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NOT JUST
ANY PORT IN
A STORM

P siring food and wine & a lot [ike making beauiful musc. A single
nede, peaped longimpdy by s ales sax, bedkons For the mich deep bass,
n:||n|'|ﬂl:~d b the slow, steady swish of brshes on @ snare drum, and the
complex piano chords. A, jazz. A tich texture of sounds thar slowdy bends
to perfection. You know, symergy. Take Pore and chocolate, for example,

i |.".':"||_.'_ Febeizary after all

A it clartheation abewst chocolate, for iy mmale resders caly:

You were thinking that the 14t was Valentine's Diay? That's cute,
bun yor'd e wrong, dude. The Mth is acually Boyfend and for
Hisand Assessment Dy (and for your sake T hope it's not the
“arud”], %0 don't screw this wpy; spring for the real soff. The real sewff
meaning clasic truffles from a chooodatier, nor soene ol wrapped
bdock you picked up at the grocery store. This ensures you of 2 high
oo content and premien ingredients including — and thes 1 the
most mpoetart — natusal vanilla. The chocolatier will tell you i s
in there. However, widely used and deverly concealed in the ingredi-
enit |mts of massproduced chocolate is & symrhetic vanilla Ravoring
derived from either peerochemnicals or pine trocs. Mot very romantis,
wm it? MNeither isthe mouthfeel, which i 2 linle guenmy, a linde plasicky,
and abiogether medicere. It's important to rememiber that the kind of
ehocolate you bring her reflects directly on the kind of man vou ane
% ot oeally want her 1o be thinking artificial, syrthetic and medsocre
when she looks at you? OF course you don's. O the ather hand, real
chocolate o solid and suthentic, rich and satisfying, with a silky mowth-
feel and complex depth of flaver. Al fine qualities ina man. Sec? She's
bockcing a2 you differeraly aleeady.

MI’I’I-E-I.Iﬂ'I there dre mruay Fanfsshe choonlatiers in the metro
area, tmy current favorite is Legacy Chocolases in Se. Paul. | love the
sheer honesey of the place; the focus is on wholcsome, raw qualicy
tnstead af illy decoration. And that's you, i it?

IF I cast save just oove couple from the harmor of the hearn-
shaped box this year, Fve done my job.



Wdesme hack lsdies, and nenw for the Pogr, O rather, dissen
wine, acconding o ELJ regulations, as it hals from Soush Afriea. Doing
my rescarch (no really, it was hard) for this column, [ found that yes, the
real dark chocolate T'm recommending rolls night over & vintage tawny
Parr. Every single one [ tried ot knodked flar. Incdentally, the vintage
Partz do pair beautifully with eream-based desserts like eréme brulée and
cremie easarre], cheeses ke ]inﬁ.nh Sealion ar :'\.E_lhd Gouda, and stranpe-
ly enough, butterscoech (try the Butterscocch Budino at 112 Eatery with
a vintage Taylor Fladgate)

Eiut 1 loved the dark choonlate — what was IF""F"'”H Thank-
fully, I had the good fornume 1o meet Koy Caoslin, 3 South Afncan wine
ddisrribsuroe, who mtrochiced me ta 2 2002 HL%“': Hill 2002 Cape "..";mag:'
Diessert Wine from Paal and Hugo de Villiers in the Paarl region. The
besurifud blend s Tmo Barrocs 6%, Tinta Roriz 225, Sowss 755 and
Tl'l.lrlgd. reaciomal 50%, Each vasiety is harvesed |r|d-|:-!_m.:|m-.[:.- becauze
they mpen at different times. Paul de Villiers develops each batch mde-
pendently, and then blends them just before bortling, This = mare time
(T ST and laborantersive than the Reld l'l.lrmlqﬂlt thas many use, b
Ir's |fr'in|rr-!:,.- waorth it ]Jf-:iHFH i & the Souzia, bue this ':.'_'al,-.:- "l.'nn:.:gu;' has
mecrre than subhaent baddbone to dance with the dark. For Valentine's Day,
[ was grang to recomursend that vou try it o thie dark, but the by coloe is
0 pretty = just leave the |i!.'_|1L~| on. Ard pass the ruffles. 1 particulary en-
poryed e S0 ['.-'-Pl't'-“-l.'l.'-h!' B3 Claowic andd the 99% Diowlde. i that ardes
They'ne rich, but satisfying without being Rlling, and that keeps you lsgzh
o6 your feet o preparacion foe. .. fuure exertiona

For reascma never explmned to me, in the late twentseth cennary
Bending was shonchanged, even held in comtermpt. A desproportionate
amount of emphasis was }{u-_rd an singlemalt chis, -:-i:-.gl:-l:u.".n": that. It
was like some lind of quest for eugenic purity. What nonsense Blending
demands intimate knowledge and superior skill from the winemakes, the
chocolatier, the dhef, the musidan, Come to think of it, some of the
mast enjoyable and promising things in recent memory are blends:

Part, Bordeaue, Creole cuisine, jare.

|:J'.r w the Port and dhooolare this month

Be 50 kind a5 1o wait wneil meming to thank me. w Michael Swanson
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www legacychocolates.com
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NOWHERE ELSE ON EARTH
IS THERE ANOTHER BRIDE
TRYING ON THIS RING

LATIMLUNA RING FEATURING A
5 17CT EMERALD CUT CENTER DIAMOND

Custor-Cesigrad jirviry raliects your ndhvicusity B rothing sise. Seiec
O Fiones, Pave the seting crafted and see your dream come o e
'x,q_ ROBERT FOOTE, MASTER JEWELEE = I

Wiy our coliegtion 8t S0th & France, Edea 612:-029-2379 werw rijavwalar som




