Julep

Wow! The Wannabe Sommelier should be hitting the poker table with all of the luck I’ve been having lately with restaurants. This week’s restaurant, Julep, would be the equivalent to a royal flush. It was beyond divine. Patrick and Mary Kelly have opened a place that is, indeed, “Uniquely Southern”…and very, very good. Patrick has gone to great lengths to make sure that he is well stocked with wines that match every dish on his menu.

Patrick started us with the 2002 Ceretto Moscato d’Asti from Italy. This was a very light bodied wine that paired perfectly with our salad. Our salad was the Muscadine Pear Salad and was the best salad I've had in Jackson. It is poached pears with candied pecans, blue cheese and field greens and topped with a honey-rosemary vinaigrette.

The wine was perfect. It was sparkly, light and crisp with a mouthful of pear and apple. The crisp pear taste matched the salad and dressing perfectly. It was a perfect beginning to what was to be a perfect meal.

Next up was a dish that put Julep on the map, literally. It was recognized by “USA Today” as one of the top ten fried chicken dishes in the country and “Southern Living” as number seventeen of the best food finds in the country. I’m speaking of the melt in your mouth Rosemary Chicken. The wine was the 2001 Saddleback Pinot Grigio from Napa. The chicken was served with blackened green beans (I will add that these are the first green beans I have EVER found tasty) and mashed potatoes garnished with diced red peppers.

One taste and you will see why the chicken is so highly regarded; I could have eaten two or three orders. The wine was just the right blend of crispness, acid and tart citrus. It blended perfectly with the honey rosemary of the chicken. Patrick’s care in picking his wines really comes through here.

Next up were the Portobello Fries; lightly breaded and marinated, they are served with a great chipotle tartar sauce. Our wine was the 2000 Thomas Fogerty Pinot Noir from California’s Santa Cruz Mountains.

The wine was very smooth, light and fruity with an earthiness that complemented the mushrooms very well. It was a very subtle wine. The mushrooms were light and crisp and the chipotle tartar sauce had just enough of a bite to it to let you know the chipotle was there.

Patrick then brought out an order of the Hickory Smoked Loin Back Ribs; this was served with roasted sweet potatoes and the blackened green beans. The wine was the 2001 Murphy-Goode Liar’s Dice Zinfandel. Who would have thought a wine could be perfect for ribs?!? Well, this wine was it. 

The ribs were perfect, smoky and tender; they are my new favorite ribs in Jackson. The wine was awesome; it was smooth with a great blend of dark berry and pepper. It went down with the ribs better than a cold beer.

We were served the Julep Filet next, a filet topped with a rosemary demi-glaze from a red wine and veal stock reduction sauce and served with the green beans and the mashed potatoes. The wine was the 1999 Elderton Merlot from the Barossa Valley in Australia. This was the perfect wine for the perfect steak.

The steak was cooked perfectly; it was tender, moist and you could cut it with your fork. The flavor was off the charts. The wine was a huge Merlot with a deeper and darker color than a normal Merlot. It is a big-bodied Merlot with balls; it makes a statement.

Finally, we had the Julep Cheese Plate, a mix of aged goat cheese, parmesan arrigia and Australian blue. The wine was ten-year-old Niepoort Porto from Portugal; this wine was top one hundred in scoring in “Wine Spectator” in 2003. After drinking it, I would agree with the high rating. The wine was very good and complimented the cheeses very well with its woody taste and burst of dark cherry.

This is the finest food and wine experience yet for the Wannabe. Patrick has done magic; Julep is probably the only restaurant that could replace its predecessor, Olde Tyme Deli.

In addition to the sit down menu, Julep offers a number of items in its deli. You can purchase imported cheeses by the pound, cakes, cookies, ribs, quiche or any menu item packaged to be prepared at home.

Julep is located on Northside Drive on the North side of Highland Village Mall. Monday through Friday they are open from 11am until 2am, on Saturday they are open from 10am until 2am and on Sunday are open from 10am until 2:30pm. Brunch is served from 10am until 2:30pm Saturday and Sunday. The phone number is 362-1411; the catering number is 942-1411. Or you can visit their web-site at www.juleprestaurant.com.

Go see Patrick and Mary at Julep; you won’t regret it…and neither will your belly.        

