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Tea with Chelsea stars

IT’S HOPED that wines made from organically grown grapes
will catch on in Thailand.

FROM LEFT, Jan Ganser and Benjawan Wisootsat of Fin and the
Pullman Hotel’s team

THERE WERE 13 organic and ‘biodynamic’
wines for the tasting.

THE BIODYNAMICS OF WINE
Grapes free of
pesticide sound
reasonable
enough. A cow
horn full of cow
poop, maybe not

13 great organics

MANOTE TRIPATHI
THE NATION
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he Pullman Hotel’s Wine Pub
hosted a “Fabulous Organic
Wine and Dine Night” recently, introducing a burgeoning trend in
the tippling scene. Organic wine is
made from organically grown grapes.
And, to make sure we’re all up to
speed, there were “biodynamic”
wines as well. These come from vineyards whose owners view them as an
ecological whole – not just rows of
grapevines, but native fauna, other
flora and the soil beneath them, an
organism in its own right.
“Biodynamics” suggests an attuning with the spiritual forces of the
cosmos, not just the phases of the
moon but the positions of the planets. It might even involved – are you
ready? – burying cattle manure in a
cow's horn over the winter, then digging it up, diluting it in water, stirring
it by hand in alternating directions
and spraying it over the vineyard.
Let’s stick with the plain old
organic wines for the moment, which
at the Pullman were supplied by speciality distributor Fin (Fabulous is
Needed).
Fin’s Benjawan Wisootsat and Jan
Ganser were there to push the environmental-friendliness aspects: no
chemicals, no pesticides, no synthetic
weed control or plant enhancement.
Few wineries have gone organic
because the cultivation is labourintensive and less productive. The
result is that grapes remain among of
the most heavily sprayed of crops, but
those pesticides soak into the fruit
and the vine roots used in grape pulp,
and inevitably end up in the wine.
Wineries must meet stringent
government standards to be certified
as organic or biodynamic. Along with
the usual suspects like insecticides,
there can be no artificial yeast and no
added sulfites – even though sulfites
help stabilise a wine and prevent it
from going bad.

AN ORGANIC wine is paired with a dish at the Pullman Hotel’s Wine Pub.

GET A TASTE

The Wine Pub is at the Pullman
Bangkok King Power and open
daily from 6pm to 2am. Call
(02) 680 9999.

2009 Rosé Zweigelt from Austria is
mature and quite fruity, with notes of
red berries and fresh green apples.
2008 Fred Zweigelt, also from
Kamptal, Austria, along the Danube,
has freshness in place of power. You
catch the fruit and spices rather than
tannin and wood.
Cremant de Limoux AC from Bernard
Delmas in France’s LanguedocRoussillon region is top-of-the-range
organic, with intense apple accents,
fresh bite and a stylish finish.
2004 Beaulieu from Chateau de la
Selve in Ardèche, France, is toasty
with charred mesquite, mulled plum
and blackberry flavours, finishing with
fig paste.
2008 Santenay “La Comme” 1er Cru
from Rene Lequin-Colin in Burgundy
is deep-coloured and rich, with black
fruit galore and supple, well-integrated tannins.
2009 Gutswein Scheurebe QbA
Trocken from Wittmann in
Rheinhessen, Germany, has a fine fragrance of meadow blossoms, fresh
grass and herbs and fruity notes of
apple, currant and grapefruit.
2007 Vinho Verde Loureiro from
Quinta do Ameal in Portugal is fruity
and piercing, with a burst of acidity
that melds beautifully into its fruity
mid-palate.
2008 El Transistor from Rueda
Blanco DO in Spain is made from 100
per cent Verdejo grapes from oldbush vines. It’s peachy, creamy and
zingy.
2009 “g” Dehesa Gago DO Toro from
Spain has lively blackberry, cherry,
smoke and earth aromas. It’s bottled
early to preserve its freshness.
2007 Rocky Gully Shiraz from
Australia’s Frankland Estate is a
deep ruby hue and offers a flamboyant bouquet of flowers, litchi nuts
and cassis.
2007 Riff Rosso IGT from Alois
Lageder in Italy is fruit-driven in
aroma and flavour, balanced with
ripe, well-integrated tannins and
mild acidity.
2007 Dolcetto d’Alba DOC “Tre
Vigne” from Vietti in Italy has lively
raspberry and blackberry flavouring.
It’s jammy yet delicious.
2005 Barolo DOCG Castiglione from
Vietti in Italy intermingles its floral
notes with dark red fruit, spices and
new leather.

Meet John Terry, Frank Lampard,
Didier Drogba, Fernando Torres,
Nicola Anelka and Ashley Cole at the
Shangri-La Hotel Bangkok’s “High
Tea with Chelsea FC” this coming
Friday at 3.30pm. Tickets cost
Bt1,500, and that includes a visit to
one of the team’s training sessions.
Proceeds go to the Her Royal Highness
Princess Chulabhorn’s charity foundation. Sign up to
score at (02) 236 9952.

Noodle heaven
The Royal Princess Larn
Luang’s Japanese restaurant Mikado has a great
noodle buffet this month.
On offer are sukiyaki,
shabu shabu, hiyashi,
somen, zarusoba, buta
udon, gyuniku udon, kitsune udon and much more,
for Bt290-plus. Book a table at (02) 281 3088, extension 108.

Hua Hin appeal
McFarland House of the Hyatt
Regency Hua Hin is serving
Sunday brunch by the beach –
seafood, local specialities,
bread and pastries, superb
desserts and all-you-can-drink
fresh-squeezed lemonade and
iced tea. An acoustic band
entertains. It costs Bt1,300 net with a bottle of sparkling
wine for two, or Bt1,000 without (Bt500 for child ages six
to 12). Make plans at (032) 521 234 or
reservations.hrhuahin@hyatt.com.

Tapas Latino
The Grand Millennium Sukhumvit’s
award-winning restaurant Tapas y
Vino is serving authentic Spanish
cuisine on “Sabor Latino” nights
for Bt1,500. Chef Victor Burgos’
set tapas dinner is accompanied
by free-flowing wine, sangria and
soft drinks. Guitar duo Raiz Latino
plays Cuban tunes. Best to book in
advance at (02) 204 4158 or
fb@grandmillenniumskv.com.

Szechwan fire
Hot and spicy Szechwan food
reigns supreme at the Novotel
Bangna’s Chinese restaurant Shui
Xin this month. Enjoy braised
beef with chilli sauce, deep-fried
prawns with malad sauce, stirfried sliced abalone, fried noodles
with duck meat and braised pork knuckles. Prices start
at Bt200 per dish. Make plans at (02) 366 0505, extension 1450 or 1451.

Damascus delights
Aqua at the Four Seasons
Bangkok has chef Mohamad
Helal from the Four Seasons
Damascus in the kitchen this
coming week preparing Middle
Eastern favourites. There’s eggplant mutabal, cheese burak in
filo pastry, kebbeh mabroumeh of lamb and pistachios, dajaj mahshi with grilled chicken and much
more. Get in touch at (02) 126 8866 or
dining.bangkok@fourseasons.com.

A SELECTION of dishes to pair with organic wines

Something spicy cooking
Nation features editor Manote Tripathi tucks into two new
titles celebrating the fire and flavours of the East

The Asian Barbecue Book: From Teriyaki to
Tandoori
By Alex Skaria, photography by Alberto Cassio
Published by Tuttle Publishing
Available at Asia Books

Me and you and BBQ

The best of India

There’s a huge, spicy world in the lavishly illustrated “The
Asian Barbecue”, written by one of the region’s best-known
experts on the subject, Bangkok-based Alex Skaria, who’s
half-German and half-Indian and has a Chinese wife.
Given that background, he ought to know the best of
East and West.
Skaria started collecting family recipes at a young age
and fondly recalls his German mother, who came from a
family of restaurateurs, cooking beef goulash with red cabbage, and his Indian grandmother preparing original
Kerala food on a stove fired with palm-leaf stems.
Herbs and spices – especially chilli – take centre stage
in Skaria’s recipes that combine Asian ingredients with
Western techniques. Each of the Asian ingredients is given
a thorough explanation, coupled with an illustration.
The dishes represent the regional flavours that Skaria
brings together: Thai, Vietnamese, Indonesian, Chinese,
Korean and Japanese.
You’ll love his multitude of sauces and condiments,
whose recipes are easy to follow with ingredients found in
most supermarkets. The author reckons, though, shopping
for them in Thailand is an adventure.
Try making the healthy soy-garlic, sesame-miso and
satay sauce and discover the soothing aromas of herbs as
they’re pounded in the mortar.
And, given the bounty of fruit in Thailand, you must try
making some of Skaria’s dessert using tropical fruit – like
caramelised mangoes, frilled pineapple with pineapple
sorbet and sweet ginger-and-mint fruit skewers.

Indian cuisine is a rich mosaic of exotic spices.
Everything about it awakens the senses, writes Hari
Nayak.
From Udupi in southwest India, one of the rising
chefs in Asia unveils the secrets of his family’s
recipes, which are simplified to match the busier
non-Indian lifestyle. Some of these come from his
grandmother, mother, aunts, neighbours and even
street vendors.
Trained at the Culinary Institute of America and
the founder of the consultancy firm Gourmet
Gurus, Nayak – now based in New Jersey – offers
dishes from well beyond his own southern Indian
turf.
There’s samosa, chicken tikka masala, pork vindaloo and tandoori chicken to whet the appetite.
You’ll like his easy recipes for a sweet mango
yoghurt lassi and a mint-lime cooler. Nayak takes
liberties simplifying them to suit our hectic lives.
Indian cooking is all about mastering spices and
seasonings. Once you get there, the rest is pretty
easy. That’s because an Indian meal is a mix of
tastes: sweet, sour, salty, and pungent.
Nayak adds sophistication, too. He pairs wines
with the dishes, quite a challenge with Indian food.
While stressing that there are no particular rules,
his advice is “the less alcohol content, the better”.
Gewurztraminer helps tame the heat in curries,
for instance, while pinot noir is great for tandoori
chicken.

My Indian Kitchen
By Hari Nayak
Published by Tuttle Publishing
Available at Asia Books

