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in a wine rut?
If the idea of ordering wine at a restaurant gives you agita, or you always
grab a familiar bottle at the liquor store or shop by price, Rita Jammet,
Rach’s pal and Chief Bubble Officer at La Caravelle Champagne
(that’s really her title!), is here to break you out of your bottle boredom.

Don’t worry! Be happy.
Choosing a wine can be intimidating,
but early in my own wine journey
I learned a lesson that gave me
much-needed confidence. I spent time
with one of the world’s leading
wine authorities, Clive Coates, author
of My Favorite Burgundies, and I
asked him, “What makes this wine
a good wine?” His answer surprised
me: “If this wine makes you happy,
and you’re happy you paid X amount
for it, then it is a good wine.”
Wine’s purpose is to bring pleasure
to your life. It’s all about personal
preferences, so there’s never a
wrong answer.
Find your flavors
How do you determine what style
of wines will make you happy?
Do some “wine soul searching.”
Do you like sweet or savory wines?
Creamy or acidic? Light or heavierbodied? Smooth or with a little
texture? Think about examples of
wine you’ve enjoyed in the past.
Communicate your likes and dislikes
and price range (be honest—everyone
has a budget!) to the salesperson
or sommelier; these indications will
allow them to select bottles from
suitable regions, grapes, and styles.
The more information you
provide, the better they’ll be able
to present wines that you’ll like.

THIS PAGE: PHOTOGR APH BY STOCKSY. OPPOSITE: PHOTOGR APH BY CHRISTOPHER TESTANI;
FOOD ST YLING BY BARRET T WASHBURNE; PROP ST YLING BY REBECCA BARTOSHESK Y. ILLUSTR ATIONS BY ALESSANDR A OL ANOW.

insiders

FROM THE WINE
CELLAR OF
RITA JAMMET

The first step
to choosing
wine should be
finding out
what you like.

Sample before savoring
My best (and most fun) advice:
Sip as much wine as you can. There
are ample opportunities. Wine shops
offer free tastings all the time—get
on their mailing list or follow them
on social media. At restaurants,
look at the “by the glass” list and ask
the sommelier for a small sip before
committing to a full pour. These are
great ways to discover new wines and
to add to your bank of information
about your own likes. The more you’ve
experienced firsthand, the easier
you’ll be able to pick wine with
confidence. Cheers to a new skill!

RECOMMENDED
BY RITA
Say bonjour
to three fab
(and affordable!)
French bottles.

1

SPARKLING

Gratien & Meyer
Crémant de Loire
Brut Rosé, $16.99

A blend of pinot noir,
chenin blanc, and
chardonnay grapes,
this bubbly rosé is
fresh and light with red
fruit notes. It’s perfect
for an apéritif—pair
it with white meats
and fruity desserts.

2

WHITE

Trimbach Pinot
Blanc 2016, $11.99

This Alsace wine goes
down smooth, with
good acidity. Enjoy it
alongside light meals
such as salads, roasted
chicken, and seafood.

RED

3

Château Lafont
Bordeaux 2015,
$9.99

Earthy with touches of
black currant, this
medium-bodied red is
built with cabernet
sauvignon, cabernet
franc, and merlot
grapes. It’s made for
red meats and cheese.

FROM THE BAR OF
JOHN CUSIMANO

MUMBAI MULE

MAKES 2 | ACTIVE: 10 MIN | TOTAL: 10 MIN (PLUS 1 HOUR FOR COOLING)

peeled fresh turmeric • 3 oz. vodka • 2 oz. fresh lime juice plus
2 lime wheels, for garnish • 6 to 8 oz. ginger beer

½ cup sugar • 2 tsp. grated peeled fresh ginger • 1 tsp. grated

In a small saucepan, stir the sugar and ¼ cup water over medium
heat until the sugar dissolves, 3 to 5 minutes. Stir in the ginger and turmeric.
Remove from heat and let cool about 1 hour. Strain the ginger-turmeric
syrup. Into each of 2 ice-filled copper mugs, pour 1½ oz. vodka,
1 oz. lime juice, and ½ oz. of the ginger-turmeric syrup. Top with ginger beer.
Garnish with lime wheels.

RACHAEL LOVES

THIS MOSCOW MULE
SPIN—I BASED IT ON
A COCKTAIL WE HAD
AT A GREAT INDIAN
RESTAURANT IN NYC
CALLED GUPSHUP.”
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