ONE OF THE WORLD'S
GREAT WINES

Sparkling with a twist
Harvested over eight separate days — between
27 December 2001 and 5 March 2002 —
under minus 8 degrees Celsius temperatures,
Inniskillin’s exquisite Icewine is the result of a
long wait under extremely unpredictable weather
for the proper temperature ro produce it.

One very rare and unique Inniskillin Icewine is

the 2001 Inniskillin Sparkling Icewine. The
precious juice of naturally frozen grapes are
turned, using the Charmat method, into a
sparkling beauty — oﬂi‘.ring fine, clcg;mt‘ bubbles
and pure fresh apricot, nectarine and peach
flavours on the palate.

Treat your loved ones to a taste of this very
luxurious Inniskillin Sparkling Icewine, as well
as the Inniskillin Vidal Oak Aged,

art the following locations:

I'he American Club
Andorra Restaurant
Bacchus Wine Shop
BarCelona Wine Bar
Cafe Amigo
Club Chinois
Two Rooms
8 on the Bay
Figleaf Restaurant
I'he Grand Hyart
Morton’s of Chicago
Raffles Horel
I'he Ritz-Carlton
The Tower Club

Culina Pre Ltd lel: 6753 6966
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travel

An insider’s guide to getting the best out of Beijing.

Destination Scotland and the g‘r)nd life!

regulars

A distilled look at The Macallan's main man.
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dinburgh has long been kniown for her

nrchitecture, her eultural and

iritellectual life, and a liv r]:.' mruisic and

bar scene. Until recently, however, i

WHAT | 8 City known 1o aUrsst major
foodies. Mow it seems Edinburgh s undergoing a
food revolution, with restawrmns such as the new
Farth Floor Restaurant in the recently opened
Harvey Nichols store, and the ane-Michelin star
Restaurant Martin Wisharn plus s host of good,
honest mid-range eateries,

Scottish home cooking, once the provinee for
smioked fish, !I-M:g‘n- and root 1-1.-_|.;'rld|.l!::- I8 opening
up o o world of possibilities with quality butchers,
‘H:.hmnn_qrn and chesse reimilers u*l]in_j_quhr* VETY st
of local produce 1o a discerning clientele alongside
'|.'|:|=:i:|.]|::.' ErOceTs n|'|'nnn_|{ 1:_||.|..1]:i|::,' pmdu:e fram
around the world.

RESTAURANT MARTIN WISHART

The Shore of Leith, Edinburgh’s seapon since the
fth century, has undergone a recent
transformation with old warehouses converied into
fashionable apartments. Newly opened trendy bars.
cales and restauranis now cater 1o this new clientele,
Four years ago, Martin Wishan (having cooked
under Michel Roux Jr, Marco Pierre White and
Albert Boux) nr.u-ni.-d his WETY OWTI Testaurant hiere.
Mesiled among tiny waterfront houses, Restaurant
Martm Wishart's image 13 somewhat modern
meiriirmalist, -J']ir':. werve fredh, creative, modern
French culsine using the best local ingredients and
changing their menu weekly, sccording to the
svailability of the fresh produce,

A tian of erab, avecades, tomato, apple and endive
salad with tomato vinatgrette, presenied beautifully
i refreshing with individus] lavours merging
harmoniouwsly. Likewise s roulsde of foie gras with a
campate of Apen prunes and toasted French
country bread is imple in its presentation and
imvpresses with the quality of the produce — the
bread is among the best | have ever tasted! Main
courses, such as pot-roasted pork cheek cooked with
aromatics and served with glazed vegetables and
PG purde arid senrred filler of wild sea bhass

BETY I:'l'l il |1 I'I'lLL'iI'IT\l:'\I".l"I. -'I:I'ltl IT11:I1I'| TIREMENST |.'1"|'-"h'|'r|

potnioes, micrels and rosemary jiEs, EPE jUST a5 T pressive with the rl-.|_|||::. af the
i'\lr"l.ll'llll.'l' ahiriing Ihn:'-u.gh with each dish. Alihough dessert choices are limited,
the warm raspberry and almond tart with vanills anglaise is hard to beat,

The wine list is far more extensive than the menw, with 8 selection from all
four corners of the globe. The professtonal team is friendly and efficient with
thear wine recommendations. Resenations placed three to four weeks in advanee
Lunid ups 1o five (o six weeks in summer) are sdvised

54 The Share, Edinburph, tel: (f4) 131-553-3557

LA GARRIGUE

This comiarable restaurant in the Oild Town 18 named afer o beantiful, arnd
area in the Languedoc region of Franee, |I-|'|E|.|1_'l”!|' home 1o the affable French
chef, Jean Michel Gauffre. The décor is relaxed yet smant with splashes of
French blue and white complementing the wooden tables, chairs and floor, The
happy bue of regular diners mingles with modern French muséc in the
background. Servce is friendly and helpful. The menu is in French but with
¢clear English descriptions. La paleron de boeuf en daube nu minervois is
deseribed as a rustic Freneh stew using Seottish beef (vive bn différencel). Le
salade de thon confit mason — a salad of tuna, ETeen beans, tomate and fennel
is, to my palate, an excellent varintion of the more Eimilinr salad Nigpoise.
Traditional garlic snails are given an interesting swist with the addition of ham,
tomatoes and mushrooms. [t's imporiant 1o save room for worthy desserts such
s the superb clafoutis (summer fruits baked in a light batier sceompanied by
cherry ioe cream) and an unusual, but delicious, thyme-scented creme brilée,
Dessert wines from Languedoc are also served by the glass,

71 feffray 3, Edinburgh, tel: (44} 131-557-3032

VALYONA & CROLLA
At the back of Scotland’s oldest delicateisen and an lalinn wine merchant, a
miodern and :|.'i:rr|.|:||r: space wil h wesoden eakles .'|:|1|:|.11r.n:-e'n chairs :|'.-1chr|.1:|.. one af
F..r.hnhnr:qh't it pnpuhr cafés, With black ard white family |1hnrrn along the
walls, a vase of hl'lgl‘ﬁ sunflowers on the counter, excellent coffee, and a bustling
stmosphere, Yalvona & Crolla Caffé Bar is a litle ltalian haven in the heart of
Edinburgh. They serve a simple ltalian all-day menu of focaccia, antipasti, pasta
and delicious, thin-crust pizeas, alorgmde more substanitial offerings the hkes
of tiger prawms, pan-fried with garlic. chilli and parsley: and roasted salsicoe
easalinghe snsages served with olive oil mash and caramelised shallos, I'sworth
dropping in any time of the day for a coffee and a dessert — be it a wonderfully
wobbly panna coitn or a semifreddo of siem ginger and pistachio praline. The
sl wine Hst charges rl.'|.;1.|'.'.1rh'ln-|| the menu also recommends a wine 1o match
each dish

Ill'ﬁlll:h ||I:.l'..|_'ll.|'|!|.:. -\.|.|.|I'|I.h .|I|l:! F:I.lll:l ol L]::I]:l_—\.. |,=.|| I:l' .|||l:i CFRLIERRA h.lrl,j_:ﬂ!.q |.I.'-I.l1rl.
the eciling, the Valvona & Uralls store is an absolute Aladdin's cave of halian
quality produce, This is where the best chelfs and keenest cooks come for their
olive oils, balsamic vinegars. breads. meats and sausages, ltalian cheeses, pasta,

condiments and suces, a |1'I|!'\-Mru stoire -c1:||:r:|'r|:l.'|11:|. H‘ili:-l!".\. and confectionam
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19 Elm Row, Edinburgh, tel: (441 190-556-6061

LAMSTRONG FISHMOMGER

[ he display on ice in the front windew looks like an
artwork that could be entitled "Beass of the Deep”
“'-|||.||| | e I'!.n mrd rosumicl Fesk u.||'||' Lhir -|||;_|| L1

ok, alongside scallops, crabs, sea urching, cockles

and whells, with a waterfall down the inside af the
1-\.|||||-\.|“ Lk LF-I'II i1} ..|| |.||;'\-|‘| Ilnlllr ||II'H. PP, ||.\il'l.5
space are two filleting troughs, a blackboard price
lisz and eager sinff, Cther than the mnge of fresh
I-|'.||-'||_u'i LR al: |'|',||||'||\.r |1.||-'E 13 r'.r'.|| '.|.|:|| 1.||||||:-|| | iy
sell dressed crabs, and an array of smoked and cured
fish, By lunchiime on Saturday, customers are
1.||_|.l'|_|.e'|| 1‘i|n..||11‘.|' e, ||.|!|r||||l. LR P !|'.r|| 1UFm

Bo Roeburn Flace, {Stockbr -|'.;r:' ."::"rlll.r-_':l.
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FISHMOMNGER ¢ FISH CURER

FOULTEREE

] !'||-\. ||'.5.||'||.I'| I-|'.|||. s LiNE |||.|.|'|' 1D 5] e .|r'.||
aged meat. a8 well as a pood range of pouliry (whole
nriel pieces, ing lusding ||I.L.||. pizenn |-.|11'|'|-'|.;-' and
-I:'I""- THhnl i Hr'\- l.!.||:'\.|n-- '-!'..ll_d"\- ard mueat |||:II|'_:'\-
{nothing lor the vepetarian here) are avadlable as are
LALLEES [ |I|| CFLIFTNEL |- il L. .|t'.-| |- E'IH. |.'|II|ill .|"|-|
mind, chipolata) and tracitional Uhaggis, black ana

s ), as well as blood by the bag Fod

white pudddi

I HLHITAETIRNE I-" I k I' HH I L Ll 1

e Rachurn Place, Stockbrdge, Edinbivrgh,
™| :|':I|' 3 =9%9 |'_:|"||

lAlINM MELLIS CHEESEMOMGEHR

lain Mellis is THE name for cheese in Edinburgh with three stores (plus anothes
ki i 'r|.“\.:_-| 't Ji duinil Baiiln elieese FRAATUIER R TORTRS Ilis TITIEE ¢ il |'-I irish mnd
Irish cheeses imostly unpastewrised) & second to none and he carries an

1 i a8 ¥
IMpPRESEYeE A ol LGRS CHEEEsE mE Wi || _--|_|: CINCESEs e '--Fl] ..|||I'"'|.|'l'. hllll
Lastanky raoles il i lormed assianis are more than b Y LD P il gu-.||.|||-c i
J El'\- S .h.|||'|!.|-_:|' '\.I‘Il lI.l 1|'\-Il CEFTIES & '\-"Ir Cl ranpe o EUFLITITREL ProsELcls
' L4 1 131-235-b5hb

6 Bakers Ploce, Siock) ""I-\.' , Coinburen, e I - -

S0 Victoria M, Edinburgh, el (440 131-226-6215

105 Bruntsfield Ploce, Edinburgh, fel: (447 131-447-8889

HERBIE O
EDINBURGH

Here vou'll find a mither
eclectic mix of a cormes

stOTe comyvenisnoe ancd

.L!II 1N |f_-|||.i:!l-. 'Hll:j'. i
alight lean towards
Spamish and South
"'||'|'.r| AT ||||:-c1l.|: 15 ".
rangre of cheeses, meai
and vegeiable antipasti,
bireads. and ready- made
goodies like rich duck
pite, and incredibly rich
chocolate cake, make
this a one-stop shop to
irrabs all the makings of a
delicious mesl

66 Rocburn Place,

Chios o u.l_h.'. Edinh 4

feli (440 131-3532-98858

TATTIE SHAY S

A pood mnge of quality fruit and vegetables is still the hardest thing to find in

Seotland. Luckily, ensonm, Figs, sweet com, pineapple, coconuts, marrows

s
EI-III\'II. I.'l;'.L'rII_I'I I_Illl'll.l.'i:l'.ﬂr'..ll.r ar |.I NETY Ir".'ﬁ..l\ E: rl!\'l aIre Ilj'll SO |'i| IF"" ol 104
you' 1l find in this tiny shop a block down Elm Row from Valona & Cralla

25 Elm Row, Edinbureh, reli (440 131-557-6720

REAL FOODS

| 'I.-_.. is whiere you 1'||||| -|” e Illl:hq'\q WL Chm | ‘|II|||. .|:'.l\.'|.~|'|r'|l|' rl'\.-:'. n'.rll Iocues is
an Grganic pi ol uce and they have & kil + rlnge ol |.|E\,,|r;|_-xr !;-._.nr:-. EFALNS, III||l-\.|l"|
and imported canned goods, an well as some Frust and vepetables. They also carry
I|||' I'll I-||r'.||l\.|.|' |'l|4.'L I'\-il' { .Il?:'.l'l'l'll' HI'I'l |
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shiap carmies an excellent mnge of Asian products, sploes, fresh vepetables ancd

.||L|I|Ir|-|

RODERRO IR,

||rI|l'| * 1] l.n'|'__|-|_||:_.|||-||__ IHII'.II. -._'.:- MR |E||li,.-~ll-\.l\.l .

Ji3ig [ #dh ..'-l I.I.:I._\.I_:I.l {ddd IFl=-EC4 e ]






