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In her job as Borgata Hotel Casino 

& Spa wine director, Anjoleena 

Griffin-Holst is a pretty lucky 

person. She gets to try all the 

latest vintages and incorporate 

them into the menu at the Atlantic 

City hot spot.

It's also evident Griffin-Holst, a 42-year-old Absecon resident, knows what she's 

talking about. Take, for instance, how she describes the 2007 En Route "Les 
Pommiers" pinot noir from Russian River, Calif., one of the best 

summer-season wines available on Borgata menus now.

"Capturing aromatics of wild raspberry, black cherry, plum and floral notes 
that yield to mineral, spice and toasty oak, this enticing red wine has the 
refined layers of a great pinot noir backed by the prestigious pedigree of 
Far Niente, yet is approachable and charming," Griffin-Holst says.

Anjoleena Griffin-Holst, Borgata Hotel Casino & 
Spa wine director, selects the wines that appear 
on menus at the Atlantic City casino.


