Chilled to Perfection

EY BETH DEMMON

Served as a
digestif orin a
cocktail, ice wine
is a decadent yet
prudent choice
tor restaurant
wine lists

MADE FROM LATE-HARVEST GRAPES that have
frozen on the vine, ice wine is a sweeter, slightly
thicker drink generally enjoyed with—or as—aes-
sert. Known as eiswine in German, this sugary
concoction requires patience and remains noto

rioushy difficult for winemakers to perfect, which

bumps up the cost.

“Because of the lower and risky yleld of grape
musts and extreme difficulty of delicate, labor-
intensive processing, ice wine can be costly,” says
Cate Banks, executive director of the Niagara
Wire Trail USA.

These hurdles have kept ice wine from becom-
ing a commonplace addition to many wine menus

but that's changing, "It is like drinking liquid
gold,” saps Shari Gherman, president of the Amer-
ican Fine Wine Competition. “It's the perfect des-
sertima g]as;:—:."

Must-have varietals
Germany boasts the most expensive ice wines, but
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"It is like drinking
liquid gold. It's the
perfect dessert

in a glass.”

there are plenty of affordable and deli
cicus Morth American varietals avail-
able. Chio, Michigan, and the Finger
Lakes region of New York are home to
iee wineries, bul Miagara-on-the-Lake in
Cnrario, Canada, is particularly prized
for its ice wine. The Inniskillin winerv's
somewhat unique process in making
aged and oaked ice wines in Niagara-
on-the-Lake results in more approach-
able selections, which can serve as gate-
ways into the high-end ice wine werld.
Brianmna Needle, ma nager at The Wine
Feed in Raleigh and Durham, Morth Car-
alina, lists Inniskillin as one of her top
winery choices, along with MNigl from
Austria and Jackson-Triggs Reserve from
Canada. Since iee wines tend to weork well
as digestifs, she recommends cffering
them as an alternative to port, Moscato,
or 3auternes. “It’s a refreshing way to end
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Ferrante's Vidal
Blanc lce Wine

After they're frozen on
the vine, Vidal Blanc
grapes are pressed
imrnadiately upan har-
vest to create a wine that
is sweet with honey and
tropical flavors. Wine-
maker Micholas Ferrante
rEL‘GIT“'I'IHr'Id'E sEraIng
this wine with pungent
cheeses ke gorgon-
zola, but it zlso makes a
delightiul bellin paired
with sparkling Riesling
and mango nectar,
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ameal, especially if you've just eaten some-
thing rich ar heavy,” MNeedle says.
Restaurants are beginning to recag-
nize thiz growing demand, offering vari-
etals beyond the typical Riesling and Vidal
grapes. "Many vintners, especially from the
Maw World, are experimenting with making
ice wine from other varieties: whites such
as Seyval Blane, Chardonnay, and Gewtirz-
traminer and reds such as Merlot, Pinot
Mair, Cabernet Sauvignon, and many oth-
arg,” Banks of the Miagara Wine Trail says,

Money-saver
There's more for restaurants to gain than sim-
ply cashing in on the trend. [t can bea botiom
line lifesaver—even with its hefty price tag,
Matk Ca
Vineyards, explains: “lee wine ages exception-
ally well, which allows restaurants to cellar
the product to add value. It also alleviates the
cencern af having to sell the prodiect quickly”
Casa Larga's wholesale brand ambassa
dor Leslie Arduser-Brogan adds, "Ciifering an
ounce of ice wine on the beverage menu pro
wides an opportunity to upsell a 'dessert’ to
patrons who would otherwise not be inclined
to indulge.”

vaugh, winemaker for Casa Larga

Perfect pairings
lce wine's rich and unique flavor can really
shine when paired with a surprizingly wide
variety of menu items. Camille £esz, media
consultant for Casa Larga Winery, suggests
complementing savory foods such as blue
cheese, smoked salmon, or paté with ice wine.
Meedle of The Wine Feed also recom-
mends fruit-forward dessertz like tarts. “The
fresh fruit and acidity naturally found in froit
is a wonderful companion to flavors of honey,
ripe apricot, and tropical fruita found in the
ice wing,” Mesdle says. Several more experts
mention dark chocolate a3 a tasty companion.

Cool cocktails

Mixologists are sven starting to use ice wine
in cocktails, Stephan Ward, head of the ice
wine and food pairing program at Jackson-
Trigga and lnniskillin wineries, shares one
af his favorite festive recipes,

"A simple drink iz a chocolate strawherry
ice wine martini, made with Inniskillin Tem-
pranillo ice wine, vodka, and créme de cacao,
The ingredients are combined in a martini

shaleer, shaken over ice, strained into a bit-
tersweet-rocoa-rimmed martini glass, and
garnizhed with a bitreraweet Belgian choco-
lare—dipped strawherry”

Banks of the Niagara Wine Trail has also
dabbled in ire wine cocktails, creating a half-
and-half Sparkling lce Wine with equal parts
sparkling wine ar Champagne (she recom-
mends the 2015 Sparkling Riesling from
Leonard Oakes Estate Winery or Tiny Bub-
bles fram Schulze Vineyards & Winery) and
ire wine, served in a Champagne flute, She's
also created her own ice wine martini using
frozen, seedless preen grapes, ice wine, and
vodka from Miagara Craft Spirits, She first
purées the whole frozen grapes with the jce
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BASED IMN FAIRPORT, NEW YORK, CASA LARGA
HAS BEEN MAKING ICE WINE SINCE 1974,

wine and vodka, then strains off the skins,
and pours the mixture inte an ice-flled cock-
tail shaker. She'll shake that well and strain
it again into a chilled martini glass, with
froated, sugared grape halves as garnish.

Don't be mizled

With ice wine's adaptability, long shelf life,
and increazing consumer demand, it's shap-
ing up tobe the next big thing for restaurants
amd bars, When sourcing, however, be sure to
anly opt far labels that include the words “ice
wine,” nat “iced wine” or "icehox wine,” These
signify inferior products that won't hald up
to authentic ice wine's reputation, m
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