
BEER

Weihenstephaner, Hefeweissbier Dunkel

(Freising, Bavaria, Germany,  
500 mL, $4.99)

“Weissbier makes for a wonderful food 
companion with hints of lemony citrus 
and a slight sourness brought out by 
the yeast. This dunkel is tremendously 
flavourful, full of bread, caramel and 
boatloads of spicy clove, complementing 
the baking spice notes in the cabbage. It 
is fluffy, creamy and heavily carbonated, 
all adding to the textural experience of 
the pairing and, of course, freshening and 
cleansing the palate.”

WINE

Nino Negri 2011 Le Tense Sassella 
Valtellina Superiore

(Valtellina, Italy, $26.99)

“The braised cabbage is the strongest 
flavour of the dish with powerful and 
intense flavours of cinnamon, star anise 
and reduced vinegar; there is sweetness 
and acidity too. The tortellini and flatiron 
reminded me of Scottish meat pies and a 
little HP sauce. The wine will complement 
these flavours with its own spice box, 
tobacco and HP sauce-like aromas (think 
clove, cinnamon).”

BEER

Bruery Terreux, Tart of Darkness 

(Orange County, California, USA,  
750 mL, $28.19)

“The Tart of Darkness reeks of 
roasted meat, burnt toast, and 
peated malt. This beer easily invites 
you to the feral flatiron and dry-aged 
short rib meat. Creamy, balsamic 
tartness easily complements the 
red wine vinegar cabbage. Flavours 
of portobello and moss seamlessly 
enhance the onion, thyme and bay 
leaf in the cabbage.”

WINE

Testalonga 2014 El Bandito  
Chenin Blanc 

(Swartland, South Africa, $48.99)

“El Bandito spends four weeks on 
the skins and has riveting acidity 
that really supports the cabbage’s 
sweet and sour notes. El Bandito is 
floral, with notes of saffron, apple 
and tarragon, which will bring out the 
thyme in the cabbage, and the tortel-
lini and veal reduction. The grainy 
mustard-like tannins and almond 
notes complement the mineral-driven 
flatiron and doughy tortellini.”

BEER

Bruery Terreux, Gypsy Tart, 
Flemish-style brown ale 

(Orange County, California, USA, 
750 mL, $20.95)

“This Flemish style brown ale 
is not subtle by any means and 
will hold its own against the flat-
iron and other components. The 
mild tartness of this beer should 
help to brighten and lift the 
flavours of the dish while the 
earthy, funky notes complement 
the cardamom and star anise 
used in the braised cabbage.”

WINE

Encosta da Quinta 2012 Humus

(Lisboa, Portugal, $24.95)

“The most dominant flavour in 
this dish is the cabbage and I 
wanted to find something that 
would complement that, while still 
having enough tannin and acidity 
to balance the rest of the dish. 
This wine has a rustic, warm, 
spiciness to it with silky tannins 
that should marry well with the 
warming spices of the dish.”

O U R  S O M M E L I E R S  A N D  T H E I R  P I C K S :

Bryan Childs, 
Kensington Wine Market

Mike Roberts, 
Co-op Wine Spirits Beer

Brit Harling, 
Bricks Wine

The Iron Sommelier
There’s a culinary match for every wine and 
beer. The trick is to find it.
Although there are basic guidelines to food and wine pair-
ing, they’re often challenged when chefs make dishes with 
complex ingredients, tons of spice or anything vinegary.

That’s where the experts are important – Calgary’s top 
sommeliers and wine retailers. They can wade through 
the flavours and focus on what works, and they can help 
us find something delicious for whatever we’re eating.

With that in mind, a group of sommeliers and food indus-
try folks from across the city gathered at Modern Steak 
in Kensington on a cold afternoon in March to take part in 
City Palate’s 12th annual Iron Sommelier Challenge.

Their goal was to find perfect pairings – beer and wine – 
for one beautifully prepared dish. 

They ate. They drank. They compared flavours and notes. 
And they picked the winners.

We already know what the purists are going to say next: 
we should call the competition something like the Iron 
Sommelier and Cicerone Challenge, because we included 
both beer and wine.

But for more than a decade, we’ve been calling it The Iron 
Sommelier Challenge. We may tweak the rules from year 
to year, but we’re not changing the name now. We’re too 
busy having fun drinking, eating and pairing.

T H E  W A Y  I T  W O R K S

This year, three sommeliers had to match one beer 
and one wine each with one dish created by 
Modern Steak’s chef Dustin Schafer.

Then, three judges had to taste each dish 
with the selected beers and wines.

Each sommelier had a chance to present  
his and her selections to the judges, but, 
during the actual tasting, the judges  
and sommeliers were kept apart so the  
sommeliers couldn’t influence the judges  
or overhear what the judges had to say.  
Finally, as a group, the judges had to choose  
the one beer and one wine that they believed  
paired best with the dish.

And through the entire process, they had to share their 
thoughts on each pairing with City Palate.

O U R  C H E F  A N D  H I S  D I S H

Modern Steak’s Dustin Schafer and his team prepared 
Brant Lake wagyu flatiron steak, dry-aged short rib tortellini 
and braised red cabbage with a lemon-thyme veal reduction.

O U R  J U D G E S (L-R)

Karen Ralph, food and wine writer (KR)
Michael Dekker, culinary instructor, SAIT (MD)
Anne Sellmer, founder, Cochu Chocolatier (AS)

continued on page 26
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1 DISH, 3 SOMMELIERS, 3 JUDGES, 3 WINES AND 3 BEERS
by Shelley Boettcher, photos by Regan Johnson
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BEER

Bruery Terreux, Tart of Darkness 

AS:  “Too tangy for me. It didn’t seem like a good fit.”

KR:  “It has these really strong kombucha notes. The acid 
stomped over the meat, but it complements the cabbage.”

MD:  “Over the top acidic. Way too big for me.”

Bruery Terreux, Gypsy Tart

AS:  “I really like the fruitiness of it. It goes well with the 
meat.”

KR:  “I liked the winter spice component to it. It’s almost like 
a chai mix, but without that sweet finish on it. Great with the 
cabbage and short ribs.”

MD:  “A nice surprise. I enjoyed it. It really elevated the beef.”

Weihenstephaner, Hefeweissbier Dunkel

AS “My first choice. There were a lot of challenges pairing 
with this dish, but this went with everything.”

KR “Beautiful. Obviously I liked this one. There’s hardly 
anything left in my glass. A good pairing with everything.”

MD “You can’t go wrong with this pairing. It really worked. 
A tasty beer – my style. I really liked it.”

WINE

Testalonga 2014 El Bandito Chenin Blanc 

AS:  “I quite liked this. It was sour, fruity, light, tangy, 
yeasty, and it picked up on the saltiness of the meat.  
I quite liked it, but I’d drink less of it than the others.”

KR:  “I like the bravery of this pairing. Pairing a natural 
chenin blanc with this kind of dish – that’s brave.”

MD:  “It cut the richness of the beef. It paired best with 
the beef, not the tortellini.”

Encosta da Quinta 2012 Humus 

AS:  “My favourite. I liked the depth. It was smooth, bold. 
It really holds everything together.”

KR:  “The wine has these earthy spice notes, which  
I liked, but I thought the cabbage overwhelmed it.”

MD:  “Balanced, creamy. It really brought out some  
of the richness of the dish. A great combination.”

Nino Negri 2011 Le Tense Sassella

AS:  “It really brought out the short rib flavour, but  
I didn’t love it with the cabbage.”

KR:  “This wine has structure, creaminess, fruit. It  
has everything. This is my favourite pairing, particularly with 
the salty crust on the meat.”

MD:  “This really paired well with the beef. I really enjoyed it.”

W H A T  T H E  J U D G E S  S A I D :

continued on page 28

The Iron Sommelier 
continued from page 25

FASHION

Ginger Laurier

HEMM Active Fashion

HOUSE & HOME

Britannia Kitchen & Home

BOOKS

Owl’s Nest Bookstore | Owlets

PETS

Optimal Pet Foods

PERSONAL & PROFESSIONAL SERVICES

Britannia Dermedics

Britannia Hair Company & Esthetics

Britannia Pharmacy

Chinook Optical

FOOD & DRINK

Britannia Wine Merchants

Ratatouille Bistro

Starbucks

Sunterra Market

Village Ice Cream

Local.
Unique.
Convenient.

ELBOW DRIVE & 49 AVENUE SW

OPEN 7 DAYS A WEEK

PLENTIFUL FREE PARKING 

Summer Patio 
Opening Soon

Peanuts Public House is an iconic Calgary sports bar 

located in the Carriage House Inn. Offering genuine 

hospitality, daily food and drink specials and a great summer 

patio serving 16 brands of ice-cold beer on tap. Visit our 

website for our patio opening details. 

www.peanutspublichouse.com

 Carriage House Inn, 9030 Macleod Trail SE, Calgary
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Grilled Flatiron Steak
Get wagyu beef if you can find it at a butcher, 
expensive but luscious!

6 flatiron steaks, about 6 - 7 oz. each

salt and fresh-cracked pepper

oil

Temper the steak at room temperature for a 
minimum of 10 minutes until it’s not cold – longer 
is better. Coat with oil and season heavily with salt. 
Grill each side for about 4 minutes a side.

Rest the steak for at least five minutes. Brush with 
garlic oil and add more salt and a touch of fresh-
cracked pepper.

Prepare the rest of the recipes for the dish before 
you grill the steaks. You can grill the steaks while 
the tortellini are cooking.

Braised Cabbage 
1 white onion, fine julienne

1 sachet thyme, bay leaf, parsley stems,  
cinnamon, star anise, peppercorns 

1/2 head red cabbage, sliced

1 c. red wine vinegar

2 T. honey

4 c. vegetable stock

2 c. apple juice

Sweat the onions with the sachet until translucent. 

Add the remaining ingredients and bring to a boil. 
Reduce the heat to a low simmer and cook for 
about an hour.

Check for seasoning, and keep warm.

Short Ribs
2 lbs. short ribs, bone-in /1 lb. boneless

salt and pepper

1 yellow onion, roughly chopped

1 carrot, roughly chopped

1 celery stalk, roughly chopped

1 c. red wine

 2 each bay leaves and garlic cloves

5 whole black peppercorns

4 sprigs of fresh thyme

4 c. veal stock, or to cover

Heavily salt and pepper the short ribs, sear them, 
then put the ribs into a braising pan. Put the onion, 
carrot and celery into the searing pan and sear 
them. Add the wine and deglaze the pan, then 
add to the braising pan with the ribs. Add the bay 
leaves, garlic, peppercorns and thyme to the pan, 
cover and let marinate for 6-10 hours. Add enough 
veal stock to cover everything, then cover with foil 
and braise in a 350°F. oven for 3-1/2 hours or until 
fork tender. When cool, remove the short ribs and 
shred the rib meat into small pieces.

Short Rib Filling
1 lb. braised and shredded short ribs

1 t. fine-diced shallots

1 c. demi-glace (find at any grocery store)

Mix all ingredients well and season to taste with 
salt and pepper.

Tortellini
Pasta dough:

3 c. flour

3 large eggs

6 egg yolks

2 T. olive oil

pinch of salt

Mix wet with dry ingredients.

If you have a stand mixer, with a dough hook, mix at 
#1 speed until the dough comes together.

Mix at #2 speed for 7 minutes. Add a bit of water 
if the dough is too dry. Rest the dough overnight in 
the fridge.

To make the Tortellini:
1. Roll dough to about the thickness of a dime.
2. Cut into large circles.
3. Brush with egg wash.
4. Put about 1-1/2 t. of balled short rib to the top 

centre of each circle.
5. Fold over once, press edges together.
6. Bring the two sides together using your pinky finger 

to wrap around. Give the two sides a firm press.
7. Flap the top part over.
8. Cook 3 minutes in salted boiling water.

Lemon Thyme Veal Reduction
1 lb. veal bones

2 yellow onions, roughly chopped

1 carrot, roughly chopped

5 celery stalks, roughly chopped

1 t. black peppercorns

4 sprigs fresh thyme

2 bay leaves

13 oz. tomato paste

2 c. red wine

1 lemon, quartered

4 sprigs of fresh thyme

Roast the bones at 400°F. for about 45 minutes to 
an hour.

Once roasted, remove the bones, add the vegeta-
bles and roast for about 30 minutes.

Put all the ingredients in a heavy stockpot, and fill 
with cold water to almost the top of the pot.

Bring to a boil, reduce to a simmer, and simmer for 
about 8 hours while skimming the stock of its fat 
now and then.

Drain the stock and discard all the solid ingredients. 

Put the stock back into the pot and reduce it until 
the liquid coats the back of a spoon.

Add the lemon and thyme, and let steep for about 
30 minutes.

To assemble the dish: 
Put the cabbage on the plates, then slice the 
flatiron steaks and place slices on the cabbage. 
Put 2 tortellini on each plate and finish each one 
with 1/4 teaspoon of the veal reduction. Put about 
2 teaspoons of the reduction on the flatiron steak 
slices. Finish the steak with Maldon or sea salt.

Modern Steak’s Executive Chef Dustin 
Schafer shares the recipes that he and his 
team prepared for us. These recipes serve 6.

Shelley Boettcher is a local food and wine writer whose work has appeared in magazines and newspapers 
around the world. Find her at drinkwithme.com, @shelley_wine and @drinkwithmenow.

AND THE WINNERS ARE….

BEER: Weihenstephaner, Hefeweissbier Dunkel

WINE: Nino Negri 2011 Le Tense Sassella

And this is the first time one sommelier has 
had both winners! Well done Mike Roberts! ✤
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T H E  F O O D :

The Iron Sommelier 
continued from page 26

Calgary • Vancouver • Ottawa • Edmonton

1316 9 Avenue SE  •  403-514-0577 
knifewear.com  •  @knifewearYYC

“As far as I’m concerned, there are 
only two really important decisions 
in a cook’s life: choosing a mate 
and buying a chef’s knife. If that 
seems like an overstatement, you 
just haven’t found the right knife.”

  — Russ Parsons, former L.A. Times food writer

This spring, we’re taking the dining out of the dining room, 
and serving you a taste of history.

F I E L D  T O  F O R K  C U L I N A R Y  S E R I E S

HeritageParkYYC

FR IDAY,  MAY  19  |  Selkirk Grille Patio Opening Party
THURSDAY,  JUNE  29  |  Selkirk Lobster Boil on the Founders’ Lounge Patio

VISIT  HERITAGEPARK.CA  FOR MORE DETAILS

Selkirk Grille Restaurant and Patio. Open Daily for Lunch. Open Tuesday through Sunday for Dinner. 


