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VAGABONDING LULU |

AN EXCELLENT PAIRING: WINE AND CRUISING
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Chef Herve Laurent is passionate about properly
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California winemake

Jon Reha leads the group in tastings.
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Chef Hervé sliced the thick, cooked salmon fillets into two-inch b
tour on every plate. "I need one volunteer for each of the sauces. You will spoon
your sauce over one of the pieces on each plate,” commandeered the chef, |
jumped up and grabbed the heavy white wine sauce pan and started dabbing the
pink morsels. On the fourth piece of salmon, Chef Hervé crumbled bacon. Then

IﬁL‘ il1\'iTl'li IJ]C ..El]\'ii‘\‘HL'L' [0 come Ll[i ;lI'lL{ taste.

Lruising is a great way to experience wines and learn more about food. On this
critise we've tasted rhubarb in a Roche 2008 Cabernet Sauy ignon from Sonoma,
jelvety licorice in a Scheid 2007 Syrah from Monterey and dark Swiss chocolate
ind Dutch cream in Chocolais, a new specialty wine: We've paired Edam cheese
yith an off-dry Riesling from Laredona Vineyard another Monterey vineyard,
oft cheeses with an acclaimed ], Lohr Vineyard Pinor Noir from Paso Robles
ind Amsterdam cheese with a splendid Merlot from Chateau Julien, Carmel.
Lalifornia.

eha offered a theory about why Merlot is the best selling red in the U.S. “Merlor
5 5till ' one of the easiest varietals to pronounce,” jested Reha. “You can order a

Merlot and not risk looking like a fool on a first date.” Later Reha predicred that

¢ next red wine will be Svrah. If the complex tastes of Zaca Mesa 2008 Syrah

jom Santa Barbara are any indicaror, then 1 could agree.
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One of my favorite events \hiplm;ud was our welcoming
champagne reception. Sponsored by Thornton Winery,
we enjoyed a sparkling wine Hight of their 2004 Brut
Reserve, Non-Vintage Brut, Non-Vintage Blanc de Nois
and Non-Vintage Cuvée Rouge. Faithful ro the Méthode

Champenoise, Thornton produces award-winning sparkling

wines. | just didn't know they produced so manv fine
i

bubbled delights.

You can make vour cruise more wine-friendly by engaging
the knowledgeable wine stewards — we had fourteen on

our cruise. They introduced me to enjoyable wines th

would not have tried on my own. Or ask your cruise line

ahead of rime if they offer special wine experiences. For
instance, Holland American offers a Sommelier Dinner onee
per sailing. The cellar master, or “sommelier.” introduces

combinations ar course intervals, revealing the backeround

and basis for each blend while a culinary team of six —
including the executive chef — collaborates to produce the

Sommelier Dinner.

Another option is to book your cruise to vour favorite
wine country. Years ago | enjoved a Cruise West smuall ship

cruise to Napa and Sonoma in the fall. Bur why wait thar

long? It's summertime in South America and Buenos Aires

is calling. This vagabond would opt for Holland America’s
1 where, under

shore excursic

the turelage of 2 Buenos
Aires wine expert, youd taste
Argentine wines in private
two-hour tasting sessions, In
the next port, tour vineyards
and  wineries of 1 ruguay
and ar the end of the voyage
experience culinary and wine
tasting near Valparaiso, Chile.

Book now, the ms Veendam

sails from Buenos Aires on
January 23
B —————— —

Chareau Julien Wine Estate - Carmel. CA
www.chateaujulien.com

Holland America Line
www.hollandamerica.com

]. Lohr Paso Robles Wine Center
www.jlohr.com
Roche Winery - Sonoma. CA

www.rochewinery.com

Scheid Vinevards - Salinas, CA

www,scheidvineyvards.com

School of Culinary Arts Central America
Master French Chef Hervé Laurent
San Salvador, El Salvador, Central America

WWW.SCATTS.Com.sy

Thornton Wine lemecula, CA

WWwWw.l |Hl!'!][1 nwine.com

Zaca Mesa Winery & Vineyards - Los Olivos, CA

wWWww.Zacimcesa.com
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