.Am;meila Rreaiey, Sars Schneider
Grilled Halibut with Fennel, Tomatoes, and Roasted Garlic

Rouille

Makes poth red- and white-wins lowers haopy. This mealy halbul Gish goes bod ways: We lowe 1L with 3 lgnt-
bodied, nigr-acid red, such &5 Sangiovese, end with two Eromalic while Rhine grapes, Roussanne and
Marsanna (radmianaily blendad with Viognier but now going 5oka mare often).

Reclpe: Grilled Helibut with Fennel, Tomaloes, and Roasted Garlic Rowlle

Qur picks for this dish

Cline Marsanne Roussanne 2008 (Sonoma Coast; §16). Crisg and refrashing, with bright lamon, aranga
zest and & sprinking of sione-frull Diossomes.

Holly's HIll Roussanne 2008 (El Dorado; $18). Both foral and earthy, aromatic bul oy . Gandeniz and
mineral aromes are follwed by while paaches end apricals, with characterstic orange zest on the finksh
Tablas Creek “Esprit de Beaucassel Blanc™ 2007 (Paso Robles: 3400 Pricey bul beautiully made, with
the parfect balance of minerliy and fresh lemon blossoms on tha noss, followad by oebcate tart peach and
orange biossom fiawors.

Truchard Roussanne MW7 (Carmencs, Meps Valey; $20). Lush yal ively, with honeyed florel aromas
followsd oy peach nectar and then & pics-me-up of pink Qrapedrot.

Chanticlesr Sanglovese 2007 (Younbille, Nepa Valley; 345). Awonderful mix of spicy earth and baries —
espacialy dusly strawbemes end rasphermes.

Mome Volpe Sanglovese 2005 (Mendacing; $1E8). The grape’s classic dusly bermies are in tull force here,
plus mippy chermes and red lcorice, plums, &nd DIBcK pepper.



