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Two extremely competent and
successiul Californla winery owners
recently. were fn town, both with in-
teresting things to say about char.
donnay, wincmaking and wine sell-

ing.

: Fred Fisher, a Michigan native,

| cscaped many years ago 10 various

1 lands. He has now found his calilng

ag owner of the Sonoma winery that

, carries his name. The winery Is in

¢ the western slopes of the Mayaca-

1 mas Mountalns that separate Napa

. and Sonoma.

;  Fisher produced his first commer-
clal wines in 1979, His vineyard was
lﬂﬁp!ﬂd to chardonnay and cabernet

1 1974, and he sold off his Initial

-apes. In thelr fifth leal, he deemed

3

; them ready to make wines bearlng

. name,

\TThe occasion for Fisher's Detroit-

area appearance was t¢ unvell his

naw 1984 chardonnay. It will be

marketed as the “Coach Insigola,” a
o be used fter with

Makers speak
of chardonnay

Richard
Watson

evidence of the great leaps in quality
that Sonoma wines are taking. In-
deed, many wine obsecvers — this
one Inctuded — belleve Sonoma has
crept ahead of Napa with all wines
except cabernet.

Deloach Vineyards, some 10
miles west of Fisher In the weatern
Russian River area, is a producer of
10 wines, an unusually large sumber
these days. Full production this year
will be In the range of 50,000 cases,

Hardly small, DeLoach is a whole
dimension apart from Fisher wlth its
two wines at 8,000-case-per-year

&
hisi top-of-the-llne chardonnays and
cabernets,

BEGINNING IN 19885, there will
be two of each flaver cach vintage,
the lesser wine o be called a Napa-
Sonoma. Not yet priced, this *C.L"
wine will be expensive, probably in
the $20 range. But such a wine!

It is almost thick, with honeyed
overtones, abundant viscosity but
. not fat and buttery. Only 5 percent
* of the cuvee underwent malelactic

fermentation: the lack of any sharp
cdges in this young wine comes frem
winemaking skills, not from Induc-
tion. The use of limosin oak has been
maost Judlcious.

‘The premier showlng of this wine
was the only one natiopally. A real
tribute to the developing Michigan
market.

Fisher also brought along his 1862
cabernet, tasted later in the meal
with Bavarian Blue cheese and
French bread (does the London Chop
House cver mlss?). Elegant, charm.
ing, ful, yet delicate, this is a model
cabernet, rivaling France's and Cali-
fornia’s best.

A couple of days carller Cecll De-
Loach hosted a variety of

" ‘The tasting event reconfirmed for
me that DeLoach is one of the most
consistently superior wincries in all
of California, I do not think be bas
cvery {ssued a weak wine, Most are
c;}ce!lcnl and, as important, afford-
able.

DelLoach delighted In telling the
story of his original marketlng strat-
egy in 1977 when he began. He want-
cd to make only zinfandel, sell it all
from the winery door and charge $2
abottle, Nalve and ridlculous!

HIS FIRST customer was Robert
Stemmler, then stll] at Charles Krug,
who, upon tasting the wine, explod-
¢d, telling him he could not sell such
a wine for $2. Stemmler meant “only
$2,” of course, but it took DeLoach a
while to figure that out. Wise coun-
s, as it developed.

Today, DeLoach makes two char-
donnays, both fume and sauvignon
blane {each treated distinetively to
produce dramatically different ex-
pressions of thls wine); two gewurz-
tramlners, one a stunning late-har-
wvest; cabernet; plnot nolr; a flne 2in-
fandel, and the inevitable white

d  for

at, several tasting events, marking
only his second-ever visit to our area
(the first belng the Sonoma Wine-
growers cvent last spring).

HE IS ANOTHER Sonoma
. grower, whose wines offer further

pd

{whlch

20,000 of his cases in 1985). Asked
why he made so many different
wines for a winery of his size, he
said, “Because I ilke to have fun
doing this. I have three winemakers
and 1 llke to keep them all alert and
interested.”
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- z" A’ RESTAURANT
APPLEGATE SQUARE, NORTHWESTERN AT INKSTER, SOUTHFIELD
Dining & Cocktails
EARLY DINNER SPECIALS
Served 4:30-6:00 p.m. Monday-Saturday

your cholce of colfoe, tea or miik,

PETITE FROG LEGS « Roadhouse Style

! ur cholce BROILED WHITEFISH « with Raspberry Bourre Blanc
Yo 9% QRILLED PROVIN CALVES LWER APPLEGATE
$7. + with Sauteed Apples and onlons
SAUTEED BREAST OF CHICKEN PECAN
swith Suprome Sauco

Dinnors lncluda: soup, saled, polato, fresh vogetablas, broad basket and

FOR DINNER RESERVATIONS CALL: 353-2757

HOURS: Mon.«Thurs, 11:30 A.M.-8 P.M,, Frl. & Sat. 11:30 AM~11PM, )

OPEN FOR LUNCH AND DINNER

FR, & AT, 11:00 AM.-1:00 AM.

MON.-THURS,
SUN.

19:00 A.M.+11:00 P.M.
, 4:00 P.M.~11:00 P.

29200 Orchard Lk. Rd
(Botwoor: 128

M.
.« Farm, Hills
13 Mile)

BASTIAN'S, Somersct Mall,
Troy (649-6625), offers an attrac.
tive, art deco appearance with a
maritime theme as well. For-
tunately, the oyster bar and plano
provide a comfortable, laviting set-
ting becnuse we had to walt more
than half an hour for our reserva-
tion to be honored. Although drinks
were avallable, we were not of-
fered an opportunity to order food
while we waited, This beginning
spolled our flrst impressions, but
after we were {inally seated we ap-
P the ¢lean, modern, black-
and-white table decor and the fresh
flowers on the tables. Considerable
care and attention have been pald
to the physical setting, and the
nicely dressed dinner erowd also
adids to the atmosphere. Nonethe-
less, a 35-minute delay in seating
our party (and others) is not ac-
ceptable, General Atmosphere —
15 points mazimum. Points
awarded — 11,

We had a delightful waltress who
was as pteasant and cheerful as she
could be. If only the service had
been as professional as It was in-
formal and friendly. The kitchen
was slow, and the busing was une-
ven. We walted almost a half an
hour from the time we were seated
untll bread and appetizers arrived.
At least we were really hungry by
then. Our waitress seemed to have

many tables to serve, but she was
really trying hard to please us. In
the end, though, three hours for
dinner was too long ~- for us and
for other tables scated when we
were. Service — 15 points maxi-
mum. Points awagrded — 9.

Each of the appetizers we tried
was unustal and deliclous. The
gourmct pizza du jour ($7.95),
topped with scafoods, blended new
tastes in a more traditional dish. It
was not heavy, and wo enjoyed it
thoroughly. The ground scafood
sausage with sauce moutarde over
pasta $4.95) also combined Mavors
in an appealing way. The sausage
was tangy, especially with the
mustard sauce, and the pasta was
fresh, The assortment of breads
was far better than average, and
the drinks were strong and reason-
ably priced. Drinks, Appetizers
and Bread — 10 points maxi-
mum. Points awarded — 10.

An attractively presented salad
is Included with the meal, and it
featured a good variety of vegeta-
bles, Including tomatoes, cu-
cumbers, mustirooms, alfalfa,
onlons and more, Dressing I3
served on the slde so that it is diffi-
cult to toss and blend it with the
salad. Everything was fresh and
cold, includlng the fork, Salad — 5
points maximum, Points
oewarded — .

Sebastian’s experience falls short

a counting for taste

D. Gustibus

After a good beginning, we were
antlelpating our entrees. They did
not measure up to our hopes, even
though each of the dishcs was very
altractlvely presented. The sword-
flsh ($14.95) was an unusually thick
steak, it had a strong taste unllke
the swordlish we had eaten before.
White the accompanying potatoes
were good, the vegetables were
only lukewarm. The harbcqncd.y‘e‘b

the belter. The whitc chocolate
mousse with raspberry sauce
($4.50) was just wonderful, light
and dellcate. The flaver was per-
fect, and we noticed a nearby
up order a sccond serving for
its table after the [rstione was
gone, The carrot cake ($3:50), how-
ever, was ordinary. It:was not as
rich In flavor as semé.olhers we
have had. Dessert —710° points
Points

low fin tuna ($12.50) was
pecullar, 1t tasted more like beef
than fish, and there was no evl-
dence of the sauce that it was sup-
posed to have been cooked with.
Best of the entrees was a daily spe-
clal, poulet notre chef ($14.95), a
delicious chicken served In pastry.
Again, cold vegetables detracted
from (he dish. Finally, the melange
of fresh seafood ($15.50) provided
tots of scafood and was presented
Imaginatively, but it had a bland
taste. Entree, Vegetables ond
Garnishes — 30 points mazi-
mum. Points awarded — 18

The desserts were a change for

We experlenced godd-and bad
during our three hours aiid 20 min-
utes at the restaurant, but over-all
$58 per couple with tip :was too
much consldering the amount of
negatlves we found. Price/Value
— 15 points maximum. Points
awarded — 11. o

A Countlng for Taite — 100
points maximum. Tatal polnts
awarded 71. Considering the moo-
ey and care that has.gone into
Scbastlan’s, It is too bid that the
dinlng experfence falls short.

A major broadcasting event
takes place on CKLW FM 94
starting Thursday morning
a eisht oclock

interviews with the stars who made it all happen.
You'll hear Elvis, the Beatles, the Stones and all your
Motown favorites!

So join us for the good times starting Thursday,
November 27 from 8 am till 9 pm. And stay with Ao & Tive.

t's the all new 1986 Edition History of Rock and CKLW FM 94 cvery day, same time, until Sunday
Roll! We'll be fedturing 52 hours of Rock and Roll  evening at 9 o'clock. .
history, including the greatest hits of all time and

ok ok kW

The History of Rock and Roll on CKLW FM 94 is -

Crowleys, Windsor
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The.qrentest hits o' wl time




