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SOUTHERN FRANCE'S BEST WINE VALUES
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2007 Mas Carlot Clairette
de Bellegarde ($15)
Nathalie Blanc-Mares and her
husband. Cyril Mares. produce
a range of good Provenl;al
bottlings. Among them is this
fragrant white, which uses an
underrecognized local variety.

Fennel-Baked Sea Bass
with Fennel Two Ways
ACTIVE: 2S MIN; TOTAL: 1 HR

4 SERVINGS

Called loup de mer ("wolf of the sea") in
French, Mediterranean sea bass is light
enough to take on adelicate fennel flavor
when baked over charred fennel stalks.

remaining lemon juice. Add the chicken
breast halves. turning to coat thoroughly
with the marinade. Cover and refrigerate

for 1hour. turning a few times.
4. In a small skillet, toast the pine nuts
over moderate heat, tossing a few times.
until golden brown. about 2minutes.Trans­
fer to aplate and let cool.
5. Remove the chicken breast halves from
the marinade. scraping off the shallot. Slice
the chicken on the bias P12 inches thick
and season with salt and pepper. In a large
skillet, heat the remaining 2 tablespoons
of olive oil. Add the chicken slices and cook
over moderately high heat, turning a few
times. until lightly browned and cooked

through. about 8 minutes.
6. Transfer the chicken to a large. shallow
serving bowl and let cool slightly. Add the
marinated zucchini and currants. toasted

pine nuts. arugula and preserved lemon
and toss lightly. Serve right away.

2007 Jean-Luc Colombo
Viognier La Violette
($14) This Viognier calls to
mind anise-scented peaches.
It's made with fruit from

the Languedoc region
by one of the Rhone's most
innovative ntJgociants.

I/] cup dried currants
1/4 cup plus 2 tablespoons

extra-virgin olive oil

1 garlic clove. thinly sliced
Va teaspoon ground cumin

Finely grated zest of 1 lemon. plus
juice of 2 lemons

Kosher salt and freshly ground pepper
3 medium zucchini (2 pounds).

cut into 3-by-11z-inch sticks
1 large shallot. minced

lliz pounds skinless. boneless chicken
breast halves

3 tablespoons pine nuts
2 cups lightly packed

baby arugula leaves
One I-inch piece preserved lemon.

peel only. slivered (optional)
1. In asmall bowl. cover the currants with
hot water and let stand until softened.
about 10 minutes. Drain.
2. In a large nonreactive bowl, combine 2
tablespoons of the olive oil with the garlic.
cumin, lemon zest, half of the lemon juice,
1/2 teaspoon of salt and 1,4 teaspoon of pep­
per. Add the zucchini and currants and toss
to coat. Let stand at room temperature
for 2 hours. stirring occasionally.
3. Meanwhile. in a large. shallow glass or
ceramic dish. combine the minced shallot
with 2tablespoons of the olive oil and the

2005 Chateau Val Joanis
Cotes de Luberon ($13)
Filled with licorice-edged
blackberry fruit, Val Joanis's
basic bottling is ablend of
Syrah and Grenache from the

Luberon. east of AVignon and
north of Aix-en-Provence.

FOOD & WINE' APRil 2009

2006 Les Jamelles
Merlot ($10) Originating
from the vast Languedoc
wine region. this Merlot is
surprisingly appealing. Its
violets-and-raspberries

character is sweetened by
an oak-vanilla note.

The Languedoc-Roussillon, Rhone Valley and
Provence regions produce spicy Syrah- and
Grenache-based reds, and exotic whites from
varieties such as Clairette and Viognier.

Chicken Salad with Zucchini,
Lemon and Pine Nuts
TOTAL: 40 MIN PLUS 2 HR MARINATING

4 SERVINGS

Arnal uses ingredients from his restau­
rant's enormous organic garden to create
seasonal Provenl;al dishes like this salad
of chicken tossed with pine nuts and
lemon-marinated zucchini. Hearty main­
course salads tend to pair best with awine
that has some body (lighter styles get a
bit lost). Try the smoky 2007 Perrin
Reserve C6tes du Rh6ne Blanc or the pep­
pery 2007 Domaine Lafage Cote Est.

1 ounce firm sheep's-milk cheese.
such as Tomme de Brebis. shaved
with a vegetable peeler

1. Preheat the oven to 350·. Bring a large
saucepan of salted water to aboil. Add the
leek halves and simmer over moderately

high heat until tender, 10 minutes. Drain
the leeks and pat dry.
2. Spread the walnuts in a pie plate and
bake for about 8 minutes. until golden
brown. Let cool and coarsely chop.
3. In asmall bowl. mix the olive oil with the
vinegar and season with salt and pepper.
Arrange the leeks on aplatter. cut sides up.
Drizzle with the vinaigrette and garnish with
the walnuts, chives and cheese. Serve.
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