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“Carla Snow has done a terrific job with New Hampshire’s foods, wines, and wineries. The

photographs and recipes capture the state’s produce so well and the book is both educational and
entertaining! Change the state motto to ‘Live Well and Dine!””

—MICHAEL MONDAVTI,

Founding Partner, Folio Fine Wine Partners, Napa Valley, California
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One may be surprised to know that New Hampshire, a state with four seasons and dramatic weather changes, has its
own wine country, but Carla Snow, the state’s first female Certified Specialist of Wine (CSW), can certainly attest
to it. In Wine & Dine with New Hampshire, Snow offers an in depth look at New Hampshire’s award winning wines,
ciders, and meads, and the pioneer companies who create them.

CaNDIA VINEYARDS is known for its Noiret wine, which Snow describes as, “lots of blueberry notes, with moderate
acid and a touch of oak, and is fruity but not sweet.” This wine is one of the ingredients in the featured recipe, Sirloin
with Noiret Pan Sauce, created by Chef Liz Barbour of The Creative Feast.

FLac HiLL WINERY AND DISTILLERY has received a silver medal for its Apple Cranberry Fruit Wine, “This wine offers
adry apple finish with a burst of tart cranberries,” explains Snow. Ted McCormack, the executive chef at the vineyard,
created a Coq a Vin recipe which uses this wine as one of its flavorful ingredients.

JEWELL TowWNE VINEYARDS uses Chancellor as the primary grape in their New Hampshire Port and Snow describes
it as “Cigar-tobacco sweetness combines with chocolate and vanilla.” Chef Even Mallett from Black Trumpet Bistro
created a Cardamom Plum Cake recipe that pairs with the New Hampshire Port.

The other four wineries featured in the title are Farnum Hill Ciders, Zorvino Vineyards, LaBelle Winery, and
Piscassic Pond Winery.

Blueberries have long conjured New England summers, and apples evoked New England autumns—now it is time to
add grapes and honey to our sense of the region, and to experience all their flavors year-round. Thanks to advances
in hybridization, with cold tolerant grape varietals developed at wineries and universities, winemaking is now possible
even in New Hampshire’s relatively chilly climate. Apple orchards have evolved to explore the marvelous potential
of cider apples at peak ripeness. Meanwhile, the August tradition of meadmaking, which involves the fermentation
of honey, is seeing a resurgence. Illustrated with stunning color photography, and winery labels, and featuring recipes
created specifically to pair with or incorporate the beverages described, Wine & Dine with New Hampshire delivers the
good news that New Hampshire viniculture and its sister arts are making a splash at home and abroad.
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ABOUT THE AUTHOR

CarlaSnowhasmore thantwentyyearsofrestaurant
experience. She studied at the prestigious Le
Cordon Bleu in Australia, earning both Culinary
and Sommeliers certificates. Snow moved to
Bordeaux and then the Rhone, to apprentice with
the world’s best winemakers. Upon returning to
her home state, New Hampshire, Snow began
selecting wines for the area’s finest restaurants
and stores. Now the owner of A Grape Affair,
she creates fun, entertaining, educational events,
ensuring wines are approachable by removing the
“intimidation factor” of wine selection. Snow lives
in Portsmouth, New Hampshire with her husband
and daughter.

ABOUT THE PHOTOGRAPHER

Brian Smeastad was drawn to the art of
photography at age twelve, and by twenty-two his
first book was published. His passion for artistry
and his enthusiasm for travel has carried him
around the world. Smestad works in medium
format using a Hasselblad, and currently lives in
Portsmouth, New Hampshire.

ABOUT THE BLUE TREE

Based in Portsmouth, New Hampshire, Blue Tree
was founded in 2004 and is dedicated to publishing
unique photography books, art books, cookbooks,
and children’s books. For more information about
Blue Tree, visit www.TheBlueTree.com.
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“Carla Snow has done a terrific job with New Hampshire’s foods, wines, and wineries.
The photographs and recipes capture the state’s produce so well and the book is both
educational and entertaining! Change the state motto to ‘Live Well and Dine!””

—MICHAEL MONDAVI,
Founding Partner, Folio Fine Wine Partners, Napa Valley, California

“Wine & Dine is a treasure! Having been in the wine business for forty years, it’s thrilling
to discover a wine region with which I'd been previously unfamiliar. Carla brings the
wines of New Hampshire alive with her essays, giving insight into seven of the area’s key
vintners. Adding depth to her writing are the stunning photographs of Brian Smestad.
[ can’t wait to bake the Rosemary Apple Puffs to try with my first taste of Farnum
Hill Cider! This is a book that will appeal to a wide audience, wine lovers, gourmets,
those who like to travel, and historians, as well as those looking for creative food and
wine pairings.”

—CARISSA CHAPPELLET,
Chappellet Winery, Napa Valley, California

“A terrific, attractive, and compelling report on the wines and cuisine of New
Hampshire! Shari and I travel to New Hampshire for both the promotion of our
wines and other business. We can’t wait to visit the wineries described, and taste the
recipes and wine pairings suggested.”

—GAREN STAGLIN,
Owner, Staglin Family Vineyard, Rutherford, California

“As people discover the rewards of winemaking all over this country, it is so important
for books such as this one to be written to share the passion and joys that are created
when people, wine and food are brought together. How exciting to learn of a prosperous
and growing wine industry in New Hampshire which can offer so much to locals
and those from afar. A sumptuous offering which makes me want to head to New
Hampshire immediately.”

—SIMON LITTLER,
CEQ, Global Wine Company, California



