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Overlooking
the grove at La
Granja in Ibiza, Spain.
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COURTESY DESIGN HOTELS

by Gisela Williams

O N A B R E E Z Y A F T E R N O O N in Ibiza
last spring, Claus Sendlinger was
standing by the pool at his La Granja
farmhouse resort prognosticating the
future of hotels. “Farms are the new
golf courses,” the German hotelier declared to a small group of fashionable

Europeans—many of them hoteliers
themselves—who had gathered for
a cocktail at the outdoor bar surrounded by lush vegetable and flower
gardens. “That’s what will divide the
old-fashioned resorts from the ones
that are looking forward: They will
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invest in edible gardens and working farms.”
After some initial shrugging,
I realized he was right. I couldn’t
remember the last time I’d visited a
new hotel with 18 manicured holes,
but I could easily count the number
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The rustic outdoor bar at La Granja.

“ THE FA R M is not just A PL ACE
to H A RV EST V EGE TA BLES, but to
H A RV EST IDE A S.”
Rows of produce on
Pendry Natirar
resort’s 12-acre farm
in New Jersey.
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of agriculture-focused properties I’d
fallen in love with over the past few
years: places like Finca La Donaira,
an eco-retreat in the mountains of
Spain’s Andalusia region; Portugal’s
Casa no Tempo, built on nearly 1,000
acres of farmland in the Alentejo;
and Borgo Santo Pietro, a wellness
retreat in Tuscany with gardens that
supply the ingredients for elaborate meals and a skincare line. For
Sendlinger—who founded the Design
Hotels brand in 1993 and left it two
years ago to cofound the hospitality
group SLOW, which now manages La
Granja, along with a few other unique
properties—“agrihotels” like his are
addressing a host of sustainability
issues that have become more important to travelers, from food-supply
chains to energy use. “For the next
generation, the gilded luxury of the
past is over. They want to experience
authenticity, connect with nature,
and leave a smaller footprint,” he said.
“The farm is not just a place to harvest
vegetables, but to harvest ideas.”
The trend is growing especially
in the U.S., where pioneers like Twin
Farms in Vermont and Blackberry
Farm in Tennessee’s Great Smoky
Mountains are serving as the inspiration for a number of new hospitality
projects that prioritize the preservation of land rather than development.
In Wyoming, Brush Creek Ranch has
launched the Farm at Brush Creek,
where Wagyu cattle are raised and
a 20,000-square-foot greenhouse
produces 100,000 pounds of produce
each year, making the ranch almost
entirely self-sustaining. At Pendry
Natirar resort—set to open in Somerset County, New Jersey, next year—
owners Bob and Kim Wojtowicz have
reserved some of their land for a farm
with gardens and pasture-fed pigs,
poultry, and sheep.
“The possibilities of how we can
collaborate with the farm are endless,”
says Kim of the 90-acre estate, which
will soon be home to 24 farm-style
residences, a 66-room hotel managed
by Pendry, and a wellness center.
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The spa at Horse Shoe
Farm, near Asheville,
North Carolina, set
within the estate’s
former stables.

Over the past year, the couple has expanded the farm operation, building
demonstration areas, greenhouses,
and pergolas to keep up with demand
for agricultural experiences. “We
already gift the honey we make here
at events and send CSA boxes to our
members,” she adds, “and we are
starting to grow medicinal plants and
herbs that we can use for spa treatments and products.”
When Miami-based developer
John Turchin bought the 85-acre
Horse Shoe Farm near Asheville,
North Carolina, in 2017, he planned
to develop it into a high-end retirement community. But his millennial
son, Jordan, convinced him that the
land would thrive if left in its natural
state—only converted for modern
travelers. In 2017, the younger Turchin
left Los Angeles for Asheville, and
in less than a year transformed the
property’s half-dozen structures into
luxury cottages. A silo and connected
house were turned into a professional
kitchen and restaurant (opening to
the public this fall). Turchin created
an apiary and planted the fields with

hemp, which is used in his line of CBD
wellness products, available at the
horse stables turned spa.
“We’re at a crossroads moment,”
Turchin says. “The world is changing
and the older generation is grappling with the fact that their ideals
are not resonating for the younger
generation.” Since Horse Shoe Farm
launched two years ago, the property’s houses have been booked almost
continuously. They were reserved
for weeks throughout the summer
lockdown, with guests going out to
the gardens to pick vegetables for
their meals—a simple if therapeutic
exercise in a time of uncertainty.
While Turchin might not be making
the kind of money that his father did
in real estate development, he says
the satisfaction he gets from cultivating and sharing this fertile farmland
that slopes down to the French Broad
River is more valuable. “We can grow
more than vegetables here,” he says.
“We can grow people’s spirits.”
Southall, an ambitious project outside Nashville, will soon take shape
as a working farm resort where guests
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can experience the best of living off
the land. Spearheaded by James Beard
Award–nominated chef Tyler Brown
and entrepreneur Paul Mishkin, who
have been developing the property
for five years, the resort is inspired by
the gardens at Monticello as well as
Dan Barber’s Blue Hill at Stone Barns
in upstate New York. It’s all about
“breaking bread with the community,” Brown says of the 325-acre
estate, which has two greenhouses,
an orangery, and an orchard planted
with 35 varieties of apple trees. Two
years ago, Southall started hosting
family-style culinary events, called
the Rambling, on the farm. They took
a pause during the COVID-19 shutdown to rethink their plan—which
now includes the construction, next
year, of an inn with 60 rooms and
a restaurant and spa, as well as 18
cottages—and soon decided that “we
were actually already heading in the
right direction,” recounts Brown. “We
realized that our vision offered all
sorts of experiences to connect with
the farm, and nature was in line with
where the world was going.”

COURTESY HORSE SHOE FARM
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