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glasses, The swank space on Chippewa Street - ground zero tor late-night
hanging out - says wine all over it, from its burgundy color to the wine racks lin-
ing the walls. Sommelier Mike DePue makes good on the name by offering all
200 wines on the list - including the'82 Lafite - by the glass. Those who prefer
a bottle to themselves can choose from 30+ half-bottles, from Zind-Humbrecht
Riesling to Quintessa Cabernet. And to encourage bacchanalia, chef Jason Pahl
downsizes every dish, making it possible to check out as many wine-and-food
combinations as can fit on the table. -T.O.T.
Bacchus, 54 W. Chippewa SL, Bulfalo, NY; 716-854-9463

BaCChUS landed in Buffalo this past fall to a resounding clinking of
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The marriage question, We heard it this year from sommeliers we int€rviewed for our 14th Annual
Restaurant Poll, we heard it from chefs doffing their tocques to sign up for wine classes, we heard it from triends
at the tables next to us: wine pairing, the question of what to drink with what you eat, is hot.

And it's a question that dovetails with some of the year's top restaurant trends. lf your stomach is growling for
HOUSE-MADE CHARCUTERIE, for insiance, be it foie gras and saucisson or lardo and testa, the sommeliers inside
these pages will know what to suggest. lf you'd ralher experimenl on your own, go BY THE GLASS through some of
the country's most ambitious lists. But when you're puzling over what to drink with that plate of blue com enchiladas
or crawfish etoufee, consider what the folks working in AMERICAN REGIONAL CUISINE have to say. Or maybe
we've got you allwrong, and a cloudberry martini is your kind ot drink if so, check out the latest in LOUNGE CUISINE.

The lwelve restaurants profiled within are tops in their neighborhoods, but don't worry if their reservation line
doesn't happen to be in your area code. The 443 restaurants who responded to our annual poll are listed start-
ing on page 94, every last one of them wine-sawy and vino-adventurous. Drop in, and find out what's new on
the culinarv horizon.
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hnu $tr*made charcuterie

G R E A T F A L L S :  . , ' r  i  .  . / I  \ :  : r ' ,
Ferv olaces coniure Old Vorld France better rhan the inside of a vil-
lage charcuterie. The salty, gamey smell, the sausages hanl;ing from
tbe ceiling, rhe pitds, terrines and rillettes arrayed on places and in
carthenrvare bowls, each hiding under a thick layer of far, represent
some of rhe most rradirional flavors of France. \ghile Americans once
denanded French cnisine be hatte - refined, complex sauces, on the
best flsh and cuts of mear - we're norv packing inro bistros in cicies
like New York, San Francisco and L.A., ordering simpler fare - steak
frires, salade NiEoise, and, most basic ofall, / attillte le chdtutterie.

Of course, rhe besc saucissons, pdtis and rilletces (nor to mention
rhe besr Icalian cured salami, soppressatas and prosciutto) come from
rhose tradition-minded restaurants rhat go to the trouble of making
their own, insread of buying them, ready-made from purveyors.
L'Arberye Cbez Fttnqr.,i rs one such place, a country inn on the out-
skircs of Vashington, DC, wirh a homey, anrique atmosphere and a
decades-long repuration for f ine Alsatian cuisine. In 1975, Alsace-
born restaurateur Frangois Haeringer moved here from Cbez Franga*,
his downrorvn DC locarion, bringing his three sons and a room full of
family lreirlooms (grandfarher clocks, hand-painred crockery, copper
bed warmers). Now, Frangois'  oldest son Jacques runs che kicchen,
reproducing aod reinterprecing his father's recipes, none more tradi-
rional rhan lT is a.slrtte le ochanailhs et caditi, a selection of rhree or four
pit6s and rillettes made from pork, venison, duck and lioose liver.

''Alsace is famous for pnt€," says Jacques. It's said the region has
forry indigenorrs varieties. And pird de foie gras was invented by an
Alsarian. That s the mosr refioed version ofthe dish, a fancy cousin to
dre humbler, more common pitl hnpagnard. genetally made from
pork. Pdr€ means dough' in French and was traditionally made wirh
a crust, rvhile terrine translates ro a crust-less pit6 preserved in an
earchenware dish. Rillerre refers to a potced, fork-shredded meat. All
rbree arise out of the same process, blending and slow-cooking spiced
meats, then preserving them under a layer of fat. Fraogois, rvhose rela-
rives owned and ran a charcuterie in Alsace, once made all rhe pit6s
lrimself, and he still tastes and correcrs each one, pinching and dash-
ing a spice rack s worth ofseasoning into the mix.

Tlre wine lisr ar L Atberge Chez Frattgois leans heavily on Alsarian
rvhires, from grand cru riesling ro simpler sylvaners and pinot blancs.
Paul Haerioger, FranEois's youngest son and the resraurant s sommeli-
er, favors the larter with pit6. You don t want to get complicated,
he says. 'Somerhing fresh and light, not t<.ro sweet." Uncomplicared
food demands uncomplicated wine: a useful rule of thumb lor anyone
sirting down to a good plare ofcharcrrrerle. TAYLOR ANTRIM

L Anberge Cl:ez Futtl,tlr. 332 Springvale Rd., Great Falls, VA;
103-7 59-3800
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Three heads are becter dran one: Ifyou order rhe terta or head cheese

:rr one of rhe rl,ree Greenwich Village resrauranrs mn by Mario
Batali and Joe Bastianich, you'll find thac each one is diftarenr. Bur all
are variarions on Barali's basic recipe for cooking tbe head ofa pig:

''You rake your lTead. You boil it. Everything falls our, rhe eyelids,
thc tccth, everything. Yorr remove the jaw and bone and cl,op up
everyrhing else. You season tlre liquid, put che meat in a mold, then
pour rhe liquid over ir. Put ir in rhe fridge and let ir ser. Then pur ir
on dre slicer. It s an easy recipe. And it takes easily to variations.

k Babbo, irsr rvest of Washingron Square Park, Barali creares a
meaty testa by dry rubbing tbe heads with salc and pepper. He poach-
es rhem, pulls drem apart and packs chem into molds. Once sec, he
slices the resta rhick to serve rvirh porato, musrard seeds, thyme vinai-
grerre and shallor pickles- Batali's testa is rustic, meary, farty and rich,
l ike a pork brisket.

Ar O/rr, jusr to rbe norrh of rhe Park, chef Zach Allen creates tlre
most spice-driven testa of che three Batali calls him The Manipu-
laror." Allen brines the pigs'heads for four days in salt, brown sugar,
cloves, black peppercorns, chi l i  f lakes and bay leaves (and a l i rr le
Instacure to keep rhe color in che pork), then poaches them slowly for
eight hours rvith whole oranges, rhree per head. Then he pulls off the
mear, breaks up the oranges, adds gelatin and forms them inro a cylin-
der. The result is richly texcured wich a slighr crunch from rhe orange,
thc oiliness ofthe pork cut by rhe citrus and spice.

Ar Ltpa. jusr a [ew blocks to the soudr, chef Mark Ladoer uses rhe
same spices fbr rhe brine, bur poaches rhe heads with carror, celery and
onion. That testa is served sl ightly rvarmed, with fennel pol len; ir
rastes sofr and plump, with a gentle spice.

Batal i  has found thar rhe less you remove, the berrer the tesra.
''Our firsr mistake rvhen we starred was ro pull the far out. Thar's parr
of it. And we learned chat chopping bigger is becter for rhe rexcure. '

He's also learned a thing or rwo from his father, Armandino, a recired
Boeing engineer who's establ ished a second career as a salumisr in
Seatcle. Batali senior helped develop che recipes that his son and Dan
Latham now use for their cured mears ar Iralian \7ine Merchants, sup-
plying rhe rhree Village resraurants.

Latham cures lonza (pork loin with [at), coppa (the shoulder mus-
cle, called butr), guanciale (the jowl), lardo (fatback) and salumino
picante (from blade meat, the trimming off dre top of a butt). Tast-
ing rhe differenr mears, Basrianich suggesrs a Scarbolo Tocai from
Friuli, and Batali explains how ro do ic: "Taste them from the least ro
dre most salty. Vhen you put ic in your mouth, before you chew it
and mix rhe saky outside with r l ,e unsalty inside, pur ir  on your
rongue like a commrrnion hosr. The rop of your mouth srarts to get
whatever the animal ate, then dre fat melts and becomes washy, then
rhe salt kicks in. Then chew." Try ir ac rhe 6ar at Lrpa or Otto, where
you can order a selection of dre meats, all made from specially selecc-
ed free-range pigs.

''The problem wirh pigs in America," Batali explains, "is thar they
started breeding them thin. If you go ro a store, you get fatback tlrac s
rhree-quarters co an inch chick. \(/e keep the pigs longer, fitten drem
up outside in tlre cold, and rhe farback gets to be four inches thick- It
cures down ro abor.rr rwo and a hall" The pigs come in to latham,
rvho burchers them, using the various parrs for rhe various cures, tlren
hangs chem to age at the back of the Italian Vine Merchanrs. Then
he'll wrap rhe head in newspaper, drop ic in a shopping bag, hail a caxi
and run it over to Lttpa or Babhn. Tbere, if you order a plare of cesta,
lonza or guanciale, Basrianich would suggesr a ruscic regional rvine.

"Anywhere you've got a cured meac culcure, you can go region by
region with tlre classically scyled indigenous wine, he says. 'The vege-
ral sryles of refosco and merlot from Friuli thar people rvon'r drink
here, ifyou rasre chem wirh rhe raw style of salami thar's soft as ground
meat, cut by hand, smeared on bread, rhere's norhing betrer togerher.
Montepulciano d'Abruzzo with salumino picante...Vermentino with
lardo...lambrusco with prosciurro di Parma...." And what Basrianicb
drinks: his and his friends'tocai fiiulano. JOSHUA GRIINI

Babbo, l lO lJ y'averley Pl.,  New York; 212-777-030i
Lrpa. l7 O'fhompson Sr.,  New York; 212-9a2-5)a9
O//r,  1 Fifrh Ave., New York,212-671-2o11 o


