FOODEDRINK

WINECORNER
by Jacqueline Morley

Allthat sparkles.isn't-champagne .. and
I frankly.it's olten rather bettar. Take Spain's
e e S a u a n :best kepl bubbly secrel, Anna de Codor-
niy, known 1o nativa fans
simply a5 Anna. J
Here in the LIKits been 2|
a bitofa cull, confined to
those in fhe know, avail- .
able at select regional ’
independents (around ;
a tenner) bt the good
news isit's bacome
partol Salnsbuny’s new
Discovary range, aimed
al the more advaniurous
wine:drinker, looking. far
authentic\wines, lor E7.48
tntil Mevember- 3!
I°s wall waorth the vavage
of discovery with Anna
de created to-honour the
last Codaornly héiress
whit: marriad the wviticul-
turist Miguel Raventds in 1659, It's equally
heartwarming to note the company is still
family:ownad and run by the Raventos family
who have retained the Anna name g5-a world
renownsd brand
It wasia planger of |15 time, the tirst Span-
Ish sparkler o blend Chardonnay (70 per
cant) with-an aqualmix of raditional grape
variglties Farellada and Macabeo/Xarai-o,
and has & lovely balanced body, aromas ol
Iropical and citrus fruit, soft elegant citrus
notes on the palate, )
gfeat freshness and  TOP TIPPLE
good.lengih; & wors
ihy [and fraquent) For alovely swaat
award winnet treat try the aptly
Ifthat'doesnt pop.  named Beery Bros
your cork, Bodegas & Rudd Saltemes
Bilbainas Vifa Pomal 2008, 35521 ‘=
Centenario Crianza  £12.25 anling &t
EIJGEE WI|T|. a glori- mu:fn.ﬂ_m.ﬂom. &
ously refreshing.ripe,  peria udwing:. o
cherrled glug !?crn ) -:E:ocdcévpmm 'irﬂ[:::l'l'i_aa-'-‘-' -
new vintage (one of  can'bea hard 1o find
the bestyearshlrom lor & sensible price

EATINGOUT

hey call it The Restaurant at
Ribby Hall, I'd be tempted 1o
call it THE Restaurant. It's a
place which makes its awn
avaenl, creates |is own sense of tima,
place, and identity,
It's smart, stylish, service impeccable,
food tabulous, staff and ambience warm
and welcoming. We've dropped by on
spac, early doors, barely lime lo smarten
up - and this Is one restaurant to treat
with respect,
Feeling carewom, in nead of a pick-
me-up, we're hesitant aboul being lirst
through the door but peer in and find
other early birds. Phew, In we go, warm
welcorme, drinks proffered, menus and
surrcunds studied, admired
It's-all elegant inforenality, attention to
small details which make a big differ-
ence, Mo wonder so many book a break
hare, but it's a restaurant open to all,
and which would enhance any high
street or city centre.
s just after 5pm, and | haven't eaten
this earhy since | had kids in tow; it's
slightly disorientating, like that feeling
ot emerging from the dark magic of a
theatre matines to find the sun still
shining oulside,
It's heartening 1o find the statt sunmy
and upbeat, thalr mood litting spirits,
encouraging us to make the most of this
dividend, the extansion of our evening
out. A young couple steal kisses, a
farmily frade confidences thera's a
young persons’ menu oo so kids don’l
lzel excluded). Alongside, an elderly
mother and daughter discuss tha menu,
the mum a little out of har depth, staff
consulting both 1o see whal.can be Bl E
adapled to please. It's that sincerity that FAGTE"HE.L:
makes the service stand oul. Attention

to detall extends across the operation. ~ Name: The Restaurant 3,?:30;;?;;;{?;??:,9 o :nlsf:-:ua [;gﬂ
Chaf Andrew Birch, a Michelin-veteran, ~ Address: Ribby Hall Ricja Allo. Available: .Man' rm:h
is passionate about local produce, Village, Ribby Road, :

in Majestic-as part of * acldity|lo keep il

i . : gl f W P I ¥ 3
painstakingly prepared, It's also nice to rea Green, PR4 2PR the Spain promotion,  lively, even with &

rediscover seasonal produce in its time  Telephone: (01772)

S enin 671156 cracking value at leaden desserl.
The table d'hote menu is exceptional Website: www.ribby Ut
value, £20 for three courses. The choice  hall.co.uk mgﬂtﬂgfiugﬂ stock Up tiow for Chrlstmas!
is excellent, and innovalive. There's Opening times: Mon- o Hib £
o 8 Gt S SRR THars Bl L Sat 5pm-9.30pm, Sun FAB FINDS! | Jovethe branding ol Fl_awan_
d 58 swood Vintnars Blend, from Gallfornia, with

treats in store for the festive season, and  Neen-3pm, Spm-8.30pm
specialist theme nights. The wina listis ~ Bookingt Advisable
wonderful, a gratitying range of prices o But not necessary

sult budgets. Parking: On site

We open with salad of caramelised baby Disabled access:
pears, spiced walnuts, Lancashire blue”  Accessible throughout

its twist on contempofary Zinfandal, brighter,
brasher and bolder than its insipid American
cousing, and packing a:fair old clout too, at
13:5 per cent:aichol volume. The emphasis
i5.0n easy drinking unpretentious wines so

chesse - available as a main course Vegetarian options: g‘;?a?ﬂ&? _11:-: good a;iaiua at E?EE'EJ Ifrmm Taksc::r.
too. The tangy melt in the mouth cheese  Excellent B o vl gsg an nrﬁ‘;ﬁm %\«'WF{B.CU:IJ ;

is the perfect toil for fruil and nuls, the Value for money: :mrgg'sﬂgnd I‘;:‘;}r Iﬁ” tr::;diadma + Spices;
dish a triumph of complementary rather 910 'E'JI—?ET'S'NEW' There's beer a sleek b

than competing Navours. And if that Life! rating: 9/10 < res nasieek bol-

tique-wine tweak of Deen de Bortol's Vat
12:5angiovese 2008, 13.5 per cenl, from
Australia; the serjes named in honour of one

works well, try rolled terrine of ham hock,
guinea fowl, smoked garlic puree and

organic hen yolk! Accomparnying rolls flavoursome, vinaigrette infused taste. butter ice cream with a kick from fresh of Oz's great wine pioneers, De Bortoll's hay-
are warm, lasty, a tweak on a farmhouse My selection of fish and shellfish, with coriander ing been established back in 1928, bul the
hllcl'[en freat. \ herb Nage, a herby vegelable stock, All that and Sandiord Estate Shiraz and packaging really getting a litt from the con-
T'-Tf companion chooses roasted sirloin and pancetta, Is one of the most deli- restorative espressos for around £607 lemporary presantation. Nice tribute indeed
of Lancashire beel, peppercorm sauce,  cious dishes 've tasted. And If that's Marvelious, Just one comment: change Don't forget to send your

and girolles (mushrooms). The meat is not enough to ensure a repeat booking the music, | can only take Sam Barber's booze news, clubs f::uuﬂla

cooked to medium rare perfection, on on the spot, try chocolate three ways Adagio three times in one evening.. Mndda: swios and tics o

request, but the girolles are rolled aside.  (coconut, rum and chilll) or my pariner's I @mgﬂmmmm Igazette.co.uk
50 | nick them, enjoying the delicate yel  saramalised banana bawvarois, peanut Jacqueline Morley " s
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