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100 OF THE BEST NEW FOOD AND DRINK EXPERIENCES 

AROUND THE GLOBE FEATURED IN FOOD & WINE’S  
FIFTH ANNUAL GO LIST 2010  

 
New York, NY (April 16, 2010) – For its 5th annual Go List, FOOD & WINE magazine 
polled its most trusted correspondents around the globe to learn about their new 
favorite food and drink discoveries. Uncovering powerful global food obsessions 
such as micro-batch coffee and restaurant trends like casual food from haute 
chefs, the 2010 Go List is the ultimate dining guide for world travelers. Among the 
highlights are a roundup of New York City’s great new hotel restaurants and bars 
with special room-service extras and a look at the latest chocolate and pastry 
spots around the planet. The complete list is available in the May travel issue, on 
newsstands April 16, and on foodandwine.com/golist.   
 
Highlights include:  
 
BEST WINE EXPERIENCES FOR 2010 
1.  Ceretto Winery, Italy 
2. L’Oustalet, France 
3.  Étoile at Domaine Chandon, Napa 
4.  Nederburg World Cup Wines, South Africa 
 
NYC’S GREAT NEW HOTEL RESTAURANTS & BARS 
1. The Breslin in the Ace Hotel  

Room Service Perk: Twenty-four-hour delivery of the excellent grilled 
three-cheese-and-ham sandwich. 

2. Bar Pleiades in The Surrey  
Room Service Perk: A mixologist will use a vintage bar cart for in-room 

cocktail-making lessons. 
3. Faustina in Cooper Square 

Room Service Perk: Conant’s pasta with tomato-basil sauce, which 
isn’t even on the restaurant menu. 

 
COFFEE OBSESSION: CULT ROASTERS 
1. Coffee Collective, Copenhagen 
2. Blue Bottle Coffee; Oakland, California 
3. Four Barrel Coffee, San Francisco 
4. Seven Seeds, Melbourne 
 
LATEST SWEET SPOTS 
1. Artisan du Chocolat, London 
2. La Chocolaterie de Jacques Genin, Paris 
3. La Pâtisserie des Rêves, Paris 
4. HoF, Shanghai 



5. Black Star Pastry, Sydney 
6. Péclard, Zurich 
 
BREAKFAST TWISTS 
1. Founders Breakfast Stout, Michigan 
2. Secret Breakfast Ice Cream, San Francisco 
3. Ice Cream Bagel, New York City 
 
CHEFS’ ELEVATED CASUAL FOOD 
1. Dim Sum at Tim Ho Wun, Hong Kong 
2. Ice Cream at Fat Duck; Bray, England 
3. Pizza at Pizzeria Saltimbocca, Barcelona 
4. Street Food at Kogi BBQ, Los Angeles 
5.  Soba at Sasuga Hanare, Tokyo 
 
 
To schedule an interview with a FOOD & WINE editor about the Go List, contact 
Lori Lefevre at 212.827.6403 or lori.a.lefevre@aexp.com. 
 

### 
 
FOOD & WINE is the modern, stylish, trend-spotting, talent-seeking epicurean magazine. Published 
by American Express Publishing, the leader in luxury lifestyle magazines, FOOD & WINE has a 
monthly circulation of over 925,000 and is online at foodandwine.com. 
 


