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Welcome to the  

Mandarin Oriental  
Las Vegas

Cliff Atkinson has been part of the Mandarin Oriental team for nearly 20 years, working in their properties in San 
Francisco and New York before becoming general manager in Las Vegas. Here, he fell for not only the physical 

beauty of the hotel but also the people, who in his estimation are what make this destination so special.

There are a lot of hotels in Las Vegas, but we are unique in that we 
are a true luxury product and an oasis in the city. A nongaming and 
nonsmoking hotel, we are really the antithesis of the Las Vegas stereotype, 
and that has incredible appeal. Our guests appreciate what we are—in 
fact, they demand it. It’s secluded. It’s private. Of course, you have access 
to everything Las Vegas has to offer, only now you can come back and 
escape that reality in the cocooned sanctuary we have created here.

We are the only property in Nevada to have the Forbes Five-Star Award 
for all its entities—triple five stars for our hotel; our restaurant, Twist by 
Pierre Gagnaire; and our spa. Only six properties in the world can boast 
this distinction. In a city with more than 150,000 hotel rooms, it makes 
our 400 truly stand out.

Winter at the Mandarin Oriental Las Vegas is a very special time. Within 
the hotel, we celebrate with a seasonal Nutcracker Tea in our Tea Lounge. 
A portion of this experience goes to support the Nevada Ballet Theatre, 

a local charity that is very important to us. And in February, there is no 
better way to experience the art of romance than by dining at Twist.

So welcome to the inaugural issue of our magazine. Here, you will learn 
why Chef Pierre Gagnaire picked Las Vegas for his first American dining 
adventure, and how the wines are paired and selected. You will read about 
how every design detail is created with emotional attachment. And above 
all, you will get a sense for the family we are and the experience we strive 
to offer. Because more than anything, it is the people who make staying 
here so special, with the same experience you’d expect at our original 
Mandarin in Hong Kong and Bangkok. At the Mandarin Oriental, we 
deliver on a promise of impeccable service. Whatever the reasons that 
brought you to Las Vegas, we hope you leave the city refreshed, satiated, 
and ready to come back and stay with us again.

—Cliff Atkinson 
General Manager, Mandarin Oriental Las Vegas
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“Eric came up 
with a unique 
identifier for 
us with The 
Moment of 
Yuanfen 1.  
It features the 
hotel’s signature 
colors and 
embodies a strong 
sense of place. 
There is a very 
emotional human 
tie between the art 
and the building.”
—Cliff Atkinson  
General Manager
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design 

The Art of Identity
The Mandarin Oriental Hotel Group’s highly recognized logo is a fan that embodies their 

luxurious and elegant image with a nod to their Oriental essence. Each hotel commissions 
their own particular fan to reflect the individuality of that property. 

Perhaps it was fate that drew American-born Chinese artist Eric Jiaju Lee 
to the Mandarin Oriental commission. An avid rock climber, Lee was 
already familiar with the Las Vegas terrain from his visits to Red Rocks. 
As an artist, he had spent time studying landscapes and working with 
silk fans. And as a professional, his path crossed happenstance with hotel 
executives, who noticed his work at an art show in Miami.

Lee’s interest in art started at a young age with classes when he was only 
7 years old. He easily admits that the visual arts are the best way for him 
to express what’s in his life. Two trips during high school—one to Paris 
and the other to Taiwan—deeply influenced his decision to pursue art as a 
career. A trained violinist, he connects with surrealist Wassily Kandinsky, 
who was fascinated with the power of music and paralleled the two media 
to explain the validity of surrealism as a movement. Likewise, Lee sees 
harmony and discord in color combinations. 

Studying his own cultural background brought him to the works of a 
great Chinese artist of the early part of the Qing Dynasty, Shi Tao, whose 
writings parallel Kandinsky’s ideology and personally reinforced to Lee 
the importance of that style of art. As a hiker and climber, Lee finds 
that nature often informs his work, much the same as Kandinsky, who 
was inspired by landscapes and capturing the spirit—not necessarily the 
visibility—of nature. This thread is also prevalent in Chinese art, where 
artists would travel to and soak in the essence of a place and then go 
home and paint nonexisting landscapes based on what they had seen. “A 
fundamental part of Chinese painting is the idea of positive space—solid 
forms, like mountains—and negative space, like a river,” explains Lee. 
“It is the yin-and-yang dynamic of action and nonaction. The sky, mist, 
and rivers were unpainted while the rocks and actual things were.” To a 
Chinese painter, Western art is all active, as every part of the canvas is 
usually covered.

For his work, Lee also looks to Jackson Pollock for inspiration, who 
likewise left space on his canvas. “The spaces followed a rhythm, much 
like calligraphy,” says Lee, who then decided to follow suit, not covering 
the whole canvas as well as abandoning the use of brushes. Lee started 
pouring paint and tilting the surfaces to make the paint “move.” He also 
began incorporating into the process another of his personal interests, tai 
chi. “I realized that if I used tai chi movements as I tilted the paint, it 
resulted in a more natural line. To embody nature, there has to be an 
uncontrollable element to that. Just like the natural line of a river, where 
water finds the easiest route, I wanted gravity to manipulate the line with 
more natural movement.”

Historically, many Chinese artists have worked with silk as a medium to 
expand his or her base, and Lee began doing so too. He also experimented 
with shapes, first traditional squares and then vertical and horizontal 
rectangles. He moved on to circles and another Chinese signature, the 
fan. “The fan is a perfect synthesis of my interest in abstract painting and 
traditional Chinese painting,” adds Lee, who was showing some of his fan-
shaped paintings at Miami’s Art Asia, where Mandarin Oriental executives 
spotted his work. 

To prepare for the Mandarin Oriental piece, Lee was flown out to Las 
Vegas. Unlike original art, Lee explains, the challenge of a commission is 
to find your own interests in something someone else wants. “You have 
to stay genuine to yourself as an artist while fulfilling the needs of your 
client.” 

The backdrop of the resulting The Moment of Yuanfen 1 painting is a rich 
rust color, inspired by the natural colors of the region: the oxidized iron in 
the rocks. “The orange-red Aztec sandstone is so textured. And when the 
sun hits it, it is really something else. The background is the geography of 
the landscape: the mountains, with clusters of smaller forms to represent 
the blue of the sky, the green of the desert flora, and the red and violet 
striations found in the earth and rocks in the Las Vegas area.”

To this, Lee added a “pouring” of gold in the shape of a flowing branch, 
with a similar form underneath in red as its shadow. “Gold represents the 
richness and luxurious experience of urban Las Vegas.”

The result is a telling calling card for the resort, combining its geographical 
position with the sparkle of the Mandarin Oriental’s location on the Las 
Vegas Strip. And in many ways, it is the perfect amalgamation of Lee’s 
interests as a person and as an artist, pulling from all aspects of his craft 
and dynamic as an individual. 

“I do think it was fate that this project happened,” adds Lee, thoughtfully, 
who has used the word yuanfen, or fated, in the piece’s title. “And now 
the value of my art is being able to share it with others in such a public 
setting.”

Five feet wide and over two feet tall, The Moment of Yuanfen 1 hangs in the 
hotel lobby on the 23rd floor and can be found on printed materials used 
throughout the Mandarin Oriental. A companion piece, The Moment of 
Yuanfen 2, similar in composition except for a black “pouring,” hangs in 
the hotel residences. 
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a Twist 

Tenderness  
on a Plate

Before arriving on the supersized Las Vegas scene with his first restaurant in the United States, Chef Pierre Gagnaire’s talents as a culinary 
artist had been showcased at 12 restaurants around the world, including in London, Paris, Berlin, Dubai, Moscow, Hong Kong, and Tokyo. 
Gagnaire is hailed as the father of molecular gastronomy, creating dishes with such bold brushstrokes of flavor that they defy conventional 

wisdom. And yet there is a simplicity that underlies the philosophy of his cuisine: food for the sake of letting seasonal ingredients shine. 

Chef Pierre Gagnaire is very much at home when he is in Las Vegas and 
is inspired by the uniqueness of the surroundings and everything the city 
has to offer. He might take in a show, dinner at Jean-Georges Steakhouse, 
or a little sun poolside. He understands the restaurant and culinary 
landscape—and Twist by Pierre Gagnaire at the Mandarin Oriental is the 
interpretation and expression of his vision. 

“I wanted to open a restaurant in America, but I knew from the beginning 
that Las Vegas was not a typical city. I wondered what people would expect 
if I came here,” says Gagnaire. “I know here I am not the star. The star is 
the theatrical shows, the constellation of restaurants, the sporting events, 
because this is the only place in the world where pleasure is actually the 
business and function of a city. We are just a very small part of that; but 

when you understand your place, it allows you to tell your story, which we 
do here with our own twist on Las Vegas.” And for Gagnaire, that twist is 
tenderness.

“My mission—not just here but around the world—is to put tenderness 
on the plate. It’s not a word you usually associate with a place like Las 
Vegas, but we try. I am constantly impressed by the quality of food here, 
the quality of service, and the product. Our compassion and tenderness is 
what sets Twist apart from the rest.”

Gagnaire is no stranger to turning things upside down. It’s how he got 
his start in France, rebelling against traditional cooking methods with 
experimentation. Working with new ingredients, techniques, and 
combinations of flavors and textures established him as a global talent, 
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Beautiful wine comes 
from a beautiful place...

Experience the stunning beauty of 

New Zealand through elegant,  certified 

sustainable, estate-grown wines. 

This is how to drink beautifully.

New Zealand   PO Box 3. Cheviot 7341, New Zealand, P: +64 3 319 2993, info@mtbeautiful.co.nz

USA  PO Box 1913, Benicia CA  94510, USA, P: +1 707 745 3649 , F: +1 707 745 3628, info@mtbeautiful-usa.com

www.mtbeautiful.co.nz    
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and his restaurants have the Michelin stars to prove it. In 2000, he began 
working with French chemist Hervé This, and this added dimension to 
his cooking propelled him to international acclaim for his and This’s work 
together in the kitchen. It is perhaps the best place to start when extracting 
tenderness that is the exact chemistry of the chef ’s heart and soul.

“Twist” also refers to the dance craze that shaped Gagnaire’s youth. “It 
was my passion, my American dream, pulled from the music, the movies, 
and the rest.” And so when he finally made the move to the United States, 
it made sense to put all these stories into his dishes. Elegant in theory 
but grounded in history is his story, where food takes on a life of its own 

because it’s infused with feeling and honesty. “Sure, we want to create 
a nice place with the lights and the view, but with the food we try to 
honestly convey my spirit—and also the spirit of the city.”

Poet, scientist, chef, and conductor, Gagnaire finds inspiration in his 
work and his focus is always on the task at hand: “My inspiration is to be 
attentive to my sensibilities, to take time for silence, and to be considerate. 
It is a mix of reflection and work with the team in the kitchen. In the end, 
it really is impossible to explain.”

Chef Gagnaire relies on his staff at Twist, helmed by Chef de Cuisine 
Ryuki Kawasaki, who has worked at Gagnaire’s restaurant Sketch, in 

9

ZeZette broth   
Broth of Herbs and Coconut Milk, Cod Cake,  
Multicolored Gnocchi, Shredded Organic Chicken 
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Over decades and drop by drop, tropical rainfall filters through volcanic rock into an ancient aquifer 
hundreds of feet below ground to create Earth’s finest water. It’s a natural process that provides 
FIJI Water with its unique mineral profile and soft mouthfeel. Try a bottle. You owe it to yourself.

IT OWES ITS SOFT TASTE
TO 200 FEET OF SOLID ROCK.

FIJIWaTEr.COM
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London, as well as a long list of other Michelin-starred kitchens in Europe 
and Japan. “We have been together eight years now. He knows the market; 
he knows what to buy seasonally. We talk, we Skype, we email—we have 
a lot of conversations.”

Gagnaire was drawn to the Mandarin Oriental for several reasons, not 
the least of which was his long-standing relationship with the group, 
beginning at his restaurant in Hong Kong. “Because this hotel in Las Vegas 
is small and intimate, I know everyone here and can rely on their attention 
to detail and perfection in execution. It’s the same in the kitchen—they 
are family to me, and I believe this is key for success: the quality of the 
team. I am lucky in terms of being healthy and loving what I do. I truly 

enjoy living in the kitchen, where I can observe each person’s skill level. 
When I am here, I show the staff new things, I explain what I want, I make 
adjustments—all this in the kitchen, not in the office.”

In a city that rings in big volume with little discrimination, Gagnaire 
believes the Mandarin Oriental’s level of excellence is responsible for the 
discerning nature of the clientele who dine a Twist. “The guests here are 
not typical of the city. They come from around the world because of the 
hotel. And they appreciate good food.” With that in mind, Gagnaire takes 
care to prepare a show for them daily. “When you have a balance between 
taste, the visual attention to detail, and the sounds and smells, it is a show. 
The show is on the plate.” u

GrAND DeSSert PIerre GAGNAIre   
Lemon Gelée, Lemon Sorbet, Coffee Cream

Fig Crumble, Buratta Ice Cream

Belle-Ile Biscuit, Pear Pulp with Lime

Milk Chocolate–Coated Cassis Parfait, Cassis Compote

Biscuit Roll, Orange, Ginger Confit, Praline Ganache, 
Black Chocolate Plaque
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From The Source  

Artisanal Foods

I built my collection one ingredient at 
a time. I think chefs responded to my 
products because they knew my underlying 
motivation was a fascination with food. 
I tend to become captivated by one food 
subject and just dive in and immerse myself 
in it. And so chefs started to ask me to look 
into specific ingredients for them.

My goal is to learn everything I can about 
the food industry as a whole. I try to 
establish what the customary practices are 
in creating a product versus how it probably 
should be done. I want to support producers 
who do not cut corners but create these foods 
in the best, most traditional fashion. And 
I want to push the envelope, working with 
products no one has ever heard of before and 
being the first to move things forward. 

I don’t measure the success of Artisanal 
Foods just in terms of dollars. I want those 
dollars to represent a unit of good that has 
been done. And so I think it is great that 
the Las Vegas Strip is able to support a lot of 
smaller companies through the business they 
do with us.

oN CAvIAr

I’ve personally worked on eight 
caviar farms to learn all about them, 
spending time in each department. 
I give caviar presentations to front-
of-the-house staff and have taught 
courses on it at Le Cordon Bleu. 
It’s an amazing subject and I like to 
compare it to wine, because you 
basically have eggs and salt versus 
grapes and yeast. Add time to the 
equation and, just like wine, the 
caviar takes on the flavor of the place 
in which it lives. In 2008, the sale of 
wild caviar was banned, so now there 
are about 100 farms around the 
world that harvest caviar. Each farm 
has to create the best environment 
possible, as sometimes the fish live 
there for up to 12 years before they 
are harvested. We offer a selection of 
caviars from a Spanish one to several 
that Twist uses from Tsar Nicoulai’s 
farms in Idaho and California.

oN FoIe GrAS

We get our foie gras from Sonoma 
Farms, which had to close and 
relocate to New York State after the 
California ban went into effect. They 
are the smallest and, we believe, the 
most humane company out there, 
producing about 300 lobes a week. 
We appreciate the measures they 
take in the interest of the animals’ 
welfare. The ducks are kept in 
large, well-ventilated spaces and 
then moved to a large cage for the 
last two weeks of their lives. They 
are fed cooked quality corn, which 
breaks down the starches into simple 
sugars, a French tradition that is 
no longer done at any other farm. 
Cooked corn is easier for the ducks 
to digest, and imparts a sweet taste 
and custardy texture to the foie. 
Also, the ducks are fed by the same 
person for their entire life, so they 
become familiar and comfortable. 
Treating the duck better results in a 
better product. Sonoma ducks get 
a 90-percent A grade, compared to 
the 40 to 60 percent at other farms. 

Brett Ottolenghi is the owner of Artisanal Foods, a purveyor of highly sought-after gourmet food items that supplies Twist with the 
finest foie gras, truffles, caviar, and Ibérico ham. Based in Las Vegas, Ottolenghi travels the world to source his products. He grew up 
with a keen sense about such things, foraging with his parents for morel mushrooms under the apple trees in Gettysburg, Pennsylvania. 
When he was 13, he tasted white truffles for the first time in a San Francisco restaurant, and he was hooked. He grew his interest in 
both food and business by importing first jarred truffles from Italy and then fresh ones while he was at boarding school. During college 
at UNLV, his business expanded as he began adding more products, eventually opening a retail store so that chefs could take home 
what they were using in their restaurants. Given the flood of high-end establishments and celebrity chefs that entered the Las Vegas 
marketplace in the late 1990s, Ottolenghi quickly grew a large and captive audience. 
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oN truFFleS

When I first got into the truffles 
business and started trufflemarket 
.com, there was a 100-percent tax 
on imported truffles from Europe. 
And so I ended up getting them 
from Croatia, which was not a part 
of the European Union at that time 
and actually has more truffles than 
Italy. They are exactly the same 
species and indistinguishable in 
quality, although that is a matter 
of debate. Truffles vary from one 
to the other—so, sure, one day you 
might get a better truffle from Italy, 
the next from Croatia. The truffle 
is a very delicate, old species that 
is actually on the way out. It can’t 
be cultivated and has to live in very 
precise conditions, so that means 
the places it comes from in either 
Italy or Croatia have to be identical. 
Incidentally, the tax was lifted a 
couple of years ago. 

oN IbérICo Pork

Ibérico is a Spanish acorn-fed black 
pig—which looks similar to a wild 
boar—that is just phenomenal. It 
comes from an area in Spain covered 
in oak trees called the Dehesa, and 
so to adapt, the pig can digest up 
to 15 pounds of acorns a day—the 
only breed in the world to do this. 
The result is a nutty flavor in its meat 
and fat—which is also better for you 
because, unlike a conventional pig, 
Ibérico pork contains 40 percent 
monounsaturated fat. We supply it 
fresh and cured to Twist. 

oN ChArCuterIe

Our favorite producer is Olympic 
Provisions from Portland, Oregon. 
They are a great example of not 
cutting corners. They are a team of 
butchers, each one highly skilled, 
who have a beautiful USDA-
approved plant, which in itself is 
an achievement as it’s very hard for 
small companies to meet USDA 
regulations. They butcher all-natural 
pigs, raised in the Portland area, 
to lean muscle. When the meat is 
ground to make sausages, the only 
fat they add back into it is back fat: 
the highest quality fat because it is so 
soft and melts at low temperatures. 
And so you never bite into a tough 
piece of meat. Plus they grind all 
of their spices fresh and only use 
natural pork casings that disappear 
as you eat them, and they have great 
flavor. They use traditional methods 
to ferment their meats in colder 
temperatures that take longer but 
do not mask the quality. Fermenting 
at higher temperatures can produce 
undesirable tangy flavors. You will 
find actual mold on their salami, 
which most producers clean off but 
adds to the flavor like a cheese.

oN lIoNFISh

This is my current pet project! Lionfish are one of the most difficult fish in the 
world to get because you have to hunt them with a spear. I only recently got my 
hands on them! They are a devastating breed, with venomous spikes that kill 
anything that tries to eat them. They eat little fish that normally keep the coral 
reefs clean of algae. Lion Fish are native to the South Pacific but were introduced 
to the Atlantic by aquarists, who released their pets or possibly when hurricane 
Andrew in 1992 destroyed many homes suspected to have aquariums. Every 
four years the Lion Fish population increases by seven fold. A lionfish weighs up 
to three pounds and is a firm, not-oily, delicious white fish reminiscent in flavor 
of cod. The spikes are immediately removed by the fishermen, but heat also 
destroys the venom. We work with a group of fishermen who prepare and send 
us the fish within 24 hours of catching it. Lionfish has been served in Caribbean 
dishes for the past 20 years, and there are some very creative chefs out there 
doing amazing dishes with this fish. 

For more information on the coastal invasion, visit reef.org/lionfish.

GueStS oF the MANDArIN orIeNtAl lAS veGAS CAN reCeIve Free SAMe-DAY DelIverY  

to the hotel oN All orDerS oF $150 or More FroM ArtISANAlFooDS.CoM.  

CAll 702.436.4252 to PlACe Your orDer.

lAS veGAS Store loCAtIoN: 2275 eASt SuNSet roAD, lAS veGAS, Nv 89119 

oPeN 7 DAYS A Week, 9 A.M. – 5 P.M.  

oNlY 10-15 MINuteS bY tAXI FroM the MANDArIN orIeNtAl
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wine 

Balancing  
the Bottles

“While I was the GM at the Addison in San Diego, I had the 
chance to eat at Twist a year after it opened. I’ll never forget 

one signature dish I had: Langoustine Five Ways. I was 
intrigued by the combinations of techniques and sauces used 
for the mousseline, panfried, bouillon, tartare, and poached 
langoustines. So when I was presented with the opportunity 

to find my path through wines of the world and pair them with 
Chef Gagnaire’s cooking, how could I resist?!” 

—Will Costello 
Wine Director at Mandarin Oriental

Drinking your way around a dish at Twist is often no easy feat, as Will 
Costello can attest to: “From a wine perspective, Chef Gagnaire’s food is 
very unique because you sometimes have three to four dishes with the 
same theme in them but not the same continuous flavors.” For example, 
the Trio de Foie Gras, which presents the foie poached with apricots, 
seared with raspberries and red beets, and fried as a croquette with black 
truffle. “Finding a wine that can pull together the intensity of the truffle 
along with the delicate, sweet fruit flavors is extremely challenging.” So 
Costello strives to either look for a common ground or choose his battle: 
“Is the wine going to work well overall, or make the last part of the dish 
really sing? You can’t always have it all, but it is important to let your 
guests know ahead of time what you are focusing on with the wine and 
what it highlights in the dish.”

He makes constant adjustments to make sure the pairings harmonize, 
adding that in most cases, one wine will fit the dish. But given the 
opportunity, he will improvise. “Our Grand Dessert Pierre Gagnaire 
features three fruit-driven and two chocolate-heavy dishes, so we serve 
a lighter fruit-driven-style wine as well as something richer, like a port.” 
And he carefully synchronizes the pairings with Chef Gagnaire over 
dinner, sipping, tasting, and talking them through one at a time. Costello 
is grateful for the input, and equally so that Chef leaves the wine list up 
to him. 

Given such an international clientele, Costello is mindful of balancing 
his American wines with the rest of the world, for a total of some 1,600 
selections. “Honestly, the blockbusters like the big California Cabernets 
won’t show off Chef ’s food as well, but guests who are flying here from 
Russia or Tokyo want to drink local wines, hence California, Oregon, and 

Washington,” he admits. But at the same time, this allows him to focus 
on pinot noir, a more delicate, feminine wine that doesn’t overpower the 
food and presents great values within the list that ranges from $60 to 
$6,000 a bottle. 

“The wine list I took over had a good base to it but lacked a focus 
on Burgundy and older vintages of Bordeaux, which generally lend 
themselves to Chef ’s food as they are a bit softer.” The result is reflective 
of a departure from typical Las Vegas wine lists. “There are very few places 
in the city that offer such a heavy selection of Burgundies (550 to 600) 
and, at the same time, some really unique wines like a pinot noir from 
New Zealand or a Grauburgunder from Austria, and some really unusual 
winemaking styles like orange wine. It’s a twist that pairs perfectly with 
the spirit of Chef Pierre Gagnaire’s cuisine.”

WINeS IN SeASoN

“During the cooler months, I try to focus on grapes that tend toward a 
more rich and unctuous character on the palate and sometimes come with 
spicy notes of cinnamon, clove, and ginger, which are all reminiscent of 
the season,” explains Costello. “For whites, that includes Grenache blanc, 
Roussanne and Marsanne, Viognier, and Alsace whites. As far as reds, 
the menu flavors in winter can span the whole gamut, from light and 
delicate like duck or heavy and intense like venison. Finding wines that 
match these flavors comes down to a marriage of acid and body. I really 
love syrah from the northern Rhône Valley of France as well as the styles 
from America, which are a bit more reserved. These wines have all of the 
meat and gamey character we love for the season but an equally balancing 
herbal quality, like rosemary and sage.”
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Napa Valley has a rich history as a winegrowing region that spans more 
than 150 years. The first commercial wine grapes were planted in Napa 
Valley in the late 1830s, with the first winery established 30 years later. 
In 1981, it was the first American Viticultural Area (AVA) designated in 
California. And nearly all wineries are family-owned businesses. 

Only 2 percent of the world enjoys a dry Mediterranean climate. In Napa 
Valley, these generous conditions provide vintage-to-vintage consistency 
and exceptional quality that few other winegrowing regions can boast. 
Because of its unique geologic history, Napa Valley has a remarkable 
diversity of microclimates, weather, and geography, as well as some of the 
most diverse soils found on earth. With more than 100 soil variations, 
33 soil series, and half the soil orders found in the world, Napa Valley’s 
soils and microclimates combine to create unique growing regions within 
the valley. 

Though just 30 miles long and a few miles wide, Napa Valley boasts 16 
nested AVAs, each with a truly distinct terroir, including Rutherford, Stags 
Leap District, Mt. Veeder, and Atlas Peak. Among the internationally 
acclaimed wines produced in these Napa Valley AVAs are cabernet 
sauvignon, merlot, pinot noir, chardonnay, sauvignon blanc, zinfandel, 

wine  

The Unique 
Heritage of  
Napa Valley
Innovative, quality-driven wines are a Napa Valley hallmark. For more than a century, the Vintners of America’s premier wine region has 
been cultivating excellence in everything they do, and it is this passion for quality in winemaking combined with the drive to protect the 
spectacular land and vibrant community that sets Napa Valley apart. 

and cabernet franc. The vineyards are intentionally farmed to produce low 
yields, which results in vivid, concentrated flavors in the grapes. Using a 
combination of the latest research and equipment, intuition, and practical 
experience to make distinctive wines, the winemakers have evolved their 
methods throughout the years. 

As America’s first agricultural preserve, Napa Valley is also a region of 
incomparable natural beauty and winegrowing heritage invested in 
preserving the land for future generations through environmental 
leadership and community stewardship. Napa Green is the wine industry’s 
most comprehensive best-practices program for land use and wine 
production. For every acre planted to grapes in Napa Valley, 1.26 acres 
are enrolled or certified in Napa Green Land programs, and 3.3 million 
gallons of wine produced annually in Napa Valley come from certified 
Napa Green Wineries. 

Despite its international renown, Napa Valley is one of the smallest 
winegrowing regions in the world, with only an eighth of the planted 
acreage of Bordeaux and producing just 4 percent of California’s wine 
grape harvest. It might be small in size, but Napa Valley is big in stature. 
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To Each Their  
Own Terroir

Terroir refers to the unique set of geographical characteristics—for example, climate, elevation, soil, and location—that 
are fundamental in giving each wine its own specific profile and identity. The selection of wines found on the list at 

Twist represent a true expression of their origins and sense of place. 

bANFI roSA reGAle

This festive wine—with its cranberry 
color and bouquet of raspberries, 
strawberries, and rose petals—
comes from one of Italy’s smallest 
winegrowing denominations, a 
strip of white soil in southeastern 
Piedmont. Brachetto d’Acqui grapes 
are grown in the rocky, calcareous, 
tufaceous soil of the singular La 
Rosa vineyard, not far from the town 
of Acqui Terme founded by the 
ancient Romans and renowned to 
this day for its therapeutic waters. 
In fact, legend has it that both Julius 
Caesar and Marc Antony wooed 
Cleopatra with this wine! Crisp 
and enticing with an initial softness 
that graduates into a clean and dry 
finish, Rosa Regale is perfect for any 
occasion where a smile is in order: as 
a seductive aperitif, elegant dessert 
wine, or charming match to seafood, 
cheeses, spicy fare, and chocolate. 
A perpetual crowd-pleaser, Rosa 
Regale is love at first sip! 

trIveNto GolDeN reServe 
MAlbeC 

In the high-altitude Luján de 
Cuyo of Mendoza, Argentina, the 
stony, alluvial soil receives barely 
eight inches of rainfall a year but 
is irrigated with natural snowmelt 
from the Andes. Significant 
differences between day and 
night temperatures, along with 
the beneficial effects of the three 
seasonal winds for which Trivento 
is named, confer elegance to the 
grapes. In winter, the icy polar 
wind forces sap deep within the 
vines; in spring, the warming Zonda 
races in from the Andes to rouse 
the dormant vines and generate 
new growth. Summer’s Sudestada 
provides a welcome respite from 
the searing sun and helps temper 
ripening. The result is this deeply 
colored malbec with purple and 
violet tones and a bouquet of berry, 
plum jam, coffee, and tobacco. This 
powerful wine buffeted with velvety 
tannins is an elegant match to steaks, 
roasts, pastas with robust sauces, 
and strongly flavored cheeses. 

ChAteAu tANuNDA  
GrAND bAroSSA ShIrAZ 

The soil of the Barossa Valley—
shallow, pale loam over clay and 
dark loams with ironstone—has 
long been recognized as Australia’s 
premier growing region, and 
Chateau Tanunda is Barossa’s 
cornerstone. In fact, this oldest and 
grandest Australian icon, founded 
in 1890, is home to the first vines 
ever planted in the Barossa Valley in 
1845. Excellent soils and exceptional 
growing conditions produce shiraz 
with rich, full flavors, considered 
a “winemaker’s dream” and 
masterfully epitomizing the famed 
reputation of the Barossa. Deep red 
in color, Chateau Tanunda Grand 
Barossa Shiraz is soft and supple 
yet elegant with plenty of luscious 
upfront fruit. Hand-selected grapes 
from the rich tapestry of prime 
parcels within the Barossa confer 
hints of exotic spices, and pepper 
and vanilla with a lingering finish 
of Barossan earthiness reflect the 
house style of classic, refined wines. 
Delicious with rare meats, roasts, 
and tomato-based pasta dishes. 

CASIllero Del DIAblo 
reServA PrIvADA CAberNet 
SAuvIGNoN/SYrAh

To Don Melchor de Concha y Toro, 
a ninth-century winemaker, the 
steady sunshine, cooling winds, and 
pestilence-free vineyards made Chile 
a winemaker’s dream—so much so, 
that to protect his finest reserves 
from rampant pilfering of the 
casillero, or cellar, beneath his home, 
he spread the rumor that they were 
haunted by the devil. Good-draining 
sandy loam and clay soils of the 
riverbank and benchland vineyard 
sites in the Maipo and Rapel valleys, 
the optimal microclimates to grow 
cabernet sauvignon and syrah, 
nurture grapes that are handpicked 
in April and yield an intense and 
brilliant ruby-red wine. Blackcurrant, 
red cherry, and plum notes from 
this cuvee’s major share of cabernet 
sauvignon (85 percent) combine 
with the balance of syrah-endowed 
ripe black fruit, blackberry, and 
plum. Deep and luxurious, intense 
and brilliant, with vibrant acidity and 
supple tannins. The perfect match 
for grilled and roasted meats or rich 
pasta dishes. 
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The Best Wine 
Region You’ve 
Never Heard Of 
(Yet)
If you happen to be perusing the different wine regions of New Zealand, about an hour and a half north of 
Christchurch you’ll find a region that will absolutely surprise you. It’s the region of North Canterbury, and it is 
nestled just south of the Kaikoura Seaward Mountains, situated along the eastern coast of South Island. And 
even though this region isn’t considered new by any means, it is definitely considered up-and-coming.
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Wine critic Matthew Jukes has openly praised North Canterbury on 
decanter.com, claiming that it’s the “hotbed of some of the finest Pinot 
Noir south of the equator.” He also goes on to say that if you’re a true 
connoisseur of the varietal—well, then, a North Canterbury pinot is for 
you. Those are pretty confident words about a little-known region. But 
that’s okay—wineries from North Canterbury are fully prepared to take 
on the challenge of living up to their already sought-after reputation. 

What makes this region so different is the climactic challenge that the 
winemakers face to brave growing wine in this region. According to Fin 
Grieve, vineyard manager at Mt. Beautiful Wines in North Canterbury, 
the vineyard is located “on the fringe of the growing region.” This fact 
makes it “so challenging that when the elements all fall in to place, it 
imparts incredibly beautiful nuances to the wine.” 

Apparently, North Canterbury is a region where only very few places are 
suited for growing grapes (the region also features a large amount of farms); 
however, the areas that are suitable turn out to be a winemaker’s dream 

come true. With varietals such as riesling, 
chardonnay, sauvignon blanc, pinot gris, and 
pinot noir thriving, the wines coming out of 
this region are not only surprising but also 
incredibly flavorful and pleasing to the palate. 
And with very few wineries in the area due to 
the limited growing areas, it makes real estate 
prime with little competition for prospective 
vineyards to come in and set up camp. This 
means that the wineries that had the good 
fortune to take a risk on a little-known area 
are in a good position for what is sure to be a 
big pay-off for the wine aficionado. 

Wineries to try in North Canterbury: Bell 
Hill, Pegasus Bay, Mt. Beautiful, and Arden. 



Rutherford Estate Vineyard,
Napa Valley

Michael Scholz,
Winemaker

Michel Rolland,
Wine Consultant

Discover St. Supéry Estate wines at Twist by Pierre Gagnaire.
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Brut Réserve 
Champagne NV

“Top Value Champagne”

92 
poin ts

December 31, 2011

Item #158 © 2013 Imported from France by Ste. Michelle Wine Estates Ltd., Woodinville, WA  98072 

Rich and creamy. Quince and honey 
f lavors integrate beautifully in this  
ref ined Champagne.
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