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COOKING

By Cindy Greenberg

 
A couple of weeks ago, the Vine 

guy and I were fortunate enough to 
be invited to dine with Achille Boro-
li, one of four sons of the Boroli fam-
ily, during his stop in D.C. He was on 
a whirlwind tour of the United States 
to promote his winemaking family’s 
Piedmont, Italy, wines (www.Boro-
li.it). 

The family’s business acumen 
dates back several generations to the 
1830s when textiles ruled the trade 
routes.  Later, in the 1900s, the fami-
ly focused its efforts on the publishing 
arena.  Fortunately for us oenophiles, 
the Boroli family’s latest venture in-
volves wines from the Piedmontese 
regions near Alba. 

The expertise honed from the prior 
family enterprises allowed the Boro-
lis to make shrewd decisions regard-
ing vineyard purchases, such as Vil-
lero Cru in Langhe and Cerequio Cru 
in the Barolo region, and personnel 
recruitment, including winemak-
er Enzo Alluvione, consulting wine-
maker Beppe Caviola, and vineyard 
manager Daniele Alluvione (Enzo’s 
son), decisions that permitted them 
to become respected vintners despite 
their late entry (1997) into the wine 
business.

This project is truly a family af-
fair.  True to the typical nature of the 
matriarchal Italian family, the presi-
dent of the wine company is Mrs. Bor-
oli (Elena).  Her son, Achille, a very 
charming and quintessential suave 

Italian male — sorry ladies, he is get-
ting married this summer — heads 
up marketing and sales.  Another son, 
Guido, is an architect who designed 
their new winery at Villero.

Just outside of Alba, 1,450 feet 
above sea level, is Cascina Bompe, a 
50-acre vineyard located at the top of 
the Madonna di Como hill. The vine-
yard has a medium loamy chalk soil 
and a south/southwestern exposure 
and is planted with White Moscato, 
Dolcetto, Barbera, Merlot and Caber-
net Sauvignon. The Cascina Brunel-
la vineyard, located in the municipal-
ity of Castiglione Falletto, is located 
on a hill 1,400 feet above sea level.  
This vineyard is 25 acres of similar 
soil with the addition of sandy veins. 
This southeasterly to southwesterly 
region is planted with Nebbiolo, Bar-
bera and Chardonnay.

The Boroli winery boasts five 
DOCG-(Denominazione di Origine 
Controllata e Garantita) and six DOC 
(Denominazione di Origine Controlla-
ta) rated wines.  Not a bad start for a 
novice in this industry.

After tasting the currently avail-
able vintages, I am looking forward 
to sampling future releases. Boroli 
wines are imported through Dallat-
erra Importers and can be found lo-
cally at The Curious Grape in Arling-
ton, Va.

» 2004 Boroli Madonna di Como 
Dolcetto D’Alba ($16) Traditionally, 
the Dolcetto grape and oak don’t mix, 
so this wine is fermented in stainless 
steel tanks. The nose is full of plum 
fruit and floral notes of violet. In the 

mouth, the wine is fresh and full with 
rich blackberry fruit built on a miner-
ally frame, with just the slightest hint 
of almonds on the medium-bodied fin-
ish. A great first course wine, pair it 
with a traditional Piedmontese dish 
such as agnolotti al plin with meat 
sauce or a pure goat milk cheese like 
Robiola da Roccaverano.

» 2000 Boroli Barolo ($45) Truly a 
value for a wine possessing this much 
elegance, the earthy/plumy nose gives 
way to flavors of cassis, blackberries 
and roasted meat upfront and hints of 
mint and vanilla on the powerful fin-
ish. The BIG tannins give this wine 
structure and age-ability, so decant it 
for an hour or so if you plan to drink 
it in the next year or two. This would 
go great with braised meat dishes or 
a Barolo stew.

» 1999 Boroli Barolo Villero – a 
single vineyard bottling ($55) A big, 
young brut of a wine, with scents 
of earth, forest undergrowth and 
mushrooms on the nose and flavors 
of black raspberries and black olives 
just ready to explode in the mouth. 
Hints of orange rind sneak in on the 
backend of the incredibly long finish. 
Enjoy this wine in five years with ripe 
cheese such as two-year old Bra or 
three-year old Bit to.

 E-mail me your favorite Barolo at 
cindy@vineguy.com

Alexandra G. Greeley
Special to The Examiner

His name may not be familiar and 
you may not even recognize his face, 
but John Guattery, corporate chef for 
all 14 Clyde’s restaurants (the 15th is 
opening this summer in Leesburg), 
is busier than a seven-handed pa-
perhanger, and oversees more cook-
pots in a single week than most oth-
er chefs stir in a month. And he loves 
the whole experience: As he says, “I 
cook all the time.”

A Clyde’s advocate through and 
through, Guattery has been with the 
company for about 15 years, work-
ing his way up the kitchen roster by 
starting at The Tombs in George-
town, then moving on to the job as 
chef at Clyde’s of Georgetown, where, 
among other dishes, he created a daz-
zling sandwich of battered and deep-
fried soft-shell crabs, a seasonal fa-
vorite. When in 1998 he was tapped 
as Clyde’s corporate chef, Guattery’s 
life took on a very different routine.

“It’s day-to-day stress,” he says. 

“Some weeks I have a set schedule, 
but otherwise, I am all over the place. 
Every day is different.” To make his 
point, he describes his day thus 
far: Morning corporate meeting at 
Clyde’s of Chevy Chase. Lunch and 
menu tasting at Clyde’s of Mark Cen-
ter. Afternoon review of the menu at 
the newest Clyde’s of Gallery Place 
near the Verizon (formerly MCI) Cen-
ter. On another day, he will head to 
Clyde’s of Columbia in the morning 
to work with the chef, and then drop 
into the adjacent Tomato Palace with 
its wood-burning oven to work with 
wood-roasted meats. “In the early 
afternoon, we’ve cooked all the food, 
then we taste it and take pictures of 
it,” he says.

If his fellow cooks and close friends 
know him for his affability and pas-
sion for fine food, they also know this 
about John Guattery — he is zealous 
about tracking down and cooking 
with farm-fresh ingredients, and the 
more local the better. If you don’t rec-
ognize him anywhere else, you’ll get 
acquainted at the farmers’ markets 
at Dupont Circle and Penn Quarter, 
where Gauttery hits the stands and 

chats with the farmers first thing on 
market days. “Farmers’ markets offer 
the freshest and best of the season,” 
he says. “Produce in a grocery store 
is so hygienic, but at the market, the 
dirt is still on the vegetables. Plus I 
enjoy the interaction with the people 
who grow it and cook it.” He adds that 
what he buys on Sundays at the Du-
pont Market, he usually cooks up for a 
gathering of chef friends at his house 
that night. “I invite chefs over just to 
cook,” he says, adding that they are 
mostly Clyde’s people. Important to 
note: Guattery has been a vital force 
in implementing Clyde’s famous and 
ground-breaking “farm to restau-
rant” program, in which Clyde’s buys 
direct from area farmers for regular 
produce deliveries. Anyone who has 
had a wedge of Clyde’s fresh blackber-
ry pie a la mode in season knows how 
successful that program is.

Born into an Italian family in New 
York, and trained at the estimable Cu-
linary Institute of America in Hyde 
Park, Guattery finds that his life is 
all about food and cooking. And se-
lecting a chef’s career was an obvi-
ous decision for a man who wants in 

on the action. “I did this because I like 
to cook,” he says. “I have never met 
any chef with whom I’d like to work 
who wants to sit at a desk.” 

Q & A WITH GUATTERY
» What has influenced your 
cooking the most?
A: Moving to California 20 years 
ago and actually bringing the 
food out of the field...I went with 
Pamela Boyer [local farmer] to 
Ojai to pick oranges and to Santa 
Monica to the farmers’ market.
» What do you see yourself 
doing in 10 years?
A: I’ll still be out there in the res-
taurant. It’s a hands-on business, 
and that’s why Clyde’s is so suc-
cessful. We are there on a dai-
ly basis.
» What is your must-have 
ingredient?
A: Olive oil, because I love any-
thing with it. Garlic is great, to-
matoes are good, but without ol-
ive oil, it is nothing.
» What is your comfort food?
A: Pasta. And Asian food, par-
ticularly at Huong Que [in Eden 
Center]. It’s like a family, and 
feels like home.

GREAT CHEFS @ WORK

John Guattery’s passion is local, farm-fresh ingredients

Greg Whitesell/Examiner
Chef John Guattery holds an asaragus 
salad on Tuesday in his kitchen at 
Clyde’s of Gallery Place in Washington.

VINE GAL

You say Barolo, I say Boroli

Trader Giotto’s Sundried Tomato Antipasto in Extra Virgin Olive 
Oil is packed with leccino black olives, anchovies and capers, and 
seasoned with garlic, pepper, basil and balsamic vinegar.  $3.49.

FRESH FIND » Trader Joe’s Sundried Tomato Antipasto 
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Ashburn 703-858-7900 • Alexandria 703-750-0790
Leesburg 703-443-0385 NOW OPEN! • Gaithersburg 301-740-3550
Fairfax COMING SOON!

letsdish.com
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