Local restaurants and wineries teamed up for memorable event
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The 4th annual Pinot Paradise event March 29 and 30 was by all accounts a rousing success. Attended by more than 600 avid pinotphiles, the Grand Cruz tasting at Villa Ragusa in downtown Campbell featured a cornucopia of every style of pinot imaginable, accompanied by mouthwatering food from local restaurants. 

This was a showcase of delectable pinot-friendly dishes, including Restaurant James Randall chef Ross Hansen's braised short rib with pinot five-spice sauce, Trevese's unique open-faced rye bread sandwich with mortadella, mozzarella and topped with a strawberry gelee garnish and Dio Deka's dolmas and meatballs cleverly skewered with rosemary.

Equally popular with guests were Michael on Main's creamy bleu cheese, cranberry and walnut tartlets, Restaurant O's ahi tuna with spiced onions, Habana Cuba's pulled pork sandwiches and Nonno's always fabulous spread of cheeses, the crowd favorite being the chips of Parmigiano Reggiano dunked in wildflower honey.

The one that nailed it for me was California Cafe's duck confit in puff pastry prepared by executive chef Taylor Boudreaux. So many Santa Cruz Mountains pinots are duck, or should I say, fowl-friendly.

Another popular stop was Davenport Roadhouse Grill where they were serving minted lamb on crostini and delightful ollalieberry tarts that were as vibrant as the wines. The bidding action on the double magnums was hot and heavy, and the Paradise Cuvee, the 5-liter pan-appellation blend of wines from 

	all the participants, went for a whopping $600. That will be one large party!

NEW VENUES

April is a month of growth, renewal and extraordinary beauty, especially in the Santa Cruz Mountains. The vineyards are so brilliantly green, it almost hurts your eyes. So, get out your passports and pack a lunch: there are some new venues to visit, including Black Ridge, Loma Prieta, La Honda Winery and La Rusticana D'Orsa. For a complete list of wineries participating, and the restaurants that are hosting those without tasting rooms, visit scmwa.com.

TOP PICKS

Even though I'd tasted a lot of the wines before the event, I made some new discoveries to share. Include these wineries on your Passport route:

• 2003 King's Mountain Vineyard: This has wonderful aromas of raspberries, tea roses, pine and springtime in general. Simply delightful texture. Brian Caseldon of Woodside makes the wine.

• 2005 Sonnet, Muns Vineyard: Tony Craig hits another home run with this gorgeous wine, filled with cranberry-raspberry tartlets and baking spaces, plus a fabulous coffee finish. Sonnet wines will be at Silver Mountain for Passport. Make haste!

• 2004 McHenry Vineyards: From a cool site in Bonny Doon, this wine defines the ethereal side of Burgundy for me. Open for Passport - a rarity. Go there!

• 2003 Santa Cruz Mountains Vineyard, Vine Hill Estate: Another brilliant effort by winemaker Jeff Emery, this wine represents his last vintage from the old estate vineyard off Jarvis Road. The property is now owned by Wines of Vine Hill which replanted the vineyards after the 2004 harvest. This is true Burgundian pinot: rich yet delicate, juicy yet taut, powerful but demure. It winds opposites together like a fiber artist would wool and wood. Visit Jeff for Passport at Osacalis Distillery.

• 2005 Burrell School Veranda Vineyards: You won't find a more alluring wine in the aroma department. You can barely take your nose out of the glass, it is so heady and complex. Tastes like strawberry rhubarb pie dusted with cinnamon and ginger. So juicy you can't take just one sip.

MCHENRY WINES

I've driven by McHenry Vineyards in Bonny Doon for 20 years, at least. The vineyards looked pretty grim, devastated by Pierces disease. The family replanted in 1997, and the wines from this plot are very much worth exploring.

Winemaker Henry McHenry told me that the vineyard is mostly own-rooted Swan (an old clone) and Dijon 115, plus some Pommard. The wines are all quintessential high altitude, high aromatics French-style pinots. The 2004 has aromas that are so charmingly aloofly pinot, with rose petals, apricots, and hints of lilac perfume. Very deft, lithe and taut, the texture is silky and the acidity very prominent, yet balanced nicely with delicate fruit, apricot jam, ripe blueberries, Montmorency cherries and herbal components.

This wine has a lithe dancer's elegance and balance, filling your mouth with just ripe blueberries, dried apricots and cherries. The finish is long, haunting and unforgettable, like Ingrid Bergman bidding Bogey adieu in "Casablanca."





	

	

	

	


