wine

Richard
Watson

Frequently ignored, and sometimes
maligned, among the premium appella-
tions of Bordeaux is the region of
Graves.

This is. unfortunate, for several
masterful wines are made there, many
of them costing less than their counter-
parts from the most prestigious neigh-
bors to the north: Margaux, St. Es-
tephe, Pauillac, St. Emilion and Pom-
erol.

Both reds and white are made in the

earthy character, full of muscle and
complexity. Named for its owner, Pope
Clement V, the vineyards were pro-
ducing in the early 1300s.

EVEN OLDER is Chateaux Carbon-
nieux, producer of clean, steely dry
whites (Sauvignon Blanc) and straight-
forward reds. Not as old, but clearly
superior in both red and white produc-
tion, is Domaine de Chevalier. Its reds
are softened by the addition of large
amounts of Merlot, thus encouraging

region, the former generally being the
more The ions to this
are found in the far south of Graves
where the luscious sweet wines from
Sauternes and Barsac are grown. But
those are a separate issue for now.

The word Graves (pronounced with a
‘short “a”) means “gravel” in French,
and the pebbly, hard soil of the region
contributes much to the earthy, bodily
nature of the reds and the tart crisp-
ness of the recent whites made there.

THE WINES come from soil not un-
like that found in the Medoc and Liver-
more but have a more elemental char-
acter to them, robust and deep at best.
Finesse is not a word usually associat-
ed with Graves wine.

The flagship chateau of the region is
Haut Brion, one of the five First
Growths of Bordeaux and the one far-
thest removed from all the others
(three in Pauillac, one in Margaux) by
more than 20 kilometers. Great as
Haut Brion is, there are no financial
breaks attendant to its purchase.

These wines, along with those of its
neighbor La Mission Haut Brion, are
too well know, and deservedly so, to re-
quire preferential marketing. These
two are among the greatest wines of
the world, and one can expect to pay
for them accordingly.

Of the lesser-known Graves wines,
however, there are some exceptional
values to be had, most of them because
they do not carry the more exotic ap-
pellation names. .

‘While these wines are not inexpen-
sive, they do, on the whole, represent
good value. There can be no better il-
lustration of this than Chateau Pape-
Clement, a red Bordeaux of deep,

earlier

This is generally a wine of elegant
breeding, more than one usually associ-
ates with Graves reds. It is not readily
found in our market area.

Generally considered to produce the
best wine from the region is Chateau
Laville Haut-Brion, whose modest pro-
duction is a blend of Sauvignon Blanc
and Semillon. The latter's judicious use
is responsible for the richness and dis-
tinction it attains, and only oak fer-
mentation is used.

These wines require some aging to
develop complexity, unlike most white
Bordeaux. Worth seeking out whenever
one shops.

Chateau Haut Bailly is distinguiished
for its red wine only as is Chateau de
Fieuzal. The former makes no white
that § know of, and the latter shouldn’t.

CHATEAU BOUSCANT, a winery
with American connections during the
1970s, has undergone a rapid improve-
‘ment program and deserves considera-
tion here as well.

A region of historic renown until the
last few decades, Graves has fallen on
hard times. Its efforts to rebuild itself
consist, most dramatically, in improv-
ing its white wines. These wines had, by
the middle of this century, evolved into
the fat, simple wines that Semillon will
produce if it is not treated well.
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Ronnie McDowell is another of the attractions.

Picnic goes country

“Picnic in the Country” starring
Ronnie MeDowell, Gail Davies and Ki-
eran Kane, three young country music
entertainers, will be presented 4-10
p.m. June 19 on the grounds of the
Meadow Brook Music Festival at Qak-
land University near Rochester.

Gates will open at 2 p.m. for the con-
cert presented by WWWW-FM 106.
General admission tickets at $8 are on
sale at Hudson’s and all CTC outlets.

Children under 12 will be admitted
at half price, $4. on show date only.
Call 377-2010 to order tickets with
charge cards.

Proceeds will benefit the Oakland
University Athletic Scholarship Fund.

Also featured at the concert will be
Sneaky Peat, Shot Gun Willie and Kan-
sas City Southern, Detroit-area country
entertainers.

ke $ E A
Gail Davies will appear at the country concert.

St. George’s slates
Ya’ssoo IX festival

The Ya'ssco IX Greek
Festival will be held June
18-20 at St. George Greek
Orthodox Church, one-
half-mile north of Square

rishioners of St. George
have been busy preparing
many Greek dishes for
the festival.

Ya'ssoo means “to your
health” in Greek. The

Greek festival is in its
ninth year and features
authentic Greek dishes.

For more information,
call the church at 335-

Lake Road on the east
side of Woodward in
Bloomfield Hills.

Hours will be 11 am.
to 11 p.m. June 18; 11
a.m. to midnight June 19;
and 11 am. to 11 pm.
June 20. Admission is
$1.50 before 5 p.m., $2 af-
ter 5 p.m. Senior citizens
are $1 before 5 p.m. Chil-
dren under 16, with par-
ent, are admitted fiee.

In celebration of the
arrival of summer, pa-
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Now the tendency is i i
toward vinifying the dry whites to be
dry and letting those in Barsac and
Sauternes be the sweet, lush wines they
can be. A marketing stragegy involves
competitive pricing to again gain the
world s attention.
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FAMILY RESTAURANTS
CHINESE & AMERICAN FOOD
EXCELLENT FOOD SERVED IN A TROPICAL
ATMOSPHERE SPECIALIZING IN

[ O O
“JUST LIKE HOMEMADE” Upper F insul.
Style Pasties with
@\\J@@ﬂ@ that Finnish accent oy e i ST 19
in every one! 2nd Anniversary Party
P ASTI Es LADIES' NIGHT - EVERY WEDNESDAY NIGHT ~ DRINKS - 1/2 PRICE
e, oot R
. z Buy three, get one - v
19161 Mortiman " Boo! Basty s 395
x NOW APPEARING TUES. & SAT.
Carry :Z.',.:?g?.,,..,. - FREE Denmis Rome and Co. 50's & 60's MUSIC
Mon.-Sat. 10-7 pm Limit 1 per customer Tuesday-Saturdsy ALL NIGHT
JOHNNY K'g Mon.-Fri. 11-2 a.m.
% Saturday 5 p.m.-2 a.m.|
TN NEWBURGH PLAZA 32826 W. FIVE MILE - LIVONIA 425-8530
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CANTONESE

CARRY-OUT SERVICE
BANQUET FACILITIES

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

591-1901

37097 SIX MILE AT NEWBURGH « LIVONIA

AMERICAN
CUISINE

» COCKTAIL LOUNGE

« BUSINESSMEN'S
LUNCHEONS

« FAMILY DINNERS

OPEN EVERY DAY

" Live it up with
& Lace’

Join this exciting group for
the best in contemporary
music at Livonia West.
Appearing nightly 5/31- 6/12.
Our Happy Hour is the best in
town! 4:30 - 7:30 Monday
through Friday.

Atoliday Dwae

Livonia West
6 Mile Road & L - 275

Th

e
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Cocktails-Luncheons-

HH

30843 PLYMOUTH RD.
2BLKS. E. OF MERRIMAN

421-5080

CANTONESE COOKING
chi « Dinners
« Carry-Outs

421-1627

28205 PLYMOUTH RD. Livonia
(BETWEEN WDDLEBELT & INKSTER RD.)

&

Dinner
_\5”:, Rlu s
®

P:imo Rib
06066505009';2“;00
L Sundhy 3-8 pm_ :
8d POLISH STYLE BUFFET

LB """ Live Polish Band| '5389 TUES. NIGHT
~for your dining and THEORIGINAL DITTILIES [0}
dancing pleasure e
CHRIS, JACK and MUSIC | LADIES SWIMSUIT
— 29703 W. Seven Mile - - -|& SPORTSWEAR SHOW|~
! Across from Livonia Mall Wednesday Lunch

28e0®®0000 9002008 °

FRIDAY 2 for 1 til 7 PI
REV-0UTS CADHNESE § 06D

ForReservvent
427-3170 16325 Middlebalt « Livonia
k-p=ee=e-

Serve
Yourself

7'& moyls Delighttully Different
= JAPANESE and CHINESE CLOCK. J I.
Restaurant R L U-CAN-EAT SPECIALS

HAPPY HOUR 2 for 1 Sunday Special Saturday Special
TUES-FRI IN THE LOUNGE til 7 PM Fried Chicken 5,839."5,‘" Dinner

M in DINING ROOM

Dinnersopm $3° (IR $3%°
BREAKFAST SPECIAL
Blueberry or STRAWBERRY Pancakes $298
33480 W. 7 Mile at Farmington Rd.
Livonia (K-Mart Shopping Center) » 476-8215

39305 Plymouth Rd.

Corner of Eckles

464-2272
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N There’s a new %
Restaurant in Town!

Right at Our
Sunday
Brunch

Enjoy a satisfying brunch featuring
Carved Polish Ham, Seafood Newburg,
Carved Steamship Round, Quiche
Lorraine, Eggs Benedict, Fresh Fruits
& Pastries, a Dessert island and
Champagne - (served after 12 noon)

%9.25

Dinners

Complete Dinner or
Sandwich

$8.25 Senior Citizens
$3.95 Children under 12

RESERVATIONS

Served

Ak

MODERATE PRICES
BANQUET FACILITIES AVAILABLE

Anytime

R

S
NS, cocktails, Wine, Beer on tap

Halian and American Dining

Casual Family Dining featuring
Livonia’s Finest

« Pizza

- Seafood
« Pasta

Your Hosts, the Bossio Family

Open Mon.-Thurs, 4 pm-11 pm
Friday and Saturday 4 pm-12m Sunday 2 pm-10 pm

30325 Six Mile
(Between Middlebelt & Merriman)

421-7370

No Reservations Needed

SUGGESTED

¥

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

Yolidan Swa

Corner of 6 Mile Road & [-275
Phone 464-1300




