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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 beer and more.  

With over 95 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.™

Total Wine & More®.
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SouthPark!
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440 South Church St
Charlotte, nC
(704) 335-3352

SOUTHPARk 
5821 Fairview Rd
Charlotte, nC
(704) 733-9037
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DEEJAI
thai restaurant

613 Providence Road • Charlotte
p. 704.333.7884 • f. 704.333.7793
Tue-Fri: 11-3, 5-10; Sat-Sun: 5-10 

www.deejaithai.com

Live Music Thursday,  

Friday & Saturday Nights!

Authentic Thai cuisine  
made with only the 

freshest ingredients

ballantyne village 
14815 ballantyne  

village way
charlotte, nc 28277

704.369.5050
www.dvinewinecafe.com

D’Vine Wine Cafe
Ballantyne’s Finest Casual Dining

•  Charlotte’s Newest  
 Wine Spectator  
 Award of Excellence 
• No corkage Fee  
 (House Purchases)
• Over 550 Labels  
 in Stock
•  Reservations on  
 Open Table or  
 by Phone
•  Live Music Three  
 Days a Week
•  Outdoor Patio  
 Seating
•  Private Area  
 for Parties and  
 Business Meetings

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

In the evening, enjoy 
our bistro service, featur-
ing mussels, steak and 
pommes frites, rotisserie 
chicken and Chef ’s fea-
tures served in a casual 
and comfortable Europe-
an setting. Bon Appétit!

704.552.1116 • www.cafemonte.net 
6700 Fairview Road • Charlotte, NC 28210

Locally owned and operated since 2007

9am to 10pm Mon–Thurs • 9am to11pm Fri & Sat • 9am to 3pm Sun

Open Daily Noon to Six

Not one of, but  the 
not-to-be-missed 
Yadkin Valley Winery

Boonville, NC
1-866-RAGAPPLE
RagAppleLassie.com
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5126 Park Road
704.527.0702

3124 Eastway Drive #500
704.568.7933

BENVENUTI!
Portofino’s Ristorante Italiano e  

Pizzeria, where a passion for great 
food and a love for quality pay homage 

to the glories of the Italian kitchen.

“Best Italian Restaurant in Charlotte”!

8128 Providence Road #100
704.542.9911

2127 Ayrsley Town Boulevard
980.297.7090

http://portofinos-us.com • Like us on Facebook!

ripe for  
the picking

 

 

Terry Miller of D'Vine Wine Cafe is 
enjoying the 2011 Protea Red Blend 
from South Africa.
Bottle $25.99

In a world of cookie-cutter products, Protea 
is on a mission to make wines that dare to be 
exotic and beautiful, in every way imaginable. 
Aromas of blackberry, espresso and spices 
accent this deep ruby red wine, which strives 
for great fruit, balance and juiciness with a 
plush texture and subtle grippy tannins.

Josh Coppola of Portofino's Ristorante 
Italiano e Pizzeria is delighted by the 
2012 Fattoria di Basciano Rosato  
di Toscana.
Bottle $25.00

Light and fresh on the palate with floral 
aromas and soft cherry fruit, this wine has a 
very lively character, great, fresh acidity and 
the barest hint of residual sugar. 

Jai Budsri of Deejai Thai Restaurant  
recommends the 2010 Valley of the Moon 
Sonoma County Pinot Blanc. 
Glass $10.00, Bottle $36.00

Aromas of baked apple, peach and lychee 
nut are enhanced with mineral notes in this 
fragrant white. Integrated fruit flavors of 
pear, white peach and green melon lead to a 
rich mouthfeel and lengthy finish balanced 
with bright acidity.

Stephen Deutsch of Total Wine & More 
recommends the 2011 Dominican Oaks 
Chardonnay.
Bottle $12.99

This fresh and crisp California Chardonnay 
is cold fermented in stainless steel to retain 
its natural aromas and flavors, which include 
components of crisp green apples, poached 
pears and apricots intertwined with hints  
of lemon. Pairs well with fish, poultry and 
lighter fare.

Mark Vergili of Good Food on Montford 
is enjoying the NV Codorníu Cava Pinot 
Noir Brut for the hot summer months.
Bottle $40.00

Pale pink in color, this sparking wine is 
refreshingly crisp and elegant, with plenty 
of fresh raspberries and black currants. 
Excellent with canapés, risottos, and oily 
fish such as salmon, tuna, sashimi, sushi 
and carpaccio.

Thierry Garconnet of Terra Restaurant is 
drinking the Simonnet Febvre Crémant 
de Bourgogne Brut Rosé.
Bottle $45.00

Fresh peaches, apricots and nectarines 
couple with ripe plums, bread dough and a 
lingering creamy mousse delight the palate 
with this delicious white, which also boasts 
wonderful color and deliciously vivacious 
bubbles.

ripe for  
the picking

Fire Wire® Flexible Grilling Skewer  
$14.95 • www.firewiregrilling.com

This ingenious cable-style grilling 
skewer makes grilling easier than ever 

before. The Fire Wire Flexible Grilling Skewer is made of 
100 percent food grade stainless steel, offering flexibility 
like no other skewer on the market. Fire Wire is twice 
as long as a traditional skewer and comes with a lifetime 
guarantee. With Fire Wire, you don’t have to touch the 
food twice; simply marinate in a bag on Fire Wire and 
place the food on your grill. 

 
New GE Café™ Refrigerator
$3,099.00 • www.ge.com/appliances

The 29-cubic-foot GE Café French door refriger-
ator is the first refrigerator in the industry that 
can heat 10 ounces of water in minutes—ideal 
for steeping delicate, white tea or preparing 
warm, filtered water for baby formula. A custom 
setting allows the consumer to select a temperature from 
90 to 185˚F, or select one of four pre-programmed settings. 
With the Café’s dispenser, consumers can be assured they are 
quickly getting an accurate temperature for their filtered water.

Kirk Weaver of Lebowski’s Neighborhood 
Grill is taking in the Makulu Moscato. 
Glass $8.00, Bottle $28.00

Makulu Moscato is a tongue tingling, seductively  
sweet treat with big aromas of peaches, pears 
and apricots. The light effervescence wakes up 
your taste buds and leads into a crisp flavorful 
finish. Pairs well with salads, fish, seafood, on 
its own, celebrations, strawberries or clams. 

Bicycle Wine Rack
$39.95 • gifts.redenvelope.com

Going on a bike ride to a BBQ or party 
this summer? Don’t ride alone. Tuck a 
bottle of wine into RedEnvelope’s hand-
crafted leather bottle carrier, and it’s an instant bicycle  
built for two—just you and your favorite vino. Complete 
with antiqued brass hardware and a hidden clamp to keep 
wine safe and secure, this is perfect for vino enthusiasts 
who are on the go. Riding to your dinner destination has 
never been easier—just be careful peddling home!

Monte Smith of Café Monte French Bakery 
& Bistro is sipping Laurent-Perrier Brut 
Champagne. 
Bottle $55.00

Pale golden in color, this sparkling wine  
boasts fine and persistent bubbles. The  
nose is fresh and delicate, showing good  
complexity with hints of citrus and white  
fruit. Its perfect balance, crispness of flavors 
and finesse also make it the ideal companion 
for fish, poultry and white meat.

Digital Wine Thermometer
$24.99 • www.shoptrudeau.com

Enjoy your wine at the proper temperature  
with Trudeau’s Digital Wine Thermometer. 
With suggested temperatures for popular red 
and white wines printed in the stainless steel 
band, the self activating devise clips around  
a wine bottle and provides the temperature  
in either Fahrenheit or Celsius.
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juicy  
morsels

how buying wine compares  
to buying cars 

e decided to create the practical consumers 
guide to understanding wine pricing in terms 

of car models. Everyone understands pricing and pres-
tige in terms of rolling hunks of metal (aka cars), but not 
everyone understands the value of different wines. 

Let’s face it, buying wine is hard… really hard. With 
over 7,600 wineries in the U.S. alone that make at least 
five different wines a year, along with the rest of the 
world, that’s hundreds of thousands of wines released 
every year!

wines are not created equal
We know that not all wines are created equal. But 

does that really mean a $50 wine is ten times better 
than a $5 wine? Certainly, prestige plays a role, as does 
the cost of raw ingredients. But ultimately, supply and 
demand trends dictate prices. However, the majority of 
wine can be bracketed, assuming you’re making smart 
choices.

wine pricing breakdown

$7 - the used junker of wine
A wine of inexhaustible supply, this wine is mixed 

from leftovers in a refinery. Often manipulated, a consis-
tent mass-produced product is important. Wine in this 
range is designed to just get by. Patch working funda-
mental wine flaws present from using inferior ingredients. 
That doesn’t mean it can’t taste decent or be functional. 
Just remember, warranty not included, bought as-is.

$10 - the honda civic of wine
A compact, single noted, un-complex wine can be had 

in this range. It does one thing, and it does it fairly well—
it’s easy to drink. You won’t find as many flaws in this 
wine, and if you do, they’ll be less obvious. It will reliably 
get you where you’re going on a budget. However, you 
sacrifice nearly all amenities and anything that would 
make wine remotely unique.

w
by justin hammack
printed with permission from winefolly.com

$15 - the toyota camry of wine
A great bargain for your money can be had in this 

range. It’s still likely unsophisticated and single noted, 
but you’re starting to see some creature comforts that go 
a long way. It’s consistently reliably and the best bang for 
your buck. It’s not fully loaded, and you’ll have to sacri-
fice one thing or another, but in the end, it’ll get you 90 
percent of the way to any other wine listed below.

$30 - the bmw 3-series of wine
For all intents and purposes, this is an exceptionally 

well-made product, and you’ll be wholly satisfied. You can 
get a fully loaded wine with complex rich flavors free of 
flaws. Availability is bountiful in a range of styles. Wine 
in this price bracket is more than we practically need in 
day-to-day activities, rich with luxuries that never leave 
us disappointed. It’s made to last, while at the same time 
extremely flexible and drinkable.

$50 - the bmw m3 of wine
A-ha, the first step in diminishing returns. You are 

starting to pay substantially more for subtle nuanced 
gains. At this point, you’re buying style, performance and 
a heavily tuned-in product, which matches specific pref-
erences. This is where character and personality start to 

play a much larger role in wine. It’s not that the wine is 
THAT much better than the former, but rather, you’re will-
ing to pay more to get exactly what you want, including  
sitting on a waiting list for a final product.

$100 - the porsche 911 of wine
Now we’re just talking exotics and nuanced differences.  

This experience is more about the consumer and less 
about the wine. The majority of the time, these wines go 
under appreciated and, day to day, they just aren’t prac-
tical drinking wines. We’ll see people buying them just 
to show off, wherein these people can’t even taste the 
difference. Similarly you’ll see people zooming by in their 
BMW M3 wines having a much better time because they 
bought what they love and know how to appreciate it.

$100+ - the bugatti venom of wine
Simply, this is just gratuitous. You can probably find 

the same performance and quality in a wine from the 
above group. Here, you’re paying for prestige, heritage 
and limited supply. This range has no limit, it’s more akin 
to buying popular collectible art than it is to practical 
wine drinking.E

Justin Hammack is the founding partner of Wine Folly. He is responsible for maintaining strict 
creative goals that emphasize frictionless education. When Justin isn't masterminding Wine Folly, 
you can find him tinkering on an all-wheel drive rally sport big turbo car.
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Garconnet refuses to compromise on quality, which he 
points out has been challenging during the recession, as 
people have opted to go out for a burger or just stay home 
instead.

Above all, Garconnet loves to prepare seafood. The 
tender little-neck clams I tried came in a broth so delicious 
I wanted to lick the bowl. Luckily, they gave me a spoon!

Each Tuesday, Terra has all-you-can-eat mussels for 
$18.00. You’ll find them in various flavors, including Italian-
style with marinara and basil, picante with chili flakes or 
in the same broth the clams come in, and they’re always 
topped with frites.

Seasonal changes aren’t all that’s new at Terra. Dinner 
is different every night. The appetizer, soup and carpaccio 
du jour change daily, as do the risotto and entrée specials.

Speaking of carpaccio, it’s not just for meat lovers. 
Garconnet is as likely to prepare the dish with thinly sliced 
black grouper presented with a spinach gratin as he is 
with the traditional beef. 

Besides the refreshing Rosé, Terra has a full complement 
of mostly European wines to pair with each dish. Wines 
by the glass change frequently, and don’t expect a list—
Garconnet takes the verbal approach. He and his servers 
are as happy to talk with you about what you like to drink 
as they are to discuss what you want to eat.

If you visit Terra more than once, and I don’t think 
you’ll be able to help yourself, don’t be surprised to be 
greeted by name. They may remember what you drink 
and even your anniversary!

John and Kathy Ragland of South Charlotte always 

celebrate their anniversary at Terra. They return each 
year for a special reason, and a special entrée.

“We love Terra,” Kathy says. “The only entrée we’ve 
ever gotten is the osso bucco. It’s wonderful! The meat 
falls right off the bone, and the staff has always been very 
knowledgeable, not just on the food, but on the wine, 
which is always nice.”

You don’t need a special occasion to go to Terra, 
however. As its motto goes, “There’s always a reason to 
celebrate; life is short.” 

Garconnet says people have forgotten the name of the 
industry itself… hospitality.

“The purpose of people going out to dinner is for them 
to relax,” he says. “You greet them, remember what they 
drink, just be hospitable.”

It’s no wonder OpenTable diners voted Terra 
Restaurant onto the February 2012 Diners’ Choice list.

Be sure to go hungry. Your meal will begin with an 
amuse bouche, and it won’t end until you have one of 
Terra’s tempting desserts. Garconnet belonged to the 
Academy of Chocolate in Paris, so if you’re a self-proclaimed 
chocolate freak like he is, be sure to order a chocolate one. 

Terra is open Tuesdays through Thursdays from 5 to 
10 p.m., and Fridays and Saturdays from 5 to 11 p.m. Be 
sure to call ahead for reservations. Santé!E

ummer is here and you can tell it has arrived by a 
peek at the menu at Terra Restaurant in Myers Park.

Favorites like mussels and escargot remain on the 
menu at this tucked away spot on Providence Road next 
to Starbucks. Their perfect-for-hot-weather menu additions 
include crispy green salads as well as lighter appetizers 
and entrées.

New on the entrée side of the menu are pan-roasted 
chicken breast finished with tarragon cream sauce, pan-
seared scallops with lime beurre blanc and shallots served 
with a red pepper, tomato, yellow squash, zucchini and 
onion ratatouille.

These lighter dishes are great for summer dining and 
pair well with fresh-tasting summery wines such as Rosé, 
a favorite at Terra. Thierry Garconnet, the Parisian-born 
and educated chef/owner of Terra, says Rosé couples well 
with just about anything.

“It’s fun with a grilled piece of steak, pork or shellfish. 
Rosé has a lot of structure, and it’s so refreshing,” he says.

Garconnet, with his welcoming greeting, terrific memory 
and charming French accent and demeanor, makes all who 
enter feel special. Whether you speak French or not, Terra’s 
cuisine will speak to you in a language your palate will 
understand and keep you coming back for more. 

He uses as much local produce as possible; local 

farmers bring food right to his kitchen. Soon, they’ll be 
dropping off tomatoes, with which he has been waiting 
impatiently to cook. Look for a tomato vinaigrette made 
with fresh tomato juice soon.

“We have to wait to get the juicy tomatoes in,” he said. 
“I try not to compromise the food and hold true to form. 
That’s why the menu changes so often. I’d like to think 
people follow the seasons and get excited like I do when 
they see fresh, red, juicy tomatoes.”

Most of Garconnet’s dishes come from ‘back home.’ 
“When I miss home, I just look at my menu,” he says. 

While the cuisine is predominantly French, his time in 
Madrid is evident in dishes like the silky gazpacho with 
a surprising tang and delicate bite to the finish. Italian 
influences from the 18 months he spent in Rome come 
out in homemade ravioli and gnocchi. 

“It’s always fun to make pasta. It’s a good balance 
between the classic French and the rustic Italian,” he says. 

For example, Garconnet’s risotto often has French 
influences; he might serve the creamy rice dish with a 
side of sauce. The secret, he says, is simplicity. 

“I go back to comfort food. You don’t have to create 
something intricate. It’s cooking with no pretensions,” 
says Garconnet. “This isn’t a five-star restaurant. I enjoy 
the food and the quality of that food.” 

seats  
& eats

s

terra restaurant
545-b providence road • charlotte  

704.332.1886 • www.terracharlotte.com

be charmed by terra restaurant
by laura dobson

images by ashley blake summerlin
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everything’s coming up apples

i

profiles of  
passion

f you were to ask someone on the street what the 
quintessential American dish is, you might end up get-

ting a lot of answers. Burgers, barbecue ribs and hot dogs 
sound pretty all-American, but there’s one American food 
that is truly representative of American culture: the apple. 

From hot, freshly-baked apple pie to the tale of Johnny 
Appleseed to the song Miss American Pie, it’s hard to ar-
gue against the idea of apples as being all-American, and 
while I am an American girl, I will admit that I’m not all 
that fond of apple dishes. My weakness though, is apples 
in the form of beverages, whether it’s apple juice, apple 
cider or hard cider. 

Believe it or not, hard cider is more American than 
most of us realize. Its roots in this country actually go all 
the way back to colonial times. According to Dr. Williams, 
a faculty member of George Mason University’s English 
department, the drink was once as popular amongst 
Americans as beer is today. Being afraid of the quality of 
drinking water, the early Americans often drank hard ci-
der instead. Imagine Benjamin Franklin gulping down the 
alcoholic drink while brainstorming some of his famous 
inventions. Children were said to partake in this practice 
as well, sipping on hard cider with their morning break-
fast. It’s certainly a far cry from cereal and milk. Needless 
to say, things have changed since colonial times.

While some blame the prohibition of alcohol in the 
1920s on the virtual disappearance of hard cider, oth-
ers believe that the answer can be found in the influx 
of German immigrants to the United States. The latter 
brought beer consumption with them, and for one rea-
son or another, beer was deemed to be more trendy, 
tasty and easier to produce. Hard cider went into a sort 
of hibernation until recent years, and it’s difficult to ex-
actly pinpoint what brought it back. According to NPR, 
domestically-produced hard cider has more than tripled 
in sales since 2007. More and more people are becoming 
interested in home brewing, and it’s quite possible that 
they’re looking for the next big thing.

Years ago, if you asked for cider at most parties or 
restaurants in the U.S., you would have gotten a lot of 
funny looks. Nowadays, hard cider seems to be coming 
full circle, as more and more of it is appearing on shelves. 
More recently, Somersby cider, a European import, has 
been popping up on shelves in supermarkets all across 
North Carolina. This cider, which falls somewhere on the 
middle of the cider spectrum by having a 4.5 percent al-
cohol by volume, boasts a sweeter flavor as opposed to 
some hard ciders that have more of a tart taste. Whatever 
the reason for this cider comeback, it looks like we’re 
returning to our roots.

by tricia bangit

In some ways, it’s shocking that hard cider hasn’t  
always been largely popular. It’s a sweet, tart and tangy 
alternative for those who aren’t fond of beer, and it’s a 
more economical option than cocktails, which are often 
at least twice the price of a bottle of beer. The fact that 
true cider is gluten-free is arguably one of the reasons 
that the drink is regaining popularity. Since Somersby 
cider is made of fermented apples, it is naturally gluten 
free. Cider is not to be confused with apple beer, since 
beer often contains gluten. 

You need not count down the months until autumn 
to drink your cider; there are plenty of summer-friendly  
recipes for the drink. For those who like to buy their  
alcohol in bulk, there are many ways you can use it other 
than drinking it straight out of the bottle. 

Hot dogs, sausages and barbecue chicken are token 
hot weather foods that are especially tasty when braised 
in some hard cider. Think of it as a step up from cooking  
your food in beer. A quick internet search of hard cider 
recipes yields quite a few results, including hard cider 
pulled barbecue chicken, chorizo sausages braised in 
hard cider and hot dogs with cider-braised leeks and  
apples. A few weeks ago, I cooked lamb shoulder with a 
sauce made of honey and hard cider, and the combination  

turned out to be delightful. The possibilities with hard  
cider are surprisingly copious, and just because Somersby 
is on the sweeter side, it doesn’t mean it can’t be used 
for savory dishes as well. 

Want to surprise guests at a barbecue with a fresh 
take on a simple dish? Hard cider cheese fondue served 
with nachos is a great way to kick off a summer shindig. 

There are lots of hard cider cocktails to be had as 
well. Carlsberg Group, the Danish brewing company that 
began to produce Somersby cider in 2007, has its own 
list of Somersby cocktails. ‘The Candy Apple,’ made up 
of Somersby and Butterscotch Schnapps, sounds like the 
adult version of the butterbeer that wizards and witches 
drink in the Harry Potter series. The cocktail that is 
aptly named ‘5 O’clock Somewhere’ is a combination of 
Somersby, tequila and triple sec, while the ‘Apple Jack’ 
is a mix of Somersby and Jack Daniels. One could argue 
that there’s a Somersby cocktail out there for everyone.

So whether you’re hanging out at a family reunion 
barbecue manning the grill, sitting by the pool with your 
closest friends or watching fireworks on the Fourth of 
July, pop open a bottle of Somersby hard cider. You know 
you want to. After all, Ben Franklin drank hard cider. 
Well, we don’t know for sure, but he probably did.E
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beer myths that  
won’t go away

by john verive

oday’s beer drinkers demand more than 
the thin, yellow lagers from the giant 

multi-national breweries. They are better 
informed and have a more developed palate 
than ever before, and the craft beer industry  
has been happy to grow along with the 
surging ranks of beer fans. However, there 
are many pervasive myths and misconcep-
tions about every aspect of beer that refuse 
to go away. Let’s take a look at some of the 
most heinous falsities and set the record 
straight on dark beers, proper serving and 
storage temperature, and the damage done 
by years of beer advertisements. 

myth #1: you can judge a beer by its color
Some of the most prevalent myths about beer  

surround dark beers. Beliefs range from dark beers 
being “heavier,” or that they’re higher in alcohol, or 
that they have more calories, or that dark beers are ales 
while light beers are lagers. All of those things are false, 
and the only thing that you can assume when looking 
at a dark beer is that it was probably made with more 
dark malts and that it might have a more roasted flavor- 
profile than a lighter beer. 

There’s no telling how these myths began, but the 
idea that a dark beer is “heavier” than a light beer, or 
that dark beers are akin to a “meal in a glass” might 
be traced back to many people’s first experience with a 
dark beer: Guinness Draught.

The idea that the heavy body of the stout will fill you 
up faster and add inches to your waistline—the “liquid 
bread” effect—is false. Guinness is, ounce-for-ounce, 
actually lighter than most other beers! A pint of the Irish 
ale clocks in at around 170 calories, while a 16-ounce 
serving of an American lager like Coors or Bud is 
around 200 calories. The confusion likely comes from 
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the full and silky mouthfeel of the stout. The brewery 
uses oats in the brewing and nitrogen gas in the pack-
aging of the stout, and both contribute to the rich and 
creamy impression that the beer leaves on your tongue. 

Likewise, a beer’s color has no correlation with its 
strength. Guinness is also only around 4 percent alcohol 
by volume. Dark lagers can be brewed just as easily as a 
dark ale. Keep an eye out for Uinta’s Baba Black Lager, 
a traditional German Schwarzbier, or even Guinness’s 
own Black Lager for examples of lager beers that are 
light in body but not in color. 

myth #2: warm beer is bad beer
There are many misconceptions associated with the 

temperature at which beer should be stored and drank. 
From the idea that beer needs to be “as cold as the 
Rockies” before you drink it, to the myth that beer will 
“skunk” if it experiences temperature changes during 
storage, with both there is a loose association with the 
truth, but the details are just wrong.

The proper serving temperature of a beer is a 
well-discussed topic with little consensus. Influential 
beer writer Michael Jackson recommended a specific 
temperature range for every style of beer, and the big 
American brewers have been telling us that ice-cold 
beer is the best beer for decades. The truth probably 
lies somewhere in the middle. 

There are accepted guidelines for serving craft beers 
if you’re interested, and American light lagers really 
are best consumed as cold as you can stand them, but 
personal preference is a better guideline than what the 
cicerones tell you. 

Experiment with different serving temperatures until 
you find your sweet spot for different styles. If you like 
the refreshing bite of a well-chilled IPA, then go for it! 

How about the idea that improper storage of beer 
will lead to the beer going bad? Maybe, but not likely.  
The beer certainly won’t become “skunky.” That  
phenomenon is created by the chemical reaction of UV 
light interacting with the bitter hops in the beer, and it’s 
why the skunky flavor is more common in beer from a 
green or clear bottle. Extreme temperature fluctuations 
during storage—swings of greater than 20 degrees—
will have a negative impact on the beer’s flavor, but the 
effect is minor and slow to develop.

Cold stored beer will last longer, especially if it’s a 
hoppy brew, but there’s no real harm done to the beer 
if you take it out of the fridge and let it warm to room  
temperature, then chill it down again. It would take 
many cycles of cooling and warming to have an appre-
ciable effect on the beer, and most beer has already 
experienced several cold-to-warm cycles in its journey 
from the brewery to your glass.

Unless you’re cellaring one of the few types of beer that 
may improve with age, you should be more concerned  

about when you’re drinking it and not how you 
store it. With a few exceptions, beer is meant to be  
consumed fresh, and it should be treated that way. 

myth #3: beer ads tell us something useful
From the post-prohibition onslaught of American  

brewery marketing beer ads and the “beer is good 
for you” Guinness ads of the 1940s to our modern  
hyper-sexualized relentless TV spots, beer ads have 
a long histor y of spreading disinformation and  
propagating myths about the noble beverage. 

Miller claims that their beer is “triple hop brewed,” 
when nearly every modern style of beer calls for three 
hop additions during brewing. Likewise, there is no 
such thing as “hot filtered,” so the claim that a beer is 
“cold filtered” is redundant and fairly meaningless. 

As today’s beer drinker’s tastes and palates evolve 
and become more sophisticated, so too should their 
knowledge of the drink. By seeking out the truth behind 
the brews and educating yourself on the finer points of 
craft beer, you’ll surely enjoy your next pint that much 
more. The Menuism Beer Blog and the archives of  
craftbeer.com are great places to start on your journey.E
John Verive is a writer and craft beer enthusiast working to cultivate the beer scene in his hometown.  
Published with permission from www.menuism.com.
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sans golf, southern pines, 
pinehurst and aberdeen 

still a stellar getaway
by zenda douglas

a
These are ancient sands, left behind millions of years 

ago as the ocean receded to newer coastlines. They have  
ultimately nourished pine forests, settlements, farms, villages, 
resorts, towns, estates and gardens and, yes, golf courses.

No place represents the Sandhills better than Moore 
County, North Carolina, home of Southern Pines, Pinehurst 
and Aberdeen. Though distinctly different from each other,  
the towns are as much kin as summer-vacation cousins, 
each exuding similar traits: relaxed but energetic, small 
town but sophisticated, refined yet comfortable, and their 
fame has largely rested on their renowned abilities to host 
the game of golf.

Indeed, some of the world’s finest and most creatively 
designed golf courses are here, visited, admired and deftly  
manipulated by some of the world’s most talented and 
skilled golfers as well as all those who will never play in 
a professional tournament but who love the game. Unde-
niably, golf has tremendously influenced the growth and 

nature of this area over its 125 year history. The legacy will 
continue as the United States Golf Association conducts 
back-to-back U.S. Opens in June 2014.

Yet, only 150 square miles of the county’s 706 are  
devoted to the green. That leaves a lot of room for the lively  
downtowns and shopping districts, historic homes and 
museums, impressive art galleries, hand-nurtured gardens, 
beautiful lakes and thousands of acres of horse farms and 
trails. All this and more awaits the fortunate visitor. So, give 
up the clubs for a day or two (or three) and take advantage 
of all this trio of towns has to offer. 

The Sandhills area was first built on timber and turpentine 
by the Scottish immigrants who came in the 1700s to settle  
there and work the forests. With the industry significantly 
enabled by the advent of the railroad in the mid-1800s, Aber-
deen became an important stop on the line. Soon, this same 
railroad brought wintering northerners through the area and 
Pinehurst was developed to accommodate them. In 1895, 

h, the Sandhills, pronounced with a sigh. Just the name evokes a momentary dalliance 
with ideas of long, sun-stroked days, lingering evenings with gentle breezes—all played 

out between the towering pine trees above and pathways underfoot, cushioned by sand. 
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James Walker Tufts, founder of the Village of Pinehurst,  
hired the Frederic Law Olmsted firm—the same firm 
that designed New York’s Central Park—to design a New 
England-style village replete with hotels. Soon thereafter, 
steel-magnate James Boyd built a 1,200-acre estate named 
Weymouth in nearby Southern Pines, laying the foundation 
for the growth of the town. It was Boyd’s grandson, author 
James Boyd, who established Weymouth as a high-society 
destination. William Faulkner and F. Scott Fitzgerald were 
among the many celebrity figures to be hosted there. Under 
the influence and guidance of Boyd, an avid fox-hunter, 
Southern Pines also became an equestrian hub.

Today, Southern Pines is a vibrant small town, full of  
creative energy. It is made charming by its tree-lined streets 
and the trains that run through the center of town. Colorful 
awnings and handcrafted signage convey the uniqueness of 
shops along the streets. A myriad of needs and whims can be 
satisfied here—everything from stylish clothing to jewelry,  
luxury home goods, outdoor gear and more. 

Visitors here are never far away from art, and there is a 
literary feel in the air, not only from the town’s history but 
from its current attraction to artists and writers. The Wey-
mouth Center for the Arts & Humanities is a venue for 
classical concerts, readings and lectures and also houses 
The North Carolina Literary Hall of Fame, which honors  
native writers such as O. Henry and Thomas Wolfe. 

Enjoy a tour through this magnificent home and its 
English gardens. Across the street, the historic Campbell 

House is home to two art galleries that feature artists every 
month and a third sales gallery that showcases the work of 
local and regional artists and potters. It will be difficult to 
leave without acquiring a piece of the Sandhills for home.

Another must-see is the beautifully restored Sunrise 
Theater, which presents independent films, concert events, 
classic films and opera and drama companies. Don’t miss 
a chance to see a performance at The Rooster’s Wife, a 
120-seat, eclectic concert space. Meet up on the theater’s 
lawn next door for First Friday festivities, including food 
and live music from popular, up-and-coming bands.

A better hour cannot be spent than visiting The Country  
Bookshop. In the true nature of an independent book-
store, the atmosphere is friendly and the selections eclectic 
and diverse. Let the knowledgeable professionals there put 
together a getaway reading list for you.

In Pinehurst, it’s a bit more difficult to lose sight of 
the small white ball. Reigning as “The Golf Capital of the 
U.S.,” Pinehurst has always been a favorite getaway for the  
affluent who like to play golf. But today, people with many 
different interests enjoy visiting Pinehurst for its recreation,  
history, shopping and dining. Over the century, shopkeepers  
and innkeepers have come and gone, but the layout and 
design of this fairytale village, anchored by the Pinehurst 
Resort, have endured. 

While there, visit The Given Memorial Library and 
Tufts Archives to delve into the rich history of the village, 
its founder and people significant to the milestones of golf. 

Today, Southern Pines is a vibrant 
small town, full of creative energy. 
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Learn why even Annie Oakley was drawn to Pinehurst.
Traverse miles of walking and biking trails through the 

33-acre Village Arboretum and the Pinehurst Greenway 
Trail System. Children will be happy to discover Cannon 
Park, home to Camelot Playground, which is designed like 
a castle. 

Make time to wander through the stunning Sandhills 
Horticultural Gardens. Located on 32 acres adjacent to 
Sandhills Community College, the diverse gardens are main-
tained by students of the Landscape Gardening Department 
with the support of the Sandhills Horticultural Society.

Aberdeen was, and still is, a railroad town. Residents have 
preserved the Union Station Depot as the Union Station  
Railroad Museum, and the 1900 Victorian structure is 
listed on the National Register of Historic Places. Housing 
exhibits and artifacts from a glorious past, the museum is 
a railroad buff’s dream. 

Aberdeen has a flourishing local arts scene, which is  
evidenced all around town. The Artists League of the 
Sandhills, an organization which promotes local area artists,  
offers visitors the opportunity to participate in classes and 
workshops and to visit working studios.

Shops there offer everything from antiques to jewelry 
and consignment items. Join in the treasure hunt to find 
that perfect, unique gift.

Just a short distance from any of the downtown areas, 
the breathtaking beauty of the area’s horse country comes 
into view. The equestrian community there has been active 
since the early 1900s. The Walthour-Moss Foundation 

with its 4,000 acres of sandy trails is open to the public for 
riding and driving. Pinehurst’s Harness Track and Fair 
Barn, listed in the National Register of Historic Places, 
holds shows and races. All skill levels are welcome at the 
McLendon Hills Equestrian Center. Mark your calendars 
for the Stoneybrook Steeplechase at Carolina Horse Park. 

Outdoor activities don’t stop there. Tennis, kayaking, 
canoeing, cycling and hiking are also popular in this area. 

The Southern Pines, Pinehurst and Aberdeen area 
offers a variety of accommodations from comfortable to 
grand. The Jefferson Inn stands out as the area’s only 
boutique hotel. The Southern Pines landmark, more than a 
hundred years old, has recently undergone a multi-million 
dollar historic restoration. The results have led to recog-
nition by Condé Nast Johansens and to luxurious lodging 
befitting the most discerning guests. The Inn’s courtyard 
has long been a special gathering place for locals and  
visitors. Due to its downtown location, the Inn is the perfect 
destination for train travelers. The historic Magnolia Inn, 
Carolina Hotel and Holly Inn all offer exquisite lodging 
experiences. Numerous nationally-known hotel chains are 
represented here, including the Best Western Pinehurst 
Inn, well respected for its comfort and hospitality. A good 
night’s sleep in the Sandhills is never far away.

The Sandhills area begs for a longer visit and, if that 
doesn’t work out, a short time before a return trip. With a 
smile to the lovely Southern Pines, a whisper for the best kept 
secrets of Pinehurst and a nod to times past in Aberdeen,  
visitors will leave richer than when they arrived.E
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ith four-diamond resort dining and more than a 
dozen chef-owned restaurants, the Southern Pines, 

Pinehurst and Aberdeen area has become a true culinary 
destination. Here are a few of the reasons why. 

Betsy’s Crêpes & Panini’s offers “crêpe your way” 
options. Whether oozing with rich cheese, exploding 
with fresh vegetables or drizzled with fruit sauce, neither 
breakfast nor lunch will be the same.

Rhett’s Restaurant, beautifully situated of f the  
Belvedere Courtyard in Southern Pines, prepares fresh, 
local, Southern gourmet cuisine that varies with each  
season. Their Southern chicken cordon bleu won top  
honors in the Best Dish N.C. culinary competition. Chef 
Warren’s Bistro is a Certified Green Business using  
organic and naturally raised products.

Ashten’s Restaurant offers global cuisine with a 
Southern perspective. Their commitment to local farmers  
is detectable (and delectable!) in every bite. The pan 
roasted Scottish salmon and the Cheerwine brined pork 
chop are awesome selections. A must try is the chocolate  
nut dessert martini—Stoli Vanil, Godiva Dark and White 
Liqueurs and Frangelico served in a chocolate and  
marcona almond-rimmed glass. 

European tradition meets Southern charm at The Bake-
house European Bakery & Café in Aberdeen. This is 
the place to satisfy all cravings for homemade pastries and 
artisan specialty breads. As to what goes between slices, 
well, those options are quite excellent, too.

Tucked inside the Pinehurst Resort’s Holly Inn is The 
1895 Grille, the area’s only four-diamond restaurant. The 
softly-lit, intimate dining room is the perfect place to spend a 
celebratory meal and evening. The restaurant features fine, 
regional cuisine such as the North Carolina “Coastal Cattle 
Farms” NY strip. Visit in the morning for a scrumptious  
breakfast buffet. 

For more casual dining, connect with friends at The 
Tavern, reminiscent of an authentic Scottish pub with its 
hand-carved Scottish bar, or at Dugan’s Pub, decidedly 
influenced by the Irish. Relax in the manner of the pros 

at the 1951 Ryder Cup, named for that same event held 
at Pinehurst, where the chef delivers expertly prepared 
American food for brunch, lunch and dinner. 

Savor a different kind of tee time at Lady Bedford’s Tea 
Parlour in Pinehurst. Come in for a special breakfast of 
quiche or scones, lunch on delicious sandwiches, soups and 
salads or make an entrance for an elegant afternoon tea—all 
served in a Victorian atmosphere with crystal, fine china and 
linen table cloths. The Parlour offers over 60 high-quality, 
loose leaf teas to choose from, individually brewed at the 
time of your order. Don’t try to resist a freshly made scone 
with lemon curd, Devonshire cream or fruit preserves.

The Ironwood Café is setting new trends in American  
cuisine with dishes such as “French Dip” egg rolls, grilled 
peach salad, goat cheese stuffed chicken and outstanding  
Certified Angus Prime Beef steaks. The Chef’s love of 
food and innate sense of adventure come together in each 
dish. Dine al fresco under old Southern magnolias on the 
patio, which features a stunning fire-enhanced fountain,  
inside in the spacious and airy dining room or at the 
well-attended bar. 

Culinary adventures don’t have to stop at restaurants. 
Shopping in the food and wine related stores in the area 
can bring instant gratification or result in a nice parcel 
of gourmet treats to take home. Foster connections with 
family, friends, farmers, chefs and grocers at Southern 
Whey, a purveyor of cheese, meat and other seriously 
good foodstuff that is seasonally fresh and minimally  
processed. Pop into Green Gate Olive Oils and learn 
scores of ways to use flavor-infused, extra virgin olive 
oils and vinegars to enhance your cuisine. For special  
desserts, find the blends that pair perfectly with ice cream. 

The Wine Cellar and Tasting Room is a unique  
combination of retail wine shop and wine bar. A changing 
list of 15 to 20 wines is available daily for sampling. Come 
enjoy now and take some home for later.

One thing is certain. Your culinary experience in the 
Sandhills will persuade you to return and savor it all 
again.E

pining to dine  
in the sandhills
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However, all that fast food (and fatty food) can leave 
you feeling weighed down, especially when you’re  
sitting in the car for long periods. For a truly successful 
road trip that leaves you feeling rejuvenated—as any 
good getaway should—here are some simple healthy 
eating tips to keep in mind.

plan your stops accordingly
First, mark your map (or set your GPS) to stop in 

areas with farmers’ markets, farms and fruit and vegeta-
ble stands along your route. It may take some research 
before you get on the road, but it’ll be worth it for all the 
fresh food and local treats you’ll be able to enjoy rather 
than being stuck with fast food as your only option.

With a focus on local, sustainable and organic food, 
Eat Well Guide has a great tool that lets you search for 
farmers’ markets, co-ops, restaurants and more around 
the country. The Department of Agriculture features 
another great online resource for finding local farmers’  
markets, and it includes a national map of farmers’  

markets. You can even search for specific products and 
payment types that are accepted.

Top Tip: Farmers’ markets have specific hours, so 
plan these stops well in advance.

pack a cooler 
Pack a medium or large cooler with healthy snacks 

and pre-portioned meals. Having these foods handy 
will help you make healthier choices when you might  
otherwise want to pick up a bag of greasy potato chips 
or drive-through French fries. Here are a few healthy 
(and easy) snack ideas:

	 •	 Crudites	with	a	healthy	dip,	 like	carrots	and	 
  hummus or celery and peanut butter 

	 •	 Whole	grape	or	cherry	tomatoes	
	 •	 Almonds,	walnuts	or	pecans	 

  (healthiest when raw and unsalted) 
	 •	 Vegetable	chips	(find	them	in	the	 

  potato chip aisle) 
	 •	 Granola	bars	without	high	fructose	corn	 

by rachael white 
republished with permission from menuism.com

how to eat healthy  
on a summer road 
trip

ummer is the season of road trips, and it’s in full swing! Many of us look forward to the 
opportunity every year—spending time with friends and loved ones in close quarters, 

driving to exciting destinations around the country and, more often than not, fueling up at 
fast food joints or greasy diners along the way.
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  syrup or a high sugar content (look for  
  brands like Kashi) 

	 •	 Whole	fresh	fruit	 like	apples,	oranges	 
  and grapes 

	 •	 Fruit	salad—get	creative!—try	watermelon	 
  with mint and feta 

	 •	 Individual	plain	yogurt	drizzled	with	honey	 
  (bring a bottle of honey with you; just make  
  sure it seals well) 

Top Tips: Don’t over pack your cooler. If you pack too much  
food, you may be more prone to overeat.

Pack food in individual serving sizes if possible so you 
can keep track of how much you eat throughout the day.

keep it cold or pack temperature-stable snacks
It’s important to keep your food cold, especially in the 

summer. If you notice the ice melting quickly, pick up 
some more at a gas station to ensure your food is safe 
to eat. If you’ll be traveling long distances between stops 
or would rather avoid regular ice-maintenance duty, pack 
foods that will still be safe to eat if they’re not chilled.  
A few examples include:

	 •	 Egg	 or	 potato	 salad	 (make	 it	with	 vinaigrette	 
  rather than mayonnaise—it’s safer and healthier!) 

	 •	 Cut	vegetables	and	fresh	whole	fruit	
	 •	 Natural	peanut	butter	or	 almond	butter	 (make	 

  sure it doesn’t require refrigeration—some do!) 
	 •	 Pasta	salad	made	with	vinaigrette	
	 •	 Avocados—simply	cut	 in	half	and	eat	 

  with a spoon 

enjoy the great outdoors
Road trips often offer the opportunity to enjoy wide 

open spaces along the way. Take advantage of this in the 
summer by getting out of the car, laying down a blanket  
and enjoying some of your healthy eats in the great 
outdoors.

Top Tip: After you eat, take a walk to stretch your 
legs and jumpstart your digestion. It’ll make your 
next long driving stretch a lot more comfortable.

plan at least one meal at a nice restaurant
No matter how appetizing the food, it can be tough 

to eat out of a cooler after a day or two. Break things up 
by planning a meal at a nice restaurant. Stay away from 
chains and go for something the locals love.

As always, but especially if you have more driving  
ahead, go easy on portions. There’s nothing more  
uncomfortable than being cooped up in a car when you’re 

he next couple of months mark the height of camping 
season. While the rest of the camping public stocks up 

on Gatorade and beer, we wine geeks are determined to 
‘make wine campy.’ Whether you’re at a drive up campsite 
or a day out backpacking on the Appalachian Trail, there 
are a lot of benefits to packing wine instead of beer or 
alcohol. Discover the benefits of camping with wine!

bulk, weight and waste
Do you really want to go camping with a bunch of 

bottles that you’ll need to drag back to civilization? This 
is where box wine really shines. Box wine’s packaging- 
to-wine weight ratio is vastly superior to bottles. Box wine 
is more eco-friendly than bottles as well, and since you’re 
enjoying the great outdoors, it’s your karmic duty to do 
the right thing. You can even remove the box before you 
leave home and just bring the wine bladder.

prefer bottled wine?
Grab a Pack Tap and fill it with a 2004 Sine Qua Non 

Poker Face! A Sea Summit Pack Tap can hold up to 10 liters  
(yes, 10!) and conveniently attaches to your backpack.  
Alternatively, you can hang it from a tree at your campsite 
and use it like a wine tap. Prefer cold wine? Chill it in a 
river, just be sure to keep the nozzle dry. 

When you fill the bladder with wine, make sure to get 
as much air out as possible, and the wine will stay good 
for up to five days.

superior alcohol by volume (abv)
Wine has an ideal ABV. When camping, this means that 

you get more alcohol for less weight without having to  
resort to drinking straight whiskey. Beer can’t really compare  
at around 4 to 6 percent ABV. One bottle of wine is roughly 
equivalent to a six-pack of beer and weighs half as much. 
Never mind having to recycle all those beer bottles/cans. 

However, the ultimate ABV is a fortified wine, such as Port 
or Sherry. Yes, I drink Sherry while camping, what of it?

consider the menu
Whether it’s weenies on a stick, some fresh fish from 

the lake or even vegetarian fare, camping with wine usually  
accompanies open-fire cooking. The time of year is as  
important as the food, so even though you may be grilling up  
some juicy steaks, a heavy high alcohol red wine might not 
drink that well in the summer heat. As a general rule, pick 
a lighter wine that’s under 14.5 percent ABV. Riesling is a 
great thirst quenching wine perfect for summer festivities. 
Also consider having fun with a wine cooler blend or sangria.

what to pack
Do you have something to drink out of? Can you open 

your wine? Does your wine need to be cold or can you 
serve it at ambient temperature? Remember, screw top 
and box wines don’t require any tools to open. You can 
drink right out of the 500ml box wine and mini-bottles.

remember temperature
Your car will be hot, so keep the wine in a cooler on 

your way to the campsite, and get it somewhere shady as 
soon as you arrive. Keep the wine out of direct sunlight 
as heat can cook your wine.

If it’s a real scorcher and you’re near some water, 
you can float your bottle (or bladder from inside the box 
wine) in the river or lake to cool it down before drinking.  
Remember to keep the opening out of the water to avoid 
bacterial contamination. Using a tie-off point on a nearby 
tree branch is the most effective way to keep the bottle 
stationary and spout side up.E

Justin Hammack is the founding partner of Wine Folly. He is responsible for maintaining strict creative goals 
that emphasize frictionless education. When Justin isn't masterminding Wine Folly, you can find him tinkering 
on an all-wheel drive rally sport big turbo car. This article was republished with permission from Wine Folly.

t
a guide to camping with wine 

by justin hammack 
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stuffed. Consider splitting a meal or asking upfront if you 
can get half of your order to go so you won’t be tempted 
to eat too much. Another option: order small plates like 
salads or appetizers rather than a full meal. Ask your 
server about the portion sizes if you need guidance.

when local options don’t exist
Driving through areas of the country where there  

aren’t any restaurants that appeal? Plan more meals that 
can be packed in your cooler. Sandwiches, pasta salads 
and fruit salads are great ways to fill up without resorting 
to the nearest greasy spoon. Find a local grocery store 
where you can buy the makings of a healthy sandwich, 
or some hummus and veggies to tide you over. Yogurt 
and fruit is another healthy option.

Top Tips: When traveling, small meals are key. You burn 
fewer calories being stationary in the car, so keep it light.

Take your time when you eat. Stop driving if you can 
so you can enjoy your food properly. Nothing beats good 
food and great scenery when you’re on a road trip!

stay hydrated
Water is the best beverage choice when you’re  

driving—it’s refreshing, hydrating and won’t bloat you 
with extra calories. Bored with plain water? Add natural 

flavors to punch it up. A few ideas include:
	 •	 Whole	raspberries	and	mint	leaves	
	 •	 Cucumber	slices	and	basil	 leaves	
	 •	 Lemon	slices	and	thyme	sprigs	
If you can’t do water for the entire trip, mix it up with 

sugar-free iced tea or, for a treat, try a natural soda—Izze 
is a great brand.

getting rid of the garbage
Eating most of your meals in the car can lead to some 

pretty serious amounts of garbage. Here are a few tips 
for cutting down on excess waste.

Be eco-friendly by packing your food in reusable, 
stackable containers. Not only are they more convenient 
to pack, but when you’ve emptied the containers, they’ll 
take up less room than when you started.

Pack reusable silverware. Many stores sell travel sets 
of silverware (check the camping section if you can’t 
find it elsewhere) that can easily be rinsed and reused 
throughout the trip.

Keep a bag designated for wrappers and all other 
waste to keep it off the floor of the car—and empty it 
each time you stop.

Road trips are wonderful for making new favorite 
memories. Great food makes them even better, and  
fortunately, healthy eats are easy to find with a little 
thought and planning.E

4720 Piedmont Row Drive  |  Suite 150  |  Charlotte, NC 28210  |  phone: 704-571-4214 or 888-45-BRAVO  |  www.BrioItalian.com

Enjoy our premium quality 
steaks, chops, fish & pasta

Reservations Accepted   
Brio’s Bellini Brunch, Sat. & Sun. 11-3

4720 Piedmont Row Drive | Suite 150 | Charlotte, NC 28210 | phone: 704-571-4214 or 888-45-BRAVO | www.BrioItalian.com
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D’Vine Wine Cafe has been  
awarded the Wine Spectator ‘Award 
of Excellence’ for 2013. This presti-
gious award is given to very select 
restaurants throughout the world for 
dedication to food and wine program 
excellence. Way to go boys!
704.369.5050 • www.dvinewinecafe.com

The semi-annual Queen’s Feast:  
Charlotte Restaurant Week® returns 
for its Summer 2013 outing Friday, July 
19, through Sunday, July 28, featuring 
over 100 upscale restaurants in the metro 
Charlotte area offering three courses or 
more at dinner for just $30 per person.
www.charlotterestaurantweek.com

Block & Grinder is now open for 
Sunday brunch. Stop by and check  
out the new brunch menu—you  
won’t leave hungry!
704.364.2100 • www.blockandgrinder.com

Be on the lookout for one of Asheville’s 
most popular restaurants to open here 
in Charlotte. Tupelo Honey Cafe is 
preparing to renovate the old Pewter 
Rose Bistro location in South End. No 
opening date has been set at this time.
tupelohoneycafe.com

Bubble Charlotte has opened in the 
EpiCentre in Uptown. Bubble offers 
an extensive list of unique cocktails, 
spirits and select wines that compliment 
chef-driven small plates, crafted for a 
mature palate in a rich surrounding  
with stunning décor. 
704.733.9427 • bubblecharlotte.com

The folks at New World Olive Oil 
on Selwyn Avenue are celebrating 
their one year anniversary. Be sure  
to go by and congratulate Chris! 
704.375.8433 • www.newworldoo.com

Moe’s Original Bar B Que is  
coming to Matthews. Their award- 
winning Bama-style BBQ is smoked 
fresh daily and complemented by an 
array of traditional Southern sides  
and desserts.
704.814.MOES • www.moesoriginalbbq.com

Josh Villapando from The Sorting 
Table on 7th has recently married 
Jenny Birth, General Manager at 
Nolen Kitchen. Congratulations  
to the newlyweds!

The Growler Tailgate Party—located  
just a few blocks away from BoA  
Stadium—is Charlotte’s only block party- 
style tailgate party open to the public 
before every Panthers home game. 
Tickets include beer, wine, food,  
entertainment, games and more.
www.growlertailgate.com

Restaurant broker David Tschirhart 
with Legacy Real Estate Advisors told 
us that Jack’s New Yorker Deli will 
open their first location in Uptown at 
401 N. Tryon. Freshii will also open 
in July in the Overstreet Mall.
www.jacksnyd.com • www.freshii.com

Larry Sponaugle and Jim Morasso  
of Epic Chophouse in Mooresville 
have opened Chillfire Bar & Grill 
in Denver. Be sure to go by and say 
hello to our boys. 
704.827.2121 • chillfiregrill.com

Contact information for NexTable 
was mistakenly left out of our  
previous issue. Co-owner Phong 
Luong can be reached at Phong@
NexTable.com or 888.962.9998  
ext. 700 www.nextable.com
www.nextable.com

through the  
grapevine

For up-to-date information on events  
and news around town, visit us at  
www.epicureancharlotte.com or  
like us on Facebook.

places to go 
people to see

  11 South Carolina Peach Festival
  Salute our local peach industry, and this year, 
  there’s something for everyone. Enjoy cookoffs 
  and contests, carnival rides, arts and crafts and  
  live entertainment in Gaffney, SC. 
  www.scpeachfestival.org

 13 Vive la France! Wine Class
  This seminar and tasting at the Total Wine &  
  More – Myers Park location will take you on  
  an unforgettable tour of France’s most famous  
  wine growing areas.  
  www.totalwine.com

 19 Charlotte Restaurant Week
  Enjoy a culinary extravaganza during this 10-day 
  celebration of Charlotte’s restaurant scene. Each 
  participating restaurant will offer a spectacular 
  three course, prix fixe dinner menu for only 
  $30 per person (excluding tax & gratuity).  
  www.charlotterestaurantweek.com

 26 Bele Chere Music and Arts Festival
  Plan ahead to attend this annual event in down- 
  town Asheville. The Southeast’s largest street
  festival, it features a wide variety of arts, music,
  food, beverages, events and children’s activities. 
  www.belecherefestival.com

  04 Carolina Panthers Fan Fest
  Get back to football with the 2012 Carolina 
  Panthers at Fan Fest. All fans are invited, and 
  admission is free. The day will feature activities 
  in and around the stadium and a Panthers practice. 
  www.panthers.com

 15 Ferragosto
  On this day in Italy, all work stops, and friends  
  and family venture to the countryside to relax  
  and celebrate. Take advantage of this tradition  
  at Raffaldini Vineyards and savor La Dolce Vita  
  with your family and friends.   
  www.raffaldini.com

 16 Natty Greene’s Micro Brews Cruise
  Relax with a sunset paddle along the Catawba 
  River followed by a fireside dinner with craft beer 
  tastings from Natty Greene’s Brewing Company.  
  usnwc.org

  30 North Carolina Apple Festival
  Enjoy four days of fun including one of the best  
  known street fairs in the Carolinas with freshly  
  picked apples, arts & crafts, festival food and  
  free entertainment. 
  www.ncapplefestival.org
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enjoying the nice  
weather at dean & deluca

auteur wines winemaker 
tasting at the wine vault

l to r: Winemaker Kenneth Juhasz  
of Auteur Wines, Wine Vault owner 

Timothy Wallace, Matt Cooper

"

"

"

l to r: Becky Barbour,  
Marilyn Carpenter, Lisa Boaz

scene around  
town

chaîne des rôtisseurs  
tasting at the wine shop
l to r: Roger Lenhart, George  
Taber, Sandi Miller, John Miller,  
Bill Rothwell 

"

celebrating our  
freedom
l to r: Jeff Hartsell, Colton Haynes,  
Tracie Rankin, Frankie Strother

"

"the old bags luncheon  
hosted by the patriot charities
l to r: Dana Bradley, Linda Seligman, Paula 
Broadwell. Dr. Tara Dixon, Torie Robinette, 

Kristine Matthews, Kristin Jackson. Janice 
Fields, Paula Jo Boykin, Caroline Randel

oysters & drinks at 
mccormick & schmick’s

l to r: Patti Sledge, Bob Baker,  
Marianne Reid

Ron Deshaies, Treasured Events of Charlotte
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fresh and fabulous summer sensations

local flavor the juice

midtown/
myers park

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

Napa on Providence
Casual and earthy, but with ageless  
style and quality, Napa on Providence  
is a contemporary American restaurant 
Look around at the vineyard-inspired 
design, smell the wood, try one of their 
barrel dispensed wines or beers and  
enjoy the Napa-style cuisine.
704.900.8535 • www.napaonprovidence.com

New World Olive Oil
This boutique shop offers the highest  
quality extra virgin, cold pressed olive  
oils in the area, including flavored  
varieties such as garlic, jalapeño, lime  
and basil, as well as award-winning  
California Extra Virgin olive oils.
704.375.8433 • www.newworldoliveoil.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

Selwyn Avenue Pub
It’s always a great time when you head to 
Selwyn Avenue Pub! Part of the communi-
ty for 22 years, Selwyn Pub is a refuge in 
the shady tree-lined streets of Myers Park. 
The outside patio, covered by a 200-year-
old oak tree, serves some of the best 
drinks, wings, pizzas, burgers and more. 
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

uptown/ 
plaza  

midwood

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.
704.334.5991 • www.commonmarketclt.com

ballantyne/
stonecrest & 

pineville

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

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

university/
matthews

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

dilworth/
southend

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 • lebowskisgrill.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

tomato pie
laura dobson • epicurean charlotte food & wine writer

serrano pepper oil ingredients:
• 1 c grape seed oil • 2 whole serrano peppers

tuna tartare with serrano pepper oil 
chef nathan continenza • ironwood restaurant

In a shallow sauce pan, add ¼ of the grape seed oil and turn on high 
heat. When oil starts to smoke, turn off heat and add peppers. Stir 
the peppers until the outsides are blistered and cracked. Transfer to a 
food processor and add the additional ¾ cup oil; blend on high. Strain  
mixture through fine mesh strainer, reserve oil, discard pulp.

ingredients:
• one pie crust 
• 6 large tomatoes 
• 5 cloves of garlic,  
 sliced or minced*
• ¾ c mayo 
• 2 tbsp butter 
• ¼ tsp pepper 

• ½ c grated parmesan  
 cheese 
• 6 fresh basil leaves,  
 large, whole 
• ¼ tsp garlic powder 
• 1/8 c slivered vidalia onions
• ½ sleeve ritz crackers

Peel and slice tomatoes, remove seeds and lay on paper towels 
to soak out excess juice for half an hour. While tomatoes are  
drying, bake pie crust according to directions on box. Remove 
from oven and let cool. Layer tomatoes, garlic slices and basil 
into the pie crust. Mix mayo, parmesan cheese, pepper and garlic  
powder together. Add slivered Vidalia onions and spread on top 
of tomatoes, garlic and basil. Melt butter, crush Ritz crackers, 
mix and sprinkle on top. Bake at 425° for 25 minutes. 

*Note: This is very garlicky. You can use less garlic, or dice it 
so it will cook more thoroughly and thus be a bit less potent.  
All spices are to taste.

ingredients:
• ½ large ripe avocado,  
 medium dice
• 4 oz AAA sushi grade tuna,  
 medium dice
• 1 tsp blistered serrano  
 pepper oil 

• ¼ tsp kosher salt
• black sesame seeds, scallion  
 flower and crispy wonton  
 strips or sliced cucumber  
 for garnish

Add all ingredients into a bowl and mix thoroughly. Serve with 
sliced cucumber or crispy wonton chips (baked or fried).
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park road/
woodlawn

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

Sir Edmond Halley’s  
Restaurant & Freehouse
Come for the food and drink, stay for  
the fun. This quaint neighborhood pub  
nestled behind Park Road Shopping  
Center offers mouth-watering pub fare  
and a great beer selection. 
704.525.7775 • www.siredspub.com

Total Wine & More–Myers Park
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

southpark/
cotswold

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

Block & Grinder
This innovative concept keeps the focus 
on the food, with farm to table ingredi-
ents set within a relaxing environment. 
Boasting a full bar, wine shop and butcher  
counter, Block & Grinder is curated for a 
fresh and exemplary experience.
704.364.2100 • www.blockandgrinder.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  
delectable 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

Red Rocks Café & Bakery
At Red Rocks, you can choose to ‘eat’ or 
‘dine.’ Offering a diverse menu of appetiz-
ers, salads, pasta, steaks, seafood, chicken 
and sandwiches, their wine and dessert 
offerings are world-class. The locally 
owned and operated restaurant consistently  
offers great food at a reasonable cost.
704.364.0402 • www.redrockscafe.com 

Sushi Guru Sake Bar
At Sushi Guru Sake Bar, you’ll receive 
the attention and personal service you’ve 
come to expect and enjoy. They offer the 
best sushi to please and excite your palate 
using only the freshest ingredients. Let 
them put their experience to work for you.
704.362.3021 • sushiguruclt.com

Terrace Café
With two Charlotte-area locations  
(Piedmont Row and Ballantyne),  
friends and family can gather to  
savor eyebrow-raising breakfast, lunch 
and dinner fare—always made from 
scratch with the finest ingredients— 
at Terrace Café. 
terracecafecharlotte.com

arboretum/
south  

charlotte

Portofino’s Ristorante Italiano  
e Pizzeria
With four Charlotte-area locations, Por-
tofino’s prides itself on creating menus 
inspired by a timeless passion for food. 
Using authentic Italian recipes and fresh 
seasonal ingredients, dining at Portofino’s 
is like truly sitting at the family’s table.
portofinos-us.com

village of 
pinehurst

Ironwood Café
Experience the warm and welcoming 
service and trendsetting American  
cuisine at Ironwood. Their seasonal 
menu expertly combines the signature 
flavors of the South with local and  
international ingredients. 
910.255.0000 • ironwoodpinehurst.com

The Jefferson Inn
Recently the subject of a year-long 
multi-million dollar restoration, transform-
ing it into the area’s only boutique hotel the 
fifteen luxury guest rooms and one-bed-
room suites at The Jefferson Inn offers 
cottage-style furniture, luxury linens flat 
screen TVs in every room and much more.
www.jeffersoninnsouthernpines.com

Lady Bedford’s Tea Parlor 
Located in the heart of the Village of 
Pinehurst, Lady Bedford’s offers a won-
derful selection of daily soups, sandwiches,  
salads, scones, savories, desserts  
and over 60 high quality loose leaf teas 
that are sure to please the palette.
910.255.0100 • www.ladybedfords.com

the juicethe juice

“Wine makes daily living easier, less hurried,  
with fewer tensions and more tolerance.”
       benjamin franklin

words to  
live by
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 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

 

 
 
      

 

 

Located right in the heart of 
the pines, Vince Continenza 
and his son, Chef Nathan, 
have successfully made 
Ironwood one of the busiest 
and most energetic restaurants 
in the Sandhills. With Vince 
having over 30 years of 
butchering experience, 
Nathan’s knowledge of food 
and wine and an upbeat and 
knowledgeable staff, Ironwood 
is a destination you will not 
want to miss. 

Proudly the only restaurant in town serving Certified Angus Prime Beef 
“You can taste the difference”  -Vince 

 
2176 Midland Rd Pinehurst       910.255.0000     ironwoodpinehurst.com   left-  Owner Vince    right- Chef Nathan 

Trend Setting American Cuisine at its finest 


