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               The Perfect Bubbly
CHAMPAGNE ANd 

OTHER EFFERVESCENT 
WINES ARE A FINE 

MATCH FOR FOOd.
BY maRla Cimini

S
teakhouses

“Independently Owned

and Dedicated to Serve

Only The Best”

Info 800-448-7544
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chicago / downers grove, il

dallas, tx

s.e. ft. lauderdale, fl

houston, tx

denver, co / ft. collins, co /
salt lake / american fork, ut

nashville, tn

Parkers’ Restaurant & Bar

Pappas Bros. Steakhouse

Tropical Acres

Pappas Bros. Steakhouse

Jimmy Kelly's Steakhouse

1000 31st (Highland Ave.)

10477 Lombardy Lane

2500 Griffin Rd.

5839 Westheimer

•

•

•

•

630.960.5700
Parkers’ unique relationship with the
American Farmer and Fisherman means
every ingredient tells a story.  This chef-
driven, contemporary American restaurant
features fresh fish and seafood along with
high quality meat and pasta preparations.
The restaurant’s New England-style
building features a dramatic wood valuted
ceiling, live piano entertainment and a
cozy cocktail lounge.  Open lunch and
dinner.  www.parkersamerican.com

214.366.2000
www.pappasbros.com
Featuring Prime Steaks–dry-aged and hand-
cut on the premises–and over 2,500
premium wine selections.

954.761.1744
www.tropicalacres.com

713.780.7352
www.pappasbros.com
Featuring prime, dry-aged steaks and over
1,800 premium wine selections.

Rodizio Grill
1801 Wynkoop, Denver
600 S. 700 E.
Trolley Sq. Mall, Salt Lake City

200 Jefferson St., Ft. Collins
I-15 Exit 278, American Fork, UT
•

•

•

303.294.9277

801.220.0500
• 970.482.3103

801.RODIZIO (763.4946)
America’s 1st Brazilian Steakhouse
since 1995.  www.rodiziogrill.com

Classic American Steakhouse since 1949.
Certified Angus Beef steaks aged and cut
onsite.  Fresh seafood is also featured.
Where the locals dine.  Full wine list and
inviting lounge.

Jimmy Kelly's steakhouse has been a
Nashville institution since 1934. "Give
a guest a great steak, a generous portion
of whiskey and attentive service–they will
come back and have dinner again."  No
matter what decade it is, we know the
demand for good food and service will
never go out of fashion.

Pampas Brazilian Steakhouse
and Grille
3663 Las Vegas Blvd. • 702.737.4748
Dine at your own pace.  Imbibe to your
heart's content.  Sizzling skewers brought to
your table in a seemingly endless parade of
delicious offerings.  Sit back, relax and enjoy
the "Ultimate Dining Experience" at Pampas
Brazilian Grille.  Mountains of fresh salad,
starters and sides plus the finest spit roasted
meats available.  www.pampasusa.com

217 Louise Avenue
• 615.329.4349   www.jimmykellys.com

las vegas, nv

new orleans, la

new york, ny

Dickie Brennan’s Steakhouse
716 Iberville Street • 504.522.2467
www.dickiebrennanssteakhouse.com
From the first family of “Creole Cuisine”,
Dickie Brennan’s French Quarter Steakhouse
features USDA prime steaks with a New
Orleans touch.  Gulf seafood is prominently
featured, as well as an award-winning wine list.

Uncle Jack's Steakhouse
44 West 56th St. (Between 5th 6th Ave.)

440 Ninth Avenue (and 34th Street)

39-40 Bell Blvd. (Bayside, Queens)

&

•

•

•

212.245.1550

212.244.0005

718.229.1100
www.unclejacks.com
Licensed purveyor of USDA Prime,
Dry-aged Beef, Kobe Beef, Australian
Lobster and Superb Seafood.  Rated
"Excellent" by Zagat, Wine Spectator
Award and 5 Star Diamond Award.

Sundance The Steakhouse

Saltwater Grill

Stockyards Restaurant

McMahon's Prime Steakhouse

1921 El Camino Real • 650.321.6798
www.sundancethesteakhouse.com
Family owned and operated for over 35
years.  A Palo Alto institution. The USDA
Prime-aged Certified Angus Beef is a real
meat-lover’s treat.  Enjoy the slow-roasted
prime rib, New York strip loin, or the tender
filet mignon.  The seafood and shellfish are
always fresh.

11040 Hutchinson Blvd.

5009 E. Washington St. #115

• 850.230.2739
www.saltwatergrillpcb.com
Voted #1 casual dining, fresh hand cut
steaks, live Maine lobster, extensive menu,
PCB's only Piano Bar & 25,000 gallon
tropical aquarium, great ambiance.

• 602.273.7378
www.stockyardssteakhouse.com
Arizona’s Original Steakhouse, where Old
West Charm meets New West Cuisine.
Serving only the finest hand cut Steaks and
Prime Ribs, fresh seafood and game specials
for over 60 years.  A must visit when in
Arizona. Located 5 minutes from
Sky Harbor International Airport.

Island Prime - San Diego
800 Harbor Island Dr.

333 N. Pacific Street

• 619.298.6802
Experience the beauty of San Diego

Bay combined with world class dining created
by Award-Winning Chef, Deborah Scott.
www.islandprime.com

• 760.433.3333
Guests will not only be able to enjoy

the panoramic views of the Pacific Ocean, but
their experience will be filled with the aromas
from an exhibition kitchen's1800-degree
broiler producing some of the juciest steaks
Southern California has to offer.
www.333pacific.com

333 Pacific - Oceanside

2959 N. Swan Road • 520.327.7463
www.metrorestaurants.com
Locally owned and operated. Rated as one
of Tucson’s top 5 restaurants and voted
Best Steakhouse, Best Wine List and Best
Romantic Dining. Wine Spectator
“Best Of ” award winning wine list since
inception. Over 2,000 wine selection with
an inventory of over 13,000 bottles.

palo alto, ca

panama city beach / nw fl

phoenix, az

san diego / oceanside, ca

tucson, az

st. petersburg, fl
(downtown on the bay)

tampa bay/indian shores beach, fl

Parkshore Grill

Salt Rock Grill

300 Beach Drive, NE

19325 Gulf Blvd.

• •

•

727.896.9463 (wine) 727.896.3463 (dine)
www.parkshoregrill.com

727.593.7625
www.saltrockgrill.com

Chef Tyson Grant strives to use only the
finest ingredients in creating every dish at
Parkshore Grill. He serves
beef, pork and lamb, all natural chicken
from and

along with organic salmon and
sustainably fished seafood. In addition,
he sources organic produce from local farms
whenever possible. Tyson's

to green practices can best be
enjoyed every time you choose to dine at
Parkshore Grill.

All of our steaks are hand cut U.S.D.A. Prime or
Choice Grade Beef from top Midwestern feeders.
We age them four to six weeks in our in-house
temperature controlled aging room to develop
maximum flavor and tenderness.  Then we grill
them over our natural oak and citrus wood pit
fire.  You won’t find a better steak!

Niman Ranch

Springer Mountain Farms Ashley
Farms

forward thinking
commitment

eddie merlot’s

austin, tx

hyde park prime steakhouse

the prime rib

atlanta / sandy springs /
alpharetta, ga

www.eddiemerlots.com
Featuring Hand-Cut USDA Prime Beef
and Fresh Seafood.  Wine Spectator Award
of  Excellence and 75 Wines by the Glass.
See why we are "Distinctly Different", the
ultimate in dining experience.
Burr Ridge, IL (West Chicago)

Warrenville, IL (West Chicago)

Indianapolis, IN

Fort Wayne, IN

Louisville, KY

201 S. Bridewell Drive  630.468.2098

28254 Diehl Rd  630.393.1900

96th and Keystone - 3645 E. 96th Street
317. 846.8303

Jefferson Pointe Shopping Center
1502 Illinois Rd. South  260.459.2222

455 S. 4th Street, Suite 102   502.584.3266

10808 Montgomery Rd.   513.489.1212
Cincinnati, OH

Nationally Ranked, Zagat Rated, Wine
Spectator’s Award of Excellence and; One
of America’s Best Steakhouses featuring
aged steaks, chops and fresh fish.
www.HydeParkRestaurants.com

386.226.9844

941.366.7788

201 South Old Woodward Avenue
• 248.594.4369

4073 Medina Road
• 330.670.6303

26300 Chagrin Boulevard
• 216.464.0688

123 W. Prospect Avenue
• 216.344.2444

• 614.224.2204

614.717.2828
1615 Old Henderson Road

• 614.442.3310
21 Main Street

• 440.892.4933

716.685.3111

412.222.4014

Florida:

Ohio:

New York:

Pennsylvania:

100 N. Atlantic Avenue
(At Hilton Ocean Walk Village)

35 South Lemon Avenue (Downtown)

(Downtown)

569 North High Street (Downtown)

6360 Frantz Road

One Walden Galleria

247 North Shore Drive

Daytona Beach, FL

Sarasota, FL

Columbus, OH

Dublin, OH

Buffalo, NY

Pittsburgh, PA

•

•

•

•

•

Michigan:

Birmingham, MI

Akron, OH

Beachwood, OH

Cleveland, OH

Upper Arlington, OH

Westlake, Ohio

#1 Steakhouse in D.C., Baltimore
and Philadelphia - Zagat.
"Top 20 Steaks in the United States" -
Esquire Magazine.  Live piano music
nightly. “Top Five Romantic Restaurants
in the U.S.”– Food and Wine Magazine.
www.theprimerib.com

404.524.9224

770.649.0064

770.955.1187
www.raysrestaurants.com

2020 K St. N.W. • 202.466.8811

1101 N. Calvert St.• 410.539.1804

1701 Locust St. • 215.772.1701

Washington, DC

Baltimore, MD

Philadelphia, PA

Ray’s in the City

Ray’s Killer Creek

Ray’s on the River

240 Peachtree Street NW, Atlanta, GA

1700 Mansell Road ,Alpharetta, GA

6700 Powers Ferry Road, Sandy Sprgs, GA

•

•

•

2007 Wine Spectator Award of Excellence.
“Premium Steaks, fresh seafood and award-
winning wines.”

ALC Steaks
1205 North Lamar Blvd.
• 512.472.1813   www.alcsteaks.com
Authentic Austin Still Exists (Although
it's Rare).  Taste the best Austin has to
offer.  Join owners Christian & Theresa
Mertens for outstanding hand-cut, aged
beef and a relaxed sumptuous dining
experience.  Open daily at 5:30 pm.
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about champagne here, Heitner reminds us that although the 

word “champagne” is often used to describe all sparkling wine, 

strictly speaking, champagne refers to French champagne. 

For our purposes here, however, we’ll refer to all sparklings as 

champagne. True champagne is created by a specific process 

from certain grape varietals (pinot noir, chardonnay and pinot 

meunier) that hail from a particular area of France  —  “the 

Champagne region, of course,” says Heitner. “All other vintages 

are simply called ‘sparkling wine.’ ”

Champagne with a Meal? Try It

The tradition of pouring champagne (or its cousins) as an apéritif 

and bringing out the classic gastronomic bling — caviar and 

toast points — to accompany it isn’t gone. But it is tired, and 

not just because beluga sturgeon is an endangered species. 

Champagne is moving beyond its celebratory reputation into the 

realm of dinner wine, and today’s sommeliers are pouring it as 

pairs for everything from carpaccio to crème brûlée. 

	 While it’s usually not considered a first choice for a meal, 

wine experts agree that the versatility of an effervescent 

wine can be paired with a variety of foods and even sipped 

throughout an entire meal with pleasurable results. The elegant 

beverage features delicate flavors, moderate alcohol content, 

and a high acidity that helps to elevate the taste, similar to 

the enhancing effect you get from squeezing a lemon on a 

succulent lobster tail. In addition, the fizz serves a palate-

cleansing purpose as well.

	 Grape varieties play a major role in how robust the flavor 

is, too. Blanc de blanc champagne is made exclusively with 

chardonnay grapes, while blanc de noir is made with the red 

grape varieties of pinot noir and pinot meunier, creating a           

full-bodied wine. And the distinctive color of rosé champagne       

is achieved by adding a still red wine to the base.

ENJOY

h, champagne — the 

ultimate symbol of 

elegance, grandeur, 

celebration and 

sexiness. For centuries, 

it has been the life of 

the party, the theme 

behind luxury nightlife 

establishments in Europe 

and the United States, 

the preferred drink of society’s elite, and the perfect companion 

to flirtation. Yet what makes champagne an elixir of choice? Is it 

the swirl of its mousse, its sparkling effervescence or the lifestyle 

it represents? 

	 No matter what its allure, the most festive of wines 

overflows with exuberance. A luxurious indulgence, champagne 

is an obligatory holiday beverage of choice, ringing in the New 

Year with a commemorative pop of the cork or the perfect 

companion for a celebratory toast.

	 As complex as it is flavorful, selecting the ideal sparkling 

vintage is perplexing and challenging.  Recently, my friend 

and I were charged with the unenviable task of finding the 

right celebratory match for an event. Not a black-tie gala or a 

wedding, but a simple afternoon brunch, featuring Southwestern 

cuisine. We accepted the challenge, and after what seemed 

like a never-ending quest, we settled on a case of Bagrationi 

NV Classic Brut, a Russian sparkling wine (about $13) from the 

province of Georgia. An unorthodox coupling, for sure, but the 

recommendation from our local wine store owner brought out 

the flavors of the taco fiesta and was a hit with guests.

	 “The secret to selecting the right bottle of champagne is to 

remain mindful of what taste you are seeking for the occasion,” 

says Sam Heitner, director of the Champagne Bureau USA trade 

association.

	 Champagnes come in a variety of classifying styles that are 

used to refer to the wine’s sweetness. The most common are: 

brut, extra dry, sec, demi-sec and doux, which is the sweetest 

and considered a dessert wine. And as long as we’re learning 

a
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	 Megan Wiig, French wine specialist and owner of New 

York City-based Wine Wise Consulting, offers a few pairing 

suggestions. She suggests a blanc de blanc champagne with 

its chardonnay grapes that are lemony, bright, and light feeling 

in your mouth. They match well with delicate foods like quiche 

or cured salmon that won’t overpower the subtlety of the wine. 

The blanc de noir is more robust, powerful and demands 

richer sauces, and foods like roasted poultry or filet mignon. 

Regular brut non-vintage, which is the most common, is made 

from blending the white and red grapes for a style that is quite 

versatile and great with foods like sushi, as the levity of the 

sparkling wine activates the mildly sweet, vinegar-infused rice, 

she says.

Price Points

Contrary to popular belief, there is no need to break the bank, 

as the variety available offers sparklers to suit any budget.

	 “When selecting a sparkling wine, there are many options 

and there is no ‘right’ or ‘wrong’ choice,” advises Wiig. She 

advises that buyers should familiarize themselves by category, 

not by brand. For example, the lighter, sweeter sparkling wines, 

like Moscato, are the perfect selection for brunch or after 

dinner. The softer, fruitier styles, such as Prosecco, are great for 

Mimosas or when you need to buy a larger quantity. Of course, 

there is great quality champagne from France, ranging from 

about $25 to thousands of dollars per bottle. Finally, there are 

sparkling wines from the United States (wonderful ones from 

California), Spain (Cava) and France (Cremant). “These mimic 

French champagnes at a lower cost,” says Wiig.

	 What surprises many wine drinkers is that champagne and 

sparkling wines can be enjoyed well beyond celebratory events.  

“The versatile beverage perfectly pairs with life’s more simple 

moments, like celebrating a new job offer, welcoming relatives 

for the weekend or even just enjoying a night at home with your 

significant other. No matter the day of the week or the season 

you are in, you can find a champagne that complements and 

embodies each day of your life,” says Heitner.

	 As sparkling wines continue to bask in a much-deserved 

spotlight, the bubbly attracts enthusiastic admirers every 

day — from the casual drinker to the devoted oenophile. And 

champagne’s enduring popularity the world over is providing 

more occasions than ever to pop the cork.

“The secret to selecting the right bottle of 
champagne is to remain mindful of what taste you 

are seeking for the occasion.” 
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Experience even more of Loews Hotels’ 
personalized attention and signature comforts 
when you become a Loews Hotels YOUFIRST
member. YOUFIRST members begin receiving 
benefits after just one stay. From complimentary 
internet access and food & beverage credits to 
American Express® Membership Rewards® Bonus Points, 
welcome gifts and room upgrades, the more you 
stay with us, the more you earn. But no matter
how often you visit, when you join our rewards 
program, it’s always YOUFIRST at Loews.

ANNAPOLIS  ATLANTA  DENVER  MIAMI BEACH  MONTRÉAL  NASHVILLE

NEW ORLEANS  NEW YORK  ORLANDO  PHILADELPHIA  QUÉBEC CITY  

SAN DIEGO  SANTA MONICA  ST PETE BEACH  TUCSON  

NOW OPEN IN HOLLYWOOD

WELCOMING COMFORTS, 
PERSONALIZED SERVICES,
INCREDIBLE VALUE...AND BEING 
REWARDED FOR ENJOYING IT ALL. 

loewshotels.com/youfirst  877.563.9714
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