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GRAND AWARD-WINNING
NEW YORK CITY’S WINE AND DINING SCENE SINCE 1990

BY BEN O’'DONNELL // PHOTOGRAPHS BY QUENTIN BACON
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‘ ‘ long time,"”

Robert De Niro, 73, made his first screen appear-
ance i 1985 and hos meose thae 130 Gl credirs as
am sceorn, dircctor and producer. Bur he'’s alking
abour Tribeca Grill, s restausm b opened in 1950
[t spill going strong, People like tradivion; rhey
like coming Back; they like knowing its there.”

D Miro goa the idea tostart a restaurant in down.
eowrs Minrthartan i 1988, 1w living in Tribeca, and 1 wanted
to st up a production company,” he says—the Tribeca Film Cen
ter, “But [ wanted a restaurant down on the bottom foor. | thought
that was important.”

The megastar actorn, alresdy o owo-time Oscar winimer { The God-
father: Fare II) Rageng Bull) and two-time nominee 1o boot (Taxi
I'-:'I'II-L'i'r The Diees Humger), hasl become a :t':qa.ll.u: a8 ke ol lhn,'- g
fine-dining establishments i the zip cixde, a French ;'-l-n. e calli=d
Monreacher chue Bid opersed in 1985

“I liked Montrachet very much, It was a terrific restaurant.” savs
D Niro. He approached owner Drew Nieporent about OpCring 4
secomd restaurant, wnd one nighie, the two men walkoed over tooon old

wiarehise nearhy, deg m||r|._|: it el for an IERER I I‘h-.-.ql'-;li:l,

WINESPECTATOR.COM

Ol ol 5 BT o plent 4 OF s vide 'S Grang Awand, sl so8ech o it
Bt o 3 500 Raat gl Award =wafring spobs vy locataon awand el wine
sbreng thas, curtenu Typed and mond & MtaurantLwineipectatonoom

David Gordan {pouring) stasted a1 Tribeca Grill as a manager b eventusily changed his foous bo wine, building the ristaurant’s st into one of Mankabian's moat impressive.

e Mire then set abour .|:-|-i|.|:||.: fefemds o Y EsDITECTITS . S0dre of
the romes of those who said yes may be fomiliar Sean Penn, Ball
Mlurray, Mikhail Bargshnikow, Cheistopher Walken, Ed Harris, Lo
Lhamend Phallips, Russell Simmons.

But others declined: De Miro’s Gth in Tribeca Orall's future was
at odds with the realiny thar New York City chews up restaurants
apud spits them our. Even the hottest fame magmiet can borne out
quickly. And for most, i the 19805, the sleepy Tribecn scene wis
barely on the g when it came to I'|||:I'|_-'|.|.'.||_|.I.H|_' ||_|:|1M|It|.|-..

“Tribeca Grill was a huge roll of the dice,” says Mcporent, wha
is mow 61, “Ir was an aedacious thing in this nelelboghood 1o do
W PCEalmLEE o ll".l'i- AR T|!h,=r:- NS nnr]'.m;.! |'|..|]'\-|-e'::||:||.;" EEy LTS
of -.iillll:'l:,:.

Bur Teibeca Grll stanrted siron i funclsd by dns srar kgt ol T -
ing to Mieporent, the original stakeholders (most of whom are st
financeally involved) r-.'wuptd their investments within three
vears. [t wouldn't be long before the nesghborbood became a cru-
cible of culinary competition, *I's quire easy 1o become compla-
cenr,” says Nicporent. To stay on o, Tribeca Grill needed to step
U 105 e,

St the mdd- 1990, wine diseeror David Gorden and  now-
mataging partner Marty Shapiro came up with a plan o injec
fresh excitement into the restaurant and make it stand out from
the crowad, Ther iden was 1o BRI the WIS PrOErar a siEruile-
cant upgrade

Nieporents first response: Mo



Lleckmtie [rom abowe. Opening night 21 Tribeca Gl in 1990, with Diew Meporent (arms ug), Robert De Kirg, thenrchel Don Pestabona (ckat's coat and jeans) and managing partner
Hasty Shapiro (Blue shirt) on hand; Robert De iro, Teckde Smith and Martin Soorsese relas af the grill; Lica Minnelll and Mark Geno abtend & party at the restaurass.

‘i did fight against it | had Montracher.™
Montracher, Mieporent's first restaurant, lwnched with
only 60 selecrions bur by 1994 had caprured Wine Specanor's
Cirand Award, reserved for the best wine programs in the
world. Few other places could match the depth of its French selec-
vicay, and the lise glittered with the gems of Burgundy

Bat Gordon, who is now 536, believed he could build a serious
program with an idenriey of s own thas would maeh Trbeca
L '"J”"- e -.::-|'|.1!;|u_ By 1|:|||.' I";l'n.l"'. |1|.h-|:-||.- WERE SLAFTRIREE £ learn TG
bout wine: people were spending more on wine,” says Gordon
"Everything wis bought along the way, biits and peces as we had
I."'|1.|I'-|J.:F'| MOTCY Tow dao hL amid W Ul Prew --Ig.n'“.\_;.”-. R I:h..f. v

Tribeca Grill had hearty food and comparatively gentle prices,
s rordon soughe out wines with similas ._;u.q'_-_n._-‘_

"It hard to believe, but 25 vears ago, Californi wine wasn't like
it 15 frodayv]. And certunly the Sourhern Bhone
wisn L a0 that's where Gordon headed, In the be-
ginning, for example, he looked hard ar Zinfandel,
“back when white Zinfandel wis the biprest thinge."”
He }'1"-“:]" SHCTERE I FE-I_I!Jt'. ‘.:-.l!',::n and Bevani,
among the original cult California Caberners, in their
early years. He also began exploging abrood, svgially
following his own tastes in pursuit of values,

"I always loved Bhdne wines"” savs Gordon, “Cha-
teauncut-du-Pape, many, many wines you could pur
o a list for $75 and under. Even in the year 2001, the
constifmes didn't know that much abowt the Bhdme,
But | thoughe the style of thar wine—uwhich i big, ro-

bust, weith a litele bir of spice—really suited the cuisine

Habert De Ning, a2ior
Fean Penn, pofor

Bl Mirray. actor
Christopher Walken, &

Mikhyil Baryshnikow baliel
dancer and choreographer

Ed Hamis acior

here, which was mear-fos vk we always had smpense s,

Giordon began organizing his list by prape variety instead of
TN, o |:|.|_-||'- cducate customers, “They knew the remees, b
they didn't know Sancerre was Sauvignon Blane,” One cellar in
the bowels of the old Martinson Coffee warehouse eventually UECW
tar thiree, today holding 30,000 borrles under the city streets {an
advancage the restaurant has over other wine-centric Manhatoin
cateries; most with large lists muse pay for off-site storape).

Tribeca Gnll enrered Wine Specrator’s Restaurant Awards pro-
gram i LSS, earming o Best of Award of Excellence, 1h.1.'1'|'-‘-l,'_:l.||:||.':~
mitddle tier

And the hist h‘[': growing Ciordon skied a preface o i firk hicd
rome sizes "ave’s Picks)” where les easily categorized value paop
sittons might be found. Plis, a page devoted o Wine Spectator Wine
o the Year winrers through the decades, In 2000 and 2001, Gordon

STARS OVER TRIBECA

SOME QF HOLLYWOOOD AND NEW YORK'S MARGUEE MAMES HAVE IMVESTICD 0N THE GRILL

Livii DRamond Phillips, actor

Harvey and Bab Weinsiel
a1 ps P

Allgn Grbamian,
enberkairement baner

Frank DiLeo, muss indistey
exntubnee andd aclor

Russell Simmons, co- (deceried, shanes sobkd]

K, Dl Lam recard
loybsiel Penery Trenls stock trader

Poler Max, ati)

sShep Gordon, music takend
el it

Richard Krasnow, Ly
{ehdirnsg wokd)



Bubredd Bweo sepvers wihom he'd frain
oy work the oo as scmmeliens and
help him manage the wine inven-
ory: Yoshi Takemura and Pacrick
{'J.|"|'l'.1.'it|l. He swvar has four, { The
sama team also reports o Crordon
protépdt Jason Jocobenn ot Best of
Aowvand of Excellence winmer Barard,
the French restaneant thar occupies
Montrichet's former space. )

By 202, the list had prown e
1.4 EJL-" ~-.-jr|.'ru.-m. :l:'.|| 1 Fucit L T
Tribecn Grill earned a Grand
Awcard, whisch it has hebd ever since

Toaday, thie resraurant i< an icon
wine destination, offering 2200 se-
becreons, With only 87 Gramd Award
winnicrs io thie world, Tribeca™ nine
peersan New York Ciey imclhude such
stansbonsts s Damiel Bouluds Daniel,
Mario Baali's Del Postoand Danny
Mlever's the Modermn

What emerged from Gordon's
Puryirege philosogdy wees an all- Amser-
ican bar and grill with “chie Bippes
list i the world for Chilteauned-
du-Pagse, easily, including any res-
rasrant in Chitenumenf=du-Pape,”
hokding “meore Clos des Papes, prob-
ably, than anvbody except Clos
des Papes,™ says Gordon, If you can
squiceze through the cellar rows, the
claim looks plausible, Chiteauneufs
seinched oo 10 ¢ el

Because Gordon began buvinyge esrly in the Ehime's darling phase,
Triboca Grll can odfer pristinely aged wines kept as ¢lose to their
release sy prices as |"-N~I.|"|r. even when the wine has moved up
muirker since. The Clos des Papes 2004 red is listed ar 3180, for
example, while the 20106 3275 {The current vintape, 2013, re-
tals for 3125 o store shelves, )

"The key i buying smart—swines that age, When [ look back, |
wasn't thinking ar the vime, 'Is this wine I'm going to want to have
in 10 years ! bat it worked oue,” says Gosdon, and bie mode it s core
renect of his philosophy. Because Gordon established relationships
with prosducers and importers many vintages ago, he gets dibs on
hificult-tosprocure wines every yeur (there are 18 bottlings of Cali
torni s Sime Chaa Mom on the list, 27 of Roumier Basmumadies). Be-
[ TEET 1|‘|-:.' feslalirant I‘L s lwas done brisk 1'1J=:|:L1;'\.v'-. :'u.' il Inl.'q.'F' il
milleon-dodbar inventory (based on what be paad for the wines: their
actaal value s much higher), kolding off oo offienne wines he dosn't
think have reached their e vt amid |:H.||1.||:L|: LT T TR
verticals (cighe vintages of Clos des Papes, 11 of Chave Hermitage
Blane, mine of Domaine de In Bomanée-Conti Bichelsmanp)

Yous can deimk chie best eroff one there of Tribeca Grill, b cven
raday, high-roller wines aee “not where iy interest lies,” shiaps
Laondon: "] like biving a focus on wines thar are affordable, while

hawvineg a bige fise.”

Diarvid Gordon {left], shown here with Masty Shapir in the ceflar in 2000, was and is sspecially bulla® on California Cabomet and
Dinfandel, 34 will 3 Chifeamul-co-Fape. In B002, Tribeca Grill woold win Wine Spevtater's Grasel Award for its wine B2,

ack in 1983, five years before De Miro had his inspiration

and when the concepts of the 54-page wine list and of

Inibeca as a destination neighborhood barely existed in New

York, Micporent was alveady wking the first steps roward
chanpeinge all thag.

He was on a jog, training tor the Mew York Ciry Marathon, when
hie spied a space where he might open his own restaurant after vears
workinge for others, inothe way-downitovwn neighborhood formerly
knwown as Woashangton Marker, whach in the 19708 had been re-
named Tribeca (a pottmantean of Tranele Below Canal Street)
Montrachet, named after the grest wine of Bureundy, debuted 1o
cotsiderable seclaim in 1985

“The greatest reason 1o be down here was the cost,™ sivs Mucporem,
“There's nothing more gratifying, m New York especeally, than 1o
b i1 an aren whiere 0% o litgle bic of an adventure w find it Tribeca
was thiat sort of uncharred waters back in the 80"

Tribeca Gnill woold not be Monemehet live: Micporent orginally
ervistoned a sendood restourant in the maokl of San Frncisco's his-
torie Tadich Grdll, and De Niro wanted his place 1o be welcoming
and unpretentious

Wohed imtervieswesd by a reporter for New York Az nge shaorly
Before the apcnimg of Tribeca Grill. De Nica said, "The place

should be warm: |-|."."|‘!I-' shiould feel comiortable in it Tt should



what Mieporent estimares were more than a thousand workers a day.

Fiusireess restaried, a lHitele .'Jmk}' while cars were still pruhihh e
in the area, but Mew Yorkers embraced the downtown communicy,
and soon the house was full again. In Movember 2001, vintner Ann
Colgin wielded a gavel at a wine auction at the restaurant that
raised @ h'igh-xi:;a'l:ij,;nn- sarmy For the Windows aof | |.|.'l-['-|‘.“ vietim-relief
charity—in one night, The neighborhood was back on its feet, and
Tribeca Grill returned o form, with the Grand Award announced
ooy afterward. When the sestavrane clinched the honos, Wine
Spectator wrote, “Tribeca Grill endures. For wine lovers, it's a down-
rown bastion af dmple pood rimes, a place that takes a casual
attitudde roward everything but qualicy.”

As the years unfurled, Robert De Nire has watched with equa-
nimity from his comer-table perch, nursing a glass of wine (whine
is favored ) served by David Gorden,

avid Gordan's upbringing did not partend a vinous future. He

grew up in Brooklyn's far-flung Midwood

neighborbood, which remains well oug-

siche the cool precinets of the borough.
He's an alum of the same high school as Ber-
i Sanders and Burh Bader Ginshburg.

“My dad was a rravel agent, my mom was
a high-school secretary,” says Gordon. "We
rever Went it to cat, We went toa Chinese
restaurant once every six months, New
China Inn. Until | went to Comell, | hadn't
eaten anyrhing other than pizza and bologna
sandwiches or bapels,”

Biuir a year into his undergraduate studies,
Gardon decided he wouldn't spend his carcer
working in an office and transferred wo Coe-
rell's hospitality school, Mot long after grad-
uaticn in 1982, he moved back o the ey,

“You have to realize something abour the
B0, which is that thers were no American
sommeliers in Mew York,” Gordon recalls,

So Gordon beran teaching himseld. *Iv juss
got to me, looking at the battle and thinking, “Where does this come
from? What is it like? ™ He became an avid reader and found accep-
ance into the small but enthusiastic crowd of New York wine geeks
of the 1980s, One day, with some restaurant friends, he chipped in
for a bottle of Penfolds Grange Hermitage, which came to $8 a head:
“1 dom’t want to sav “epiphany,’ because it makes it sound roman-
tic—bugt it rve*:n“g,' meadde an i1'i'|.1"|.'|l;[."

Thanks to his long tenure and his empathetic character, Gordon
has been a mentor to 2 whole generation of wine professionals. He
has instilled in them the values of accessibility and education.

“This restaurant has had so many generations of wine drinkers
come here and discover how great it is to be able to drink old wine
at @ ;,;nnﬂ pu.;:._'-."' 5AYS f_;:-ippwlln. whio mow owms two wine-focused
Manhattan restaurants of his owne Pearl & Ash and Rebelle.

( 26, Tribeca Grill has ootlasted several of Micporent's Myriad
Restaurant {'rrn:'uup spots: |.'1',.'|.|. Tl'll'l:l.kl:r'r'. Eubicon (Montra-
chet's California counterpart) and Montrachet itself, whose
Fvrmnar zevace labar Boarsd € aman and e Baeand. boel emcker

"I just see it as
a downtown New
York experience,
a New York dining

experience that has
stood the test
of time.”

the Myriad umbrella. Tt has also outlived Midiown's French whii
mblecloth st:ap'lf._q Lutisce, La Caravelle and La Cote Basque, whi
fell vicrim 1o the strained Mew York economy in the vears follo
ing the Sepr. 11 aracks. Fellow wine mammaoths Veritas, Gile a
Cru foundered in the wake of the 2009 recession.

The keys to Tribkeca Grill's t|.||'||2-|:"."i.l."|.' AT ]'l-.'vll‘:.“'r' secrers, Witho
samee four guys at the helm for 26 years, consistency has alws
steadied the ship, and fair prices in food and wine have kepe
bucyant. "Mow it’s nor something new, but it's become kind o
classic,” says Gordon,

“I just see it as a downtown New York experience, a New Ye
dining experience that has stood the test of time,” says Niepores
“There is something specifically different about coming beld
Canal Street, into this neighborhood, and literally coming in
these old, cool warchousing spaces, spaces that bespoke an era,

The choice to honor the original space in Tribeca Grill's inter
design was once corsidered brash. Mow, restaurants, bars, stor
studio spaces and even urban packs, not just

Tribeca "\-l:ll! AL TOEs JLm‘l'l.[l.:-wﬂ. Munl:ml;t',

Browk |'g.'|:'|'.|:1|.| L}m.'l_":'u, forl o suiir, preseTv

a Mew York inwhich pextiles, salr, dairy, ste

coffee and everything else char once fed ¢

appetites of the thrumming city passed fro
freighters 1o stevedores o warehouses,
Tribeca Grill's other legacy extends far
yorwd Tribeca: its alumni neraork i the ki
ens, dining rooms and comier offices ot fo
and wine around the world. That Miepore

Shapiro and Gordon have made the ress

eant—with all its lovingly honed seanda

of hospitality, wine and food—1their liv

work means few, if any, other restauranis ¢

hoast as many, and as illustrious, alums as

School |:'r|'|_-fl1'|:1.\.'| :".'l:-'urt',' and David can.

Cappicllo, 44, is one exemplary pupil, ¢
rently ar the forefront of Manhatran w
and food, After his Tribeca Grill years, h
goon o earn & Crand Award ar his own Pe
& Ash in 2015, His latest venture, the next-door Rebelle, ca
on the scene last year and earned a Best of Award of Excellence
2016, (For more on Gordon’s influence, see “The David Gord
School of Wine,” page 59.)

“| learned more in my four years [ar Tribeca Grill] than 1 thi
most somimeeliers will learn in their caseer as far as tasting good wit
and understanding the philasophy behind the wine program,” G
picl;l_-;': Sy, At Tribeca Grill, he leamed not only wine, but how
wicld wine service in a way that would keep people coming bach
his restaurants. “That's the one thing you see from the people w
have worked there; they all walked away having learned: to be nx

“It% like o family in a way,” is how De Nire puts the Trib
Grill dynamic. The Mew York food-and-wine scene today wo
be alien to o visitor from 1990, But one landmark would be fan
iar: Tribeca Grill. De Niro's faith that it would become a fixt
has been borne our

“I like o think that things | get involved with are going o
[rar Lﬂ, and are part of, the fabric of MNew b ) Il:'lli.,“ he aAyE- -“'-"'ll-‘l 1
continue to be part of the sradision of Mew Yok



TV DR TECIINE OF & place tht s’ thy-by-mighn. Te'l Dust Cinly
ime will give it a tradition,”

Mizporent began asembling a core ream thar would remain in
Hace for more than a quarter century, Shortly before apening, he
ired Shapiro, who is now 61, away from the restaurane and disco-
hegue Regine’s, which had a far more decadent atmosphere—bun
so nccess 1o o killer guese list

Six months after the launch, a rootless yoanng hg‘q.pim[i_[':,l fop-
enary and self-described “schmo from Brooklyn” named David
Jordon came on boand as 4 manager and never left. Mieporent had
nown Gordon since a decade earlier, when the two Comell School
if Hotel Administration alums worked rogether ar Tavern on rhe
imeen im Ceneral Park.

Chief Don Pineabaoi, f:::lrn:lcrﬂf of the Biver Calé and later Aure-
le, shaped the cuisine from 1990 to 2002, striving to serve quality

mwwﬁuirmmutm:dMmewmmnlnuﬂHﬂmnhfmmewhminm
m:mm:mmmmmmmwmwwmhm.

ocd in a big, busy spot at a time when top-flight restaurams hesi-
red to embrace, and still struggled to define, American cuisine. {In
e succeeding 14 years, there have only been three other executive
wefs: Stephen Lewandowski, Kamal Rose and now Richard Corbo,
terin of Restaurant Gary Danko and the Stndard Grill.)
But before any stove was even lir, there was the matter of trans-
ming a century-old warchouse space into a multilevel earery.
e team decided rhey'd keep the industrial aesthetic intact. The
ily major changes in decor would be the addition of a massive
thogany island bar purchased from Maxwell's Plum—the shue-
‘el watering hole of cholee for celebrities of the 19605 and *T0s—
d expressionist artwork from De Niro's father, a painter.
Still, the guts required some surgical work, and the apening
i fell behind schedule. *The very fiest event here we did [was|
Liza Minnelli and [her then-hushand] Mark Gero,”™ remem-
s Nieporent. "We had no gas. We had no electricity. We had

| no hot and cold nunning warer—but we did the event.”

"We were scrubbing the hallways and the floors on our hands
and knees curselves, even half an hour before the evenr!™ Shapiro
audds. Wine Specrator was on the scene to cover the party, reporting,
"No one seemed to mind the raw concrere floor, plasterboard walls
ar Iii.l.}'.]'l'l'lrl-j.'.' limited to Christims twinklers ELETTRT from the unfin-
ished cefling.” Said Baryshnikov ar the party: “Oh, 1 like it this
way. | hope they don't change it too much.®

When it formally opened, Teibeca Grill was quick off the blocks,
The tood was straightforward and unfissy, a big vent for myriad
tistes, Grilled chicken with Chinese cabbage and shiitake mush-
rooms, veal chop with whipped potatoes, and pennetre with rock
shrimp were on an early mcnu.

Bumished by De Niro's luster, the restaurant gained cacher asa
gathering spot of 19905 one-namers: Denzel and Seinfeld and
Beyoncé and Aykrovd, Jordan
and Barkley, Bill and E'II“:IF!.'
and the Donald. Billy Joel en.
gaged the crowd in an im.
prompiu doo-wop one night.
Harvey Keitel would order off
an imaginary menu to bust the
staff’s chops, forcing them o
scurry o teack down whar he
wanted, Robin Williams did a
routine in the street for Paul
Bocuse and Roper Vergé while
the toques were out smoking.

v the wen of the millen-

nium, Wine Spectator ob-

served imoa review of

Tribeca Grill, “The pa-
parazzi have moved on.” Where
it had nor long before doami-
nated the stage in the neigh-
bochood, the number of players
had mereased dramarically.
Tribeca Grill had company in
the Odeon, Chanterclle and
sister spot Le Zine, Bouley and
then Danube, nor to mention Mieporents own Montracher, Mobu
and Nobu Next Door. *| think Tribeca was the dining destination
in Manhattan,” says Nieporent. Tribeca Grill felt the heat even as
its wine program leveled up.

Bur 2001 broughe a erial orders of magnitude greater than any-
thing as reivial as jostling for diners.

A 1L2-mimee walk from the sive of the Twin Towers, Tribeca Grill,
along with mest everything ebe south of Canal Street, closed for
two weeks after the World Trade Center artacks of Sepe. 11, “We
were closed, feeding the workers. Everyone got paid, but we didn't
know when we would reopen, what would happen.” Gordon savs.

The restavrant hiad a large capacity and a kicchen used o a de-
manding pace, so the team devared irself ro supporting the respond-
ers, providing nap space for aid workers and ferrying sonp o
sandwiches to Ground Zero. They managed to ger the keys 1o the
Sptrie of MNew York and docked it by the aitis pe corve oo panneoss o

:
:
:
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THE

DAVID
ORDON

SCHOOL OF WINE

i‘ Fring wias @ penenosily i s Dus
s thak | il st | Startesd,”
ganys Tt Grill wine dirgctor
Cranvich Gordian
1 B rrvicd 1980, = Loimirrdior™
busrely et B8 o ks bithe i Misas Yok City,
it the young Gondon Pound renbors like
Draniad Johnros (thaen of Montrachol, nds of
Chandd Bowlud™s grou, D ) ard Hewn Srly
Cwiire chrectos at \Windlows on Uhe Winsd untd
Sagab. T, Thecugh them, Gordon first joined
thip tparm that tastisd &l this wned for Fitnass
o owar ot thie Ve Specisior Wine Exped-
ence, in ML He still remembens the affirming
rreorment wben hae first icbenthed a corfkeg
sl st Lan, gt he's b bk mo ity
Py WRAr SO, MO 173 RENEORnG Fod,
Genrcion has croabed wirns ks for Cusineg
rarging froem Mew French at the byriad Res-
tavrant Group’s Corbo (1N s -shagihanmd
snciEssor to Montrachat), Lo Jananiss fu-
sicn At Mok, 1o airkne food, consulting for
Continendal, foall 13 rediaiaant thamed at
Atlanbie City megacasng the Bomgata. (Rod
all &f his wock 14 ooafirad Do thi My Higs.
taurant Group.)

Trkspca Grill has abeays Bedn an inches g
placs, Howing from personalifies ke Gor-
aoms, ared that esctends to sEal! opportur
tirs. Evoryons from floor workers to the top
tier of manaEement Can taske a nemariabbe
rangd of wines Gordon Bengs i his a55is-
tands wien b protastos botthes that have
By oraorng, wihin Pl SRS M restal:
rants ang wehen b et with wine rmakiers,
Wi ek “What's o special abouf that >
(Bt ] s ol cornrman,” Sinrs Gordon

Afvor 26 voars, Gordon his 5 gendralion's
wiarth of puipils running somes of th most
ireaEnbne, eoCilig Wil SeOaqrarm s in s
coumiry. Those wid [rsendd wundddr Bem Cwr-
risybhy CrosrSig wine at deshinafons Such as
Geargd Ao wanner Podadl B Ash e Manhat-
1an; Best of Awvard of Exosllenoe wWinmers

DAVID GORDON'S ALUMNI

Mol Baltenhause, B,
e bt negeonal poucaton,
Jackins Famihy WS, Piesy Yok

Patrick Capplello, covrating
pariner and vine diredioe Pearl &
sk (Gramd Award) and Rebolie
Bt ol Ayl of Exdilpnon]
i Wi

S hgwn Dore, foumicrn,
Commcter Serveod, Phdadelrdea

A jeleans GIHTIR-Holgl
Baevraie dhnictor, Solny's (Bost of
Fspand of |k ecefonco ), the Lary
(ot {Reard of Excaliencs),
Serley's et Shcke. Mo Dinee and
Parsorete Briled, Gidraie, 50

Faion Jasobell wend deectorn
Edtard (Best of Award of
Excelerce] Few voek

Josh HatGragol. Fasd
somamelies, Tnboeoa Gril (Grand
Fusard), Mea York

Fyan Milis-Knapp. partner, B
Sauared Selections, Broosim

AlsonMaplus, sorese oo 3
Lastang cirecor Wing Spociator,
P Wl

Shawn Pal, gerers] Managor,
Corkbniry Rostauraml G 'Wine B,
Charlcsto, MO

Justin Ramdalph, wone directorn
Park Astraie Suturn (Sl
Spiere, Surremies ) Aot of
Enceber], M ork

*knez Ribuilelo, oemor, Ciniths
Soueart | Bt of foward ol
Emcelberste), Tarbore M C

Yoshl Takamura, Broced Ginbchon
WineinSnye, Tokows

*Aarorn won ok, warsE nefor
Lirecin Ristoranie (Best of Awvard
of Encaflerie), Mew York

" WORELD UNDER DA DGERD0N
FUT ROT AT TREBECA GRRL

Bitard, Lincodn Fistorante and Rebelle in
Mandwaitan, On the Soguane in Tarboro, MO,
and Soby's Mew South Cusing in Greemalle,
oL and Avward of Excalionce winnors the
Lazy Goal o Grsernille and Parkl Avenue
in Manhattan Cthers hanee loft the fioor for
LEFEE o5 nOS S0 b Ty iy stry,
Duvaid 15 sort Of e Ouf Soinhnsl ceain-
thar™ savs dason Jacobest, 30, wind dngClor
Bt B taeel and Torrmes hiad someriisr ot
Triboca Grill. “Ha 15 kind cradgich Do g o
provrondous cregteae Boonse wath tha kst The
grisybest P ol Of wWorking Wit 5 Colar his
g, with T0.000 bottles of imesniory, o e
OIS FBED Tatleng souation thal you oot
ineiey SIndhe Mgt YWou SOl [US Tribeca Gl |
A W TASTE winess that you've rosd aboul.
that youe heand about, that ane tha white
whales of wan, Ehe wansbs thal eaaryooy
wrdes a bt to faste”

M i5. 4 greal delegaton. Mayioe omno of the
st of ol trma!™ laughs Rydn Mhills-Enann
who worked of Tribeca from 2007 to 2000
and then bualt the it ot Best of Award of
Excallpncs winner Cobochio & Sons belore
Going inko wine retall THr does a great job
O e irg) wosa kones) the gl mnecd Ehon BekEing
wiod Tigure out your way 10 that goal drd |
Purs lzarreed o lot, a5 o managor, froem Daned
Goardor, in the tense of 1e1ng Good Daopsd
o thnir jots ™

Buit thson Mills-EnapD Tueng more serous
o the fubipest of Divid Gordarn “Wines giet
druink, When you budd a wine cellar, thal
cant b your legacy Unioss you nover soll
iy T by oS Pt sl ™
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