











OFF THE BEATEN PATH

Wine managers Dan Dixon and David Hanes dish on lamb and wines that make great matches.

love to cook. I
always prefer to
make something
myself than to get
it at a restaurant.
However, when 1

make the occasional

Dan Dixon

trip to an eatery,
I always look for
something off the beaten path. I usu-
ally steer away from chicken, pasta, or
beef. These are simple items to be made
at home and are generally overpriced
since they are inexpensive for the res-
taurant to make. No, I typically look
for the duck, rabbit, monkfish, or my
favorite—Ilamb. Unfortunately, lamb
is somewhat scarce on many restaurant
menus though it is quite often the most
flavorful red meat that a restaurant
can offer. I love the tender gaminess of
lamb and it is exquisite with a variety of
wines. It can be great with a Burgundian
Pinot Noir, a Spanish Tempranillo, or
the inimitable Chateauneuf-du-Pape.
For this issue, we decided to focus

on lamb. That’s it. No side dishes, no
dessert, just lamb. We wanted to see
how it paired with wines that were as
different as, well, the continents from
whence they came. We chose a Cotes du
Rhoéne, the Domaine Grand Veneur Les
Champauvins, and Villeria Pinotage
from South Africa.

First the lamb. I took eight lamb
chops that had been graciously given to
me and marinated them in a mixture of
1 tablespoon each of whole grain mus-
tard, minced garlic, and Worcestershire
sauce. I then threw in about 3 table-
spoons of red wine vinegar and a ¥4 cup
olive oil. I let the chops sit in the mari-
nade for about 8 hours and then grilled
them on a hot grill for about 5 minutes
per side, for medium-rare. I let the meat
rest for about 10 minutes before we
plated them and tried the wines.

Cotes du Rhone has always been
a classic go-to wine for pairing with
lamb and the Les Champauvins was no
exception. The wine brought forth the
subtle gamy flavor of the lamb that I

love so much. It was also acidic enough
to cut through the oiliness of the meat.
Finally, the lamb actually seemed accen-
tuated by the dryness of the wine.

The Pinotage was a great choice on
David’s part. They complemented each
other beautifully. When the wine and
meat were on the palate at the same
time, they became one complex mouth-
ful of food and wine. The smokiness of
the wine worked well with the grilled
meat. It was even more palate cleans-
ing than the Rhéne, which was a more
acidic wine. The lamb simply absorbed
the wine and they both disappeared in
a puff of smoke. Outstanding!
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The change up for

this edition was a
lot of fun. Choosing
two different wines
to pair with the same
meal is a great way

to get an idea of the

David Hanes

versatility of dif-
ferent varieties and
regions. Since lamb was on the menu,
we decided to get a Rhone red to try
first. We chose Domain Grand Veneur
Le Champanvins 2007. This wine could
use some time in the bottle to age and
was much better after we let it open up
for half an hour or so. We found black
olives on the nose along with a musty,
oiled leather smell that dominates so

many great French reds. The wine
was light in body and quite acidic with
a slightly oaked flavor that followed
heavier flavors of earth and tart berries.
The finish is quick and moderately dry,
and the acidity in the wine was the per-
fect complement to the fat in the lamb
chops. ($21.99)

The second bottle we chose was
Villiera Pinotage 2005. Pinotage is
a hybrid grape from South Africa; a
cross between Pinot Noir and Cinsaut.
This wine is known for its gamy and,
oftentimes, latex flavors. The Band-aid
like qualities to many Pinotages can be
very off putting, but Villiera has done a
great job taming the undesirable flavors
and enhancing the great qualities that

can come from this varietal. Its aromas
include BBQ sauce, smoky earth, and
petrol. South African wines all have a
similar “grit” to their flavors that give
them these distinct smells that usually
come through as you taste the wines as
well. Sweet tobacco was another domi-
nant flavor and the wine seemed to begin
with raisin-like qualities and finished
with tart dried cranberry notes. This
Pinotage is full bodied, and while it was
drier and heavier than the Rhone red, it
still had a soft, clean finish. The gaminess
of the meat and wine stood out as the two
were paired together. ($14.99)

Both of these reds are great food
wines with stand-alone qualities. Great
buys for sure! Enjoy. 8
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THE GRAPEVINE BEER COMMITTEE

Enjoy these handpicked selections that are perfect for the season.
—Josh Mulholland, Jake Myers, Zeb Barron, and Kevin Dougherty

HARVIESTOUN OLA DUBH SPECIAL RESERVE 16

As you pour this ale, you can almost see its complexity. Its depth is equal to its deep, oily blackness. On the
nose, | get beef jerky, honey, molasses, and chocolate-covered cherries. Intense smoke on the front, hints of
Scotch mid-palate, and tobacco on the finish. This is one of the most interesting and satisfying beers I've had
in a long time. $9.99 /120Z

STONE 14TH ANNIVERSARY EMPERIAL IPA

For the last decade, beer enthusiasts have excitedly anticipated the annual release of Stone's unique
Anniversary ales. This year provides a little twist. Going back to its roots while making ale, the guys from
Stone took a trip across the pond to discover the origins of the India Pale Ale (IPA). The 14th Anniversary
Emperial IPA was the result. Using all English ingredients, along with some California gusto, this brew is a
monster! Notes of orange peel and citrus on the nose give way to a fresh spicy aroma. The palate is dry, dry,
dry! Pepper and bitter hops with intermittent hints of malty sweetness. The finish has a lingering bitterness
that is reminiscent of taking a bite out of a whole grapefruit. For those of you who haven't yet taken the
plunge into high gravity beers be warned! This is not the beer for you. Start somewhere else and work your
way up to a behemoth like this one. But for you hop crazed maniacs out there pick this one up before it's
gone. It is sure to soothe your inner beast. $6.99 / 1PINT 60Z

BROOKLYN BREWERY IPA

The bitterness of this beer comes from the distinctive bite of the American hops used in the blend and jumps
right out at you, but there’s a fully developed malt backbone to balance it out. It's somewhat mellow, and has
a smooth, refined flavor. This IPA is a perfect example of the style, and would be fantastic with a spicy meal.
Pair this with your next Indian or Thai meal. $9.99 / 6PK

BREW DOG PARADOX

Get these beers while they're around as supplies are VERY limited! $10.99 EACH /120Z

GLEN GRANT: The Brew Dog beers are all simply excellent. The Glen Grant smells of dried tobacco, tea
leaves, and raisins. The flavors, however, are dry and smoky with more tobacco and tea. It finishes long, since
| like to get my money’s worth, and you definitely feel the extra alcohol and strong black coffee notes. This is
no wimpy brew! (10% alcohol)

MCCALLAN: This is quite a unique beer that smells of matchsticks and fresh cut wood. | love the smoky
sweetness on the palate that ends in a long, dry finish with some sweet, medicinal notes. Certainly not your
normal beginner’s beer! (10% alc.)

SPEYSIDE: The Speyside is again such a unique brew and even shows many new attributes that the other
Brew Dog line doesn't have. | smell coffee, but with a wet, slate odor that disappears on the palate. It tastes
of light fruit and creamy hot chocolate that ends in a short finish and notes of coffee beans. (10% alc.)

SAMUEL ADAMS LONGSHOT

For those amateur brewers out there, here is a chance to taste some of the better and unique home brew
recipes out there. Sam Adams, through a contest to home brewers, has bottled a selection from their contest
winners. It's called the Longshot, and consists of two beers from three different home brewers. Sam Adams
made the beer with them using their original recipes. $12.99 / 6PK

JEREMY WHITE LEMON PEPPER SAISON: This beer is slightly sweet, but smells of yeast and citrus. | also
detected some white pepper mid-palate as well. This one should appeal more to the masses as it has a short,
crisp finish and is not overly heavy. (6.4% alc.)

MICHAEL ROBINSON OLD BEN ALE: This selection is heavy malted and smells of roasted almonds. The
flavors that dominate on the palate are definitely walnuts, roasted almonds, and a little apricot. This one also
finished dry and quite abruptly making it a bit more refreshing than you might think given its weight. (9% alc.)
BEN MILLER MILE HIGH BARLEY WINE ALE: Ok, I'll go ahead and admit that this is by far my favorite of
the three. It smells like pine sap/trees, and fresh pineapple. It's quite full in body and carries a caramel malti-
ness with notes of orange and lemon. It has a long finish that just doesn't stop. | had it with a roast and veg-
gies and thought it a perfect match! Enjoy! (9.8% alc.)
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JOSH'S PICKS

Raide a glass and sip some spirited sweet tea, aged tequila, or smooth bourbon.

—Manager Josh Mulholland
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WILLETT POT STILL RESERVE 8-10YR. SINGLE BARREL

The aroma of this great value is soft with hints of light cinnamon and oak. It's really smooth with
notes of black pepper, vanilla, and roasted corn. The long finish with sweet corn and black pep-
per sets this one apart as it ends up being quite dry! The Willett family came here from Europe,
where they had distilled brandy since the early 1600s. They helped build and run bourbon distill-
eries in Kentucky until in the early 1900s when they opened their own. This is a fun bourbon and
a great value! 94 proof.

$32.99 750ML / $66.99 1.75L

For our tequila aficianados, the Corzo Reposado is definitely a must-try. Aged in small white oak
barrels, this very elegant sipping tequila is wonderfully complex. On the nose, vanilla abounds
along with floral notes and a bit of toast. A sip of this brings citrus, fruit, oak, honey, and a fan-
tastic warming honey and fruit finish. So many tequilas deliver a good burn, but a well-made
product such as this warms with flavor and spices. This will certainly be a new staple on my
bar—that is, if | decide to share it.

FIREFLY SWEAT TEA VODKA

The year 2008 saw the emergence of something huge for two South Carolina partners. The
world’s first sweat tea vodka was created when they combined tea grown only five miles from
their small distillery with vodka. One year later, they've created a new category in flavored
vodkas, and have recently introduced new flavors including peach, raspberry, mint, and lemon.
There's no better way than to quench your thirst than with a sweat tea cocktail! - -
And, of course, a southern one at that!

$18.99 750ML / $28.99 1.75L

There are also some newcomers to the new sweet tea vodka craze:
SWEET CAROLINA is a less expensive option for $22.99 1.75L, and
JEREMIAH WEED SWEET TEA VODKA has the fullest tea flavor of them

all at $16.99 750ML. | still like going with the original Firefly brand,
though, as it seems to have the best balance and flavor. Tea time anyone?

The new hand-selected Buffalo Trace Barrel is bottled and in the store. The Grapevine staff has
unanimously picked a barrel sample of multiple bourbon barrels that we felt was the best bang
for the buck! Come give it a try!




The Awards Jusl ay
Keep Rolling 111

The winning streak continues for Buffalo Trace Distillery.
We're proud and honored to have won these awards:

Distillery Awards:

2006 - Whisky Magazine American Distiller of the Year

2006 - Malt Advocate Magazine Distillery of the Year

2006 - Wine Enthusiast Magazine Distiller of the Year 2 007 *hnggl(mp
2005 - Malt Advocate Magazine Distillery of the Year DlStllleI‘?f (;@Year
2005 - Whisky Magazine Distiller of the Year

2000 - Malt Advocate Magazine Distillery of the Year

Whiskey of the Year Awards:

2006 - Jim Murray’s Whisky Bible - World Whisky of the Year - George T. Stagg
2005 - Malt Advocate Magazine - American Whiskey of the Year — Sazerac Rye 18 year
2005 - ]im Murray’s Whisky Bible - World Whisky of the Year - George T. Stagg
2004 - Jim Murray’s Whisky Bible — World Whisky of the Year - George T. Stagg
2002 - Malt Advocate Magazine — American Wbiskey of the Year - Ceorge T. Stagg
2001 - Malt Advocate Magazine - American Whiskey of the Year — Sazerac Rye 18 year
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