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Chloe Creek Pinot Pairings has made every attempt to transcribe and deliver full- working, 

accurate recipes from each participating chef.   
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FOREWORD

By Steve Barnes
Restaurant columnist and senior writer for the Times Union and author of the popular Table Hopping blog

cities in the east and west?

Times Union’s Table Hopping 



MELODIES CENTER 
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INTRODUCTION

— Andre Simon, 20th century wine merchant/writer

Chloe Creek 
Pinot Pairings
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A WINE AND CHEESE PAIRING 
By Angela J. Chichester with Sean O’Connor, Owner R & G Cheesemakers





TRIPLE GARLIC AIOLI  

  olive oil

1 large egg

½ teaspoon kosher salt

SCALLOPS

12 diver scallops 

This dish came about one night as 

a special at the restaurant. I was 

thinking about something to do with 

scallops, as well as a way to put a spin 

on something classic that everyone 

knows and loves. The idea began 

using the scallop as the bread in a 

BLT sandwich. Over time the dish has 

I ran it as a special, but the spirit is 

still there.

0 

0 





RILLETTE

2 sliced shallots

2 teaspoons whole coriander

2 teaspoons kosher salt

TAPENADE

  remove seeds

Olive oil

Salt and pepper

Preheat oven to 300o

The Rabbit Rillette is such a country classic. Rabbit farms are abundant in our region - and 

given their reputation for multiplying, there never seems to be a shortage. We love this 

and lovely Pinot Noir.





WRAPPED PRAWN

¼ red onion

Salt 

2 egg yolks

1 clove garlic

0

My inspiration for this dish comes from my early twenties, when I started to take cooking 

seriously. We had a dish on the menu that revolved around red wine mayonnaise, 

prawns,and brown butter. I still remember how much I enjoyed how the mayonnaise 

complemented the shrimp, so I thought I would re-invent it in a new way with pancetta, 





  into 10 pieces   

3 large Spanish onions, chopped

10 cloves garlic, chopped

1 cinnamon stick

Preparation

   

 
8 SERVINGS

Lean, healthy rabbit is not well-suited for roasting or grilling; but rather stewing with 

gaminess.

Chloe Creek Pinot Noir’s earthiness, combined with its vibrant berry qualities, is the 

perfect paring – both for cooking and drinking.





 

  

Freeze 5 hours

2 large eggs

½ teaspoon salt 

 

a natural match. The full-on richness and fattiness of the mascarpone ice cream provide 

the perfect contrast or foil for the light tannins and crisp acidity of Pinot Noir. Plus, any 

excuse for drinking wine with dessert sounds like a perfect pairing to me.



starters
SOUPS

SALADS

APPETIZERS

Vongole alla Siciliana 

INDEX



entrees
FISH & SHELLFISH

Roasted Fennel and Fingerling Potatoes



Avocado Paint

Potato Coins

BEEF & VEAL

Empire Steak 



Filet Oscar

LAMB

PASTA

George Harrison 



PORK 

POULTRY & DUCK

Cipollini Onions and Grilled Figs

Faraona con Pinot e Ciliege 

WILD GAME



Cinghale all Papparadelle 

Pheasant Fricassee

PIZZA

desserts
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