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Paid parking lot
exceeds expectations
     The town’s new paid park-
ing lot, operated by Valet
Park of America, has ex-
ceeded expectations, accord-
ing to selectman Bruce
Miller, who was instrumental
in convincing National Grid
to open up the property to
parking. 
     In its first 30 days of oper-
ation, Valet Park of America
parked 1,967 cars in the lot,
located off Candle Street in
downtown Nantucket, at a
rate of roughly 65 per day. 
     On Aug. 2 and 3, the lot
had its two busiest days of
the summer, when 142 and
145 drivers paid to have their
cars parked, respectively. 
     Drivers pay three sepa-
rate rates to park in the lot:
$15 for the day (9 a.m. to 5
p.m.), or $10 between 11 a.m.
and 2 p.m., and $20 from 5
p.m. to midnight. 

DeMarco sauce now
for sale at Boston
Whole Foods
     Don DeMarco, former
owner of DeMarco Italian
restaurant on Nantucket
until closing it last year, said
this week the DeMarco Good
Family Food Products pasta
sauce is now for sale at the
Whole Foods supermarket on
Cambridge Street in Boston.
     DeMarco’s sauce is also
available in a number of
other retail locations on the
island and around the region.

Town clerk’s office
closing early Aug. 27
     Town Clerk Catherine
Flanagan Stover said the
town clerk’s office in the
Broad Street Town & County
Building will close at 12:30
p.m. Tuesday, Aug. 27, for a
state-mandated training we-
binar. It will reopen Wednes-
day, Aug. 28 at 8 a.m.

Chamber holding
“oldest guide” contest
     The Nantucket Island
Chamber of Commerce is
currently sponsoring a con-
test with the following chal-
lenge: Send (or bring in to the
Chamber office, upstairs at
Zero Main Street) your oldest
copy of its annual “Official
Guide to Nantucket” for a
chance to win a bag of “swag,”
including gift certificates, T-
shirts and more donated by
Chamber members.
     The guide has an annual
print run of 40,000 copies
that our distributed world-
wide. 
     The deadline for submis-
sions is Wednesday, Aug. 28,
with the winner to be an-
nounced on Friday, Aug. 30.
For more information, call
the Chamber at (508) 228-
3643.

Business
Briefs

41 MAIN STREET

ArnosNantucket.com
508-228-7001

 

EIGHT DRAFT BEERS

41 Main Street

Reservations Accepted 
For All Meals

FULL LIQUOR    DINING BAR

54 Years 
of Casual Dining 

at Reasonable Prices

BREAKFAST 
9 - 2 

Avocado Omelette

Spanish Omelette

Spicy Omelette

Seafood Omelette

Classic Benedict

Lobster Benedict

Huevos Rancheros

Belgian Waffle

Bloody Mary

LUNCH
11 - 9 

Lobster Bisque

Gazpacho

Fried Clams

Spicy Calamari

Bruschetta 

Chili Pork Tacos

Panini

Quesadilla

Lobster Roll

DINNER
4 - 9 

Haddock

Halibut

Lobster

Salmon

Scallops

Swordfish

Tuna

Surf & Turf

Filet Mignon

54 OLD SOUTH ROAD 508-228-1123

SUMMER CLEARANCE SALE
• Great SAVINGS on selected in-store pieces

• Outdoor Furniture - up to 50% OFF

SEALY SALE:
Buy an Optimum Mattress
and get a FREE Boxspring

AUNT LEAH’S FUDGE
“The Best Fudge in The World” 

Over 34 flavors!

The Courtyard, 16 Straight Wharf 
Call 508-228-1017 OR order online www.auntleahs.com 

Thank you for supporting the
Nantucket Cottage Hospital. 

We raised $9280!
We may be small, but we’re mighty!

•Restorative treatment for muscle, ligament & joint pain
•Post-op strengthening, ROM exercises, scar reduction

•Massage for fertility, pregnancy, birth & menopause
•Myofunctional Therapy for TMJ (jaw pain)

•Biomechanical analysis for sports & RSI
•Weight loss support, nutrition, exercise

NYC: 212-242-4962
www.TheNeuroMuscularCenter.com

Sara K. Vogeler
BMC®, LMT, NMT

35 years in practice

Free 
lecture-dem 
Sunday 8/24 
at 4pm, Brant Point.
Call to reserve space.

In Nantucket:
8/24 - 8/30

Cell: 646-408-6419

NeuroMuscular Therapist

Sophisticated Luxe Clothing & Accessories

...shop our sale

Tucked between Parchment and Trillium 
11 Washington Street • 508-228-4788

Calling All     haler
Parents and Fans!

FALL HEADSHOTS IN COLOR
A GREAT SCRAPBOOK KEEPSAKE!

reserve your space today!

Support your team
Advertise in the 

2013 FALL SPORTS EXTRA
to be inserted in the November 21st
The Inquirer and Mirror

Call 508-228-0001

Topper’s wins its 17th straight 

Grand Award from Wine Spectator
By Jen Laskey 

Contributing Writer

     If you’ve ever treated your-
self to a meal at Topper’s at the
Wauwinet and nosed through
the wine list, you know what a
hefty tome it is. 
     You could easily spend an
hour or more poring through it,
sizing up rare vintages of Do-
maine de la Romanée-Conti,
Mouton-Rothschild, and
Château d’Yquem, and explor-
ing an impressive array of un-
usual selections from
winemaking regions as far-
flung as Slovenia, Morocco and
the Middle East. 
     The revered list at Topper’s
maintains a steady allure, and
it’s not just devoted diners who
think so. Recently, Topper’s won
Wine Spectator’s Grand
Award – the publication’s high-
est honor for a restaurant’s
wine list – for the 17th year in
a row.
     Only about 13 other restau-
rants in the world have held the
Grand Award consecutively for
the same amount of time as (or
longer than) Topper’s, and only
four have held it each year since
its inception in 1981. This year,
just two other restaurants in
Massachusetts – in all of New
England, for that matter – re-
ceived the Grand Award. Nei-
ther of them are Nantucket
establishments, but American
Seasons did earn the second-
tier Best of Award of Excellence;
and several other island restau-
rants, including The Boarding
House, Cru, Galley Beach, Le
Languedoc, The Pearl and
Ships Inn were granted the
publication’s basic Award of Ex-
cellence. 
     Cellar master Craig Hanna,
a 23-year veteran of Topper’s,
began working with the restau-
rant’s beverage program in
1996, the same year it won its
first “Grand Award, and two
years later became the cellar
master, directly responsible for
maintaining the last 15 of Top-
per’s 17 Grand Awards.
     For nearly two decades,
Hanna has been honing Top-
per’s wine list, which features
1,450 different selections from
wine regions around the globe
with a special emphasis on Bur-
gundy and the Rhone in France,
Piedmont in Italy, and an exten-
sive subset of half-bottle offer-
ings. But it’s not just the sheer
number of labels that consis-
tently earns Topper’s the publi-
cation’s highest honor.
     Wine Spectator editors also
evaluate Grand Award winners
based on their representation of
top producers and their selec-
tion of mature vintages as well
as large-format bottles. They
consider how well the wines
complement the cuisine, the
level of organization, presenta-
tion and wine service, and the
restaurant’s uncompromising
devotion to the quality of the
wine program. 
     Originally from central Ver-
mont, the master of wines at
Topper’s said it was Peter Wal-
lace (formerly the executive chef
at The Westmoor Club, Òran

Mór and Topper’s) who led him
to Nantucket. The two went to
high school together and they
both worked the restaurant
scene in the Killington ski area.
     After college, Hanna joined
Wallace on Nantucket and
tended bar for a summer season
at the India House, where Wal-
lace was cooking. It was there
that Hanna had one of his most
memorable early wine experi-
ences. 
     “I remember tasting the first
great white burgundy I’d ever
had, and it was like, whoa, now
I understand why people drink
this stuff,” he recalled with a
nostalgic smile.
     When Wallace became the
chef at Topper’s, Hanna, who
had been working in Washing-
ton state for several years, re-
turned east, and was hired as
the maître d’. A few years later,
Hanna took on the role of cellar
master.
     Much like a self-taught chef,
Hanna developed his wine
chops on the job through years
of wine-tasting, sommelier serv-
ice and winter travels to the
world’s top wine regions. 
     For a few years while he was
the maitre d’ at Topper’s, he
worked alongside Michael
Fahey, who transitioned Top-
per’s original all-American wine
list into a more international se-
lection with a focus on French
wines. Hanna has gone on to
significantly increase the Ital-
ian offerings and add many
wines from other parts of the
world, such as South Africa,
New Zealand, Corsica, Greece,
Spain and Lebanon. 
     At one point, he pulled out
an old wine list to illustrate the
difference in size between the
early wine offerings and the
current selections. 

     “It’s only three pages,” he
said, smiling, as he flipped
through the skinny menu.
     Overseeing an award-win-
ning wine list, working in a luxe
setting, and gazing out at the
water while hobnobbing with
many of the island’s most elite
visitors seems like quite the
glamorous gig, but Hanna said
that while the best part of his
job does involve building rela-
tionships with guests and guid-
ing them toward exciting wine
selections, it’s not all sipping
and socializing. 
     “Being in charge of a big
wine list is really a lot like being
a librarian,” he conceded.
     The 1,450 labels on Topper’s
wine list translate into approx-
imately 20,000 bottles of wine
that Hanna organizes and
maintains in three different
temperature-controlled “cellars”
(none of which are actually un-
derground).  
     Despite the luxury location
and the extraordinary contents,
Topper’s cellars themselves are
surprisingly bare bones. The
main cellar off the kitchen is not
much more than a converted
walk-in refrigerator with two
aisles of floor-to-ceiling shelving
that Hanna built with his fa-
ther years ago. It’s close quar-
ters, especially for a strapping
guy like Hanna. But despite
looking a bit like the proverbial
bull in a china shop, he navi-
gates this nexus of his inven-
tory deftly and with an
impressive amount of grace.
     “It looks small,” he said,
sandwiched between two walls
of wine, “but it’s amazing how
much you can fit in it.” 
     This particular cellar, which
gets stocked daily for lunch and
dinner service, holds 6,000 bot-
tles. Aside from the bottles
themselves, the only decorative
element of the cellar is a patch-
work of labels peeled from some
of the restaurant’s most prized
bottles, and then affixed to a
few bare spots on the walls. 
     “It’s funny,” Hanna said.
“With some wines, you’re so
happy when you find them. And
then, all of a sudden you sell
one, and you’re like, ‘Oh my
God, it took me two and a half
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Cellar master Craig Hanna has overseen the wine program at Top-
per’s at The Wauwinet for 15 of the 17 years it has received Wine
Spectator’s Grand Award. Topper’s is in rare company, being one
of only 13 or so restaurants worldwide to receive this top honor.

“I remember tasting
the first great white

burgundy I’d ever had,
and it was like, whoa,
now I understand why
people drink this stuff.” 

– Craig Hanna
Cellar master

Topper’s at The Wauwinet
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years to get that. How am I ever
going to replace it’?” Thus, the
cellar wall pays homage to some
of the great wines Hanna and
his sommeliers have sold that
they’ll never see again.
     Topper’s does not possess
large quantities of any particu-
lar wine. Rather, it has small
quantities of many, many wines.
When stock begins to dwindle
or runs out completely, Hanna
usually replaces it with some-
thing very similar, or with the
same wine in a newer vintage. 
     About a third of the time,
however, he uses it as an oppor-
tunity to evolve the list, to
switch out some Spanish wines
for South American, for exam-
ple, or to change up a few Cali-
fornia pinot noirs with some
from Oregon. Currently, he’s
plotting to add wines from
Croatia, Georgia (the country),
Crimea and, more locally, Long
Island, and he’s always on the
lookout for the most sought-
after wines in each category of
his wine list. 
     He says that on average,
Topper’s runs out of four to
seven wines a day, so the wine
list is always in transition, and
as a result, it gets updated two
to three times a week. Keeping
tabs on the wine world is an-
other key factor when replen-
ishing the wine stock. Right
now, Burgundy is a major con-
cern. 
     “We’ve had three very short
vintages in terms of production
in Burgundy, which is our main
focus, and they’ve just had a ter-
rible hailstorm and flooding this
year,” said Hanna, who is now
strategically stocking up on age-
worthy 2008 and 2010 Bur-
gundy vintages. 
     In addition to his librarian-
like duties of stocking and
maintaining Topper’s wine cel-
lar and providing world-class
sommelier service, Hanna over-
sees the rest of the beverage
program (including spirits,

cocktails, glassware and ac-
counting), supervises the bar
and sommelier staff, and collab-
orates with chef Kyle Zachary
on the tasting menus. 
     Hanna saud there is “a
uniqueness to Chef Kyle’s cui-
sine” that he admires. 
     “Chef Kyle puts a lot of focus
into all elements of a dish,” he
said, which presents a certain
challenge for him. 
     When it comes to the tasting
menu, Hanna said, he’s more
likely to focus on weight than
trying to match wines to the
complex flavor profiles that
Zachary and his executive sous
chef Tom Pearson infuse into
each course. Another element
Hanna considers when select-
ing wines for the tasting menus
is that many wine connoisseurs
look to the tasting menu for ex-
posure to wines that will be new
to them, so he’s always looking
to include intriguing pairings
that guests will find stimulat-
ing. 
     With all his years of experi-
ence serving the world’s best
wines at one of Nantucket’s
most acclaimed restaurants,
Hanna could easily be a very
persnickety sommelier, but he is
remarkably modest with a
strong work ethic and a gener-
ous demeanor that suggests he
could strike up a great conver-
sation with anybody – qualities
that have surely helped him
excel in his role over the years. 
     He certainly doesn’t seem to
have let his 17-year reign as a
Wine Spectator Grand Award-
winning cellar master go to his

head either. Rather, he credits
Topper’s owners with making
the wine program possible,
pointing out that it wouldn’t
exist if it weren’t for the
Stephen and Jill Karp’s invest-
ing in it. He is also quick to ac-
knowledge what great culinary
company he finds himself in on
Nantucket.
     “We’re blessed to be on this
island,” he said. “The wines and
cuisines being offered here are
exceptional, and I think the se-
lection is better now than it has
ever been.”
     Hanna also gave a nod to his
staff and Topper’s clientele,
who, he said, make his job a lot
easier and make him look for-
ward to going to work – even in
August. 
     “We’re on the far end of a far-
away island and we try to pro-
mote great service and great
food with great wine for our
guests,” Hanna said. With 23
years of that level of devotion,
it’s no wonder that Wine Spec-
tator and such a high propor-
tion of the restaurant’s clientele
keep returning to toast at Top-
per’s time and again.
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Beautifully built home with a bright and open floor plan with 5 bedrooms, 5.5 baths
and multiple living areas.  Fully finished lower level.  Private yard, close to town!

Price reduced to $2,575,000

N

Listing Agent: Matt Payne, Managing Director  •  508-325-5023 (direct line)

57 Main Street, Nantucket, MA 508-325-5000
www.congdonandcoleman.com

508.228.1894
WWW.NHA.ORG

Whaling Museum, 13 Broad St.
FREE for current members

Nonmembers: $10/adult, $5/youth

Late Night at the Museum
Wednesdays, through Aug. 28  • 5pm - 7pm

PETER ENGLAND
NANTUCKET

3 & 11
OLD SOUTH WHARF

ALL SWEATERS
HAND-LOOMED IN THE USA

(Continued from page 4A)

Topper’s: First class wine list maintained
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H20 LIGHT SHOW: Large yachts are berthed on the outside of the Nantucket Boat Basin Monday
evening. Lights from the dock illuminate the basin waters with an eerie green glow at sunset.

“We’re blessed to be on
this island. The wines
and cuisines offered
here are exceptional,

and I think the 
selection is better now
than it has ever been.” 

– Craig Hanna
Cellar master


