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THE FERTILE SOIL OF THE NEW ENGLAND CULINARY INSTITUTE NURTURED ANY

crop, culinary or intellectual, I have been able to harvest. Many colleagues
sparked my curiosity and shaped my questions about the taste of place. Thanks
to everyone, and above all to Mark W. Davis, my mentor in all matters related
to terroir. My tenure as a Food and Society Policy Fellow sponsored by the W. K.
Kellogg Foundation was a true gift, allowing me to travel around the United
States (and beyond) and learn of all the great ideas, people, and places where
the taste of place matters. Vermont Fresh Network allowed me to dig deep with
my questions; thanks to all the members who shared their stories and ideas.
None of my work at Vermont Fresh Network would have been possible without
the enthusiastic support of Meghan Sheradin. More recently, the Nutrition and
Food Sciences Department at the University of Vermont was a wonderful
source of support, both intellectual and administrative, as I developed many
scattered ideas into a finished manuscript. Thanks to Jean Harvey-Berino, who
supported my research in ways big and small. Alyssa Nathanson has been a
truly wonderful research assistant, cheerfully helping with all the details involved in researching and writing a book. Eva Antczak was a great help, too.
Many, many people graciously and generously shared their time and
thoughts with me during my travels to understand the taste of place. One of
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the great pleasures of this project has been listening to people passionately
explaining what they do and why it matters. Thank you to everyone who
took the time to talk to me. Of course, any errors are my own.
Numerous friends and colleagues have read and commented on various
sections and versions of the book over the years, and their involvement
helped me write more clearly, more thoroughly, and more thoughtfully.
John Feffer, Ritty Lukose, John Elder, Melissa Pasanen, Chris Keathley,
Jacob Tropp, David Sutton, Carolyn Korsmeyer, Arlin Wasserman, and especially Kyri Claflin and Priscilla Parkhurst Ferguson deserve many thanks for
comments along the way. Vanessa Wolff was the best first reader of the entire manuscript I can imagine, giving me the confidence I needed to finish.
Krishnendu Ray, Mike Hamm, and Lisa Heldke were also generous and
thoughtful readers of the manuscript. Darra Goldstein supported this project from the beginning and has been an exemplary colleague, both for her
commitment to my work and, more generally, for her dedication to the
growing field of food studies. Sheila Levine, Randy Heyman, Laura Harger,
and Sharron Wood at University of California Press have been supportive
colleagues as well.
Kitty Cowles listened to my very first incoherent ideas, cajoled me to “tell
lots of stories,” worked with me every step of the way, and then graciously
let me finish and publish on my own. I cannot thank her enough for her
commitment and generosity. Ed Behr made me think harder and write better about terroir, and for that I will be eternally grateful (and so will you,
dear reader).
My husband, Brad Koehler, has been my companion and helpmate on
this journey since I first started to think about food, wine, and goût du terroir.
His work creating the taste of place inspires me every day. I am truly blessed
to share my life with him and our daughter, Katherine. This book is for
them.
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