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SIGN & REALTY

SPOTEIGITT Interiors icon JelTrey Bilhuber teams with de

Gournay for amajestic collection of tableware,

78 TRENDS These agate, geode and erystal accoutrements are

just the aceents vour abode is miss

80 BIZ The sleek design of Buekhead's new fitness studio, BACIH,

provides all the motivation you need to hit the gy,

MAN OFTHEMOMENT
83 SPOTLIGHT Meet restaurateur and co-owner of FI Food

Trading Group. Hicham Azhari  this month’s Man of the Moment.

84 CAREER Nlookinto the challer but ex

career of the man hehind some of At

warding

vsstaple OTP restaurants

86 DAY INTHIELIFE Azhari takes Atlantans throug

his shoes.

24 hoursin

S8 INDULGENCES Here's what keeps our Man of the Moment

motivated and moving through his busy schedule.

TRAVEL& RECREATION

L7 SPOTEIGHT Regal touches abound at Alohilani Resorton
Hawaii’s Waikiki Beach.

HIS JETSET Take atrip to the Beverly Hills of the United Arab

Emirates — inaprivate Emirates first-class suite, no less.

122 THERTEAGE Ponte Nedra Inn & Club's Sgo.o00 Celebration

ature comforts

Package forits goth anniversary hoasts all the ere:
fora beautiful weekend away.
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124 WEERENDER Bask in Relais & Chateaux perks right here
in the Southeast.

126 GETAWAY With the return of the Yolvo Ocean Race,
Newport. RuL provesits still the summer playground for the
Last Coast's upper crusl.

130 BUZ7Z Getfirst-class treatment hefore stepping foot on the

plane. thanks to the new Asanda Spa Lounge at De
\tlanta Terminal E

132 RIDES Aston M

intime for summer,

inreleases the 2008 DB Nolante drop-top

FOOD & DRINK
1473 SPOTLIGIT The Whitley's new restaurant, Trade Root.
dishes outamouthwatering, Mediterrancan-inspired menu.

144 BUZZ Phipps Plaza rolls out the weleome mat for the new
Public Kitchen & Bar.

146 DISIE Bar Margot's chel Michael Pa

on how to achieve amore

iashares insiderins

that's sure to upg

your outdoor fetes this seasonz and more,

A8 TIREND Here's how to nosh your way through the regions of

ltaly without ever leaving the perimeter.

150 GUIDE Noneed to dispute over where to dines look to this

extensive roundup of Atlanta’s top-noteh restos serving up tasty fare.

SOCINLSCENE
177 SNAPSHOTS Flip through this section to see il we spotted

vou and snagged your picture —at the city’s latest slew of soirees,

LAST LOOK

184 Ourmust-have beauty produets of the moment

148
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TRAVEL & RECREATION

weekender

T THEART OF

Charleston, S.C.

GRACIOUS
LIVING

Here's how to get Relais
& Chéteaux's international
excellence right here in
the Southeast.

By Lauren Finney

What do Eden Rock in St. Bart’s; The
Little Nell in Aspen, Colo.; and I San
Pietro di Positano in Positano, Italy, all
have in common? They’re all gorgeous,
individually owned properties that are
heavy on the sustainability and culinary
expertise. But what unites them is their
Relais & Chiateaux (relaischateaux.com)
association. Over 550 landmark hotels and
restaurants worldwide bear the distinctive
plaque of the nonprofit association since its
inception in 1954, signaling an authentic
and intimate travel experience that
demonstrates the company’s commitment
to what its team calls a “passion for place.”
Here are five Southeastern properties of
the utmost distinction, where Southern
hospitality is brought to the next level.

PLANTERS INN

WHATTO EXPECT A 64-room gem in
downtown Charleston, S.C., Planters Inn’s
(suites from $349 per night, plantersinn.com)
building dates to the mid-1800s. Designer
Amelia T. Handegan has preserved the history of
the property, which includes working fireplaces;
heart pine floors; and antiques, including a four-
poster bed in each room and exclusive furniture
from the Historic Charleston collection at Baker.
WHATTO ENAT The Peninsula Grill is a
must-do on any Charleston visitor’s list. The
famous 12-layer Ultimate Coconut Cake is
reason enough to dine in (although you can
order it for room service), but there are also
classic low-country options such as oysters, pan-
seared Sunburst Trout Farms trout and local field
pea succotash. Everything has been considered,
from afternoon mango tea and cheese crisps to

THE FEARRINGTON
HOUSE INN

WHAT TO EXPECT More than just
an accommodation, North Carolina’s
The Fearrington House Inn (suites

from $350 per night, fearrington.com) is
the anchor for an entire community. It’s

a place to escape, with everything from
cows and goats to “one wayward donkey,”
as they cheekily tout, around the pastoral
property. If you like it, you can stay:
‘There’s a realty office that caters to the
village, which 2,000 people call home.
WHATTO AT The Fearrington
House Restaurant is the only restaurant in
North Carolina with chefs awarded Relais
& Chateaux Grand Chefs, churning

out unique seasonal dishes with local

B=  Thirty-two
macarons at turndown. If you get inspired to — individually designed ingredients. Be prepared to be surprised:
: Fooms bring  hez . .
cook for yourself, Planters Inn is also home to the s Ttems like a 62-degree egg with smoked
world’s first Le Creuset concept store. | IR hollandaise or green goddess risotto with

- House Inn.

avocado and Scamorza might appear.
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BLACKBERRY FARM

WHATTO EXPECT The hotel’s 4,200 acres in the Great Smoky Mountains offer a wonderful respite from

modern times. Activities include Orvis fly-fishing, horseback riding, archery, a Farmstead Field School and more.

Be sure to stop to take a look at the nearby brewery and the truffle dogs raised on property (there are waiting lists
longer for the Lagotto Romagnolo puppies than those for private schools in Manhattan).

WIHATTO EAT Dining is the main event at Blackberry Farm (cottage suites from $1,900 per night,
blackberryfarm.com). There is an enormous emphasis on the education of their guests in relationship to the food
that is eaten on property. Cooking demonstrations and farm talks supplement dining at The Barn at Blackberry
Farm (with James Beard Award-winning chefs) and The Dogwood. Blackberry Farm is one of the 160 Relais &
Chiteaux properties worldwide with a working sustainable garden, and one of only 65 that has a bee program.

WESTGLOW Westglow Resort & Spa s
RESORT & SPA S ont et
WHAT TO EXPECT

Westglow Resort & Spa (resort
packages from $425 per night,
westglowresortandspa.com) is the former
summer home of writer and artist Elliott
Daingerfield. Located in Blowing Rock,
N.C., the spa resort takes wellness and
service seriously, with a 4-to-1 staff-to-
guest ratio for the nine rooms and two
lodges available. Guests enjoy everything
from metabolic-rate assessments and
goal setting to weight management and
life coaching. Sweeping views of the
mountains greet you from the inside of
the Life Enrichment Center (aka the spa).
WHAT TO EAT There’s a dedicated
spa menu that feels indulgent, with

dishes like grilled Ora King salmon with
vegetables and forbidden rice, and a dark
chocolate and red wine flourless torte.

OLD EDWARDS
INN AND SPA
WHAT TO EXPECT You
know it; you love it; you visit
often—OIld Edwards Inn
and Spa (suites from $410 per
night, oldedwardsinn.com) has
been the Blue Ridge Mountains
gold standard for Alantans
looking for a quick getaway. A
European feel extends from the
Highlands, N.C., community
outward to the resort, with
everything from spa features to
golfat the private Old Edwards
Club. Casual elegance is the
name of the game, and service
is, of course, a top priority.
WHAT TO EAT Seven
dining and drinking options
await you, including Madison’s
(request the wine cellar fora
unique experience) and The
Grill Room at Old Edwards
Club, serving up modern
Southern cuisine. Executive
chef Chris Huerta makes good
use of Madison’s Organic
Kitchen Garden at The Farm at
Old Edwards, which he
co-founded in 2011.
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Mountain viewsg

to the charfo of (Old
Edwards Inn and Spa.
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