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To Madeleine Kamman,
who nurtured Andrew’s (and, fortuitously, Karen’s) love of wine and food at her School for American Chefs at Beringer Vineyards in Napa Valley


To the late Joe Heitz,
who never knew that inviting Karen to lunch at his home and serving her Heitz Martha’s Vineyard and Angelica (to accompany Alice’s wonderful food) would change her life forever


To the late Robert Mondavi,
who graciously supported our books from the very first


And to all the writers—past, present, and future—whose words illuminate the elusive subject of wine for so many, including us
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Mankind… possesses two supreme blessings. First of these is the goddess Demeter or Earth or whichever name you choose to call her by. It was she who gave to man his nourishment of grain. But after her, there came the son of Semele, who matched her present by inventing liquid wine as his gift to man. For filled with that good gift, suffering mankind forgets its grief; from it comes sleep, and with it oblivion of the troubles of the day. There is no other medicine for misery…. Where there is no wine, there is no love.


—EURIPIDES (480–406 BC)






Nothing more valuable or excellent than wine was ever granted by God to mankind.


—PLATO (427–347 BC)






We believe wine is the temperate, civilized, sacred, romantic mealtime beverage. Wine has been praised for centuries by statesmen, philosophers, poets and scholars. Wine has been with us since civilization began and will be with us indefinitely. Now it is up to us to educate ourselves about what wine really is.


—ROBERT MONDAVI (1913–2008)








PREFACE




I have a hard time having a meal without a glass of wine or having a glass of wine without food. When I have one or the other alone, I feel like something is missing.




—JEFF BAREILLES, MANRESA






There is now abundant scientific evidence for the health benefits of alcohol to go with a few centuries of traditional belief and anecdotal evidence…. The fact is that people who drink moderately and regularly live longer and suffer considerably less heart disease than teetotalers…. Most experts recommend no more than two drinks a day for men, one for women.


—MICHAEL POLLAN, IN DEFENSE OF FOOD (2008)





Drink wine. With food. Not too much.




If we have a single message for readers of this book, it can be summed up in these seven words, inspired by Michael Pollan, the author of the bestselling book In Defense of Food. It seems fitting, given our appreciation of his urging readers to “have a glass of wine with dinner” in the chapter “Not Too Much: How to Eat.”




Those who seek to embrace products that are good for the environment can champion wine, because wine grape growers have been leaders in the movements toward sustainable, organic, and biodynamic agriculture. The past three decades have marked a revolution in winemaking, which has reached new heights of quality, with wines tasting cleaner and fresher than ever. There has also been expansion in the breadth of styles of wine being made all around the globe—from white to red, still to sparkling, dry to sweet.




With wine’s acknowledged health benefits and the increasing availability of better wines at lower prices, it’s a wonder that wine is not yet our national beverage. It’s true that as of 2009, Americans drank more wine than the French, and in 2010 the United States became the world’s largest wine-consuming country for the first time in history, a significant watershed moment in food and wine culture.




However, according to a recent study, the average American’s choice of beverage to accompany dinner is not yet wine (as it is in France, Italy, and other parts of the world) but rather beverages that some studies claim are unhealthful: soft drinks like Coke and Pepsi.




What stands in the way of Americans’ incorporating into our lives a more healthful beverage that enhances our appreciation of food? Too often, sadly, people feel intimidated by wine.




A bottle of wine is basically nothing more than two and a half pounds of grapes that have been pressed and fermented. It is 80 to 85 percent water, in fact, along with some alcohol (typically 8 to 16 percent); the rest (about 4 percent) consists of “natural compounds,” such as acids, sugars, minerals, vitamins, coloring substances, aromatic substances, and sulfites (preservatives). A five-ounce glass of wine contains just 125 calories.








CALORIE COUNTS OF COMMON BEVERAGES








	BEVERAGE (TYPICAL SERVING)

	CALORIES

	INGREDIENTS









	Milk (8-ounce glass)

	160

	Milk






	Beer (12-ounce bottle)

	150

	Water, grain, malt, yeast






	Coke (12-ounce can)

	140

	Carbonated water, high-fructose corn syrup, caramel color, phosphoric acid, flavoring, caffeine






	Orange juice (8-ounce glass)

	125

	Squeezed oranges






	Wine (5-ounce glass)

	125

	Fermented grapes














In countries such as France and Italy, which have a centuries-old wine culture, wine is simply a way of life. We look forward to seeing that happen in this country. But we have a long way to go in encouraging Americans to trade their Cokes for “starter wines” and then move to “better” wines. There’s a lot of confusion. Where to start? And what to try next?




The majority of Americans speak no language other than English. Yet many of the top California wines are priced beyond the reach of many people, so to find deals on wines, we sometimes have to look at labels that contain foreign terminology, which can be intimidating.




This book is aimed at helping food lovers along their journey of discovering wines and expanding their enjoyment of them. Many people look for value wines to drink during the week, and some people who see wine as an affordable luxury will stretch to buy a more expensive bottle for the weekend or for special occasions. In restaurants, many order wines by the half-bottle or by the glass, which reflects an increasing interest in careful food-and-wine pairings. Also, now that more people are enjoying wine at home, they need good advice on what to buy.





The polyphenols in red wine (resveratrol in particular) appear to have unique protective qualities…. The health benefits of alcohol may depend as much on the pattern of drinking as on the amount: Drinking a little every day is better than drinking a lot on the weekends, and drinking with food is better than drinking without it. (Food blunts some of the deleterious effects of alcohol by slowing its absorption.)


—MICHAEL POLLAN, IN DEFENSE OF FOOD (2008)







WHY US?


Why do we think we’re up to taking on the mammoth task of helping food lovers explore and master wine? It’s primarily because we’re not your typical wine writers: We love food first and wine second. In fact, what we love most about wine is its ability to make food taste even better.




While we’ve long enjoyed drinking wine and have been curious to learn more about it, we were initially put off by the encyclopedic wine tomes that dominate the bookstore shelves. Many of those books ask you to learn a lot of wine terminology as well as technical details of the winemaking process. But we didn’t want to make wine—we simply wanted to drink it! (We should mention that after learning about wines’ flavors and becoming curious about how those flavors come to be in the glass, many wine drinkers are eager to learn about winemaking.) We longed for a wine book that would provide information on a “need to know” basis.




We wrote our first book on this topic, What to Drink with What You Eat, because that was what we wanted to know. The book’s critical and popular acceptance led us to believe that others shared our wish to see the topic of wine broken down simply yet intelligently.




This book aims to pick up where What to Drink left off, providing readers with more insight into wine from a food lover’s perspective, even if they’re not yet interested in tackling the intricacies of the 1855 Bordeaux classification or the curse of phylloxera. We hope to share just enough information about wine to help you select a bottle to enjoy over dinner at home and to negotiate the wine list and have a more productive discussion with the sommelier the next time you dine out.




With every step along your wine journey, you’ll naturally become interested in other aspects of wine, such as how it’s made and how winemakers achieve various effects through the winemaking process. In Chapter 7 we list a number of books that can enlighten you on these topics.
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We close here with a little secret. No one—not the two of us or any of the dozens of distinguished sommeliers we’ve interviewed, not even the World’s Best Sommelier, Aldo Sohm—has mastered everything there is to know about wine. There are more than six thousand different wines available for sale in the United States, and because we can’t claim to have tasted all of them, we honestly can’t tell you which are the best. However, we’ve tasted quite a few and have interviewed dozens of America’s best sommeliers (including Master Sommeliers,* holders of the field’s most prestigious accreditation), who have themselves tasted quite a few, so we think that collectively we should be able to point you in the right direction.




Cheers to you as you continue on your wine journey!




KAREN PAGE AND ANDREW DORNENBURG




Spring 2011











INTRODUCTION ALDO SOHM



Wine is all about enjoyment. And few sommeliers capture this notion better than Aldo Sohm of the four-star restaurant Le Bernardin in New York City, who was named the World’s Best Sommelier in 2008. We talked with Sohm about his passion for wine and for helping others share that passion.



On my recent trip to Alto Adige [in northern Italy], I had one day off and went hiking with my best friend, Norbert Waldnig, who was the Austrian candidate for World’s Best Sommelier. Norbert told me, “When people ask me what I do, I don’t say, ‘I’m a sommelier.’ Instead, I tell them, ‘I’m an enjoyment manager.’ After all, what we do is give people enjoyment and make them feel comfortable.” That is how I see it as well.


There are many good wines out there, and a bottle of wine is ever-changing, just like a human being. In its youth, it might not use its power and force wisely. In old age, it is getting cranky: its yeast is dying, and it is passing away. You have to get wines at the right spot in their life cycle.


At a recent tasting, someone said to me, “You have a great job—you can drink all the wines you like!” I replied that I had to respectfully disagree, that I actually buy a lot of wines I don’t really like personally. For example, I love mineral-driven wines. I love wines with acidity. I love wines at all points along the spectrum, from modest to extravagant. The wines I like to drink aren’t necessarily big, high in alcohol, or super-expensive.


What I don’t like is overoaked Chardonnay. I don’t like the creaminess or the high alcohol—and I find there is so much “makeup” applied that you can’t recognize the “woman” anymore! But I buy a lot of these wines, because I sell a lot of them. I will taste oaked Chardonnay to make sure it is properly made and typical for the style—and if it is good, I buy it.


Does it mean that my guests are right and I am wrong? No. After all, not everyone loves spinach, either. What you have to do as a sommelier is flip a switch in your head: when you taste, you have to disregard your personal preference, which is the most difficult thing to do. If I bought only wines that I liked, I would have a very one-dimensional wine list.
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ALDO SOHM


Wine does not have to be expensive. We need to get rid of the picture of a sommelier sitting at home drinking Romanée-Conti and Pétrus! That would be lovely, but it is not reality. Actually, it would not be lovely, because your brain can’t digest it. Your palate would get used to it, and your palate would get very one-dimensional.


I have the opportunity to taste $1,000 bottles of wine on my job. At home, I most often drink wines that cost less than $15. Lately I have been drinking Muscadet from Pépière and Yellow Muscat. Nothing is more undervalued than German Riesling. Nothing—it is a joke! In Burgundy a wine of the same quality would cost twice as much. Tesch Riesling is totally dry, and I am a big fan of his wines, which are inexpensive.


As you taste more wines along your journey, remember this: you learn the most from the things you don’t like. It is easy to talk about what you like—and much harder to discuss the things you don’t like and how you would make them better. Keep an open mind. It is important to take the opportunity to see if you might have overlooked something.
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WINE IS FOOD: WHEN THE TWO BECOME ONE






Although consumed as a beverage, wine is also like a sauce that accents and enhances flavor in food.


—PAUL BERTOLLI AND ALICE WATERS, CHEZ PANISSE COOKING (1988)




Wine and food have been so inextricably linked throughout human history that we have to scratch our heads and wonder: How on earth did wine and food become separated in the United States? How did the majority of Americans learn to have soft drinks with their evening meals? And where did the seemingly all-American notion of wine as a mere aperitif or party quaffer come from?


The 1961 classic Mastering the Art of French Cooking, by the American-born Julia Child, which was informed by her years in France, judged wine sufficiently important to devote a six-page section at the beginning of the book to the topic. And at the end of each main-course recipe Child recommended specific wines to accompany the dish. She celebrated the art of wine-and-food pairing: “Great combinations of wine and food are unforgettable: kidneys and one of the great red Burgundies, where each rings reminiscent changes on the characteristics of the other; sole in one of the rich white wine sauces and a fine white Burgundy; soufflé à la liqueur and a Château d’Yquem. And then there are the more simple pleasures of a stout red wine and a strong cheese, white wine and oysters, red wine and a beef stew, chilled rosé and a platter of cold meats.”
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French-born Madeleine Kamman’s 1971 classic, The Making of a Cook, proclaimed wine as one of the four “Good Ingredients for Good Dishes” (along with butter, cream, and seasonings). As Kamman noted, presciently, “There is a false belief among new ‘connoisseurs’ that American wines are not as good as European ones…. Of course wines are produced in other countries besides France. Italy, Spain and Portugal, Germany, Austria and Hungary, Switzerland, Greece, South Africa, Chile—all these countries produce wine, and some of it is splendid.”


The 1976 “Judgment of Paris,” the famous blind wine tasting in which French critics judged California wines to be better than some of France’s most renowned offerings, bore out Kamman’s statement that the wines of California were every bit as good as those of France—and indeed, that good wines were being made around the globe. The decades since have reinforced that truth.


As interest in wine soared, more books introducing the curious to this mysterious beverage began to appear in American bookstores. However, with the cookbook boom of the 1980s came an explosion of chef-driven cookbooks that often made no mention of wine, with the notable exceptions of works by Chez Panisse’s Alice Waters and some others. In fact, many of the bestselling cookbooks since the 1990s do not address wine to any great extent, even as an ingredient:




• The 1,136-page 1997 edition of Joy of Cooking features a single paragraph of tips on pairing wine with cheese and two paragraphs on rice wine and sake.


• In its 944 pages, Mark Bittman’s 1998 How to Cook Everything makes no mention of wine except in six recipes that call for it as an ingredient.


• The 1,040-page Gourmet Cookbook, published in 2004, makes no mention of wine except in four recipes that call for it as an ingredient.


• The index to Martha Stewart’s Cooking School, a 500-page book published in 2008, lists only two recipes that call for wine.







In some ways, the lack of attention to wine by food journalists is a natural extension of the increasing specialization of the fields of cuisine and wine. Wine writers wrote about wine while food writers stuck to food—and rarely were the two topics written about together.


As journalists “chose sides,” so did readers. Wine enthusiasts bought books about wine and became wine-centric, choosing restaurants based on their wine lists and selecting their wine before their menu instead of vice versa. And cooking enthusiasts, including many typical Americans, continued to learn about food, while viewing wine as a mysterious subject for specialists instead of a natural companion to food worth equal investigation.


As noted in the Preface, we are unusual because we specialize in writing about both food and wine. But more writers are needed to help to bridge the two topics and eliminate the chasm between them.


When we are introduced in social situations as wine writers, the most common response we receive is an apology—because too many people invariably feel embarrassed that they don’t know more about wine. However, we’ve never had anyone apologize to us after we’ve been introduced as food writers. Wine is a ridiculously vast subject, and no one should feel bad for not knowing “enough” about it.


We want food lovers to extend their passion for flavor to include wine, and we want to help them enjoy wine more by developing a greater understanding of the subject. And unlike certain esoteric wine writers, we don’t believe a Ph.D. in oenology (the study of wine) should be required to understand it.


Luckily for us, wine and food have been coming back into the headlines of articles about the “First Table.” Every American president and first lady have helped set the national tone for American culture, and that includes gastronomy. The Kennedys celebrated French cuisine and wines as the epitome of glamour, and the Clintons shone a spotlight on the best American ingredients and cuisine. After eight years of a teetotaling president, it’s been exciting for the food-loving media to report on a first lady who plants a White House vegetable garden and a president who takes her on a date to a farm-to-table restaurant where wines can be paired to every course.


“I think that President Obama’s choice to dine at Blue Hill [in Manhattan]—a restaurant known for its sustainable and local cuisine—was both edgy and such a statement,” said Claire Paparazzo, the sommelier of that restaurant, who served the first couple. “I can’t help but laugh when people ask what we served them, as if they expect me to reply ‘diamond-crusted sea bass’ or something ridiculous. What we served them was Blue Hill food—natural produce! And I’m impressed that they were open to different beverages.”


While Paparazzo declined to share more about the Obamas’ choices, the New York Daily News reported tipsters’ accounts that the first lady ordered two martinis, while the president ordered the wine pairings that accompanied the tasting menu, which that night included the 2007 Hirsch Vineyard & Blue Hill Special Cuvée, a light Burgundy-style Pinot Noir served exclusively at the restaurant.





TIMELINE: SOME NOTABLE EVENTS IN AMERICAN WINE HISTORY




Wine is about many things, including history. I had a moment when I realized the French have been making wine for two thousand years while California has only been making it for two hundred.


—JEFF BAREILLES, MANRESA





It’s not unusual for connoisseurs to look back with regret at having missed the golden age of their particular interest—the Elizabethan age for poetry, perhaps the seventeenth century for Dutch painting, or the heyday of Bach or Mozart. For oenophiles, this is the golden age, and there is every reason to predict that the next millennium will enable this specialized world to shine even more brightly.


—WINE WRITER ALEXIS BESPALOFF (1934–2006)




If Americans—collectively and individually—have any future with wine, it is a function of our past. It’s important to appreciate this country’s relatively brief wine history, especially compared with that of countries that measure their years of winemaking and wine enjoyment in thousands instead of hundreds. Yet understanding wine’s importance in the founding of the United States helps set the stage for our mission to ensure that it’s a celebrated part of our future.


Today wine is America’s leading finished agricultural product (as measured by retail value). California, the top wine-producing state, makes 90 percent of all American-made wine and three out of every five bottles purchased in this country. Two out of every three bottles of wine produced in the United States is from California, Oregon, Washington, or New York.


As the United States takes its place as the number-one wine-consuming country in the world, we are taking a historic step in our evolution—so let’s stop and see where we are and how we got here.
















	DATE

	EVENT









	1607

	
The first settlers arrive in Jamestown, Virginia, with a primary aim of establishing a wine industry in the New World so that England would not have to buy its wine from France and Spain.






	1619

	All male heads of households are commanded by law to plant grapevines. The settlers’ efforts produce the first wine made from indigenous grapes.






	1622

	Every Jamestown household is given a grape-growing and winemaking manual, at the king’s command.






	1624

	Virginia passes an act requiring every household to plant twenty vines for every male in the household over the age of twenty.






	1743

	
Benjamin Franklin includes instructions on winemaking in this year’s edition of his Poor Richard’s Almanack.







	1774

	
Thomas Jefferson plants his first vineyard at Monticello in Virginia.






	1776

	The United States of America is founded with the signing of the Declaration of Independence on July 4. In August America’s future first president, George Washington, orders cases of claret, Muscat, and cordials and a keg of brandy.






	1779

	The “Father of California Wine,” Father Junipero Serra, a Franciscan missionary, plants the first California vineyard at Mission San Diego.






	1780s

	
Benjamin Rush, an American doctor, suggests that wine consumed in moderation with food promotes “cheerfulness, strength and nourishment.”






	
1784

	
Thomas Jefferson arrives in Paris as ambassador to France. Within two weeks he purchases 276 bottles of wine, mostly Bordeaux.






	1789

	On May 29, President George Washington hosts the White House’s first state dinner, at which guests are served boiled leg of mutton and a single glass of wine each.






	1790

	On September 6, newly installed Secretary of State Thomas Jefferson places a wine order for “40 dozen of Champagne, 30 doz. Of Sauterne [sic], 20 doz. of Bordeaux de Segur, and 10 doz. of [Muscat de] Frontignan” for President Washington.






	1792

	During the Constitutional Convention in Philadelphia, George Washington leads a delegation on a visit to a nearby promising vineyard.






	1801–1809

	
President Thomas Jefferson’s passion for wine leads him to have large wine cellars built in the White House and to purchase more than 20,000 bottles of wine during his tenure in office.






	1825

	Sixty vineyards with a total of 600 acres of grapes have been planted throughout the United States. Five years later there are two hundred vineyards with a total of 5,000 acres of grapes.






	1839

	
George Calvert Yount plants the first vineyards in Napa Valley, in what will become Yountville, California. The same year in Washingtonville, New York, Brotherhood Winery makes its first wines.






	1845

	
President James Polk and First Lady Sarah Polk serve six different wines (including rosé Champagne, Sauternes, and ruby port) in six glasses that “formed a rainbow around each plate” at an extravagant dinner during their first year in the White House.






	1851

	After tasting Nicholas Longworth’s pink sparkling Catawba wine (produced in Ohio via the traditional method used to make Champagne) at the Great Exhibition in London, one admiring reviewer proclaimed, “Cincinnati has become the chief seat of wine manufacture in the United States.” Within a few years, Longworth was producing nearly 100,000 bottles annually, supported by a national advertising campaign. He is the first American winemaker to prove the existence of a lucrative market for wine. Longworth’s wine even inspires Henry Wadsworth Longfellow’s 1854 poem “Ode to Catawba Wine.”






	
1857

	Hungarian immigrant Agoston Haraszthy builds the first commercial vineyard in California, which today is the home of Buena Vista Winery. During his lifetime, he introduces three hundred wine grape varieties.






	1861

	The California governor appoints a commission to direct the development of winemaking in the region. Haraszthy is one of the first three commissioners.






	

	
Charles Krug establishes Napa Valley’s first commercial winery.






	1862

	
Schramsberg Winery, the Napa Valley sparkling wine producer, is founded.






	1870s

	California becomes America’s top wine-producing state.






	1873

	At the Vienna World’s Fair, a Virginia wine is named “Best Red Wine of All Nations.”






	1876

	
Beringer Winery is founded in Napa Valley and will become the oldest continually operating winery in the United States.






	1879

	
Inglenook Winery is founded. Just ten years later it wins gold medals at the World’s Fair of Paris.






	1880s–1890s

	California wines experience their first “golden age,” winning awards and medals at several global exhibitions and fairs (including London in 1887, Paris in 1889, Chicago in 1893, San Francisco in 1894, and Bordeaux in 1895).






	1880

	
President Rutherford B. Hayes, influenced by First Lady Lucy Hayes, an advocate of the women’s temperance movement, bans wine and liquor at the White House.






	1889

	More than 140 wineries are operating in California.






	1890–1915

	A rootstock louse called phylloxera attacks California wineries, destroying 250,000 acres of vineyards.






	1893

	California wines made from Barbera, Cabernet Sauvignon, Malbec, Riesling, and Sémillon are exhibited at the Columbian Exposition in Chicago.






	1900

	Dozens of American wines—representing California, New Jersey, New York, Ohio, and Virginia—win medals at the prestigious Paris Exposition.






	1917

	Congress passes the Eighteenth Amendment, banning the commercial production and sale of alcohol in the United States and marking the beginning of Prohibition.






	1918

	There are more than 2,500 commercial wineries and 713 bonded wineries in the United States.






	1919

	
The Volstead Act is ratified, prohibiting the sale of alcohol in the United States as of 1920. Some loopholes allow physicians to prescribe alcohol to their patients, consumers to drink wine for religious purposes, and heads of households to produce two hundred gallons of wine a year for personal use (acknowledging a common practice among Italian Americans).






	1920–1933

	In California, grape production drops dramatically, nearly destroying the wine industry.






	1933

	Congress passes the Twenty-first Amendment, repealing Prohibition and assigning authority to individual states to allow or ban the production and sale of alcohol. Only about 150 American wineries still exist. As Americans regain legal access to beer and spirits, consumption of wine falls, and most of the wine consumed is fortified to more than 20 percent alcohol, which is still considered its chief appeal.






	

	
Ernest and Julio Gallo found their eponymous winery in Modesto, California.






	1934

	
Frank Schoonmaker and New York Herald Tribune columnist Tom Marvel write The Complete Wine Book, one of America’s first general-interest books on wine.






	
1934–1950s

	The majority of table wines are consumed by immigrant families from Southern and Central Europe. Jug wines become popular.






	1941

	
Earle R. MacAusland launches Gourmet magazine with the January issue, featuring the first of many regular articles on the subject of wine.






	

	
André Tchelistcheff of Beaulieu Vineyards releases his 1936 Georges de Latour Private Reserve Cabernet Sauvignon, named after the man who founded Beaulieu in 1900. It becomes the country’s most celebrated red wine for the next three decades.






	1943

	
Cesare and Rosa Mondavi, Italian immigrants, purchase the Charles Krug Winery, which they run with the help of their sons Robert and Peter.







	1950s

	The American wine market is dominated by dessert and fortified wines such as sherry, port, and Madeira. German brands of sweet wine, including Blue Nun, sell well. By the end of the decade, America’s big-five winemakers are Beaulieu, Beringer, Charles Krug (the largest), Inglenook, and Larkmead.







	1956

	
Bon Appétit magazine is launched as a liquor-store giveaway.






	Early 1960s

	Wine retailer Marvin Stirman and Alfio Moriconi cofound the Washington-based Les Amis du Vin (The Friends of Wine), an organization for wine lovers that at its height boasts more than 30,000 members in thirty-five chapters. Les Amis’ popular wine tastings and classes attract many people who go on to play leading roles in the world of wine and food, including former Washington Post food editor William Rice and long-time restaurant critic Phyllis Richman, not to mention independent wine critic Robert M. Parker, Jr.







	1960s

	Young, affluent, well-traveled Americans begin to develop a taste for drier table wines, and American wineries improve the quality of their offerings.






	
1960s

	Washington state sees its first commercial-scale plantings of wine grapes. The earliest producers spawn Columbia Winery and Chateau Ste. Michelle. Oenologist André Tchelistcheff helps guide Chateau Ste. Michelle’s early efforts and mentors new Washington winemakers.






	1961

	
First Lady Jacqueline Kennedy appoints French chef René Verdon the first professional White House chef, elevating the cuisine of state dinners to a new level starting in April. Bordeaux is the Kennedys’ preferred wine.






	

	
Julia Child’s first book, Mastering the Art of French Cooking, which includes wine recommendations for many recipes, is published in October.






	

	
Heitz Wine Cellars is founded by Joe and Alice Heitz in St. Helena, California. Their Martha’s Vineyard Cabernet Sauvignon soon becomes one of the first “cult Cabernets.”






	1962

	
Dr. Konstantin Frank founds Vinifera Wine Cellars in New York’s Finger Lakes region, pioneering premium wine production on the East Coast. The White House later serves one of his first wines, a Trockenbeerenauslese Riesling.






	1964

	
President Lyndon Johnson is credited with establishing the tradition of serving exclusively American wines at the White House.






	

	
Ernest Hemingway’s book A Moveable Feast, which celebrates the author’s love of wine developed through his European travels, is published, three years after his death and ten years after he won the Nobel Prize for Literature.






	1965

	
M. Frank Jones buys the trademark for Bon Appétit and turns it into a glossy bimonthly. He writes a wine column for the magazine and persuades leading wine experts Alexis Lichine, Frank Schoonmaker, and Harry Waugh to contribute as well.






	1966

	
Ernest and Julio Gallo’s California winery becomes America’s largest.






	

	
Visionary winemaker Robert Mondavi celebrates the first harvest at his eponymous California winery in Oakville, California. It will become the state’s most famous winery.






	

	
David Lett and Chuck Coury plant the first Pinot Noir grapes in Oregon. Thirteen years later, Lett’s 1975 Eyrie Reserve Pinot Noir takes third place at the Gault-Millau Wine Olympiad in Paris, prompting a wave of interest in Oregon Pinot Noir.






	1970

	Adult per capita consumption of table wine stands at 1.05 gallons.






	Early 1970s

	President Richard M. Nixon is said to have his favorite French wines (such as Château Margaux) secretly poured for him at state dinners, in spite of the White House policy of serving only American wines.






	1970s

	The United States sees a sudden surge in wine consumption. Hundreds of new wineries open in California.






	1972

	On July 7, Frank Prial creates the “Wine Talk” column in the New York Times.







	

	The November 27 Time cover story entitled “American Wine: There’s Gold in Them Thar Grapes” celebrates the wine boom in the United States.






	1973

	
Eddie Osterland passes the Court of Master Sommeliers examination, becoming America’s first Master Sommelier.






	

	
Domaine Chandon is the first American sparkling winery established by a French Champagne house (Moët & Chandon). Its Blanc de Noirs is served at White House receptions.






	1974

	
Alex and Louisa Hargrave open Hargrave Vineyard, the first commercial winery on Long Island, New York.






	1975

	Riunite, a fizzy, semi-sweet Italian wine, becomes the top imported wine in the United States. In 1977 it adopts the popular slogan “Riunite on ice, that’s nice,” and sales boom, peaking seven years later.






	

	
Sutter Home Family Vineyards, which has been making a dry white Zinfandel, experiences a “stuck fermentation”—that is, the yeast dies before consuming all the sugar during fermentation of the pink grape juice. When its sweet white Zinfandel is released, sales boom.






	1976

	The wine merchant Steven Spurrier pits California wines against some of France’s finest wines in a blind tasting by a Who’s Who of nine French judges on May 24. In a watershed event that came to be known as the Judgment of Paris, California wines win, bringing their world-class quality to global attention.






	

	
Bob Morrisey founds the Wine Spectator as a newsprint tabloid.






	

	
The Windows on the World Wine School is founded in New York City by Kevin Zraly. By 2010 nearly 20,000 students will have graduated.






	1977

	After four years of offering the Master Sommelier exam, the Court of Master Sommeliers is established in London as the examining body for the Master Sommelier diploma. As of 1977 there are 35 Master Sommeliers. By 2010, there are 169 worldwide.






	1978

	
Ariane and Michael Batterberry found The International Review of Food and Wine, later known as Food & Wine magazine. Within two years, it has a circulation of 250,000.






	

	A full-time lawyer, Robert M. Parker, Jr., debuts his wine newsletter, The Wine Advocate, in August. It eventually has a circulation of more than 50,000 subscribers.






	1979

	The Wine Spectator is purchased by Marvin Shanken and transformed into a four-color glossy magazine.






	

	
Robert Mondavi and Bordeaux’s Baron Philippe de Rothschild agree to collaborate on a high-quality Napa Valley Cabernet Sauvignon called Opus One, which prompts new global investment interest in the California wine industry.






	
1980

	
Glen Ellen Winery is founded by Mike Benziger, helping the transition from large-scale wine production, prevalent up to this time, to smaller-scale, high-quality wineries. Benziger later becomes one of the first California vintners to embrace sustainable, organic, and biodynamic farming principles.






	

	There are 919 wineries in the United States.






	1982

	
Wine & Spirits magazine is founded, and four years later Joshua Greene takes its helm as editor and publisher. Greene buys the magazine in 1989.






	1983

	Lawyer-turned-winemaker Jess Jackson pioneers a middle-market niche (between $2.49 jug wine and $11 boutique wines) with the $5 Kendall-Jackson Chardonnay.







	1980s

	
President Ronald Reagan favors serving California wines at state dinners. Sales of Kendall-Jackson Chardonnay soar after First Lady Nancy Reagan admits her fondness for it, as reported by the columnist Herb Caen in the San Francisco Chronicle.







	1984

	The first edition of Kevin Zraly’s Windows on the World Complete Wine Course is published. It becomes an annual guide, with reported cumulative sales of more than three million copies.






	

	
Robert M. Parker, Jr., resigns his position as a lawyer to devote himself to The Wine Advocate full-time.






	1985

	The Wine Spectator implements its 100-point scoring system for wine.






	

	Spurred by an influx of capital and mass advertising, U.S. per capita adult wine consumption hits a new high of 2.43 gallons.






	

	
Iron Horse Vineyards creates its Russian Cuvée expressly for the Reagan-Gorbachev summit meetings, which lead to the end of the Cold War.






	
1986

	
Jack and Dolores Cakebread of Cakebread Cellars in Napa Valley launch the American Harvest Workshop, which brings together leading chefs, artisan food producers, journalists, and other professionals to explore the relationship between wine and food. The annual Workshop celebrates its twenty-fifth anniversary in 2011.






	1988

	
Wine Enthusiast magazine is founded by the husband-and-wife team of Adam and Sybil Strum as an outgrowth of their wine accessories catalog.






	1989

	
David Rosengarten and Joshua Wesson’s classic book on wine-and-food pairing, Red Wine with Fish, is published.






	1991

	In “The French Paradox,” in November, the popular television program 60 Minutes examines the paradox that even though the French diet includes a great deal of fat and wine, France’s residents have much lower rates of heart disease than those of other countries. In extolling the health benefits of moderate consumption of wine, the program generates new interest in wine among older Americans.






	1992

	The chapters of the 1992 edition of Kevin Zraly’s Windows on the World Complete Wine Course cover the wines of France, California, New York, Germany, Italy, Spain, and Australia, followed by a section on Champagne, sherry, and port. There is no mention of the wines of New Zealand, South Africa, South America, Oregon, or Washington state, among other regions that merit inclusion in later editions.






	1993

	
President William Jefferson Clinton speaks out for wine during American Wine Appreciation Week (February 21–27). He is quoted in Washington Monthly as saying, “[I have] reached the age that when all this health data comes out, I want to take another glass of wine,” and on MTV as saying, “At least if you use it in moderation, there’s no evidence that it causes harm… And there’s some evidence that wine, for example, is good for your heart if you use it in moderation.”






	1994

	
First Lady Hillary Rodham Clinton appoints American-born chef Walter Scheib to usher in a new era of American cooking at the White House to accompany the emphasis on American wines.






	
1995

	There are 1,187 wineries in the United States.






	

	The first edition of Wine for Dummies, by Mary Ewing-Mulligan (who became the first American woman Master of Wine in 1993) and Ed McCarthy, is published. Including subsequent editions, it reportedly sells more than a million copies.






	

	The U.S. Departments of Health and Human Services and Agriculture revise their joint Dietary Guidelines for Americans to include the recommendation that “drinking in moderation may lower risk for coronary heart disease, mainly among men over age 45 and women over age 55.”






	1996

	
Joshua Wesson founds Best Cellars, which revolutionizes American retail wine selling by categorizing wines by style (“Fizzy, Fresh, Soft, Luscious, Juicy, Smooth, Big, Sweet”) instead of by region or varietal.






	

	Per capita wine consumption begins its steady rise over the next decade.






	2000

	There are 2,188 wineries in the United States.






	

	At the 200th anniversary of the White House on November 1, Iron Horse sparkling wine is poured for guests, who include every living president except the ailing Ronald Reagan.






	

	One of America’s most celebrated contemporary novelists Jay McInerney debuts his monthly wine column “Uncorked” in House & Garden, which he will continue to write until the magazine’s closing in 2007. His columns are collected in two books, Bacchus & Me (2002) and A Hedonist in the Cellar (2006). In 2010, he and Lettie Teague will be named the Wall Street Journal’s wine columnists.






	2001

	
Karen MacNeil’s The Wine Bible is published. It reportedly goes on to sell more than 500,000 copies.






	2002

	With this year’s addition of North Dakota, wine is now made in commercial wineries in all fifty states.






	

	
Charles Shaw’s $1.99 wines—popularly nicknamed Two-Buck Chuck—are introduced at Trader Joe’s. After sales soar, other retailers introduce their own $1.99 labels, attracting new price-conscious consumers to wine.






	

	In her New York Times article “The Case for Drinking,” Abigail Zuger acknowledges that some experts believe that a “drink or two a day of wine… is often the single best non-prescription way to prevent heart attacks—better than a low-fat diet or weight loss, better even than vigorous exercise.”






	2003

	Wine blogs start to appear online.






	2004

	The movie Sideways is released, in which Paul Giamatti’s character, Niles, disparages Merlot while singing the praises of his beloved Pinot Noir. American sales of Pinot Noir go through the roof as sales of Merlot plummet.






	

	Sommelier and filmmaker Jonathan Nossiter’s documentary Mondovino is released, bringing new focus to the increasing globalization of the wine industry.






	2005

	
The Wine Lover’s Dessert Cookbook, by Mary Cech and Jennie Schacht, spotlights the pairing of desserts with sweet wines. It is part of a year-long wave of new food-and-wine-pairing books.






	

	This year’s Dietary Guidelines for Americans note, “A daily intake of one to two alcoholic beverages is associated with the lowest all-cause mortality and a low risk of CHD [coronary heart disease] among middle-aged and older adults.”






	2006

	
Gary Vaynerchuk debuts his passionate—and soon wildly popular—daily video blog on wine, known as “The Thunder Show,” on February 21, on Wine Library TV. Four years later he is named Wine Enthusiast magazine’s “Innovator of the Year.”






	

	Sommelier Evan Goldstein and his mother, chef Joyce Goldstein, release their first food-and-wine-pairing book, Perfect Pairings.







	

	
Our own What to Drink with What You Eat is published, winning the Georges Duboeuf Wine Book of the Year Award and the Gourmand World Cookbook Award. In 2007, it wins the International Association of Culinary Professionals’ Book of the Year Award.






	2007

	Adult per capita wine consumption in the U.S. reaches a new high of 2.97 gallons.






	

	The book Icons of the American Marketplace names 250 iconic American brands, including three winemakers: Gallo, Iron Horse, and Manischewitz.







	2008

	After one of the largest consumer research projects ever conducted by the wine industry, Constellation Wines U.S. announces the results of its 18-month study of wine consumption in America, based on 10,000 premium-wine consumers. The single largest segment of consumers (23 percent) identified themselves as “Overwhelmed” by the sheer volume of choices on store shelves.






	

	The movie Bottle Shock, dramatizing the events of the 1976 Judgment of Paris, is released. It stars Alan Rickman as wine-tasting organizer Stephen Spurrier and Chris Pine as Chateau Montelena winemaker Bo Barrett.






	

	In a profile in People (August 4), the kitchen of the Hyde Park, Chicago, home (said to have a 1,000-bottle wine cellar) of presidential candidate Barack Obama is described as having a bottle of Kendall-Jackson Chardonnay on view.






	

	On Election Night, November 4, Michelle and Barack Obama reportedly pop corks on bottles of Graham Beck Brut NV sparkling wine from South Africa (which was the celebratory drink at South African president Nelson Mandela’s inauguration) to toast his victory.






	

	During the November emergency summit of two dozen world leaders led by President George W. Bush to address the global economic crisis, a dinner at the White House pairs an entrée of thyme-roasted rack of lamb with a 2003 Shafer Hillside Select Cabernet Sauvignon, then valued at about $300 a bottle, according to the Associated Press.






	

	Adult per capita consumption of table wine stands at 2.96 gallons.






	2009

	President Barack Obama’s official inauguration lunch at the Capitol features wines by Duckhorn Vineyards (2007 Sauvignon Blanc, paired with a seafood stew), Goldeneye Winery (2005 Pinot Noir, paired with pheasant and duck), and Korbel (sparkling wine, paired with the apple-cinnamon sponge cake served for dessert).






	

	In May President Obama and First Lady Michelle Obama (whose White House Victory Garden has made headlines) dine at Blue Hill restaurant in New York City. The recommended wine pairings are reportedly among the beverages served.






	

	The U.S. becomes the largest wine market in the world by dollar volume.






	2010

	There are 6,223 wineries in the United States. Ten states boast more than 100 wineries each: California (3,047), Washington (564), Oregon (453), New York (229), Virginia (163), Texas (157), Pennsylvania (141), Ohio (120), Michigan (104), and North Carolina (101).






	

	The American Medical Association’s Archives of Internal Medicine reports a thirteen-year research study at Brigham and Women’s Hospital in Boston of more than 19,000 women over the age of thirty-nine. Results indicate that wine drinkers are less likely to gain weight than non-drinkers and that moderate drinkers have a lower risk of obesity. Beer and spirits drinkers had the highest weight gain, while red wine drinkers had the lowest.






	

	The summer wedding-week festivities of Chelsea Clinton and Marc Mezvinsky put American wines in the spotlight in Rhinebeck, New York. The Virginia winery Kluge’s sparkling wines, both its Blanc de Blancs and rosé, are reportedly poured at the rehearsal dinner. Guests are said to take home gift bags containing, among other locally produced items, a bottle of Clinton Vineyards (no relation) wine from Clinton Corners, New York.






	

	This year’s Dietary Guidelines for Americans advise, “Alcohol consumption may have beneficial effects when consumed in moderation. Strong evidence from observational studies has shown that moderate alcohol consumption is associated with a lower risk of cardiovascular disease.”



















Wine makes daily living easier, less hurried, with fewer tensions and more tolerance.


—BENJAMIN FRANKLIN (1706–1790)






I dined a large company once or twice a week. [Thomas] Jefferson dined a dozen every day.


—JOHN ADAMS, U.S. PRESIDENT, 1797–1801






My manner of living is plain—a glass of wine and a bit of mutton are always ready.


—GEORGE WASHINGTON, U.S. PRESIDENT, 1789–1797






A list of devotees of Madeira from late Colonial days through the Civil War reads like a directory of American history. First in place, of coursae, was George Washington, who took a pint with his dinner every day.


—ROY BRADY, GOURMET (DECEMBER 1965)






Good wine is a necessity of life for me.


—THOMAS JEFFERSON (1743–1826)






In 1840, the Whigs presented their candidate, William Henry Harrison, as a simple frontier Indian fighter, living in a log cabin and drinking cider, in sharp contrast to an aristocratic, Champagne-sipping Van Buren.


—WHITE HOUSE HISTORICAL ASSOCIATION






[Nicholas] Longworth proved that good wine indeed could be made from American grapes. Moreover, he demonstrated that, if the wine was priced fairly, Americans would buy it.


—PAUL LUKACS, AMERICAN VINTAGE: THE RISE OF AMERICAN WINE (2005)






In 1873, at the Universal Exhibition in Vienna, a bottle of Norton from Hermann took home a gold medal, ratifying it as one of the best red wines in the world.


—TODD KLIMAN, THE WILD VINE: A FORGOTTEN GRAPE AND THE UNTOLD STORY OF AMERICAN WINE (2010)






Leon D. Adams, considered by wine aficionados and the wine industry to be the seminal wine historian in the United States in the 20th century[,]… was a founder [in 1934] of the Wine Institute, the trade organization that represents California’s wine industry.


—HOWARD G. GOLDBERG, NEW YORK TIMES (SEPTEMBER 16, 1995)






For the family budget the wide choice of wines is a Godsend. There are good wines for one dollar the bottle, and some awful ones. The development of one’s own taste and the widening of one’s selections to include varieties not yet discovered are a diverting pastime and an economical one. But remembering that taste is a matter of the individual palate, any bottle of wine becomes expensive if it does not give real drinking pleasure. Forearmed with this knowledge, you should enjoy the merry hunt for the wine of your preference.


—PETER GREIG, “THE CHOICE OF WINE,” GOURMET (JANUARY 1941)






Authoritative wine books written in the 1950s covered two countries—France and Germany. Sometimes Spain, Italy, and Portugal would be lumped together in a smaller chapter. Places such as the United States and Australia usually weren’t covered at all.


—KAREN MACNEIL, THE WINE BIBLE (2001)






In the 1960s, 60 percent of wine was Mad Dog 20/20, port, and sherry, and less than 20 percent was table wine or champagne. Jugs with screw tops were the packaging of choice.


—MICHAEL MONDAVI, SON OF CALIFORNIA WINE PIONEER ROBERT MONDAVI






In Europe, we thought of wine as something healthy and normal as food, and also a great giver of happiness and well-being and delight. Drinking wine was not snobbism nor a sign of sophistication nor a cult; it was as natural as eating and to me as necessary.


—ERNEST HEMINGWAY (1899–1961), A MOVEABLE FEAST






Making good wine is a skill. Fine wine is an art.


—ROBERT MONDAVI (1913–2008)






Wine has been a part of civilized life for some seven thousand years. It is the only beverage that feeds the body, soul and spirit of man and at the same time stimulates the mind.


—ROBERT MONDAVI






When I first began studying wines in 1970, people were more interested in red wine than white. From the mid-1970s, when I started teaching, into the mid-1990s, my students showed a definite preference for white wine.


—KEVIN ZRALY, WINDOWS ON THE WORLD COMPLETE WINE COURSE (2008)






Mrs. Nixon is in charge of the White House. I leave it to the experts. I try to stay out of it unless I have to. Sometimes, for an important state dinner, I’ll pick a wine. I do know something about wines.


—PRESIDENT RICHARD NIXON, TIME (JANUARY 3, 1972)






Americans will spend close to $2 billion on wine this year, twice as much as in 1968… Wine clubs and college wine courses are multiplying as fast as yeast on freshly crushed grapes. Wine tastings are taking their place alongside cocktail parties in the repertory of folkways. Wine books—as many as 50 new ones this year—are flowing from the presses.


—“AMERICAN WINE COMES OF AGE,” TIME (NOVEMBER 27, 1972)






Riunite made its name… with Lambrusco, which was for many years the No. 1 wine import in this country.


—FRANK PRIAL, NEW YORK TIMES (MAY 7, 2003)






When the ballots were cast, the top-scoring red was Stag’s Leap Wine Cellars’ ’72 from the Napa Valley, followed by Mouton-Rothschild ’70, Haut-Brion ’70 and Montrose ’70. The four winning whites were, in order, Chateau [Montelena] ’73 from Napa, French Meursault-Charmes ’73 and two other Californians, Chalone ’74 from Monterey County and Napa’s Spring Mountain ’73. The U.S. winners are little known to wine lovers, since they are in short supply even in California and rather expensive ($6 plus). Jim Barrett, [Montelena’s] general manager and part owner, said: “Not bad for kids from the sticks.”


—GEORGE M. TABER, “MODERN LIVING: JUDGMENT OF PARIS,” TIME (JUNE 7, 1976)






The Court of Master Sommeliers has been the single most influential movement in transforming the place of wine in American culture—not only through the wine itself but through the people involved in educating themselves through the Court. Master Sommeliers working at any level with restaurants have done more to raise the bar in American wine culture than almost anything else. For instance, look where we were with the use of glassware in the 1970s and 1980s, when it was common to use generic one-size-fits-all, mass-produced non-crystal glassware. Now, at the very least, Spiegelau or Riedel crystal glasses are ubiquitous in fine dining. Even in steakhouses and middle-of-the-road white-tablecloth restaurants, quality stemware is the rule, not the exception.


—MICHAEL FLYNN, THE MANSION ON TURTLE CREEK






In the 1980s, my first job, at around age fourteen, was at a small family Italian restaurant in New Jersey. It was the first time I saw Santa Margherita Pinot Grigio and the phenomenon that it was. When someone wanted to show off, they would order the Santa Margherita. I thought it must be great. It was the most sophisticated wine choice by far at the time. During college at NYU, I worked at another restaurant, where I learned by listening to people, including wine salesmen, and how they described wine. The salesmen would talk about Tuscans and the Ruffino Gold Label Ducale Oro, which was the red-wine equivalent of Santa Margherita.


—ROBERT BOHR, COLICCHIO & SONS






I have been in the business for more than twenty years, and I attribute the dominance of oak in California wine to a couple of things: In the 1980s when the wine boom hit, California looked to Burgundy for a natural place to copy. In Burgundy, they use a lot of French oak. In California, they started with coconut-noted American oak, then switched back to French because it has more vanilla notes. The other thing to bear in mind is that in the 1980s, the dominant style of cooking was mesquite-grilled food. What works best with grilled food? Oaked wines!


—BERNARD SUN, JEAN GEORGES






Head to one of the top restaurants in America, and half the bottles on the tables are Chardonnay. It’s the trophy wine of the times: the fourth quarter of 1989. Few guests are talking with sommeliers. French wines from Bordeaux and Burgundy are the imports of choice.


—JOSHUA GREENE, EDITOR AND PUBLISHER, WINE & SPIRITS (APRIL 2009)






The 1990s were the most transforming ten-year span in the history of fine wine. Everything essential to fine wine—winegrower ambition, a passionate and informed audience, and abundant money—coalesced.


—MATT KRAMER, MAKING SENSE OF WINE (2003)






From 1991 to 2005, sales of red wine in the United States grew by more than 125 percent.


—KEVIN ZRALY, WINDOWS ON THE WORLD COMPLETE WINE COURSE (2008)






In the mid-1990s, when I was working at Larry Forgione’s An American Place in New York City, customers were interested in mostly two things on our all-American wine list: California Cabernet and California Chardonnay, which went really well with dishes like scallops with potatoes and butter…. I also got to try everything from Stag’s Leap to Sean Thackrey’s wines. I still remember my first taste of Jordan Cabernet, which was amazing!


—CLAIRE PAPARAZZO, BLUE HILL






In the late 1990s, the top sommeliers in New York were Jean-Luc Le Dû [Daniel], Michel Couvreux [Le Bernardin], and Roger Dagorn [Chanterelle]—they were mostly Frenchmen selling French wine.


—ROBERT BOHR, COLICCHIO & SONS






[Jay McInerney] has become the best wine writer in America.


—MATTHEW DEBORD, SALON (NOVEMBER 20, 2000)






At Vong [Jean-Georges Vongerichten’s Thai-inspired restaurant], I saw California Pinot Noir and lots of Riesling. I still remember my first introduction to Grüner Veltliner there, which tasted like water rushing over wet slate…. While opening ’Cesca [with chef-partner Tom Valenti], I really fell in love with Italian wines. The all-Italian wine list was difficult to read, as it was broken down by region—so you might have no idea of the grapes! I became a huge fan of Salerno winemaker Bruno De Conciliis and others, like Livio Felluga and Ciacci Brunello di Montalcino. On weekends, instead of big California Cabernets, people would order Super Tuscans.


—CLAIRE PAPARAZZO, BLUE HILL






Contrary to wine’s male image… women buy 77 percent and consume 60 percent of the wine in America.


—NEW YORK TIMES (APRIL 27, 2005)






[Winemaking] parameters are dictated by an international taste and by champions of this taste—including Robert Parker, the Wine Spectator, and certain Spanish critics like José Peñín. They are then produced by taste bureaucrats like Michel Rolland and hundreds of indigenous oeonologists like Telmo Rodriguez.


—JONATHAN NOSSITER, LE GOÛT ET LE POUVOIR (TASTE AND POWER, 2007)






For the first time, the number of regular wine drinkers in the United States exceeds the number of casual wine drinkers, according to a study issued Friday. “2007 may well be seen as the wine industry’s tipping-point year,” John Gillespie, president of the Wine Market Council, told a Napa wine conference Friday. “Wine is literally soaking into the national fabric.”… The number of U.S. adults who call themselves wine drinkers has risen 53 percent since 2000, from 49 million to 75 million…. Last year, a majority of wine drinkers—55 percent—consumed wine every week.


—SANTA ROSA PRESS DEMOCRAT (JANUARY 19, 2008)






Nationally, wine consumption is up more than 30 percent in a decade, topping 300 million gallons last year for the first time. The United States has surpassed Italy as the world’s No.-2 wine consumer and is poised to overtake the front-running French by 2010, according to the London-based International Wine and Spirits Record.


—USA TODAY (FEBRUARY 17, 2008)






Although the [Bush] White House said that it paid wholesale, the fact that it opened such an extravagant wine at a gathering intended to avert a global economic meltdown caused widespread indignation.


—MIKE STEINBERGER, SLATE (JANUARY 14, 2009)













At Blue Hill in 2009, our wine list represents the huge shift in American wines over the past fifteen to twenty years. People are still interested in big California Cabernets and wines by Sean Thackrey, but these days he’s letting the grapes he buys “connect with the earth” before beginning the winemaking process, which seems to impart a hint of minty or eucalyptus character to all of his wines, so they make you think of the Rhône or southwest France more than California itself. We’ve seen the influence of other Rhône Rangers, including Edmunds St. John and their brilliant Syrah, and the influx of different grape varieties like Viognier and Roussanne, as well as multivarietal and multivintage wines…. There are also more textured offerings from places like Oregon, Washington, and even New York…. I am also proud to serve wines by biodynamic and organic winemakers. And my clientele knows me and trusts me to the point where they ask, “Claire, what do you have upstairs that you’re not putting on the wine list?”


—CLAIRE PAPARAZZO, BLUE HILL
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WINNERS OF JAMES BEARD FOUNDATION AWARDS FOR WINE


Outstanding Wine and Spirits Professional




2011: Julian Van Winkle III, Old Rip Van Winkle Distillery


2010: John Shafer and Doug Shafer, Shafer Vineyards


2009: Dale DeGroff, mixologist


2008: Terry Theise, Terry Theise Estate Selections


2007: Paul Draper, Ridge Vineyards


2006: Daniel Johnnes, Dinex Group


2005: Joseph Bastianich, Italian Wine Merchants


2004: Karen MacNeil, Culinary Institute of America


2003: Fritz Maytag, Anchor Brewing Company


2002: Andrea Immer, MS, French Culinary Institute


2001: Gerald Asher, wine editor, Gourmet


2000: Kermit Lynch, wine importer


1999: Frank Prial, wine columnist, New York Times


1998: Robert Parker, The Wine Advocate


1997: Zelma Long, Simi Winery


1996: Jack and Jamie Davies, Schramsberg Vineyards


1995: Marvin Shanken, Wine Spectator


1994: Randall Grahm, Bonny Doon Vineyard


1993: Kevin Zraly, Windows on the World


1992: André Tchelistcheff, oenologist


1991: Robert Mondavi, Robert Mondavi Winery


Outstanding Wine Service

2011: Belinda Chang, The Modern (New York City)


2010: Bernard Sun, Jean Georges (New York City)


2009: Aldo Sohm, Le Bernardin (New York City)


2008: John Ragan, Eleven Madison Park (New York City)


2007: Mark Slater, Michel Richard Citronelle (Washington, DC)


2006: William Sherer, Aureole (Las Vegas)


2005: Tim Kopec, Veritas (New York City)


2004: David Lynch, Babbo (New York City)


2003: Jean-Luc Le Dû, Daniel (New York City)


2002: Paul Grieco, Gramercy Tavern (New York City)


2001: Bobby Stuckey and Laura Cunningham, The French Laundry (Yountville, California)


2000: Larry Stone, Rubicon (San Francisco)


1999: Karen King, Union Square Café (New York City)


1998: Reinhardt Lynch, The Inn at Little Washington (Washington, Virginia)


1997: Julian Niccolini and Alex von Bidder, The Four Seasons (New York City)


1996: Roger Dagorn, Chanterelle (New York City)


1995: Daniel Johnnes, Montrachet (New York City)


1994: Piero Selvaggio, Valentino (Los Angeles)


1993: Larry Stone, Charlie Trotter’s (Chicago)


1992: Derek Pagan, Bern’s Steak House (Tampa)


1991: Peter Granoff and Evan Goldstein, Square One (San Francisco)










YOUR PERSONAL HISTORY WITH WINE



Just as you should have a sense of pride in our nation’s collective wine history, you should take pride in your own personal wine history. Our future with wine as individuals is an outgrowth of our past. It’s important to have a sense of the key turning points in your relationship with wine.


What has your relationship been with wine over your lifetime? What were your family’s attitudes toward wine when you were growing up? Was wine a beverage poured only on special occasions? Did the adults at your table drink wine with dinner every day? Were they teetotalers?


There’s no need to be embarrassed by your answers or to fear that they will prevent you from achieving a comfortable mastery of wine. And in case our assurances aren’t enough, we’ll let you hear it from some of America’s best sommeliers, who we believe are in the best position to convince you to be comfortable with your experience of wine and your particular taste and preferences. As experts charged with finding the best possible matches between a chef’s cuisine and a winemaker’s wine, restaurant sommeliers are uniquely qualified to mediate. And while they are well versed in the language of wine, they are very good at translating technical terminology into plain English.


If the mere idea of encountering America’s best sommeliers makes you sit up straighter, relax. While we’ve run into the occasional haughty sommelier in years past, the very best today distinguish themselves as having one guiding principle: maximizing your pleasure.




Why Sommeliers Are the Perfect People to Teach You About Wine


In the coming decade, sommeliers will emerge as the new rock stars as they help open the alluring world of wine to mere mortals—and they readily admit that they are mere mortals themselves. Like the rest of us, sommeliers love food, they love wine, and they want you to have the even greater pleasure of loving food and wine together!


Their own early experiences with wine may not be so different from yours. We share a few of their stories here so you can appreciate the paths others have taken to enter the world of wine.







Developing a Discerning Palate: Robert Bohr, Colicchio & Sons


When I was growing up, my parents didn’t drink wine, but my maternal grandparents did. It was whatever was served in a half-gallon jug—typically Paul Masson Chablis.


I thought I had a reasonable understanding of wine: it was something you drank with dinner and on special occasions. I remember going to my father’s parents’ house as a kid, and when they asked me what I wanted to drink, I replied, “A glass of Chablis,” to which my father’s mother responded, “Over my dead body!” But at age six, I had my own very small wine glass at the holidays, as it was completely natural at my other grandparents’ house to have an ounce or two at Easter, Thanksgiving, and Christmas.
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ROBERT BOHR


Before I drank the wine, my aunt—who was well traveled and the most cultured—would have me look at it and smell it. My earliest memory of “Francophile culture” was receiving as a gift, in first grade, copies of Julia Child and Simone Beck’s Mastering the Art of French Cooking, volumes I and II.


During college I spent a few weeks in France, where the wine was cheaper than water! So you could buy a case of wine and sit on the steps of the Sacre Coeur and meet all these other kids. With my two friends, I drank a lot of so-so wine, both in Paris and throughout our travels in France. For the first time I came to see wine as a grocery and not a luxury.






A Dry Pink Wine Opens Up the World of Wine: Inez Ribustello, On The Square


Wine was not at all a part of my life growing up. The only wine served in my parents’ house was Franzia White Zinfandel out of a box. I studied in Greece in 1997 and decided to buy some pink wine to bring home for my parents. I assumed it was the same wine they normally drank, and I thought they’d love it.


However, when we opened it, it had wild strawberry flavors and was crisp and clean but not sweet. My parents, who assumed that all pink wine was White Zinfandel–sweet, thought it was horrible. But I thought it was really delicious.


I did some research on the wine and discovered that rosé was a dry wine made from a red grape and that the “blush” wines like White Zinfandel that Americans had fallen in love with were in no way similar to what Europeans were drinking. That was a big revelation.


In the summer of 1998, I went to Peter Kump’s culinary school in New York City. I caught the subway right by Best Cellars [the revolutionary wine retailer that first grouped wines by style] and would stop there every day after school. They always had a wine tasting going on, and though I had no business doing it on a student’s budget, I would always buy a bottle. On around my tenth visit, one of the assistant managers said, “You know, you could save a lot of money if you just got a job here.” I started three days later and loved every minute of it.


When I graduated from cooking school, I realized that I liked to drink wine a lot more than I liked to cook. I kept my job at Best Cellars, and at that time an article came out about Andrea Immer Robinson [then Master Sommelier at Windows on the World]. I cold-called her and left a message that I wanted to make wine my career, and any feedback she could give me would be great. She called me back and told me to keep my job, but months later she called again, telling me she needed a hostess at Wild Blue restaurant, which used to be Cellar in the Sky. I was interested in the job so I could be close to wine.


The day I went in to interview, I found out that an assistant cellarmaster position was open. I was asked if I might be interested in interviewing for that. I think it paid $7.50 an hour, but I got to take Kevin Zraly’s [Windows on the World] wine course and classes with Andrew Bell [cofounder of the American Sommelier Association], meaning I could really be immersed in wine.


I learned quickly that “assistant cellarmaster” is a glorified term for box mover! I moved a lot of beer, liquor, and wine boxes, took the classes, and was eventually promoted to beverage director. I fell in love with the work and also with Stephen, now my husband, who was a sommelier. After the September 11 tragedy, I got a job at Blue Fin restaurant in Times Square.


After I left that job, Stephen and I worked the harvest in Burgundy at Domaine Dujac, and from there we went to work in the cellar at Domaine de Triennes in Provence for two months.


Then I got a call from my dad, who said, “I bought you a restaurant”—On The Square, in my home state of North Carolina—“so you can come home and stay home!”


Childhood Memories Found in a Wine Glass: Hristo Zisovski, Ai Fiori


[image: image]


HRISTO ZISOVSKI


My dad is from Macedonia and my mom is Greek, and wine is a big part of our family life. My dad made wine in our garage. Every year he and my uncles would buy grapes from the Finger Lakes, make the year’s wine, and put it in barrels in the garage.


As a kid, I was allowed to taste wine; it was never forbidden. My dad would say, “I went to college, so I know what goes on—I just want you to stay away from the hard stuff.” With that kind of leeway, I never felt rebellious, ever. If I went out, I knew my limit. I was always responsible.


My father owned restaurants, so when I turned twelve there was no more watching Saturday morning cartoons. Instead I was peeling potatoes, helping out the waitresses, and busing tables. At fourteen, I told my dad I wanted to cook next to him—which I did until I went to culinary school at age eighteen.


Wine really didn’t come into my life in a major way until I went to the Culinary Institute of America and earned my associate’s degree. On the first day of wine class, the instructor had glasses with different things in them—stones, apples, berries, raisins—in a neutral base that exaggerated the aromas.


Later, when it came time to describe what we smelled in glasses of wine, I was the one raising my hand all the time. The wines’ aromas would remind me of smells from my childhood. If it was Cabernet Franc, I smelled the roasted peppers from my mom’s cooking. If it was Zinfandel, I smelled candy, or Big Red gum, because of the spice. If it was Australian Shiraz, I would smell Big League Chew grape bubble gum.


Those familiar aromas were comforting to me. Smelling the wines opened up all these memory boxes of comfort food from when I was a kid.


A French Perspective: “You Want to Be a What?”: Michel Couvreux, Per Se


At first, I thought I was going to be a cook. Then I decided to become a waiter, and in France you go to school to become a waiter. In school you have to study wine, and this was completely new to me. [Michel grew up in Brittany, which is better known for its cider.]


I had no idea about wine and thought it tasted the same everywhere. I was amazed to see different types of wines and to be able to taste the differences right away. I knew this was what I wanted to do. I went back home to my little country village of Pancé and told people I wanted to be a sommelier. They’d ask, “What is a sommelier?” They had never heard of one!


When I studied wine in France, it was all about French wines. We would study Champagne for two or three weeks, followed by two or three weeks on Burgundy, then two or three weeks on Bordeaux, and so on—and about two hours studying the rest of the world!


Since I had studied cooking before wine, I had a natural sensibility when it came to food-and-wine pairing. I was more sensitive to the flavors and textures of meat and fish and definitely understood more about the dishes because of all my time in the kitchen. It helped a lot.


After school I had to spend time in the service, and it was the best time of my life! I was in the navy and they were so happy to have a sommelier on board. Dinner was with the captain and his guests, and I handled the wine pairings for them, talked about the wine, provided advice on their own cellars, and was treated like an equal.


I went to work in Paris—at Guy Savoy, among other restaurants—then spent three years at L’Arpège, a Michelin three-star restaurant. The wine list featured only French wine, as is the case in most French restaurants, with few exceptions. At L’Arpège I decided I needed to learn more English and go to New York. The night I gave my resignation, the New York chef-restaurateur David Bouley happened to come in, and he offered me a job.










A Final Word About Your Wine Journey


Wine has a long, storied history in the United States. As our country takes its place as the world’s largest consumer of wine, it’s time for Americans to overcome any reluctance and to embrace all the sensory pleasure it has to offer.


Best of all, we promise that you can learn about wine in a language that you as a food lover are already comfortable with: that of food and flavor.
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WHAT’S YOUR PLEASURE? THINK OF LEARNING ABOUT WINE AS PLAYTIME





By sampling an assortment of wines you will quickly form preferences and you will discover which wines please you and which don’t. Once you have discriminated, there is no reason to be shy in stating your preference for a particular wine or style of wine; it is no more unseemly than saying you prefer salmon over sole, or veal instead of beef.
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