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Newport Vineyards’ Expansion Brings
A Napa Experience to Newport
By Carolyn Horan

H

uge sliding barn doors that
define each space—doors that
open to reveal the whole winery at once. The winery is constructed
in a huge circle with everything on the
same floor except the new Brix restaurant that is upstairs. The whole space

is grounded by polished cement floors.
The ceilings reach for the skies with
ducting that is visible and the fragrance of wine must permeates the air. As
our guide said to us, “I love the smell
of wine in the morning.”
This multi million dollar expansion that Newport Vineyards has taken
on is amazing. It has a strong West
Coast vibe designed
by architect Lawrence
Ferar of
Oregon.
Lawrence has designed at least 18 other
wineries in such far
flung places as the
UK, Canada, New
Zealand and China.
The Newport Vineyard
web site said that they
were bringing the
Napa experience to
Newport. John and
Paul Nunes, owners
of Newport Vineyards,
met Lawrence while
they were attending a
talk given by him at a
wine trade show in
2009 and a lot has happened since then.
In a building
that began as a car

Newport Vineyards co-owner, John Nunes

dealer ship owned by the Nunes family
it has grown into a state of the art
winery and vineyard, with two restaurants book ending the space. Owner
John Nunes wanted the visitor to know
that when eating, tasting or just visiting, you have a sense of place—a vineyard and winery that is a destination
unto itself. It is now also the place for
weddings or any special occasion.
None of the ducting is enclosed as
to be easily accessed, the polished concrete floor will take more wear and
tear than a wooden floor. Oak wine
barrels are easily seen through the
large windows of the Brix restaurant
that line the back of the winery and
bring the outside in. Visitors have a
window on the winery as well as the
changing seasons in the vineyard from
the first days of spring to the graceful
netting of the vines to the ultimate
days of the harvest.
The new facility is not only being
used for wine tastings, very popular
yoga classes are also held there. Wine
and yoga, at least 50 people signed up
for it and the class is still growing. The
winery is also host to the farmers market held inside but once the weather
allows the market will be held out in
the parking lot. Stay tuned there is a
lot more to come.
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LEFT & CENTER: The interior of Brix Restaurant and the welcoming, open fireplace.

Let’s not forget what the winery is
all about. Of the wines, George Chelf,
winemaker since 1988, says “the wines
are made in the vineyard.” The vineyards are attended to with great attention to detail. Sixty acres of vines that
yield 20 different types of wines and
produce 20,000 cases. The vines are
pruned with a leafing machine that
trims the leaves off and lets the maximum amount of sunlight shine
through. The more sun the sweeter
and more complex the grape becomes.
At the end of October or beginning of
November the grapes are harvested
with the Vidal grapes being left on the
vine to make ice wine. The ice wine
grapes have to freeze three times in
order to be called ice wine. The freezing concentrates the flavors and
sweetness that define the essence of
the ice wine.

Brix Restaurant

The new Brix Restaurant offers
menu selections that can be paired
with Newport Vineyards’ wines.
Designed with the help of Andrew
Gold, a local restaurateur, and manned
by Executive Chef Ron Aguiar, it offers
grilled pizza, soups, salads, sandwiches, and entrées from the land and
sea. The chicken wings are delicious,

Continued on next page

RIGHT: Fatulli's Bakery & Deli anchors one end of the complex.
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marinated in Peruvian spices, roasted
and served with jalapeno cilantro
sauce (recipe to follow). The French
fries are hand-cut, Wagyu beef burgers are tender, the Portuguese seafood stew is authentic. They also offer
gluten free selections.
Chef Agular has worked at many
of Newport’s fine restaurants such as
Petite Auberge, and the Clarke Cooke
House.
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The Bird Net

Chicken Wings from Brix

Fatulli's

By Chef Ron Aguiar

Lobster Sliders at Brix.

1. Wash 2 lbs. raw chicken wings in
cold water and place in colander to drip
dry.
2. In a separate bowl mix the dry
rub: 3C Spanish paprika, 1/2C granulated garlic, 1/2C granulated onion, 1/2 C
cumin, 1/4C coriander, 1/4C celery seed
(ground), 1/4C black pepper, 2 ozs. white
pepper, 2 ozs. adobo, 1 oz. green cardamom.Mix well and set aside.
4. In a large bowl add wings and half
the dry rub mix.
5. Mix well until the wing are fully
coated, if not add half of remaining rub
mix.
6. Add 4 cups of a blended olive oil
(10% to vegetable oil) and mix well. Place
in a large container and refrigerate for 3
days.
7. On the third day place wings on an
elevated racked sheet pan with at least
3/8" of water and place in a oven set at
275 degrees and cook for 45 min turning
the sheet pan at the 20 min mark.
8. Remove rack and cut one wing to
the bone to test for doneness. If not,
place back in oven and cook for roughly
10 more min.
9. Wings may be refrigerated for up
to one day.

We began at Fatulli’s for lunch.
Started by Janet Fatulli as a bakery 17
years ago, it quickly changed into the
perfect lunch place to eat or take out.
Janet has built her brand and it is here
to stay. As part of Newport vineyards
expansion the Nunes bought Fatulli’s
and left the running of the bakery and
deli in Janet and her staff’s capable
hands. They offer build-your-own sandwiches, box lunches, catering, specialty cakes and pastries, deli platters,
fruit trays and crudités all arranged in
an artful way.

Brix Restaurant, Chef Ronald Aguiar.
Outside of Fatulli’s is an area that
is going to be a terrace for the warmer
weather. Construction is still going on
and they are working on a gift shop
and tasting room.

Chicken Cordon Bleu and Stuffed Shell
at Fatulli's.

14 Powwow River Road
East Kensington, NH 03827
Phone 603-347-1738 • Fax 603-347-1687
E-mail info@sweetbabyvineyard.com
www.sweetbabyvineyard.com
Sweet Baby Vineyard is a boutique winery located in the small town of East Kensington,
New Hampshire. We offer handcrafted quality red, white and fruit wines that have won
numerous medals in international wine competitions. All of the produce for our fruit
wines comes from New Hampshire farms. Our grapes are grown in our vineyard and
purchased from fabulous vineyards around the world. Our tasting room is open to the
public year round for complimentary wine tastings M, Th, Fri 12-4 pm. Sat and Sun 12-5.

Janet Fatulli
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Newport Vineyards
909 East Main Road
Middletown, RI 02840
401-848-5261
newportvineyards.com

Dipping Sauce
In a food processor mix 1/2 cup of
sour cream, 3 ripe avocados, 4 ozs. lime
juice, 3 ozs. finely chopped cilantro, 2
tbls. cumin, 1 tbls. coriander, 1/4 tsp.
green cardamom, 2 cloves of garlic, and
2 tsp. honey. Process and refrigerate.
To reheat, heavily coat a sheet pan
with cooking spray. Place wings in 450
degree preheated oven for about 12 to 15
min. until the center is hot and the outside is crispy.
Serve with dipping sauce, diced avocado and tomato with chopped cilantro
as a side dish.
A lot of prep time but worth the
effort. The recipe can be halved.

