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Food & Drink

CRAFT BEER
GETS CRAFTIER

Adding wine to the brew

gives it a whole new dimension.
And it's great with food. =
By Sara Schneider

HYRRIDS Wi wiss hadn't happened: jerrings,
infemercials, sporks, A masch more promising
mashup: beer brewsed with wine.

T susprined you don't see it mere,” siys
Soott Kendall, co-owner and executive chef of
Carpe Deem Wine Bar in Napa and nsakier
of various beer-wine hybrids. “Wine adds a
whale new dimension to beer. 18 ghees it com-
plexiny, aromaties.™

An i herme out, it'e not exsctly s e Lsosaghin,
A beverage pesidue found in a Turkish tomb—
prmeibly that of King Midas —inapkeed the
brewers at Dogfish Head Crafi Brewery to
lasinch a madern verslon: “Midas Teisch,” an
ale brewed with Muscat grapes.

Recipers for heeeavine hvlmla deffer, bt in

gemeral, a little grape must (crushed grapes,
inrleding skine, seeds, Jrlllj'.lil'rl 1 |'rl|'|-r|-|e'|||l:-;'r|I
af keast partially, with the beer, 5o the frui fa-
wors are well livegraded with the grain. The

hase heer might be s Belglan-style ale, an 1PA,

oven a sour. And the grape varieties that are
added range from Sauvignon Blane and Ries- Thbree great beer-wine bybrids

ling to Pinot Neir and Syrsh.
ing Sy Head

Kendall calls beer-wine hybrids “a chefs mﬂlﬂ"
drvarm.” On his st of food s better matched Ihrrdh Pals Ale (58 75/
o hyheid brews than o traditonal beers or wrpack). Tha Syrah

= added ta this Delewans
wities: flathread, seafood, salads, burgers, Rl tinte from Colilon
chieeses, even desert. We tested his theories nia. It's o bitherswes!
here at Sumeet, and , (5ee our Favarite IP& with a strang herbal
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These beer-wine hybrids are just starting and raspbarey Fuit
to proliferate, so they can be hard to find. PAIR WITH Eﬁuﬂ
Watch for them at the catting-edge taps and r;'f""“b‘”;' ey
beer hists rear vou, iznd saion.

The Bruery | Flrestone Waiker

“Confession™ ) 14T Miiklkel™
(S25/750 sl sodd e | [oa tap eaiyl, A collabo-

The Broery clsb | rasion with Mikellar
mambaers]. A collobe | Brewery, mode with

rofian with Fess Porksr | Sauvigees Blane and
Winery & Yineyard, | Chanin Blosc, then oged
thés sour ale bewwad | s borrals, The most
with Riesling has an | winalike bybrid of the
sorthy, yeasty charscler | fheas, it's spicy ond o
softenad by Rissing's | rusy, with delicote oppls

appls frui. | oad loaby ank Hovars.

PAIR WiTH Cobb saled, | Pam wiTH Crob Lowis,
fiah toces, calesari, 1 ik 'm' chips, white-iouce

and ayilars ! pizza, onion rimgs. s

Foin it Swnwet Wine Club, Enfoy medal edmiers frim Sensers indernatoral Bine Competition: spunsetninecdul, com,

& Sare foeete! Follne edne editor Sara Schreider for loating e, eine prcke, and nevs: @hesrgalzumac,
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