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Tasting- Montepulciano D'Abruzzo and Pinot Grigio with Girl
Power!
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Elena Walsh Pinot Grigio- Led by a mother and daughters (the fifth generation of winemakers),
this wine "captivates with light straw yellow and fruity notes of ripe pears, white pepper and a
bit of sage in the nose. Mineral-salty richness and a prolonged are distinctive on the palate. A



wine with backbone and a likeable companion to many dishes."- winemaker notes. 90 points
James Suckling. reg $17.99/$16.19 this weekend

Fattoria Nicodemi Montepulciano D'Abruzzo Notari- Led by a brother and sister team, Elena
oversees every step of the production process. Wine notes..."The intense ruby red hues are
tinged with violet. The nose is swathed in forest berries like blackberry and blueberry, then
cloves, lavender and rosemary. The stylish palate is tangy, with mineral notes and closes with
lengthy hints of blackcurrant and a balsamic nuance."- winemaker notes. reg $20.99/$18.89 this
weekend

10% tasting discount this weekend!!
 

 

Tastings are 4-7 pm Friday & Saturday
****

 

An Ode to a South End Favorite
If you were lucky enough, you had at least one meal at Hammersley's Bistro before they
closed almost four years ago. It was probably my favorite restaurant in Boston, in that I
never tired of going there, it was my number one recommendation for out-town-visitors,
it had hands-down the best roast chicken you would ever eat in your life, and Julia Child
used to eat there. Enough said.

Gordon Hammersley was a great restaurateur, cooking in the kitchen every night and
welcoming his customers from the open kitchen. He even gave my wife his famous roast
chicken recipe because he saw her eat there so much when she was working late in the
city.



Gordon's wife and co-owner Fiona put together an amazing wine list, but what I
remember most was her rosé list. She would offer sometimes as many as 20 different
rosés on a separate list, any of which was a great choice. Needless to say I always ordered
rosé and always had the roast chicken. But there was one more dish I always ordered
when it was available.

The roasted mushroom open-faced sandwich appetizer. It was totally simple but yet was
transforming everytime I ate it. This is the time of year it would start to appear as
foraging season began and he would showcase a variety of fresh fungi on delicious
toasted bread. I hope you enjoy making this at home and if you want to add a little more
oomph to it, slide a fried or poached egg on top.

Wild Mushroom and Roasted Garlic Sandwich
Serves 6
 
Ingredients
 

About 1/4 cup extra virgin olive oil
2 tablespoons unsalted butter
1 pound mixed wild and domestic mushrooms, such as shiitakes (stems removed),
creminis, portobellos, oyster mushrooms, and chanterelles, cleaned and cut into 1-
inch pieces.
Kosher salt
freshly ground black pepper
2 garlic cloves, finely chopped
1 shallot, finely chopped
1 teaspoon chopped fresh thyme
1/4 cup dry white wine
2 tablespoons chopped fresh parsley
12 slices of country-style bread, about 3 inches long and ⅓ inch thick
4 whole heads of roasted garlic, cloves squeezed to remove the softened garlic

 
Preparation
 
For The Mushrooms

1. In a large sauté pan, heat 3 to 4 tablespoons of the olive oil and 2 tablespoons of the
butter over medium-high heat until the butter is very hot. Add the meatiest of your
mushrooms, such as the creminis and portobellos, and cook them on both sides



until they brown lightly and begin to lose their juices, about 5 minutes. Add the rest
of the mushrooms and season with salt and pepper to taste. Continue to cook over
medium heat, stirring the mushrooms every few minutes, for about another 5
minutes.

2. Add the chopped fresh garlic, the shallot, and the thyme, and cook until fragrant,
about 2 minutes. Add the white wine and continue cooking the mushrooms until
they are tender and most of the wine and mushroom juices have evaporated, about
another 10 minutes. Season with more salt and pepper. Add the parsley and keep
the mushrooms warm until ready to serve.

To Assemble the Sandwiches

1. Toast the bread on both sides either under the broiler or on a grill until golden
brown. Spread each piece generously with some roasted garlic. Top 6 of the slices
of bread with the mushrooms. Cover with the remaining slices of bread, garlic side
down.

What to drink?

Well a rosé would be a good pairing in my opinion. Otherwise an herbal white wine from
the Loire Valley such as Sancerre or Chenin Blanc, or Arneis from Italy complements the
umami of the mushrooms and the parsley garnish. Come into the store and ask about our
selections!
 
Happy Eating!!



 

Chris is a Certified Specialist of Wine and a graduate of Boston University Wine Studies and Wine Making programs. He is also a graduate of

Cook Street School of Culinary Arts in Denver, CO. He has worked as a personal chef and chef instructor.

We're doing another wine dinner with The Prisoner Wine
Company!!





Have you seen our Port selection? We have Ruby, Tawny, Reserve, Vintage and now White
Ports in stock!!

For more information, please contact Snug Harbor Wine at 781-934-2033
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