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ByAlexandraGreeley
Special to TheWashington Examiner

Richmond native Ed Hardy
made a radical career choice: After
working as a staffer in several con-
gressional campaigns, he quit the
political life and became a full-time
chef. “I was once in politics,” he says,
“but now I sleep better at night.”
And now, as the chef de cuisine of
McLean’s Bistro Vivant, Hardy hap-
pily fills his days creating flavorful
dishes.
Although he did not grow up in a

food-centric family, Hardy says that
cooking has always played a role in
his life. It started with his part-time
kitchen work while studying at the
University of Virginia. “I always liked
food, though [I was] not obsessed
with it,” he says. “I cooked my way
through the last two years of college.
I really like it,” he says, adding that
he became a chef to impress the girls
at U.Va. In those early days, Hardy
started at SouthernCultureRestau-
rant in Charlottesville andwas later
promoted to sous-chef. Moving on,
he became executive chef of theVir-
ginian, also in Charlottesville.
Basically self-taught in the early

part of his career, Hardy moved
to New York City to enroll in the
French Culinary Institute after
quitting his job on Capitol Hill.
After earning his degree there and
graduating third in his class, Hardy
honed his cooking skills by working
with Marcus Samuelsson at Aqua-
vit in New York City. His culinary
experience includes working as a
sous-chef with Michael Romano

for the Union Square Hospital-
ity Group at the Modern and the
MoMA cafes. It also includes cook-
ing at the American Table Cafe and
Bar at Lincoln Center as the chef
de cuisine and as the sous-chef at
Red Rooster Harlem. Hardy also
completed weeklong stages at four
of Manhattan’s prestigious restau-
rants: A Voce, Cafe Boulud, Maialino
and Gramercy Tavern.
But after working in the pri-

vate dining section of a New York
company, Hardy realized he really
wanted to return to the excite-
ment of restaurant kitchens. After
his wife described how much the
Washington restaurant scene had
changed over the past several years,
the pair decided to move to D.C.
Answering a Craigslist ad for

a chef, Hardy ended up with an
interview with the owners of Bis-
tro Vivant and was hired to focus
on making the restaurant’s menu
reflect the best of farm-fresh
seasonal ingredients. And his

inspiration? “I have been through
many phases in my career, and
with French technique, you can do
20 different things with vegetables,”
he says. “Now with vegetables, I
will show simplicity and trying to
achieve balance with a meal. When
I create a dish, it must taste like
something, not include too many
ingredients, and allow the flavors
of the meat and vegetables to show
through.”
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What’s your comfort food?
A little Italian: pasta plus sage,
plus charcuterie, plus fresh
herbs. Then a squeeze of lemon,
chicken stock, butter and
cheese.

What is in your fridge?
Always eggs and milk, eggs
for breakfast. Sparkling water,
cheese and some experiment I
am playing around with.

What is your must-have ingredient?
I love sage or other fresh herbs.

Which is your favorite restaurant?
In New York, Salumeria Rosi;
in Gordonsville, the Barbecue
Exchange; inWashington,
Bibiana.

Which is your favorite cookbook?
“Smokehouse Ham, Spoon
Bread, and ScuppernongWine:
The Folklore and Art of South-
ern Appalachian Cooking,” by
Joseph Dabney.

If you go
Bistro Vivant
» Where: 1394 Chain Bridge

Road, McLean
» Info: 703-356-1700;

bistrovivant.com
» Hours: Lunch daily 11:30

a.m. to 4 p.m.; dinner 4 to
10 p.m. Monday to Thursday,
4 to 10:30 p.m. Friday to
Saturday, 4 to 9:30 p.m.
Sunday

Bistro Vivant’s hearty Ed Hardy

Part two of a two-part series

C
alifornia’s Central Coast is
one of the largest and most
desirable grape-growing
regions in the world. The

Central Coast AmericanViticultural
Area stretches along the bucolic
California coastline, starting in San
Francisco County in the north and
winding its way down to Santa Bar-
bara County in the south. While the
region encompasses almost 4million
acres of land, just more than 90,000
acres are actually planted with wine
grapes—which accounts for almost
15 percent of the state’s total wine
production.
The maritime effect of the Pacific

Ocean climate, diverse soils and
varied topography provide idyllic
conditions for growing a wide range
of grape varieties. Frombig cabernet
sauvignons to delightfully charming
chardonnays, the Central Coast offers
a wide range of delicious choices.
There are three distinct subre-

gions within the Central Coast AVA:
The northern section includes San
Francisco Bay, the central section is
made up ofMonterey andSanBenito,
and San Luis Obispo and Santa Bar-
bara counties comprise the southern
section. Last week, I covered several
delightful wines from the southern
section. This week, I will review a
few enchanting choices from the two
subregions to the north. Retail prices
are approximate.
According to its website,

Chalone Vineyards was one of
the first wineries in the region
to recognize the remark-
able potential that Monterey
County — with its maritime-
influenced climate and cool,
consistent growing seasons
— possessed for cultivating
chardonnay grapes. The fruit
for its 2009 Chalone Vineyard
Monterey County Chardonnay
($13) comes from vine-
yards predominately
located in the north-
ern Salinas Valley, in
the Arroyo Seco AVA.
The combination of
cool nights, warm
days and well-drained
vineyards allows the
fruit to ripen long and
slowly throughout the
growing season, pro-
ducing a wine that
features flavors of
green apple, ripe pear
and juicy nectarine on
the front of the tongue,
and that are supported
by tropical fruit and
bright acidity on the
back end. There is
just enough oak treat-
ment to provide a hint
of vanilla on a semi-
creamy frame and lend

structure on the straight-forward fin-
ish. QPR 8
Contra Costa is located in the

northern section of the Central
Coast AVA and is home to some of
the oldest petite sirah plantings in
the state thanks to the influence of
the Sacramento–San Joaquin River
Delta and the region’s sandy loam soil.
The 2008 Rosenblum Cellars Heritage
Clone Petite Sirah ($21) from Contra
Costa County takes full advantage of
the old clones that produces an inky-
darkwine. Aromas of blueberry jam,
blackberry andmocha dominate the
fragrant bouquet. Thick and chewy
flavors of blackberry, dark cassis and
black plum sit on the middle of the
tongue with authority, while notes
of cocoa and black pepper fill in the
back of the palate. Dusty, smooth tan-
nins hold everything together on the
medium-bodied finish. QPR 9
J. Lohr Vineyards & Wines has

vineyards located throughout much
of the Central Coast AVA, but it
makes its 2011 J. Lohr Fog’s Reach Pinot
Noir ($28) with fruit from vineyard
sites located in the cool and windy
area of the Arroyo Seco appellation
ofMontereyCounty. The loamy sand
and gravelly soils are layered on
top of large cobblestones, providing
excellent drainage for the vines and
stressing the fruit. This produces
an elegant pinot noir with aromas of
wild strawberry and cherry scents,
and earthy flavors of dark raspberry,
strawberry and cinnamon. Notes of

wet stone and tea compliment
the vanilla undertones on the
smooth, graceful finish. QPR 8
Cooled by the Pacific Ocean,

the Santa Cruz Mountains in
the northern region enjoy the
warmdays and cool nights that
provide an ideal growing envi-
ronment for the grapes that go
into the 2008 Ridge Vineyards
Cabernet Sauvignon Estate Santa
CruzMountains ($40). Caber-
net sauvignon is blended
with bits and pieces of
merlot, petit verdot
and cabernet franc
for a wine that sports
aromas of blackberry,
dark licorice and floral
violets. The big-bod-
ied wine has enough
structure to hold the
bold flavors of black-
berry, dark cherry and
smokedmeats together
on a frame that is sup-
ported by dusty tannins
and accented by cocoa
and vanilla notes on the
long, powerful finish.
QPR 10
Note:QPR is a rating

system that compares
the quality awine deliv-
ers relative to the price.
A QPR of 10 is consid-
ered an excellent value.

An education of Central Coast wines
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Chef Ed Hardy uses his French culinary training to bring out the flavors in meats and vegetables in his dishes.


