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in the country

There are few places 
where the accumu-
lated stress of mod-
ern life peels away 
of its own accord. 
Primland resort, 
established by the 
late French billion-
aire Didier Primat 
on 12,000 acres in 
Virginia’s Blue Ridge 
Mountains, is one  
of them. It’s pure  
quiescence at this 
up-country pre-
serve, which is near-
ly as big as Bermuda 
but holds only about 
100 overnight 
guests. Primat, who 
cherished his hide-
away in former 
moonshine country, 
insisted that timber 
be salvaged from 
old tobacco-curing 
barns and recycled 

throughout the  
resort’s new twenty-
six-room, LEED- 
certified Lodge.  
His heirs carefully  
carried out his 
wishes, to magnifi-
cent effect, and the 
burnished wood 
adds warmth to  
the earth-toned  
accommodations. 
All rooms have fine 
views from their 
balconies or  
terraces of moun-
tain ridges and the 
Piedmont Plateau. 
A pair of matching 
stone fireplaces  
accents the stylish 
Great Hall, while a 
two-story, glass-
walled wine room 
adds a touch of  
drama. The cozy 
Nineteenth Hole 

Pub looks to the 
three-year-old 
Highland Course. 
Designed by En
glishman Donald 
Steel, the spectac-
ular golf course 
crowns the top of a 
mountain at 3,000 
feet, its striking  
tree-lined fairways 
pushed to the brink 
of a deep gorge. 
Down in the valley, 
guests can go 
horseback riding, 
fish the Dan River 
for native brook 
trout with an Orvis-
certified guide or 
hike to secluded 
cascades deep  
in the woods.  
Doubles from $299.  
866-960-7746; 
primland.com. 
� Brian McCallen

Blue Ridge Retreat

Estate of Play Washington, D.C., denizens looking to swap the political landscape 
for a pastoral one often head for Middleburg, Virginia. About an hour west of the capital, the town offers 
haute-quaint shopping, epicurean stores and well-stocked wine-tasting rooms. Veer off Main Street 
and check into the Goodstone Inn & Estate, set amid 265 acres of rolling hills. You can bike the prop-
erty’s gravel roads, swim laps by the wisteria-covered ruins of the estate’s original mansion or trek 
among the cows (pack your Wellies). Yet another mode of transport will be offered this spring with the 
launch of an equestrian program. The eighteen guest rooms and suites vary in size and style; for pre-
mium quarters, reserve a room in the Manor House (once owned by members of the Warburg banking 
family and currently guarded by a benevolent turkey), or book the Bull Barn, the newest and most  
private accommodation (it has a stone hearth and ironwork rescued from the original pens). It lays 
claim to the only king-size bed on the premises and, arguably, the most coveted view: a field grazed by  
a flock of black-faced sheep. Doubles from $360. 877-219-4663; goodstone.com.� Alexa Yablonski

Sm a ll Town, Big Taste
The deserted Main Street in the Virginia town of Chilhowie— 
population 1,827 and four hours from Richmond—seems an unlikely 
setting for some of the country’s most innovative cuisine. Yet once  
inside the twenty-eight-seat, wood-and-copper oasis of Town House 
restaurant, guests are immediately transported to a temple of fine 
dining. Husband-and-wife duo John B. Shields and Karen Urie 
Shields abandoned high-profile positions at Alinea and Charlie  
Trotter’s, both in Chicago, for a chance to develop their unorthodox, 
jewel-like dishes closer to the source of their ingredients and far  
from the interferences of urban life. The pair transforms food into 
artful, edible landscapes that are so surprisingly good they’re likely  
to induce awed silence. Divine black-olive-and-Parmesan cookies, 
which blur the line between savory and sweet, might start the show; 
next could come tender cuts of local lamb with twigs of salsify and a 
woodsy black-garlic “soil”; and, finally, there’s one of Urie Shields’s 
otherworldly desserts, like purple “mountains” of tangy frozen yogurt 
coated in black-sesame paste and dabbed with mocha cream. 

Stay at Riverstead, the restaurant’s impeccably restored two-
guest-room Victorian-farmhouse inn, and you’ll enjoy BMW shuttle 
service to dinner and a kitchen stocked with wine, artisanal cheeses 

and just-baked 
breakfast treats 
like apple-and-
olive-oil muffins 
or a pumpkin-
and-onion cro-
stata. Rural life 
never tasted so 
good. Doubles 
$395, including 
dinner for two. 
132 East Main 
Street; 276-646-
8787; town 
houseva.com. 
� Christina Ball

Primland’s LEED-
certified Lodge.

FAST Fact
A Celestron telescope 
atop the Lodge’s silo-
shaped observatory 
will beam images of 

deep space onto every  
guest room’s TV.

The hilltop  
Manor House.

Chefs Karen Urie 
Shields and John 

B. Shields on 
Chilhowie’s  

Main Street.
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