
Kosher Wine Experience ‘Royally’ Presented
Ever since Noach alighted from the boat and planted 

a vine, Jews have had a continuous relationship with 
wine. Through the ages that link has been reinforced 
through the celebration of life events, such as brisim; 
bar mitzvahs, weddings and Shabbat and YomTov.

To celebrate that connection, Royal Wine hosted its 
“Kosher Food & Wine Experience” at the Museum of 
Jewish Heritage in Lower Manhattan.

It marked a celebration of how far kosher wine has 
come. And it has been a “long journey” too!

The sweet and syrupy concoctions of yesteryear are 
but a distant memory. Today’s generation is infinitely 
more demanding and discerning in their palate.

Eight generations of the Herzog family have dedi-
cated themselves to fulfill the vision of having kosher 
wines successfully compete head-to-head with their 
non-kosher counterparts. It is testament to Royal 
Wine Corp and their brands -Herzog, Kedem and 
Baron Herzog that people have become educated and 
increasingly aware of sophisticated virtuoso wines.

In accomplishing its mission, Royal has co-opted 
the finest of Israeli winemakers, such as Carmel, Bar-
kan, Castel, .Binyamina and Hamasrek who have now 
taken their rightful place as legitimate high-end wine 
producers on the wine stage of the world.

Having wandered in the proverbial desert, the Chil-
dren of Israel have earned a soaring reputation in the 
industry and are now entering the Promised Land of 
wine appreciation.

This became very apparent as members of both the
public and media traversed the room tasting over 

200 wines and the best that kosher wines have to of-
fer.

With each winemaker there is a story. Take Ca-
pacanes for instance. Jurgens Wagner came to Spain 
from Germany and set about addressing the needs 
of Barcelona’s local Jewish community for a locally 
produced wine. Keen on taking the challenge, while 
sacrificing nothing in quality, Wagner recruited a co-
op of 80 Catholic farmers to make the wine, that they 
would call Peraj Haabib Hebrew for flors de primav-
era (spring blossom). Itwas such an outright success 
that the winemaker went on to produce non-kosher 
versions for the, general market.

Another an example is ChateauValendraud, a pres-
tigious French selection that joined Royal in raising 
the standards in kosher wine. Much attention was also 
give to Christion Dalbave of the Chateau Val house 
of wine.

Fine Wine director Jay Buchsbaum with Chef 
Jeff Nathan at the 2007 kosher wine show.

So too, with a revitalized Carmel Mizrachi and 
winemaker Lior Laxer who studied with the best in 
France and worked indefatigably to elicit a new breed 
of wines at Carmel that would reap medals and high 
accolades from wine critics worldwide.

Israeli wines are fast garnering attention, including 
the Barkan Winery that has also produced winning 
wines and have the medals to prove it .Their new Alti-
tude series (in dictating elevation levels) of +650 and 
+724 are the toast of the town.

The Shomer Shabbos Greengrass brothers inher-
ited a winery near Tel Stone in the Judean hills from 
their father. They have perfected their wine making to 
widespread praise from connoisseurs and consumers 
alike.

Close to the entrance into Jerusalem is a winery 
called Castel (named after the steep incline ascend-
ing towards the capital) .Winemaker Eli Ben Zaken 
and his son-in law Arnon have propelled this label 
into a world-class reputation. So good are their white 
Chardonnays and Grand Vin that they have challenged 
French aristocratic wines and come out on top. They 
are committed to the kosher-with-quality combination 
that drives the standards that Royal wine seeks for its 

portfolio fit .
Binyamina is a prime example of a re-energized an-

cient wine region that has moved into the 21st century. 
Its latest Yogev series pays tribute to the Israeli farmer 
who toiled the land in years past, enabling the fruits to 
be realized today. 

Gush Etzion and Zion wines were also available at 
the show and manyt asted them for the first time with 
notable appreciation. Psagot was another boutique 
winery notching up successes, as was Ramim, famous 
for its Dessert Rose.

From the Golan (at 2500 ft. elevations) to the Ne-
gev and the Dead Sea (the lowest place on Earth) it is 
but a short drive of a few hours. Such is our Creator’s 
Garden of Eden called Israel with its mixed climates 
and varying soils that has enabled Israel to join with 
the illustrious ranks of prestige winemakers.

(L-R) Publisher of The Jewish Press Naomi 
Klass Mauer, with Martin Davidson, director 
of communications for Royal Wine Corp.

Thanks to TV chef Jeff Nathan of Abigael’s, a rich 
and bountiful spread was the centerpiece of the ven-
ing for people wishing to balance their high-end wines 
with superb food. Despite the packed sold-out audi-
ence there was delectable cuisine for everybody.

A highlight of the evening was Nachum Segal, who 
auctioned off for charity several rare wines from the 
Herzog Collection. Even he was surprised as interest-
ed wine lovers bid up to $1000 for a rare bottle. Segal 
broadcast hi s radio show live so those who could not 
get tickets were treated to an insight into the special 
evening.
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