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WINE & SPIRITS

F&B Scene: Atlanta

By Carson Demmond
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joleman & Finch Public House

staurant Eugene, Linton and Gina Hop

A frer hearty success wi
kins and bar guru Greg Best decided to loosen their ties, opening a

r & Fin

nork-centric joint next door, Hole p draws an alver-dinner

rowd of Buckhead locals and indusiry lolk for Best's bittered and

hettered concoctions and mavbe a plate of house-cured charcutcrie

They excel at dealing with “parts,” as they call the seetion of the menu
dedicated to pork skins, duck liver and veal brains, and are equally
kohlrabi and mushrooms. To keep their

-.-i~|'||-;|:'.l|1;1r own bakery (a |-|1-.|:--\:1||.|I

idept at handling turnips

wread options fresh, they

ht maost ol

akes & Alr (p. 18) endorses as well). Open until midn

he week and 1:30 am. on Fridays and Saturdays, the aurant s
sopular among sommeliers afier shift, whether for a glass off wine
lirector Jetfl Hagleys It or a drink like the Comfortably Mumb, an

nspired blend ol batavia armack, Tequila, Vallet bitter, orgeat, citrus

ne, the tean hid also

anid chler. To encourage .|'.|..|||I~ irmibrilakng at

ipened the H&F Bottle Shop less than half a mile away

7 Prachirer Rd. NE; 404-948- ] I 7 5: holewen-finciLoom

Once a warehouse district, Atlanta’s Westside
has become a breeding ground for cullnary in
spiration. Miller Union is a thrilling example,
Here parimer and general manager Neal Me-
Carthy hns perfecred the sustainable wine short-
lisr—a single page, front and back, deep in selec-
tisns from the likes of Rosenchal, Kermit Lynch
amd Lowis/Drressner. Steven Satterfield’s cuisine
is equally artentive to provenance and transpar
ent farming practices, fueled by a network af lo-
cal prowers and purvevors —think pork-and-fig
sausage over a fluffy bed of parsnip purée and
braised greens, punctuated by pickled shiitakoes.
Add a glass of Jean-Paul Brun’s Terres Dorées
Morgon or a hartle of Grosjean Torrette from
[raly’s Vallée d’Acste and vou'ne all set.

P00 Brady Ave. NW: 678 733-8550;

sailleranion. com
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b

; sault. (Perhaps Grubbs has fond memories of listening o the Beas

Empire State South
Erriprrre State South |t|-.|-||'_|1l .|:1':'|||.|.!'h. Acheson’s innovathve south
ern food sensibilities 1o miduown Atlanta in 2010. Now, chefs Ryan
Smith and Sam Hermdon run the kitchen and have tumed up the
volume with a F'.Il'!:n'rll_' Fepertore i |'-|_--r'...|"- !'_I-u'-\ .III|| |!'ll-.'n-
led and jarred snacks. Because what do we really want® We want
:"Il'l'!l"l'l'lll \':_I"L"\-l, .":"'III !-\.IH'III'I manrma .III‘,' in a jar .‘l"ll W wWarnt .""I
lards. Wirth ham hock, like our grandma made. Wine director S1e
ven Grubbs has authored a list that mirrors the menu's ecoeneric
'i'l\.r'\-ll".ﬂlllk HII_"«II"I."' JII-C'!IIIi]"-_ as I.III REroweT I’UI'!‘I;"\-. I_II,II asting
annotated with engaging descriptive like “righteous harmomy™ or
“Paul’s boutigue of ald-vine intensity” for a Paul Garuder Meur

te Bovs while driving up the RN74 in Burgundy...) Stcal 2 sear at
the bar for lunch and order a fried bologna sandwich with a vibrant

Touraine cabernet franc from Domaine de la Garreliére. You won't

wani to leave — unless it's for a round of bocoe on the outdoor cours

Proto by Heather dnne Theman

999 Peaciiinee S5 VE: 08581 1105, cmiprrestalesenih. com
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Leon's Full Service

Leoms may not have invented Atlanta cocktail culture, burt it
certainly brought that culrure 1o Decarur—maore specifical
ly. to o converted gas station a stone’s throw from Decatur's
square. The brainchild of Mike Gallagher, Tom Moore and
Dave Blanchard, the same folks who launched Adanta's beer
frenzy with The Brick Store Pub, Leon’s pours some cool brews,
but it's the cockmail program that reigns. The bar staff, led by
Miles Macquarrie, turn out properly made classics as well as

tions (this spring featured Maxwell's Silver

'H.'.I'\l|i||11| TP
Hammer, a bright, savory blend of Espolon Tequila, salied
cashew orgeat, lme and VEOP Calvados). When its raining,
they'll knock $2 off the price of a Dark "n Stormy. Good drinks
deserve good food, and Eric Ouensmeyer delivers: Try frines
with various sauces, roasted mirrow bones with green olives,
parsley and orange or redfish with rice gries and Georgia rock
shrimp

131 E. Ponce D Leon Ave., Decatnr: $04-657

leomsinllservice.com

Cakes & Ale
Decatur’s Cakes & Alr takes its name from a line in Shakespeare’s
1

elfth Nipht, a request o let the = rr|.|-||r- |-|"r.|-\||rﬂ How, and that's

exactly whar happens here. Afrer five years of antracting crowds with
simple, well-executed dishes based on Iocal ingredients, chef Billy Allin
.|||1| III'\ temm }'Hl'l e r|r|1 Ili'l‘“'\-l_l I!'I-"I Hu.fl:;' I'l'.' FrROA 1|".FI o 3 M prase
on Sycamore Street, adding a bakery as well as a sommelier, former
Holeman © Finch wine buyer Jordan Smelt. “Since | was already a huge

fan of the i1i.I1.'l. = REVY ";lllL'Ir. “my |'|.11| when | arrived was o elevare

the bever

: program to the level of the cuisine.” The list now is just
as playful and wholesome as the menu; Alsace gets a lot of love, as do
I|:l.' Lodre .JII-J HJ1-.I|'|I.' '-J.”r'."‘ There's even a section of " Fun Stufl™ |:|-.r
Wind Gap's trousseau gris or Zélige-Caravents Manouche —a blend of
alicante bouschet and cinsault

re 5L, Decatur: 4064377

155 Sycamo T094; cukesandalerestaurant com

) A
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The Porter and The Bookhouse Pub
Atlantans have remarkahle dedication 1o lagers, sours, Trappists, tri
pels, quadrupels and, well, anything brewed. The Porter, 2 miniscule

Space L Little Five Polmts, s a |h11:'-u|_1r destinatian for somms and bar
tenders after an evening of peddling Burgundy and stirring artisanal
booze. There, Mick Rutherford and Molly Gunn list no fewer than 700
battles and 30 'uullll.lr'lzl'p: hers on dralt, J'i'.r;hlll.'.llf:l-"“ the newest an
their website™s drink Mog. On another night. those somms may wind
down at The Bookkowse Pub, a comer space off of Ponce De Leon Av-
enue that Empire Srare South wine director Steven Grubbs describes as

a "Twin Peaks’- therned hunting lodge.” There are comfortable boaths,

a healthy draft list that ranges from lambic to Founder's Red Rye and
bottles of ales hailing from Belgium and Japan

The Porier. 1156 Fuclid Ave. NE: $04-22 141191 u'.l.'.ru-rr.'rf-_-.'rl'a..'.l I
I'he Bookhouse Pub, 736 Ponce D Leon Ave. NE; #04-254-1176;
ook kousepub,com
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