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F o o d  F o r  T h o u g h t  

IFSEA is a legacy organization,                                                                                                  
dedicated to further developing students, military and it’s members                                      
by providing continuing education and professional certifications                                         

to the foodservice and hospitality industry leaders.” 

Chairman’s Corner 

Don’t let Yesterday take up too much of your time. 

 
It’s a matter of process and normality and Happy Thanksgiving everyone! 

 
Wishing everyone a happy start to the holiday  season and hoping everyone has a happy and safe Thanks-
giving.  We recently held our annual  meeting in late October and appreciate all the members and board 
members who attended.  The minutes of the annual meeting are part of this   November newsletter.  I 
would like to give a shout out to the many past Chairs, and individuals that attended the annual meeting 
call.  Thank you to past IFSEA chairs, Robert Mathews, Laurel Schutter, Grant Thompson, Dave Orosz, 
David Kinney, and Ed Manley.  Special thank you as well to DODG’s Matt Trupiano, and Donna     Fos-
ter.  Additional thank you to our scholarship chair and member of the board of advisors Dr. Ernie Boger 
and thank you to board members John Chapman, and Jaynee Ricci and a final big thank you to member 
and fellow Coloradan John Fischer and everyone for being on the call.  The annual meeting process is in 
fact a normality for our organization.  Please be sure we all continue to recognize the tireless  work and 
efforts of so many and     special thanks to David Kinney and Ed Manley for their continued contribu-
tions.   
   
The following relates to the matter of process and normality in our industry today.  Social media is such a      
normal part of our daily lives now, it can almost fade into the background of marketing plans and conver-
sations. However, it is only becoming more and more important for restaurants to grow and maintain a 
strong social   media presence. There are many benefits to successful social engagement, from marketing 
campaigns to         increasing brand recognition and growth; and there are serious consequences to mis-
managing a restaurant’s     social media presence. As we wrote over a year ago, ignoring online commu-
nication—positive and negative—can only hurt a restaurant’s reputation.  
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Recently, Jason Mitchell, CEO of social media marketing agency Movement Strategy, wrote for Nation’s     
Restaurant News’s Speakerbox about what he calls “The TikTok Generation” and how they are demanding     
restaurants’ attention on social media.  
 
There are many positive benefits to user-generated content, like personalized marketing and customer             
connectivity. When properly overseen, customer posts, photos, and reviews add to a restaurant’s culture 
and visibility. However, there are drawbacks as well, primarily the power customers possess in controlling 
reputations. Mitchell’s opinion piece carries an ominous tone; a warning to restaurant owner-operators 
about the      dangers of social media mismanagement, which can quickly take down even the most estab-
lished brands. “The wrong misstep on social can literally make or break any brand,” he writes. “And it 
doesn’t matter whether you’re a Michelin star winner or just a fast-casual lunch spot — the urgency is the 
same.” 
 
The stakes are higher than ever when it comes to social media, which Mitchell attributes to the generational 
shift in the customer base. “According to various studies, people who grew up with phones and have lived 
their entire lives on social are increasingly demanding a deeper level of transparency and don’t feel shy 
about making their feelings known. They also know that controversial takes — like a limited-service 
worker not giving them enough meat — are going to perform well. In fact, the algorithms are actively 
training them to share spicier opinions.” 
 
Younger generations know the power they hold, literally in the palms of their hands. Mitchell walks read-
ers through a recent Chipotle scandal, customers claiming that portion sizes were shrinking—with online 
evidence to back it up. In a grassroots campaign that quickly became viral, Chipotle workers were sub-
jected to filming, customers using video—and the power to share it—to quality control their own restaurant 
experience.   
 
“This makes things more volatile for restaurants that have no choice but to play the social-media game,” 
Mitchell warns. But he uses this particular example because of Chipotle’s response. “It’s also an opportu-
nity, allowing restaurants who are listening to engage and respond like Chipotle did, earning more loyalty 
and growth in the process.” 
 
It’s a good reminder for smaller restaurants that feel scared-off by social media, worried about cancel-
culture and the potential for negative exposure. Mitchell reminds restaurant owners that social media grows 
businesses too—now more than ever. “According to an MGH survey, 53% of millennial TikTok users have 
visited a restaurant after seeing it on the social-media platform in comparison to 38% of TikTok users 
across all generations — approximately 51.8 million diners.”  
 
As a reminder not just your business but for IFSEA as well.  By not engaging in managing personalized          
marketing, a very large consumer base may be not only overlooked, but less likely to frequent a particular       
restaurant.  Fear is not an excuse, there are too many experts everywhere that can help operators navigate.  
This goes for our own personal and professional growth and level involvement in IFSEA.                                                             
Take the time to enjoy Thanksgiving with family and friends. 

It’s a matter of process and normality and Happy Thanksgiving everyone! 
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Ed Manley, MCFBD, MCFE, CHP President Emeritus 

T h e  M a n l e y  M e t h o d  

IFSEA Chairman Richard Weil and President-Emeritus Ed Manley recently at-
tended the 21st Enlisted Aide of the Year Award at the Ritz-Carlton and Penta-
gon Hall of Heroes, where they hold the Medal of Honor ceremonies.  Richard 
and Ed were treated to introductions and conversations with such luminaries as 
the Chairman of the Joint Chiefs, Master Chief of the Navy, Judge Advocate 
General of the Coast Guard, And Former Secretary of Defense Esper, and doz-
ens of flag officers from all military branches.  Additionally, the evening was 
hosted by the Robert Irvine Foundation and of course the wonderful Chef 
Robert Irvine, who got his start with the U. S. military when he was feature 
speaker at our IFSEA conference.   
 
Ed created this award in 2003, to recognize the military chefs who work in the 
homes of the senior flag officer Admirals and Generals.  IFSEA and the Kae 
Fund have always been supporters.  Ed said in his remarks during the awards 
presentation in the “Hall of Heroes” at the pentagon that the 6 finalists were the best ever, noting that the 
award brought attention and thus advanced training which is evident.  This year Ed passed the torch to the 
Robert Irvine Foundation so it would continue and only get better.  Richard and Ed were just glad they didn't 
have to vote.  Ed received a commemorative chef jacket and was recognized by most of the speakers.  

Members - when you are similarly recognized, let us know so we can feature YOU - let the world know our 
members are out there continuing IFSEA's work since 1901!  

Chef Irvine presenting Ed Manley his jacket from the Irvine Foundation in the Hall of Heroes                                    
during the Enlisted Aide of the Year presentation on October 1st at the Pentagon. 

Photos  

IFSEA and The Enlisted Aide of the Year Tradition  
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Ed Manley, MCFBD, MCFE, CHP President Emeritus 

T h e  M a n l e y  M e t h o d  

Continued from page 3 

Richard with LT General Heidi 
Hoyle - one of 14 female 3-Stars 

in the military  

Enlisted Aides who helped Irvine prepare dinner 

Manley-Weil all family with Chef Irvine in the 
Medal of Honor Room 

Continued on page 5 

IFSEA and The Enlisted Aide of the Year Tradition  
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Ed Manley, MCFBD, MCFE, CHP President Emeritus 

T h e  M a n l e y  M e t h o d  

CSCS Patrick Doyle, Winner of the 21st Enlisted Aide of the Year Award 
with Richard Weil and Enlisted Aide of the Year Founder, Ed Manley 

Ed Manley with family and Dick Weil 
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Happy Thanksgiving! 
Wishing you and your family 

.a day to remember  
One filled with laughter 

, ,and joy  great conversation  
along with thankful hearts 
and a renewed appreciation 

.for all that life has to offer  
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2024 Annual Meeting Call 

International Food Service Executives Association 

October 24th, 2024 

Held Via Zoom 
 

Chairman Richard Weil called the meeting to order at 4:00 PM Eastern Time. 
Roll call-attending: Richard Weil, Ed Manley, David Kinney, Jaynee Ricci, John Chapman, David Orosz, 

Donna Foster, Grant Thompson, Laurel Schutter, Matt Trupiano, Robert Mathews, Dr. Ernest Boger, John 
Fisher. Excused Attendees: Brian Kunihiro, Larry Brown, David Zander.   Absent: Markos Mendoza, Molly 
Warren.  Donna Foster represents the Global membership. 

Chairman Weil established a quorum 
Chairman Weil recognized the following dignitaries. Past Chairmen: Richard Weil, Ed Manley, David Kinney, 

David Orosz, Laurel Schutter, Bob Mathews, Grant Thompson.  DODGs: Donna Foster, Matt Trupiano.  
Scholarship Chairman: Dr. Ernest Boger 

Chairman Weil asked for a motion to approve the Consent Agenda. Moved by     John Fisher, Second by Jaynee 
Ricci. Approved 

Chairman Weil asked for a motion to approve the 2023 Minutes. Moved by David Kinney, Second by Dr. 
Ernest Boger.  Approved 

Chairman’s Report 
Ed Manley and Richard Weil attended the Enlisted Aide of the Year Awards in Washington DC at the 

Pentagon.  It was held in the Hall of Heroes. Richard and Ed were both invited to join the Generals 
and Admirals who make up the review committee of the candidates. The Chairman of the Joint 
Chiefs attended the awards dinner. The Navy Senior Chief from Italy was the winner. IFSEA has 
been an integral part of this program for years and Ed managed it for the first 20 years.  The man-
agement has now been turned over to the Robert Irvine Foundation. 

The Kae DeBrent Hodges and IFSEA have contributed financial support to this program for many years 
and intends to continue. 

The Certification for Technical Education conference was attended by Ed Manley and David Zander.  
This is a great opportunity for IFSEA to increase CFA certifications to high school students.  After 
the conference a minimum of eight states review our program. 

President Emeritus Report 
We are doing approximately one CFM per day to the Health Care Industry. 
Ed and Richard are in the process of changing ownership in each other’s companies to provide ongoing 

management of the certification programs. 
Ed and Richard went to the NRA show.  They have made great contacts there as we continue to grow 

our certification program. 
Ed attended the ACF national conference in Phoenix this summer. 
Ed reported that originally CFMs expired in three years and those who received their CFM’s three years 

ago will be renewing them.  Medicare inspects health care facilities to be sure everyone is currently 
certified and either CFM or CDA by the dietary association are federally mandated.  

Ed and Richard are working tirelessly to get us back into Army COOL as well as the Navy COOL pro-
grams. 

Continued on page 8 
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Treasurer David Kinney presented the financial reports. 
Motion to approve by John Chapman. Second by Donna Foster. Approved 

Newsletter report.  Richard Weil complimented Matt Trupiano for his continued work.  Matt needs articles 
and thanked Ed, Richard and Jaynee for their articles monthly. 

 Worthy Goal Report – Dave Orosz 
Due to good investments the account is currently over $270,000. They have had a 5.4% increase 

this year after scholarships paid out.  Before the payout increase was 10%. 
Scholarship Report – Dr. Ernest Boger  

Deadline will go back to March 15th, 2025 
No scholarships awarded under $1000.00 
He will start reaching out to schools soon to advise them of available scholarships. 
Dr, Boger believed this year’s scholarship cycle was the best and most efficient in many years and 

thanked the Worthy Goal Foundation for their continued contributions and support. 
Kae DeBrent Hodges Fund – David Kinney 

Balance is $126,000 with a 10% increase in value this year.  Kae fund will continue to contribute to 
positive programs that impact students and the industry. 

Election of Directors and Officers  
Richard Weil - Chairman 
Ed Manley – President Emeritus 
David Kinney – Treasurer and Secretary 
Jaynee Ricci 
John Chapman 
Markos Mendoza 
Molly Warren 
Bob Mathews made a motion that the IFSEA Secretary of record cast a unanimous ballot on behalf 

of the organization for the entire slate.  Laurel Schutter second.  Approved 
Richard Weil installed the Directors and officers by providing the oath of office to the Directors and Offi-

cers. 
Richard Weil and David Kinney gave the Necrology Report in memorial to all IFSEA members that have 

passed prior and during this IFSEA calendar year. 
Richard Weil expressed his sincere thanks to Ed Manley for all his service to IFSEA and keeping it alive. 
Meeting adjourned at 4:51 PM Eastern Time 

David E. Kinney    

Respectfully submitted by David E. Kinney 
Secretary 

2024 Annual Meeting Call 
International Food Service Executives Association 

October 24th, 2024 
Held Via Zoom 

Continued from page 7 
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Lloyd Vernon Evers died peacefully in Honolulu, Hawaii, on October 4, 2024. Lloyd was born           
February 16, 1939, on the Evers family farm at Garber, Oklahoma, son of Emil and Katherine Evers. 

Lloyd graduated from Garber High School Class of '57. He was always very proud of his "57" class-
mates and maintained a lifelong friendship with many of them. Following graduation, he attended 
and graduated from OSU. 

Lloyd was a hard worker all his life. He started working at 14 in the Garber Cream Store and was 
never out of a job, working his way through college. After college, his work life was in Food               
Company sales, and he was very successful. With his love of food preparation, he could have been a 
successful chef, too. 

In 1960, Lloyd married Kaye Schnell in Stillwater, and to that union came his daughter Alison and 
son Greg. The marriage later ended. 

Lloyd was a long time member of the Aloha Hawaii Branch and served as Branch President in 2001 and 
2002.  

Lloyd's desire was always to not have a funeral service and donate his body to medical research. That 
is being carried out at the University of Hawaii. There will be a family service in the very near future 
to celebrate a life well lived. 

Lloyd was preceded in death by his beautiful daughter, Alison; his parents; brother, George (Mary); 
sisters, Lorlene (Harry), Dorothy (George), Berneice; sister-in-law, Verda. 

Lloyd's children and grandkids were always a great source of pride to him. He is survived by his son, 
Greg (Rhonda); granddaughter, Sarina; grandsons, Chris (Delanie), Ryan (Kaitlyn); great-
grandchildren, Todd, Hadley and Elliott; brothers, Harold and Paul (Sherry); brother-in-law, Harold 
Karner; former wife, Kaye; and longtime companion, Sandra Ohara. He was a much loved uncle by 
his nieces and nephews. 

 

In  Memor iam 
Lloyd V. Evers  
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What Is Fennel? 

 Fennel is a plant originated from the Mediterranean, and is a rela-

tive of carrots and parsley, members of the Apiaceae family. De-

pending on the type of fennel, it can be used as a herb, or spice or 

eaten as a vegetable.  

There are three main types of fennel:  

Florence fennel: Also known as the bulb or vegetable fennel, this is 

the mainstay variety sold and eaten as a vegetable. All parts of the 

plant are edible. 

Vulgare fennel: Also known as wild or common fennel, its flowers 

are ground into a spice fennel pollen, a dried, yellow sweet-spicy seed used for seasoning. 

Sweet fennel: Sweet fennel doesn’t have a bulb at the stem. It is used as a herb and a spice with a sweet aroma 

and a sweet-spicy flavor. 

What Does Fennel Taste Like? 

Fresh fennel is aromatic, earthy, sweet, and licorice-like. It lends itself nicely to a variety of dishes. You will 

experience varying tastes and textures depending on whether the fennel is raw or cooked.  

Enjoy the raw crunch of celery in salads and creamy coleslaw? You'll love fennel, which is sweeter with hints 

of delicate licorice flavors. 

Cooked fennel is silky, soft, and sweet. This sweetness could be mistaken for onions, especially when both in-

gredients have a similar texture. However, upon tasting, you can tell the difference between the onion's distinct 

flavor and cooked fennel's anise notes. 

 Which Parts of Fennel Do You Eat? 

Fennel is a versatile vegetable that won’t create any food waste. All parts of the plant, including the bulb, the 

stalk, the fronds, and the seeds, are edible and can be used for different dishes. 

(Continued on page 12) 

                              F e n n e l  
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Fennel Plant vs. Fennel Seed 

Fennel seeds are the fruits of the fennel plant. Once har-

vested, these pale green, oval seed-like fruits are dried, sold, 

and used as a seasoning and a spice. You can find fennel 

seeds in whole, crushed, or ground.  

 

Fennel seeds are commonly used in spice blends like garam masala and Chinese five-spice. These aro-

matic seeds are also the secret ingredient in flavoring Italian pork and breakfast sausages. You can also 

use them to season fish, steak, and pickled vegetables.  

How to Store Fennel 

 Before storing the fennel in the fridge, take the stalks and fronds apart from the fennel. Stow away the 

stalks and the leaves separately. Wrap the stems with a dry kitchen towel or place them in a paper bag. 

Keep the fronds in an open plastic bag or wrapped in a damped paper towel. Both can last up to seven 

days in the fridge. 

Wrap bulbs with a paper towel or store them in a food-grade bag, and make sure to wash the bulbs only 

before cooking to avoid moisture and mold growth. The bulb can last for about seven days. 

Freezing fennel  

It is also possible to save leftover fennel for later use in soups and stews. For the best texture when 
thawed, blanch the bulb before freezing. You can also freeze the stems and fronds for up to six months 

by keeping them intact, rather than taking them apart from the bulb. Place them into a freezer-grade 

food bag, squeeze out as much air as you can, seal the bag, and stow it in the freezer.  

Did you eat too much? 

Many Indian restaurants offer fennel seeds to customers on the way out, and there’s a solid reason for 

it. “The theory is that fennel seeds, peppermint, licorice and foods like that make the lower esophageal 

(Continued from page 11) 

F e n n e l  
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1 tablespoon olive oil                                                                                                       

2 shallots, finely chopped                                                                                                      

4 cloves garlic, finely chopped                                                                                           

1 bulb fennel - trimmed, cored and thinly sliced                                                                  

1 large tomato, cubed                                                                                                       

½ cup white wine                                                                                                                      

¼ cup ouzo                                                                                                                           

½ cup heavy cream                                                                                                                

4 pounds mussels, cleaned and debearded                                                                                

⅓ cup fresh basil leaves, torn                                                                                         

salt to taste 

Heat olive oil in a medium saucepan over medium 

heat. Stir in shallots and garlic, and cook until ten-

der. Stir in fennel and tomato, and continue cooking 

about 5 minutes. 

Mix white wine, ouzo, and heavy cream into the 

saucepan, and bring to a boil. Gradually stir in              

mussels, 1/2 the basil, and salt. 

Cover saucepan, and continue cooking about                                  

5 minutes, until the mussels have opened. Garnish 

with remaining basil to serve. 

Fennel Seed Spiked Pork Roast                      
serves: 24 

Steamed Mussels with Fennel,                                                                                       
Tomatoes, Ouzo, and Cream                                                                                      

serves: 4 

2 tablespoons fennel seed                                                                                                       
2 teaspoons dried rosemary                                                                                                      
1 teaspoon dried thyme leaves                                                                                                   
1 teaspoon whole black peppercorns                                                                                           
1 tablespoon coarse sea salt                                                                                                    
5 tablespoons minced garlic                                                                                                     
2 tablespoons ouzo                                                                                                              
1 (8 pound) fresh Boston butt pork roast                                                                                    
2 large onions, thickly sliced                                                                                                  
1 fennel bulb, sliced thickly (Optional)                                                                                      
water as needed 

Preheat oven to 325 degrees F (165 degrees C).                                                      
Toast the fennel seed, rosemary, thyme, and peppercorns in a 
heavy pan over medium-low heat until strongly fragrant and 
the fennel seeds are lightly browned, 1 to 3 minutes. Do not let 
the spices burn! Place the toasted spices, sea salt, garlic, and 
ouzo into a mortar and pestle or spice grinder, and grind to a 
paste. Score the fat layer of the pork roast with a sharp knife; 
rub the spice paste all over the roast. 

Spread the sliced onions and fennel into the bottom of a large 
roasting pan; pour enough water into the pan to just cover the 
vegetables. Place the roast on top of the onions and fennel with 
the fat layer facing upward. 

Roast in the preheated oven until the pork is tender, 5 to 6 hours 
(or about 40 minutes per pound). An instant-read thermometer 
inserted into the center should read 185 degrees F (85 degrees 
C). Add extra water if needed during roasting to prevent the 
onions and fennel from burning. 
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2 cups wood chips 
1 bulb fennel, trimmed and very thinly sliced 
2 (7 ounce) salmon fillets 
salt and ground black pepper to taste 
1 cup quartered cherry tomatoes 
3 tablespoons olive oil 
1 lemon, juiced 
2 tablespoons fennel fronds and threads 
1 pinch white sugar 
salt and ground black pepper to taste 

Place wood chips in a bowl; cover with several 
inches of cold water and let soak for at least 1 hour. 

Preheat an outdoor charcoal grill for medium heat 
and lightly oil the grate. Sprinkle wood chips over 
coals and close grill lid, leaving top vents open. 
When smoke rises from the vents, shut them, open 
the grill, and place fennel slices directly on the 
grates to create a bed. 

Generously season salmon fillets with salt and 
black pepper. Place salmon on top of fennel slices. 
Close the grill lid, leaving the vents shut. Cook un-
til salmon is tender and starting to flake, 15 to 20 
minutes. Remove from grill and let rest for 5 min-
utes. Scrape fennel from the grill and place atop 
salmon while it rests or discard it (see Editor's 
Note). 

Combine tomatoes, olive oil, lemon juice, fennel 
fronds, sugar, salt, and black pepper in a bowl. 
Spoon tomato mixture over salmon and serve. 

Fennel Smoked Salmon                             
serves: 2 

Orange-Maple Roasted Carrots                                        
and Fennel                                                                                                                

serves: 4 

4 medium carrots, washed and trimmed                                            

1 medium fennel bulb                                                                             

½ teaspoon salt                                                                                            

teaspoon black pepper                                                                          

2 tablespoons olive oil                                                                        

¼ teaspoon dried thyme                                                                    

1 tablespoon maple syrup                                                                   

¾ teaspoon grated orange zest 

Preheat the oven to 425 degrees F (220 degrees C). 

Line a baking sheet with parchment paper. 

Cut carrots on the diagonal into 1/4 inch slices. Place 

in the center of the baking sheet. Trim the bottom off 

the fennel and cut off any green parts and fronds from 

the top. Cut fennel bulb in half, then cut each half into 

into 1/4-inch thick slices. Place on the baking sheet 

with the carrots. Sprinkle with salt, pepper, and thyme. 

Drizzle with olive oil and toss vegetables to coat 

evenly. Spread in a single layer on baking sheet. 

Roast in the preheated oven until soft, turning vegeta-

bles halfway through, about 20 minutes. During the 

last 5 minutes, drizzle vegetables with maple syrup 

and sprinkle with orange zest. Toss gently to combine, 

and return to the oven. Serve immediately. Garnish 

with additional orange zest, if desired. 
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P i s t a c i o s  

The Pistachio nut is a member of the Cashew family, 

which also includes sumac, mango and poison ivy. 
Pistachios aren’t actually a botanical nut, but rather the 
edible seed of the pistachio tree fruit. Despite this, they are 
still considered to be a nut in cooking and for people with 
tree nut allergies.                                                                                                                                                          

Pistachios have been cultivated for over 7,000 years 

and are mentioned in the Old Testament of the Bible.  

They are popular in Greece, and are used there in 

many pastries.                                                              

Legend has it that the Queen of Sheba decreed pistachios an exclusively royal food, going so far as to 

forbid commoners from growing the nut for personal use. Nebuchadnezzar, the ancient king of               

Babylon, had pistachio trees planted in his fabled hanging gardens.  In the first century A.D., the                  

Emperor Vitellius debuted this prized nut in his capital city of Rome. 

According to Moslem legend, the pistachio nut was one of the foods brought to Earth by Adam.                                    

In 2023-2024 almost 500 tons of pistachios were produced, down from almost 700 tons in previous 

years. The U.S. is the world's 2nd largest producer of pistachios, Iran is the largest. 

Pistachios are one of only two nuts mentioned in the Bible (Genesis 43:11) the other being almonds. 

Pistachios are also called the 'green almond'  and are known as the 'smiling nut' in Iran and the 'happy 

nut' in China. 

In past years the U.S. pistachios were dyed red to disguise imperfections in the shells and to make the 

nuts stand out in vending machines. 

Pistachio Ice Cream was supposedly created by James W. Parkinson in the 1840s. 

The Moghul Emperor, Akbar the Great, hosted lavish banquets befitting his royal status.  The chickens 

to be raised and served for the banquet were fed pistachio nuts for 6 to 8 weeks before the banquet, to 

add a delicious flavor to the chicken meat. 
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One of the most widely planted grapes in Italy, Barbera is a red grape that produces high yields. A 
deep purple color on the vine, is boasts relatively low tannins and high acidity. The grape tends to 
thrive in both calcareous and clay soils. Vines are vigorous and can produce high yields and must be 
pruned regularly, as too much fruit can diminish quality. The wines, which tend to be consumed on 
the younger side, offer notes of bright red and blue fruits, such as raspberries, cherries and blueberries. 
Toasted oak barrels are sometimes used for aging.                                                  

Italy Barbera is most famously grown in Italy’s Piedmont region, in the north. It has distinct              

appellations in Italy, like Barbera d’Asti DOCG, Nizza DOCG and Barbera d’Alba DOC. Wines from 
these regions express pure, snappy red berry and cherry fruit flavors that are juicy and attractive yet 
framed by pronounced acidity and ample tannins to lend a subtle structure. 

United States In the United States, California winemakers in Napa Valley and Sonoma have also 

found success with Barbera, and produce top-tier American examples. Elsewhere in California, it is 
also grown in the Sierra Foothills, Lodi and Lake County. Producers in Oregon and Washington are 
also having success with the grape. 

Global Production Besides Italy, Barbera is relatively uncommon in the remainder of 

Europe, although some winemakers produce it in Greece, Slovenia and Romania. In the New World, 
however, the grape is commonly grown in South America, particularly in Argentina, where it is used 
as a blending grape. In the 1960s, Barbera was planted in Australia, thanks to cuttings from the                    
University of California, Davis. It is now grown in New South Wales, Victoria, McLaren Vale and 
Adelaide Hills. South African winemakers have found success with the variety, too, especially in areas 
like Wellington and Paarl. 

Barbera pairs well with various types of meat due to its robust flavor and high acidity, including beef, 
lamb, venison, and poultry dishes.  
Despite its bold profile, Barbera can be paired with some fish and seafood dishes, particularly creamy 
seafood pasta and whitefish, due to its high acidity. 
Barbera's high acidity and fruity flavors make it suitable for pairing with Italian dishes like pasta,                      
truffle-infused dishes, pizza, and prosciutto. 
The wine also pairs well with hard and blue cheeses because of its fruity undertones and medium   
bodied nature as well as fennel, peppers and roasted vegetable dishes. 
Barbera is a good match for dark chocolate desserts, as the wine's high acidity and red fruit flavors 
contrast beautifully with the richness and creaminess of dark chocolate. 

Barbera 
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