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When Pete Kirkwood talks about the renaissance at the nearly century-old Shawnee Inn and Golf Resort,
which his family has owned since 1977, he chooses a French term--typically used to describe wine--to
explain its updated essence.

“Terroir'," says Kirkwood, "it means the flavor of a place. When the French talk about their wine, they talk
about the terroir, not just the flavor of the grape. We don't think about that concept in America much
anymore, but | don' t know why we can't."

Situated along the Delaware River in Monroe County on the New Jersey border on land where Native
Americans and later white settlers thrived, Shawnee's terroir will now be readily apparent to its guests.
Kirkwood is out in front of a growing trend in the tourism industry to become more sustainable (and
profitable) by putting a given area's best feet forward. At Shawnee, the terroir can best be experienced
through the restaurant located next to the Inn, which recently converted from a golf-themed tavern to a brew
pub called the Gem and Keystone that offers "Beer From Here, Food From Near (TM)." The new eatery
features seasonal dishes made with produce grown on the golf course and paired with hand-crafted beer
made across the property at Kirkwood's ShawneeCraft Brewery, which pumps out artisanal beers made with
local and organic ingredients. Hand-crafted furniture is part of ongoing upgrades to the Inn, and updated
recycling and waste-reduction programs and the housekeepers' use of chemical-free cleaning products are
part of the resort's Green Team initiative.
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