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When Paul and Amanda
Danielson were planning their
restaurant Trattoria Stella,
they wanted to support as
many local growers as possi-
ble. The couple, along with
their Chef Myles Anton,  buy
local whenever possible, and
that includes wines from the
Old Mission and Leelanau
Peninsulas. 

Amanda Danielson is one of
the most respected somme-
liers (wine expert) in the
Midwest so expectations from
her customers are high. It may
come as surprise to many that
with Danielson’s access to
great wines from Italy, France

and California, she is touting
local wines right along with
the best from the world.

“It makes my job easier that
we have winemakers produc-
ing world-class wines right
here,” said Danielson. “We
are proud to serve and pro-
mote wines from this region.”

The Danielsons and Anton
are putting their money where
their mouths are. Not only do
they have a wine list featuring
several local wines — they go
out of their way to promote
area wine. At a recent wine
dinner where they hosted one
of Italy’s top winemakers, they
pulled a few bottles of local
wines to give attendees and
the Italian winemaker a taste

of the area. The wines wowed
everyone.

This would come to no sur-
prise to some of the world’s
top wine writers who have vis-
ited the region. Both the Old
Mission and Leelanau
Peninsula wineries have been
gaining international recogni-
tion in the awards they have
been winning and the press
they have been receiving. 

Wilfred Wong, wine writer
for the San Francisco Tribune
(in the heart of California’s
wine country), recently visited
the region and was blown
away by what he tasted. He
was so excited that he called
his editor in the middle of the
tasting to report that the
“Pinot Gris and Rieslings
were as good, if not better,
than any he has tasted any
where in the world.”

While the outside world is
discovering the wines of this
region, winemakers would
like to more people from the
area take an interest in local
wines.

“When you go to Napa, you
don’t order French wine and
when in Burgundy you don’t
order a Bordeaux,” said Don
Coe of Black Star Farms. “We
are attracting people from all
over the country who are
specifically coming in to visit
our tasting rooms. These same
people are going out to dinner
and looking to find local wine
on the menu. I believe we are
now coming to the point where
people who live here are
doing the same.”

As visitors and locals are
flocking to area winery tasting
rooms, area restaurants are
offering wine dinners and
events featuring the best of
the region. 

Scott’s Harbor Grill recently
held a series of Sunday
Brunches featuring local
wines. The Otsego Club in
Gaylord hosts several wine
dinners featuring area winer-
ies. In addition, some of the
state’s top restaurants in
Detroit and Ann Arbor hold
regular wine dinners with
winemakers from both
Leelanau and Old Mission.

On June 9, Trattoria Stella
will offer WOMPer Room a
dinner with the wineries of
Old Mission Peninsula. The

evening will feature seven
wines paired with culinary
delights created by Chef Myles
and his staff.

“We tasted several wines
from Old Mission and nar-
rowed down to seven that we
feel are world class,” said
Danielson. “It was tough
because there certainly are
more than seven wines from
Old Mission that in that class
with the top wine regions.
Another component in the
process is pairing the wine
with the food, so that helps
when making decisions.”

Reservations are required
for the dinner and may be
made by calling Trattoria
Stella at (231) 929-8989. 

To learn about other wine
dinners or reception in north-
ern Michigan visit
www.lpwines.com or call (231)
938-1811.

The Traverse Epicurean
Classic, a four-day extravagan-
za of food and wine artistry
from celebrity chefs and inter-
national winemakers, will
hold its second annual event
September 15 – 17, 2005. 

The area’s top restaurants,
wineries and Great Lakes
Culinary Institute provide the
venue for educational food
and wine programs, cooking
classes, international wine
tastings, elaborate dinners,
wine auctions, book signings,
and local winery tours. 

Over 850 people attended the
2004 inaugural Classic. Of spe-
cial note, Mario Batal will be
on hand to teach, cook and
sign copies of his newest book,

Molto Italiano during the 2005
event, as will Terrance
Brennan, chef/owner of famed
Manhattan restaurants
Picholine and Artisanal. This
year’s line-up of chefs also
includes Jacky Pluton, Brian
Polcyn, Pete Peterson and Bob
Sloan, among others. 

The Epicurean Classic is
committed to achieving an
eclectic international flavor
with wine tastings and recep-
tions featuring small and
large vintners from Europe,
North America and the
Southern Hemisphere.
Participating wineries and
wholesalers will showcase
unique wines not often seen in
conventional tastings. Master
of Wine Bob Paulinski, cur-
rently the Chief Wine &
Spirits Merchant for Sam’s
Club and Brian Smith,
Professor of Wine Studies at
the Culinary Institute of
America, are both actively
involved in helping develop
various wine components for
this year’s Classic.

The 2005 event will also
include the Michigan
Epicurean: Taste of the Great
Lakes, a daylong food and
wine show promoting
Michigan’s incredibly diverse
agricultural industry. With
twenty-some wineries and
microbreweries, along with
specialty food-makers and
small farmers showing off
their wares in a tented,
“Harvest Graze” format, along
with cooking classes and
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C I C C O N E
V I N E Y A R D  &  W I N E R Y

L E E L A N A U  P E N I N S U L A
White Wines

• Scarlato    • Gewurztraminer    • Nectar    • Chardonnay

Red Wines
• Dolcetto   • Silvio’s Peninsula Red  • Pinot Noir

Special Events
Wedding Ceremonies    Receptions    Private Parties

Call (231) 271-5553 for more information
June thru October  OPEN 7 Days a Week

10343 East Hill Top Road • Suttons Bay, MI 49682
www.cicconevineyards.com

Dinners showcase local wines
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Paul and Amanda Danielson, along with Chef Myles Anton, of
Trattoria Stella are among a growing number of area restau-
rants serving and promoting the wines of the Leelanau and
Old Mission Peninsulas.
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