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Rooster᾿s Wood Fired Kitchen

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
Celebrating our 5th year this March!

•  Full Bar Including Top  
 Shelf Bourbons and Beer
•  Half Price Wine, Martini  
 Specials and Ladies’ Nights
•  March 19: Barlow Wine Dinner
•  March 20: Anniversary Super  
 Taste with over 40 wines, 2-5pm

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

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!
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Matt Matinata of Old Stone Steakhouse 
in Belmont recommends the 2010 Paco 
Garnacha Tempranillo.
Bottle $45.00

Composed of 50 percent Tempranillo and 50 
percent Grenache, this aromatic fruit forward red 
displays fresh, clean notes of cherry and raspberry 
on the nose and palate. Pair with roasts, game, 
tapas and mild cheeses.

Terry Miller of D’Vine Wine Café  
is enjoying the newly-arrived  
2011 Y3 Taureau by Jax Vineyards.
Bottle $35.99

Boasting incredible purple fruit colors, the 
flavors of blackberry, black cherry and red fruit 
ooze into the palate, all supported by polished 
tannins. A balanced and delicious choice for 
early spring.

J.Sam Daniels of J.Sam's Wine Bar 
is overly excited about the 2009 
Jason-Stephens Estate Merlot.
Glass $11.00, Bottle $41.00

Deep ruby black in color, this wine presents 
aromas of sautéed peppers, plum skin and cedar, 
followed through on a supple entry to a dry-yet-
fruity medium-to-full body with tasty vanilla, 
dried goji berry, peppercorn and mint notes. 
Finishes with a smooth, velvety tannin fade. An 
impressive, table friendly, food pairing offering.

Zack Mason of Pasta & Provisions  
is drinking the 2011 Franco Serra  
Barbera d'Alba.
Bottle $14.99

Ruby red in color, this wine boasts sweet spice, 
chocolate and red fruit aromas with hints of 
tobacco, in addition to raspberry and strawberry 
flavors. Medium bodied with light tannins and 
well balanced acidity, it᾿s a very food friendly 
wine and a great match for dishes made with 
tomato sauce like pasta and pizza.

Monte Smith of Café Monte French  
Bakery & Bistro highly recommends  
the 2011 Mendel Malbec.
Bottle $58.00

This variety displays typical aromas of mature 
fruit, plums, raisins and violets, full-bodied, 
fat and meaty as the most outstanding flavor 
characteristics. Nicely integrated acidity extends 
the finish, which features chewy, ripe tannins 
and excellent lift.

Jai Budsri of Deejai Thai Restaurant is 
drinking the 2010 Bodega Norton Malbec  
Reserva from Argentina this spring.  
Glass $10.00, Bottle $33.00

Deep red in color with violet hints, this  
Malbec boasts sweet and spicy aromas of  
black pepper, ripe red fruit on the palate and 
smooth, harmonious tannins.

 

The Fifi Folding Chair
$225.00 • www.shopsocietysocial.com

Extra seating is a party essential. The Fifi  
Folding Chair is a cute solution to help  
accommodate everyone while adding color to 
any space. Meticulously handcrafted of planta-
tion wood, sustainable rattan and natural cane, 
these chairs are customizable and available in a rainbow of  
13 colors. And when your blowout is over, just collapse and 
store until the next event!

James Porter of Total Wine & More  
recommends the 2012 Olema Chardonnay.  
Bottle $15.99

This approachable Chardonnay was fermented  
half in oak and half in stainless steel, giving the 
wine a crisp and refreshing acidity. Apple and 
citrus notes balance the wine and bring a creamy 
quality to the finish.

Tovolo Sphere Ice Molds
$10.95 • www.tovolo.com

Roll with the high rollers with these 
sphere ice molds. The innovative and 
clever design gives you a 2.5” sphere, 
perfect to accompany your whiskey, 
bourbon or scotch. The slow melting sphere will surely add a 
splash of class to your next drink. The durable silicone and  
plastic construction won’t leak or tip in the freezer and stacks 
neatly to conserve space. Set includes two molds.

Thierry Garconnet of Terra Restaurant  
recommends the 2010 Domaine de Couron  
Côtes du Rhône.
Bottle $36.00

With its youthful dark purple color, this wine features  
aromas of blackberry jam, candied cherry, spice and  
chocolate. Full-bodied, creamy with super ripe black  
fruit flavors, it᾿s fruit-driven, full-bodied and extracted 
with a creamy chocolate, toffee and sweet spice finish.

SoYoung Coolers and Lunchboxes
$29.99 - $36.99 • www.soyoung.ca

 SoYoung’s lunchbox and cooler  
collection combines functionality with 
trend. Incorporating coated linen and  

a clean, modern feel with a palette of retro-inspired designs, 
each personality is attained for in the collection. Perfect for 
school, travel, the office and any and every occasion, these 
lunchboxes and coolers are the ultimate food accessory.

EZ-Store Rotisserie
$159.99 • www.ronco.com

Love the idea of a home rotisserie  
but short on countertop space?  
Then meet your new kitchen favorite.  
The EZ-Store Rotisserie is the  
compact version of the Ronco  

classic. Make delicious appetizers, entrées and even desserts! 
You can cook like a pro and then put this rotisserie away,  
although we suspect you’ll want to leave it out for daily use.

ripe for  
the picking

ripe for  
the picking

Eat Well. Drink Well.

20 Craft Beers on Tap...70 Beers by the Bottle...30 Wines by the Glass...
2 Rooms for Private Dining...Catering...Spacious Patio...Classic Pub Room...

2 Fireplaces and Charlotte’s Coolest Dining Room...

1812 South Boulevard
704.332.8830

thelibertycharlotte.com

Chef-Driven Comfort Food
 by Tom Condron
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how chocolate easter eggs  
were hatched

aster is the Christian holiday celebrating Jesus Christ’s 
resurrection from the dead. It’s also a time for renewal,  

rebirth and acknowledgment of the coming of spring. So why 
do we celebrate by giving and enjoying chocolate bunnies and 
all manner of delicious candy eggs? What do these things 
have to do with Easter at all? And while we’re at it, what’s 
the answer to the first question on every five-year-old’s mind: 
Where does the Easter Bunny come from?

a bunny with a history
The origins of the Easter bunny date back to 13th-century 

Germany. At the time, Christianity wasn’t as prevalent as it 
would later become, and the people of these lands worshiped 
many different gods and goddesses. 

One such goddess was Eostra, goddess of fertility and 
spring. As you would expect, she was 
celebrated during the spring equinox, 
which happens to fall at around the 
same time as Easter. Over time, her 
symbol—the rabbit—began to spread 
into Easter traditions.

coming to america!
Americans have the Pennsylvania 

Dutch, who arrived from Germany in 
the 1700s, to thank for The Easter Bun-
ny’s debut in The New World. At Eastertime, young children 
would craft nests for their rabbit friend, Osterhase (“Easter 
Hare” in English), providing a place to lay its colorful eggs. In 
time, this custom spread across the country, with nests evolving 
into the baskets filled with the Easter grass we have today. As 
for the eggs, they were replaced by chocolate, gifts and candy. 

Now our country’s second-largest candy-selling holiday 
(Halloween is first), Easter accounts for more than 90 million  
chocolate bunnies produced every year! What was once a 
regional 13th-century Germanic tradition has hopped its way 
all over the world, and that, in an eggshell, is where the Easter  
Bunny comes from. (Of course, you may opt to give your  
five-year-old a less historically accurate answer.) 

which came first, the bunny or the egg? 
It’s hard to say, since Easter’s second most prevalent symbol,  

the egg, can also be traced back to the 13th century. At the 
time, the Catholic Church was much stricter concerning what 
people were allowed to eat during Lent, the fasting season 
preceding the Easter holiday. Eggs were a forbidden food, 
and even dairy products were off-limits. Rather than going to 
waste, all those extra hen and duck eggs were decorated and 
displayed as symbols of new life and rebirth. 

These religious traditions continue through the present day. 
In the Orthodox and Eastern Catholic churches, for example,  
eggs are dyed red to represent the blood Christ shed on the 
cross; the hard shell represents the sealed tomb where he  
was buried, and the act of cracking the shell signifies his  
resurrection.

eggs... chocolate... eureka!
By the end of the 18th century, the egg 

had been adopted into everyday Easter 
traditions, and it became commonplace 
to give children egg-shaped toys filled 
with chocolate and other gifts. It wasn’t 
until the early 19th century, however, 
that eggs began to be made from choc-
olate, first appearing in France and Ger-
many. It was England’s John Cadbury 

who created the first rough version of a solid chocolate egg in 
1842, which was later refined into today’s well-known Cadbury  
eggs. Since then, the chocolate egg has come a long way. And 
to the delight of children worldwide (and plenty of adults 
too), today you can find chocolate Easter eggs in a dizzying 
array of shapes, sizes and flavors.

the sweet taste of tradition
The next time you unwrap a foiled candy egg or chomp 

into the top of a giant chocolate bunny, you’ll know why those  
symbols are linked with Easter. By understanding the traditions 
and how chocolate celebrates and connects back to life, you 
might find your Easter chocolate tastes sweeter than ever! E 

e
by lauren deitsch   

republished with permission from www.menuism.com

juicy  
morsels

Lauren Deitsch is the Research & Development Specialist/Chocolatier at Lake Champlain Chocolates in Burlington, VT, where she works to develop new chocolate recipes every day. She’s a graduate of the 
Culinary Institute of America in Hyde Park, NY. In addition to a love for all things chocolate, she enjoys connecting with friends, reading, traveling, hiking, running and cooking.
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be in angst, it’s all wonderful. I was served a double-thick, 
bone-in pork chop topped with grilled, caramelized peaches 
and blue cheese drizzled with honey. It tastes as elegant as 
it sounds, and it᾿s cooked to order. I quashed all guilt, as I 
also indulged in fall-off-the-bone baby back ribs smothered 
in Old Stone’s signature barbecue sauce. 

Steak cuts include Old Stone Sirloin, Ribeye, Filet Mignon 
and New York Strip, and each can be complimented in a 
number of ways, including a goat cheese crust made with 
horseradish, fresh herbs and panko crumbs. On nights when 
it’s available, don’t let the Slow Roasted Prime Rib get past 
you—it᾿s the Chef ’s favorite! 

Old Stone᾿s sides are just as compelling as their proteins. 
I enjoyed the Julienne Vegetables (fresh and bursting with 
flavor) and creamy Baked Mac & Cheese. I completed my 
meal with a gorgeous piece of Key Lime Pie, so light and 
fluffy that I pretended the only thing being added to my 
waistline was the delicious memory. 

Klepp’s food philosophy is, “Keep it homemade; keep it 
simple. Ultimately the product on the plate depends on how 
you supply the restaurant.” Old Stone utilizes vendors who care 
about where the food comes from and are transparent about 
their products, according to Klepp. “Most of the produce we 
use is grown in North Carolina,” he points out. Deliveries 
come frequently during the week to fill Old Stone’s larder with 
seafood and high quality meat, including Choice and Certified 
Angus Beef. All meat is cut and prepared fresh daily. 

Old Stone Steakhouse opened in 2007 under the ownership 
and management of Vince Matinata (Matt M.’s father) and 

one partner. Before passing away in 2011, Vince bought out 
his partner and became the sole owner. The business was 
inherited by Linda Matinata, Vince’s wife and Matt’s mother.

“Dad’s death took a toll on the family and the business,” 
remembers Matinata. “We had to decide what to do next.” 
Matinata, at the time, was a third-year law student. 

“Fortunately, Klepp was on board and held everything 
together during the transition.” Klepp joined the original 
partners at the beginning as Executive Chef, and then quickly 
assumed the role of General Manager as well.

Together, Matinata and his mother made the decision that 
after passing the Florida and North Carolina Bar exams, he 
would return to North Carolina to take over operations for 
the restaurant.

“It was a difficult decision, but I’m so glad we made it,” 
shares Matinata. “Once I worked in this environment,  
I would never go back to working from behind a desk all 
day.” Still, he may dabble in the law. 

“If it wasn’t for [Klepp], my mom and I would have made 
the decision to sell the business. We are incredibly grateful 
to him for staying with us through the hard times and for 
being as honorable as he is,” says Matinata. “His talent and 
commitment made it work.” 

The dining community surely is glad.E

he very next time you crave a magnificent steak, move 
westerly from Charlotte to the lovely, small town of 

Belmont. Just over the river, Belmont is a mere 20 minutes 
from the Queen City, and what you᾿ll find is a lively 
downtown with a charming, well-lit streetscape anchored by 
an inviting park and lined with unique, independent shops, 
restaurants and pubs.

Directly across from the park, situated in an old, stone 
building once occupied by the town’s police station, stands 
the Old Stone Steakhouse. 

Monday through Saturday, Old Stone Steakhouse welcomes 
diners to enjoy its elegant but casual atmosphere, outstanding 
cuisine and impressive wine and beer pairings. 

Immediately upon entering, guests feel the warmth and 
relaxation the restaurant imparts with its predominance of 
wood and soft lights. Tucked into one corner is the cozy 
bar, the perfect place to meet up with friends or a business 
acquaintance. A seasonally-enclosed patio—equipped with 
heaters, fireplaces and ceiling fans—expands the restaurant 
to the outside, where guests can dine year round.

You’re likely to run into Matt Matinata, Director of 
Operations, or Matt Klepp, Head Chef and General Manager, 
as at least one of them is always present in the dining room 
to greet and mingle with guests; all the while keeping things 

humming along smoothly.
“This is a restaurant for everyone,” says Matinata. “The 

menu is diverse. We offer high quality cuisine that᾿s appealing 
for special occasions, but the prices are low enough that people 
can come regularly, some as often as two to three times per 
week.” Indeed, diners here look comfortable and satisfied.

Old Stone’s wine program is continuously updated and 
equally accessible. With a respectable 60 bottles of wine, 
prices range from $26 to $95 per bottle.

I recently had the opportunity to sample several items from 
the enticing menu. My meal began with toasted goat cheese 
topped with sun-dried tomatoes and herb-infused olive oil, 
served with toasted pita bread. Incredible flavor! Just the right 
primer for any appetite. Tender, succulent scallops, wrapped 
in bacon followed. Seared to perfection, the scallops were 
drizzled with Old Stone’s house-made Cheerwine barbeque 
sauce. If you haven’t tried it, well... you should, that’s all. 

Refreshing, colorful salads came next. I tried the Baby 
Field Greens Salad with dried cranberries, red onions and 
cinnamon pecans topped with a fried goat cheese round, 
and also the Tossed Caesar Salad with fresh-made garlic 
croutons—smashing!

The plentiful menu will have you questioning your original 
choice: Steak? Ribs? Pork? Chicken? Pasta? Seafood? Don’t 

seats  
& eats

t

old stone steakhouse
23 south main street • belmont

704.825.9995 • www.oldstonesteakhouse.com

masters of steak, collectors of regulars
by zenda douglas
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j.

profiles  
of passion

meet me at j.sam's by leah hughes

Sam Daniels sits down at the bar. His dark jeans rise 
above his loafers revealing bare ankles. His brown hair 

flips up underneath his visor with a Charleston, SC, logo. He 
wears stylish glasses with dark, thick-rimmed frames. “I’ve 
been here since 10:00 this morning,” he says. It’s now almost 
4:00 in the afternoon. “I still have to go home to change.”

Although he apologizes for his appearance, Daniels’ casual 
look shows that he’s comfortable here. In March 2013, Daniels 
and his wife, Tanya, opened this bar and restaurant, and named 
it J.Sam’s. He chose the intimate SouthPark spot on Piedmont 
Row Drive because he wanted to bring some local flair and 
character to this part of town.

For the past 10 months, Daniels has worked 12- to 16-hour 
days. At some point during the evening, before it gets too late, 
he’ll drive the mile and a quarter to his house, kiss his wife and 
son, Holt, goodnight, then return.

“I’ve yet to feel like I’ve gone to work a day,” Daniels says.
His restaurant seats about 75 people inside and 50 on the pa-

tio. The décor is bold with reds and blacks and a stained concrete 
floor. Large pieces of artwork by Charleston artist Tyler Blanton 
hang on the walls; the restaurant and bar double as an art gallery. 
Many customers have purchased artwork off of Daniels’ walls 
and taken pieces of J.Sam’s into their own homes. Every six to 
eight weeks, Daniels holds an event to showcase local artists. The 
next art show, on April 24th, will highlight paintings by AllaOs-
trovsky, a Russian-born artist who now has a studio in Charlotte.

“There are so many different ways to connect with people,” 
Daniels says. “Art brings a new dimension.”

A sheet of notebook paper lies on the bar in front of him. 
His Executive Chef, Chris Mydosh, wrote tonight’s menu ad-
ditions in blue ink. He brings out a couple of the new dishes 
for Daniels to sample.

A spring roll’s translucent rice-paper wrapper offers a peek 
at the shrimp and cilantro tucked inside. The dish is fresh and 
light. Tuna pastrami, made from yellowfin tuna that Mydosh 
cures in-house, is served on crostini with sriracha cream. Small 
plates make up most of the menu, encouraging customers to 
order several dishes and share them over a bottle of wine. A 
few larger dishes, such as pork chops, grouper and beef ten-
derloin, offer heartier portions.

Daniels lists his local providers on the bottom of the menu. 
Farmers from Waxhaw, Harrisburg and Fort Mill regularly visit 
the restaurant to deliver fresh beef, pork, poultry and fish. A 
few weeks ago, a tractor-trailer from a national food distributor 
pulled into the parking lot. Daniels watched as the delivery-
man visited all of the surrounding restaurants. Then, he saw 
a rusted pickup truck from Tega Hills Farm pull up and park. 
The farmer got out and walked into J.Sam’s with a delivery of 

fresh vegetables and greens. Daniels just smiled.
Not long after Daniels opened his restaurant, he was explain-

ing his concept to someone who said, “Oh, you’re a farm-to-
fork restaurant.” Daniels had never heard of the popular term 
used to describe restaurants sourcing food locally. “Well, I 
guess I am,” he said.

Daniels grew up in the retail business; his parents owned Hall-
mark stores. He went to college at the University of Tennessee 
and worked as a bartender in Knoxville. He went on to attend 
the College of Charleston, where he worked at Garibaldi, a famed 
Charleston restaurant. It was while working there that he began 
to develop the idea for his own place. After spending years in 
politics, Daniels, 45, has now returned to the restaurant business.

“Garibaldi had a big influence on the concept of this place,” 
Daniels says. Garibaldi’s menu changed often according to what 
fresh fish was available. Similarly, Daniels and Mydosh change the 
menu at J.Sam’s based on what meats and produce they procure.

Daniels still remembers his favorite experience while working 
as a waiter at Garibaldi. One night, an older couple who lived 
outside of Charleston came in to celebrate their anniversary. 
They were dressed in their “Sunday best,” as Daniels describes 
it. The man ordered a bottle of white Merlot, pronouncing the 
“T.” Daniels politely responded that the restaurant didn’t have 
a white Merlot, but suggested a red Merlot instead. The couple 
ordered basic salads, spaghetti with marinara sauce and iced 
teas. Their bill totaled about $30, and they left Daniels a $2 tip.

“To me, that $2 meant a lot,” Daniels says, tearing up. He 
remembers their smiles and the warm feeling that came from 
knowing he helped make their night special. He carries that 
memory into his own place, doing his best to make everyone 
relaxed and comfortable. Each dish on the menu has suggested 
wine pairings to encourage people to try something new without 
being intimidated. The wine suggestions are even phrased in a 
friendly way. For the pimento burger: “Nothing says ‘Burger Time’ 
like the subtle jam of our Malbecs.” And the apple-glazed pork 
chop: “Pork and Pinot Noir go together like peas and carrots...”.

J.Sam’s also feature bottled beer and a full bar. The nine dif-
ferent kinds of scotch and bottles of Miller High Life reflect 
Daniels’ personal tastes.

“It’s an extension of my home,” he says. He and 9-year-old Holt 
built all of the tables in the restaurant and put up the wooden 
paneling behind the bar. Holt even has his own employee number.

“This is not Daddy’s place,” Daniels says. “This is our place.” E

j. sam's wine • spirits • food
4625 piedmont row drive • charlotte
980.406.3761 • www.jsamsplace.com
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the wilds of  
  eastern napa

the exclusive estate
Kuleto is one of the most complex and diverse wine producing  

properties in the world. Starting a winery in this largely 
unexplored region of eastern Napa Valley was no simple task 
because of the steep elevations and difficult terrain. It took 
vision and effort that is much appreciated by adventurous wine 
drinkers looking for that unique and complex wine. 

The estate was originally developed by restaurant designer 
and winemaker Pat Kuleto. Proprietor Bill Foley of Foley Family  
Wines purchased the estate in 2009 under the strong belief that 
Kuleto Estate had the potential to become one of Napa Valley’s 
elite producers. 

The estate features 761 total acres, with 90 acres planted to 
grapevines. Perched along ridges and clinging to steep hillsides, 
these vineyards include elevations between 800 and 1,450 feet 
above sea level. The soils, exposures, elevation changes and 
sub-climates are so complex that they’ve delineated the property  
into more than 100 micro blocks. Each of these tiny plots 
is treated as an individual vineyard, with varieties, clones, 
rootstocks, density, trellising and farming methods tailored  
specifically to the site. 

t he winding back roads of eastern Napa Valley 
are perfect for taking a relaxing drive off the 

beaten path. It feels as though you᾿re all alone in 
this remote landscape of mountainous terrain, but 
there᾿s an unexpected sight just around the curvy 
hillside: Kuleto Estate. Surrounded by rustic beauty,  
Kuleto features a stunning working ranch atop 
Pritchard Hill that is unique in all of Napa Valley. 
This bountiful and picturesque mountaintop estate 
overlooks Lake Hennessey and the Napa Valley for 
some of the best views in the region. Crafted from 
stone unearthed from the ranch and featuring  
hand-hewn beams and artisan ironwork, the  
custom-built winery showcases state-of-the-art 
winemaking technology blended with Napa Valley 
living at its best. Seeming impossible that a winery 
could exist in such a removed and rugged setting, 
it is well worth exploring this hidden gem. 

kuleto estate
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winemaking at its best
Tying together the spoils of this excellent land and final 

product—the wine itself—is the winemaking team, David  
Lattin and Giovanni Verdejo. They have been working together  
since 2002 and have mastered the art of cultivating the unique 
personalities of each block into some of the finest mountain 
estate wines in Napa Valley. 

In 1986, Lattin received his master’s degree in enology from 
the University of California, Davis. As comfortable on the 
mountainside among the vine rows as in the winery, Lattin 
works closely with vineyard manager Alberto Ochoa through-
out the year. During harvest, Lattin begins each morning in 
the fields hand-selecting the following day’s fruit, choosing 
blocks or individual rows that have attained ideal maturation. 
Skilled at working with a diverse set of varietals, he thrives on 
the challenges presented by a mountain capable of producing 
such a wide array of world-class fruit. An instinctive wine-
maker with an extensive technical background, Lattin strives 
to create warm, open and opulent food wines that suggest the 
personality of Kuleto Estate.

The winemaking philosophy here is unique as well. While 

his credentials are impressive, Lattin was chosen as much for 
his philosophical approach to the art of winemaking, as for his 
technical mastery of it. For Lattin, making wine at Kuleto Estate 
is about quality of life and a deep relationship with a remarkable 
piece of land. Blocks and varieties are harvested in the order 
that they ripen, nothing unusual there. But instead of waiting 
for enough of a particular variety to ripen fully for the sake of 
having a pure tank or lot, he combines whatever fruit happens 
to be perfectly ripe at the moment. While co-fermentation of 
different varieties has not been the default protocol in the New 
World, it is intuitive and natural. What’s even more telling of the 
high quality of this wine is that it is gravity flow, which allows 
for gentle handling of lots as small as one half tons. 

exceptional and unusual wine
With consistently high scores in the top wine publications, 

these wines are nothing short of exceptional. The varietals 
planted at the estate include Cabernet Sauvignon, Syrah, Char-
donnay, Zinfandel, Cabernet Franc, Malbec, Merlot, Sangiovese, 
Pinot Noir, Petit Verdot and Muscat. The power and elegance 
of these wines can only come from Napa mountain fruit. 

India Ink, Frog Prince and Native Son are the fanciful deep 
and luscious blends that draw one in upon first tasting them. 
These blends are in essence three distinct interpretations of 
the estate. Beyond showcasing terroir and varieties, they give 
the winemaker a chance to express his own artistic vision of 
the property. By mixing grapes from different locations on 
the estate, Lattin can create wines that are deep, lush, complex 
and wonderfully individualistic.

Frog Prince blends the most varietal barrels of Cabernet Sauvi-
gnon with Malbec, Cabernet Franc, Petit Verdot and a few other 
varieties from the estate to make this multi-layered beauty. Cabernet  
Sauvignon barrels that exhibited more Old World flavors and 
structure than New World are used, which means they are more 
about earth and sweet dried herbs than overt fruit in flavor, lower 
alcohols, higher acidities and a front to back vibrating tannin feel 
on the palate. The result is a wine that is difficult to tease apart 
from a varietal standpoint, but not in the least bit difficult to enjoy. 

A collision between the old and new, Native Son marries warm, 
spicy, red-fruit driven Cabernet Sauvignon with juicy, grippy  
Sangiovese and the opulent, wild fruit of Zinfandel. If an old Italian  
chef inherited a mixed-selection California vineyard, this is the 
wine he would make. 

Finally, India Ink displays the smoky lushness of Syrah and the firm 
structure of Cabernet Sauvignon for a sophisticated and rare wine. 

After exploring the wilds of Kuleto, it᾿s evident that this is not 
your typical Napa Valley wine experience, and you᾿ll see this in 
the craft of the estate as well as through drinking the wine itself. 
Everything—from the land and quality of the fruit to the wine-
making philosophy—comes together to create this exceptional and 
unparalleled experience that is Kuleto Estate.E

DILWORTH  1511 EAST BLVD.   |   704.331.9222     STONECREST  7708 REA RD.   |   704.752.9797     

CANTINA15ELEVEN.COM
  

Charlotte’s Best Mexican Restaurant doesn’t just celebrate 
Cinco de Mayo.  We count it down and bring FIVE more 
alive with $5 food, $5 drink specials and music on the patio 
every Sunday leading up to the big day on May 5th. ENJOY:
• $5 Margaritas, on the rocks or frozen 
• $5 Glasses of wine 
• $5 Bloody Marys 
• $5 Sangrias 
• $2.50 Drafts and $5 bar menu

  ANY BRUNCH ITEM FOR $5

¡ARRIBA! CINCO 
COUNTDOWN CELEBRATION

AND WAIT ‘TIL YOU SEE OUR 
MAYO-VELOUS BRUNCH MENU! 

Come celebrate the Cinco Countdown at Cantina, 
with a portion of proceeds donated to Second Harvest 
Food Bank of Metrolina. 

1315 East Blvd. Suite 130 in Latta Pavilion 
704-332-2414  •  ebbandg.com  •  Free Parking Deck

Good Eats on East

New wine list and half off all bottles  
on Mondays and Tuesdays

Great comfort food 
from wings to seafood 

and salads, as well  
as daily appetizer and 

dinner specials.  
Everything freshly 
made from scratch!

winemaker david lattinwinemaker david lattin



18 19march • apri l  2014 ep icurean  char lo t te  food  &  wine vo lume 6  •  i ssue  2  www.epicureancharlotte.com

You may know Chia as the sprouts that grow on the porous 
clay figurines called Chia Pets. There’s much more to it than 
that, though! Chia has both nutritional and medicinal benefits, 
and the seeds are an excellent source of essential fatty acids and 
a great addition to a healthy diet. 

My introduction to Chia seeds came a few weeks ago when a 
friend brought me some Chia seed chocolate pudding from the 
local health food store. It had the texture of tapioca and was quite 
delicious. The pamphlet touted the many health benefits, and, 
curious, I was inspired to look further into this interesting seed. 

Chia is a member of the mint family. The seeds are either 
white or black, and both types are highly nutritious. Origi-
nally grown in Mexico and the Southwest between 1500 and 
910 B.C., Chia seeds were an important part of the Aztec and 
Mayan diets. Aztec warriors used Chia seeds as their main 
source of fuel during conquests. They also used them medici-
nally to relieve joint pain and stimulate saliva. Although once 
a major crop in Mexico, they were banned after the Spanish 
conquest due to their association with Aztec religion, where 
they were used as an offering during religious ceremonies and 
rituals. Commercial production has since increased, and you 
can now find Chia seeds in many health food stores as well 
as online.

y ou’ve probably heard how important it is to 
get enough essentials fatty acids (EFAs) in 

your diet. Some good food sources containing 
omega-3 and omega-6 fatty acids include fish, 
shellfish, flax seeds, leafy green vegetables and 
walnuts. Unfortunately, it’s not always easy to 
obtain enough of these fatty acids on a daily 
basis. Recently, an ancient seed has regained 
popularity due to its high nutritional value. 

health benefits of  
the ancient chia seed 

by charlotte bradley
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Chetola Resort
Blue Ridge Wine & Food 

Festival Packages
April 10-13, 2014

“Create Your Own” Wine Festival Package
Accommodations for 2 or 3 nights and tickets to the Grand Wine Tasting . From $192 per person

“Deluxe” Wine Festival Package
Accommodations for 2 or 3 nights, tickets to the Grand Wine Tasting, and $50 Gift Card to 
Timberlake’s Restaurant (per couple). From $217 per person

Chetola Corkscrew 5K
Saturday, April 12.  Registration: $25 in advance, $35 day of event5

at  Blowing Rock

800-243-8652 | www.Chetola.com

10 health benefits  
of this superfood
supporting heart health

Chia seeds support hearth health by helping reduce blood  
pressure. The seeds contain one of the highest known plant sources 
of essential fatty acids (omega-3 and omega-6). EFAs cannot be syn-
thesized by our bodies, but it’s very important that we get enough 
to support our immune, cardiovascular, nervous and reproduc-
tive systems. EFA deficiency is quite common in North America.

 
stabilizing blood sugar

Chia seeds slow down the rate at which complex carbohydrates 
are digested and then assimilated into the body. The soluble fiber 
helps to stabilize blood glucose levels, resulting in steady, sustained 
energy. In one study on diabetic patients, Dr. Vladamir Vuksan of 
St. Michael's Hospital in Toronto, found that blood was thinner and 
less prone to clotting, and participants’ blood pressures dropped 
significantly after three months of taking Chia seeds daily. 

energizing
The word “Chia,” which comes from the Mayan language, 

means strength. Chia seeds are a balanced blend of protein,  
carbohydrates, fats and fiber. It’s said that one tablespoon of 
Chia seeds can sustain a person for a full 24 hours. Athletes have 
even reported that Chia seeds help them perform at optimal  
levels for much longer periods of time. 

weight loss
The essential fatty acids contained in Chia seeds help to 

boost metabolism and promote lean muscle mass. The seeds are 
sometimes added to food to provide bulk and nutrients while 
adding very few calories. For these reasons, many people have 
found Chia quite useful in weight loss and weight maintenance.

detoxification and elimination
Similar to psyllium, the swelling action of Chia seeds in the 

body help to cleanse and soothe the colon, and they absorb toxins  
while lubricating and strengthening peristaltic action.

high quality protein
Chia seeds contain about 20 percent protein, a higher  

percentage than is found in many other grains like wheat and 
rice. Chia seeds contain strontium, which helps to assimilate 
protein and produce high energy.

antioxidants
Chia seeds are an excellent source of antioxidants, containing  

even more antioxidants than fresh blueberries! The high 
amounts of antioxidants in Chia seeds also keep the oils from 
going rancid, contributing to a long shelf life.

providing fiber and other nutrients
Besides EFAs, Chia seeds also provide fiber, iron, calcium, 

niacin, magnesium, zinc and phosphorus. Two tablespoons of 

Chia seeds contain seven grams of fiber, two grams of protein, 
205 milligrams of calcium and five grams omega-3.

anti-inflammatory properties 
A number of arthritis sufferers have reported reduced pain and 

inflammation after a few weeks of taking Chia seeds. The high 
concentration of omega-3 helps to lubricate joints and keep them 
supple, and omega-3s convert into prostaglandins, which are 
known to have both pain relieving and anti-inflammatory effects.

brain power
EFAs are known to make cell membranes more flexible and 

efficient, making nutrients more readily available and nerve 
transmission more efficient. This helps to improve brain function,  
including memory and concentration.

how to use chia seeds
Chia seeds have a mild, nut-like flavor. The seeds are easily 

digested and do not have to be ground to be used. In Mexico, the 
seeds are mixed with water and a little bit of lime or lemon juice to 
make a drink called “Chia Fresca.” Whole Chia seeds can be sprin-
kled on your cereal, salads or yogurt, and the seeds can be ground 
and mixed into smoothies or added to baked goods. The seeds 
can also be sprouted and used in salads or sandwiches. Sometimes 
Chia seeds are soaked in water (for about 30 minutes) to form a 
gel. The seeds soak up to nine times their weight in water., and the 
gel is then added to porridges or used to make puddings.E
As a kid, Charlotte Bradley spent a lot of time in the kitchen experimenting, and some things even 
worked out! This fueled a passion for cooking things both delicious and nourishing. She now shares 
her love of food and wellness at YogaFlavoredLife.com.

coconut raspberry chia pudding pops

ingredients:
 • ½ c lite coconut milk
 • ½ c unsweetened  
  almond milk
 • 3/4 c raspberries
 • 2 tbsp chia seeds
 • 1 tbsp sweetened  
  shredded coconut
 • 8 drops nu-naturals liquid stevia  
  (or sugar/honey to taste)

directions:
combine all ingredients in a large  
container. mix well and close container.  
refrigerate four hours so that 
the chia expands.  
pour into 4 popsicle molds and  
freeze overnight.
makes 4 popsicles.
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primland is a nature  
lover’s paradise   by barbara angelakis
                                   www.luxuryweb.com

l
The property was purchased for its timber rights back in 1978 by the Primat Family 

of France. Their operating company, Primtimber, built a thriving business harvesting 
wood in an eco-friendly, sustainable manner. This was the first step of Didier Primat’s 
dream of making nature accessible and luxurious, while still protecting the environment.  
Slowly his dream unfolded. The first step was calling in golf architect Donald Steel 
to create the Highland Golf Course. Following the natural landscape, Steel created 
a course on one of the highest ridges of the property, providing spectacular views 
and challenging fairways. So successful was he that the Highland Course has been  
recognized by Travel and Leisure Golf, Golf Digest and Golfweek magazines and was 
named one of the top courses in the country. 

ocated in the foothills of Virginia’s Blue Ridge Mountains, on 
a plateau high above the Dan River Gorge, the 12,000 acres of 

virgin forest that is Primland is an easy and pleasant 145 mile drive 
from Charlotte via the I-77 corridor. 
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To accommodate overnight guests, Fairway Cottages— 
which are perched on the 10th and 18th fairways—and 
secluded Mountain Homes—which are tucked into sheltered  
hillsides—offer luxury accommodations with striking 
views. In 2011, The Lodge added 26 spacious rooms and 
suites  for a total of 72,000 square feet of ultimate luxury, 
with a minimum of 518 square feet per room, escalating 
up to 1,800 square feet for The Pinnacles Suite. 

Adhering to the Primat philosophy of embracing nature, 
the materials used throughout are natural stone, glass,  
rescued wood and slate. The bedrooms are comfortable and 
welcoming. Only the finest fabrics and linens have been 
chosen, and the color palette is in elegant earth tones. The 
bathrooms are spacious and well designed, even down to 
the non-slip slate on the shower floors, which absorbs water 
that doesn᾿t drain off. The bath towels are thick, large and 
plentiful, as are the floor mats. Every time I left my room, 
I returned to find it refreshed, while evening turn-down 
service included a treat of freshly made chocolate truffles. 

For the ultimate romantic, private getaway, consider the 
three newly-built Tree Houses, each one unique and each 
offering dramatic views of the river and opposite verdant 
hillside. In these, the dream of every child is fulfilled!

During the warm months, along 
with golf, there is bird watching, 
mountain biking, fly fishing, ATV 
(all terrain vehicle) riding, sporting 
clays, tree climbing and the latest 
challenge, “geocaching” (an outdoor  
treasure hunt using a GPS to locate 
the cache). 

In the cooler months, there’s 
game hunting, which is strictly controlled with well- 
maintained rifles, appropriate ammunition and guides who 
know the territory. With all activities, safety standards are 
strictly enforced under the watchful eyes of Primland staff. 

During all seasons, there are nature trails to explore, 
horseback riding, billiards, star gazing at Primland’s 
Observatory atop The Lodge—with experts in the field 
of astronomy invited to share their knowledge on special 
astral weekends—and, of course, enjoying the indoor pool 
or being pampered in the spa. 

Native American culture was the inspiration for the 
spa, which is designed as a medicine wheel circle—no 
beginning, no end. The color scheme of turquoise and 
tan mirrors the sky and earth and reflects the Native  
American belief that the turquoise stone was a piece of sky 
that fell to earth, bringing heavenly energy to unite with 
earth energy. Therapies were designed by Sylvia Keo, one 
of France’s top spa consultants. Keo blended sophisticated  
European techniques with traditional holistic practices 
to capture the best of both worlds. I can personally attest 
to the feeling of extreme well-being, which lingered long 
after the treatments ended.

In addition to the observatory, spa, pool and fitness 

center, meeting facilities, theatre, ballroom, board room, 
game room and fully stocked golf shop, there are two 
restaurants located at The Lodge. Primland’s kitchen is 
overseen by Executive Chef Gunnar Thompson, who has 
integrated his early French training with farm-to-table 
gastronomy. Chef Thompson’s innovative and imaginative 
use of locally-grown ingredients never fails to surprise and 
delight, and his cooking classes are fun and informative.

The 19th Pub offers indoor and, weather permitting, 
outdoor dining on a broad terrace overlooking the 18th 
green and 10th tee, and is perfect for casual meals at lunch, 
dinner or anytime in between. For a truly glorious dining 
experience to start or top off a day of activity and adven-
ture, there’s Elements. But the piéce de résistance of culi-
nary excellence was our farewell Chef ’s Table tasting dinner. 

We began with a North Virginia Fitz-Ritter Riesling Sekt 
Extra Trocken (Pfalz), slightly bubbly and very much like a 
Prosecco, which excited the palate for the dishes to follow. 
The Amuse Bouche was a watercress vichyssoise with country  
ham and chive chilled soup served in an aperitif glass. Our 
first appetizer was roasted sea scallop with summer squash 
and heirloom tomato jus, paired with a Gérard Boulay  
Sancerre 2011. The delicate scallop, sliced paper thin, 

was balanced by the Sancerre to  
perfection. The second appetizer  
was an elegant eggplant soup with 
mint and yogurt panna cotta, 
dressed with coriander oil. Virgin-
ia’s Rockbridge Vineyard Tuscarora  
White 2011 added sharpness to 
the vegetable soup. 

The first entrée was seared 
Evan’s Farm Duck Breast accompanied by a blackberry  
sauce and sweet potato, served with T. Mortet Bourgogne  
2008 red, an ideal balance for the rich, tender and  
perfectly-grilled, slightly sweet meat. The loin of venison 
was presented with the chanterelles Chef Thompson took 
us foraging for earlier in the day. The dish was finished with 
green beans and yellow Finn potato purée and accompanied 
by Napa Valley, Trinchero Chicken Ranch Merlot 2008. The 
venison was flawlessly grilled, tender and flavorful. For a 
palate cleanser we were served Flora Ridge Limestone  
lettuce, a locally-grown green, which was served with local 
cherries and Curtin’s Goat Dairy Farm Chévre. 

Dessert was a pretty-as-a-picture individual warm  
nectarine upside down cake with Elderflower infusion, 
complimented by Virginia’s Foggy Ridge Pippin Gold 
dessert wine. And if that wasn’t enough, Chef Thompson 
presented us with a final dessert to die for—a nitro frozen 
Gianduja chocolate mousse over a dark chocolate biscuit 
served with Blandy’s Five Year Bual.

You’d expect that with such concentration on pampering 
their guests, Primland’s personnel would maintain a certain  
discrete distance; not so. I have never enjoyed a more  
sincere or warmer welcome than from the staff at Primland. E

Adhering to the Primat 
philosophy of embracing 

nature, the materials used 
throughout are natural 
stone, glass, rescued  

wood and slate. 

For programs and information 
visit, www.primland.com or call 
toll free 866.960.7746.
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The setting is rustic and welcoming, tucked inside the 
towering skyscrapers of Uptown like a refuge from reality.  
“Our biggest asset at Rooster’s is our people—our team, 
our purveyors and our guests. That᾿s what makes us 
who we are. The finest products, sourced with great care, 
from passionate people, served simply and honestly, with  
traditional and rustic technique,” says Chef Jim Noble.

Rooster’s is a Charlotte staple that has perfected blending  
Southern food with classic European influence. The  
network of local farmers, artisans and fish mongers make 
up the circle of thoughtful natives that have grown to 
be an integral part of the Rooster’s family tree. At each  
location, the executive chefs start each early morning 
by building a fire for the ovens made of hickory wood, 
which is used to cook everything from seasonal vegetable  
offerings to locally raised meats. The bread that is served 
alongside these carefully thought out dishes is baked daily 
at their sister bakery, The Kings Bakery, from locally-milled 
organic flour. The mindfulness of selecting the ingredients 

influences all of the dishes that are created and served, 
keeping true to the mission by which Rooster’s lives. 

The original location opened by owner Chef Jim Noble 
still dwells in SouthPark. Two year ago, Rooster᾿s opened 
the doors to its second location on Leap Day, February 29, 
this time in Uptown Charlotte. Residing inside the Bank 
of America building, the second location offers all of the 
traditional fare to which Rooster᾿s diners have become 
accustomed, but also pushes the envelope a bit with some 
unique chef driven specialties. 

Chef Joe Kindred laid down his roots at the SouthPark 
location alongside Chef Noble, where he nurtured his  
talents and grew even fonder of butchering and charcuterie.  
It was a natural fit when the new location opened for Chef 
Kindred to be given the reigns, and he᾿s been teasing  
Uptown palettes with even more unfamiliar dishes, like 
duck wings, lamb salami and Banh mi... oh my! 

The Chalk Board menu is updated each week, and it᾿s 
where you᾿ll find everything from the always-tasty chef ’s 

rom the moment you step off of Uptown᾿s busy streets into Rooster’s Wood Fired 
Kitchen, you᾿re welcomed with the warmth and charm you᾿d normally only find in 

a cabin tucked away in the North Carolina mountains. The reclaimed wood and mounted 
boar’s head on the wall paired with a fireplace crackling in the background make you want 
to escape the bustling streets and relax with a local brew on tap and locally sourced flavors. 
Using ingredients that have been carefully selected from neighboring vendors and preparing 
them with thoughtfulness in an open kitchen are just a few of the virtues that set Rooster’s 
apart from other eateries in the Queen City. 

f

by jennie goins
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southern charm with a twist

roosters: 
southern charm with a twist
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selection of salumi and cheeses to the local Why Not Farms 
hogs head taco and pork steam buns. 

A full cocktail menu and local rotating brews are sure 
to flatter your choices of fare. Rooster᾿s bartenders fashion 
everything from a Moscow Mule to a classic Manhattan. 
Make sure to try the Queen᾿s Cup Martini, which pays 
tribute to the Queen City᾿s annual horse race. If you᾿ve 
typically thought of Rooster᾿s as a 
place to dine for traditional cuisine, 
you may be surprised after tempting 
your taste buds with Chef Kindred’s 
off-the-Southern-beaten-path food 
offerings.

As you climb the stairs made from 
reclaimed wood up to the main  
dining room, you᾿re welcomed by a 
wall of roosters, which offer so much 
character to the space. The strict 
attention to detail has gone into  
everything, from the certified green 
building chosen to house Rooster’s second location, to the 
reclaimed wood used to adorn the walls and construct the 
dining tables. The rustic décor is classic Americana, with 
the handmade iron chandeliers hanging from the exposed  
ceilings throughout the space. The open kitchen in the center  
of the room sets the Southern charismatic vibe, giving you 
an upfront look at the craftsmanship and passion that go 
into making each dish. 

Rooster’s creates an overall laid-back sophisticated experience  
with the perfect combination of rustic décor and carefully 
thought out dishes. No matter what type of experience you᾿re 
seeking, you᾿re sure to find something fitting—from a casual 
evening after work downstairs in the bar area to a night out 
on the town or special occasion. Rooster’s has it all!

While paying homage to Rooster’s roots, the Uptown 
location offers all of the traditional 
fare associated with the flagship 
restaurant. The convenient location 
makes it easy to walk to for a quick 
lunch or even after work for a busi-
ness dinner. Stop by for a wood-fired 
pizza, like the salumi and cheese  
pizzetta made with house-made 
salumi and Orman᾿s cheeses. The 
pizzettas are cooked to perfection  
inside the wood burning grill. If 
you᾿re looking for something lighter, 
there are plenty salads on the lunch 

menu. Be sure to expect unique creations, however, like the 
scallop, avocado, corn and buttermilk lime dressing salad.

If you have the opportunity to make a reservation and 
visit Rooster᾿s for dinner, you must experience the char-
cuterie plate to jump start dinner and get your taste buds 
aroused. Chef Kindred has a true passion for butchering and 
the charcutierie program. He᾿s able to offer a selection that 
is bar none to others in the city. The Stauber Farms lamb 

Rooster’s creates  
an overall laid-back 
and sophisticated  

experience with the 
perfect combination  
of rustic décor and 
carefully thought 

out dishes.
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why not farms pork chop

salsiccia pizza

spit roasted pork bbq

why not farms pork chop
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CAN YOU FIND ALL 8
FRIES IN THIS PICTURE?

A CLEAN CAR SAYS A LOT ABOUT YOU
SM

rooster's wood fired kitchen

150 n. college street (uptown) • 704.370.7667
6601 morrison boulevard  (southpark) • 704.366.8688

www.roosterskitchen.com

salami and duck ham paired 
with the house-made black 
mustard make up this popular  
primi plate. Starting with this 
opening number virtually 
guarantees to keep you coming 
back for more. If you᾿re feeling  
a little more adventurous and 
enjoy a traditional chicken 
wing, Chef Kindred’s version 
is a must-try—duck wings are 
smoked inside the wood-fired 

grill and served alongside a chili aioli. 
From farm to sea, the selections here are top notch. The 

grilled South Carolina lamb chops are served with creamy 
Anson Mills grits and collard greens. The Anson Mills grits 
are cooked to perfection, luscious and smooth, and need 
nothing else besides a spoon! If you᾿re seeking something 
coastal, the Prince Edward Island mussels are a must. This 
traditional Italian-inspired dish is simple and rustic. The  
tomatoes and shallots cooked in Chardonnay offer praises 
to the delicate mussels. The King’s Bakery grilled ciabatta 
bread served on the side may be the only utensil you need! 
Be sure to sop up every ounce of the broth the mussels 
swim in, as you surely don’t want it to go to waste. Demand 
from regulars for this dish is so high that fresh mussels are 
delivered to the restaurant every day!

Rooster᾿s also features a variety of grilled meats and fish, 

like hanger steak, duck breast, spit fire-roasted half and quarter  
chickens and salmon, which are all cooked to perfection over 
the hickory fire. The immense wine selection complements 
these exceptional dishes, as well as offering up rare vintages 
that you᾿d have to know someone in wine to enjoy!

To finish your evening on a sweet note, enjoy a delicious 
dessert, or splurge and have dessert and a dessert wine,  
cordials or coffee cocktail. The caramel cake, for instance, 
is baked to perfection and topped with gooey caramel 
sauce, served alongside a praline gelato! A bite combining 
all of these flavors together is quite possibly the perfection  
confection! If you enjoy something a tad lighter, the gelato 
is a perfect portion of sweetness to round out your meal.

If you᾿re looking for an exceptional experience in the 
Queen City that honors its Southern roots while operating 
hand-in-hand with local vendors, then Rooster’s is exactly 
where you need to dine.

Special kudos to Rooster’s for being named one of Charlotte  
Magazine᾿s top 10 restaurants in town, and Chef Joe  
Kindred as Charlotte’s Chef of the Year. Despite all of the  
local admiration, Chef Kindred’s ultimate nod of praise 
would be to earn a James Beard Award. With the combination  
of Southern charm, locally-sourced ingredients and a passion  
to serve rustic, Southern cuisine, I believe we will be seeing 
that honor very soon.E
Jennie Goins is a connoisseur of delicious food, wine and beer. Born and raised in North Carolina, 
she loves all things Southern, but traveling around the country and sampling regional cuisine is her 
passion. To put it simply, she travels, cooks, eats and writes about it—delicious! 

Chef Kindred has  
a true passion for 

butchering and the  
charcutierie program. 

He´s able to offer  
a selection that is  
bar none to others  

in the city. 

chef jim noble (left) and chef joe kindred (right)

	  

roosters 
now open in uptown 

150 n. college street  |  704.370.7667   
  m-f: 11-cl sat: 4-cl 
@roostersuptown 
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Don Burgoon of Picasso’s has opened DB’s 
Tavern (formerly the Stadium), located 
in The Fountains Shopping Center. Now 
open for lunch and dinner, they’re serving 
up great pub food, cool beverages and flat 
screen TVs to enjoy your favorite sports. 
980.245.8337

Kirk Weaver of Lebowski’s Neighborhood 
Grill has opened Trifecta Grill in Fort 
Mill. If you like the wings and sandwiches 
at Lebowski’s, then you’ll love them at his 
new place. Congratulations Kirk!
803.228.0131 • trifectagrill.com

Chris Coleman is the new Chef at  
The Asbury in the former Harvest Moon 
Grille space at The Dunhill Hotel.  
Get your taste buds ready for an  
exciting new menu—welcome Chris!
704.332.4141 • www.dunhillhotel.com

Fox and Hound Bar & Grill and  
Delta's Charlotte, both located in 
Uptown, have closed. Sorry to see  
you go!

The folks from The Crêpe Cellar and 
Growler᾿s Pub are planning to open  
Haberdash House this fall in the former 
Red Sky Gallery location on East Boule-
vard. The restaurant will be a gastropub 
concept similar to the Crêpe Cellar, but 
“a little more high end.”

Congratulations to The Double Door 
Inn, celebrating 40 years of good  
music and good times. 
704.376.1446 • www.doubledoorinn.com

Now is the time to buy your tickets for the exciting line-up of events at the  
2014 Charlotte Wine and Food Weekend, April 22nd through 26th. It᾿s your  
opportunity to experience some of the finest wines in the world and mingle  
with the rock stars of the industry at Vintner's Tasting, Big Bottles & Blues,  
Wine 101, Dream Team Tasting, 1000 Point Tasting and more! 
www.charlottewineandfood.org

Chef/Owner Bruce Moffett’s newest restau-
rant, Stagioni, is open and getting great 
reviews! Located on Providence Road near 
The Manor Theater, they feature fresh, 
locally-sourced ingredients for a seasonal 
menu filled with hand-made pastas,  
wood-fired pizzas and slow-roasted meats.  
704.372.8110 • stagioniclt.com

Long time restaurant Jo Jo China Bistro  
in the StoneCrest shopping center has 
closed. You can, however, visit their  
sister restaurant, Baoding Chinese  
Cuisine, in SouthPark. Sources say 
another Asian restaurant will soon fill 
the former Jo Jo᾿s space.
704.552.8899 • www.baodingsouthpark.com

The North Carolina Department of Agri-
culture᾿s Competition Dining Series 
kicked off in Wrightsville Beach Jan. 27 
with the “Fire on the Dock Battle” at the 
Bluewater Waterfront Grill. Eight chef 
teams from across the coast competed for 
a chance to earn the state champion title 
this November in Raleigh.
www.competitiondining.com

Dilworth’s Cantina 1511 is moving to 
a new location at Park Road Shopping 
Center late this summer in the former 
Omega Sports location, where they᾿ll 
feature the same great food and drinks.   
The owners plan to eventually refurbish 
the location on East Boulevard as a  
different restaurant.
704.331.9222 • cantina15eleven.com

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

Charlotte food truck The MayoBird is  
opening a permanent location on East Bou-
levard in the former Bruegger᾿s Bagels and 
Caribou Coffee location. The former Caribou 
side will be MayoBird and will be open all 
day. The former Bruegger᾿s site will be a  
dinner-only concept called Summit Room, 
and will feature a “Southern-leaning” menu.
704.999.BIRD • themayobird.com

Geoff Bragg (formerly of The Peculiar  
Rabbit, Pewter Rose, Peaceful Dragon and 
Grove Park Inn) has signed on as the new 
Chef de Cuisine at Lulu᾿s on Central  
Avenue. Geoff held the position of Sous  
Chef in Lulu's early days, and they᾿re  
excited to have him in back in the kitchen.
704.376.2242 • luludinewine.com

march april

places to go,
people to see

through the  
grapevine

 04 Charlotte Mardis Gras Parade
  The Epicentre brings you the Charlotte Mardi  
  Gras Parade of Beads Celebration. On Fat  
  Tuesday, the Epicentre will transform into the  
  New Orleans French Quarter with decorations,  
  special creole menus and more.  
  charlottemardigras.com

  14 Charlotte Craft Beer Week
  The brainchild of Charlotte Beer Club, this  
  grassroots celebration of the best beers from  
  across the globe has something for everyone,  
  from beer experts to novices.    
  charlottecraftbeerweek.org

  15 Charlotte Goes Green  
  St. Patrick’s Day Parade
  The 18th annual parade & festival is an all-day 
  outdoor event featuring a music stage, crafts, 
  food, beer and area vendors.  
  www.charlottestpatsday.com

 22 All Ale to the Queen Beer Carnival
  Promising to be a one-of-a-kind event for craft beer  
  lovers, attendees will sample dozens of unique and  
  original brews and can enjoy live music, aerial  
  performers, magicians, and more.  
  www.allaletothequeen.com

 10 The Blue Ridge Wine and  
  Food Festival—Blowing Rock
  The Blue Ridge Mountains premier wine and  
  gourmet food festival featuring wine tastings,  
  auctions, cooking classes, seminars and more. 
  www.blueridgewinefestival.com

  12 Spring Bud Break Wine Tour
  The vines are showing signs of new growth and Spring 
  has fully arrived. Hosted by Yadkin Valley Wine Tours,  
  join the group as they head to the Yadkin River Trail,  
  namely Flint Hill, Divine Llama and Cellar 4201. 
  www.yadkinwinetours.com

  22 Charlotte Wine & Food Weekend
  Held in the spring of every even-numbered year,  
  the Weekend draws notable winemakers from across  
  the country and around the world and pairs them  
  with Charlotte᾿s top chefs for five days of fun and  
  educational events to benefit children's charities. 
  www.charlottewineandfood.org

 26 Passport for Fashion
  Check out the latest collections from selected  
  boutiques as well as a showcase of upcoming artists.  
  Proceeds with benefit Water For Malawi.   
  www.bayoufestivaltour.com
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dinner at the new  
stagioni restaurant 

prep time at  
lumiere french kitchen

l to r: Chef Tom Condron and  
Matt Pera (Front), Joe Lester, Jeremy  

Goldstein, Eduardo Rios, Nicholas Tarnate

"

"

"

l to r: Pepper Dowd, Susan Barrett,  
Roddey Dowd Jr., Roddey Dowd Sr.

scene around  
town

restaurant week at  
café monte’s french bistro 
l to r: Mike Murphy, Shirley Mullis,  
Mike Mullis, Kathy Close

"

charlotte wine & food  
weekend launch party
l to r: L. Jeff Zell, Kristine Zell,  
Cathy Potts, John Potts

"

"downton abbey preview  
at the bechtler museum

l to r: John Boyer (CEO, Bechtler  
Museum), Suellen Skatch,  

Beverly Lassiter, John Lassiter

north carolina  
dance theatre

l to r: David Morse, Christina LaForgia, 
Addul Manzano, Linda Seligman, Pete Leo 

Walker, Anna Gerberich, Executive  
Director Douglas Singleton, Virginia Rosen
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fresh and tasty recipes for spring

local flavor

whynot farms pork chop  
with collard greens and farronata 
chef joe kindred • rooster's wood-fired kitchen

ingredients:
• 1 head cauliflower
• 1 c cream
• salt and white pepper

•  3 sprigs fresh thyme
• 2 tbsp truffle oil

truffle cauliflower spread 
chef larry schreiber • stagioni restaurant

Heat cream with thyme stems. Boil the cauliflower until tender, drain well. Add the cooked 
cauliflower to the cream and purée in a blender. Season with salt and white pepper to taste. 
Add the truffle oil and chill until serving. Makes three to four cups.

Season pork chop with salt and pepper. Grill to an internal temperature 
of 145°F (about three minutes per side), set aside to rest.

Add the butter, onions and bacon to a heavy saucepan, and cook on 
medium heat until bacon is browned and onions are translucent. Add 
the farro and coat evenly with the fat in the pan. Stir frequently, and let 
the farro toast in the pan for three or four minutes before adding the 
collard greens. Cook the collard greens in the oil until they wilt and 
release their moisture; add cider and cider vinegar to deglaze the pan. 
Cook, stirring frequently, until all of the moisture has been absorbed by 
the farro. Add the warm chicken stock one cup at a time (like cooking 
risotto), letting it dry up before adding the next cup. When farro is ten-
der to your personal preference (we like al dente), remove it from the 
heat, then stir in the cold butter and parmigiano reggiano. Serve with 
cooked, rested pork chop and serve immediately. 

ingredients:
• 1 boneless or bone-in  
 pork chop
• 1 c bacon, diced
• 1 onion, diced
• ¼ c butter
• 4 c farro
• ½ c apple cider vinegar
• ½ c apple cider

• 1 lb collard greens,  
 washed, destemmed  
 and cut into ½” strips
• 8 c chicken stock, warm
• 2 tbsp parmigiano reggiano,  
 grated
• 1 tbsp cold butter
• olive oil, salt and pepper

fine wine & spirits
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midtown/
myers park/

dilworth

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

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

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

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

Stagioni
Chef/Owner Bruce Moffett’s newest restau-
rant, Stagioni, features fresh, locally-sourced 
ingredients to create a seasonal menu filled 
with hand-made pastas, wood-fired pizzas 
and slow-roasted meats.
704.372.8110 • stagioniclt.com

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

ballantyne/
stonecrest & 

pineville

DB’s Tavern
Located in The Fountains Shopping Center off 
Audrey Kell Road, this family-friendly restau-
rant serves up great wings and pub food with 
specials each day. Check out the latest games 
on the flat panel TVs while you sip a cold beer 
or glass of wine at the newly renovated bar.  
980.245.8337

D’Vine Wine Café
Casual, relaxed environment with two sep-
arate 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

Riccio’s Italian Restaurant
Riccio’s is traditional Italian fare at  
its finest. Serving Charlotte since 1962, 
they’re more than just another pizza place, 
serving family recipes such as Antipasto, 
salads, pasta, veal, chicken and fish.
704.542.5111 • www.ricciospizzavilla.com

park road/ 
woodlawn/
southpark

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

Good Food on Montford
With a focus on the extensive use of local and 
organic products combined with comfortably 
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 outdoor patios for 
dining and a live a music series, their Medi-
terranean-inspired dishes use locally-sourced 
ingredients, fresh vegetables and spices.
704.814.9882 • xeniahospitality.com

Rooster’s Wood Fire Kitchen
Chef Jim Noble’s Southern restaurant, with 
French, Italian and Spanish influences, 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

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

the 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




