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Memorial Day Wines
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Pair Wines with Patriotism

Global military actions are in the news, which make
this Memorial Day’s reflections of lives lost in

service for our country very timely. Memorial Day

is a remembrance of these fallen soldiers and a
celebration of the freedoms we enjoy. To
commemorate the holiday weekend, find ways to
combine patriotism with some backyard celebrations,
for your perfect patriotic pairing.

Memorial Day Celebrations
Memorial Day is an annual federal holiday that is
observed on the last Monday of May. This year’s

' \ = date is May 30, 2011. This American holiday honors
men and women who died wh|Ie in military servicedar country. This observance began shortly after
Civil War to honor fallen Union and Confederatedsets. After World War |, this federal holiday was
expanded to honor all soldiers that died in Ameriaars.

Memorial Day is celebrated in many ways. Memdbialy parades are a staple of most U.S. cities, bpsaare
made by local politicians, municipal bands playript music and American flags are placed at tfav@sites
of fallen U.S. soldiers in recognition of their sfice. There are a variety of other ways to oBapport for our
military. Some examples include making donatian®peration Support Our Troops, donations to Naerv
Nuts and Sweets’ Operation Carmel Corn, and sumgoain upcoming USO Heartland Classic golf fundmais
on June 6, 2011 at the Bolingbrook Golf Club.

Worthy Wines to Toast Our Military

After attending a patriotic gathering, it's timetake advantage of the warmer weather by heatingpupgrill.
Memorial Day weekend kicks off the Chicago sumnréling season, as backyard BBQ kings dust offithei
grills and get ready for some serious grilling @hdling. Family and friends gather at these backly
barbeques and raise a toast to our service mewamen that protect our freedoms. Let’s find sormedy
wine pairings that do this toasting proud.

Holiday gatherings will feature steaks, hamburgersausages directly on the grill or slow cooked Bé&htrees
prepared with wood smoke. Most traditional griisters will tell you that true BBQ must include wieemoke
and indirect heat. Serious BBQ folks have a deddcamoker. If you have a charcoal kettle gritluy
accomplish smoking your entree by placing the coalsne side of the grill to create both direct anttirect
heat zones. To help control your cooking tempeeatsimply turn the grill grate either over or aweym the
coals. If you have a gas grill and wish to BBQhastmoke, you can improvise by adding a metal wdopl ¢
box (filled with soaked wood chips) placed oveighted section of the grill and also turn off algrone,
providing a cool area to slowly cook your entree.



As grilled or barbeque entrees can include seafpodliry, pork and beef, I've included a suggestatke
pairing matrix for these possibilities. Suggessiamclude:

Light, White Fish: Sauvignon Blanc, Chenin BlaRmot Grigio
Crab, Lobster, Shrimp, Scallops: Chardonnay, Rarad

Bratwurst: Kabinett style Riesling

Salmon: Pinot Noir

Pork Chops: Kabinett style Riesling, Sangiovese
Pork Tenderloin: Zinfandel, Pinot Noir

Hamburgers and BBQ Ribs: Zinfandel

Steak and Lamb: Cabernet Sauvignon, Syrah

In researching this column, a wine that is routirexijoyed at Marine Corp Ball birthday partiesashkad Red.
The websitevww.jarheadred.cormentions that the winery was founded by two Maiwho make a donation
for each bottle purchased to the Marine Corp Schbip Foundation, which offers educational assistan
families of Marines. This may offer another waystdute our troops while sipping a bold red withurygrilled
steak.

Other wines with a military theme include Airfielitbtates, a winery established on an old World War |
airbase, Highflyer Wines with vineyards planted 4100 feet in Napa Valley and Cosentino’s Cigandine
that conjures up the image of a cigar smoking Serge

However you observe Memorial Day, raise a toasttomen, women and their families of the armeddsrc
that sacrifice for us, so we can enjoy our freedbere at home.

Bill's Memorial Day Wine Picks (with suggested retail prices)

Pine Ridge Chenin Blanc/Viognier, California (9@img by R. Parker) $11
Hogue Cellars Riesling, Washington (not rated ghsind recommended) $9
Airfield Estates Unoaked Chardonnay, Washingtonréging by Wine Advocate) $13
Jarhead Red, California (not rated nor tasted) $13

Highflyer Grenache Blanc, California (not ratedelom, citrus, mineral notes) $14
Cosentino CigarZin Zinfandel, California (not ratéasted and recommended)  $16
Airfield Estates Cabernet Sauvignon, Washingtonrédidg by Wine Advocate) $19



++ &

Bill Garlough is the founder and owner of My Chef C  atering in Naperville, the winner of the 2007 U.S.  Chamber's
national Small Business of the Year. Billis aleve |1 master sommelier and pairs food and wine for My Chef's
customers. He can be contacted at www.mychef.com.



