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A Subtle, Sweet Balance
Lamb, risotto and Greek wine are full of flavor, but not too full By Pam Georse
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l.ref Thon.riu McMuller.r didn't think
long about n'hat to serve u'ith a

Gleek red u.ine. Fron kebabs to
V g)'ros to moussaka, lar.r.rb is ar.r

integral part of Greek cuisine. McMuller.r,
honerer, opted not to prepare a traditional
Greek dish to match a Gerovassilion 2OO7

Ar-aton. His pairing is a little French, a little
Italian ar.rd a little Chestel Cottr.rtr'.

McMullen is the executive chcf of tgo6
Restaurant. located in tl.re Tet'race
Restaurant complex at Longu'ood Gardens.

The rcfined restatuant ttndenent a ledo in
2OO9, at u'hicl.r poir.rt it receir-ed its os'u
narle. (Pielre du Pont pulchased the

Properl)'in 19O6.)

The 7S-seat dinir.rg rooni, I'hich opens to
a so-seat patio u'ith a u,oodlaud vien', is

outflttecl u'ith u'hite linen and sparkling
char.rdeliers. The change has been happill'
leceir ed. "Over-*'heluringll', oul Opct.r ?rble
comrnents are consistentll' great," se4's Tijs
Wolters, genclal rllanagel' of Restaulant
Associates, l.hich uranages tl.re food setrice.

The menu still includes Longl'oocl's
famous musluoom sor4r - the No. 1 seller -
ar.rd clab cakes, but it also pa1's hourage to
seasonal, local ir.rgredients. Thke, fbr instancc,
the Chestel Cour.rtl'golden beets that
McMullen tossed into the lisotto that
acconpanies the lar.nb. The bcets' subtle
te\ture ar-rd earthiness make the ct'caun',
toothsome rice dish all that more comfortit.rg.

When placed on the risotttt, the lamb
becomes an elegant dinncl par!'dish. You

can clo the risotto in advance. "Undercook it
ancl add broth rvher.r you heat it up,"
McMullen suggests. Both pair u'ell rritl.r tl.re
wir.re's very belry flarols. But it is the cl.renl'

ius thirt realll- rnakes the mat'riage rr ot'Ii.

McMullen uses A.malena cherries, surall,
slightly sonr chelries gl'o\\'n mostlv ir.t

Bologna and Modena and packed in s1'r'up.

"Theyre leally r.ibrant, s.ith a nice flavol to
them," he sa1's. "Theyi'e subtle, su,eet."

Not too s*eet, houever'.,A,s n'ith the n-inc,

this is a dish that packs a flavor puncl.r, 1'et

boasts a perfbct balance.
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Chef Thomas McMullenS

Grilled Colorado lamb Rack
with Golden Beet Risotto and
Amarcna Cherry-and-illinted
lamb Jus
Serves 4

GOLDEN BEET RISOTTO
2 largeyellow beets
Oliveoil
Saltand pepDer

I cup ofwater
V2 stick of unsalted buttel
I large onion, small dice
I V2 cupstuborlorice
l[cupof whltewine
5 orps ofvegetable hoth
V2 cup gntd pannesan cheese

Preheat oven to 350 degrees. Wash the beets and
place in an ovenproof casserole pan. Toss with
olive oil - enough to cover - and salt and pepper.

Add enough water to cover the bottom of the pan.

Cover with foil and roast for 45 to 55 minutes.
Remove from oven and peel while still warm. Cut
into medium dice. Set aside.

Melt butter over medium heat. Add diced onions
and rice, and lightly toast. Deglaze with white
wine and reduce by half. Add vegetable broth one
cup at a time until risotto is al dente, stirring
frequently. Gently fold in beets and parmesan

cheese. Salt and pepper to taste.

AMARENA CHERRY
AND MINTED LAMB JUS
3 tablecpoons of unsalted futter
3 tablespoons offlour
I can lamb or beef broth
I cup of Anarena cheries (or sbstihrte drled
cheries)
{4 cup of nint oil Into long ships (chiffonade}

ln a heavy pot, melt butter and add flour while
whisking. Reduce heat when mixture thins. Cook

until there is a "toasty" aroma. Add broth and cook
for 30 minutes. Add chenies and mint, cook for
another 15 to 20 minutes

LAMB RACK
3 raclrs of "Fremhed"(olorado lamb
Ollveoil
Salt and pepper

Preheat oven to 400 degrees. Season lamb with
salt and pepper and rub with olive oil.

Grill lamb until marks appear on each side. Finish
in the oven until lamb reaches the desired
temperature, about 25 minutes for medium rare.

Let rest for 10 minutes and cut into two-piece
sections.

To assemble: Place beet risotto in the plate3
center. Put the lamb chops over the risotto. Finish
with the jus.
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A Toast to Greece's
Wine Renaissance

Avaton3 blend of indigenous red grapes a perfect match for rich meats

ByRogerMorris

Over the past two decades, we have been
fortunate to witness the re-emergence of
several wine regions of Europe that had
either been forgotten or were never well-
known, but that are now producing wines
that compete with such classics as
Bordeaux, Burgundy, Barolo and Rioja.

Many of these regions, located in Spain,
Italy, Hungary and Austria, also had indige-
nous grapes that were also not very well
l<nown, such as albarino, kedarka, gruner
veltliner and aleatico to name a few.

Now we are witnessing a special viticultur-
al re-emergence with the wines of Greece.
Greece is special
because it is

arguably the cradle
of winemaking in

Europe after vines
were brought there
from Asia Minor.
However, for the
past few centuries,
little of note has

happened in Greece

as that
Mediterranean
nation suffered from
its own Dark Ages
of winemaking.
Those of us who
first experienced
Greek wines years

ago thought little of
retsina and the
overlv sweet, clum-
sy white wines.

We are still at the
forefront of Greeces
wine renaissance,
because even

though there was a
flash of interest dur-
ing the 2004
0lympics in Athens,
it is still difficult to
find a fine Greek table wine outside of the
eastern metropolitan areas.

NoW some importers, such as the
Canadian-based Cava Spiliadis, are trying
to correct that deficit by searching out top
winemakers who understand how to cre-
ate quality in the vineyards and in the win-
ery and who have a passion for growing
both local grapes and for international vari-
eties.

I recently had the opportunity to visit three
such producers in Macedonia in northern
Greece, where the mountains tumbling out
ofthe Balkans meet the Aegean Sea. One
particular viqneron whose wines and

whose storry intrigued me is Evangelos
Gerovassiliou, who has a winery in his
hometown of Epanomi, a delightful seaside

village less than 30 minutes southeast of
Macedonia's thriving capital city,
Thessaloniki.

Gerovassiliou started as a researcher, and
one of his early projects was to take
dozens of cuttings from uncultivated vines
that grew wild or ornamentally in residen-
tial pergolas and decide through plantings
and small-batch winemaking which vari-
eties showed the most promise.

Two of those that made the cut are now
almost-famous
white wine varieties

- assyrtico and
malagousia - but
perhaps even more
promising is the
work that he has

done with indige-
nous red varieties,
which he often uses

in native blends or
with more familiar
vines such as syrah
and grenache.

One such blend that
is reaching iconic
status is the deli-
cious Gerovasslliou
'Avaton," which
sells for about $55
and which you may
have to special
order through your
wine retailer.

The 2007 Avaton is

a blend of three
native Greek grape

varieties - 40 per-

cent each of limnio
and mavritragano
and 20 percent of
mavroudi - and, if

you look at the words carefullv, are not
that difficult to pronounce and remember.

The wine is textured and layered with fla-
vors of tart blackberries, dark cherries and
succulent cranberries with a tangy, gamy
finish that hints of sour cream. It has mod-
erate tannins that make it pleasant drink-
ing now and good acidity that will allow it
to go well with rich, but not heavy, meat
dishes such as lamb, steak and pork stews.
For vegetarians, eggplant dishes and
chunky soups with a dollop of sour cream
or crumbled feta cheese also will match
per-fectly.
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