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Leah Dedmon, Wine and Beverage lManager,
BRABD by Robert Wiedmaier, BRABD Tasting Room, and The Butcher's
Block, a Market by RW

How does a small Town Girl Become a Sommelier? & gueztion | often gt from
questz and friends alike iz "how did a =mall fown girl from North Carofing, with no
expozure to wine and a dream o become a ful-time painter, decide to become a
sommelier?” To thiz day, | can =till remember "the wing™.. everyons who chooses
wineas a career has one - it's the firet wine that really makez you 2top-and think
about all the variables that went inte making thiz red colored liguid in your glazs taste
wonderful. For me, it waza 1595 Far Nients Cabernet Sauvignen from Napa Valley.
The date was November 20th, 2004. The wine waz eight vearz ofd, and not ane that
zpent 30 vearz in a cellar, but for me t was the first wine [d evertaztsd that had any
age on it. The complexities and the lavers of a perfectly aged Cabernet not only
sparked my pazzion, but it was the "ah-ha” moment that really showed me what wine
waz allabout. 1t laid the tracks for my futurs in wins.

Painting or Sipping? | zpent mozt of my ife and my collegs years, painting and
studying graphic design. | graduated from collzge with every intention to work for an
agency and paint on the =ide. But my life had-other planz far me when | ived n
Winzton-Salemand =tarted waiting tables while looking for a ful-time job. Within twao
months Ibecame general manager and was tasked with the job of creating and
managing the restaurant’s wine program. | knew nothing aboot wine at the time, and
lived by the-philozophy of "Fake t untll vou make it” And that'z what | did. & vear into
the posttion, | waz-actualy offered my dr=am job (if only temporarily}: 3 painting
commizzion and an ari grant from the Charlotte Ariz Council, While | knew this
wouldnt last, it was a chance to paint. After the grant expired, | moved to-San
Francizgco, hoping to find art-or find wing, and for a while | found both. luzed my art {o
make marketing collateral for a =mall wine bar and took trips to Sonoma and Mapa
Walley-and i was in thoze vineyards where | "found wing.” For a couple vears, | was
able to utilize my artiztic 2kilz whils increazing my knowlsdge abeot wine, until | endesd
up in Washington, DC-unemploved after my then emplover, Univerzal Wine and Spiriiz
went out of buzinezs, | met Chef Wiedmaier through a mutual friend, and while |
waz ecatatic that he offered me a posttion at Brasserie Beck i waz a long and
tough decizion for me to make. Thiz decizion ultimately meant deciding wine over
graphic de=ign, t meant giving up my weekendz and cozy 59-5 hours; and |alzo
couldnt help but question if | was throwing away my four vear education to follow my
beverage of choice. But | alko knew that becoming a zommelier for one of the area’s
beat chefz atage 26 wasn't exactly something to be laughed-at ithough my parentz
nesded alitle more convincing



And Then There YWas Wine... Cbviouzty, | made the right choice. Mot only has
creating a beverage program been an incredicly rewarding and creatively chalienging
experience, but | alzo met my future huzband in the procezs. Once | began working
for Chef Wiedmaier, alzo made the commitment to-lzarn az much az posszible aleng
the way, =0 lenrclied in the W3ET classss. Working at BRABO haz really given me
the opportunity to explors wings in an unusual way as | have three different outletz to
work with, BRABO, The Tasting
Room, and The Butcher's Block.
Each:-one has a different wine
philozophy that | get to explors, but in
general | look for lez=zer known and
zmaller producers, wineriss that view
winemaking-as an intricate art and not
justa commodity, For BRABO, | stick with
more traditional international wines. The
Tasting Room & where | get
adventurous and showcaze my newest
dizcoveries, Our gourmet food and wine ghop, The Butcher's Block, givez me a
venue to offer more valug driven wines as well a3 cazual events and wing taztings.

YWhat's going on right now at Brabo? & zpecial prometion that we are offering
right now in the Tasting Reom iz called “While s Open.” Every Tuesday evening, |
pick a bottle that iz not readily available by the glass, usually due to price, and offer
tastss or glazsss until the bettle runs out: There are so many unuzual wings that

eople never try becauze t iz not always weal to-commit to-a bottle: Thiz premotion
allows gueste {0 tazte a wine they would have otherwize never tried. In the dining
room at BRABGQ, | alzo host a fall and =pring series of monthly wine dinners, which
arsa great opportunity to incorporate wing education with the enjovment of wing and
foed. There are a lof of =teps that go into making a successful wine dinner, from
working clozely with Executive Chef Robert Wiedmaier and Chef de Cuisine
Chris Watson to juggling the busy schedules of prominent winsmakers, to actively
engaging with and educating cur guests once they join us. We always iny to keep it
educational but fun. For inztance, we just hosted a wine dinner at BRABO, where my
fiance Thor and | decided to challenge each other - Beer (Thor) vs. Wine (Me).
Chef Wiedmaier prepared a 4-course meal, and the guests decided which pairings
were best with the food. Luckity, wine won, so | get bragging rights for life and Ther
has been tazked with deing my laundry for the next month

Outside of work, | am 2til painting. | prefer oil on canvas and | dezcribe what | paint a=
real life with an unrealiztic angle.” When picking an-apartment with Thor, there wers
wo requirements: | nesded an art studio with lotzs-of light, and Thor nseded a balcony
fo accommodate hiz BEQ smoker and gril

Inthe end, my adventure in wine started by accident and to-this day, when | go home |
am pretty zure mostof my parsnts’ friendz think | am an alcoholic. A family friend
once made the official hand gesture for "Booze Hound,” saving =he knew what | had
been up o in the city. While my parents still cant quite underztand how my degree at
YWake Forest rezulted ina careerin wing, | wouldn't have it any other way. | was
lucky enough to find two things | was passionate about at a young-age - art and wine
- and | gt to zpend my dayz dizcovering new winez and =haring them with our
gueztz at BRABO.
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In the end, my adventure in wine started by accident and to thiz day, when | go home |
am pretty =ure most of my parentz’ friends think | am an alceholic. A famiby friend
ence made the official hand gesture for "Booze Hound,” 2aving ghe knew what | had
been up to in the city. While my parentz etill can't quite underzstand how my degree at
Wake Forest rezulted in a carser in wine, | wouldn't have it any other way. | waz
lucky enough to find two things | was passionate about at a voung age - art and wing
- and | get to =pend my days dizcovering new wines and =haring them with our
gueztz at BRABO.

Vhat is your current OMG wine?

| amin love with wines from Condrieu, in the Rhone region of France. Condrisu iz
conzidered the quintezzential place for Viognier. | love their complexity and the cak
integration, and they have an amazing floral noze. These wines exude zexineszs.

VWhat do you drink at home?

Right nowe | am drinking a Gamay from the Loire Valley of France. Gamay iz more
familiarty known az the grape in Beaujolaiz. Thiz particular wine haz a distinct funky-
earthinezs to i, but =till light and smooth with plenty of fruit. Thor hates it, but | love it
'z a great everyday wine.

What's the best value wine out there?

| have a few, ezpecially az we hit =pring and zummer, there are geveral interesting
white varieties available. | would =uggest the Loredona Viognier from Lodi, California.
Thiz iz available in BRABO by the glazs for 55, and if vou realty like it, vou can buy it
retail in the Butcher's Block. South Africa iz alzo producing great value Chenin
Blancs. There are =ome great optionz for reds coming out of Spain, zuch az
tempranillo from La Mancha. And | recently found a great Chianti frem the 2ubregion
of Chianti Colli Fizrentini. The Fattoria di Lvcignano iz a light 2ummer red available in
Brabo for $10 by the glazs. Last but not least, my favorite part of the =pring 2eason
iz the releaze of the new vintages of Rozés. The best values ars coming from
Southern France and theze are the perfect porch sipping wines.
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