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Power
Grill

We’ve got outdoor 
entertaining covered for 
wine lovers. All you need 

are the flames.
B Y 
M I K E  D e S I M O N E 
&  J E F F  J E N S S E N

P H O T O S  B Y 
N O A H  F E C K S

When  summertime rolls around, thoughts 
turn to cooking outdoors and long, 

lazy meals under the open sky. Good things come in threes, so 
here’s a trio of seasonings—a glaze, a marinade and a spice rub—
that can be used on a variety of proteins. All pair well with wine 
or a wine cocktail, so put down that beer and fire up the grill.
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Red Wine-Chipotle Barbecue Marinade
Josiah Citrin, owner of Los Angeles restaurants Mélisse and Charcoal Venice, recommends this 
marinade on beef, lamb, pork or chicken—anything but seafood. The red wine and brown sugar 
will rein in the chipotle, which will add to the smoke factor from the grill.

Courtesy Josiah Citrin, chef/owner, Mélisse and Charcoal Venice, Los Angeles 

1  tablespoon vegetable oil

1  large onion, fine-diced

2  garlic cloves, minced

1 teaspoon plus 1 pinch salt

½  cup tomato paste

1½  cups dry red wine

3  cups canned diced tomatoes

1  cup brown sugar

1¼  cup balsamic vinegar

2  tablespoons ground chipotle  
 powder

1   whole ancho chili pepper

2  teaspoon smoked paprika

1  bay leaf

In saucepan over medium heat, combine oil, 
onion, garlic and pinch salt. Sweat mixture 
until tender, stirring occasionally, until on-
ions are barely golden. 

Stir in tomato paste. Deglaze with red 
wine, and cook until reduced by half.  

Add remaining ingredients. Simmer over 
very low heat for 1 hour, stirring occasionally. 
Remove bay leaf.

Transfer sauce to blender and purée until 
smooth. Pass through fine strainer into bowl. 
Cool over large bowl of ice. Makes 4 cups.

Talking ’Bout My Grill
Whether it’s a small patio and portable hibachi 
or a full backyard kitchen, as long as you have 
outdoor space, tongs and a wine opener, 
you can make your home the place to be this 
summer. Offer guests proteins like steak, lamb 
chops, pork chops, chicken or seafood, and mix 
up a rub, sauce or a marinade to make every-
thing taste good. All you need on the side are a 
tossed salad and some grilled vegetables. 

If you use a gas grill, check the propane level 
in advance. And be sure to clean the grates with 
a wire brush and rub them with olive oil before 
you light the grill. For fish, shrimp or small 
pieces of chicken, a grill basket will make things 
much easier. 
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Grill Times and Temps 
Protein Type   Cook Time  Minimum Internal  
       Temperature

Steak, 1½-inches thick    4 minutes per side  125˚F 

Pork Chops, ¾-inch thick  4–6 minutes per side 145˚F

Lamb Chops, 1¼-inch thick  4 minutes per side  145˚F

Boneless Chicken Breast  5–6 minutes per side 165˚F

Bone-In Chicken Parts   40–50 minutes  165˚F

Salmon Filet, 1-inch thick  5–7 minutes per side 145˚F

Cinnamon-Coffee Rub 
Kenny Gilbert is the chef/owner of a restaurant group in the Jacksonville, Florida, area. He rec-
ommends this rub on beef, lamb, chicken, fish or game. Four types of pepper are combined with 
cumin and coriander, which add flavor to help beat the heat. 

Courtesy Kenny Gilbert, chef/owner, Gilbert’s Underground Kitchen, Gilbert’s Social, Gilbert’s 
Southern Kitchen + Bar, and Gilbert’s Hot Chicken, Fish + Shrimp, Jacksonville, FL  

1  cup ground coffee beans

½  cup cinnamon

¼  cup sugar

¼  cup paprika

¼  cup minced shallots, fried until  
 golden brown

1  teaspoon crushed red pepper flakes

1  teaspoon cayenne pepper

1  teaspoon ground black pepper

1  teaspoon ground white pepper 

1  teaspoon granulated garlic

1  teaspoon granulated onion

1  teaspoon ground cumin

1  teaspoon ground coriander 

½  teaspoon dried parsley

¼  teaspoon kosher salt

Combine all ingredients in mixing bowl. 
Apply to meat, poultry or seafood just prior 
to grilling, or up to 24 hours in advance. 
Makes 2½ cups.
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Ginger-Sherry Glaze
A good sauce should balance sugar and 
spice with acid—usually vinegar or wine, 
which adds tang. The sweet component 
may be honey, white sugar, brown sugar or 
agave nectar, and it should bring flavor as 
well as aid in caramelization. Here, tomato 
paste adds both sweetness and acid, while 
hot paprika, garlic and fresh minced ginger 
add a kick of heat and spice. It’s best on 
shrimp, salmon, chicken or pork ribs.

3   cups dry Fino Sherry

1  cup agave nectar

1  6-ounce can tomato paste

2  tablespoons hot paprika

4  garlic cloves, minced

¼   cup minced ginger

2  teaspoons salt

Mix all ingredients in heavy-bottomed 
saucepan. Simmer over medium heat, 
stirring occasionally, until thickened and 
reduced to about 3 cups, approximately 20 
minutes. Let cool to room temperature. 

Separate sauce into two containers, one 
to brush on proteins while grilling, and the 
other to add to cooked food. Makes 3 cups.

Bottle Picks
In addition to the light, Sherry-based 
cocktail on page 74, offer a choice of 
white, rosé and red wine that will work 
with a variety of foods and sauces. 
Chill bottles beforehand and keep 
them in the shade. If it’s an especially 
hot day, don’t be afraid to ice down all 
your wine—including the red—before 
they’re served. 

Weingut Dr. Fischer 2016 Estate  
Riesling (Mosel)
From Mosel, Germany, this off-dry 
Riesling is a refreshing sipper on a hot 
summer day. Its touches of sweetness 
will not be overpowered by pork or 
chicken cooked in red wine-chipotle 
marinade, or poultry or seafood 
slathered with ginger-Sherry sauce. 

Chateau d’Aqueria 2017 Tavel 
Made mainly from Grenache, this  
dry rosé from the South of France has 
zesty acidity that will hold up to the 
tang of the grilling sauces and rub. It 
has a full mouthfeel that’s a match for 
not just grilled fish, chicken or pork, 
 but can also stand up to well-marbled 
beef and lamb. 

Ravenswood 2015 Old Vine  
Zinfandel (Lodi)
Keep the crowd happy with this spicy, 
fruit-forward Zinfandel that’s rich 
enough to hold up to cinnamon-coffee 
rub and red wine-chipotle marinade. 
It has just enough fruit sweetness to 
accompany poultry or shrimp coated 
with ginger-Sherry glaze. 
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Grilled Sweet Peaches
While s’mores have a place in every 
camper’s heart, something a little lighter 
is better after a dinner of flame-cooked 
meat or fish. Grilling fruit concentrates 
sweetness, and the result is simple, 
savory and plays nicely with dry wine. 
Make sure the peaches are a bit firm—
they’ll be easier to handle on the grill. 

8  peaches, quartered and pitted

¼  cup extra-virgin olive oil

1 teaspoon sugar

½   teaspoon fine-ground white 
pepper

3 tablespoons balsamic vinegar

Mint leaves, for garnish

Brush peach quarters with olive oil, and 
sprinkle with sugar and pepper. Grill 
over medium-high flame. Cook, turning, 
until lightly browned and softened, 5–7 
minutes. Remove from heat, and trans-
fer to platter. Drizzle with vinegar and 
sprinkle with mint. Serve immediately. 
Serves 8.

Tiojito
Courtesy Bodega Tio Pepe, Jerez de la 
Frontera, Spain 

When it gets hot in Spain, a popular 
drink of choice is tinto de verano (red 
wine of summer), a mix of red wine and 
citrus-flavored soda served over ice. 
This Tiojito, served to guests at Bodega 
Tio Pepe, is a riff on tinto de verano and 
a Cuban favorite, the Mojito. To make 
eight servings, combine 1 bottle Tio 
Pepe Fino Sherry, 1 quart lemon-lime 
soda, 2 sliced lemons and 8 sprigs mint 
in a pitcher filled with ice. The low-
alcohol drink is perfect for an al fresco 
party, but be sure to have an extra set of 
ingredients to whip up a second batch.
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