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FOOD AND DRINK

ANTHONY
GISMONDI

IN THE CELLAR

BY ANTHONY GISMONDI

he wines of Spain will be
the contre of attention af
the next \'.1|hm|\|-; ]
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Finca Flichman Gestos Shiraz 2007,

OUR PICKS

Mendoza, Argentina

Price: 523, private wine shops ing to have to pull to-
UPC: 07790470083658 B ol e all of whint's left of
Score: BI100 the next 11 monthsto prepare for

their week in Vancouwver.

A hoatload of high-quality,
moderatel
both Arg
land made the Inter

Remarks: Enjoy the black fruit, pepper and
smaoky, meaty, licorice flavours.

ne fre

Dona Paula Malbec Estate 2008, Lujan de

Cuyo, Mendoza, Argentina

Price: 522 5

UPC: 00836950000056 gumL to I’[ ke mun-l than fa-
Score: 90/100 mon and flamenco dancers to

muke us forget the Southern

Remarks: Sage, tobacco, dried herbs, black
cherries and orange flavours.

e we worry too much
about 2001, a few highlights
from my week at the Playhouse
festival that has few peers on
this continent.

Cheval des Andes 2003, Las Compuertas,
Lujan de Cuyo, Mendoza, Argentina

Price: 583 A Monday afternoon kickoff  was served alongside a chimi-
UPC: 007790975018492 at E by involved Villa  churri rubbed striploin with

Maria amd ichman and  sweet potato and yam puree
Score: 04/100 y pairings by Reu-  and zucchini pave, The ‘ol mal-

some ni

1 director of culinary  bec inﬂw h 5ty ‘lfmmt!:e D
lopmient. The best
sed short rib and
h salted potate

Remarks: Chocolate, licorice, red fruit palate.

Laurenz V. Und Sophie Singing Gruner and rh-l ks nl' or-

v Veltliner 2008, Niederdsterreich, Austria s Shiraz zo pineh of

s GRUNID PLSE : grapes grown at e chin

;::;ii”wm”ql and 1,100 metres at M
Argentina. The palate is soft

Score: BA/100 and open but hnh bright acid- A quick off-site vertical tast-
LAURENZ Remarks: Fresh acidity, creamy flavours and ity and plenty of black fruit and  ing of Cheval des Andes with
. Sepe blatant minerality. { i gene 1l mannger Hervé Ber-
= = t confirms why this

wine may be one of the finest
value red wines made in the
world today, With a French
sensibility courtesy of direct-

tration and weigh
here but at this price it over de-
livers. Best with grilled beef, or
cellar for 18 months.

No. 8 Wire Sauvignon Blanc 2009,
Marlborough, South Island, New Zealand

Pricm: 517 Later that sam ur Pierre Lurton (in charge of
_ A at sa o srre Lurtol nrge ¢
UPC:00621925300014 Josh Walfe at Const Restau-  5t. Emilion’s Cheval Blane and
Score: B8/100 rant put on o show working  Sauternes Chatesu d'Yquem),
Remarks: Grassy, lemen, netthe, canned aspar- a Paula. Af- Cheval des Andes 2003
agus, passion fruit, grapefruit flavours, #r flight of whites, sings the terroir of Las Com-

pding the delicions Noked
Pulp Viognier (not listed), the
Dona Paula 2008 Malbec

Lujan de Cuyo. The
des Andes blends 41
malbec 41 eabernet sauvignon

puertas,
03 Chev,

Panther Creek Verde Vineyards Pinot Noir
2007, Willamette Valley, Oregon, U.S,
Price: 545, private wine shops

UPC: N/A

Score: 90/100

Remarks: The palate is silky smooth, Well
shaped at only 13-per-cent alcohal.

Bacon bove is heating up. Here's
a dhish from Canadian chef
Michael Smith, wha's made this
many times. It looks complicat
ed until you try it and quickly
realize how simpla it is to mas-
ter, he says. Don't ask about
the fat! Iif you're concemed,
ke it into appetines portians
because even then, it go a
long way. From The Best of Chef
at Home.

— Mia Stainsby

B.C. WINE OF THE WEEK

Quails’ Gate 2007 Maréchal Foch Limited Release
Fertified Vintage, Okanagan Valley, 523

slightly around the sides of the
pan. To reduce the thickness of
the bacon in the centre, stag

ger, every other piece, starting

of Oxo, gamey, meaty, rooty, resin and licorice
with stewed prunes and coffee flavours. FVF,
as itis referred 1o, is made in a traditional fort

2 pounds room-temperature
bacan

Rich, warm and smobky, this fortified version

comes with moderate sweetness and llavours
NEWS AND EVENTS

grapes.

The French government is contem-
plating support of French wines
abroad, plus research and devel
opment, to the twne of 23 million
euros, or 530 million Cdn, annually
aver the next five years. Looking
forward, it supports the reduction
of trade bodies to 10 — or one for
each of the country’s main wine
regions — and it would like a single
body to represent wines without a
aeographical indication. Canada,
fisten up.

fieel Port style using super-ripe maréchal foch

Lots of freshly ground pepper
4 cups shredded aged cheddar
5 or 6 large baking potatoes,
unpesled

A sprinkle or two of sea sakt
and freshly ground pepper

1 enion, minced

4 cloves of garlic, minced

Pre
Carefully arrange the bacon in
a radial pattern from the centre
of a 10 or 12-inch round non
stick pan; arrange the bacon
so that it fits along the bottom
of the pan, continulng up and
over the sides. Let the ends
hang over

The slices should overlap

eat oven to 350 F,

2 Inches from the centre and
extending it further than the
adjacent slices.

With the palm of your hand.
flatten the centre area, leaving
no gaps in the bacon. Season
the bacon with lots of pepper
and then sprinkle on several
spoonfuls of the shredded
cheddar.

Slice the potatoes as thinly and
uniformly as you can, about '&
inch thick. Arange a circular
pattem of overlapping slices
around the inside bottom edge
of the pan, Cantinue arranging
overapping layers of the pota-
toes until the battom is evenly
covered. Season the potatoes

In the winemaking region of Mendoza, Argentina, the Andes add
drama and the snowmelt waters the vineyards.

to be a bonus for con
Look for chocolate
throughout its mineral and red
fruit palate flecked with |uh.u-v

A late my;hl dinner at Orn
(Fairmont Pacific Rim) on Sat-
urday was built around the
[aureuz V. Und Sojy

Griiner Vel
.\n-.lrul

en Im-..d Ifyou haven't experi-
enced the pan Asian delights of
O vou are missing o
utive chef David Wang, fc

Potato Bacon Cheddar Tart

with salt and pepper,

Mix tagether the onion and
garlic and sprinkle some of
the mixture onto the potatoes
Continue with a layer of the
shredded chease. Cover with
another layer of the potatoes,
pressing it down firmly before
cantinuing with afternate
layers of the potatoes, onjon
mixtune and cheese, insetting
each a bit from the edge of the
pan until the topis 1 inch or s
higher than the pan's rim. Fold
the overhanging bacon neatly
up and over the top of the
potatoes.

Trim a small piece of parch
meant paper and place itin
between an ovenproof lid and
the bacon, This will prevent the
bacon ends from pulling back
and shrinking during cooking
Place the pan on a baking
sheet and bake for at least 2
1/2 to 2 hours. You'll know it's
done when a small, thin bladed
knife inserts easily.

Pour off as much of the fat as
possible. Let the tart stand for
15 minutes and then invert

it onto a cutting surface,

Shice into wedges and serve
immediately.

Makes 8 servings.

A week of great wine pairings

Bocuse DVOr enlinary competi-
s resurfaced and his nod
cient culinary traditions of
st is, well, impressive to
say the least

neouver

ta

weed shouted for sauy
blane. My choice is the
8 Wire Sauvignon Blane

Larlborough, New
, it delivers all
ipe passion froit, melon,
gooseberry and kiwi aromas
(long with plenty of

grape-
ours, The finish is juley
with smoky citrus hl“]!]l'_l.,ht\.
8 wire,
to the type or
used to tie the vines to

night, the fi-
ning of festival week, |
mved Panther Creek w
sistant winemaker Bill
at DB Moderne Bis
egon winemaks
tour de foree of ¥
ley wines paired
alud’s inventive menus
hef de

siest sommelier, Kelow-
born Kevin Hullebush, was
perfect,

The star pairing was herb-
erusted halibut with fresh peas,
peard onions and a morel velou-
1é served alongside Panther
Creek Verde Vineyards
Pinot Noir 2007, This Wil-
lamette-based Pinot comes off
three rinably furmed vine-
vards. The nose is fresh |m|
aromatic; the palate is
strooth and lum, with
black raspberry and {

shaped
Bring it on,

Speciol to The Son

MATCH | MAKER

Fatty appetizer
needs fruity,
fresh white

As an appetizer, this lavourful,

if fatty, bite is best accompanied
by a glass of fruity, fresh white
wine.

— Anthany Gismaond!

Fork in the Road Oliver Block
212 White 2008, Okanagan
Valley, 518

The pesfect mix of green apple,
melon, orange and grapefiruit
flavours flacked with ginger fla
wours should fight through the
bacon and cheese,

Fuzion Chenin-Torrontés
2009, Argentina, $9

Plenty of fat-highting fruit with
lime, ginger, green apple, lemon
and floral flavours should be a
match, Geod value and under
SCTEW Cap.
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