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Hector, NY – In keeping with the theme of collaboration, three area chefs combine efforts to prepare a five-course dinner for the release of Tierce, a team-made dry Riesling, on May 5, 2006 at Red Newt Winery. Frank Caravita of Fox Run, Scott Snyder of Madderlake Café, and Deb Whiting of Red Newt pooled their culinary creativity and skill to match each of the courses with dry Riesling wines.

     It was agreed early on that each of the chefs should work with a different winery’s wine. “I often pair foods for Dave’s (Dave Whiting, Red Newt) wines, so mixing it up like this has been fun and something a little different”, commented Deb Whiting. Deb will be preparing a stuffed chicken breast to accompany Fox Run’s 2004 Dry Riesling, using apricots, arugula and garlic chevre.

     Frank has matched a miso consommé with Anthony Road’s 2004 Dry Riesling. “Originally I had made this dish with dark miso, but when we sat together and tasted the pair I decided to lighten up the soup by using yellow miso instead,” said Frank Caravita. “This is a much better match with this Riesling,” he added.

     Red Newt’s Riesling, which has a bit more body, will be poured with a empanada filled with duck confit, almonds and golden raisins. The star of the evening, the Tierce Riesling, will be poured during the main course which will be a lime-marinated tenderloin of beef with brandade and amontillado jus. “In the main course you get a lot of texture and flavor, yet it doesn’t overwhelm the palate or the wine,” commented Scott Snyder, chef of this course. “And that is the goal,” he added.

      Dessert will be chocolate chevre cheesecake with a macadamia shortbread crust and apple strudel with buttermilk blue cheese and caramel sauce.

     “The creativity of wine and food pairing doesn’t cease to amaze me and this dinner menu is a great example,” commented Ann Martini, co-owner of Anthony Road. “Not only does it showcase one of the Finger Lakes star grapes, Riesling, it does so in a way that makes you say “I didn’t think Riesling could go with that!”

     Tickets for the dinner are $120, all inclusive, and are available through Red Newt Wine Cellars at 607-546-4100 (www.rednewt.com). The Tierce Riesling will be available to purchase the night of the dinner. 

     Fox Run Vineyards and Madderlake Café are located on the west side of Seneca Lake and Red Newt Wine Cellars is located on the east side of Seneca Lake in the Finger Lakes wine region. For further information, please contact Susan Capozzi at (315)536-4626 or susan.capozzi@foxrunvineyards.com or Liz Castner at (315)536-2182 or info@anthonyroadwine.com. For all the details please visit www.tiercewine.com. 

