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DRINK UP:
Armenian
wines make
their debut

ow wines are constantly
POpRIng up in stores,
Mow local wine drinkers
can add Armenian
wines to the mix, thanks
o Ararat Import Export LLE, foomed
by Edgar Vardanian, a dancer in Car-
olina Ballet in
Ealeigh, amnd his
prartners, former
dancer Viad Bu-
rakony and importer
Armie Slutsky.

Vardanian, 29,

: hegan importing
oy - bramdy and wine
Michael froamn his native Ar-

- mienia last year in
HEIE[]I'LES _ hopes of having a

second careey

when it comes time to hang up his
dancing shoes,

Muost of his imports are wines
made from native Armenian grapes
rarely seen in this country. His
newest wine is made from pome-
granates, which wntil recently have
ot been very popular in the United
states, “Tn Armenia, poimegranates
grow everywhere. We use pomegran-
ates in some form in alimost every-
thing. I've been deinking the juice
simce | waz this high,” Vardanian
siid, indicating a hefpht of about 2
ek,

The pomegranate fouit itself 12 no-
toriously difficult to ear because it
has hundreds of seeds. In Armenia,
pomegranates akso ane made into &
siauce bor fish and a syrup used in
everything from cakes to cockialls,

Potential health benefits

Vardanian decided o import
pomegranate wine because mendy
1.5 chefs recently have been incor-
porating the juice and syrup in all
kinels ol elishes. Also, pomegranates
have been med i have potential
health ; hecairs of thelr can-
cer-fighting antioxidants — more
than that in red-wine grapes.

The pomegranate wine, available
in Winstop-Salem at Whole Foods
Market, s a semisweet wine. Seroed
chilled, 11 18582 like a blend of strmwe-
berry and red-grape juices, Ifs a bit
alooholie af first, but the froivy favor
increases in appeal upon subsequent
sips This can be a refreshing wine
for summer. not unlike an off-dry
mse or blush wine, such as white
zinfamndel.

Whole Foods alss 15 earmying a
cotiple of other Aramt red wines. The
1931 arend, 2 drv ped, has lots of
white pepper and restmined berry
fruit. Crverall, it reminiscent of a
lighter Cotes du Rhone wine,

Vernashen is like o cross between
the: pomegranate and aneni wines
Made from the arend grape, it hasa
peppery nose and Berry frdr, B
only a teuch a swoetness, All of the
wines retail for azout 510,

Thriving for centuries

Armenias modern wine industry
hegan in 1870, but wine grapes have
thrived there for centuries.

Vardanian named his company
for Armeenia’s Moyt Acacat, Itis
here, according to the Bible, that
Moal's Ark carne to rest after the
Aoad, at which time *Noah began to
b an hushandmen and he planted &
vineyard.” [(Genesis 9:20),

Vardanian said that because Ar-
Imenian wines an: mostly imported
through the West Coast and tend fo
bea bit expensive once they reach
Eastern cities, he's hoping to fill a
void in the marke, So far, he's en-
couraged, In fact, hes working hard-
er than he planned. T didn® expect
evervhody o be cullinﬁ e, SaVing,
‘Bring mee some moge,"” he said,

He says he hopes thar he'll soon
b able to hire & delivery person, or
contract with a distributor to help
£ fis wines into stores.

Though some of Vardanian's col-
leagues dance into their 405, he
knowes that his doncing days are lim-
itexl. He also recently became en-
gaped. and he's thinking about the
difficulry of reconciling the perform-
ing 1ife with that of a family."T'm get-
Lirng e the age, it'= time to think

ids,” hie said. "With dancing, It's
hard. T canbarely take cane of my

dogs right mow."

B Mickee! Hasrings, the Journal s
Fooud editor, can be contacied by
fhoRe af F27-7304, e-rmail i
mhastings@wsloumal.com, or mail
ol efo Winston-Salem Joumal, 20,
3159, Winston-Salem, NC 27102, |




