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Oenophile 
Experience

Wine bars around Miami offer extensive selections for travelers looking to taste all types of varietals.

BY KRISTIN LEE JENSEN

The world’s most renowned chefs, culinary personalities and food 
and beverage producers will descend upon South Beach for the 
15th annual Food Network & Cooking Channel South Beach 
Wine & Food Festival from Feb. 24-28, 2016. The five-day event 
attracts more than 60,000 guests annually and while the food is 
unrivaled, the vino is equally impressive: A Friday session hosted 
by Fontainebleau Miami pairs samplings from 60 of the nation’s 
top chefs with more than 100 wines rated 90 points or higher on 
Wine Spectator magazine’s scale—it is billed as “the best event 
during the best weekend of the year.”

Aspiring or experienced oenophiles can get even more of a fix 
at several Wine Spectator seminars and tastings throughout the 
weekend, including an iteration celebrating the 50-year relation-
ship between Martha’s Vineyard and Heitz Wine Cellars on Feb. 
27, 2016. But the vino doesn’t have to stop flowing once the festiv-
ities end. Wine bars around Miami offer experiences on par with 
the event’s professional pairings, and a select few restaurants boast 
impressive wine lists teeming with tempting selections. Whether 
you’re in the mood for red, white or sparkling, there’s sure to be an 
establishment equipped to curb your vintage cravings. 

SAVOR[ ]

The Forge’s famed wine cellar stocks 
more than 300,000 vintages.
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Miami Beach Selections
You don’t have to travel far from the South Beach Wine & Food Festival to find  

satisfying sips at these Miami Beach establishments. 

Located in the heart of South 
Beach, WINE DEPOT 555 is 
a wine shop, bar and restau-
rant carrying more than 180 
domestic and international 
bottles for purchase in addition 
to a menu infused with French 
and Mediterranean flair. The 
establishment offers $10 wine 
tastings every Wednesday from 
7-9 p.m. (555 Jefferson Ave., 
Miami Beach; 305-672-6161; 
wd555usa.com) 

A range of varietals can 
be found at SARDINIA 
RISTORANTE, an Italian eno-
teca that offers osteria-style 
wine service with sips by the 
glass, quartino or bottle. A 
2004 Moët & Chandon Dom 
Pérignon and 2012 Antinori 
Solaia highlight the list that 
perfectly pairs with entrees 
spanning from paella to pasta. 
(1801 Purdy Ave., Miami 
Beach; 305-531-2228; 
sardinia-ristorante.com)  
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Concierge Choice: Sips Near South Beach
Use these recommendations from Melany Ramsay, concierge at The 
Ritz-Carlton, South Beach, when you explore the neighborhood’s estab-
lishments for rare reds and whites.

“At THE FORGE, sommelier Gino Santangelo recommends 2012 Duckhorn 
Merlot from Napa Valley. ... Treat yourself to the chocolate souffle for 
dessert and make sure you give them time because they make it fresh to 
order.” (432 W. 41st St., Miami Beach; 305-538-8533; theforge.com) 

“At CIBO WINE BAR, get the [2010] Brunello di Montalcino Caparzo. ... Pair 
with an amazing charcuterie platter, [and] sit on the second-floor ter-
race.” (200 S. Pointe Dr., Miami Beach; 305-987-6060; cibowinebar.com) 

“OSTERIA DEL TEATRO has been on the beach for 27 years; 
[they’re] experts in Italian cuisine. Order the 2006 Beni di Batasiolo 
Barolo Riserva ... [and] the lobster-mango salad. It comes with avocado 
[and] an amazing dressing. ... Save room for their homemade stuffed 
pastas.” (1443 Washington Ave., Miami Beach; 305-538-7850; 
osteriadelteatromiami.com)Cibo Wine Bar in South Beach

Wine Depot 555
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Wynwood Wines
This district west of Miami Beach offers more than urban and graffiti art; impressive wine lists 

abound at the restaurants and bars in this bustling community.

Located in the Shops of 
Midtown, WINE VAULT offers 
a cozy atmosphere to enjoy 
flatbread pizzas and charcuterie. 
The kitchen is open late, and 
the eatery serves up red and 
white sangria. (3201 N. Miami 
Ave., Ste. 105; 786-691-2000; 
winevaultmiami.com) 

THE CHEESE COURSE boasts 
a selection of nearly 40 wines 
to pair with its artisanal, hand-
crafted cheeses. An eponymous 
menu item pairs cheese with 
accompaniments like pro-
sciutto, as well as house wine 
or craft beer. (3451 N.E. First 
Ave., Ste. 100; 786-220-6681; 
thecheesecourse.com) 

Just over the Wynwood border 
sits BUNBURY MIAMI, an 
Argentinian wine bar offering 
empanadas, “picadas” (cured 
meats and cheese) and tapas. 
Vintage decor adds to the 
rustic ambience enhanced by 
live music; sip domestic and 
imported wines on the patio. 
(2200 N.E. Second Ave.; 
305-333-6929)

Concierge Choice: Perfect Pairings in Wynwood
You’re sure to find tempting selections on the wine lists at these two restaurants 
recommended by Jorge Rocha, chef concierge at Viceroy Miami.

“PROHIBITION is a tapas-style restaurant with a speak-easy on the above floor. 
They have a great wine list along with a great selection of specialty cocktails. … 
You must try the wagyu skirt steak. I highly recommend reservations since it is a 
small restaurant and gets busy.” (3404 N. Miami Ave.; 305-438-9199; 
prohibitionmiami.com) 

“LAGNIAPPE is a very laid-back restaurant with a wonderful wine and craft 
beer selection. The place looks like they pulled it right out of New Orleans. … The 
concept is great: There are no waiters. There are no menus, no silverware, no 
china and no cloth napkins. You just walk up to the bar, pay for it and sit down on 
a wonderful patio with mismatched chairs and tables.” (3425 N.E. Second Ave.; 
305-576-0108; lagniappehouse.com) Lagniappe

Enjoy a romantic patio experience at Bunbury Miami. 
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Coral Gables Choices
Head out to these local establishments for the best vino selections the  

east Miami neighborhood has to offer.  

Master sommelier George 
Miliotes hand-selected each 
of the wines at SEASONS 52 
FRESH GRILL & WINE BAR, 
ranging from Argentinean 
malbecs to South African 
chenin blancs. The list also 
includes a “Drink Them 
Before They’re Famous” sec-
tion, with soon-to-be-popular 
options like South Australian 
shiraz/syrah and Spanish 
garnacha. (321 Miracle Mile, 
Coral Gables; 305-442-8552; 
seasons52.com) 

An award-winning list of 100 
wines by the glass is a high-
light at FLEMING’S PRIME 
STEAKHOUSE & WINE 
BAR, which includes unique 
selections like the Jolie-Pitt 
& Perrin Côtes de Provence 
Rosé Miraval, a refreshing 
wine made by Brad Pitt and 
Angelina Jolie. Enhancing 
the experience is Fleming’s 
WiNEPAD, a custom iPad 
app that finds perfect pairings. 
(2525 Ponce de Leon Blvd., 
Coral Gables; 305-569-7995; 
flemingssteakhouse.com) C

Concierge Choice: Imbibe in Coral Gables 
Ernesto Aragon, guest services director at The Biltmore Hotel, offers his choices 
for Coral Gables establishments worth a visit.

“CIBO WINE BAR [boasts] an assortment of delicate to robust wines. ... Cibo 
serves delicious southern Italian dishes, including ... my favorite, margherita 
pizza.” (45 Miracle Mile, Coral Gables; 305-442-4925; cibowinebar.com)

“UVAGGIO WINE BAR ... uses a system that removes the wine from the bottle 
without having to uncork it, thus one can enjoy all sorts of fabulous wines 
without having to commit to an entire bottle or expense.” (70 Miracle Mile, Coral 
Gables; 305-448-2400; uvaggiowine.com)

“[At] BULLA GASTROBAR, … the wine list is mainly of Spanish wines, ordered by 
the bottle, or one can also order cocktails, sangria, sherries and beer.” (2500 
Ponce De Leon Blvd., Coral Gables; 305-441-0107; bullamiami.com) 

Seasons 52 offers 52 wines by the glass.

Fleming’s Prime  
Steakhouse &  
Wine Bar 
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