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Ballantyne Village 
14815 Ballantyne Village Way

Charlotte, NC 28277
704.369.5050 • dvinewinecafe.com

D’Vine Wine Cafe
Ballantyne’s Finest Casual Dining

•  New spring menu just  
 released—reduced  
 prices, larger portions
•  Patio season has arrived!

•  Happy Hour bar menu  
 and food flights
•  Italian Wine Dinner  
 June 26

•  Live music now five days a week
•  Open mic Tuesdays
•  Bourbon, Brews & Barbecue  
 Wednesdays
•  ½ price bottles Thursdays

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
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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!

 

 

Matt Matinata of Old Stone Steakhouse 
in Belmont suggests the 2011 Belasco  
de Baquedano 'Llama' Malbec Roble  
Old Vine from Argentina. 
Glass $9.50, Bottle $37.00

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

Terry Miller of D’Vine Wine Café will  
be serving 2012 Giacomo Vico Roero 
Arneis DOCG on the patio this spring.  
Bottle $24.99

Straw yellow in color with golden highlights,  
this wine has a delicate, complex, inviting nose 
with overtones of flowers blending with touches  
of fresh fruit. Its taste is nicely bitterish and 
herby, with a dry, delicate flavor.

Sarah Page of Brio Tuscan Grille will 
be enjoying the 2013 Matua Sauvignon 
Blanc on the patio this summer. 
Glass $9.25, Bottle $32.00

A great all-round Kiwi Sauvignon, this white 
combines tangy grapefruit and gooseberry  
flavors with hints of passion fruit and capsicum, 
all delivered with an explosion of refreshing 
acidity. The crisp, fresh Marlborough acidity 
balances with great structure and length—a  
real New Zealand classic.

Zack Mason of Pasta & Provisions  
recommends the 2011 Montenidoli  
Vernaccia di San Gimignano Fiore  
for your summer drinking pleasure. 
Bottle $23.99

Dark straw-yellow in color, this white boasts in-
tense ripe apple, pear, almond and herbal nuances 
that soar from the glass. Rich and smooth on the 
palate, it has chewy flavors similar to the aromas 
and a lovely mineral tang at the back.

Monte Smith of Café Monte French  
Bakery & Bistro highly recommends  
the youthful Robert Foley 2011 Griffin 
Red Blend.
Bottle $75.00

The 2011 Griffin is a blend of 65% Calistoga 
Merlot, 16% Syrah, 14% Petite Sirah and 5% 
Charbono. Featuring aromas and flavors of red 
cherry and red currant carried by an elegantly 
weighted mid-palate and perfect balance, this 
wine’s finish is graced with a touch of mocha 
and espresso with very fine, gentle tannins.

James Porter of Total Wine & More  
recommends the 2012 Square Russia  
River Chardonnay for your spring 
delight.   
Bottle $14.99

This wine delivers fragrant aromas of butter, 
pear and tropical fruit. A full-bodied wine, it has 
superb richness on the palate, yet it never seems 
heavy or cumbersome. The finish simply bursts 
with tropical fruit, butterscotch and crème 
brûlée.

 

Thierry Garconnet of Terra Restaurant  
is excited about the 2012 Vecchia  
Cantina Rosso Di Montepulciano.
Bottle $36.00

Boasting fruity aromas with a touch of spice,  
this fruit forward wine has good texture, clean  
taste and well-worked tannins. The finish is  
long and sustained.

Scoop Adventure: The Best  
Ice Cream of the 50 States
$19.99 • book retailers and online

As the weather warms up, nothing says  
summer like a scoop of fresh ice cream.  
In her new book, Lindsay Clendaniel, shares the amazing 
recipes she picked during her travels across the country 
sampling ice cream from specialty shops and restaurants 
for her blog, Scoop Adventures. The 80 deliciously adapted 
recipes she discovered were home-tested and designed to 
be easily made with a home ice cream maker.

Helen White of Sir Edmond Halley's 
Restaurant & Freehouse enjoys the 2010 
Michel Rolland Clos de los Siete Malbec.
Glass $9.00, Bottle $36.00

With pungent aromas of cassis, blackberry, 
licorice and violet pastille, this wine has just 
enough acidity to give life and shape to its 
black fruit and bitter chocolate flavors. Finishes 
long and flavorful with substantial chewy, ripe 
tannins and lingering notes of chocolate and 
minerals.

Tea & Wine Infusion Kit
$29.99 • tattletea.com

Just in time for the warm spring 
weather, Tattle Tea is adding an extra 
zing to wine with their new tea and 
wine infusion kit. The kit allows users to infuse Tattle Tea’s  
Love Struck Rooibos into their favorite Pinot Grigio or dry 
Riesling offering consumers a refreshing new take on wine  
and an interesting alternative to sangria.

T-fal Ice Cream Maker
$34.99 • amazon.com

Homemade ice cream has never been so  
easy! The T-fal Ice Cream Maker is the  
perfect product to have at your house for  

entertaining. At-home chefs can whip up ice cream, gelato 
and frozen yogurt in just 30 minutes from their very own 
kitchens. The paddle automatically churns the mixture with-
out the need for ice. Customize your frozen treats by adding 
assorted ingredients, and indulge your taste buds with the 
pure taste of ice cream made in your own home.

Savvy Girl: A Guide to Wine
$17.45 • book retailers and online

The first of many in the Savvy Girl series,  
Savvy Girl: A Guide to Wine provides tips  
on how to taste, talk about, buy and enjoy  
wine. In less than five hours, you’ll know  
what makes great wine better than good  

wine, how to ask a sommelier for a wine recommendation  
and even throw out words like “terroir” and “tannin” like  
WineSpeak is your first language.

THANKS FOR 45
SHINING  YEARS,
CHARLOTTE!

ripe for  
the picking

ripe for  
the picking
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elegy to a lowly kitchen appliance

fter 25 years of teamwork, I reluctantly dismissed 
one of my most dedicated kitchen workers: my trusty  

Panasonic Kitchen Wizard. This humble little appliance helped 
me make thousands of meals. It sliced, it diced, it whipped, it 
blended, it shredded: soups, dips, cole slaws, dressings, mari-
nades, cookie dough. You name it, my Kitchen Wizard did the 
job reliably. It never called in sick. It never complained, not 
even when I filled it with smelly garlic cloves.

Years ago, I flirted with the idea of upgrading my basic food 
processor to something spiffier, bigger, more elegant. But I felt 
loyal to my Kitchen Wizard, as I do to many of my kitchen 
tools. I kept a slow cooker for years even after one of the handles  
on the lid cracked, which made lifting the lid to serve hot 
soup a risky proposition. After one too many steam burns, I 
bought a sleek new slow cooker, yet I missed the battle-weary 
look of the old one. That well-worn appearance, including a 
few small telltale brown stains where some stew had spilled 

and burned onto the unit, was a tangible reminder of all the 
marvelous soups and stews it had slowly simmered over the 
years, providing so much gustatory pleasure to my family and 
friends. 

Magazine photos of chefs always show them working in 
kitchens with cookware that looks like it never fried a single 
egg. The pots and pans look like they were just unwrapped, 
the instruction booklet still inside. But, like cookbooks with 
smudges of oil or cocoa powder, kitchen appliances with 
scratches, stubborn stains or even a little warping from 
uneven heat send a message: I work here. I count. 

A few months ago, I realized that my Panasonic Kitchen 
Wizard just wasn’t cutting it—literally. Blending even the most 
pliant ingredients, such as canned chick peas, taxed it beyond 
its capacity. My resulting hummus, with extra fresh-squeezed 
juice from the lemon tree in my yard, was unintentionally 
chunky but also delicious. 

a
by judy gruen

juicy  
morsels

My guests assumed I had made it like that on purpose. Still, 
there was no escaping the conclusion that this appliance was 
now more Kitchen Wizened than a Kitchen Wizard. It was 
time to say good bye. To give it full honors, I gently set it 
out on a chair in the backyard, lying in state, until I brought 
home a new Cuisinart. 

It may seem ridiculous to wax sentimental about a minor 
kitchen appliance, especially since I have no emotional 
attachment to most other material possessions. I don’t give a 
thought to tossing away shoes whose soles have worn down, 
even though the shoes have carried me where I wanted to go. 
I am happy to give the heave-ho even to big ticket items like a 
ratty couch, though it too, rendered faithful service as a com-
fortable place to read, sip wine and talk to family and friends. 

In a relentlessly consumerist society, I know I should develop  
more of an appreciation for my other belongings, too. But I 
doubt I’ll ever value them the way I appreciate my kitchen 

tools. I log a lot of time in the kitchen, and spend most of 
the day on Fridays cooking elaborate meals for the Sabbath. 
Those meals are infused with spiritual intentions, served on 
my Wedgewood china and eaten when we are wearing our 
“Saturday best.” We also share these meals with friends old 
and new almost every week. I think that’s why I appreciate 
my kitchen “team” more than I do other possessions: They are 
the tools and vessels that enable me to transform mere bags 
of fresh fruits, vegetables, meats, flour, rice, oil and spices into 
much more than the sum of their parts. They fill the kitchen  
with promising aromas of sautéed onions, chicken soup, 
roasting meats and chocolate cakes. They are my “partners” 
that enable me to present meals that are seasoned with the 
world of the Sabbath spirit, nourishing both body and soul.E 

Judy Gruen has been a writer and editor for more years than she cares to confess. With a Master’s  
degree in Journalism from Northwestern University, she is the author of three humor books and co-author 
of a book on MBA admissions. Her features and essays have appeared in major media outlets worldwide.
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ontford Drive… home to some of the most happening 
joints in Charlotte. Take a stroll down Montford, 

and you’ll get a little taste of everything; a retro bowling alley, 
trendy eateries, classic pubs. You name it, Montford’s got it. 
Wander down a bit further, and you’ll stumble upon one of the 
newer residents to restaurant row, Maverick Rock Taco. 

Needless to say, it’s not easy to make your mark on this 
street, but owner Angelo Kaltsounis is doing just that. “It was 
always in my blood,” Kaltsounis says, “it was in my spirit.” The 
son of a restaurant entrepreneur, Kaltsounis grew up in the 
business. He gets that it takes more than a good plate to make 
your mark. “Instead of saying what can we do to compete with 
everyone here,” he says, “we look at what can we do as a whole 
to bring everyone together to create a great destination and a 
great experience. Montford should be an experience, not just 
one place that just stands out.”

And an experience it is. As I sit in Maverick Rock Taco, 
I am taken back to my New York roots. Garage front doors 
allow outsiders to see what all of the fuss is about. Peek inside, 
and you’ll find a happening bar radiantly lit by high-strung 
Christmas lights. Glowing Edison bulbs softly hang over the 
surrounding tables. This retro, hip hangout is full of the life. 
Pictures of five-pound burrito challenge winners and murals 
of AC/DC’s ‘Highway to Hell’ and Led Zeppelin’s ‘Stairway to 
Heaven’ dress the interior. Rock and roll legends from the 70s 
and 80s have a presence in this place. “Times are changing, 
things are changing, people are changing continuously and 
we always relate back to those times and eras where this is 
what set the ground rules for how things have evolved today,” 
Kaltsounis says as his eyes scan the room and take it all in. 

But rock and roll is only a portion of this efficacious recipe. 
All of the produce at Maverick Rock Taco is locally sourced; 
nothing canned or bottled hits this Mexican kitchen. Kaltsounis 
makes it clear that when it comes to quality, Maverick doesn’t 
cut corners. “That tomato is really hand picked by one of our 
vendors,” Kaltsounis points out. “My father travels to Columbia 
Tuesdays and Fridays and talks to the farmers and sources out 
the best products.” Take the Roja, for example; it’s not your 
average salsa. “We take time to actually char the fresh tomato, 
sauté the fresh garlic and onions. Using classical technique to 
put forth a product, even though it is simple salsa with chips, 
it is a seven step process,” says Kaltsounis. 

Maverick prides itself on sticking to original recipes full of 
authentic flavors, all of which come from head chef Willie 

Belen. And you can taste it. Sitting back, I indulge in an 
original Willie feature: a habañero pepper covered in gooey 
pepper jack cheese and wrapped in crispy bacon. Instantly, the 
wind is knocked out of me. You want spicy? This dish brings 
the heat. 

Next, I bite into jalapeño Mahi Mahi. The soft, doughy 
tortilla melts in my mouth. It’s overloaded with fresh pico de 
gallo, jalapeño crema and hefty pieces of Mahi Mahi. As I bite 
into the tortilla, juice pours out. It’s the perfect combination of 
bold flavors, freshness and spice. The dish comes with a side 
of decadent, bright, yellow corn mauled in chipotle ranch and 
drizzled with bits of cheese. This side is a ‘not-to-be-missed’ if 
you venture into Maverick. It’s what this cuisine is all about. 

Another irresistible item arrives, the coconut shrimp tacos. 
The sweet coconut flavors are paired with fresh chunks of 
pineapple and mango, topped with a Piña Colada cream. This 
dish is crunchy, sweet and rich. Lastly, I indulge in one of 
the vegetarian options, the beet salad tortillas. The beets are 
covered in a simplistic dressing and powerful chunks of blue 
cheese cover the tortilla along with shredded dollops of lettuce. 
The tortilla is full of color and simplistic zests. 

As I take a sip of my goblet-size Texas-rose margarita, made 
with fresh blackberries and thickly lined with salt, I look 
around. To my right is a mother having a late lunch with her 
daughter. In the front, young hip crowds begin to fill the bar 
area. It’s clear that this new-age cuisine and atmosphere has 
something for everyone. Kaltsounis smiles a bit as he notes 
that the key ingredient to success is simple, “The people that 
come through here, we don’t just treat them as bodies or as 
just a number. It’s not a guest count. We really go forth to 
introduce ourselves, introduce the restaurant in the right way, 
make friends and welcome them to make them feel like they’re 
coming into our house.”

You’ll find live bands rocking the restaurant every Thursday 
night, while DJs entertain the packs of people on Fridays and 
Saturdays. Big fiestas draw in big crowds here at Maverick. 
Cinco de Mayo is next on the list. General manager Maria 
Cajaio laughs. “You mean Cinco de drinko?” she says. “It’s 
Cinco de weekend! It starts on the third and continues onto 
the fifth.” 

Whether you’re coming for a lively night with friends or a 
casual night with family, there’s no denying that this business 
is full of passion. It seems that Maverick Rock Taco has truly 
made its mark on Montford and is here to stay.E

seats  
& eats

m

maverick rock taco
1513 montford drive • charlotte

704.527.1400 • xeniahospitality.com/maverick

new-age mexican  
makes its mark on montford by kate bruce
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l

profiles  
of passion

two linda seligmans,  
both culinary entrepreneurs by zenda douglas

inda Seligman, publisher and editor of Epicurean Charlotte  
Food & Wine Magazine, always has an eye out for people 

and places that are creating great food and beverages. She 
searches for the new and innovative, the traditional with a 
twist and the passion behind food and wine related enter-
prises. She has visited hundreds of restaurants, pubs, wineries, 
vineyards, breweries, distilleries, farms and gardens in search 
of the culinary truth, then returns to her desk to pour ideas 
into the magazine. 

Imagine her surprise when people started asking about her 
goat farm and creamery up in the North Carolina mountains. 
Sure, it sounded like an interesting idea for the magazine, but 
from where had the idea come that Epicurean’s Seligman had 
become a farmer? 

Certainly not from Linda Seligman, a goat farmer and 
creamery operator who owns and runs Round Mountain 
Creamery, who was just as confused when she began to get 
questions and comments about her food and wine magazine. 

You guessed it—two Linda Seligmans!
After a bit of sleuthing, the two spoke by phone, and the 

mystery was solved. They each learned that the other was an 
entrepreneur, passionate about food, interested in the arts and 
involved in tourism.

Epicurean’s Linda Seligman remained curious about the 
goat-milk products that Round Mountain Creamery’s Linda 
Seligman makes, so she set out to make readers aware of 
them as well.

Round Mountain Creamery is situated on 28 acres located 
approximately 11 miles outside of the town of Black Mountain, 
NC. It’s the first combined dairy goat farm and Grade A goat 
milk processing plant in the state and offers high quality goat 
milk and artisan cheeses. Utilizing the vat pasteurization method, 
the creamery heats the milk to 145°F, then cools it quickly to 
between 35°F and 38°F. This temperature is maintained until the 
milk is purchased or delivered to stores. The entire process is 
regulated by the North Carolina Department of Agriculture and 
Consumer Services Food and Drug Protection Division and is 
tested regularly under strict USDA guidelines.

The creamery’s award-winning cheeses are made from the 
same Grade A goat milk that is produced and bottled on 
the farm. The mild and creamy cheese can be enjoyed plain 
or blended with certified organic herbs, spices and naturally 
grown vegetables, fruits and nuts. Creative varieties include 
῾Goat with a Kick,’ a hot and creamy blend with chipotle, 
garlic, onion, lemon and chives; ῾Provincial Olive’ with kala-
mata olives, pine nuts and zest of lemon; ῾Cran-nut Zest’ with 
cranberries, walnuts and garlic; ῾Nutty Blueberry’ (a State Fair 
winner!) with blueberries, pecans and lemon; ῾From the Gar-
den’  with tomato, carrot, red and green bell pepper, chives, 
basil and olive oil; and more. These products freeze well for 

up to six months. Soft-frozen cheeses can easily be grated 
into recipes.

All of Round Mountain Creamery’s goat milk products 
come from pampered Alpine and LaMancha dairy goats.  
Including the babies born this year, Seligman’s herd is now 
over 300 strong. The health and welfare of the goats determines  
the quality of the milk products, according to Seligman, 
who manages her goats as naturally as possible. She feeds 
them hay, plenty of fresh water and grains free from animal 
by-products. 

Goats also need a companion and, as herding animals, are 
happier with several in one place. According to Seligman, 
goats consider their “person” as one of the herd. As babies, 
they think of their caretaker as their mama; when milked, the 
person becomes their baby. Each one has its own personality.

There are, however, misperceptions, says Seligman. Goats 
don’t eat tin cans. They also aren’t smelly, and the milk 
shouldn’t taste “goaty” if the bucks and does are separated 
except for mating. Goat’s milk should be kept very cold— 
below 40°F—to keep the best taste. 

The average goat gives about three-fourths of a gallon of 
milk per day. Goats are bred and kidded to produce milk 
between one and two years of age and will produce well up 
to eight or more years. They can live as long as 15 to 20 years. 

Round Mountain Creamery welcomes visitors by appoint-
ment to tour the farm and creamery, learn where quality goat 
milk and cheese comes from, taste the milk and cheeses and 
check out the farm store where purchases can be made.

The creamery is also a participant on the Western North 
Carolina (WNC) Cheese Trail, a cooperative effort by many 
of the region’s farmstead and artisan cheese producers to 
promote the production and sale of WNC artisan cheeses, 
facilitate consumer education and encourage tourism to the 
region to benefit member producers. 

Seligman was raised in Shaw, MS. Her father was a cotton  
farmer who owned Seligman Plantations, a collection of 
farms totaling 10,000 acres. Growing up, she was exposed to 
farm animals and pets, including goats. Later, she pursued  
art school, where she focused on drawing, painting and  
sculpture. She lived in Florida for 12 years before coming to 
North Carolina. Missing the change of seasons, she migrated 
to the mountains to raise milk goats.

In Charlotte, Round Mountain Creamery products can be 
found at Orrman’s Cheese Shop and the Queen City Pantry. 
Orders are accepted by phone, fax and email.E

round mountain creamery
2203 old fort road • black mountain

828.669.0718 • www.roundmountaincreamery.com
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a feast fit for the 
founding fathers

the founding fathers' hangout spot
There’s plenty of speculation surrounding what the Founding 

Fathers would have eaten. It’s believed that the first Fourth of 
July was celebrated at City Tavern in Philadelphia, especially 
since this was a place that the Founding Fathers had gathered 
and dined at many times before. One of the oldest taverns in 
the United States, City Tavern was built in 1773 and still runs 
and operates today.

Since there’s no record of what was on the menu at that time, 
we can only guess at what the signers of the Declaration of 
Independence ate by considering a few factors. These include 
standard pub fare at the time and food that was local to the 
region. One must also factor in the food that was seasonal 
during July, foods that were considered delicacies and therefor 
limited to special occasions, and the favorite things that some 
of the specific Founding Fathers liked to eat.

The extremely useful thing about City Tavern is that today, 
they still make an effort to serve dishes that were most likely  
consumed during the colonial times. While it’s speculated that 
the Founding Fathers would have dined on dishes such as 
rabbit, pigeon, roast turkey, tongue, apricot tarts and roasted 
apples, the fact is that there are many possibilities. Taking a 
look at City Tavern’s menu for reference is a pretty reliable bet, 
and yet some of the items they’ve had on their menu might 
shock you. One of these dishes in particular is fried tofu.

a colonial vegetarian
Fried tofu? While that sounds like a stretch, the actual  

explanation makes a lot of sense. The reason City Tavern has 
tofu on their menu is because Benjamin Franklin. One of the 
Founding Fathers, Franklin was a vegetarian from a young age. 
He introduced tofu to the American colonies in 1770 when 
he mailed soybeans and instructions on how to make the  
“Chinese cheese” to Philadelphia resident John Bartram.

Franklin’s autobiography actually mentions his woes as a 

t he Fourth of July is marked by many  
distinctive features. Freedom, independence, 

and magnificent fireworks are just a few of the 
well-recognized elements of the holiday. And 
then there’s the food. From juicy hot dogs to 
grilled burgers and potato salad, a Fourth of July 
celebration isn’t the same without a feast. It makes 
one wonder what the Founding Fathers dined 
on following their signing of the Declaration  
of Independence. The answer to that question is 
likely to surprise you greatly.

by tricia bangit

a feast fit for the 
founding fathers
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vegetarian a few times, as he often had to resort to eating 
just bread and potatoes and didn’t have the luxury of eating 
varied, nourishing foods like seitan, quinoa and tofu when he 
first embarked on his diet change. So before you turn your 
nose up at what might initially seem like a new-age hippy 
dish, consider that one of our most interesting and innovative 
Founding Fathers practiced a vegetarian diet.

a fancy feast
As for other more traditional dishes, City Tavern’s chef Walter  

Staib believes that their menu in 1776 would have been based 
on recipes created by British culinary experts, specifically 
Hannah Glasse, author of The Art of Cookery Made Plain 
and Easy. Even though the American colonies were rebelling 
against Britain, a largely British menu makes a lot of sense, 
since that’s where many of the colonists derived their heritage.

Since Philadelphia was a major port city, it’s very possible 
that the first Fourth of July meal included imported delicacies  
from other countries. And since seafood was plentiful, salmon  
and oysters are other big possibilities for the Fourth of  
July menu.

founders' favorites
Many of the other Founding Fathers had distinctive foods 

that they ate. Because he wore dentures, George Washington ate 
soft foods like pudding, soups and “hoecakes.” John Adams was 
a hard cider fan, while Thomas Jefferson was very much into 
French food like crème brûlée and ice cream. James Madison 
and his wife Dolley dined on Virginia Ham and vol-au-vent 
pastries. Vol-au-vents are small, stacked layers of puff pastry 
that are hollowed out in the center and filled up with tasty fill-
ings that are usually savory but can sometimes be sweet. While 
not terribly popular today, vol-au-vents do sound like they 
would make a beautiful Fourth of July appetizer.

You’re probably wondering, what did the Founding  
Fathers eat that we still commonly enjoy today? The answer, 
surprisingly, is ice cream. Made popular in the White House 
by Dolley Madison, ice cream during that time was made 
with the use of large blocks of ice cut from frozen water, straw 
and a cool place to make the ice cream in. This next part, 
however, will surprise you. Dolley Madison is said to have 
been a fan of oyster ice cream.

Surely that's a typo, right? PBS begs to differ, noting that 
Dolley used sweet Potomac River oysters to flavor her ice 
cream. It turns out that this sort of flavor profile wasn’t unusual. 
Chefs during the 18th century were actually pretty innovative 
and creative when it came to experimenting with ingredients 
and trying new foods. Parmesan ice cream, asparagus ice cream 
and chestnut ice cream are just a few of the rather unusual ice 
cream recipes discovered from the 1700s. So, if you serve ice 
cream on the Fourth of July this year, take pleasure knowing 

that it’s sort of authentic to colonial cuisine. Though, if you want to 
be truly authentic, you might want to try some of the strange but 
probably delicious aforementioned flavors.

commoner's cuisine
While it’s fun to guess what the Founding Fathers may have eaten  

after their declaration of independence, it’s equally fun to think 
about what commoners would’ve eaten. Oysters, tripe and pepper 
pot stew (made of beef tripe, vegetables and, of course, pepper) 
were found at many food stalls in Philadelphia during that time. 
While Fourth of July picnics are common to us now, in 1776, 
they were only reserved for the wealthy upper class. The standard 
checklist for a picnic at the time included having servants bring 
you to the countryside, tables to dine on and tents to keep you out 
of the sun. Today, many of us have the luxury of having a simple 
picnic in the backyard, on the beach or in the park, though like 
commoners of the colonial times, many of us probably still don’t 
have access to servants and fancy tents.

What do you think you’ll end up serving at this year’s Indepen-
dence Day party? Fried tofu skewers with fresh bell peppers and 
cherry tomatoes? Oyster ice cream topped with lemon cream? 
Roasted rabbit accompanied by potatoes and herbs? Luckily, you 
have plenty of options from which to choose. Whatever food you do 
plan on having, don’t forget about how richly diverse this country  
and its history is.E
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yadkin valley uncorked
an ideal winecation close to home

by cindy landrum • images courtesy surry county tourism development authority

More than three dozen wineries are located across the Yadkin  
Valley AVA, including 14 in Surry County. They range from small 
vineyards on century farms to North Carolina’s largest family- 
owned estate winery, Shelton Vineyards.

There’s a strong educational component, as well. Surry Community  
College in Dobson recently christened a $5 million viticulture and 
enology center to provide training for wine industry personnel up 
and down the East Coast. The center includes an on-campus winery  
in which students participate in every step of the winemaking  
process from the vine to the store shelf.

Because Yadkin Valley’s climate is similar to that of many Euro-
pean wine regions, vinifera grapes grown in the valley have names 
very familiar to wine connoisseurs. These include: Chardonnay, 
Cabernet Sauvignon, Sangiovese, Merlot, Viognier, Cabernet Franc, 
Chambourcin and Boudreaux-style blends.

The emergence of this area as a bona fide wine region dates to 
1994, when Charlotte businessman Charlie Shelton, a Surry County 
native, bid on a defunct dairy farm in Dobson. He had no idea 
what he and brother, Ed, would do with the land, but five years 
later, they started Shelton Vineyards. Slow country roads lead to 

an iron gate not far from Exit 93 at I-77, about 20 miles south of 
the Virginia state line. Once inside, rows and rows of grapevines 
take over the view.

From this bucolic setting, the Sheltons created a superb winery 
that serves as a showplace for the Yadkin Valley. They also spear-
headed the push to get federal recognition of the Yadkin Valley 
as an American Viticultural Area—an important designation the 
valley received in 2001. 

Furthermore, the Sheltons developed one of the first fine- 
dining establishments in the valley, the Harvest Grill. Foodies  
visiting the region should check out this eatery, located on the 
grounds of Shelton Vineyards. It’s an upscale restaurant with a  
bistro-style atmosphere that offers “sophisticated comfort food” 
from a seasonal menu.

The nearby Hampton Inn & Suites Shelton Vineyards is an 
ideal base camp for exploring North Carolina wine country.  
It’s adjacent to I-77, provides central access to a number of wineries 
and outdoors activities, and is an award-winning property with its 
very own wine bar. Guests can even check out a bicycle and pedal 
to Shelton Vineyards.

a bout 90 minutes north of Charlotte, an easy drive up Interstate 77, are the rolling foothills of Yadkin  
Valley, where vineyards have replaced tobacco fields as the dominant agricultural landscape.  

This picturesque region—shaped by the Yadkin River—is fast emerging as North Carolina wine country.

shelton vineyards
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Another winery with an interesting agricultural heritage is Stony 
Knoll Vineyards. Located in the Dobson countryside not far from 
Shelton Vineyards, Stony Knoll is officially designated as a North Car-
olina Century Farm and produces a number of award-winning wines.

A few miles from both Shelton Vineyards and Stony Knoll is a 
hidden gem. Olde Mill Vineyards, which takes its name from a grist 
mill that once operated at the site on Simpson Mill Road, is located  
in an old tobacco pack house. The tasting room is a renovated  
farmhouse on a 60-acre estate that serves several noteworthy  
wines, including a Pinot Gris that won a silver medal at the 
2013 San Francisco International Wine Competition. Olde Mill’s  
Chambourcin earned a bronze medal at the same competition.

After sampling wineries in and around Dobson, visitors can 
either head north to Mount Airy for great wines mixed with a taste 
of Mayberry, or turn south to Elkin, an emerging destination with 
its own share of excellent wineries. Elkin recently nabbed big-time 
recognition as one of America’s “Top 10 Coolest Small Towns” 
according to Budget Travel magazine.

Taking the jaunt north, one quickly realizes why Surry County 
promotes the tagline: From Merlot to Mayberry.

Mount Airy is the birthplace of Andy Griffith, an authentic step 
back to a friendlier and simpler era. It is this welcoming town that 

served as the inspiration for Mayberry on The Andy Griffith Show.
Here you can take a Squad Car Tour in a replica of the patrol 

cars featured on the show. Your “deputy” behind the wheel points 
out the Andy Griffith Homeplace, which is available for overnight 
stays, and the Andy Griffith Museum, which is beside the Andy 
Griffith Playhouse.

The tour also includes a stop at the world’s largest open-face granite  
quarry. Mount Airy is named the Granite City for this reason.  
Meanwhile, downtown is full of Mayberry-themed shops like Opie’s 
Candy Store, Floyd’s Barber Shop and Barney’s Diner.

Each morning, a line forms outside the Snappy Lunch, which 
has served its famous fried pork chop sandwich since Andy was a 
boy. In fact, Andy once referenced the Snappy Lunch on his show: 
it’s a good place to take a date, he said.

Mayberry Days is the town’s annual celebration of The Andy 
Griffith Show. This year’s 25th annual festival takes place September 
25-28 and attracts crowds of tens of thousands.

To wine aficionados, Mount Airy is known for its urban wine 
scene. Old North State Winery resides prominently on Main Street, 
as does Mayberry Uncorked, an excellent wine shop featuring  
an ample selection of Yadkin Valley wines.

Old North State Winery is located in a restored 1890s mercantile 
building. Legend has it that the owner of the neighboring general  
store set off dynamite charges along the storefront because of a  
disagreement. Later, during renovations of the Main Street building,  
the skeletal remains of an arm were found. Old North State 
acknowledges the friendly spirit said to haunt the building with a 
wine called Restless Soul. 

In keeping with that theme, the Historic Mount Airy Ghost 

andy griffith museumold north state winery

336.258.2333  •  WWW.ADAGIOVINEYARDS.COM
139 BENGE DRIVE  •  ELKIN, NC 28621

Visit Us
FOR OUR FINE WINES AND STAY FOR THE SENSATIONAL

WINE TASTING EXPERIENCE INVOLVING THE EXPLORATION OF
THE ARTISAN PROCESS OF CREATING HAND MADE VIOLINS

After sampling wineries in  
and around Dobson, visitors  

can either head north to  
Mt. Airy or turn south to Elkin.

mayberry squad car tour
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Tours depart from Old North State Winery on Friday and Saturday 
nights, June through October. Local ghost stories and legends are 
told during a lantern-lit walk.

A few miles outside town, but still with a Mount Airy address, is 
Round Peak Vineyards. Owned by Kari Heerdt and Ken Gulaian 
of Mooresville, Round Peak is a fun winery, with a funky décor and 
wine bar on a large back deck. 

Folks play cornhole on the lawn and stroll 13 acres of vines, all 
framed by the Blue Ridge Mountains. Round Peak produces about 
a dozen French and Italian varietals under its main label, with 
wines such as Euphoria and Infatuation produced under its Skull 
Camp label (named after a nearby mountain). Round Peak also 
debuts an in-house brewing operation for craft beer this year.

Heading 30 minutes south of Mount Airy down I-77 provides 
another wine country experience. This one is anchored by Elkin, a 
once sleepy town revitalized into a Yadkin Valley destination.

There are a number of great wineries in and around Elkin, including  
an urban winery in the heart of town. Brushy Mountain Winery 
is located at 125 West Main Street and was recently purchased by 
its long-time winemaker, Jason Wiseman. Wiseman and partner 
Amy Euliss are following the direction set by the previous owner in  
making Brushy Mountain a vibrant stop with plenty of atmosphere.

“We're hosting live music Friday and Saturday nights. And we 
want to work with local art councils to hold artist receptions and 

other events that enrich and enliven this community,” Wiseman 
said. “We’re all about the Yadkin Valley. We’re seeing an industry 
that is starting to mature. The quality of wines is getting better.  
People understand North Carolina winemaking more. For consumers,  
there are all kinds of wine experiences available here.”

A quick drive from downtown Elkin is Elkin Creek Vineyard, 
owned by two couples who previously worked for Blue Man Group in 
Las Vegas. The wines continue to be top-notch, and it’s an especially  
popular place on Sundays, when the brick oven is fired to produce 
gourmet pizzas all day.

Overnight guests now have the option of staying in four upscale 
cabins that opened last year on the grounds of Elkin Creek Vineyard, 
a short walk from the winery’s historic mill and waterfall.

Also in the Elkin area is Grassy Creek Vineyard and Winery, 
founded in 2003 at the historic Klondike Dairy Farm. In the early 
1920s, John Hanes of Hanes Hosiery bought a one-room cabin near 
Grassy Creek. The property later became Klondike Dairy, known for 
the “best chocolate milk in the world.” One of the farm’s cows was 
born on Admiral Richard Byrd’s second expedition to Antarctica.  
In tribute of its history, two of the vineyard’s dessert wines are  
bottled in milk bottles.

Grassy Creek also offers an array of dry wines, ranging from  
Sauvignon Blancs and Chardonnays to Chambourcin and  
Cabernets. The cabins once owned by the Hanes family are now 
available for overnight rentals.

Adagio Vineyards, Surry County’s newest winery, established 
2009, are growing Merlot, Arandell, Chardonnay and Traminette. 
“Adagio” is a musical term, meaning to perform slowly with  
passion. The owners believe this term adequately describes their 
passion for winemaking, music and violin making. The tasting 

brushy mountain wineryelkin creek vineyard

Elkin, a once sleepy town,  
has been revitalized into a true 

Yadkin Valley destination.
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room can be rented for up to 70 people for private events, parties 
and receptions. The Winery and Tasting room opened in the spring 
of 2014 with wines including Chaconne red blend, Chardonnay, 
Vivace white blend and Coda desert wine. Owners Drs. Tim and 
Jan Wahl will feature hand crafted violins by owner Dr. Jan Wahl 
in the tasting room.

A little further outside Elkin is McRitchie Winery and  
Ciderworks. Owners Sean and Patricia McRitchie have racked up 
numerous awards for their wine and hard cider varietals. McRitchie 
is the state’s only producer of hard cider made from fresh apples 
grown in North Carolina’s Brushy Mountains. Meanwhile, the 
tasting room has vineyard and mountain views, picnic tables and 
porches to sit and enjoy the wine.

Wine aficionados into the sustainable lifestyle have an option in 
the Elkin area as well. Carolina Heritage Vineyard and Winery 
was the first USDA-certified organic vineyard and winery in North 
Carolina. It uses guineas instead of chemicals to control insects in 
the vineyards and features an array of eco-friendly wines in a cozy 
lodge-style tasting room that relies on solar power.

Back in downtown Elkin, a major restoration project to the  
historic Liberty Tobacco Warehouse has injected new life into Main 
Street’s south end. The renovated facility, now known as The Liberty,  
opened recently as a spacious wedding and events hall, providing 
a much-needed meeting facility in the  
Yadkin Valley.

On its main floor, The Liberty offers 
10,000 square feet of meeting space, a 
restaurant, a catering kitchen and com-
bination wine/gift shop. Downstairs is an 
additional 15,000 square feet that will be 
converted into a brewery.

“With all of the wineries and vineyards 
around, there’s quite a large wedding market, so we needed an 
events hall,” said Leslie Schlender, Elkin’s economic development 
director. “We also hope it will attract gourmet cooking seminars, 
specialty workshops and business conferences that will complement 
the events market. We’d like people to come stay for three days, 
enjoy some classes or seminars and visit the vineyards.”

The Liberty is the second venture in Elkin for owner Cicely  
McCulloch, named the town’s Main Street Champion in 2013. 
McCulloch also has a downtown bookstore.

When The Liberty’s event space is not in use, people still frequent  
The Liberty’s storefronts. One is a restaurant—2 Twenty Two  
Public House. The other is a retail space that houses The Ivy gift 
shop and Yadkin Valley Wine Micro-Shop.

Foodies who visit Elkin typically flock to Twenty-One and Main. 
This upscale restaurant occupies a two-story stone building that 
was a bank for many years. Located at the corner of U.S. 21 and 
Main Street, the eatery was started by a small group of friends who 
owned a restaurant in Charleston, SC, and decided to relocate to 
Elkin after falling in love with the Yadkin Valley. Menu items range 
from exotic to traditional, most served with a Southern flair. 

A popular annual event in Elkin is the Yadkin Valley Wine  
Festival. This year’s festival is May 17 at Elkin Municipal Park. The 
festival features music, food and several Yadkin Valley wines and 

related crafts, and music provided by Blues Deville and Carolina 
Soul Band.

Another destination point in the Yadkin Valley is the town  
of Pilot Mountain. It is located east of Elkin and Dobson on the 
Winston-Salem side of the valley. Standing sentry above town is 
Pilot Mountain, a rocky-domed peak visible from many points in 
the Yadkin Valley.

The Living Room Coffeehouse and Winebar on Main Street 
offers organic, locally-roasted coffee, North Carolina wine, local 
craft beer and locally-made cheeses and pastries. Keeping with 
the local theme, art adorning the walls is produced by area artists.  
Its menu features local and organic foods.

The newest winery in the valley is creating quite a buzz in Pilot 
Mountain. JOLO Winery and Vineyards is a high-end boutique 
winery with a fine dining restaurant, End Posts, and a newlywed 
château. Cox Lake is on the property, which has a breathtaking 
view of Pilot Mountain.

JOLO held its grand opening April 5 and unveiled its first vintages:  
Vidal Blanc, Merlot, Sangiovese and a Vidal Blanc dessert wine.

Visitors to the Pilot Mountain area can step back in time in the 
restored, century-old River Rhys Cabin, located at 251 Crackers 
Neck Road. This tastefully decorated, secluded cabin has been 
restored using original materials and reclaimed wood. It is also 

updated, so it provides traditional ambi-
ance with all the modern conveniences.  
A special treat during each visit is a  
complimentary bottle of River Rhys wine.

There are also bed-and-breakfast 
options in the Pilot Mountain area.  
Dr. Flippin’s B&B is a Victorian inn on 
Main Street that once served as the office 
and home of Pilot Mountain’s well-known 

doctor. Meanwhile, Pilot Knob Inn Bed & Breakfast is on the east-
ern slope of the mountain and features individual log cabins.

The newest lodging option is the Mighty Oak B&B, which fea-
tures meals with pasture-raised meats and organic fruits and vegeta-
bles grown on the Intended Way Farm, a sustainable farm on site.

Recreational activities also abound in the region. Visitors can 
choose from a variety of activities ranging from golf packages  
(www.YadkinValleyGolf.com) to hiking Pilot Mountain State 
Park to paddling the Yadkin River. More leisurely pursuits include 
antique shopping or a peaceful drive through wine country.

Finally, a great stopping point on the way back to the Charlotte 
area is RagApple Lassie Vineyards in Yadkin County.

Like many farmers in the valley, Frank Dobson Jr. turned to 
grapes when tobacco prices dropped. When it came time to name 
the vineyard and winery that he runs with his wife, Lenna, the 
Dobsons turned to Frank’s farm heritage.

RagApple Lassie gets its name from a grand champion show calf 
he raised as a boy when the land was a dairy farm.

The Back Door Café, located on property, features light fair 
lunches, cheese and fruit plates, special sandwiches, fresh baked 
breads and dessert shooters on Saturdays and Sundays.

For a selection of girlfriend-approved itineraries in the Yadkin 
Valley, log on to: www.Winetineraries.com. E

Standing sentry above 
the town of Pilot Mountain  
is Pilot Mountain itself, a 
rocky-domed peak visible 
from many points in the 

Yadkin Valley.

twenty-one and main

the liberty

jolo winery and vineyards pilot mountain

mcritchie winery and ciderworks
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Pilot Mountain, one of the most recognizable peaks in 
North Carolina, rises up in the background. Its 2,421-foot 
elevation and exposed quartzite knob once served as a 
landmark for American Indians and early explorers. Now, 
it guides hikers and nature lovers as they wander through 
the state park that surrounds the mountain.

Visitors assume JOLO’s owners planned it that way. They 
must have framed the grand entrance around this mountain  
landmark. But they didn’t.

When JW and Kristen Ray bought this property a few 
years ago, trees obscured the view. They purchased the  
adjoining land first to build their house. A man from  
Raleigh owned this portion and rented it out. So JW sent 
him a letter. The man drove up the next weekend, and he 
and JW worked out a deal. JW now owes him a case of 
wine every year. But once he cleared the land and saw that 
view, he knew it was worth it.

JOLO Winery & Vineyards opened to the public at the 
beginning of April. For those familiar with the Yadkin  

Valley, JOLO brings something different. Many of the region’s 
wineries offer quaint simplicity. Several draw on the area’s  
tobacco-farming past, with refurbished farmhouses and  
tobacco barns functioning as wineries and tasting rooms. 
Some pull in influences from elsewhere, such as Raffaldini’s 
Italian villa in Ronda and McRitchie’s Oregon-inspired hard 
cider in Thurmond. Shelton Vineyards in Dobson is the state’s 
largest family-owned estate winery. Each one has an identifier.

JOLO’s is yet to be determined, but JW and Kristen created 
a luxurious setting. Chandeliers dangle from the wine bar’s 
vaulted ceilings. An open kitchen gives guests a glimpse of the 
offerings from End Posts, the property’s high-end restaurant. 
An elegant newlywed suite beckons couples who exchange 
vows among the vines (seven brides had reserved dates  
before the venue even opened). If you happen to catch the 
sun setting opposite Pilot Mountain, it lights up the sky  
beyond the knob in all shades of purple and pink. JW and 
Kristen collected ideas for this place on wine excursions all 
over the world. At each estate, they picked up pieces. 

t lies in one of N.C. Highway 268’s sharp curves, just west of Pilot Mountain. The drive 
from Charlotte takes about an hour and a half, winding up the hills, down the valleys 

and along the streams of Surry County. If you miss Pilot Power Dam Road the first time, 
don’t worry. It’s a loop, so you can catch the other end. Once visitors see the JOLO sign and 
turn onto the gravel driveway named JOLO Winery Lane, something else catches their eyes.

i
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jolo winery & vineyard: 
familiar in an unexpected way
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“Through years and years of travel, we’d say, ‘This would be 
kind of cool. That would be kind of cool,’” JW says. “And all 
that coolness ended up in one building.”

Or three buildings, rather. JOLO includes the wine bar and 
restaurant, winery and newlywed suite. The entire property 
totals 80 acres and also contains the Rays’ home just through 
the woods and Cox Lake down the 
hill.

The Rays are originally from Bos-
ton. JW grew up in the food and hos-
pitality business; his parents owned 
a catering company. He ran his own 
restaurant, too, and then decided to 
get out of the food scene for a while. 
He started a couple of online tutoring 
companies, one of which he still owns. 
He and Kristen were living in Fort 
Lauderdale, FL, when they reached a 
point that they were ready and able to create their own spot 
devoted to fine wine and food. They wanted to stay on the 
East Coast, so they scouted locations. Florida, South Carolina 
and Georgia were too far south to grow their preferred grape 
varieties, so they looked into Virginia and North Carolina.

“Virginia has kind of already been there, done that,” JW 
says of the state’s wine industry. But the Yadkin Valley region 
intrigued him. He liked the enthusiasm of the community 
and the collective support to grow the local industry. He met 

talented winemakers such as Sean McRitchie, who moved 
here from the storied wine regions along the West Coast. So 
he and Kristen explored North Carolina and settled on this 
piece of property with a view.

This past fall, the Rays bottled their first wine. They made 
a red blend, Petit Verdot, Chambourcin and Vidal Blanc. The 

weather conditions forced them to be 
creative with their Sangiovese and 
Merlot varietals. Due to the lack of 
sunlight and increased rainfall during 
the growing season, the grapes had 
lower sugar levels. They harvested the 
grapes early to maintain some natural 
acidity and turned them into classic 
Rosés. The wines are called JOLO Pink 
and have an unexpected, vibrant color. 
The Rosés’ suggested pairings include 
seafood, shellfish and charcuterie. 

Executive Chef Brian Brown plans to make his own char-
cuterie and sausage for the wine bar and restaurant. He has 
a particular interest in whole-animal butchery. For the final 
dry-run dinner before grand-opening weekend, Brown pre-
pared a trio of veal hanger, tenderloin and sweet breads. 

In February, Brown moved from Napa Valley, CA, to North 
Carolina. He impressed JW and Kristen a few months prior 
when they invited him to visit the property and prepare a sev-
en-course meal for them and 20 guests. Two other chefs went 

The Yadkin Valley  
region intrigued JW.  

He liked the enthusiasm  
of the community  
and the collective 
support to grow 

the local industry.
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through the same trial process, 
but Brown, who trained at The 
Culinary Institute of America at 
Greystone, earned the position.

“It worked out well to see 
their organizational skills; 
they had to bring knives and 
everything,” JW says. “They 
all did a remarkable job. Brian 
was awesome. [His dishes] had 
great textural and visual differ-
ences. Plus, he’s a great guy.”

After Brown accepted the 
position, he proposed to his 

girlfriend. His fiancée and fellow chef now cooks beside 
him at End Posts. The weekend they arrived, JOLO received 
about a foot of snow, so they stayed at JW and Kristen’s 
house for a few days. The experience allowed the chefs and 
proprietors to cook, drink wine and get to know each other.

The menu at JOLO changes often as local ingredients 
come and go with the seasons. Guests may choose from a 
seven-course prix fixe option or a selection of two, three, 
four or five courses from the menu. Despite Brown’s pen-
chant for meat, a list of vegetarian selections is available.

Two miles from the vineyard, Our Chosen Heritage farm 
produces grass-fed beef, free-range chicken and organic eggs 
that appear on the menu as well. Many of the restaurant’s 
cheeses come from North Carolina creameries, except the 

ricotta, which Brown makes in-house to fill the homemade 
ravioli. The culinary precision extends to the dining room as 
servers present the food in synchronized, graceful motions.

JOLO is a locally-focused family operation. Each bottle of 
wine produced this past fall was hand bottled and labeled. 
The JOLO name across those bottles and on the menus and 
the sign out front comes from JW and Kristen’s sons: Joey 
and Logan. No matter how far they traveled or how many 
wines they tasted, JW and Kristen found the strongest in-
spiration right here at home.

Although JOLO may seem different for the Yadkin Val-
ley—with its chandeliers, high-end menu and elegant atmo-
sphere—many of its qualities are familiar. It’s a place run by 
a husband and wife, a mother and father with two young 
boys. It’s a place they worked hard to create. It’s a place in 
the North Carolina foothills with a sloping landscape and a 
gorgeous view. It’s a place where family and friends gather 
around a table with good food and good wine. JOLO has all 
the qualities North Carolinians expect from our Yadkin Val-
ley wineries. It just presents them in an unexpected way.E
Leah Hughes in a freelance writer in Charlotte. Her work has appeared in Charlotte Magazine, 
Our State, Business North Carolina, Edible Charlotte, Lake Norman Magazine and Winston-Salem 
Monthly. She also writes the blog Charlotte at Home.

jolo winery & vineyards
 219 jolo winery lane • pilot mountain 
855.565.6946 • www.jolovineyards.com

Although JOLO  
may seem different  

for the Yadkin  
Valley—with its  

chandeliers, high-end 
menu and elegant  
atmosphere—many  

of its qualities  
are familiar.
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Lake Norman beer maker District 9 
Brewing Company is expanding into  
a new location at 11138-C Treynorth 
Drive in Cornelius. The new location  
will house a brewing system 10 times  
larger than the one used now as well as  
a tap and tasting room. 
d9brewing.com

NoDa Food Truck Frenzy, the mother of 
all food trucks rallies, will take place on 
the 2nd and 4th Thursday of each month 
throughout the summer. Located in the 
parking lot of The Chop Shop/Ultimate 
Gym at 399 E. 35th Street, they feature 
local food trucks, craft beer and live music.
roaminghunger.com/clt

Chicken Salad Chick has opened its 
newest location in the Carmel Commons 
Shopping Center. A place where all chicken  
salad lovers can find something they 
enjoy, they boast 15 different chicken  
salads, gourmet soups, side salads and 
freshly-baked desserts.
980.237.1248 • www.chickensaladchick.com

Bakersfield OTR is set to open later  
this year in the former Longboards Tap 
& Taco location on East Boulevard. 
Bakersfield features Mexican-inspired 
street fare with a focus on tacos, tequilas 
and whiskeys.
www.bakersfieldotr.com

The Brooklyn Water Bagel Co. has 
opened at 15105 John J. Delaney Drive. 
In addition to their freshly baked bagels, 
which are available in a variety of flavors, 
the made-to-order menu includes other 
New York favorites like breakfast sand-
wiches, bagelwiches, Scooper Melts®  
and muffins. 
704.716.9117 • brooklynwaterbagels.com

Ios Greek Kitchen is coming soon to  
the EpiCentre. This full-service, 
Greek-inspired concept is intent on  
serving great food for a great value,  
with Greek-inspired salads, pitas and 
entrées. Make sure to check them out. 

End Posts, the premier fine dining experience located JOLO Winery & Vineyards  
in Pilot Mountain, is proud to introduce Brian Brown as its Executive Chef. Chef 
Brown brings over 10 years of experience to the table, including owning his own 
restaurant, holding executive chef positions at five-star resorts, traveling the world  
as a yacht chef and working at award-winning vineyards in the Napa Valley.  
Welcome Chef Brown!  
336.614.0013 • www.jolovineyards.com/dine • reservations@jolovineyards.com

Old Stone Steakhouse on South Main 
Street in Belmont is celebrating their  
seven year anniversary, so be sure to 
make plans to go by and help them  
celebrate. Congratulations Matt!    
704.825.9995 • www.oldstonesteakhouse.com

Chef/Owner Rocco Whalen announces 
the opening of Fahrenheit Restaurant 
at SKYE Condominiums. Charlotte’s first 
and only rooftop restaurant, it’s located 
on the 21st floor at 222 South Caldwell 
Street, and the menu focuses on Ameri-
can regional cuisine with local, seasonal 
and sustainable ingredients. 
980.237.6718 • www.chefroccowhalen.com

The folks at Amélie’s French Bakery are 
planning their first expansion outside of 
the Charlotte area. The popular eatery 
has  plans to enter the Atlanta market 
with a location at 840 Marietta Street in 
the city’s Westside neighborhood.
www.ameliesfrenchbakery.com

The Mexican-inspired grill Loco Lime  
on Central Avenue in the Plaza-Midwood 
area has closed. Be on the lookout for 
something new coming soon!

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

Boasting an upscale Asian dining experience 
where creativity meets taste, Umai Sushi & 
Asian Bistro is now open next to Ilios Noche 
in the Quail Corners Shopping Center.  
Welcome to the neighborhood!
704.315.6989 • www.umaisushiasianbistro.com

Zoës Kitchen, the popular Mediterranean 
fast-casual restaurant, has opened its third 
Charlotte location at 6100 Fairview Road 
in SouthPark. The Greek influenced menu 
features chicken salad, pitas and a variety of 
chicken sandwiches, all made from scratch. 
980.237.8908 • zoeskitchen.com

places to go,
people to see

through the  
grapevine

  10 Beer, Bourbon & BBQ Festival
  Enjoy a day of beer sippin’, bourbon tastin’, music  
  listenin’, cigar smokin’ and barbeque eatin’ at  
  Symphony Park. Admission buys you a sampling  
  glass so you can enjoy unlimited tastings of beer  
  and bourbon. 
  www.beerandbourbon.com/north-carolina/show-info

 17 Yadkin Valley Wine Festival
  Taste the wines of the Yadkin Valley at the 13th  
  year of this annual festival featuring craft vendor  
  displays, music and, of course, wine!   
  www.yvwf.com

 22 Food Lion Speed Street
  Join over 400,000 fans as Uptown Charlotte 
  transforms into a giant live entertainment venue 
  with access to NASCAR’s brightest stars as well
  as numerous food and vendor displays. 
  www.600festival.com

 31 Salute! The NC Wine Celebration
  One of the premier celebrations of wine in North 
  Carolina, Salute! uncorks in the streets of downtown 
  Winston-Salem with over 30 North Carolina 
  wineries offering tastings and purchases of their 
  harvests as well as food, music and education. 
  salutencwine.com

  06 Taste of Charlotte
  Enjoy culinary delights from a host of Charlotte’s  
  finest restaurants, quench your thirst with fine wines  
  and specialty beers and enjoy live entertainment in  
  the heart of Uptown Charlotte. 
  www.tasteofcharlotte.com

   14 Brew Stash Bash at the U.S.  
  National Whitewater Center
  Sample a variety of American craft beers at the 3rd  
  annual Brew Stash Bash. The festival invites guests to  
  both taste and learn about our favorite craft brews  
  while enjoying live music performances. 
  usnwc.org/events

   23 Charlotte Symphony Orchestra’s  
  Summer Pops Series
  Bring a blanket and enjoy the sounds presented  
  by the Charlotte Symphony. Don't miss an exciting  
  evening of music under the stars!  
  www.charlottesymphony.org

 26 Red White and Bluegrass Festival
  Held at Catawba Meadows Park in Morganton,  
  this annual festival is quickly becoming one of the  
  premier bluegrass festivals in the Southeast.  
  www.redwhiteandbluegrassfestival.com
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preparing for a 75 mile  
bike ride at the tryon house  

anniversary party at  
city tavern southpark 

l to r: (sitting) Ralph Terrio,  
Gary Blankemeyer; (standing)  

L. Polite-Coleman, Nancy Hughes,  
Larry Hughes, Debbie Blankemeyer, 

"

"

"

l to r: John Slauter, Gina Anderson,  
Frank Pietras, Roland Lizarazo

scene around  
town

pair-a-dice travel  
at ballantyne resort 
l to r: Paula DeBruhl, Donna Drake,  
Kelly Mohr, Kim Smith, Janet Sander,  
Jack Rosenblatt, Stetson Patton

"

birthday celebration  
at ilios noche
l to r: L. Julie Witherel, Ben Matheson, 
Dennis Hayes, Wendy Mode, Michaele 
Ballard, Kim Adams-Moore, Cheryl Hooks

"

"barlow wine dinner  
at d’vine wine cafÉ

l to r: Terry Miller, Linda Seligman,  
Barr Smith (winemaker), Luis Moreno, Jr.

st. patty’s celebration  
at sir edmond halley’s

l to r: (sitting) Richard Halliburton, Brian 
Patrick O’Grady, William Grooms;  

(standing) Andy Hollis, Helen-Marie 
White, Jeff Roberts, Dirk Digler
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sumptuous sustenance for summer

local flavor

tuna tartare 
chef brian brown • end post restaurant/jolo winery

ingredients:
• 1 lb medium tomatoes,  
 cored
• 1 large white onion,  
 quartered

 
• 1 jalapeño
• 1 tbsp cumin
• 1 bunch cilantro
• salt and pepper to taste

fire roasted tomato "salsa roja" 
chef willie belen • maverick rock taco

Roast tomatoes, onion and jalapeño over an open flame until 
they are charred. Place roasted ingredients in a blender with the 
cumin. Purée to your desired consistency. Chop the cilantro and 
stir into the salsa along with salt and pepper to taste. Chill in the 
refrigerator for 1 to 2 hours. Serve with warm tortilla chips or 
use as an addition to your favorite dish.  

Slightly heat oil and curry powder in a small pan, whisk well and set 
aside to cool. In a deep fryer or pot with 350° oil, fry poppadoms until 
they puff and turn a slightly golden color. Remove from oil, drain and 
set aside to cool and harden. Combine tuna and chopped items in a 
bowl. Use enough curry oil to lightly moisten the mixture; make sure 
that the oil is shaken or stirred so that the powder is evenly distributed 
throughout the mixture. Season mixture with salt and pepper to taste. 
Spoon into ring mold for presentation or put in a bowl. Break poppa-
doms into four pieces and enjoy with the tuna tartare

** Prepared poppadoms can be found in larger ethnic food stores, Whole 
Foods and other specialty stores.

ingredients:
• 8 oz sushi-grade tuna (or other  
 fresh nice tuna), finely diced
• ¼ c extra virgin olive oil
• 1 tsp curry powder
• 3 scallions, thinly sliced, green only
• ¼ habañero pepper, finely diced

• ½ jalapeño pepper, finely diced
• 1 asian or apple pear, small dice
• 2 tsp cilantro, finely chopped
• 2 poppadoms, fried crispy and  
 slightly golden brown**

fine wine & spirits

Open Daily Noon to Six

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

Boonville, NC
1-866-RAGAPPLE
RagAppleLassie.com
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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

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 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 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

Maverick Rock Taco
This all-American bar serves up your favor-
ite Mexican-style cuisine with a rock-n-roll 
atmosphere. Their awesome variety of ῾fun’ 
tacos include fried avocado tacos, jalapeño 
mahi mahi tacos and crispy whitefish or 
Gyro tacos, plus burritos, cilantro lime fries, 
street corn, salads and great drink specials.
704.527.1400 • xeniahospitality.com/maverick

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

ballantyne/
stonecrest & 

pineville

DB’s Tavern
Located in The Fountains Shopping Center 
off Audrey Kell Road, this family-friendly 
restaurant 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  
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

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



Some places have itineraries. 
In North Carolina’s Yadkin Valley, 
we have “Winetineraries.”

Unique wineries. Retail therapy. 
Spa treatments. Gourmet chefs.

Call the girls right now!

Winetineraries.com

Mount Airy • Elkin • Pilot Mountain • Dobson

Girlfriend Approved
“Winetineraries”

877-999-8390


