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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 100 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.®

The selection is incredible.

www.totalwine.com

North Carolina’s Largest 
Selection of Wine, Beer

and More Under One Roof – 
at the Lowest Prices!
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CHARLOTTE, IT’S TIME 

FOR A BURGER
CHARLOTTE’S BEST BURGERS, FRIES, SHAkES And BREwS

American Roadside 
can now be found 

in Uptown and 
SouthPark!

UPTOwn 
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

•  Live Music Three Days a Week 
• No corkage Fee  
 (House Purchases) 
• Over 550 Labels in Stock

•  Full Bar Including Top  
 Shelf Bourbons and Beer
•  Half Price Wine, Martini  
 Specials and Ladies’ Nights

 Join us Feb. 13th, 14th & 15th  
 for our 4th Annual Valentine’s  
 Day ‘Red Menu’!

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

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

TERRA

DILWORTH  1511 EasT BLvD.   |   704.331.9222      sTONECREsT  7708 REa RD.   |   704.752.9797     

cantina15eleven.com
  

Book our private dining area or let us 
Bring the cantina experience to you 

toll Free 1-855-333-1511 catering@cantina15eleven.com

COmE ExpERIENCE CHaRLOTTE’s 
BEsT mExICaN

cantina 
caters!

so you can party too
1-855-333-1511
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ripe for  
the picking

 

 

James Porter of Total Wine & More  
recommends the 2012 7 Peaks  
Pinot Noir. 
Bottle $10.99

The wine boasts plenty flavors of strawberry, 
vanilla and toasted tobacco. Despite the edg-
es, it maintains good amount of acidity, but it’s 
definitely on the softer side. There’s a bit of 
black cherry and toasty flavors on the finish.

Terry Miller of D’Vine Wine Café  
recommends the Kaiken Ultra  
Malbec 2011. 
Bottle $34.00

Layered and displaying excellent size and 
texture, it has saturated, meaty black-fruit 
flavors along with toasty, integrated oak.  
Aromatic and dark, with notes of incense, 
cigar box and spice to the chewy dark plum 
and cassis flavors, followed by a structured 
finish. A powerhouse Malbec!

Jessica Van Tassel of Lebowski’s  
Neighborhood Grill is excited about  
the 2013 The Ned Waihopai River  
Sauvignon Blanc. 
Glass $8.00, Bottle $27.00

Green kiwi fruit aromas, ripe pineapple and 
guava aromas all make this wine intensely 
exotic. It has a super fresh finish with a lime 
tasting bite, which kicks in just before the 
fruit all gets too much.

Stratos Lambos from Ilios Noche Restau-
rant recommends the 2012 Black Slate 
Gratallops Vi de la Vila, Priorat DOCa 
from the Eric Solomon Collection. 
Bottle $44.00

A blend of Cabernet, Grenache, Merlot  
and Syrah, this wine is a big, full-bodied red 
boasting ripe black cherry and dark fruits 
with hints of licorice. Its structured tannin 
grip gives it the ability to age for decades. 

Monte Smith of Café Monte French  
Bakery & Bistro is excited about serving  
the RagApple Lassie Kaleidoscope Red 
from the heart of the Yadkin Valley. 
Glass $9.00, Bottle $32.00

Wrapping together this mouth watering 
signature blend of Mourvedre, Petit Verdot, 
Merlot, Cabernet Sauvignon and Cab Franc 
are the deep, rich, black fruits of black cher-
ry and plum sprinkled with the suggestion 
of anise. This delightful, full-bodied jewel 
teases the palate with a hint of sweetness.

Jai Budsri of Deejai Thai Restaurant  
is enjoying the Bodega Norton Malbec 
Reserva 2010 this season.
Glass $10.00, Bottle $33.00

This Argentinian Malbec features flavors  
of wild berry, mild herb and a chocolate  
finish in a rich, toasty wrapping. Opaque 
purple in color and thick in the glass, this 
wine has inky, supercharged aromas of ripe 
blackberry and spice.

ripe for  
the picking

 
Aermate Wine Aerator
$39.95 • www.aermate.com

Aeration has been shown to im-
prove the taste of wine, awaken its 
natural aroma, and enhance its drinkability. The Aermate  
is designed to aerate an entire bottle or single glass in  
seconds by injecting “microbubbles” into a glass or bottle— 
a superior method to letting wine breathe for an extended 
period of time. The Aermate Aerator unlocks latent flavor 
of wines and works on red and white wines, as well as fine 
liquor and spirits like scotch, bourbon and tequila. 

Matt Matinata from Old Stone Steakhouse 
in Belmont is enjoying the 2009 Montevina  
Barbera for the winter months. 
Glass $8.00, Bottle $30.00

A deep garnet color and a seductive, smoky oak 
nose lead into a mouthful of dark cherry fruit. 
The intoxicating flavors swirl along a gentle 
stream of toasty oak and refreshing acidity. 
This vintage offers an impressive expanse  
of richness, flowing to a finish of bright fruit 
and roasted coffee, with just a hint of violet.

Eco-Chic Pet Feeders
$150-$450 • www.whineranddiner.com

Whiner and Diner’s pet feeders are individ-
ually handcrafted from authentic reclaimed 
wooden wine crates from prestigious European and 
Californian vineyards. Since their wine crate inventory 
changes frequently, the wine logos used for their products 
are sometimes, but not often alike. Whiner and Diner’s 
products have been acclaimed as innovative and high-end 
among interior designers, wine lovers and pet lovers alike.

Thierry Garconnet of Terra Restaurant tells 
ECFW that the Simonnet Febvre Crémant 
de Bourgogne Brut is the perfect wine to 
serve your special one for Valentine’s Day.
Bottle $45.00

Boasting a fresh and vivacious style, this  
wine shows powerful aromas of red fruit  
(raspberry, redcurrant), fine bubbles and  
pale rosé color. Ideal as an aperitif, it also 
matches perfectly with desserts made with  
red fruit and chocolate. 

Joseph Joseph Spaghetti Measure
$7.00 • www.josephjoseph.com 

This innovative, compact spaghetti 
measure provides an adjustable portion 
guide for one to four servings. Simply 
slide the small lever around the side of the 

disc, opening the camera-style aperture to the required 
portion size. Made from high quality polypropylene, it iss 
available in a variety of colors.

Baking Steel
$79.00 • bakingsteel.com

When it comes to making the 
tastiest pizza with the perfect 
char, Baking Steel rules! Once 
they try it, bakers, chefs and 
pizza-makers won’t cook without 

it. Better than a brick oven’s stone, Baking Steel will cook 
your rustic bread or pizza faster, more evenly and at a lower 
temperature, creating the perfect crust! Baking Steel is 
made in the U.S.A., and virtually indestructible.
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juicy  
morsels

warm up with a winter beer

s the weather gets colder, the shelves start to fill 
with this season’s winter beer selections. But what 

exactly is winter beer? Since there’s no official winter 
style of beer, I sought out some opinions from the craft 
beer industry.

“A winter beer should be strong to warm the soul 
from the cold outside, and be spiced to help celebrate 
the season,” says Brenden Dobel, Head Brewer at Thirsty 
Bear Brewing in San Francisco, CA. 

Mark Goodwin, Brewer at McMenamins Old Church 
& Pub in Wilsonville, OR, says a winter beer should be, 
“A beer that gives you that little extra push during the 
cold winter months. It should warm you up and keep life 
a little spicier than usual with a strong malt backbone and 
high octane influence.”

“A good winter warmer should smell like winter. Like 
snow, spice and booze. There’s something so seasonally  
evocative about a winter warmer. It’s the Instant Beer 
Drink of Winter. It’s the beverage of slow down, savor 
and (perhaps ironically) chill,” says Sean Lilly Wilson, 
Founder and Chief Executive Optimist at Fullsteam  
Brewery in Durham, NC.

The consensus is that a winter beer helps warm you 
in the colder months. Sometimes it is spiced, sometimes 
not, but it is usually much stronger in alcohol than aver-
age. Some breweries have a consistent recipe, while other  
change their recipes from year to year. 

Although a winter beer can be of any style, most are 
strong, malty, boozy and dark, sometimes including spices. 
Winter beers are usually dark brown or black. The aro-
ma usually lacks hops and instead focuses on the malt or 
spices. If hops are present, they smell peppery and piney. 
Spice aromas range among ingredients such as ginger-
bread, spruce or mulling spices. The malt aroma might 
express dried fruit, raisins, molasses, caramel, nuts, coffee, 
chocolate or toffee. The flavor will tend to be sweet, malty 
and, if it has any bitterness, it will usually be spicy. 

Some good examples include Anchor Christmas Ale 
(also known as Our Special Ale), Bison Brewery’s Gin-
gerbread Ale, The Bruery 12 Days of Christmas Series 
(including 2 Turtle Doves), Sierra Nevada Celebration, 

Anderson Valley Brewing Company Winter Solstice and 
Deschutes Jubelale. 

Despite the common attributes of winter beer, a few 
breweries ignore convention and make winter beers that 
are more like IPAs, loaded with hops. Good examples are 
Ale Smith’s YuleSmith (which is also the name of their 
summer seasonal beer) and Rogue’s Yellow Snow. 

Other breweries offer a winter beer made with winter 
fruits, such as Almanac Beer’s Winter Wit, made with 
local oranges, or Fullsteam’s First Frost, made with local 
persimmons. 

Several Belgian breweries have seasonal beers that 
follow along a similar pattern: stronger, darker and 
more spices, but that remain very Belgian. For instance, 
Brasserie d’Achouffe has a winter seasonal called N’Ice 
Chouffe made with thyme and curaçao with an ABV of 10 
percent. On the other hand, Brasserie Dupont does not 
spice their much sought-after Avec les Bons Voeux, but 
it is a much stronger saison-like beer at 9.5 percent ABV. 

What does history tell us about winter beer? In the 
16th and 17th centuries, there were a couple varieties of 
hot mulled holiday beers: posset and lamb’s wool. Posset 
was hot ale (or wine) made with milk, sugar, ginger and 
other spices like nutmeg or candied anise. Lambswool 
was hot ale made with roasted apples, nutmeg, ginger 
and honey. 

As hot ale became less popular, there was still a desire 
for stronger and sweeter beers for the winter months, 
like Bass No. 1, which in around 1909 was advertised 
as “THE winter drink.” In 1975, Anchor Brewing first 
brewed one of the most influential U.S. winter beers, 
called “Christmas Ale,” which uses a different recipe 
every year, with a different tree featured on the label. 

Winter beer is strong, seasonal and most of all, tradi-
tional. The tradition may be historical and stylistic, or the 
tradition may be one created by the brewery. Whatever 
the case, some of the most interesting seasonal beers 
arrive in the winter, so warm up with a cold one! E 

David Jensen is based out of San Francisco and is the primary writer and photographer for Beer 47, 
a blog focused on craft beer, beer events, cooking with beer and homebrewing. By day, David is a 
software engineer for a small Internet company.

a
by david jensen 

republished with permission from www.menuism.com
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Four Mediterranean spreads—roasted eggplant, cucumber 
yogurt, roasted red pepper and hummus—top the appetizer 
menu and come with warm pita bread. The grilled octopus, 
although it sounds daunting, is a favorite starter for Ilios 
Noche regulars.

Customers take in the surroundings while they wait. 
Re-cleaned woods and mirror trim create a bold, rustic 
setting. Clear glass light fixtures with retro Edison bulbs 
hang throughout the restaurant. The open kitchen in the 
back corner offers a peek for those who are intrigued, but 
it doesn’t consume the restaurant, leaving the focus on the 
dining experience not on watching the chef. The horseshoe 
bar with flat-screen TVs and live music Thursday through 
Saturday nights creates a casual spot to have a drink from 
the extensive wine and beer menu.

The “special selection wines” are available in a half glass, 
full glass or bottle, and the 42 reserve wines range from $100 
a bottle to $250 a bottle. But the menu doesn’t discriminate; 
customers can order a bottle of Bud Light if they choose or 
a local beer from The Old Mecklenburg Brewery or Mother 
Earth Brewing. Cocktails crafted with Junior Johnson’s 
Midnight Moon moonshine offer something surprising and 
true to North Carolina; Lambos points out that his favorite is 
the “Apple Pie.”

On Fridays and Saturdays, over 300 people dine at Ilios 
Noche each night. But the pressures of a new restaurant and 
hundreds of hungry people don’t faze Lambos or Jermyn. 
Those 13 years in New York taught him not only how to be a 
good chef, but also how to handle stressful situations.

“It’s always fun opening up a new restaurant, no matter 
where you are,” he says. “It’s a pleasure to serve the clientele 
in this neighborhood.”

Lambos knows what he means. He spent some time in 
New York studying at the Culinary Institute of America in 
Hyde Park. That’s where he met Angelo Kaltsounis, his 
business partner. Kaltsounis; his brother, Frank; and Lambos 
now make up the Xenia Hospitality Group, which owns both 
Ilios Noche locations, Nolen Kitchen, Big View, Maverick 
Rock Taco and Xenia catering service. Although each 
restaurant concept is different, the vision for all of them is 
the same.

“We are all chefs by trade,” Lambos says. “We focus on a 
great hospitable experience and the quality of food, sorting 
ingredients, execution and presentation.”

That vision is what brought Jermyn back home to 
Charlotte. Although his culinary background may be different, 
his definition of a good restaurant is the same.E

hen Chef James Jermyn moved back to Charlotte 
from New York City this past fall, he was skeptical. 
After he graduated from Central Piedmont 

Community College, he left Charlotte and a food scene that 
hadn’t yet grown into its cosmopolitan surroundings. There 
were long-time local eateries and bright spots on the rise, but 
Charlotte dining didn’t have a stand-out reputation. None of 
the eight microbreweries was here. No food trucks gathered 
in South End. The farm-to-fork mentality that’s swept across 
North Carolina and the region was not yet a mass movement.

But while Jermyn was away for those 13 years, working 
in Manhattan beside such famed chefs as David Burke at 
Park Avenue Café, Charlotte’s culinary scene developed. And 
now, Jermyn is again part of the Queen City’s growing food 
culture.

He joined Ilios Noche two and a half months ago and led 
the opening of the Quail Corners location at the intersection 
of Park Road and Sharon Road West. Ilios Noche began in 
Ballantyne in 2003. It’s Mediterranean/Greek-inspired menu 
is different than what Jermyn was doing in New York, but 
he’s adapting and beginning to add his own style.

“My background is more French/American cuisine,” 
Jermyn says. “Mediterranean is lighter cuisine, easy to grasp. 
I’m getting into what they’re doing.”

And what they’re doing works. Since co-owner Stratos 
Lambos opened the first location in 2003, Ilios Noche has 
developed into a dining destination with loyal guests.

On a recent Thursday, a woman walked into the Quail 
Corners location and knew what she wanted before she sat 
down. “Do you have your moussaka?” she asked the host. 
Lamb dishes are some of Ilios Noche’s most popular offerings. 
The slow-braised lamb shank is the restaurant’s signature 
dish. It’s served with tomato shallot orzo and mizithra cheese, 
a traditional Greek whey cheese.

The chicken lemonata with baby potatoes, artichokes, 
Greek olives and sweet-and-sour onions is also a popular 
entrée. Jermyn prepared Ilios Noche’s Greek-style pork ribs 
for the Taste of the NFL benefit dinner this past fall, and they 
were a hit. The full rack comes with an olive-cabbage slaw, 
cucumber yogurt and Greek fries.

The artisan pizzas are oblong shaped and served on 
wooden boards. Creative combinations—like The Harvester 
with grilled squash, eggplant and herbed goat cheese, and 
The Funghi with three different types of mushrooms and 
wild arugula—make for pretty presentations and satisfying 
flavors. Salads, sandwiches and pastas complete the main 
course offerings.

seats  
& eats

w

ilios noche
8426 park road • charlotte

704.552.1292 • iliosnoche.com

ilios noche brings bold flavors      to its new location by leah hughes
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recommended products for 
wine stain removal

wine away spray (12fl oz. spray)
best for: Fresh and dried red wine stains on  

  clothing, carpets and upholstery.
method of attack: Absorb excess wine. Saturate  

  stain with Wine Away spray (mmm, it smells  
  good). Leave it to do its magic for five minutes. Dab  
  the stain area with an absorbent, clean cloth to remove  
  any residue.

  
carbona stain devil #8 (u.s.) or dr. beckman 
stain devil no. 8 (uk, ca)

best for: Fabrics and clothing items that  
  can be washed thoroughly. Not recom- 
  mended on carpet or upholstery.

method of attack: Absorb excess wine and  
  moisten stain with water. Sprinkle powder onto stained  
  area and work into the stain (an old, soft toothbrush  
  is good for this job). After three minutes, brush off  
  powder and dab clean with a clean, damp cloth.

vanish oxi-action non-chlorine bleach (u.s.)
best for: Fabrics and clothing items that  

  can be washed thoroughly. Not recom- 
  mended on carpet, upholstery, wool, silk  
  or leather.

method of attack: Dissolve a scoop of powder in a  
  bucket of warm water and soak item thoroughly. For  
  best results, follow by adding an additional scoop to  
  your regular washing detergent. This is a great  
  solution for large stained items such as tablecloths  
  and napkins.

ordinary washing detergent (everywhere)
best for: Fabrics and clothing items that  

  can be washed thoroughly. 
method of attack: For best results, be sure  

  to choose laundry detergent that is formulated for  
  “hand wash” or “cold water.” Make a paste with the  
  powder (or use the liquid neat), apply to the stain  
  and leave for five minutes. Dissolve some detergent  
  into a bucket of warm water and soak the item over- 
  night or longer. A good soak is a good idea after  
  trying any of the above products. 

shout wipe & go (everywhere)
best for: Most fabrics. 
method of attack: I almost never leave home  

  without a supply of Shout Wipe & Go.  
  These pre-moistened towelettes effortlessly  
  remove most stains when you’re out and about on  
  that Tuscan wine tour.

 

wine stain myths!

white wine vs. red wine: I’m not a fan of adding more 
mess to the mess you already have. And, although some 
people have had success with this method, I think wast-
ing more wine is just adding salt to the wound. Speaking 
of salt, don’t try that either. Paper towel and lots of pres-
sure will get the job done faster.

soda water: Not in itself a bad idea, although ordinary 
water will do just fine. 

 
prevent red wine stains before  
they happen!

Seriously. Expect the worst.
 

choose you’re clothes wisely: Plan ahead if you suspect 
that your evening may become, shall we say, messy? 
Steer clear of white or light colored fabrics if you can. 
Avoid cashmere, silk, linen or wool and try to choose 
items that are fairly sturdy and can be washed easily at 
home (or in the ladies room!)

be prepared: Wine Away comes in a handbag-size spray, 
and it’s not a bad idea to pack a little emergency kit of 
travel-sized detergents when heading off on your next 
wine holiday.

avoid hazards: Steps and uneven surfaces, drinking 
while at sea, pets underfoot and trying to juggle wine 
and canapés at a cocktail party are all sure ways to end 
up in trouble. Plan ahead and clear out any hazards if 
you’re planning a wine party at home.

stemless drinking glasses: Consider some of these for 
your next ‘wine-ado’ at home. Most of my wine related 
incidents occurred at the dinner table when an animated 
storyteller accidentally swept aside a few glasses. Stem-
less glasses have a lower profile and are easier to handle 
as the evening wears on.E

how to remove red wine stains
t

juicy
morsels

he moment it happens, time slows 
down like The Matrix. Your wine 

glass ejects all of its contents onto 
the carpet, or worse, the light colored 
blouse of the person across from you. 
Even when you’re trying to be careful, 
you can still miss a solitary drip of red 
wine as it inescapably lands on the mid-
dle of your favorite t-shirt. What do you 
do now? 

We asked Cape Town lifestyle blog-
ger and former housekeeping man-
ager on some of the world’s fanciest 
yachts—with some of the world’s mess-
iest owners—how to remove red wine 
stains. She’s pulled stains from nearly 
every material used by man: silk, wool, 
linen… even leather floors!

 

republished with permission from winefolly.com

how to remove red wine stains

DO:
•  Act fast! The sooner you  

  attack the stain, the better  
  your chances of success.

•  Absorb as much of the  
  wine as possible.

•  Rinse the stain with  
  plenty of fresh water. 

 

quick Tips
•  some red wine stains may turn blue after the application of the removal  

  agent. This is normal, just launder with ordinary detergent as usual. 
•  if the stain has not lifted entirely, begin the whole process again.  

  Remember to keep the stain wet and not to apply any heat.

DON’T:
•  use chemicals on fabrics if you don’t  

  know what that fabric is. suede, leather,  
  wool, silk and dry clean only items need  
  professional cleaning

•  Apply heat. Heat will set the stain  
  permanently!

•  use printed/colored cocktail napkins. The 
  color will run from the napkins, and now  
  you have two stains to worry about. 
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the ultimate happy 
birthday wine list

by madeline puckette
republished with permission from winefolly.com

your 20s decade: "decadent youth"
No matter how you justify it, you’re going to do a lot 

of invigorating and stupid things in your 20s. Why not 
sprinkle in some of the most memorable wine moments 
of your life in there too? You might start collecting wine, 
but don’t be surprised when your tastes change. Attempt 
to cellar your birth year Port wine, but don’t fret if you 
end up drinking it with a midnight quesadilla. 

age 21: You’re lucky if you even drink wine (versus 
a blurry night of lemon drop martinis), so even the most 
modest bottle of wine is a treat. Go for something debo-
nair and red, like Mollydooker “The Boxer.” In your 20s, 
no matter what you drink, it’s a statement. Saber a bottle 
of $9 Cava or blow your hard-earned money on a bottle 
of Armand de Brignac’s Ace-of-Spades. 

age 29: What was the wine region you fell in love 
with in the very beginning? Was it Chianti? Côtes du 
Rhône? Paso Robles?

your 30s decade: "building an empire"
Whether you’re building a family or actually building 

an empire (you lil’ entrepreneur you!), your 30s are a time 
of industrial growth. While you sharpen your focus on life 
and work, ‘the pursuit’ wine becomes your ‘secret stash.’ 
Settling down during this time is pretty common, so buy-
ing wine for the future is often part of the plan. Take some 
advice from us about starting a wine collection. 

age 30: When you turn 30, get a red wine that’s 
about 10 years younger than you. Perhaps a Reserva 
Rioja, a Napa Hillside Cabernet or a ‘left-bank’ Bordeaux. 
One hundred percent classy.

your 30s: Develop your palate while you relax. Drinking 
becomes ancillary or a way to punctuate and escape your 
daily life. Exploring new varieties becomes part of the fun.

age 39: This is a major Ah-ha moment for many of 
us. Are you where you thought you’d be 10 years ago? 
Make silent amends and plan a dinner party, last meal 
style. You deserve it!

your 40s decade: “do or die!”
At forty, you know who you are and what you do best. 

Perhaps you’ve been doing well for yourself over the last 

is there an important birthday coming up? Thought so. Have you thought about what 
your happy birthday wine will be? 

Some birthdays are more nostalgic than others. For instance, age 29 marks the end of 
your 20s (don’t be scared, it gets better). Conversely, some happy birthday wines should be 
a new experience. Let’s take a look at pairing the right wine with a birthday; the ultimate 
happy birthday wine list.

The process of finding a great birthday wine can be a delightful challenge, so we’ve out-
lined what defines each decade and a style of wine that fits rather nicely into that theme. 
You don’t have to follow the list verbatim, but we hope it gives you inspiration to make your 
upcoming happy birthday wine awesome. 

Drink one bottle 
of wine per week? 

That’s 2,964  
bottles over your 

entire life (starting 
at age 21 until an 
average U.S. life 

expectancy of 78). 
Make ‘em count! 
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10 years or you’ve been cleverly avoiding it. Because so 
many changes take place in your physical body during 
your 40s, this is the time to take the biggest steps to be 
where you want to be. It’s ‘do or die’ baby. Also, be sure 
to pick up about six bottles of decent vintage Port and 
plan to sit on them for a while. 

age 40: Time to whip out the vintage Champagne 
and hold a few bottles for when you turn 50. If you’re on 
a diet, don’t worry, Extra-Brut Champagne is only about 
110 calories a glass.

your 40s: Your 40s are a little more extravagant than 
your 30s. You’ll be drinking more popular varieties like 
Pinot Noir and Cabernet Sauvignon with your steaks 
from the grill. 

age 49: Say farewell to your 40s by bringing it back 
down to earth. Make White Port Tonic cocktails, stock 
your bar for French 75s and have a few bottles of dry 
Provençal Rosé.

your 50s decade: “mastering reality” 
At fifty, you’ve done quite a bit with your life. It feels 

great to stand back and say, “Yep, that’s me.” Retirement 
is around the corner, but you’re not there yet. This is 
when you no longer feel the same kind of pressure to 
grind on the gerbil wheel (like you did two decades 
ago). You can relax and start thinking about the next 
two decades.

age 50: I don’t care how you pull this off, but you 
need to get one of the top five wines to try before you die.

your 50s: Drink more low-alcohol red wine, like Tan-
nat. Tannat, and wines like it, are starting to hit the U.S. 
market like a storm. Why? Well, Tannat is the wine the 
longest-lived people in the world drink. 

your 60s decade: “celebration and rediscovery”
At sixty, something amazing happens: you finally get 

to do something new! By this time, you’ve accrued a siz-
able nest-egg and suddenly have boundless time on your 
hands. Some people watch the days pass by, but most 
will find there’s so much to do. Every day is more inter-
esting than the one before. Why did it take so long to 
have a real renaissance? 

age 60: There’s nothing quite like a well-aged 
Brunello di Montalcino or Barolo to start this decade off 
right. Old Italian wines are noted for their greatness as 
they age (and not in their youth).

your 60s: Since this is the time for rebirth, try exper-
imenting. Try a single-variety Petit Verdot or maybe a 
Lagrein from Alto-Adige. If you travel, drink the local 
wines. Alfocheiro anyone (a deeply colored red wine 
that’s surprisingly common in Portugal)?

life in your 70s: “great wisdom and acceptance”
At seventy, you have an amazing perspective on life. 

After all, you’ve lived it. Activities into your 70s are more 
social, so naturally wine fits in pretty nicely. Your palate, 
on the other hand, might be a little shot, so perhaps 
focus on wines with serious presence. 

Open Daily Noon to Six

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

Boonville, NC
1-866-RAGAPPLE
RagAppleLassie.com

age 70: Vintage Port is one of just a few wines that can 
age as long as you! Remember those bottles of vintage Port 
you stored during your 40s? Open one! Your 70s Port, Sherry 
and Madeira are great daily drinks into your 70s. Drink more 
Australian Shiraz, Argentine Malbec and American Syrah. 

life in your 80s: “living legends”
At eighty, everything you do is kind of a big deal: family 

gatherings take on more meaning, events are important, hell, 
even walking is kind of a big deal. 

age 80: Get someone to help you open that bottle of Bur-
gundy, happy birthday old chap! 

your 80s: Drinking in your 80s doesn’t need to be that 
exact, just remember: white when it’s hot, and red when it’s 
cold out.

life in your 90s: “can’t see. can’t taste. who cares?”
At ninety, we recommend you drink whatever wine you 

can get your hands on. Who could deny a 90-year-old that 
$1,000 bottle of Premier Cru Bordeaux? Go for it!E
Madeline Puckette is a certified wine geek with a passion for meeting people, travel and delicious food.  
She can often be found crawling around dank cellars or frolicking through vineyards. This article couldn't 
have been written without advice from every decade: Damon Cortesi, Sandy Hammack, our grammatologist 
and Linda and Ron Boltman. 
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in sync with 
savannah

by zenda douglas

i

The City of Savannah and the Colony of Georgia were founded on the same 
day in 1733. Georgia was established as a buffer to protect the Carolinas from 
Spanish Florida and French Louisiana. Savannah was the first planned city, 
built from the plan laid out by founder, General James Edward Oglethorpe. The 
Downtown grid is much the same today, including 22 of the original 24 verdant, 
park-like squares that underscore Savannah’s natural beauty. The city’s live oaks, 
Spanish moss and cobblestones remain a constant to the landscape. 

Savannah, named after the Savannah River, began at the riverfront, which 

f the most you’ve seen of Savannah, GA, is scenes from 
the movie Forrest Gump, it’s time to make your way to this 

grand, old city for a visit and include it in the telling of your 
own life story.

Savannah is the pinnacle of Southern culture, and there’s 
nothing more Southern than hospitality. With accolades swirling 
around her—“Top Ten Romantic City;” “Best City for Affordable 
Getaway;” “America’s #1 Most Charming Accent”—Savannah 
has long been crowned the “Hostess City of the South.” Conde 
Nast has even named Savannah a “Top Ten City in the U.S.”



20 21www.epicureancharlotte.com	 vo lume 6  •  i ssue  1 ep i curean  char lo t te  food  &  wine   january	•	february	2014

still today lends itself to the commerce and economy,  
atmosphere and importance of the city. The Port of 
Savannah is the fifth largest container port in the 
U.S. and handles shipping to more than 150 countries 
around the world. 

The Riverfront is an excellent place for tourists 
to begin. Gain passage with Savannah Riverboat 
Cruises, and become inspired by Savannah’s beauty 
while listening to the Captain’s tales of times past. It’s 
unlikely you’ll ever tire of being on the river, as there 
are cruises around dinner and entertainment, brunch, 
gospel and murder-mysteries. Of course, there are 
holiday cruises, and you can even create your own 
for a special occasion. Make sure to take in one that 
shows off one of the most exquisite sunsets you’ll 
ever witness. 

If you prefer to move through the city on wheels, 
hitch a ride with Old Town Trolley Tours. Seen at 
all the best places, Old Town Trolley Tours makes 15 
stops, including City Market, River Street, Cathedral 
of St. John and the Juliette Gordon Low Birthplace. 

Savannah’s old marketplace has been carefully  
renovated to stay true to the original. Today’s City 
Market covers four blocks within the Historic  
District. There, you will find artists of various types 
working in their studios and exhibiting works for sale. 
Restaurants and open-air cafés have moved in, as well, 
making the market the perfect place for dining and 
shopping.

Strolling and ship-watching along Riverfront Plaza  
and Factors’ Walk—which fills the senses with old-
world charm—is a wonderful pastime in Savannah. 
Here, 19th century cotton warehouses and passage-
ways, restored to their rustic beauty, house restau-
rants, art galleries, studios and pubs, all of which 
beckon passersby to slow down and stay for a while. 

Restored churches offer their own views of Savan-
nah’s history and present. The magnificent Cathedral 
of St. Paul the Baptist was established as Savan-
nah’s first parish in the late 1700s by immigrants 
fleeing turmoil in Haiti and France and is, today, 
one of the largest Roman Catholic churches in the 
South. The Cathedral was completely restored after a  

SERVING BREAKFAST AND LUNCH DAILY UNTIL 3PM
goosefeatherscafe.com | 912.233.4683 | 39 Barnard Street | Historic Savannah

Franchises available

Savannah’s Quintessential Corner Café Since 1986

Waiting for an invitation?
consider yourself invitedThe Savannah Riverfront is  

an excellent place for tourists  
to begin. Gain passage with  

Savannah Riverboat Cruises,  
or hitch a ride with Old Town  

Trolley Tours.

devastating fire in 1898. Eighty-one stained glass windows 
adorn the cathedral. The steeples tower 207 feet in the air, 
and the crosses add another seven feet. 

The oldest African-American church in North America  
still stands in Savannah. The First African Baptist 
Church, established in 1788, is a registered historic land-
mark in the National Registry of Historic Landmarks and 
Places. It houses the oldest pipe organ in Georgia and 
original pews with cursive Hebrew language scratched 
into the wood. The present edifice was erected in 1859 by 
a majority enslaved congregation.

Girl Scouts around the world call Savannah home as 
they recognize founder Juliette Gordon Low, whose birth-
place was Savannah’s first National Historic Landmark in 
1965. The birthplace structure was built between 1818 
and 1820. 

History and art are tightly woven together here, as is 
witnessed at the Telfair Museum of Art. The oldest art 
museum in the South, the museum occupies Telfair Man-
sion, former home to the royal Governor. On display are 
period family furnishings and a fine collection of American  
and European paintings and sculpture.

Savannah’s significance in the Civil Rights Movement 
is acknowledged and taught at The Ralph Mark Gilbert 
Civil Rights Museum, named in honor of the father of the 
Savannah Civil Rights Movement. Here, visitors can learn 
about the struggle of Georgia’s oldest African-American  
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community from slavery to the present.
The Jepson Center for the Arts building is 

a treat in and of itself, with its glistening white  
Portuguese stone and glass bridges. The sweeping 
three-level interior staircase provides access to major 
traveling exhibits, African-American art, Southern art, 
photography and works-on-paper. The Center boasts 
two outdoor sculpture terraces, a 200-seat auditorium, 
a café and a store.

Numerous art galleries—from funky to sophisticat-
ed—dot the Historic area. The Savannah College of 
Art and Design inspires a continuous flow of artistic 
talent that pumps into the city and beyond. 

Train lovers will be lost in delight at the Georgia 
State Railroad Museum, which focuses on steam 
engines, belt-driven machinery, locomotives, railroad 
rolling stock and model railroad layouts. Likewise, 
those leaning towards the ocean will thrill at the large 
collection of ship models, artifacts and memorabilia 
representing mankind’s long history with the sea to 
be found at The Ships of the Sea Museum. 

The lively performing arts scene in Savannah 
assures few, if any, dull moments. The Savannah 
Theater has been hosting Savannah’s entertainment 
since 1818. It is the oldest continuously operating  
theater site in America. Concerts draw big crowds at 
the Johnny Mercer Theater. 

Lucky is springtime when The Savannah Music 
Festival comes to town. It’s the largest musical arts 
event in Georgia and one of the most distinctive cross-
genre music festivals in the world. The newer Savan-
nah Stopover Festival (en route to Austin, TX) gives 
further proof that the flip side of Savannah is hip and 
a bit quirky.

Film buffs enjoy their own festival in the fall, 
the Savannah Film Festival, which attracts star-lit 
names such as Jane Fonda, Sydney Pollack and Alec 
Baldwin. 

Every Savannah breeze lets you know that you are 
a mere 20 minutes’ drive from the Atlantic Ocean and 
Tybee Island. Known as Savannah’s backyard beach, 
Tybee Island offers plenty of coastal outdoor rec-
reation, including boating, fishing, hiking, kayaking 
and cycling. Here, nature lovers, families and movie 
stars all revel in the Island’s laid-back atmosphere. 
Check out Moon River Kayak Tours where eagles 
and ospreys accompany you on your ride through 
the lovely Lowcounty estuary. Take up golf at one of 
Savannah’s 20-plus golf courses.E

Every Savannah breeze lets you  
know that you’re a mere 20 minutes’ 

drive from the Atlantic Ocean  
and Tybee Island.
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Savannah is, after all, a bountiful coastal city, and that means 
fresh, succulent seafood. Add to that Lowcountry and “Gullah” 
traditions, and you have a unique cuisine that has remained true 
to its roots. Shrimp ‘n Grits is a common favorite. An ever-grow-
ing, talented pool of chefs, both local and imported, brings 
creativity and excitement to the city’s culinary scene. Here are 
a few suggestions for visitors in search of an excellent meal.

The vibrant and alluring 700 Drayton restaurant is where 
guests and locals alike enjoy edgy Savannah coastal cuisine in 
a romantic setting, from pan seared sea bass, Mansion seafood 
stew and chop house steaks, to Southern favorites like fried green 
tomatoes, complemented by an extensive wine list. Six private 
dining rooms are offered for both business and social events.

The river-inspired dining experience at Rocks on the 
River offers American comfort food with a Southern contem-
porary approach, sure to spark the senses and leave socialites 
craving more. Serving breakfast, lunch and dinner plates, the 
menu ranges from the fried chicken and waffles, veal shank 
burger and bohemian dumplings, to jumbo lump crab cakes, 
shrimp and grits and plank roasted Florida Mahi, as well as a 
large array of made-from-scratch, stone oven pizzas.

The name Belford is well-known in Savannah. The Belford 
family, having purchased an architecturally remarkable building 
in 1913, started and ran a wholesale food business, an integral 
part of the City Market. Today, the same building houses one 
of Savannah’s finest restaurants called Belford’s Savannah. 
Belford’s has mastered the steak and is frequented by seafood 
lovers who crave their crab cakes and smoked salmon.

A.Lure has gone contemporary with its Lowcountry 
dishes. Using a wide variety of seafood such as grouper, snap-
per and blue crab, the restaurant incorporates a farm to fork 
philosophy. You’ll also find beef tournados, pork shank and 
Thai curry duck on the menu.

Chef Roberto Leoci of Leoci’s Trattoria has built an entire 
menu on the cultural affinities between Italy and the South. 
Named the city’s Best Chef by Connect Savannah, Leoci be-
lieves that “the true basis of Italian food is local ingredients, 
no matter where you’re cooking it.”

When all you can think about is Southern cooking, it’s time 
to visit the buffet at The Lady and Sons, the legendary 
restaurant of Paula Deen and family. Or strike out on your 
own and get started with some fried green tomatoes served 
with Vidalia onion relish and roasted red pepper sauce before 
settling down in front of Paula’s famous chicken pot pie. Once 

three squares and a perfect pillow: 
dining and lodging in savannah

you’re inspired to try to make some dishes yourself, stop by 
the Paula Deen Retail Store and gather up all the culinary 
accoutrements you could possibly need.

The popular Alligator Soul Restaurant is known as a 
romantic and elegant downtown dining destination. Its under-
ground location in Colonial Cellars was once a grain ware-
house. Try the Cajun Gator Gumbo or one of the other exotic 
specialties such as elk, antelope or ostrich.

Lulu’s Chocolate Bar, Savannah’s award-winning dessert 
restaurant is the perfect place to wrap up your evening. Enjoy 
a martini or other specialty cocktail, a Lulutini, for example, 
made with Van Gogh™ Chocolate vodka, Meletti Ciocolatto 
Liqueur, Crème de Cacao and real chocolate!

There’s no better morning-after decision than a trip to 
Goose Feathers Café, where breakfast, brunch and lunch 
reign supreme. The European-style café and bakery is a small, 
cozy, feel-good place with lots of natural light—good for wak-
ing up—and super-friendly service—a cure for the morning 
grump. The menu validates breakfast lovers with eggs bene-
dict, Belgian waffles, stuffed, house-made croissants, oatmeal 
and so much more. Even if breakfast is not your thing, you 
must visit Goose Feathers for a treat. A bounty of choices in 
pastries awaits. Plus, the chef here has perfected the Whoopie 
Pie, with a variety of luscious fillings resting between two 
lovely cakes. Lunch fare is equally amazing with numerous 
gourmet sandwiches, homemade soups, quiche and creative 
salads. Serious appetites will find satisfaction in the hearty 
dishes served hot. Even if you don’t have time for a sit-down 
meal, you’ll be able to enjoy Goose Feather favorites, as all 
menu items are available as take-out. 

No matter where you are in the United States, you can 
order delicious honey and other amazing bee products from 
the Savannah Bee Company. But for a sweet adventure 
into the world of bees, visit one of the company’s three retail 
stores while in Savannah. Come for a tasting of many types 
and flavors of honey, and learn about the magic of bees and 
beekeeping. The flagship store in Historic Downtown features 
a giant bee hive and kids’ play area, as well as a full theater 
showing educational videos of bees and beekeeping. Schedule 
a visit after hours to hear speakers from among local chefs, 
artists, beekeepers, health practitioners and others who use 
honeybee products in their craft. Limited tours of the bee gar-
den are available at the showroom location, which is attached 
to the bottling plant off Johnny Mercer Boulevard.

Perfect for individuals and groups up to 15, the 700 
Kitchen Cooking School offers chef wannabes the oppor-
tunity to help craft delectable cuisine in Mansion of Forsyth 
Parks’s state-of-the-art full-size kitchen. 

Remain in Savannah character and style even as you rest. 
There are options aplenty to authenticate your Savannah get-
away. Savannah is home to not one, but two luxury hotels 
within the famed Kessler Collection, owned by Savannah na-
tive and avid art collector Richard Kessler. The AAA Four-Di-
amond Mansion on Forsyth Park overlooks Savannah’s 
largest and most historic square. The 125-room Victorian Ro-
manesque mansion, a synagogue in its former life, captivates 
guests with its glamorous entrance, one-of-a-kind Versace fur-
niture and grand chandelier, all anchored by 200-year-old pink 
Verona marble columns. At the heart of the hotel is a celebra-
tion of the artistic spirit manifested as the Grand Bohemian 
Gallery, featuring more than 400 original pieces from local, 
regional and internationally recognized artists. Exhibitions and 
artist receptions showcase paintings, sculptures, art glass, ce-
ramics and jewelry, all available for sale. 

Bohemian Hotel Savannah Riverfront, a striking land-
mark along River Street, is one of the city’s prized jewels and 
hottest hangouts. The location of the 75-room boutique hotel 
places it among popular attractions and nightlife. The hotel’s 
design is contemporary chic with a vintage allure, reminiscent 
of the era when British maritime settlers first landed on the Sa-
vannah River in 1733. Offering a stylish and modern escape, the 
hotel features river-inspired design elements of driftwood, brick 
and rough wood accompanied by sophisticated black leather for 
a result that is sultry, romantic, edgy and alluring. The Kessler 
Collection’s hotels are designed to inspire unforgettable expe-
riences; guests are pampered in re-defined Bohemian luxury. 

Experience what it was like to live in Savannah in the 19th 
century by staying in one of six inns that make up the Bed 
and Breakfasts of Savannah collection. The inns, all built be-
tween 1847 and 1892, include East Bay Inn, The Marshall 
House, The Kehoe House, The Gastonian, The Eliza 
Thompson House and the Olde Harbour Inn. All of the 
amenities of a modern hotel, such as flat screen televisions, 
luxury pillow-top mattresses and complimentary high-speed 
Internet access will be yours to enjoy, but with the distinction 
of magnificent one-of-a-kind rooms and lovely gardens set in 
historic district locations. Complimentary wine and cheese and 
breakfast are served each day.old stone restaurant
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If you’re ready to upgrade your happy hour or 
evening out, then Bubble in Uptown Charlotte is 
your ideal venue. This premiere Champagne lounge  
offers up a selection like none other in the Queen 
City. Alongside the multitude of bubbles, you’ll also 
find chef-driven small plates that are sure to tease your  
palette. The unique small plates are perfectly paired 
with the immense wine, cocktail and Champagne 
collection. If you’re the type who typically reserve 
“bubbles” only for special occasions, after one visit to 
Bubble, you’ll be popping bottles for most any affair!

Bubble serves an extensive list of cocktails, ranging 
from traditional to exclusive concoctions only available 
at this über cool lounge. Dom Pérignon, Moët and 
Veuve Clicquot, oh my! These superior bottles are all 
available at Bubble and some of the over 30 Cham-
pagnes that are served by the glass. If buying a bottle 
of Dom Pérignon isn’t your typical weekend night, feel 
free to treat yourself to a single glass. 

Bubble has a preservation system that enables 
these high end Champagnes to be sold by the glass, 
while still maintaining the flavor and oh-so-desirable 
bubbles. If Champagne isn’t your cup of adult beverage,  

then you can also enjoy lovely options from their 
wine menu. The wine selection is quite impressive as 
well, offering up single glass pours of Caymus and 
Stags Leap, which are not typically sold solo. Bubble’s  
Signature cocktails are like no others that you’ll find 
in the Queen City. Their Champagne cocktails give 
a nod to traditional mixtures with the addition of the 
pop, fizz and clink! Also on the menu for those who 
may be watching their waist lines in the New Year is 
a selection from the “Slimlist,” which features Skinny 
Margaritas, Razztini’s and other calorie-friendly blends. 
You simply must try at least one of their specialty  
drinks, like the Carrie Bradshaw or the Marilyn  
Monroe, which appropriately pay tribute to the iconic 
of females, much like the décor of Bubble. 

The multitude of beverage options perfectly com-
plements the chef-driven small plates, but be warned 
that these combinations are crafted for a mature and 
sophisticated palate. The Smoked Salmon Carpaccio 
uses imported Scottish Smoked Salmon sliced paper 
thin, along with red onions and topped with lemon  
aioli. Served with Bubble’s handmade waffle cut potato 
crisps, it will send your taste buds on journey, much 

op! Fizz! Clink! These celebratory sounds traditionally send your thoughts on a 
journey, reminding you of a special occasion, a promotion at work or perhaps a 
romantic rendezvous! No matter what memories arise like the bubbles dancing 

up a Champagne flute, they always reserve a place in your mind of pure merriment. 

p
 

social sophistication at its finest
by jennifer goins
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bubble: 
social sophistication at its finest
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like the bubbly that you should pair alongside this 
dish. The Caprese Napoleon Salad consists of stacks 
of tomato, mozzarella and basil layered like a carefully 
built skyscraper, topped with cracked black pepper,  
extra virgin olive oil and fig balsamic spiral adorning 
the plate. Although this is a some-
what typical salad, the presentation 
is anything but typical!

At Bubble, not only is Cham-
pagne served up in the liquid form, 
but the Chef incorporates the bub-
bly into some of the most popular 
Signature dishes. Additional small 
plates inspired by the main ingredi-
ent include the Champagne Poached 
Shrimp. Featuring six prawns gently 
poached in Champagne and then 
quick-chilled, they’re served with 
a housemade horseradish cocktail 
sauce that complements the prawns 
nicely. This is certainly an upscale 
version of the traditional shrimp cocktail. 

If your palette desires to explore new territory, then 
you’ll most certainly want to sample the Three Dragons  
Calamari. This take on calamari will have your taste buds 
wondering why you’ve ever settled for anything less! The 

calamari are lightly dusted in a seven spice blend and 
served with a wasabi cream and srirachi dipping sauce. If 
you’re looking for something a little more familiar to nib-
ble on while enjoying your cocktails, try the Kettle chips. 
These crispy potatoes are perfectly paired with a creamy 

gorgonzola dip topped with crispy 
prosciutto to turn it up a notch.

To finish your evening on a 
sweet note, you must try the mol-
ten lava chocolate cake. The cake 
is baked to perfection with the 
gooey insides that spill out onto 
the raspberry sauce that decorates 
the plate. With a perfect portion 
of vanilla ice cream crowning the 
cake, it makes for the perfect bite! 

Strict attention to detail is evi-
dent throughout the entire venue, 
from the crafted cocktails to the 
variety of small plates of fered, 
alongside exceptional service by a 

knowledgeable staff. The fabulous décor is both modern 
and classic, creating a picture perfect ambiance much 
like the antique Barbie silhouettes that frame the walls. 
These classic beauties are paired with contemporary 
lighting figures—which look like empty Champagne 

Strict attention to detail 
is evident throughout 
the entire venue, from 
the crafted cocktails  
and variety of small 
plates to the excep-
tional service by a 

knowledgeable staff. 

29volume 6  •  i ssue  1  www.epicureancharlotte.com

tuna tartareprosciutto artichoke heart flatbread

molten lava chocolate cake

caprese napoleon saladcaprese napoleon salad

prosciutto artichoke heart flatbread
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CAN YOU FIND ALL 8
FRIES IN THIS PICTURE?

A CLEAN CAR SAYS A LOT ABOUT YOU
SM

bubble 

210 east trade street, suite a200 • charlotte
704.733.9427 • bubblecharlotte.com

glasses suspended from the 
ceiling desperately wanting 
to be filled to the brim with 
bubbles—create an overall 
sophisticated experience. A 
large open bar with seating 
offers up a communal vibe to 
meet others as well as to see 
and be seen. If you want a 
more private VIP experience, 
the dining area is dotted with 
large semi-circle tables that 

are perfect for a group of friends or just cozy enough 
for a romantic tryst. No matter what type of atmosphere 
you’re looking for— from a casual evening after work, a 
night out on the town or a special occasion—you’re sure 
to find something fitting at Bubble. Bubble has it all!

Not only does the venue offer an elite beverage and 
food selection, but they also host a handful of events 
throughout the week. On Magnum Mondays, there’s 
a DJ spinning tunes and specials on magnum bottles 
of Champagne, along with other drink specials. Just in 
case you aren’t sure how big a magnum bottle is, it’s 
the size of two regular Champagne bottles, making it a 
great special! If Monday’s too early in the week for you, 
check out Throwback Thursdays. If you post a throw-
back picture of yourself from years ago and tag Bubble 
Charlotte on Facebook, you’ll be entered for a chance to 

win VIP tables, dinner gift certificates and much more!
Be sure to give Bubble a try as your new after 

work spot on Fridays. Between 5 p.m. and 8 p.m., you 
can enjoy the $5 Bubble Bites appetizer menu, along 
with Champagne, wine and cocktail specials. The 
Bubble Bites menu offers tremendous options for an  
unbeatable price. 

If Chef-inspired small plates, top shelf Champagne, 
wine and cocktail selections amongst a sophisticated 
stylish atmosphere sound like your kind of place, be 
sure to sign up for the “B-Club.” B Rewarded with the 
Bubble Membership Rewards Card is Bubble’s exclu-
sive program that rewards you for your loyalty. With 
each dollar you spend at Bubble, you earn points that 
can be redeemed for food items, tickets to amazing 
events at Bubble, gain special invitations to member-only 
events and put you on the path to the highest level 
of status—The Black Card. The Bubble Membership  
Rewards card is 100 percent free, however membership 
is limited, so enroll today.

From VIP tables to bottle service and everything 
in between, Bubble is the newest hot spot in the  
EpiCentre, sure to meet your every desire. Make sure 
you make reservations for your sweetie for Valentine’s 
Day too, as Bubble is sure to impress.E
Jennie Goins is a connoisseur of fine food, beer and wine who loves to travel and moonlights as 
a freelance writer. Born and raised in N.C., she loves all things Southern, but traveling around the 
country and sampling regional cuisine is her true passion.

No matter what  
type of atmosphere 

you’re looking  
for, you’re sure to  

find something  
fitting at Bubble.  
They have it all!

steak frites
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Amélie’s French Bakery has opened  
its newest location in downtown Rock 
Hill. Congratulations guys!
www.ameliesfrenchbakery.com

Paul Verica has opened Heritage 
Food & Drink in downtown Waxhaw 
in the space formerly occupied by 
Main Street Grill. Patrons will enjoy 
casual, fine dining in a comfortably- 
elegant atmosphere.
704.843.5236 • www.heritagefoodanddrink.com

Nan and Byron’s, the sister  
restaurant of 5Church, is the newest 
culinary addition to Historic South 
End. Occupying the former Vinnie’s 
on South Boulevard, Nan and Byron’s 
is a family-friendly restaurant serving 
traditional American food. 
980.224.7492 • www.nanandbyrons.com

Yadkin Valley’s oldest winery,  
Westbend Vineyards and  
Brewery near Lewisville, recently  
celebrated their 25th anniversary.  
Congratulations!
336.945.5032 • www.westbendvineyards.com

El Camino Restaurant on Montford 
Drive is no more. Owner Andy Henson 
has opened Southside Charlotte in 
the former location, open Fridays and 
Saturdays from 9 p.m. to 2 a.m.
704.525.8282 • www.southsideclt.com

Denny’s has opened on Tyvola Road 
by Costco in the former Royal Buffet 
location. Now you can enjoy fluffy 
pancakes, crispy bacon or a juicy 
burger at a delicious value.  
The coffee is always brewing!
704.523.2214 • www.dennys.com

The Secret Chocolatier has  
opened its second location at 11318  
N. Community House Road, Suite 203. 
Serving what they’re known for, you’ll 
find great truffles and confections, 
with the addition of great coffee  
and espresso.
www.thesecretchocolatier.com

The legendary Penguin Drive-In  
on Commonwealth in the Plaza  
Midwood area has closed. Keep  
your eyes open to see what replaces 
those great fried pickles!

Unknown Brewing Co. has  
opened at 1327 South Mint Street. 
They will make three core beers—
Over the Edge USPA, Head First  
Pale Ale and No Shame Wheat— 
along with a seasonal rotation of  
nine special beers.
unknownbrewing.com

Stagioni, the third and newest restau-
rant from Chef Bruce Moffett (Bar-
rington’s, Good Food on Montford), has 
opened in Myers Park in the historic 
Reynolds-Gourmajenko House. Larry 
Schreiber, executive sous chef at Good 
Food, will serve as executive chef.
704.372.8110 • www.stagioniclt.com

Carolina Fish Market has opened 
their first location in Ballantyne,  
just down the street from the Big 
View Diner. Boasting fresh local  
seafood exclusively from the  
Carolinas, they’re open Tuesday 
through Saturday until 6 p.m.
704.458.1011 • carolinafishmarket.com

BRAVO! Cucina Italiana (sister 
restaurant to Brio Tuscan Grille) is 
coming to Blakeney Shopping Center 
this spring. They’ll be moving into the 
former Encore Bistro & Bar location. 
Sorry to see you go Encore.
www.bravoitalian.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.

Chef Adam Hayes of Red Stag Grill  
in Asheville took the Final Fire Crown  
in a close battle against Chef John  
Bobby of Noble’s Grille in Winston-Salem 
at the final installment of the ‘Got To  
Be NC’ Competition Dining Series.  
Congratulations Chef!

Nick’s Steak & TapHouse in Waxhaw 
has closed. Look for something new  
to take its place, and be sure to stop  
by their location in Gastonia for all of  
your favorites. 
704.867.6777 • www.nickswaxhaw.com

places to go 
people to see

 17  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

 18 Shelton Vineyards Vintner’s Dinner
  Enjoy a Vintner’s Dinner at the Harvest Grill.  
  Chef Paul will be creating another delectable  
  menu with inspired wine pairings.  
  www.tourdefood.net

 23 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

 25 Where’s Waldo Bar Crawl
  Imagine Uptown swarming with people all  
  dressed up as Waldo and Wanda! The bar  
  crawl will be held at the EpiCentre and other  
  participating bars around Uptown Charlotte.  
  www.carolinanightlife.com

 01 Queen City Brewers Festival
  QCBF showcases Charlotte-area breweries and  
  brewpubs, craft beer-focused restaurants, cafés  
  and bottle shops. Each brewery and exhibitor  
  will serve a variety of its beer and/or food for  
  guests to sample, and works by local artists and  
  live music will be on hand as well. 
  qcbrewfest.com 

jan 01 Wilmington Wine & Chocolate Festival
  Organized to resemble a European Street Fair,  
  this festival offers sweet and savory treats, live  
  music, fine art and more, all for a good cause! 
  wilmingtonwineandchocolatefestival.com

 21 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

 22 Stanly County Winter Wine Festival
  Taste some 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 
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celebrating the arrival  
of nouveau beaujolais at 
total wine & more

nan and byron's  
opening night

l to r: Emily Gagnon, Alejandro  
Torio of 5Church, Sarah Rosario,  

Lauren Rothrock

"

"

"
l to r: Kaitlyn Patterson, Kira Sol,  
Paul Duttweiler

scene around  
town

bbq outing at  
thomas street tavern 
l to r: Mary Jo Baumann, Rachel 
Wiggins, Ray Moore, Mike Aldridge

"

toys for tots at  
del frisco's steakhouse
l to r: L. Polite-Coleman,  
Deborah Marks, Rick Cheesman,  
Linda Seligman

"

"monday night football  
at boa stadium

l to r: Staff Sergeant Robert Cassey, Sergeant 
Timothy Baker, Sergeant Ryan Rowden,  

Master Sergeant Morris Reece, Petty Officer 
Sean Fullerton, Petty Officer Terrell Jones

friends and family  
night at tupelo honey 
l to r: Chris Hemans, Genevieve  

Williams, Tobe Holmes

photo courtesy dianne august

photo courtesy george lainis 
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bold and crisp flavors for the new year

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

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

Nolen Kitchen
This great neighborhood restaurant in 
the heart of Myers Park offers an eclectic 
selection of contemporary fare in a fresh, 
continental atmosphere and features a 
robust variety of wines. The outside  
dining patio, complete with fireplace,  
is a favorite for friends to gather
704.372.1424 • xeniahospitality.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

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

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

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

Ilios Noche
With two locations in South Charlotte, 
INR serves fun, upscale Mediterranean 
inspired food. Featuring beautiful out-
door patios for dining and a live a music 
series, their Mediterranean-inspired 
dishes use locally-sourced ingredients, 
fresh vegetables and spices.
704.814.9882 • xeniahospitality.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

shrimp scampi bruschetta 
chef matt klepp • old stone steakhouse (belmont )

ingredients:
• 1 pint greek yogurt
• 1 english cucumber peeled,  
 grated, drained and chopped
• 1 freshly squeezed lemon
• 1½ tsp freshly chopped dill

• 1½ tbsp good olive oil
• 1 tsp garlic purée
• pinch white pepper
• salt to taste

cucumber yogurt 
chef james jermyn • ilios noche

Juice the lemon, making sure it’s free of seeds. Be sure that after you peel, grate and 
drain the English cucumber that you chop it finely.

Combine all ingredients until mixed well. Adjust with salt and pepper.

bruschetta ingredients:
• 6 shrimp, peeled, tail off  
 and deveined
• 6 french bread rounds,  
 sliced ½-inch thick and  
 toasted with butter 
• 1 tbsp fresh garlic, minced

• 2 tbsp chablis
• juice of 1 lemon
• 2 tbsp unsalted butter 
• kosher salt and fresh ground  
 black pepper to taste

To prepare olive tapenade, combine all ingredients in a bowl, mix and set 
aside. Do the same to prepare the fresh tomato basil topping. 

Preheat a sauté pan over medium high heat and melt the butter. Add 
shrimp, salt and pepper. Cook for two minutes and turn shrimp. Add garlic,  
Chablis and lemon juice. Toss until all the wine has cooked off and the 
shrimp is done. Remove from heat. Arrange the toast rounds on a plate 
and spread the tapenade equally over each round. Top each toast round 
with one shrimp and a drizzle of the juice leftover in the pan. Then, top 
each round with tomato basil and serve immediately.

olive tapenade ingredients:
• ½ c kalamata olives, minced
• ½ c green olives with pimentos,  
 pitted and minced
• 1½ tsp garlic, minced
• 1½ tsp capers, rinsed,  
 squeezed dry and minced
• 1 tbsp extra virgin olive oil 
• 1 tbsp spicy brown mustard

fresh tomato basil ingredients:
• 1 qt roma tomatoes, ¼-inch dice
• 2 tbsp lemon juice 
• 2 tbsp fresh basil, chiffonade
• 1 tbsp extra virgin olive oil 
• kosher salt and fresh ground  
 black pepper, to taste
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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

dilworth/ 
southend

Cantina 1511
Cantina 1511 is where foodies flock for 
authentic Mexican cuisine and cocktails. 
Their spacious, decorative settings reflect 
the spirit of the festive country and  
make it the perfect place to gather for 
memorable meals and great times.
704.331.9222 • cantina15eleven.com

East Boulevard Bar & Grill
EBBG features daily food and drink 
specials including half-price bottles of 
wine on Mondays and Tuesdays. Plus, 
it’s reported that EBBG “has the coldest 
beer in town!” Everything is made fresh 
in-house, including sauces and dressings.
704.332.2414 • www.ebbandg.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 • 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

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 butch-
er 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
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 consistent-
ly offers great food at a reasonable cost.
704.364.0402 • www.redrockscafe.com

uptown

Bubble
Step out of the ordinary and into sophis-
tication at Bubble, a premium establish-
ment that stimulates the senses. Serving 
an extensive list of unique cocktails, 
spirits and select wines, they feature 
chef-driven small plates surrounded  
by a rich and stunning décor. 
704.733.9427 • bubblecharlotte.com

Rooster’s Wood Fire Kitchen
Chef Jim Noble’s Southern restaurant, 
with French, Italian and Spanish influenc-
es, is focused on local ingredients, from 
breads to cured meats. Fresh vegetables, 
true to Chef Noble’s roots, are front and 
center. Rooster’s also offers a gluten free 
menu, a great wine list and a casual setting.
704.370.7667 • www.roosterskitchen.com

belmont

Old Stone Steakhouse 
Located in Belmont’s renovated historic 
jail, Old Stone Steakhouse offers a variety 
of fresh cut steaks, seafood, a large wine 
selection and a full bar. It’s a five-star  
dining experience at an affordable price  
in a casual setting and the perfect place  
for any dining experience.
704.825.9995 • www.oldstonesteakhouse.com

the juicethe juice

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

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




