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The current number of wineries in North Carolina. 
Ever-changing, this fi gure has quadrupled since 2001, and insiders predict it will exceed 100 by the end of this year.
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There’s an App For That

U N C O R K I N G  C O R K S

90+
The next time you settle down with 

a sultry Merlot or pop open a brisk 
Chardonnay, pause before absent-

mindedly tossing the cork into the garbage. 
The woody nub that preserves the integrity 
and fl avor of each bottle of wine can be 
recycled, giving you the peace of mind that 
with each delicious sip, you are caring for 
our environment.

Nestled in the heart of Greensboro, Smart 
Cork Recycling is one group striving to fi nd 
unique ways to help restaurants, wineries, 
wine festivals, retailers, and grocery stores 
dispose of corks responsibly. 

Every Cheddar in your cheese 
drawer longs for a good 
match. Although a bit of 
trial-and-error can reveal a 

good pairing, your iPhone can play a 
faster matchmaker with the Hello Vino 
application. Like other pairing guides, 
it offers wine ideas for specifi c dishes 
and vice versa. For example, a few taps 
on the app will guide you to serve veal 
marsala with Native Yeast Chardonnay 
from Tryon’s Rockhouse Vineyards. 

Employing an easy-to-use interface, 
Hello Vino allows you to search by 
meal, taste, region, or even occasion. 
Still unsure? Access detailed tasting 
notes culled from www.wine.com and 
www.snooth.com databases. 

Rick Breslin, a Hello Vino creator, 
notes the exciting future for the free ap-
plication, including storing and rating 

the wines you dis-
cover. “We are also 
building location-
based capabilities that 
will help consumers 
fi nd retailers at which 
to purchase the 
wines they 
fi nd,” Rick 
says. “We 
also hope to 
publish a major 
update within the 
next couple months.”

For more information or 
to download the application, 
visit www.hellovino.com. Interest-
ed in adding your vineyard’s wines to 
the database? Fill out the online form 
at www.hellovino.com/wines.

—Caroline Morrow

The company, founded in March 2008, is 
a grassroots program under the leadership 
of individuals determined to reduce harmful  
landfi ll waste. They endeavor to respond to 
the growing wine production in North Caro-
lina with accommodating solutions 
for consumers. 

Cork’s elasticity and near-impermeability 
make it the perfect material for not only 
enclosing bottles of our precious local 
wines, but also for use in a myriad of other 
green products. Smart Cork is currently reg-
istered with Yemm and Hart, an organiza-
tion that processes the recycled cork to cre-

ate green insulation tile, used for everything 
from coasters to building supplies. 

Since its inception, Smart Cork — which 
collects from 200 sites and continues to 
add new ones — has gathered more than 
5,000 pounds of natural and synthetic cork, 
says coordinator Frances Walls. “We are 
working on product development for the 
corks and are very excited to see where that 
will take us.” 

For more information about Smart Cork 
Recycling, and to locate a bin near you, visit 
www.smartcorkrecycling.com.

—Susan Ramsay


