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reputarion o{ D.O.C. restaurant, helmed bY honegrown chef Rui Paula.
Ac the pinnacle of luxury is Quinta da Romeira {www.quintadarom

neira.pt), which occupies an exquisrtely refurbshed forrner Pon lodge on a

vertiginous viney.rrd slope overlmking the Douro. Meals can be raken al-
frero almost anywhere on the I ,000-acre property, which also otrers a pool

A lto (wwdallo.estaL€n! com). a M dtown va'rtttal kalan
F\re,tdJrdntthathobsa !'v,ae spec tdlD/' Oralo Awa.dIo'its
stellar list of almost 2,4oo selections, is making a whopper of an
offer throush septemb€r:no corkase. Thatt isht, BYOBandthe
restaurani wiLl waive their usual $60 surcha€e for glassware, ser
vice, lost saLes and, of cou6e, rcal estate You'll stil ha\€ to pay for
chef Mlchael White s ste lar iood. but that's more than fair.

A rother G'aro Awaro winner, llontlC|||! rt th.lltl|| ta.ll. In
A Asp€n, Colo., proceedsapacewitr c5et lya. H6'dy ard
new sommelierJonathan Pullis. News there s twofoldr Fifst, the
Nel has bolqht, rcnovated and reop€ned loca tavorite Ajax Tav-
ern, where they are offer ng reflned comfort food and picnic bas-
kets to go.second,theNel hasa coup eofdealscomins up. From
m d-l.4aytomid-June,thethird n ghi sffeeiand fam liesvisiting
f|omJuneto september get a second roorn for halfthe price, plus
a fourth nisht ff€e tor stretching out that longw6ekend. Checkthe
Web sit€ (wwwthelittlenell.com) for €xact dates.

F ven vou c6n t make it to the Nantucket W ne Festival
b(vav 1317), voL 
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area. Grand Award-winn ng lltpFr'a at ttL lvruwln.t has a
],4so-selection wine listthatsworth6d€toui and to sweeten
thedeal, rooms there and at slsterproperties such as theWhite
Elephantare beins discounted through a Hot Dates, coolRat€s
promotion. On certain dates irom l',laythroush Octobei rooms
attheWauwinetcan be had foras littleas $225 a night,down
from a summer baselinepriceof S6S0.VisittheWeb site (www
nantucketislandresorts.com) for morc d€ta s

housed in a forner cellar

and an ourdoor infinity
pool. The seclusion m a

draw herei guesrs are
picked up by horel staff at

che rim of the Douro can-
yon and driven down a

series of switchbacks.
Ptices {or an all.inclusive
ovemight stay in one of
rhe i9 roons or suites,
each uniquely decorated
in colonial period art
from Ponugal, Brazil or
England, begin at $ I ,400.

A bit more accessible
is Aquapura ( 'r.'vw.aqua
purahotels.com), near the
croalroads torln ofPeso da
R6gua, The resort is situ.
ated in an l8th-ccntury
nanor housc amid vine-

yards that stretch gently to the Douro. Compl€re spa tr€atments are the
focus. The prop€rty also features two bars and three restaurants Room rates
srart at $320 per nighq vineyard villas are also offered

D.O.C. (www.restaurantcdoc.com), which opencd two years ago, lies
downriver from Romaneira, in the village of Folgosa Chtf Paulu puts a
modcrn $ist on Eaditional Ponuguese fare and rhe wine list cmpasizes
rhe Douros best. Buik on a pladorm above rhe rivet, D.O C. is sleekly
designed, with largc picture windows that look out to the flowing wat€rs
ofthe Douro. Prices are moderate, with main course6 staning at $23.

-Kim Ma{crs

LA TOOUE IN THE WESTIN VERASA NAPA wasabl root, and Florida fios less
wiih fri€d green tomato and sweet
garlic puree. Entrdes ransedfrcm
ricotta'porcini ravioli in Pamesan-
wi d mushroom broth (shaved truf-
fle optional), toribeyewithched
darcd pearltapioca and Rutheford
red-wine sauce, to lamb loin wlih
duckand refried cannelln beans

-James Laube

Winelured chef Ken Frank to Napa
Val ey and wine ls what s keepins
him therc. F€nks La Toque (www
latoque.conr) has relocated from
its cozy setting in Rutherford to
downtown Napa, inthe new wes_
t n Verasa. The new restaurant 6
moreupscale,and entire y modern
in decor Everything was bul t to
the chef 's specif icaiions.

A recent visit revealed thefresh
perspective, f rom the ambience
and service to the cuisine. Wine,
however, remains cenval. The

cre6tive, French-tweaked menu is
accompanied by compellins wine
options-some550 labels as well
as a dlverseand chansins s€lec-
tion ofwines by the glass. On my
vislt, slass offer ngs ncluded De
Ladoucette Pouilly-Fum6 2OO5
($14) and Paradism oakville2Oo4
($18). Napa wines are the strength,
but the cellara so holds Bordeaux,
Blrgundyand more.

The menu is seasona : wintel
starteB included Boston b uefin
tuna sashimi with pickles and f resh

w|l{ESPECTATOn.CO
Find hote s, €stau6nts and wineries
abund the rcnd with w neso€t tor
com! D ning & Tra€l section dt sw,
wln6Detator.cdlo5n09.
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