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ByAlexandraGreeley
Special to TheWashington Examiner

Perhaps to the surprise of his
family, Adam Goldman decided to
become a chef when he was only
13 or 14. Why is this surprising?
Because he grew up in a house
where food was not really impor-
tant. “I always wanted to go to
Johnson & Wales University,” he
says, adding that as a teen he had
worked in the kitchens of a Boy
Scout camp.

“The chef was nuts,” he said, “and
there were a number of vegetarians
on the camp staff. He would not
cook for them. So I did the cooking
for the vegetarians, and they loved
what I did. So that’s when I decided
to become a chef.” For Goldman,
that was a life-changing moment.
Now this young man is executive
chef at D.C.’s Masa 14.

After graduation from culinary
school, Goldman worked at Frank-
lin’s in Hyattsville for about a year.
After several other area jobs, Gold-
man ended up at Potomac’s Bezu,
where chef Dennis Friedman was
his boss. Coincidentally, Goldman
also worked there with Antonio
Burrell, who eventually became
Goldman’s boss at Masa 14.

Considering the tight-knit culi-
nary community of D.C., it comes as
no surprise that the two worked in
concert, and that Goldman became

the natural fit when his predeces-
sormoved on.With the kitchen and
menu now under his watchful eye
and creative impulses, Goldman is
structuring the menu to draw on
his extensive background. “It’s hard
to say what my style is,” he said,

“because I have done all cuisines
except fine dining. I have done bar-
becue, Italian, Mediterranean and
Asian fusion.”

Compiling all these influences,
Goldman says he prefers good, clean
and simple food “with an excellent
balance of flavor and texture with-
out being eccentric.”Where does he
draw his inspiration, then? “From all
over,” he says. “Some of my recipes
have Latin-Asian or barbecue fla-
vors. I infuse Latin-Asian flare with
tradition barbecue techniques.”

In the end, Goldman admits that
what matters most to him is that
the patrons just enjoy their meal.
He aims to create a larger culinary
canvas for his menu, but if you have
not eaten at Masa 14, look for some
Latin influences in its fare.
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What is your comfort food?
Honestly, my mom’s pot roast
with barley and bow tie noodles.
It’s my mom’s cooking that I
grew up on.

What’s in your fridge?
Not much. Canned peaches,
pineapple, apples, peanut but-
ter, blueberry yogurt and string
cheese.

Which is your favorite restaurant?
That depends on my mood:

Marvin, New Big Wong,
Bayou.

Which chef do you admire the
most?
I am inspired by tons of them.
I have 150 cookbooks in my
library. So, Thomas Keller,
Morimoto, AlanWong, Jose
Andres ...

Which is your must-have ingredient?
Butter. I love butter. The more
butter, the better.

If you go
Masa 14
» Where: 1825 14th St. NW
» Info: 202-328-1414
» Hours: Dinner 5 p.m. to 11

p.m. Sunday to Thursday,
5 p.m. to 2 a.m. Friday and
5 p.m. to 3 a.m. Saturday;
brunch 10 a.m. to 3 p.m.
Saturday and Sunday

Golden Adam Goldman

F
or me, the daylight saving
adage should be “spring
forward to white wine, fall
back to red wine.” This is

the time of year when my palate
begins its migration from bright
whites to cool reds. I am referring
most, of course, to pinot noir.

Pinot noir is it is a persnickety
varietal, thin-skinned, temperamen-
tal and difficult to cultivate. When
there is too much rain, the grapes
become swollen, diluting the flavors.
When there is too much sun, the
delicate skins can burn and blister,
which can destroy an entire crop.
But when all goes well, the payoff
can be immensely rewarding.

It was originally thought that
Roman conquerors brought the
grape with them to Burgundy,
France, about the first century
A.D., during their invasion of Gaul,
but recent evidence suggests the
grape was already being cultivated
when they arrived. Today, wonder-
ful expressions of pinot noir can be
found in several countries around
the world, including New Zealand,
Chile and the United States, partic-
ularly California and Oregon. Retail
prices are approximate.

Chile has made big inroads with
pinot noir lately, and the 2010 Chil-
cas Single Vineyard Pinot Noir ($20),
from the Valle del Maule region, is a
perfect example. The fragrant nose
features aromas of violet and wild
strawberry. In the mouth, it deliv-
ers vibrant notes of cherry, fresh
raspberry and juicy yellow plum.
Touches of mineral mingle with
notes of graphite on the mellow,
light-bodied finish. QPR 8

The philosophy of the tiny,
family-owned Toluca Lane winery,
located in Yamhill County, Ore., is
to make intense, handcrafted pinot
noir using minimal intervention
in order to let the character of the
vineyard express itself. The fruit for
the 2010 Toluca Lane Pinot Noir ($20)
comes from vineyards located in the
Walnut Hill area of the Eola-Amity
Hills Valley and produces a wine
with a bouquet of dark strawber-
ries and cola. The flavors of black
cherry, wild strawberries and cassis
stands tall in the mouth while hints
of vanilla and baking spices play out
on the deep, long finish. QPR 9.5

New Zealand is the where to
find good values in cool-climate
pinot noir. The 2009 Lawson’s Dry
Hills Wines Pinot Noir ($23) from the
Marlborough region. It displays
floral aromas of lavender and ripe
cherry with a touch of forest under-
growth. In the mouth, the wine is
rich and round with flavors of dark
strawberry, ripe raspberry and
black cherry. An interesting bal-
ance between notes of berry fruit
and tobacco lends complexity on
the long, balanced finish. QPR 9

Blair Pethel moved fromPotomac
to Burgundy in 2003 to fulfill a
desire to make world-class pinot
noir. With his 2009 Dublere Savigny-
les-Beaune Les Planchots du Nord
($30), I would certainly say he suc-
ceeded. This vineyard is located
behind the winery and is the only
pinot Blair produces that is not Pre-
mier Cur or Grand Cru. It boasts a
bouquet of rose petals and straw-
berry. The soft, supple flavors of
fresh dark berries, ripe raspberry
and earthy notes coat the palate in
waves. The well-balanced finish is
polished and expansive, thanks to
abundant acidity, with hints of bak-
ing spices sliding in at the end. QPR
9.5

From the producers of Silver Oak
Cellars comes the 2010 Twomey Cel-
lars Bien Nacido Vineyards Pinot Noir
($40) from SantaMaria Valley, Calif.
The fruit is grown on steep hillsides
located near the coast where the
bright sunshine and cool night air
produce a wine with a lavish bou-
quet of lavender with hints of wild
strawberry and boysenberry. In the
mouth, well-defined flavors of red
berry fruit and cloves are buoyed
by vibrant acidity — thanks to sig-
nificant diurnal swings— that leads
to a silky finish. QPR 8.5
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.

Fall back to pinot noir
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Executive chef Adam Goldman infuses Masa 14’s menu with a bit of Latin influence.


