houtine ‘Messiah’

By Avigdor Zaromp
ppocial writor

Among the many exclting musical
pvents our arca [s blessed with, there s
boo that 1s for this

review

8!
}ime of the year. The coming of the
Messiah isn't just another legend for
bur audlences — It falthfully takes
placo every year, at Jeast as far as
Tandel's version Ls concerned.

As 13 the case wilh such popular
pompositions, many performances of
{andel’s "Messiab” are undistingulshed
- not due to any deliclencles or
weaknesses, but rather to the abun-
ance of 80 many good and competent
iberformances.

One aof the exceptlons was the per-

very distingulshable Indeed, but not
necessarily for the better.

To bo sure, Maestro Hogwood [a a
gifted conductor, well versed {n the Ba-

ny.

In addition, there was a systematic
effort to have the sirings Lmltate the
sound of anclent lnstruments. All this ts
good and well, but other aspects of this
performance didn't fara 20 well.

Among the essential aspects of ba-
roque music are judicious selections of
Em&r’ and careful phrasing. The tempo

roque rep (hls
be attempted to present the work with
a

‘walcl
most desireable goal.

TRUS, THERE WAS a compact or-
chestra with a skeleta] Kenneth Jowell

sell wouldn't

was that of lhe
Space Age.

‘There wos the constant feeling of
racing agalnst a deadline. Traditional-
1y, the Mesaiah has been eavisioned as
riding on a donkey. Hete, he seemed to
have come In a flyng savcer, eager to
tush off to other planets. The tempo
also was exiremely metronomlcal,
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might be preferable

shouldn't sound Hke a Mahler sympho-

Among the essential aspects of
baroque music are judicious selections
of tempo and careful phrasing. The
tempo in the performance of Handel's
‘Messiah’ at Orchesltra Hall recently was
that of the Space Age.

Soprano Emma Kirby bas a clear, ar-
ticulated volee. In the “Rejolce” aria
she mastered the 16th notes with skill,
In spite of the fast tempo.
BASS-BARITONE .David Thomas

good was tenor Ian Partridge, whose
voice projected undistorted strength.

Less impressive was mezzo 30prano
Elrian James. The aria “O Thou that
tellest good tidings to Zion” was sung

formance last Thursday at Orchestra
{tall. This gednrmnncc. with British
d, was

quate, especially with the rich acous-
tics of Orchestra Hall, Indeed, even the

most

n
Don’t fall victim to ‘tired’ bottles

; Necessity recently forced me out of my usual

pattern of wine buying. I normally find all my

ipants at one of three ot four stares. But all falled

e as I tried to flnd a bottle of Pedroncelli's 1979

l}lnol noir, an award winner, I was forced to try

{pew outlels in my vain quest.
1 did f{lnd

2 v else,
iynnh noting here. My journey took me to about 10
cnlher stores over a period of many days and, while
[u:ere, 1 noturally scanned the shelves In general.
14 1 was astonlstied to see the number of tired, obyl-
;qusly out-of-date whito and rose wines that stood
‘there, not in one atore but in several, I recall a 1978
B eu grenache rose, a 1975 Burgess green Hun-
‘garian and a 1974 Miraxsou Monterey riesling, 2
1077 Sebastlan chablis and one of thelr pinot nolr
‘blancs from the same year — all in one atore!
. None of these wines are made to last that long.
All should have been sold and drunk within two
years of thelr vintage date. Indeed, all whites and
[ruse wines (except chardonnay, late-harvest and
sparkling wines) should be drunk close to thelr vin-
tage dating, not some six to 10 years later.

‘THE PURCHASER of thesc wines can only be
(nted, lrritated and The
and the who larly pol-
ites his shelves can only be made to look bad under
such circumstances. .
You and I, the consumers, owe It to ourzelves to
be especially aware of inaitention to shell-life expl-
tation when we purchase white and rose wines. A
good rule of thumb is never to purchase the “lesser”
whites (colombard, chenin blane, dry riesling or the
rhine and chablis blends) when they are more than
two years old, sauvignon blanc more than three and
chardonnay four,
. #Treat roses as you would lesser whites. Vintage-
dated sparkling wines can be drunk up to 10-15
{:Il‘rll old. They do not develop or deteriorate In the
ttle.

Because of the tannlc and frult rmpﬂﬂs. the
rules for red wine are more complex. We'll deal
‘with them sometlme soon.

SEBASTIANI Vineyards' recent announcement
thot it will discontinue fts line of so-called lght

baroque

with phrasing almost nonexistent.
These deficlences were somewbat
offset by the high quality of the singers.

sang his parts with clarity. The rage In
“Why do the natlons furiously rage”
was not obscured by excesslve vibrato,
as is 80 frequently the case. Equally

with excessive coarsepess and raspi-
ness. Her effort in “Thou didat not
leave bis sou) in hell” was more suc-
cessful,

cllou 1
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Gale ln tha Batiroom

‘{T~ : Wine wvm!mPM-ﬂ.D?AM
9?’% ; Richard
.=y Watson

Long consldered a leader In trends, it jumped inlo
the fleld early amon, that | Jorle

8
wines would soon account for anywhere from 10-20
percent of sales.

Such has not been Lhe case, They have, apparent-
1y, at best been spotty,

Reports from other big-name wincries suggest
Almaden {s rethinking Its involvement, while Ber-
{nger (Los Hermanos) and Masson plan to coatinue.
Taylor Is 50 confused these days it Is hard to com-
prehend anything it reports. Who knows who will
own it next.

These wines have prescnted some real problems
to winemakers and retallers both, Their low alcohol
bas contributed to poor longevity. Many bottles
have been returned that. have prematurely
“browned” d). And app
1&1 the restaurants bos been well under expecta-

ons,

In short, we may have all lived through another
of Life's fads.

CONSENSUS REPORTS with wine are hard to
come by, but one seems to have occurred with the
November release of the much-ballyhooed
“Nouveau® wines. Thia year the Scbastiant scems
the clear winner over the imports available to us. It
does not win every year.

For the curious, and Lhose who llke this sort of
wine, I suggest the Robert Pecota 1983 gamay
beaulolals. It is not cailed a “nouvean® but can be
conaidered one. The art work on the label {5 worth

‘Sebastlanl.

" the doilar morea it costs than the

FROM OUR Let's-Find-Somethlng-Good-To-Say-
About-Winter Department: Champagne tastes espe-
cinlly good when chilled in snow, served with snow
crusts dripping (rom the bottle. Sclentific evidence

Savor a Special
New Year's Eve
Dining Experience in

THE

HAYMARKET
s

pance to
THE JIM DIXON QUARTET
$29.95
per person
Dinners Served 6 p.m. to 11 p.m.

% Parlylavots & champagne toastal midnight
% Continerdal breakiast at 1:00 a.m,

 Exciting New Year's Eve at ®
BB RAMADA g

NEW YEAR'S EVE §

Order Off Our Dinner Menu

NO COVER -
FREE PARTY FAVORS
PIANO SING-A-LONG and DANCING!

Reservations Accepted
CALL 683-1116
Open Sundays Beginning in 1984
998 W. Huron e One Block West of Telegraph e Pontlac

The reduced Kenneth Jewell Chorale
was most impresslve with its unifled
ainging and impressive dynamic con-
trol. 1ta small size cohanced s agillty.
The polyphonlic structurc was brought
forth with upmoat clarity.

As far as an overall performance,

goes, 1 find a so-called “routing” pere
formance preferable to (his one. While
it is true that a standard performance
15 unlikely to sct an earth-shaking pres;
cedent, 1t is far better to listen lo ahigh.
quallty performance, even if it Is pre-

dictable, rather than lo a unique per-,
formance that misses its mark. N

A performance with proper tempa:
might last balf an bour Ionger. But this
iz one of the dlfferences between good
music and factory work. Producing
more units per minute in the former:
case Isn't always move desirable.

$19.50 per person
Cancialight Diniag
Choice of Roast Toet
randstioin

Bcamp Rice,
New York Sjrlon
Heta 4 Favers

CASH BAR

Raservations Required
CALL 583-9000 ext. 1100

]ioyi'llhonh)n a

1455 Stephenson Hwy. « Teoy

wines bas seot repercussions throughout the trade. supports that this bs true.

shpers

Re
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Call Now For
NEW YEAR’S EVE

Reservations

Machus

Sly Fx

SPECIAL DINING ROOM MENU TO INCLUDE CUISINE CHOICES:
Such as Chateaubriand for Two, Stuffed Flounder
with Lobster Sauce, Baked Filet of Lemon Sole,

: Shrimp Tempura, Prime Ribs of Beef and Many

More. All entrees served with Machus Cheese and

Crackers, Machus Special Salad Service, Warm

French Bread from the Cart.

SPECIAL NEW YEAR'S EVE GALA IN OUR LOWER LEVEL
Prime Rib Buffet from 8:00 to 11:00 p.m.
Dancing to the Joe Jelasic Black tie Trio from 10 till 2 a.m.
1Bottle of Champagne per couple at Midnight
Cash Bar - Hats - Favors and Noisemakers.
195.00 Per Couple

NEW YEAR’S EVE |

CHAMPAGNE DINNER FOR TWO

ROAST RIB EYE OF
PRIME WESTERN BEEF

DINNER INCLUDES: Bar Scheeze & Chips,
Seasonal  Assortment of Fresh Greens, and
Vegetables, Fresh Baked Breads and a full
bottle of California Champagne.

$3195 for 2

 Reservations Recommended
» Serving from 5 P.M. *til Midnight
¢ West Bloomfield Location Only

REGULAR PRICES

on
NEW YEAR'S EVE

Come celebrate New Year's Eve at Jacques. Our
special meng includes entree of your selection,
choice of appetizer, vegetable, salad, bread basket
and buteer.

PARTY FAVORS AT MIDNIGHT

Call 642-1373 for Reservations

30100 Telegraph Road
North of 12 Mile
Birmingham

6066 West Maple
West Bloomfield, Mi.

851-8880

For Midnight Festivities: Favors, Noisemakers and
hats for everyone.

642-6900
726 South Hunter « Birmingham

I




