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Sampling ’82 vintage Bordeaux

This may be the only regular wine
columnn in the world that has not yet
had somelhing to say about the 1982
vintage of Bordeaux wines. There has
been as much ballyhoo, hype, price
negotlating, raving, all of that, as for
any vintage in many years.

Certainly, there is much upon which
to commeat. Since barrel samples were
fiest tried In 1983, this has been pro-
claimed “the vintage of the century,”
“the best since °‘61," “magnificent,”
“monumental.” Time scems to have
tempered this initla) enthuslasm only a
bit and there Is certain agreement that
1982 Bordeaux is a vintage to remem-
ber.

However, I have not yet wrltten on
all 1his beeause, in my Isolated local
tower, It has been difficult to sample
many of these persenally, Until recent-
1

y.

Certainly the recent strong dollar
has played a significant part. This vin-
tage is relatively Inexpensive If the
quality js there, and it is. And one must
recall that Bordeaux enthusinsts de-
light in declarlng a ‘vintage of the cen-
tury” every five years or so.

WIETHER THE wines are great,
good or merely medioere, they must be
sald. There are always a lot of gulllble
Amecricans {estimates of the 1982 Bor-
deaux vintage shipped Into the Unlted
States go as high as 80 percent) ready
to buy futures and snatch anything up
that smacks of French ambience. The
1982 and 1983 vintages were huge; the
1982 vintage must be sold first:

T have read artlele upor article on
the vintage. It Is truly difficult to es-
tablish any kind of firm consensus ex-
cept that there {3 almost universal
agreemeat that the wines are at least
notable and at best they are first class,

Therc appear to be some regional
distinctions worthy of rote, The wines
from Pomerol and St. Emilion, made

tend to be fult of deep frult and arc a
bit lacking in acidlty. Tannin scems to
be adequate to permit some aging po-
tential. Medoc wines scem to be highly
structured and big In all ways, showing
the greatest acidlty of all the 1982 Bor-
deaux. With fine aging potentinl, they
also seem to be ready for present con-
sumption. From Graves the reports are
unlformly excellent: good balance, high
alcoho) combined with decent tannins
and full of rlpe frult.

1f there can be some valld general-
1zations about the vintage as a whole,
they seem to focus on the following:
Marvelous frult (the grapes got fully
ripe for once, no chaptallzation was re-
quired); uneven acldity (sometlmes a
tit too light); high alcohol (for Bor-
deaux, enabling some to call the vin-
tage more Callfornian than French)
decent tannins and good aging potentlal
yet, and this Is unusual given the above,
good approachabllity even now.

It would be pleasantly simple to re-
port to you that my readings indlcate
thert are flve or 10 of the 1882 wines
nearly everyone recommends as their
favorites. It is not so. Indecd, when one
goes beyond the premler erus, there
seems o be very little agreement, T
wlll mentlon now those names that oc-
cur more than once In my extended
readlngs of favorite releases, based on
comments by other wrlters and select-
cd critles. Tam not sure the list is help-
ful, but here it goes.

THE ISSUES from Ch. Boyd-Can-
tenac and Ch. Cantenac-Brown (both
from Margaux), the under-$10 Ch,
Moulinet (Pomerol) and the Ch, Mon-
trose (S, Estephe} all have recelved
strong acclaim. Always dependable,
Ch. Clerc Milon (Pauillac) Is agaln
characterlzed by its ine elegance,

Cralg Goldwyn, esteemed edltor, and
a tasting pancl gave platinum awards
o Ch. La Lagune (Medoc), Ch. Margaux

wine
Richard
Watson

llon), Ch. Haut Brlon (Graves) and Ch,
Duhart-Mllon-Rothschild {Paulllag) ~
pretty heady stuff. The flrst and last of
these were also acéorded Best Buy sta.
tus by the panel.

Also frequently mentloned are Ch.
Cos d&'Estournel (St. Estephe), Ch.
Brane Cantenac (Margaux) and Ch.
Grand Puy Lacoste (PAuillac). The
Pomerol issuc of Ch. La Conseillante
was also noted a few times,

Most of the Blg Guys from Bordeaux
have recelved excellent reviews befit-
ting thelr statos and prices. The only
exception is Ch. Ausone, but even here
the evidence was equivocal,

At arecent local tasting where many

N

it is truly difficult to
establish any kind
of firm consensus
oxcept that there is
aimost universal

of the 1982 Bordeaux were featured,
strong marks (using a most unscientifle
polling procedure) went to Ch, Cham-
bert Marbuzet (St. Estephe), Ch, La
DBamlnique (St. Emllion), Ch. Du Tertre
and the Ch. Pricure Lichine.

These wines were consldered well
above average to excellent and well
warth their cost, all In the $12-15 price
range. My personal cholces were the
Du Tertre and the Pricure Lichine, but
take that with qualifications, I have a
Californla-bjased palate, as onc must
spectalize in this too-abundant world of
wines. It Is not possible to drink every
cabernet/merlot-based wine that is Is-
sued each vintage, try as I do!

Actress, agent

Lynne Kadish Is actress Julie Cavandish and Paul Amadio is hor
agent, Oscar Wolle, In “The Royal Family,” playing In ropartory at
Wayne State Univeralty's Hilberry Theatro in Dotrolt. The play I-Ag— ’
satire of the Drow-Barrymore dynasty In 1827. For ticket Informa:
tlon, call tho box offfice at 577-2972.

5

AND EHTHRTAINMENY GUIDK

T
TOWH

5~

\

agreoment that the
wines aro at lesst

notablo and at bast
thay are first ciass,

The Best

NEW YEAR'S PARTY

In Totwn!

l Join U8 at the
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predominantly from the Merlot grape, (Margaux), Ch. Cheval Blanc (St. Emi. «+ Open Bar All Evening 8:30 p.m. til... »
+ Sumpluous Bullet 9 p.m.-11p.m. «
=« Party Favors »
+ Continental Breakfast Before You Go Home »

+ Dancing o ha Music ot the “Musicmakers” Plus Disco o

5:30.. 10% Sepior Citizen Dicount
7:30..... Pie - Pty Dirnese |

ALL FOR ,0 B L]
ONLY 35 JO: 0 Disrszer, Party, & Dancing:
PER PERSON {10:00 S£AnAG INCLUDES PARTY £AVORS AwD %, oS o CHAMEAGME PER. CoUs
(you pay no morel)
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GOLF CLUB

— ROMAN TERRACE —

Z&‘Jﬁ%ﬁ.’ﬂ' Northeast Comer of 12 Mile & Orchardl Lake 8

e Farmgton Hills, Mi $5/-4094 3
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ENJOY A NEW YEAR'S EXTRAVAGANZA PAC 1 L&

* Newly remodeled room
* Champagne, cheese &
fruit bosket in room .
* Hors d'oeuvres Inthe CACHE, |
* Full course dinner In the CACHE

ONLY

Choleg of Tenderloln of Beef,
Lobster stufled w/ shrimp

« Four drlnks per person

* Parly favars, dancing untl]
2:30AM in the QU >

= Champagne toast at midnight s

NEW YEAR'S DAY
$165/cpL \ * Continental breakfast til noon
* Late check out at 3:00PM | d
ADVANCE PAYMENT IS NECESSARY — . 2
RESERVATIONS A MUST 355.2929
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“ Savor a Special
New Year's Eve
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Offer your family and friends an appelizing treat

| RUMPLESTILTSKIN

. of fresh-roasted Germack pistachios, Take advantage
New Years of the generous terms of our Holiday Coupon. -2
$19.95 per perion — Seats Buffet — e E
$15.00 per peraon — Stand Up ) - s H
'Inclzdes Farzy Favors, Featuring ! s re‘;’g’gﬂf&'f:g#v at $ 5 00 :
oisemakers, ' * M
Champagne at Midnight vThe : lgg;esr:naaeﬁ:(e?ﬁu{’\ég%tllte: :
and Continonta/ Broaklaat HOWARD BAKER QUARTET 7ot oo K Gty OFF H
‘ 6 pym. or 9 p.m. Seatlog Also Available at — . i
Doors Open at $39.95 per person for Buffet ofFOSR EUSCHSA%EBO ':l
: (includes Party Favors, Nolsemakers - H
?m 00 I:'m" and Champagne at Midnight) HE[I wagﬂn W[ﬂe Shnppe = o d H
%f,ﬁ Required corner of Main & Maple Roads VAUDUNTIL12/31/85 060 | :
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- g .
o It Spend The Night! . i » OFF
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" ONLY $75.00 per couple s, . Over $100 - J&ii .
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B fg'k RESERVATIONS AND FURTHER INFORMATION CALL:
.-583:9000

Troy HiKon Inn + 1435 Stephenson Huy, »
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 GERMACK PISTACHIO COMPANY

5151

, Dolrolt, Michigan 48217 » Tel 931-3600




