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Selecting a
cellar wine

This column s triggered by the several questions
1 bave had Jately, centered about building a wine
cellar,

For those who wast to begin developlng a collec.
tlen of winces, thls column will lay out some gulde-
lines. The focus bere is the selectlon of wines for
the cellar, not the physlca) properties thereof. That
must await another column, -

The basle Lssue [n accumulating a collectlon for
winea “In the cellar” i to sclect those that will age
with beneflt and that will give pleasure. Stated an-

other way, wines should be accumulated only when
they wlll (mprove In the botile and when they are
the kinds of wines the owner enjoys.

All wines do not age equally well. Indeed, moat
whites, with the exception 0f some German ries-
lings, chardonnays and sauterncs, are best drunk
within a year or two of their vintage date. Some
white bordeaux and sauvignon (fume) hlancs can

*take three years of bottle aging. The reat are not
worth the effort; drink them when you buy them.

RED WINES are more frequently assoctated
with cellaring. The best of them develop well In the
bottle, allowing thelr natural tannlns to smooth out
while developing complexity and grace. The great
Red bordeaux, the Itallan wines from the nebbilo
grape and the chiantl reserves, the best of the bur-
gundies, rhones and chateuneuf du papes of France,
Callfornla caberncts, petite slrahs and some zinfan-
dels all benefIt from the Ume for development that
five to clght years in a cellar afford.

But do nat hold jug wines, Freneh or Californla
beaujolais, generics and moat Callfornla plnot nolrs
too long. They are made {0 be drunk young, treated
more like a white than ared. As Indeed they are.

Sparkling wines tead not to improve much in the
bottle, If at all, though they do store for astonlsh.
ingly long Intervals, Once champagne has left Jta
yeast It ceases to develop signlflcantly,

As to the matter of storing only wines that one
ltkes, conslder. All that ndvance money, space and
effort for something that s not golng to glve more

than a botte p last week?
Why do it?

Probably the best guide to deciding which wines
to save is those that give pleasure when young will
glve enhanced pleasure when more matore., 1f you
do not like a two-year-old bordeaux you will proba-
bly not lke It when It Is 10 years old, If you don't
like zinfandel (i3 that possible?), don't save it, If you
like your white wines clean and crisp and fresh,
drink them that way. ; :

PERBAPS TIE most successful routing Is to
purchase indlvidun) boltles of a great variety of
younger wines and drink them. Those that give
pleasure and that have intenss fruit and tannin fn
them will probably 2ge and develop well. ‘The se-
lect few that perform best for you during this aam-
pling period are those that should be purchased in
volume lots.

Most merchants grant 10 percent dlscounts for
case purchases (all should), thereby making the
purchase somewhat easler, Also, when bought
young, the wines will probably be at thelr lowest
price.

Lvery couple of years ity a bottle from each e
lectlon, increasing’ the probabllity that you wlll
catch the wine In Its development when it is right
for your taste.

There is no unlversal agreement as to when &
wine Is ready. Some people like them with just a bit
of tannln left; some like them when there is still
conslderable, You must work with your palate and
taste to make that decislon,

what’s at themovles

ALL OF ME (PG). Carl Relner'a latest, greatest
comedy, wih Steve Martin and Lily Tomiln.

AND THE SIZP SALES ON (PG). Rich Lapestry of
characters aboard an Itallan juxury lner in
1914, Fellinl's latest, at the Main Royal Oak
only.

ANOTHER COUNTRY (Unrated). Adnpted from
British stage hit about politics and homesexuall-
ty Lo an Engliah boys school.

BOLERQ (Unrated), Adults only, What else would
you expoct from Bo Derek [n the all together?

CAREFUL, HE MIGHT HEAR YOU (PG). Austra-
Uian fllm exploriog the bitter struggle between

* kwo ‘sisters to° gain poosesslon of young boy
whose mother dled ln childbirth,

CH.UD. (R). That's an acronym for Canaballstic
. ﬂuanold Underground Dwellera, Need we aay
more! .
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THAT’'S WHY
WERE
CHANGING
OURS
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>YORK’S

It's allin aname. That's why
we’ve changed ours to York’s
Choices.

To go along with our new name
and decor, York’s Choices offers
amenu for every dining occa-
sion; a quick snack, a light lunch
or a full meal. Choose from beef,
poultry and seafood entrées or
sample our delicious ala carte
items such as deli sandwiches,
specialty salads, soups made
daily and fresh desserts.

York’s Choices still represents
those things you've cometo -
expect—the quality of ourfood,
speedy service, helpful host-
esses and reasonable prices.
Alittle of the old. A little of the
new. How can you help but enjoy
yourself at York’s Choices. Visit
us today! (Try our new carry out
service, too!) Now Open.
Oakland Mall
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