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Thousands of years before Anheuser-Busch fi rst 
produced Budweiser in 1876 or Pabst Brewing 

Company bottled its fi rst PBR in 1882, people all over the 
world were making beer and beer-like beverages. Neo-
lithic Chinese were craft ing fermented, barley malted 
beverages over 9,000 years ago; Babylonian clay tablets 
dating to 4300 BC contain detailed recipes for beer. 

Alright, enough of the history lesson; let’s get to 
current times and the explosion of craft  breweries 
across the nation  —  specifi cally here in the Triangle. 
Th e last 25 years have seen rise in microbreweries, 
many being born out of the creations of home brew-
ers. Raleigh alone is home to popular breweries such 
as Big Boss Brewing, Boylan Bridge Brewpub, Lone 
Rider Brewery, Natty Greene’s Brewing Co., and Roth 
Brewing Company. Take a quick trip over to Durham, 
and you’ll fi nd the Triangle Brewing Company and 
Fullsteam Brewery. Fuquay Varina is home to Avia-
tor Brewing Company, and the elder statesman of the 
scene, Carolina Brewing Company, is located a quick 
hop south in Holly Springs.

Although they each have creations that span the 
board, all start off  the same: combining water, malt, 
hops, yeast, and heat. Th e process begins with the 
malting of barley, the basic component of beer. Malt-
ing takes place by heating the germinated barley to 
stop the growth process when the levels of starch are 
at their highest. Th is is done because starch must mix 
with yeast to create ethyl alcohol. Aft er malting, the 
barley is combined with water to create a sugary liquid 
called wort. Hops are added to the mix to develop bit-
terness and aroma while balancing the sweetness of 
the malt. Finally, yeast is added to “eat” the sugars in 
wort, creating alcohol as a by-product; this is referred 
to as fermentation. Aft er a brief maturation process, 
the beer is fi ltered, carbonated (or not, in some cases) 
and bottled, now ready for frothy consumption.

Generally there are two major families of beer, 
under which all other beer styles can be categorized: ale 
and lager. Ales are formed from top fermenting yeasts 
(usually brewed at warmer temperatures) and typically 
include dark ale (stout and porter), kolsch, mild, pale ale 
(American, English Bitter, IPA), Belgian (amber, blond, 
etc.), and wheat beer (Hefeweizen and others). Lagers 
are made with the bottom fermented yeasts (brewed at 
cooler temps) and consist mainly of pale lagers (pilsners 
and others), bocks, most American name brand beers, 
and American malt liquors. Ales tend to taste robust 
and complex. Lagers tend to taste smooth, clean and 
malty. Th is is due not only to how the beer is fermented 
but also to the many diff erent ingredients brewers use 
to add fl avor to their craft  beers.

Many local restaurants and bars have fully embraced 
the craft  breweries, serving both draft  and bottle selec-
tions. Two downtown beer bars that immediately come 
to mind are Th e Busy Bee and the Raleigh Times. Both 
were recently listed in the Top 100 Beer Bars in the US 
by Draft  Magazine, making Raleigh one of only a few 
metropolitan cities that could claim two entries in the 
list, which also included NYC, Chicago and Philly. Th e 
Bee, 225 S. Wilmington St., has over 50 bottles and 16 
draft s daily, guaranteeing a beer for every palette. Th e 
Times, 14 E. Hargett St., has a menu of over 100 beers 
and is known for its extensive Belgian program and 
the plethora of PBR poured each day. Last year’s Draft  
Magazine’s Top 150 list also included the Village Draft  
House, 428 Daniels St. (Cameron Village). Tap City, 
new to the scene in North Raleigh, has 32 draft s and 
32 bottle choices, and Cherry Bomb Grill (soon to be 
renamed Brewmasters Bar & Grill) on Martin Street 
downtown boasts an incredible 66 draft  beers, a third 
of which are brewed in North Carolina. And if you’re 
still craving an even more diverse beer selection, head 
over to the Flying Saucer where you’ll fi nd close to 200 
off erings from all over the world.

Following is a list of eleven local breweries, all located 
within an hour’s drive from downtown in all directions. 
Over the next few months, we’ll visit each brewery, talk 
to the owners and brew masters about their passion for 
beer, force ourselves to sample their wares, and fi nd out 

more about the beer-making process and what makes 
each brewery stand out from the rest.

Aviator Brewing Company 
Brewery: 209 Technology Park Lane, Fuquay Varina

Tap House: 600 E. Broad St., Fuquay Varina
www.aviatorbrew.com  |  919.557.5198

Aviator Brewing Company started in a hangar at Triple 
W Airport. Since then, they’ve moved to a larger facil-
ity in Fuquay Varina, but their mission to produce 
fi ne ales and lagers is still the same. Th ey make several 
beers year-round as well as seasonal ones for spring, 
summer, fall and winter. 

Tap House hours are Monday–Th ursday 3pm–midnight 
and Saturday & Sunday noon–midnight. Aviator off ers 
beer tours every Saturday starting at 3pm.

Big Boss Brewing 
1249-A Wicker Drive, Raleigh

www.bigbossbrewing.com  |  919.834.0045
Big Boss has been brewing beer off  Atlantic Avenue 
since 2006. Owner Geoff  Lamb and Brew Master Brad 
Wynn set out to make beer for people who appreciate 
the craft  and process but also enjoy the taste. Based 
on the popularity of their fi ve year-round beers 
and their highly-anticipated seasonal brews, they’re 
achieving that goal. 

Th e BBB Tap Room (same location) is open Monday–
Wednesday pm-midnight, Th ursday pm–am, Friday 
11:3am–am, and Saturday 3pm–am. Check out their 
beer making process fi rsthand every second Saturday of the 
month when they open their brewery to the public. Tours 
start at pm and are free. 

Boylan Bridge Brewpub 
201 South Boylan Avenue, Raleigh

www.boylanbridge.com  |  919.803.8927
Andrew Leager, who’s operated the cabinet shop Spe-
cial Projects LLC on the corner of Boylan and Hargett 
since 1997, has been making his own beer for over ten 
years, but it wasn’t until recently that he decided to open 
his own brewpub. Housed in the top level of his shop, 
Boylan Bridge has one of the best views of downtown 
Raleigh. Add a glass of one of their seasonal ales, and 
you may fi nd yourself there all day. In addition to their 
popular seasonal off erings, Boylan Bridge produces fi ve 
year-round beers and two reserve and specialty beers. 

Hours are Monday–Sunday noon–midnight. In late March 
or early April (when the late night hours are warmer), they 
stay open until am Friday & Saturday. Tours are available 
by appointment, generally on the hour Tuesday through 
Saturday, and can be scheduled by phone.

BEER!
by Michael Hanbury and Crash Gregg | Photos by Nancy Thomas | Brewery information compiled by Melissa Santos

> > >

http://www.aviatorbrew.com
http://www.bigbossbrewing.com
http://www.boylanbridge.com
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Carolina Brewery 
462 West Franklin Street Unit B, 

Chapel Hill  |  919.942.1800
120 Lowes Drive, Suite 100,  Pittsboro   | 919.545.2330

www.carolinabrewery.com
Founded in 1995, Carolina Brewery is the oldest locally-
owned brewery in the Triangle. Director of Brewing Opera-
tions Jon Connolly and company make handcraft ed, award-
winning beers: their Flagship India Pale Ale won a Gold 
Medal in the 2006 Great American Beer Festival and the 
Copperline Amber Ale is a Gold Medal winner in the World 
Beer Championships. Both of these are off ered year-round, 
along with their Sky Blue Golden Ale. Carolina Brewery 
also brews limited seasonal beers. 
Th e Chapel Hill location is open Monday through Th ursday 
11:3am–1am, Friday & Sat 11:3am–1am and Sun 11:3am–
11pm. Th ey’ve also opened a Pittsboro location, open Sunday–
Th ursday 11am–11pm and Friday & Saturday 11am–midnight. 
Tours are available at the Pittsboro location at noon and 1pm 
on the second Saturday of every month; private tours can be 
scheduled by appointment.

Carolina Brewing Company 
140 Th omas Mill Road, Holly Springs

www.carolinabrew.com  |  919.557.BEER (919.557.2337)
John, Greg and Zee have been “brewers of tasty liquids” 
since 1995. From their Holly Springs location, they produce 
three year-round styles — a pale ale, nut brown ale and India 
pale ale — which can be found in area restaurants, bars and 

grocery stores. Th ey also make several seasonal or special 
brews, but you’ll have to go to the brewery to get those. 
Retail hours are Friday noon–pm and Saturday noon–pm. 
Brewery tours are available every Saturday at 1pm.

Duck Rabbit Craft Brewery 
4519 West Pine Street, Farmville

www.duckrabbitbrewery.com  |  252.753.7745
Duck Rabbit is a small packaging microbrewery specializing 
in dark, full-fl avored beers. You can fi nd their Amber Ale, 
Brown Ale, Porter and Milk Stout in numerous bars, restau-
rants and grocery stores in North Carolina, along with some 
limited-edition seasonal beers.
Tours are available by appointment. Duck Rabbit is in the 
process of building a tasting room which should be completed 
sometime in March or April.

Fullsteam Brewery
726 Rigsbee Avenue, Durham

www.fullsteam.ag  |  919.682.BEER (919.682.2337)
Fullsteam’s mission is “to create a distinctly Southern beer 
style that celebrates the culinary and agricultural heritage of 
the South.” To carry out this goal, Sean Lilly Wilson (Chief 
Executive Optimist), Chris Davis (Zymologist) and Brooks 
Hamaker (Operations Manager) start with locally-sourced 
ingredients to create their “Plow-to-Pint” and “Worker’s Com-
pensation” series. Th e former is their more radical approach 
to brewing, while the latter focuses on more traditional styles 
like Pale Ale, Porter and Stout. You can fi nd Fullsteam beers 

A rollicking, around-the-world musical adventure
Red-hot Pink Martini returns to Raleigh with their electric blend of classical, 

jazz, samba and good old-fashioned pop.

TICKETS $40-$60 / SENIORS $30 / STUDENTS $10

Fri/Sat, Mar 4-5, 8pm
Meymandi Concert Hall, Progress Energy Center for the Performing Arts, Raleigh

www.ncsymphony.org  919.733.2750
www.ticketmaster.com  800.745.3000

size: 1/4v
paper: Raleigh Downtowner
due: 2/4   runs: 2/15

PoPs series Presented by

PINK MaRTINI

http://www.carolinabrewery.com
http://www.carolinabrew.com
http://www.duckrabbitbrewery.com
http://www.fullsteam.ag
http://www.ncsymphony.org


http://www.loneriderbeer.com
http://www.nattygreenes.com
http://www.rothbrewing.com
http://www.trianglebrewery.com
mailto:beer@raleighdowntowner.com
http://www.facebook.com/raleighdowntowner
http://www.twitter.com/raldowntowner
http://www.jibarra.net


http://www.toast2011.org


http://www.eatingmywords-jwl.blogspot.com
http://www.chefrickymoore.com
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Voting Continues for the First Annual 

Best of Downtowner Awards
There’s still time to vote for your favorite sushi, pizza, bartender, dog-friendly patio and much more in our First 
Annual Best of Downtowner Awards. We’ve narrowed it down to 111 categories for 2011, and everyone who votes 
will be automatically entered to win one of 111 awesome giveaways, including gift certificates to the Mint Restaurant 
($150), Sono Japanese Restaurant ($100), Second Empire ($100), Taz’s Wine & Gifts ($100), Jibarra Modern Mexican 
($100), Eye Care Center ($100), and Mosaic Wine Lounge ($100); Downtowner Magazine T-shirts, drink coozies 
and lots more free goodies. Four people will also win the chance to join Food Editor Brian Adornetto and Publisher 
Crash Gregg during one of their Triangle Dining restaurant profiles, where they’ll enjoy some incredible food and be 
featured in the article.

A few example categories include:

Hilary Stokes 
919-621-2252 

Peter Rumsey 
919-971-4118 

Winter in the Commons

New AIA NC HQ - Construction started.  
    - American Institute of Architects 
    - Center for Architecture & Design 
    - Corner Wilmington & Peace Streets 
    - Video at www.aianc.org. 
      
Live & work options available.  
    - Historic homes & vacant lots.

Live,  
work & play 

 Historic homes & lots available

www.BlountStreetCommons.com 

Restaurants

Best BBQ
Best Fish Tacos

Best Italian
Best Vegetarian

Best Late Night Eats 

Out & About

Best Martini
Best Dance Floor

Best Wine List
Best Margarita

Best Green Business 

People

Favorite Chef
Favorite DJ

Favorite Local Band
Favorite News Anchor

Favorite Realtor

Voting is open from now until March 18th at www.bestofdowntowner.com, so there’s plenty of time to think 
about your local favorites and cast your vote in the First Annual Best of Downtowner Awards!

http://www.bestofdowntowner.com
http://www.aianc.org
http://www.BlountStreetCommons.com


http://www.cmsraleigh
mailto:leigh@raleighdowntowner.com


http://www.RaleighDowntowner.com
http://www.sawasdeeraleigh.com
http://www.jibarra.net
http://www.themintrestaurant.com
http://www.nctheatre.com
http://www.badabingpizzaraleigh.com
http://www.RaleighDowntowner.com
mailto:volunteer@raleighdowntowner.com
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W hen Lara O’Brien moved to Raleigh days 
before 9/11, she was fresh out of the presti-

gious School for American Ballet (SAB) in New York City, 
the country’s premiere training ground for aspiring profes-
sional dancers. Fast forward ten years later and O’Brien, now 
a First Soloist with Carolina Ballet, regularly dances leading 
roles with the company including Th e Sugar Plum Fairy in 
Th e Nutcracker, Lucy in Dracula and many parts that were 
created especially for her, like the title role in Lynne Taylor-
Corbett’s adaptation of Th e Ugly Duckling. O’Brien reprises 
that role in Carolina Ballet’s upcoming program February 
17–March 6 in Raleigh. We sat down with the ballerina for a 
Q&A on her fi rst ten years as a professional dancer.

You grew up in Chicago and studied ballet in New York City. 
What brought you to Raleigh? I was in my fi nal year of train-
ing at SAB and was looking to fi nd a job with a profes-
sional ballet company, but had suff ered a back injury and 
unfortunately missed most of the auditions that season. 
Near the end of the year, one of my teachers called Caro-
lina Ballet’s Artistic Director Robert Weiss [known to all as “Ricky”] to ask if 
there were any openings. As it turned out, he was still looking for dancers for 
the upcoming season. He came to New York, and then aft er watching me in 
ballet class, he hired me on the spot. Th ere were plenty of nerves to accompany 
the excitement. I had never even been to Raleigh before, and aft er growing up 
in Chicago and living in New York, the move was quite an adjustment, but I 
quickly found an artistic home within Carolina Ballet that made it worth it.

What was your first professional major highlight? I started the way anyone 
does in their career, dancing many of the core roles in the company’s reper-
toire, but during my second season Lynne Taylor-Corbett [Carolina Ballet’s 
Principal Guest Choreographer] saw me perform and chose me for the lead 
role in her adaptation of Th e Ugly Duckling, which was to close that season. 
I hadn’t worked with Lynne before, nor had I danced a leading role with the 
company yet, so getting that part was completely unexpected and an oppor-
tunity that became the fi rst major highlight of my career and ultimately my 
breakout role. It was not long aft er that Ricky promoted me to Soloist.

What have been some other standout roles or experiences for you? Th ere have 
been so many it’s hard to choose, but Juliet in the spring of last year was defi -
nitely a highlight. Romeo and Juliet was the fi rst ballet I ever saw performed 

by a professional company and the role became a dream 
part ever since then. I also love performing the works of 
George Balanchine such as Agon and La Sonnambula. 
However, as with Th e Ugly Duckling there is something 
very special about originating a role, and two of my 
favorites that were choreographed specifi cally for me 
were the Lady with Parasol in Ricky’s Monet Impressions 
and Guernica created by my frequent dancing partner 
Attila Bongar. 

You also danced the lead role in Swan Lake in 2009. What 
was that like? Th at was another major highlight and step-
ping stone in my career. It was my fi rst leading role in a 
full-length production. I knew that the ballet was to open 
the 2009-2010 season, but was surprised to be told in the 
spring of 2009 that I would be dancing the lead. Swan Lake 
is an iconic ballet, and the complexity of the dual role (the 
Swan Queen and her evil twin) was very challenging. It was 
exciting and nerve racking to take it on; I worked on the 
two roles throughout that whole summer. In the end, per-

forming it was one of the most memorable experiences of my career to date.
You’re about to be The Ugly Duckling again. What is it like to bring the role back? 

It is always fun to perform a role for a second or even third time. Obviously the 
choreography and much of the part stays the same, but I try to fi nd new nuances 
in the role and incorporate my years of experience since dancing it that last time. 
I hold the role of Th e Ugly Duckling dear to my heart, and it’ll be special to per-
form it again. I would like to play the roles in Swan Lake again, too.

You said that moving to Raleigh was nerve racking for you as a 19 year old. What 
do you think about it now? Looking back on the last ten years, I can say I have 
absolutely no regrets. I have a beautiful home here, two wonderful dogs, am 
happily in love and enjoy a career I’m truly passionate about. I’ve also enjoyed 
seeing Raleigh grow over the past decade, and I love being part of it. Moving 
here was the best decision I have ever made. 

Lara has indeed fl own high and far away from her home in Chicago to become one of 
Carolina Ballet’s most popular and admired dancers. Audiences seem glad that she has 
decided to nest in Raleigh for now. Lara stars in the title role of Carolina Ballet’s produc-
tion of Th e Ugly Duckling playing February 1 through March  at the Fletcher Opera 
Th eater at the Progress Energy Center for the Performing Arts in Raleigh. Tickets start 
at  and can be purchased at www.CarolinaBallet.com or call 1.1..

lara o’Brien Carolina Ba� et Fir�  Soloi� 
PeRFORMeRProFile

Find Us On
Facebook919.523.3633

www.otherwomannc.com

business, bookkeeping,
housekeeping, organization,
event planning, pet sitting,
errands & more 

Svc

assisting with life’s little demands
Tingl’s Otr Wm, In.

http://www.CarolinaBallet.com
http://www.otherwomannc.com
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mailto:melissa@raleighdowntowner.com
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o2fitnessclubs.com
Visit us for a  free 7-day pass:

Stop by O2 Fitness’s 8th & newest location in Seaboard 
Station off of Peace Street in Downtown Raleigh!

O2 SEABOARD
DOWNTOWN RALEIGH

NOW INTRODUCING!
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A different set of clowns at the State Capital
(the Ringling Brothers clowns in town for the circus)

Two of our favorite people: Eliza Kraft Olander and
Shari, the newest Downtowner Magazine employee  

NC Theatre president Lisa Grele Barrie with Capital
Bank CEO and long-time arts advocate Grant Yarber

Rachel & Kaitlyn at Mosaic Georges & Carrie Le Chevallier at their Artists Unite for Haiti benefit Cortney & DJ Kristen Stoneman at Black Flower

Rachel and Kim out at Amra’s Some of the friendly staff at Woody’s @ City Market Jahira, Nyce and Christina out at the Flower

Rick Olomua of the South Sea Dancers performs at the Grand
Reopening of the Wachovia IMAX Theatre at Marbles Dave, Lilliana and Dan at Brooklyn Heights

Sean Kernick and crew of artists who put on a great
First Friday show at the Union Bar

aroundtownaroundtownaroundtown
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Below: Photos from the 2011 Triangle Wine Experience Grand Gala, part of the three-day benefit for the Frankie Lemmon Foundation
Photos by Ted Salamone

Below: Photos from the 2011 Bachelor (& Bachelorette) Bid for Charity Benefit for the Women’s Center of Wake County
Photos by Darryl Morrow

aroundtownaroundtownaroundtown
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http://www.loveatfirstbite.net
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Keith isaacs I can’t decide which is hotter at Dos Taquitos — the 
food or Keith Isaacs, a bartender there. Oops, did I say that 
out loud? Keith, a Raleigh native, started making margaritas 
there in mid-2008 aft er graduating from Appalachian State. 
Aside from introducing patrons to the best tequila downtown 
Raleigh has to off er, his interests include music and fun times. 
(Th e latter usually involves Herradura Reposado.)

. Who was your celebrity crush? Katie Holmes when she was 
in Dawson’s Creek. Th ough, when I got a little older it was 
Jennifer Love Hewitt in Heartbreakers.
. Who is your favorite actor? Ryan Gosling. I like the fact 
that he has yet to take a huge, big-paycheck role. He sees the 
script and character over money, and to me, that means he 
acts because it’s what he really wants to do.
. With what famous person would you like to have a drink? What would you 
ask him or her? Jill Andrews. (Oh, wait, I take back Jennifer Love Hewitt 
being my second crush; it’s defi nitely Jill Andrews.) And my fi rst question 
would be “Will you marry me?”
. Do you do anything else besides bartend? I do some freelance marketing 
and graphic design. 

BARTENDER PROFILE 
by Melissa Santos

. Name a beer you think everyone should try. Foothills Peo-
ple’s Porter. You know how aft er one Porter, you’re usually 
done? Not with this one; it’s the most drinkable one I’ve had.
. I’m sure you’ve sampled a lot of tequila working at Dos Taqui-
tos. Which is your favorite? Easy — the Herradura Reposado. 
It’s the one we use in our top-shelf margaritas, but it’s a good 
sipping one, too.
. Is there one thing you absolutely cannot drink? Vodka. Th e 
last thing I remember aft er a half-gallon of Aristocrat is hear-
ing Usher’s “Yeah!”
. Who was your favorite hero growing up? Spiderman. Th at 
guy was such a smartass! It’s like his costume gave him his 
confi dence; as soon as he put it on, he was talking smack to 
all the bad guys.

. What movie do you quote most heavily? Th e Usual Suspects. And the line 
I always say is, “Th e greatest trick the Devil ever pulled was convincing the 
world he didn’t exist.”
. If you were vain, what song would you think was about you? “Baby Got 
Back,” but ironically.

Melissa can be reached at melissa@raleighdowntowner.com.

mailto:melissa@raleighdowntowner.com
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Bill Leverty
album: Deep south

genre: rock / southern rock
www.leverty.com

 —————

Originally from Virginia, Bill Leverty has 
been showing Raleigh his take on South-
ern rock music for quite some time. His 
musical history in the Capital City dates 
back to the ’80s, where his band FireHouse 
fi rst broke onto the music scene at Raleigh 
bar Th e Switch. From that point forward, 
Leverty and FireHouse made their way 
back and forth between Raleigh, Charlotte 
and Leverty’s hometown of Richmond. 
However, the young band’s success reached 
much farther than Raleigh, earning them an 
American Music Award and the ability to 
play with music sensations such as Journey, 
Lynyrd Skynyrd and REO Speedwagon.

Recently, Leverty has begun working 
on what he calls “side projects,” aka: his 
solo career. Th ough his solo projects have 
been popular, he still remains dedicated to 
FireHouse and his bandmates, acknowl-
edging that leaving them for a solo tour 
would be selfi sh. In 2009 Leverty released 
his most recent project, an album of 
covers all originating in the southern 
United States. Leverty aptly named the 
album Deep South (good choice, if you 
ask us!) and it has been deemed an “eclec-
tic gem” by many.

Want to fi nd out more about Bill 
Leverty? Visit his website at www.leverty.
com. Be sure to watch for him in Char-
lotte this coming April.

Tennessee Jed
album: Barn Burner

genre: americana / Bluegrass / rock
www.tennesseejed.net

 —————

A mix of bluegrass, modern rock and 
acoustic folk, Tennessee Jed’s sound is 
defi nitely one-of-a-kind. Th e band’s 
unique sound stems from lead vocalist 
“Tennessee Jed” Fisher, who started play-
ing guitar at age ten and winning vocal 
competitions at 14. Th e natural-born 
musician has covered just about every 
genre imaginable, ranging from country 
to metal. Fisher even did a short stint with 
country music’s Jason Michael Carroll. 
Aft er many years spent moving all over 
Tennessee, Fisher fi nally settled down in 
Raleigh where he started working on his 
solo career and produced his fi rst criti-
cally acclaimed album Acoustica.

In 2009, Fisher relocated to the Blue 
Ridge Mountains, drawing inspiration 
from the Asheville music scene. Tennes-
see Jed’s latest album, Barn Burner, is a 
culmination of Asheville’s eclectic sound, 
Fisher’s ability to overlap genres and a 
wide range of high-profi le special guests. 
Fisher says that the goal of Tennessee Jed 
is to bridge the gap between traditional 
folk music and the more accessible pop 
mentality of the mainstream public.

Tennessee Jed’s album Barn Burner is 
due out later this month and will kick off  
with a CD release party at Deep South 
the Bar on Feb. 25. For more info about 
the band, go to www.tennesseejed.net.

Th e Deep South Local 
Music Review is writ-
ten by Dave Rose. 
Dave is the co-founder 
and co-owner of Deep 
South Entertainment. 
Formed in 1, Deep 

South Entertainment is a record label, 
artist management company and concert 
event production company with offi  ces in 
Raleigh, North Carolina and Nashville, 
Tennessee. Deep South is best known 
locally as producer of the Bud Light 
Downtown Live summer concert series, 
featuring national recording artists. Th eir 
latest addition to downtown Raleigh is 
Deep South—Th e Bar. 

 
Local Music Review

Each month we look at three local 
bands within a wide range of 

music types, from rock to reggae, 
country to classic. You won’t fi nd 
any negative or bad reviews here, 
just bands worth hearing in your 
favorite local music hangout. Enjoy 
the reviews, check out the bands 
when they’re in town and be sure to 
mention you read about them in the 
Downtowner Magazine Deep South 
Local Music Review.

—————

The

Local Music Review

The

Pam Saulsby
album: the Full Measure of a woman

genre: Jazz
www.pamsaulsby.com

 —————

Not all musicians come into this world 
singing and making music from the very 
start. For some, music begins as an inter-
est and over time becomes an inexplicable 
passion. Just ask up-and-coming song-
stress Pam Saulsby. Twenty-seven years 
into her career as a television journalist, 
the WRAL anchor has decided to take on 
her biggest venture yet—making a name 
for herself in the music industry.

According to her parents, Saulsby 
was singing before she could even talk. 
It wasn’t much later in her life that she 
discovered her true love of music. Aft er 
conquering the world of TV journalism, 
the two-time Emmy winner has redi-
rected her focus and is dedicating her 
time to fi nding her voice (literally) in the 
music world as well as juggling her career 
on television. Over the past four years 
Saulsby has been working her way up the 
music industry ladder and is performing 
wherever and whenever possible. So far, 
she has loaned her soulful pipes to funk 
bands, local karaoke shows and has even 
started performing solo across the Triad.

To hear more from this talented TV 
anchor, visit her website at www.pam-
saulsby.com and check out her new CD 
Th e Full Measure of a Woman.

http://www.leverty.com
http://www.leverty.com
http://www.tennesseejed.net
http://www.tennesseejed.net
http://www.pamsaulsby.com
http://www.pamsaulsby.com
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The  XYZ Vineyards Caber-
net Sauvignon exhibits a dense 
core of cherry compote and 

macerated black currants, interlaced 
with intriguing notes of damson plums, 
liqueur of rocks, graphite powder and 
scorched earth. Sexy and silky, the 
fi nish introduces notions of Marrakech 
tobacco and blackstrap molasses. 
Drink from 1 to 3. — + points

Hope you haven’t turned the page 
yet. So, what am I talking about, you 
ask? Th e above is a semi-fi ctitious 
(and very pretentious) tasting note, 
or “press,” for a hypothetical wine. It’s 
only semi-fi ctitious because I’ve seen 
every one of those tasting descriptors 
multiple times in one professional 
wine critic’s review or another. Th ere’s 
a lot that’s laughable about that little 
collection of words (what, you don’t 
know what a liqueur of rocks tastes 
like?), but my bigger gripe is with how 
reviews like this are treated by many 
people who sell, consume or collect 
wine as defi nitive, unalterable, scientifi c fact. It’s impor-
tant to remember that a wine review represents a sum-
mary of one person’s opinion of that wine at one particu-
lar moment in time. It can be perceived very diff erently 
depending on that person’s mood at that specifi c moment, 
what other wines they’ve already tasted that day or what 
they just ate. (Th ink of what that fi rst sip of orange juice 
tastes like right aft er you brush your teeth!) Additionally, 
most wines will taste diff erently six months, a year, and 
fi ve years from now, so it’s not realistic to expect an aged 
wine to replicate the fl avors that are listed in a tasting note 
that was written for a young wine.

Don’t get me wrong; I’m not dismissing the usefulness 
of some guidance on the journey to a better understanding 
and appreciation of wine. It’s not easy to pick out the oft en 
subtle aromas in a wine. Tasting notes like the one above 
can help you pinpoint them, even if there’s some exces-
sively fanciful verbiage going on there. (In the defense of 
those who write about wine for a living, you have to get a 
little creative aft er writing tasting notes for 5,000 some-
what similar wines over the course of a career.) 

So my problem isn’t so much with the press itself. Th ese 
are knowledgeable people, providing their professional 
opinion of wines and wine regions they understand and 
care about, and that they are purported to have a signifi cant 

amount of experience. My problem 
is the way this information is wielded 
when it comes to the marketing and 
selling of wine. Th e score that’s given 
to a bottle of wine is oft en given far 
more emphasis than what should 
matter most to the consumer — the 
smell and taste. Who cares if a wine 
received 85, 95 or 100 points if it’s not 
a style of wine you enjoy? I’ve per-
sonally had more than a handful of 
experiences with highly sought-aft er 
wines that received mega scores 
that I didn’t care for because they 
featured (what I perceived to be) 
overblown alcohol and excessive 
amounts of oak. Attach a three-digit 
price tag to those wines and it can be 
a painful learning experience. Have 
enough of those letdowns and you 
may start noticing that a wine with 
an 88 point rating from Critic X car-
ries a lot more weight with you than 
a 92 point score from Critic Y for the 
same wine.

Which leads to the bigger issue of buying based on 
press—it’s a one-way dialogue. Critical reviews are all 
well and good, but I’d rather buy my wine from a store or 
enjoy a bottle at a restaurant where there’s someone that 
understands my preferences, is eager to discuss bottles 
I’ve enjoyed in the past, and — if applicable — what meal 
I’m pairing with my wine. Make that an ongoing dialogue 
and that person has a chance to truly learn your likes and 
is able to recommend some hidden gems that the press 
would never lead you to discover. 

One last thought and then I’ll get off  my soapbox: as 
with any form of art, appreciation of wine is almost com-
pletely subjective. Sure, there can be an occasional fl aw in 
a wine that is objectively not desirable, such as wet card-
board or sulfur aromas. Aside from that, it’s completely up 
to you to decide what you enjoy. If your opinion of a wine 
doesn’t align with a critic’s review, it doesn’t mean you’re 
wrong.

Jeff Bramwell began working in the wine industry in Atlanta 
and has worked in both wine distribution and retail since 
moving to Raleigh in . He is a co-owner of Th e Raleigh 
Wine Shop (along with fellow wine industry veterans Seth 
Hoff man and Ryan Fulkerson), opening soon at 1 Glenwood 
Ave, across Jones St. from 1 West. Drop Jeff  a line at Jeff@
Th eRaleighWineShop.com.

Uncorked

Stop The Press!
————— by Jeff Bramwell —————

Historic homes  
with lush lots 
0.32 acres 
0.29 acres 
0.25 acres 
0.11 acres 

Cameron
Village condo 

with 
common lawn 

&
Crepe Myrtles 

More unique 
homes, condos  

& lots  
from $130s 

to the $900s.  
Pics, plans,  

prose, prices 
& maps at

Spring 
Fever 

Treat it. 

www.peterRumsey.com 
919-971-4118

UNIQUE HOMES  *  FRESH IDEAS 

http://www.peterRumsey.com
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We caught up with Mayor Charles Carpenter 
Meeker on a typical (busy) day at the law fi rm 

Parker Poe located in the Wachovia Building down-
town. Meeker, who calls the Boylan Heights neigh-
borhood home, has been married to Anne McLaurin 
for 31 years; they have two children, Emily, who’s 29 
and a lawyer in Washington, and David, 27, who’s 
a downtown real estate developer. Anne also has a 
daughter, Austin. Meeker received his BA in 1972 
from Yale University and in 1975 received his JD from 
Columbia University. Meeker served on Raleigh’s 
City Council for eight years and has been Raleigh’s 
mayor for almost ten years. He’s currently in his fi ft h 
term, tying as longest consecutive running mayor in 
Raleigh history with Avery C. Upchurch. He is the 
son of Leonard Meeker, who served as the United 
States Ambassador to Romania.

1 What made you decide to become civically active? 
I was involved with our neighborhood associa-

tion, the Boylan Heights Association, back in the 
late ’70s. We had a few issues before the city council 
involving rooming houses and then-representative 
Miriam Block was very impressive in terms of taking 
care of those. She retired in 1981, and I decided to 
run for the council. It was interesting. I didn’t win 
the fi rst time, and actually didn’t win until 1985. 

2 Tell us about your time as mayor. I was elected in 
the fall of 2001 about a month aft er 9/11. It was 

a very close, very challenging election. Th e reason I 
ran was because the then-current incumbent pretty 
much opposed the arts and didn’t have a very good 
view of Raleigh changing and becoming a mid-sized 

city. Of course lots of things have changed since then. 
I guess I’m most proud of three things: Th e govern-
ment is much more open as far as citizen participa-
tion, attending meetings, as well as advisory boards 
and commissions; the parks and greenways system 
in terms of new facilities; and getting downtown 
rolling, mainly through private investment, and 
re-opening Fayetteville to what it is today. It really 
has made a diff erence to the whole city. Mayor is 
a part-time job, so I still practice law about 25-30 
hours a week. It’s been very busy trying to do both.

3 What is your favorite movie? Th e most recent 
one I saw was King’s Speech, which was very 

popular. I don’t go to the movies as much as I’d like 
to. Before that it was True Grit.

4 What’s your favorite comfort food? Th e double-
decker sandwich at Mecca with potato chips — and 

a coke.

5 Words to live by? One I remember from a high 
school chemistry teacher: “Th e stuff  you don’t 

get into is the stuff  you don’t have to get out of.” 
Just be careful what you’re up to and try to avoid 
problems. Focus your time on moving ahead.

6 Did you have a nickname growing up? Friends 
called me Charlie in middle and high school, 

but that’s about it.

7 early bird or night owl? Early bird. I run or jog 
every morning, seven days a week.

8 For a quick message, do you prefer phone, text or 
email? Telephone fi rst, email second.

9 One thing you’d like to see happen in Raleigh? I’d 
like to see more corporate headquarters in our 

center city and also mid-rise development inside the 
beltline. Th at’s what we need to continue growing as 
a city.

10 Do you have any guilty pleasures? I do from 
time to time drink craft  beer at some of the 

local establishments. And my wife and I enjoy eating 
out a lot.

RaleighBusiness

1QUeSTiONS with Raleigh Mayor Charles Meeker by Crash Gregg

PROFESSIONAL SERVICES
OFFERED AT THE  DOWNTOWN RALEIGH

Comprehensive
eye exams

Emergency
eye care for acute

red eye/injuries

Pre-Post LASIK
examination

Diabetic eye exams

Cataract evaluation

Glaucoma
management

Dry eye treatment

Bifocal contact
lens fittings

Contact lens fittings
for astigmatism

Continuous wear
contact lenses

Contact lens fittings
for changing eye color

Keratoconus
contact lens fittings

Treatment for
eye infections

Rigid
gas permeable

contact lens
fittings

Treatment
for chronic
eye allergy

Foreign body
removal metallic
and nonmetallic

Dermatological
conditions of

and around
the eye

Treatment for all
forms of
pink eye

Dr. David Weitz and Dr. Kathryn Manton

(919) 856-8555
121 Fayetteville Street – Suite 112 – Raleigh, NC

www.eyecarecenter.com

Blue Cross Blue Shield
EyeMed Vision Care

Medicaid

Medicare
North Carolina Farm Bureau
North Carolina Health Choice

Opticare
Spectera Vision Plan
United Health Care

Vision Benefits of America
Vision Service Plan

ACCEPTING NEW PATIENTS AND THE FOLLOWING INSURANCE PLANS

http://www.eyecarecenter.com


http://www.TuscanBlu.com
http://www.crossfitraleighnc.com
http://www.BelliniRaleigh.com
http://www.seldomseenvintage.com
http://www.zpizza.com
http://www.africanbeautyjewelryandartifacts.com
http://www.emergefineart.com
http://www.vpowersart.com
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Have you noticed the newly painted building near the 
intersection of Cabarras Street while driving down 
Dawson? It’s the transplanted home of an innova-

tive art school, founded by artist and educator Mia Yoon. Th e 
Raleigh Institute of Contemporary Art (RICA) is Yoon’s eff ort 
to create a model like the Arts Students League of New York. 
RICA was established to provide an aff ordable, high-quality 

art education allowing aspiring art-
ists to reach their highest poten-
tial. Th e school welcomes everyone 
from new and emerging artists to 
well-established artists who want to 
increase their knowledge and hone 
their skills.

RICA’s instructors are all promi-
nent artists who bring a range of 
artistic philosophies and approaches 
to the educational process and to the 
art studios and classes. Independent, 
established artists like Marty Baird, 
Gerry Lynch, Jason Craighead, and 

Marianita Stevans embrace their role as teachers and share 
their philosophy and technical experience with their students. 
Some instructors are masters of abstract art, others conceptual 
and realist, but they each bring a unique outlook to the studio. 
Th ey share the belief that education is the foundation of all 
great art communities, and that ongoing education is the jour-
ney all great artists must make. “Th e mission of providing high 
quality art education at a reasonable cost outside of a university 
setting is a welcome addition to the Triangle art scene,” says 
Marty Baird. “I’ve found that the students who are attracted to 
us are serious about learning more about contemporary art and 
serious about understanding the process of making art.”

“We are determined to see potential artists discover their 
passion, to help emerging artists become more established 
and to inspire prominent artists to reach beyond their comfort 

zones,” says Yoon. Yoon herself benefi ted from a similar edu-
cational concept when she moved to New York in 1972. She 
started serious art training at the early age of 14 at Art Students 
of League of New York and continued for seven years. Yoon 
is confi dent her years there shaped her life as an artist. Her 
personal experience has inspired her passionate eff ort to bring 
the visionary concept to Raleigh. She feels that it is essential to 
provide everyone with the same high quality and aff ordable art 
training that she received. 

With small class sizes of about six to ten students, RICA’s 
courses almost mirror private instruction. Instructors guide 
each student towards their innate talents, and help the art-
ists to fi nd their own voice in their work, at their own pace. 
Class options range from painting and drawing to video pro-
duction and mixed media courses. Starting in February, they 
will also off er lectures and art history workshops to reach an 
even broader audience. Th e aff ordable sessions extend over a 
four-week period (four lessons, one lesson per week). RICA 
embraces everyone from beginners to professionals; their cur-
rent scholars span from age 9 to age 84.

“Even at their prime, Jackson Pollock and Georgia O’Keeff e, 
benefi ted immensely from ongoing classes and instruction to 
improve technique and broaden their perspectives by interact-
ing with a larger artistic community,” says Yoon. She hopes that 
the Raleigh art community will embrace this unique instruc-
tive model and use the school as a premier source for qual-
ity, on-going education in the arts. RICA is actively building a 
dynamic arts community, becoming a won-
derful resource for artists and students and 
an excellent contribution to contemporary 
art in the Triangle.

For more information about tuition fees, course 
schedules and policies, visit www.ricanc.com. 
Susan can be reached for comment at susan@
raleighdowntowner.com.

RICA
Edifying the Arts in Downtown by Susan Ramsay

http://www.ricanc.com
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Downtown’s “Newest” Movie Theater

The 270-seat Wachovia IMAX Th eatre at Marbles 
recently re-opened to the public on February 2 

aft er undergoing three weeks of upgrades that include 
a new state-of-the-art 3D IMAX projection system, 
enhanced audio, higher brilliance giant screen, more 
comfortable seats, and new carpet.

IMAX theaters are specifi cally designed to 
deliver the world’s most immersive movie experi-
ence — making visitors feel as if they’re almost in the 
middle of the movie. Th e IMAX Th eatre at Marbles is 
among the fi rst institutions in the world to upgrade to 
the new 3D IMAX technology and is still the largest 
3D IMAX screen in North Carolina. Th e upgrades are 
entirely self-funded by IMAX ticket sales revenue and 
fi nancing through IMAX Corpora-
tion, using no public dollars.

As North Carolina’s only 3D 
giant screen theatre, the IMAX 
Th eatre will continue to feature a 
variety of entertaining and educa-
tional fi lms throughout the year. 

Upcoming 45-minute inspiring documentary fi lms 
include Born to Be Wild 3D opening on April 8. Hol-
lywood’s biggest IMAX feature fi lms include Disney’s 
Mars Needs Moms opening March 11, Pirates of the 
Caribbean: On Stranger Tides opening May 20 and 
Cars  opening on June 24. Each year, more and more 
mainstream movies are being fi lmed in the super clear 
digital IMAX format. 

Th e Marbles Kids Museum next door provides 
extraordinary experiences for both children and 
adults through innovative hands-on children’s exhib-
its, creative programs and events. Marbles off ers 
playful learning adventures for children and fami-
lies, museum and IMAX fi eld trips, summer camps, 

family events, targeted outreach 
programs and exceptional spaces 
for meetings and parties. For 
more information on Marbles or 
the Wachovia IMAX Th eatre, visit 
www.marbleskidsmuseum.org or 
www.imaxraleigh.org.

Where’s it @t?
Know where this photo was taken? Send 

us an email to where@raleighdown-
towner.com with the subject “Where’s 

it @t” by March 15th and you might 
win a Downtowner T-shirt. We’ll select 

a random winner from the correct answers. 
(Correct answers can be the spot where the 
photo was taken FROM or the SUBJECT of 
the photo. It’s just for fun, so we’re not picky). 

Don’t worry, we have new T-shirt designs 
coming soon you can order in case you don’t win. Th ey’re $15 
and $7.50 of each shirt going to local charities. Cool shirts for 
a good cause. What could be better?

Know where this photo was taken? Send 

win a Downtowner T-shirt. We’ll select 
a random winner from the correct answers. 
(Correct answers can be the spot where the 
photo was taken FROM or the SUBJECT of 
the photo. It’s just for fun, so we’re not picky). 

Congratulations to Tim Th orpe who correctly indentifi ed last month’s photo as the 
main entrance lighting fi xture at the Mint Restaurant. Th e light was designed by local 
artist Matt McConnell and represents the bubbly fl ow of an open champagne bottle.

>>>

http://www.marbleskidsmuseum.org
http://www.imaxraleigh.org
mailto:where@raleighdowntowner.com
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Raleigh is one of the 50 largest cities in the United 
States. Th e city is a travel destination for people 

throughout the state, region and country. In 2009, the 
NC Division of Tourism reported that Wake County 
had 9.87 million visitors who generated $1.42 billion in 
direct spending. Cities across the globe are laser-focused 
on making their cities livable and places businesses want 
to grow and people most want to visit. In addition to a 
range of activities a resident or visitor might fi nd in a 
city, many people want to “experience” a great place. In 
urban design, place is the composite of beautiful build-
ings, streets and public spaces that translate into that 
experience. Tony Hiss wrote about it in his book, Th e 
Experience of Place. Ideally, good urban design creates an 
authentic and unique place to which people return again 
and again, from across the globe or two blocks away.

Urban design concerns the arrangement, appear-
ance and functionality of towns and cities and, in par-
ticular, the shaping and uses of urban public space. Th e 
profession emerged in the 1950s as a hybrid of architec-
ture, landscape architecture and planning. Today, urban 
design is infl uenced by a multitude of other professions 
including landscape urbanism, civil engineering, real 
estate development, and historic preservation. Th e col-
laboration of the development and design professions 
creates the conditions for the emergence of not only a 
beautiful city, but a sustainable one as well. 

“Th ere is great opportunity to make urban environ-
ments desirable places to live, work and play. As a recent 
civil engineering graduate of NC State, I look forward to 
the chance to work with and learn from the many pro-
fessionals and disciplines required to make this a real-
ity.” —Simon Betsalel, E.I.T., Civil Engineering Techni-
cian, Taylor Wiseman & Taylor

Historically the cornerstone of urban design is 
architecture. Architecture is art. Ancient Egyptian, 
Greek, Roman and Byzantine architecture set the 
stage for the Middle Ages and Islamic, Romanesque 
and Gothic eff ects. Th e Renaissance and Age of 
Enlightenment provided a further evolution of art, 

architecture and city design. Th ey were all periods of 
great places that remain in evidence today and infl u-
ence how people perceive cities. As recent as the 20th 
century, there were craft smen who spent a lot of time 
designing details. You can see examples of the craft s-
era architecture along Fayetteville Street, a great place 
where people gather throughout the year for events or 
a stroll between the Capital and the Progress Energy 
Center for the Performing Arts. 

“Good urban architecture has the ability to add 
warmth and vitality to the street, conversely, bad archi-
tecture can discourage street life. If you’d like to see 
this in action, just observe how the First Citizens Bank 
Building, also know as the “Death Star” aff ects Market 
Plaza.”  — Grant Meacci, Managing Designer, Raleigh 
Urban Design Center.

In 1960 Kevin Lynch wrote Th e Image of the City, 
a landmark book about “imageability” as a value for 
building and rebuilding cities by using “mental maps” 
or individual perception and experience. Paths, edges, 
districts, nodes, landmarks, and focal points are impor-
tant urban design elements to consider. “Paths” are 
how people move on streets, walkways, transit lines, 
and railroads. ‘Edges’ are linear elements, not used or 
considered as paths by the observer. Generally ‘edges’ 
diff er from ‘paths’ in that they are not used for walk-
ing. ‘Districts’ are sections which the observer men-
tally enters and which usually have some identifying 

character. ‘Nodes’ are centers of attraction and activity. 
‘Landmarks’ are points of reference or prominent visual 
features and provide a ‘focal point’ for the observer.   

Reminiscent of Image of the City, Raleigh’s own 
Urban Form map from the 1989 comprehensive plan 
outlined corridors, focus areas, employment areas, and 
special areas. Th e city’s current 2030 Comprehensive 
Plan builds on that former map. Th e current framework 
map identifi es city growth centers, transit-oriented 
development areas, thoroughfares, urban corridors, 
parkway corridors, streets, and railroads. Roadways 
and the architecture that line them are key factors in 
designing a city of great places and great experiences. 

Th e 2030 Comprehensive Plan established a vision 
for the city to retain its high quality of life and enhance 
the attributes that sustain it even as the city and its 
reputation grow. One key element of the Plan’s imple-
mentation is the New Raleigh Code or the Unifi ed 
Development Ordinance (UDO). Currently under 
development the new code brings Raleigh into a new 
era of high quality urban design. Under consideration 
are the city’s road network, building frontages and 
heights, and the transitions between commercial and 
residential areas. Who knew that a road, the architec-
ture that lines it and the public space surrounding it 
could lead to an “experience” of place treasured by 
residents and visitors alike. Th e 2030 Comprehen-
sive Plan, the New Development Code, and the City’s 
Urban Design initiatives will help create the city of the 
future — Raleigh, a 21st century city.

“Designing Great Places” are articles and news 
from Raleigh’s Urban Design Center and the City 
Planning Department. Mitchell is the Chief Planning 
Offi  cer for the city of Raleigh and can be reached at 
Mitchell.Silver@ci.raleigh.nc.us. To view the January 
19 lunch forum, Principles of Urban Design, which 
includes a case study from New York City, presented 
by Mitchell, visit www.raleighnc.gov/portal/portal/
cor/ext/RTNVideos Scroll down to “Planning” and it 
will be the fi rst lecture listed.

DeSigNiNg 
great PlaCes City Beautiful—Principles of Urban Design by Mitchell J. Silver, AICP

Chef Brian Adornetto

• Personal Chef Services
• Intimate Dinners
• Personal Cooking Classes
• Private Parties

www.LoveAtFirstBite.net
919.387.1784

What you want, When you want it, The way you want it!

Popular events like Raleigh Wide Open bring tens of thousands 
of visitors into downtown each year and their experience will 

determine how they perceive Raleigh in general.

mailto:Mitch.Silver@ci.raleigh.nc.us
http://www.raleighnc.gov/portal/portal/cor/ext/RTNVideos
http://www.LoveAtFirstBite.net
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RaleighBusiness

DOWNTOWN SNaPShOT
From the Downtown Raleigh alliance

Dear Reader,
During 2010, there were 28 street-level business 
openings in downtown, signaling strong growth 
in the dining, entertainment and shopping sec-
tors. Check out the Shop Downtown link for more 
information about a variety of unique retailers 
right here in our city center, www.shopdowntown-
raleigh.com.     

Th is year promises to be another busy one in 
downtown, where over 75 outdoor events and fes-
tivals are being planned. Many events may impact 

access to various streets and public spaces and the DRA strives to notify 
as many downtown residents, businesses and property owners as possible 
about street closure notifi cations so alternate plans can be made ahead of 
the events. We encourage anyone who is interested in receiving email com-
munications about upcoming street closures to contact Brandi Barnhart 
at brandibarnhart@downtownraleigh.org to add your email address to the 
notifi cation list.  

I want to thank the many DRA members and volunteers who support 
our organization and programs each year. Th ere are opportunities to get 
more involved in downtown Raleigh through DRA membership and vol-
unteering for events, such as the Downtown Raleigh Home Tour on Satur-
day, May 21st. Please contact Paulette Becoat paulettebecoat@downtownra-
leigh.org if you are interested in learning about membership and volunteer 
opportunities this year.  

You may learn more about downtown events, parking, maps, and the 
free R-LINE circulator bus at www.YouRHere.com. 

Please enjoy this issue of the Downtowner Magazine.

David Diaz
President and CEO

Downtown Raleigh Alliance
www.YouRHere.com

http://www.YouRHere.com
mailto:brandibarnhart@downtownraleigh.org
mailto:paulettebecoat@downtownra-leigh.org
http://www.YouRHere.com
http://www.hatchlittlebunn.com
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“ADDUCATIONAL TV”

ACROSS
1 Shrimp kin
6 Eclipse shadow

11 Grain layer
15 Pennsylvanie, e.g.
19 Bellow’s “The

Adventures of __
March”

20 “Air Music” Pulitzer
winner, 1976

21 Like Hubbard’s
cupboard

22 Very attractive
23 Amherst sch.
24 Bowlers have them
25 Documentary about

a Ravi Shankar
concert tour?

27 Sitcom about an
endearing dimwit?

30 Reserved
31 Geometry figure
32 A __-to-know basis
33 Hypothetical pri-

mates
35 Not at all excited
37 Entered gradually
39 Waste, as time
43 Show about a non-

sensical grain
grinder?

48 Giant in the woods
50 “Great taste” beers,

familiarly
51 Summer goal,

maybe
52 “No __!”
54 Pressed for pay-

ment
55 “__ all in your

mind”
56 Moral principles
59 Lincoln Ctr. site
61 Prolonged pain
62 Hopi home
64 Symbol on the film

poster for Clint
Eastwood’s “Hang
’Em High”

67 Mt. Shasta’s state

69 Box for practice
70 Drama about an

opinionated mili-
tary?

73 Sheep’s kin
77 In concert
79 Natural sponge
80 Telescope eye-

piece
82 Brooks of country
85 Boston Coll. con-

ference since 2005
87 Confident come-

back
89 JFK posting
90 Ill will
92 “Mayor” author
95 Former USSR

member
96 Ankle bones
98 Early stage
100 Talk show about

words like “zeppe-
lin” and “dirigible”?

103 Many a texting
whiz

104 10,000 square
meters

106 Lampblack
107 Sioux enemies
108 Starbucks size
111 Attending USC,

e.g.
115 Like some drilling
119 Sitcom about a

team of aromather-
apists?

122 Financial show
about the ferment-
ed honey market?

124 Straight up
125 Bizarre
126 Procter & Gamble

razor
127 Cowardly Lion’s

farmhand alter ego
128 Of the kidneys
129 Got together
130 Really smell
131 Ice cream brand
132 Nonplus
133 Until now

DOWN
1 “Straight Up” singer

Abdul
2 Bit of tongue-wag-

ging
3 Mescal source
4 Joker
5 Twitter source
6 Modern folklore
7 “Le __ d’Arthur”
8 Payoff
9 Do over, as a

kitchen
10 “Are not!” come-

back
11 Hardly big shots?
12 Like a bump on a

log
13 Goddess of the

hunt
14 Straightened up
15 New newts
16 Inner tube shapes
17 Hewed
18 Little shaver
26 Tried to get a seat
28 “I only regret that I

have but one life to
lose for my coun-
try” speaker

29 More despicable
34 1955 Argentine

coup victim
36 First name in nature

photography
38 Chalet backdrop
39 Drama about an

Asian virus?
40 Sphere opening
41 Property claim
42 Feminine title
43 Air traffic images
44 Like the sky during

fireworks
45 On a liner, say
46 Liner’s primary sec-

tion
47 Disguised, briefly
49 Wharf on the Seine
53 Old-timey words of

emphasis
57 WWII Axis general

58 Earthworm envi-
rons

60 Short film maker?
63 Drama about an

obnoxious super-
hero?

65 Cone head?
66 Big heads
68 Rhône city
71 Juanita’s “a”
72 Entangled
74 Last Olds made
75 Quemoy neighbor
76 Scarecrow’s lack
78 Eschew
81 BP competitor
82 Pace
83 Only daughter of

Elizabeth II
84 Abundant
86 Terra __
88 Rembrandt’s con-

templative subject
91 Gossip
93 Longtime New

Yorker cartoonist
Roz

94 “I Saw __ Again”:
1966 hit

97 Appraised items on
a PBS “Roadshow”

99 Had a hankering
101 Frantic
102 Villain to “avoid” in

1980s Domino’s
Pizza ads, with “the”

105 Insolent
107 Resistance unit
109 Edit
110 Dieter-friendly
112 Like fruitcakes
113 Oater actor Lash
114 Like crackerjacks
115 General Bradley
116 Grand affair
117 Diet
118 Black Hills st.
120 Zeus’ spouse
121 “Brave New World”

drug
123 Puzzle finisher’s

cry

MONTHLY CROSSWORD PUZZLE

By John Lampkin from the Los Angeles Times
Edited by Rich Norris and Joyce Nichols Lewis

© Tribune Media Services
All rights reserved

Brought to you by Capital Bank and its commit-
ment to the performing arts and artists in Raleigh. 
.3.31 | www.capitalbank-us.com

Feb 6-26
the raleigh ensemble Players presents The last Days 
of Judas iscariot by stephen adly guirgis. For more 
information, visit www.realtheatre.org. 

Feb 11-27
the raleigh little theatre presents the hilarious comedy 
The Man Who Came to Dinner. while on his way to 
dinner at a suburban family’s home, sheridan whiteside, 
an insufferably arrogant radio personality, accidentally 
falls and breaks his hip. a tumultuous six weeks of con-
fi nement follow. rlt sutton Main stage theatre. tickets 
can be purchased online at raleighlittletheatre.org or by 
calling the rlt Box offi ce at 919-821-3111. 

Feb 17-20
theatre in the Park presents The Real Thing. Henry, a 
playwright, and annie, a young actress, are in love — but 
is it the real thing? Can love last? Can a marriage? in this 
heartfelt comedy, tom stoppard examines the diffi culties and 
rewards of fi nding and sustaining love and commitment, as 

well as challenging our very notions about what is “real.” 
Call 831.6936 or visit www.theatreinthepark.com. 

Feb 17-Mar 6
the Carolina Ballet presents The Ugly Duckling. when 
the “world-class choreographer” (the washington Post) 
robert weiss creates a new ballet the dance world sits 
up and takes notice. Be the fi rst to see his latest creation 
for the stage in its premiere at Carolina Ballet. lynne 
taylor-Corbett’s the ugly Duckling is also featured on 
this program. Fletcher opera theater. tickets may be 
purchased online at www.carolinaballet.com or call the 
Balletline at 919.719.0900. 

Feb 24 (Thur)
nine-year-old pianist, composer and entertainer ethan 
Bortnick has been making headlines as one of the 
youngest musicians. Meymandi Concert Hall. Call 
919.831.6060 or visit www.broadwayseriessouth.com. 

Feb 25 (Fri)
Juice & Jazz Benefi t at the Museum of natural sci-
ences. live Jazz / unique wine tastings / Delicious Hors 
D’oeuvres benefi tting easter seals uCP helping people 
manage disabilities and mental health challenges. Doors at 
6:00pm at the Museum of natural sciences, 11 w. Jones 
street. tickets are $40 each and can be purchased by call-
ing 919.865.8840 or online at www.nc.eastersealsucp.com/
events. live Jazz provided by the MPs trio.

Feb 25-26 (Fri-Sat)
orchestra showcase: Copland and Rachmaninoff 
presented by the nC symphony. Meymandi Concert Hall. 
Visit www.ncsymphony.org or call 919.733.2750.

March 4 (Fri)
First Friday in downtown is one of raleigh’s most popu-
lar evening escapes and is a great fun-fi lled self-guided 
tour to raleigh’s exciting art, music and dining scene. 
on the fi rst Friday of every month. galleries, live music 
and culinary delights abound. experience art in all the 
downtown districts. use the r-line for convenience!

March 4-5 (Fri-Sat)
nC symphony presents Pink Martini. in a rollicking, 
around-the-world musical adventure, Pink Martini returns 
to Meymandi Concert Hall for a magical collaboration 
with the north Carolina symphony. they’re packing 
an electric blend of classical, jazz, samba and good 
old-fashioned pop. Visit www.ncsymphony.org or call 
919.733.2750.

March 11-27
the raleigh little theatre presents Really Rosie. rosie, 
the sassiest kid on her block of Brooklyn’s avenue P, enter-
tains herself and friends by acting out show biz fantasies, 
notably directing and starring in an oscar winning movie. 
rosie takes her playmates on a journey into the fantastic 
technicolor movie studio of her imagination as she creates 
the “movie of her life.” the musical is based on sendak’s 
books Chicken soup with rice, Pierre, one was Johnny, 
alligators all around (which comprise the nutshell library 
(1962), and the sign on rosie’s Door (1960). tickets can 
be purchased online at raleighlittletheatre.org or by calling 
the rlt Box offi ce at 919.821.3111. 

March 12 (Sat)
St. Patrick’s Day Parade & Festival in downtown 
raleigh.

March 13 (Sun)
Time Change. remember to turn your clocks forward 
one hour!

March 13 (Sun)
The Chieftans, a six-time grammy winning group 
recognized as ireland’s Musical ambassadors has been 
bringing traditional irish music to the world’s attention 
for more than 40 years and have broken many musical 
boundaries by collaborating and performing with some of 
the biggest names in rock, pop and traditional music in 
ireland and around the globe. raleigh Memorial audito-
rium ticket sales call 919.831.6941 or visit 
www.nctheatre.com. 

Performing Arts & Events calendar 

http://www.capitalbank-us.com
http://www.realtheatre.org
http://www.theatreinthepark.com
http://www.carolinaballet.com
http://www.broadwayseriessouth.com
http://www.nc.eastersealsucp.com
http://www.ncsymphony.org
http://www.ncsymphony.org
http://www.nctheatre.com
http://www.ricanc.com


EQUAL HOUSING
OPPORTUNITY

Connect To A Great Life!Connect To A Great Life!

An Urban Take On Traditional Living

Visit us at the Welcome Center open Wed.-Sun. at 1363 Ileagnes Road, Raleigh, NC 27603
Or Connect at RenaissancePark.com  919-779-1277  

 A location that connects to the rhythm of downtown. A lifestyle that connects with friends & family. 

Townhomes from the $130s. Single-Family homes from the $200s. Custom Homes from the $250s. 
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