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1 i e s b0l revel ation
of the restaurant orikic’s Lie that
yoad cart et it all, Bk | want to,
F'en conditiomed by wine tastings
where | cam taste and spit my WaY
thouzh a dozen or mare favor
profiles ina single session. Aside from
the Fact that spittang is defmibely out at
mcsd restauramls, i1's diffioult to
samiple divsems of dishes witkinat
alerting the kitchon that a reporter is
o e hiuse . Restaurant erifics walk: a
thin lire betwoen discvetion and
absessbon, and the line is inest when
'3 i for dessert.

The dishves are baing cleaved ansd
o ve sitting there aking mental
modes, surmepdtiously memorizing
every last morse], And just when you
thirk your work is dosss, the waiter
brirgs ot the dessert mern, and ihe
pastry chef steps up to the plate.

Factry chets sit high in my
pavthion of culinary stars, perhaps
because an early job» as a pastry chef
{1 use the term Joossly ) helped ignite
my Fh'l"\.'\-iil'l'l far foandd amd wine
Resgardlisss of the level of expertise,
thix et diefthy made dassert is
mtrder on the remains of & greal
Cabermet or Syraly dhesiaying, w b
dbrunk befone the check amives.

- Desser
in a glass

Thaai days, I've fpund balance at
the: e of & meal by restrcting my
own indulgence to a glass of sweed
winé (| am not completely sabed,
hoivever, untl] Fee sampled one bite
from each dessert ordered by my
dlinres companoms.) As for the wine,
I'm oot oweely partiowlac, as long as
it’s something along the s of
luscis ltedameost Riesling brom
Califomia; nohly |1ur|.|.-_.-'v|:|.i Chenin
Elane broom B Laiso; I.r"l]".:r. widtiaing
Poct; sublime Sawlernes; b-.-b,'uiJi.nE
Becrennuslesen; lemific Tolay, , wel,
you gt the idea The problem s Fm
b clrinklng alore:,

Soamie of the greatest wines in e
wiarld are sweet Thiy're haed o
ke, aind thepehons expersve, but
thaa good ones reweard thae |:||.|:..'v|':|.' many
times ower, There are oollaciors who
oot nothing else, but for the macs
PAst, COnELETeTS |.'-|':|r|.-;h.'|:-:-||ll_|,-' PSS o
diesmem wings.

| @ven have frends wha can ratile
on thwough an entlre dinrer an de
diffemences between favor profiles of
st A0l groawT in Beane and
Corton, but when | being oul a
Sautemes, their response is lukewarm.
“It's okay,” they allow.

Lhry? Are you kidding me? For

flnr]'.!r]1 and rmr.ptrxil.‘:.rmﬂnmr_ fosr
maiaree amd sheer boead, Il pruif a
Chitmaw Subdiraut agairat a Puliginy-
Montrachet any day. Made achand
exodie by infection Froem bhedngis
cinere, or “nobbe rot,” these are the
wilnis enophilis aspire o apprecane,
After four decades, when most grand
e Burgunidses of the same ape are
just & faded reemory in the bottle,
Caston Hudt's Viouvmys ane entering
a new level of degance. A sngle alass
is a1 soumoe of coniemplagion and
enjovment that flls the end of the
meal with lightress and satisfaction
That s, If yoan cam find B

The protlem is, most restaurmbeurs
ane oo perplesed by ihesse wines as ans
consuemers, But, ironically, there ara
e dessert wine in the narketploce
h;.d.\_:.' thar ever before,

Thaz trailbloeer an g o il
Sumisrican sweet wines is Beringer
Mightingale, named after its
“inwentor,” the lats Myron
Nightingale, who “hermessed ™
bofrypts, Basically, be figunsd out how
Eo mandpulabe thia mcdi] dhart
PumTLines th et Lo shan, r".l'.L_Pl:II'..'llil'I.j:'



