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Celebrating 36 years ¢ 1981-2017

Open daily year round
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WINE TRAIL

A White County, GA

6 wineries in a 10 mile radius!

- Come Experience the Taste -

www.HabershamVineyardsandWinery.com www.YonahMountainVineyards.com|
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www.cottagevineyardwinery.com
www.serenitycellars.com
www.cenitawinery.com
www.kayavineyards.com
www.habershamvineyardsandwinery.com
www.yonahmountainvineyards.com

Welcome to Unwind Magazine...

We know the title of this maga-
zine may seem out of place in
2017.

Because one thing’s for certain,
there’s not much unwinding go-
ing on these days.

From our constant cable news
to the frequent beeps of the
email inbox to the everpresent
glow of our smart phones, we're
usually so busy trying to catch up
that we forget something much
more important: How to relax.

We'll we aim to change that.
And we aim to start now.

The good thing is the North
Georgia mountains are a pretty
great place to start. And the
following 60 pages are exactly
about slowing down and savoring
the enjoyable things in life.

off Wolf Mountain’s vineyard There’s craft beer barons John
to the heady foam of a freshly i Cochran and Spike Buckowski
poured craft brew at Whistle Top : who created the Terrapin enter
to the soothing cluck of free- ¢ prise out of one special brew.
range hens at LoganBerry Heri- : There’s Dietrich Hoecht who
tage Farms, this magazine is a . made the unlikely jump from en-
how-to guide for unwinding. gineer to metalwork artist.
It's also about a movement. And that’s just the start.
People are getting fed up with Each of the stories in this maga-
fakeness. i zine is about a person who took
They're longing for authentic- the time to hone a craft and cre-
ity. So the folks featured in this | ate something real and tangible.
magazine took matters into their : And they’ve invited you to be a
own hands. i part of it.
There’s Jabe Hilson, who left Some come join them.
his job as a graphic designer to  :  And while you're at it, feel free
pursue the art of wine making. © to sign off, log out, power down

There’s chef Chris Bolton and his : gnd then...Unwind.
wife Laura Farrelly, who brazenly :
bypass the frozen food section :
and craft culinary creations that :
come straight from the farm. . Matt

It’s easier than you think.
Cheers,

Calful Head

Hair Salon

“Hair you love to wear.”

What would you like done today?

LADIES STARTING AT..
Blowout 20
Haircut 30
Glaze 25
Color Retouch 55
All Over Color 70
Partial Highlights

Formal Styling 50
Bridal Package

GENTLEMEN

Haircut 20
Grey Blending 15
Men's Haircolor 45

CHILDREN
Haircut 12

1370 Cannon Bridge Rd « Demorest

0 706-760-6020
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i I "] - BREAKFAST »
MEKICAN £ AMERICAN 4] [EEEERREEE
SERVING BREAKFAST DALY

MONDAY - FRIDAY A - AN praakfast daily
SATURDAY - SUNDAY 7AM - 12pPM

Monday-Friday
706-865-0411 7am - 11am

L Saturday- Sunda
For menu, visit cafecancunclevelandga.coni Zam y 190m y
Now serving alcohol Come try our margaritas P

We have a drive-thru 106-865-0411

All specials cannot be combined with other offers. One per customer. Must present coupon.

f 104 WILFORD ASH PKWY, CLEVELAND Next to Fred's|



www.cafecancunclevelandga.com

PUBLISHER
Alan NeSmith

CONTENT MANAGER
Matt Aiken

MARKETING DIRECTOR

Michael Leonard

BUSINESS MANAGER
Mark VanTassel

ART DIRECTOR
Mark Callender

CONTRIBUTING WRITERS
Greg Finan Jr.,, Steve Alexander,
John Bynum, Steven Grubbs,
Candice Dyer

GRAPHIC DESIGNERS
April Compton, Claudette Keeley,
Rachel Grosse, Vickie Baskins,
Jimmy Eden, Barbara Slay

ABOUT THIS
PUBLICATION

This publication is produced
by the eight newspapers of the
Northeast Georgia region of
Community Newspapers, Inc.,
based in Athens. No part of this
magazine may be reproduced in
whole or part without written
permission from the publisher. For
more information, call 706-778-
4215, fax to 706-778-4114, email
anesmith@thenortheastgeorgian.
com, or write to Unwind, PO. Box
1555, Cornelia, GA 30531.

CNI

a

HOUSE

Heirloom quality furniture,
customized for you.

Monday-Saturday 10:00-5:30
W & Sunday by appointment

126 Anderson Circle, Alto, GA
TolEree: 877.223-0008 Lo 706-778-3449

Wine Tours ¢ Private Events » Travel Services
Corporate Events « Custom Tours

www.gawinetours.com

706.878.1011
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Yearround

Chris Bolton adds a pinch of
microgreens while creating a
culinary creation at Harvest
Habersham. (photo by An-
neliese Zemp)

il .

By Candice Dyer

A farm-
to-table
operation
thrives
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Chris Bolton reverently breaks
off a tendril of some greens
and pops it in his mouth. As
he chews, he smiles, and says,
“Tastes just like a fresh pea. This
is exciting.”

Bolton is the chef and co-owner
of Harvest Habersham, a farm-to-
table restaurant in Clarkesville.
Its mission consists of a strict
adherence to only locally grown,
chemical-free ingredients, and it
has acquired the kind of discern-
ing cult following — among both
locals and the Lake Burton crowd
- that requires reservations in
advance to get a table.

Bolton is methodically sur
veying the produce at “Locally
Grown,” a mobile, pop-up farm-

ers market that distributes
vegetables and meats at stops in
Clayton, Clarkesville and Gaines-
ville. Bolton, 39, is tall and
taciturn - he does not like to talk
about himself. However, he sees
appetizing potential in every
item at the market and can gush
at length about its quality and
how he would prepare it.

“Look at how beautiful the
beets are,” he marvels as he
holds them up for inspection. “I
would poach them in water with
some cinnamon and black pep-
per and a little vinegar, then sear
them on the grill and then use
the leaves in a salad.”

He moves from bin to bin.
“And these chicken feet! I would

make a bone broth out of them
or maybe pickle them,” he says.
“And those radishes. You won't
find them this nutrient-rich in
the grocery store.”

He could go on, and on.

For Harvest Habersham, to-
day’s haul includes some Austri-
an winter peas (“A nitrogen-fix-
ing cover crop that will be tilled
back into the soil,” he notes
approvingly); honeycomb; some
hickory nut syrup (“We use this
in lieu of maple because maples
don’t thrive here. I might smoke
it to pair with blue cheese,” he
says.); sage; butternut squash;
and new potatoes (“The longer a
potato ages, the starchier it gets.
These young ones will be great

Unwind // Spring 2017 9



mashed,” he says.)

The restaurant sticks to its
objective so energetically that its
menu changes weekly and some-
times, daily. Even the butter and
olive oil come from Georgia pro-
ducers, and foragers bring them
mushrooms, ramps and more
exotic fare, such as kousa fruit

1 0 Unwinvg 2017

from nearby Asian dogwoods
and kudzu blossoms.

“The farmers give us a heads-
up about what’s coming, but we
don’t make the menu until it
arrives,” Bolton says.

The only dish that has re-
mained a constant since the

establishment opened is its
cornbread, made from cornmeal
milled just down the road.

Bolton is as locavore as his
cuisine. He grew up in Clarkes-
ville, washing dishes and paying
his dues at local restaurants such
as The Trolley and The Orchard.
Then he spent time working



Chris Bolton and his wife Laura Far-
relly are on a mission to bring locally
grown, taste bud pleasing meals to their
customers at Harvest Habersham in
Clarkesville. (photo by Anneliese Zemp)

._

with James Beard no-
tables, Mark Kiffin, in
Santa Fe, New Mexico,
and John Fleer, in Ashe-
ville, North Carolina.

He and his wife, Laura
Farrelly, owned Merritt's
Table, a farm-to-table
restaurant in Merritt
Island, Florida, before
coming home. It was at
Glen-Ella Springs where
Bolton first started forg-

-
o md
& "_"-_q.turﬂ'
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ing alliances with local
growers and experi-
menting with seasonal,
artisanal agriculture.

Bolton and Farrelly
opened Harvest Haber
sham in 2014, operating
with a dynamic tradi-
tion among restaurateur
couples - he presides
over the kitchen, while
she handles the front of
the house, which seats

70, and they collaborate
on the menu.

“A big part of our job
is educating the consum-
er about the practices
and philosophies of local
farms,” Farrelly says.
“When we first opened,
people would ask if we
would be closed during
the winter, as if nothing
is harvested then.”

Bolton interjects,
“What they didn’t real-
ize is that farming is a
yearround endeavor,
and we get kale, broc-
coli, beets, turnips and
all kinds of other greens
then.”

Farrelly also points
out that organic pro-
duce often “doesn’t look
perfect. These farmers
don’t use chemicals, so




there might be a bug-hole in
something, but that doesn't
mean it's not usable.”

The farm-to-table movement
emphasizes ingredients over
technique.

“I try to keep everything as
natural as possible to reveal
the true taste of the food,”
Bolton says. “I try not to mess
with it too much.”

Chuck Mashburn of Mill Gap
Farm, which supplied the “ex-
citing” peas, praised Bolton's
inspired but unfussy approach.

“He usually doesn’t use
more than, say, seven ingre-
dients,” Mashburn says. “He
keeps it very simple, but every
bite, every forkful, is bursting
with flavor. He'll take some
vegetable you thought you
were familiar with and pres-
ent it in a whole new way. It’s
really incredible the way he
works.”

Bolton also takes a holistic
tack, finding a purpose for ev-
ery part of whatever happens
to be near his knives. “I'll use
the leaves of a carrot to make
a pesto sauce,” he says, “and
I like to buy a whole hog and
then break it down myself,
maybe make my own smoked,
cured bacon.”

Ronnie Mathis, of Mountain
Earth Farm, sells Harvest
Habersham produce by the
bushel. He says, “Chris just
has all the right instincts. He
knows what to do and how
to do it, and he knows what
people like, which is intense
flavor and fresh-from-the-earth
quality.”

Bolton, gesturing toward
his kitchen table overflowing
with vegetables in their raw-
est splendor, says, “I just wish
I could buy more and offer
more support to local farmers.
They deserve it.”

GEORGIA'S PREMIER

WINE oD '8

EXPERIENCE 180 WOLF MOUNTAIN TRAIL

DAHLONEGA, GA 30533
A BEAUTIFUL SETTING FOR

DINING, ENTERTAINING Anp
WEDDINGS P

THUR - SAT 11-5pm
SUNDAY 12:30-5pm

SAT &« SUNDAY at 2pm| | §

GROUPS OF 8 OR MORE —
Reservations Required.

Reservations Required. | GROUPS OF LESS THAN 8 —
No reservation needed.

For more information, visit: www.wolfmountainvineyards.com or call 706-867-9862 '

THURSDAY-SAT
12:00 Noon-3pm

SUNDAYS at
12:30pm & 2:30pm

Reservations Required.
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Like so many foodie trends, the farm-to-table movement, also
known as “slow food” originating from “artisanal agricul-
ture,” started in California in the early 1970s with celebrity
chef Alice Waters and her restaurant Chez Panisse.

Despite Georgia’s rural landscape dotted with farms, local
restaurateurs and chefs did not really adopt the practices and
philosophies of the movement, which entails sourcing food that
is seasonal and sustainably grown, until around five years ago.
The United States Department of Agriculture has decreed that a
vendor can label its food “locally grown” if the vegetables, fruits,
and meats are cultivated within 400 miles of the establishment.

In Northeast Georgia, the nexumf this scene is ”Locally -

and Ha'll countlmm 0 by tlﬁaorfﬁla Mouﬁt—ain
Farmers Network. Depending on their different certifications,
some of these farms are organic and others are designated “natu-
rally grown,” but all are chemical-free — no pesticides or synthetic
fertilizers are used. One of the hallmarks of artisanal agriculture
are the whimsical names farmers give their operations: Whit's
End; DancesWithBees honey; Taterville in Turnerville.

For only $20 per year, consumers can place orders online and
then pick up the items at the pop-up markets along the net-
work’s weekly delivery route. One old-timer was heard quipping,
“Farm to table? Back in my day, we just called that ‘supper.””

[www.northeastgeorgia.locallygrown.net|

NORTHEAST GEORGIA

OCALLY
GROWN

: . i
| E
: :
| |
s

t ;
; :
A |
; :
© 8635 Main Street unit8
Helen, GA 30545 ;
: 706-878-1842

©  We have expanded!

E Downtown Helen g
H

GoIS

LI 66 AN

Bring in this Ad for a

FREE SURPRISE

g Limit One Per Coupon
Gm
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North

Georgia
Arts
Guild

Inspires
and
Intrigues

by John Bynum

1 4’ Unwind \\ Spring 2017

s .

Paula Van Huss - Cruisin’ for Chicks

Rich and unique art experienc-
es — this is the goal of the North
Georgia Arts Guild.

As a nonprofit organization
founded in 1994, the Guild now
features over 100 members.

The group includes artists of
many skills, said basket weaver
Randy Sells.

“We run the whole gamut —
novice to very experienced,” she
said.

The Guild holds monthly pro-
grams, as well as two major
shows throughout the year, said
Sells.

In July, the Painted Fern Fes-
tival of Art will showcase the
Guild’s members at the civic
center in Clayton, and includes
complimentary wine as well.

Sells believes that the breadth
and depth of talent and diversity

— e

of the artwork is what makes the
North Georgia Arts Guild artists
unique.

AN APPRECIATION
FOR POTTERY

Frank Lustig has built a follow-
ing among art enthusiasts with
his raku pottery technique.

After working as an engineer,
Lustig retired in 2000 and want-
ed to do something artistic.

Beginning with a watercolor
class at John C. Campbell Folk
School, he soon noticed the two-
stage wood kiln that fascinated
him.

After subsequently becoming
involved in a course about how to
use the kiln, Lustig realized that
class members were expected to
have their own pottery to fire in
the kiln.

With some practice with clay
and more courses at the Folk



Dietrich Hoecht said he has always been designing,

building, exploring and inventing (and has his name

74

on six U.S. patents). For him, art adds to happiness ! 4

and keeps the mind wide open.

School, Lustig gained momen-
tum.

“I really like the feel of the clay
and what you can do,” Lustig
said. “I found the raku glazes are
sort of like watercolor.”

Lustig said he realized he
didn’t want to spend five years
mastering the pottery wheel.

Therefore, he specializes in
hand-built pottery featuring
architectural designs, artistic
faces, animal shapes and Japa-
nese influences.

He said he has collected his
own recipe for his raku firing

QQ\ -
—
S

technique, which gives each
piece strength to go ahead and
glaze it.

Lustig said when he fires his
pottery outside, he goes up to
about 1,900 degrees. When the
piece comes out it’s red and
white hot, requiring the use of
protective tongs.

The pottery is then put in a
bed of combustible material -
newspaper in this case - and it
immediately flames up, Lustig
said.

The next step is to cover the
pottery with a can or put it in a

Bathroom dresser
by Dietrich Hoecht !

- W.’/

“Kathmandu remembrance”
by Dietrich Hoecht

metal container with a lid, which
allows the flame to burn all the
oxygen around it, bringing out
the metallic look of the piece.

“People think I made it out
of metal, not clay,” Lustig ob-
served. “When I use a particular
glaze, I have an idea of the color
it should be, but sometimes it
comes out different shades.”

Lustig said some customers
commission pieces of pottery and
expect them to end up looking
a certain way. However, often
raku pottery comes out looking
slightly different than expected,
he said.

=
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Paula Van Huss lets
her imagination
takes over while in
the studio.

1nvolVed in art~has had another effect on him.

“One unexpected benefit is that it has taught me
that you can pick up something at any stage of life
and become good at it and enjoy it,” Lustig said.

Among the locations that display Lustig’s art are
High Country Art & Antique Art Gallery in Blue
Ridge, Smitten art gallery in Highlands, North Caro-
lina and others in South Carolina.

PERSONAL MEANING IN HER PAINTING

Paula Van Huss said she has a different approach
to acrylics than most artists who use them to paint
realistic-looking subjects.

“I use acrylics the same way as watercolors — loosely,”

she said.

Van Huss said she uses texture such as gels and
other media, and has even used Venetian plaster.
Sometimes she has sanded them down to give the ap-

1 6 Unwind \\ Spring 2017

pearance of being textured.

“I do all sorts of things [just not flowers]. My
imagination takes over,” Van Huss said.

Unlike many artists, Van Huss didn’t paint as
a child, not even in high school.

She recalls a time in her early 20s when
she visited an art show in southwest Atlanta,
where many of the works — mostly realism -
made her want to try art.

As an adult, she found time to paint while
she worked as an agent at Hartsfield - Jack-
son Atlanta International Airport - sometimes
painting from 10 p.m. to 2 a.m. and going to
art shows on the weekends.

She began in oils, painting landscapes, but
now has a very different approach.

Van Huss said she now gets her inspiration
from looking at contemporary artists that lean
toward abstract.



“I Like the Night Life” by
Paula Van Huss

“It takes a lot more ability in
the foundation to do contempo-
rary or abstract,” she said. “You
can’t just throw paint on the
canvas and have it look like any-
thing - you have to work at it.”

One major factor that makes
her art unique, Van Huss said, is

THIS IS
GOOSE IPA.

THE AWARD WINNING IPA THAT HAS BRIGHT
CITRUS AROMAS AND A BOLD HOP FINISH.

pihide ERRE
Terry Barnes said he tries to use his
photography to bring the special
moments in nature to the viewer as
though they have been there.

'y

that she paints for herself — not
the public.

This fact, along with the earth-
toned colors she often uses, gives
people a general feel that draws
them in.

The artwork of Van Huss can be
seen at Gartrell Gallery in Blue

In addition, she will be an artist
in residence July through Sep-
tember at the Blue Ridge Moun-
tains Arts Association.

Plus, as a member of the Quin-
lan Visual Arts Center in Gaines-
ville, Van Huss will be a part of

o
A

'S Q
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www.gooseisland.com

GOLD & GE
PANNING cg

SOUTHWESTERN NAVAJO POTTERY
& ART, FOSSILS, GEMS, MINING
SUPPLIES, HOME DECOR, & MORE!

LOCATED IN ALPINE HELEN, GEORGIA
QUALITY LODGING - AFFORDABLE PRICES

NOW OFFERING

CUSTOM JEWELRY
HANDMADE BY CHAD & RON

Turn your gemstone finds into long Iastirig treasures!

FOR RESERVATIONS, CALL 706-878-2689
OR VISIT WW W.HEIDIMOTEL.COM

8820 N. MAIN STREET, HELEN GA 30545

(ACROSS FROM BETTY'S STORE) OPEN 7 DAYS A WEEK - RAIN OR SHINE
7901 S. MAIN ST. HELEN GA 30545
n ?;dcuesbo;ok 'ii' Family Owned CALL 706-878-5065

And Operated :
e [0) ) DLDAND D
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www.w.heidimotel.com
www.outpostgoldandgem.com
www.tripadvisor.com

the member show in October.

FROM FOREST WALKS
TO METALWORK

Dietrich Hoecht doesn’t want
to find his signature style — on
purpose.

“I just like to explore and make
one-of-a-kind,” he said

He describes his work as
“eclectic” art or “seeking art.”

As a metalwork artist, Hoecht
creates knives, furniture, light-
ing, jewelry, kitchen utensils,
wall art, sculptures and more,
along with embellishments of
metal plating, patina and enam-
el, and leather and wood, he said.

In his earlier life as a mechani-
cal engineer, Hoecht had con-
stant exposure to art. He said his
wife and their old friends from
the Buford arts colony stuck his
nose into art.

“We also were founding mem-
bers of the Gwinnett Council for
the Arts,” he added. “Of course,
retirement life has become a
great art-prodding motivation.”

Hoecht gets his inspiration
from natural forms - looking for
motifs photographing on daily

Hour:
After hours appoir

ELITE

Excursions &
Wine Tours

Born from a love of North

Georgia’s artisan nature and
outdoor life, Elite Excursions & Wine Tours is proud to offer you the
best in North Georgia wine tours and excursions within the area.
Experience top attractions in a region known for it’s agritourism

and outdoor adventures such as zip lines and hiking trails.

Let our professional driver take you on a tour of winding mountain
roads and vineyards to learn the secrets of winemaking and the
history of our area wineries - as well as enjoy tasting delicious wines.

Treat yourself to lunch, live entertainment, and the option to
purchase bottles of your favorite wine from a day with your closest
friends - and perhaps some new ones. Our goal is to provide you
with an unforgettable experiencel!

JOIN US FOR YOUR NEXT ADVENTURE!
ELITE EXCURSIONS & WINE TOURS

f
explorenorthga.com / 762-230-9463

Unwind // Spring 2017 1 9



www.mountainmarble.net
www.explorenorthga.com
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A Large Selection of
Beer * Wine ° Liquors
Great selection of gift sets!
Military and case discounts

Remember to drink responsibly.

walks in the forest.

He also finds intriguing shapes
in art, like architecture, online us-
ing Pinterest.

This, along with his many influ-
ences from sculpting, blacksmith-
ing, jewelry making and pottery,
have shaped him artistically.

Hoecht's ironwork can be seen
at Aurum Studios in Athens and
online through his Etsy shop, “Big-
bangforge.”

DISCOVERING PEACE
THROUGH PHOTOGRAPHY

About 30 years ago, Terry Barnes
decided to get serious about cam-
eras and photography.

“I'd always found great images
fascinating and wanted to pro-
duce them myself,” he said. “I was
drawn to the images that were
taken in some of the most scenic
places on Earth.”

Barnes said his inspiration
comes from nature. “The beautiful

elin

Comprehensive care of leg

vein disease

* Diagnosis ® Management
e Laser vein ablation

® Phlebectomy
* Sclerotherapy

e Compression therapy

ADVAN TAG E

INSURERS

We shop, you - that's the pow

www.advins.com
DEMOREST
691 Historic Hwy 441, Ste 4/ 706.754.1590

CLEVELAND
111 West Kytle Street / 706.865.3400

AUTO - HOME - LIFE - BUSINESS

* Free screening
Vin
AFFILIATES

“Varicose Vein Treatment Has Never Been Easier.”

706-208-1144

784 Prince Avenue, Athens, GA ¢ maffeiveincenter.conj

Mention this ad for a free cosmetic screening.



www.advins.com
www.maffeiveincenter.com

weather and scenic changes captured
in a moment keep me in awe.”

“I like to produce results in my im-
ages that show the entire range of
light and shadow, just as viewed by
the human eye,” Barnes said.

He believes his photography brings
the special moments in nature to the
viewer as though they have been
there.

Barnes said photographing nature
has brought a sense of peace to his life.

“I'm more spiritual and let nature
show me its magic rather than forcing
a specific goal in mind each time I ven-
ture out with the camera,” he added.

Barnes displays his work at Blue
Ridge Art Center in Blue Ridge, others
in North Carolina, and on his website:
tbarnesphotographyphotoshelter.com|

More information about upcoming
North Georgia Arts Guild events can
be found online at
jnorthgeorgiaartsqguild.com|

C’{eorr Gic'$ nw’f/aopu&w
“Heart Of Georg1a destinalion for //( e
Wine Country” H |_O N E G A
“Soon to be known as
Dahlonega Plateau”

“Discover Dahlonega’s downtown-

B . Wine Walk’

“Wine tasting room “You'll love the
~ capital of Georgia” -— thriving wine scene
as much as the
N, spectacular views from the
o/~ Appalachian foothills.”

- Southern Living, March 2017

A

Southern Living

DAHLONEGA

IT'S PURE GOLD
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A look at
Georgia’s
GROWING
craft beer
culture

By Greg Finan Jr.




The ancient Sumerians must
have known they were onto a good
thing when they brewed up their
first batch of beer in 1800 BC.
More than 3800 years later, so did
the folks at Terrapin Beer Com-
pany.

It was then, in Athens, Georgia
(2002 A.D.), that founders John
Cochran and Spike Buckowski
released their first craft beer, Ter
rapin Rye Pale Ale, after the two
came up with the idea while work-
ing at a microbrewery in Atlanta.

The beer quickly won the Gold
Medal in the American Pale Ale
category at the Great American
Beer Festival just six months after
its release.

Since then, Terrapin's collection
and varieties of craft beer has
grown by leaps and bounds.

It’s variety, said Leah Kuck of
Terrapin, that keeps things going.
Along with a willingness to stick
to the company’s pledge to refrain
from floating “the mainstream.”

LN § 4

Fain Anderson
mans the taps at
Terrapin head-
quarters.

Waitress AnnaMaria Little has served
up plenty of local brews at
Shenanigans Irish Pub in Dahlonega.
(Photo by Matt Aiken)
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2 Sullivan St
Hayesville, NC

(828) 389-8460
thecopperdoor.com

Open Monday - Saturday
Reservations Recommended

“We use feedback from our
customers all the time,” she
said. “We'll ask them things like,
‘What do you think about a pea-
nut butter and chocolate-flavored
beer?,” and they respond wheth-
er it sounds good or not. That’s
how Liquid Bliss was born.”

For Terrapin, the craft beer
culture serves as a driving force
for the company’s bold choices in
its products.

It’s a culture that prides itself
on individuality. In other words,
this isn’t your father’s light beer.
Though dad is welcome to grab a
bottle as well.

“Our employees and our cus-
tomers are like family,” Kuck
said. “We have a group called
the Terrapin Tribe that consists
of both employees and custom-
ers which has grown over the
years.”

With the success of Terrapin,



www.thecopperdoor.com

"

and nearby Sweetwater, craft
beer breweries began to pop up
all around Georgia. More than a
decade later, the state is home to
more than 20 craft beer opera-
tions pumping out an eclectic
mix of brews.

b

From the Instagram friendly

STONEWALL CREEK

— VINEYARDS

BEST OF COMPETITION
2014 Boriana*

BEST VINIFERA
2014 Boriana*

BEST WHITE VINIFERA ¥
2014 Boriana*

BEST RED VINIFERA
2014 Cabernet Franc*

*100% GEORGIA GROWN AT
STONEWALL CREEK VINEYARDS
323 Standing Deer Lane
Tiger, GA 30576 « 706.212.0584
barww stonewallcreek.com|
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cans of Creature Comforts Brew-

ing in Athens to big city brews
in Three Taverns Craft Brewery
in Decatur, there is no shortage
of craft breweries to fill your
weekends with your favorite
libation.

ated a niche inside a niche, so
the days of having to go to a
brewery to enjoy your favorite
craft beer have gone by the way-
side. Now, there are a plethora of
brewpubs that specialize in offer
ing Georgia'’s craft beer drinkers

craft brews from local breweries

The craft beer boom has cre-
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www.countryboysports.com

Wimpy come in.

In the small, mountain commu-
nity of Dahlonega, his Gold City
Growlers offers its customers 20
different, rotating styles of craft
beer. Customers can purchase 32-
ounce or 64-ounce refillable, seal-
able containers to fulfill their craft
beer needs.

“We try to reserve half of our
craft beer list to local breweries, as
tourists are always asking for local
craft beers,” Wimpy said.

Wimpy, who had never been a
craft beer drinker before open-
ing the growler shop, has grown

to love IPAs and is continuously
amazed by the eclectic palettes of
his customers.

“It is interesting how true craft
beer drinkers can go from one
taste to an entirely different taste
and enjoy them all,” Wimpy said. “I
have about 30 regulars who come
in every week to try something
new or get refills on their favorite
flavor.”

The Whistle Top Brew Co. in Cor
nelia, has also tapped into the craft
beer boom, offering North Georgia
one of the best selections of craft
beer, wine and sodas available.
Like Gold City Growlers, Whistle
Top offers 20 taps of rotating
brands of craft beer.

LIMITED RELEASI

“-le'p R ITL

FRimhouse Als

IR LIKE CONANN
IBED TO BREW
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“Whistle Top always
has great brews on tap,
and the owners are
extremely knowledge-
able about beer,” said
Sam White, a regular
patron of the establish-
ment. “If you're in or
near Cornelia and want
a good brew, this is the
place to go.”

With the craft beer
explosion that has
consumed Georgia over
the past 15 years, the
craft beer culture has
established itself with-
in the state’s borders.

The only concern the
craft brewery industry
has about the craft
beer boom is that the
sheer number of brew-

eries that have popped If you need a good beer, then Chad
up over the years may Wimpy is your man at Gold City Growlers
be too large in num- in Dahlonega. (Photo by Matt Aiken)

Helen’s Oldest and Most Unique Store

Established in 1973 in the quaint little Alpine Village of Helen

Betg,
A LARGE VARIETY OF WINE & BEER | "o sto

"w. bettysinhlen.c

Growlers...Craft Beer to go! SROWLERS
Wine tastings daily

NOW SERVING WINE AND BEER BY THE GLASS!!

BEST FRESH CUT MEAT - FULL LINE OF GROCERIES
BEST PRODUCE IN NORTH GEORGIA
HOMEMADE BAKED GOODIES - THOUGHTFUL AND UNIQUE GIFTS

We are Open EVERYDAY 7am-9pm - DAILY Lunch specials
Main Street - Helen, Georgia «+ 706-878-2943

0,
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How much is too much beer?

“The biggest concern is over
saturation in the market,” Kuck
said. “But it is great to see what
small craft breweries can offer.
The craft beer culture is strong
here, and as long as these brew-
eries don't try to get too big, too
quick, the growth we’ve seen
over the years bodes well for
the craft beer industry.”

If you're in the North Geor
gia area, check out: Blue Ridge
Brewery in Blue Ridge, Copper
Creek Brewing, Terrapin and
Creature Comforts in Athens;
Left Nut Brewing Company
in Gainesville; Bacchus Beer
& Growlers in Hiawassee; or
Whistle Top Brew Co. in Cornelia
to quench your thirst for craft
beer.

So pull up a stool and take
part in a tradition that’s as old
as time. And while you're at it,
you might want to raise a glass
to the Sumerians.

- ) :

North Georgia Arts Guild
N A

EL_ :

FESTIVAL OF ART
. July 8 &9,
W\ 2017
RABUN COUNTY CIVIC CENTER - CLAYTON, GA

Saturday 10-5 | Sunday 11-4

Over 40 local artists & fine crafters
Pottery - Painting - Photography & More - Food - Complimentary Wine - Free Parking

Www.northgeorgiaartsguild.com ¥
[facebook.com/ngag.art/| .

The Spirit of an Adventure

MOONRISE 31 Webb Rd. Clayton, GA 30525
1-800-240-9733

mww.moonrisedistillery.com)

OPEN DAILY FOR TOURS
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man among the vines

By Steven Grubbs

Jabe Hllson left behind his regular day job as a graphic designer

"“t;“ to pursue his passmn in the vmeyards (Photo by Jim Loring)
395 i _




I first heard from Jabe Hilson
about a year and a half ago via
email. He dropped by one of the
restaurants — a cold call - to see
if the beverage director might
like to taste his wines. I wasn’t
around, but he left with my card.

The message he sent — in which
he told me a bit about his Clay-
ton winery, Noble Wine Cellar
— was noteworthy for a couple of
reasons. Although my inbox is
constantly peppered with email
salvos from national brand man-
agers, importer reps and distribu-
tor salespeople, I almost never
see contact from winemakers in
my home state.

But simple rarity wasn’t the
only thing about Jabe’s email
that caught my attention. A
couple of phrases suggested he
might really be thinking through
what he was doing in Clayton,
and that he had a sharperthan-
average sense of his role in a bud-
ding culture. He hoped his wines
were “maintaining a sense of con-
nectedness,” and that he believed
“in North Georgia's potential to
be a grape growing region of re-
nown, as it once was.” He added,
“I am proud to be making wine in
Georgia.”

I scheduled a tasting with Jabe
in Atlanta, and within seconds of




o~

& Eight-year-old Fenton Hilson learns the new fam-
ily trade while working in the vineyards alongside
his father Jabe Hilson. (Photo by Jim Loring)
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shaking his hand it was clear
my suspicions were correct. In
many ways, Jabe cuts the ideal
figure of farmerphilosopher.
He is tall, and wiry, with a
brown country beard and thin
circular spectacles, and he
emits the feeling of another
time, like he might have been
born a century earlier.

As he was working the cork-
screw into a bright bottle of
Traminette, he said something
that seemed very important,
and it framed everything I've
thought about Jabe and his
wines ever since. He said, “I'm
not trying to make wine from
California. I'm trying to figure
out what Georgia wine can
be.”

That sentiment may not
sound like much, but a whole

3 2 Unwind \\ Spring 2017
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life’s work of implications will
flow from that decision. After
all, the South is a tricky place
to grow grapes. There isn't
any reason to assume that its
wines could - or should - ever
taste like wines from any-
where else. That sense of vari-
ety and specificity of place is
something that causes people
like me to fall in love with the
subject in the first place.

Jabe’s perspective is sur
prisingly uncommon. Most of
the East Coast winemakers
I've met seem to want to iron
those differences out. It’s the
reason so many are skeptical
of hybrid grapes (i.e. varieties
with both European and Amer
ican DNA), and one of the rea-
sons why a glut of trucked-in
California juice makes its way

Empire State South (Atlanta)
and Five & Ten (Athens).




1nto bottles that clalm Southern
origin.

But Jabe doesn’t seem afraid
of making unusual wine. In ad-
dition to a few European grapes,
he also works with hybrids, like
Traminette and Chambourcin
— all of which he farms himself
on vineyard land just across

]ﬁ_u'}‘)] anothetr GREAL day
Q !!cli:(wru:i! gdu
Experience

the September 30,
2017

annual ,
Featuring

Local
Restaurants
Wine
Tastings &
Beer
Gardens

Door Prizes

Live
Local Music
& More

A taste of |

Clarkesville
I il I | f =

Noon-3pm
Downtown Clarkesville Square

T PLEASE JOIN US! T

“Georgia has such a rich agricultural history. | spent my
life around it, and yet | never really knew how drawn | was
until | got that first real job in agriculture,” said Jabe Hil-
son, founder of Noble Wine Cellar. (Photo by Jim Loring)

the state line into North Caro-
lina (but still within the AVA of
Upper Hiawassee Highlands)

- then borrows space at Mon-
taluce Winery in Dahlonega to
vinify the wines. Lately, he also
has experimented with brewing
mead. The enterprise for him
seems to be an exercise in grow-

Historic

ing as a craftsman first.

“You take what you feel like
you do well, and keep devel-
oping those skills,” he said,
when we spoke recently. “At
this point, I've never really had
formal education in wine, and I
don’t know what I would even
do with it.”

OLD SAL[TEE STORE

General Mercantile

Providing
Northeast Georgia
with useful goods

& Columbia

|
WOOLRICH

EST 1830

2315 Hwy-17 ¢ Sautee Nacoochee, GA « 30571

706-878-2281 « www.oldsauteestore.com
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The craftsman motif makes sense with Jabe’s
background. He studied art at LaGrange College,
and worked as a graphic designer before taking a
job at Tiger Mountain Vineyards in Rabun County.
That work resonated firmly with him, and hear
kened to Jabe's deep roots in Thompson. His earli-

- est ancestor fought in the Revolutionary War, was
paid in land and taught himself to be a Georgia

Canvas & Cork

Downtown Dahlonega

e Local Wine & Art
o Art Gallery
o Art Classes

It's not just a job for Jabe
Hilson, it's the foundation
for a family business. (Photo
by Jim Loring)

¢ Private Wine and SBUINNVESHCUTTahEE:
Paint Parties T0CCONGABO5YY,
Serving Cavender Creek Vineyards wine . 795"7555153553
706-525-1563 canvasandcorkdahlonega.com Nfo@CUrraheeyineyardscom:
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www.canvasandcorkdahlonega.com

cane farmer.

“Georgia has such a rich agri-
cultural history. I spent my life
around it, and yet I never really
knew how drawn I was until I got
that first real job in agriculture,”
he said. “It really sucked me in.”

Unlike many winemakers, Jabe
is not an egoist. Instead, he sees
himself as a small part of a longer
process of cultural development,
one that may extend well beyond
his own experience.

“You can work a lifetime and
not feel like you learned any-
thing,” he said. “How many
vintages are you going to have
in your life? I wish I had some-
one with 20 years of experience
working next to me, that I could
always have over my shoulder.
“But one of the cool things for me
right now is that my 8-yearold
son, Fenton, is really interested
in what I do. You start a legacy.”

Jabe remains soberly optimistic
about what’s possible with Noble
Wine Cellar and Southern wine
at large. “We can be exactly what
we want to be, and we don’t have
to cheat to get there,” he said. “It
just will take time, and devotion,
and the right kind of vision to get
it done.”

New & Reclaimed

Wood Products
FOR OVER 20 YEARS .

/
Wood Flooring

Stair Parts « T&G Paneling
Antique Hand-Hewn Timbers
(4 Reclaimed Barn Board

.

190 Builders

f Uﬂﬂ‘fry Parkway

Cornelia, GA 30531

ood 1706778

‘orks  WOOD
Rore (9663)
W WW.COUNTRYWOODWORKS.COM
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TASTING ROOM for APPAREL - POTTERY - GIFTS
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KAV u 2 TasTING Room - HARD CIDER

WASHINGTON ST, DOWNTOWN CLARKESVILLE, GA * 706-391-8016
WILDBERRYCOTTAGEGIFTS.COM
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1717 Highway 255 S., Cleveland, GA 30528
706-878-5522

yonahmountainvineyards.com
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White Lightning and white knuckles were
synonymous for many early moonshine
runners as the illegal elixir would eventu-
ally fuel the billion dollar racing industry
known as NASCAR. Pictured here, Gober
Sosebee and his hotrod are ready for a
race in 1947. Upper right, Gober Sosebee
and his wife Vaudell celebrate one of many
racing wins.

-
i,

From the
backwoods to

the big time

Don't disrespect the
‘shine.

For years the high-octane
elixir powered an under
ground Appalachian indus-
try while providing the fuel
for what would become
modern day NASCAR.

Not too bad for an illegal
enterprise.

Today, things are different.

Moonshine and distilled
spirits are going through a
renaissance of sorts, with
craft distilleries popping
up all over the country, and
North Georgia has its fair
share of them. Whether
you want to enjoy some
craft whiskey in Dahlone-
ga, some craft moonshine
in Dawsonville, or some
craft bourbon in Clayton,
there are plenty of op-
tions available in our neck
of the woods. And all of
them are true “craft dis-
tilleries,” using only local,
natural products to produce
handmade spirits. And the
owners are generally very
hands on, love talking to
customers and have a lot to
share, whether it be a love
of family, a lesson in history

or talking the science of
their craft.

Dawsonville is known as
the racing capital of the
world, but it’s also thought
of as the moonshine capital.
The two go hand in hand,
as the sport of NASCAR
can be directly traced to
bootleggers building elite
racing machines to outrun
the law in order to deliver
moonshine during Prohibi-
tion. In fact, Gordon Pirkle,
chairman of the board of
the Georgia Racing Hall
of Fame, said that Daw-
sonville has produced five
drivers and three owners
who are responsible for
28 various NASCAR titles
related to Daytona and
NASCAR championships.
“Even the city of Charlotte,
North Carolina, can’t claim
that,” Pirkle said.

Today, the Dawsonville
Distillery, which is affiliated
with local racing legend
Bill Elliott, is housed in the
same building as the Geor
gia Racing Hall of Fame
and Dawsonville’s City Hall.
The distillery opened in
2012 and offers aged and
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unaged brandy and whiskey, “My mama died in 2010, so that’s my goal. This is my fam-

among other things. she never got to see any legal ily, my tradition, my promise
Owner Cheryl “Happy” Wood moonshine, put we Werfa on our to Mama," Wood said. ”We’.n::‘
comes from nine generations way to opening the business by trying to carry on the tradition,
of whiskey makers and moon- then,” Wood said. “She wanted do it legally and let other people
me to carry on so I made her experience it.”

shiners, and came up with the
idea to open a legal distillery

in 2006. Her grandfather is
legendary moonshiner Simmie
Free, and her great grandfather
is moonshiner Fate Free, who

a promise that I would. When
Mama was in the hospital, she
told me she framed a picture of
her daddy (Simmie Free) and
wanted me to hang it in the

Just up the road in Dahlone-
ga, the Stillhouse Creek Craft
Distillery is also handcrafting
bourbon, brandy and gin, using
only local, natural ingredients.

lived to be 109. She made a distillery when it opened.” Director and Whiskey Alchemist
promise to her mother to open That painting is displayed in Jeff Odem loves talking about

a legal distillery and honor the the distillery today — Simmie the historical relationship be-
history and heritage of her Free proudly looking over a fam- tween whiskey and America.
ancestors, and loves sharing ily tradition.

“The negative connotation of
“I fulfilled a promise and distillation and the making of

stories about her family.

r ' v

g . ~#& | The crew at Stillhouse Creek Craft
L Distillery enjoys a private tasting from

‘ -t .-.t the first barrel they ever produced. ‘ H‘*&;

A '

:' LIl o

-
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spirits is really specific to the
20th century,” Odem said. “The
history of whiskey making goes
all the way back to Revolution-
ary times. It was the part and
parcel of the economy of farming
for all people, including George
Washington, and there was no
negative connotation associated
with it.”

Prohibition forced many distill-
ers to go underground in 1920,

and Odem is making his product,
in part, to honor the farmers
who did it as a way of life dur
ing Revolutionary times. Odem
served during the Vietnam War
and his grandfather, father and
son are all war veterans.

“I'm a believer in the Constitu-
tion, but historically, there’s a
part of me that enjoys this be-
cause of a certain rebellious part
of my character,” he said with a

Whiskey Alchemist Jeff
Odem admires the fruits
of his labor at Stillhouse
Creek Craft Distillery in
Dahlonega.

grin. “But I'm doing it legally.”

As for why the craft distillery
movement is happening, Odem
points to the handmade and per
sonal qualities of his product.

“People want something hand-
made, something that has some
value in it as opposed to some-
thing that was put together by
a robot,” he said. “We use local
farms for our corn and ingredi-

-
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ents, hire local labor and I make the best y ® “ » e
bourbon you’'ll ever put in your mouth. It’s . t M [] [] N h “l Cherzllll I(;|'ap||3y g I
a very personal experience.” A g Spar(;qup“zg ;sfp tifniasr:?/a
Odem is also looking forward to the Byt e spirits available at the
future. “My first barrel was filled in Novem- v a Dawsonville Distillery.
ber 2016. If I'm lucky, I'll be 83 years old 1| RS + Wood is the great grand-

and will take a sample of a 20-yearold bour
bon that came out of my first barrel.”

daughter of moonshining
legend Simmie Free.

Another couple hours up the road, you 3. . (et a L e
can find the Moonrise Distillery in Rabun W 4t : i
County. Owner Jim Harris also uses only
local, natural ingredients in his top-shelf
bourbon, rye whiskey and full-grain moon-
shine. Harris got into the business more
for his love and knowledge of science than
history.

Tiger Mountain Vineyards

SAMPLE TIGER'S NEW VINTAGES AND DINE IN
RUSTIC ELEGANCE AT THE RED BARN CAFE!
Open for Friday and Saturday dinner, Saturday

lunch, Sunday Brunch. May through October.
RESERVATIONS: 706-782-4777

restaurants in the country.

R ». BE L — Award winning Chef

— ' T A DAVID SWEENEY
WEEKEND BREAKFAST BAR | g = & 7 88 v [
BOUNTIFUL COUNTRY BAR | 5&sin e ot thoup i

- Hickory Smoked AN
Meats on the Buffet SR i )

- FlameKist® Steaks Western Sizzlin
available as menu items Cleveland :

- Private Dining 706-348-1997 TASTING ROOM OPEN DAILY.

. 1963 Tom Bell Road See [Www.igerwine.com for times.

Room Avallable Cleveland, Georgia Sample our two most popular ;/intages
Call ahead for CLOSED WEDNESDAYS for spring and summer!
large parties westernsizzlincleveland.com

2592 0Id Highway 441 South, Tiger GA, 30576 (706) 782-4771



www.tigerwine.com
www.westernsizzlincleveland.com

“It started as a hobby,” he said.
“I'm retired out of the chemical
industry. We do it all at our distill-
ery and we're totally self-sufficient.
We’'ve actually had several master
distillers from big companies come
through our distillery and they’'ve
been dumbfounded by the type of
product we're putting out and the
equipment we’ve designed.”

Harris built a setup that paid
tribute to stills used in Appalachia in
days gone by. “We use Appalachian-
style pot stills and we run a thump-
er, because that’s what they used
and the pot stills is where you get
your flavor,” he said. “I designed the
stills and all the equipment, and it's
all housed in three buildings. It’s an
impressive operation. We have 400

barrels of bourbon and rye that are 1

aging now.” \\
The craft distillery movement is Samples of moonshine flow every day of the week at the

here and North Georgia offers sev- Dawsonville Distillery, which is uniquely housed in City Hall,

eral great places to choose from. Go along with the Georgia Racing Hall of Fame. Visitors can pay

for the whiskey, stay for the stories ' their water bill, enjoy some spirits and take a guided tour

and remember-always respect the 2 through automobile history, all under the same roof.

. HOWINGTON'S

T HEATING & COOLING

Your new “best friend” in
Heating and Cooling

« HEAT PUMPS * DUAL FUEL SYSTEMS
* GAS FURNACES  « ZONE SYSTEMS

* AIR CONDITIONERS « HUMIDIFIERS

* AIR CLEANERS ~ + ALLERGY FILTERS

FREE ESTIMATES FINANCING AVAILABLE
Make sure your system is ready for the heat.

GOT AI R?

Summer is just around the corner. TWE
156 Level Grove Road, Cornelia ?

706.776.7000  Its Hard T Stop A Trane!
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Sharon Mauncey is one
with the residents of Lo-
ganBerry Heritage Farm
(feathers and all) as she
practices the age-old art
of biodynamic farming.
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“l wanted to take this old, worn-out s
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farm and do something special with
it,’ says Sharon Mauncey of her well-
loved LoganBerry Heritage Farm.




With great precision, Sharon
Mauney takes a small, pointy stick
and pokes a hole into the fragile
bottom of an empty eggshell that
has been neatly cracked in half.

Then she packs a wad of nutri-
ent-rich soil into it, and plants two
tomato seeds — an extra seed in
case one plant does not survive —
to germinate in her greenhouse.
“The eggshells give the soil much-
needed calcium,” she explains.
“When these are transplanted to
my garden, I'll sprinkle chips from
cracked eggs all around them.”

The owner and steward of Lo-
ganBerry Heritage Farm, on the
boundary of White and Lumpkin
counties, she rhapsodizes about
each heirloom tomato plant while
she works. “I'm a fool when it
comes to tomatoes,” she says. “We
have 150 varieties to choose from,
in all colors — yellow, green, red,

white, black. Slice them all
up, and you have a rainbow-
colored caprese salad.”

Mauney grew up on this
land, which was settled by
her ancestor, Berry Turner,
in 1828. Her family “farmed
the hard way - with a hoe,”
she says, noting that now she
does only minimal tilling.

In 2007, after decades of
working as an entrepreneur,
she moved back.

“I wanted to take this old,
worn-out farm and do some-
thing special with it,” she
says.

So she commenced to
researching practices that
fit her rarefied sensibil-
ity. Mauney is an ethereal
woman who dreams big and
dresses like a downhome Ste-
vie Nicks - she often wears
a broad straw hat, no matter
what she is doing. She signs
her correspondence “Sustain-
ably Yours,” and goes by the
nickname “Organic Rose,”
but that does not tell the
entire story.

“I start with organic and
then work up from there!”
she says.

LoganBerry is “holistic” in
the sense that Mauney views
it as one sprawling organ-
ism with a variety of mov-
ing, living, blessed parts. So
she practices “biodynamic
farming,”which is based
on the teachings of Rudolf

» = =3 A T

Steiner, who lived around the
turn of the last century. His
approach to gardening is con-
sidered an early forerunner
of modern organic farming,
though the two practices dif-
fer in some key ways. Bio-
dynamic agriculture treats
soil fertility and livestock as
ecologically related partners,
but it also incorporates some
mysticism and astrology.

“My farming is a spiritual
enterprise as much, or more,
than it is a physical labor,”
Mauney says. “I try to work
in a way that is sensitive to
all of the subtle energies of
the earth. Synthetic chemi-
cals override those energies.”

For example, she stuffs
manure from a lactating
cow into hollow cattle horns
and then buries them in the
autumn. “They stay until
after the spring equinox to
absorb the energies of the
universe and seasons,” she
says. “Filled with life-force
energies, the horns are dug
up in the spring, emptied in
a wooden barrel and mixed
with creek water.”

Then she sprays her soil
with this concoction.

“My Baptist husband calls
this part the ‘bula-bula
stuff,”” she says with a laugh,
referring to Rush Mauney,
who sells art and antiques.

In addition to tomatoes,
LoganBerry is renowned for

B
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eggs, honey, grass-fed beef and
garlic. Every year, the Mauneys
LoganBerry Heritage Farm is known host the popular Garlic Festival,
for honey, grass-fed beef, garlic, and - a rite of summer that features a
‘of course, plenty of eggs. "' + tasting that renders everyone un-
kissable for days.

“That farm is a charmed, magi-
cal place,” says Kim Kiker, a local
animal-welfare advocate and long-
time LoganBerry customer. “Not
only do they supply me with fresh
eggs, but Sharon also has guided
me in how to cook grass-fed beef.
At first, I grilled some steaks and
they turned out like shoe leather,
but Sharon showed me the proper
way to prepare it.”

Sending animals to slaughter has
proved challenging for Mauney.

“When the date comes for the
abattoir, I have a special blessing
service for them,” she says. “I give
them arnica and lavender sprays
to keep them calm. I'm there
spraying their noses and standing
in front of them on the killing floor

COME TO THE FAIRY

Georgia Mountain Fair APPALACHIAN

July 21-29
Arts & Crafts . Rides - Shows
Oldtime Pioneer Village

2017 CONCERT SERIES
13- Brown

s and tll'le'l'ens

Junel0 - Corey Smith

Julyl- T.Graham Brown and
Jimmy Fortune

N THE MOUNTAINS
September 14-16, 2017

Aug.11- Oak Ridge Boys
Sept.2- Hank Williams Jr.
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when the bolt gun goes
into their head. That was
my contract and com-
mitment for them. Some
customers tell me they
can detect the differences
those things make in
their meat.”

LoganBerry belongs to
Locally Grown, a network
of chemical-free farms,
and it supplies chefs such
as Jamie Allred, of Fortify,
the Clayton hotspot that
Open Table named one of
the top 100 restaurants
in the country. He uses
Mauney’s asparagus, to-
matoes and garlic.

“Visiting Sharon, I expe-
rienced firsthand what
true farming is about,” he
says. “We walked through

her asparagus, tomatoes
and garlic fields, and the
whole time she was dis-
cussing with me ecosys-
tems, sustainability and
growing produce the way
it has always been intend-
ed, working with nature.
Once I tasted some of her
items, you can truly enjoy
what properly grown food
is all about.”

As Mauney walks by
her glossy-looking chick-
ens, they follow her.
“They're pets,” she says,
pausing to survey her
little Eden. “With Logan-
Berry, I just wanted to try
a few different things to
see if they would work.
My purpose is to restore
our health.”

-
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Vineyards now thrive
in North Georgia soil,, &%

By Steven Grubbs

It wasn't easy, but North Georgia vineyards are
now flourishing across the region and at award
winning wineries such as, right top, Frogtown Cel-
lars and below right, Wolf Mountain Vineyards.




If you think Georgia’s wine industry grew natural-
ly from the fertile soil of the Appalachians foothills,
then you might want to think again.

The story of this region’s wine is one marked
mostly with slow starts. A cynic might read its
struggles — whether natural or cultural — as
amounting to some handicap, evidence that truly
fine wine wasn’t meant to be grown and made in
the state. Or, worse yet, a sign it isn’t possible.

But advances over the last decade in eastern wine-
making and viticulture — especially in Virginia and :
New York State - serve as a reminder that those sci-  *
ences happen to be complex enough to consistently ~x} 7-
upend predictions about what is and isn’t possible. i! ' _
Suddenly, California, Oregon and Washingtonno = * (]
longer seem to hold a monopoly on authentic Ameri- '
can wine. Instead, the culture of America’s wines
(and probably our tastes) might require expanding.
If new tastes are ever going to take hold, however,
a little context seems necessary. Some history will

certainly help.

Georgia’s early history with wine moved along the
same tack as the rest of America’s East. European
settlers arrived to find forests teeming with wild
grape vines, an image that sparked visions of land
primed for a viticultural boom. Even Leif Erikson —
the Norse explorer who briefly explored the conti-
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Randi Jarrard, left, and
Maggee Wilson unwind at
Kaya Vineyard & Winery.

{

nent five centuries before Co-
lumbus - noticed that potential,
calling the place Vinland.

But when settlers made wine
from wild grape species, they
found it strange, and unappeal-
ing, a fact that - since native
American grape varieties tend
to be much higher in acidity
than natural sugar (the element
that translates to alcohol when
fermented) and typically bear
a characteristic “foxy” flavor -
comes as no surprise. The wines
would have been tart, low alco-
hol, and savagely wild.

The obvious solution was to
carry vine cuttings from the Old
World and make wines European
palates understood, but, with
every attempt, those vines with-
ered and died. In 1734, James
Oglethorpe established a 10-acre
garden in Savannah for the Geor
gia colony, a portion of which was
devoted to propagating European
varieties. Like all other attempts
of its kind, the experiment failed.

Wayne Crawford a Georgia
wine historian, reports that
blame fell on poor site selec-
tion, too much sun, wind and
wrong soil. A nearly invisible
louse native to eastern America
was likely another major culprit.
Its natural absence on the West
Coast is one reason viticulture on
that side of the continent devel-
oped along a different path.

Georgia had to rely on native
grapes like Scuppernong — a sub-
variety of the Muscadine grape

- and winemaking remained
mostly a backyard effort among
farmers. There were, however,
occasional bursts of growth in the
culture, most notably the work
of Connecticut investor Ralph L.
Spencer, who with the help of
400 Hungarian immigrants and
a priest sparked massive-scale
grape cultivation in Haralson
County toward the end of the
19th century.

“By 1896, there were 12,726
vineyard acres of land in Haral-
son County,” Crawford reported,
“665,885 grapevines with pro-
duction of 1,593,536 pounds of
grapes.”

Only a few years later, the
onset of Prohibition would erase
any traces of progress. One
cannot overemphasize the crip-
pling effect Prohibition had on
American wine culture, but since
Georgia went dry early in 1907
and waited until 1935 to make its

33 Munich Strasse

e en O l l Helen, Georgia 30545

N4 Operated by a U.S. Military Brat

RIVER INN UITFS Est. 1973
& CONFERENCE CENTER

CONTACT US TODAY TO MAKE YOUR RESERVATIONS!

706.878.2271

Downtown e Free Wifi « Enclosed Heated Pool

Complimentary Continental Breakfast

Ideal Meeting, Wedding & Events Destination

VisitUs@Helendorf.com
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Craig Kritzer of Frogtown Cellars

works tirelessly to remain true to the f
“placeness” of North Georgia wineries.

S——

'” ';\‘.'
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epeal the damage wa
ough and Georgia’s wi arrative did
not really move forward uﬂ&ay Del-
linger founded Split Rail Winery outside
Dallas, Georgia, in 1979.

Split Rail no longer exists, but the
three wineries that followed it - Haber
sham Vineyards & Winery in Helen,
Georgia Winery in Ringgold and Brasel-
ton’s Chateau Elan - continue to operate.

By the late 1990s, that list bore sev-
eral more names, including Tiger Moun-
tain Vineyards near Tiger, Crane Creek
Vineyards of Young Harris, and wine-
maker Craig Kritzer’'s Frogtown Cellars,
in Dahlonega. Today, there are nearly 60
Georgia wineries, and counting.

ially thor

-

David Zunker, Dahlonega Lumpkin
County Chamber tourism director, said
he’s seen the fruit of those labors first-
hand.

“Perception is reality — and when
you're widely perceived as a cool place
for a wine weekend or midweek get-

LA
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away, suddenly that’s exactly
what you are,” he said. “Dahlone-
ga and North Georgia wineries
have done an amazing job of
building a diverse destination for
wine lovers of all kinds.”

Frogtown is a destination that
has embraced the uniqueness of
the region.

It's a credit due partly to the
quality of Kritzer’'s wines, but
also his dedication to the chal-
lenge of learning what works
best in his vineyard (he farms
both European varieties and

P G

WHITE COUNTY

CHAMBER OF COMMERCI

& Welcome Center

122 N. MAIN STREET
CLEVELAND, GA 30533

706.865.5356

WhiteCountyChamber.org

o
| H-"n-l'a-:ar:- Center

L 706-865-5356 §

American-European hybrids - 23
different varieties in all) and
expressing the true character of
that place (he cites the untrans-
latable French word terroir, or
“placeness”).

Kritzer is an outspoken propo-
nent of labeling that is transpar
ent about sourcing, since winer
ies may legally include up to 25
percent of fruit from another
state — often California — yet still

bear a Georgia origin on its label.

“Even five percent of California
fruit in a Frogtown wine ruins

the terroir,” Kritzer said.

At this point in history, Geor
gia’s wineries remain at a cross-
roads, with one path being the
status quo, and the other being
the hard work of growing cul-
ture. Kritzer agrees.

“How many people in Georgia
do you think are trying to grow
a culture?” Kritzer asked. “You're
looking at the leader in that,” he
said, proudly.

Which winemakers will follow
his lead remains to be seen.

WherdH A5 Y atene tonde (r Bl

Wine, Waterfalls & Outdoor Adventures
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Wineries, vineyards, tasting
rooms and brewerles

Wineries, vineyards
and tasting rooms

12 Spies Vineyards & Farm
[L2spiesvineyards.com|
Rabun Gap, GA
Tasting Room? Yes

Boutier Winery and Events
boutierwinery.com|
Danielsville, GA
Tasting Room? Yes
(weekends only)

Canvas and Cork
canvasandcorkdahlonega.com|
Dahlonega, GA
Tasting room only

Cartecay Vineyards
cartecayvineyards.com|
Ellijay, GA
Tasting Room? Yes —
in Ellijay & Clarkesville
(at Wild Berry Cottage)

Cavendar Creek
Vineyards & Winery
cavendarcreekvineyards.com|
Dahlonega, GA

Tasting Room? Yes
54’ Unwind \\ Spring 2017
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CeNita Vineyards
cenitavineyards.com|
Cleveland, GA
Tasting Room? Yes

Chateau Elan Winery & Resort
ichateauelan.coml|
Braselton, GA
Tasting Room? Yes

Chateau Meichtry Family
Vineyard & Winery
chateaumeichtry.com|

Talking Rock, GA
Tasting Room? Yes

The Cottage Vineyard & Winery
cottagevinyardwinery.comj
Cleveland, GA
Tasting Room? Yes

Courson’s Winery
Sparta, GA
Tasting Room? Yes

Crane Creek Vineyards
kranecreekvineyards.com|
Young Harris, GA
Tasting Room? Yes

Directory

Currahee Vineyard & Winery
urraheevineyards.com|
Toccoa, GA
Tasting Room? Yes (weekends
only + Thurs.)

Ellijay River Vineyards
ellijayrivervineyards.com|
Ellijay, GA
Tasting Room? Yes (weekends
only for tasting tent)

Engelheim Vineyards
engelheim.com|
Ellijay, GA
Tasting Room? Yes

Fainting Goat Vineyards
& Winery
faintinggoatvineyardsandwinery.
com
Jasper, GA
Tasting Room? Yes

Feather’s Edge Vineyards
Ball Ground
feathersedgevineyards.com)]
Tasting Room?

Yes (weekends only)



www.cenitavineyards.com
www.curraheevineyards.com
www.12spiesvineyards.com
www.ellijayrivervineyards.com
www.chateauelan.com
www.boutierwinery.com
www.chateaumeichtry.com
www.engelheim.com
www.canvasandcorkdahlonega.com
www.cottagevinyardwinery.com
www.cartecayvineyards.com
www.cranecreekvineyards.com
www.cavendarcreekvineyards.com
www.feathersedgevineyards.com

Fox Vineyards & Winery
foxvinwinery.com|
Helen, GA
Tasting Room? Yes

Frogtown Cellars
frogtown.us
Dahlonega, GA
Tasting Room? Yes

Habersham Vineyards
& Winery
lhabershamwinery.com|
Helen, GA
Tasting Room? Yes, in
Dahlonega & Juliette, GA

Hightower Creek Vineyards
hightowercreekvineyards.
com
Hiawassee, GA
Tasting Room? Yes

Kaya Vineyards
kayavineyards.com|
Dahlonega, GA
Tasting Room? Yes

Montaluce Winery
& Restaurant
imontaluce.coml
Dahlonega, GA

Tasting Room? Yes

Noble Wine Cellar
noblewinegeorgia.com|
Clayton, GA
Tasting Room? Yes

Odom Springs Vineyards
pdomspringsvineyards.com|
Blairsville, GA
Tasting Room? Yes (week-
ends only + Thurs.)

Serenberry Vineyards
serenberryvineyards.com|
Morganton, GA
Tasting Room? Yes

Serenity Cellars
kerenitycellars.com|
Cleveland, GA
Tasting Room? Yes

Sharp Mountain

Stonewall Creek
Vineyards
stonewallcreek.com
Tiger, GA
Tasting Room? Yes, in
Dahlonega & Sautee

Sweet Acre Farms Winery
bweetacrefarmswinery.com|

Creature Comft
kreaturecomfortsb
Athens, GA

Fannin Brewing Company "

Alto, GA
Tasting Room? Yes (week-
ends only)

Three Sisters Vineyards
[threesistersvineyards.com|
Dahlonega, GA
Tasting Room? Yes

Tiger Mountain Vineyards
[tigerwine.com|
Tiger, GA
Tasting Room? Yes, in
Dahlonega at “Naturally
Georgia”

Wolf Mountain Vineyards
[wolfmountainvineyards.com|
Dahlonega, GA
Tasting Room? Yes

Yonah Mountain
Vineyards
yonahmountainvineyards.
com
Cleveland, GA
Tasting Room? Yes

Breweries

Alpine Brew
G Bottle Haus
Helen, GA
Bacchus Beer & Growlers
pbacchusbeerandgrowlers.com|
Hiawassee, GA

Blue Ridge Brewery
blueridgebrewery.com|
Blue Ridge, GA

Blue Ridge Cellars
blueridgetastingroom.com|
Blue Ridge, GA

Vineyards Cherry Street Brewing
sharpmountainvineyards.com| Cooperative
Jasper, GA cherrystreetbrewing.com)|
Tasting Room? Yes Cumming, GA

Fanninbrewingcompany:comm ( i
Blue Ridge, GA 4/

[ - St

Grumpy Old Men Bre
grumpyoldmenbrewing
Blue Ridge, GA

Hop Alley Brew Pub
hopalleybrew.co: 1
Alpharettawﬁ'
Left Nut B? ing «
Company
m/ l

Gainesville, 5A

Reformation Brewe
reformationbrewery
Woodstock, G

Southern Brewing
Company.
Sobrewcocoml
Athens, GA /A

Pa:
(» =

Strawn Brewing Company
strawnbrewl Som)|
Fairburn f

Terra.pin-"E Be
errapinbeer.co.
Athens, GA

Whistle Top -
Brew Company
Mhistletop%tmcoﬁil-" .")

Cornelia, | [ 7 A
-



www.foxvinwinery.com
www.stonewallcreek.com
www.coppercreekathens.com
www.creaturecomfortsbeer.com
www.sweetacrefarmswinery.com
www.habershamwinery.com
www.fanninbrewingcompany.com
www.threesistersvineyards.com
www.grumpyoldmenbrewing.com
www.hopalleybrew.com
www.tigerwine.com
www.leftnutbrewing.com
www.kayavineyards.com
www.wolfmountainvineyards.com
www.reformationbrewery.com
www.sobrewco.com
www.montaluce.com
www.strawnbrewing.com
www.noblewinegeorgia.com
www.odomspringsvineyards.com
www.terrapinbeer.com
www.whistletopbrew.com
www.bacchusbeerandgrowlers.com
www.serenberryvineyards.com
www.blueridgebrewery.com
www.serenitycellars.com
www.blueridgetastingroom.com
www.sharpmountainvineyards.com
www.cherrystreetbrewing.com
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BEECHWOOD
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Reconnecting food to its roots through our own
Beechwood Gardens and local farmers and
foragers. Extraordinary Farm-to-Table
Wine Dinners - Each Saturday evening.
ADVANCE RESERVATIONS REQUIRED
Prix Fixe menus at

http://www.beechwoodinn.ws/category/dining

or call us at 706-782-5485
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280 E. DOUGHERTY ST. « ATHENS, GA 30601
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706.353.1820

Visitor Classic City Tours™ House Museum
Information & Shuttle Service & Gift Shop

Your First Stop in the Classic City!

Open Mon-Sat 10 am-5 pm & Sun 12-5 pm
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The Taste'of North Georgia

. -
Whether youﬁyourself on one of our beautiful lakes, atop a mountain
ﬁéak, or in a green valley filled with vines, the newspapers, magazines and

digital sites of Commumewspapers, Inc. have you covered.
- |

WE ARE

GENUINE [

North Georgia

e CNI '~/ 'The Clayton Tribune, The Dahlonega Nugget, The Elberton Star,
community’ " Franklin County Citizen'Leader, The Hartwell Sun,
ﬁfc‘(jj';f‘}r’::: - The Northeast Georgian, The Toccoa Record, White County News

T W
chinewspapers.com


www.cninewspapers.com

AMICALOLA FALLS
STATE PARK & LODGE

A location almost as beautiful as a blushing bride.
Weddings from 15 to 150 guests.
Newly renovated hotel.

Full service catering and bar menus.

Ideal for destination weddings, reheu]’scﬂ
dinners, and bridal brunches.

Lodging includes hotel rooms, coblns
and camp sites.

"“\‘i‘(’;"\hm...s--‘mrmn_ iru::w't L83 hemlo

N AMICALOLA FALLS
STATE PARK & LODGE

The Maple Restaurant at The Lodge at Amicalola Falls State Park offers an
outstanding view of the north Georgia mountains from our glass walled Dining
room. In addition to the extraordinary scenery, The Maple Restaurant offers both
buffet style and A’ la carte dining at different times. There are monthly culinary
specials and holiday events held throughout the year. Beer and wine are
available:! There is truly something available for every palate.

IWWW.omiodlolofdllslodqe.corﬂ

15 miles from downtown Dawsonville, 19 miles west of Dahlonega,
“and 23 miles east of Ellijay on Hwy. 52 in Dawsonville, GA.
For Park, Lodge, and Restaurant Information
Call 706-265-8888 or 800-573-9656.

— T ~ -~ ¥

For updates on special offers, activities, or ever_fr -details follow us on L ELELLT S @ Amicalola Falls Lodge.


www.amicalolafallslodge.com

Hansel and Gretel Candy Kitchen is your one-
stop sweet shop in Helen. We have more than a 100
homemade candies including fudge, brittle, divinity,
jellies, caramels, and pralines. Thanks to our loyal
customers, we have been open since 1973. We have
been voted “Best Sweets Shop” in White County. Come
try some free samples at our two locations in Helen.

Factory: 8078 Main St., Helen
Downtown: 8651 N. Main St., Helen
Phone: 800-524-3008

hanselandgretelcandykitchen.com| Ei @ @& &=



www.hanselandgretelcandykitchen.com

