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Celebricy Cher

Suzanne Geln (ADC) =

with Direct Relief &
int1 President &

CEO Thomas Tighe.

SBE's Mixologist
Ayan Magarian.
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AUCIon

anta Barbara celebrated its own
while raising money for charity at
The American Biviers "Wine Auction
2008 in mid-March. The event, held at the
seaside Four Seasons Besort The Biltmore
Santa Barbara, featured dinner prepared by
Suzanne Coin, co-founder of ],l_.-;_'-t_| ues and
A0.C In Los Angeles and partner in Hun
gry Cat, which recently opened a second
branch in Santa Barbara
Local vintners hosted tables, bringing
their own wines, so guests had access to
avariety of the region’s best. Addition-
ally, each table held a double magnum of a
custem Santa Barbara Rhéne-style blend
crafted by Bob Lindquist, but this was not
for drinking that evening: Each was for sale
for 500,
Andrew Firestone, scion of the family
famous for tires and wine—and former
star of The Bachelor—emceed the evening
Honoree John Cleese (Monty Pyvthon, Fawlty
Toweers) was traveling out of the country for
vwiork, but the video he shot for the event
v almost as good—and amusing—as hav-

Santa Bartoana County Vintners' Association

2008

Event host Andrew Firestone, Foxen's
Dick Doré, Bill Wathen and Direct Raellaf's
Thomas Tighe,

ing the local resident attend in person.

The bi-annual event had raised more than

#1 million through its four past efforts, and
contributed approximately $250,000 more
from this evening, both from ticket sales
(2300 per person) and auction lots. Procesd
o to Lirect Helief Intermational, & Santa
Barbara-based charity that helps people in

need arcund the globe, with remarkably Hitle

money going to overhead. - Chris Rubin

“Bar Culbure” Thrives at SBE Venues

S82E entartainment and resteurant group
has been taking Los Angeles mightlife by
storm in the past few years. What is SBE's
formula for success? While CEQ Sam
Mazanan is a gemius at creating thermas and
spaces, the secret ingredient to making
these spaces come alive is in the glass. At
a recent dining expenence at one of SBE's
newast restauranis and lounges, Foctail, in
West Hollywood, we weara laft awastruck by
the cocktails. After having the same axpar-
ence at katsu-ya and Hyde, we bagan to
see 3 trend

Mizologist Ryan Maganan consults on the
knock-your-socks-off list and wrains all of the
hartenders himsalf He considers himsal

fortunate 1o have found a way “to mix pas
4300 and prodession,” he tells THE TASTING
PAMEL. Magarian celebrates the cocktail. an
visianing mixobogy &5 a “liquid kitchen,” and
rajacts the mainstrearm parception af tha
cocktail as an "ADU" (Alcohal Delieaey Unit).
Ha commeants that SBE is one of his favanita
clients "becausa they really understand that
bar programs need 1o becoma bar cultures.”

The combined passion of Magarian and
SBE certainly shows in tha glass. Cocktails
such as the Bella Uva, the Cucurmber Poma
granate Deluxe and the Rio Gocdness are
executed with perfection at Foxtail. Thasa
drinks are 5o good that wa're st thinking
about them —Lawan Asarmowe WM
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