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Food & Wine's Harvest East End 2011: Now That's A
Good Tasting!

This past weekend, we were able to attend
Food & Wine's 2011 Harvest East End
Tasting. Needless to say, it was
phenomenal. I've been fortunate to attend
a couple different tasting events since I
started food adventuring and I'd say this
was definitely one of the classiest. Held at
The Mecox Bay Dairy Farm in a field by the
bay, the tents were setup in an absolute
picturesque setting with white flags at their
peaks, almost reminiscent of medieval
fanfare. Inside the decor was rustic, yet
clean, old doors were used as tables and
haybales adorned with pumpkins added
harvest flair. A festival masquerading as an intimate reception to celebrate the gentleman farmer.
With the water of the Mecox Bay on the one side and the fields of the Dairy on the other, it
connected you to the more rural side of Long Island's East End.

A host of wineries were there including
two of my favorites, Shinn Estates and
McCall Wines. David Page, owner of
Shinn Estate, was present and while I
tasted his wines, we got to chat about how
his vines are holding up ("well, but some
more work needs to be done") and how
he spent Hurricane Irene (sipping rum on
his buddy Tom Colicchio's porch).
Apparently, some lucky person from the
event won an auctioned dinner hosted
and cooked by Tom and David at Shinn
Estate.

As if beckoned by our Top Chef
references, I was super excited to see
Chef Carla Hall arrive at the Shinn Table
to try some wine. For those that know her
from the show, she is as sweet in person
as she is on Top Chef. After explaining my
slight heart flutter, she graciously
thanked me for being a fan and joined in

on David's conversation about Noah Schwartz's amazing McCall beef tartare he'd had the night
before at their 10-Mile Dinner. All throughout the evening, this excitement around local food and
wine was palpable.

The night continued with tastings of

Johnthan Russo, Carla Hall, David Page, Jaclyn Chartier
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The night continued with tastings of
current wines and 2010 merlot barrel
samples from many of Long Island
wineries. Kelly Urbanik, winemaker at
Macari, explained to me that people are
really excited about the 2010 vintage, "due
to the dry summer that helped to produce
some well-ripened fruit." The flavors of
the barrel samples were certainly enticing,
and I'm excited to see how they continue to
develop. Another highlight was trying
Channing Daughter's Ramato, an orange-
hued pinot grigio cousin. Fresh and full of
citrus and grassy notes, it was a great wine
even if it was orange.

This drinking was paired with samplings from the region's increasingly locally focused
restaurants. Noah Schwartz (of previous beef tartare fame and Noah's in Greenport) presented
Pipes Cove Oysters with a Lemongrass Mignonette. Tart and briney is always a good flavor in my
book. Love Lane Kitchen came out big with a Local Duck Sausage with Plum Compote, which was
definitely one of my favorites of the night, as was Amarelle's Corn Succotash w/ Peekytoe Crab.
Another highlight was tasting Mecox Bay Dairy's local cheese. Rich and full of flavor, their
Cheddar and other varieties of cheeses were a perfect pairing to the region's wines. There truly is
something brilliant about eating and drinking from the same terroire.

The evening of tasting was truly a
celebration of the people and the place
that create the food and wine that we enjoy
"out east."It was also clear that Long Island
is beginning to find its culinary voice,
defined by a rustic, yet sophisticated
cuisine that highlights local ingredients by
staying true to the flavors of the
ingredients themselves. Pair a fitting local
wine to these elements and you have a
wonderful bite of what it means to be from
"The East End."

Here are a few more pictures from the event!

Enjoy....
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