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George Vanderbilt’s Continuing Inspiration 

I am grateful for my great-grandfather’s forward-thinking ideas that created Biltmore. His idea of a self-

sustaining estate has substantially impacted area forestry and agriculture, and the people who helped

him realize his vision for Biltmore left their architectural stamp across the region. A century after George

Vanderbilt’s passing, our family remains dedicated to preserving this place we love.

Dini Cecil Pickering, 

President of the Family Office and George Vanderbilt’s great-granddaughter
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Hunt and Olmsted demonstrated a ‘give and take’

approach in blending architectural and landscape

designs at Biltmore, with Olmsted agreeing to a more

formal Esplanade plan—subordinate to the ornate

features of Biltmore House—while Hunt designed 

the Bass Pond Bridge with simple, elegant lines 

to harmonize with the natural setting.

Bill Alexander

Landscape and Forest Historian 

Ambassador vF_Fall 2014  7/8/14  10:17 AM  Page 1



2 Passholder info: 800-413-9787

Many of Asheville’s most beautiful
buildings exist today thanks to the
talented team George Vanderbilt gathered
when building his estate. Biltmore
architect Richard Morris Hunt and other
professional designers left their indelible
marks on the area.

In addition to Biltmore House, Hunt also
designed the Conservatory and the graceful
bridge at the Lagoon, working closely 
with landscape architect Frederick Law
Olmsted to influence the grounds. All Souls
Cathedral in Biltmore Village is another
Hunt project, with many elements—
including the pebbledash façade and
Romanesque archways—reminiscent of the
estate’s architectural features.

“Hunt was a masterful architect who
truly understood the power of architecture,”
said Leslie Klingner, Curator of Interpretation.
“He made a major contribution to the

region’s architecture directly and indirectly.”
From 1900–1920, one of the most

prolific architects in the area was
Englishman Richard Sharp Smith,
supervising architect for Biltmore House.
Smith took Hunt’s plans and supervised
construction of the house, working closely
with Hunt’s office during the process.

“Think about having to know how many
tons of limestone were needed each day to
get the work done. Smith had to keep that
huge team working and make sure
everything met up,” said Leslie. “It must
have seemed like a never-ending project!”

Just as construction on Biltmore House
was winding down, Smith started his
own architectural firm in Asheville in
1895. He built dozens of private homes,
including several in Montford, with
design features similar to buildings in
Biltmore Village.

Biltmore’s influence on

Western North Carolina
Area architecture reflects a beautiful legacy  

All Souls Cathedral, circa 1910. Photo courtesy

of North Carolina Collection, Pack Memorial

Public Library, Asheville, N.C.
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Smith worked in styles ranging from Arts
& Crafts to Colonial Revival to Tudor. He
designed and built Saint Mary’s Episcopal
Church on Charlotte Street, the Vance
Monument and Masonic Lodge in
downtown Asheville, and the Young Men's
Institute on Eagle Street in Asheville. He 
also designed courthouses for neighboring
Henderson, Jackson, and Madison Counties.
For the specialized structural tile vaulting

Biltmore required, Hunt commissioned
Spanish architect Rafael Guastavino of New
York. Guastavino had become well known
for introducing an inexpensive and durable
alternative to iron beam construction that
created beautiful interiors with soaring
arches and open spaces.
The vaults in Biltmore House, including

the hall ceilings around the Winter Garden,
are decorative rather than structural 
but still reflect his expertise. His tile work
in the Swimming Pool is reminiscent of 
the vaulting in New York City’s earliest

subway stations; with good reason, since
Guastavino also designed them.
“The tile work created by Guastavino is

low maintenance, fire proof, and functional.
I especially love the herringbone pattern 
on the ceiling of the Porte Cochere as you
exit the house,” said Leslie.
Like Richard Sharp Smith, Guastavino

also remained in the area once his work at
Biltmore was completed, building his own
modest estate in Black Mountain. His
masterpiece—St. Lawrence Basilica in
downtown Asheville—is listed on the
Register of Historic Places, and the
architect is buried there.
“All these gentlemen contributed to 

the buildings that define Asheville and 
the area today,” said Leslie. “It’s always
enjoyable to see these structures and
worth taking a moment to notice the
arches, tile work, pebbledash, and
architectural features that relate to
Biltmore House.”

New hotel

considered for

Antler Hill Village 

We wanted to share that

Biltmore is exploring the

addition of a new hotel on

the property! Current

designs are for a 190-room

property adjacent to the

Winery in Antler Hill Village. 

If approved, construction

could begin in August with

an opening in fall 2015.

Hotel reservations would be

available starting in February

2015, including discounted

rates for Passholders. When

all of our planning is done,

we hope to provide a

convenient home base for

guests who want more time

to spend on the estate. 

St. Lawrence Basilica, circa 1909. 

Photo courtesy of St. Lawrence Basilica.

Young Men's Institute, circa 1905.

Photo courtesy of North Carolina

Collection, Pack Memorial Public 

Library, Asheville, N.C.
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The next time you visit Biltmore, take a
close look at the carved lions that flank
the entrance to Biltmore House. Notice
some areas where the stone has been
polished to a high sheen? 
“For more than a century, these friendly

beasts have greeted guests as they enter
Biltmore House,” said Kara Warren,
Preventive Conservation Specialist. “So
that sheen is actually the result of millions
of hands rubbing the marble away
through the years.”
Kara oversees the care for the lions and

37 other outdoor statues and historic
plaques through the implementation 
of the estate’s ongoing preventive
conservation program. The job requires a
combined knowledge of material science
and artistic skill in order to properly
analyze, treat, and restore the sculptures.
“Outdoor sculptures are vulnerable

because they are exposed to so many types
of deterioration,” said Kara. “Our preventive
maintenance program is important
because pollution, biological growth, and
even repeated touching can damage these
vulnerable objects. Cyclical maintenance
allows us to gently clean, repair, and
stabilize the original material before severe
damage occurs.” 
Most of Biltmore’s outdoor sculptures

were purchased from France and Italy in
the late 1800s, and some date to earlier

times. The collection includes bronze,
marble, limestone, granite, and terra
cotta sculptures. 
To keep them in good repair, each piece

is examined, photographed, cleaned, and
stabilized as needed every six months.
Sometimes the statues simply need a
gentle spray of water and an antimicrobial
wash to reduce biological growth. Other
times, patching or repair is required.
Our iconic lions, for example, have needed

repairs for deep cracks. Kara fills the cracks
using a material custom color-matched to
the Italian rose marble (Rosso di Verona).
Many people think the lions are made of
terra cotta, but closer inspection reveals the
unique and beautiful color patterns of the
stone ranging from beige to orange to red.
“Records in our archives indicate

restoration to the garden statuary began as
early as 1934. The descriptions of repair work
have become part of the history of each
piece, documenting the care it received over
the years,” Kara said. “Sometimes we need 
to repair the repairs, replacing corroded iron
elements with stainless steel or replacing
mortar that has crumbled over time.”
The longevity of an outdoor statue

depends on the nature of its construction,
environmental exposure, and the
maintenance it receives. The loving care
our statuary receives allows these sculptures
to be enjoyed by future generations.

Something unique

for your garden 

Our partner Unique Stone

offers an array of cast 

stone garden décor drawn

from designs in our historic

architecture and gardens.

Learn more at

biltmoreforyourhome.com.

Thanks for your

feedback! 

We appreciate your time 

and interest in our Annual

Passholder Survey. We are

already planning on how to

incorporate your feedback

like “Top Topics of Interest”

into Ambassador.

Caring for our 

outdoor sculptures 

Associate Conservator

Genevieve Bieniosek (left) and

Preventive Conservation

Specialist Kara Warren (right)

work on an outdoor sculpture.
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What are the “must-sees” in our gardens
this fall? Our landscape experts share
month-by-month recommendations. 

In August, cheerful sunflowers bloom
profusely in the fields along the road to
the Winery. Summer annuals and
perennials are abundant in the formal
gardens, and Victorian water lilies float in
the Italian Garden pools.

“The Victorian lilies look like giant
floating cake pans with spines,” said Parker
Andes, Director of Horticulture. “They
have upturned edges, can be 2–3 feet
across, and have white and pink blooms.”

Franklin trees—small trees with white
flowers—bloom in August. The well-
known naturalist William Bartram
discovered these trees in the 1700s; our
trees are descended from those seeds. Look
for the largest one on the Approach Road
on the right side of the I-40 underpass.

At Antler Hill Village in September,
large sweeps of grasses, including purple

muhly grass, sway gracefully. In the Rose
Garden by the Conservatory, shrub roses
are in full bloom, typically peaking in mid
to late September.

“The don’t-miss tree for September is
the Osage orange on the south side of the
road from Deerpark Restaurant toward
the Winery. In the fall, its large, wrinkled,
yellow-green fruits fall to the ground like 
a spilled bucket of giant tennis balls,” 
said Parker.

Throughout September and October,
native wildflowers dot the landscape.
Some of the most beautiful are the purple
blooms of Ironwood flowers and tall 
Joe Pye weed, plus the vivid yellows of
goldenrod.

Of course, fall foliage takes center stage
in October. The Japanese maples in the
Shrub Garden are especially beautiful; in
the Azalea Garden, enjoy the Katsura trees
as they take on an apricot hue and smell
like cotton candy.

Favorite fall garden highlights 

Fall color report

Plan your next visit to catch

Mother Nature changing into

her vivid autumn wardrobe!

Visit biltmore.com/fallcolor for

weekly color reports

throughout the season. 

Ambassador vF_Fall 2014  7/8/14  10:17 AM  Page 5



6 Passholder info: 800-413-9787

When Fine Furniture designers first saw
the bed in the South Tower Room, they

thought it could be an important
piece in their new Biltmore
furniture collection. 
Then they learned that a similar

bed once graced George and Edith
Vanderbilt’s apartment in Paris.
That find resulted in the
Boulevard Bed, drawn from the
South Tower Room’s original and
refined for modern homes.
That’s just one example of how

Fine Furniture partnered with
Biltmore to create nearly 80
diverse pieces that have been

welcomed by retailers and their customers
around the country.
Donnette Miller, Biltmore Licensing

Director of Home Furnishing, knows why

the collection has been so successful.
“George Vanderbilt was a collector and
curator. He did not have one particular
style; he collected what he loved, and
that’s just what consumers do today.”
A cabinet in the Servants’ Dining Hall

helped shape another Fine Furniture
piece. George Vanderbilt inherited 
the original from his grandfather
Cornelius, which inspired the name of the
Cornelius Cabinet.
“We took the basic structure of the

piece, then resized the Cornelius Cabinet
to better fit in with modern homes,” said
Donnette. “We also added interior storage
to make it more useful.”
The furniture designers who visited the

estate were also inspired by architectural
elements such as beautiful metal scrollwork
and ceilings. They took hundreds of

Inspired by design 
Biltmore Furniture Collection drawn from estate details and history

Original piece, located in Servants' Dining Room

Cornelius Cabinet by Fine Furniture
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photographs, spent time in the archives, 
and had full access to furniture in storage.
Museum Services staff provided

invaluable insight, explaining the
historical significance of items in detail. 
“The designers learned the stories about

the pieces, which helped them establish 
an emotional tie to the Vanderbilts,”
explained Christy Hodgins, Director of
Marketing for Biltmore For Your Home.
After their initial visit, the design team

spent months developing the Biltmore
Furniture Collection, which includes
bedroom, dining room, occasional, and
upholstery pieces. The entire process took
about a year.
Some pieces combine two or more

architectural elements, like the Jardin
Lattice Console that incorporates designs
from the trellis in the Walled Garden and
quatrefoil from the Winter Garden’s ceiling.
“For the Madeira Bar, we started with

the armoire in the Louis XV Room. We 
changed the silhouette and turned it into
a beverage cabinet,” said Donnette.  “This
piece is a great example of using one
special item to create something that
appeals to people today.”

New bedding to

brighten your

bedroom 

Architectural ceiling moldings

and gilded wall coverings in

Mr. Vanderbilt’s Bedroom

inspired our elegant Maria

chenille bedding available at

Belk and belk.com. Shown

here with the Boulevard Bed

crafted exclusively for

Biltmore by Fine Furniture.

Learn more at

biltmore.com/bedding.

See the complete

collection 

For a complete look at the

Biltmore Furniture Collection

by Fine Furniture, visit

biltmorefinefurniture.com. 

Rendering of Madeira BarArmoire in Louis XV Room

    

Madeira Bar by Fine Furniture
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Purchasing

discounted guest

tickets just got

easier 

You can purchase discounted

guest tickets for friends 

and family online at

biltmore.com/passlogin.

Beginning September 2, save

$12 off the regular adult gate

price of $59 plus tax. Have

your passholder ID handy 

in order to log in and

purchase tickets.

During George Vanderbilt’s time, target
shooting was a popular pastime both 
at Biltmore and at his nearby Buck
Spring Lodge.

A July 1900 article in Forest and Stream
stated, “The trail leads along the crest to
Pisgah Lodge. This is a masterpiece of
quaintness, all of logs and stone. Its front
balcony projects over a chasm almost
sheer for 1,000 feet. From this most
picturesque standpoint Mr. Vanderbilt’s
guests shoot at clay pigeons or glass balls,
and experts get three or four shots.”

Guests enjoyed the social aspects of
target shooting, the friendly competition,
and being outside on Biltmore’s well-
stocked grounds. Vanderbilt kept a wide
variety of sporting firearms in the Gun
Room from which his guests could choose.

That tradition continues today at our
Outdoor Adventure Center. If you’ve never 

shot sporting clays, you can begin 
by taking a class at our Sporting Clays
School. Passholders receive discounts on
basic, advanced, or full day lessons, and
instruction is provided for skeet, trap, 
5-stand, and sporting clays.

Beginners and more experienced
shooters can pursue their interest at the
new Biltmore Sporting Clays Club. 

“Now there’s a convenient shooting
venue right in Asheville. Before we
opened, people had to drive almost an
hour to target practice,” said Dale Klug,
Director of the Outdoor Adventure Center.

The club is open five days a week 
with individual, family, and corporate
memberships available. Members receive
discounts on shooting instructions and
low rates for gun and cart rentals. For more
information, visit biltmore.com/bscc.

The tradition of sporting clays 
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Changing the look of a well-established
product is not something that’s done
lightly. So when we decided to develop
new packaging for our award-winning
wines, it was a decision based on several
important factors.
“First, we wanted a classic look that was

relevant to today’s wine consumers and
that evoked the heritage and quality of our
wines,” said Heather Jordan, Director of
Marketing for Biltmore Wines.
“Additionally, we wanted to highlight

the rich legacy of Biltmore Estate as an
American icon and draw comparisons to
how this inspires our wine program,” said
Heather.  “We know that great wine begins
in the vineyard, and for each of the wines
within our American Series we carefully
select outstanding grapes from premiere

growing regions across the United States,
including our own estate vineyard, and
then handcraft each at our estate Winery
here in Asheville.”  
Wines in our American Series are sold

on the estate and are also widely available
in restaurants, grocery stores, and wine
shops in many states.
For our Limited Release wines in the

American Series, it was important to
create similar-but-distinctive labels to
highlight this special collection available
only on the estate. “Handcrafted in smaller
quantities, our Limited Release wines are
unique,” said Heather.  “Our winemakers
offer creative varietal blends crafted with
special techniques. We invite you to taste
them the next time you visit.”

Appreciating our wines’ 

American heritage

Exclusive wine

discounts for

passholders 

Purchase Biltmore wines 

in our retail shops and save

10% off 1–2 bottles, 20% off

3–11 bottles, and 25% off 

12 or more bottles. 
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A DAY IN THE LIFE:

Farm animals take 

center stage
In fields and farmyards across Biltmore
there are 600 Black Angus cattle grazing,
600+ head of sheep, and more than 500
chickens. Add 40 or so goats, a few guard
donkeys, a couple of draft horses, several
guard dogs and some cats, and it’s clear the
estate is definitely a working farm.
“All the animals contribute to a working

estate, whether it’s laying eggs, breeding,
guarding other animals, or keeping grass
and weeds down,” said Ted Katsigianis, Vice
President of Agriculture. 
Both the Farmyard at Antler Hill Village

and the estate’s farming operation offer
educational opportunities for guests; the
Farmyard regularly hosts school groups for
programs tied to NC educational curriculum
that drew 17,000 students last year alone.
For most guests, the closest animal

interaction happens at the Farmyard. Eight

staff members keep things running
smoothly by feeding, watering, and working
with the animals.
The Farmyard includes several people-

friendly goats used for breeding and fiber.
“Our goats love attention, and we plan
breeding throughout the year so we
usually have kids in the Farmyard; the
children love that!” said Melonye Trivett,
Director of Equestrian and Antler Hill
Farm Programs.
The most numerous Farmyard residents

are chickens. Most breeds are heirloom
varieties, including some breeds like Light
Brahma and Barred Rock that were kept by
the Vanderbilts. 
“Our Farmyard hens lay hundreds of eggs

each week,” said Melonye. “These fresh eggs
help satisfy our restaurants’ weekly need for
250 dozen eggs.”

Pastry chef Sarah Bumbarger

of Cedric's Tavern goes to

the source for fresh eggs
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Dogs must be

leashed on Biltmore

property 

Dogs are welcomed on

estate grounds as long as

they are securely leashed.

North Carolina law prohibits

pets from entering fenced

enclosures protecting farm

animals. Passholders who

allow their dogs off leash on

estate property may have

their passes revoked. For 

all Passholder policies 

and visit tips, see

biltmore.com/passpolicies.

The chickens move between fields and
Farmyard, playing an important role in
both production farming and Biltmore’s
agricultural educational program. 
Chickens graze in the fields, laying eggs

there and in the Farmyard. The eggs are
collected and, if fertile, spend 28 days in
the Brooder House, a building used for egg
production. Once they hatch, the chicks
spend three weeks in the climate-
controlled facility until they feather.
“When the chicks feather they go to the

Farmyard where they are handled
occasionally by children and adults as part
of our education program,” said Melonye.
“As they get a little older, they begin laying
eggs and do so for about three years.”

The behind-the-scenes farming operation
includes raising cattle, sheep, and even some
pigs. Four employees work with these
animals, focusing on breeding and selling
breeding stock.
There are about 200 cows that birth calves

each year. The sheep herd includes 250 ewes
that birth about 350 lambs annually. 
“We run a substantial farm here, and all

our animals are humanely raised and
certified natural by GAP (Global Animal
Partnership),” said Ted. “From rotational
grazing to raising crops to feed livestock to
recycling food from our kitchens, we are
committed to George Vanderbilt’s vision
of a self-sustaining estate.”

Guard donkey Maybelline with her chickens

Sheep in the Farmyard
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Meet Bistro Executive

Chef Klaassen

Chef Paul Klaassen has been

with Biltmore since September

2010; he is currently the

Executive Chef at the Bistro.

Previous positions include

serving as Executive Chef of

The Sugar Mill Hotel in the

British Virgin Islands and chef

for the Bank of America

Executive Dining Room.

Winemaker's

suggestion

Winemaker Sharon Fenchak

recommends pairing our crisp

and refreshing Biltmore

Limited Release Sauvignon

Blanc with this recipe. Its

bright citrus aromas and fresh

peach flavors are an elegant

match for a zesty gazpacho. 

Just as George Vanderbilt envisioned,
Biltmore’s Field to Table Program provides
estate chefs with an array of produce
throughout each season. In late summer,
Production Garden Manager Eli Herman
harvests a glorious array of colorful
heirloom tomatoes with old-fashioned
names like Sweet 100, Black Krim, and
Gold Nugget. 
“They taste as good as they look,” said

Eli, “and nothing beats the taste of a
tomato that was grown right here and only
traveled across the estate to your table!”

Gazpacho 

Ingredients

1½ pounds fresh tomatoes
2 red peppers, diced
¾ cup red onions, diced
¾ cup cucumber, peeled, seeded, 
and diced

  1⁄3 cup celery, diced
1⁄3 cup fennel, diced 
2 tablespoons olive oil
½ cup tomato juice

1 clove garlic, minced
1½ tablespoons red wine vinegar
¾ teaspoon ground cumin 
Salt and pepper to taste

Method

Bring a medium pot of salted water to
boil. With a small knife, remove each
tomato core and cut a small X into the
bottom of each tomato. Put water and ice 
in a large bowl; set aside. When the salted
water comes to a boil, carefully drop
tomatoes into the pot and blanch for 30
seconds. Remove tomatoes from the pot
with a slotted spoon and place in the ice
water. Allow a few minutes to chill. Once
chilled, remove tomatoes from ice water
and peel off outer skin. Cut tomatoes in half
and remove seeds. Discard skins and seeds.
Place tomatoes and all remaining

gazpacho ingredients in a blender and
process until smooth. For best results,
store gazpacho in refrigerator overnight
before serving. Serves 6.

Tomato harvest yields a delicious

fresh gazpacho

Enjoy your own garden-fresh tomatoes with this lovely cool soup created by Bistro

Executive Chef Paul Klaassen. Perfect for lunch with some crusty bread and olive oil,

or as an elegant appetizer before dinner. Serve with sour cream or chipotle crème

fraiche. For chipotle crème fraiche, visit biltmore.com/recipes.
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Upcoming events

Join the fun at Live after Five 

Antler Hill Village is buzzing with live music on the Village

Green every Friday and Saturday after 5 p.m. through

October. Visit biltmore.com/liveafterfive for more information. 

Celebrate NC Wine Month 

Enjoy special dining and Winery events in September,

including Passholder Wine Celebration Day on September 13.

Our Winemaker’s Dinner on September 26 features local foods

paired with our handcrafted wines at 6 p.m. in the Champagne

Cellar ($125/person + tax & gratuity). Call 800-413-9787 for

dinner reservations. Learn more at biltmore.com/passevents.

Cottage Dinners 

September 5 & 12
Two opportunities to savor special menus paired with our

outstanding wines and live music in a sumptuous outdoor

setting at the Cottage on Biltmore Estate. Inside tours

showcase the only historic lodging on the estate. Visit

biltmore.com/events for complete details, and make

reservations now by calling 800-411-3812.

Reserve Candlelight Christmas
tickets now! 

As a Passholder you save $20 off the regular adult

admission price* for you and your guests for this magical

evening of Biltmore by candlelight, so reserve your evening

now. Visit www.biltmore.com/passlogin to purchase tickets.

A Gardener’s Place free seminars  

Join us for fall seminars August 1–October 16:

• 1 p.m.: Focus on fall wreaths

• 2 p.m.: 5-minute arrangements

September Family & Friends returns 

Invite friends and family to join us for special offers 

and discounts throughout September. Look for your

coupons in late August.

Dine al fresco at our Moveable Feast 

Enjoy superb food and wine in a gorgeous setting at the

Scholars Walk at the Winery September 19. Learn more at

biltmore.com/passevents.

Dressing Downton

Feb. 5–May 25, 2015
We welcome an exciting new exhibition exploring fashions of

the early 1900s featured in the hit PBS series Downton Abbey.
Dressing Downton: Changing Fashion for Changing Times,
sponsored by Belk, includes more than 40 costumes from the

series showcased in rooms throughout Biltmore House. The

groupings are inspired by the fictional show and by real life at

Biltmore, with stories from the estate during the time period

woven throughout the exhibition. Exhibition designed by Exhibits
Development Group in cooperation with Cosprop Ltd., London.

Please note offers and events are subject to

change; check biltmore.com/passholders for the

latest information. Renew your pass at

biltmore.com/passrenew.*subject to applicable tax

Ambassador vF_Fall 2014  7/8/14  10:18 AM  Page 13



One Lodge Street

Asheville, North Carolina 28803

Prsrt   Std

US Postage

PAID
Asheville, NC

Permit No. 45

Do we have your current e-mail address?
Call the Passholder Priority Line at 800-413-9787 or 828-225-1319.

Call 866-208-9519 to notify us of your change of address.
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