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Different

grapes

blend successfully

Of the countless steps taken in pro-
ducmg_ wine, one of the most dramatic
and misunderstood is that of blending.

While it is undoubtedly true that “80
percent of a wine's quality comes from
the field,"” i.e., the quality of the grape
used, one great contribution of the
Winemaker is in successfully blending
different batches of wine together,
whether he, or she, is assembling a
humble red wine or crafting a superior
Cabernet Sauvignon.

_ Wines are blended together for a va-
riety of reasons, some of them prag-
matic, some esthetic. Generic wines
fall more into the former category. In
these, it is not unusual for several dif-
{erent kinds of grapes to be blended to-
gether, even from different vintages.

Common combinations are Chenin
Blanc added to Thompson Seedless to
provide flavor, French Colombard add-
ed to Chenin Blanc to add acidity, Zin-
fandel coupled with spicy and rich Pet-
ite Sir,ah. The list goes on.

BLENDING ACCOMPLISHES a ba-
sic mission: to make the flavors of the
wine more complex and palatable than
is afforded by using a single variety.
And simple Valley wines that are pro-
digious producers, by adding a small
amount of intense, costly and flavorful
wine, can be turned from uninteresting
to palatable and still can be offered at
inexpensive prices for everyday con-
sumption.

However, it is with the premium var-
fetals that most of the confusion oc-
curs. In spite of the occasional boast
that is seen on some California Caber-
net Sauvignons, for example, that the
wine is “100 percent Cabernet Sauvig-
non,” the simple fact is that this grape
usually benefits greatly from being
blended with others to develop a wine
of great complexity.

The French have long known this
and, increasingly, the word is spread-
ing to Napa and its neighbors.

With red wines the one exception to
this principle of cross-grape blending is
Pinot Noir (Burgundy) which rarely
can be blended. Complexity is obtained
in other ways with this delicate grape.

Cabernet is enhanced in depth, com-
plexity and flavor when it has certain
other wines blended with it. Most fre-
quently used is Merlot, used to soften
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Cabernet and add a degree of class to it
that Cabernet alone usually does not

-have.

FIFTEEN PERCENT is a rough
amount that is used. Also used for a
variety of purposes are Malbece, Petit
Verdot and Cabernet Franc, in them-
selves rather uninteresting but marvel-
ous complements to the major grape.

The reverse also occurs. Cabernet
can be used to enhance Merlot, as is the
case with most St. Emilion and Pom-
erol wines. With these, the Cabernet is
used to add tannin and fruit depth to
the otherwise rather gentle Merlot.

Many other examples of convention-
al blends could be cited, usually involv-
ing red wines.

Rather, let’s go to the next level of
blending. When a label reads 100 per-
cent. Cabernet Sauvignon,” that does
not necessarily mean that the wine in
that bottle is all from the same vine-
yard grape strain, growing conditions
or micro-climate, or even same vin-
tage.

geographical conditions, using grapes
of similar or related parentage, contain
subtle differences that, when combined
with one another, are superior to the
unidimensionality that may occur when
all of the grapes are from the same
strain.

IT IS AT THIS point in the
winemaking process that the genius of
a winemaker can step forth, for in
these subtle nuances of taste, color,
bouguet, acidity and other attributes

* are found the attributes of wine which,

when “fit” or blended properly togeth-
er, can produce wines of greatness.

Clearly, the whole is more than the
sum of its parts in winemaking.

Wines grown in slightly different’

@ PLAYING THE UNDERDOG

In this rather unusual situation,
white has been playing a back game
and finally managed to hit black after
black has borne off 12 checkers. Now
white has double sixes to play.

White could use his double sixes to
close his home table, then bring his re-
maining men home and hope to take
enough men off before black enters
from the bar to win the bearoff. Of *
course, this would be a serious mistake,
as the chances of white's winning with
only one of the opponent’s men on the
bar are remote indeed when that oppo-
nent already has 12 men off.

If white could manage to close out
two of black’s men, he would be a fa-
vorite to win. If by some stroke of good
fortune, white could close out all three
of black’s remaining men, it would take
a miracle for black to win.

Since black cannot be forced to move
his men on his own 3 point until he has
entered his checker on the bar, white-
must play accordingly. That means
white must avoid making additional
points in his inner board. (A checker on
the bar is a 5-to-4 favarite to come in
on a four-point board, but more than a
2-to-1 underdog to come in on a five-
point board.) 3

With this in mind, white should play
twao of his sixes by moving the checker
from the black 5 point to the white 8
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backgammon
Mike Giordano

%, of the Cavendish North backgammori club

point, thereby making a six-point
prime and insuring against an accident.
His remaining two sixes should be
played by moving the checker from the
black 12 point to the white 1 point. This
play not only preserves the checker on
the black 1 point — where it is perfect-
ly placed in case black is forced to
break his 3 point — but it also guaran-
tees that white will be hit if black
comes in on his roll.

Being hit is just what the doctor or-
dered for white, as it will enable him to
play three or four more rolls with the
checker that was just hit and maintain
the same position with his last strag-
gler still on black’s 1 point.

Notice that if black comes in on the
white 2 point, any 1 or 2 (except dou-
bles) in the next few rolls will force
him to break his 3 point, leaving three
loose men. If black comes in with a one
and subsequently rolls another one, he
won't be forced to break his 3 point im-
mediately; he will, however, be forced
to hit the checker on white's 2 point,
thereby giving white an additional
three or four rolls to achieve the same
end.

In any event, if black does re-enter
on the next roll, he becomes a distinet
underdog. If black is fortunate enough
to stay on the bar, white will then begin
moving his back men around the board,
playing to go back for more men later.
If all this fails, white can always ad-
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vance his prime and close out his board
with the one black checker on the bar
and still have a slim chance of victory.
Al this is possible for white because
his back game was well timed. He was
able Lo stay back and wait for his shots
without ever making his 1 or 2 point —
one mark of excellent back game tim-
ing. Of course, if white had missed his

shot, he would almost certainly have
been gammoned and, possibly back-
gammoned. That is andther mark of su-
perb timing

Questions about backgammon
can be sent to Mike Giordano, c/o
the Observer & Eccentric, 36251
Schoolcraft, Livonia, M 48150.

New season of plays announced by theater

* by William Mastrosi-

The Fourth Street Playl in Roy-
al Oak has announced its 1982-83 sea-
son of plays, which includes 12 Michi-
gan premieres.

Artistic directors Bill Drummonds

theater

and Darrell Zink have a
repertory season of 16 plays including
some from recent contemporary Amer-
ican theater.

The regular season opens with Larry
Ketron's “Quail Southwest " (Sept. 3 to
Oct. 9), followed by “The Lady from
Dubuque” by Edward Albee (Oct. 15
through Nov. 20), “Who Killed Richard
Cory?” by A.R. Gurney Jr. (Nov. 26 to
Jan. 1,1983).

The schedule continues with “Letters
Home” by Rose Leiman Goldemberg

{Jan. 14 to Feb. 19), “1959 Pink Thun-
derbird,” a comedy by James McLure
(Feb. 25 to April 2), “G.R. Point” by
David Berry (April 8 to May 14), “Acci-
dental Death of an Anarchist,” a farce
by Dario Fo (May 20 to June 25) and
Christopher Durang’s comedy, “Beyond
Therapy” (July 1 to Aug. 6).

IN ADDITION to the regular season,
a full season of repertory plays will
also perform, beginning with “The
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mone (Sept. 9 to Oct. 9) and followed by
“The Middle Ages” by A.R. Gurney Jr.
(Oct. 21 to Nov. 20) and “Taken in Mar-
riage” by Thomas Babe (Dec. 12 to Jan.
1,1983).

More are “Auto Destruet” by Jeff
Wanshel (Jan. 20 to Feb. 19),
“Strangers” by Sherman Yellen (March
3 to April 2), “Calm Down Mother” and
“Rites” by Megan Terry and Maureen

Duffy (April 14 to May 14), “A Voice of
My Own" by Elinor Jones (May 26 to
June 25) and “Rib Cage” by Larry
Ketron (July 7 to Aug. 6).

In addition, a full season of Midnight
Studio Productions is planned, as well
as the continuation of the Children's
Theatre Workshops.

For more information, call the
Fourth Street Playhouse at 543-3666.
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“JUST LIKE HOMEMADE” Upper Penninsula
Style Pasties with
k@ @ » that Finnish accent
@% ﬂ Qg;b Rutabaga & Carrot
. PAsTl Es COUPON
; | Buy three, get one
19161‘ eﬂa(;‘raman E B;eé PEa ‘E‘y
471-1680
Carry out ho :;3’::;.“ Limit 1 per customer
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Towne House
HAVING A PARTY? Banquet Facilities

30843 PLYMOUTH RD.
2 BLKS. E. OF MERRIMAN  421-5060

~Live Polish Band] ™
for your dining and

Sunday 3-8 pm _
STYLE

Prime Rib Dinner
Hearty 10

dancing pl

CHRIS, JACK and MUSIC

-—+ 29703 W. Seven Mile

| Across from Livonia Mall :
L
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LADIES SWIMSUIT
---18 SPORTSWEAR SHOW
Wednesday Lunch

M NEWBURGH PLAZA

WING
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CARRY-OUT SERVICE
BANQUET FACGILITIES

Monday-Thursday 11 a.m.-11 p.m.
Friday-Saturday 11a.m.-12 p.m.
Sundays & Holidays 12-10 p.m.

37097 SIX MILE AT NEWBURGH + LIVONIA

CANTONESE
AMERICAN
CUISINE

« COCKTAIL LOUNGE
» BUSINESSMEN'S

LUNCHEONS
« FAMILY DINNERS

OPEN EVERY DAY

ﬂ'? «JA’PgEz :EHIN

TUES-FRI IN THE LOUNGE til 7

50N OHINESE 5000

ForRuserv
E 427-3170 16325 Middlebelt « Livonia

HAPPY HOUR 2 for 1

FRIDAY 2 for 11l 7 PM in DINING ROOM
oo
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Delightfully Different

Open8a.m. to10p.m. EVERYDAY

BREAKFAST SPECIAL $1.09 to 52.08 Every Day
Lunch & Dinner Specials $1.99 to 52.99 Daily
Fish Fry ALL-U-CAN-EAT $3.59 Every Friday
Also Fisherman and Shrmp Platlers

33480 W. 7 Mile at Farmington Rd.
Livonia (K-Mart Shopping Center) « 478-8215
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LIVONIA

Serve
Yourself

Sunday
Brunch

& Pastries, a Dessert Istand and

e

Livonia West
Corner of 6 Mile Road & 1-275
Phone 464-1300

Right at Our

Enjoy a satisfying brunch featuring
Carved Polish Ham, Seafood Newburg,
Carved Steamship Round, Quiche
Lorraine, Eggs Benedict, Fresh Fruits

Champagne - {served.after 12 noon)

9.25

$8.25 Senior Citizens
$3.95 Children under 12

RESERVATIONS
SUGGESTED

Serving hours from 10 a.m. t0 2 p.m..

) Dwn

« Luncheons

FAMILY RESTAURANTS
CHINESE & AMERICAN FOOD
EXCELLENT FOOD SEAVED IN A TROPICAL
ATMOSPHERE SPECIALIZING IN
CANTONESE COOKING
Dinners
u
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THE HYATT COCKTA!L PLAYHOUSE
“(Farmerly ¢ At The Hyalt Regency Hotell
resonts
.“Great Hits ol the Amorican Musical Theatra™
Premiering with "
the 2 hr. Smash Broadway Musical €8

COCKT
Dining Avaitable Al
All 3 Hyatt Restaurants

7

of Lisvenra
Cocktails-Luncheons-

Complete Dinner or

39305 Plymouth Rd.

Corner of Eckles

464-2272

Chalet

Dinners

Sandwich
Served Anytime

MODERATE PRICES
BANQUET FACILITIES AVAILABLE

OPENS APRIL 30
PROFESSIONAL

2
FRIDAYS & SATURDAYS
R

LS GHLY - RO RATES We can’t °ﬁ°rd
R sazsa to waste it.
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ENERGY.

landscaping

FREE corFEeE, DONUTS AND SOFT DRINKS

Ad Space Donated By Michigan Nationa! Bank-West Metro and Livonia Mall
\

PLANT SALE IN LIVONIA |

SUNDAY JUNE 6TH
8:00 A.M. - 4:00 P.M.

N\l %
23 Growers Will Be Represented to

show you how to beautify your
home with plants, flowers and

Southwest corner
of Livonia Mall
Parking Lot

Council |

7 by the C Dt
of the Livonia Chamber of Commerce |




