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TEXT AND PHOTOGRAPHY BY

DIANE PENWILL
More than 35 wineries,
600 cheeses, 6,000 lakes
and the dazzling Cream
City brick of Milwaukee
i FTER AVISIT TO ITALY, we declded to model our But — a Tuscan winery In Wisconsin — why? Wine Isn't the
winery after a Tuscan villa,” Steve Johnson tells me. first assoclation that comes to mind when you think of Wisconsin.

A Tuscan winery In Wisconsin? Yes. Parallel 44, high If It's on any kind of gastronomic radar, It's likely for the state’s
on a hill, overlooks the vineyards In the glaclal-etched celebrated beer, especlally with Its recent Super Bowl success,
valley of Kewaunee. It Is convincingly Tuscan with Its Intense hues  Most people also know Amerlca’s Dalryland makes cheese.
of ochre, an Interlor courtyard created by open Palladian arches What few people know Is that before Sonoma, before Mapa,
around the entranceway and floor-to-celling windows that let In there was Wisconsin. It has a well-established wine culture and
the strong Midwestern summer sunlight. Potted cypresses extend  the state winerles produce Internatlonally award winning wines

a welcoming nod to the Itallan landscape. From a distance, the with grapes that can't be found anywhere else. It also has an
late afternoon sun bouncing off the bullding on the hill provides a  unpretentious, llight-hearted and accessible wine touring scene
beacon to gulde visitors. with a strong cullnary tradition founded on Its dalryland roots.

DIANE PENWILL is a Toronto-based writer who has travelled extensively through the U.S,, Canada, Europe, the
Caribbean and Central and South America. She enjoys writing about food and wine and sharing the joy of travel. Her %
article Belize, Bivthplace of Chocolate appeared in the Taste&Travel Spring issue and she has a blog, savouryplanet.ca.
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WISCONSIN WINE

Wine growing here dates back to the mid-nineteenth
century when a Hungarlan entrepreneur, Count
Agoston Haraszthy, planted vines and bullt a cellar.
The oldest winery In the United States, Wollershelm,

Is on land orlginally settled by Haraszthy In southwest
Wisconsin. Born In 1812 In what 1s now Budapest,
Haraszthy eventually settled on the Sauk Pralrle,

on the Wisconsin River west of Madison. Haraszthy
planted grapes and dug wine cellars Into the hillside
slopes abowve the town. He smelled long, hot summers,
but not vine-killing winters. The Hungarlan Count
eventually gave up on Wisconsin's brutal cold and In
1849, left for the Gold Rush In California. He settled In
Sonoma where he bought a small vineyard — Buena
Wista — and planted more than 5,000 acres. His

THIS PAGE, LEFT TO RIGHT, FROM ToP Row Parallel 44 owners Steve Johnson and were the first stone-cellar winerles In California and
Maria Milano; Parallel 44 Winery; Sign at LedgeStone Vineyards; Owner Tim he's considered the founder of the California wine
Abel of Ledgestone Vineyards; Andrea DeBaker of Trout Springs; Thief Wine Industry. Haraszthy's orlginal cellars and slopes In

in Milwaukee Public Market; Milwaukee Peclal Tavern; Trout Springs Sign; Wisconsin are today home to the Wollershelm Winery,
Waterfall on Taliesin Preservation FAciNG pace Wine tasting at Parallel 44. one of the state’s best known wine producers.

In the 1970s, Bob Wollershelm took over where
Haraszthy left off more than 150 years earller. He sparked
a revival of vineyard planting and serlous wine-making.
Mow Wisconsin has five wine touring reglons and over
50 winerles which span the four corners of the state.
The vast majority of vineyards here are planted with
cool-climate French-American and American hybrid
grapes that can survive the harsh winters. Marechal
Foch, Frontenac, Marguette and 5E Crolx lead the reds,
5t Pepin, Edelweiss, La Crosse, Seyval Blanc, Vignoles,
Fronfenac Gris and La Crescent are the main white
wines. Many of the winerles also plant more traditional
European grape varleties, such as Chardonnay, Pinot
Novr and Rresiing. However, the hybrid varieties

—— i remaln very popular and have ‘cult status,’ as some of
Fedallaver ﬂﬂml - o the Wisconsin grapes can't be found anywhere else.
F ﬂ ,5' i 4 J ! : Many of the winerles also produce frult wines, several
r - f revisit the farmstead European clder heritage and
d % - one or two even produce traditlonal mead wine.

The state Is also famous for Its long, sandy beaches
on Lakes Michigan and Superlor and some 6,000 other
lakes, surrounded by rolling hills and lush pastureland.
In spring, cherry blossoms emerge In Door County, the
peninsula running between Green Bay and Lake Michigan
and In summer, It begins to resemble Cape Cod. In
auturnn, Wisconsin has a spare beauty, wispy clouds
wafting across bright blue skles over flelds of alfalfa
and corn spent by a healthy harvest. Hills are dotted
with cows and little white churches set against darkly-
wooded forests, The late afternoon sun hits the side of
a red barn or highlights the window glass of a church.

Wisconsin 1s divided Into five wine reglons. The
Morthwoods Reglon, on the shore of Lake Superlor,
has ten winerles scattered over the area. Following
the map counter-clockwise, the Driftless Reglon
In southwest Wisconsin, with Minnesota and lowa
bordering on the west and lllinols on the south, a
landscape of high plateaus cut with deep valleys and
clear rivers, has ten winerles, of which Wollershelm |s
one of the better known. Glaclal Hills, In the southeast, »
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WISCONSIN WINE

«malnly farmsteads and rolling hills, encompasses
Milwaukee, Wisconsin's largest city, and extends west
to Madlison, the capltal — It has seven winerles. Fox
Valley, In the northeast, classic dalry farming country,
has four winerles, which Include Trout Springs and
LedgeStone, Door County, further north than Fox
Walley, has elght winerles, Including Parallel 44.

Wollershelm Winery, near Pralrie du 5ac, a three-
hour drive west of Milwaukee, sits on a hillside In
a cluster of Ivy-covered bulldings overlooking the
Wisconsin River, It's part of the Lake Wisconsin AVA
(american Vitlcultural Assoclation, or officlal grape
growing reglon). Bob Wollershelm, who passed away
In 2005, hired a French winemaker from Beaufolais,
Phillppe Coquard, who married Wollershelm's daughter,
Julle. Coquard uses Wisconsin hybrid grapes from the
estate's 27-acre production to make the Beaufolals-style
Domaine du 5ac (with the estate-grown Marechal Foch
grape, aged In French and American oak) as well as
custom-grown, purchased grapes (from Washington
and Mew York) to produce Chardonnay, Riesiing and
Pinot Noirand the award winning Prairie Fume (a crisp,
off-dry white made with the Seyval Blanc grape).

LedgeStone I1s In Fox Valley, about a two-hour drive
north of Milwaukee, near Greenleaf. It Is perched at the
foot of ‘The Ledge,’ the escarpment — In Wisconsin,
this Imestone cuesta extends for 230 miles, following
the Door County Peninsula. The ledge helps create Just
the right conditions for grape growing. Ten years ago,
Tim Abel planted flve acres (now 15, with the help
of his family and friends. Over a selectlon of artisanal
Wisconsin cheeses — a Hook's cheddar, a La Clare
Farms goat cheese, a Seymour Blue and a Sartorl
Reserve Parmesan — we try his flagship LedgeStone
Frontenac Reserve 2007, It's a full-bodled, cak-aged
red, made from the Fronfenac grape as well as a
Manarch Creek Cabernet Sawnvignon, named for the
butterflies his children gather In the nearby creek,

“l can look at the ponds and tell If the fish are happy.

THIS PAGE, LEFrh RIGHT, FROM TOP ROW Red barn in fural Wisconsin;

Wollersheim Winery; Iron Horse Hotel Executive [Chef Jason Gorman;
Milwaukee Public Market; Sculpture outside Harlgy Davidson Museum;

Grapes, same thing," says Steve DeBaker, winemaker and = . : L
owner at Trout Springs. It's on a five-acre farm, which . ===l

Steve and Andrea bought In 1982 and which quadruples i - i
as a winery, trout hatchery, game farm and plant nursery. L - '
They produce dry wines using Wisconsin hybrids, but
also have a dizzying number of award winning frult
wines, such as ‘Millennium Cherry,” made from hand-
plcked Door County cherrles, ‘Pear Extracrdinalre,
made from Aslan and Bartlett pears, peach, elderberry,
blackberry, crab apple and dandelion wine, But don't
let the word Frult’ deter you. They use traditional
wine-making techniques, ke chaptalization, to enrich
‘Peach Perfection,’ and sur ife to attaln a complex,
creamy character Inthe pear wines. Steve has been the
leader In getting approval for a new Wisconsin AVA
deslgnation, Wisconsin Ledge, which once officlal, will
help the escarpment winerles compete Internationally.
Steve Johnson and his wife, Marla Milano, of
Parallel 44, grew up In wine-making familles In
Wisconsin. They named It Parallel 44 because It's
on the same latitudinal line as Tuscany and France's
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THIS RECIPE, using Carr Valley Cheeses, is from a cocking |
class mught by Jasper Mirabile Jr., of Jasper’s Restaurant in

Kansas City, MO.
EWI’If | Inalarge skillet, heat the
1large, sliced into olive oil. Add the eggplant
-8 pleces slices and sauté on both
sicles for 4-5 minutes,
Marinara Take out of the skillet and
Tomato Sance place on a napkin to soak up
1x16 oz jar the all,
Olive Ol 2 |3 large mixing bowl, add
Tecup the parsley, eggs and Carr
ficota Cheese Valley Cave Aged Mellage
16 0z and ricotta cheeses.
Halian Saws % Sauté the ground sausage
C— ground, -’?ﬁb and add to the cheese
B = mixture. Place one heavy
| KITCHEM P ar tablespoon of the mixture
e B chopped, 1T onto each eggplant slice
"i z{_‘:".l o Pl o
- E and roll up. Place in baking
W dish and add tomato sauce,
baking at 400°F for 10
Carr Valley Cave ﬁgﬁd minutes. Take out and place
.fga-r, Cheese strips of Carr Valley Alrco
2oz, diced cheese on top of each

lant roll. Serve hot.
Carr Valloy Airco oyl PG bt 2y

heese” ' Or Provolone.
thinly sliced into strips * O any smoked cheese

Bordeaux reglons. After years of searching for the right locatlon,
they found the 35-acre place of land In Door County, and In 2005,
they planted thelr first vines. The wines we taste Include the white,
seml-sweet, Vignoles and a red, port-style dessert wine called
Frost Bite, thelr 2008 vintage made with the Fronfenac grape.
While there's disagreement about the meaning of the name
Wisconsin, which orlginated with the Menominee Indlans, some
sources belleve It means ‘the stream which meanders through
red, (possibly a reference to the red sandstone bluffs of Wisconsin
Dells). However, wine lovers would Ikely prefer to explain the name
as a Matlve American premonltion of Wisconsin's red wines to
come — probably the best red wines this slde of Tuscany. ﬂ

travelwisconsgin.com
wiswine.org
visitmilwaukee.org
ambassadormilwankee.com
hotelmetro.com
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poiling Werker
!ng- 1cup
Golden Raising
1 cup

Olive il

2 Ths and some for
greasing the pan

pule Sweot
Sanca

Wlb

Pancetta

Ya I, diced

Onion

1small, minced

Polerrta

2 cups

Sartori feserve
Sarvecchio
Parmesan Cheese

grated, ¥ cup (plus
extra for sprinkling)

Fresh Sa

cut into julisnne
strips, 1 Ths

E9g ‘If:bllr'-;‘

Satt and Ftﬂwf
to taste

Boiling Warter
W Stock

4 cups

' O Parmigiano Reggiano.

SERVES &

Pzl

WINE PAIRING: A crisp, aromatic white — Wisconsin
Frontenac Gris, Pinot Gris or a Sauvignon Blanc

| Heat oven to 375°F, and grease a 9 % 12 inch baking
dish with olive oil.

2 Pour | cup of boiling water over raisins to plumgp.

2 Heat 2 Ths olive oll in a medium sauté pan over
medium-high heat, and add the sausage and
pancetta, stirring until cooked but not browned
and crisp. Add onion; reducs heat and sweat until
translucent. Set aside.

4 In large bowl, combing the polenta, SarVecchio
cheese, sage and egg yolks. Whisk in salt, pepper
and bolled water or stock,

5 Drain the raisins and add them to the polenta
with about % of the sausage and onion mixture.
Stir until smooth and slightly thick. Then pour the
mixture into the prepared dish, and top with the
remaining sausage mixture.

ir Drizzle the pan with a little olive oil, and bake for
about 45 minutes or until the sausage Is browned
and crisp and the polenta is set. Remove from the
oven and let stand 10 minutes.

7 Cut the polenta into 6 squares, placing one square
on each plate and sprinkle extra grated SarVecchio
on top. Place a mound of arugula beside the
polenta, and drizzle with vinaigrette.

£ Serve with an arugula salad dressed with balsamic
vinaigrette,

Recipe by Chef Tory Miller, of LEtoile mstaurant in Madison, W/, courtesy of Wisconsin Milk Marketing Board.
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A self-guided tasting tour that features five
wineries. Overnight at the delightful Astor
House Bed & Brealdast, in a beautifully
restored 1888 ‘stick style” house.
foxrivervalleywinetrail.com
astorhouse.com

Frank Lloyd Wright’s Taliesin Preservation
in Spring Green is celebrating its 100th
anniversary. Wright wags born in Wisconsin
and considered Spring Green his home.
Taliesin was also his workshop and
architectural laboratory for 48 years.
Taliesin’s many wings and terraces reach
out along the brow of the hill, which has

a sweeping view of the valley settled by
Wright's Welsh ancestors.
taliesinpreservation.org

Wiaconein claimed the title of ‘America’s
Dairyland’ and put it on license plates in the
1930g. The state is dotted with cheese shops
and factories, maldng it the largest producer
of cheese in the U.5. Six hundred types, to
be exact, many recognized by American
foodies as class acts. Not only 12 Wisconsin
the only 1.5, state with the European-style
Master Cheesemaker program (a distinction
awarded to craftspeople who complete a
rigorous 15-year apprenticeship program),
ita cheesemalcers have won more awards

in national and international competitions
than any other state or country.
eatwizconsincheese.com

“The idea,” Julie Vernig, Cooking School
Director tells me, ag [ try the Mobay Cheese,
“is to taste each layer separately and then
together, for three different flavour profiles
in one cheese.” Carr Valley's take on French
Morhier is a layer of heep’s milk cheese and
a layer of goat's milk cheese separated by a
layer of grape vine ash. Not surprisingly, it
won first place at the 2008 World Cheese
Competition. The Aged Cardona, a goat’s

THIS PAGE, FROM TOP Frank Lloyd Wright's
Taliesin; Historic Astor House Inn in Green
Bay; Greg Robinson of Astor House;
Madison Cheese Fair.

milk cheese, is sweet with a elight nutty
flavour. The Cocoa Cardona i=s rubbed with
cocoa powder, giving it a subtle chocolate
flavour. It is one of Carr Valley's ‘American
Originals,’ which can’t be found anywhere
else in the world. Carr Valley is ovwned

and operated by fourth generation Master
Cheesemaler Sid Coole
carrvalleycheese.com

The $30-million, 100,000- equare foot
Harley-Davidzon Museum, with 450 vintage
motorcyeles, provides a fascinating tour of
the garish, outlandish and beautifil world
of motoreyeles that non-bildng visitors

can also appreciate. The nearby Iron Horse
Hotel, (a reference to the motorcycle as the
modern iron horse), is geared to the high-
end motorcyele enthusiast and buzzes with
a crowd that ranges from bileers to business
executives. In a converted warehouse in
the historic tannery district, its renovated
interior captures the sensibility of the great
American industrial era and hazs ite details
worked out like a theme parlk.
theironhorzehotel.com

The menu at Indulge Wine Room in
Milwaulkee offers flights of wine with playful
names like ‘Tude, Where's my Chard?!, the
“White-Cha-Ma-Call-It" and ‘Cue Syrah.
Shiraz.” These downplay the excellent

wine list, which includes 60 wines by the
glass. The wines are paired with Artisan
FPlates, selections of creamy Wisconsin and
European cheeseg, charcuterie and locally-
produced condiments and chocolate. The
interior of the stylish urban wine room

has walls of exposed Cream City brick, an
imposing front room tasting table, hand-
welded metal tables with granite table

tops and dark leather tiles on the walls.
Befreshingly, the approach to wine in this
very chic space is extremely easygoing.
getindulge.com
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Chanterelle Mushroom Blintzes;
SERVES 4-6 The Iron Horse Hotel lit up at

j? E? /Vl F B? night; Smyth Restaurant, The lron

Horse Hotel, Milwaukes.
} SUGGESTED WINE PAIRING: California Brogan Cellars 2006 Pinot Moir.
. The earthiness of this wine pairs well with chanteralle mushrooms.

',r';*' E}ﬁ-'; | Whisk eggs and milk in mixing bowl.
__ 3, large Add flour and salt, then whisk In melted :
mil butter. Strain if necessary to remove any
clumps of flour,
i | f fl
10 oz
Flowr 2 Heat a small, non-stick pan and spray

with Pam. Ladle out 1 oz of crépe batter

e and swirl around to coat the entire
-osher Satt bottom of pan. Cook for about 1 minute
Yoz and flip, cooking for an additional 30
” seconds and turn out onto a parchment
P lined sheet tray.
1 oz, melted

Chantonefte Mushnoom. Filling

Charferelle | To roast the garlic, toast the cloves (along
Muchrooms with the 3 called for in the apricot Jam recipe)
chopped, 8 oz in a dry skillet until they are very soft. Cool
! and squeeze the garlic out of its skin.
Vidalia Onions
thinly sliced, 4 oz 2~ Sauté the mushrooms until cooked through.
= Remove from pan and cool.
Gavlic 5

6 cloves, roasted 2 Sauté onions until caramelized. Remaove from

Soft Goat Cheese’ pan and cool,

el 4 Combine the mushrooms, onions, garlic paste
k-ocher Salt and goat cheese in a bowl, and season to
and f!crrc‘r taste with salt and pepper.
to taste & Spoon 3 oz of filling into each crepe, place in
a Teflon pan with 1tsp of salad oil, and place
in a 325°F oven for about 4-5 minutes.
Yedlow (4 s |  Combine the yellow peppers and
fimalg,r diced, 4 oz '?::z, apricots in a blender with boiling ir*
water. Purée. _;ﬁ"“" "N
Bﬂn]nls L _
T'I'IEfY diced, 5 oz Vi . 2 Add the rest of the ingredients to :
% cu the mixture and simmerin a pan
H‘imﬁ' Wﬂh‘r i for 15 minutes. | £ : i Ik
2 5UpS Garlic ' r
dﬂlqﬂcﬂﬂ 3 cloves, roasted % Toserve the blintz, spread the jam o ’ ¥ ;lf J d 'l
v a pepper, diced In the center of a plate and place <%
the blintzes on top. Garnish with B

flat leaf parsley and a sprinkle of
aged Parmesan cheese.

! Chef Joson Gorman uses Wisconsin Hidden Springs Creamery Lavender Honey Goat Cheese.  Or cider vinegar,

fem=
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