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THIS MONTH'S RECIPE PAIRINGS
BROUGHT TO YOU BY:

In his debut cookbook, chef Matt Jennings honors the iconic foods of his
heritage and celebrates the ingredients that define his renowned approach to
cooking. A four-time James Beard Award nominee, Jennings is a culinary
innovator known for his unexpected uses of traditional northern ingredients
including maple syrup, seafood, and cider. With over 100 vibrant recipes—
including modern spins on New England staples like clam chowder, brown
bread, and Boston cream whoopie pies, as well as beloved dishes from
Jennings’s award-winning restaurant, Townsman—Homegrown shines a
spotlight on a trailblazing chef and pays homage to America’s oldest cuisine.
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KEEP YOUR WINE COOL ON THE GO

There was a point in time — in the era of
perms, blue eyeshadow, and John Hughes
movies — when Americans drank a sticky
sweet, fruit-packed, pink-colored wine
known as White Zinfandel. Fortunately,
much like frosted tips and bell bottom jeans,
that trend eventually (thankfully) fell out of
style as people realized what they were
drinking was, to put it quite plainly, really
bad. But the trend left its mark on
Americans, people were scarred, no one
trusted any pink swill in a wine bottle
anymore, even if completely unrelated to
White Zin. Meanwhile, Europeans continued
drinking the delicious rosé they always knew
to be good. Then, at some point between
chokers going out of style, and then coming
back in, the American love of pink wine also
made a comeback. And it came back
stronger than ever.
Rosé is a trend that’s showing no signs of
slowing. People can’t seem to stop talking
about it and drinking it, so we decided to
dedicate an entire month to it and give it the
respect and attention it deserves.

Although there’s no chapter in the wine
textbooks bullet pointing what exactly lead to
this trend, many people in the industry agree
that a few things happened at just the right
time to bring this craze about.

LIFE THROUGH
ROSÉ-COLORED
GLASSES
BY MORGAN KATZ

First element: the rich and famous. Whether
we like it or not, they’re an influential bunch
whom we enjoy stalking for hours on end.
One thing the rich and famous love to do is to
travel, especially to Europe. It was on these
transatlantic travels in the early 2000s that
they experienced the joy of drinking rosé in
the most idyllic setting that is the South of
France, rosé’s true home.

the Hamptons started looking more colorful.
We see influential people on (for reasons
unknown) having an amazing time while
they drink a beautifully-hued pink wine that
goes down like water. The whole scenario is
so congenial; it’s no wonder this trend caught
on. Who wouldn’t want to be part of that, or
at least recreate something similar? Rosé
represents a certain lifestyle — treating
money like it came from a monopoly box
— and drinking it is a way the masses get to
be a part of it. It’s safe to say that with over
1.5 million tags on Instagram, the app put
#rosé in front of millions of eyeballs, but it’s
the quality of juice that’s kept it an ongoing
trend.
Along with the overuse of social media,
millennials are criticized for many things
— killing department stores, destroying the
concept of relationships, being self-absorbed,
the list goes on — but one thing we’ve never
been accused of is being close-minded, and
this applies as much to social issues as it does
to wine sales. Because we’re such an
open-minded generation, we’re more willing
to try things that are foreign to us. It’s this
willingness to explore that’s created and
nurtured the craze that’s showing no signs of
relenting. In 2016 alone, rosé sales
skyrocketed a whopping 57 percent, and
since rosé started trending in 2010, rosé
imports have risen over 40 percent.

Say what you will about rosé, but to us it’s
more than just a chuggable pink wine
restricted to summer months. It’s a wine with
history, craftsmanship, and style. It’s a wine
that’s here to stay.

In an attempt to keep this magic they felt
alive, they brought part of the experience
back to their summer vacation spot — the
Hamptons. Now, this trend obviously caught
on with a very specific crowd, but it was the
launch of a little app called Instagram that
really spurred the rosé obsession we see
today.
Second element: Instagram was launched
October 2010, and the following summer,
restaurants, liquor stores, and wine shops in
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FAKE NEWS: ROSÉ REPORT
BY MORGAN KATZ

Despite the unfathomable popularity of
rosé, there’s a lot of misinformation out
there. But if you’re going to drink it like
water, then we feel it’s only right for you
to get your facts straight about pink wine.
Rosé is White Zin
Pink wine got a bad reputation after the
White Zin craze of the ‘80s, but that stuff
wasn’t the rosé we drink today and doesn’t
mean all pink-hued wine sucks. Word of
advice, if you’d like to avoid drinking these
sticky sweet pink wines, steer clear of
anything also sold at gas stations.

It’s made by mixing red and white
Although blending juice from different grapes
is a widely used winemaking technique
(check out the Bordeaux on pg. xx), blending
together red and white juice doesn’t explain
how rosé gets its light color. Rosé comes in
countless shades of pink (pg. xx) and there
are a few methods of production to bring
them about.
Saignée: this method was accidentally
discovered when winemakers were
attempting to create a more concentrated red
wine which was done by “bleeding off” some
of the juice after it sat with the skins and
seeds. The “bled off” juice was still good to
use and already pigmented, so after a little
aging, voilà! It became rosé!

Skin Contact: this is essentially how red wine

is made. The grapes are pressed and left to
sit with the skins and seeds which causes the
juice to become more pigmented with time.
Rosé juice spends less time with the skins
and seeds than it would if destined to become
red wine.
Vin Gris: is the direct pressing of red grapes.
Because this juice has lived within red grape
skins, it’s already slightly pigmented so it
doesn’t have to sit with the skins or seeds
after it’s been pressed. This technique is only
used to make the lightest rosés (like those
from Provence).

Good rosé only comes from Provence
The birthplace of rosé is Provence, so there’s
no doubt that some of the most delicious
rosés come from this area of France, but
quality pink wine can be found in almost
every winemaking region in the world. From
Oregon to Austria and even South Africa,
there’s plenty of deliciously dry rosé out there
just waiting to be discovered!

Rosé is only for the summer
Yes, we know rosé is “summer water” and it’s
best enjoyed as a way to cool down during the
balmy summer months, but its gatorade-level
quenching qualities doesn’t mean it can’t also
be enjoyed the other nine months of the year.
Part of the appeal of rosé is its incredible
versatility when pairing with foods. From a
lobster salad to a meat lover’s pizza, it’s
easy-going just like Matthew McConaughey

in “Dazed and Confused.” So why stop after
the summer months have ended?

Rosé is not meant to be aged
Generally, the rule is not to age rosé as most
are ready to drink immediately, but there are
a few exceptions to this rule. Within France’s
famed rosé region of Provence lies Bandol, a
region known for making rosés with
Mourvèdre grapes. This varietal improves
with time, so if you find it in a rosé, that
particular bottle can hang out a little longer
on your wine rack.

Cheap rosé is bad
As if we needed another reason to be obsessed
with rosé, we love that we really don’t have to
spend more than $15 on a bottle and know
it’ll still be good. Because rosé has a relatively
quick turnaround production time and
doesn’t have to sit around in tanks to age, the
price is lower even for high-quality juice. So,
if you see a price tag for $12, don’t hesitate.
Drink the $12 pink juice.
Rosé is sweet
It’s time to get the White Zin image out of
your head. The majority of rosés are dry with
a crisp acidity and are pleasantly refreshing,
which is why everyone drinks it like it’s
grown-up grape juice. That being said, there
are rosés out there with noticeable residual
sugar, but you’re far more likely to come
across dry pink than sweet.

Dark rosés are sweet
Someone somewhere at some point said
darker rosés are sweeter wines. This is fake
news. Darker rosés get their bold color from
mingling a little longer with the skins and
seeds after being pressed. That’s it. Don’t be
afraid of dark rosés, they’re more complex,
full-bodied, and just might be a pleasant
change of pace after all the light, easydrinking pale pink counterparts you’ve been
chugging all summer.

Rosé is a new thing
While Americans are just now getting on the
rosé bandwagon, the rest of the world has
been on it for some time now and is
wondering what we’ve been doing. Yep, rosé
has been around for quite a while. In fact,
there’s evidence pink wine might’ve been one
of the original styles of wine made in France
thousands of years ago.
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2015 BAIN'S WAY MERLOT

WELLINGTON, SOUTH AFRICA

100% Merlot

Purple, almost-black, plums, black tea, wet dirt. A slight caramel nose and chamomile tea.
Acidity and tannins are very low. Lots of grated nutmeg, even some tea and herb notes.
FRUIT

SAVORY

FRUIT-FORWARD

TANNIN

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

MOOD: A romantic night in is one of those occasions we really look forward to. An

evening like this could only be improved with "Brandy" by Looking Glass
on in the background and glasses that are constantly full of this Merlot.

Now recognized as a serious contender in the wine
world, more and more people are discovering the
magic that is South African wine. The producers of
Bain’s Way Merlot, Wamakersvallei, have been
making wine in South Africa’s Wellington wine
region for over a century, long before the South
African wine renaissance. The region’s Mediterranean climate creates an ideal
atmosphere for Merlot grapes to grow.

This wine is bold, with
a jammy quality and
low acidity that leaves
the boldness hanging.

This wine is bold, with a jammy quality and low acidity that leaves the boldness
hanging. There’s a load of spice that transfers to the palate. It's for when you need to
feel like you're wrapped up in a plum-colored down comforter. Lots of oak. Lots of
love. On the nose, there’s a presence of wet earth that’s like a forest floor, the damp
musky quality of it covered in twigs and leaves.
This wine's low acidity and plum notes are an excellent companion to the bold flavors and
spice of red curry and lemongrass.
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MUSSELS WITH RED CURRY BROTH AND LEMONGRASS

SERVES 6 AS A MAIN COURSE

4 pounds mussels, rinsed and
debearded
2 tablespoons canola oil
1 tablespoon toasted sesame oil
3 shallots, thinly sliced
4 garlic cloves, thinly sliced
1 stalk lemongrass, top and
bottom trimmed and outer leaves
discarded; bottom third of stalk
thinly sliced
8 ounces sweet Italian pork
sausage (if cased, removed from
casing)
1 large yellow onion, julienned
5 tablespoons prepared Thai red
curry paste
1 cup dry white wine
2 cups fish or shellfish stock
3 tablespoons fish sauce
1 tablespoon oyster sauce

Pick through the mussels and discard any that have open
shells.
In a large high-sided skillet or pot, heat the canola and
sesame oils over medium heat. When the oil is hot, add
the shallots, garlic, and lemongrass and cook, stirring,
until aromatic, about 2 minutes. Add the sausage and
onion and cook, using a wooden spoon to break up the
chunks of sausage as it cooks, until the sausage is no
longer pink and the onion is translucent, about 5 minutes.
Stir in the curry paste, then pour in the wine and cook
until almost all the liquid has evaporated, 3 to 4 minutes.
Add the stock, fish sauce, oyster sauce, gochujang, shoyu,
and honey. Pour in the coconut milk and stir to combine,
then season to taste with salt and add the mussels. Cover
the pot and cook until the flavors have married and all the
mussel shells have opened, about 5 minutes. Discard any
mussels that do not open.
Divide the mussels among six serving bowls. Pour the
liquid from the pot over each dish and garnish with
cilantro. Serve immediately with a crusty baguette
alongside to sop up the juices.
Excerpted from Homegrown by Matt Jennings (Artisan Books). Copyright
© 2017. Photographs by Huge Galdones.

2 tablespoons gochujang (Korean
chile paste)
3 tablespoons shoyu (white soy
sauce)
1 tablespoon honey
2 (14-ounce) cans full-fat
unsweetened coconut milk
Kosher salt
Cilantro leaves, for garnish
Baguette or crusty bread, for
serving
9

2016 CHÂTEAU LES TUILERIES BORDEAUX

BORDEAUX, FRANCE

50% Merlot, 40% Cabernet Sauvignon, 10% Cabernet Franc

Plum jam, blackberries, black tea, and cardamom tangled in the sultry smell of wet tar.
Sandy tannins blanket the palate. Full, rich, and oaky with jammy fruit and baking spice.
FRUIT

SAVORY

FRUIT-FORWARD

TANNIN

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

MOOD: There’s nothing like curling up with a big, bold Bordeaux to keep you warm

while marathoning through all the Harry Potter movies. Or you can turn
the movies off and enjoy this wine with a throwback jam like "Maneater" by
Daryl Hall & John Oates with heartier fare to pair.

The southwest of France is home to the famous
region of Bordeaux. As the largest wine growing
region in the country, all types of wines are created
here, but this is a classic Bordeaux red. The
Menguin family behind Château les Tuileries has
been making wines in Bordeaux for centuries and
has lived on the same estate since the 16th century. For the Menguins, winemaking is
a family affair, and drinking Château les Tuileries gives you a little glimpse of that
home-crafted feel.

The fruit is secondary,
but the fruit that’s
present is dark, stewed,
jammy, and sun-soaked.

Bordeaux is a region with history and class and the wine from this part of France
portrays that. This particular wine from Bordeaux is for when you want to feel warm
inside, all the way to your bones — when you want to feel like you’re swaddled in a
dark purple Egyptian cotton blanket. On the nose, it's musky and smoky with the
slightest hint of cattle. The fruit is secondary, but the fruit that’s present is dark,
stewed, jammy, and sun-soaked. Beautiful baking spice, full fruit with a big body.
Tannin-filled, this wine sucks the saliva right out of every nook and cranny.
Keep the French theme consistent and pair this Bordeaux with a rich Bluefish pâté.

11

SAUTÉED SUMMER FLOUNDER WITH TOMATO VIERGE

SERVES 6 AS A FIRST COURSE

FOR THE TOMATO VIERGE

1 pint mixed-color cherry
tomatoes, halved
1 teaspoon sugar
1/2 teaspoon coriander seeds,
toasted and ground
1/2 cup extra-virgin olive oil
2 tablespoons fresh lemon juice
1 tablespoon balsamic vinegar
Flaky salt, such as Maldon
8 fresh basil leaves, coarsely torn,
for garnish

FOR THE FISH

2 tablespoons canola oil
6 skin-on flounder fillets (cod or
halibut can be substituted), about
4 to 6 ounces each
Kosher salt and freshly ground
white pepper
4 tablespoons (1/2 stick) cold
unsalted butter, cubed
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Make the tomato vierge: Preheat the oven to 400°F.
Put the cherry tomatoes in a baking dish and sprinkle
with the sugar and coriander. Bake just until the tomatoes
begin to soften and wilt, about 8 minutes. Remove from
the oven and add the olive oil, lemon juice, and balsamic
vinegar. Mix well and season with flaky salt. Set aside.
Make the fish: In a large nonstick skillet, heat 1 tablespoon
of the canola oil over medium-high heat. Season the fillets
on both sides with salt and white pepper, then add half the
fillets to the pan, flesh-side down. Sear the fish until
golden brown, about 3 minutes, then carefully flip the
fillets and add 2 tablespoons of the butter to the pan.
Use a spoon to baste the fish with the butter as it melts.
Cook until the fish is no longer opaque and is golden
brown on the second side, about 3 minutes. Use a fish
spatula to transfer the fillets to a paper towel–lined plate.
Wipe the pan clean, then repeat with the remaining fish,
olive oil, and butter.
Place a fillet onto each of six plates. Stir the basil into the
tomato vierge and spoon some over each piece of fish.
Serve with grilled zucchini, if you’d like.
Excerpted from Homegrown by Matt Jennings (Artisan Books). Copyright
© 2017. Photographs by Huge Galdones.
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2016 LUNA CHIANTI

TUSCANY, ITALY

Chianti Blend

Smells like smashed raspberries. Bright red cherry pie filling with a bit of gravel road.
Medium body, low tannins that spread across your cheeks. Spice of nutmeg,
cinnamon, clove.
FRUIT

SAVORY

FRUIT-FORWARD

TANNIN

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

MOOD: When we’re kissing the long, cold winter weather goodbye and ringing in

the first warm night of spring, we’re listening to "Here Comes the Sun" by
The Beatles and eating pizza, pasta, or anything with tomato sauce for one
of the most classic pairings ever.

The standards of producing Chianti are almost as
rigorous as Champagne. Wine can only be
considered Chianti if it comes from the Chianti
region within Tuscany. The Italians also have strict
regulations about what grapes can go into these
wines. While blends are permitted, 80 percent of
the wine has to consist of Tuscany’s star grape, Sangiovese. The rest of the blend is up
to the discretion of the winemaker but the varietals typically used are Canaiolo,
Cabernet Sauvignon, Merlot, or Syrah. Chianti is an iconic wine, and what’s even
cooler is, just like rosé, you don’t have to spend top dollar to find quality juice.

On the palate, you’ll
find raspberries and
brilliant red fruit that
almost feels alive.

This wine feels like wrapping your cold shoulders up in a ruby red blanket while
you're sitting under the starry night sky. It's not yet summer but you can taste it in
the promising breeze. On the palate, you’ll find raspberries and brilliant red fruit that
almost feel alive. Juicy plums intertwined in violets. A medium body that is ever so
lush caresses the palate with easygoing tannins. This is a beautiful wine with pizza
and pasta.
A rich Bluefish pâté needs a little acidity and fruit to mellow it out. Hello, Chianti.
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BLUEFISH PÂTÉ WITH LEMON PICKLE RELISH AND
GARLIC CROSTINI

SERVES 6 AS A SNACK

FOR THE PÂTÉ

½ pound boneless, skinless
smoked bluefish or mackerel
1 (8-ounce) package cream
cheese, at room temperature
½ medium red onion, minced
¼ cup finely sliced fresh chives,
plus more for garnish
1 tablespoon Worcestershire sauce
1 tablespoon fresh lemon juice
1 tablespoon finely chopped fresh
flat-leaf parsley
2 teaspoons finely chopped fresh
dill
5 dashes of hot sauce
Kosher salt and freshly ground
black pepper

FOR THE LEMON PICKLE RELISH

1 preserved lemon, homemade or
store-bought
1 tablespoon sugar
1 tablespoon extra-virgin olive oil

Preheat the oven to 300°F.
Make the pâté: In a nonreactive medium bowl, combine
the bluefish, cream cheese, onion, chives, Worcestershire,
lemon juice, parsley, dill, and hot sauce. Using a rubber
spatula, fold the mixture together until well combined.
Season to taste with salt and pepper. Transfer to a bowl;
the pâté will keep, covered, in the refrigerator for up to 3
days.
Make the lemon pickle relish: Rinse the preserved lemon
well in cold water, remove and discard the pulp, and slice
the lemon rind into very thin strips.
In a small saucepan, combine the sliced lemon rind, sugar,
and ½ cup water. Bring to a simmer over medium-low
heat, then reduce the heat to low and simmer gently until
the syrup has thickened and almost all the liquid has
evaporated, about 6 minutes. Remove from the heat and
use a slotted spoon to transfer the lemon strips to a small
bowl to cool. Once cool, finely chop and return to the
bowl. Add the olive oil and chives and stir to combine.
Arrange the bread on a baking sheet and drizzle with the
olive oil. Season the crostini with salt and pepper.
Bake the crostini for 10 minutes, rotating the baking sheet
halfway through. The crostini should not brown, but they
should be crisp. Remove from the oven and let cool to
room temperature.

1 tablespoon finely sliced fresh
chives

Rub each slice of bread with the garlic clove. (The intent
here is to merely perfume the crostini, not make them
overwhelmingly garlicky, so swipe each piece just once.)

1 baguette, cut on an angle into
¼-inch-thick slices

To serve, spread the bluefish pâté on the crostini and
garnish with the lemon pickle relish and chives.

2 tablespoons extra-virgin olive oil
Kosher salt and freshly ground
black pepper

Excerpted from Homegrown by Matt Jennings (Artisan Books). Copyright
© 2017. Photographs by Huge Galdones.

1 garlic clove
17								thebacklabel®
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2016 JEAN PAUL ROUGE

VAUCLUSE, FRANCE

60% Grenache, 15% Cinsault, 15% Syrah, 10% Merlot

Smells like wet earth, dark fruit, blackberries, and fresh-cracked pepper.
Medium body with lush tannins. Plump, deep purple fruit. Notes of pink
peppercorns and coffee.
FRUIT

SAVORY

FRUIT-FORWARD

TANNIN

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

MOOD: There’s nothing quite like finishing your taxes after months of

procrastinating, and that’s something that deserves to be celebrated. So
when you finally hit submit, turn up "Green Onions" by Booker T. & the
M.G.’s and whip up something hearty and comforting like a lasagna or even
a fatty, rich fish.

Cuvée Jean-Paul Vaucluse is produced in the
beautiful Pay de Vaucluse region in France’s
southern Rhone Valley. Blends of Syrah and
Grenache are typical to the Southern Rhone and
make up the most of the wine coming from the
area. But these wines are just produced and
exported, the locals live and breathe the wines of Pay de Vaucluse, and you can
enjoy them too. Live like a local and enjoy this red with some hearty rich foods.

Savory with dark fruit,
bright red cherries,
and lots of spice like
cinnamon and pepper.

This bottle hits the perfect balance of light and heavy. It has the heavy quality of the
tannin, but the small bit of acidity really brightens it up making it pleasant to drink.
Savory with dark fruit, bright red cherries, and lots of spice like cinnamon and
pepper. This wine also has an earthiness to it that smells like walking down the side
of stables lined with bushes of ripe blackberries. This wine is great for spring and in
between weather.
A rich dish like this grilled Bluefish needs a wine with body and tannins to chill it out, and
this red is ready for the challenge.
19

THE “BIG ONE’S” GRILLED BLUEFISH

SERVES 6 TO 8 AS A MAIN COURSE

1 tablespoon canola oil, for the foil
1 whole skin-on side of bluefish
(about 4 pounds), scaled
½ cup Hellmann’s or Best Foods
mayonnaise
¼ cup Beefeater or other dry
London-style gin
Kosher salt and freshly ground
black pepper
1 or 2 lemons, sliced into ¼-inchthick rounds
¼ cup fresh dill fronds

Prepare a charcoal or gas grill for direct, medium-heat
grilling. Cover a rimmed baking sheet with a piece of
heavy-duty aluminum foil, then drizzle the foil with the
canola oil and use a pastry brush to brush the oil all over
the foil.
Place the fish skin-side down on the foil. Spread the
mayonnaise over the flesh side of the fish, then sprinkle
with the gin. Season generously with salt and pepper, then
place the lemon slices evenly over the fish. There should
be enough lemon slices to cover the fish. If not, slice
another lemon.
Transfer the fish—with the foil still beneath it—to the grill
grate. You may need help to do this; an extra set of hands
helps complete this step with ease. With a pair of tongs,
curl the edges of the foil around the fish, but do not
completely enclose the fish in the foil.
Cover the grill (if using charcoal, open the vents) and cook
until the fish flakes easily when the tip of a paring knife is
inserted into the fleshy side, 10 to 12 minutes. Carefully
transfer the fish (still on its sheet of foil) back onto the
rimmed baking sheet.
Let the fish cool for a minute, then use a spatula to transfer
it to a platter. Remove and discard the lemon slices,
garnish with the fresh dill, and serve immediately.
Excerpted from Homegrown by Matt Jennings (Artisan Books). Copyright
© 2017. Photographs by Huge Galdones.
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The majority of Cabernet Sauvignon rosés are
produced in the saignée method, which makes these
bottles bolder and more full-bodied than the mellow,
pale pink wines you’re used to. This production
method also gives these wines a deeper color making
them more cherry red than pink with notable flavors
of citrus, cherry sauce, leather, and pepper. These
wines hardly ever see oak barrels so be prepared for
some jaw-tingling acidity.

CABERNET SAUVIGNON

Most commonly known for being the only grape
allowed in the famous Brunello wines of Tuscany, and
for being the most widely planted grape in Italy,
Sangiovese makes a vibrant rosé. Its color skews
slightly more red than pink and gives way to notes of
freshly picked red berries and honeydew on the palate
finishing with a delightfully crisp acidity.

SANGIOVESE

Grenache rosés are as rich in body as they are in color.
They’re brilliantly ruby red with a lush full body that’s
filled with flavors of orange, strawberry, candied
grapefruit, and a high acidity that’s ready to be served
with food. Because Grenache grapes are slightly
tinted, these rosés go through the vin gris process as
they don’t need to spend as much time with the skins
to develop their color.

GRENACHE

Beautifully pale pink in the glass, Tempranillo rosés
are dry, savory, a little spicy, and can be easily
identified by their signature taste of fresh green bell
peppers. This Spanish grape makes a refreshing rosé
with prominent berry notes like the ones you’d find in
a Pinot Noir or Provençal rosé.

TEMPRANILLO

From shades of pink lemonade to hues of
rich red cherry, the rosé color spectrum is an
Elle Woods dream come true. Although rosés
of the pale pink variety are the most popular,
those with more of a resemblance to
cranberry juice are just as delicious and
worthwhile. And with summer just around
the corner, we’re preparing to drink all the
colors rosé has to offer.

BLUSHING
OVER ROSÉ

Hold onto your horses for this one. Syrah rosés are more
unique than the rest of the easy-drinking, pale pink beauties
out there. Usually more deep red in color, these rosés are made
using the saignée technique because of the grape’s dark skin,
which produces a deeper, more full-bodied wine. But what
makes this rosé varietal so unique is that it has bold notes of
meat and fruit — it’s quite common to find spicy notes of
white pepper and a subtle smokiness alongside red fruit like
cherry and strawberry.

SYRAH

You know how most people think rosé can’t be aged?
Well, they’re right, for the most part. Say hello to the
exception. Rosés made from Mourvèdre grapes,
specifically from Provence’s Bandol region, are
particularly ageworthy because they’re loaded with
acidity, but this doesn’t mean they aren’t ready to drink
immediately. They’re quite delicious now with aromas
of fresh roses, red cherries, and plums on the palate that
are all packaged in a full-bodied rosé.

MOURVÈDRE

We can’t forget about White Zin! Although this particular
pink wine has received more hate than coming to work
after a three-day weekend, it’s still a rosé. White Zin was
actually created on accident via the saigneé method in
attempt to make a more intense Zinfandel. Now known as
the sticky sweet pink wine only drunk by people who
know nothing about wine, it tastes like ripe strawberries
with subtle notes of pineapple and sometimes banana.

WHITE ZINFANDEL

Commonly produced via the vin gris process, Pinot Noir
rosés are very similar to the rosés from Provence. Both
have refreshing acidity, flavors of raspberry, strawberry,
and watermelon that make both of these the perfect
easy-drinking wines you'll want cases of to last you all
summer. Although they might seem almost identical,
Pinot Noir rosés have earthy notes (sometimes of wet
stone) and are slightly darker than those of Provence.

PINOT NOIR

There’s a reason people think rosé from Provence is the “end
all, be all” and it’s because they know how to produce amazing
rosé (the region even has a rosé research institute!). No single
varietal is used to make Provençal rosés, but instead a perfect
combination of Grenache, Cinsault, Syrah, and Mourvèdre are
used to create these quaffable wines we can’t get enough of.
Classic Provençal rosés are the palest pink, dry, and crisp with
notes of strawberries, raspberries, fresh-cut watermelon on the
palate and floral aromas on the nose. Its pleasant style and low
alcohol content make these the perfect wines to drink for
hours on end. These wines also have the ability to pair with
almost any food.

PROVENCE

FINCA LA PINTADA CAVA

CATALONIA, SPAIN

90% Macabeo, 10% Parellada

White flowers and honeyed yellow fruit. Fresh-budding white lilies and star jasmine.
Fresh and clean. Crisp on the palate, the perfect balance of citrus and ultra-ripe fruit.
FRUIT

SAVORY

FRUIT-FORWARD

SWEET

DRY

ACIDITY

RICH

MOUTH-PUCKERING

SEMI-SWEET

BODY

LIGHTWEIGHT

HEAVY

MOOD: There’s nothing quite like indulging in some bubbly on a sun-drenched

rooftop on a warm sunny day. This combination can really only be
improved by two things: "I Wanna Dance with Somebody" coming through
the speakers and a spread of delicious seafood such as scallops, clams, and
oysters, of course.

Although Champagne is considered the OG in the
world of bubbly, Cava is definitely a force to be
reckoned with. About 90 percent of Cava is
produced in Catalonia, between Barcelona and
Tarragona. This sparkling wine gets its name from
the stone cellars (cavas) where the wine is stored in
order to mature. La Finca Pintada is created using the “champenoise” method — the
method in which French Champagne is made. This wine proves that it’s possible to
enjoy a quality sparkling wine without breaking the bank.

Notes of lemon citrus
and star jasmine shine
brilliantly in this
beautifully frothy wine.

Cava is a great substitute for pricier bubbly. It’s the kind of wine that you can throw
back on hot days when you can’t afford high-end Champagne. Great alone or with
lighter fare, the flexibility of Cava is alluring. Notes of lemon citrus and star jasmine
shine brilliantly in this beautifully frothy wine. The wine’s bright acidity makes you
salivate and is perfect for hot days when all you need is some refreshment.
Bubbly and oysters go together like coffee and donuts so pairing this Cava with roasted
oysters is a no-brainer.
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ROASTED OYSTERS WITH PARMIGIANO-REGGIANO
RIND ZABAGLIONE

SERVES 6 AS AN HORS D’OEUVRE OR FIRST COURSE

18 oysters, scrubbed well
FOR THE ZABAGLIONE

¼ cup heavy cream
2 egg yolks
3 tablespoons dry white wine,
such as Sauvignon Blanc or
Chenin Blanc
Kosher salt and freshly ground
black pepper
½ cup finely grated ParmigianoReggiano rind, grated with a
rasp-style grater
1 tablespoon finely chopped fresh
chives

Preheat the oven to 400°F. (Alternatively, the oysters can be
roasted on a gas or charcoal grill; preheat the grill for direct,
high-heat grilling.)
If using the oven, line a rimmed baking sheet with
aluminum foil, scrunching up the foil into irregular
mounds to help hold the oysters in place. Place the oysters
on the foil, cup-side down, arranging them so they are as
flat as possible so none of their liquor spills out when the
shells open. (If using the grill, place the oysters directly on
the grates once the grill is up to temperature.) Roast the
oysters in their shells until the shells have begun to open
and you can see some steam escaping, about 8 minutes.
While the oysters roast, make the zabaglione: In a medium
bowl, whisk the cream until it holds soft peaks. Set aside.
Bring 2 inches of water to a simmer in a large saucepan. In
a large nonreactive bowl, whisk together the egg yolks and
wine. Season with salt and pepper. Set the bowl over the
simmering water; make sure the bottom of the bowl is not
touching the water. Cook, whisking continuously, until the
mixture has thickened and gained volume, about 4 minutes.
Remove the bowl from the heat. Whisk vigorously for
another minute, then gently whisk in the grated
Parmigiano-Reggiano rind. Season with salt and pepper.
Gently whisk in one-third of the whipped cream to lighten
the mixture, then add the remaining cream, whisking very
gently to incorporate without overworking the sauce.
Remove the oysters from the oven. Preheat the broiler.
Using an oyster knife, carefully remove and discard the top
shells of each oyster, separating the meat from the shell and
taking care not to spill the liquid in the bottom shell. Return
the oysters (still in the bottom shell) to the baking sheet and
spoon some zabaglione over each. Place under the broiler
and broil just until the zabaglione has a hint of color, 1 to 2
minutes. Carefully transfer to a serving platter and garnish
with the chives. Serve immediately.
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Excerpted from Homegrown by Matt Jennings (Artisan Books).
Copyright © 2017. Photographs by Huge Galdones.
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2017 SECRET IDENTITY

LODI & SIERRA FOOTHILLS, CALIFORNIA

Shhh, it’s a secret!

Peonies and pink fruit like grapefruit, strawberries and raspberries with just a pinch of salt.
Full, curvaceous body that's jammy with blooming cherry blossoms and
macerated raspberries.
SWEET

FRUIT

SAVORY

FRUIT-FORWARD

DRY

ACIDITY

RICH

MOUTH-PUCKERING

SEMI-SWEET

BODY

LIGHTWEIGHT

HEAVY

MOOD: You’d have to really try hard to find an occasion in this wine wouldn’t pair

well with, but it goes especially great with a tiki party on the beach
complete with torches and a few Mai Tais. This wine makes us want to get
lost in Beyoncé’s XO and eat endless platefuls of grilled seafood.

Winemakers Birk O'Halloran and Karl Antle
founded Iconic Wine out of a love for wine (and
also comic books). This dry rosé gets its name from
its unwillingness to be trapped by convention — it's
a wine that operates undercover, not sticking to one
regional or varietal identity, but instead choosing to
become a blend that achieves peak balance in its flavors. The result is crisp, clean,
and low in ABV, making it perfect for day drinking at a barbecue or pool party.

With a mouthwatering
acidity and vibrant
berry notes, this wine
was made for ringing in
the warmer weather

Fruit notes akin to when your mom sent you to school with a gallon Ziploc bag full of
fresh-mixed farmers market berries, but after running around on the playground you
open your backpack to find a mixed berry massacre. With a mouthwatering acidity
and vibrant berry notes, this wine was made for ringing in the warmer weather and
preparing for parties on the beach in your summer whites.

A delicate seafood like squid is perfectly complemented by a light, easy-drinking rosé.
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GRILLED SQUID WITH YOGURT GREEN GODDESS
AND AVOCADO
SERVES 6 AS A FIRST COURSE

FOR THE SQUID

1/4 cup olive oil, plus more for the
grill
1/4 cup dry white wine
6 garlic cloves, minced
1 tablespoon fresh oregano,
coarsely chopped
1 teaspoon red pepper flakes
1 teaspoon sweet Spanish paprika
1/2 teaspoon kosher salt
2 pounds whole squid, cleaned,
long tentacles trimmed if desired
FOR THE GREEN GODDESS
DRESSING

1/2 cup mayonnaise
1/3 cup buttermilk
1/4 cup chopped fresh chives
1/4 cup coarsely chopped fresh
flat-leaf parsley
1 tablespoon chopped fresh
tarragon
1 tablespoon fresh lemon juice
2 oil-packed anchovy fillets,
drained and chopped
1 garlic clove, chopped
Kosher salt and freshly ground
black pepper

Make the squid: In a large bowl, whisk together the olive
oil, wine, garlic, oregano, red pepper flakes, paprika, and
salt. Add the squid, toss to coat, then cover and marinate
in the refrigerator for 3 to 4 hours.
While the squid marinates, make the Green Goddess
dressing: In a food processor, combine the mayonnaise,
buttermilk, chives, parsley, tarragon, lemon juice, anchovy
fillets, and garlic. Process until smooth, then transfer to a
bowl and season with salt and black pepper. Cover and
refrigerate until ready to use; the dressing will keep,
refrigerated, for a few days.
Prepare a charcoal or gas grill for direct, high-heat grilling.
Lightly oil a perforated grill pan or a cast-iron grill griddle
and set it on the grill to preheat.
Remove the squid from the marinade and place on the
preheated rack or griddle. Grill for 4 minutes, turning
once, or until the squid are almost opaque all the way
through and have crisped around the ends and tentacles.
Do not overcook, or the squid will become rubbery, but
don’t undercook it, either—it should be cooked through,
not just charred on the exterior and warm inside.
Smear the dressing onto a large platter and top with the
grilled squid. Arrange the pieces of avocado alongside.
Drizzle with a ribbon of olive oil, garnish with radishes
and a sprinkle of poppy seeds, and season with salt. Serve
immediately.
Excerpted from Homegrown by Matt Jennings (Artisan Books). Copyright
© 2017. Photographs by Huge Galdones.

1 avocado, halved, pitted, and cut
into thick slices
Extra-virgin olive oil, for drizzling
2 French breakfast radishes,
greens removed and julienned, for
garnish
17								thebacklabel®
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1 teaspoon poppy seeds, for
garnish
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2015 NOUVEAU MONDE CHARDONNAY

PAYS D'OC, FRANCE

100% Chardonnay

Herbaceous with dried basil, dill, and brown grass. Orange peaches, notes of mandarins.
Full-bodied with a lush palate, and a heavy weight intertwined with spice and black tea.
FRUIT

SAVORY

FRUIT-FORWARD

SWEET

DRY

ACIDITY

RICH

MOUTH-PUCKERING

SEMI-SWEET

BODY

LIGHTWEIGHT

HEAVY

MOOD: For when the warm days turn into cold nights and all you need is to

consume a little bit of warmth, we’re going straight for this Chard (and
maybe singing along as we dance to "Sweet Caroline" by Neil Diamond).
Whether you’re looking for a wine to go with nutty desserts or a luscious
lobster roll, this one won’t let you down.

Although “Nouveau Monde” is French for “New
World,” this wine is made in the Pays d’Oc region in
France — an old world wine country. The
producers of this wine do things a little different
from your traditional winery because they’re a
co-op. Wine co-ops are growing in popularity as
they allow smaller scale winemakers to come together and split some of the hefty
costs that are associated with winemaking. This particular co-op is one of the largest
in France and includes over 1,000 winegrowers!

A full wine that feels like
dozing off on a lazy
afternoon in a fluffy bed
with freshly
washed sheets

A full wine that feels like dozing off on a lazy afternoon in a fluffy bed with freshly
washed sheets — sinking into the comfort of it all. The nose is heavy on baking spice
that’s met with a dusty earthiness and wet rocks. This is a great white for hearty
dishes. Although this French Chard is on the heavier side, it's not overwhelming.
This wine is lush and complex and should be paired with rich foods like buttery
snacks, crispy potatoes, or a decadent quiche.
This wine's significant acidity allows the rich flavors of the lobster roll to really shine.
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CLASSIC LOBSTER ROLLS

MAKES 6

6 (1- to 1¼-pound) live lobsters (or
1¼ pounds cooked, picked lobster
meat)
½ cup plus 2 tablespoons
mayonnaise, preferably
Hellmann’s
2 tablespoons tobiko roe (see
Note below)
½ cup finely diced celery
2 tablespoons fresh lemon juice
1 tablespoon finely sliced fresh
chives
Pinch of cayenne pepper
Kosher salt and freshly ground
black pepper
6 split-top Potato Rolls or hot dog
buns
6 tablespoons (¾ stick) unsalted
butter, melted
2 cups shredded iceberg lettuce

If using live lobsters, fill a large bowl with ice and water
and set it nearby. Bring a large pot of salted water to a boil.
When the water is boiling, add the lobsters and cook until
they turn bright red, about 10 minutes. With tongs,
remove the lobsters from the boiling water and transfer to
the ice water bath, adding more ice as necessary. Let stand
in the ice bath until cool, then transfer to a rimmed baking
sheet.
Twist the lobster tails and claws off the bodies and remove
the meat from the shells. Discard the shells (or save for
stock). Remove and discard the vein in the center of each
lobster tail. Chop the lobster meat into ½-inch pieces and
pat dry with paper towels, then transfer to a strainer set
over a bowl and refrigerate until very cold, about 1 hour.
In a large bowl, gently fold together the lobster meat,
mayonnaise, tobiko, celery, lemon juice, chives, and
cayenne. Season to taste with salt and black pepper.
Heat a large skillet or griddle over medium heat. Brush the
potato rolls on both sides with the melted butter and place
butter-side down in the pan. Toast the rolls until golden
brown on one side, about 3 minutes, then flip and toast on
the second side, about 3 minutes more. Transfer the rolls
to plates, fill them with the shredded lettuce and the
chilled lobster salad, and serve immediately.
Note: Tobiko roe, bright orange eggs sourced from flying fish, is
inexpensive and can be purchased from any seafood shop or special
ordered at your supermarket’s seafood counter.
Excerpted from Homegrown by Matt Jennings (Artisan Books). Copyright
© 2017. Photographs by Huge Galdones.
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2015 NOUVEAU MONDE SAUVIGNON BLANC

PAYS D'OC, FRANCE

100% Sauvignon Blanc

Blooming flowers. Warm citrus with lots of lemon zest. Nutmeg, clove, and cinnamon.
Medium-bodied with a low acidity that creeps into the cheeks, this wine finishes smooth.
FRUIT

SAVORY

FRUIT FORWARD

SWEET

DRY

ACIDITY

RICH

MOUTH-PUCKERING

SEMI-SWEET

BODY

LIGHTWEIGHT

HEAVY

MOOD: For the nights when the temperature outside is just perfect enough to

throw open all the windows and blast Walking on Sunshine, we’re grabbing
this Sauvignon Blanc. Although it’s just as good with food as it is without,
it would be difficult to find foods better to go with this wine than seafood
or salad.

Nouveau Monde Sauvignon Blanc hails from the
Pays d’Oc region in France’s Languedoc-Roussillon
area of southern France. As one of the most
important wine-producing regions in France, Pays
d’Oc is expansive and diverse, with about a quarter
of France’s wine-producing vines grown here. The
region is mostly dedicated to red wine production making this Sauvignon Blanc a
unique wine with a lot of character.

This Sauvignon Blanc is
brilliantly balanced with
citrus notes of lemon
rind, lime, and grapefruit.

This is a white wine that totes a medium body. It's not overwhelming by any means
but the roundness that caresses your palate is hard to beat. This Sauvignon Blanc is
brilliantly balanced with citrus notes of lemon rind, lime, and grapefruit and a
perfect amount of acidity that creates an all-around lightness you’ll be tempted to
chug. Following this pleasant balance, you’ll find a minerality that’s often seen in this
region. It’s perfect for summer, perfect for spring.
The lightness and citrus notes in this wine are exactly what’s needed to balance out a rich
and salty carbonara.
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NORTHERN CARBONARA SPAGHETTI WITH RAZOR
CLAMS AND SALT PORK
SERVES 6 AS A MAIN COURSE

2 pounds razor clams, scrubbed
(littleneck or manila clams can be
substituted)
1 pound dry spaghetti
½ pound salt pork or pancetta, cut
into ¼-inch cubes
1 medium yellow onion, julienned
4 garlic cloves, thinly sliced
1 egg
4 egg yolks
¾ cup grated ParmigianoReggiano cheese
¼ teaspoon freshly grated nutmeg
Kosher salt and freshly ground
black pepper
1 tablespoon unsalted butter
½ cup finely chopped fresh flatleaf parsley
½ cup chopped lovage leaves or
celery leaves (optional)

Fill a medium saucepan with a ½-inch depth of water.
Bring the water to a boil. When the water is boiling, add
the clams, cover, and steam until the shells open, about 8
minutes. Remove from the heat and use a slotted spoon to
remove the clams from the pot, reserving the liquid in the
pot. Discard any clams that do not open. Remove the
clams from their shells, discard the shells, and coarsely
chop the meat into pieces about the size of a nickel. Set
aside. Strain the clam liquid through a fine-mesh strainer
into a large measuring cup.
Bring a large pot of salted water to a boil and add the
strained clam liquid. Add the spaghetti and boil until al
dente. Drain, reserving 1 cup of the cooking water.
While the spaghetti cooks, heat a 12-inch skillet over
medium heat. Add the salt pork and sauté for about 10
minutes, until the fat has rendered and the pieces of salt
pork are browned and crisp. Remove from the pan with a
slotted spoon and let drain on a paper towel–lined plate.
Add the onion and garlic to the pan and sauté for 5
minutes, until the onion is soft. Add the chopped clams
and sauté for 2 minutes more, then add the spaghetti and
toss until the spaghetti is warmed through and the
mixture is well combined.
In a small bowl, whisk together the whole egg, egg yolks,
Parmigiano-Reggiano, and nutmeg. Remove the spaghetti
from the heat and carefully drizzle in the egg mixture,
tossing the noodles as you go to prevent the egg from
scrambling, until fully incorporated. Add a splash of the
reserved pasta cooking water and toss until the pasta looks
silky. Season with salt and a generous amount of pepper,
then stir in the butter, parsley, and lovage, if using.
Transfer to a platter or serving plates and serve warm.
Excerpted from Homegrown by Matt Jennings (Artisan Books). Copyright
© 2017. Photographs by Huge Galdones.
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KEEP YOUR WINE
COOL ON THE GO
BY WA CREW
That bottle of wine you brought with you to the beach is essentially
useless without a plan to keep it cool. If you think letting your wine
hang out in the sun for a few hours will be okay, you can expect a
warm disaster of a wine and a bunch of adults crying like the kids who
aren’t allowed to get treats from the ice cream truck. Fortunately,
there are a few tricks you can use to keep your wine cool for your next
beach outing and prevent adult temper tantrums at the beach.
BRING ALONG YOUR FROZEN GRAPE STASH
Frozen grapes mean ice cold wine without the watered-down aftermath
of ice. Plus, you get a boozy treat at the bottom of every glass you guzzle.
THE OLD SALT AND ICE TRICK
Throw a salt shaker in your cooler next to a couple bags of ice. When
you finally find that sweet spot at the beach — the perfect ratio of sun to
shade — mix the ice and the salt together and plant those bottles firmly
in the mixture. They’ll be icy cold in no time.
THE ALMIGHTY WINE ICE CUBES
Grab your favorite bottle of pink and an ice cube tray, and pop those bad
boys in the freezer. Soon enough, you’ll have wine ice cubes that’ll keep
your rosé cool and fill your cup with more wine as they melt. It’s the
never-ending glass of rosé.
FREEZE SOME WATER BALLOONS
Fill a beverage tub with your bottles and surround them with the frozen
balloons for cool wine without the hassle of ice. After they’ve melted,
throw them at anyone who seems faded.
FIND SOME NEWSPAPER
Go for a dip with newspaper in hand (it’s not as weird as it sounds).
Then wrap your bottle with the wet newspaper and as the water
evaporates, it cools your wine.
POPSICLES
As a last resort, hunt down a popsicle and pop it in your glass — or
make some wine popsicles yourself. No watered-down wine here!
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