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The popularity of seafood, embraced as much tor its salubriousness as for its fresh flavors, presents a

conundrum for American sommeliers: how to serve devotees of seafood, but not necessarily the wines

that pair best with it. Even in restaurants serving primarily seafood, many wine directors are caught red-

handed, their lists reeming with powerful red wines that could
swamp most fish with all the subtlety af a biblical flood, Their
defense: these are wines thar Napa-loving, expense account-toting
and date-impressing diners demancd, regardless of their meal

In Las Vegas, where bigger s always berrer, Christopher Janz,
sommelier and beverage dircetor for Restaurane BM and
R.Bar.Café, says he has served 36
aysters with two bortles of Silver
Ouk Cellars Cabernet Sauvignon
tor saome high mllers. “Ics not the
perfect pairing, but if the customer
is happy...” says Junz, "My move iy
to offer a complimentary glass of a
wine that [ think pairs beter”

The lise of 478 wines serving
both seafood-centric restaurants
is actually abour §5 percent red
and 45 percent white according 1o
Janz, who does his best 1o show
sensitivity o the food by leaning
heavily on Pinor Noir and choos-
ing aged Caberner Sauvignon,
affering more supple tannins,
“Why wipe out a beautiful piece
of Daover sole and destroy the fla-
vors that Rick [Moonen] spends
his time ereating with the fresh-
est and besr seafood®™ asks Janz.
For tables commited to dnnking 1\
red wine, the servers suggest N\
seafodd dishes with the chops w
match, like Pacific halibur on a Pinor Noirfoie gras emulsion sasce
with braised leeks and Hudson Valley foie gras, which Janz likes to
pair with red Burgundy or a New Zealand Pinot Noir

When asked hiw he armved ar the predominantdy white list for
Bay 13, a new seafood restaurant from Moana Hotel and Restau-
rant Group in Portland, Oregon’s tendy Pearl District, wine and
beverage director Chris Blanchard replies with good-natured sar-

casm, “Well, its kind of a crazy concepr, bue 1 looked ar the food. |
mean, there are only a few dishes that could stand up to anything
miare than Pinot Noir His unapologetic list takes a focused approach,
with about 100 wines. Most selections fall berween 545 and Som,
Miost are bright, fresh whites. Many hail from the Pacific Northwest,
meluding a selection of promising Dijen clone Cregon Chardonnays.

Blanchard also relies on a selec-
tion of by-the-glass whites thar he
likens v his handy tool bele. =Yoo
need a plass you can reach for
match each dish,” he's firmly con-
vineed, “Grilner Veltliner is grear
with amvthing green, for its litde
touch of pepper and arugula It
goes well with cucumber and
eiarmarme, The semisweer German
Riesling is there to work with any-
thing with a little heat, or citrus,
tangerine flavors. Sauvignon Blane
from South Africa is, for me, the
best combinarion of New Zealand
and Sancerre. And | also like 2 non-
ked Chardonnay, which repre-
sents the flivors that come out of
the soil™ His by-the-glass reds
include an Oregon Pinat MNair and
acru Beaujolais.

OF course, certain seafood
dishes do lend themselves o red
wine, even those with considerable
heft, according to Jake Kokemor,
wine dirccior for Restaurant August and Besh Steak in New
Orleans, Ar August, the seafood finds its match in a list replete with
red and white Burgundics. Kokemor also indulges his personal pus-
sion for Syrah. “1 think Pinor Noir and Syrah are just the best wines
with the chefs fissd, even with the scafood. | love Syrah with his
shrimp and grits, Ir's not necessarily the main ingredient but the sec-
ondary flavors—andouille sausage, pignife peppers and Creole



sace —that 1 look st The grits cool down the tannmns in the
wine and let the fruit harmonee,” says Kokemor,

Whites find thew plice ar che Auguse dmner mble, too,
the form of Chenin Blane with fresh seatood salads, ar
Califorma Chardonniy with an almond  butter-crusced
sheepshead, Bue the bresdth thar Kokemor fimds im0 Svrih,
eapectlly American versions, makes it a favorite fed pour with
fish. “T've abways thoughr chashing flavors can be good o bad
My whale philosophy s drink what vou like. Then we can be
shangerous and toy somiething coo” savs Kokemaor

Ame Restaurant, in the 5t Regis hotel in San Francisco,
serves seafoud inoits most delicate state, focusmg on maw
prrepranions i ahie form of sashin, crudo, seviche, or inspincd
by earpucein and kibibe, Sommelier Jeff Andersan says about
s percent of their guests start the sight with one of a doeen
chilled premuum sake, whale: arhers seize upon his recommen
duatien of Champagne with such luabblv-frendly dishes as
tartare of lghtly smoked Femama Ocean troar with wasaly
farnir cott ol American stufgeon caviar For his “no-biraine:”
white, he reaclies for Reesling. *We don't have as many spucy
aned swacer dishes, so 1 focos on thie diy sevles Trom Ausuriz and
Adsace. Riesling i geear with the clean flavoes of liphter fish,
aned with the otlier fish the aeidicy is perfeer,” says Anderson,

Hur even with sueh big ticker whites as Domaine Leflane
Puligny-Montracher Claveallon teoa (32500 and Enenne
Saurer Puligny-Montmcher Les Folatieres 2004 (81853 the red
specter lomms. “Ie's a l:u.: struggle, especally since we are ina
hoarel and we bave a borof apa Villey connecnions. Bue peo
ple want toospend o lor of miomey, anid that means big redy, |
feel a certum amount of pressure.” sivs Anderson.

At Passiomfish in Pacific Grove, Califuenia, chelfownor/
wine divector Ted Walter has not only secured o who's who of
elusive California producers — Widge, Lewis, Hardan Fstate —
bt alen sells chem at recinl price o accompany his menu of sus-
ttinable seatood with orgnic mgredients A o of my peens
thenk I'm cragy But we're not paving a chef, gm. or a wine stew-
red, 5o we've able to give our patmons o great deal,” he sy,

Passiontish's st corrals big red wines from Toscany o the
stuflest producers of Aussie Shire, along with an mteresting
selection of off-the-wall whites like Txakoli, Scheurebe, and o
white Amarone 1 love Northeen Tralian whites, Riesling, and
all the lower aloolol whites that work really well with seafuod
But as peaple get more knowledge and pet i wine, they tend
to drink move red than white, si that's why our list has moee
el says Walter,

This tnspures Whilrer 1o reach for 2 broacder specorum of
ingredients in designing his seafood mena, as he secks to build
tlavors that stand up 1o red wines. In concenang fish dishes for
ol wane, be avonds hugh seid and serives for meatier savees, ke
a hasilired wine fish tumer, or he resches for Moroccan spices.
W are all abowt sustainable seafood But we have a broad
range of flavors i our food andwe have @ broad rnge of Bavors
inn ok wine list. which i whv it all works" saes Walter. ]



