ONE PRICE PAYS ALL - ONE MONTHLY RATE

Parts & Labor Included, call (866) 773-7717 www.protekny.com See our ad on page 69
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CEO, Owner and Operator of Hospitality Holdings

Mark Grossu:h

Exclusive Q&A Interview on Page 30

Vincent Barcelona Joins ‘ Tavern on the Green's Chef Leaves, Five

Admiration Foods on pg 28 Months After Its Reopening on pg 2
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M.Tucker and Libbey bring decades of foodsemce experlence EL mnovaﬁon to
with comprehensive glassware, dinnerware, metalware and holloware
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X! Aruba Glassware |
- Handcrafted by glass artisans for

charming tabletop appeal
+ Dishwasher and microwave safe

~

Available from: Visit Libbey at the International Hotel, Motel + Restaurant Show | November 9-11
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Slenda® Verve Plates & Bowls

* Thin, light, white Royal Rideau body color
* Unleaded, reck-hard gl.
* Syracuse China Lifetime
* Fully vitrified
Packed 1 dz

(973) 484-1200 | www.mtucker.com | 1200 Madison Avenue | Paterson, NJ 07503-2813 FOODSERVICE
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www.wineracksh ymarcus.com

It's hard to believe that in just 15 short years, many of the world's top sommeliers and restaurateurs have entrusted us with protecting one of their
most important assets, their wine collections. From Joel Robuchon to Charlie Palmer and every major casino in Las Vegas, we have now reached
a milestone. At WineRacks by Marcus, we recently found a home in one of our racks for our 2 millionth bottle. Thank you to so many who have
given us the opportunity to make certain that the wines they serve to their customers surpass every expectation. Isn't it time you called your local
WineRacks by Marcus rep to talk about protecting your collection and to help you create a strategy for your next project?

1852 Illinois St. » Costa Mesa, CA 92626
Tel: 714-546-4922 o Fax: 949-752-6466 Wine Racks
X " by MARCUS

Email: marcus@winerackshymarcus.com
Represented In Metro New York By: Tri-State Marketing | 914-941-1717 ‘
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[/ NEWS

INVENTORY MANAGEMENT

Wineracks By Marcus Enables Napa
Foodservice Wine Inventories To
Withstand Impact Of Earthquake

When an earthquake ripped through Napa Valley in late summer, many restaurants lost

thousands of dollars in wine inventories because they didn't have the right racks.

ut those with WineRacks
by Marcus had virtually
no damage because these
racks are made to resist the
kind of violent shaking and crashing
of the earth that happens frequently
in California.
Napa Valley’s wine industry suf-
fered $80.3 million in damage from
the 6.0-magnitude earthquake last
month, according to CBS in San
Francisco. The New York Times says
the damage may be closer to $1 bil-
lion.
But restaurants with WineRacks by
Marcus had minimal to no damage.
California based WineRacks by Mar-
cus has built a reputation at many of
the nation's most talked-about res-
taurant, hotel and casino properties
as an innovator in the high volume
storage of wine.
The Marcus Racks® are furnished
with feet to protect flooring. Bottles
are placed horizontally on the wine
racks, and shelves are available for
375 ml half bottles, 750 ml full bot-
tles, 1.5 L magnums (and larger) and
for wooden boxes.
For large-bottomed bottles of cham-
pagne and sparkling wines Mar-
cus offers a champagne shelf. The
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The Marcus Racks® are furnished with feet to protect flooring. Bottles are placed hori-
zontally on the wine racks, and shelves are available for 375 ml half bottles, 750 ml full
bottles, 1.5 L magnums (and larger) and for wooden boxes.

shelves are available in single,double
and triple bottle depths. Many of
WineRacks' top customers specify
the line when esthetics are important
because the aluminum rivets permit
the whole shelf to be color anodized
in the manufacturing process.

But perhaps the most outstanding
part of the company's storage sys-

tems is that they cradle each bottle
on both sides. Why? Because that's
what protects wine in an earthquake.
Because the bottles do not touch
each other, they are spared the glass-
against-glass shock, and because
they are cradled, they do not fall out
open sides, as is common with "X"
style storage.

“We lost absolutely no wine,” says
chef Sean O'Toole of Torc in Napa.
“We didn't have the racks bolted to
the wall, as Marcus suggests, which
made them kind of fluid. But with
all the movement, all that happened
was it just jogged the racks and tilted
them, but they absorbed the shock.”
O'Toole, whose restaurant, contem-
porary American cuisine focused on
international foods, has only been
open 10 months. “I would buy those
racks again in a minute,” he says. “I
spent some time in Las Vegas, where

Golden State
restaurateur Giovanni
Scala noted: “The racks
were SOLID. Nothing
came out of the shelf.
We lost no wine. We've
had the MARCUS racks
at least 10 years and
they've been great. The

earthqualke proved it.”

they're pretty common. Opening my
own restaurant I remember them
being really sleek and clean-looking
but also very functional. I wanted
them for Torc.”

Golden State restaurateur Giovanni
Scala noted: “The racks were SOL-
ID. Nothing came out of the shelf.
We lost no wine. We've had the
MARCUS racks at least 10 years and




they've been great. The earthquake
proved it.”

Giovanni notes that wine is the
draw for his restaurant Bistro Don
Giovanni in St. Helena, CA north-
ern Italian cuisine with pasta, bread,
desserts all made in-house, so it's es-
pecially important to have racks that
can protect the bottles.

In business since 1998, WineRacks
by Marcus was initially formed to
provide wine storage solutions for
customers of a large wine storage fa-
cility, who required safe, accessible,

www.javajacket.com
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and space-efficient storage, with the
capability to withstand the occa-
sional earthquake.

Founder Steve Marcus had a hard
time finding custom racks for the
company's stage lockers and decid-
ed to make exactly what he wanted.
Using his own passion for safe wine
storage, Marcus designed the racks
to be efficient, lightweight, and stur-
dy. The racks are still, as they were
when Marcus started the company,
hand-built, according to his wife and
co-founder Nancy Marcus.

P

Toll Free: 18002084128

-

_} MM Jacker

Most insurance does not cover
earthquake loss. It is considered an
act of nature and therefore not insur-
able. That's why it's critical to store
wine securely on racks designed to
protect each bottle, as WineRacks
by Marcus does, with its unique way
of individually cradling each bottle.
The bottles sit low enough in the
cradle to survive a 6.0 earthquake.
Marcus was no stranger to earth-
quakes. Growing up in the Bay Area,
he lived through many. He visited
the Point Reyes Earthquake Station

and studied how the earth moves in
an earthquake. He understood the
importance of cradling each bottle
individually, and cradling them low
enough to prevent "bounce out.”
That's why wine stored in WineRacks
by Marcus withstood the tumult and
trashing of the earthquake. Restau-
rants with this type of wine storage
thanked their lucky stars, more than
once, you can bet.

» Best Insulating Cup Sleeve on the Market
» Satisfaction Guaranteed

* Embossed Nubbins Provide Superior Grip
* Choose from Natural or White Sleeves

* Earth Friendly - Reusable

e Custom Printing Available

* Two Sizes Available
e Same Day Shipping

Fax: 503+281°6462

info@javajacket.com
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