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Coffees, Chocolates and Cordials Heat Up Winter Weekends

at The Lodge at Smithgall Woods


Helen, Ga. (January 13, 2003) – Experience true epicurean passions at The Lodge at Smithgall Woods, North Georgia’s intimate mountain retreat, during a special gourmet weekend featuring specialty “Coffees, Chocolates & Cordials,” February 14-16 and February 21 - 23, 2003. Chocolates from some of the world’s finest purveyors, decadent desserts, gourmet coffees and a repertoire of after-dinner cordials and cognacs set the stage for a romantic, fireside weekend guaranteed to chase off the cold weather. 


Secluded and private, The Lodge at Smithgall Woods accommodates just 28 guests in grand style on a 5,600-acre Heritage Preserve. Special guests join Smithgall Woods Chef Geir Kilen to explore the history, mysteries and flavors of the tiny cacao and coffee beans that elicit such grand passion in epicurean circles. After-dinner cordials, coffee and chocolate tastings, special menus and delectable chocolate desserts are all part of the weekend. Rates begin at $289 per night, double occupancy and include all meals and on-site activities.


Following meals of delicious high-country cuisine, Chef Kilen will highlight a myriad of chocolate flavors with mouthwatering dessert creations that run the gamut of a rich, creamy mouse to a deliciously dense flourless cake, or, for the chocoholic, Death by Chocolate. Thoughtfully orchestrated tastings are set to reveal the many personalities of chocolate, from unpretentious milk chocolate, to snowy white and the complex nuances of bittersweet dark.   


The romantic setting and sinfully sweet desserts call for something special after dinner, and The Lodge at Smithgall Woods accommodates with a cordial affair. Couples can cuddle up beside a toasty fire and sip from a delightful selection of cognacs and cordials certain to warm the heart. 

(more)
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When not delighting their senses with the pleasures of “Coffees, Chocolates & Cordials,” guests can explore The Lodge’s stunning scenery. Interpretive hikes to the stunning 250-foot Dukes Creek Falls, miles of additional trails and paths for hiking or bicycling, wildlife observation and fly-fishing on Dukes Creek, a “Top 100” trout stream as named by Trout Unlimited, are all offered on-site.  Staff naturalists lead fascinating interpretive tours and hikes on the property’s vast acreage, exploring the important ecology of the unique ecosystems in this pristine mountainous landscape.   Appalachian history and culture come alive in an authentic, turn-of-the-century log cabin located on the property, and evenings bring stargazing under a night sky whose brilliance is undiminished by city lights.


Those who wish to venture outside the property will find plenty to do in the surrounding areas.  The Lodge at Smithgall Woods is convenient to the Alpine village of Helen, as well as some of Georgia’s most scenic natural wonders including Anna Ruby Falls, Brasstown Bald (the highest point in Georgia), access to the Appalachian Trail and the Richard B. Russell Scenic Highway, one of the most popular drives for viewing the area’s legendary vistas.


Accommodations are arranged in five gracious guesthouses with elegant furnishings, large living rooms and residential style kitchens. Fourteen individually appointed guestrooms gaze out over rushing creeks and breathtaking mountain landscapes. Interiors are warmly decorated with elegant fabrics, antiques, comfortable beds, overstuffed chairs and unique artwork, and each guestroom has a private bath, television and telephone.


The Lodge at Smithgall Woods is located in North Georgia just three miles west of Helen at 61 Tsalaki Trail, Helen, GA  30545. For additional information or reservations, please contact The Lodge at Smithgall Woods at (706) 878-3087 or on the web at www.SmithgallWoods.com.
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