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Gallo guards its privacy

Regular readers of this column know that
the Gatto Emplre holds a great fascination
for mc, as it does most people Interested In
wine. Its size, its conslstent quallty, its mar-
keting its to
detalls — but, above all, its size. A holdlnx
tank of 1.1-mllllon gallons in Modesto.

And Its secrecy.

As a private company, Gallo records are
not In the publle domain. This is the world
of successful entreprencurs Ernest and Ju-
llo, winemakers and winemarketers ex-
traordlnaire.

As a winewriter I am “exempted™ {rom
visitlng Its home base Modesto, “Prohiblt-
ed” (s the better word. All wine writers are,
ay writers. The wine business Is, after all, &
highly eompetitive onc.

A compromise of sorls wis recently
worked out to help me learn more about
Gallo's operatlons by Its communicatlons
director, Dan Solomon. He agreed to meet
wlith me and spend a half day talklng wine
and visiting Gallo's huge installation [n
Sonoma County, the former Frel Brothers
Winery.

HE WOULD BE able to tell me most of
what I wanted to know ~— about the phasc
of the operation — and, to help further, he
brought along Paul Osteraas who for 40
years has been chie! vitleulturalist for all of
Gallo's grapes.

‘The former Frei Winery has had a work-
Ing rclatlonship with Gallo since the 1940s
and has been owned by it since the mid-
1970s. Here 7-million gallons are processed
each year uslng Sonoma grapes, There s a
smaller quality wine produccr in Napa but
Sonoma is the chief for Gallo's premlum
varletals.

‘The whites are grown at Laguna Ranch
west of Santa Resa, the reds In the Dry
Creek arca. Of all the grapes grown In Sono-
ma 31 pereent ga to Gallo (20 percent of all
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Napa grapes and 40 pereent of all Montercy
and San Luls Obispo grapes go to it as well).

Its five processing centers (Sonoma,
Napa, Livingston, Modesto and Lodi) do
only that, press and ferment grape julce.
From that point on, all wine is shipped for
aglng, bottling and finlshing to Modesto.
{Gallo, of course, is Its own bottle maker.) It
is estimated by some wine people that Gal-
jo's total annuad production s in e range
of 50-milllon cases a year. Others say it Is
even more.

While at the Sonema plant my focus cen-
tered on the two top varletals it has been
producing for the last couple of ycars, ca-
bernet Sauvignon and chardonnay. Both are
made exclusively from North Coast grapes.
The chardonnay is a blend of G6-percent
Sonoma grapes, 20-percent from Napa, the
rest from Mendoclno. All sec some oak,
though the intent Is to produce a {resh, erisp
winc of only modest complexity, with the
intent that it should be drunk now. Hence no
vintage dating.

ONE CAN ONLY specutate about the dy-
namics involved when Gallo declded to vin-
tage-date a cabernet release, the 1978, All
the tradition, the marketing philosophy, its
tmage — after all, what is Gallo?

The first Issue of cabernet, non-vintaged,
was sold out in three months, all 40,000 cas-
s of It. This was followed by the 1978, of
which a like amount was made. Boih are
now cssentially gone from local shelves.
The first was made from Sonoma grapes

and had two years in oak. The vintage-dated
Issue was from Alexander Valley and Dry
Creck grapes and had an additional year in
Yugoslavian oak.

The third issue, the one we now have
1ocally, is 80 pereent from the 1978 vintage
and 20 percent from 1981, To my palate it is
quite different from its predecessors, but
i) have been sound.

Contrary to the practice of many of the
best winemakers in Calt{ornta, none of Gal-
10's wines is permitted to undergo male-lac-
tle fermentatlen, a kind of sccondary fer-
mentation that tends to soften and temper.
“Ernest and Julio don’t like It,” was the sim-
ple explanation given.

Touring Paul's cabernet vincyards sur-
rounding the winery was a delight. No
weeds, and beavtlfully cordon-pruned vines,
it all had an air of a farmer's land turned
into a sculptured jewel. Nelther would any
decr nor bird attack these grapes, E and J
wouldn’t let them.

Gallo is perhaps the vitlmate tn turning
the mystique of winemaking into a business
operation. Through long-term contracts
with growers, through quality contrel on In-
tensc proportion and through falr pricing,
the Gallos have helped the entire industry
grow Into what It teday. Callfornla
winemaking ewes them a lot for helping to
bring us out of the dark ages when wine
drinking was considered sinful. They have
helped teach a natlon what we should have
known all along.

table talk

‘Sugar Baby’ star
helping at Bake-off

Julie Miller, who Is featured in the
cast of “Sugar Babics” at the Masonle
Temple, wlll join local personalities
for a Cclebrity “Bakc-off* Saturday
at Crolssant Crolssant Cafc and Bak-

ery at the Southfleld Plaza Shopplng
Center. She will appear from 11 a.m.
to noon. Other special guests will be
on hand from 1¢ a.m. to 4 p.m, The
“Hake-of{" partlelpants will help bake
and sell crolssants, with a portion of
the profits golng to the March of
Dimes. Julic Mlller, who was named
1983 Attantic City Entertalner of the
Year, has performed in major show-
rooms around the world. Her Interest
In food Includes perfecting her very
own chocolate chlp cookle reclpe
called Julle's Jewels.

0 SCALLOPS OPENING

Jutie Miller will visit Crolasant
Crolosant.

chateaubriand.” Ile added, "There

A new restaurant, Scallops of Ro-
chester, will open Wednesday at the
the old Mariner's Ark location at 1002
N. Main. Restaurateur Blll Werth of
Scallops in Detrolt said the Rochester
location “Is not the same restaurant
but it will have the same prescnta-
tion.” Many of the dishes will be alike,
but In Rochester there will be char-
brolllng instead of mesquite-wood-
Navor cooklng for certaln menu
items, Werth said there will “still be
the same type of fish, such as salmon
and swordflsh, We'll use our fresh ditl
butter, And we'll have our steak and

wlll be a little bit more of a two-tler
type of menu,” explaining he wlll of-
fer famlly-style, plus fine dining.
Wood and candles enhance the decor,
which has nautleal touches. “We're
also getting an extenslve wine list,”
Werth said..“We're marketlng prime
rib {at a spectal prices of $7.95)
which we don't in Detroit, The sub-
urbs seem to go more for it.” The res-,
taurant will be cpen seven days a
week and include a Sunday brunch
served hulfet style.

— Ethel Simmona
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| TWO 16 02. N.Y. STRIP STEAK DINNERS

Chamber Winds planning concert

of the Detrolt

‘The Detroit Chamber Winds will give a  served at 6:30 p.m. Tlckets for the dinner  who are

concert at 8 p.m. Friday, May 10, at Smith  and concert, $15 per person, are avajlable  Orchestra and the Michigan Opera Theatre LComplato w/potato or vegotable, soup or saiad, hat rolls, broad atix & butter, |
Theatre, Oakland Communlty College, Or-  at the theater box offlce, 471-7700 through  Orchestra, will Include selectlons by Brit- B L=—=———————% Wod 1. ——;———/7 ————————
chard Ridge campus, Farmington Hills, Friday. Concert tickets only arc avaliable ten, Dahl, Bochme, Gervaise, Handel, Ga- od. Lunch Specia

Prime Rib Open
Face Sandwich *4.85
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An optional pre-concert dinner will be The all-brass concert by the musicians

bricli and Friederich,
AND ENTERTAINMENT GUIDE

ON THE TOWN
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APPLEGAYEBOUARE NDR‘(HWESTEHN AT INKSTER, SOUTHFIELD
Dining & Cocktails
MONDAY THRU THURSDAY DINNER SPECIALS
BROILED CALVES LIVER

With Sauteed Onlons & Apptes ...
PETITE FROG LEGS
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ﬁchhlgan Adventure
Hofland - Muskegon

T uesday-Wednesday, May 14-15. 1985
® Thousands of glorious bloomung lhps
e Lodging. dinner 10 SW. Michigan's
finest resort. Poinl West Inn
® Two delicious luncheons.

® Round-trip transportation aboard o

deluxe motorcoach.
$1B0 por person/double $196 single

Enjoy Mother’s Day
ata Marhus
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. R DINNER RESERVATIONS CALL: 353-2757 N
\ \__HOURS: Mon.-Thura. 11:30 A.M.-9 P.M., Frl. & Sat. 11:30 AM.-11P.M, J
Beginning Aprit 7 g
- Gourm]e‘lailfng;y Brunch A DELUXE BREAKFAST BUFFET
- HEON & COCKTA(LS ' 5 0 4 PEOPLE! Sorved [n Maln Dining Room and Lower Levol
6240200 é‘ COUPON OFFER GOOD FORUPT! % 19,25 Adults/Children *4.95 (under 32)
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= R o i e o = la Klng - Cornod Beal Hash, Chicken Livars - Lyonnalse
] t 2 0 Potatoos - French Toast, Pancakes - and a varled assortment of
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Its a BSARE ricx UP MORE COUPONS ATTAVEHN [-): [<]: E: 39 Leg of Lamb and Prime Rib, Au Jus
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CAFETERIA STYLE DINING
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