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“What a beautifully written book—the tone, the passion,
and the authenzzatv of pairmg wine and food shines through.”
—CARL; , cohost of The Chew

“[Vickie’s] book is overflowing with joy, love, and respect for the culture
of celebrating wine with food with people. The book is like a mixtape of nothing
but great French and Italian memories/experiences of wine, food, and people;
an awesome way to travel without leaving home.”
—KEITH GOLDSTON, master sommelier, Court of MasteL Sommeliers

“Winemakers, living in beautiful places, celebrating heritage and tradition, drinking fabulously,
and eating equaﬂv so, Vickie brings all of the romance of winemaking and the legacy
of its culture into the home kitchen through her intimate portraits of fnends.
—BARTON SEAVER, chef and author of American Seafood

“With recipes and tips on selecting and savoring the wines,
join Vickie Reh on a delicious j journey tmoucrh the best wxnemakmg regions
in Fmope You’ H savor every b1t6—~and sip—of the trip!’
Davip LesoviTz, author of My Paris Kitchen

VICKIE R E H isa chef and certified sommelier who
has spent her life researching food and wine traditions. This
has taken her to family kitchens in obscure wine regions, elegant
palazzos, modern showcase wineries, and respected restaurant
kitchens—from France to California, from Sicily to the Italiar

Alps, from Portugal to Virginia. She has spent years on both sides
of the kitchen door alternating between roles as chef, wine director,
wineconsultant, and tour guide with stints in Washington, DC,
at Buck’s Fishing & Camping, Comet Ping Pong, Via Umbria,
and Arrowine and Cheese.
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