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DIANA R.  BOWEN 
DINING WITH DIANA

Mike's York Street eatery is another one of
those places I've just passed by not really think-
ing about entering. But my grandson, Bobby
and his wife, Meredith, changed all that.

During a whirlwind visit they suggested
going out to lunch. Of course I had a mil-
lion spots I deemed worthy. They nixed all
of them saying they knew of a spot nearby
that was great. So, ok, I would accompany
them to this "young people's" destination.
WRONG!

What I found was, yes, great for young
people, but a family place, older citizens
gathering site, and an all-round restaurant
for everyone. Good food, some history dat-
ing back to the 1700s, easy to get to, free
parking in the midst of Warminster and a
friendly atmosphere.

I motored my Ann's Choice friends over
to Mike's recently to see what they all
would think. Some had already made the
trip. We numbered five, consisting of Betty,
Jean, Rose, Ruth and myself. Rose, per
usual, brought along some ancient history
of the building. 

Known for many years as the Warminster
Hotel, Mike's was originally petitioned in

Mike’s continued on page 8

Spilling the beans on
Mike’s York Street 
Bar & Grill
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THROUGH THE
GRAPEVINE
CHRISTINE CARROLL
Special to Out & About

hat says “Valentine’s
Day” better than a bot-
tle of champagne and
a box of chocolates?

They go together like, well, love and
romance. Right?

The answer is yes. And no.  

According to the experts, not all
wine and chocolate pairings are a
match made in heaven. The taste
experience can be fabulous or forget-
table, depending on your choices.
Included below are some pairing
guidelines that can help make your
life a little sweeter.

Bittersweet Chocolate
The most intense, richly-flavored

dark chocolate contains 70% to 100%
cacao and has fruity, earthy, woodsy,
ashy, roasted and/or nutty notes.

Because of its flavor intensity, bitter-
sweet chocolate should be paired with
fortified wines and stronger red wines
with concentrated fruit notes.

With its higher percentage of cocoa
butter, dark chocolate keeps red wine
from tasting too dry or tannic.

Wine Pairing Possibilities: 

Banyuls: A fortified, sweet wine from
the Roussillon region of France.

The 21st annual Lawrenceville/Princeton
Antiques show will be held on Saturday and
Sunday, February 2 and 3, 2008, from
11:00AM to 5:00 PM at the National Guard
Armory in Lawrenceville.  Proceeds will help
benefit Womanspace Inc., a Mercer County-
based agency that provides services for vic-
tims of domestic violence and sexual assault.

40 Quality Dealers from six states will fea-
ture fine American and European period
items.  Including furniture, folk art, porce-
lains, fine art, jewelry, prints and accessories.

The antique show is managed by promot-
ers, David M. & Peter Mancuso, Inc. of New
Hope.  Peter Mancuso’s eighteen years as a
New York City police Officer made him

keenly aware of the impact of domestic vio-
lence and sensitive to the issues of victim-
ization.  Peter left the police department to
join his brother David in producing and
managing antique shows.  In 1987 they
offered Womanspace a share of the pro-
ceeds from their show in Lawrenceville.  

Womanspace is a non-profit organization
founded in 1977, providing comprehensive
emergency and follow-up services for vic-
tims of domestic violence and sexual
assault including rape. The Womanspace
24-hour crisis hotline is 609-394-9000.
Womanspace can also be found at
www.womanspace.org.

The National Guard Armory is located on

Eggert Crossing Road, mile off Route 206, 1
mile south of 1-95.  Admission is $7.00,
$6.00 with ad (free under 16).  Refreshments
will be available and parking is free.

For more information contact Susan
Adams at saa@womanspace.org or (609)
394-0136, or David M. & Peter J. Mancuso,
Inc. at (215) 862- 5828.

Antique Show to Benefit Womanspace

Wine & Chocolate continued on page 4

Wine and chocolate: 

the perfect pairing?

� How She Move
Starring: Rutina Wesley, Dwain
Murphy, Tre Armstrong
Director: Ian Iqbal Rashid
Rated PG-13 for some drug content,

suggestive material and language.

How She Move is an energetic, gritty and ulti-
mately inspiring coming of age tale about a gifted
young woman who defies all the rules as she step
dances her heart out to achieve her dreams.
Featuring a fresh cast of new discoveries, this
Sundance Film Festival hit marks the feature film
debut of the electric Rutina Wesley, with street-style
step sequences by top choreographer Hi Hat and
special appearances by R&B singer-songwriter
Keyshia Cole and comedian DeRay Davis. 

Bursting with raw talent and intelligence, Raya
Green (Wesley), the daughter of Jamaican immi-
grants, has always been the family’s one great hope.
She won the rare chance to break out of their drug
and crime-infested neighborhood when she was
accepted into the exclusive Seaton Academy. But
when her sister dies of an overdose, the family is
shattered and Raya is forced to return to the place
she tried so hard to escape. 

It’s not easy to go back – especially when one-time
friends, including the tough minded Michelle (Tré
Armstrong), see Raya as a stuck-up traitor who left

the community behind. Feeling trapped and looking
for a way out, Raya learns about a step competition
with a $50,000 cash prize that could change her fate.
Most of the crews that win the big money are all
male, forcing Raya to fight her way in as the sole
female member of the Jane Street Junta (JSJ), led by
the reining champ of the local steppin’ scene Bishop
(Dwain Murphy). As sparks begin to fly between
Raya and Bishop, a false move by Raya leaves her
without a crew, and she finds herself in a battle
between her loyalty, her determination, her family’s
ambitions and her heart. As the big contest
approaches, she realizes it’s no longer just about the
money or the opportunity, but also the one thing
that she’s been missing in her life: a sense of self.

Photo by Sophie Giraud

Rutina Wesley as “Raya” stars in “How She Move.”
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Beaujolais: A fruity, floral Burgundy wine made
from the Gamay grape. 

Bordeaux: A French wine, most often made from a
blend of Cabernet Sauvignon, Cabernet Franc and
Merlot.

Cabernet Sauvignon: A dry, spicy, tannic wine
with dark berry flavors

Cognac/Armangnac: Brandies from France 

Grenache: Generous, fruity dessert wines made
from pink or red grapes 

Malbec: A Bordeaux wine similar to Merlot

Marsala: A sweet, Italian fortified wine

Merlot: A wine similar to Cabernet Sauvignon
but with softer tannins

Mas Amiel Classique: A dessert wine made from
the Grenache grape 

Tawny Port: A port wine aged in oak barrels
which becomes the color of tea; hence, the “tawny”
name

Ruby Port: A fruity, bright red port not aged in
oak.

Shiraz:  A generous, complex wine often high in
alcohol. (Also know as Syrah)

Zinfandel: An “all-American” wine, complex, dry
and high in tannin. 

Semisweet Chocolate
Dark chocolate with 50%-69% cacao has strong,

complex flavors, with nutty, spicy, floral, earthy,
fruity and/or caramel nuances. The taste is bal-
anced and not too sweet.

Semi-sweet chocolate can be paired with the same
wines as Bittersweet Chocolate. For example,
Banyuls and Ruby Port have cocoa or chocolate in
the nose, as well as cherry, raspberry or other berry
fruit, and are classic companions to chocolate.
Banyuls is made from the Grenache grape; Port can
be a blend of several grapes. Banyuls and Non
Vintage Ports have softer, rounder tannins than
Vintage Port and pair better with chocolate. 

Beaujolais and Orange Muscat bring out the fruity
notes in chocolate. While Orange Muscat, a dessert
wine, is a predictable choice, Beaujolais is unusual.
If you like this wine, try pairing it with chocolate. 

Muscat complements fruit-flavored truffles or
dark chocolates with fruit fillings, bringing out the
fruity notes. 

Cabernet Sauvignon highlights the fruity-pep-
pery-grapey notes in dark chocolate.

Tawny Ports, which have nutty and
tobacco/leather notes, also make good pairings.
Vintage Ports should be matched with caution.

Their high sugar and alcohol content can over-
whelm the chocolate. 

Zinfandel enhances semi-sweet chocolate’s spicy
nuances.      

Milk Chocolate
Milk chocolate has a higher percentage of sugar, a

lower percentage of chocolate liquor and a higher
milk content than bittersweet or semi-sweet choco-
late. These ingredients create a milder, sweeter
product with the flavors of brown sugar, cocoa,
vanilla, honey, caramel, milk, cream, nuts and malt.

Milk chocolate should be paired with sweeter
wines, or the wine will taste too tart. Possibilities
include:

Hungarian Tokaji: A naturally sweet wine made
from grapes affected by botrytis  (“noble rot").

Mas Amiel Rouge & Vintage Blanc: Dessert wines
from France made from the Grenache grape.

Muscat/Moscato: A dessert wine with peach and
apricot flavors, a popular partner for milk choco-
late. 

Tawny Port: This fortified wine makes the best
pairing with milk chocolate. Its nutty nuances high-
light milk chocolate’s honey and caramel notes and
enhance the overall flavor of the chocolate. 

White Chocolate
Made without chocolate liquor and thus not a true

chocolate, white chocolate is a rich product con-
taining cocoa butter, sugar and milk solids. It has
sweet flavor notes including cream, milk, honey,
vanilla, caramel, and/or fruit. 

The acidity in sparkling wine often produces tart
flavors when paired with the cacao in milk or dark
chocolate. 

Since white chocolate contains no cacao, it can be
paired with champagne.

Fresh strawberries dipped in white chocolate
make an excellent pairing with champagne.

Wine Pairing Possibilities:

Champagne/Sparkling Wine: Sweeter cham-
pagnes (sec, demi-sec, cremant) or Asti Spumante
make the best pairings with white chocolate.

Gewurtztraminer: Late harvest styles made from this
spicy, fruity white grape make an exotic match with

white chocolate’s typical dairy and caramel flavors. 

Mas Amiel/ Vintage Blanc: French white dessert
wines from Southwest France; born to pair with
white chocolate.

Muscat: This lower acid wine may make a great
pairing with white chocolate. 

Riesling: This wine’s “flowery” sweetness com-
plements the vanilla, caramel and honey flavors of
white chocolate. Late harvest styles pair best.

Pairing Pointers

Keep it Sweet: Choose a wine that’s as sweet as or
slightly sweeter than the chocolate you’re eating.
Drier wines are more likely to clash, especially with
milk or white chocolate.

Think Red: Because red wines are more complex
and have a more “generous” taste, they will match
better with the robust flavors of bittersweet and
semi-sweet chocolate.

Be Daring: If dry red table wine is your comfort
zone, try something new. Choose a sweet dessert
wine, such as Late Harvest Riesling or Muscat, or a
fortified wine like Tawny Port. 

Match Textures: Fine chocolates are rich in tex-
ture and mouth-feel. Match them with creamy, full-
bodied wines for the best pairing.

Match Flavors: Flavors like raspberry, cherry and
nuts pair well with chocolate. Red wines often offer
berry flavors, and nutty notes can be found in
whites. A tip: Taste wine by itself to evaluate the
flavors; then choose chocolate with a similar taste.

The most important pointer for pairing wine and
chocolate is this: experiment with different combi-
nations and find the ones you like. And keep try-
ing. What’s the worst that can happen? Even your
mistakes can be pretty sweet.

Christine Carroll is a columnist for Wines and Vines
Magazine in San Rafael California and one of the
principals of Crossing Vineyards and Winery. She is an
officer of the Pennsylvania Winery Association's Board
of Directors, Penn State University's Enology Program
Advisory Committee and the Secretary of the Bucks
County Wine Trail. You can contact her at info@cross-
ingvineyards.com.

Wine & Chocolate
continued from page 1

To learn more call Crossing Vineyards and Winery in Washington
Crossing for information about Wine and Chocolate for Lovers, a
special Valentine’s Day class on pairing wine and chocolate,

scheduled for Sunday, February 10 at 2PM. 

To reserve your place for this “delicious” afternoon, call 215-493-6500,
ext. 19. The cost is $30 per person and includes instruction, award win-
ning wines from Crossing Vineyards and fine chocolate samples provid-
ed by  Newtown Chocolatier.
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