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Feasting: Tasty seafood for summer

mother claimed to have taught
him. 
     Sargent spent many of the
ensuing formative childhood
and teenage years surfing and
fishing on the outer shores of
Cape Cod. Fast-forward to
grown-up life in the Big Apple
and Sargent’s discovery “that I
could fish in the East River,
which was out my back door.” 
     “A few years later I came up
with the idea of making and
selling lobster rolls in my

Brooklyn apartment,” he writes.
Sargent ended up making

more money in this venture
than he ever had before, but the
lush lobster-roll life came to a
sudden end when the board of
health ordered him to cease and
desist or else be sent to prison.
Luckily, the demise came with a
silver lining, as Sargent ex-
plains,” I was forced into retire-
ment, but I gained notoriety
and ended up hosting my own
Cooking Channel show, ‘Hook,
Line & Dinner’.”
     As one might well expect,

Sargent’s first cookbook en-
deavor has produced anything
but another run-of-the-mill
seafood cookbook. He has in-
sisted and succeeded in putting
together a unique “my kind of
cookbook: Every recipe in here
is going to be super-fun and not
super-difficult. If it isn’t fun and
easy, it is not my kind of dish.” 
     A Nantucket-friendly sam-
pling of Sargent’s sea-to-table
recipes are reprinted here with
the hopes that readers will dis-
cover a few new “their kinds of
dishes.”

(Continued from page 2B)

Épernay gets makeover
under new management

By Jen Laskey 
Contributing Writer

     There are a number of differ-
ent shops selling wine on this
island, and they each have
something a little different to
offer. Besides the wines, some
also sell spirits and beer; some
sell cheese (or sandwiches or
health food or vintage clothing);
a few are open past 9 p.m. 
     One even gets your corkage
fee waived when you buy bever-
ages there, and then dine at the
BYO café next door. Épernay,
the little wine and spirits shop
on North Beach Street near the
White Elephant is sommelier-
owned and operated. 
     Having certified sommeliers,
which are highly-trained wine
professionals, running your
local wine shop means that you
get a more-nuanced level of ex-
pertise and more sophisticated
services beyond your typical
beverage provisioning, should
you wish to take advantage of
it. It also means that the wine
selection overall promises to be
quite interesting. And if you’re
curious about the winemaker,
the wine region or the story be-
hind a particular bottle of wine,
the staff will probably be dying
to tell you all about it.
     Becoming a certified somme-
lier is a pretty nerdy endeavor.
As Jenny Benzie, an advanced
sommelier and the new co-
owner of Épernay puts it, “It’s
like getting a Ph.D. in wine.” 
     But this doesn’t mean that
the wine-shopping experience
at a sommelier-owned and oper-
ated wine shop like Épernay
will be snobby or off-putting in
any way. On the contrary, it can
be a much more gratifying ex-
perience because you’re inter-
acting with people who love
wine so much that they’ve spent
endless hours thinking about it,
studying it, tasting it, contem-
plating it and getting rigorously
tested on it, and whatever your
level of interest in wine is, you
get to benefit from all of the
time, energy and effort they’ve
already invested in it.
     “Whether you want a $15
bottle of bubbly to take to the
beach, someone to come to your
home and do a private wine
tasting, or help stocking your
wine cellar, we’re available as
your personal wine concierges,”
Benzie said. 
     Épernay was opened in 2008
by island sommelier Amber
Cantella, formerly the wine di-
rector of 21 Federal and the food
and beverage director of The
Westmoor Club, and her hus-
band David. The store was
named in honor of the capital of
France’s Champagne region,
where the couple honeymooned.
The Cantellas recently moved
their family off-island, and a
partnership with Benzie that
had been in the works finally
bore fruit this spring.
     In addition to being the new
co-owner with Cantella of Éper-
nay, Benzie is currently the
wine director at Cru Oyster Bar
and owner of Pour Sip Savor, a
wine-consulting company that
offers an “assemblage of som-
melier services.” 
     Benzie began coming to
Nantucket four years ago to vol-
unteer at the Nantucket Wine
Festival. Since then, she has
also worked summers as a som-
melier at The Pearl and Cur-
rent. 
     Benzie’s wine credentials are
among the top in her field. She
is recognized as an advanced
sommelier with the Court of
Master Sommeliers, a certified
wine educator by the Society of
Wine Educators, and she holds
a diploma of wine and spirits
from the Wine and Spirit Edu-

cation Trust. In addition to her
wine education, Benzie has
honed her sommelier skills at
premier restaurants like Café
Boulud in Palm Beach and
Michael’s in Santa Monica. She
has worked Wine Spectator
events and charity auctions,
and been a featured sommelier
at the Pebble Beach Food and
Wine festival in Monterey,
Calif., and a brand ambassador
for Spain’s Ribera del Duero re-
gion. Her wine travels have
taken her all over the world.
     Benzie is one of those great
wine experts who is both ex-
tremely knowledgeable and ex-
traordinarily personable. She
has the expertise to make top-
notch recommendations for col-
lectors and restaurateurs, but
she also has the ability to make
wine accessible, exciting and
fun for novices and enthusiasts.
     Until this year, Benzie had
been based in Palm Beach, Fla.,
but she and her boyfriend, Kirk
Baker, have decided to make
Nantucket their new home. 
     “One of the reasons Kirk and
I wanted to be on Nantucket
was because of the sense of com-
munity here that we didn’t nec-
essarily feel in Florida. That
was huge for us,” she said.
     Baker is also a certified som-
melier and has worked in
restaurants, on cruise ships, in
wine sales and as a wine dis-
tributor.  For the last two years
he has been a volunteer at the
Nantucket Wine Festival. His
new career on Nantucket fo-
cuses on running the day-to-day
operations at Épernay. 
     Benzie and Baker left
Florida and arrived back on is-
land in March to give Épernay
a little makeover before opening
for the season. They painted the
interior, improved the lighting
and created a new display win-
dow to showcase promotions
throughout the season. They ex-
panded Épernay’s wine selec-
tion, rearranged the wine racks,
as well as the tasting and regis-
ter areas, revamped the “20
under $20” section, and took
over the shop’s wine-concierge
beverage-provisioning services.
     “We want to be known as a
fine-wine merchant, but we also
want people to know that we
have everyday values,” Benzie
said. 

     “We have corkscrews for a
dollar. We have a lot of specialty
beers. We have liquors like Grey
Goose and Tanqueray, but we
also have cool, small-batch
bourbons.”
     In the meantime, I’ll leave
you with a few of Baker’s cur-
rent summer wine picks.
     • Domaine de l'Ile “Por-
querolles” Cotes de
Provence 2012: This wine
comes from an island off the
southern coast of France, and
rumor has it that the people
who live there run around
naked (I guess they have some-
thing in common with Mia-
comet beachgoers). Sure to
delight those who enjoy a top-
quality rosé from either Bandol
or Côtes de Provence, this is a
dry, rustic-style wine that is a
blend of Mourvedre, Cinsault
and Tibouren. ($27).
     • Olivier Leflaive Bour-
gogne Aligoté 2010: Sourced
from vineyards near the village
of Meursault in Burgundy, Alig-
oté is a less common (than
Chardonnay) white grape vari-
etal that is grown in Burgundy.
This wine is aged and vinified
in stainless steel. Its racy acid-
ity makes it a perfect aperitif on
its own or it can be blended with
cassis to make the famous Kir.
($30).
     • Pol Roger Brut Reserve
NV “White Foil” Cham-
pagne: Served at the Royal
Wedding, this was Sir Winston
Churchill's favorite Champagne
house. This bubbly is an equal
blend of Chardonnay (elegance
and finesse), Pinot Noir (body
and depth) and Pinot Meunier
(freshness and vigorous fruit).
It’s perfect for entertaining and
a great value for real Cham-
pagne. ($49).
     • Domaine Méo-Camuzet
Vosne-Romanée “Les
Chaumes” Premier Cru
2008: If you’re not about to shell
out for Domaine de la Ro-
manée-Conti, then this is the
producer to seek out for a more
“affordable” wine (in compari-
son). It’s also more readily avail-
able. All the grapes are sourced
from vineyards owned by the
winery, and this is a meaty, rich
Pinot Noir with incredible
length and depth. ($130).
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Branded stemware is now available at Épernay on North Beach
Street, along with an updated selection of wines and spirits. 


