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FOOD STUFF

Florence Fabricant

A Frozen Treat, Grownups Only

Don’t send the children out to pick up a pint of Wine
Cellar Sorbet. With alcohol content of 5 percent, it can’t
be bought by anyone under 21. But as an adult con-
fection, it hits the spot. David Zablocki, a chef, and
his business partner, Bret Birnbaum, offer varietal,
often vintage-dated flavors made from California,
New York and Oregon wines.

All the sorbets, made in Greenpoint, Brooklyn, are
refreshingly flavorful and never cloying. I dropped a
scoop of the pinot noir into my glass of sparking rose
wine and found perfect harmony after dinner one
evening. They also add an elegant flourish to a sum-
mery fruit soup. They are $6.99 a pint at Eli's Man-
hattan, Grace’s Marketplace and Whole Foods
stores in Manhattan, Garden of Eden in Manhattan
and Brooklyn, Blue Apron and Bierkraft in Brooklyn
and Iavarone Brothers stores on Long Island.
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