
Educating the Senses
In the early days of my wine education a mentor of  
mine once said “Eric, what could be more important 
than educating the senses?”  This gentleman, who 
was actually quoting his own mentor Frederick Sommer 
(who has long since passed away), is living his eighty-
sixth year and still hikes, fishes, hunts and is one of  
the most amazing chefs I know. Among other things, 
I believe that he stays young because he continues to 
be excited about smells, tastes, tone and color, subtle 
shading from clouds on the landscape, and anything 
that still informs him about the amazing natural world 
he lives in. We have had countless discussions about 
our senses and, unsurprisingly, the lion’s share has 
focused on taste and smell. Although I do agree there 
are people out there whose noses are more sensitive 
than others I also believe that enjoying the complex 
world of smell and its interactions with taste are within 
everyone’s reach. The question is: Once we decide that 
we want such an education, how do we go about it? 
How do we educate our palate?

First, I have to explain that Julia, our sweet Club 
Manager, comes up with the themes for our newsletters.  
The reason I mention this is that I have to start with a 
disclaimer about the word “palate” (the theme for this 
issue) all together.  You see…palate makes you think 
about your mouth, which is understandable, because 
that is where you put your wine. Right?  The challenge, 
though, is that taste is really about smell and smell is 
about the fine passages of your nasal cavities or your 
olfactory senses.  (In college one professor I knew 
likened your nasal structure’s sensitivity to that of the 
antennae on certain insects!) So, we are really going 
to be talking about smell here even though taste – the 
sweet, sour, bitter, salty, umami, and now “starchy” 
is being added to the list – is certainly important. 

Important yes, but complex, maybe not.

The first step in educating ones sense of smell is to want 
to educate it. I know this sounds trite, but the reality is 
that we are in a jungle of smells every day and most 
of us just tend not to register or pay attention to them.  
My office space alone is a vast landscape of smells that 
changes throughout the day.  The office smells one 
very distinct way when I arrive in the morning before 
everyone else, it changes as each person arrives 
throughout the day as they bring their own scents of  
sweat, shampoos, deodorants, soaps, breakfast foods, 
cigarettes, the car they drove in etc.  Later, coffee and 
various foods enter the scene at differing times, and 
the temperature outside also affects things as heating 
or cooling turns on.  I could go on-and-on. 

So, Lesson Number 1 – Take even a small moment 
out of your day to consciously inform yourself  of  the 
olfactory environment you live in.  This is a no cost 
education.

Another conscious way of educating yourself  
is to go to the market.  When I lived in the Bay 
area I used to drop in to this amazing place 
called the Berkeley Bowl (and I have since 
visited markets in Oaxaca, San Diego, Isla 
de Holbox, Boston and many other places) 
where the diversity of produce alone was 
staggering.  You could smell several different 
kinds of mangoes side by side.  Lychees and 
loquats were piled next to passion fruit and 
papaya and apricots tumbled over white, 
orange, red and yellow peaches. And then 
there was the bulk spice section!  Enter India 
and Southeast Asia – Thai basil, kaffir lime 
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The palate is an ever evolving receptor of nu-
ance, story and influence. 

I grew up in a Cajun, Sicilian family of chefs, 
both amateur and professional and have al-
ways been aware of the existence and con-
cept of the palate. I was always encouraged 
to try everything in front of me. This is how I 
learned to appreciate and savor the intricate 
flavors of food, wine and spirits. 

Sangiovese began my infatuation with wine. 
It is the grape that caught my attention and 
led me to other grapes. It was my “gateway 
grape”.  This occurred in the company of a 
Sommelier I was working under at the time, 

and he was more than happy to supply me 
with information, stories and new grapes. I 
spent time with Tuscan blends on my palate 
which led me to Piemonte. I couldn’t believe 
there could be a grape that could divert me 

from Sangiovese. It was Nebbiolo, the Gattina-
ra region in particular that stole my love with 
its deep aromas of leather, truffle, chocolate 
and rich tannins. 

Thus, followed experience of  many differ-
ent countries, regions, grapes, blends and 
new mentors. I was very fortunate to have a 
plethora of  world wines available for tasting 
along with people willing and excited to pass 
on their knowledge. 

Moving slowly over the years from sales and 
service, to Wine Steward, to now working 
at a winery, the way I appreciate wine has 
changed. I went from being molded by oth-
ers experiences with traditionally accepted 
concepts of tasting and pairing, to finding 
my own opinions and stories of how I receive 
taste. My palate and preference for particular 
wines encompass more than just the tongue 
and olfactory senses. I find not only food, but 
season, occasion and even musical choice can 
influence what I desire and how I experience 
each wine. 

It is here at Page Springs Cellars that I am 
learning to “Trust My Palate”. Now, rather 
than judge a wines quality and worth based 
on esoteric thoughts of others and intellec-
tual chatter, I’m appreciative of the terroir it 
comes from in a major way. Rather than won-
der if  the wine from a particular AOC, DOCG 

or AVA is a proper representation, I reflect 
on the expression a winemaker has imparted 
on a wine from his or her heart.  I see the 
people behind the wine, behind the grapes, 
and I reflect on the people I’ll never meet who 
put theirs souls into my glass, and this is how 
I use my palate today.  v

By Dina Ribaudo

in the

TasTing room

Page Springs 
Yoga & massage

ReseRvations:
Contact: Massage@

PageSpringsCellars.com or call 
928.639.3004 x226

For more information visit: 
www.pagespringsyoga.com or 
pagespringscellars/massage

‘Palette rather then Palate’ 

Seventeen years of  yoga has placed the primary colors on my massage palette. 
In yoga, primary colors have been created by people moving into poses by the 
guidance of  my voice. Secondary colors have been added through massage 
techniques as guests relax and I guide their poses with the consciousness of  
my hands. 

Seeing the body canvas that is laid out in front of me, I look to my palette for the 
best colors to help jump start the flow of blood, oxygen, energy, and Joy. The 
blending of colors and adding different physical moments as the strokes of a 
brush helps to awaken vitality. 

I look forward to expanding my range of color over November by seeking the 
guidance thought the Thai culture in Chiang Mai, Thailand.

By Gayle Glomski, owner Page Springs Yoga & Massage
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A tasting room can be intimidating. When I 
first entered a tasting room my experiences 
with wine were very limited. Upon looking at 
the list of  wines I felt like a garden enthu-
siast at a library trying to find a good sci-
ence fiction novel. I had no idea what any of  
these wines were. This wasn’t the scary part. 
Luckily wines were distinguished under the 
categories of  “red”, “white”, and “sweet”. 
Okay, I can pick a flight and trust that I’ll be 
served wine, no problem. It also didn’t matter 
that I didn’t know what these were because I 
was here to try something new, no worries. 
And then I noticed a sheet of  paper with the 
words, “tasting notes”, uh-oh. 

I realized as I picked up the sheet of paper that 
up until that moment I had never “tasted” wine. 
Sure I’ve tried it and yes, I’ve drunk a small 
share of it. I never thought wine was gross, but 
I didn’t get excited by wine either. I had in my 
mind all of  those nasty stereotypes associated 
with wine and its culture. Staring at the “tasting 
notes” I see “appearance”, “aromas”, “pal-
ate” and “finish”. I was intimidated.

I look around to observe others and their 
technique. This only served to make me feel 
further inadequate in my abilities. These 
people were like ballet dancers. Gracefully 

swirling a glass. They were like magicians. 
Swirling the glass to where the wine would 
almost reach the rim of  the glass and not spill 
out. They were like chefs. Smelling the wine 
and closing their eyes like one would over a 
pot of  stew. They were like children. Swishing 
the wine around and making noises with their 
mouths. They were then like poets. Shouting 
out words like: “dried fruit”, “cloves” and 
“wet leaves” or “dry dirt”. The descriptions 
went on and on. They would all then celebrate 
a moment of  equal satisfaction and discovery. 
I could’ve gracefully excused myself  from this 
situation but I had not yet been defeated. Af-
ter all, monkey see monkey do. I could easily 
mimic this “dance” of  theirs. 

I swirl. I smell. I swish. I start to think. I keep 
thinking. My tongue moves around in my 
mouth hoping to snag a flavor. I couldn’t taste 
it. I didn’t get “cherries” or “green pepper”. 
If  I was to just spout out what I truly tasted 
I would have raised my glass and declared 
“red wine”! I wasn’t defeated though, more 
so I became determined, onto the next one. 
Do the dance. Okay, maybe I get a hint of  
“figs” or maybe something “astringent”. No. 
I really don’t taste those things. Darn! I re-
alized this could end up being a frustrating 
endeavor. I then decided to just relax and 
try to enjoy the wine as is. Now comes the 
third. I gave it a swirl and took a sip. I had two 

thoughts in my mind immediately and simulta-
neously trip over each other. They were “this 
tastes like wine” and “whoa, wait, a memory 
is being accessed!”

I closed my eyes and was transported to my 
childhood. I was back in the old leather shop 
in Mexico that my Grandfather would take me 
to from time to time. Why am I remembering all 
this? It was the wine that took me there. An-
other swirl and sip. Yes! There it is, like some 
sort of  phantom, the smell of  all that leather! 
I closed my eyes and turned off  all the noise 
around me. This is the first time I understood 
the notion of  wine being an expression of  a 
place. I didn’t need to go further into the list. 
I had found the wine that spoke to me at that 
moment, or maybe it found me. From there on 
out I had formed my “mantra”, so to speak.

As wines are varied by the vintage, fruit qual-
ity, weather patterns, cellar techniques, etc. 
We are equally varied by experience. For ex-
ample, I don’t like fruit and rarely, if  ever, con-
sume it. So naturally I’m not likely to detect 
fruit notes because I don’t have a relationship 
with fruit. But I do have my own experiences 
that a wine may take me back to. As I continue 
to grow so do my experiences. Over time my 
palate will change too. They say wine gets 
better as it ages. Well, I also propose that 
wine may also get better as we age. I have 
a lot more to learn and experience and lots 
more to taste. I now press forward with con-
fidence. I am proud of  who I am and I am not 
embarrassed that my individuality is reflected 
by what I taste in a wine. I am at peace with 
my palate. Furthermore, I trust it! v

By Anthony Averbeck

From the 

vineYard
At Peace with My Palate

around the 

grounds
One way of coming to terms with living in the desert is to appreciate 
its extremes.  This isn’t the same as simply noticing their presence, but 
rather considering these extremes in a particular way: how they influ-
ence all the things around here that we’re growing for food and drink.  
This isn’t a boring academic exercise, thankfully, as it involves tasting a 
lot of (hopefully) good things and thinking about why they taste the way 
they do.   Through this process, you also recalibrate your palate with the 
effects wrought by these extremes, pushing the boundaries of what you 
thought was possible in terms of taste and flavor.  What it comes down 
to, in other words, is that extreme conditions can create extremely tasty 
fruits and vegetables.  Exciting, huh?

Stressing fruits and vegetables is kind of  like putting stress on hu-
mans; while too much can be detrimental; some careful and limited 
doses can create some amazing results.  Our peaches here, for in-
stance, typically ripen during times of  mild drought stress before the 
monsoon rains hit their stride.  This lack of  water enhances and con-
centrates their sugars and overall flavor.  A simple sampling of  a ripe 
peach the day before and after a drenching monsoon rain imparts 
this truth in a very profound way, the taste difference of  which is much 
more memorable than these words describing it.  The unique flavor 
complexity of  a properly stressed desert peach is a magical thing, 

and has definitely challenged my 
ideas of  what could be possible 
from a simple stone fruit.   

Since fall is fast upon us and will soon be transitioning into winter, a 
couple upcoming winter crops exhibit similarly remarkable reactions to 
stress.  In the case of winter carrots and kale, this time the frigid, near 
lethal, freezing temperatures bring out a dramatic sweetness that, until 
you’ve experienced it, you wouldn’t think was possible in an otherwise 
unassuming vegetable.  Winter carrots and winter kale end up occupy-
ing the same upper level of  the stratosphere of taste as that stressed 
summer peach does.  

Once you’ve experienced one of these special examples, your now much 
enlarged palate ends up being an infinitely scalable world, with a lot of  
unexplored territory awaiting you.  Extreme heat and cold are agents 
of flavor on more of a macro scale, whereas there are countless mi-
croclimatic influences that vary the taste and texture of each individual 
crop, even each individual plant, tree, or vine.  What does all this mean 
for you, dear eater and drinker?  Taste everything all the time with a 
mind for how this particular landscape and season around us has left its 
mark.  I promise the effort will be rewarding. v

By Tyler Zander

Recalibrating your palate with a sense of place
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My wife and I moved to Arizona right after we were married, in Oc-
tober of  1988.  During that stretch, we had not spent a whole lot 
of  time exploring our wonderful state.  So, for our 25th anniversary, 
we decided to stay in state and explore.  We spent a week in Sedona 
touring that region.  On our first day of  the vacation, we decided to 
take a cutoff  loop we found in Cornville and go by the Page Springs 
Fish hatchery.  While tooling down the windy road – in full board 
tourist mode, a car began to follow us much closer than we felt 
comfortable with and we made the fateful decision to pull into the 
next available spot and let the person go by.  As luck would have it, 
it was Page Springs Cellars.  Annette and I have been wine lovers for 
years and up to that point our experience with Arizona wines was, 
well, less than fulfilling.  We decided that since it was approaching 
the noon hour to go ahead and give it a chance, knowing we would 
try 4 samples of  mediocre vinegar and then move on. 

 We walked through the door and this guy with tattoos all over his 
arms asked us if  we wanted a table.  We were a little surprised 
thinking this would be like any other Arizona Winery and we would 
stand at a bar top, pay $5 and try their… wine.  We instead were 
lead to a patio, overlooking a beautiful vineyard.  The guy that took 
as back introduced himself  as a new guy named Brian and said he 
was going to become the chef, but wanted to get accustomed to 
the front of  the house.  With our previous experience with Arizona 
wines we decided to just share a flight, no use in wasting another 
$5.  The first wine was served we both sipped it and went “Wow, 

they messed up, they were supposed to serve us an Arizona wine”.  
Brian came back with the second glass; Mule’s Mistake.  We double 
checked to make sure he was pouring us the right stuff.  It blew our 
minds that an Arizona wine could be so… good.  We decided that 
we each needed our own flight and some food to help us settle in. 
4 hours later and several cases of  wine in our trunk we knew we 
had found a winner. 

 The staff  at Page Springs Cellars treated us like long lost family. 
The wine is marvelous and so is the food!  Since that time, we have 
expanded our membership, gotten involved in activities and adopted 
Page Springs Cellars as part of  our family.  Our daughter celebrated 
her 21st bir thday there and we then celebrated her engagement 
there a year later.  We look forward to each trip to the winery and 
each event we do.  The knowledge, the caring and the comradery 
of  the PSC family creates an environment and an atmosphere that 
invites us all to be a part of  the whole thing. v

member
Profile
Gregory and Annette Naff

Glomski Grapevine Continued from P1

leaves, galangal, ginger, lemongrass, tamarind, cumin and coriander. 
There are so many types of pepper out there!

So, Lesson Number 2 - Find your own sniffers classroom at Whole 
Foods Market or any other grocer that has produce and bulk foods.  
One of the best tips I can give you is to seek out fruit that is ripe or 
about to “rot”, that’s when things get good!  Oh yeah and the cheeses, 
too!

Finally, making associations and developing a vocabulary is very 
important if  you really want to have fun.  When enjoying wine, the reality 
is that we are experiencing it within the context of other smells and 
tastes.  These are smells and tastes that we have previously logged in 
our brain and have assigned words to.  (Believe it or not there are fruits 
I have had out there that I have described as having characters “like 
red wine”, so it goes both ways!)  One of the reasons that grape wine 
has been so successful is that many of the chemicals that we find in 
things like apples and pears, pomegranate’s and cherries can actually 
be found in grape skins.  Grapes are VERY complex and literally present 
our nasal passages with the same chemicals that we have previously 
identified in these other fruits.  It’s real!

So, Lesson Number3 – Name those smells! Relate them. Cross-
reference them. Talk about them with friends.

Once you do a few of these things, there is no going back. Your world 
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notes
From the Cellar

Our human Palate is an interesting con-
cept. Basic survival evolution would sug-
gest that we should be able to taste bitter, 
sweet, sour, and salty. Bitter means nasty 
stuff, poisons and the like. Sweet means 
carbs - energy. Sour and Salty can imply 
other nutrients that we need, Vitamin C and 
Sodium maybe. These tastes basically cov-
er what humans need to ingest to survive. 
Did you know that cats and rats can taste 
water? Not just the sensation of  wetness 
and feeling the liquid or just tasting the 
other minerals and elements in the water 
solution. They can actually taste H2O. Hu-
mans can’t… Crazy huh!? So many sensa-
tions brought together on one instrument. 
The mouth. 

Having the ability to sense these ele-
ments before ingestion has insured that 

we didn’t just gorge on whatever ‘looked’ 
tasty at the time. Have you noticed that 
females tend to have a better sense of  
colors than males? What the hell color is 
mauve or burly wood anyway? I see ROYG-
BIV. And that’s about it. Thankfully nature 
made sure that someone had the ability 
to sense what color meant in relation to 
flavor and survival. Tones of  red gave an 
indication of  ripeness and also of  possible 
poisonous hazards. The mouth can’t ‘see’ 
red so our other senses protect us.

Why then, do we have taste buds, feelings, 
and emotions about anything other than 
survival? Sure, first sight says a lot about 
the nutritional quality of  an item. But all 
things are more than the sum of  the parts. 
A mushroom is pretty, maybe tastes good, 
might even smell good, but can prove fatal 

(or super fun for a few hours). An Apple is 
pretty, it is nutritious, but might cause cavi-
ties…. but who cares. Why do we perceive 
these things? 

Answer: Humans have the ability to enjoy. 
Enjoy life, enjoy the senses. A brambly Zin 
or a grassy Sauv Blanc.  A spicy ECIPS or a 
tropical and fruity Dos Padres Malvasia. v

By Matt Rollain, Winemaker

gets bigger (and mostly better…some smells are pretty funky…).  And 
keep trying different kinds of wine from different grapes and different 
places.  We are pretty proud to offer you a wide diversity of wines, but even 
Page Springs has its limitations…! ;)  Get out and explore! Check out Greek 
Athiri, Albanian Negrette, Austrian Gruner or French Mansang.  There are 
all kinds of affordable wines out there that are great to learn from while 
enjoying a meal or a hike.  v
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Hello Wine Club! 2016 has been a remarkable year here at PSC 
with some very notable changes.  We truly appreciate you growing 
with us and for your continued support.  Page Springs Cellars is an 
extremely unique place that we all share and I am grateful for the 
friendships we have formed.  You, as members, make what we are 
doing that much more special!

Below are important FAQ’s and what to look forward to in 2017…

Events:
PSC Events fill up quickly! Event dates will be sent out bi-an-
nually via email and postcard. The best way to guarantee your 
reservation is to make your purchase through our website –  
shop.pagespringscellars.com 

You will need your email address on file and password to log in to re-
ceive your Club Member discount.  Club events are for members only. 
Club Member discounts apply on the first 2 reservations.  Members 
can bring up to 4 non - member guests (no discounts apply).  

Release Timeline:
Quarterly release timelines will be sent out bi-annually with event 
dates and also, emailed within 30 days prior to charge day.  Please 
update your account with any changes 4 days prior to charge day.  
No refunds once invoiced.  

Will call Members – All Quarterly Releases are to be picked up with-

in the 30 day pick up window*.  All remaining 
releases will be shipped out to the address 
on file and  to be signed for by an adult 21 
years or older by law.  UPS will make 3 at-
tempts to deliver your wine.   If  not deliv-
ered your wine will be returned to PSC and 
accounts will be charged a $15.00 return 
fee.  Once en route, if  there is an address 
change, we can re - route your delivery for 
an additional charge of  $15.00. These are 
flat fees that UPS charges PSC for changes.
*Weather permitting (We really don’t want 
to deliver boiling hot wine - sounds horrible!) Historically we run into 
this issue for 2Q and 3Q, our warmer months.

Ship Members 
We will ship out your release in the ship window timeline and you will 
receive a tracking number from UPS with an estimated delivery date.

Email, Address and Phone 
We communicate heavily by email.  All club information will be emailed 
to the email address on file.  Please make sure to notify us if  your 
contact information changes.  

Club Membership Cards
Starting 2017 we will not be mailing out cards.  We have a new 
operating system and track tasting electronically.

If  you ever have questions regarding your membership, please don’t 
hesitate to reach out to me at Jvelo@pagespringscellars.com

Cheers!  
- Julia

The Wine Club
Word By Julia Velo, 

Wine Club Manager

Until recently, I could never spell the word 
‘palate’ correctly.  I equally couldn’t differ-
entiate between the meanings of  ‘palate’, 
‘pallet’, and ‘palette’.  In an attempt to pro-
mote our slogan “Trust your Palate”, I have 
mistakenly been asking people to trust their 
wooden platform.  Like many people, I often 
come up with little tricks, sayings or ways of  
remembering things, known as mnemonics.

Mnemonics: \ni-ˈmä-niks (n) - a tech-
nique of improving the memory.

A classic example is “I before E except after 
C or when sounding like A, as in neighbor or 
weigh”.  I have tons of  personal mnemon-
ics that wouldn’t work for most people.  For 
example, one technique that I use everyday 
is applied to remembering numeric codes 
or passwords.  I use professional athletes’ 
jersey numbers to remember important 
numbers.  If  my pin number was 2310, in 
my head it would be “Michael Jordan, Pelé”.  

Weird right!?  “Weird” is an exception to the 
“I before E” mnemonic phrase.  I honestly 
need some trick to remembering that.

Palate: \ˈpa-lət\ (n) - : the roof of your 
mouth.  : The sense of taste  

Here at PSC, we urge you to “Trust your Pal-
ate”.  We are asking you to believe in a set of  
your own senses that are found within your 
mouth.  If  you just ‘ate’ something, then you 
just used your pal‘ate’, so trust it!

Pallet: pal·let (n) - : a portable platform

We would never tell our guests to “Trust your 
Pallet” although we may tell our Shipping 
Manager to do.  A Pallet Jack is a wheeled 
cart with two long parallel extensions that 
slide under our wooden platforms in order to 
move large or heavy items.  The two parallel 
extensions of  a pallet jack look just like the 
two consecutive L’s in the word pallet.  

Palette: \ˈpa-lət\ (n) - : the range of col-
ors used by an artist

Claude Monet trusted his palette.  So did 
Henri Matisse.  Palette is a French word and 
to me it sure looks like one!  My connection 
between the look of  this word and famous 
French artists is my mnemonic device. 

Palates, Pallets & Palettes are all vehicles.  
One delivers flavor. Another delivers 52 cas-
es of  wine.  The third delivered Starry Night 
and the Mona Lisa.  At Page Springs Cellars, 
we ask our graphic designer to trust her pal-
ette, our shipping manager to trust his pallet, 
and those of  you who open a bottle of  wine 
to “Trust your Palate”. v

By Luke Bernard, Brand Ambassador

vantage PoinT 
Palate Jack
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If  you would like to get the answer key to the crossword puzzle it can be emailed, picked up in the Tasting Room or downloaded from our 
website - www.pagespringscellars.com
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inner CirCle
2011 Ranchita Canyon Vineyards Petite Verdot
Suggested Cellaring 3-5 years

2014 Dos Padres Vineyards Syrah Clone 470
Suggested Cellaring 8-10 years

2015 Deep Sky Vineyards Grenache
Suggested Cellaring 2-4 years 

2015 Deep Sky Vineyards Malbec
Suggested Cellaring 3-5 years

2015 House Mountain Vineyards Petite Sirah
Suggested Cellaring 5-8 years

2015 House Mountain Vineyards Syrah Clone 471
Suggested Cellaring 8-10 years

Cellar door
2015 GMCs
Suggested Cellaring 2-4 years

2015 Super Arizona
Suggested Cellaring 3-7 years

2015 Fort Bowie Vineyards “Laid to Rest”
Suggested Cellaring 2-5 years

2015 Cochise County Syrah
Suggested Cellaring 3-5 years

2015 Colibri Vineyards Rotie
Suggested Cellaring 3-5 years

2015 Dos Padres Vineyards Syrah Clone 470
Suggested Cellaring 8-10 years

in This 
release

Last Day to Make Changes: January 20
Charge Day: January 24
Ship Window: January 30-February 1
Pickup Window: January 27- February 27
Ship Pickups: February 28- March 2
Barrels & Burgers: Two Weekends!  February 4 & 5, 11 & 12

Q1 Preview:

www.PageSpringsCellars.com

Family 
2015 Vino de la Familia
Suggested Cellaring 2-5 years

2015 Cochise County Syrah
Suggested Cellaring 3-5 years

2015 Cochise County Grenache
Suggested Cellaring 2-4 years

2015 Dragoon Vineyards Aglianico
Suggested Cellaring 5-7 years

2015 Dragoon Vineyards Montepulciano
Suggested Cellaring 5-7 years

FriendS 
2015 GMCs
Suggested Cellaring 2-4 years

2015 Fort Bowie Vineyards “Laid to Rest”
Suggested Cellaring 2-5 years

2015 Dragoon Vineyards Aglianico
Suggested Cellaring 5-7 years

Prima 
2015 Colibri Vineyards Roussanne
2015 Deep Sky Vineyards Viognier 
2015 Dos Padres Vineyards Vermentino

It has always been interesting to me to think 
about how color and presentation affect the 
taste and the interpretation of  food. I know 
from my experience, plates that are pre-
sented well are way less likely to be returned 
for small inconsistencies and even minor 
temperature mishaps. I also know plates that 
are well presented are more likely to receive 
praise and keep folks talking about your food. 
But does the visual effect of  the plate cross 
over to the actual palate and affect what you 
taste? I have always believed that it does, 
absolutely! So your recipes are set and the 
food will be good but how do you put the final 
touches on your masterpiece and wow your 

guests into thinking your dishes are great 
without even taking a bite? 

When I compose plates I rely heavily on my 
experience as an artist and in particular 
painting. I literally use basic composition 
techniques starting with a focal point. I want 
the guest’s eyes to start at one place that is 
colorful and pleasing but that is off  center. 
The eyes will begin and end here and if  we 
have done our job, will only briefly gaze at 
the actual dish going back and forth maybe 
twice only to return to the focal point. Im-
mediately the brain has made some sort of  
assessment of  the food and has an expecta-

tion for the flavor. Please don’t misinterpret, 
the focal point can be as simple as cilantro 
and lime on Mexican food. It does not need 
to be elaborate to get the job done. Look at 
art that tickles your fancy; recognize the fo-
cal point then think of  how you could present 
your food in the same way. It is fun to think 
about and I personally believe it will make 
your food taste better.
Chef  Bryan
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