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exhibitions
Note: Galleries and museums having open-
ings this week are indicated with a �.

MUSEUMS
�Contemporary Arts Center 900 Camp
St., 528-3805. “Vision/Re-vision: Louisiana
Photography 2006,” with a reception from
6 to 8 on Sat, through Jan 14. Thurs-Sun,
11 a.m. to 4.

New Orleans Museum of Art and the Sydney
and Walda Besthoff Sculpture Garden City
Park, 658-4100. “The New Orleans Arts
and Crafts Club: An Artistic Legacy,” mid-
20th century New Orleans art, opens Sat;
“Carnaval!” costumes, photos and videos
from eight cultures, and “Echoes of the
Ancient World,” a small-scale exhibit of
Egyptian, Greek and Roman art, with the
permanent collection. Regular hours:
Wed-Sun, 10 a.m. to 4:30. Free to state
residents.

Ogden Museum of Southern Art 925 Camp
St., 539-9600. “From the Studio,” unfi-
nished works by George Dureau, re-
viewed this issue; “It’s a Circus,” expres-
sionist paintings by Arnold Mesches;
“Panorama of the American Landscape,”
paintings by William Dunlap; and “A Me-
morial Tribute to Benny Andrews,” with
the permanent collection. Thurs 11 a.m. to
8; Fri-Sun, 11 a.m. to 4. Admission $10.

GALLERIES
A Gallery for Fine Photography 241
Chartres St., 568-1313. “A Rare Collec-
tion,” photos by Diane Arbus, through Jan
7. Thurs-Mon, noon to 4.

Arthur Roger Gallery 432 Julia St.,
522-1999. “Closer,” paintings by Allison
Stewart and “The Hurricane Series” by
Debbie Flemming Caffery, through Dec.
Mon-Sat, 10 a.m. to 5.

�Arts and Frames Gallery 503 N. Colum-
bia St., Covington. (985) 867-9080. Holi-
day-themed group exhibit, with a recep-
tion from 6 to 9 on Sat, through Jan 13.
Tues-Sat, 10 a.m. to 4.

Barrister’s Gallery 1724 Oretha Castle Ha-
ley Blvd., 525-2767. “Zen for Bot and Vi-
deobjects,” high-tech art by Patrick
Lighty, through Jan.; and “Cerberus
Drowning,” paintings, drawings and prints
by Michael Fedor, through Dec. Tues-Sat,
11 a.m. to 4.

The Big Top (3 Ring Circus Gallery) 1638
Clio St., 569-2700. “Equus,” charcoal
drawings by Daphne Loney, through Dec.
Thurs-Sat, 3 to 7.

�Brunner Gallery 215 N. Columbia St.,
Covington. (985) 893-0444. Group show
of gallery artists including Dennis Cam-
pay, Arless Day, and Linda Dautreuil, with
a reception from 6 to 9 on Sat, through
Jan. 3. Wed-Sat, 10 a.m. to 5.

Bryant Galleries 316 Royal St., 525-5584.
“Nights and Rainy Days in New Orleans,”
pastel paintings by Alan Flattmann, Sun-
Wed, 10 a.m. to 6; Thurs-Sat, 10 a.m. to 8.

Callan Fine Art 240 Chartres St.,
524-0025. “A Tale of Two Cities,” paintings
from Venice and New Orleans by Tony
Green, through Dec. 23. Open daily, 11
a.m. to 5.

Carol Robinson Gallery 840 Napoleon Ave.,
895-6130. Annual Christmas exhibit, fea-
turing photos by Walter Crump, through
Dec. Tues-Fri, 10 a.m. to 4; Sat, 10:30 a.m.
to 4.

Cole Pratt Gallery 3800 Magazine St.,
891-6789. Photos by George Yerger and
Leslie Addison with new paintings by Gus-
tave Blache and Susan Downing White,
through Dec. Tues-Sat, 10 a.m. to 5.

d.o.c.s. gallery 709 Camp St., 524-3936.
“Optical Delusion,” sculpture by Denice
Bizot, through Jan. 4. Tues-Sat, 11 to 5.

�Farrinton-Smith Gallery 2514 St. Claude
Ave., 942-8600. Photographs by Louvier
and Vanessa, Jennifer Shaw and Jean
Laughton, with a reception from 6 to 9 to-
day, through Jan. 13. Saturdays 10 a.m. to
5.

�Fort Isabel Gallery 502 N. Columbia St.,
Covington. (985) 892-1841. “All Small,”
miniature works by gallery artists, with a
reception from 6 to 9 on Sat., through
Dec. Wed-Sat, 10 a.m. to 4.

Gallery Bienvenu 518 Julia St., 525-0518.
Recent sculpture by Pablo Atchugarry
and “Serge”, ceramic sculpture by Jere-
mey Jernegan, through Dec. 29. Tues-Sat,
10 a.m. to 5.

See GALLERIES, Page 20

LE PAVILLON HOTEL’S NEW YEAR’S EVE
CELEBRATION IN THE CRYSTAL ROOM

NEW YEAR’S EVE FOUR COURSE MENU
APPETIZER: Jumbo Shrimp on top of Fried Green Tomatoes served 

with a Cocktail and Remoulade  Sauce

SALAD: LePavillon Salad - Seasonal  Baby Greens tossed in a Classic Tomato
Vinaigrette, crumbled Feta Cheese and Toasted Pine Nuts

CHOICE OF ENTREE: Beef Tenderloin Wellington served with a Wild
Mushroom Marchands de Vin Sauce, Grilled Asparagus and Dutchesse Potatoes

or
Crabmeat stuffed Grouper topped with a Citrus Hollandaise Sauce served with

Grilled Asparagus and Green Onion Saffron Wild Rice

DESSERT: Decadent Chocolate Creation

LE PAVILLON HOTEL
833 Poydras St.

New Orleans, LA
For Reservations

504-620-8899

EARLY DINNER - 6 PM SEATING
Piano Music by Barbara Lane. $75 per person*

GALA DINNER DANCE - 9 PM SEATING
Open Premium Bar 9:00 PM – 1:00 AM

MUSIC BY THE VIEUX CARRE’ BAND – 7 PIECE DANCE BAND

Featuring music from the Big Band Era, Disco, Motown, 80’s, 90’s
and all your favorites. Party Favors, Champagne Toast and

Balloon Drop at Midnight. $150 per person*

OR

Complimentary Parking*Above Prices do not include tax & gratuity.

Wines from Chile burst onto the American

wine scene in the 1980’s and since then have

continued to gain in popularity. The initial

appeal of Chilean wines, particularly the

reds, was their soft, fruit-driven nature

and exceptional value. It was, and still is,

easy to pick up a good Chilean Cabernet,

Merlot or Chardonnay for under $10.

So, twenty years later, how do Chilean

red wines rate? Well, I believe that

while they still offer outstanding

value, the quality has steadily

improved. What I find particularly

exciting is the number of more

unique varietals coming out of Chile

such as Malbec, Carmenere and

Viognier, among others.

Chilean winemaking dates back to

the mid-16th century when

conquistadores brought grape vines

to the area and planted vineyards.

French varietals such as Cabernet

Sauvignon and Merlot were

introduced in the mid-18th century.

Historically most of the wine made in

Chile was rather low quality and not very

interesting until the renaissance of the

1980’s took place.

During this time, modern winemaking techniques,

namely the use of stainless steel fermenters and oak

barrels for aging, were introduced to the area. Chile began to

draw attention from top winemakers throughout the world, several of

whom forged partnerships there including California’s Robert

Mondavi, Spain’s Miguel Torres and France’s Baron de Rothschild.

These joint ventures brought capital, technology and expertise to the

area, which in turn lead to increased awareness and demand for

Chilean wines. The number of wineries has grown from 12 in 1995 to

over 70 in 2005 and Chile is now the fourth largest exporter of wines

to the United States.

While Chile produces fine white wines, particularly Chardonnay and

Sauvignon Blanc, it is their reds that have wine fans taking notice.

Cabernet Sauvignon is the most planted grape in Chile, followed by

Merlot. However, Carmenere, an obscure rarely used Bordeaux

grape, is popping up all over and is quickly becoming Chile’s new red

sensation. In fact, much of what was once thought to be Merlot was

recently identified as Carmenere.

Chilean reds generally offer ripe fruit aromas and flavors, soft, supple

tannins and good balance. Typical descriptors include cherry, plum,

blackberry, blackcurrant, toasty oak, spice, fresh herbs and cedar.

With their newfound respect and popularity, modernized

technology, a cohesive marketing strategy and a

plethora of young, talented winemakers

(half of whom are women), Chilean

wines are poised to see continued growth

and success for years to come.

710 Veterans Blvd. • 834-8216
www.dorignacs.com • open daily 7am-10pm

by Butch Steadman

Dorignac’s Director of Wine & Spirits

Chilean Red Wines
...ripe for the picking

Butch’s Chilean
Red Wine Picks:
Montes Malbec 2005
$8.99

Cousino-Macul Merlot 2002
$9.99

Primus Merlot/Cabernet
Sauvignon/Carmenere 2003
$15.99

Sincerity Merlot/Cabernet
Sauvignon 2003
$15.99
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