make your 
experience more unforgettable, you need not hesitate to ask. Our 
expert event and culinary staffs are accomplished at fulfilling almost 
any request you may have. This is, after all, your vision, your wedding, 
and your day.

FThe Cliffs offers a diverse collection of venues as 
individual as you and the life you’re going to build. 



The intrinsic value of this land we are so fortunate to  
call ours — the beautiful mountains that surround us, the 
pristine waters of Lake Keowee, the seven golf courses and 
clubhouses — was never affected and was never in question. 
Indeed, the foundation that exists here is without equal.

Now, in Arendale Holdings, a company whose principals 
have been involved in residential real estate development 
for the past four decades, we have a strong, involved and 
well-capitalized partner with a vision and strategic plan  
to grow and polish the seven gems that are our clubs, 
making the experience of The Cliffs’ ownership more 
robust and more valuable than ever. That begins with 
attending to maintenance, making improvements and 
investing in new facilities.

We are also busy establishing relationships that add luster 
to our brand. For example, the recently named director 
of cycling at The Cliffs, George Hincapie, has joined us. 

One of the most celebrated names in his sport, winner  
of 10 junior national titles and two world medals, Hincapie 
rode in the Tour de France 17 times and was a three-time 
winner of the US National Road Race Championships. 
Over the course of his career he earned a reputation as the 
preeminent classics rider of his generation. We could not 
ask for a more qualified partner for our cycling program. 

Now with the full support and confidence of our  
partners at Arendale Holdings, we’re rebuilding our 
management team with truly exceptional and experienced 
people at every level, beginning with Managing Partner, 
Cliffs Real Estate, Robert Wright. Wright has broad 
experience in the acquisition and development of both 
residential and commercial properties. For many years, 
he was responsible for the acquisition, capitalization 
and development of Young Life’s premier properties 
throughout the Southeast.  

 
He also has broad experience in all aspects of operations and 
hospitality management and has overseen operations that 
have exploded with rapid growth. He understands how the 
dynamics of systems, finances and human resources must be 
managed in an ever-changing environment. His experience 
in every aspect of operations makes him uniquely qualified 
to lead The Cliffs forward in this new era.

Wright is being ably supported by David Sawyer, Managing 
Partner, Cliffs Clubs. Sawyer’s focus is on leading a team 
that delivers The Cliffs’ luxury lifestyle, grows membership 
and increases revenue by providing innovative hospitality, 

golf, culinary, wine, 
retail, recreation, 
wellness and event 
experiences for Cliffs 
members and guests.

Since arriving at The 
Cliffs in 2007, Sawyer 
has led The Cliffs 
Valley Club Operations 
as general manager. He 
served as vice president 
of food & beverage 

operations and then regional manager of The Cliffs at 
Glassy, Valley and Mountain Park. He also served on the 
board and assisted the chief restructuring officer with the 
reorganization of The Cliffs Clubs from 2011–2012. 

The exceptional management team and staff Wright  
leads enjoy his confidence and support, and they fully 
return it, having proven their loyalty and commitment 
to achieving our goals. The quality of this team and the 
opportunities the clubs offer have made The Cliffs the 
employer of choice for the most talented people in the 
hospitality industry.

The people you will meet — members and staff — in 
this and subsequent issues of Seven are, in the end, what 
distinguishes The Cliffs. They are loyal and patient. They 
are creative and entrepreneurial. They are spirited and 
alive to possibilities. They are our greatest assets.

The Cliffs has met the challenges of the recent past and emerged stronger than ever, 
stronger than almost everyone else in the luxury real estate business. We are  

well positioned for the future and excited by the opportunities that lie ahead. 

S T E A D Y  A T  T H E  H E L M

CHARTING A FIRM
FINANCIAL FUTURE

Managing Partner Robert Wright

Arendale Partner John C. Kunkel

Arendale Partner Taylor Bush

Managing Partner David Sawyer

68  STEADY AT THE HELM



A S H E V I L L E

H E N D E R S O N V I L L E

B R E V A R D

G R E E N V I L L E

C H A R L O T T E  (90 min.)

AT L A N TA  (Less than 2 hrs)

T H E C LI FFS AT 
WALNU T COV E

T H E CLI FFS
VALLE Y

T H E C LI FFS AT 
MO UN TAI N PARK

T H E CLI FFS 
AT GLASSY

T H E  CLI F F S
AT  KE OW EE

FALL S

T H E C LI FFS
AT KEOWEE 

SP RI NG S

T H E C LI FFS
AT KEOWEE
V I NE YARDS

A picture (in this case a map) is worth a thousand 
words. But in the colorful mountains of North and 
South Carolina, it’s worth somewhere between 
seven and a million. 

When you belong to The Cliffs, you’re immediately 
a member at all seven communities, for golf, 
boating, dining, tennis, hiking, biking, shopping 
and just horsing around. It takes the concept of 
“never a dull moment” to a whole new level. There’s 
no club that’s best, but we guarantee that there is 
one for you. 

And then there is everything outside the 
entrances…towns are scenic, historic, vibrant 
and just flat-out fun. As you’ve read, Asheville 
is America’s new darling and Greenville is the  
new #1 on too many lists to mention. In between 
are cozy hamlets where music, the arts and crafts 
are thriving. 

Life here is also easy because everything is 
close. Cliffs Valley and Mountain Park are but 
five minutes apart, Glassy is 10 minutes more. 
Greenville from these clubs is less than 30 minutes 
away, and Asheville is comfortably under an hour 
along smooth scenic highways. From Atlanta you 
can be on Lake Keowee in under two hours, on the 
tee or feet dangling off a dock. 

And all around you are millions of acres of the 
most beautiful land this country knows. This is 
why we say, “There’s life, and then there’s living.”

S E V E N  T I M E S

WONDER


