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Total Wine & More is like no other wine store you have ever visited. 
Each of our stores carries over 8,000 different wines, 2,500 beers, and more. 

With over 78 superstores, we have the buying power to bring you the best wines
at the lowest prices. Our wine team is the best trained in the industry. Just think 

of them as tour guides, guiding you through the great wine regions. 

They are committed and dedicated to bringing you the Total Wine Experience.™
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Ballantyne Village
14815 Ballantyne Village Way

Charlotte, NC 28277
704.369.5050

www.dvinewinecafe.com

D’Vine Wine Cafe
Ballantyne’s Finest Casual Dining

Retail Wine Shoppe 
with 600 labels & 
1500+ bottles

• Live Music
• No Corkage Fee 
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Sushi for Lunch & Dinner

Authentic Thai cuisine 
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freshest ingredients

435 S. Tryon Street • Charlotte • 704-332-3188
www.bernardinsfinedining.com • reservations accepted

impeccable service • elegant atmosphere
sophisticated, succulent cuisine

lunch monday-friday • dinner monday-saturday
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“Your Escape from 
the Everyday”™

Voted 
Best of the Best 

Brunch
By Charlotte Magazine

Café Monte French Bakery and Bistro is known for offering 
affordable, high quality French fare, exquisitely prepared to 
order. Classic French country favorites served all day include 
fresh pastries, salads, sandwiches, quiches and crêpes as well 
as a full breakfast menu.

In the evening enjoy our bistro service, featuring mussels, steak 
and pommes frites, rotisserie chicken and other features served 
in a casual and comfortable European setting. Café Monte 
French Bakery and Bistro is committed to using only the highest 
quality ingredients, served fresh at an exceptional value for our 
customers. We make quality French food accessible to all.

Bon Appétit!

Brunch, Lunch and Dinner : : Catering : : Bakery : : Patio
Private Dining : : Bridal Showers : : Rehearsal Dinners 

On- and Off-site Catering : : Breakfast Meetings
Mon - Thur 9am - 10pm  : :  Fri & Sat 9am - 11pm  : :  Sun 9am - 3pm

www.cafemonte.net  : :  6700 Fairview Road 
Allen Tate Building  at Phillips Place  : :  704.552.1116

Locally owned and operated since 2007

 

 

ripe for  
the picking

Chad Cooper of Bernardin’s  
Restaurant is enjoying the 2009  
Belasco de Banquedo Llama Malbec.
Glass $13.00, Bottle $50.00

As	its	namesake,	this	wine	embodies	the	
distinctive	spirit	of	the	vineyards	spanning	
the	foothills	of	the	Andes.	Llama	is	a	rich	
ruby-purple	color	and	boasts	elegant	flavors	
of	blackberries,	ripe	plum	and	robust	spices	
with	good	balance	and	structure.

Thierry Garconnet of Terra Restaurant is drinking 
the Duband Hautes Côtes de Beaune 2008.
Bottle $45.00

Deep	red	ruby	in	color,	this	fine	features	a	delicate		
fragrance	of	raspberries	and	blackberries.	Medium-	
bodied,	yet	silky	smooth,	this	elegant	wine	has	notes	of	
cherries,	strawberries	and	light	spice	with	ample	tannins.

James Porter of Total Wine & More  
recommends the 2009 Mauro Sebaste 
Barbera d’Alba. 
Bottle $16.99

This	is	a	toasty,	oak-influenced	expression	
of	Barbera	with	pretty	notes	of	cherry	and	
blackberry	backed	by	soft	vanilla	and	toasted	
almond.	Pair	this	wine	with	roast	chicken	
and	potatoes	with	chopped	rosemary.

Phong Luong of Zen Asian Fusion is 
enjoying the 2009 Catena Malbec from 
Argentina.
Bottle $45.00

The	wine	shows	a	dark	violet	color	with	deep	
bluish-black	tones.	The	nose	offers	ripe,	
concentrated	dark	fruit	aromas	with	delicate	
floral	notes	with	a	rich	and	lush	mouthfeel.	
The	finish	presents	soft,	supple	tannins	with	
bright,	crisp	acidity	and	a	flinty	minerality	
that	gives	the	wine	exceptional	length.

Gayoung Kim of Good Food on  
Montford says the 2010 Netzl  
Rubin Carnuntum from Austria  
is the staff ’s favorite.
Glass $13.00, Bottle $52.00

Deep	dark	ruby			with	youthful	hues,		
ripe	cherries	in	the	nose	and	juicy		
berry	fruit	on	the	palate,	this	red	is		
balanced	and	concentrated.	A	wine		
of	charm	and	storage	potential.	

Jason Minoda of Minoda's Kabuto  
Japanese Steak House is enjoying the 
Hana Fuji apple flavored cold sake  
with his sushi. 
½ cafe $12.00, Bottle $25.00

Hana	Fuji	Apple	appeals	with	its	fresh	aroma	
that	fulfills	the	palate	with	the	crisp	tartness	of	
the	fruit.	The	lovely,	lingering	finish	continues	
the	taste	of	rich	apple	flavor.	Its	low	alcohol	
makes	it	a	fine	aperitif,	either	straight	up	or		
on	the	rocks.

Victoria Spangler of Pasta & Provisions 
is enjoying the 2008 Illahe Pinot Noir 
Reserve for the colder months. 
Bottle $24.99

Light	and	spicy,	this	Pinot	Noir	is	a	blend	
of	the	best	lots	of	the	vintage.	Smooth	and	
round	on	the	palate,	it	offers	deep	fruit	and	
delicate	baking	spice	aromas.	The	age-wor-
thy	tannins	and	acid	will	allow	the	wine,	
raised	in	45	percent	new	oak,	to	benefit	from	
many	more	years	in	the	bottle.

Rob Rondelez of The Common Market  
is talking up the La Giaretta Valpolicella 
DOC Classico Superiore ‘Ripasso.’ 
Bottle $19.99

Well-balanced	and	refined,	even	in	its		
simplicity,	this	wine	presents	a	bright	ruby		
red	color	and	pleasant	scents	of	cherry.	Using	
the	traditional	technique	called	“ripasso,”		
that	is,	letting	the	wine	undergo	a	second		
fermentation,	the	Valpolicella	Classico	Supe-
riore	becomes	a	wine	with	a	robust	body.

Mitchelle Pafford of Café Monte  
French Bakery & Bistro is drinking  
the Hippolyte Reverdy Sancerre 2010. 
Glass $14.00, Bottle $58.00

This	textbook	Loire	Valley	Sauvignon	Blanc	
boasts	bright	acidity,	smoke,	citrus	and	
grassiness.	Mouthwatering	from	start	to		
finish,	it’s	ripe,	but	bright	and	lacy,	with	
lovely	detail.

Terrace Café−Ballantyne’s General  
Manager Mike Whitney is excited about 
the 2009 Bridlewood Blend 175. 
Glass $9.00, Bottle $32.00 

Crafted	from	hand-selected	grapes	in		
California's	Central	Coast,	this	blend	of		
Syrah,	Cabernet	Sauvignon	and	Zinfandel		
has	ripe,	jammy	fruit	flavors	with	a	touch		
of	sweet	oak	and	a	delicate	finish.	

Greg Roach of Brio Tuscan Grille likes 
the 2009 White Oak Chardonnay. 
Glass $12.95, Bottle $41.00

This	Russian	River	Chardonnay	shows	aromas	
of	fresh	baked	bread,	dried	apricot,	pear	and	
toasty	oak.	Full	bodied	with	a	mélange	of		
flavors	including	peach,	pear	and	roasted		
hazelnut,	this	Chardonnay	finishes	long	and	
creamy	with	the	fruit	supported	by	toasty	oak.

Jai Budsri from Deejai is enjoying the 
2010 Stellina de Notte Pinot Grigio.
Glass $7.00 Bottle $25.00

This	wine	begins	with	the	fresh	summer		
fruit	of	kiwi	and	continues	with	golden		
apple,	peach	and	notes	of	lemon.	It	is		
both	creamy	and	smooth	on	the	palate		
with	a	crisp,	clean	finish.

7822 Fairview Road
Charlotte, NC 28226
704.364.5755 
barringtonsrestaurant.com

Good Food on Montford 
1701 Montford Drive 
Charlotte, NC 28209
704.525.0881
goodfoodonmontford.com

Committed to Local
Committed to Independence

Committed to Excellence

A Charlotte Tradition...

New in Town...

A Moffett Restaurant Group, LLC
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juicy  
morsels

a chess pie love story

appy	National	Pie	Month!	That’s	right.	February	
is,	 in	 the	world	of	 food,	 the	month	dedicated	 to	

the	celebration	of	all	things	pie.	I,	for	one,	am	a	huge	
fan	of	pie.	In	honor	of	this	momentous	holiday,	and	as	
I	watch	pie	make	its	steady	rise	up	through	the	ranks	
of	“hip”	foods,	I’d	like	to	reflect	on	one	of	the	South’s	
most	wonderful	types	of	pie:	the	chess	pie.

name that chess pie!
My	 grandmother’s	 holiday	 table	 always	 featured	

the	same	pie.	Rich	and	smooth,	her	chocolate	chess	
pie	was	 the	only	pie	 that	ever	made	me	say,	 “I’ll	 just	
have	a	sliver,”	topped	with	whipped	cream,	of	course.	
A	chess	pie	 is,	 in	 its	most	basic	 form,	a	 single-crust	
pie	with	a	custard-like	filling	of	eggs,	sugar,	butter	and	
a	 bit	 of	 flour.	 To	 this	 base,	 one	 may	 add	 additional	
flavorings—from	lemon	and	buttercream	to	chocolate.	
Add	a	dash	of	vinegar	and	you	have	the	famed	vinegar	
pie.	The	pecan	pie,	that	rich	and	All-American	Thanks-
giving	staple,	is	also	a	chess	pie	derivative.	

the tasty history of chess pie	
Like	many	traditional	Southern	foods,	chess	pie	can	

trace	its	roots	back	to	England.	Eventually,	it	became	
popular	 in	 both	 New	 England	 and	 the	 Southern		
colonies.	Since	then,	the	chess	pie	has	evolved	into	a	
Southern	tradition.

The	name	itself	is	surrounded	by	folklore.	Some	say	
chess	pie	comes	from	cheese	pie,	with	the	“cheese”	lost	
along	the	way.	Others	claim	that	the	name	comes	from	
the	pie	chest	 in	which	the	pie	was	kept.	The	 last,	and	
the	most	common	story	 that	you’ll	see	 in	cook	books	
and	 around	 the	 Web,	 is	 that	 when	 asked	 what	 was	
cooking,	a	Southern	woman	replied,	“It’s	jes’	pie.”	But,	
like	the	many	tall	 tales	of	how	the	Tar	Heels	got	their	
name,	it	all	depends	on	who	you	ask.	As	for	me,	I’ll	take	
chess	pie	simply	for	what	it	is:	delicious.E
Elena Rosemond-Hoerr is a photographer and writer based out of Baltimore. Born and raised in 
North Carolina, Elena writes about Southern food culture, blending stories and recipes to bring 
a piece of the South to everyone. You can find her delicious recipes on her blog, Biscuits and 
Such, and follow her food musings on Twitter @biscuitsandsuch. This article was republished 
with permission from Menuism.com.

h

by elena rosemond-hoerr 

Pie Dough:

2 1/2 cups flour

2 tbsp sugar

1 tsp salt

1/4 cup shortening

1/2 cup butter

1/2 cup ice water

(Or just purchase a pie shell)

Filling:

1 cup chocolate chips

1 stick melted butter

1 tsp vanilla

1/2 cup flour

1/2 cup white sugar

1/2 cup brown sugar

2 eggs, beaten

Whipped Cream:

1 cup heavy  

whipping cream

1/4 cup sugar

1 tsp vanilla

1 tsp ginger

Start with your pie dough. Sift dry ingredients. Using your 

hands, work in shortening. Cube butter and work it in. 

Continue to blend until the consistency is that of course 

cornmeal. Stir in the water, a little
 at a time until your 

dough forms a ball. Divide in half. Wrap each half in
 plastic 

wrap and refrigerate for at least 1 hour. (To save time  

purchase a pie shell).

Pour hot butter over chocolate chips and stir until fully  

incorporated. Whisk together remaining ingredients and add 

to chocolate.

Remove half of the dough from the fridge. Roll it out on a 

floured, non-stick surfac
e (like a sil-

pat). Roll it out so it is  

1 foot x 1 foot wide and 1/4 inch thick. Drape the crust 
over 

the rolling pin and transfer it to the pie dish. Press into the pie 

dish. Scoop filling into the pie dish.

Bake at 350* for 30-40 minutes.

Let cool completely. Whip together cream, sugar, vanilla and ginger. 

Serve pie topped with whipped cream.

Chocolate Chess Pie
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say “i do” to spanish asian fusion 
zen offers a perpetual wedding of flavors and styles 

by zenda douglas 
images by ashley blake summerlin

hong	Luong	is	an	expert	in	fusion—that	harmonious	
concept	 that,	as	 it	relates	 to	 food,	means	to	marry	
flavors	of	different	cultures.	 Inside	his	 restaurant,	

Zen	Fusion,	there	is	a	perpetual	wedding	going	on	between	
Spanish	cuisine	and	the	contemporary	Asian	influences	of	
China,	Thailand	and	Vietnam.	Located	in	Historic	Dilworth	
and	convenient	to	Uptown	Charlotte,	Zen	Fusion	offers	small	
plates—tapas—as	well	as	large	dishes	that	are	designed	to	
be	shared.	“My	desire	 is	 to	create	unique	comfort	 foods	
that	are	prepared	in	a	healthy	way,”	says	Luong.	

Comfort	 abounds	 inside	 Zen,	 making	 it	 the	 perfect	
spot	to	relax	and	dine.	Its	decidedly	sophisticated,	uptown	
atmosphere	 is	 cushioned	 with	 soft	 colors,	 soft	 lights	
and	 warm	 woods,	 which	 instantly	 mellow	 the	 tensest	
mood.	 A	 trendy	 wine	 bar,	 upbeat	 lounge	 and	 climate-
controlled	patio	make	Zen	one	of	the	hottest	restaurants	
in	Charlotte.	 “We	wanted	 to	create	an	atmosphere	 that	
you	would	 find	 in	New	York	or	Miami—a	cosmopolitan	
lifestyle	restaurant	with	a	neighborhood	feel,”	says	Luong,	
who	greets	guests	with	a	warm	and	friendly	smile.

Diners	of	all	ages	can	be	found	at	Zen—adults,	families	
and	couples.	It’s	a	popular	destination	for	a	romantic	night	
out,	a	celebration	party	or	a	business	lunch	or	dinner.	

On	my	visit	there,	I	joined	other	guests	who	arrived	for	
an	early	dinner.	I	settled	in	with	a	glass	of	Jelu	Pinot	Noir	
’08	Argentina,	a	medium-intensity,	smooth	red.	Perfect!	With	
equally	perfect	timing,	there	appeared	a	magnificent	platter	
of	appetizers,	all	at	once	 irresistible	and	too	pretty	 to	eat.	
Eating	quickly	won	out,	and	I	made	my	way	through	tender	
calamari	with	the	lightest	crisp	on	the	outside,	pork-filled	pot	
stickers	and	chubby	empanadas,	all	served	with	a	choice	
of	 homemade	 sauces.	 Chicken	 croquettes	 were	 nestled	
on	the	platter	offering	a	crispy	bite	before	discovering	the	
creamy	chicken	filling.	Spanish	sausage	that	was	spicy	and	
wonderfully	chewy	rested	alongside	pieces	of	green	and	
red	peppers	and	onion	in	a	tart	red	sauce.	Crab	and	cream	
cheese	spring	rolls	 finished	this	parade	of	succulents	and	

prepared	my	palate	for	samplings	of	main	courses.	
A	glass	of	Jelu	Malbec	’08	Argentina	led	the	way	with	

its	velvety	smooth	deep	red	characteristics.	Appreciative	of	
Argentinean	reds,	both	wine	selections	were	excellent.

I	 came	seeking	paella	and	didn’t	 leave	disappointed.	
For	 the	 Paella	 Valenciana,	 Spanish	 rice	 is	 cooked	 in	 a	
rich	 tomato	 broth	 and	 packed	 with	 fresh,	 full-flavored	
scallops,	shrimp,	calamari,	mussels	and	chicken.	Plan	to	
share	this	dish—it’s	plentiful!	Being	fully	satisfied,	I	could	
have	left	at	this	juncture,	but	there	was	more	sampling	to	
do.	I’m	happy	to	report	that	the	Hong	Kong	Sea	Bass	was	
perfectly	prepared,	beautifully	seasoned	and	served	over	
a	bed	of	 fresh	spinach,	 just	 tender.	Flavorful	brown	rice	
accompanied	the	dish.	An	entrée	of	Churrasco	de	Cerdo,	
grilled	seasoned	pork	tenderloin	topped	with	chimichurri	
sauce,	was	served	with	Spanish	saffron	rice,	black	beans	
and	plantains.	

Wok	meals	are	popular	 at	Zen.	So	are	 the	 Japanese	
hibachi	and	teriyaki	selections	with	beef,	chicken,	shrimp	
or	 salmon.	 Patrons	 can	 choose	 between	 dishes	 made	
with	Asian	pork	or	Vietnamese	beef.	Pad	Thai,	Singapore	
and	 Mongolian	 noodles	 also	 grace	 the	 menu.	 The	
encompassing	Bun	(Vietnamese	noodle)	features	grilled,	
seasoned	pork,	chicken,	 shrimp	and	crispy	pork	spring	
rolls	over	vermicelli	 served	over	 shredded	cucumbers,	
cilantro	 and	 crispy	 lettuce.	 The	 dish	 is	 topped	 with	
roasted	peanuts	and	green	onions.	There’s	also	a	variety	
of	creative	salads,	soups	and	summer	rolls.

Zen’s	fresh	and	colorful	sushi	features	traditional	maki,	
nigiri	 and	 sashimi	 rolls	 as	 well	 as	 the	 Zen	 Bento	 Box.	
The	wine	list	is	deep	and	includes	numerous	wines	from	
Spain	and	Argentina,	 as	well	 as	France	and	 the	United	
States.	Italian	and	French	champagnes	are	also	available,	
as	are	a	wide	variety	of	 imported	beers.	A	collection	of	
exotic	martinis	and	other	cocktails	tempt	the	thirsty,	who	
can	also	choose	between	Sangria	and	Sake.

At	the	top	of	Luong’s	list	of	favorite	dishes	are	Paella	
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Valenciana	 and	 Hong	 Kong	 Sea	 Bass,	 plus	 “too	 many	
tapas	 to	 name.”	 Luong’s	 brother,	 Tri,	 who	 owns	 Miró	
Spanish	 Grille	 in	 Stonecrest,	 is	 the	 architect	 of	 the	
restaurant’s	 concept.	 Tri	 Luong,	 who	 is	 Chinese	 and	
Vietnamese,	 and	 a	 self-taught	 chef,	 is	 joined	 by	 three	
chefs,	Yu	Zhang,	Yovanny	Corado	and	Salvador	Flores	
from	China,	Spain	and	Mexico,	respectively.	

Zen	 opened	 its	 doors	 in	 2005,	 but	 Luong	 has	 been	
a	 Charlotte	 restaurateur	 for	 much	 longer.	 He	 and	 his	
brother	 started	 out	 together	 at	 Tio	 Montero	 in	 1983.	
He	 ran	 Ole	 Ole	 from	 1990	 until	 1999	 before	 opening	

Sole	 Spanish	 Grille	 on	 East	 Boulevard	 in	 2002.	 “My	
brother	and	 I	have	a	 long	history	 in	Dilworth,”	 reflects	
Luong,	who	says	he	enjoys	all	 aspects	of	 the	restaurant	
business,	from	creating	a	niche	concept	for	the	market	to	
entertaining	guests,	continuing	to	be	creative	with	menus	
and	pushing	for	a	healthy	lifestyle	for	Charlotte	diners.

Zen	 is	 open	 for	 lunch	 Monday	 through	 Friday	 from	
11:30	 a.m.	 to	 2	 p.m.	 and	 for	 dinner	 Sunday	 through	
Thursday,	5	p.m.	 to	10	p.m.;	Friday	and	Saturday,	5	p.m.	
to	11	p.m.	A	similarly	derived	but	unique	catering	menu	is	
available	for	parties,	meetings	and	other	gatherings.E

zen fusion
1716 kenilworth avenue • charlotte

704.358.9688 • www.zenasianfusion.com

clockwise from top left: shrimp tempura; paella valenciana with shrimp, 
scallops, mussels, clams, calamari, chicken and saffron rice; tres leches 
cake; grilled chilean sea bass with spinach and a light saffron sauce
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the recipe for the perfect  
glass of wine
p

 

profiles of  
passion

by laura dobson

assion. That’s one of the intangible ingredients 
Aurelio Montes adds to each bottle of his wines. 
Montes is the mastermind, and master winemaker, 

behind Montes Premium Wines. Since its start in 1987 
with the first premium Chilean wine export, Montes 
Wines has grown to encompass vineyards in three  
countries, with wines exported around the world.

the winemaker
It was that same passion that led Montes, at age 

39, with five children to feed and educate, to leave the  
Undurraga Winery after many years and start off on 
his own adventure, an adventure that led to an almost 
complete overhaul of the Chilean wine industry as it was 
known until the late ’80s.

His desire to improve the quality of the wines was 
what set him on this path. When his ideas for turning 
basic quality wines into better quality wines fell on deaf 
ears, he knew it was time to move on.

“It was like preaching in the desert,” says Montes, 
now founding partner, chairman and head winemaker at 
Montes Premium Wines. 

Montes set out to be different, to create something 

better. One of his hobbies—flying—helped him on his 
quest to find the best locations to plant grapes. He  
discovered new slopes and valleys from the seat of his 
airplane, finding places like the Apalta and Marchigüe 
valleys, which aren’t visible from the ground. Being a 
pilot has helped Montes soar to new heights, and to  
inject his wines with his pioneering spirit, his personality 
and his passions. 

He cleared rocks and trees, imported vines from 
France to refresh the area’s viticulture and dared to 
plant the hillsides. Just 10 years later, Montes became 
the fourth largest exporter in Chile. Many Chilean wine-
makers followed in his footsteps to create what is now 
the Chilean wine industry.

He now is renowned as one of the finest winemakers 
in Chile and one of the most gifted of his generation. His 
accolades include Chilean Winemaker of the Year, 1995, 
and Personality of the Year 2002. 

the vineyards
Once Montes had transformed the Chilean wine  

industry, he soared over the Andes Mountains to Argen-
tina, much like the geese for which the wines are named, 

and formed Kaiken Wines. He has passed his love of 
winemaking on to his sons, one of whom handles the 
vineyards in Argentina.

Montes most recently flew even further from home, 
to Paso Robles in Napa Valley where he started Napa 
Angel by Montes.

Montes likes wine’s personal nature. “Wine has such 
a human touch, a very powerful touch of your own  
personality, poured into the wine.” 

There are other aspects of his personality in each 
glass, like a sprinkle of wildness and a pinch of kindness. 
Montes says his kindness comes alive in the soft tannins 
and all-around approachability of his wines. His wild side 
is discernible as well.

“I always took some calculated risks, daring to discover  
new hillsides, new valleys,” says Montes, who has never 
been afraid to get out of his comfort zone.

the wines
Wine drinkers shouldn’t be afraid to leave their comfort  

zone either. Montes says the juxtaposition of soft and 
wild come together in his blend Purple Angel, produced 
from grapes grown in Napa Valley.

“It has a little of my pioneering concept of being a 
brand-new variety, a joyful wine, lively with layers of fruit 
flavors, and yet it has a softness too,” he says of the wine 
that mixes Carmenere and Petit Verdot.

He compares the Chilean and Argentinian wines 
to what he’s doing in California, where he’s distanced  
himself from the flavors of tango and fútbol (soccer) to 
fly with the Screaming Eagles, and make wine with the 
Coppolas in Paso Robles. 

His whites—from the crisp, fruity taste of Montes Lim-
ited Selection Leyda Sauvignon Blanc 2010, suitable for 
seafood, to the sophisticated Montes Alpha Chardonnay  

2008, the slightly buttery flavor of which lingers on the 
tongue and pairs well with shellfish—have changed with 
the market, becoming less oaky, more fruit-driven.

“The palate of a winemaker evolves over time,” Montes  
says, “as has the palate of the people. I’m older, but wiser. 
People want less oak, more fruit-forward wine.”

His reds have roots in the first-ever premium Chilean 
export wine: Montes Alpha Cabernet Sauvignon 1987. It’s 
no surprise the 2009 version, made from grapes grown in 
the Apalta Valley, is a typical Chilean wine. Sophisticated 
and serious, it’s shy, not bold, and quite different from 
the Argentinian wines.

Kaiken Cabernet Sauvignon Ultra 2008 is sensual and 
velvety. Montes recommends cellaring the huge Napa 
Angel Cabernet Sauvignon for at least five years “to tame 
the tannins.”

Montes says the secret to his success lies in his cre-
ation of wines that suit the international palate for which 
he charges a fair price. 

“You’ll never be a rich man in the wine business, but 
you’ll have a certain way of life,” Montes says. “Wine-
making is a style and way of life, and drinking wine is 
always about having fun.”

Montes wines now are served on airplanes and con-
sumed in 100 countries, from Afghanistan to Tahiti, 
where it’s number one.

“Wherever you go, you’ll see a bottle of Montes  
sitting there,” he said.

In Charlotte, you’ll find Montes wines for sale at 
Reid’s Fine Foods, Arthur’s Wine Shop and Harris Teeter.  
Or enjoy them when you dine out at Aria Tuscan Grill 
and The Capital Grille in Uptown, and The Fig Tree  
Restaurant in Elizabeth.E
Laura Dobson is a freelance writer who makes her home in Charlotte and Northeast Ohio, and enjoys 
drinking Montes Wines in both locations.
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by charles jenkin

ow	do	 I	 love	 thee?	Let	me	count	 the	
ways.”	 Elizabeth	 Barrett	 Browning	

must	 surely	have	be	 referring	 to	chocolate.	
Okay,	 that	may	be	a	stretch;	however,	when	
you	 hear	 the	 word	 “chocolate,”	 what’s	 the	
first	 thought	 that	pops	 into	your	head	after	
the	word	‘love?’	Maybe	it’s	a	box	of	assorted	
dark	 and	 light	 morsels	 that	 danced	 across	
your	 tongue.	 Perhaps	 it’s	 memories	 of	 the	
first	bunny	whose	ear	you	bit	off	with	child-
like	delight.	If	you’re	thinking	about	that	first	
cup	of	hot	cocoa	you	shared	with	your	 first	
sweetheart,	you	would	be	going	back	to	what	
we	 know	 as	 the	 origin	 of	 this	 most-loved		
culinary	treat.

Our	 romance	with	chocolate	 is	 a	 two-way	 street;	 it	 is	
one	of	 the	 few	decadent	 indulgences	 that	actually	 love	us	
back.	No,	really!	There	are	certain	properties	derived	from	
cacao	 (ka-KAY-oh)	 that	 maintain	 their	 healthful	 benefits	
as	we	 take	 it	 from	bean	 to	chocolate	 liquor	 to	a	finished	
chocolate	product.	Flavonoids	are	a	substance	in	the	sweet	
treat	that	act	as	antioxidants	in	our	bodies,	which	may	help	
keep	us	from	aging	by	reducing	free	radicals	that	can	lead	
to	heart	attacks,	as	well	as	having	an	ability	to	relax	blood	
pressure.

In	 the	 last	 few	years,	 there	has	been	a	huge	demand	
for	premium	dark	chocolate.	That	is	simply	because	many	
scientists	have	 stated	 that	 the	best	health	properties	 for	
chocolate	can	be	found	in	the	dark	variety.	You	see	on	the	
shelves	premium	chocolate	bars	 that	 state	 the	percent	of	
cocoa	solids	that	are	in	the	bar;	70	and	80	percent	are	tell-
ing	you	that	you	are	getting	more	of	the	healthful	benefits	
per	bite.

Of	 course,	 only	 recently	 have	 we	 begun	 to	 dine	 on	
chocolate,	especially	the	dark	variety,	for	its	increased	ben-
efits.	The	better	known	belief	that	we	intrinsically	associate	
with	chocolate	 is	 that	of	being	an	aphrodisiac.	An	article	
published	 in	 US News & World Report	 states	 that,	 “Per-
haps	 the	most	 famous—and	most	 studied—of	 the	aphro-
disiacs	is	chocolate.	A	2006	study	published	in	the	Journal 
of Sexual Medicine	 found	 that	women	who	habitually	 ate	
chocolate	on	a	daily	basis	reported	higher	sexual	function	
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scores	than	those	who	did	not.”	It	went	on	to	say	that	
“It’s	plausible	that	chocolate	contains	a	little	love	mojo:	
The	 neurotransmitters	 serotonin	 and	 anandamide	
both	contribute	to	feelings	of	happiness	and	euphoria		
during	sex.	And	both	are	found	in	chocolate.”	

This	notion	can	go	as	far	back	as	the	Mayans	and	
the	Aztecs,	who	highly	regarded	chocolate	as	a	genuine		
aphrodisiac.	History	tells	us	that	Montezuma,	the	Aztec	
emperor,	 had	 around	 600	 wives.	 He	 is	 said	 to	 have	
downed	up	 to	50	golden	goblets	of	a	 liquid	chocolate		
concoction	on	a	daily	basis	 to	enhance,	 shall	we	say,	
his	 sexual	proficiency.	Chocolate	was	discovered	by	
the	Spanish	and	brought	back	 to	Europe	by	Cortez.	
From	 that	moment	on,	 the	story	of	Montezuma	was	
passed	on,	along	with	the	delightful	flavor,	creating	the	
timeless	connection	between	chocolate	and	love.	

Chocolate	 has	 been	 given	 and	 received	 as	 a	 gift	
for	as	 long	as	 it	has	been	around.	Cacao	beans	were	
used	by	the	Aztecs	as	currency,	and	they	offered	them	
to	Cortez	as	a	gift.	In	1615,	Spanish	Princess	Anna	of	
Austria	 presented	 the	 of	 gift	 chocolate	 to	 her	 new	
spouse,	King	Louis	XIII.	Who	hasn’t	heard	 the	name	
Casanova?	Part	of	his	romantic	profile	 included	offer-
ing	 gifts	 of	 chocolate.	 In	 1765,	 chocolate	 was	 intro-
duced	 to	 America.	 Our	 love	 of	 giving	 and	 receiving	
chocolates,	beautifully	arranged	in	an	elegant	carrying	
case,	continues	to	thrive.

We	 have	 combined	 our	 love	 of	 chocolate	 with	 a	

holiday	 of	 mysterious	 origins,	 Valentine’s	 Day.	 The	
question	is,	where	did	the	idea	of	presenting	the	gift	of	
chocolates	on	Valentine’s	Day	originate?	Keep	in	mind,	
from	the	first	time	that	chocolate	was	discovered	and	
consumed,	it	was	highly	valued	and	considered	luxuri-
ous,	and	even	decadent.	So	what	better	gift	for	a	man	
to	offer	a	woman	than	the	divine	taste	of	chocolate?	In	
1861,	Cadbury	presented	the	first	heart-shaped	box	for	
the	purposes	of	delivering	that	special	gift,	a	big	hit	on	
Valentine’s	Day.

The	question	now	 remains,	where	will	 you	go	 to	
find	the	best,	highest	premium	chocolate	concoctions	
available	 in	 the	 area?	 An	 excellent	 consideration	 is	
The	Secret	Chocolatier,	 located	on	Providence	Road	
in	south	Charlotte.	The	Secret	Chocolatier	 is	a	 family	
of	chocolate	artisans—two	families,	that	is—the	Dietz	
and	Ciordia	families.	After	spending	three	years	build-
ing	a	following	at	local	farmers	markets	and	retailers,	
they	 responded	 to	 public	 demand	 for	 a	 storefront	
where	chocolate	cravings	could	be	easily	satisfied.	

The	Secret	Chocolatier	offers	collections	of	choco-
late	 truffles,	artisanal	bars	and	gift	boxes.	 If	 there’s	a	
combination	you’d	like	to	create	for	that	special	person	
in	your	 life,	 all	you	have	 to	do	 is	 let	 them	know,	and	
they’ll	make	it	happen.	

Their	chocolate	 truffles	are	divine.	By	starting	off	
with	the	highest	quality	ingredients,	they	create	amaz-
ing	indulgences.	A	soft	to	the	tooth	shell	hides	a	very	

rich	and	creamy	interior;	superb	enough	to	satisfy	the	
most	indulgent	chocoholic.	Chai	Tea	Chocolate	Truffle,	
68	percent	Dark	Chocolate	Truffles,	Cardamom	Choc-
olate	 Truffles,	 Cherry	 Chocolate	 Truffles,	 Coconut		
Chocolate	 Truffles,	 Tres	 Incendios	 Chili	 Chocolate	
Truffles	and	Pink	Grapefruit	Truffles	are	a	few	of	the	
decadent	delicacies,	just	to	whet	your	appetite.	

One	 of	 our	 favorite	 words	 that	 follows	 chocolate	
is	 brownie.	 At	 The	 Secret	 Chocolatier,	 they	 enrobe	
brownies	with	chocolate,	so	much	so,	in	fact,	they	are	
to	die	for.	They	also	offer	brownie	pops,	an	amazingly	
different	take	on	one	of	our	favorite	foods.	

How	 about	 something	 that’s	 salty,	 crunchy	 and	
chocolatey?	 Consider	 the	 Chocolate	 Pretzel	 Sticks,	
dipped	 in	 55	 percent	 dark-semi	 tempered	 chocolate	
and	then	decorated.	

If	your	loved	one	is	a	chocolate	lover	and	enamored	
by	ginger,	 they	have	 just	 the	fix.	They	candy	ginger	
and	then	dip	it	in	a	dark	tempered	chocolate	to	create	
a	flavor	combination	that	dances	across	the	palate.	You	
can	place	an	order	at	www.thesecrerchocolatier.com,	
or	simply	visit	the	shop	on	Providence	Road	and	enjoy	
the	aromas,	and	tastes,	to	your	heart’s	content.E

Charles Jenkin is the host of This Show Is Cookin' on WBT radio Sundays at 12 p.m.
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captured in the kitchen:
by marian betancourt

hether	 it’s	 the	 suggestive	 shape	
or	 the	nutritional	stimulation,	 the	

avocado	has	long	been	considered	an	aph-
rodisiac.	 Indeed,	 because	 of	 its	 alleged		
ability	to	excite,	the	Aztecs	forbade	the	use	
of	avocado.	But,	today	this	tropical	fruit	is	a	
culinary	darling—sex	symbol	or	not—that	
chefs	embrace	for	its	sublime	versatility.	

Endowed	with	a	 soft,	 creamy	flesh	and	a	delicate	
nutty	 flavor,	 the	 avocado	 is	 an	 ideal	 multitasker	 on	
modern	menus,	as	consultant	and	Chef	Daniel	Orr,	has	
discovered.	“I	use	them	in	soups,	sandwiches,	tartares,	
salads,	 ice	 creams,	 mousses	 and	 sauces,”	 the	 chef	
reports,	 “and	even	 in	a	 frozen	daiquiri	with	avocado,		
called	the	Alligator	Margarita.”	Voicing	the	opinion	of	
many	kitchen	pros	on	 the	subject	of	 avocados,	Chef	
Orr	muses,	“What’s	not	to	like?”

wild thing
Although	it	doesn’t	have	a	sweet	flavor,	the	avocado	

is	 botanically	 considered	 a	 fruit	 because	 it	 has	 a	 pit		
surrounded	 by	 pulp.	 The	 wild	 avocado	 originated	
in	 south	 central	 Mexico	 about	 8,000	 years	 ago,	 and	
domesticated	seeds	have	been	found	buried	with	Incan	
mummies.	Mexico	 leads	world	production	of	avocado	
with	over	a	million	tons	a	year.	California	produces	95	
percent	of	the	domestic	crop,	primarily	Hass	avocados,		
according	 to	 the	 California	 Avocado	 Commission.	
Its	buttery	 texture	and	nutty	flavor	make	 the	pebbly-
skinned	Hass	the	favorite	of	chefs	and	consumers.	This	
type	makes	up	the	bulk	of	Mexican	production,	too,	and	
imports	to	the	United	States	should	 lower	the	price	of	
the	Hass,	which	can	cost	chefs	more	than	a	$1	apiece	
wholesale.	Prices	fluctuate	based	on	seasonal	supplies.

Smooth-skinned	Florida	avocados,	of	which	 there	
are	more	 than	50	varieties,	are	bigger,	more	fibrous,	
and	contain	less	oil	 than	California	varieties.	Because	
they	have	more	water,	they	are	often	used	for	drinks.	
Hawaiian	avocados	are	similar	to	the	California	variety.		
New	Zealand	grows	avocado	but	that	supply	represents		
only	a	tiny	part	of	the	market.

w

the rich rewards of avocado
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a fruit for all seasons
“I	 like	 different	 varieties	 for	 different	 uses,”	

remarks	Orr,	when	asked	about	his	favorite	avocados.		
“The	Reed	variety	 is	perfect	 for	shakes	and	sweets	
because	of	its	mild	flavor	and	sweetness,”	he	claims.	
“The	Hass	and	Pinkertons	 tend	 to	be	more	vegetal	
and	better	for	savory	items	and	salsas.”

Sandy	Garcia,	 formerly	chef	de	cuisine	of	Kai,	a	
boutique	restaurant	at	Sheraton	Wild	Horse	Pass	on	
the	 Gila	 River	 Indian	 Reservation	 in	 Phoenix,	 AZ,	
makes	an	avocado	mousse	by	mashing	it	in	the	food	
processor,	adding	a	little	gelatin,	lime	juice	and	cream	
cheese	as	a	binder.	He	adds	sautéed	corn	kernels,		
teardrop	tomatoes,	balsamic	vinegar,	salt	and	pepper		
and	 serves	 it	 on	 top	 of	 fry	 bread	 in	 a	 large	 bowl	
with	 lobster	 tail	 on	 top.	 Garcia	 also	 uses	 avocado	
in	 a	panzanella-style	 salad	with	heirloom	 tomatoes	
and	Oaxaca	cheese.	Puréed	avocado	 is	often	 folded	
into	homemade	crème	freîche	as	garnish	for	roasted		
poblano	gnocchi.

New	York	Chef	Joseph	Cacace,	currently	in	charge	
of	an	Italian	kitchen	at	Il	Bastardo	in	Chelsea,	worked	
for	many	years	 in	 the	Mexican	restaurants	Chango	
and	Zocalo	and	loves	to	cook	with	avocados.	He	espe-
cially	favors	avocado	soup—hot	or	cold.	“A	little	goes	
a	 long	way,”	he	says,	“You	can	purée	avocado	 into	a	
sauce	with	chicken	stock.”	For	a	hot	 soup	he	adds	
onions,	garlic,	serrano,	crème	fraîche,	lime	juice,	plum	
tomatoes	and	a	roasted	corn	garnish.	Cacace	also	cre-
ates	avocado	chips.	“You	need	a	firm	one,”	he	notes.	
“Slice	 very	 thinly	 and	 season	 it,	 dredge	 the	 slices	
lightly	in	Wondra	and	put	them	in	the	deep	fryer.”

Chef	 John	 Gonzales	 of	 Williamsburg,	 VA,	 uses		
avocado	 in	a	honey	sweet	vinaigrette	over	radicchio.	
“It	is	a	nice	contrast,”	states	this	former	executive	chef	
of	the	Ritz	Carlton-Fairfax	and	the	Watergate	who	now	
operates	an	interactive	cooking	class/dining	establish-
ment	he	calls	A	Chef’s	Kitchen.	Avocados	are	often	
used	in	classes	on	appetizers,	soups	and	salads.

holy guacamole
Even	 with	 its	 rich	 versatility	 in	 fine	 cooking,	

the	avocado	 is	 still	most	popular	 in	guacamole,	 the	
dip	 that	Americans	consume	by	 the	 tons	each	year	
(especially	on	Super	Bowl	Sunday,	 the	 largest	 food	
consumption	day	after	Thanksgiving).

“There	 are	 different	 schools	 of	 thought	 about		
guacamole,”	 says	 Cacace.	 “Rick	 Bayless	 likes	 it	
smooth,	while	Patricia	Kennedy	likes	it	chunky,”	he	
notes,	 referring	 to	 the	 two	high	priests	of	Mexican	
cuisine.	“I’m	in	between,”	Cacace	adds.	He	claims	that	
chicken	skin	 is	a	 traditional	addition	 to	guacamole,		
but	 he	 likes	 duck	 skin	 better.	 “Fry	 it	 until	 crispy,	
then	 break	 it	 up	 and	 mix	 it	 into	 the	 guacamole.”		
His	 favorite	 way	 to	 serve	 guacamole	 is	 with	 fresh	

corn	tortillas,	“especially	if	the	tortillas	are	just	made	
and	still	warm.	It’s	an	amazing	contrast.”

In	 winter,	 Gonzales	 makes	 guacamole	 with	 a		
prepared	salsa,	and	“we	zip	it	up	with	fresh	cilantro,”	
he	states,	“but	in	summer,	we	add	a	sprinkle	of	fresh	
tomatoes.”

Cacace	believes	that	guacamole	is	not	good	when	
made	 to	 order	 in	 a	 restaurant.	 “The	 flavors	 don’t	
have	time	to	blend,”	so	the	chef	makes	it	ahead.	To	
store	 it,	 the	chef	advises:	 “Keep	 it	 covered	and	use	
enough	acid	to	stop	it	from	turning	brown.”

Orr	 has	 another	 technique	 to	 keep	 guacamole	
from	browning,	“I	place	an	avocado	pit	or	two	in	the	
finished	 mix	 to	 help	 prevent	 it	 from	 discoloring.	 I	
also	push	plastic	wrap	down	over	it	to	stop	air	from	
circulating	 around	 the	 surface.”	 He	 also	 suggests	
brushing	the	surface	with	a	bit	of	olive	oil.

slicing and dicing
An	avocado	is	opened	by	slicing	it	in	half	length-

wise,	twisting	the	halves	apart	and	removing	the	pit.	
Many	use	the	tip	of	the	knife	to	dislodge	the	pit,	but	
Garcia	 claims,	 “People	 try	 to	 stab	 the	pit	with	 the	
tip	of	the	knife	and	end	up	in	the	ER.”	He	suggests	
his	 staff	 pry	out	 the	pit	with	a	finger.	Garcia	uses	
the	knife	 to	 lightly	 score	 the	opened	avocado	 in	 a		

checkerboard	pattern	and	flip	the	skin	inside	out.
Gonzales	 peels	 and	 dices	 at	 once	 by	 placing	

the	avocado,	flesh	side	down,	over	a	stainless	steel	
wire	cooling	rack	propped	over	a	non-reactive	bowl.	
“With	 the	 meat	 side	 down	 against	 the	 grid,”	 he	
instructs,	 “push	 the	avocado	 through	 the	cooling	
rack	in	a	downward,	scraping	motion.	The	meat	will	
go	through	the	rack	leaving	nothing	but	the	skin	in	
your	hand.”	He	 learned	 this	 trick	years	ago	when	
he	saw	a	Mexican	chef	cutting	up	an	avocado	half	
by	rubbing	it	over	an	inverted	deep	fat	fryer	basket.	
“Eureka,”	he	thought.

worth the wait
Avocados	don’t	ripen	until	picked.	According	to	

the	California	Avocado	Commission,	packing	houses		
keep	 avocados	 in	 cold	 storage	 for	 24	 hours	 to	
remove	field	heat	and	preserve	quality	before	they	
are	shipped	 in	double-layered	cartons	called	 lugs,	
which	can	sell	for	as	much	as	$80	depending	upon	
the	season.

Garcia	buys	a	 lug	 (30	 to	50)	of	California	Hass	
avocados	every	two	weeks	from	local	purveyors,	such	
as	Aztec	Produce.	If	they	are	hard,	Garcia	lets	them	
sit	out	with	the	heirloom	tomatoes	until	they	begin	to	
ripen,	then	moves	them	into	the	refrigerator.

Gonzales	handpicks	Hass	avocados	at	 the	gro-
cery	store	and	a	local	chain	out	of	Richmond	called	
U-Crops,	which	does	not	refrigerate	their	fruit.

“There’s	 lots	 of	 superstition	 out	 there,”	 said	
Cacace	 about	 ripening	 avocados.	 “Some	 say	 you	
should	 put	 flour	 on	 them	 to	 make	 them	 ripen.	 I	
like	 to	 buy	 them	 a	 little	 hard	 and	 keep	 for	 a	 few	
days,”	but	he	warns,	 “If	 too	 ripe,	 an	avocado	gets	
a	 slight	 bitterness.	 It	 should	 feel	 like	 a	 softening	
butter	stage	(not	soft	butter)	while	it	still	has	some	
texture.	That’s	the	time	it	is	most	amazing.”

And,	 it	 is	 the	most	“unctuous	and	addicting,”	as	
Bayless	has	described	the	soft,	ripe	avocado.	Arousing		
appetites	 as	 well	 as	 creativity,	 this	 once-forbidden	
fruit	has	earned	 its	place	 in	 the	pantheon	of	good	
taste	and	modern	menus—as	well	as	the	occasional	
romantic	promotion.	Capitalizing	on	 the	avocado’s	
reputation	 for	stimulating	romance,	Executive	Chef	
Charlie	 Palmer	 always	 includes	 it	 on	 his	 annual	
Valentine’s	Day	Aphrodisiac	 tasting	menu	at	Aure-
ole	restaurant	in	New	York	City.	It’s	in	hot	company	
along	with	oysters,	chocolate,	and	other	known	culi-
nary	turn-ons.	This	year’s	avocado	dish	was	a	mound	
of	spicy	arugula	salad	wrapped	 in	coriander-dusted	
tuna	carpaccio	plated	on	a	circle	of	avocado	cream	
with	an	asparagus	stalk	propped	against	it.	Hmmm.	
Pretty	suggestive—and	definitely	irresistible.E

This article reprinted with permission from iSanté Magazine. Visit www.isantemagazine.
com for more articles and information.

Guacamole  
by John Gonzales, chef/owner, A Chef’s Kitchen, Williamsburg, VA 
Yield: One heaping cup

2 avocados (8 oz each), halved and pitted  
2 tsp freshly squeezed lime juice
1 tsp packed jalapeño pepper, seeded and finely minced
1 tbsp packed fresh cilantro, finely chopped
1/2 tsp packed fresh oregano, finely chopped
1/4 tsp or to taste sea salt or fine Kosher salt
1/8 tsp freshly ground black pepper 
Optional: 1/4 cup diced, seeded, ripe toma-
toes, or substitute 2 tbsp mild prepared salsa

1. Coarsely mash avocado by placing the cut avocado, flesh side 
down, over a stainless steel wire cooling rack propped over a 
non-reactive bowl. With the flesh side down against the grid, push 
the avocado through the cooling rack in a downward, scraping 
motion. The avocado flesh will go through the rack leaving nothing 
but the skin in your hand. Add the lime juice immediately and toss 
with the avocado.

2. Fold in remaining ingredients and if desired, the tomatoes. 
Serve with tortilla chips, cut sweet bell peppers and thickly sliced 
cucumbers.

Chilled Avocado Velouté  
with Red Snapper Tartare  
by Chef Daniel Orr • Yield: 4 servings

The Soup:
2 avocados, very ripe but no brown spots
2 cups white chicken stock (light and clear)
1/2 a lemon, juiced        
Salt, black pepper and Tabasco to taste

The Tartare:
3/4 lb skinless snapper fillet, half frozen and very finely diced
1 Serrano pepper, seeded, deveined and minced
1/2 avocado, diced fine
1/2 red onion, diced fine
1/4 cup fresh mint, minced
1 tsp mellow yellow
1/2 tsp regime blend
1 lemon, juiced
2 tbsp extra virgin olive oil
Salt, pepper and Tabasco to taste

1. To make the soup, peel and pit the avocado and place in 
blender with remaining ingredients. Purée until very smooth. Add 
seasoning to taste. Set aside.

2. To make the v tartare, combine all ingredients that have no 
acid. Keep well chilled. Just before serving complete the tartare and 
season to taste. Reserve on ice until needed.

3. To serve, place tartare in chilled soup plates and garnish with 
fresh herbs. Tableside, ladle soup around the tartare and garnish.
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am	one	of	those	women	who	is	surrounded	by	
men.	I	have	a	husband,	sons,	brothers	and,	just	

for	good	measure,	have	been	working	in	all-male	
kitchens	since	 I	was	a	 teenager.	The	Superbowl	
has	been	the	highlight	of	winter	for	all	of	them	as	
long	as	I	can	remember.	I	actually	worked	with	a	
guy	who	quit	a	great	 restaurant	gig	because	he	
was	scheduled	on	the	night	of	the	Superbowl	and	
couldn’t	find	somebody	 to	 take	his	shift.	 It’s	not	
just	men,	either.	Plenty	of	 football	 loving	women	
are	Superbowl	 fanatics	 too.	 I	 think	what	makes	
the	day	so	special	is	the	whole	vibe	of	the	day—
the	camaraderie,	the	game,	the	party	atmosphere	
and,	of	course,	the	drinks	and	food.

	
	
I	suspect	that	every	Superbowl	loving	family	has	a	few	

rituals	and	must-have	favorites.	I	know	that	I’ll	be	looking	
for	 things	 that	 can	be	prepared	well	 in	 advance,	 can	be	
snacked	on	all	during	 the	game	and	don’t	 require	a	 ton	
of	assembly	or	attention.	I	almost	missed	Janet	Jackson’s	
wardrobe	 malfunction	 several	 years	 back	 putting	 some	
appetizers	together	and	don’t	want	to	repeat	that!

Over	the	last	few	weeks,	I’ve	shaken	down	all	the	men	
I	am	related	 to	and	all	 the	Superbowl	 lovers	 I	work	with	
(including	some	terrific	chefs	at	Johnson	&	Wales	University)		
for	 their	 favorite	Superbowl	drinks	and	what	 they	 like	 to	
serve	with	them.	I’ve	taken	pages	and	pages	of	suggestions		
and	distilled	them	to	these	top	four	winners.	Most	involve	
a	little	planning	before	the	game,	but	not	during!

#1 Beer	
Apparently,	you	may	not	have	a	Superbowl	celebration	

without	it.	But	this	year,	you	just	gotta	try	‘growlers.’	First	
of	all,	the	name	is	simply	perfect	for	a	big	football	match-up.		
Secondly,	 they	 are	 the	 hottest	 thing	 going	 in	 the	 beer	
scene	today.	

A	 growler	 is	 a	 glass	 bottle	 that	 kind	 of	 looks	 like	 a	
moonshine	 jug.	It	holds	half	a	gallon	(64	ounces)	of	beer	
and	can	easily	be	refilled.	The	story	goes	that	growlers	got	
their	name	 in	 the	1800s	when	people	carried	beer	home	
from	their	local	brewery	in	tin	pails,	and	the	carbon	dioxide		
released	made	a	growling	sound.	You	can	buy	growlers	at	
lots	of	 retail	 locations,	but	 for	some	real	 fun,	visit	one	of	
Charlotte’s	 local	breweries	 like	 the	excellent	Olde	Meck-
lenburg	Brewery	or	NoDa	Brewing	Company,	where	you	
can	buy	growlers	and	then	take	them	to	be	refilled	when	
they’re	empty.	A	growler	will	last	about	a	week	unopened,	
and	about	24	hours	once	you	take	off	the	top.	This	is	beer	
at	its	freshest	and	is	a	perfect	size	for	a	party.	

i  super sips for  
the sup er bowl

by catherine rabb
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The	chefs	say	to	take	a	bunch	of	brats	and	simmer	
them	all	day	on	the	back	of	the	stove	with	sliced	Vidalia	
onions	in	that	good	beer.	Then,	grill	 them	right	before	
the	game	starts	and	serve	with	French	bread	and	mus-
tard.	Also	consider	wings	of	any	kind.	Or	BBQ.	

#2 Infused tequilas
Infused	tequilas	are	amazing.	Take	a	bottle	of	good	

tequila	and	soak	some	fresh	fruit	in	it	for	a	couple	days.	
Strain,	 and	 then	use	 to	make	spectacular	margaritas.	
I’ve	tried	infusing	watermelon,	blueberries,	raspberries	
and	pears.	All	have	been	outstand-
ing.	Pair	with	something	 fun	and	
Tex-Mex	influenced	like	quesadil-
las,	a	help-yourself	fajitas	buffet	or	
loaded	nachos.	A	“master	recipe”	
is	included,	but	you	can’t	really	go	
wrong—try	anything!

#3 Or more beer…
This	 year,	 why	 not	 explore?	

If	you	haven’t	yet	checked	out	 the	amazing	Brawley’s	
Beverage	near	SouthPark,	do	yourself	a	favor	and	make	
a	 trip.	 They	 sell	 growlers	 and	 a	 lot	 of	 other	 amazing	
hard-to-find	brews.	Super	 friendly	and	knowledgeable	
service	along	with	the	selection	will	make	you	a	lifetime	
fan.	 Instead	of	 just	cases	of	 the	domestics	you	always	
drink,	scoop	up	an	armload	of	new	and	exciting	choices.	
There’s	a	revolution	in	beer	going	on,	don’t	miss	it!	

Just	about	nothing	goes	better	with	beer	than	pizza,	
but	instead	of	calling	for	a	delivery,	make	a	couple	of	ter-
rific	ones.	Pair	a	selection	of	craft	beers	with	an	assort-
ment	of	homemade	pizzas.	Nobody	does	pizza	like	Peter	
Reinhart,	 and	 if	you	spend	 just	a	 few	minutes	 looking	
around	his	pizza	website	www.pizzaquest.com,	you’ll	be	
dreaming	up	what	you	plan	to	make	for	the	big	game.	

#4 A big crowd needs a big punch bowl 
Try	your	hand	at	Sangria,	one	of	the	most	effortless	

and	versatile	party	drinks	around.	You	can	make	 it	red	
or	white	using	whatever	wine	you	like	as	the	base,	and	
then	adding	chunks	of	fresh	fruit.	Last	year,	I	made	white	
sangria	and	served	it	with	spicy	shrimp	in	a	skillet	(my	
New	Orleans	friends	call	it	BBQ	Shrimp).	I	paired	it	with	
some	fresh	bread,	and	not	one	bite	or	drop	of	anything	
was	left.	Or,	how	about	a	Crock-pot	of	chili	with	toppings	
on	the	side	and	fruity	red	sangria?	Just	about	perfect.

As	I	write	this,	 it’s	too	early	to	know	who	will	play	
in	the	big	game,	but	of	course,	you	have	to	have	a	nod	
to	your	favorite	team.	Cheese	ball	anyone	if	Green	Bay	
makes	the	cut?E

Catherine Rabb is co-owner of Fenwick's (which recently celebrated its 25th anniversary)  and 
is an associate instructor at Johnson & Wales University, where she teaches culinary students 
about wine and beverage service. Rabb also teaches certification courses for the Wine & Spirit 
Education Trust and the International Sommelier Guild.

Infused tequilas are amazing. 
Take a bottle of good tequila 
and soak some fresh fruit in it 
for a couple days. Strain, and 
then use to make spectacular 
margaritas.

New Orleans BBQ Shrimp 
Make this at the last minute before the game  
starts—it’s really fast and easy, and you can  
have all the ingredients assembled beforehand.
• 2 pounds jumbo shrimp, shell and tail on.  
 Some folks leave the head on too.
• 4 tbsp lemon juice
• ½ cup white wine
• ½ cup lemon juice
• ¼ cup Worcestershire sauce
• ½ cup Italian dressing
• 2 tsp each: black pepper, Creole seasoning,  
 minced garlic, Old Bay
• 1½ cups butter 
Heat everything but the shrimp in a sturdy skillet.  
When the sauce bubbles, add the shrimp and cook  
a couple of minutes on each side until shrimp is pink  
and cooked through.
Serve in a bowl, or even in the skillet with crusty bread. 

Infused Margarita 

For the Infusion:
• 1 bottle tequila
• 4 cups of whatever fruit you choose  
 (you can’t go wrong)
Pour into a glass jar, seal and let steep  
for a couple of days.

For the Margarita:
• 4 ounces infused tequila
• 1½ ounces orange flavored liqueur  
 (I like Patronge, by Grand Marnier,  
 Cointreau or Triple Sec are also fine)
• 3 ounces frozen limeade or lemonade
• ¼ to ½ cup fruit from the infusion
Purée ingredients in a blender until slushy. 
Serve in salt- or sugar-rimmed glasses.

Basic Sangria 

This recipe makes enough for a pretty pitcher, 
but double or triple for a crowd, or to fill a 
punch bowl. I like to make it the night be-
fore, add some pretty new fruit and the 
soda right before serving. I do try to get the 
seeds out of the fruit before adding them, 
but don’t worry if you miss a few, as they 
sink to the bottom. Also, other fruit, fresh or 
frozen can be added or substituted (peaches, 
tangerines, strawberries, blueberries, etc).

• 1 bottle red or white wine
• 2 ounces brandy
• 2 to 4 tbsp sugar
• 1 lemon, sliced
• 1 orange, sliced
• 2 cups ginger ale
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ucked	away	 in	 the	bustling	Ballan-
tyne	 Village	 shopping	 center	 is	 a	

culinary	 oasis—Terrace	 Café—where	
you	 can	 enjoy	 a	 weekday	 breakfast,	
Sunday	brunch,	an	innovative	lunch	or	
a	carefully	crafted	dinner.

Sister	to	the	popular	SouthPark	Terrace	Café,	the	
restaurant	 specializes	 in	 traditional	Southern	 fare	
with	 a	 twist.	 Like	 its	 predecessor,	 the	 Ballantyne		
eatery	 is	 sure	 to	be	a	contender	 for	 the	city’s	 top	
dining	awards.	The	flagship	location	(4625	Piedmont		
Row	 Drive,	 Suite	 105	 in	 SouthPark)	 has	 already	
gained	notoriety	 for	not	 just	breakfast,	but	 for	 all	
meal	times.	Terrace	Café	has	won	“Best	of	the	Best	–		
All	 Day	 Eats”	 (Critic’s	 Choice)	 and	 “Best	 of	 the	
Best	–	Best	Brunch”	(Reader’s	Choice)	by	Charlotte 
Magazine,	Top	100	by	LocalEats	and	“Best	Brunch”	
on	Citysearch.

t

traditional 
with a twist
terrace café ballantyne

by michaele ballard
images by ashley blake summerlin
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Owner Stewart  
Penick seems  
like an unlikely  
restaurateur until  
you see how well  
his attention to  
detail works.

“We	 like	 to	put	a	 twist	on	everything,	 add	some	
flair,”	 says	Chef	Thomas	A.	Kerns	of	his	specialties,	
like	the	fried	green	tomatoes	with	sweet	onion	relish		
and	 roasted	 red	 pepper	 aioli,	 the	 moist	 red	 velvet	
waffle	 drizzled	 with	 sweetened	 cream	 cheese	 and	
the	popular	 “Mighty	Corned	Beef”	sandwich,	which		
incorporates	the	chef’s	grandmother’s	coleslaw	recipe.		
Kerns,	 who	 has	 been	 cooking	 since	 the	 age	 of	 14,	
has	worked	at	 the	Palm	Restaurant	 in	Charlotte	and	
opened	restaurants	for	the	chain	in	Philadelphia	and	
Nashville.	He	was	previously	sous	chef	at	Charlotte	
Country	 Club	 and	 has	 worked	 at	 Providence	 Café	
and	the	Harper’s	Restaurant	Group.

Located	on	 the	ground	floor	 in	a	 space	 that	was	
once	the	Village	Bistro	(beneath	the	Village	Theater),	
Terrace	Cafe	of	Ballantyne	opened	August	15,	2011.	
It’s	casual	but	classy,	with	a	cozy	decor	of	rich	woods	
and	 earth	 tones.	 Over	 100	 patrons	 can	 be	 seated		
inside,	 almost	 another	 hundred	 in	 the	 patio	 area	
when	weather	permits.

No	matter	the	age,	Terrace	can	satisfy	the	palate	
of	 any	patron.	From	 the	 traditional	 full	breakfast	of	
eggs,	bacon	or	 sausage,	hash	browns,	grits	or	 fruit	
and	pancakes,	 to	 the	house	specialties,	 like	banana	
pecan	French	 toast	or	 the	 lighter	Berry	Split,	 there	
is	something	for	everyone.

Terrace	Café	pretty	much	has	a	Sunday	brunch	
menu	 every	 day	 of	 the	 week.	 All	 the	 appropriate	

weekender	brunch	 items	are	 there,	 from	benedicts	
to	 omelets	 and	 biscuits	 and	 gravy	 to	 French	 toast.	
Avid	fans	of	Terrace	have	even	started	altering	their		
weekend	 routine	 of	 Sunday	 brunch	 to	 a	 weekday		
affair	 to	 avoid	 the	 crowd	 (it’s	 not	 uncommon	 to		
encounter	a	wait	on	the	weekends).

Other	favorites	include	made-from-scratch	biscuits	
covered	in	sausage	gravy	made	with	crumbled	South-
ern	 pork	 sausage	 served	 with	 your	 choice	 of	 hash	
browns,	 grits	 or	 fresh	 fruit,	 as	 well	 as	 a	 variety	 of		
omelets,	 including	 a	 YMCA	 nutrition-approved		
Y	 Turkey	 Omelet	 with	 egg	 whites,	 turkey,	 spinach	
and	tomato	served	with	fruit	and	whole	wheat	toast.	
There’s	also	a	YMCA	approved	veggie	omelet.

A	consistently	popular	 item	 for	breakfast,	 lunch	
or	dinner	is	the	shrimp	and	grits	made	with	Chorizo	
sausage	(a	spicy	Spanish	pork	sausage),	cheese	grits,	
bell	peppers,	onions	and	 fried	okra.	 It’s	a	wonderful	
blend	of	tastes.

Owner	 Stewart	 Penick,	 whose	 background	 was	
originally	 in	 the	 agricultural/chemical	 export	 busi-
ness,	 seems	 an	 unlikely	 restaurateur	 until	 you	 see	
how	well	his	attention	to	detail	works.	“I	have	traveled	
the	world	and	kept	all	the	menus,”	he	explains.	This	
attention	to	detail	shows	in	the	selection	of	unusually-
shaped	dishes,	 curved	glasses	and	dinnerware	and	
unique	touches	placed	throughout	the	restaurant.

His	nephew	and	operating	partner	 Jacob	Penick	
chicken lollipops with roasted jalpeño barbecue 
sauce, bleu cheese fondue and micro cilantro

california french toast with an orange  
infused honey drizzle and cranberry butter
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studied	 at	 Johnson	 &	 Wales	 in	 Charleston	 before		
finishing	up	 in	Charlotte.	 “I	wanted	 to	bring	 some-
thing	 to	 Charlotte	 that	 just	 wasn’t	 here.	 Where	 is	
the	 ‘power	breakfast’	 spot?	Where	 is	 the	place	 that		
automatically	 rolls	 off	 your	 tongue	 when	 you	 say	
‘where’s	a	good	place	to	get	breakfast	around	here?’	
Every	major	city	has	those	places.	Hopefully	we	can	
fill	that	niche	in	Charlotte.”

After	 you’ve	 had	 an	 opportunity	 to	 try	 their		
selection	 of	 wonderful	 breakfast	 options,	 be	 sure	
to	 enjoy	 the	 lunch	 and	 dinner	 fare	 as	 well.	 Each		

dinner	begins	with	a	bas-
ket	of	 freshly	made	mini	
biscuits	served	with	warm	
jalapeño	 jam	 and	 honey	
butter	for	starters.

The	 house	 salad	 of	
fresh	mixed	greens,	blue	
cheese,	 candied	 walnuts	
and	 cherr y	 tomatoes	
drizzled	 in	 a	 champagne	
vinaigrette	is	a	wonderful		
choice	as	a	starter,	as	well	
as	 the	Bibb	salad,	which	

is	a	combination	of	greens	with	semi-sweet	mandarin	
orange	sections,	toasted	hazelnuts,	slices	of	pear	and	
a	piece	of	 fried	goat	cheese,	all	 tossed	with	a	citrus	
vinaigrette.

One	 of	 the	 restaurant’s	 “must	 trys”	 is	 the	 New	

Orleans	 scallop	 appetizer.	 It	 consists	 of	 four	 large,	
flash-fried,	 crunchy	 scallops	 topped	 with	 a	 lobster		
hollandaise	 (very	 moist	 and	 tender).	 They	 are	 so	
good	you’ll	want	to	order	a	second	serving,	but	then	
you	 wouldn’t	 have	 room	 for	 the	 divine	 blue	 crab	
bisque	(rich	and	velvety	in	texture).

Two	 notable	 entrées	 are	 the	 Eden	 Farms	 Pork	
Tenderloin—a	beautiful	 section	of	 tenderloin,	 sliced	
and	shingled	on	 the	plate,	glazed	with	 jalapeño	 jam	
and	served	with	a	trio	of	roasted	baby	potatoes	and	a	
succotash	of	black	eye	peas	and	corn—and	the	Veal	
Dijon,	 which	 is	 sliced	 thin,	 pan	 seared	 and	 served	
with	 roasted	 garlic	 mashed	 potatoes,	 crabmeat	
and	 sautéed	 spinach—an	 interesting	 combination	
of	 tastes!	 But	 then	 again,	 everything	 on	 the	 menu	
sounds	 tantalizing:	barbecue	New	York	 strip,	 fresh	
butternut	 squash	 ravioli	 and	 Wasabi	 tempura	 Ahi	
Tuna	salad,	 just	to	name	a	few.

The	 restaurant	provides	a	 full	bar	with	specialty	
drinks	 and	 an	 extensive	 coffee	 bar.	 Daily	 drink		
specials	are	available,	and	you	have	a	choice	of	draft	
beer,	 martinis	 and	 wines	 from	 around	 the	 world.	
Some	 that	 catch	 the	 eye	 are	 the	 Arido,	 a	 Malbec	
from	the	Mendoza	region	of	Argentina,	an	area	 that	
produces	70	percent	of	the	country’s	wine.

Also	available	 is	Marlboro,	New	Zealand’s	Over-
stone	Sauvignon	Blanc,	which	has	vibrant	aromas	of	
gooseberry,	 citrus	and	melon	with	flavors	of	guava	
and	 passion	 fruit.	 Terrace	 Cafe	 brings	 you	 Layer	
Cake	Shiraz	from	South	Australia	as	well,	a	must	for	
wine	connoisseurs.

Beers	 range	 from	 Bud	 Light	 to	 Wells	 Banana	
Bread	Beer,	which	 is	 imported	 from	Great	Britain.	
Or,	try	a	glass	of	Mother	Earth	Endless	River	Kolsch	
Style,	a	bright	golden	brew	with	a	gentle	floral	bou-
quet	crossed	with	a	hint	of	honey	and	sweet	malt.

Chef-created	 specials	 are	 added	 to	 the	 menu		
every	day,	and	the	restaurant	provides	entertainment		
and	 live	 music	 ranging	 from	 the	 80s	 and	 90s	 to		
current	day	themes	Thursday	through	Saturday.	

Terrace	Café	is	open	seven	days	a	week.	Breakfast	
is	served	from	8	a.m.	until	2:30	p.m.;	lunch	from	11	a.m.		
to	2:30	p.m.;	 and	dinner	Sunday	 through	Thursday	
from	5	p.m.	 to	11	p.m.,	Friday	and	Saturday	5	p.m.	
until	midnight.E

One of Terrace  
Café’s “must trys”  

is the New Orleans 
scallop appetizer.  
It’s so good you’ll  

want to order a  
second serving.

terrace café of ballantyne
14815 ballantyne village way • charlotte

704.369.5190 • www.terracecafecharlotte.com

wasabi tempura ahi tuna salad
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barbecue new york strip with house rub, caramelized onion & bleu cheese  
compound butter with mashed sweet potatoes and fried corn kernels
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places to go 
people to see

 11 An Un-‘Common’ Wine Tasting
	 	 Stop	by	Common	Market–SouthEnd	for	a		
	 	 delicious	wine	tasting.	$5	gets	you	a	flight		
	 	 of	all	tasting	wines	and	a	$5	wine	coupon.		
	 	 commonmarketisgood.com

 19 Learning Belgian Beers
	 	 Join	the	folks	at	Total	Wine	Myers	Park	as		
	 	 they	explore	and	taste	a	variety	of	classic	Belgian		
	 	 beer	styles.	Class	includes	beer	selections,	tasting		
	 	 sheets,	educational	materials	and	discounts.		 	
	 	 totalwine.com

 20 Queen’s Feast Restaurant Week
	 	 Dine	like	royalty	at	dozen’s	of	Charlotte’s		
	 	 finest	restaurants	for	one	delicious	price.		
	 	 Over	100	upscale	restaurants	will	offer	three		
	 	 courses	(or	more)	for	only	$30	per	person.	
	 	 www.charlotterestaurantweek.com

 26 Blowing Rock Winterfest
	 	 Join	the	Village	of	Blowing	Rock	as	they		
	 	 celebrate	the	fun	side	of	winter.	From	the	Chili		
	 	 Cook-Off	to	WinterPaws	and	the	icy	Polar	Plunge		
	 	 to	WinterFeast,	there's	something	for	everyone!	
	 	 www.blowingrockwinterfest.com

 01  The Greatest Show on Earth
	 	 Experience	high	voltage	fun	with	performers	 	
	 	 from	all	over	the	world	as	Ringling	Brothers	and		
	 	 Barnum	&	Bailey	present	‘Fully	Charged.’	
	 	 www.ringling.com

 04 Queen City Brewers Festival
	 	 Featuring	a	diverse	selection	of	beer	styles	and		
	 	 flavors,	visitors	will	taste	and	learn	about	the		
	 	 beers	from	official	brewery	representatives		
	 	 amidst	food	vendors	and	live	music.	
	 	 qcbrewfest.com

 25  Stanly County Winter Wine Festival
	 	 Taste	12	of	NC’s	finest	vineyards	up	close	and		
	 	 share	good	times	with	friends	in	downtown	Albe-	
	 	 marle.	They’ll	be	tasty	treats	and	live	music	as	well.	
	 	 www.stanlycountywinterwinefest.com

 29 Southern Spring Home &  
  Garden Show
	 	 See	the	latest	kitchen	and	bath	trends	and	shop		
	 	 for	home	and	garden	accessories	and	products		
	 	 with	convenient,	one-stop	shopping	for	all	your		
	 	 home	and	garden	needs.		
	 	 www.southernshows.com/sss

Alex	Myrick,	owner	of	Blue	Restaurant	
uptown,	has	teamed	up	with	The	Ark	
Group,	Noah	Lazes	to	open	Osso Res-
taurant & Lounge	in	the	NC	Music	
Factory.		The	68-seat	restaurant	is	now	
open	and	will	serve	authentic	regional	
Italian	cuisine	in	a	contemporary	space.
704.971.0550 • www.ossocharlotte.com

Cooking Uptown is	excited	to	
announce	their	new	“College	Cooking		
101”	for	January	2012.	These	classes,	
aimed	towards	college	aged	students,		
will	be	a	welcomed	addition	to	their		
existing	classes	for	adults	and	children.
704.333.7300 • www.cookinguptown.com

Chef Thomas Carrig has	taken		
on	the	assignment	of	serving	as		
the	Chair	of	the	Culinary	Committee	
for	the	North	Carolina	Dietetic		
Association’s	annual	conference	to		
be	held	in	April	2012.
thomasthechef.com

Bernardin’s at Ratcliffe is	now	open	
on	The	Green	in	the	former	Ratcliffe	
Flowers	location	(435	S.	Tryon	Street)	
serving	modern	American	with	Asian	
and	Indian	influences.	
704.332.3188  

www.bernardinsfinedining.com

The	2012	Queens Feast: Charlotte Restaurant Week	takes	place	January	
20th	through	29th.	Discover	the	best	of	Charlotte's	ever-evolving	restaurant	
landscape	as	top	chefs,	new	hot	spots	and	popular	favorites	show	off	their	
wares	during	this	10-day	eating	extravaganza.	Over	90,000	meals	were	sold	
over	10	days	in	97	restaurants	during	last	July’s	Queen	Feast	resulting	in		
a	$4.2	million	impact	on	our	local	restaurant	industry.	Make	your	reservations	
for	this	season’s	Feast	early	as	space	goes	quickly.	
www.charlotterestaurantweek.com

Minoda’s Kabuto Japanese Steak 
House	on	Tyolva	Road	has	a	new	
sous	chef.	Khin	Lattnow	is	now		
serving	up	tradition	Japanese	Ramen	
Izakaya.	Check	it	out!
704.529.0659 • www.kabutos.com

Dolcetto Wine Room	at	Piedmont	
Row	has	closed.	A	new	concept		
will	open	early	in	the	new	year.		
Be	on	the	lookout	and	welcome		
them	to	the	circle.		

Charlotte Wine & Food Weekend	has	added	two	new	events	to	its	schedule	
of	festivities,	which	extends	the	bi-annual	event	by	two	days,	from	Wednesday	
April	18th	to	Sunday,	April	22nd.	The	first	addition	is	a	golf	tournament,	which	
will	be	held	at	The	Golf	Club	at	Ballantyne	on	April	18th.	The	new	signature	
event,	Burgers•Bloodys•Brews:	Sunday	Brunch	Celebration	(B3),	will	debut	
April	22nd	beginning	at	11	a.m.	B3	will	be	sponsored	by	Wells	Fargo	and	held		
at	The	Green	in	Uptown.	
704.338.9463 • www.charlottewineandfood.org

7th Street Public Market	has	
opened	in	the	former	Reid’s	Fine	
Foods	location	at	224	E.	Seventh	
Street	as	an	outlet	to	showcase	both	
local	producers	and	local	farms.		
Welcome	back	to	the	neighborhood!
7thstreetpublicmarket.com

Pasta & Provisions	is	now		
selling	pre-made	pizzas	and	calzones.	
Additionally,	they’re	now	offering		
gluten	free	fresh	pastas.
704.364.2622 
www.pastaprovisions.com

Epicurean Charlotte Food and Wine  
magazine has	gone	digital!	Visit	us	at		
www.epicureancharlotte.com for		
up-to-date	information	on	events	and		
news	around	town,	and	be	sure	to	follow	
us	on	Facebook	and	Twitter!
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sugar & spice at the  
southern christmas show

montes wine dinner at 
del frisco’s steakhouse

l	to	r:	Christophe	Courteaud,		
Brett	&	Sheryl	Garnet,	Winemaker	

Aurelio	Montes,	Liz	&	Brian	Mockler

"

"

celebrating christmas   
at greg norman ’s  

australian grille

l	to	r:	Linda	Seligman,	Irene	Small,	
Deborah	Marks,	Jimmy	Seagraves

"

l	to	r:	Shanna	Miller,	Chef	Duane		
Miller	of	The	Sweet	Tooth,	Megan	
Magri	of	PDF	Wine	International

scene around  
town
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christmas tree lighting  
at brio tuscan grille
l	to	r:	Dixon	Armstrong,		
Victoria	Jarman,	Susan	Shaw,		
Dervin	Gilbert

"

gathering of friends  
at mezzanotte ristorante 
& pizzeria
l	to	r:	Debbi	Giordano,	Jack	Kramer,	
Paula	Reutlinger,	Tony	Giordano,	Linda	
Kramer	and	Craig	Reutlinger	

"

"
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the small business  
administration visits 

the secret chocolatier
l	to	r:	Cassius	Butts,	Marie	C.	Johns	

(Deputy	SBA	Administrator),	Andy	Ciordia,	
Logan	&	Robin	Ciordia	(co-owners),	Karen	

&	Bill	Dietz	(co-owners),	Lynn	Douthett
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ingredients:
•	 low	fat	vanilla	yogurt	
•	kellogg’s	granola	
•	generous	amounts	of	raspberries,		
	 blueberries,	strawberries	and		
	 blackberries	
•	organic	honey

berry split
chef thomas a. kerns  • terrace café

Fill	a	cereal	or	soup	bowl	with	yogurt.	Cover		
with	granola,	then	sprinkle	on	berries.	Drizzle		
with	organic	honey.

good for you greens and grains  
   for the new year

ingredients:
•	4	to	6	large	beets,	
	 roasted	and	peeled**		
	 (or	1	package	pre-roasted		
	 plain	beets)
•	 ¼	cup	balsamic	vinegar
•	 2	tbsp	extra	virgin	olive	oil
•	 2	tbsp	maple	syrup

•	 1	tbsp	dijon	mustard
•		salt	to	taste	
•		cracked	black	pepper		
	 to	taste
•		5	oz.	plain	goat	cheese
•		½	cup	pecan	pieces

roasted beet salad
carley e. englander • the common market–southend

**If	roasting	the	beets,	scrub	clean	and	cover	in	tin	foil	on	a	sheet	pan.	
Roast	at	400°F	until	you	can	stick	a	knife	into	the	largest	beet	easily.

Once	Beets	are	roasted	and	peeled,	dice	into	½-inch	cubes	and	place	in	a	medi-
um	sized	mixing	bowl.	In	a	separate	bowl,	combine	the	balsamic	vinegar,	olive	
oil,	maple	syrup,	mustard,	salt	and	pepper.	Mix	thoroughly.	Pour	the	balsamic	
mixture	over	the	beets	and	toss	to	cover.	Let	beets	marinate	in	the	mixture.

Once	the	beets	have	marinated,	lightly	toast	the	pecan	pieces	in	a	small		
saucepan	on	the	stove.	Toast	until	lightly	browned.	Stir	or	move	around	in	
pan	constantly	so	they	do	not	burn.	Once	toasted	pull	off	stove	and	set	aside.

To	plate	the	salad,	place	marinated	beets	in	a	serving	bowl.	Crumble	goat	
cheese	on	top	and	then	finally	top	with	cooled	toasted	pecans.	Serve	by	
itself	as	a	side	or	over	a	bed	of	greens.

local flavor the juice

dilworth/ 
southend

The Common Market
The	Common	Market	is	your	stop	for		
eclectic,	neighborhood	convenience.	A		
modern	twist	on	the	general	store,	The	
Common	Market	offers	fresh	deli	sandwiches,	
cold	beer,	knicks	&	knacks	and	a	great	
selection	of	wine	for	every	price	range.
704.332.7782 • www.commonmarketclt.com

Lebowski’s Neighborhood Grill
Drop	into	Lebowski’s	for	good	times	
and	great	food.	Located	in	the	heart	of	
Dilworth	on	East	Blvd.,	this	comfortable	
neighborhood	grill	features	a	street-side	
covered	patio,	flat	screen	TVs	and	the	best	
Buffalo	wings	south	of	North	Tonawanda,	
NY.	Daily	lunch	and	dinner	menu.	
704.370.1177 • lebowskisgrillandpub.com

Zen Asian Fusion
Zen	showcases	the	finest	contemporary	
Asian–infused	cuisine	with	a	European	
style.	An	eclectic	menu	of	Asian-	
influenced	dishes	features	plates	both	
small	(tapas)	and	large,	all	geared	to		
be	shared.	
704.358.9688 • www.zenasian.com

southpark

Barrington’s Restaurant
Bruce	Moffett	brings	culinary		
sophistication	to	the	area	with	his	highly	
imaginative	cuisine.	Meals	are	served	in	
an	intimate	atmosphere	by	skilled	servers	
who	know	the	wine	list	as	well	as	they		
do	their	own	names.
704.364.5755 
www.barringtonsrestaurant.com

Brio Tuscan Grill
Brio	offers	its	guests	‘La	Dolce	Vita.’		
The	food	is	all	simply	prepared	using	
the	finest	and	freshest	ingredients.	The	
menu’s	emphasis	is	on	prime	steaks	and	
chops,	homemade	pasta	specialties	and	
flatbreads	prepared	in	an	authentic	Italian	
wood-burning	oven.
704.571.4214 • www.brioitalian.com

Café Monte French Bistro
This	French	bakery	and	bistro	has	a	delec-
table	dish	for	everyone,	offering	French	fare	
along	with	freshly	baked	Artisan	breads,	
pain	de	croissants	and	crêpes.	Open	every	
day	for	breakfast,	lunch	and	dinner.	
704.552.1116 • www.cafemonte.net

Georges Brasserie
Georges	Brasserie	is	a	vibrant	French		
brasserie	blending	tradition	and	modern		
cuisine	located	in	Piedmont	Town	Center.	
The	restaurant	features	a	main	dining	room,	
raw	bar,	patio	seating,	bar	and	private	dining.
980.219.7409 • www.georgesbrasserie.com

Leroy Fox
Leroy	Fox,	located	in	the	old	Hotel		
Charlotte	location	on	Sharon	Amity		
Road,	is	a	Southern-inspired	kitchen		
and	cocktail	spot	where	you’ll	find	typical	
Southern	foods	with	a	more	health-	
conscious,	contemporary	spin.
704.366.3232 • facebook.com/kitchen.cocktails

Minoda’s Kabuto
Minoda’s	Kabuto	offers	Asian	fusion,	Japa-
nese,	seafood,	steakhouse,	sushi	bar,	tapas	
bars	and	vegetarian	dining	experiences	
under	one	roof.	Their	master	sushi	chefs	
are	unequaled	in	the	Charlotte	region,	and	
chef-owner	Marvin	Minoda	has	perfected	
his	Izakaya	menu.	
704.529.0659 • www.kabutos.com

Terrace Café
Terrace	Café	is	an	upscale	breakfast,	
lunch	and	dinner	café	located	in	the	heart	
of	South	Park	at	Piedmont	Row.	The	café	
boasts	an	extensive	menu	of	homemade	
items	taken	from	family	recipes.	Full		
service	bar,	skilled	baristas	and	opportu-
nities	for	private	parties	also	available.	
704.554.6177 • terracecafecharlotte.com

ballantyne/
stonecrest

D’Vine Wine Café
Casual,	relaxed	environment	with	two	
separate	lounge	areas	featuring	35	wines	
by	the	glass	and	over	500	wines	for	retail.	
The	menu	is	focused	on	gourmet	small	
plates	at	reasonable	prices.
704.369.5050 • www.dvinewinecafe.com

Miró Spanish Grill
Miró	offers	the	best	of	Spain.	Relax	after	
work	with	an	array	of	tapas	and	sangria,	or	
settle	in	for	a	feast	of	steaks,	chicken	and	
fresh	seafood,	accompanied	by	a	bottle		
of	Rioja	from	their	excellent	wine	list.	
704.540.6364 • www.mirospanishgrill.com

Rudy’s Italian Restaurant  
& Bar
This	neighborhood	Italian	restaurant	
boasts	a	casual	atmosphere,	friendly		
prices	for	food	and	bar	and	great	food.	
704.544.4949 • www.rudyscharlotte.com

Terrace Café
Terrace	Café’s	newest	location	in		
Ballantyne	Village	is	an	upscale	breakfast,	
lunch	and	dinner	café	boasting	an	exten-
sive	menu	of	homemade	items	taken	from	
family	recipes.	Full	service	bar,	skilled	
baristas	and	opportunities	for	private		
parties	also	available.	
704.369.5190 • terracecafecharlotte.com

Total Wine & More– 
Promenade on Providence
The	wine	superstore	offers	a	huge	selection		
of	fine	wines	at	dynamite	prices.	Choose	
from	everyday	wines	or	some	of	 the	wine	
world’s	most	revered	labels.	Many	selections		
of	beers	and	gift	 items	are	also	available.	
Tastings	and	classes	are	offered.
704.841.1212 • www.totalwine.com
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Uptown/ 
plaza 

Midwood

Bernardin’s Fine Dining
Renowned for its impeccable service, 
elegant atmosphere and sophisticated, 
succulent modern American cuisine, 
Bernardin’s specializes in seafood, lamb, 
steaks, game meats, poultry and pasta. 
Relax and enjoy unbelievable entrées, spe-
cialty desserts and an extensive wine list.
704.332.3188 • www.bernardinsfinedining.com

The Common Market
The Common Market is your stop for  
eclectic, neighborhood convenience. A  
modern twist on the general store, The 
Common Market offers fresh deli sandwich-
es, cold beer, knicks & knacks and a great 
selection of wine for every price range.
704.334.5991 • www.commonmarketclt.com

Midtown/
Myers Park

Clean Catch Fish Market
This ‘European-style,’ high-end fish mar-
ket specializes in responsibly fished and 
caught seafood unlike anything shoppers 
are used to seeing in grocery stores. Wine 
pairings and weekly classes on how to pre-
pare and cook fish are offered.
704.333.1212 • cleancatchfish.com

Deejai Thai Restaurant
Each dish at Deejai is prepared with fresh 
ingredients by Thai chefs using recipes 
passed down from generations. Wine and 
beer is carefully selected to complement 
the spices and sauces in Thai food.
704.999.7884 • www.deejaithai.com

Pasta & Provisions
Charlotte’s primo Italian gourmet food 
store features homemade pasta, sauces, 
olive oils, imported and domestic cheeses, 
etc., and a huge selection of Italian wines.
704.364.2622 • www.pastaprovisions.com

The Secret Chocolatier
Stop by and meet the family at The 
Secret Chocolatier, where they all of  
their own products on the premises. 
Enjoy a variety of whole food infused 
chocolate truffles, caramels and other 
confections alongside decadent cakes, 
tortes, mousses, pates and more.
704.323.8178 • www.thesecretchocolatier.com

Selwyn Avenue Pub
Selwyn Pub is your neighborhood spot  
to relax on the patio with big screen TVs 
and the best pizza, cold beer and pub  
food in Myers Park. 
704.333.3443

Terra Restaurant
This intimate bistro’s casual atmosphere is 
perfect for dining with friends, co-workers 
and family. The creative menu features 
a wide array of great selections, always 
made from the highest quality ingredients.
704.332.1886 • www.terracharlotte.com

Park road/
woodlawn

Good Food on Montford
With a focus on the extensive use of local 
and organic products combined with com-
fortably humble décor, the result can only 
be described as Good Food on Montford.
704.525.0881 • www.goodfoodonmontford.com

Portofino’s Italian Restaurant
Great food pays homage to the glories of 
the Italian table at Portofino’s. With four 
Charlotte-area locations, they pride them-
selves on creating menus inspired by a 
timeless passion for food.  
704.527.0702 • www.portofinos-us.com

Sir Edmond Halley’s  
Restaurant & Freehouse
Nestled in the elbow of Park Road Shop-
ping Center sits this world-renowned 
restaurant. Sir Eds’ mouth-watering 
menu is available in full until 2 a.m. 
seven nights a week. Come for the food 
and stay for the spirits and camaraderie. 
704.525.7775 • halleyspub.com

Total Wine & More–Park Road
The wine superstore offers a huge  
selection of fine wines at dynamite prices. 
Choose from everyday wines or some 
of the wine world’s most revered labels. 
Many selections of beers and gift items 
are also available. Tastings and classes 
are offered.
704.295.9292 • www.totalwine.com

University/ 
Matthews

Total Wine & More–Matthews
The wine superstore offers a huge  
selection of fine wines at dynamite prices. 
Choose from everyday wines or some 
of the wine world’s most revered labels. 
Many selections of beers and gift items 
are also available. Tastings and classes  
are offered.
704.849.2022 • www.totalwine.com

Total Wine & More–University
The wine superstore offers a huge  
selection of fine wines at dynamite prices. 
Choose from everyday wines or some 
of the wine world’s most revered labels. 
Many selections of beers and gift items 
are also available. Tastings and classes  
are offered.
704.714.1040 • www.totalwine.com

the juice



 545-b providence road • charlotte, nc 28207
www.terracharlotte.com • 704.332.1886

TERRA

Lunch
Monday - Fr iday: 11:30-2:00

Dinner
Sunday - Thursday: 5:00-10:00
Fr iday & Saturday: 5:00-11:00

Histor ic Dilwor t h
1716 Kenilwor t h Avenue

704.358.9688
zenasia n fusion.com

Stonecrest at Piper Glen
704.540.7374

mirospa nishgr ille.com

Lunch
Monday - Fr iday: 11:30-2:00

Dinner
Sunday - Thursday: 5:00-10:00
Fr iday & Saturday: 5:00-11:00

April 18-22, 2012
Over 40 of the 

Wine Industry’s Superstars
Fritz Hatton • Eric Solomon

Bart Araujo • Bob Foley • David Arthur
Luc Morlet • Dick Ward • Phillipe and

Cherie Melka • And more!

Room reservations
available at The Ritz-Carlton, Charlotte. 

For special rates visit our website at
www.charlottewineandfood.org

Questions?
info@charlottewineandfood.org
or call 704.338.WINE (9463)

Tickets on sale now at 
www.charlottewineandfood.org

• Charlotte’s Largest Dinner Party - Best Chefs paired with the finest Vintners
• Big Bottles & Blues – Urban Garden, The Ritz-Carlton, Charlotte
• Saturday Vintner Tasting – Founder’s Hall
• Grand Gala & Live Auction – The Ritz-Carlton, Charlotte
• B3-Burgers, Bloodies & Brews -The Brunch of Champions – The Green Uptown
• And more!




