Virginia Wines Given a Culinary Challenge
On February 9th in Healdsburg, Sonoma County, a group of wine and food professionals gathered at the home of Anne Vercelli to discuss the intricacies of wine and food pairing.  Some participants had tasted a few Virginia wines several years previously and were quite expressive about the number of varietals now being offered and the fine quality of the wines.  For one, they noted the wines were particularly well integrated and highly compatible with fruit dishes, having good body weight.  A California winemaker commented that it was refreshing to have table wines with good balance and less than 14% alcohol.  A food inspector noted that the wines were very pleasing on the palate and were soft on the finish.  Many enjoyed tasting for the first time such varietals as Chambourcin, Seyval Blanc, Petit Manseng, Tannat, and Norton.  The different styles of Chardonnay were favorably compared with California Chardonnays, but, the Virginia Cabernet Francs were voted the most popular wines tasted by the group.

Anne Vercelli, daughter of California wine pioneer, Joe Vercelli, who passed away last year, is herself a veteran in the California wine and food industry, a principal in the conduct of the annual San Francisco Chronicle International Wine Competition, the Santa Rosa Harvest Fair Professional Food Competition, culinary instructor at the Santa Rosa Junior College, and honorary member of the VWGA.  For the past two years, she has prepared and hosted epicurean events featuring Virginia wines.

* * * * * * * * * *

Virginia Wines and Sonoma Tapas

On the evening of February 16th in the Oakmont section of Sonoma County, an elegant Virginia wine and food pairing was attended by representatives from Sonoma wineries and the Sonoma County Culinary Guild. The tapa-styled pairing menu included:

Hard boiled egg white filled with Dungeness crab

Chrysalis Viognier

Cucumber slice topped with snipped dill, sour cream and smoked salmon

White Hall Chardonnay

Polenta rectangle shingled with wild mushrooms

Waterford Chambourcin

Tomato-pesto crisp

Horton Cellars Norton

Three-bite hamburgers with onion marmalade

Horton Cellars Touriga and Lake Anna Winery Cabernet Franc

Heart-shaped “Virginia is for Lovers” hazelnut shortbread cookies

filled with raspberry jam

Rockbridge V d’Or Dessert Wine
and was prepared by Sonoma Valley travel writer, Yvonne Horn, a regular contributor to the Quarterly Review of Wines. She sits on the Board of the Sonoma County Wine Library and the Sonoma County Culinary Guild, and belongs to the Society of American Travel Writers, American Society of Journalists and Authors, and enjoys creative culinary experiences with complementary wines.  She is familiar with and an advocate of Virginia wines.

* * * * * * * * * *

VWGA wishes to again thank those Virginia wineries that gave their support, as well as the voluntary contribution made by wine consultant, Tom Payette, to the Virginia wine promotional activities reported on herein. The VWGA welcomes continued winery expressions of interest in being supporting participants in the 2007 California wine venture!

