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OPENING CEREMONY
A LETTER FROM
LOGAN LEE

OUR

CO-FOUNDER,

WHO OUT THERE IS AS PUMPED as the Wine Awesomeness
crew for the 2016 Olympics?! This run of the Summer Games
is even more epic because they are being held in a time
zone that doesn’t require the television-viewing schedule of
an insomniac! Rio de Janiero, Brazil is on Eastern Standard
Time, baby!
Can you tell we’re excited?
Every four years the world descends on one global city to
show off the best of humanity through summer sport. Since
the Games’ first modern run in 1896, the sporting spectacle
has increased from a 42-event competition with fewer than
250 male competitors representing 14 nations to a 300-event
sporting celebration with over 10,000 competitors from 205
nations. Never before has our global neighborhood allowed
us to connect with so many people from so far places, which
in my book is pretty darn cool!
Now how does this bring us to wine, you ask? Wine and the
Olympics have a lot more in common than one might think!
Wine has always been a “worldly” product (many times in a
snobby way), but never before has there been so much good
wine from so many different parts of the world! Imagine if the
Olympics only held competitions between Old World wine
heavyweights like France, Spain and Italy? Then we’d never
see any amazing Olympic upsets like Argentina taking the
gold in basketball in 2004. Wine is now officially a global
community, which is also pretty cool.
We’re not giving out any medals - because drinkers have
as many preferences as there are wines in the world - we
are instead celebrating that great wine is made in so many
amazing places. From Slovenia to Spain to the US of A, we
have access to a wide range of amazing wine.
So suit up! Get in some extra bicep curls to prepare for a
marathon of bottle popping! This month we’re going on a
full-fledged Olympic wine tour!
LL
Wine Awesomeness CEO
3 								thebacklabel®
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WHERE RED MEETS WHITE
BY

LINDSEY

WITMER

WINE IS MADE FROM GRAPES. We all
know this. Red wine is made from red
grapes. White wine is made from white
grapes. Sometimes you’ll come across a
blend of red varietals together, like this
month’s Monsieur Moustache Bordeaux,
and other times you’ll have a white blend.
But what if we told you it wasn’t all that
uncommon to have a blend of red and
white grapes? Ever had Champagne? What
about a Syrah from the Rhône valley in
Southern France? Or a Châteauneuf du
Pape, perhaps? All of these wines have
a combination of red and white grapes,
although the degree to which they are
blended varies from wine to wine.
Champagne, for example, is a mix of
(white) Chardonnay and (red) Pinot
Meunier and Pinot Noir. That (red) Syrah
was likely fermented with (white) Viognier.
A Châteauneuf du Pape can have more
than 15 different varietals in it, some white
and some red. So much of this delicate
tinkering is left out in our simplified
understanding of red versus white and
can be easily overlooked.
There is one blend, though, that simply will
not fit into the box of red or white. When
it comes to Cviček you don’t have to be
a master sommelier to taste that there’s
something up.
Pronounced “Zvee-check,” the name
translates to “very sour wine” in old
Slovenian (which is fitting as this month’s
Martinčič Cviček tastes startlingly like a red
sour gummy). Cviček is one of Slovenia’s
claim-to-wine-fames and is a national
favorite. According to Eastern European
wine expert Stetson Robbins, Cviček
is popular not necessarily because it is
the best wine produced in Slovenia, but
because it has been part of the Slovenian
identity for decades.

- which is why it is drank cold and fast.”
The wine is made with a blend of (are you
ready for this?) Kraljevina, Laski Riesling,
Sylvaner, Zlahtnina, Ranfol and Lipna white
grapes, Zametna Crnina, Franconian and
Portugalka red grapes, as well as a few
other lesser-known varietals. One vine of
Zametna Crnina is planted 60 miles north
of Dolenjsko, where the Martinčič Cviček
is made, and is considered to be the oldest
living vine in the world at roughly 400
years old.
Cviček is so ingrained in Slovenian culture
that it is one of only two wines in the
entire country to be marked with a PTP,
the Slovenian version of a French AOC or
Italian DOC label. This means there are a
certain set of standards when it comes to
the wine production that must be met to
be considered a true Cviček. The mark of a
PTP wine is basically a stamp of approval
stating that all of the proper methods
from growing to harvesting to bottling
were used during production. If it’s good
enough to get its own fancy title, then it’s
good enough for us.
One aspect of the PTP regulation is that
Cviček must be kept within a 10 percent
alcohol by volume limit, making it the
perfect wine for the prolonged celebrations
that Stetson mentioned. And with a flavor
profile bursting of strawberry-lemonade,
Cviček is the type of wine that will
simultaneously quench your thirst and
make you want to drink more.
We recommend serving Cviček chilled and
in large quantities, and can guarantee it will
be a crowd-pleasing hit before you can say
“Zametna Crnina.”

“Cviček is part of the Slovenian culture,”
Stetson says, “and it’s a wine for partying
5								thebacklabel®
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2012 GRAN PASSIONE, SALICE SALENTINO RISERVA

SPAGHETTI ALLA GRICIA

100% Negroamaro

PREP TIME: 10 MINUTES, COOK TIME: 15 MINUTES

Serves 4-6

Salento, Italy
Tiptoeing across sun-scorched tiles to
get to the pool
Spaghetti alla Gricia
Partigiano - Zucchero Reggiano

The earthy flavors in this red pair perfectly with flavorful meats
like guanciale.
‣ Kosher salt, to taste
‣ 1 lb spaghetti
‣ 1 tbsp olive oil
ACID

BODY

TANNIN

FRUIT

‣ 7 oz guanciale, cut into 1½-by½-inch strips

‣ ½ cup white wine

Potpourri, blackberries and crème de cassis in a clay pot left in
the sun
Roast blueberry and blackberry, burnt onion and a dash of
brick dust

BOIL a large pot of water over high heat. Season the water
with salt. Add the pasta and cook until al dente, 9 to 11
minutes. Drain, reserving 1 cup of the cooking liquid.
HEAT the olive oil over medium heat in a large skillet.
Add the guanciale and cook, turning often, until golden
brown, 10 to 12 minutes.

‣ 1 cup grated Pecorino

ADD the white wine and cook until slightly reduced, 2
minutes. Pour in the reserved 1 cup of cooking liquid and
bring to a simmer.

‣ Freshly ground pepper, to

ADD the pasta and the grated cheese and toss to coat.
Cook, stirring vigorously, until a thick sauce forms, 2 to 3
minutes more. Season with salt and pepper.

Romano, plus more for
garnish
taste

DIVIDE the pasta between plates and garnish with more
grated cheese and freshly ground black pepper, then serve.

This complex, five year old wine encapsulates everything we love about
a classic Southern Italian big red wine. Hailing from Puglia ("Pool-ya"), an
area famous for it’s warm dry climate located in the heel of the boot of
Italy, this wine spends a minimum of nine months in oak and even more
time in a steel tank before bottling.
This lengthy process results in more complex notes of dried flowers and
baked fruits, rather than the fresh fruit of a younger wine. With subtle
hints of roasted blueberries and blackberries, we recommend pairing this
earthy red with flavorful meats like guanciale, dry rubbed smoked ribs or
pasta with tomato sauce. Whip up a Spaghetti alla Gricia dish to serve
with this wine and round-out your Italian feast.
7 								thebacklabel®
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2015 MARTINČIČ, CVIČEK

SPICY SQUID SALAD

A blend of red and white grapes

PREP TIME: 30 MINUTES, COOK TIME: 5 MINUTES

Serves 4

Dolenjsko, Slovenia
Getting off work early on a summer Friday
Spicy Squid Salad
Poredni gosti - Zmelkoow

Normally, the tannin in the reds would dominate this dish, but
Cviček's light body and high acid work great with seafood.
‣ 1 tbsp olive oil, plus more for
the grill

‣ 2 tsps finely grated garlic
‣ 1 lb squid (bodies and
ACID

BODY

TANNIN

FRUIT

tentacles), cleaned

‣ Kosher salt, to taste
‣ 2 tbsps rice wine vinegar

Fresh currant, crab apples and sparkling citrus flavored soda
Like a red Sour Patch Kid, this wine blasts you with sharp fresh
acid up front, then calms down into a refreshing cherry-lemonade
with a strawberry garnish
Winemaking began in Slovenia some 2,400 years ago. However Phylloxera
(a vine pest that devastated European vineyards) invaded Slovenia in 1880
and spread quickly. Combine that with two World Wars and the country is
only back to about half the planted vineyards from before the 1880s.

‣ 1 tbsp fresh lime juice, plus
more to taste

‣ 1 tsp finely grated lime zest
‣ 1 small shallot, peeled and
julienned (about ½ cup)

STIR together the olive oil and garlic, in a medium mixing
bowl. Add the squid and toss. Set aside for at least 30
minutes or refrigerate for up to 1 day.
PREPARE a medium-hot fire in a charcoal grill or heat a
gas grill to medium-high heat. When ready to cook the
squid, season it with salt. Grill the squid, turning
occasionally, until it's lightly charred and cooked through,
5 to 7 minutes for the bodies and 3 to 4 minutes for the
tentacles. Transfer the squid to a cutting board and cut
the bodies into ½-inch rings.
TOSS the squid with the vinegar, lime juice and zest. Add
the shallots, cherry tomatoes, fresh chile, cilantro, purslane,
basil and peanuts, and toss. Taste and adjust seasoning
with salt, chile and lime juice if needed. Serve.

‣ 1 pint cherry tomatoes, halved
‣ 1 fresh hot chile pepper

(such as serrano, Fresno or
jalapeño), cut into thin rounds

‣ 1 cup cilantro leaves

Cviček, now a traditional wine, was developed out of necessity using the
grapes that survived the Phylloxera invasion. Made from both red and white
grapes it's known for its light color and having searingly high acid. Martinčič
uses a long list of grapes to make this blend. Fermented in stainless steel and
put through malolactic fermentation to take the edge off the high acid, this
wine is a great everyday red for summer. Packed full of raspberry, currant and
citrus, this wine can be served ice-cold for those sweltering August nights.

‣ 1 cup purslane with tender

9 								thebacklabel®
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stems

‣ ½ cup Thai basil leaves
‣ ¼ cup toasted peanuts, lightly
crushed

Want more great food buzz? Visit TastingTable.com

2014 MONSIEUR MOUSTACHE, RED BORDEAUX

BOEUF BOURGUIGNON

80% Merlot, 20% Cabernet Sauvignon

PREP TIME: 25 MINUTES, COOK TIME: 2 HOURS 35 MINUTES

Serves 6-8

Bordeaux, France
Planning an impossibly extravagant
Paris vacation
Boeuf Bourguignon
Tilted - Christine and the Queens

Pairing this unusual Bordeaux with a classic French recipe gives
you the best of the old and new.
‣ 1 tbsp vegetable oil
‣ 4 oz slab bacon, cut into
¼-inch lardons

‣ 3 lbs boneless beef chuck, cut
ACID

BODY

TANNIN

FRUIT

into 2-inch pieces

‣ Kosher salt and freshly ground
black pepper, to taste

‣ 2 yellow onions, finely

Strawberry jam, peppermint, black currant cream and a hint of
violet flower
Silky smooth yet in the most light-hearted way
Bordeaux is one of the most classic wine regions in the world, but the guys
behind this bottle are shattering expectations with this flamboyant red. The
idea for the label came from a chance finding on the family-owned vineyard:
a trunk full of photographs and pieces of writing from a famous French expert
in puns and slogans, as well as a bottle of wine with the owner's portrait on
the label. In honor of this find, the playful Monsieur Moustache was born.
This elegant yet carefree wine is deep in color and richness. With hints of
strawberry jam, black currants and a touch of mint, pair it with grilled red
meats to let its fullness really shine. If you want to fully immerse yourself in
the Frenchness that is a Bordeaux, pair it with a true French classic like
Boeuf Bourguignon.
11								thebacklabel®

chopped

‣
‣
‣
‣
‣
‣
‣
‣
‣
‣
‣

4 garlic cloves, finely chopped
¼ cup all-purpose flour
¼ cup cognac
3 cups dry red wine
2 cups beef stock
4 parsley stems
4 thyme sprigs
2 bay leaves
One 4-inch celery stalk
2 tbsps butter
1 lb de-stemmed and
quartered cremini mushrooms

‣ 1 lb pearl onions, peeled
‣ 2 carrots, diced into ½-inch

HEAT the vegetable oil over medium-high heat in a large
Dutch oven. Add the bacon lardons and cook until golden
brown, 7 minutes. Using a slotted spoon, transfer the bacon
to a plate. Season the beef with salt and pepper, then add
it to the pot. Cook, turning as needed, until golden brown,
16 to 18 minutes. Transfer the beef to the plate with the
bacon.
ADD the onions and garlic to the pot and cook until soft
and caramelized, 5 minutes. Sprinkle in the flour and cook
for another 2 minutes. Add the cognac and stir, scraping
up any fond that has developed on the bottom of the pot.
Slowly pour in the wine and the beef stock, stirring until
incorporated.
TIE together the parsley stems, thyme, bay leaves and
celery using butcher's twine, then add the bundle to the
pot, along with the reserved beef and bacon. Bring to a
boil, then reduce the heat to a simmer. Cook, covered,
until the beef is tender and the sauce is thickened, 2 hours.
HEAT the butter over medium-high heat in a large skillet.
Add the mushrooms, onions and carrots, and cook until
golden brown, 10 to 12 minutes. Stir into the braising beef
for the last 30 minutes of cooking.
SEASON with salt and pepper, then divide between
bowls. Garnish with parsley and serve

pieces

‣ Freshly chopped parsley, for
garnish

Want more great food buzz? Visit TastingTable.com
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THE BLIND ADVANTAGE
BY

PAIGE

VILLIARD

ROUGHLY 3,000 YEARS AGO, the first
ever Olympic Games were held in ancient
Greece, marking the beginning of an eonsold tradition that today unites the world in
one of the only globally recognized events.
Now, fast forward a few thousand years
and you have the birth of another historic
and equally fierce competition that has
gone down in history as one of the most
significant international turning points
ever... in the world of wine, at least. The
1976 Judgement of Paris (ironically,
named for an ancient Greek myth) was
a competition that positioned the best of
the best wines of France against the lesserknown, upcoming wines of California.
The mastermind behind this epic showdown
was wine merchant Steven Spurrier, who
believed that the only way for the wines
to be fairly judged was through a blind
tasting in which judges could not know
where each wine came from. In the end,
the Napa Valley winemakers walked away
the winners, showing for the first time that
wines from outside of France could actually
outmatch their predecessors. This threw
opened the door for wines from all over
the world to be given the same respect.
While one can only hope that every judge is
as fair and unbiased as the next, the Napa
Valley wines’ success in the Judgement of
Paris likely would not have happened if
the tasters had known which wines were
French and which were American. The
idea that French wines were always going
to be best was so entrenched in the wine
world that many experts were blinded (pun
intended) to the possibility of great wines
from anywhere else.

on simplified 100 point scales to rank their
wines and yearly critiques to decide which
bottles are best.
“How boring to take an entire growing
season, fermentation, aging, bottling,
labeling, etcetera - and just give it a score,”
says sommelier Sam Timberg. “Wine should
be more fun than that.”
What it really comes down to is personal
taste, which means that wine ratings are,
well, worthless.
“Blind tasting should be treated as nothing
more than a tool,” says sommelier Victoria
James. “It is just one of the many tools we
have as somms.”
In other words, a tool to help drinkers of all
levels taste and evaluate new wines without
any bias (sound familiar?).
In Sam’s experience, tasting wines blind
can help even the playing field between
wines people have been told are great
(usually with a higher price tag) and wines
that are lesser-known (and therefore less
expensive) but of equal quality and flavor.
He says that people may be able to tell the
difference between a $10 and $100 bottle
of wine, but that doesn’t mean they’ll like
the $100 bottle more.
So yes, the Judgement of Paris was a blind
tasting competition in which one wine beat
another - but that’s not the point. The more
important takeaway from that fateful day
was that any wine from anywhere has the
ability to knock your socks off if you give
it the chance. All you have to do is let your
own taste buds lead the way.

Things have changed a lot since the 1970s
(goodbye, bell-bottoms), and great bottles
of wine are being produced in places from
South Africa to Chile to China. But without
the Judgement of Paris, who knows how
long it would have taken us to realize it.
Even today, many wine reviewers still rely
13								thebacklabel®
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2015 CAMP, CHARDONNAY

SALMON BURGERS WITH SWEET PICKLE RELISH

98% Chardonnay, 2% Viognier

PREP TIME: 20 MINUTES, COOK TIME: 5 MINUTES

Serves 6

Sonoma, California
Anytime you're in a tent (camping or
otherwise)
Salmon Burgers with Sweet Pickle Relish
Hotel California - The Eagles

These sweet salmon burgers will taste even better with a squeeze
of citrus from this intriguingly complex Chardonnay.
FOR THE SWEET PICKLE RELISH

‣ 1 cup mayonnaise
‣ 6 tbsps minced bread-andbutter pickles

ACID

BODY

SWEET

FRUIT

A pear and arugula sandwich

‣ 2 tbsps pickle juice
‣ 2 tbsps minced dill
‣ Salt and black pepper, to taste
FOR THE SALMON BURGERS
‣ 1½ lbs skinless center-cut
salmon fillet, finely chopped

‣ 2 cups panko bread crumbs,

Fresh apricots, tangerine and lemon jelly
The grapes in the 2015 Camp Chardonnay all come from Sonoma Valley
vineyards that are organically or sustainably farmed. Fermented in stainless
steel and then aged in neutral French oak for 10 weeks, this wine is bottled
early to keep it young and refreshing. It's chock-full of bright citrus fruit to
offset those warm summer nights sleeping outside.
Camp is one of several great wines made by Hobo Wine Co. whose manifesto
reads, "Our ideas and preferences about wine are always changing, but the
core and root of what excites us is a constant. The possibility for wine to
create community, to be history, to tell a story, and to transcend time and
place is what enchants, captivates, and inspires us." We can drink to that!
15 								thebacklabel®

divided

‣
‣
‣
‣
‣
‣
‣
‣
‣
‣
‣

½ cup mayonnaise
½ cup finely chopped parsley
1 tbsp minced dill

WHISK together all the sauce ingredients for sweet pickle
relish, then set aside.
MAKE the salmon burgers: In a food processor, pulse the
salmon until finely minced, then transfer to a large bowl.
Add 1 cup of the panko bread crumbs, the mayonnaise,
parsley, dill, capers, salt, Worcestershire, lemon zest,
pepper and garlic. Using your hands, mix until incorporated,
then form into six 4-ounce patties. Coat the patties in the
remaining 1 cup of panko bread crumbs.
HEAT 2 tablespoons of vegetable oil, in 2 large nonstick
skillets, over medium-high heat. Add 3 burgers to each
pan and cook, flipping once, until golden brown and cooked
through, 4 to 5 minutes.
SPREAD the relish on the bottom halves of the buns then
place a fish burger on each. Top with more relish, shredded
iceberg lettuce and the remaining bun halves, then serve.

1 tbsp minced capers
1 tsp salt
1 tsp Worcestershire sauce
1 tsp finely grated lemon zest
½ tsp ground black pepper
2 garlic cloves, minced
¼ cup vegetable oil, divided
6 King's Hawaiian rolls, split
and toasted

‣ Shredded lettuce, for garnish

Want more great food buzz? Visit TastingTable.com
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2015 SENDA VERDE, ALBARIÑO

MUSSELS ESCABECHE

100% Albariño

PREP TIME: 20 MINUTES PLUS OVERNIGHT, COOK TIME: 35 MINUTES

Serves 4-6

Rias Baixas, Spain
Tapas night and impromptu backyard
dance parties
Mussels Escabeche
Danza Ritual - Uxía

A rich seafood dish from Northern Spain to go with a rich Albariño
from Northern Spain. No brainer.
‣ 4 lbs mussels, scrubbed
‣ Kosher salt, to taste
‣ 1 cup olive oil, plus more for
drizzling

ACID

BODY

SWEET

FRUIT

‣ 2 leeks, white and light green
parts only, thinly sliced

‣ 1 yellow onion, finely diced

Straight-up, fresh squeezed, ripe Meyer lemon

‣ 1 carrot, finely diced
‣ ½ tsp coriander seeds
‣ ½ tsp black peppercorns

Think dry cream soda meets apricot and starfruit
Senda Verde focuses on wines along the cool emerald coast of Northern
Spain. This seaside region is much cooler than the rest of the country and
receives more than twice as much rain as centrally located Madrid. This
Albariño is sourced from the vineyards situated in the Salnés Valley where
the soils are largely granite, with some chalk and clay - even the posts for
supporting the grapevines are made from granite instead of wood. Once
fermented, this wine is aged for an additional 3-4 months on the lees. It
is this process plus the fruit selection that gives the wine its creamy rich
feel. This is a classic Albariño with fruit flavors of grape, ripe lemon, almond
paste, apples and apricot, making it the perfect bottle to make your friends
who only drink Sauvignon Blanc give a try.
17								thebacklabel®

‣ 2 lemon thyme or rosemary
sprigs

‣ 1 jalapeño, halved
‣ ½ cup sugar
‣ ½ cup water
‣ ½ cup rice vinegar
‣ ½ cup white wine vinegar
‣ 2 tsps sherry vinegar
‣ Sweet paprika, for garnish
‣ Dill fronds, for garnish
‣ Toasted bread and

mayonnaise, for serving

ADD the mussels to a large saucepan and enough water
to cover a quarter of the mussels. Season with salt to taste,
then bring to a simmer over medium-high heat. Steam
until all the shells have opened, 8 to 10 minutes. Drain and,
once cool enough to handle, separate the meat from the
shells, discarding the shells. Place the mussels in a bowl.
HEAT the olive oil over medium heat, in a medium
saucepan. Add leeks and sweat until translucent, 8 to 10
minutes. Add the onion and carrot, and continue to cook
until tender, another 8 to 10 minutes. Season with salt.
CREATE a sachet, while the vegetables are sweating, by
combining the coriander seeds, black peppercorns, lemon
thyme and jalapeño in cheesecloth secured with butcher's
twine.
ADD the sachet, sugar, water and all three vinegars to
the vegetables. Bring the mixture to a simmer and cook
until slightly reduced, 5 minutes. The vegetables should
be tender but not mushy.
REMOVE the sachet from the mixture and discard. Pour
the mixture over the mussels and allow to cool at room
temperature. Refrigerate overnight, covered, to marinate
the meat. The next day, bring to room temperature before
serving.
TRANSFER the mussels and vegetables to a serving dish
using a slotted spoon. Garnish with olive oil, paprika and
dill fronds, then serve with toasted bread and mayonnaise.
Want more great food buzz? Visit TastingTable.com
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2014 JEANNETTE EGER, FEINHERB RIESLING

MUSTARD-GLAZED PORK TENDERLOIN

100% Riesling

PREP TIME: 10 MINUTES, COOK TIME: 20 MINUTES

Serves 4

Pfalz, Germany
A night in with Chinese takeout or a
Polish sausage festival
Mustard-Glazed Pork Tenderloin
The Robots - Kraftwerk

The sweetness in the wine allows it to not get lost in the throes of
a richer dish.
‣ 2 tbsps Dijon mustard
‣ 2 tbsps whole-grain Dijon
mustard

‣ 2 tbsps honey
ACID

BODY

SWEET

FRUIT

‣ 2 tbsps orange juice
‣ 2 tsps orange zest
‣ 2 tsps finely chopped

rosemary, plus 4 whole sprigs

Epson salt with a touch of new plastic shower curtain and
grapefruit

‣ 2 tsps light brown sugar

Key lime pie, orange rind and mineral water sucked out of a
crazy straw

‣ Kosher salt and freshly ground

Jeannette Eger's family owns a very large grape-growing and winemaking
operation in Southwest Germany. Jeannette worked in her family's winery
until she started to dislike working in a large commercial project and wanted
to be more hands on. In 2008 she obtained five acres of prime vineyard
from her family and gradually changed growing practices so that today she
is finally doing everything by hand.
Feinherb has a rare quality when it comes to German wine as it is categorized
as "general," meaning that it has a little more sugar than "halbtrocken"
(half-dry). This wine actually has sugar in it - but don't let that scare you.
It's a shot of lime-aid and river rocks and the sugar is balanced with sharp
acidity making it refreshing and pleasant rather than cloying and sticky.
19 								thebacklabel®

‣ One 1½-lb pork tenderloin
black pepper, to taste

PREHEAT the oven to 450° and line a baking sheet with
tinfoil. In a small bowl, whisk together the mustards, honey,
orange juice, orange zest, chopped rosemary and brown
sugar until smooth, and set aside.
PLACE the tenderloin in the center of the baking sheet
and season with salt and pepper. In a medium bowl, toss
together the rosemary sprigs, potatoes, green beans and
olive oil to coat. Season with salt and pepper, then arrange
on the tray around the pork. Drizzle the mustard sauce
over the tenderloin and vegetables.
TRANSFER the tray to the oven and cook until the pork
reaches an internal temperature of 140°, 20 to 25 minutes.
Remove from the oven and let rest for 5 minutes, then
carve and serve.

‣ 1½ lbs baby new potatoes
‣ 12 oz green beans, trimmed
‣ 2 tbsps olive oil

Want more great food buzz? Visit TastingTable.com
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D I Y : OLYMPIC DRINKING GAMES
BY

THE

WA

CREW

THE 2016 SUMMER OLYMPICS ARE UPON US! Meaning it’s time to start planning your biennial
opening ceremony party. We know you’re going to need some games of your own to entertain
your guests during commercial breaks (and when gymnasts aren’t on-screen, since by now we
all know that gymnastics is the best Olympic sport). Raise the stakes with some medals for the
winners and by the end of the night you may feel as though you're in Rio too!
Start by dividing your partiers into teams. You can either divide into two competing teams and
play each game one at a time, or (if you have enough people) divide into multiple teams and
simultaneously play each of the following - but please, please drink responsibly:

DRUNK JENGA
Jenga is a classic, simple and entertaining. But we decided to elevate it a bit. Introducing: Drunk
Jenga. Played like the original but with added cues written on each tile to keep the game exciting.
USE a Sharpie to write down one rule on each Jenga tile. These rules can be drinking related
(highly encouraged) or just simply entertaining.
STACK the Jenga tiles into their standard tower.
TAKE turns with your teammates, alternating who must complete the task written on each tile.
FOLLOW the rule written on whichever tile you pull out, be it to finish your drink, recite every
race Michael Phelps won gold in at the last games or to hold your glass in your opposite hand
for the remainder of the round.
CAUSING the tower to fall means that you and your team lose! Congratulate the winners and
move on to your next game!

WINE BOTTLE RING TOSS
Reminiscent of our favorite carnival game, this wine bottle ring toss will be an automatic crowd
pleaser. All you need is a wine bottle and a set of rings (got any mason jar bands lying around?).
MARK a spot on the ground a few paces away from your wine bottle for each player to stand
behind as they toss their rings.
THROW the rings one at a time with the goal being to get the ring around the neck of the wine
bottle. Every time a ring misses the bottle’s neck, the ring-tosser must take a drink.
TAKE turns with the opposing teams. The first team to get five rings around the bottle wins!

WINE PONG
An old-school favorite with a Wine Awesomeness twist. The classic drinking game of beer pong
just got a little more difficult (and interesting) by switching out red Solo cups and beer for stemless
(and preferably plastic) wine glasses and wine, (or WA branded, clear Solo cups if you have them).
SET ten glasses in a pyramid shape on each side of a table. Fill each glass with a short pour of
your favorite wine (remember, wine has a much higher alcohol content than beer).
TAKE turns tossing ping pong balls across the table into the opposing team’s glasses.
DRINK the wine from each glass as the opposing team manages to land the ping pong balls into
them, and set them aside. The first team to land their ping pong balls into all of the opposing
team’s glasses wins!
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Share your @wineawesomeness
experience using #wineallthetime for
a chance to win your next month FREE!

@laurathehappydesigner
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