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WINE

Looking
for a gift
that pops?

AL DIAZ/MIAMI HERALD STAFF

- SOUTH.FLORLDA

ARKLE

BUBBLIES TO COMPLEMENT
LOCAL FLAVORS FROM FLAN
TO BARBECUED RIBS

‘Wine makes a wonderful
holiday gift if you put some
thought into it. It’s festive BY DINKINISH O'CONNOR
and flexible in price. It can promiscuouspalate@yahoo.com
be warmly personal, too,
with a little effort. Sparkling wine is a bubble bath for your palate. It can
A couple of caveats: fresh like dinsniralik N It
Before you start shopping, re es beer and inspire like a Miami sunset. It’s
determine the price that’s ' popping up from the most unexpected regions — and
:_gﬁf:;p;giggﬁ ggruion can complement the most unexpected foods.
boss a $6 generic white, no Let'me be your guide on a food and wine journey that
matter how good it is, and P ' aopl .
she'll think you're cheap. will take you from a Jewish diner where an unassuming
Give a $200 bordeaux and prosecco waltzes with whitefish salad to a North Caroli-
he might decide you don't

need a raise this year.
Second, while some of
the world's top wines come

na roadside grill where tangy ribs sop the soul from a
semi-sweet sparkling red. L
Like so much we love about South Florida, it’s an

in screw-cap bottles, you 3

should give them only to experience you'll find nowhere else.
friends who know about .
wine. Many people still -  TURN TO BUBBLY, 1E

erroneously - believe
screw-cap wines are

MEG PUKEL/FOR THE -HIAHI HERALD JOE RIMKUS JR./MIAMI HERALD STAFF

inferior.
Put the bottle in a gift

bag, Gocv_gle it to f'md.a % MIX AND MATCH:

point of interest, and jot it Deinhard Lila

dqt“l;n on the card along Riesling Sekt

with a serving suggestion. goes with the

For example, the Post panko-crusted

Scriptum belqw is a Portu- fried chicken

guese table wine made of 'l from Culinary

grapes usually used in port. Roots Kitchen

Or you mlght-sgmply_ say . Bistro, top, while

you had that wine with a [ the Paul Goerg

beef roast and it was a Tradition Brut

gr%a;?ﬁatcll;. N | g?irlsjwell with
Y, 11 you bring the | e Dungeness

wine to a holiday dinner, | crabs from the

don’t assume it'll be served [ Rustic nn,

with that meal. Your hosts : above |eft. At

may well have purchased left, Dinkinish

wines to complement their O'Connor

menu. f ponders her

. Here are specific sugges- next sip.

tions in various price

ranges. -
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e WINE

Looking
foria:mtt. -
that pops?

UNDER $25

* 2008 Antigal Uno
Malbec, Mendoza, Argen-
tina: deep violet color,
black plums, black rasp-
berries and mocha, dry and
smooth; $20.

e 2008 Sanford Win-
ery Chardonnay, Santa
Barbara County, Calif: a
quintessential California
chard, bright and crisp,
with hints of oak and ripe
pineapple flavors; $22.

¢ Nonvintage Noval
“Black” Ruby Port, Quin-.
tado Noval, Portugal: a
powerful, sweet dessert
wine with flavors of black
cherries and coffee; $22.

¢ 2007 Kendall Jack-
son “Grand Reserve”
Cabernet Sauvignon,
Sonoma/Napa, Calif;; hint
of oak, flavors of cassis and
espresso, soft, ripe tannins;

MEG PUKEL/FOR THE MIAM| HERALD $25‘
Bougrier Loire Valley Vouvray Blanc de Blancs with gueso frito (Nicaraguan fried cheese) from El Yambo. $257TO $34
' e 2008 Wilson Winery
Zinfandel, “Sawyer Vine-
yard,” Dry Creek Valley,

Bubblies to pair with local fare &=

and sweet chocolate ﬂa—
vors; $34.

e 2008 Morgan
“Twelve Clones” Pinot
Noir, Santa Lucia High-
lands, Calif.: big and power-
ful, with black cherry and'
cinnamon flavors; $32.

® BUBBLY, FROM 1E

Wine: Paul Goerg Tradition .
Brut Champagne ($35)
Grub: Dungeness crabs from
Rustic Inn.

Tip: Ask for crabs at the top

m;ﬁoh ey areths #2009 Freemark Ab-
Why it works: The cham- bey Viognier, Napa Valley,
pagne’s creamy texture and Calif;; aromas 01: white
Golden Delicious apple and ﬂowe_rs and vz.mll.a, soft
nut flavors are a textural and rich, with vanilla and
match for supple crab flesh citrus flavors; $27.

- : that is perfumed with cara- e 2007 Post Scriptum

MEG PUKEL/FOR THE MIAMI HERALD  elized garlic. Red Wine, Prats & Sy-

Wine: Graham Beck Bliss mington, Douro, Portugal

Graham Beck Bliss Demi  pemi Sec ($15) (tinta roriz, touriga franca,
Sec with leche flan from  Grub: Leche flan from Enri- tinta barroca grapes): rich,
Enrigueta’s Cafe. queta’s Café soft and smooth, with black
Why it works: The wine's cherry and dark chocolate
velvety body serenades the flavbrs, soft tannins; $25.
dessert’s créme brulee rich- : - it L e A
ness, and its delicate acidity MEG numoa THEMAMI HERALD 930 TO $50
brightens the flan’s pralines- MT Jagged Sparkling Red Non Vintage with ribs from James Bar B Que. e 2009 Matanzas
and-cream flavor. Creek Winery Sauvignon
Wine: Santi Nello Prosecco Blanc, “Helena Bench

Di Valdobbiadene (§15) araguan fried cheese) from Y Vineyard,” Sonoma, Calif:
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Santi Nello Prosecco Di
Valdobbiadene with
whitefish salad from
Bagels & Co.

WALTER MICHOT/MIAMI HERALD STAFF

Gran Pasion Brut
Reserva Cava with the
fried fish special from La
Granja.

COTWEL VY IOUTTISIT SO ITOUTIT

Bagels & Co.

Why it works: Delicate
saltwater and wet-sand aro-
mas and white grapefruit
flavors accentuate the ocean-
ic experience,

Wine: MT Jagged Sparkling
Red Non Vintage ($20)

1Grub: Ribs from James Bar B

Que

Why it works: Made with
mostly merlot grapes, the
wine has barbecue-smoke
aromas and amorous black
cherry flavors that balance
the savory tang of the ribs.
Tip: Douse ribs with owner’s
smoky, secret sauce.

Wine: Rondel Semi Seco
Medium-Dry Cava ($8)
Grub: Lambi (Haitian conch
stew) from Chery's Bar &
Seafood Restaurant

Why it works; Créeme
fraiche and Red Delicious
apple aromas and flavors
come alive in this chunky
dish with an earthy, silky
tomato sauce,

Wine: Bougrier I.on'e Valley
Vouvray Blanc de Blancs
($18)

Grub: Queso frito (Nic-

AED £21nklals]

° Why it works: Buttery

croissant and honeyed maca-
damia nut flavors balance
the subtle saltiness of the
mozzarella stick-like cheese.
Wine; Gran Pasién Brut
Reserva Cava ($13)

Grub: Fried fish

(with black beans, white rice
and sweet fried plantains)
from La Granja Pollos & .
Carnes a la Brasa

Why it works: The wine's
peach sherbet characteristics
are a peachy match for this
Miami comfort food.

Wine; Deinhard Lila Ries-
ling Sekt ($13)

* Grub: Lemon-pepper panko-

crusted fried chicken from
Culinary Roots Kitchen
Bistro.

Why it works: Lemon me-
ringue and pear aromas and
flavors complement the
dazzling lemon pepper sea-
soning in the light crust.

Miami writer and som-
melier Dinkinish O’Connor
is founder of the wine-
events company Purple
Reign.

CONSULTATION!

1-888-783-2469

COMPLETE PROGRAM*
BWiTH THis AD ENDS SAT

Miaml Herald

Karen Jarmen, Lake Worth
Lost 112 Lbs!

112 LBS GONE! Illost
10,8 pounds my first week
and 1 never looked back.

= #H#1 WEIGHT LOSS CENTER IN FLORIDA

TV
oW OPEN
,%l M!ﬂ t be

16 Centers in Southern Florida to serve you!
Online Appts and Info: www.QWLC.net

Lc:se 3 - 7 Lbs, Per Week » Doctor Recommended o Results Guaranteed in Writin

¢ Eat Real Food (] Privata Counsehng Programsfor Hen, Women, and Children

it Loxs Varies With Individuais

PETER ANDREW BOSCH!NMHI HERALD STAFF
Ronde! Semi Seco Medium-Dry Cava with lambi
(Haitian conch stew) from Chery's Bar & Seafood
Restaurant.

Pairing tips

Semi-sweet sparklers temper the heat in spicy
foods.

Full-bodled, nutty sparklers seduce buttery, crea-
my dishes.

Mineral-driven, high-acid sparklers complement
the flavor subtleties in grilled and smoked seafood
and vegetable dishes.

Finding the food .

Dungeness crabs: 3 pounds for $42.35, 4 pounds for
$49.77 at Rustic Inn Seafood Crabhouse, 4331 Raven-
swood Rd., Fort Lauderdale; 954-584-1637.

Leche flan: $2.50 at Enrigueta’s Café, 186 NE 29th St.
Miami; 305-573-468l,

Whitefish salad: $13.50 a pound at Bagels & Co., 11064
Biscayne Blvd., North Miami; 305-892-2435,

Barbecued pork ribs: Quarter-pound sandwich $7,
half-slab $13; full slab $23 from James Bar B Que, a
mobile unit that sells at various Miami sites; 786-493-
0941,

Lambi: A platter (feeds three) with rice and beans,
salad, bohnon (fried plantain medallions) and pikliz  «
(spicy slaw) $15 at Chery's Bar & Seafood Restaurant,
12781 W. Dixie Hwy., North Miami; 305-895-9033, (Lambi
is a special; call ahead to check availability,)

Queso frito; $1.50 at El Yambo, 1643 SW First St., Miami;
305-649-0203.

Fried fish special: $9.50 at La Granja Pollos & Carnes a
la Brasa, 12630 Pines Blvd., Pembroke Pines; 954—447-
9661,

Lemon-pepper panko-crusted chicken: $20 for four
pounds from Culinary Roots Kitchen Bistra (special

- order only); culiparyroots@gmail.com.

Finding the wine

MT Jagged Sparkling Red Non Vintage is available at The
Wine Shoppe, 1706 5. Red Rd., Miami (305-267-9921). Gran
Pasion Brut Reserva Cava is avallable at Aficionado’s
Cigars & Liguor, 1200 Brickell Bay Dr., Suite 105, Miami
(786-427-6165). You can find the other wines at Total
Wine & More, 14750 Biscayne Blvd., North Miamij (305-
354-3270),

bodled, w1th flavors of
white grapefruit; $38.

» 2007 Fogdog Pinot
Noir, Sonoma Coast, Calif::
big and rich, with spicy
aromas and flavors of black
cherries and coffee; $35.

e Nonvintage J Brut
Rosé Sparkling Wine,
Russian River Valley, Calif:
lots:of tiny bubbles; crisp
citrus and black cherry
flavors; $35.

e 2006 Banfi “Bel-~
nero” Sangiovese, Mon-
talcino, Italy: rich, concen-
trated tart-cherry flavors,
crisp and lively, long finish;
$39.

OVER $50

e 2006 Shafer “Relent-
less” Syrah/Petit Sirah,
Napa Valley, Calif.: black
cherries, black pepper and
black coffee, big, ripe tan-
nins; $70. °

¢ 2008 Freestone
Chardonnay, Sonoma
Coast: hint of oak, aromas
of camellias and lemons,
crisp and minerally, power-
ful; $55.

e 2006 Cakebread
Cellars “Dancing Bear”
Cabernet Sauvignon,
Howell Mountain, Calif::
hint of oak, aromas and
flavors of cassis and other
berries, powerful and
smooth, with big, ripe tan-
nins; $105.
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