





2019 LANGHE NEBBIOLO
TINTERO

iemonte may have gained its
renown at the hands of Barolo and Bar-

baresco, but if you know where to look,
you can find as much pleasure and reward
in the region’s best bargains as you can in
its loftiest bottlings. Marco Tintero is a
specialist of the former, producing wines

lo

of remarkable value east of those two

noted zones, in the spectacular hills
around the town of
Mango. Tintero creates
this rosso from the same
variety that stars in Barolo
and Barbaresco, but this
is weeknight or aperitivo
Nebbiolo, a lighter and
more delicate rendition of
what many consider to be
Italy’s greatest red grape.
You still encounter Nebbi-
olo’s trademark backbone
of tannin, but it’s been
tamed over the course of
one year in barrels and
borti, making for a bottle
that is perfect alongside
taghatelle al ragu or even
just some cuts of salumsi.
—TOM WOLF

$14.00 per bottle
$151.20 per case

ABOVE Tintero’s vineyards. © Dixon Brooke

COVER Epiré ’s proprietor, Paul Bizard, and former cellarmaster. © Gail Skoff




TOMATO AND CHEESE TART FROM THE LOIRE

BY CHRISTOPHER LEE

Tomato tarts appear on many French tables, in endless variation. In California, we’re lucky
to hawve wonderful tomatoes available in just about any grocery store and in many forms—
countless varieties of heirlooms in a rainbow of colors, beautiful red slicers, excellent hybrids.
Local farmers’ markets are terrific sources. Choose whatever kinds you find atrractive.
Heirlooms are wonderful, diverse tomatoes of assorted flavors, but they are fragile on the
shelf and in the pan; they are best served the day they are picked. I prefer Early Girls, a
hearty, deeply flavored, short-season variety developed for our climate, which are brilliantly
suited to dry farming. In our area, we often have Early Girls until the end of the year, and
they sometimes hold on longer than that in some climates.

Wine 1s notoriously difficult to pair with the acidity of tomatoes, though in this recipe the
cheese and pastry mitigate any conflict. I find this perky tart wonderful with either of October’s
Adventures wines. Chill the Langhe Nebbiolo slightly if the weather is on the warm side.

One 9-inch pastry shell I cup heavy cream
1-1% inches deep, I cup milk
baked blind (see below) Y4 teaspoon thyme leaves,
1'% pounds ripe tomatoes coarsely chopped
of your choice 8 ounces Cantal cheese, grated
%4 teaspoon sea salt (Gruyere and Comté are good alternatives)
1 whole egg I tablespoon black peppercorns,
3 egg yolks preferably Tellicherry, coarsely cracked

Place the unbaked pastry shell in the freezer for 30 minutes. Line it with a layer of
aluminum foil pressed gently onto the shell. Bake the shell for 12 minutes at 375° F
until pastry begins to color. Remove foil and cool to room temperature.

With a sharp knife or on a mandolin, carefully slice tomatoes crosswise into even
Va-inch-thick slices. Lightly salt tomatoes with Y2 teaspoon sea salt and place on a
perforated pan or in a large sieve to drain for 15 minutes. LLay tomatoes on a double
layer of paper towels to absorb some of their moisture. Gently blot tomatoes to
remove surface moisture. In a medium mixing bowl, whisk together whole egg and
yolks. Add cream, milk, thyme, and remaining salt, and whisk to combine. Sprinkle
tart shell with half of the cheese. Layer the sliced tomatoes in a slightly overlapping
circular pattern on top of the cheese.Whisk the egg custard again and pour evenly over
the tomatoes. Sprinkle with remaining cheese and cracked pepper. Bake at 375° F for
40—45 minutes, until top is golden. Makes one tart or 6 servings

Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.



