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© GREAT BARGAIN Terrific wine under 315,

& HARD-TO-FIND Smaller-production wing
i that's definitely worth the search.
i STAFF FAVORITE

ONE

These wines are all paired with recipes in this issue
(see page numbers below to find the food match),

FAIR WITH

Sparkling
Hors d'osuvres and resty desserts ke Cllrus-
Grarita and Orange-Mousse Farfaits (o 53)
MV Bellavista Franciacorta
Curvée Brut B, 53
2003 Ca' Del Bosco Franciacorta Brul P 76
2007 Sant'Andrea Moscato di Terracing
Spumante Bianco Secco B, 76

Rosé

paly wWITH Seafood sfews fike bouillabarsse and

Brazifian Seafpod Soup (p. 144),

¢ 2008 Bigler Pére et Fils Zabine P 144

2008 Commanderie de Peyrassol P 144
Red

LIGHT

paik wWiTH Grifled chicken and fangy vegeiable dishes

like Spring Peas with Mint (p. 7).
i 2008 C tei Papi Colle Ticchi
MASTERPIECE oy ek e e
pari wiTH g dishes and hard-fo-pair vegetable MEDIUM-BODIED

DESERVES
ANOTHER.

recipes like Braised Haby Artichokes (p. 7).
2008 Salviano Orvieto Classico
Superiore P. 74

MEDIUM-BEOQDIED

PAIR WITH Pasla with meat sauce and poultry dishes

fike Gven-Fried Chicken (p. 88).
o 2005 Damiano Cioll Cirsium B 74
2006 Etude Estate Pinot Noir B 142
e 2007 La Mazza | Perazzi Morellino di

PaIR WITH Green salads and sienple appetizers ke Goat SCﬂnsame-” _
TRY OUR COLLECTION Cheese Crastini with Pickled Peppers (n. 142) el B
OF TXTRAORDINARY e 2008 Anne Amie Pinot Gris P. 90 2007 Selvaplana Chianti Rufing P. 84
SALICTS. 2008 Buty Sémillon. Sauvignon amnd FULL-EODIED
Muscadelle p. 142 patR wiTH Braised and grilled meats hike Grilled
© 2008 Feudi dl San Gregorio Falanghina B, 74 Batsamic-and-Garfic Flank Steak {p 86)
2005 Kim Crawford Mariborough © 2006 Abeja Cabernet Sauvignon P. 144
Sauvignon Blanc . 48 2006 Amapola Creek Monte Rosso
ARG & 2008 Odoardi Pian della Corte Bianco B 74 Vineyard Zinfandel P. 44
© 2008 Sartarelli Classico Verdicchio B 77 & 2007 Banh Centine Toscana p. 77
&+ 2008 Vitiano Blanco B 74 © 2001 Bosquet des Fapes
& 2008 Woodward Canyon Estate Chéleaune.ur-du-FapE P 126
: 2007 Charvin Le Poutet
Savignon Blane h. 342 Cétes du Rhéne p. 126
FULL-BODIED 2006 Chateaw Maris (Hd Vine Syrah B, 48
PAIR WITH Rich fish dishes and lighter meal recipes e o 2007 Chono Reserva Carmenére P. 86
such as Vieal Stew with Spring Greens (p. 65). 2007 Dunham Three-Lepged Red P 142
2008 Castello della Sala Bramita del 2006 Edmurn:ls St John That Old
Cervn Chardonnay P. B4 Black Hagic h . .
2008 Joef Gott California Zinfandel P 84
e S Maakiie 5t Homaln © 2006 Monte Antico Rosso P. 76
Les larrons P, 67 & 2005 Pursued by Bear Cabernet
& 2002 Domaine Roulot Les Tessons Clos Zauvignon P 144
de Mon Plaisir Meursault P, 68 e 2004 Scribe Outpost East Cabernet
2008 Fontezoppa Verdicchio Sauvignon p. 180
di Matelica p. 77 2004 Scribe t?utpnsl_ East Syrah P. 134
2006 Joseph Drouhin Meursault P, 66 Eﬁzr:éﬁ:ﬁ:zwmew
e 2007 Trinchero Centyal Park West
THE ITALIAN ART OF FOOD Chardonnay P. 140 Vineyard Cabernet Sauvignon P 62
2008 Louis Jadot Bourpogne 2007 Trinchera Chicken Ranch
Chardonnay P. 67 Vineyard Cabernet Sauvignon £ 62
BUITONI.COM 2008 Scribe Chardonnay B, 140 2006 Twenty Bench Cabernet R 180
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SONOMA'S WILDEST WINE PARTY from p. 138

Fennel Mussels
with Piguillo Rouille
ACTIVE: 45 MIN; TOTAL: 1 HR
10 SERVINGS
Before Kronner makes thisdish, he forages
mussels from the nearby coast. “You have
to climb down a 75-foot rock face on a
rickety ladder, it's intense.” he says. Mari-
ani serves the crisp 2008 Scribe Chardon-
nay with the mussels and spicy rouille
because thedish plays up thewing's toasty,
smoky flavors, Another great Chardonnay
is the bright 2008 Lioco Sonoma County.
ROUILLE
Y% cup plus 2 tablespoons fish stock
or bottled clam broth
Large pinch of satfron threads
One Y%-inch-thick slice of peasant
bread, crust removed
1 large egg yolk
1 jarred piquillo pepper, chopped
2 garlic cloves, chopped
2 teaspoons fresh lemon juice
Y elp extra-virgin olive oil
Cayenne pepper
Salt
MUSSELS
2 tablespoons extra-virgin olive oil
2 heads of fennel, cored and diced,
plus ¥ cup chopped fronds
1 medium onion, diced
4 parlic cloves, minced
s teaspoon crushed red pepper
¥ cup Pernod or absinthe
14 cups fish stock or
bottled clam broth
4 pounds mussels, serubbed
and debearded
1 tablespoon unsalted butter
Y cup chopped parsley
Salt
1. MAKE THE ROUILLE: In a microwave-
safe bowl, heat 2 tablespoons of the fish
stock at high power. Crumble in the saffron
and let cool. In alarge bowl, soften the bread
in the remaining % cup of fish stock.
2. In a food processor, puree the soaked
bread, egg yolk. piquillo, garlic and lemon
juice until smooth, With the machine on.
slowly pour in 4 cup of the oil and the saf-
fron fish stock. Slowly pour in theremaining
Y cup of oil. Season wilh cayenne and salt,
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3. PREPARE THE MUSSELS: [nalarge pot,
heat the oil, Add the diced fennel, onion
and garlic and cook over moderately high
heat, stirring, until softened, 7 minutes. Add
the red pepper and cook for 30 seconds.
Addthe Pernod and boll over high heat for
2 minutes, &dd the fish stock and bring to
a bail. Add the mussels, cover and cook,
shaking the pot, until they open, S minutes,
File the mussels ina bowl; discard any that
don't open. Stir the butter into the broth,
add the fennel fronds and parsley; season
with salt. Pour the broth over the mussels
and serve with the rouille.

sERVE WITH Grilled, buttered bread,

Escarole and Roasted Broccoli
Salad with Anchovy Dressing
ACTIVE: 35 MIN; TOTAL: 55 MIN

10 SERVINGS

Kronner created this salad with ingredients
from Scribe's garden. It offers an amazing
array of flavors: sweet roasted broceoll, bit-
ter escarode, salty anchovies, sharp cheese.

4 anchovy fillets, drained
and chopped

2 garlic cloves, chopped

2 large egg yolks

1 tablespoon fresh lemon juice

34 cup plus 2 tablespoons
extra-virgin olive oll
1% cup chopped parsley
2 teaspoons chopped marjoram
Salt

2 heads of broceoli (2 pounds), cut
into l-inch flerets only (stems
reserved for another use)

2 medium heads of escarole, tender
pale green and yellow leaves only,
torn into large pieces

Y cup freshly grated dry Jack or
Asiago cheese
1. Preheat the oven to 4507 In a food pro-
cessaor, blend the anchovies. garlic. egg
yotks and lemaon juice, With the machine on.
add 3 cup of the olive oil, Stirinthe pars-
ley and marjoram and season with salt.
2.0n a rimmed baking sheet, toss the
broceoli with the remaining 2 tablespoons
of oil; spread in a single layer. Season with
salt and roast for about 18 minutes, until the
florets are just tender. Let cool slightly.

3. In a large bowl, toss the brocooli with
the escarole and the dressing. Sprinkle
with the cheese and serve.

MAKE AHEAD The recipe can be prepared
through Step 2 two days ahead: refrigerate
the dressing and brocooli separately.

Rubbed, Braised and
Glazed Pork Spareribs
ACTIVE: 45 MIN; TOTAL; 4 HR PLUS
OVERNIGHT MARINATING
10 SERVINGS
“Thisis a battle of the titans,” says Mariani
of pairing Kronner's tender, honey-brushed
spareribs with the bold 2004 Scribe Out-
post East Cabernet Sauvignon {or, alter-
natively, the cassis-scented 2006 Twenty
Bench Cabernet Sauvignon). He likes Cab-
emet's bald, dark-fruit notes with the meaty
ribs., Inspired by Kronner's North Carolina
upbringing, it's one of the many late-night
dishes at the Scribe after-party.
RUE
1% tablespoons sweet paprika
1% tablespoons cumin seeds
1% tablespoons yellow mustard seeds
1Y tablespoons black peppercorns
One l-inch plece of cinnamon stick
244 tablespoons kosher salt
RIBS

& pounds pork spareribs, cut into

ten 4-rib sections

& tablespoons unsalted butter

2 onions, cut into I-inch dice

2 bay leaves
Cne 750-milliliter bottle fruity

red wine, such as Pinot Moir
3 gquarts chicken stock
4% cup honey, warmed

1. mMaKE THE RUB: Ina medium skillet,
toast the paprika over moderate heat until
fragrant, about 30 seconds. Scrape the
paprika into a bowl. Add the cumin and
mustard seeds, the peppercorns and cin-
narman to the skillet and toast until fragrant,
1 munute. Transfer the spices o a spice
grinder, lef cool, then grind to a powder. Stir
the powder into the paprika with the salt.
2. FREFARE THE RIBS: Sprinkle the spice
rub all over the ribs; refrigerate overnight.
Let the ribs return to room temperature.

continued on p, 142
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