Tasting rooms go for weird, wondertful

Wine and food pairings
in Sonoma and Napa
embrace unexpected

By Dana Rebmann
FOR THE PRESS DEMOCRAT

ired of the ritualized sip
and swirl? In Sonoma
County and Napa Valley,
wineries and tasting
rooms are rethinking the formula.
Aswine consumption evolves,
50, too, does the experience
around it. Increasingly, vint-
ners are inviting guests to loosen
the rules — to treat wine not as
something to decode, but some-
thing to enjoy alongside what-
ever happens to be on the plate.
The old pairings — Cabernet with
steak, Pinot Noir with duck —
are giving way to a more playful
sensibility. Across Wine Country,
tastings now feature unexpected
companions: shortbread and
s’'mores, beignets and elaborate
brunch boards.

Here are a few favorites.

® SONOMA COUNTY

COOKIES AND CABERNET
AT ALEXANDER VALLEY
VINEYARDS

‘What started as a holiday treat
at Alexander Valley Vineyards has
turned into a year-round favor-
ite. Each tasting flight arrives
with five housemade shortbread
cookies, thoughtfully paired with
different wines from the estate.

The pairings range from classic
to delightfully unexpected: think
vanilla bean and sassafras short-
bread with Chardonnay, or fig-pis-
tachio with Cabernet Sauvignon.
Culinary director Tim Gleadall
crafts each cookie in-house, often
reaching into the estate gardens
for inspiration.

For those skipping alcohol, the
kitchen offers a parallel experi-
ence of nonalcoholic shrubs —
including fig, ginger-hibiscus and
sorghum — designed with the
same attention to pairing.

V. Sattui Winery chef Katryana Zide reimagined s'mores as a savory
course in the Napa Valley. JOHN BURGESS — THE PRESS DEMOCRAT
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their tasting — fried chicken and
waffles, just-picked strawberries
from the Watmaugh stand next
door, and Carmody cheese from
Bellwether Farms in Petaluma all
make an appearance.

The boards change with the
seasons, giving you areason to
return. The staff offers pairing
suggestions for each pour, making
the experience feel more like a
leisurely meal than a formal tast-

ing.
Tastings $45—$65; brunch
boards $48. Reservations are
recommended and can be made
on Tock.
62 Bonneau Road, Sonoma,
707-996-4188, anabawines.com

BUBBLES AND BEIGNETS AT J
VINEYARDS & WINERY
Onselect summer days,
Sonoma Wine Country gets a taste
of The Big Easy. Fresh, pillowy
beignets dusted in powdered
sugar are served alongside pours

See TASTING on Page B2






