Red zinfandel
back in favor

It seems as though this Is as good 2
time as any to announce a reserrecs
tion. It Is actually a bit overdue,

In the early days of the Californla
wline explosion in thee 1970s, one of
the important wines was Zinfandel.
Grown only In Californla, except for
some minor efforts fn Oregon, Its
origins are obscure. But It has been
an amazingly adaptable grape, pro-
ducing wines ihat reflect thelr viti-
cultural orlgins more than most.

Grown in mountalns under condl-
tions of high stress, It can be Intense,
complex and deliclously fruity,
Grown In 2 hot valley it produces
huge amounts of vin ordiraire, It can
be (resh, deep, bright, tannlc, full-
some, simple and clean, depending
on the farmers who grow it and, to a
lesser extent, the nature of its vinlfl-
cation.
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Tour schedules are announced

A new program of summer tours
is being offered at Meadow Brook
Hal), the auto baron home at Oak-

— S——
- wine
[ I £
= " Richard
= Watson

grape’s growing popularity, There
are Grgich Hils and La Jota (though
at $14 and $18 the bottle they are
well beyond what most people ex-
pect Lo pay for a Zinfandel), Buehler
(still producing wines on the hefty
slde), Burgess and Sky.

Below Napa, Ridge Vineyards in
Santa Clara has long been a Zinfan-
del master, produclng several {ssues,
each vintage from different growing
regions throughout the state. Finally,

land L in Hills,
‘The tours continue through Sept. 5.
To enrich the experience of visit.
Ing the historic 100-room manslon
built by the widow of John Dodge,
docents (tralned guldes) are provided
{or all tours Monday through Satur-

day.

Docents outline the history of the
home and its occupants, give de-
scriptions of cach room and its furn-

Operated as a cultural program of
Oakland University, Meadow Brook
Hall is sustained and preserved
through proceeds from tours, confer-
ences and seminars, special events,

as well as Indlvidual and corporate &

contributions. No public funds are
allotted for the hall’s support.

isitors also may take advantage
of two other features of the summer
tour program — Knole Cottage and
the Summer Tea Room.

KNOLE COTTAGE is a six-room
a

ishings, and answer gu
may have thraughout the tour,
Formerly, docents were avallable
only by advance reservation for
groups of 20 or more. No reserva-
tions are needed for the new sum-
mer lours, and there Is no Increase in
admisslon for this service. Sunday
tours are informal, without docents,

(more
smatl mansion) which is open (o the
public during Meadow Brook Hall

All fixtures and equipment are in
working order throughout the two
bedrooms, bathroom, living room,
dining room and kitchen, which was
the first all-electric kilchen In Michi-

an.

All other days the hall opens at 10
a.m. and closes at 5 p.m, Last tour
will be 3:45 p.m. all days.

‘The tearoom is open for full lunch-
cons and light refreshments Monday
through Friday, 11:30 a.m. to 3 pm.
Settlngs vary from the exquisitely
formal Christopher Wren Dining
Room to the more casual Wilson
Room or the relaxed atmosphere of

the Garden Court Room.

On Sundays, an elaborate buffet
dinner is avaltable in the Christopher
Wren Room. No reservations are
taken,

Tour admlsslon is §4 genera! ad-
misslon, $3 for senlor citizens over
64 and $2 for children under 18,
Parking is free, and there is no
charge to tour the landscaped
grounds and gardens.

The hall is on the east campus of
Oakland Unlversity, with entrance
on Adams Road south of Walton
Boulevard. For further information,
call 370-3140,

tour hours, weather
Buiit for the llttle Dodge helress to
help her learn housekeeping skills,
the playhouse contalns the same fine
quallty workmanship and furnish-
ings found in Meadow Brook Hall,
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And they made a lot of money dolng G d is for smart people C i
so. The populatlty of that wine is ar en Every Monday in Street Scena
now legendary, of course. Its con-
sumptlon kept a great many Zinfan- 3
del plants [n the soll that otherwlse 59rv/ng the Finest in
would have been budded over to . . . s
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0 our {avor. Reviews of recent vin- .
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and the wines can be used to accom- Open 7 days a Week *
pany food: full of grace, charm and o
the distinctive fruit of berries and Mon.-Thurs. 11 AM-10 PM « Friday 11 AM-11 PM i
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than others, some cost as much as :i:
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and others should be drunk now.

hose from Sonoma are, with
some natable exceptions, the superi-
or lot. In part, they are from winer-
les that were not around when the
ecarlier monsters were made. Excel-
Ient examples from the Valley of the

OR

644-2913 z
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Moon include Richardsen, Lytton
Springs, Bund: Ra-
venswood, Haywood, Preston, Mark
West, Nalle and Hacienda.

Four of these are from around the
city of Sonoma and are neighbors:
Richardson, Gundlach-Bundschu,
Haywood and Ravenswood. The first
two have won major awards of late,
both producing wines of depth and
substance. The Haywood tends to
show more class and finesse.

FROM THE DRY CREEK area of
Sonoma more (o the northwest the
most notable Zinfandel releases
have come from Nalte, A small pro-
ducer (actually made at Quivera by
the winemaker there, Doug Nalle),
we are fortunate to have their 1986
cdition available here. Rich in fruit
and with good acid and structure,
(hls one [s a treasure, well worth its
$9 pricetag.

Napa produces a fair share of fine
Zinfandels as well, though it is not
really prime country for the grape.
From the low foothills at the north-
ern end gf the valley, Storybool

duced an h
selection of selcet Zinfandels (and
that ts all it produces) for nearly a
decade now. Owner Jerry Seps be-
gan In the lean years, held out well
and will now bencfit from the
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PRE-NEW YORK PREMIERE]

experience a major opening.

NEW YORK'S CIRCLE REPERTORY COMPANY
RECKLESS by Craig Lucas tn 25 hyper-ealistic,
breakneck scenes, one of America’s most talented young play-
wrights lures us Inlo the funny, nightmarish world of suburban
housewife Rachel Fitsimmons. Jarred from her safe existence one
Christmas Eve, Rachel embarks on a bumpy, humorous voyage .
from suburbia to sell-discovery. Circle Rep — “The Chief Provider
of New American Plays.” Don't miss this rare opportunlty to

Thursday — Saturday, July 14-16 at 8:00 PM
Saturday and Sunday, July 16 & 17 at 2:00 PM
: lydia Mendelssohn Theatre

# 11am - 3pm

Dine with us at
Southfield’s only
Atrium Garden
Restaurant. Fea-
turing an array of
delicious break-
fast, lunch & din-
ner items plus a
surprisingly sweet
dessert table.

Reservations Recommended

350-2000

Adults *11.95
12 & under *5.95
10% AARP Discount

EMBASSY

28100 Franklin Rd.
Soutnfeld, Michigen




