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One important way we preserve Biltmore is by adding new offerings inspired 
by the hospitality and beauty of the original estate. Whether we’re sharing 
fascinating stories, savoring fine wines, or opening a new hotel, you—our 
Annual Passholders—are part of this wonderful process of keeping the estate 
vibrant for all the generations that follow. 

Preservation matters
Dini Cecil Pickering, President of the Family Office and George Vanderbilt’s great-granddaughter
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reserve your Biltmore getaway today!
Village Hotel on Biltmore Estate opening soon

HikE And BikE 
EstAtE trAils 
fOr sPEctAculAr 
fAll cOlOr

BrEAtHing nEW lifE  
intO An Old HOmE

BiltmOrE’s BridgEs 
stAnd tHE tEst Of timE

cAtcH tHE grEAt tAstE Of 
frEsH trOut fOr fAll

sAVOr nc WinE mOntH WitH 
nEW TasTe of BilTmore

uPcOming EVEnts

three generations of Vanderbilt china 
cleaning and caring for a fragile part of history

celebrating a quarter-century of inspiration
Biltmore continues to inspire products for today’s homes

Fall is the perfect time to  
celebrate the pleasures of  pairing  

great food with fine wines in a beautiful 
outdoor setting. The weather, the  

bounty of  our vineyards and gardens,  
the views—it’s a wonderful way to  

express Biltmore’s legacy of  hospitality  
to our guests today.”

Inn on Biltmore Executive Chef David Ryba

Carefully curated for our Annual 

Passholders, Ambassador brings the 

world of Biltmore to your home 

with fascinating stories, stunning 

photography, and exclusive offers 

available only to you in each issue.

Join the conversation!   #BILTMOREpassholder info: 800-413-9787 1biltmore.com/passholder



ViLLAge HoteL on BiLtmore estAte opening soon

historic buildings in Biltmore Village 

feature area timber, plus brick and 

tile manufactured from local clay at 

the Biltmore Brick and Tile Works, 

established in 1891.

“We wanted a look and feel as warm 

and welcoming as it would have been 

100 years ago,” said Meghan Noel, Vice 

President and General Manager of the 

Inn on Biltmore Estate. “Our farm 

heritage and the estate’s connection to 

Biltmore Village are important parts 

of our history, and we want to share 

those stories with guests.”  

Located in a pastoral setting 

overlooking fields and the river, 

Village Hotel is also central to Antler 

Hill Village’s thriving social scene, 

so everything is within easy strolling 

distance. All rooms and suites feature 

one king or two double beds, built-

in tile showers, and window seats 

perfect for relaxing when you’re not 

on the go.

If you want to get going early, 

The Kitchen on the first floor is 

conveniently designed for grab-and-

go purchases such as espresso, coffee, 

tea, and light breakfast fare. Lunch  

is also available from The Kitchen.

Upstairs, the hotel’s Village Social 

is a casual restaurant and bar serving 

small plates, Biltmore wines, and 

craft cocktails. In a nod to the estate’s 

farm heritage, an open gathering 

space nearby features a fireplace 

along with comfortable leather  

and metal-work décor elements. 

A fitness center and outdoor 

pool offer plenty of options for 

exercise. Complimentary shuttle 

service around the estate means 

you can come and go without 

driving, contributing to the 

relaxed experience.

“It was a big decision to add 

another hotel,” said Meghan. “But 

guests are always asking for more 

ways to stay on the estate, so we’re 

excited to be able to give everyone  

a new way to enjoy Biltmore.”   

REsERvE youR hoLIDAy gEtAwAy now  

Village Hotel is now accepting reservations for stays beginning december 14.  
call the Passholder Priority line at 800-411-3812 and ask about our Passholder rates. 

ExPERIEnCE A vIRtuAL touR oF vILLAgE hotEL 

Even though our new hotel is still under construction, imagine staying with us by 
taking a virtual tour at biltmore.com/villagehotel. 

Located in a pastoral setting overlooking fields and the river, 
Village Hotel is also central to Antler Hill Village’s thriving 
social scene, so everything is within easy strolling distance.

reserve your Biltmore  
getaway today 

When our new Village Hotel 

opens in Antler Hill Village this 

December, it will carry on a legacy 

of gracious hospitality established by 

the Vanderbilts. It will also reflect 

the enduring warmth of the farming 

families who lived in country homes 

on the estate for generations. 

The new hotel captures the 

essence of relaxed cottage charm 

with elements drawn from those 

original farm houses and also from 

the “model village” that George 

Vanderbilt created nearby. In 

addition to their classic English 

Tudor style architecture, many of the 
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The new Village Social restaurant Enjoy relaxed cottage charm



One of the best ways to experience fall 

at Biltmore up close and personal is to 

take a hike or a leisurely bike ride on the 

estate. We have 22 miles of beautifully 

groomed and well-marked trails for you 

to enjoy. 

“The trails offer a variety of terrain 

and color, and you can walk or bike the 

same one a couple of weeks later and 

have a different experience during the 

fall because of the color progression,” 

said Megan Northrup, Program 

Supervisor, Outdoor Adventure Center.

One favorite among employees and 

Passholders is the Deerpark Trail, 

which starts from the Lagoon and 

climbs the hill to the South Terrace  

of Biltmore House. 

“The best view from Deerpark Trail 

is in a spot that follows a contour 

about halfway up,” said Parker Andes, 

Director of Horticulture. “You can 

see the whole length of the river, the 

lagoon, and mountains.  It is spectacular 

and you only get the whole vista from 

that point on the trail.”

In early fall, another highlight of the 

Deerpark Trail is the brilliant russet 

color of sugar and red maples visible 

along the river. A little later in the 

season, the leaves of scarlet oaks along 

the trail deepen to a rich maroon hue.

The flat, easy Farm Trail is perfect for 

walking and biking. It begins in Antler 

Hill Village, following the French Broad 

River for several miles past grassy fields 

and smaller shrubs aglow with warm fall 

color. If you want to pick up your pace a 

bit, look for the start of the Arbor Trace 

Trail about 1½ miles along the route.

“Arbor Trace is a single-track trail 

that meanders through a more wooded 

area, with some elevation changes,” said 

Megan. “The 3½-mile round trip is a 

little more difficult, but the fall color in 

those woods is amazing.”

No time for a hike? Enjoy an easy 

stroll through the gardens closer to 

Biltmore House and down to the Bass 

Pond while admiring brilliant color 

from shrubs and hardwoods. 

FInD FABuLous FALL CoLoR  

Be sure to visit biltmore.com/fallcolor for the latest updates on the breathtaking  
colors of autumn in our 8,000 acre backyard! 

Dogs must BE LEAshED on BILtmoRE PRoPERty  

Please remember to pick up after your dog and obey nc law prohibiting pets  
from entering fenced enclosures protecting farm animals. Passholders allowing  
dogs off-leash on estate property may have their passes revoked. for all  
Passholder policies and visit tips, see biltmore.com/passpolicies.

Hike and bike 
estate trails for 
spectacular 
fall color

The Bass Pond Bridge

Bridges are a functional and necessary 

part of getting around Biltmore, and 

often we simply drive or walk right 

over them without really noticing 

many details. But enormous thought 

and care went into the planning and 

construction of these bridges, which are 

more than a century old.

The bridges were designed as a 

collaborative effort between Biltmore’s 

architect Richard Morris Hunt and 

landscape architect Frederick Law 

Olmsted. Brick bridges were typically 

constructed by the Hunt firm, while 

the stone bridges were created under 

Olmsted’s direction.

The first bridges were wooden 

structures built in the early 1890s prior 

to the completion of Biltmore House. 

Although many of the bridges are in areas 

not now open to guests, there are several 

that are used and admired every day.

You’ll see an enduring example of 

Olmsted’s stone bridge design about 

halfway up the Approach Road to 

Biltmore House. It was created as a 

horse-ford bridge with a pull-off so 

that carriages could stop and allow the 

horses to drink without blocking the 

road. This bridge once had a semi-

circular balcony with a stone bench 

built into it so that guests could enjoy 

the scenery and the pond.

The iconic brick bridge over the Bass 

Pond is one of the most beautiful spots 

on the estate. Its sweeping curve and 

high archway reflected in the water 

below made a stunning backdrop for a 

scene in the film Last of the Mohicans as 

two central characters rode across it in a 

horse-drawn carriage.

“We know that the Hunt firm designed 

the Bass Pond bridge, and that it includes 

brick made at Biltmore Brick and 

Tileworks,” said Bill Alexander, Landscape 

and Forest Historian. “Archival records 

show that it cost $9,570 to complete.”

Another lovely bridge that is often 

overlooked includes a tunnel allowing 

pedestrians to cross from the Shrub 

Garden to the Spring Garden. As you 

walk or drive between the iron gates 

in front of Biltmore House, follow 

the road to the right toward the 

Conservatory. You’ll cross this bridge 

just before entering the Walled Garden.

“Olmsted used the same technique 

in Central Park so that people walking 

didn’t have to worry about vehicles,” 

said Bill. “Although it was Olmsted’s 

idea and plan, Hunt designed and built 

it. Reading between the lines, we think 

that Hunt, Olmsted, and Vanderbilt 

probably planned those important 

details together.” 

Biltmore’s bridges 
stand the test of time

The iconic brick bridge over the Bass Pond is one  
of  the most beautiful spots on the estate.

Foot bridge over Bass Pond dam, 
circa 1895
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DIsh It uP! 

to see more of the Vanderbilt china and crystal collection up close, take advantage 
of your passholder discount on a guided upstairs – downstairs tour of Biltmore 
House or visit the current exhibition at the Biltmore legacy in Antler Hill Village. 

DInE In vAnDERBILt styLE 

Our Vanderbilt service is a gorgeous porcelain reproduction crafted in a lovely 
shade of blue and featuring elegant floral and gold details. find it in estate shops 
and online at shop.biltmore.com. 

house,” said Lori Garst, Curatorial 

Assistant. “All the china is stored in 

glass cupboards on two levels in this 

two-story room. There’s a pull-down 

ladder that leads to an iron galley that 

encompasses the room, similar to 

a ship.”

Our conservators examine and clean 

this exquisite china with great care. A 

comprehensive inventory helps them 

keep track of each object. A unique 

ID number is assigned to every dish 

and glass, the location of the piece is 

recorded, and a digital photo of it is 

included in an inventory database.

“George Vanderbilt’s original china 

is so beautiful, and it’s an honor to see 

it up close to examine and clean it,” 

said Genevieve Bieniosek, Associate 

Furniture Conservator.

“Most of the cleaning and dusting 

is done in the Butler’s Pantry, because 

the less we move such fragile pieces, 

the better,” Genevieve said.

George Vanderbilt ultimately selected 

an elegant white china with a burgundy 

and gold pattern for use in Biltmore 

House. The collection, manufactured 

by both Minton and Spode-Copeland, 

features George Vanderbilt’s monogram 

and was used every day for family 

and guest meals. While most of the 

collection is stored in the Butler’s Pantry, 

you can see some pieces displayed on 

the table in the Breakfast Room.

Cornelia Vanderbilt’s china is also 

housed in the Butler’s Pantry, and 

it matches her father’s pattern but 

includes her own CSV monogram. 

“We know that Edith Vanderbilt 

ordered Cornelia’s china in 1923,” said 

Lori. “And Mrs. Vanderbilt requested 

that Cornelia’s monogram be in the 

same style as her father’s. I think it is 

sweet that her service blended in with 

the style her father had chosen.” 

For Biltmore’s Centennial 

Celebration in 1995, William A. V. 

Cecil chose 108 place settings of the 

delicate “Printemps” pattern by Herend 

for a formal dinner in the Banquet 

Hall. The set is hand-painted, so no two 

pieces are exactly alike. The Baccarat 

crystal glasses for the event are all 

etched with the Cecil family crest.

“Each plate and piece of crystal  

 has quite a story to tell. This 

collection demonstrates the 

importance George Vanderbilt placed 

on gracious hospitality by its quality, 

beauty, and the extent to which it was 

used,” said Lori. 

Edith Vanderbilt ordered Cornelia’s china in  
1923 and requested that Cornelia’s monogram  

be in the same style as her father’s.

CLeAning And CAring For tHis FrAgiLe pArt oF History

three generations of  
Vanderbilt china

many of us cherish and care for 

fine china settings handed down 

through our families for generations. 

Imagine caring for hundreds of china 

plates and delicate crystal glasses—

much of it more than 100 years old—

from the world’s finest manufacturers, 

including Minton, Spode-Copeland, 

and Baccarat.

Three generations of Biltmore’s china 

and crystal are stored in the Butler’s 

Pantry in Biltmore House, including 

one set which bears George Vanderbilt’s 

monogram, and another set which his 

grandson William A.V. Cecil chose for 

Biltmore’s 1995 centennial celebration. 

“The Butler’s Pantry was the 

central nervous system for the entire 

biltmore.com/passholder 7

George Vanderbilt’s china

Printemps pattern by Herand



What was once an old farmhouse on 

Biltmore’s West Side is now the newly-

restored club house for the Biltmore 

Sporting Clays Club. This remarkable 

transformation continues to be a 

contributing building to our national 

historic landmark designation.

Biltmore’s Engineering Services team 

worked hand in hand with architects, 

the State Historic Preservation Office, 

and various contractors to adapt the 

Jones House into the Sporting Clays 

Clubhouse, while preserving portions or 

features of the building which conveyed 

its historical, cultural, and architectural 

value. The project was completed last 

December and received the 2015 Griffin 

Award from The Preservation Society of 

Asheville and Buncombe County in the 

Adaptive Re-Use category.

“I thought I knew a lot about 

restorations until I got involved,” said 

Brent Merrell, Director, Engineering 

Services. “It was a great learning 

experience and it was exciting to watch 

it evolve.” 

Today, the home of the Sporting 

Clays Club houses a lounge area, 

retail section, bar, bathrooms, and an 

upstairs classroom. 

The club house was traditionally 

known as the Jones House, named for 

the farming family that lived there 

from 1965–1983. It is one of two homes 

remaining on the estate from the pre-

Vanderbilt era.

“The house was built somewhere 

between 1879 and 1889, probably by 

Merritt Roberts, a farmer who sold the 

land to George Vanderbilt’s agent in 

1901,” said Bill Alexander, Landscape 

and Forest Historian. 

The 1,700 square-foot house was 

designed as a one-story home with a 

gable roof. Two extensions were added 

later. Staying true to the heritage of the 

house proved to be a large task as the 

structure had deteriorated during the 

years it sat vacant—the front left corner 

of the house was 9 inches higher than 

the back right corner!

“We tried to keep as much of the 

original material as possible, so we 

removed exterior siding, walls, and the 

whole floor, and we put them all back 

down,” said Brent.

Details like the original windows  

were also preserved rather than 

replaced. A nine-pane window upstairs 

at the front of the house wasn’t centered 

originally, so the workers removed the 

wall that held the window pane and 

the same window was replaced just as it 

was, offset to the left.

“We did an excellent job of restoring 

this historic structure. I’m happy we did 

that,” said Bill. 

Enjoy thE sPoRtIng LIFE  

Join the Biltmore sporting clays club for exclusive access to our range of  
sporting options including trap & skeet, 5-stand, and sporting clays. Visit  
biltmore.com/bscc for more information.

Breathing 
new life into 
an old home

This September, we’ll celebrate North 

Carolina Wine Month with Taste 
of Biltmore to showcase the estate’s 

legacy of hospitality, our farm-to-table 

heritage, the culinary creativity of 

our chefs, and the skill and passion of 

our winemakers.  

“In addition to being NC Wine 

Month, September is our harvest 

season. That’s the perfect time to 

celebrate George Vanderbilt’s original 

vision of Biltmore as a working estate 

with farms and fields producing 

fresh foods,” said Jill Whitfield, Wine 

Marketing Manager. “We continue to 

honor that legacy, and now we can 

also share our history of handcrafting 

fine wines here for the past 30 years.”

Our winemakers are especially 

excited about releasing a new 

Cabernet Franc in September. 

“It’s been very rare in our 30-year 

history that we have crafted this wine 

completely from grapes grown in 

Biltmore’s vineyards on the west side 

of the estate,” Jill said. “Following a 

special release event on September 5, 

our Cabernet Franc will be available 

exclusively at the Winery through the 

end of the month.”

Join us all month long for a wide 

range of activities including tours, 

chef demonstrations, and food and 

wine tastings in Antler Hill Village, 

plus imaginative menus focusing on 

estate and locally-raised harvest fare 

paired with Biltmore wines in estate 

restaurants. Signature Taste of Biltmore 

events include a series of intimate 

wine dinners at the Market Gardener’s 

Cottage, and the truly extraordinary 

experience of our Moveable Feast 

hosted in a secluded outdoor setting. 

Find all events and activities at 

biltmore.com/tasteofbiltmore.

The Jones House

RAIsE A gLAss thIs sEPtEmBER  

take advantage of your Passholder wine discount in our estate shops 
plus a 20% discount on our Taste of Biltmore grande finale. see event 
details at biltmore.com/tasteofbiltmore.

savor nc Wine month and  
our new Taste of Biltmore

passholder info: 800-413-97878 9biltmore.com/passholder

Before

After



BiLtmore For your Home Continues inspiring produCts For todAy’s Homes

nEw Custom CABInEtRy  

Our long-time partner Habersham Home has created custom built-in kitchen 
cabinetry, range hoods, wall systems, and bookcases inspired by the architectural 
elements and armoire in the louis XV room in Biltmore House. see all new custom 
cabinetry at biltmore.com/newcabinetry.

BRIng BILtmoRE homE wIth ouR REtAIL LoCAtoR 

discover a world of beautiful Biltmore products to enjoy in your own home with our 
convenient retail locator at biltmore.com/findproducts. 

celebrating a  
quarter-century of inspiration

A 25-year anniversary is an 

important milestone for any 

business—especially in the 

competitive world of licensed 

products. The strength and staying 

power of Biltmore For Your Home
®

 

is a testament to the legacy of the 

Vanderbilt family.

“Our greatest strength comes from 

the rich legacy of the Vanderbilt 

family, our passion for quality, and 

the trust that consumers place in our 

brand,” said Tim Rosebrock, Vice 

President and General Manager of 

Biltmore’s Licensed Products. 

Our licensed products program 

began in early 1990 when Dini Cecil 

Pickering, George Vanderbilt’s great-

granddaughter, visited North Carolina’s 

High Point Furniture Market to 

approach several potential partners. 

A warm reception led to several 

select partnerships, and authentic 

reproductions of furniture from the 

Biltmore collection were created.

As the business grew, the focus 

shifted from reproductions to 

products inspired by Biltmore. 

Today the offerings range from 

home furnishings and bedding and 

bath collections to gourmet and 

entertaining products. 

Biltmore For Your Home products 

are exclusive designs created by our 

partners, who come to the estate 

and immerse themselves in the 

architectural details of Biltmore 

House, historic gardens, and our 

fascinating collections. The products 

they design reflect that inspiration.

“The items in our program have a 

connection and often a story that can 

be traced back to Biltmore,” explained 

Christy Hodgins, Director of Marketing. 

“And all the profits from this program 

go back into preserving Biltmore.”

Biltmore For Your Home was 

created in response to guests’ requests 

to connect more deeply with the 

Vanderbilt lifestyle and the Biltmore 

collection of furnishings. 

“We wanted to extend the Biltmore 

experience into homes, helping 

our guests welcome family and 

friends knowing that the products 

they purchased were inspired by 

Biltmore and the Vanderbilt’s gracious 

hospitality,” said Christy.

The companies we select to become 

our partners are an important 

reason for the ongoing success of the 

program. Selection is a thoughtful, 

careful process, and Biltmore’s 

partners are industry leaders. Many 

of them are family-owned companies 

such as Belk, Burton + Burton, 

Capel Rugs, Fine Furniture Design, 

Habersham Home, Seven Seas, 

Unique Stone, and Wildwood Lamps. 

“We select our partners based on 

shared principles,” said Tim. “Their 

attention to detail, emphasis on 

quality, and the way they do business 

mirrors Biltmore’s. They are involved 

in their communities, and they treat 

their employees with respect.”

What will the next 25 years bring? 

Biltmore For Your Home will 

continue our successful program with 

Belk and other long-standing partners. 

Since hospitality is a hallmark of our 

heritage, we will carefully consider 

other opportunities, such as adding 

new tabletop collections to embrace 

the warmth and welcome of a table 

shared with family and friends. 

“For more than a hundred years 

guests have been inspired by their 

visits to Biltmore. Over the last 25 

years that inspiration has found its 

home in an authentic line of products 

derived from the spirit of refinement 

and beauty found here. It is in 

this proud tradition that we bring 

Biltmore For Your Home from our 

family to yours,” said Dini Pickering, 

who now serves as President of 

Biltmore’s Family Office. 

Biltmore For Your Home was created in response to guests’ 
requests to connect more deeply with the Vanderbilt lifestyle  

and the Biltmore collection of  furnishings.

Biltmore’s gourmet cheesecakes

Furnishings by Fine Furniture Design

biltmore.com/passholder 11



upcoming events
 FALL 2015  //  CHristmAs 2015

continue your Biltmore story with us  
by renewing your Biltmore Annual Pass  
today at biltmore.com/passrenew.  

Offers and events are subject to change;  
stay up-to-date at  biltmore.com/passholders.

vILLAgE hotEL now ACCEPtIng REsERvAtIons 

Experience an entirely new way to stay overnight at  
Biltmore beginning december 14. call 866-336-1245 or  
visit biltmore.com/villagehotel to make your reservations.

sAvE 20% on PAsshoLDER shoPPIng DAy 
Join us november 4 to see the Banquet Hall tree raising,  
enjoy christmas music, and save 20% in our shops and 
restaurants all day.

FREE DAILy sEmInARs At A gARDEnER’s PLACE

1 p.m.—decorating fall Wreaths
2 p.m.—Harvesting and Preserving Herbs

sEPtEmBEr 2015 

nc Wine month with Taste of Biltmore 
Enjoy special events celebrating our farmers, chefs,  
and winemakers. complete details online at  
biltmore.com/tasteofbiltmore.

sEPtEmBEr 12

Taste of Biltmore moveable Feast  
Join chef kirk fiore, chef Paul klaassen, and Winemaker 
Bernard delille for an extraordinary multi-course dining 
experience with wine pairings. find complete menu and details 
at biltmore.com/moveablefeast and reserve your space now by 
calling 877-890-9096.

sEPtEmBEr 12 & 19

Taste of Biltmore cottage Wine Dinners 

Join us at the historic market gardener’s cottage for  
a lovely outdoor celebration, including a six course  
dinner and live music. complete menu and details at  
biltmore.com/moveablefeast; reserve your space now by  
calling 877-890-9096.

nOVEmBEr 6, 2015–JAnuAry 2, 2016 

make memories during  
Candlelight Christmas Evenings 
Passholders save $20 off regular adult admission prices. 
reservations required; purchase tickets now at  
biltmore.com/passlogin for best selection of dates and times.

nOVEmBEr 6, 2015–JAnuAry 10, 2016

celebrate Christmas at Biltmore 
Experience the beauty and magic of the holiday season across the 
estate. find complete details at biltmore.com/christmasdaytime. 

catch the great 
taste of fresh 
trout for fall
Our chefs enjoy preparing fresh trout in a variety of  

ways, but this dish featuring a creamy sauce is a favorite 

for Stable Café Executive Chef Shannon Sutherland.

“Our local North Carolina trout is excellent,” says  

Chef Sutherland, “and it tastes even better with this 

hearty-but-light sauce of roasted tomatoes and fresh  

basil. The delicate flavors in the sauce pair well with  

the light flavor and tender texture of the fish.”

 To add an extra bit of fall flare, Chef Sutherland 

recommends serving the recipe with mashed sweet 

potatoes or roasted butternut squash.

TrouT wiTh roasTed TomaTo Basil sauce

Serves 4

ingredients

4 (8-ounce) trout fillets with skin on, and pin 

bones removed 

4 tablespoons butter 

Salt and pepper 

sauce

2 tablespoons olive oil

1 shallot, minced

½ cup roasted tomatoes

1 teaspoon fresh garlic, minced

4 tablespoons white wine

1½ cups heavy cream 

2 tablespoons sherry vinegar

Salt and pepper to taste

Generous pinch of fresh basil, chopped 

mEEt stABLE CAFé ExECutIvE ChEF suthERLAnD 

chef shannon sutherland joined Biltmore nearly three years ago. A graduate of florida 
culinary institute, she’s worked as a chef for more than two decades. Before joining  
Biltmore she served as the chef at the Westin Beach resort and spa in fort lauderdale.

wInEmAkER’s suggEstIon 

Winemaker sharon fenchak says the refreshing, unexpectedly creamy taste of our dry 
limited release sauvignon Blanc makes a delicious pairing with the light flavor of the creamy 
sauce that accompanies the fish. this wine is only available in estate shops and online.

method

Heat olive oil over medium heat and add the minced shallot. 

Sweat the shallot (sauté it lightly in butter until it begins to release 

its natural juices). Once the shallots have begun to sweat, add the 

roasted tomatoes and sauté the mixture. Add the garlic, and as 

it begins to release its fragrance, add the wine and deglaze the 

bottom of the pan. Next, add the heavy cream and bring mixture 

to a simmer. Once the sauce has thickened (thicker bubbles 

appear), whisk in the sherry vinegar. Remove the sauce from the 

heat. Season to taste with salt and pepper and add chopped basil. 

In a large non-stick skillet, melt butter over medium-high heat. 

Season trout fillets with salt and pepper. Place fillets in the hot 

pan, skin side up. Sear the trout for approximately 2 minutes 

(time may vary depending on thickness of fillet). Gently turn the 

trout so the skin side can crisp, then remove from the pan. Place 

the fish on the plate and spoon a quarter of the sauce over  

each fillet.   

13biltmore.com/passholderpAssHoLder inFo: 800-413-978712 Join the conversation!   #Biltmore



stay in touch 
share your email address to receive exclusive offers & 

information and update us on mailing address changes by 
calling the Passholder Priority line at 800-413-9787.

One Lodge Street

Asheville, North Carolina 28803
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