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FOOD&WINE
The Vine Guy » Scott Greenberg

C
elebrating any event in our
household is a tricky propo-
sition. On one hand, I love
to commemorate special

occasions with presents, great food
and the perfect wine. However, my
spouse—and fellow author—would
rather mark a special date with an
experience instead of receiving a
piece of jewelry or another vacuum
(I won’t make that mistake again.).
So, it was with great angst I was
dreading the rapid approach of our
25th wedding anniversary this past
month. After all, it’s much easier to
run out and buy something than it
is to sit down and plan something.
That is until fate intervened to save
the day.

A few months ago, I was asked
to provide the dinner wine recom-
mendations for a luxury cruise ship
that was sailing through the Black
Sea. What made the task a bit more
challenging than usual was that I had
to choose the wines for each night
without the benefit of seeing a din-
ner menu beforehand. In addition,
I was advised the passengers’ wine
knowledge ranged from novice to
connoisseur, so selecting the appro-
priatewines became a bit like finding
a political candidate everyone could
vote for. Not an easy task.

But if I agreed to present a couple
of wine-tasting seminars during
our two days at sea, then Cindy and
I were invited to sail along on the
seven-day cruise. What a great way
to sing for your supper and slip in the
perfectway to celebrate our anniver-
sary. I decided to give it a shot.

Showcasing wines from dif-
ferent parts of the world, I as
able to findwines that catered to
both broad palates and diverse
cuisines, finding something for
everyone to enjoy. Last week, I
reviewed the white wines fea-
tured on the cruise and now
complete the voyage this week
with the redwine selections.
Retail prices are approxi-
mate.

Since we were board-
ing the ship in Athens,
Greece, I thought it would
be appropriate to start
off with the 2008 Aiva-
lis Red Wine from Nemea,
Greece ($30). This deep
red beauty is made from
the agiorgitko varietal
and turned out to be one
of the stars of the trip. It
delivers aromas of vanilla
bean andmocha and rich
flavors of black fruit jam,
dark cherry on a well-
balanced frame. Hints of
chocolate sneak in on the
luscious finish.

One of my favorite
picks of the trip was the
2007 Oraison Chateauneuf
du Pape from the Rhone

Valley in France ($45). This delicious,
fruit-forward Chateauneuf du Pape
possesses a huge nose of peppery
black fruit aromas that lead to full-
bodied flavors of dark cherry/berry
fruit, spice and earth on the palate.
While it is certainly drinking well
now, the abundant tannins indicate
that is will continue to develop for 10
ormore years.

One of the biggest surprises of the
trip was how well the 2006 Swinto
Old Vine Malbec fromMendoza, Argen-
tina, was received ($35). Produced
from 100-year-old vines, it sported
a complex nose featuring aromas
of plums, dark cherries and earth.
Notes of vanilla and toasty oak on
the elegantly balanced frame supple-
ment the succulent notes of ripe red
cherry, black raspberry and black fig.
A great value and a very food friendly
wine.

Fortunately, lamb chops were
on the menu the night this massive
“fruit bomb” was served. The 2006
d’Arnberg “The Dead Arm” Shiraz from
theMcLarenVale region of Australia
($60) is about as big a wine as there
is. It is so dark, you can hardly see
through the glass. The big nose is full
of blueberry jam, smoky bacon and
black oliveswhile the palate features
flavors of blackberry, black plums,
blueberry liqueur andmocha. Hints of
pepper and smoked hamhang on the
long, layered finish. This wine could
definitely benefit from a few more
years of cellaring.

While in port at Yalta, the ship
decided to host dinner outside on
the pool deck. The single vineyard

2005 Vicciomaggio Chianti Classico
Reserva la Prima from Tuscany,
Italy, ($42) hit the spot. Given
the warm evening, we served it
slightly chilled, so the rich black
cherry and wild strawberry
fruit buoyed by the abundant
acidity really paired well with
the lightermenu fare. The long

finish was as inspiring as
the backdrop of the famed
Swallow’s Nest castle.

Even though I had
fondly written about this
wine in the past, I was
still a bit nervous serv-
ing it because many of
the passengerswere from
Portland, Ore., land of
pinot noir. But the 2006
Yamhill Valley Vineyards “Tall
Poppy” Pinot Noir from the
WillametteValley, Oregon
($60) wowed everyone.
This big pinot possesses
a perfumed nose of wild
strawberries and bright
cherries leading to lush
flavors of dark strawberry,
red plum and cherry cola.
Hints of mocha remain
delicate and charming all
the way through the long
elegant finish.

(More) wines to set sail with

ByAlexandraGreeley
Special toTheWashingtonExaminer

F
amehas come early toTame-
sha Warren, sous chef at the
Oval Room and one of the
younger contestants ever

to cook on Bravo’s TV favorite, “Top
Chef.”

That only confirms that in her few
years of kitchen work, Warren has
packed in what amounts to decades
of experience: a stint at Jean Georges
Restaurant in Manhattan for sev-
eral years, working various stations;
receiving gold and silvermedals from
the American Culinary Federation;
andcookingunder thewatchful eye of
executive chefTonyConte at theOval
Room.

For those unfamiliar with this
particular D.C. dining destination,
the Oval Room has reaped reams of
praise throughout the years for being
the “perennial power spot” for meals.
After all, this restaurant is just about
a stone’s throw away from the White
House.

PerhapsmuchofWarren’s inherent
cooking skillsmay have come fromall
theyears she spent inhergrandmoth-
er’s kitchen in her nativeBarbados.

“I grew up in my grandmother’s
kitchen as I am the only granddaugh-
ter,” she said. “Mygrandmother taught
me how to cook when I was 9 or 10. I
spent summers scaling and boning
fish. I would take coconuts, and after
they were dried, I would grate them
and make coco bread [a Caribbean
favorite].”

Further, she gathered summer-
time’s dried tropical fruits and under
hergrandmother’swatchful eye, baked
up the traditional pound cake infused
with plenty of Barbados rum. But,
there’smore to it.

“My uncle was a chef for World
Caribbean Cruises,” she said, under-
scoring how good cooking played a
role in shaping her love for her even-
tual career.

Not surprisingly, Warren’s grand-

mother is pleased how her young
charge has grown up to shine in the
culinaryworld.

“She is veryexcited, especiallywhen
thenoticeabout ‘TopChef’ showedup
in the newspaper in Barbados,” War-
ren said.

Which bringsWarren to getting on
“TopChef,”which flabbergasted her.

“I just applied to the show,” she said,
“andwhen Igot thephoneatwork [that
Iwas accepted], Iwanted to scream.”

Of course, she didn’t scream, but
whenshegothomeafterwork, she felt
shock, disbelief andwasoverwhelmed.

Thefilmingstarted thispast spring.
She recalls that themostdifficult chal-
lengewas thedayatAyershireFarm in
Upperville.

“It was great, butwewere outside,
and itwasverycold,” she recalled. “We
hadpork, duck, beef andasmall selec-
tion of vegetables. I made a cherry
compote with lemon, balsamic vin-
egar, andport andagrilled asparagus
salad.”

But after several weeks, Warren
was eliminated from the challenge,
much toherandhercolleagues’ regret.

“They thought I had the talent, but
the experience has made me much
stronger,” she said. “It was a bit chal-

lenging, becauseyouneverknewwhat
theywere going to throwat you.”

In the end,Warren said she has no
regrets: She feels she is a better chef
now. She celebrated her 25th birth-
day during the filming. She made
close friends among her competitors.
She has become a minor celebrity: A
passenger recognized her in a Dallas
airport. She enjoys a career she loves.
And both her parents are thrilled. “
‘Youwill go places in your career,’ ” as
Warren quotes her dad. “I never saw
this coming,” she said. “It has been a
most humbling experience.”

Fame came early for young chef

IF YOU GO
The Oval Room
» Where: 800 Connecticut Ave.
NW

» Info: 202-463-8700
» Hours: 11:30 a.m. to 10:15 p.m.
Monday-Thursday (bar open
until 10:30 p.m.), 11:30 a.m.
to 10:30 p.m. Friday (bar open
until 11 p.m.), 5 to 10:30 p.m.
Saturday (bar open until 11
p.m.); open for private func-
tions only on Sunday

What’s your comfort food?
I love fried chicken, and I have
a bad sweet tooth. When I am
depressed, I can finish 1 ½ pints
of ice cream in one sitting. Or
any type of chocolate.

What is your cooking philosophy?
Honestly, you need to cook from
the heart and translate that on
the plate. Grandma never rushes
but takes time. Love is the most
important thing when you are
cooking. That’s what people will
remember.

What do you do in your free time?

I like to go to movies and to
travel. I love reading. I love eat-
ing.

Which are your favorite restaurants?
Palena, the Source because of its
Asian influence. Then 2 Amys,
Marcel’s, Brasserie Beck. I love
their beer collection.

What’s in your fridge?
I try to keep a limited amount;
if I keep a lot, I will eat it. … I do
have an amount of beer, skim
milk, eggs and condiments. In
the freezer, I have Kobe beef I
need to eat.

ANDREW HARNIK/EXAMINER

Tamesha Warren, sous chef at the Oval Room, competed on “Top Chef D.C.,” the most recent installment of the popular show.


