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AuTUMN HALL HOMEOWNER'S GUIDE -
e — AUTUMN Hay Homeownep’s

Autumn Ha|| Creek Cluh

The Creek Club will offer an exclusive OPportunity for
residents and guests to explore the natyra| beauty of 3
Southern salt marsh and tidal creek. Nestled at the
headwaters of historic Bradley Creek, the Creek Club wiy
provide a destination for bike rides, canoe and kayak
trips, bird watching, or simply unwinding at the end of

the day. Enjoy sunsets in rustic elegance from the
screened cottage porch, or navigate yoyr way to the
Intracoastal Waterway and Wrightsville Beach from the
club’s canoe and kayak dock.

AUTUMN HALL e
A Southern Gathering Place

1.5 Miles to Wrightsville Beach on Eastwood Road
HOMES. VILLAGE SHOPS. COASTAL TRADITIONS.

HERITAGE
Learn more about how to live at Autumn Hall and our distinctive
Cape Fear Heritage Home Collection™. Visit us online for an
interactive property map, photo and video gallery, and to request
a copy of your Autumn Hall Homeowner’s Guide.

- .-un 5-

e | ,mm-m 5_‘ % l‘
SHnp S

-
s

| 866-799-8755

910-799-8755

AUTUMNHALLWILMINGTON.COM
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VOTED BEST DESIGNER & ESTATE JEWELERS
Diamonds, Pearls and Fashion Jewelry

The Lassiter at North Hills 4421-109A Six Forks Road Raleigh, NC 27609
919-571-8888 www.elainemillercollection.com Mon-Sat 10 a.m. - 6 p.m.



The Lassiter, located in the midst of North Hills, features
oversized terraces with sweeping views, spacious interiors
with 10-foot ceilings, SubZero® appliances and impeccable
finishes — offerring an unprecedented elegance in a carefree,

condominium lifestyle.

NOW SELLING
from the $490,000s
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NORTH HILLS

At Ramblewood at North Hills, tree-lined streets lead to
spacious Inside-the-Beltline homes, capturing the essence
of Raleigh tradition. Expertly constructed townhomes,
stacked flats, and Dixon/Kirby & Co. built single-family
Garden Homes each offer a sophisticated lifestyle that’s

low in maintenance and high in prestige.

NOW SELLING

Garden Homes Townhomes Stacked Flats
from the $900,000s  from the $400,000s from the $200,000s

RAMBLEWGDD

IORTF

Site of the Women’s Club of Raleigh
ASID Designer Showhouse
May 10-June 1, 2008

For more information, visit us online or stop by our Sales Center at North Hills, between Firebirds and Charlotte’s.
Or call Anne Simons and Josie Reeves at 919.833.5263 to learn more about this limited opportunity.

i www.LIVE ar NORTH HILLS.com KANE

NORTH LIVE | WORK | SHOP | DINE | PLAY | STAY | RENEW T
HILLS
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Join in the Gold rush.

BAILEY’S

J EWELRY

@ THE OFFICIAL JEWELER OF YOUR CAROLINA HURRICANES

RALEIGH'S CAMERON VILLAGE o 829-7337 ¢ TOLL-FREE: 866-725-3111 « ROCKY MOUNT o GREENVILLE




Want to know 10 ways
to save energy?

#1 Replace your old thermostat
with one of the newer, digital
models that can be set to
automatically lower the
temperature when you're away
from the home and raise it
before you arrive.

Learn more at
PSNCenergy.com

C PSNC ENERGY.

Natural Gas. Making Everyday Life Better




SHIFT

Gone are the boxy jackets of seasons past.
Today’s suit-inspired separates boast
tailored details and a layered silhouette

with an edgy vibe.

KENNETH COLE REACTION
Buckle sleeve jacket, 139.00
Pleated camisole, 49.00
Slant pocket pants, 89.00

Available at Crabtree Valley Mall
& The Streets at Southpoint

~ REACTION
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he Southern-style homes at the golf and country-club community of 12 Oaks abound with traditional
harm and beauty. And now that the community is fully open to receive visitors, vou'll be welcomed
vith true Southern hospitality, just a taste of life at 12 Oaks. The community is accentuated by a
Nicklaus Design golf course, which follows valleys and ridges through a wooded landscape. Created
vith careful attention to detail and with homes ready soon, 12 Oaks represents everything vou love

bout living in the South—from delightful architecture to true neighborliness.

: ; / ;7 70
or more information, visit our newly opened welcome center, call 919-557-6850

rtoll free 866-488-6257 or go to metro 120aksNC .com

lomes from the $260s to the $2 millions. Homesites from the $140s.

irections: From Apex, take the 55 Bypass to Holly Springs. At the stoplight at Holly Springs Road
{ew Hill Road, take a right at New Hill Road. From Fuquay-Varina, take a left at New Hill Road at
e stoplight at Holly Springs Road/New Hill Road. Drive approximately one mile on New Hill Road,

1e road will fork; take the left fork and turn right into 12 Oaks

.
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SPRING AT LAST

et’s go to the beach is the first thing

most of us around here think when

the weather warms and trees awake
from their winter sleep. Then we make
plans to play golf immediately — or go
outdoors and do something — now. In
this issue Metro presents the inside story of
the new Southport Marina by Diane Lea
and a delightful yet in-depth story by Linda
Russell who took on the Iron Man
(Woman) task to visit the entire 2008 PGA

KINSLEY DEY

Merchandise Show in Orlando.

Keeping with the coastal theme, last
issue Jim Leutze discussed pressing coastal
issues with candidates Bev Perdue and Fred
Smith. This time he interviews Richard
Moore and Pat McCrory about their views
on what to do about problems facing our
precious outer banks and inner bays.

With the season in mind, we present
our spring Social Calendar, your indispen-
sable guide to charitable balls and fundrais-

ers in the region. Art Taylor reminds us that
April is National Poetry Month; Louis St.
Lewis suggests that the good weather
means a trip to area art galleries; our fash-
ion gurus cover skin care and the latest look
for men; and Mary Ward Boerner has
compiled a full calendar of events to help
you plan excursions in the splendid spring
weather.

Carroll Leggett catches up with the ven-
erable political pundit Roy Wilder; Liza
Roberts reminds us that the American
Kennel Club is headquartered in Raleigh;
Dan Reeves uncovers singer Jeanne Jolly’s
secret musical passion; and Philip van
Vleck suggests you boogey down with the
Avitt Brothers.

Food Editor Moreton Neal discovers
down home eastern barbecue at The Pit in
downtown Raleigh, while Wine Editor
Barbara Ensrud suggest the right vino for
warmer weather. And we have interesting
and provocative letters, ranging from gar-
dening to owls to a wonderful message
from Kevin Finnerty — father of Duke
Lacrosse player Collin Finnerty — who
looks back on Metros coverage of their
ordeal with smiles and tears.

The Fifth Raleigh Spy Conference con-
cluded the end of March with a bang.
Speakers included Pete Bagley and Brian
Kelley — former CIA officers who were
involved in two of the most contentious
and controversial spy cases of the 20the
century; CIA’s Chief Historian, David
Robarge, who brought us secrets from the
archival vault about the infamous James
Angleton; intelligence historian Jerrold
Schecter; and keynote speaker David
Ignatius, considered the most knowledge-
able intelligence and diplomatic corre-
spondent in the US — who also writes
respected espionage novels. New revelations
were presented and history was made, right
here in Raleigh.

Be sure to vote for your favorite on the
Metro Bravo ballot in this issue, and we'll
see you in May when we present the offi-
cial guide for the ASID Designer Show
House presented by the Woman's Club of
Raleigh, this year featuring two townhouses
in North Hills.

Cheers!

—Bernie Reeves, Editor & Publisher

APRIL 2008 METROMAGAZINE




A century ago, East Carolina began training teachers in fulfillment of a

promise to provide opportunities through education to our rural communities.
Today, ECU alumni deliver on that promise of opportunity in many different

professions, touching lives all over the world.

A century ago, it was estimated that the economic impact of East Carolina would be
$2 million over 30 years. Today, the economic contribution of ECU is estimated to
be $3 billion per year.

A century ago, students and faculty of a fledgling teachers training school were
united by the pledge of service and the promise of opportunity. Today, East Carolina
is shaping a brighter future by taking hold of the opportunities offered by a major
research and teaching university.

A century ago, there was great excitement about an East Carolina education.

There stll is. Tomorrow starts here.

www.ecu.edu ’-\rll EaSt CarO]jna UniverSity

1907-;007\

CENTENNIAL



FINNERTY FAMILY REMEMBERS
ARTICLE ON DUKE LACROSSE CASE

To writer Sharon Swanson:

I hope this note finds you and your family
doing well. We sure are. Easter has just passed, and
I must say, we enjoyed a very warm family holiday,
completely different from just a year ago.

As we approach the first year anniversary of
Roy Cooper’s “Innocent” speech on April 11, my
mind just cannot steer clear of the events of that
day. I subsequently have realized it was rather
courageous of Attorney General Roy Cooper to
announce the three young men as “innocent” of
all charges within the politically sensitive environ-
ment in which we live. Courageous, even though
it was totally truthful.

I would like to reiterate for all interested parties
that might have any doubt that “the truth does set
you free!” I have also just re-read your article for
Metro magazine (January 2007) after spending one
short day with us, and I have to tell you, I believe
you captured the spirit of the moment within our
family at that time. Doing so while on such a rela-
tively short visit to our home, speaks volumes of
your perceptiveness, as well as to your abilities as an
author. - I really just wanted to let you know how
much I truly appreciated your taking the time to
travel and meet with us at that day, and how impor-
tant your heartfelt article was for all of the Finnertys
at that time. (Especially my wife Mary Ellen!)

It was not only sensitive, but it too was coura-
geous in that it ran directly in the face of the “media
madness” that was running amuck with District
Attorney Nifong’s bogus, election-driven assertions.

One year later, as I re-read it, I enjoy it all the
more, and it actually made me cry, once again.

Thought youd like to know,

Kevin Finnerty
New York

OWL THEORY ATTACKED

I just read your recent articles about the “Owl
Theory” in the March 2008 issue — two letters
from “viewers” and a third piece from Bernie Reeves
that suggest the “owl theory” should be re-exam-
ined. I don’t know if I can continue to read your
magazine after this. What is wrong with you peo-
ple? I watched every second of this trial and fol-
lowed it from Day 1. I think it’s irresponsible to
regurgitate a theory like this that in no way supports
the evidence.

Did the owl put Kathleen's blood on the inside
of the pants that Peterson was wearing the night she
died? This blood splatter was high velocity, you
know; meaning that it had to be deposited while
she was being artacked.

Did the owl put Peterson’s bloody shoe print on
Kathleen’s BACK? Did the OWL also go to Ger-
many and kill the other lady that was close to
Peterson? You saw the head wound pictures of
Ratliff, right? They were practically identical. If so,
owls must be pretty good at coordinating two
deaths by attacking two women that Peterson knew
at the bottom of stairs. What bad luck Peterson has
— even though the jurors said they didn't use this

10

orrespondence

evidence against him.

Did the owl wash the walls and steps after its
talons weren't able to kill Kathleen after the first
attack (you saw the pictures of the “wash out,”
right?’) What happened to the owl’s feath-
ers/fuzz/broken talons after such a violent attack?
Did the owl suspend time that allowed for Kathleen
to “bleed out” for several hours to match Peterson’s
timeline?

Did the owl also try to strangle Kathleen by
breaking cartilage in her neck (without any
talon/beak punctures to the skin)? Was this owl
such a neat freak that it went into the washroom to
clean up? There was evidence in there too, you
know.

I could go on ... go read the transcripts.

The jurors made their decision based on 66 wit-
nesses and more than 500 pieces of evidence.
Instead of searching for a “theory,“ why don't the
Peterson supporters spend their time fighting the
evidence against him? That, at least, is a logical
debate.

So, yeah ... Durham doesn’t need money to
improve its schools for law-abiding citizens; nor
does it need money to curb the gang violence and
crime rate. Spending another half million on a new
trial sounds like a great idea; keep the theory going.

Lori Mahaley-Westphal
Chapel Hill (former Durham resident that
left because of schools/crime)

OWLS IN THE NEIGHBORHOOD

In regard to your coverage of the Owl Theory
in the Kathleen Peterson case put forth by Durham
attorney and Peterson’s next door neighbor Larry
Pollard, I am sending you a portrait of one of the
owls in Larry’s tree in his front yard.

The picture was taken March 3, 2008, by a vis-
itor to the US. I've been imagining an article called
“The Owls of Forest Hills,” featuring interviews
with longtime neighbors. There are apparently
barred owls, barn owls, great horned owls and per-
haps others. All are protected as they are endan-
gered. The study of them is fascinating. To ger this
picture, it was necessary to come to the area and sit
down to wait patiently late in the afternoon. They
also are said to appear early in the morning,

I don’t live in Forest Hills, but I keep hearing
there have “always” been many owls in the neigh-
borhood since it is full of enormous trees amongst
the rather quiet, older homes.

Joan Miner
Durham

HARDIN/NIFONG AND THE
PETERSON CASE

Metro Magazines wonderful story, “The
Death Of Kathleen Peterson” in July 2005, con-
vinced me that not only does the owl theory have
merit, but an innocent man, Michael Peterson, is
serving a life sentence as well.

But there are other things that make one won-
der, another connection that is troublesome. In the
Duke lacrosse case, the then prosecutor Mike
Nifong deliberately ignored evidence that would
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Just ask.

At First Citizens, we can help you find the right products and services

for where you are in your life, and where you want to go. Whether it’s

a checking account with extra benefits, online services with bill pay or

a credit card with optional rewards programs, we have the knowledge

and experience to do it — just ask.

First Citizens
Bank

Subject to Bank approval. Member FDIC.

DIRECT



World class care.
Personal service.

Just Around The Corner.}%

The award winning doctors of Eye Care Associates have served
North Carolinians for almost 30 years providing:

Comprehensive Eye Exams @ Treatment for Eye Injuries e Distinctive Eyewear

Contact Lenses @ Glaucoma & Cataract Care ® Sunglasses

Laser Surgery Consultation ® Senior & Pediatric Vision Care

Eye Care Associates
VISIONARY

With offices throughout the Triangle and Wilmington,
we're close to where you live, work and shop.

Call (919) 863-20/20

“ www.EyeCareAssociatesNC.com

7 Metro Bravo Winner ~ Best Eye Care in the Triangle.

clear young boys from a crime they were accused
of. That behaivor resulted in Nifong resigning as
prosecutor, being disbarred and briefly going to jail.
One has to wonder where Nifong got his train-
ing or his belief that any evidence could be ignored.
Perhaps from the time Nifong was a detective on
the Michael Peterson trial? I don't know, bur it cer-
tainly makes one wonder. Just the fact Nifong was
on the Hardin team at the Peterson trial taints that
trial — especially since Peterson was convicted
entirely on circumstantial evidence.
J. Gigho

Durbam

HIGH ON THE HOG
I read Carroll Leggett’s column “High on the
Hog and Other Parts” in the March 2008 issue of
Metro, and I noticed the name Godwin's Country
Meats. You should go there and do an article on
them. That is a great place! They actually do it the
old-timey way. A lot of people in North Carolina
do not even realize how their ancestors used to
deal with pork. Godwin’s Country Meats is a BIG
part of Eastern NC. They have been in business
for 38 years — family owned and run by very

good people.

Robert Lewis
Winton, NC

Thanks to all the gardeners who sent letters
thanking Metro for the article on spring garden
tours in the March issue ... here is a sample.

WONDERFUL SERVICE
FOR GARDENERS

Wow! Great article in the March 2008 issue by
Helen Yoest, “Chapel Hill Kicks Off Area Spring
Garden Tours.” I've been e-mailing everyone I
know not only to read about the Chapel Hill
Garden Club’s Spring Garden Tour, but also to save
the list of Garden Tours and Events contained in
the article.

There are many of us gardeners and wannabe
gardeners out here. Your magazine performed a
wonderful service by providing us with a con-
densed list of events that are of great interest to us.

Keep the articles on gardening coming. Gar-
deners or not, we all love to peek into our neigh-
bors back yards.

Thank you.
Linda Curcio
President
Garden Club Council of
Orange County Chapel Hill
CORRECTIONS

In the item “Owl Theory Returns” in the My
Usual Charming Self column by Bernie Reeves in the
March 2008 issue, the back date for the Metro arti-
cle on the subject was published as July 2006. The cor-
rect date is July 2005.

RayLen Vineyards & Winery, mentioned in the
NC wines article in the March issue of Metro
Magazine, is not open on Sundays but Monday-
oW r | Fad v 7 R ¥




THE CENTURIES

The best of our nation’s past inspires everything we
do today. Stay in gracious accommodations and
enter a world shaped by true southern hospitality,
from the renowned Williamsburg Inn” to the
charming Williamsburg Lodge to the authentic
18th-century lodgings in the Historic Areca.

Play golf on award-winning courses designated as
Audubon sanctuaries. Be challenged with a game o
tennis on classic clay courts. Enjoy dining options
from historic taverns with regional fare to luxuriou
fine cuisine. Relax with healing therapies drawn frc
five centuries of wellness practices in our new spa.

Here, you'll find The Best of the American Experie:

/ f /r’/ r//;m/// /

THE BEST OF THE \MH\I( AN EXPERIENCE ,
,/i,r’,aﬁ /’{ {4 ‘/r/ (/?( 72

P.O. Box 1776, Williamsburg, VA 23187-1776
1-800-HISTORY (447-8679) « ColonialWilliamsburg.com

© 2008 The Colonial Williamsburg Foundation 2/0t



CLOSE TO HOME
FAR FROM ORDINARY

A enrig R

COME HOME TO THE CARDINAL

Home is where the heart is. Especially when it comes with all the conveniences you'll find in North Hills.
An extraordinary, full-service retirement community, The Cardinal will offer an array of elegant residences,
fine restaurants, and a blend of luxury and essential shopping at your doorstep. All this and world-class
health and wellness services provided by Duke University Health System.

THE CARDINAL ot NORTH HILLS

Contact our sales office at 919-781-2021 to learn more about The Cardinal Priority
Reservation Program. Be among the first to call The Cardinal home.

Residences starting from the $300,000s.

NORTH e HIELS

LIVE | WORK | SHOP | DINE | PLAY | STAY | RENEW

¥ Duke University Health System @

The Cardinal is a project of KANE

s
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Historic. Contemporary. Extraordinary.

o

Htnngne
Historic e Contemporary

Walkable. Livable. Incomparable. The Villages of Apex is alive. / With 202
acres in downtown Apex and pricing from the $200s to $800s, ' people from
& everywalk of life will be able to experience the small town charm of Apex, NC. Please
oy come and explore. Georgetownes ® Brownstones ® Neo-Traditional Homes
: Carriage Homes e Liveworks/Condos ® Adult Leasing Options
I3AcrePark, DogPark ¢ Class AOffice Space  Retail Shops
B Private School * Resort Style Amenities.

.. TheVillagesofApex.com

Site nrap 15 an austs representation only Please sefer (o actual recorded plag maps for accarate Jot sizes and ontentations: © 2007 Apex Farst Development.

CUSTOM BUILDERS

Apex First Development Cattano Construction, Inc. Jerry Smith Builders Oak City Homes SALES BY

919.363.1997 - Residential Single-Family Homes Single-Family Homes Single-Family Homes COLDWELL BANKER

919.387.7477 - Residential ADVANTAGE
919.645.2765 - Retail Cotton Custom Homes Kerr-Smith Homes & Land, Inc. Phelan Building, Inc. Ramsey Realtors Group

919.821.7177 - Retail Single-Family Homes Townhomes Single-Family Homes 919.363.1997



CUSTOM BUILDERS
North Hills Homes SALES BY
Luxury Townhomes COLDWELL BANKER
ADVANTAGE

Ramsey Realtors Group
919.387 7477
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Horizon Homes, Inc. SALES BY
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The Villas at REALTY
Old Mill Village 919.272.0191

ts at
Old Mill Village

@ 5"“0%6 at Ozﬁf it 'b’:l’t‘lcgr

CONDOS OVER RET

The Mwm at Ol hm Vidlage

G The Brownstonss

*BROWNSTONE-STYLE TOWNE

e

b’!&w 4!1-( on

Baastol
+CONDOS OVER RETAIL

@ Vg Mianes
SRESIDENTS CLUBHOUSE

DEVELOPER

Apex First Development
A Division of
The Halle Companies

ApexFirstDevelopment.com

Pinnacle Points

UTURE S

W Fitwre Sites

RETAIL LEASING

YORK PROPERTIES
919.645.2765
919.821.7177




AKC HQ Courts New Members

It may have been grey and dank outside,
but Triangle-area dog lovers were in heaven
one Saturday last February as they packed
the NC State Fairgrounds’ Dorton Arena
with hundreds of purebred canine com-
panions, eager to learn how to turn their
pets into high-stepping, “Best in Show”-
worthy champs.

The American Kennel Club’s “Canine
Experience” — part of the AKC’s effort to
spread the word about its dog shows and
sports — was one of several similar events
across the country, all run out of an oper-
ations base right here in the Triangle.
Though it isn’t widely known, the world’s
largest and second-oldest purebred dog reg-
istry in the world is effectively run out of
its Raleigh-based Operations Center, home
to more than 300 administrative and pro-
fessional employees.

More than a third of those local hands
volunteered at the February event, which

ICAN KENNEL CLUB ¥

brought together purebreds of every stripe:
St. Bernards, poodles, dachshunds, wei-
maraners, Nova Scotia Duck Trolling
Retrievers — you name it, they were there.
As the dogs strained on their leashes, eager
to greet one another, their owners, more
than 500 in all, picked up tips from local
groomers, trainers and AKC volunteers.
Puppies and their little masters scampered
about, sleek adult dogs trotted in show
rings and area dog clubs lined the walls, of-
fering information on particular breeds.
Tutorials in grooming and handling, obe-

dience, and rally and agility filled the floor.

“The whole format is designed to be
very informal, welcoming and educational,”
AKC spokesperson Lisa Peterson told
Metro.

Brian Hicks of Clayton brought his chil-
dren, wife and black Labrador Retriever
“Max” to the event. He signed Max up for
the AKC Canine Good Citizen 10-step
basic obedience test and passed. “It feels
like an accomplishment,” Hicks said. “He
did really well. I was impressed.”

Bronwyn Merritt brought her husband
and three children from Carrboro for their
first-ever AKC event. Her 8-year-old
daughter, Esme Merritt-Dorosin, led
“Neko,” a 9-month-old border terrier, in
the ring. “She’s learning to communicate
with the dog properly and control the dog,”
she said. “I think it’s really good for the
children.”

The AKC registers 900,000 dogs annu-
ally, representing 155 dog breeds (the
newest additions include the Tibetan
Mastiff and the Plott Hound — NC’s of-
ficial hound — and sanctions more than
18,500 events a year, all from its Raleigh
office. It also fields more than 800,000 cus-

“Champion” Red Bay Located in Wilmington

RAfFORD TRASK, DEVELOPER OF AUTUMN HALL, a mixed-

4 _community in Wilmington, discovered North Carolina’s
gest Red Bay tree on the 236-acre tract. According to the

No lina Division of Forest Resources, the tree has a cir-
rence of 121 inches and an est;mated crown spread of 46

the ground.

~ state’s previous record holder
f{ that had a circumference of 82
: inchés and an estimated crown
of 23 feet. Urban Forestry Spec-
ialist Alan Moore confirmed that
the tree is indeed North Carol-
ina’s Champion Red Bay.
The Red Bay sits near the
property line along Eastwood
‘ Road which [eads to anhts—

. Red Bay isa nat:ve North American evergreen tree that can
ach 50 feet in height but is usually shorter and wider when

velops fruit, which is favored by birds and 5quirretsy The tree has
red-brown bark and resembles a live oak with branches Low to

For more information, visit www.autumnhall.com. EX&

New Hanover County Ranger Bill Walker (left) and Urban Forestry
Specialist Alan Moore (right) measure the crown spread of the

state's largest Red Bay, with Arborist Scott McGhee (center).
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tomer service calls and runs its compliance,
event and judging operations, and com-
panion and performance events here. Two
AKC-affiliate, nonprofit organizations also
call Raleigh home, one a nationwide effort
that supplies microchips to veterinarians
and aids in reconnecting lost dogs with
their owners; the other awards grants to re-
search scientists in genetic canine disease.
The whole operation is currently in the
process of making a move that should raise
the AKC’s local profile. Soon it will pick
up from its current location on Centerview
Drive and head to brand new offices in the
fast-growing Brier Creek area. This more
prominent location — near major roads
and the RDU Airport — was chosen after
a search of more than 40 locations in the
Raleigh area. New, distinctive signage vis-
ible from I-540 is part of the plan. E&
— Liza Roberts

Singer Jeanne Jolly Heads Down
A Country Road

Jeanne Jolly has taken her golden voice
down a road to a sound we haven’t heard

yet — country. A Master of Vocal Per-
formance in opera from the New England
Conservatory in Boston and known to the
public as a jazz artist, Jolly has taken a new
and different direction entirely with her
new EP (extended play) — to us at least.
Her performances as a guest singer with
highly regarded trumpeter Chris Botti a
few years ago proved that in a virtual sea of
singers, she is more than a catch. But that
was just jazz.

After living in Los Angeles for a few
years, Jolly has chosen to make the music
she adores the most. Growing up cultivat-
ing her voice, she says she “always loved
country, bluegrass, Americana, folk, honky
tonk, rock and roots music.”

Within her initial five country songs —
now accessible online but later part of an
album — Jolly shares a piece of her con-
science and the experience of a broken
heart, maybe a heart that was smashed to
smithereens, and quite possibly a reawak-
ening into a fulfilling existence. “Desert of
my Mind” draws from a truly solemn and
forlorn place in her memory, while “Don't

Say I'm Sorry” assures us that she won't be
licking her wounds for long.

The raw purity of what some would call
“true” country is evident in each song,
backed by sturdy country instrumentation
— an imperative piece to the country
music puzzle. Jolly teamed up with an ex-
ceptional group of musicians for this proj-
ect, a few currently recording in Nashville
with the band Stonehoney. A fiddle here,
a dobro there, twangy guitar — and the
kind of piano seen in wild west saloons —
joins with the sincerity and serene tone of
Jolly’s voice to make this effort a moving
and genuine example of good real country.

Bug, it’s not Hank Williams. It has a
rock likeability, which certainly leans to-
ward the alternative country genre.
Although Jolly has been singing since she
could talk, this particular string of songs
is the product of a fledgling songwriter, a
process to which she is relatively new.
Fortunately, she had Shawn Davis, also
with Stonehoney, there to pen a signifi-
cant amount of the lyrics. Jolly gratefully
reported that “Shawn wrote solid and

Our showroom at Brier Creek features some of the
hottest looks in home furnishings.

BOYLES

DISTINCTIVE FURNITURE

10200 Little Brier Creek Lane -

boyles.com
919.806.8562

Also visit our FULL SERVICE
DESIGN STUDIOQ for all your
interior design needs.

From concept to completion,
small or large projects — we can
create a personalized look for you.

INTERIOR
DESIGN

by BOYLES

The Circle at North Hills Street
919.781.6701

METROMAGAZINE APRIL 2008




ﬁn CAROLINAS
DESIGNER
~ SHOWHOUSE

The Woman’s Club of Raleigh

SID Designer Showhouse

May 10 - June 1, 2008

RAMBLEWQD

AT "NORITH HIEL S

Tickets are $20 per person, $15 in advance
For details, visit www.asidshowhouse.org or call (919) 782-2533

Proceeds will benefit Hospice of Wake County and other charitable programs of the Woman’s Club of Raleigh

The Woman’s Club of Raleigh, Inc. is a 501(c) (3) non-profit volunteer organization. Tax ID: #56-6061486
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Luxury LIVING ON THE
INTRACOASTAL WATERWAY

57 Boat Slip Marina
Boat Slip With Each Lot
Protected Boat Basin
* Boat Access At All Tides
« Community Nature Park
* Dock Lights, Power and Water
+ Waterfront Clubhouse and Pool
« Carolina Coast-Style Architecture
* Located Across From Figure Eight Island
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Intracoastal Realty Corporation (910) 512-4533 (cell)
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SECRETS OF STATE

Sun, sand and soothing sea breezes.

At Half Moon, our two miles of white
sand beach offer you a much-needed
escape. Whether you want to relax
at our swim-up pool bar, go sailing
or get up close and personal with

our dolphins, we've got it all.

Harr MooN

ROSE HALL, JAMAICA

On-site call centre: 1-877-HALFMOON
halfmoon.com

beautifully melodic songs to the sound of
my voice in his head and wrote to the in-
spiration of what I wanted to sing about.”
If writing songs and singing country

music is a first step, this is a leap in the
right direction. Regarding the EP, Jolly
simply said, “I'm just going with the
sounds that I love — acoustic and pure
— sometimes a litde grit.”

Players: David Raven, — drums; David
Phenicie, — bass; Micah Hulscher, —
piano and pump organ; Phil Hurley, —
guitar, mandolin and dobro; Shawn Davis,

— acoustic guitar and harmony vocals;
Nick Randolph, — harmony vocals; Renaé
Truex, — fiddle

Listen at: www.myspace.com/jeanne-
jolly EX

—Dan Reeves

Parade Set For April

A Salute to Our Troops parade will kick
off Saturday, April 26, at 10 a.m. on Fay-
etteville Street in Raleigh.

Parade participants will include troops
from all of the state’s military bases, mili-
tary bands, drill teams and honor guards,
and bands from state universities, colleges,
and high schools. The parade will proceed
north on Fayetteville Street around the
Capitol Building followed by an open
demonstration of modern military equip-
ment.

The military and their families will
enjoy complimentary barbecue from the
NC Pork Council and free access to the
Marbles Kids Museum. Tickets will be
available to the Carolina RailHawks as they
host their opening night game at the
WakeMed Soccer Park. Mobile USO,

22
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launched in 2007, which contains a can-
teen, library and home theater system, will
be on display and accessible for military
families.

The parade and related events are spon-
sored by the North Carolina Bankers
Association. Kl

Speaker Tells Raleigh Spy
Conference To Blow Up CIA

David Ignatius, a ground-breaking re-
porter in espionage coverage — and author
of five spy novels highly praised by mem-
bers of the intelligence community — is
worried about the CIA.

Speaking at the Fifth Raleigh Spy Con-
ference, Ignatius warned that so-called in-
telligence reforms put in place following
the 9/11 terrorist attacks have left the
Agency and the United States vulnerable
to terror attacks and espionage by other en-
emies.

“To be honest, I'd blow up the CIA —
get rid of it,” The Washington Post colum-
nist told the crowd in his closing keynote
address. Rather than keep the CIA as it ex-
ists under the National Director of Intelli-
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gence, the CIA’s headquarters in Langley,
VA, should be “turned into a theme park,”
he said.

In an address that covered his career dat-
ing from the 1970s that included his in-
terview as a young reporter with legendary
CIA counterintelligence chief James
Angleton, Ignatius said the CIA
had degenerated from a “ro-
bust, well-wired organiza-
tion” capable of penetrating
Yasser Arafat’s inner circle
to an organization today
that is encumbered by bu-
reaucracy, “an administration
that doesn’ like it” and is “risk
adverse.”

His calls for change would not be
unwelcome in Langley, said Brian Kelley, a
40-year CIA counterintelligence veteran
who was also a guest speaker.

“Some in the CIA would agree with
him,” said Kelley, who was exonerated by
the FBI after a tortuous three-year investi-
gation that targeted him as a Soviet “mole.”
The actual spy turned out to be the FBI's

clandestine service is necessary to get us out
from the bureaucracy. I'm not sure how it
would work, but he is not alone in saying
this.”
A strong CIA is needed as much now as
ever, added Tennent “Pete” Bagley, an
Agency veteran of the 1960s and *70s
who was the case officer charged
with handling Soviet KGB de-
fector Yuri Nosenko. Nosen-
ko came to the US with the
story that the Soviets had
no ties to John E Kennedy
assassin Lee Harvey Oswald.
Bagley never believed him.
In his new book Spy Wars,
Bagley relates how he ultimately
failed to convince the CIA leadership
that Nosenko was an instrument in a KGB
deception operation. He told the confer-
ence he believes that the Agency’s failure to
pressure Nosenko for his true knowledge
of all Soviet efforts — such as “turning”
cryptologists and running unidentified
moles — is being felt today.
“I don’t want to see those traitors escape

own Robert Hanssen. “To separate the | justice,” he said. “There is always a contin-

PRESTONWGDD

{1 NI RY CLU

54 HOLES OF CHAMPIONSHIP (,m.l‘

300 Prestonwood Parkway
Cary, North Carolina 27513

For Membership or Catering Information:

(919) 467-2566 or www.prestonwoodcc.com

Private party rooms
available for all occasions

Residency in Preston not required for membership.

New P l\mwll Plan: Pay your initiation fee over
, 10, or 15 years with no interest.
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GHATLEE

OVER 250 BOATS IN STOCK!

BOATormYEAR
_YAMAHA l

R U |

A Boat for Your Lifestyle.
SALT, SKI, PONTOON and
DECK BOATS IN STOCK!

iy
BOAT & MARINE

www.chatleehoats.com

919.7179.1239

Hwy 1 South | 2615 Jefferson Davis Hwy
Sanford, NC 27330
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uum in espionage, so the spies of the past
have roots in the future.”

Although retired for 30 years, Bagley,
82, also insisted in an interview that the
Cold War continues with Russia. Under
Vladimir Putin, the Russian spy services are
as active as ever, he said. On a recent visit
to Moscow he met a for-
mer KGB rival who said
the hate didn’t die with
the collapse of the Berlin
Wall.

“He looked me
straight in the eye and
said, “We are STILL
working against you,” Bagley said. “Was
surprised? Not at all.”

The Raleigh Spy Conference drew a

YOUR HOME.
Our Priority.

Residential Real Estate
www.ysuhomes.com

“The world is a more dangerous place than ever. There is no
balance in terror that prevents the worst from happening, as
there was between the Soviet Union and the United States.”

— David Robarge

host of former and current intelligence op-
eratives and members of the public to hear
additional speakers, including former Zime
magazine Bureau Chief Jerrold Schecter
and CIA chief historian David Robarge.

“The world is a more dangerous place
than ever,” Robarge told Metro in an inter-
view. “There is no balance in terror that
prevents the worst from happening, as there
was between the Soviet Union and the
United States.

“The worst,” he warned, “could happen
tomorrow.”

Go to www.raleighspyconference.com
for more information and biographies of
conference speakers.

— Rick Smith

continued on page 91
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Excellence Deserves Recognition
Cast your vote today
in the categories listed on the ballot for the people, places and
things that provide that @Xtra dimension of excellence.

Ballots must be postmarked by May 15, 2008.
You can also get your ballot online at www.metronc.com.

Rules:

1. You must complete at least 20 categories for your ballot to count.
2.Ballots must be postmarked by May 15, 2008.

3.0nly one ballot per reader, please.

RESULTS
Results will appear in two blockbuster issues, divided by categories;
Part one in our July issue and part two in our August issue.

SUBMIT YOUR BALLOT TODAY!

Mail your ballot to: Metro Magazine
Post Office Box 6190
Raleigh, NC 27628

or
VOTE ONLINE AT WWW.METRONC.COM!

Name:

FOOD AND DRINK

Restaurant

New Restaurant

Romantic Restaurant

Restaurant for take-out

Restaurant for power lunch

Restaurant for special occasions

Late Night Dining

Specialty Food Store

Breakfast

Coastal Restaurant

Outdoor Dining

Deli

Coffee House

Sports Bar

Place with best cocktail menu

Caterer

Chef

Wait Staff

French Cuisine

Italian Cuisine

Mexican Cuisine

Chinese Cuisine

Tapas/Small Plates

Sushi

Appetizers

Barbeque/Ribs

Hot Dog

Hamburger

French Fries

Pizza

Steaks

Seafood

Oysters

Dessert

Brunch

Smoothies

Eggs Benedict

Fried Chicken

Margarita

Martini

Bloody Mary

Cosmopolitan

Beer

Wine

NC Vineyard/Winery

Favorite Brand of:

Bottled Water

Beer

Vodka

Bourbon/Whiskey

Gin

Address:

City/State/Zip:

Home phone: ( )

Work phone: ( )

E-mail:
[ 1 have read the rules and agree that this is my correct information and

my only submission.
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Scotch

Rum

FASHION/WHERE TO SHOP

Mall

Shopping Center

Department Store

Gift Store

Men’'s Clothing Store

Men's Suits
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Ties

Carpet

Public College

Men'’s Shoes

Oriental Rug

Party School

Women's Clothing Store

Home Security System

Evening/Cocktail Wear

_PEOPLE AND PLACES

Fur Coat

Wedding Dress

Regional TV Personality

Hospital

National TV Personality

Women's Casual Clothing

Emergency Room

Radio Personality

Designer Jeans

Birthing Center

Weather Personality

Women's Shoes

Cardiac Center

Traffic Personality

Handbag

Cancer Care Center

College Coach

Lingerie

Eyecare Center

Local Author

Maternity Clothing

Plastic Surgery Center

Local Artist

Bathing suit

Vein Center

Local Politician

Kid's Clothing

Veterinarian

Your choice for President in '08

‘Tweens Clothing

Acupuncturist

Your choice for NC Governor in 08

Outdoor Clothing

Assisted Living Center

Favorite Sports Team

Consignment Shop

Health Club

Public Museum

Makeup Selection

Skin Care Products

Historic Site

Designer Jewelry

Wellness Center

Charity Event

Estate Jewelry Day Spa Cultural Event
Wedding Rings Hair Salon Dance Club

Pearls Pilates Studio Dance Studio

Watch Yoga Studio Club to Hear Live Music

Sunglasses

Best Salon for Spray Tan

Golf Course

Perfume

Movie Theatre

Best Place to Buy:

- PROFESSIONAL SERVICES

Place to Hear Jazz

Clothes for your Mother

Residential Real Estate Co.

Place to Hear Rock

Clothes for your Daughter

Commercial Real Estate Co.

Sporting Event

Coastal Real Estate Co.

Local Band

 RETAIL

Bank

Local Musician

Dry Cleaner

Bank for a loan

New Watering Hole

Tailor

Insurance Company

Drug Store

Mortgage Firm

BUILT ENVIRONMENT

Pet Boutique

Brokerage Firm

Theater Building

Marina

Accounting Firm

Commercial Building

Book Store

Law firm for:

Campus Building

Wine Retailer General Corporate Building

Wedding Registry Real Estate Outdoor Concert Venue
Bicycles Divorce Local Skyscraper
Shoe/Handbag Repair Corporate Coolest New Condos

Linens Criminal New Residential Development
Golf Equipment Taxes New Multi-Use Development

Picture Framing

Best Car Wash

Piano
Stationery RESORT/TRAVEL/HOTEL Internet Service Provider
Children’s Toys Airline Cell Phone Service
Boat Car Rental Firm
Limousine/Car Service 'MEDIA
HOME LIFE City Hotel Fiction Book
Florist Coastal Hotel Non-fiction Book

Garden Center/Nursery

Hotel for out-of-town guests

Online News

Home Media System

Hotel for meetings/Conventions

Online Weather

Place to own a second home

NC Beach Resort

Online Sports

Coastal Development

NC Mountain Resort

Contemporary Furniture

Golf Resort

AUTOMOTIVE

Traditional Furniture

Resort Spa

Car Dealership

Beach House Furniture

Sports Utility Vehicle

Beds EDUC BK Sports Car

Kitchen Appliances Daycare Center Sedan

Lamps Private Lower School Luxury Car

Antiques Private High School Hybrid Car

Art Private College Dealership for Service
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Anyone
can treat
diabetes.

We want to cure it.

Research teams at ECU are closing in on a possible cure for diabetes. With
it would come new hope for thousands, many of them living right here in

eastern North Carolina, now facing the chronic burdens of this disease.
We're setting the pace for research at ECU Physicians. Whether it's diabetes,
heart disease, or old-fashioned prevention, were working on solutions for

tomorrow I]]JI mean }.V(‘l[k‘l' rreatments [()d;l\'.

Finding answers that save lives. That’s smart medicine.

== BCU PHYSICIARS

Smart medicine
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Elitor-at-Lar

by Jim Leutze

MOORE SUPPORTS COASTAL INITIATIVES

hen he walks into the room, you almost want to check
W your notes — is this the North Carolina Treasurer

charged with our financial future and the management
of our $60 billion retirement trust fund? He hardly looks old
enough; he looks more like Jimmy Stewart in Mr. Smith Goes to
Washington, but Stewart was only 31 years old.

But no, Richard Moore is 48, born in Oxford, NC, in 1960.
In some ways, he seemed destined to run for political office since,
on his mother’s side, there was a long line of elected officials,
including one member of the US
House of Representatives. Although an
Episcopalian, Moore was drawn to
North Carolina’s leading Baptist insti-
tution, Wake Forest. He graduated
with a BA in 1982 and then went to
the London School of Economics
where he earned a graduate degree in
accounting. Upon returning to the
United States, he re-entered Wake
Forest where he received his law degree
in 1986. Three years later he began his
public career in North Carolina serv-
ing as a federal prosecutor. Building on
his success as a crime fighter, he was
elected to the North Carolina House
in 1992. Though serving for only one
term, Moore had a very productive leg-
islation session. On the basis of that record, Gov Jim Hunt
appointed him Secretary of the Department of Crime Control
and Public Safety. Unluckily for the state, but providentially for
Moore, Hurricanes Fran and Floyd occurred on his watch, giv-
ing him the chance to demonstrate his hands-on leadership style.
Working apparently without the need of sleep and a regular meal,
Moore caught the public’s attention as a dedicated public ser-
vant. This record helped propel him into the State Treasurer’s
position where he has served since 2000.

We started our conversation talking about the rapid develop-
ment along the coast. A declared beach enthusiast, he exhibited a
real interest in what was going on in our coastal communities. He
was well aware, for instance, about the building moratorium in
Wilmington. “You all just haven’t kept up with your infrastruc-
ture,” he said. In his opinion, “it is the paramount response” of
elected officials to plan for an implementing needed infrastructure
development. “If not,” he said, “everyone loses.” It was clear to him
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that we would face more development in our coastal region, and
it would be coming at a faster pace, so responsible officials needed
to get out in front of it.

I pointed out that Brunswick County had just voted down a
proposal for impact fees to help pay for infrastructure. His smile
implied that he was well aware of that, as well as of the fact that
Dare County had chosen a far different route. “Nationally,” he
said, “these fees are generally voted down the first time around;
then when people begin to see more growth and inadequate infra-
structure, they change their minds.” It
also was his feeling that Raleigh should
cede more taxing and decision making
authority to the local areas. Central-
izing authority might have been a
good idea in the 1930s, but he
thought that now we needed more
flexibility and creativity. Local com-
munities had a better idea, in his
mind, on how to address their prob-
lems than did the folks in the capital.

That kind of fresh approach also
marked his answer regarding beach
renourishment and dredging. He did-
n’t think we should give up on the
Feds quite yet, but he did think we
should begin recognizing the value of
a4 tourism and investing in our tourism
1ndustry Everyone agreed that tourism was important, but that
didn’t translate into action. “OK,” he said, “we agree on its impor-
tance, but does our funding support our priorities?” He had stud-
ied the Florida model for supporting tourist amenities and
thought that they were way ahead of us. “At the end of the day,”
he said, “the Feds, the locals or the state has to pay.” While not
eager to do so, he said he'd make no “no new taxes pledge” —
life was just too uncertain.

Though Moore was born in Oxford, his knowledge on coastal
issues makes me think it must have been on the east side of
Interstate 85. On one subject he clearly has a unique insight;
his first “real girlfriend” was the daughter of a commercial fish-
erman. That experience gave him an insight into that tough, ten-
uous life. It also gave him a determination to do all he can to
save this valuable part of North Carolina’s coastal heritage. I'm
glad he feels that way since our fishermen need all the help they
can get. K
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FLATLANDER MCCRORY WILL STAND UP FOR COASTAL NEEDS

seem quite right. To start with, calling Mayor Pat McCrory

“Mayor” seems somehow inadequate since he has been
elected Mayor of the state’s biggest city seven times — a record.
How about “High Mayor” or “Super Mayor” or some other high-
falutin’ title like “Chancellor” or something — just kidding! The
other thing was to be interviewing the Mayor of Charlotte about
coastal issues didn’t seem fair — maybe he'd never seen the beach.
But as will be revealed, I needn’t have worried.

Let’s start by setting the record straight by noting that McCrory
is not really from Charlotte. He grew up in Jamestown in Guilford
County, much closer to the middle of the state. I know this is
important since Charlotte, or even Mecklenburg County, does not
own a great record for having residents elected to statewide office
— in fact, they have no record. Consequently, being from Guilford
County is of moment.

McCrory attended Catawba College
and earned a degree in Political Sci-
ence/Education with a teaching certifi-
cate as added insurance. But he was hired
by Duke Energy where he served in var-
ious management positions. First elected
to the city council in 1989, he rose
through the ranks to become mayor pro
tem and mayor in 1995. His strengths
have been in crime control, transporta-
tion issues and planning. His overall
expertise on urban issues was recognized
by President George Bush, who in 2002
appointed him to the Homeland Security
Advisory Committee.

We started talking about growth along the coast. “Growth is
going to come, it’s the quality of growth that should concern us,”
he said. In Charlotte, he had used pictures to illustrate to devel-
opers the different ways in which the corridors into the city should
be designed. “Good developers, and often they are the big devel-
opers, can see the value in sustainable development. It is the job of
leadership,” in his view, “to pique their imagination and lead the
dialogue about the long-range future.” He pointed to the 25-year
land and transportation plan he had championed in the Queen
City as one of his proudest accomplishments and an illustration of
his approach to problem solving.

On beach renourishment, he allowed that, unfortunately, there
was no such obvious answer. He recognized the complexity of the
issue with its cost, economic benefits and environmental impli-
cations. He said his basic approach would be pragmatic, i.e.,
renourish those areas with the highest economic liability and pos-
sibly shortchange those less heavily developed areas. “Who’s to pay
for it?” I asked. Again, pragmatically, he espoused beginning a dia-
logue with those industries that had the most to gain or lose. He

T here were a couple of things about this interview that didnt

METROMAGAZINE APRIL 2008

pointed to his success in convincing hotel and motel owners to
support a room tax to help pay for the NASCAR museum. “I did
it by convincing them that they would gain more than they would
be giving up.” I then asked about the state paying a share. “Sure,”
he said, “but tax payers would have to be convinced that theyd
benefit.” Great, I thought, thinking I had him in a box. “Do you
think that people from Charlotte would be willing to pay for our
sand?” That set him off on an intense and impressive discussion
of the need to move beyond the traditional antagonism between
the coast, the Piedmont and the mountains. “Our state may have
been settled by waves of immigrants flooding into those different
regions,” he said, “but it’s now way past time to view our prob-
lems and their solutions that way.” In his opinion, our biggest
problems are competition between our state and other states and
other countries. “It may have been fine to compete against other
' regions in the 1820s or the 1920s, but
this is the 21st century, and we need to
compete as one state, not several.”

At the same time, he pointed out that
he had been willing to reach across state
boundaries and work closely with South
Carolina. He recognized that many of
our problems, like water and air quality,
respected neither intrastate nor interstate
lines. When I mentioned a possible
coastal alliance between North Carolina,
South Carolina, Georgia and Florida, he
enthusiastically endorsed the idea.

I next asked him about dredging the
[CWW and who should pay for it. With
refreshing candor he said, “I don't
" It wasn't that he was unaware of the problem, it was his
recognition that this was a daunting state/federal problem. “What
I can assure you is that I'd be in Washington arguing for our fair
share,” he said. He made it very clear that he didn’t think North
Carolina’s case, on this and other matters, had been made force-
fully enough. “T'll be lobbyist-in-chief,” he said, “we shouldn't just
rely on our Washington delegation.” I'll say this, if he’s elected,
Wiashington better get ready to hear a lot more from a forceful and
articulate North Carolina advocate.

I ended by telling him that my other interviewees all had lyri-
cal praise for the coast; did he, a flatlander, have any similar tales?
“I'm not sure lyrical is the word,” he said, “but some of my happi-
est and some of my scariest memories are of sailing with my father
out of Wrightsville Beach, Morehead City and Little Washington.”
So clearly etched are those memories that he chose to scatter his
father’s ashes in Banks Channel behind Wrightsville Beach. “Each
time [ return there, I go to the dock where my father had his boat.
When I leave, I write a note to him in the sand.”

Do you think this guy cares about the coast — you betcha’. EEl
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Metro Golf Reporter Linda Russell Visits The
Mecca Of Golf Merchandising

y Linda Russell
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light 1412 was making its initial descent into West Palm Beach
when | struck up a conversation with my seatmate. We both had
been busy prior to the pilot's announcement — the man in the win-
dow seat with his Blackberry and me with The Match, Mark Frost's latest book. When he

found out that | am a golfer and write for Metro, he handed me his business card and offered me

two media passes to the PGA Merchandising Show in Orlando — Ed Several, Vice President, Reed

Expo, also vice president and general manager, PGA Golf Exhibitions.

My GPS helped me get to the Orange County Convention
Center (OCCC) from South Florida without any trouble. I am
plagued with geographic dyslexia and rely heavily on technology
for directional guidance. Confusion set in when I was listening
to “Go one mile and make a U-turn,” while trying to decide
which entrance I needed to find, East/West, North/South. That
problem was solved when I realized that I was in a “turn only”
lane and was directed to park ... or else! Ten dollars later and five
minutes of driving around a muddy field akin to the NC State
Fair, I threaded my car into a narrow slot created by two SUVs.
This was going to be one excellent adventure.

Entering the West doors of the OCCC, I knew I was in the
right place. Well-appointed signs led me to the media center. I
registered, hoisted my tote bag over my shoulder, opened the map

and hit the corridors. I WAS IN THE DISNEY WORLD OF
GOLF!

The 55th PGA Merchandise Show covered 500,000 square
feet of exhibition space, with more than 1250 vendors display-
ing their wares, according to Ed. PGA professionals, golf retail-
ers and industry executives from 89 countries and all 50 states
were in attendance, totaling an expected 45,000 people. The
OCCC was overwhelming in size, yet architecturally appealing
— and well-organized. New equipment demonstrations were to
the far left (west?) and moving to the right (that must be east) were
golf course technology, more equipment, golf cars and gadgets,
health and fitness, services, and finally fashion (see Metro, March
2008). I set my Nikes on cruise control and coasted through each
territory without going up and down the 10 miles of the indi-
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Callaway Hyper X family of golf clubs

31




Metro Golf Section

vidual aisles. After gleaning some sense of
“what was where,” I returned to the Equip-
ment Test Center (ETC) and “Indoor
Demo Days.”

This massive 180-foot deep range has
45 hitting bays, a putting green and short
game challenge area. It is America’s largest
indoor golf range equipment test center
where professionals and peons alike can
test the newest equipment before making

purchases. Over 400,000 golf balls were
hit there last year.

ADJUSTABLE CLUBS

The hottest topic at the show was the
USGA approval of the adjustable golf
club. The new ruling not only allows the
interchangeability of the shaft to the club
head, but also to the entire club; that is
grip, shaft, clubface, soleplate or crown.

Celebrate the unspoiled beauty of the AppalachianMouness

‘¢ communit l

s mountain living to a new e

\‘\‘\ .?F! VC’LYr //4» ” b bn )‘\)r(, reat

ail Mountain.
with a par 72,

ourse that enjoys 400 feet of elevation change,

nountain vistas. From the mountain streams to the nature-infused

v Clubhouse and Fitness Center, to the private lakefront pavilion and

day docks at Warauga Lake, Red Tail Mountain will bring the best in mountain living

Now availa

Comee

homesites ranging from $100,000 - $350,000.

nders of Red Tail Mountain

Quietly located 20 miles from Boone in Mountain City, Tennessee.

For more information on tee times,

please call 877.488.4646 or visit Red Taill
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es and idential opportunities,

fountain.com.

Odyssey Divine Line

This change gives our club pros the abil-
ity to customize clubs for our individual
needs even further. And as our abilities
progress, we can easily and affordably
change shafts to fit our new skill levels. I
am currently testing the new Callaway
Hyper X driver head with a 10 degree
graphite shaft for less loft and more roll. I
call it the Cialis of clubs!

PUTTERS

A putter is a golfer’s best friend,
although a putter is easier to replace than
a real best friend. How many putters do

Odyssey Sabertooth
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Tired of waiting at
the same pro shop
to play the same
course every week?

There is a better way!

At McConnell Golf, we offer the most
unique value in golf found anywhere
in the area. Joining any one of our
private clubs allows you access to not
one, but all four of our legendary
designed golf courses. Best part is that
each of our properties is a top-ranked
private facility where the membership
is regulated and the play is always of
the highest quality possible. When it
comes to championship golf, nobody
does it like McConnell Golf.

T
Lire Golf for the
Te Gl

® 4

N
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CARDINAL Treybﬁn

Golf & Country Club Country Club

Raleigh Country Club (
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you have? How many putters have you
had over a lifetime? Would you trade in
one of your putters for a new one, or
would you keep the old one and add a
new one? Well, there are plenty of new
putters to choose from if youre unhappy
with your old one.

Nike introduced the high MOI IC
putter (moment of inertia) that professes
to have optical engineering. And it’s all
green. That is not to say that it’s eco-
friendly, but rather, green in color, which
helps the golfer focus on alignment and
mute non-critical areas of the club.
Officials say it helps eliminate “visual
noise.” (I didn’t make that up!)

Odyssey presented three new men’s
putters using words like “sabertooth” and
“fangs” in its -description. I love my
Odyssey two-ball putter and wouldnt
trade it for something that advertises a
putter with teeth. But Odyssey has
launched a new “Divine Line” of putters
that are sized and weighted for women.

Greens were available for trying out the
putters and for testing lasers and other
devices to straighten out the pulls and
pushes that curse our otherwise smooth,
“tick-tock” motions on the green. The

The EEZ-READ putting aid
by Momentus Golf

choices are endless, and all new putters can
be viewed on the Internet by entering their
brand names.

HYBRIDS

Remember the Ginty utility club pro-
duced in the 1980s? It was probably the
genesis of the hybrid revolution. This user-
friendly club allowed us to get the ball air-
borne from difficult lies. Golf manufac-
turers have since perfected this half
wood/half iron club to meet the demands
of pros and weekend golfers. (What took
them so long?) Our difficult-to-hit 3- and
4-irons have become virtually extinct for
many of us as we gain confidence using
these crossbreeds of clubs. Many retail
stores report that hybrid sales have sur-
passed putters, slightly lagging behind
drivers as the top sellers.

GOLF BALLS

Golf balls look pretty much the same;
they’re white with dimples. But I know I
get more control and distance with a
Titleist Pro-V1 than any other ball. I don'
know why, nor do I need to know why.
Bridgestone says that the right ball can add

up to 20 yards to your game and recom-
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The Course. The Community. The Amenities

..only a few can call it home.

The community of Innsbrook is set on a sprawling
nine hundred acre plantation surrounded by the Albemarle
Sound, Salmon Creek, and protected
Nature Conservancy property.
A spectacular setting which serves as the backdrop to a lifestyle
sure to be the gem of northeast North Carolina.
Limited to those who recognize its distinction and act now.

Arnold Palmer Signature Golf Course )
2 Signature courses
Opening, May 2008. promote the game

ofgolfinitspurest sense —
the course, the ingenuity of
the design staff, and the
power and legacy of
Arnold Palmer.

LocatedinMerry Hill, North " Just 129 miles east of
Raleighand 75 mileswest of The Outer Banks.

*INNSBROOK

COLFE® BOAT
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Leaderboard g

Mountain Golf Clinic High School Golf Scholarship Program this month. The program
The Club at Jefferson Landing in Ashe County on the New  was launched earlier this year to provide amateur and junior
River in North Carolina’s Blue Ridge Mountains, featuringa Larry  golfers access to the company’s golf courses and practice facil-
Nelson-designed 7110-yard course layout at par 72 and a slope ities, which includes Raleigh Country Club, Treyburn Country
of 135, announces it will open a new golf academy this summer  Club in Durham, Cardinal Golf and Country Club in Greensboro
under the direction of golf pro and Tar Heel-native Dean  and Musgrove Mill Golf Club in Clinton, SC.
Spainhour. The club is open all year with peak season from April The program gives talented young golfers, who cannot afford
through November. a membership to a private golf course, the ability to elevate their
For further information on The Club at Jefferson Landingor ~ game through practice and play at a McConnell Golf property.
a stay at Jeremy’s Lodge, log on to www.visitjeffersonlanding.com  Scholarships will be awarded to one golfer in each county in

or call 1-800-292-6274. EX which McConnell Golf has a club.

Recipients must be currently enrolled in high school (grades
Haig Point to Host 9-12) and play on a school-sponsored golf team. To be consid-
Collegiate Tourney ered for the scholarship, recipients must be nominated by their

Haig Point, one of South Carolina’s private golf clubs, ~ current golf coach and will be required to submit and maintain

announced it will host the inaugural Rees Jones Collegiate @ handicap on the GolfNet handicap system. Scholarships will
Invitational on the club’s Signature Course Sept. 6-8, 2008. be awarded for the recipients’ full high school career. Ell

Hosted annually by golf course architect Rees Jones and Haig
Point, the tournament will consist of 12 to 15 men’s teams, rep-
resenting 11 universities, including Michigan State, Connecticut,
Jackson State, Eastern Michigan, San Diego State, Toledo,
Columbia, Texas-Arlington, Georgia State, Methodist, and San
Jose State.

RedTail Mountain

RedTail Mountain

RedTail Mountain, the 720-acre golf community near Boone,
NC, in Mountain City, TN, featuring a par 72, 18-hole golf course
with 400 feet of elevation, is offering golf programs this spring
and summer. Area amenities include boating on Watauga Lake,
hiking on the Appalachian Trail and-skiing at nearby Sugar and
Beech Mountains. EX

; SR New Book Focuses on Psychological
View from Osprey #2 at Haig Point. Side of Golf

Tom Dorsel's new book, Golf: The Mental Game: Thinking Your
Way Around the Course, looks at more than 65 issues that can
impact a golfer’s success and happiness. The book is divided into
five sections — the basics, thinking clearly, controlling emotions,
effective action, the mental mysteries of golf — and will help
answer the age-old saying, “I've got the game; it's something
psychological that’s holding me back.”

Dorsel, professor of psychology at Francis Marion University
in South Carolina, is widely recognized for his contributions in
sports psychology and has been listed by Golf Magazine as one
of the leading golf psychologists in the country. Golf: The Mental

. Game is the culmination of more than 25 years of writing about
Scholarship Program Helps Young Golfers the psychological side of golf and is available on www.ama-
McConnell Golf [MCG) will announce the recipients of the MCG ;0 com. EX

The teams will play a practice round on Sept. 6, followed by
36 holes of competition on Sept. 7 with the final 18 holes played
on Sept. 8. The Michigan State University golf team, led by Head
Coach Sam Puryear, will serve as the host school for this year’'s
tournament. Puryear helped make the tournament possible by
partnering with Mark Nordman, Haig Point’s chief operating
officer.

Haig Point’s Signature Course has just undergone a $5.5 mil-
lion renovation and restoration overseen by Jones and his design
associate Greg Muirhead. EX
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mends ball-fitting by your pro. Sergio
Garcia was purported to have tested pro-
totypes for 12-14 hours from within just
100 yards. I don’t know which one he
selected, but you can go to www.golf-
ballselector.com to investigate your own
speed, drag, distance and spin — or you
can go to the golf course for 12 hours.

TEACHING AIDS AND TECHNOLOGY

Simulated golf courses on large screens
were available for evaluating club head
speed, driving accuracy, ball flight and
direction. They offered immediate feed-
back for the student of the game — which
you no doubt are if you're reading this arti-
cle. One man tested his testosterone, aka
his driver, on this device and attained a
club head speed of 90 mph. I said to the
rep, “Hmm, not bad for a short, fat, old
guy.” The rep chuckled and agreed, but
didn’t offer me the challenge — not a
short, skinny, middle-aged, menopausal
female. I moved on.

Computer programs with lessons on all
aspects of the game were offered at every
corner, and I accepted them all. I especially
like the scientific approach of Geoff Man-

Online Only!
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gum’s “PuttingZone.” It can be ordered at
geoff@puttingzone.com.

Over 390 golf innovations were fea-
tured in the New Products Center. The
EEZ-READ putting aid, by Momentus
Golf, was voted number one in new prod-
ucts. It is 1.5 inches in diameter, fits in the
palm of your hand and works like a level
with a bubble in the center. It is not
USGA approved but is a nice tool for rein-
forcing your estimation of break on the
greens. It sells for $14.99 and can be
viewed and ordered at www.eez-read.com.

CELEBRITIES

Celebrities were everywhere, Annika
Sorenstam, Jim Furyk, Justin Rose,
Charles Howell III and Paula Creamer, to
name a few. I even saw Raleigh’s own Ted
Kiegiel, head pro at the Carolina Country
Club, and Julian Bunn of Carolina Cus-
tom Golf. When I appeared at appointed
locations, thinking I would hear a “star”
talk about golf, I would find them only
signing autographs. (Noz my style.) Butch
Harmon did speak, but mostly about the
equipment that Momentus Golf was pro-
moting. David Leadbetter charmed an

Metro Makes

Friends

Thé‘Magazine That Defines
~ OurRegion

Order bulk copies of Me’(ro
Magazme for your ongamzatlon

n provide Metro Magazine
patrons by contacting
¢ Cynd’l Harris at 919-831-0999

Go towww.metronc.con;'and
- download an order form

Yy

informal group at the Golf Pride booth.
His words are familiar to most of us, but
in person he’s a delight. After his presen-
tation, I was given a set of Golf Pride
grips. They are bright yellow and look fab-
ulous on my clubs.

Kyle Lograsso

The highlight of celebrities was Kyle
Lograsso. He is a 5-year-old lefty who has
been featured on YouTube, CBS Evening
News and in Golf Digest for his amazing
talent ... especially after having had one
eye removed due to a malignant tumor.
His laugh was contagious when he per-
formed impromptu imitations of golf pros
we all know. He nailed Gary Player. I
LOVED HIM! You can visit his Web site
and view the astonishing videos at
www.kylelograsso.org.

FITNESS

“According to Sports Marketing Sur-
veys, there are 61.1 million golfers world-
wide and 37.1 million in the US alone.”
(Business Report, Sept. 28, 2003 www.bus-
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rep.co.za/index.php?fArticleld=244889)
The golf industry has brought us better
golf equipment, but we baby boomers (9
million of us) are attempting to improve
our biological equipment by lifting
weights, running, practicing Pilates, yoga
and Zen — and by eating better and
assuming healthier overall lifestyles. Fitness
experts were on site at the show express-
ing definite ideas about how we golfers
should train to maximize our games.

Sean Cochran, certified fitness trainer
for Phil Mickelson, “performed” his teach-
ing methods with equipment that he was
promoting for Momentus, but I didn’t
really learn much from him. Jim Sorenson,
president and CEO of the company, spent
some time with me confirming that “cer-
tified” fitness trainers are an essential com-
ponent for the golfer who wants to play
into the sunset years. Certification ensures
that the trainer is well-educated in physi-
cal therapy and cognizant of the safest and
most efficient training methods for the
individual. I was referred to the Titleist
Performance Institute (TPI) booth for
more information. The TPI is the gold
standard for golf fitness, providing com-
puter programs with lists of certified train-
ers in the United States. (Go to www.my-
tpi.com.) Alas, there are none in The
Research Triangle Park. The closest certi-
fied instructors are in Pinehurst and
Southern Pines.

YOGA

“Deep breathing and mental focus are
core philosophies in the practice of yoga
for golfers. Quieting the mind through the
use of deep breathing facilitates mental
focus and a fluid swing tempo,” according
to Katherine Roberts (Golf Fitness Mag-
azine, Fall 2007). I visited Ms. Roberts,
Golf Fitness Magazine advisory team mem-
ber, at the Yoga station several times, but
she was never in. I can only suppose that
she was out practicing her down dog or ris-
ing sun. So 1 centered my own self, did my
three-part breathing and, once again,
moved on.

THE BEST RESOURCE

There isn't enough time, space, energy
or pages in Metro for me to talk about: 1.)
Zen as it applies to the mandatory posi-
tive mental game, 2.) Pilates for crucial
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core strengthening, 3.) Weight-lifting haz-
ards when inappropriately performed, or
4.) the role of nutrition as it pertains to
golf. But all these health and fitness top-

ics can be accessed at www.golfersmd.com.

it i sesolines » s el
1

I spent 45 minutes with Tom Carter,
owner and CEO of GolfersMD and was
convinced, beyond any reasonable doubt,
that this company offers the latest, most
reliable material available on golf. This free
Web site offers information on anatomy,
sports injuries, fitness, nutrition, golf
instruction and every imaginable health-
related topic. Three-minute videos on spe-
cific topics are accessible for viewing by
clicking on “video.” There are clips for

Metro Golf Section

short game, long game, head game, posi-
tive momentum and fitness. The site
allows the user to move around freely and
quickly.

One of the most impressive features
about Tom’s company is the quality of his
advisory team. The researchers, physicians,
trainers and nutritionists are reputable pro-
fessionals who offer the most current
information available. I encourage you to
go there. I, myself, have spent many hours
working on my game at www.golfers-
md.com, and I hope I'll see you there
soon.

THE FINAL WORD

I was overwhelmed by the volume of
resources available for golfers at the PGA
Show, and although I had originally
planned to focus this entire article on fit-
ness for golf, I felt that I would be remiss
if I neglected to share the overall experi-
ence. | hope you have the opportunity to
attend the Expo yourself sometime. If you
attended this year, I know you had as an
enjoyable a time as I did. But most of all
... I hope that the wind will always be at
your back. [X
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No matter what you shoot,

today may be your

best game ever.

ERASENTREE"
Five Star Living in the Triangle

A Tom Fazio course. A day spent with your favorite partner.

It just doesn’t get much better t this.

Custom Homes and Villas from the 800’s. Homesites from the 350’s.

| www.hasentree-nc.com

‘ 7213 Hasentree Club Drive - Wake Forest, North Carolina - 919.229.2070 - 866.430.7470

. o0 o by o INTERNATIONAL
CREATING A LEGACY OF LUXURY NEIGHBORHOODS intended to be an offer to any state or othes jurisdiction where prohibited by law.

Qitain the Property Report required by Federal Law and read it before anything ] J J
CREEDMOOR PARTNERS» I—-LC @ mmxwmmmmsm,umfmmu@?ﬁsm ALDLBON
eowrumry  unless registered or exemptions are available. © 2008 Creedmoor Partners, LLC. Gl St Yember
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You've been inside all Winter. Step outside into Spring at North Hills.
Shop the latest Spring fashions and home décor, dine at our outdoor cafes

and renew at our spas and salons.

LIVE | WORK | SHOP | DINE | PLAY | STAY | RENEW
SIX FORKS AND THE BELTLINE | 919.881.1146 | NORTHHILLSRALEIGH.COM




Social Calendar
Spring/Summer 2008

by Meagan O’Daniel, Cyndi Harris and Jennifer Hadra

April 2nd

ANNUAL DINNER

For: Hospice of Wake County

Join special guest Nancy Giles of CBS
for dinner and a live auction. Event will be
held at Weston Il, 5020 Weston Parkway,
Cary. For more information or to pur-
chase tickets, contact Sloan Browning at

919-828-0890.

April 5th

WISH BALL

For: Make-A-Wish Foundation
This annual black-tie ball will include a
live and silent auction, music featuring
The Castaways, dinner and dancing.
Tickets are $125 per person. Preston-
wood Country Club, Cary. For more infor-
mation, e-mail Leona Taylor at Itaylor-
@eastncwish.org or call the chapter
office at 800-432-9474. For questions
regarding sponsorship opportunities,
contact Cindy Williams at cwilliams-
@eastncwish.org.

April 5th

STATE CAPITOL FOUNDATION
SOCIETY BALL

For: NC State Capitol Foundation
Evening includes silent auction, dinner,
dancing and live auction. Music provided
by Enloe Jazz Ensemble and Leon Jor-
dan and the Continentals. NC State Cap-
itol; tickets are $150. For information,

visit www.ncstatecapitol.org or call 919-
786-0109.
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April 7th

6TH ANNUAL LEE FOWLER CHARITY
GOLF CLASSIC

For: ALS Association Jim
“Catfish” Hunter Chapter

All proceeds support cutting-edge
research, local patient services and
Chapter programs for the ALS Assoc-
iation. Range opens at 11 am. and shot-
gun start will be at 12 p.m. Prestonwood
Country Club, Cary. For more information,
call Megan Gardner at 919-765-9001
or visit www.catfishchapter.org.

April 12th

CRAB BALL GALA AND AUCTION

For: Beaufort County Humane
Society and other local charities
Enjoy food from Eastern North Carolina’s

make it

finest restaurants and music by the 360
Degree Band. Seventeen giant crab
sculptures will be auctioned to benefit
Zion Shelter, Boys and Girls Options to
Domestic Violence, Beaufort County
Humane Society and other local chari-
ties. Event includes live auction, hors
d'oeuvres, libations and music. Wash-
ington Civic Center; black tie optional,
tickets are $60. For information, call
800-546-0162 or visit www.orginal-
washington.com.

April 13th

AN EVENING WITH MASTER CHEFS
For: Cystic Fibrosis Foundation -
NC Chapter

Enjoy “A Night of Southern Elegance”
while supporting the Cystic Fibrosis
Foundation. Chef Coordinators Walter

more memorob|e

The Falls House

4525 Falls of Neuse Rd., Raleigh
919.280.2045
www.asouthernsoiree.com
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s April 19th
. - WALKTO DEFEAT ALS -
‘ WILMINGTON

Royal, Iron Chef America 2006, execu-
tive chef of the Angus Barn; David Gay-
deski, executive chef of the Carolina
Club; and Joe Lumbrazo, executive chef
of Treyburn Country Club, along with
other renowned chefs from the Triangle
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SETETTER

will prepare a gourmet five-course meal
accompanied by specially selected
wines. The Carolina Club in Chapel Hill.
For more information, call 919-845-
2155 or e-mail carolinas@cff.org.

Hwy 1 South - 2615 Jefferson Davis Hwy
Sanford, NC 27330

For: ALS Association Jim

“Catfish” Hunter Chapter

One of several fundraising events held
each year by the Jim “Catfish” Hunter
Chapter of the ALS Association. All pro-
ceeds go toward research and raising
awareness to help provide invaluable

GHATLEE

OVER 250 BOATS IN STOCK!

www.chatieehoats.com

919.179.1259
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services to people living with ALS. For
more information, call Matthew Morrison
at 877-668-4347 or visit www.catfish-

chapter.org.

April 19th

CAPITAL CITY GALA

For: Junior Woman'’s Club

of Raleigh

Join Bob Dumas from Bob & The Show-
gram and Susan Hite from the Susan
Hite Show at a casino and auction fund-
raising event while supporting the Junior
Woman’s Club of Raleigh. Tickets are
$50 per person. Brier Creek Country
Club, 9400 Club Hill Drive, Raleigh. For
more information, visit online at www.jw-
craleigh.org.

April 19th

2008 SONC PLANE PULL

For: Special Olympics

North Carolina

Five-person teams compete to see who
can pull an American Eagle jet the fast-
est! Festivities include games, contests,
prizes, food and loads of fun! This event
is presented by Credit Suisse and bene-
fits the NC Law Enforcement Torch Run®
for Special Olympics North Carolina. 10
am.-3 p.m. UPS Tarmac at RDU Airport,
Raleigh. For more information, visit online
at www.sonc.net.

= 2 LS
CREDIT SUISSE

AmericanAirfines’
Americany;
«J

April 19th

HOPE GALA

For: Juvenile Diabetes

Research Foundation

Black-tie event honoring the 2008 Living
and Giving Award recipients with enter-
tainment provided by Bull City Syndicate.
Evening includes dinner, program, live
and silent auction with Master of Cere-
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monies Bill Jordan of Mix 101.5. North
Ridge Country Club, Raleigh. For infor-
mation, call 919-431-8330.

April 23rd- 27th

BEAUFORT WINE AND FOOD
WEEKEND

For: Carteret County Tourism
Five-day event featuring tastings, din-
ners, music, auctions, a grand outdoor

METRO SOCIAL CALENDAR

tasting village and more with celebrity
guest chefs and premier winemakers
and wineries. The charitable event raises
money for the Beaufort Historical
Association, the Friends of the Maritime
Museum, and the Carteret Community
College Culinary School. For information,
call 252-728-5225, visit www.beaufort-
wineandfood.com or e-mail info@beau-
fortwineandfood.com.Historical Assoc-

Voted Best New Restaurant in 2007 by Metro-Magazine and Cary Magazine,
The Best Asian Restauraht by Cary Magazine.

Tuesday - Business Professional after
hours (live musician) $5 Martini

Wednesday - Wine Social $15 over 20
wines around the world live music by
Darryl Olivier

new world cuisine

an invites you and your company to relax and enjoy
our eclectic bar, Sushi Bar, Outdoor Patio and
elegant Dining Room with Nightly Entertainment.

Thursday - Single Night Out live music
by Steve Hobbs $5 mixed drinks

Friday - Live music by Steve Hobbs
Saturday - Music by Darryl Olivier

2800 Renaissance Park Place - Cary, NC 27513 - 919-677-9229
www.ancuisines.com - info@ancuisines.com
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iation, the Friends of the Maritime Mus-
eum, and the Carteret County Com-
munity College Culinary School.

April 24th

TOAST TO THE TOUR!

For: Junior League of Raleigh
Toast to the Tour! is the kickoff event for
the Showcase of Kitchens. The event will
feature chef demonstrations, a silent
auction, live music, the latest in kitchen
options and fabulous food by B&B
Catering. Advance Tickets Required: $75
per person; $125 per couple, includes

Friday & Saturday, April 25 — 26

Spend the day (or two) touring eight kitchens in homes located in central Raleigh. Kitchen docents
will direct you to unique features in each kitchen and highlight design elements. Various homes will

1Showcase

+«Kitchens

Presented by The Junior League of Raleigh

food and beverages. Ferguson Enter-
prises, 2700-A Yonkers Road, Raleigh.
For more information, contact Tracy Mit-
chell at 919-247-4774.

April 26th

2ND ANNUAL PROMISES OF
LAUGHTER GALA

For: The North Carolina
Children’s Promise

Event will feature a nationally recognized
comedy headliner and others. Highlights
of the evening include cocktails, a formal
dinner, entertainment and the “promises
of laughter” For more information, visit
www.ncchildrenspromise.org.

April 26th

ANGELS AMOUNG US 5K AND
FAMILY FUN WALK

For: The Preston Robert Tisch
Brain Tumor Center

A bk walk through Duke Campus includ-
ing the Sarah P. Duke Gardens is a cele-
bration of life, strength, courage and
commitment. Activities include a raffle,
food, entertainment, souvenirs, activities

and prizes for children and more. There is
also a closing ceremony where the top
10 fundraising teams receive an award,
and the grand total for the event is
announced. For registration and spon-
sorship information, visit www.angels-
amongus.org.

April 26th

18TH ANNUAL PENDER GOLF
TOURNAMENT

For: Lower Cape Fear Hospice
& Life Care Center

Enjoy a day of olf while supporting the
Lower Cape Fear Hospice and Life Care
Center. This golf tournament celebrates

feature special displays of trends in home décor and entertaining as well as food samplings from

local favorites.

Two-day tour tickets: $20 in advance; $25 at the door | Order tickets online at www.jlraleigh.org
For more information call (919) 787-74.80.

Grand Title Sponsor:
Y o O

Presenting Sponsors:

SFERGUSON' =t
Bath, Kitchen & Lighting Gallery  20g)c Design Kitchens
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THE BOLD LOOK
CFKOHLER
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the lives of Jack Hinton and Toby Skemp.
It will be held April 26 at Olde Point Golf
Course in Hampstead with a shotgun
start at 8 am. For more information, visit
www.hospiceandlifecarecenter.org.

April 27th

BLOSSOMS OF HOPE

For: The Inter-Faith Food Shuttle
Enjoy wine and a unique four-course
luncheon at Second Empire with food
prepared by Second Empire, 18 Sea-
board, J. Betsksi’s and the Inter-Faith
Food Shuttle's Culinary Job Training pro-
gram. $75 donation per person. RSVP by
April 20 to Maxine Solomon at 919-847-
0567 or foodiemax@nc.rr.com.

MAY

May 2nd

THE OPERA BALL

For: The Opera Company of

North Carolina

Evening includes dinner, entertainment,
live and silent auctions. Single tickets and
full table tickets available. For information,

Online Only!

METRO SOCIAL CALENDAR

known fashion designers who have ties
to the Triangle, live music and dance per-
formances. A silent auction of items per-

call 919-792-3850 or visit www.opera-
nc.com.

May 3rd sonally selected and donated by the
STRUT '08 FASHION SHOW AND designers will be held online before the
SILENT AUCTION show. For more information or to pur-
For: Interact of Raleigh chase tickets, visit www.strutO8.com.

The fashion event will feature nationally

Crab Ball Gala ‘@ Auction

They've made history as the county’s first outdoor art exhibit.
Now discover who will net the giant crustaceans.

17 giant crab sculptures will be on the auction block to benefit Zion Shelter, Boys and Girls
Options to Domestic Violence, Beaufort County Humane Society and other local charities.

Saturday  April 12, 2008
7pm-12am
Washington Civic Center
Live Auction, Hors d’oeuvres and Dancing

Tantalize your tastebuds with food from
eastern North Carolina’s finest restaurants

V's in the Village/Greenville

h Chef and the Farmer/Kinston

Occasions By George/Washington
Down on Mainstreet/Washington
Meridian 42/Southern Shores

F® A Slice of Heaven/Washington

Ham's/Greenville & Kinston
Pia’s/Washington & New Bern

Special Affairs Catering/Washington
Curiosity Shoppe Café & Bar/Washington
‘Washington Café/Washington

Beef Barn Catering/Greenvilie

at www.metronc.com

METROMAGAZINE APRIL 2008

Chef 505/Greenville & Morehead City Christinne’s Seafood Grill & Chophouse/
Greenville

ROBERT MONDAVI @
Privars SELECTION
d

Then twist and turn on the dance floor to the
360 Degree Band
Sponsoredby IE m
$60/person. Black tie optional.
For tickets call, 800-546-0162.
To view all giant crab sculptures or for additional

‘ information, check out www.originalwashington.com.
| Crabs on the Move is sponsored by the Pine Needles Garden Club and the following benefactors: Beaufort County Arts Council, DWOW, Tourism Development Authority, NC Partership for the Sounds, City of Washington

Libations
provided by:
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May 9th

7TH ANNUAL BENEFIT AUCTION

For: The Carying Place

Event includes hors d'oeuvres, great
music, live and silent auction. Call Susan

the duck & dumpling’

THE RALEIGH TIMES

TO-DAY'S NEWS TO-DAY

Marcinko at 919-462-1800 or e-mail at
msusan@thecaryingplace.org for more

. f information.
2C2 =

53 NEOMONDE ] May 10th- June 1st
~ authenticLebanese ' , ASID CAROLINAS DESIGNER
J SHOWHOUSE

For: Hospice of Wake County and
E Q( ( UNCOMMON EXPERIENCES IN DOWNTOWN RALEIGH Otherorgaplzatlons . .

MPIRE \//(//,) o The Women's Club of Raleigh is once
again partnering with the Carolinas
Chapter of the ASID and has chosen
approximately 25 from over 250 local
area ASID designers to feature their
designs in two Ramblewood at North
Hills town homes. Each designer will
make over a specific space in the house.
The finished houses will open to the pub-
lic. Preview Party will be held May 9. For
more information, visit www.asidshow-
house.org.

A Skin Sense tradition since 1991.

Pick a Skin Sense egg filled with wonderful surprises
with a purchase of $25 or more - you could win
treatments like FREE Facials, Lash Tinting,
Massages, Relax & Rewards Points, and even

Spaaah Club Memberships - savings up to $600! May 17th- 18th
: Lot e ~ 29TH ANNUAL ARTSPLOSURE -
Promotion good until April 31, 2008. Limit one egg per customer per visit. THE RALEIGH ARTS FESTIVAL

For: Artsplosure
FOR DETAILS CALL NREESo RN TR TIITA @I @  This yearly spring festival is one of North

91 9.870.0700 www.skinsense.com Carolina’'s most acclaimed and well-

attended outdoor art festivals. Weekend
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includes music by various artists, student
art exhibitions, juried visual arts and crafts
exhibitors from across the country. Moore
Square, downtown Raleigh. For informa-
tion about this year's event, call 919-
832-8699 or visit www. artsplosure.org.

400 South Elliott Rd., Chapel Hill

919.968.8548

CoMFoRTABLE SHIES

North Hills, Raleigh 919.782.6565

Eastgate, Chapel Hill 919.933.1300
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May 17th .
3RD ANNUAL DRE’ BLY CELEBRITY

GOLF CLASSIC
For: Dré Bly Foundation and

CarolinaPros, Inc.
This event brings several stars from the

QUINTESSENTIALS

CHINA * CRYSTAL * GIFTS
BRIDAL REGISTRY

The Lassiter at North Hills
Raleigh
919.785.0787
888.858.6944

METRO SOCIAL CALENDAR

Weddings & Celebrations

Executive Conference

888-237-2035

www.ocspanc.com
[ndian Beach, North Carolina
Ocean to Sound Resort
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.

SHOPPES OF GLENWOOD VILLAGE

Glenwood and Oberlin
919.787.9073

48

NFL, NBA and Carolina family together
with the members of the Carolina com-
munity for a fun and exciting golf tourna-
ment. For more information, visit online at
www.drebly.golfreg.com.

May 30th

TRIANGLE GO RED FOR WOMEN
LUNCHEON

For: The American Heart
Association

The 2008 luncheon will be held on from
11 am—1 p.m. at the Marriott Crabtree in

PlayMakers Repertory Company

presents

by Peter Shaffer

April 2-April 20, 2008

919.962.PLAY

playmakersrep.org

Raleigh. Corporate tables are now avail-
able, and individual tickets will go on sale
April 30. For more information, contact
the American Heart Association at 919-
463-8353.

May 30th- June 1st

DUKE CHILDREN’S CLASSIC

For: Duke Children’s Hospital and
Health Center

The 35th Anniversary Golf Tournament
that includes celebrity players and
numerous activities for families. Over the

ARE CER O LR O CEE IR R L

THE COLLECTORS GALLERY

FINE ART FINE CRAFT

Gallery Hours:
Monday-Friday, 11-4
Saturday, 10-4
First Friday, -9

Downtown in Historic City Market
323 Blake Street, Raleigh, NC 27601
www.thecollectorsgallery.com
919.828.6500

Proprietors: Megg Rader and Rory Parnell
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years, the Classic has raised $14 million
for pediatric programs at Duke Children’s
and created priceless lifelong friendships
For sponsorship and volunteer informa-
tion, go to www.dukechildrens.org or call
919-667-2577.

May 31st

2008 SUMMER SALUTE

For: Hospice of Wake County
Beach party at North Ridge Country Club
with great entertainment! Tickets are
$75 per person. For more information or
sponsor inquiries, call 919-719-5931.

June 14th

7TH ANNUAL PAW JAM

This day-long event will feature live
bands, arts and crafts, an educational
tent and lots of food and beverages.
Proceeds support nonprofit animal res-
cue groups. For more information, visit
online at www.pawjam.net. Battleship
Park, Wrightsville Beach.

TAYLOR’S

% OF RALEIGH &
Since 1979

/( ¢ (/(////r/

/u wlalroaes

Glenwood Vil
Corner of (;hmunn! & Oberlin
(919) 787-1246

CRANES = WILLIAM ARTHUR
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shopping Center
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April 23rd - 27th

Premiere
Winemakers & Wineries

Celebrity Guest Chefs

Five Day Event featuring:
Tastings ,Dinners, Music,
Auctions, 3 Grand
Outdoor Tasting Village,
and more!

Artwork by: Stephen Moore

www. beaufortwineandfood.com
info@beaufortwineandfood.com
D5/ 28-5225

()ft 1L

A Festival of
Southern Plays, Food & Culture

featuring

"Steel Magnolias" & "Fair and Tender Ladies"”

May 15 - June 1, 2008

Wilson, North Carolina
Enjoy Southern Cooking Demonstrations,
Garden Events and more!

252.291.4329

wwuw.theateroftheamericansouth.org
Funding provided by Wilson Tourism Authority
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SALUTE TO OUR TROOPS

Mllltary Parade ® NASCAR Show Cars e Fly Overs o High Tech Mllltary Eqmpment Display
APRIL 26,2008 / Downtown Raleigh / Be There!

¥ ARMY * MARINES > NAVY * AIR FORCE »
¥ COAST GUARD » NATIONAI. GUARD ¥ RESERVES »

_P}- 40] '{Q

MANNEQUIN
BALL

Metro Magazine announces The Mannequin Ball

For more info call Metro Magazine at 919-831-0999

June 19th

20TH ANNUAL CAROLINA KIDS
CLASSIC GOLF TOURNAMENT

For: Chapel Hill Ronald
McDonald House

Join the Ronald McDonald House of
Chapel Hill and UNC Hospitals at the
Finley Golf Course in Chapel Hill for the

Metro Magazine

Subscribe now to get
the best in:
* News and Events
* Feature stories that affect your life
» Style and Fashion trends
* Art news
* Design trends

* What to read and where to eat

) 999
WAV, 1C.C2911)
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20th Annual Carolina Kids Classic. Since
1989 the tournament has raised more
than $2 million for the special cause. For
more information on reserving a player
spot or becoming a sponsor, call Michael
Lowery at 919-913-2040 or visit online
at www.chapelhillrmh.net.

% Voted Best Steaks, Martinis, Cosmopolitans, and Place with Best Cocktail Menu in 2002-2007 %

75

>

RALEIGH * GLENWOOD SOUTH % GLENWOOD AND TUCKER
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Introducing
Urban Living to

North Raleigh. .

Alta Verde Apartments

Apartment Home Amenities:
Private Garage Parking
Elevators and Limited Access System
Free WiFi Internet Throughout Every Unit
Designer Kitchens with Upgraded
Lighting & Black Appliances
Tile Shower Surrounds
CeramicTile Floors
Nine-Foot Ceilings with Crown Molding
Washer and Dryers Included*

Brand NEW Mid-Rise
NOW OPEN!

Community Amenities:

Club Lounge with Billiards, Plasma Screens & Plush Seating Areas
WiFi Internet Café with Private Desk Stations
Resort-style Pool Area with Cabana, Outdoor Fireplace & Grills
24-Hour Fitness Center with attached Aerobics Room
Luxurious Landscaped Courtyards with Grill Areas

June 21st

SUMMER SOLSTICE CELEBRATION,
FRIENDS HOSTING FRIENDS!

For: JC Raulston Arboretum at
NC State University

A celebration on the longest day of the
year to raise money for the Arboretum.
Hosted at various locations. For complete

Markinis...

*Select Apartment Homes

919-847-8580

See even more at

www.altaverdeapts.com

DIRECTIONS:: Take the I-440 Beltline to Six Forks Road North.
Follow Six Forks to Lynn Road and tur left. Alta Verde is lo-
cated 1/4 mile on the right — Within minutes of the

9 l 9_ 83 3 i 28 88 a exclusive North Hills Midtown Arec. a

WWW.SULLIVANSTEAKHOUSE.COM
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details, call 919-513-7004 or e-mail
Barbara_Kennedy@ncsu.edu.

OR

www.persiancarpet.com ® (919) 489-8362
5634 Durham Chapel Hill Blvd., Durham, NC 27707
(Corner of 1-40 and 15-501, Exit 270)

Mon-Fri 10-6, Sat. 10-5

Raleigh: oy Wilmington: June 28th
Cameron Village [ 2t The Forum
North Hills Mall — : FISH TOWNE GET DOWN

For: Friends of the NC

Maritime Museum

A casual beach party that will include live
music by the Waller Family, food from
signature regional restaurants, great
wines, a full bar, dancing and a live auc-
tion with lots to bid on! The party will be
under the big top circus tent at Gallants
Channel, Beaufort. Tickets are $125 per
person. For more information, contact

FINE ART GALLERY & FRAMING

SATURDAY, APRIL 26, 2008
5K AND FAMILY FUN WALK

I5TH ANNUAL

WALLACE WADE STADIUM / WEST GATE
DUKE UNIVERSITY

DURHAM, NC

REGISTRATION AND ADDITIONAL

INFORMATION AVAILABLE AT
509-105 Whitaker Mill Rd

North Hills 919.787.9533
351-101 The Circle at North Hills
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Brent Creelman at 252-728-2762 or e-
mail Jane Wolff at mjwolff@ec.rr.com.

August 10

JIMMY V CELEBRITY GOLF CLASSIC
FOR CANCER RESEARCH

For: Jimmy V Foundation

Annual event, which features a blend of
generous sponsors, celebrities and golf
to fund cancer research. Pinehurst
Resort, Pinehurst. For information, call
919-319-0441 or online at www.golf-
classic.org.

SEPTEMBER

September 21st

3RD ANNUAL SOUTHERN LADIES
PURSE GALA

For: Me Fine Foundation, Inc.

The event will feature a live auction of
unique, one-of-a-kind purses, including
items donated by local celebrities and

kx -art photography for

designers nationwide, and will also fea-
ture wine and hors d'oeuvres. For ticket
information, contact Lisa Valentino at
mefinedevelop@aol.com or visit online at
www.mefinefoundation.org. All proceeds
will benefit Me Fine Foundation and will
provide assistance for children and fam-
ilies at Duke Children’s Hospital and the

parties, mitzvahs, corporate functions

engagement celebrations and weddings

METROMAGAZINE APRIL 2008
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North Carolina Children’s Hospital at
UNC.

NOVEMBER

November 22nd
THE MANNEQUIN BALL
Details to follow.

www.missymclamb.com
919.755.1117

PO TO GRAPHERS
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Our Furniture Speaks for Itself.

L]

ALLERIES

RNITURE & INTERIORS

5122 North Roxboro Street, Durham ¢ 919.477.0481
www.furniturestorenc.com ¢ Mon-Fri 10-7 / Sat 10-6



D |
by Diane Lea g
Southport Marina

INNOVATIVE DESIGN — BY LAND AND SEA

S ituated on the Intracoastal Waterway at the mouth of the Cape Fear River, the romantic coastal town
of Southport, NC, is noted for its village charm, historic houses and a host of nearby attractions,
including Bald Head Island and the Smith Island Museum and Lighthouse, the Historic Southport Trail,
and the North Carolina Maritime Museum at Southport. Boaters find the sheltered waters of Southport
located on the marine charts halfway between Wrightsville Beach, NC, and Myrtle Beach, SC.

To capitalize on Southport’s mid-point location, the state of North Carolina passed
a bond issue in 1959 to fund the Port Authority’s construction of the Southport Boat
Harbor. The facility was dedicated with great fanfare in 1965, but four decades later, the
marina, with obsolete equipment and overdue maintenance, was showing its age. As a
result, Southport Marina was often bypassed by the Intracoastal Waterway boating crowd
who wanted more modern conveniences.

PRESTON TEAM GOES TO WORK

In 2006 a visionary team from the Cary-based Preston Development
Company entered the scene and undertook the revitalization of
Southport Marina with the goal of creating one of the most amenity-
rich marinas in North Carolina. Project Managers Robin Rose and Thad
Moore began the complex process of planning and securing state and
local permits for the renovation of the declining facility.

“We purchased the lease for Southport Marina with the idea that we
were looking at a $7 million remodeling of the facility,” says Rose. “We
started to apply for our permits based on a remodeling plan, which
included extensive water component improvements and the moderniz-
ing and expanding of the marina facility amenities. We were prepared
to add new docks, a new pump-out system, high-speed diesel and gas
fuel systems, as well as dedicated slip-holder parking and a drop-off area,
a floating ship’s store, upscale restrooms with showers and laundry facil-
ities for slip holders, and what everyone wants these days — cable
TV/Internet, high-speed wireless Internet and 30/50 amp power enclosed
in new dock boxes.” Laughing, Rose adds, “What we didn’t realize was that the planned
improvements were just the tip of the iceberg!”

Addressing the issues one at a time, Project Manager Moore divided the marina rede-
velopment tasks into water components and land components.

Photography by Kinsley Dey
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“We spent two years addressing the
environmental issues,” says Moore, “in-
cluding dredging the entire marina to a 6-
foot depth at low tide and providing storm
water swales around the marina to protect
the harbor water from run-off.”

Preston Development was also faced
with removing and appropriately dispos-
ing of deteriorated concrete docks.
Coordinating with the Department of
Marine Fisheries, Preston cut the corroded
66-foot-long concrete docks into 5-foot
segments, washed them to remove the
accumulated petroleum residue and took
them out to sea by barge to enlarge the
Yaupon Reef, a prime fish habitat. The old
stationary docks were replaced with floating
docks made of elegant Brazilian Cumaru
wood by Sound Marine, and the marina
was redesigned to accommodate a transient
and recreational dock with dock house, a
marina office complex and a state-of-the-
art dry stack storage facility.

DESIGN TEAM KEYS
ON HISTORY

While Rose and Moore were dealing

with the practical aspects of creating a
major marina facility on the Intracoastal
Wiaterway, they were also sensitive to the
aesthetics of the development and how it
related to Southport’s historic character.
Preston Development chose the Low
Country look for the marina and commis-
sioned Wilmington-based designer Bryan
Humphrey to design and build the Dock-
house, a major amenity to serve recre-
ational boaters. The waterfront staff works
from there to dispense fuel — including
ValvTect, the highest quality marine fuel
— boating necessities, ice, drinks and
snacks. Located at the end of Dock C, 360
feet from the marina bulkhead, the single
story structure is situated on a floating dock
and features a standing seam metal roof
with horizontal cupola, a bracketed end-
gable roof and siding of weather resistant
synthetic shakes, tested to withstand winds
up to 130 miles per hour.

“We consider the Dockhouse to be the
heart of the marina,” says Moore. “Thar’s
where our waterfront staff is stationed and
where we first meet and serve our boating
guests.”

OPEN REBELLION

Vi
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= 11 - 25 foot ceilings
= Historic Brick Walls
» Timber Columns

= Bamboo and
pincwood flooring

= Theatrical Track
Lighting

4/7 Business and

L)
Fitness Center
= Pool

= Gas and BBQ Grills

= Per Friendly

Call today for
more information!

919.682.3690

RESIDENTIAL 1 RETAII 1 COMMERCIAL

WestVillageDurham.com

Residential professionally managed by Drucker and Falk.

Playful comfort...
with Attitudel

900 E. Chatham St
Cary, N.C.
919.467.9224

Open Daily 10-6
Open Sunday 1-6

Redefining
Style Since
1905

CONTEMPORARY & SCANDINAVIAN FURNITURE

nowellsfurniture.com
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Deteriorating concrete docks were replaced with
floating docks of dense Brazilian Cumaru wood.

4 your mountains

your morning jog

your lunch date

your Saturday
at the museum

ur meeting «_

your view
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The Low Country theme is continued
in the recently completed renovation of the
Marina Office Complex, designed by
Southport architect Stephanie Van Noordt.
The two-story structure, once a restaurant,
now boasts a second floor porch, a hand-
some cupola and the same weather-worthy
standing seam metal roof and synthetic
shake siding used on the Dockhouse. The
interiors of the handsome office complex
were designed by Vanessa Jenkins, Preston
Development’s sales and marketing director.
Local contractor Jeff Ward built the office
complex and is remodeling the old marina
office. Moore notes that the Cumaru wood
decking used on the office complex porch
is also used to construct the 12-foot-wide
marina complex boardwalk.

“We love using the Cumaru,” says
Moore. “It is a dense wood that is extreme-
ly weather resistant.”

Southport Marina’s boardwalk, like all
its facilities, is designed for public use, and
Preston Development worked to ensure the
survival of the site’s distinctive live oak trees,
which flank the newly renovated and
expanded office complex.

your morning coffee

your evening
cocktail

your office
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“When we arrived at Southport Mar-
ina, the trees were stressed and yellowing.
We worked with David Nash with the
state of North Carolina. He, in turn,
worked with a local landscaper to trim,
prune and fertilize the oaks’ root systems.
They are now thriving again,” Rose
reports. “The trees provide shade for pic-
nic tables and some local families have
indicated their interest in having weddings
on the activity deck, which is part of the
Office Marina Complex and adjoins the
live oak park.”

LIFE ON THE WATER GOES ON

As a public facility, it was particularly
important that Southport Marina remain
open and functioning during the renova-
tion and expansion. Preston Development
is particularly proud that they were able to
maintain the schedule of traditional events
dear to Southport and its visitors, such as
the Chamber of Commerce-sponsored
King Mackerel Tournament held each
October.

“We were in the throws of construction
in October 2007,” says Rose, “but the tour-

your afternoon
espresso

your favorite
art gallery

nament went on as it always has. It pro-
vides a huge boost to the local economy,
and we couldn’t disturb that.”

(The US Open King Mackerel Tourna-
ment was started over 30 years ago when a
group of community leaders met and
decided to establish an event to showcase
the great fall fishing season in the South-
port-Oak Island area. As they say, the rest is
history. The tournament, the largest in
North Carolina, South Carolina, Georgia
and Virginia, now attracts almost 450 boats
annually, and anglers can place in 55 cate-
gories to compete for prize money. The
grand prize is $25,000 for the largest king
mackerel.)

Karen Sphar, executive vice president
of the Southport-Oak Island Chamber of
Commerce, puts the role of the Southport
Marina in a geographic and economic
context.

“Our community is comprised of six
municipalities,” says Sphar, “and includes
the towns of Southport, Bald Head Island,
Caswell Beach and Oak Island (Long
Beach and Yaupon Beach), Boiling Springs
Lakes and St. James.”

your beach p

your night at
the symphony




The Dockhouse is the heart of the Marina.
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The'Marina’s live oak park is a welcoming
-amenity for local residents.and boaters.
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U tomes & Gardens [ our

June 27-28

ANTIQUES SHOW & SALE
June 27-29
(800)575-7483 ;;;A UFORT

130 Turner St Zosee Orte
Beaufort, NC www beauforthistoricsite. org

252-726-8800 or 800-849-1888

W“—I—IAMS antic Bea auseway Ste 5 E
PROPERTIES O amicbac,NCERE |
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Sphar points out that the beaches,
waterways and fishing grounds of this clus-
ter of communities on the southeastern
coast of the Brunswick Islands are a major
basis for the area’s economy.

“People come here for the recreational
activities and want to stay. That’s how
many of our most popular residential com-
munities got started,” says Sphar.

MORE SERVICES SLATED

Preston Development continues the
renovation and revitalization of Southport
Marina with an eye on creating more serv-
ices and business opportunities for the local
economy. At present, Rose and Moore are
touting the marina’s 75-ton Travelift and
two 25,000-pound forklifts.

“The Southport Marina Boatyard will
offer bottom cleaning and painting, detail-
ing, surveying, canvas making, and air-con-
ditioning and engine service,” says Moore.
“We have reconfigured the drop zones
where boats can be placed for repair and
placed them near the Travelift well.”

The marina has a list of local and area
marine service providers available to the
boating public; only those approved by the

APRIL 2008 METROMAGAZINE
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marina can provide service on site. At pres-
ent, planning is in the works for two dry-
stack boat storage options that will join
outdoor storage currently nearing comple-
tion. Boat owners have access to 307 feet
of staging dock space to pick up and drop
off boats taken from dry storage.

As the initial phase of the renovation
of the Southport Marina nears comple-
tion, Rose notes that the marina can
accommodate 210 boats in the water and
anticipates accommodating 350-400
boats in storage.

Keying on the view of the Intracoastal
Waterway, the Preston Development team
of Moore and Rose survey the handsome
new marina facility with its boat launch-
ing areas, live oak park and arttractive
boardwalk.

“We will complete the renovation with
a three-day open house to show our resi-
dents and visitors their new marina,” says
Rose. “It’s a way to display this beautiful
facility, which accommodates passive recre-
ation, as well as traditional water-related
recreational activities and boating. At
Southport Marina, everyone has access to
the water.” Bl -
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MICHAEL ZIRKLE PHOTC

MINTABELL DESIGNGROUP

INTERIORS & FURNISHINGS

502 MEADOWMONT VILLAGE CIRCLE
CHAPEL HILL, NC 27517 - 7584
PHONE: 919-933-9800 WWW.MINTABELL.COM

For whenever and wherever

you play...
COS LLA

mare==

at Saltbox Village / E 24 )y at The Mews
1275 Kildaire Farm Rd. ' : ; 280 NW Broad St.

Cary Y Southern Pines

919.467.1781 Tt i—- 910.692.2744

Of Southern Pines

www.opulenceofsouthernpines.com
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YANNESTIN
BALL

7

Metro Magazine announces The Mannequin Ball

November 22, 2008 at the new Raleigh Civic Center
For more info call Metro Magazine at 919-831-0999.
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Known as the sandhills’ rite of spring, The Sto'neygrddi{' Steeplechase at
Carolina Horse Park in Hoke County includes picnics, tailgating, a hat show
and the most exciting horse race around. [See Preview Potpourri for details.]

The Chapel Hill Spring Garden Tour
focuses on 10 private gardens that
feature unique plants, sculptures and
water features. The gardens span
from a backyard wildlife habitat to a
whimsical garden full of sculptural
surprises. [See Preview Home &
Garden Tours for details.]

nars, tastings, live' music, ce
activities in historic Beaufort, Apri
Museums for details.]
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Preview

by Mary Ward Boerner

APRIL EVENTS ARE IN FULL BLOOM

IF YOU'RE LOOKING FOR TROUBLE, YOU CAME TO THE
RIGHT PLACE: Featuring new works by Louis St. Lewis;
Craven Art Gallery, Durham; Thru April 19. Contact
919-286-4837 or www.cravenallengallery.com.

GILGAMESH & THE GARDENS: Featuring work by Mary
Beth Blackwell-Chapman and Marriott Little depicting
and reflecting upon the ancient story of Gilgamesh;
Long View Gallery, Raleigh; April 4-May 24. Contact
919-828-6500 or www.thecollectorsgallery.com.

THE IMPORTANCE OF PLACE — IMAGES FROM NEAR
AND FAR BY RUSSELL GORGA: Miriam Preston Block Art
Gallery at the Avery C. Upchurch Government Com-
plex, Raleigh; April 4-June 10. Call 919-890-3610.

5

Blue Room by the Sea, by Karen Lawrence, 24 X
20, oil on canvas will be on view at City Art Gallery
during “Refiections,” a show of new works by
gallery artists, April 3-26 in Greenville.

FLORA & FAUNA — BATIKS ON SILK: Fiber art by Amy
Chapman Braun; The Nature Art Gallery at The
Museum of Natural Sciences, Raleigh; April 4-27.
Contact 919-733-7450 or www.naturalsciences.org.

PRIDE OF PLACE MEANS WE BUILD FOR THE FUTURE
WITH LARRY KIRKLAND: A free public art presentation;
Page-Walker Arts and History Center, Cary; April 10.
Contact 919-531-2821.

ARTWALK: Art galleries, shopping, performing arts
and pottery throwing demonstration by potter Jim
Bisbee; Downtown New Bern; April 11. Contact 252-
638-2577 or www.carolinacreations.com.

REFLECTIONS — NEW WORKS BY KAREN LAWRENCE,
HILARIE LAMBERT AND JENNY LOU SHERBURNE: City Art
Gallery, Greenville; April 3-26 (Opening Reception April
3). Call 252-353-7000 or www.city-art-gallery.com.

REMEMBERING THE WORKS OF ARTHUR BOUCIAS: Over
60 works by the late Arthur Boucias; The Bank of the
Arts, New Bern; April 3-May 3 (Opening Reception
April 11). Call 252-638-2577 or www.cravenarts.org.

THE ILLUSTRATED WORLD: An exhibition pairing North
Carolina writers and printmakers together to produce
specially commissioned illustrations; Flanders 311,
Raleigh; April 4-30 (Opening Reception April 4). Con-
tact 919-834-5044 or www.flandersartgallery.com.

POPE: New work by gallery artists including Brenda
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Behr, Jennifer Crowell, Mike Rooney and others;
Carolina Creations Fine Art & Contemporary Craft
Gallery, New Bern; April 11- June 30. Contact 252-
633-4369 or www.carolinacreations.com.

FEREYDOON FAMILY — STEPPING BLIND: Flanders Art
Gallery, Raleigh; April 1-25 (Artists Reception April 4).
Contact 919-834-5044 or online at www.flandersart-
gallery.com.

THE STUDY GROUP — ROBERT IRWIN, BOB RANKIN,
ANTHONY ULINSKI, RICHARD GARRISON, JASON CRAIGHEAD
AND DAVID CONNELL WITH A TRIBUTE TO GEORGE BIRELINE:
The Collectors Gallery, Raleigh; Thru April 12. Contact
919-828-6500 or www.thecollectorsgallery.com.

ARTSOURCE FINE ART GALLERY PRESENTS AN ARTISTS
WORKSHOP — FREEDOM OF ABSTRACTION WITH JOE
DIGIULIO: ArtSource Gallery at Five Points, Raleigh;
April 12. Contact 919-787-9533 or www.artsource-
raleigh.com.

DURHAM ART WALK: A self-guided tour of galleries,
artist studios and impromptu exhibits, featuring the
original artwork of over 150 artists; Durham Arts
Council, Durham; April 56. Contact www.durhamart-
walk.com.

CREATURE SCULPTURE, BILL HICKMAN: Somerhill
Gallery, Chapel Hill; Thru April 25. Contact 919-968-
8868 or www.somerhill.com.

LEE GRUBER CLARK — THE BEAUTY WITHIN: Gallery A,
Raleigh; Thru April 30. Contact 919-546-9011 or
www.gallerya-nc.com.
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“Landscape Details,” works by Sarah Powers,
offers a close look at the small details that make
up the landscape around us. Exhibition runs April
4-26 at Artspace in Raleigh.

EVENTS AT ARTSPACE: Raleigh; Contact 919-821-0383
or www.artspacenc.org.

* NEW WORKS: A juried exhibition for members of the
Artspace Artists Association; Gallery 1; Thru April
26 (Opening Reception April 4).

® LOOKING BACK: Regional Emerging Artists-in-
Residence 2000-2004; Gallery 2; Thru April 11.

® FORCES OF CHANGE — SUSAN SCHUHMACHER: Upfront
Gallery; Thru April 26.

© LANDSCAPE DETAILS — SARAH POWERS: Lobby; Thru
April 26.

WORLD VOICE CELEBRATION WITH GRANT LLEWELLYN
AND DUKE VOICE CARE CENTER: Meymandi Concert Hall
at the Progress Energy Center for the Performing Arts,
Raleigh; April 6. Contact www.ncsymphony.org or 919-
733-2750.

THE JUPITER STRING QUARTET: Presented by The
Raleigh Chamber Music Guild; Fletcher Opera Theater
at the Progress Energy Center for the Performing Arts,
Raleigh; April 13. Contact 919-821-2030 or online at
WWW.rcmg.org.

NORTH CAROLINA MASTER CHORALE PERFORMS
VERDI'S REQUIEM: Meymandi Concert Hall, the Pro-
gress Energy Center for the Performing Arts, Raleigh;
April 19. Contact 919-856-9700 or www.ncmaster-
chorale.org.

RALEIGH RINGERS IN CONCERT: Sponsored by the
Arts Council of Moore County; Pinecrest High School,
Southern Pines; April 20. Contact 910-692-4356.

SIGHTS & SOUNDS ON SUNDAYS — WORLD PREMIERE
OF ICEBLINK: A multimedia event featuring the sights
and sounds of Antarctica with words, music and
images; April 27. NC Museum of Art, Raleigh. Contact
919-715-5923 or www.ncartmuseum.org.

PALACE TO PARLOR, MUSIC DE FRANCE — PARISIAN
NIGHTS: Presented by Preservation Society of Chapel
Hill; Horace Williams House, Chapel Hill; April 20. Call
919-942-7818 or www.chapelhillpreservation.com.

A TRIBUTE TO MAXINE SWALIN: Memorial Hall at UNC,
Chapel Hill; April 27. Contact 919-967-6629 or 919-
843-3333.

DURHAM SYMPHONY ORCHESTRA: Free pops in the
park outdoor concert event; April 27; 3 p.m. at Cam-
eron Park. Contact www.durhamsymphony.org.

SONGS OF INNOCENCE AND DREAMS: Spring concert
by Women'’s Voices Chorus; University United Metho-
dist Church, Chapel Hill; May 4. Contact www.wom-
ensvoiceschorus.org.

EVENTS AT THE DUKE UNIVERSITY DEPARTMENT OF
Mmusic: Duke University, Durham. Call 919-660-3333.
* DUKE WIND SYMPHONY — OUT OF THIS WORLD!: Bald-

win Auditorium; April 3.

* DUKE NEW MUSIC ENSEMBLE — THE CARILLON IN MY
LIFE: Mary Duke Biddle Music Building Lobby; April
4.

* DUKE WIND SYMPHONY — GARDENS CONCERT: Duke
Gardens; April 6.

® CIOMPI QUARTET — FIRST COURSE CONCERT: Doris
Duke Center, Duke Gardens; April 10.

© DUKE JAZZ ENSEMBLE: John Brown Director; Baldwin
Auditorium; April 11.

® PRISM CONCERT — GALA PERFORMANCE: Baldwin
Auditorium; April 12.

* CIOMPI QUARTET W/ALLAN WARE, CLARINET: Nelson
Music Room; April 12.

* DUKE CHORALE & CHAPEL CHOIR, CHORAL SOCIETY OF
DURHAM, DURHAM CHILDREN’'S CHOIR AND SOLOISTS
WITH ORCHESTRA PRO CANTORES: Performing Brit-
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ten'’s War Requient, Duke Chapel; April 19 & 20.

« DUKE SYMPHONY ORCHESTRA: Baldwin Auditorium;
April 18 & 20.

o DUKE CHORALE — CHORALE CELEBRATION: Biddle
Music Building; April 25.

o DUKE STRING SCHOOL — SPRING FESTIVAL: Baldwin
Auditorium; April 26.

EMILY SMITH BAND: The Long View Center, Raleigh;
April 2. Contact www.emilysmith.org or www.longview-
center.com.
ATH ANNUAL JAZZ AND BLUES FEST: Two nights of
entertainment with performances by Teresa James,
Melvin Taylor, John Brown Jr. and Nnenna Freelon;
Jazz Preservation Society, New Bern; April 11-12.
Contact 252-633-1861 or www.newbernjazzand-
bluesfest.com.
QUINTANGO: Concert presented by the Town of Cary
as part of the Marvelous Music Series; Herbert C.
Young Community Center, Cary; April 11. Contact
919-469-4061 or www.quintango.com.
JARMAN OPRY THEATER: A classic country, gospel
bluegrass Christmas show; Masonic Theatre, New
Bern; April 12. Contact 252-675-7689 or 252-636-
6225.
WIDESPREAD PANIC: Walnut Creek Amphitheatre,
Raleigh; April 25 & 26. Contact 919-834-4000 or
www.livenation.com.
EVENTS AT THE RBC CENTER: Raleigh; Contact 919-
834-4000 or www.rbccenter.com.
© LADIES NIGHT OUT TOUR FEATURING BELL BIV DEVOE,
KEITH SWEAT, AND TONY, TONI, TONE: April 5

© KEITH URBAN & CARRIE UNDERWOOD — THE LOVE, PAIN
& WHOLE CRAZY CARNIVAL RIDE TOUR: April 19

o KATT WILLIAMS — IT’S PIMPIN’ PIMPIN’ TOUR: May 3

EVENTS AT NCSU CENTER STAGE: Stewart Theatre at NC
State University, Raleigh; Contact 9195151100 or
www.ncsu.edu/arts.

* ANGELIQUE KIDJO: April 8

o THE ALISON BROWN QUARTET W/SPECIAL GUEST JOE
CRAVEN: April 19

DEEP IN THE TRIANGLE ACOUSTIC MUSIC SERIES
EVENTS: Deep South the Bar, Raleigh; Contact online
at www.deepsouththebar.com
o VIENNA TENG: April 6
* DUNE DOGS: April 13
© ADAM PITTS: April 20
© JASON ADAMO: April 27

MENOPAUSE THE MUSICAL: Presented by Rivertowne
Repertory Players; Sudan Shrine Auditorium, New
Bern; April 3-6. Contact 252-638-2577.

AMADEUS: Presented by PlayMakers; Paul Green
Theatre at UNC-Chapel Hill; April 2-20. Contact 919-
962-PLAY or www.playmakersrep.org.

MOZART’S COSI FAN TUTTE: A Capital Opera Raleigh
production; Jones Auditorium at Meredith College,
Raleigh; April 4 & 6. Contact 1-800-838-3006 or on-
line at www.brownpapertickets.com.

PETER PAN: Cantey V. Sutton Theatre at Raleigh
Little Theatre, Raleigh; April 11-27. Contact online at
www.raleighlittietheatre.org.

IPHIGENIA IN AULIS: Presented by ECU and Loessin
Playhouse; McGinnis Theatre at ECU, Greenville; April
17-22. Contact 1-800-ECU-ARTS or visit online at
www.ecuarts.com.

ON GOLDEN POND: A comedy by Ernest Thompson;
New Bern Civic Theatre, New Bern; April 1820 & 25-
27. Contact 252-633-0567 or www.newberncivicthe-
atre.org.
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WITNESS TO AN EXECUTION: Presented by Play-
Makers; Paul Green Theatre at UNC-Chapel Hill; April
23-27. Call 919-962-PLAY or www.playmakersrep.org.

OUR SUNKEN HISTORY — ARCHEOLOGICAL TREASURES
FROM NORTH CAROLINA SHIPWRECKS: NC Maritime
Museum expansion site at Gallants Channel, Beau-
fort; Open Thursdays for guided tours; Contact 252-
728-7317 or www.ncmaritimemuseum.org.

34TH ANNUAL WOODEN BOAT SHOW: Demonstrations,
special guests and entertainment; Downtown Beau-
fort; May 3. Contact 252-728-7317 or www.ncmar-
itimemuseum.org.

EVENTS AT THE NASHER MUSEUM OF ART: Duke Uni-
versity, Durham; Contact www.nasher.duke.edu.

o TASTE OF THE MODERN — ROTHKO, RAUSCHENBERG,
OLDENBURG, KLINE: Thru Sept. 14, 2008

o THE PAST IS PRESENT — CLASSICAL ANTIQUITIES AT THE
NASHER MUSEUM: Thru Spring 2008

o NEW AT THE NASHER: On view thru July 6, 2008.

o BARKLEY L. HENDRICKS — BIRTH OF THE COOL: Thru
July 13

EVENTS AT THE NC MUSEUM OF ART: Raleigh; Contact

919-839-6262 or www.ncartmuseum.org.

© MODERN AMERICAN PAINTINGS FROM THE BEQUEST OF
FANNIE AND ALAN LESLIE: Thru Fall 2009

© FAR FROM HOME: Thru July 13

© LUNCH & LEARN — A RABBI'S LOOK: April 3

o ART IN THE EVENING: April 4, 11, 18, 25

© FILM — A TIME FOR DRUNKEN HORSES: April 4

© CHILDREN'S PERFORMANCE — SALSA CINDERELLA WITH
THE GREY SEAL PUPPETS: April 5

© DROP-IN CRAFTS: April 5

o GALLERY CLASS — INSPIRATIONS FOR CINEMATIC COS-
TUMES: April 10, 17, 24 and May 1

© FILM — THREE ON A MATCH: April 11

o FAMILY FUN SATURDAYS: April 12, 26

© LUNCH & LEARN — THE WONDERS OF WILDFLOWERS:
April 15, 22

© LUNCH & LEARN — ART + NATURE + ARCHITECTURE:
April 18, 19

o FILM — THE MAN WHO CAME TO DINNER: April 18

 PARK FESTIVAL — EARTH DAY RALEIGH: April 19

o FILM — THE HITCH-HIKER: April 25

o LUNCH & LEARN — WHAT'S IN A FRAME?: April 26

¢ HUMBER LECTURE — THE AGING OF ART AND ARTISTS:
April 27

© CHAMBER MUSIC CONCERT — ICEBLINK: April 27

EVENTS AT THE NC MUSEUM OF HISTORY: Raleigh;
Contact 919-807-7900 or www.ncmuseumofhis-
tory.org.
© BEARING WITNESS — CIVIL RIGHTS PHOTOGRAPHS OF
ALEXANDER RIVERA: Through March 1, 2009

© CURATOR'’S TOUR — ARTDUCKO: April 5

© HISTORY A LA CARTE — NORTH CAROLINA INTERSTATE
HISTORY: April 9

¢ CURATOR’S TOUR — CHEROKEE POTTERY, PEOPLE OF
ONE FIRE: April 12

© MUSIC OF THE CAROLINAS — RALEIGH MORAVIAN BRASS
BAND: April 13

* TIME FOR TOTS — JUST DUCKY?: April 15

o FROLIC IN WILMINGTON: Museum Associates annual
weekend fundraiser to benefit The Museum of
History; April 18-19.

© ARTIST AT WORK — MARIA SHEVZOV: April 26, 27

e TRIANGLE YOUTH JAZZ ENSEMBLE: April 27

EVENTS AT THE MUSEUM OF LIFE AND SCIENCE: Dur-
ham; Contact 919-220-5429 or online at www.life-
andscience.org.

* 5TH ANNUAL BUTTERFLY BASH: April 12

o PLAY TO LEARN: New Exhibit Now Open
© CATCH THE WIND & EXPLORE THE WILD: Ongoing

EVENTS AT THE ACKLAND ART MUSEUM: UNC-Chapel

Hill; Contact www.ackland.org.

o PICTURING THE WORLD — CAROLINA'S CELEBRATED PHO-
TOJOURNALISTS: Thru April 6

« PERSPECTIVES ON PUBLIC JUSTICE: Thru May 4

o THE PURSUIT OF LEARNING — IMAGES OF STUDY, SCHOL-
ARSHIP, AND EDUCATION: Thru May 18

o GLORIFYING PATRONAGE — ART IN SERVICE OF FAMILY,
FAME AND FORTUNE: Thru Aug. 16

EVENTS AT THE CAPE FEAR MUSEUM OF HISTORY AND
SCIENCE: Wilmington; Contact 910-798-4350 or
www.capefearmuseum.com.

o OCEAN: EXPLORE DISCOVER: An interactive marine sci-
ence experience where visitors learn about ocean
research projects and explore human interaction
with the ocean; Thru Jan. 4, 2009.

o OCEAN: EXPLORE. DISCOVER — KEYNOTE ADDRESS,
STATE OF THE OCEAN: Lumina Theater, UNCW Fisher
Student Center; 7 p.m.; April 8.

« CAPE FEAR SEASHELLS: Ongoing Temporary Exhibit

© WINTER JAZZ — THE RIVERSIDE 8 WITH LAURA MCFAY-
DEN: Williston Auditorium; April 4.

« LEARNING CENTER — BUILD ITE: April 5,12, 19

¢ COMMUNITY CONVERSATION — COLONIAL EXPERIENCES:
Cultural Perspectives in the Colonial South; April 15.

» CAPE FEAR SKIES: April 20

« JUNIOR GIRL SCOUT DAY — WATER WONDERS: April 26

EVENTS AT THE BEAUFORT HISTORICAL ASSOCIATION:
Beaufort Historic Site, Beaufort; Call 800-575-7483
o STEPHEN MOORE APRIL FEATURED ARTIST: Mattie King

Davis Art Gallery; April 5-30 (Opening Reception
April 5).

‘N LOVERS” WE
April 11 - April 13, 2008

KEND

HERITAGE PLANT SALE
April 11, 12

Free Garden Admission

252-514-4900
www.tryonpalace.org
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® PUBLICK DAY: Old-fashion flea market on the Beau-
fort Historic Site; April 19

* WINE & FOOD WEEKEND: Wine and the food of coastal
Carolina’s restaurants with seminars, dinners, tast-
ings and more; April 23-27.

POTPOURRI

SOUTHERN IDEAL HOME SHOW: Three-day event pro-
vides homeowners with the opportunity to shop, com-
pare and buy the latest products and services for
home and garden; NC State Fairgrounds, Raleigh;
April 4-6. Contact 800-849-0248.

STONEYBROOK STEEPLECHASE: Carolina Horse Park
at Five Points, Hoke County; April 5. Contact 910-246-

9808 or www.carolinahorsepark.com

6TH ANNUAL SPRING CLEAN-UP: \olunteers join the
Neuse River Foundation in collecting trash from the
Neuse River to be delivered to the landfill where it will
be weighed and documented; April 5. For more infor-
mation, contact Pat Gulley or Larry Baldwin with the
Neuse River Foundation at 252-637-7972.

BEAUFORT COUNTY'S BIGGEST CATCH, CRAB BALL GALA
& AUCTION: Seventeen giant crab sculptures will be
auctioned to benefit local charities, live auction, hors
d'oeuvres, dancing, and entertainment by 360
Degree Band; Washington Visitors Center; April 12.
Contact 800-546-0162 or online at www.originalwash-
ington.com.

Savvy Shopping « Trendy Fashion Shows « (reative (ooking Ideas
Healthy Lifestyle Tips « Celebrity Guests & Lots of Fun

April 25-21,2008

N(State Fairgrounds

friday 10am-8pm; Saturday 10am-8pm; Sunday Tlam-5pm
Adults $9.00; Youth 6-12 $5.00; Under 6 free with paying adult

4
m;;'{,:;{w, Ad:,./f"w Tickets .

[~ 'S . A Southern Shows Inc. Production
sican 21 FrisTester $7 pomesiie

w.SOUth?r nWomensShow.com

) =
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MARIE-REINE MATTERA

5TH ANNUAL BEACH BALL — FANTASEA: Fundraiser to
benefit UNC’s Lineberger Comprehensive Cancer
Center; University Mall, Chapel Hill; April 12. Contact
www.unclineberger.org/gift/events /bb.

DURHAM COMMUNITY DINNER: Downtown Durham
Armory, Durham:; April 13. Contact www.durhamcom-
munitydinner.org.

HAUNTED EVENING — A HISTORICAL DRAMA: A New
Bern Historical Society program; Attmore-Oliver
House, New Bern; April 25. Contact 252-638-8558
or www.newbernhistorical.org.

FESTIVAL OF FUN: A full day of games, arts and
crafts, educational information, and fun; Union Point
Park, New Bern; April 26. Contact 252-639-2902 or
www.newbern-nc.org.

NORTH CAROLINA HAIKU SOCIETY 29TH ANNUAL HAIKU
HOLIDAY CONFERENCE: Haiku teachers and poets will
conduct workshops, talks and walks; Bolin Brook
Farm, Chapel Hill; April 26. Contact 919-929-4884 or
www.nc-haiku.org.

AMERICAN CANCER SOCIETY’S TRIANGLE SWING FOR A
CURE: Annual Golf Tournament raising funds for the
American Cancer Society; Raleigh Country Club, Ral-
eigh; April 28. Contact 919-829-3771.

Dr. Kathy Reichs, a forensic anthropologist, author
and inspiration for the television series BONES,
will speak at the Pages to Podium event at Brier
Creek Country Club in Raleigh on April 24.

CAPITAL CRUSH AT MOORE SQUARE: A series of
events with great food, wine, art and shag dancing to
raise money for the Frankie Lemmon School and
Development Center and the Triangle Chapter of Juv-
enile Diabetes Research Foundation; Moore Square
Art District, Raleigh; May 1-4. Contact www.twenc.org.

2ND ANNUAL MINT JUBILEE: A derby day party to sup-
port Arts Together, Inc. with food, drinks and Kentucky
Derby viewing on big screens; McNair's Country
Acres, Raleigh; May 3. Contact 919-829-1988 or
www.jonesstreetsociety.com.

TRIANGLE AREA RIDE FOR KIDS: Benefiting the Ped-
iatric Brain Tumor Foundation; White Oak Recreation
Area at White Beach Road, Jordan Lake State Park;
May 4. Call 800-253-6530 or www.rideforkids.org.

61ST ANNUAL NC AZALEA FESTIVAL: Includes Azalea
Garden Tour, Azalea Home Tour, parade, celebrity
guests and more; Wilmington; April 9-13. Contact
910-794-4650 or www.ncazaleafestival.org.

COASTAL CAROLINA AIR SHOW 2008: Wilmington
International Airport, Wilmington; April 19-20. Contact
www.flyilm.com or www.coastalcarolinaairshow.com.

PAGES TO PODIUM WITH SPEAKER DR. KATHY REICHS: A
biannual author’s series that brings a national speak-
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er to the Triangle to present information on topics of
interest, sponsored by the Raleigh Professional
Women'’s Forum; Brier Creek Country Club, Raleigh;
April 24.

MEBANE DOGWOOD FESTIVAL: Arts & crafts, rides for
children, golf tournament, 5k run, food and enter-
tainment; Downtown Mebane; April 25-27. Contact
www.mbamebane.com.

DOWNTOWN MOREHEAD CITY REVITALIZATION ASSOCH-
ATION’S FAMILY BOATING AND IN-WATER BOAT SHOW:
Exhibits, programs and power boats, in the water and
on shore; Morehead City Waterfront; May 16-18.
Contact 910-808-0440.

EVENTS AT TRYON PALACE HISTORIC SITES & GARDENS:
New Bern; Call 800-767-1560 or online at www.try-
onpalace.org.
 TRYON PALACE THEATER: April 5, 19
© TRYON PALACE GARDEN LOVERS WEEKEND: April 11-13
o TRYON PALACE HERITAGE PLANT SALE: April 11-12

EVENTS AT A SALUTE TO OUR TROOPS PROJECT: Raleigh;
April 26. Contact www.saluteournctroops.org.

* SEYMOUR JOHNSON AIRCRAFT FLYOVER: Downtown
Raleigh; 10 a.m.

o A SALUTE TO OUR TROOPS PARADE: Fayetteville and
Davie Street intersection, Raleigh; 10 a.m.

© OPEN STATIC DISPLAY AREA OF MODERN MILITARY
EQUIPTMENT AND 2008 NASCAR NATIONWIDE SERIES
SHOW CARS ON EXHIBITION: Beginning at 11:30 a.m.

o MUSICAL ENTERTAINMENT PROVIDED BY CENTER STAGE
AND FAMILY FUN LAND OPEN: Beginning at 11:30 a.m.

© FREE LUNCH FOR MILITARY FAMILIES PROVIDED BY THE
PORK COUNCIL OF NORTH CAROLINA: 12 p.m.

© FREE ACCESS TO MARBLES KIDS MUSEUM, NC MUSEUM
OF HISTORY, AND THE NC MUSEUM OF SCIENCE: 125
p-m.

© CAROLINA RAILHAWKS PROFESSIONAL SOCCER TEAM
HOST OPENING NIGHT GAME AT WAKEMED MILITARY
APPRECIATION NIGHT: Game begins at 7 p.m.

EVENTS AT THE NORTH CAROLINA RENAISSANCE FAIRE:
NC State Fairgrounds, Raleigh; Contact www.ncren-
faire.com or 800-838-3006.
 TARTAN DAY: April 56
© RENAISSANCE FAIRE: April 12-13

59TH ANNUAL HOME AND GARDEN TOUR OF SOUTHERN
PINES: Southern Pines Garden Club’s tour of six
homes and their gardens; Tour begins at Campbell
House, 555 E. Connecticut Ave., Southern Pines;
April 2. Contact 910-528-2129.

SPRING HISTORIC HOMES & GARDENS TOUR: Seven-
teen historic homes and gardens and free admission
to Tryon Palace Gardens; New Bern Historical Society,
New Bern; April 11-12. Contact 252-638-8558 or

News and Events
Feature stories
Style and Fashion trends

Art news
Design trends

919-831-0999
www.metronc.com
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www.newbernhistorical.org.

55TH ANNUAL AZALEA GARDEN TOUR — GARDENS
FROM THE RIVER TO THE SEA: Eleven private gardens
highlight the Cape Fear Region’s coastal and river
landscapes; Wilmington; April 11-13. Contact 910-

PRESERVATION WARRENTON PRESENTS A TOUR OF
PLANTATION HOMES IN THE INEZ COMMUNITY OF WARREN
COUNTY: Seven historical plantations, historical
churches, landscapes and a luncheon; Inez, NC; April
26-27. Contact 252-257-3054.

262-3036 or www.azaleagardentour.org.

HISTORIC BATH GARDEN CLUB HOMES AND GARDENS
TOUR: Bath Visitors Center; April 12. Contact 252-923-
0972 or 252-9239931.

CHAPEL HILL SPRING GARDEN TOUR: Benefiting the
North Carolina Botanical Garden Visitor Education
Center; North Carolina Botanical Garden, Chapel Hill;
April 12-13. Contact 919-962-0522 or www.chapel-
hillgardentour.net.

Our thanks to Cyndi Harris for her assistance with
MetroPreview.

A

NORTH STATE BANK

FOR HOSPICE OF WAKE COUNTY

May 31, 2008 ¢ 7:00 p.m.

NorTH RiDGE CouNnTRY CLUB
6612 Falls of Neuse Road * Raleigh, NC

THE EMBERS

Heavy Hors d’oeuvres * Raffle Prizes
Silent Auction * Souvenir Photos

Ticket Cost: $75 ($35 is tax deductible)

Contact North State Bank at (919) 645-2726 or
summersalute@northstatebank.com

) 12
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NORTH STATE BANK
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On the Town

by Katie Poole

Toast to the Triangle
Tammy Lynn Foundation
McKimmon Center

Raleigh, NC

March 9th, 2008

Carol Wagner, Andrea Fox, Deepti Chandler

John, Susan and
Katherine Alexander,
Fletcher Wilson

Denim and Diamonds
Benefiting The Boys and Girls Club

Raleigh, NC
February 28th, 2008

Bret Hedican and
Sam DiFranco

Saks Fifth Avenue - Triangle Town Center

o . F
e -
Sierra Andrews, Sarah Beeler

Melanie Sanders, Troy Carter

AAF Raleigh-Durham Chapter
presents the ADDY Awards

Bay 7, American Tobacco Campus
February 29th, 2008
Durham, NC

HM&P Creative Team- Back Row (L to R): Ann
Parrent, Chris Kroeper, Billy Barnes, Jim Cobb, Scott
Piggott, Ann Neely, Donna Mercer, Denise
Lingenfelser, Joe Ivey, John Moore

Front Row (L to R): Stephanie Dunford, Barbara
Schneider, Nicole Bucalo
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Style

by Jennifer Hadra

As the Weather Heats Up, Check Out These Helpful Products:

SIZZLING SKIN CARE

WARM WEATHER SKIN CARE 101:

According to Fiquet Bailey, owner of
Luxe Apothecary, the biggest skincare
problem men and women in the South
face is sun damage. While playing golf
or tennis and going to the beach may
be the perfect way to relax, all the out-
door activity can wreak havoc on your
skin.

“By the end of the summer people
have to start backpedaling to repair all
the damage they did to their skin over
the past few months,” Bailey says.

To prevent sunburns and skin dam-
age before they start, Bailey recom-
mends purchasing a broad spectrum @ Quench — Kate Somerville — Hollywood's
sunscreen that protects skin from both secret to a “dewy complexion” keeps skin
UVA and UVB rays. hydrated 24/7.

Bailey says: “The general rule is that
if a sunscreen has a SPF of 15, you can
stay in the sun 15 times longer than you
would normally be able to before your
skin begins to burn. So if you typically
burn within 10 minutes of being out in
the sun, you will need to reapply SPF
15 sunscreen after 150 minutes.”

@ Bathina “Touch Me Then Try To
Leave” body cream — Benefit —
Thick enough to hydrate. Light
enough for warm weather.

@ Bella Il Fiore Palette — Get Pretty in
Paris, Smashing in Soho or Radiant in
Rio with one of three palettes of com-
plimentary shades.

(® MD Skincare Sun Protection Wipes —
Sunscreen pads glide on clear leaving
no residue on beards or darker skin
tones. Dr. Dennis Gross. Available at
Luxe Apothecary.

KATE SOMERVILLE

Kate Somerville’s pledge to “renew
skin, restore health and deliver results”
has already caught the attention of stars
like Jessica Alba and Debra Messing,
but her strategy for achieving beautiful
skin through her Skin Health Pyramid
is universally attainable. A result of years
of research and partnering with clients,
dermatologists and cosmetic surgeons,
the pyramid is based on five elements:
protect, hydrate, feed, stimulate and
detox. Each product in Somerville’s
skincare lines addresses these five ele-
ments and promotes skin wellness both
internally and externally.

@ Definicils — Lancdme's best-selling mascara
separates, elongates and defines each lash.

 Michael Kors ISLAND — Sweet summery
fragrance with notes of orange and violet.
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ttention male readers: Not all clothes

are created equal. While words like

“fashionable” or “stylish” once car-

ried a feminine connotation, the terms

have become more gender neutral in recent

years as men begin to see that clothes really
do make the man.

For guys who like to set the trend, jack-
ets made of synthetic material and pedal
pusher pants will put them on the cutting
edge this spring. For Southern gentlemen
wanting to stay in style, this spring’s blend
of versatile colors, patterns and fabrics will
keep them on the best dressed list at work
and at play.

Get the Blues: Whether it’s navy, royal
or baby, the color blue is at the top of
designers’ color wheel. Other colors mak-

F A S HTION

NEWS

The Elaine Miller Collection will host a Jeffrey
Mazza trunk show on April 3-4. Choose from one
of Mazza's own creations or bring your used jew-
elry and let him create a piece just for you. Elaine
Miller Collection, The Lassiter at North Hills,
Raleigh. Call 919.571.8888 or visit www.elaine-
millercollection.com

Join Vermillion for a Tuleh trunk show featuring
their complete fall 2008 collection. April 15-16, 10
am to 6 pm. Call 919.787.9780 for details.

Women'’s clothing designer Rachel Pally will make
a personal appearance at Gena Chandler on
Thursday, April 17. Pally will be at the store the
entire day, and Gena Chandler will host an event
at the store that night with drinks and a DJ. Gena
Chandler, The Lassiter at North Hills, Raleigh. Call
919.881.9480 or visit www.genachandler.com for
more details.

Join CT Weekends for a fashion show featuring
the spring and summer collections from design-
ers like La Belle Marine Paris. The show will be
held at St. Jaques Restaurant on April 22. Call
919.787.9073 for more information.

The week of April 22nd will be Green Designer
Week at Uniquities and Uniquities Mix. The stores
will introduce organic tees, jeans and dresses from
new and current designers. A “green” tote will be
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“The changes in men’s fashions are often
very subtle. While women wear a dress one
time, men will wear a suit for 10 years. This
season I'm seeing two button suits and
sport coats instead of three button, center
and side vents on suits and a trimming down

of the lapels.”

- Hill Stockton, Norman Stockton,
Chapel Hill & Winston-Salem

ing a more prominent, albeit surprising,
appearance in men’s clothing this spring
are shades of yellow and pink.
Accessorize: From pocket squares to
belts with scored leather to 1930s-inspired
buffalo skin luggage, masculine accessories

given away with every purchase for customers to
reuse for subsequent purchases and receive $2
off their purchase. Contact Uniquities in Chapel
Hill at 919.933.4007, Uniquities in Cameron Village
at 919.832.1234 or Uniquities Mix in North Hills at
919.785.3385.

Skin Sense, a day spa will host events to launch
Dermalogica’s new Shave product line and Age
Smart product line and gloMinerals new Spring
Butterfly Makeup Collection throughout the month
of April at the Brier Creek, North Raleigh and Cary
locations. Call 919.870.0700 or visit www.skin-
sense.com for information.

Events at Saks Fifth Avenue:

e April 3-6: Contemporary Week; Receive an
exclusive See by Chloe tee and $50 Saks Gift Card
to use during the event with your Women's
Contemporary purchase of $450 or more. One per
customer, please. While supplies last. Call
792.9100 ext.5338 for more information.

* April 5: Roberto Coin Trunk Show with Susan
Burcham 10-4.

¢ April 5: Sunglass Event 10-5; Come view the
Spring 2008 Sunglass Collection and let a
Sunglass specialist fit a frame for your face.
Featuring Sunglasses by: Jimmy Choo, Chanel,
Oliver Peoples, Gucci, Prada, Fendi, Dolce and
Gabbana, Tom Ford, Marc Jacobs and Ray Ban.
Call 919.792.9100, ext. 5355 for more information.
* April 9-12: Park and Madison Jewelry Trunk
Show 10-5; View a new collection of important dia-
mond jewelry designed for the discerning woman
by Judy and Aliza Schachter, daughters of famed
master diamond artisan, Leo Schachter; Come

Millar

are a must-have for every man this spring.

Pick a Pattern: Pinstriped suits and
plaid sport coats made their way down the
runway and into stores. For men not want-
ing to dress in prints from head to toe,
designers adorned solid colored dress shirts

and meet Judy and Aliza on April 9 & 10. To
reserve your appointment, call 919.792.9100, ext.
5318.

* April 10: Kay Unger Personal Appearance 1-4;
Come and meet Kay and view her Spring 2008
Evening Dress Collection. To reserve you appoint-
ment, call 919.792.9100, ext. 5336.

* April 16: Meet Jay Strongwater 7-9 pm; Come
and meet Jay Strongwater, presenting his jewels
for the home and enjoy an evening of wine,
hors'deuvres and shopping. Five percent of event
sales will benefit the Frankie Lemmon School.
RSVP by April 11 to 919.792.9100 ext. 5205.

* April 17: Jay Strongwater Personal Appearance
10-3; Come and let Jay Strongwater help with your
home and gift décor selection. To reserve your
appointment, call 919.792.9100, ext. 5380.

e April 17: Armani Women's Spring 2008 Trend
Presentation. To reserve your appointment, call
919.792.9100, ext. 5374.

* April 18 & 19: Armani Men's Made-To-Measure
Suiting Event 10-7; View the impeccable quality
and style of Armani Spring 2008 Collection. To
book an appointment, call 919.792.9100, ext. 5381.
* April 24-26: Oscar Heyman Jewelry Trunk Show
10-5; To reserve your appointment, call
919.792.9100, ext.5318.

Check out Talk to the Tan, a tinted facial lotion, new
from Benefit Cosmetics this month. Available at
Belk or Sephora. Visit www.benefitcosmetics.com
for more details.

Fine Feathers announces that Max Mara and

Marimekko lines have just arrived for spring.
University Square, Chapel Hill, 919.942.3151.
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SPORTSWEAR
LQFAYETTE 148 » SARA CAMPBELL * BERNARD ZINS
BELFORD * MARISA BARATELLI « AUDREY TALBOTT
ZANELLA e ELLEN TRACY * JILL McGOWAN
ONE GIRL WHO « YANSI FUGEL ¢ ELLIOTT LAUREN
FRENCH DRESSING ¢ FABRIZIO GIANNI * VANILIA

DRESSES Daytime, Special Occasion,
Mother of, Guest of
BADGLEY MISCHKA « CHRIS KOLE « CHETTA B
CARMEN MARC VALVO ¢ FLORES & FLORES
MARISA BARATELLI « JOVANI « TERI JON ¢ BIGIO
THE MICHAEL COLLECTION

§ s GIFTS & ACCESSORIES
"l e

CAMERON CLOTHING (0
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27609 * 919.420.0411

41351-111 The Circle at North Hills ¢ Raleigh, I\
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CLOTHING STUDIO
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ABEABLE A \

% CraABTREE VALLEY MALL | RALEIGH, NC
PHONE 919.782.2570 | Fax’ 919.782.5129
WWW.VARSITYMENSWEAR.NET | HOURS: 10-9 MON.-SAT.
i -

www.LilesClothingStudio.com
Raleigh, North Carolina 919-510-5556

R
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with patterned collars and cuffs.

Be Flexible: Mixing fabrics like wool
and linen with microfiber and nanotech-
nology give clothing a linen texture with-
out the wrinkle while the soft, lightweight
feel of the clothing makes it comfortable
for business trips or summer travel.

AT A STORE NEAR YOU:
Check out these unique lines from

Rachel Pally

M Missioni

Diane Von Furstenberg
J Brand

Alice + Olivia

Juicy Couture
True Religion
Splendid
Valentino accessories
and many, many more!

The Alexan at North Hills = 919-881-3480
www.genachandler.com

lifornia Tan!

Mention this ad and receive 50% off (reg. 530)

Exclusively at PHYSIOS

703 Tucker St., Glenwood South # 828.1080
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local and national designers.

* VK Nagrani luxury socks with col-
ored details and unique patterns. Available
at Liles Clothing Studio, North Hills,
Raleigh.

* Bobby Jones golf apparel for men
with complimentary fashions for their
female golfing partners. Available at Vars-
ity Men’s Wear, Crabtree Valley Mall,
Raleigh.

Blid CllaNUICI® L IFESTYLE

* TrueBlue polo and dress shirts,
neckties and accessories for UNC-Chapel
Hill fans. Available at Julian’s, Chapel
Hill.

* Self-collared polo shirts from Peter
Millar with collars made from the same
material as the shirt itself for a dressier
look. Available at Norman Stockton,
Nowell’s, Varsity Men’s Wear and other
Triangle retailers.

We Help

APRIL 2008 METROMAGAZINE




LOUIS ST. LEWIS

Peg

Gallery

GALLERIES GOING ALL OUT

omeone was asking me just the other evening if T was con-
S cerned that these were bad days for artists in light of uncer-

tainty in the financial markets — which appears to be
improving as I write this. But if things do become uncertain, these
are still excellent days to be an artist because artists are by nature
adaptive and creative folks who often see new paths where others
only see dead-end roads. Times of social upheaval often help inspire
some of the more exciting art that you will witness ... so I say
bring it on. In case you haven't noticed, even during rough days,
there are always plenty of folks with plenty of money, and some
of them are more than willing to spend it on fine art.

CITY ART GALLERY BASH
Two ladies who should be given gold stars for sticking it out in
the rough and tumble world of art — Peg Hardee and Torrey
- Stroud — recently celebrated the first
decade of City Art Gallery in
Greenville (www.city-art-gallery.com)
with the bash of the season.
Explosions of lightning from the
inclement skies gave the effect of a
million camera flashes, a celestial
paparazzi if you will, welcoming the
crowds of collectors and friends who
walked the enormous red carpet laid
before the gallery. Limo after limo
deposited a who's who of art lovers to
the festively decorated gallery who
partied until the wee hours of the
night. You couldn’t tell if you were at
Carnival in Rio or Mardi Gras in
New Orleans but one thing you did know if you were there ...
you were in the right place.

Hardee, owner City Art

HOFFMAN JOINS ART WORLD

Speaking of the right places and limos, I just happened to be
in one a few weeks ago. As always, you meet very interesting peo-
ple, and they always wind up inviting you to this party or that.
Sometimes this is good, sometimes this is great. Recently it was
great because I wound up at the North Carolina Museum of Art
to celebrate Ms. Karen Hoffman, the founding president of the
North Carolina Association for Biomedical Research. The place
was packed, the nibbles were fantastic and the main speaker was
none other than Oliver Smithies, PhD, recent recipient of the
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Artist-at-Large

by Louis St. Lewis

(top) Torrey Stroud, [owner City &%

o

Art Gallery), Suzie and Johnny
Ward.

(right) Jeff Kiefer (gallery
assistant City Art Gallery) and
his wife Pamela.

Nobel Prize for his scientific research. This was all fantastic, as I
had never shared cocktails with a Nobel laureate before, but the
real thrill came when I was informed that the night’s honoree, Ms.
Hoffman, wasn't leaving the firm to consult for some think tank
or to sail the seven seas — no, no, no. This lady of intelligence
and breeding was leaving the world of science to become, you
guessed it, an ARTIST. Seems that her very first summer job was
working for the National Gallery of Art, and that her family claims
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ARTIST-AT-LARGE

descent from the very talented 18th cen-
tury French master Jean-Baptiste-Simeon
Chardin! All I can say is, if Ms. Hoffman
is half the artist that she is scientist, the art
world is in for a huge treat. Good luck to
her and best wishes on her journey.

GALLERIES FIGHT BACK ON
FRANKLIN STREET

Everyone who is anyone is throwing
great parties nowadays, and just the other
evening [ wound up at the soft opening for
Toots & Magoo, otherwise known as Jern-
igan-Wicker Fine Arts & Pearson Fine
Arts, located at 142 E. Franklin St. in
Chapel Hill. My good friends Cheryle
Wicker, her beautiful daughter Chloe and
Maggie Pearson have really decided to dive
right in and take Franklin Street back from
the T-shirt and poster sellers. If this behind-
the-scenes party is any indication of their
abilities, it signals a new era. All the mon-
eyed folks were there having a great time
and grabbing for the delicious food while
they gawked and ogled the oh-so-chic
antique furniture and the over-the-top
glam artwork by luminaries such as Ben
Long, master of the fresco. The studies and

Fritzi Huber, Docent Conversation, mixed
media on handmade paper.

paintings by Long are as close as any of us
will get to the works of a living old master
— and they will certainly keep their value

www.artspacenc.org
919.821.2787

NS credgive eners,)
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— but they are not cheap, so you better
have a nice nest egg to draw from if you
want to hang one above your Charles X
sofa.

ART IN WILMINGTON

I recently met a lovely artist, Fritzi
Huber who wowed me with her gorgeous
handmade paper/mixed-media works.
Sensitive to line, color and texture, Ms.
Huber produces some very engaging art-
work that I think more people need to
know about. The next time you are in
Wilmington, you could do worse than to
spend some time taking a gander at the tal-
ented artists represented by Three Hounds
Gallery, located for your convenience at 28
S. Front St. (www.threehoundsgallery
.com). Gallery Director Kate Osborn will
be more than happy to help navigate you
through the talented stable of artists. More
likely than not, you will wind up with art
under your arm as you walk back to your
SUV. Just 2 years old, this gallery proves
once again that nature abhors a vacuum,
and that where a gallery needs to go, a
gallery WILL go. But why take my word
for it, go see for yourself. Kl

Online Only!
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by Carroll Leggett

ROY WILDER REMEMBERS TAR HEEL CHARACTERS

t 92 years old, Roy Wilder could lay
Aclaim to the title of “Oldest Rat in the
Democratic Barn.” But unlike the
late Secretary of State Thad Eure, who took
great pride in thar title, Roy has never held
public office. Regardless, he has been a player
in North Carolina politics going back to the
Kerr Scott campaign for governor in the *40s.
He talks with familiarity about Gov. R.
Gregg Cherry (1945-49) who preceded Kerr
Scott, who served as state commissioner of
agriculture when Cherry was governor.

Cherry, of Gastonia, was a noted attor-
ney with a penchant for alcohol and a repu-
tation for straight talk. As we sat before the
handcrafted stone fireplace in Roy’s Spring
Hope log home, he told me a couple of
Gregg Cherry stories.

Cherry and the late Strom Thurmond of
South Carolina were contemporaries, and
their terms as governor of their respective
states overlapped. Sometime during their
relationship, according to Roy, Thurmond
became exasperated with Cherry. “Gregg,”
Thurmond supposedly said, “I think you
don’t like me.”

“Strom, 1 like you, but I'm no damn fool
about you,” Gov. Cherry replied.

When Kerr Scott was commissioner of
agriculture, he still lived on a dirt road in
Alamance County. When he decided to run
for governor to succeed Cherry, Scott went
to Cherry and asked for a favor. Scott
explained that living on a dirt road would be
a shame for the future governor. “If I pave it
after getting elected there will be a hue and
cry from the press,” Scott said. Cherry
obliged him. Former Gov. Bob Scott, Kerr
Scott’s son, and wife Jessie Rae still live on
the Scott family homestead. Their address,
appropriately, is Cherry Lane Road.

Journalism was Roy Wilder’s first love,
and he started out in a most conventional
way. He attended the UNC School of Jour-
nalism, but he was eager to get on with it and
never finished. Some time ago, the dean
called to chat and inform him that he is the
School’s oldest living graduate. Roy, in his
usual fashion, cut straight to the chase. “You
are wrong on both counts,” Roy said. “First,
I never graduated, and two, you have a grad-
uate older than I am living right there in
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Chapel Hill.” He gave the dean his name.
Roy is a voracious reader and a stickler for
facts. His sitting room is a clutter of materi-
als, including 7he New Yorker magazines, and
he draws on a network of friends in libraries
and elsewhere that he calls for instant infor-
mation. A mainstay of the local historical
society, he has made a personal cause of reviv-

Roy Wilder

ing the cultivation of horse apples in Nash
County. Roy says the apples accounted for
the fine reputation of Nash County bootleg
brandy. The historical society has planted a
small grove of horse apple trees beside its
offices in Roy’s honor. We checked it out on
our way home from lunch at the Nashville
Exchange, Roy’s favorite eating spot in the
county seat.

As a fledgling journalist, Roy was drawn
to New York. He had short stints with the
World-Telegram and New York Post and then
wrote for the Herald Tribune, an experience
interrupted by service in WWII. He wrote
for newspapers in Wallace, Sanford and
Greensboro and returned to the World-Tele-
gram for awhile.

While in New York, Roy established a
life-long friendship with North Carolina-
native Joseph Mitchell of Robeson County
who wrote for The New Yorker for almost 60
years (1938-1996). Mitchell crafted what has
been described as “plainspoken essays about
gypsies, oystermen, bartenders and other col-

orful New York characters.” One work, Joe
Gould’s Secret, was made into a movie in
2000. He and Mitchell corresponded, and
Roy has given those papers, as well as his col-
lection of Mitchell’s work, to the Southern
Historical Collection at UNC.

Roy Wilder cut his teeth in the campaign
of Gov. Kerr Scott, becoming a friend and
political ally of former Gov. and Sen. Terry
Sanford, who was Kerr Scott’s campaign
manager. He was in the thick of things. He
was a driver for Frank Porter Graham in his
unsuccessful campaign against Willis Smith
for election to the United States Senate.
Smith died in office, and Wilmington Con-
gressman Alton Lennon was appointed to fill
out the term. Scott challenged Lennon in the
Democratic primary and defeated him, then
went on to win the seat in the General Elec-
tion. Roy, along with Scott family loyalist
Ben Roney, went to Washington and served
on Kerr Scott’s senate staff.

To prove that all is fair in love and war
and politics, there is this story. Kerr Scott also
died in office, and Gov. Luther Hodges
would appoint his successor. It was agreed
that after Scott’s funeral, Dr. Henry Jordan
— a cousin of Kerr Scott’s wife, “Miss Mary,”
and a mover and shaker in Democratic pol-
itics — Terry Sanford, Ben Roney, and Roy
would meet at Roy’s place in Spring Hope to
talk about a successor. However, Dr. Jordan
did not show up. Soon they got a call saying
that Gov. Hodges was going to appoint Dr.
Jordan’s brother, B. Everett Jordan, a textile
executive, to the seat. Jordan was to serve out
the term and then step down for Hodges to
run for the seat when his term as governor
was up. Sanford was furious, and according
to Roy, sat down at his typewriter and fired
off a heated statement to The News &
Observer.

But the deal backfired on Hodges. Everett
Jordan took a liking to the US Senate and
decided to stay. Hodges never got to serve.
Despite the family connections, there had
always been bad political blood between the
Scotts and Jordans, and when Jordan was
appointed, Roy and Ben Roney both resign-
ed and came back to North Carolina.

Before going by Roy’s house on my Satur-
day morning visit to Spring Hope, I stopped
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BETWEEN YOU AND ME

in at Joe Wilkinson’s antique shop down-
town. I mentioned my destination. Joe
started laughing. “Roy Wilder has showed
me the fountain of youth,” Joe said. “Two
martinis a day.”

Later, while talking about Terry Sanford,
Roy commented, “You know Terry had a
better sense of humor than most folks gave
him credit for. One day I received an enve-
lope with the return address of one of New
York’s best hotels. I recognized the hand-
writing as Terry’s. There was nothing inside
but a dried lemon twist. He just wanted me
to know that he was living the high life and
drinking martinis in New York.”

Roy was in and out of politics, handling
press in Sanford’s gubernatorial campaign
and then working with Hargrove “Skipper”
Bowles in the old department of Conser-
vation and Development. I was a great fan
of Skipper’s. We talked about how Skipper’s
bid for governor ran aground in the final days
when campaign consultant Walt DeVries
gave an interview to a reporter and turned
off voters with insider descriptions of cam-
paign tactics that most voters today accept as
business as usual. Many people believe that
interview, plus an 11th hour rebuke of state
employees by Skipper, gave the election to

Jim Holshouser. During the Bob Scott
administration, Roy had the state’s lucrative
advertising contract. Skipper did not endear
himself to Scott loyalists like Roy when he
told the press that when he got elected his
folks would get the “white meat” and the
Scott folks would get the “dark meat.”

After lunch in Nashville, we decided to
stop by former Congressman Tim Valentine’s
house. Roy’s home was built by Tim's parents
around 1920 with pine logs off the place.
Tim lived there until second grade when his
father, an attorney destined to become a
Justice of the North Carolina Supreme
Court, moved the family to Nashville. It’s
one of Down East’s most unique homes.

We never found Tim, but we did pass the
home of the late Congressman Harold
Cooley. Built in the early 1900s by a mer-
cantile tycoon named Bissett, today it is a
showplace owned by Betsy and Jack Law-
rence.

Cooley represented the 4th Congressional
District from 1933-1967 and chaired the
House Agriculture Committee longer than
anyone else in history. He was a powerful
man, but he lost touch with the folks in his
district. It is said that on occasion he would
campaign from the back seat of his limou-

sine, shaking hands through the window.

During his heyday, Cooley brought a host
of national political figures to Nashville —
folks like former President Harry Truman,
Congressman Franklin D. Roosevelt Jr., Sec-
retary of Agriculture Orville Freeman and
Gov. Frank Clement of Tennessee. Tim Val-
entine said the lights burned bright when
Cooley, who lost his seat to Rocky Mount’s
Jim Gardner, was home. Cooley’s last cam-
paign, which featured billboards with a pic-
ture of his committee gavel, proved that run-
ning on experience doesn’t always work —
even against a brash young challenger like
Jim Gardner.

Roy Wilder authored a delightful book,
titled You All Spoken Here, about the way we
native North Carolinians talk. I am sure you
can find it on the Internet. And if you want
to hear some stories from the “Oldest Rat”
himself, stop by FD Bissett & Sons in down-
town Spring Hope almost any weekday
morning about nine or so when Roy and
buddies Joe Bartholomew, Marshall Edwards,
Joe Woodward, Warren Boone and others
gather under a bold sign reading, “Politics,
Truth, Lies, Exaggerations.” Between you and
me, I expect it would be hard to get a word
in edgewise. EX
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The Pit:
DOWN HOME MOVES UPTOWN

G Martin is frustrated. The host of
D UNC-TV’s North Carolina Book-
watch and syndicated newspaper
columnist wears yet another hat — food
writer — and his job isn’t going well. As
he works on the second edition of the pop-
ular Interstate Eateries first published five
years ago, Martin finds the locally owned
meat-and-three diners and ’cue shacks he
describes in the guide are a dying breed.
Some of these eateries have burned
down (an occupational hazard), others
closed as the owners retired or passed
away, the heirs declining to pick up the
barbecue baton.
There is one major exception, an eatery
that is moving on up ... into swanky new

digs with low lights, a large bar serving 14
brands of bourbon, as well as a selection of
appropriate wines, and a menu that, in

KINSLEY DEY

addition to its pit-cooked selection, offers
uptown options including “pan-seared
salmon with crab and artichoke sauce.”
That one special place, smiled upon by the
barbecue gods, is Mitchell’s Barbecue in
Wilson, newly reincarnated in Raleigh as
The Pit.

To say that Ed Mitchell has interesting
karma is an understatement. After a highly
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= Gourmet

by Moreton Neal

Ed Mitchell (r] and his brother Aubrey (L).

publicized low period when the original
Mitchell’s was closed down by the IRS a
few years ago, the ambitious chef found
himself again in the spotlight, this time
demonstrating the art of pig cookery to
Anthony Bourdain on the infamous No
Reservations cable TV show. Mitchell’s gre-
garious personality and niche cooking
expertise have made him a darling of the
media and traditional food associations.
He makes regular appearances at Southern
Foodways Alliance’s culinary seminars and
cooks up his Eastern NC barbecue at New
York’s annual Big Apple Barbecue Block
Party and Charleston’s Spring Food and
Wine Festival.

It should come as no surprise then that
Mitchell’s star quality caught the astute eye

of Greg Hatem, an impresario of Raleigh’s
downtown revival. Hatem invited him to
join forces with his group of urban eater-
ies, poised to attract the hungry hordes
expected to flood the downtown area when
the new convention center opens.

This pit master was more than ripe for
the pickin’. When Nana’s Chophouse
folded last October, Mitchell was champ-
ing to move into its artfully renovated
building near the Amtrack station.

“I really wanted to bring my kind of
food to an upscale atmosphere,” he says.
“There’s no reason not to have barbecue
with fine dining.”

The Pit may look several notches
slicker than the average Carolina cue
shack, but the unmistakable aroma of
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smoky-sweet pork flesh marks the real
thing. The menu offers a dozen “pit-
cooked entrees” including a sampling
plate, served family style with side dishes
du jour. Our plate was piled high with
slow-smoked ribs, pulled pork shoulder,
chopped whole hog and several pieces of
vinegar-basted barbecued chicken. Sides
included mashed potatoes and gravy, sweet
potatoes, macaroni and cheese — all deli-
cious. Collard greens had been simmered
just long enough for a soft chew, and the
horseradish slaw was a welcome variation
of that often too sweet genre.

The pulled pork and chopped "cue were
juicy and subtly seasoned, meeting expec-
tations set by Jim Early in 7he Best Tar Heel
Barbecue: Manteo to Murphy: “[Mitchell’s
barbecue] has a good vinegar, pepper taste,
but it’s not too spicy ... it’s moist and hand
chopped. The old fashioned way is alive
and well with Ed Mitchell.” Though both
Eastern and Western NC-style sauces are
placed at every table, I found them unnec-
essary. Asked about that, Mitchell
responded, “I'm an Eastern-style man, but
I created a Western-style sauce to accom-
modate everybody.” Regulars are invited to

O

eood Life

Taste th

Vinnie'’s Steakhouse
and Tavern

Banquet Facilities
Corporate Meetings
Open Monday — Saturday
Dinner Only
Reservations (919) 847-7319
7440 Six Forks Rd., Raleigh
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sit at the pig bar at the back of the restau-
rant. There you can see whole hogs roast-
ing over hickory logs and sample cracklin’s,
pigs feet and chitlins. These folks aren’t
kidding when they claim to serve “every-
thing but the squeal.”

Smokeless entrees are offered as well,
though they seemed a bit superfluous
until I had my first bite of pan-fried
tilapia and Mother Mitchell’s incredibly
succulent fried chicken, made “just like
my mama did with a thick buttermilk
batter that fries up to a good crunch,”
according to Mitchell. There are a couple
of misses (BBQ shrimp cocktail and an
overly gussied up banana pudding), and
a few tempting bistro standards — rose-
mary roasted chicken and the aforemen-
tioned salmon dish — I have yet to try.
But really, why bother when one of the
world’s great pit masters is alive and well
here at The Pit.

It may now be too upscale to qualify for
DG's latest edition of Inzerstate Fateries, but
The Pit perfectly suits my idea of hog
heaven. Sublime barbecue served in an
attractive, softly lit setting with blues play-
ing in the background — what could be
better? And at The Pit, there are other drink
options besides the ubiquitous sweet tea.
You can have your pork and bourbon, too.

NIBBLES

Joining the downtown Raleigh restau-
rant boom is Sono, opened last month at
310 Fayetteville St. by the folks who own
Mura. Sono is a sophisticated Japanese
restaurant with two bars — one for liquor,
one for sushi. Visit www.sonoraleigh.com
for menu and photos of this sleek new
venue.

—_——

Savoy will open this month at 7713-39
Leadmine Road in North Raleigh. The new
restaurant features “contemporary cuisine
and a large wine list, designed as a multi-
course experience influenced by seasonal
availability,” according to Chefs Peter Gibson
and Marshall Smith. For more information,
call 919-848-3535 or visit www.restaurant-
savoy.com.

Rocky Top Hospitality, owners of seven
Raleigh restaurants, including 1705 Prime,
Michael Dean’s and Bogart’s, has announc-
ed a Brunch 101 cooking class on April 12

at Red Room Tapas Lounge at 510 S.
Glenwood Ave. The class will teach how to
plan a Sunday brunch party with a menu
featuring omelets, crab cakes, sand fresh
berry crepes. Participants will receive a
take-home bag that will include recipes and
Champagne. For more information, visit
www.rockytophospitality.com.

Head Chef John Wright of Raleigh’s
Glenwood Grill invites wine lovers to meet
Ron Rosso of Oyster Bay Winery Sunday,
April 13, at a four-course dinner with var-
ious Oyster Bay offerings from the Marl-
borough Wine Region of New Zealand.
For reservations, call 919-782-3102 or go
to avenue@oberlin.com.

On April 10, McIntyre’s Fine Books will
host Lynne Rossetto Kasper at The Barn
to discuss her third cookbook, 7he Splendid
Tables How To Eat Supper. The James Beard
Award-winner has been recognized as one
of America’s leading food authorities, com-
mentators and cultural historians. Her
radio show, The Splendid Table, is a staple
of American Public Media. Call McIntyre's
at 919-542-3030 to reserve a seat.

Southern Foodways Alliance will cele-
brate the publication of Cornbread
Nation 4 edited by Chapel Hillians Dale
Volberg Reed and John Shelton Reed at a
“Shells, Swine, and Sweets Dinner” at City
Grocery in Oxford, MS, April 4. To
reserve, call 662-232-8080 or e-mail
sfamail@olemiss.edu.

The Franklin Hotel will launch the first
of its Franklin Wine Dinner Events on
April 10. The wine dinner menu, created
and prepared by Chef Michael Opdyke,
will feature specialties such as Shiitake and
Goat Cheese Tart paired with Champagne,
and Prime New York Strip Steak Carpet--
bagger-Style with oysters and veal demi-
glace paired with Pinot Noir. The dinner
will take place in The Franklin’s Grand
Terrace overlooking Franklin Street. For
reservations and information, call 919-442-
9000.

Wine lovers and history buffs will enjoy
Kay Miller's April 29 trip to Charlottesville,
“Merlot and Monticello.” The group will
travel from Raleigh to Thomas Jefferson’s
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and James Madison’s homes and stop at
Barboursville Winery to sample more than
15 award-winning Virginia wines. Visit
www.agoingconcern.com for more infor-
mation.

—_———

Azure Grille in Chapel Hill's Meadow-
mont announces a new chef, Colin Auch-
incloss, formerly executive chef at The Red
Room and Winston’s. Auchincloss is add-
ing his own eclectic flavors to the menu at
Azure, while keeping customer favorites.
View Azure’s menu online at http://azure-
grille.com.

Toast Paninoteca is now open in down-
town Durham at Five Points, serving hot
grilled panini, tramezzini, crostini and brus-
chetta, as well as homemade soups and sal-
ads.

Citrus (100 Westgreen Drive in South-
ern Village outside Chapel Hill) is now
open for dinner Thursday and Friday
evenings from 5-9 p.m. Open for breakfast
and lunch seven days a week since late
2006, Citrus says it has extended its hours
due to customer demand. Chef Marc
Lucero has brought Citrus’ “eclectic Amer-
ican” aesthetic to the dinner menu. More
information can be found at www.citrus-
chapelhill.com.

Foster’s Market in Durham and Chapel
Hill now offers “Family Dinner,” a program
that allows customers to take out week’s
worth of Sara Foster's delicious cooking to
reheat at home. To reserve your dinners, call
919-489-4114 or visit www.fostersmarket-
.com.

In Cary, Maxmillian’s sister restaurant,
Terra Nova, has closed making way for a
new venture, Maximillian’s Pizza Kitchen
on Chapel Hill Road. Specializing in Cali-
fornia-style gourmet pizzas, such as Zuni,
topped with barbecue chicken and roasted
poblanos, and other familiar favorites from
the original Maximillian’s on Buck Jones
Road. Call 919-461-3882 for information.

A new Triangle-area farmers’ market will
open Saturday, April 5, from 8 a.m.-12
p.m. at University Mall in Chapel Hill and
will be sponsored by A Southern Season.
The Farmers of Orange Market will be
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located in a corner of the University Mall
parking lot fronting South Estes Drive just
outside the main entrance of A Southern
Season. For more information about Farm-
ers of Orange,-check out http://farmersof-
orange.org.

Carrboro’s Farmers’ Market has a new
manager, Sarah Blacklin, replacing Sheila
Neal who left to open Neal’s Deli on S.
Greensboro Street in Carrboro with hus-

4 . ] .
5 Course Dinner & Wine Pairing

1st Monday of every month
Call for reservations - Sells out fast!

R

PASSPORT

To a Taste of Greece

F - Greek Music & Belly Dancing: April 5th & 19th
.+ Greek Easter Aprll 27th: Specool Lunch & Dinner Menu

band Matt Neal. The couple’s combined
restaurant experience includes stints at
Enoteca Vin, Lantern, Whole Foods, and
Crook’s Corner. The deli, anticipating a
mid-April opening, will serve urban-style
sandwiches, soups and cured meats. In the
interests of full disclosure, Matt is my son.
I wish him and his talented wife Sheila, a
graduate of the French Culinary School,
well in their new venture. So ... Mezro
Gourmets, check it out! EX

DEALLEYS

AGED STEAKS.
. FRESH SEAFOOD. 1
° MARKET FRESH PRODUCE.

LUNCH: M-F 11AM-2:30 PM
DINNER: 4:30 PM-10 PM
FRI & SAT UNTIL 11PM

919.854.0644

2007 WALNUT ST., CARY
BENTLEYSATCROSSROADS.COM
LOOK FOR BENTLEY’S
CLOCK TOWER AT
CROSSROADS IN CARY

Choose Your Wine Flight $5:
Select any 3 wines served by the glass
(2 oz serving of each)

1 LOM th& a—thw;
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Wute [reshest indgredionss. §
Ma}/ 7 Greeé, Wut&f’

6101 Glenwood Avenue »

(Across from Pleasant Valley Promenade)

(919) 881-8333 » www.TavernaAgora.com 7
Open Sun - Thurs 5-10 PM
Fri - Sat 5-11 PM
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18 SEABOARD — 18 Seaboard Avenue, Suite 100
Raleigh. 919-861-4318. www.18seaboard.com.
Chef-Proprietor Jason Smith welcomes you with
sensibly, inventive American Cuisine using North
Carolina ingredients. From the downtown views
of our open-air mezzanine to the staff's warm
hospitality, 18 Seaboard is the place for casual
dining or special occasions.

42ND STREET OYSTER BAR — 508 W. Jones St.,
Raleigh. 831-2811. Serving quality seafood,
steaks and pasta in a casual armosphere. Steamed
oysters and clams available. Lunch M-E Dinner
seven nights a week.

THE ANGUS BARN - 9401 Glenwood Avenue.
Raleigh. 781-2444. www.angusbarn.com The
Angus Barn, a Raleigh landmark offers Angus
steaks, seafood, an extensive wine list, experi-
enced and knowledgeable staff and much more
in its eclectic barn setting. Since opening in the
1960s, the basic principals — hospitality, attrac-
tive atmosphere, and value have remained the
same.

BELLA MONICA — 3121-103 Edwards Mill Rd,
Raleigh. 881-9778. www.bellamonica.com.
Authentic Neapolitan entrées from family recipes.
Neighborhood wine bar with all-ralian list. Patio
dining. Lunch & Dinner. Closed Sunday. Voted
“Best Iralian” by CitySearch & AOL Cityguide.
Wine Spectator Award of Excellence.

BENTLEY’S AT CROSSROADS — 2007 Walnut St.,
Cary. 854-0644. www.BentleysAtCross-
roads.com. Enjoy aged steaks, fresh seafood and
seasonal produce in a casually elegant atmos-
phere. Lunch M-F from $6. Dinner daily from
$14. Stunning bar area. Private A/V equipped
Boardroom. Look for Bentley’s Clock Tower.
An LM Restaurant.

BLOOMSBURY BISTRO — 509 W. Whitaker Mill
Rd. Ste 101, Raleigh. 834-9011. Sophisticated
food and wine in a comfortable neighborhood
setting. Featured in Southern Living, Gourmet
Magazineand USA Today. Voted Best Restaurant
two years running, Best Chef and Best Waitstaff
2006 MetroBravo Awards.

BLUE RIDGE, THE MUSEUM RESTAURANT - 2110
Blue Ridge Rd., Raleigh. 839-6262. www.nc-
artmuseum.org. Offering renowned visual art
and culinary masterpieces at the NC Museum
of Art. Eclectic fare ranges from salads, sand-
wiches and entrées at lunch to sumptuous
weekend brunches.

CAFE TIRAMISU - 6196-120 Falls of Neuse Rd.,
Raleigh. 981-0305. Northern Italian Cuisine:
A family owned and operated restaurant origi-
nating from an old Raleigh favorite Piccolo
Mondo restaurant. Slick and contemporary
décor, will give fine dining at its best.

CAROLINA ALE HOUSE - 513 Creekside Dr., 835-
2222; 4512 Falls of Neuse Rd., 431-0001; 7981
Skyland Ridge Pkwy., 957-4200; 2240 Walnut
St., Cary, 854-9444. Hwy 98 bypass and US1,
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11685 Northpark Drive, Wake Forest, 556-
8666. www.CarolinaAleHouse.com. Award-
winning menu served 11am until 2am. Catch
all the sports action on 40+ TVs. Daily lunch &
dinner specials, coldest $2 pints, 99¢ Kid’s
Tuesdays. An LM Restaurant.

THE DUCK & DUMPLING — 222 S. Blount St.,
Raleigh. 919-838-0085. www.theduckand-
dumpling.com. Overlooking Moore Square,
this contemporary Asian Bistro is home to Chef
David Mao’s unique blend of Chinese and
Vietnamese cuisine. Open for Lunch: 11:30am
= 2:30pm, M-F; Dinner: 5pm — 10pm T-Th;
5pm — 11 pm Fri-Sat.

GIANNI & GAITANO'S — Towne North Shopping
Center, 8311 Creedmoor Rd, Raleigh. 847-
8223; Wakefield Shopping Center, 14460 Falls
of Neuse, Raleigh. 256-8100; Triangle Town
Center, 3751 Sumner Blvd, Raleigh. 449-0728.
Presented by the Cinelli Family; the unique envi-
ronment at these three locations offers a choice
of family or adult dining and authentic family
recipes. With an inspired wine list and only the
finest and freshest ingredients, a visit to Gianni
and Gaitano’s isn't simply a meal — it’s a mag-
nificent experience. Open for Lunch: M—Sat
11am-4pm; Dinner: M~Th 4-10pm, F-Sat 4-
11pm; Sun Noon-9pm.

GLENWOOD GRILL — 2603-151 Glenwood Ave.,
Raleigh. 782-3102. www.glenwoodgrill.com.
Head Chef John Wrright announces an expanded
Dinner Menu with new items, more options.
Old favorites remain. Three-time MetroBravo
winner for Power Lunch. Glenwood Ave at
Oberlin Rd. Available for Private Parties on
Sundays.

HERONS — 100 Woodland Pond, Cary. 447-4200.
www.heronsrestaurant.com. Now open at The
Umstead Hotel and Spa offering modern Amer-
ican cuisine with regional influnces and an exten-
sive wine selection. Live music and classic cock-

tails in the bar.

JIBARRA — 7420 Six Forks Rd. Raleigh 27615.
919.844.6330. wwwijibarra.net. Offering some
of the most creative and modern dishes in the
Triangle. Chef Ricardo Quintero has cooked
alongside some of Spain’s greatest innovators,
thus incorporating avante-garde techniques into
his repertoire of traditional Mexican dishes.
Lounge showcases premium tequilas, fresh-
squeezed margaritas, and distinct wine list rich
in Spanish and South American selections. T.-
Th.- 5-10pm. Fri.-Sat. 5-11pm. Sun. brunch
11am-2:30.

MARGAUX’S RESTAURANT — 8111 Creedmoor
Rd-Ste. 111, North Raleigh. (919) 846-9846.
At Margauxs, every experience is new. It's the
relentless pursuit of innovation. Chef Andy
Pettifer prepares  new menu EVERY night
including our 3 Course Prix Fixe menu at
$27.95/pp. Check our website daily.
WWW.ImArgauxsrestaurant.com

THE MINT RESTAURANT — 219 Fayetteville St.
Raleigh. 919-821-0011. www.themintres-
taurant.com Tues-Sat. 6pm-10pm. The Mint
in downtown Raleigh offers contemporary fine
southern dining with global influences. Executive
Chef Jeremy Clayman presents new and excit-
ing culinary combinations paired with The
Mint’s unflappable service standards.

NINA'S RISTORANTE - 8801 Leadmine Rd., Ral-
eigh. 845-1122. www.ninasristorante.com.
Vibrant flowers, paintings and hand-crafted
sculptures are arranged throughout the terra
corta walls of the restaurant. The restaurant pro-
vides the ever-growing area with Tuscan Cuisine
that is heavy on flavor and light on the ingredi-
ents, Wine Spectator Award of Excellence 2000-
2006. Hours of operation M-Sat. 5-10 p.m.

NOFO MARKET AND CAFE — 2014 Fairview Road,
Raleigh. 821-1240. Cafe, bar and deck seating.
Award-winning salads, soups , sandwiches and
entrees. “Best Brunch,” “Best Eggs Benedict,”
“Best Bloody Mary,” Metro Magazine. Lunch
M-E Brunch Sat & Sun, Dinner M-Sat.

THE PIT — 328 W. Davie St., Raleigh. 919-890-
4500. www.thepit-raleigh.com. Country meets
city with down-home barbecue offered as a gour-
met meal to be savored. Featuring legendary pit-
master Ed Mitchell's authentic NC pit-cooked
barbecue, complemented by creative, seasonal
appetizers and sides. Enticing beer and wine
selection. Open for Lunch 11:30am - 5pm, M-
F; Dinner: 5pm - 10pm, M-Th; 5pm - 11pm
Fri - Sat.

THE RALEIGH TIMES BAR — 14 E. Hargett St.,
Raleigh. 833-0999. www.raleightimesbar.com.
The beautifully restored 100-year-old Raleigh
Times building is now home to a timeless local
watering hole in Downtown Raleigh. Featuring
hand-crafted, creative takes on classic bar fare
favorites, an inventive drink menu and exten-
sive Belgian beer selection. Open 11:30am —
2am, Mon-Sat; Noon — Midnight Sun.
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SAINT-JACQUES — 6112 Falls of Neuse, North
Ridge Shopping Center, Raleigh. 862-2770.
www.saintjacquesfrenchcuisine.com. Owned
and operated by French native, Lil Lacassagne-
fine dining at its best. Voted “Best French Food
in the Triangle- 2006 by Citysearch. Lunch and
Dinner server Tues- Sat.

SECOND EMPIRE RESTAURANT & TAVERN -
330 Hillsborough St., Raleigh. 829-3663.
www.second—empire.com. Located in the his-
toric Dodd-Hinsdale House. Offering elegant
upstairs dining, as well as the lighter fare menu
and casual atmosphere of the tavern. Winner of
the DiRoNA Award, AAA four Diamond
Award & the Wine Spectator Award.

SOLOMON’S RESTAURANT — 7333 Six Forks Rd,
Raleigh. 919-844-4977. 4610 N. Capital Blvd,
Raleigh. 919-790-0090. 10410 Moncreiffe Rd,
Raleigh. 919-313-1381. 780 W. Williams St,
Apex. 919-249-2433. www.solomons-restau-
rant.com. Offering a combination of the
Mediterranean with the sophistication of the
city. Enjoy dishes prepared using only the finest,
fresh ingredients in an indulgent, casual atmos-
phere. Wine list and outdoor seating available.
Open for Lunch and Dinner.

SONO JAPANESE RESTAURANT — 319 Fayetteville
Street #101, Raleigh. 919-521-5328. www.sono-
raleigh.com. This new and exciting Japanese
restaurant is unlike any other in the Triangle area.
From the chic/modern decor to exciting new
fusion dishes, this restaurant will please any taste
buds.

SULLIVAN'S STEAKHOUSE — 414 Glenwood Ave.,
Raleigh. 833-2888. The atmosphere at Sullivan's
resembles a 1940s steakhouse, featuring fine
steaks and seafood. Enjoy the unparalleled mar-
tinis and live jazz played seven nights a week.

TAVERNA AGORA - 6101 Glenwood Ave. Raleigh.
881-8333. www. TavernaAgora.com. Taverna
Agora absolutely Greek restaurant and bar is
your passport to authentic cuisine with slow
roasted meats and flavorful seafood dishes.
Catering available. M-Sun 5-11p. OPA! An LM
Restaurant.

UNO CHICAGO GRILL — 8401 Brier Creck Parkway,
Raleigh. 544-6700. Enjoy original Chicago-style
deep dish pizza along with a wide selection of
appetizers, steaks, pastas, burgers and desserts.
Kids Menu. Curbside pick-up. Open daily from
11 am.

VINNIE'S STEAKHOUSE AND TAVERN — 7440 Six
Forks Rd, Raleigh. 847-7319. Treat yourself
to all the luxuries this classic New York style
chophouse has to offer. Certified Angus Beef,
the freshest seafood available and an extensive
selection of wines from around the world.

ZEST CAFE & HOME ART — 8831 Six Forks Rd.,
Raleigh. 848-4792. www.zestcafehomeart.com.
Offering the freshest, finest food served with a
zesty outlook since 1995. Dine in our café or
outdoor patio. Enjoy the Home Art selection of
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fun and whimsical home accessories and gifts.
Lunch Tues.-Sat., Dinner Wed.-Sat. and Sunday
Brunch.

) DURHAM/APEX

CAFE PARIZADE — 2200 W. Main St., Durham.
286-9712. Renaissance-inspired murals, color-
ful surrealist works of art and casually chic crowds
feasting on Mediterranean dishes. Lunch M-F
11:30-2:30, Dinner M-Th 5:30-10, F and Sat.
5:30-11, Sun. 5:30-9.

CAROLINA ALE HOUSE — 3911 Durham-Chapel
Hill Blvd., Durham. 490-2001.

GEORGE'S GARAGE — 737 Ninth St., Durham.
286-4131. Enjoy our casual upbeat atmosphere
with the freshest seafood and authentic sushi
bar. After-hour celebration and dancing and a
fresh to-go market and bakery.

GLOFT — 737 Ninth St., Durham. 286-4131. For
meeting friends after work, for after dinner
drinks, or exciting late-night entertainment. Also
available to host your private event where we
can throw a party or a full sicdown dinner for
a chosen few or a large gathering,

GRASSHOPPER — 2010 Hillsborough Rd.,
Durham. 286-1600. Experience the essence
of pure Asian food — a balance of flavors with
Chinese and Vietnamese influences that delight
the senses while nourishing the body.

VIN ROUGE - 2010 Hillsborough Rd., Durham.
416-0406. Vin Rouge, a French café and wine
bar, treats guests to provincial cooking at its finest
in a chic, intimate setting. Dinner Tues.-Sun.
5:30-11, Brunch Sun. 10:30-2

CHAPEL HILL/HILLSBOROUGH

BIN 54— 1201-M Raleigh Rd., Chapel Hill. 969-
1155. Chapel Hill’s high-end steakhouse has it
all: delectable dishes, stellar service and an atmos-
phere rich in stylish romance.

CROOK’S CORNER — 610 W. Franklin St., Chapel
Hill. 929-7643. www.crookscorner.com. “Sacred
ground of Southern foodies,” New York Times.
Patio dining, weather permitting. Acclaimed
Sunday brunch. Dinner Tues.-Sun. at 5:30, Sun.
Brunch 10:30-2.

GLASSHALFULL — 106 S. Greensboro St.,
Carrboro. 919-967-9784. www.glasshalfull.net.
Downtown Carrboros own optimistic wine bar,
wine shop and kitchen. Serving small plates of
the flavorful cuisines of the Mediterranean coast
as well as an intriguing selection of wines from
around the world. The wine shop specializes in
affordable bottles for everyday drinking. Open
Mon-Sat; Serving dinner, 5 pm—10 pm.

PANCIUTO — 110 C. Churton St., Hillsborough.
732-6261. www.panciuto.com. Fine dining
blending Iralian recipes with local ingredients,
prepared fresh daily. Pastas, breads, desserts made
on-site. Wine, beer, mixed beverages available.
Upscale yet comfortable “old world” style din-
ing room. Opens 6p.m. for dinner, Tues- Sat.

RESTAURANT GUIDE

SPICE STREET — 201 S. Estes Dr., Chapel Hill.
928-8200. A revolutionary experience in din-
ing entertainment, Spice Street is a culinary
experience created to nourish the soul and share
flavors from around the world. Spice Street cel-
ebrates food and life.

BEYOND THE TRIANGLE

BEAUFORT GROCERY CO— 117 Queen St., Beau-
fort. (252) 728-3899. www.beaufortgrocery-

.com Beaufort’s oldest and continuously oper-
ating fine dining restaurant since 1991.
Specializing in regional cuisine fused with global
techniques and influences. Lunch M, W-Sat
11:30-3; dinner M, W-Sat 5:30-9:30 and Sun
brunch at 11:30. Closed Tues.

BLUE MOON BISTRO— 119 Queen Street, Beaufort.
(252) 728-5800. Coastal cuisine in a casual his-
toric setting. Offering innovative dishes that
bring a welcomed departure from other coastal
venues. Chef Swain's eclectic menu includes ref-
erences from Asia, France and America. For a
balanced plate, enjoy a well-matched wine to
accompany your entrée. Dinner Tues-Sat.

CHEF AND THE FARMER — 120 W. Gordon St.,
Kinston. (252) 208-2433. www.chefandthe-
farmer.com. A converted mule stable never
looked so good. Blending old architecture and
contemporary design with local ingredients and
urban techniques makes this progressive eatery
an epicurean oasis.

DELUXE — 114 Market Street, Wilmington. (910)
251-0333. Offering upscale dining with an
emphasis on fresh local ingredients. Largest selec-
tion of fine wines in the region and one of
Wilmingon's superior brunches. Open for din-
ner and Sunday brunch. Wine Spectator Award
of Excellence, www.deluxenc.com.

FRONT STREET GRILL AT STILLWATER - 300
Front St., Beaufort. (252) 728-4956. www.front-
streetgrillatstillwater.com Historic Waterfront
Bistro showcasing New World Cuisine. Perennial
winner of the prestigious Wine Spectator Award
of Excellence, serving lunch and dinner daily
with inside and outside dining. New floating
docks and outside waterfront bar.

SHARPIES GRILL & BAR — 521 Front St., Beau-
fort. (252) 838-0101. www.sharpiesgrill.com
Coastal Carolina cuisine. Every occasion is a spe-
cial occasion. Rated four starts by John Batchelor.
Serving local seafood, Certified Angus Beef, farm
grown local produce, house-maid pastas and
desserts. Tableside preparations, outstanding
wine list and full bar.

SHEPARD'S POINT — 913 Arendell St., Morehead
City. (252) 727-0815. www.beaufortgrocery-
.com Contemporary fine dining in downtown
Morehead City focusing on quality, value and
service. Featuring seafood, steaks and spirits.
Come casual and leave impressed. Dinner M,
Th-Sat 5:30-10; Sun brunch begins at 11 a.m.
Closed Tues.
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SPRING WINE ROUNDUP

s we shift into spring, its a good time

Ato look at transitional wines for the

season, with an emphasis on drink-

ability — full-bodied whites, smooth, fla-

vory reds that offer excellent palate pleas-

ure and, in some cases, pretty good bang
for the buck.

Grant Burge Barossa Shiraz 2005, Aus-
tralia, $15. A delicious Shiraz from Aus-
tralia’s Barossa Valley, with vivid ripe berry
flavors and spicy accents, including a hint
of black pepper. Nice intensity for such a
smooth wine. Try it with roast lamb or loin
of pork.

Artezin Zinfandel 2006, Mendocino,
$18. A play on the term for “artisan” wines,
the Hess Collection’s Artezin line produces
intense reds from specific regions or vine-
yards. This 2006 Zin is more balanced —
and thus more drinkable and food-friendly
— than a lot of the huge Zinfandels com-
ing out of warm growing regions. Very
appealing for current drinking, but quite
hearty enough to handle rich meat and
cheese dishes.

True Grit Petite Sirah 2003, Mendo-
cino, $16-$19, depending where you buy.

WINE BUYS OF
THE MONTH

Archeo Nero d’Avola 2005, Sicily,
$4.99 at Trader Joe’s. You can pay up to
$20 a bottle for the Sicilian red, Nero
d’Avola, but why when such a good one
as this — with a punchy thrust of black
fruit flavors, a bit of tannin to give it lift
and grip, can be had for a mere 5
bucks? Nero d’Avola is the name of the
grape, as well as the wine, a grape
native to Sicily, probably since very
ancient days. This dark little gem
makes a great everyday red, but can
also handle heartier fare such as meaty
pizzas or pastas. Better lay in a case.
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One expects Petite Sirah to be intensely
dark and tannic. While this one has a nice
grip, its bold character is offset by the
smooth texture, making it very nice for
drinking now, a great companion for roast
or grilled meats. The 2004 has recently
been released and seems a bit lighter.

Shannon Ridge Cabernet Sauvignon
2006, Lake County, $19. This very attrac-
tive Cabernet, containing about 10 percent
Petit Verdot, seems lean on opening, but
with air the flavors blossom out and show
appealing black cherry and spicy notes of
cinnamon, close and vanilla. This wine
won a Double Gold medal at the San
Francisco Chronicle wine competition in
January of this year. Superb for roast leg of
lamb, butterflied and grilled.

Clos du Bois Merlot Reserve 2004,
Alexander Valley, $22. A Merlot worth
drinking now; or cellaring for three or four
years. Clos du Bois of Sonoma has long
had a handle on Merlot, often a significant
portion of their proprietary blend, Marl-
stone. The 2006 Merlot has lots of the
blackberry flavors that characterize Alex-
ander Valley fruit — no wimpy wine.

Tenuta di Arceno “PrimaVoce” 2004,
Tuscany, $19.99. Tenuta di Arceno is a rep-
utable producer of Chianti Classico and
Super Tuscan blends. Prima voce means
“first voice” in Italian; it’s the estate’s earli-
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est release red wine. Made of 85 percent
Merlot and 15 percent Cabernet Sauvig-
non, it’s kind of a baby Super Tuscan. If
you get several bottles, be assured it will
improve further over the next three to five
years and develop more aroma and com-
plexity.

Boxcar Syrah 2006, $27-$28. Red Car’s
“entry-level” Syrah, plenty big enough for
my taste, with chewy black fruit, lively
spice notes and a long and intriguing fin-
ish. This one will get even better with two
or three years cellaring to mellow the tan-
nins — but many like it right now.
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CORK REPORT

WHITE WINES. For me, seasonal
whites include well-made Chardonnay —
not too heavily oaked, which complements
few foods really, except perhaps steamed
crab or lobster with drawn butter. Here are
a couple of very attractive ones for those
who like a touch of oak, but not too much:

Silverado Vineyards 2005 Chardonnay,
Napa Valley, $20. Graceful and balanced,
this Chardonnay has appealing flavors of
pear and lemony citrus, a deft
touch of oak — just the wine for
scallops, Dover sole or flounder
sautéed in butter with herbs such

as tarragon or dill.

Kendall-Jackson  Grand
Reserve Chardonnay 2006,
$21. K-J makes several Char-
donnays, but this is one of the
most well-balanced and ele-
gant, thanks to a very fine bal-
ance of acidity and fruit. It
comes from two of California’s
coolest regions — 55 percent
from Monterey County, 45 percent from
Santa Barbara County. Aged in French and
American oak, the wine has appealing
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accents of vanilla and toast but not the least
overdone. Lovely for white meat chicken
or veal scallopini with mushrooms.

We're seeing more “‘unoaked” Char-
donnays, too. For a taste of pure Char-
donnay fruit, check out 2006 Char-
donnays from France, found in Macon-

Villages, Chablis and Petit Chablis, Saint-

Cellar Selection

Veran or Beaujolais Blanc. Unfortunately,
many unoaked Chardonnays made in this
country have residual sugar, which hides
the character of the variety. One that does-
n't is from New Zealand: Kim Crawford
2007 Unoaked Chardonnay, $17-$18.
Zesty with citrus notes, crisp and flavorful,

very tasty. Kl

How's your wine cellar doing? Here's a candidate for lying down:

Speakeasy Syrah 2006, California, $50-$60. Those who like blockbuster reds will find
this wine a knockout, packed with dark ripe berry
and black plum jam flavors. Rich and lively, this
powerhouse is seductive — so much so that it
may be hard to cellar it for any length of time,
especially if you taste it first and get a mouthful
of all that fruit and spice. Nestled quietly in the
dark abode of your cellar, it will haunt you, luring

(PEAKEASY

you to revel again in its massive flavors.

Produced by Red Car, a young cult winery that

believes wine and storytelling go hand in hand, each label has a story to tell — or the contin-
uation of a story vintage to vintage, sort of like a mini-series, only you have to wait a year for
the next installment. Thus, on Speakeasy, when a guy walks into a bar and the bartender
looks at him in alarm, he touches his forehead and finds blood on his hand. What happened?
Check the 2005 Syrah, Shake, Rattle and Roll, to find out.

Both available at Chapel Hill Wine Company.
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Pleasing And Unpredictable: New Fiction From John Kessel

DON'T FORGET APRIL IS NATIONAL POETRY MONTH

by Art Taylor

he Baum Plan for Financial Inde-
Tpendence and Other Stories marks
John Kessel’s first collection of short
fiction since 1997’s The Pure Product —
but that 10-year “absence” from book-
sellers’ shelves has hardly been downtime.
The earliest of the stories in this new
offering was published in Fantasy & Science
Fiction just a year after The Pure Product,
showing Kessel right back at work. The
most recent was published in the same
magazine earlier #4is year, making the new
collection as up-to-date as possible, and the
stories in between have graced
some of the genre’s finest mag-
azines. The novella-length
“Stories for Men” won the
2002 James Tiptree Jr. Award
as a work that “expands or
explores our understanding of
gender.” In 2006, Kessel co-
edited Feeling Very Strange:
The Slipstream Anthology,
gathering works that cross the
boundaries between so-called
mainstream fiction and sci-
ence fiction. In 2007, he co-edited Rewired:
The Post-Cyberpunk Anthology, and 2007
saw one of his stories, “A Clean Escape,”
adapted for the premiere episode of ABC's
Masters of Science Fiction series. If all that
wasn't enough, Kessel also spearheaded the
development of the MFA Program in
Creative Writing at North Carolina State
University, which he now directs with fel-
low writer and professor Wilton Barnhardt.
Fans of Kessel’s work will find them-
selves on somewhat familiar ground in the
new collection. As in earlier stories, he
engages explicitly with so-called high liter-
ature: “Every Angel Is Terrifying” literally
picks up where Flannery O’Connor’s “A
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Good Man Is Hard to Find” leaves off;
“Pride and Prometheus” melds the worlds
of Jane Austen and Mary Shelley; and the
title story finds resonance with 7he Wizard
of Oz.

“I am a man who has lived much of his
life in the world of stories: fictional stories,
historical ones,” said Kessel in an interview
on the eve of 7he Baum Plan’s publication.
“I believe that stories and story-ma