adventures

of
an
epicurean
[ Written By bre e d mo n d s & l i ssa har n i s h po i r ot ]

Food and Wine Festivals
Near and Far Allow Food-Minded
Travelers to Experience
New Culinary Cultures
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Few things in life give

Taste of THE Beach

Photo Courtesy of taste of the beach

me greater pleasure than a fabulous meal
and a nice glass of wine in a new locale.
I’ve been known to plot beach vacations
around the best seafood restaurants, map
out days in New York City around cafes,
bakeries and wine bars, and I once planned
a one-day visit to Charleston so I could eat
both lunch and dinner in town. For me,
every travel opportunity is an epicurean
journey, but my favorites are the food and
wine festivals, the ultimate celebrations of
gourmet delights. Before you plan your
next vacation, consider a culinary quest;
we sampled the goods at food and wine
festivals near and far to give your inner
foodie a taste.
Taste of THE Beach, Northwest Florida
We arrived in Seaside late, around 11 p.m.,
expecting to find silence in the tranquil
little town; this was, after all, November
— not exactly peak tourist season for the
Florida Panhandle. But there’s a different
vibe here this time of year. Popular with
families in the summer for fun-filled days
of bikes and sandcastles, the off-season
brings the sophistication of Autumn Tides
to the Beaches of South Walton, a threemonth long celebration of the area’s rich
culinary and cultural offerings. As we
pulled into town, the sounds of upbeat
music and the chatter of a crowd drifted
from the rooftop bar at Bud & Alley’s
waterfront restaurant. It was opening night
of Northwest Florida’s inaugural Taste of
THE Beach festival, and foodies and wine
aficionados were already gearing up for the
eventful weekend ahead.
Combining prized vintners, renowned
chefs, outdoor movie screenings and charitable auctions, Taste of THE Beach was
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created to showcase the area’s
world-class culinary culture while
raising money for children’s charities. Featuring seven key events in
cities along Florida’s gulf coast,
the unique festival allows epicureans to experience various wine
and food tastings and dinners
from Panama City to Destin, but
my sister and I chose to focus on
the events in the Beaches of South
Walton and settled into a cozy beachfront cottage in Seaside.
Taste of THE Beach coincides with Seaside’s First Friday Art
Walk, so we spent a laid-back evening popping in and out of the
quaint shops in the Galleries of Ruskin Place, sipping wine and
snacking on light bites served by the shopkeepers. While many
festival-goers flocked to Panama City Beach for the Bay County
Wine and Food Experience at Pier Park, we elected to enjoy dinner
on our own at Seaside’s Café Rendez-Vous before venturing into
WaterColor for the Telluride Mountain Film Festival. As a stop
on the Colorado festival’s MountainFilm On Tour, WaterColor
hosts a selection of films relating to environmental and social
issues, and we spread a blanket on the lawn to enjoy flicks under
the star-flecked sky.
Freshly squeezed juice from Seaside’s organic juice bar was
just what the doctor ordered on Saturday morning to recharge
36
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and prepare us for the main event — the Seeing Red Wine Festival Grand Tasting. By 1 p.m., the town was peppered with tents
pouring more than 250 wines from around the world. We spent
the next four hours in absolute leisure, sipping, mingling with
winemakers, distributors and fellow connoisseurs, listening to live
music and enjoying the perfect 70-degree weather.
After a little late-afternoon relaxation in the hammock at our
cottage, it was time yet again for more fruits of the vine; Winemakers & Shakers multi-course wine pairing dinners were taking
place at restaurants throughout the area, and we had scored two
coveted seats at the WaterColor Inn’s Fish Out of Water restaurant.
As we dined on oysters, seared tuna and spinach cannelloni with
an intimate group of festival-goers, a featured wine distributor
educated us on the history and characteristics of each varietal
that was served.
We ended our epicurean weekend with a Sunday morning Jazz
Brunch in sophisticated nearby Rosemary Beach. As we dipped
into a fabulous spread of country-style eggs benedict, brown sugar
peppered bacon, sautéed pumpkin bread, fresh juice, Champagne
and Bellinis, the soft sounds of smooth jazz set a relaxing tone,
creating the perfect goodbye kiss to a decadent weekend.
Ta s t e o f T H E B e ac h
The Second Annual Taste of THE Beach takes place Nov. 5 – 8, bringing a
variety of food and wine events to Northwest Florida. Tickets are sold separately for individual events; visit www.tasteofthebeachfla.com for information, or contact the Seaside Cottage Rental Agency for Seeing Red Wine
Festival packages (866-976-7990, www.cottagerentalagency.com).

W h i le Yo u ’ r e I n Tow n – B e ac h e s o f S o u th Wa lto n
Seaside is full of charming art galleries and boutiques; be sure to stroll through
the open-air Perspicasity market for colorful sarongs and beach-worthy
fashions, and pop into La Vie Est Belle (www.lavieestbellegallery.com) for
custom-made pearl and leather jewelry. Feeling funky? Check out Big Mama’s
Hula Girl Gallery in Santa Rosa Beach (www.bigmamashulagirlgallery.com)
for eclectic art and home decor. And be sure to save room for a big breakfast
at Another Broken Egg in Grayton Beach (www.anotherbrokenegg.com), a
colorful café with unforgettable dishes like smothered croissants, blackberry
grits and Banana’s Foster French toast.

—Bre Edmonds
Nantucket Wine Festival, Nantucket Island
Stepping off the ferry in Nantucket is like stepping back in time.
Once a bustling whaling village, Nantucket remains historically intact with cobblestone streets, towering church spires with
chiming bells, and wooden colonial homes with widow’s walks,
flowerboxes and white picket fences bordered by blue hydrangeas. Men in Nantucket Reds, the saltwater-faded salmon-hued
ptsnorth.com | September 2009 | Points North
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POWELL
Powell Family Dentistry is pleased to
welcome Leslie McGuinn, DMD.
Dr. Powell is pleased to introduce our
new associate, Dr. Leslie McGuinn. Dr.
McGuinn was born and raised in Cumming, Georgia. She is a Forsyth County
native graduating from Forsyth Central
High School in 1998. She then attended the University of Georgia, graduatDr. Leslie McGuinn
ing in 2001 with a Bachelor of Science degree
in Psychology. In 2007 she earned a Doctor of
Dental Medicine degree from the University of
Louisville. Recently, she completed her General Practice Residency at University Hospital in
Louisville, Kentucky.
Dr. McGuinn is pleased to have returned to her hometown and is looking forward to serving the community
of Cumming, Georgia. The addition
of Dr. McGuinn to our team will allow
for more flexibility in our scheduling.
Please be sure to welcome her when you
arrive.
Together, Dr. Powell and Dr. McGuinn
welcome patients of all ages to Powell Family Dentistry where focus, care, and attention
to your present and future dental needs is their
number one priority. They, along with their talented staff, will welcome you and make your visit
a comfortable, inviting and relaxing one.

Dr. Zachary Powell

Please call us today to make an
appointment for you and your family.

Dr. Zachary Powell
Dr. Leslie McGuinn
980 Sanders Road
Suite 200
Cumming , GA 30041

(770) 205-3111

Food & Wine Festivals

pants made famous on this island, Lacoste and Polo shirts with
upturned collars, and blue blazers accompany women in Lilly
Pulitzer, Vineyard Vines and Talbots sundresses. This is the real
deal: quintessential New England. And it’s here every May that
the streets are packed with wine enthusiasts and foodies.
The Nantucket Wine Festival is actually a five-day feast of
wine and food seminars, winemakers’ symposiums, special winemaker dinners hosted at and paired with local restaurants, and
a charity gala and wine auction, centered around the weekend’s
four-hour daily Grand Tastings held beneath a giant lawn tent
harborside at the Nantucket Yacht Club, where more than 100
wineries are on hand to pour their best vintages. Special VIP purchase allows admittance into the Grand Tastings a half an hour
before regular ticketholders, and it’s well worth the additional fee
to get in early, as the Grand Tastings are the most popular events
and fill up quickly.
Select festival-goers arrive in time for Wednesday Night’s
opening reception and dinner, but I arrived for a weekend stay
in a gorgeous rental home, spending Friday evening at a private
restaurant event that would pair five courses with wines from a
specific vineyard. Celebrity chefs from cities like Boston and New
York often host the dinners within welcoming restaurants, as well
as private parties at stately homes. My restaurant of choice was
one of Nantucket’s stars: American Seasons, which looked like it
could have been a dining room on an old wooden ship due to its
close quarters and wooden beams.
Easing my way into my second day — as many do after a
wine-filled night — I took in a morning seminar about cheese,
paired, of course, with wines and Champagne. Later that evening,
I was treated to a wine cocktail reception in an art gallery before
joining fellow art seekers for dinner at Company of the Cauldron,
which was even smaller and more adorable than the night before,
but equally delicious.
After dinner, it was a chance to get down at the After-Hours
Grey Goose and Sweet Inspirations party, combining Grey Goose
mixed drinks with chocolate delicacies. Held at hip Arno’s restaurant, upstairs became a stage for a stand-up comedy show,
while downstairs was a see-and-be-seen atmosphere complete
with techno music.
It takes a little work to get to this island just off the coast of
Massachusetts, especially in May as fog often closes the airports

Visit www.ptsnorth.com for a detailed list of upcoming food and wine
festivals, plus travel recommendations.

www.ptsnorth.com
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Nantucket Wine Festival Grand Tasting

to the Cessnas that hop over from Cape
Cod, leaving passengers to wait for
clear skies. But even with all the effort,
Nantucket is well worth the visit any
time of year, for time slows to a crawl
and visitors hit true relaxation mode.
But when Wine Fest rolls around? It’s
five days of relaxation coupled with
great wines, good food and lots of newfound friends.
N a n t u c k e t W i n e F e s t i va l
The 14th annual festival will take place next
May and will include a Grand Tasting tent, cooking demonstrations, wine and food seminars,
celebrity chef and winemaker dinners in participating restaurants, private events at local homes, and special events including tours of Nantucket. Visit
www.nantucketwinefestival.com to stay current on festival plans.

W h i le Yo u ’ r e I n Tow n – N a n t u c k e t
When shopping the island’s boutiques, pick up some preppy gear at Vineyard Vines (www.vineyardvines.com)
or a pair of original Nantucket Reds at Murrays Toggery Shop (www.nantucketreds.com). Sit back in the
always-hopping Gazebo bar for drinks on the wharf while overlooking the harbor. When hungry, visit
American Seasons, nestled into a cozy, historic building on Centre Street (www.americanseasons.com)
for regional, seasonal dishes and an impressive wine list, or enjoy a fab brunch in a provincial inn setting
at Union Street Inn (www.unioninn.com), where guests can also choose one of 12 romantic rooms in the
1770 home in which to stay for the weekend’s festivities.

— Lissa Harnish Poirot
Masters of Food & Wine
South America, Argentina
The surrounding architecture could have convinced me that I was in Paris or Madrid; but
no, this was Buenos Aires, often described as the most European city in South America.
The capital of Argentina is also quite reminiscent of New York City, I discovered as I
arrived at the opulent Palacio Duhau – Park Hyatt Buenos Aires. Located in the midst
ptsnorth.com | September 2009 | Points North
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chefs and sommeliers with a guest list that
reads like the credits of “Lifestyles of the
Rich and Famous.”
As a sponsor of the six-day event
in early February, Park Hyatt treats all
Masters guests like celebrities, taking
great pains in even the smallest details —

fresh figs waiting in well-appointed guest
rooms, for instance, and hand-delivered
invitations to each festival affair, the first
of which was a semi-formal cocktail party
allowing everyone to become acquainted
with participating chefs and wineries.
Rather than highlighting Argentina’s own
cuisine, Masters features a prominent cast

Finca Flichman Wine Cellar

of international culinary characters along
with a variety of vintners from Mendoza,
Argentina’s up-and-coming wine country.
Rumor has it that the chefs don’t charge
to participate, showing up instead for the
chance to rub shoulders with industry colleagues, and the camaraderie is contagious;
a common appreciation for food and wine
breached language barriers as guests from
all corners of the world mingled over small
plates and glasses of Malbec, the red wine
varietal that put Mendoza on the map.
Day Two offered a few hours to
explore the city before an afternoon wine
seminar in the trendy vinoteca at Palacio
Duhau, where I learned of the characteristics and history of Argentine wines under
40
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of haute couture boutiques like Hermes
and Valentino, the hotel stands proudly on
Alvear Avenue, Argentina’s version of 5th
Ave. Quite appropriate, then, that this was
the host site of the Masters of Food and
Wine, the crème de la crème of international culinary festivals, coupling celebrity
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a magnificent murano glass chandelier.
That evening the festival picked up pace,
calling for cocktails in the hotel’s masculine Oak Room before a Wine Spectator
Rarities Dinner featuring a different
Michelin-starred chef for each course, all
paired with wines from Mendoza. After
the plates were cleared, we ventured out
to the garden-view terrace for even more
cocktails, where the air sizzled with energy
and a South American summer breeze as
festival-goers indulged in Champagne,
Cognac, cigars, and fruity mojitos under
the full moon.
While the first two days of Masters
are spent inside the hotel, the remainder
of the festival is like a fieldtrip into the
heart of Argentina’s wine country, so we
packed our bags for the hour-long flight
that would take us to the Park Hyatt Mendoza Hotel, Casino and Spa. A veritable
desert at the foot of the Andes, Mendoza
is unlikely country for such a fruitful wine
production, but with the help of an intricate irrigation system, the region’s unique
soil and climate have proven to be the perfect combination for ripe, intense wines.
Amid tastings, seminars and cooking
classes, we broke into groups to visit
wineries for chef-sponsored lunches and
dinners, and my first was a trip to Finca
Flichman, an adobe-style bodega. After
a tour through the winery’s production
area and cellar, we ventured outside, with
Champagne glasses in hand, to stroll
through the vines before lunch on the
terrace. The wineries here do not have
restaurants for regular food service, so we
were treated to a three-course meal prepared by guest chefs from the festival as
South American folk singers serenaded
softly and flamenco and tango dancers
pranced before our eyes. I spent that evening at a Luigi Bosca dinner at the Cavas
Wine Lodge on a veranda overlooking a
35-acre vineyard. Though the Lodge does
not produce wine of its own, the idyllic

The Terrace at Finca Flichman
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Luigi Bosca dinner at Cavas Wine Lodge

property does offer stylish accommodations and a first-rate spa
featuring special wine therapies.
My final tour and luncheon took place at Bodega Trapiche, a
stately winery and vineyard complete with olive groves and a view
of the Andes. That evening marked the end of Masters, and of
course the festival would send us out in style with its grande finale, a
lavish black-tie Wine Spectator Gala Dinner featuring seven creative
courses, followed by a farewell Mumm Champagne-sponsored
cocktail party with live music and, of course, plenty of bubbly.
Yes, I think I could get use to this rich and famous life. PN
Masters of Food & Wine
Masters South America will take place Feb. 16 – 21, 2010, and will include
a variety of seminars, cocktails, dinners and vineyard visits in Buenos Aires
and Mendoza. For more information, visit www.mfandw.com.ar. For accommodation information, visit www. buenosaires.park.hyatt.com.

W h i le Yo u ’ r e I n Tow n – B u e n o s A i r e s
Discerning fashionistas must pay a visit to Comme Il Faut, a delightful treat
for the Carrie Bradshaw in us all. Located down a discreet alley and up two
flights of spiral stairs, entering this little shop is like ascending into shoe
heaven. After taking a seat and giving the eager attendants your shoe size,
the shoes flow forth quicker than you can slip your feet inside. They’re tango
shoes by design, but so sexy, strappy and fun, they’d be perfect for a night
on the town. Retailing at just more than $100, I’ll take these over Manolo
Blahniks any day. And if you can bare to eat another bite, be sure to dine at
La Cabrera in the Palermo Soho neighborhood. Since the festival focuses
on international chefs, this is the best place to experience the thick cuts of
beef that distinguish authentic Argentine cuisine.

—Bre Edmonds
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