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Ledeve's spiriis lst breaks teguila

el Lo cerbespo, o #E i

A The formier group inehedes Chinmeo
Anjer, El Tesorn Anejo, and Herradura
Anizjer, alongd with produces Hhe Cocerve
15800 aand Sameea Conmemorativa, %
Latger ncludes Patron Silver sl Poriidia
IH_ﬂ.-:r ameng ot hers, S0/t soifter sles
“aren’t tremendously big" Chin says,
“lue we're trving o basild e But there’s
ample interest inupseale brasls, proven
1:':\-' thee sl of enillbaind HLrEAT LGS like
the Blue Margariea, made with blue ¢a-
v, s the Pouzey Margariea, with
peach sehnnpps and Coingresw, Ench con
b e weinth any aof 13t las,

Reedeve Grill's premotionn] iden is to
“mrwke it visnal,” advizes Chin, The prime
example is the twouila “shrine” wt the bar,
a thiered hogtle display fronted by lohed
gamedles, 105 o Aoxican way 1o pronobe
it, like a madonna thing,” he says, The
flichoring vodives suggest e mvstery of
the Mexican spirit.

Upsenbe tequiln is finding it way into
chain restavrants, aguin moere often in
muargaritns than snifters. At Who Song &
Larrys in Fr. Lauderdale, FL, ‘ritas rule
OFa of the bar trade, but sipping tequtla
“is starting to cone arcund,” says manger
Frank Ambrosio. “As they get inta the
B6-5 price rangs, it's more likely that
customers will sip thiem in o glass”

Tegquila is worth raising a =nilter w at
b, o |1ui|,';]||r|:rr|||’n'|d har im Mew York
Citv’s East Village with the mote “drink
f_‘ru’xlhlllﬂ'." Tts 240 ugseesnle veguilas share
thie backbar with distinguished single
males el zeall-Eanely bourbons, “These
are eognac-gquakity Beverngdes,” suvs e
or Ray Deter, “We serve them in snifters
URRE NIRRT PFCE ;M.'l:a]ﬂl.' e lin g0 over iz,
not zhoat them.”

Fitting its neighisorhood jdentiey, trere
are mo pretensions ar dba, just chalk-
Board listings and knowledgeable seiff
adept at hand-selling. Savs Dever, “The
Job e the wequila seller Bs G reintroduee
them to it and ke it oue of the realm af
salt mod lime,™

HEsSTAURANT

Taking Beans To The Bank

? oU CAN'T GET A CAFFE LATTE or a pound of Columbla Supreme frem an ATH

machine: But you'll be able to get that and more while banking at Home

Savings locations in Sauthern California Starting in June, when Irvine, CA-based
Diedrich Colfee will open the first af three pilot shops inside it branches.

For Home Savings, it's a way to better use its large, ornate bulldings, Unused
floor space will be converted to 1,200-2,000-5q.-1t. Diedrich shops, which will
have separate signage and front entrances and a door leading from bank to brew.

Far the 4T-unit, publicly traded coffoe operator, “it"s a real estate play,” says
president Steven Luplnaccl. Home Savings sites are attractive downtown “Maln
and Main™ type locations with high traffic. They typically have private parking,

and, In some cases, patios that could be used
for fervice. Each joint venture shop will alier
Diedrich’s full range of ceffee drinks, pastries,
sandwiches, and retall packages of whole
coffee beans. Juxtapesing java and banking Is
"a comfortable, compatible use,” Lupinacci
says. "Cotlen goes with whatever clse you're
dolng.'” By JAMES SCARPA

TOP TEN WINE BEEFS

mr THE 10 MOST coMMoN pet peaves poople
have about service in restaurants, half
concern wine, including three of the top five
most pravalent complaints. So found a survey
of 1,000 restaurant customers sponsored by
Domaine Chandan, a sparkling wine producer
in Hapa Walley, CA. All respondents, who wore
drawn from arcund the country, had eaten cut
in the month prior to the survey and had
ordered a bottle of wine with the meal.

The moest commen kvetch, mentioned by
G64% of respendents, was receiving a wine
glass stlll warm from the dishwasher. No. 2,
noted by S2%, was improperly chilled wine.
The third most comman complaint was “my
walter can't tell me anything abeut the wine
list but its price,” noted by 47%. Tied with
4T% was a nen-wine peeve, finding the tip
Included in the check without pricr notice.
Other top 10 complaints included being served
a bottle with a torn or missing label (46%),
In fifth place, and being served a vintage
different from the one ardered (39%:), in
seventh. L5,
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BETTER THAN
BAR NUTS

Em: GRAS, caviar, trufiies=
%0 many gourmet treats
are hefty in price as well as
flsvor. Olives are an excep- |
tlon. To prove that theory,
Istana, a Mediterrancan fino-
dining restaurant which
opened recently in New York
City, has devised a bar laden
with more than 25 kinds of
olives—Greek, Spanish, |
Freneh, [Halian, and [
Califernian varieties-frem 13
different vendors. At 57 a
plateful, “We're not looking
to make money,” admits chef
Vince Hodgins. Rather, he
expects that the olives will
help develop “a sherry follow-
ing™ for the honse's
world-class array of finos and
eloroses. Paurs start at 57,
and a glass frem Istana’s
30-ycar-old bottie of dry
amoantillado will =t a cut=
tomer back $15. In this price
range, smiles Hodgins, Istana
is effectively using gourmet
olives to “replace the give-
away bar nuts.”
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