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ByAlexandraGreeley
Special to TheWashington Examiner

Elaine Boland, owner of Fields of
Athenry Farm in Purcellville, has
surely earned her nickname: the
lamb lady. The farm’s flavorful cuts
of lamb are legendary. But Boland
and her farm offer muchmore than
well-tended andwell-fed sheep, pigs,
poultry (people line up to order her
Thanksgiving turkeys) and beef
cattle — the farm’s store sells eggs,
honey, butter, cheese, wild-caught
fish and a range of health supple-
ments.

Boland says she had always been
determined to get a big farm and
to own horses when she grew up.
“When I was a little kid,” she said,
“we had hundreds of acres with cot-
ton and cattle. I loved animals and
was always bringing them home.”
Besides, she adds, her mother had
grown up on a farm, so the farm-
ing passion was already part of her
spirit.

Boland’s dreams of farming
became a reality when she and her
husband moved to Northern Vir-
ginia, determined to find a country
setting to raise their children. They
purchased their land, naming it
Fields of Athenry, an unusual name
for a farm, Boland agrees. But as she
explains, there was a reason. Not
only is there an Irish ballad by that
name, but it is a healing farm, she
says. “The name Fields of Athenry
comes from a close friend, Father
JamesMcCurry, whose family runs

sheep in the true Fields of Athenry,
about 30 minutes south of Galway
Bay, Ireland,” she said.

When one of Boland’s five daugh-
ters was diagnosed with Cushing’s
disease four years ago, she rededi-
cated herself and her farm to
promoting family health through the
concept of nutrient-dense eating.

“I started studying the teaching of
dentist-turned-nutritionist Weston
A. Price and other health consul-
tants,” she said. Her studies also
changed how she viewed farming. “It

is the nutrition of the whole animal,
and one that lived a very complete
life — from the grass and bugs that
it ate, to the pebbles that helped
with its digestion, to the sunshine
that warmed its body, to the natural
way it interacted with its mother,”
she said. “That produces an animal
that produces true human nutrition.
...My daughterwould not have been
transformed as she was by a simple
organic approach to raising food.”

She also started cooking in ear-
nest, not only healthful meals for
her family and organically based,
homemade dinners to sell at the
farm’s store or for home delivery,
but also quantities of broths, or soup
stocksmade from bones, meats and
organs, and vegetables simmered
together for hours. “It really gives
a boost to the immune system,” she
said. “I make 8 to 10 stockpots of
broth each week, plus other dinners
I make,” she says. To help structure
her cooking program, Boland now
works with chefWesley Rosati, for-
merly of Lansdowne Resort.
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What is your cooking philosophy?
A family that eats together,
stays together, so eat, drink and
be merry.

What is your comfort food?
Eating steak in the morning

How do you get your inspiration?
Frommymother

What is your cooking tip?
Don’t be afraid of spices — add
them and taste. Play. It is just
food!

What’s in your fridge?
RawMilk Amish Butter and lots
of good Fields of Athenry meat.
Asparagus, cheeses, salad mak-
ings, fruits.

Elaine Boland: Farming for health

E
ach week, I get emails
regarding some wine-
related topic or another. I
thought I would take this

opportunity to answer a few of the
most common questions that read-
ers ask.

Sam from Arlington asks one of
the most popular questions I have
received lately, namely, “Where do
you find wines to review?”

Most of the wines I write about
are sent to me as media samples
from wineries. During the spring
and fall, it is not unusual for me
to receive three to four cases of
samples per week. Each bottle is
catalogued and then placed into a
tasting queue, where it patiently
waits its turn for analysis, like the
2011 Matanzas Creek Winery Sauvi-
gnon Blanc ($18) from Sonoma, Calif.
From the extremely fragrant bou-
quet of citrus fruit and honeydew
melon, to the crisp, refreshing fla-
vors of grapefruit, peach and white
nectarine, this sauvignon blanc
brightens the palate with crisp acid-
ity and near-perfect balance. QPR 9

I also rely on trade tastings,
where journalists, wine shop owners
and various wine professionals are
often invited to check out wines for
review or sale. I was recently at an
event sponsored by a local charity
where I had the pleasure of tasting
the 2010 Domaine Drouhin Pinot Noir
($40), from the Willamette Valley
of Oregon, with winemaker David
Millman. This wine is definitely
drinking well now, with flavors of
cherry, strawberry and rhubarb on
the front of the palate and a hint
of cinnamon making a memorable
appearance on the lengthy, very
well-structured finish. QPR 8.5

Occasionally, I just happen to
stumble on something delicious,
like last week when I was walking
through the lobby of my gym and
noticed there was a wine tasting
station set up in the lobby, promot-
ing a local wine shop. The owner
was pouring the 2011 Domaine de
la Chanade “Les Rials” Loin de L’Oeil
($10), a gorgeous white wine from
the Gaillec region of southwestern
France that was made for summer
sipping. The bouquet is bursting
with scents of acacia and lemon/
limeade. A touch of residual sugar
plays out on the long, balanced fin-
ish where just a hint of sweet melon
lingers. QPR 9.5

Bruce from Gaithersburg wants
to know, “Where can I find some of
the wines that you write about?”

That’s a tough one. I really make
an effort to make sure that each
wine I review is available within our
metropolitan area, but it is difficult
because not all wine shops carry the
same stock. Also complicatingmat-
ters is that different counties have
varying policies about wine procure-
ment, which makes it difficult for

wine shops with multiple locations
to maintain consistent inventory. I
can tell you that the 2010 CatenaMal-
bec ($18) fromMendoza, Argentina,
is delicious and easy to find. The
flavors of juicy blackberry, dark
plum and rich cassis are wrapped
around a core of firm tannins and
decent acidity. For added measure,
the medium-bodied finish shows of
a touch of cocoa. QPR 8

Kirsten from Manassas asked
me the hardest question of all. She
wanted to know, “What is your
favorite wine?”

My favorite wine usually has
more to do with who I am drinking
it withmore than the specific quality
of the wine itself.

A couple of weeks ago, my wife
and I were hanging out on the back
deck, cooking burgers with friends
when one of our guests pulled out a
well-chilled bottle of 2011 Domaine
Pelaquie Rose ($16) from the Tavel
region of the southern Rhone Valley
in France. It was just a fun, easy-
drinking wine, with charming notes
of strawberry and red raspberry
flavors and slightly spicy/minerally
finish. For some reason, between the
great conversation, the summer fare
and the warm evening, it just hit the
spot. Because of that experience, I
am now drinking more roses. QPR
9.5
Note:QPR is a rating system that

compares the quality a wine delivers
relative to the price. A QPR of 10 is
considered an excellent value.

Ask and the Vine Guy answers

If you go
Fields of
Athenry Farm
» Where: 38082 Snickersville
Tnpk., Purcellville
» Info: 703-300-5765;
fieldsofathenryfarm.com
» Hours: 11 a.m. to 5:30 p.m.
Thursday to Saturday
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Fields of Athenry Farm Owner Elaine Boland sells eggs, cheese and more in the farm’s store, as well as flavorful cuts of meat.
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The 2011 Matanzas Creek Winery
Sauvignon Blanc from Sonoma,
Calif., has crisp, refreshing flavors of
grapefruit, peach and white nectarine.
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