
R
obert Parker loves
Mark Aubert. I  sam-
pled several of his sin-
gle-vineyard Sonoma

Chardonnays and loved them all.
Sadly, they are priced well over
$100/bottle. The  best was  Lau-

ren Vineyard 2009 on sale at
$150 and rated 95-99 points by
Parker, who compares Aubert to
Luc Morlet, Peter Michael,
Kistler, et. al. 

"When I am tasting with Mark
Aubert, it always seems to be
that his personal favorite is the
Lauren Vineyard," says Parker.
"Another blockbuster, the 2009
Chardonnay Lauren Vineyard, is
slightly less dense and lower in
alcohol than the 2008.

“Its straw-green color is fol-
lowed by crisp aromas of apple
butter, lemon oil, orange blos-
soms, brioche and a subtle hint
of smoke. The remarkable char-
acteristic in all these Chardon-

nays is how little influence their
100 percent new French oak ag-
ing has had in their aromatic and
flavor profiles."  The 750s cost
$170/bottle and 1.5 L costs
$400/bottle.

If you are in this market, buy
the 2006  "on sale" at $125 and
perfect for drinking. RP says 96
points. 

You can probably buy a case
cheaper. Remember, Cali Chard
does not age like White Bur-
gundy.  This is an unfined prod-
uct, so don't be disturbed if
there is sediment or the wine is
slightly clouded. Stand it a few
days then decant before serving.

More in keeping with our
price structure here is a Paso
Robles Zin produced by a for-
mer Boston chef, Chris Tietje,
who moved to California to be-
come a winemaker. His Four
Vines Winery Biker Paso Robles

2008 may be the best $20 Zin I
have sampled in a while. I love
black cherry, sage and vanilla.
The Biker has plenty in the nose
and on the palate. 

The fruit is nearly too much
and provides a mouthwatering
sweetness in this completely dry
wine. This Zin is nearly over the
top, but stops just short of the
raisiny character so often found
in huge, inexpensive Zins.  

Drink through 2015. You
should be able to order this for
$275/case; WS 93, McD 95.
Loooking for an everyday Cab?
Search out some Eberle Winery
Paso Robles 2007 or Steltzner
Vineyards Claret Stags Leap Dis-
trict 2007. Both should be priced
in the $15/bottle range. I rate
them 88-89 points.

How about some New
Zealand Marlborough Pinot
Noir,  rated 90 points for $20.

Martinborough Te Tera PN 2008
is a fine choice.
Made from 27-year-
old vines, it is a pret-
ty, dark garnet color. 

The nose is all
plums and spices.
On the big round
palate plums,
berries and
cherries vie for
your attention.
This is a con-
centrated wine
with depth and
a clean, pleas-
ing, long finish.
A lot of PN for
the price.

Email McDonald at
chjonmc@yahoo.com.
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Four Vines Paso Robles
may be best zin in awhile

L
ast weekend Jack and I
enjoyed a wonderful
Christmas present from
our son and daughter-

in-law. They’d heard us say how
much we liked the food at Nage
and gave us a gift certificate for
a cooking class. We arrived on
time and found the room al-
ready packed with a group of 30
students eagerly studying pages
of recipes. Our instructor was
chef Hari Cameron, who has
been with Nage since the restau-
rant opened seven years ago.
The subject of the day’s lesson
was Nage classics - dishes that
have been on the menu since
day one and remain constant
customer favorites.

Hari began the morning’s les-
son by explaining that his ap-
proach to any dish is to carefully
balance a combination of prod-
uct and technique, starting with
the all-important mise en place.
Roughly translated as “setup”,
the phrase refers to the kitchen’s
preparation for cooking. All the
recipe components and tools are
arranged in advance so the
process of assembling a dish is-
n’t interrupted by the search for
a spatula or spice. Hari demon-
strated he was ready for the
class by reaching behind a cur-

tain to shelves stacked with skil-
lets, bowls and dozens of con-
tainers filled with premeasured
ingredients.

The first recipe we were
taught was hummus, the tradi-
tional Mediterranean dip of
pureed chickpeas flavored with
cumin. While the mixture
churned in the food processor -
you can’t overmix hummus; the
texture should be like creamy
peanut butter - Hari shared his
philosophy of product for this
dish. It’s fine to use canned
chickpeas, but essential to use
fresh garlic that has been
poached in olive oil to defang its
bite (see recipe for garlic confit).
As small tasting plates made
their way around the room, we
sampled the hummus and Hari
began the next recipe, onion
soup.

Once again we were instruct-
ed on the marriage of technique
and product, in this case, the
correct way to caramelize
onions. Slice them thinly, but not
too papery or they’ll disintegrate
during the long cooking process.
Heat the oil in a wide pan before
adding the onions, to avoid any
cold spots. Season in layers,
adding kosher salt a little at time
to help release moisture and
concentrate the flavor. As for
product or ingredients, be sure
to complete the tedious but nec-
essary chore of roasting bones
for your veal stock to add
rounded depth and body to the
soup. Choose decent (i.e., drink-
able) brandy such as Christian
Brothers and a dry sherry like
Harvey’s Bristol Cream. His
recipe includes a few shakes of
Tabasco sauce for another vine-

gary note designed to sharpen
and brighten the soup’s flavor
profile.

Before going on to the next
recipe in his lesson plan, Hari
talked us through two other sta-
ples on the Nage menu: sweet
pea succotash and warm veg-
etable salad (see photo). The lat-
ter dish is emblematic of finding
the ideal technique for every in-
gredient. Each vegetable in the
salad is cooked separately, using
the method most appropriate to
elicit the finest flavor and tex-
ture (he gave us an unambigu-
ous “no” when asked if there
were any shortcuts). We didn’t
get a written recipe for this one.
He told us to cook our favorite
vegetables individually, mix
them with sautéed garlic and

sherry vinegar in a skillet, toss in
salad greens for a moment, then
plate with a sprinkle of crum-
bled goat cheese and a decora-
tive squeeze of balsamic reduc-
tion.

Because of his interaction
with the audience and detailed
responses to our questions, Hari
ran out of time before he fin-
ished the tomato jam demon-
stration. Fortunately, we were
able to taste the finished prod-
uct with crab cakes. As the clock
struck noon, we were ushered to
the dining room of the restau-
rant and served a three-course
lunch featuring the dishes we’d
just learned how to make at
home. I’ve included several
recipes from the class, as well as
Nage mac and cheese from the

recipe card we found at our
place setting. And, if you want to
hear more from Hari Cameron,
visit his blog, thecombandwat-
tle.com, a venture he describes
as “culinary exploration from a
state that has more chickens
than people”.
Garlic Confit
1 C peeled garlic cloves
1 1/2 C olive oil

Arrange garlic cloves in a sin-
gle layer in a heavy saucepan.
Pour in olive oil to cover the gar-
lic. Heat over medium until tiny
bubbles begin to appear. Reduce
heat to very low and cook until
cloves are pale golden, about 40
minutes. Remove from heat and
set aside to cool. Store in an air-
tight container in the refrigera-

Nage cooking class
teaches classics
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NAGE'S WARM VEGETABLE SALAD includes portobello mushrooms, pearl onions, asparagus, fingerling potatoes, fennel,
leeks, red pepper, arugula and goat cheese. 

Continued on page 73
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