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Fetzer wines stand out for quality and value

Founded In 1988, by Bamcy

Fetzer, Fetzer is celebrat-
ing 22 years of cammllmcnl to fine
winemaking. Owned and operated by
11 famlly members, the winery has
experienced  double-digit  growth
rates through the 1970s and 1980s.

The bottlings from this Mendocino
County, Callf,, winery represents
quality and value, and American
wine drinkers are, morc than ever,
saying “yes"” to Fetzer wines.

These wines are avallable every-
where {rom the most prestiglous res-
taurants to the smallest grocery
store In all 50 states, Puerto Rlco
and several forelgn countries. The
Fetzers sce no end In sight to their
phenomenal growth,

“We have been growlng grapes
since 1958, That's an advantage we
have over other wineries,” contends
the winery's CEQ, John Fetzer, “We
also know the best growers, and each
family member knows all the vine-
yard technlques and spends a lot of
time in vineyards.

“Qur bulldings are not fancy, but

Peter Sugar shares a

SALMON SIMPLEX

4 tablespoons butter or ollve oll
4 fresh salmon steaks

Sait and pepper

% pound slleed fresh mushrooms
% cup sour cream

3 teaspoons chopped chives

2 tablespoons dry Madeira wine

Rub four pleces of foil (10 by 12
inches cach}) on 1 side with butter or
oll. Wash and dry salmon stcaks, salt
and pepper both sides, and set 1
steak on cach plece of foil,

Heat the remainlng butter or oll
and saute mushrooms untll they ren-
der their molsture. Ralse heat and
add salt, pepper and Madeira.

Stir mushrooms over high heat un-
1 liquid ts reabsorbed {about I min-
ute). Remove from heat and allow to
cool slightly. Distribute mushreoms
evenly over salmon steaks and seal
foll tightly.

focus on wine

they are very functional, We spend
our maney on equipment, technology
and penople. Only after 15 years did
we fix up the grounds. Other winer-
les bullt elaborate building first.
There [sn't that kind of moncy In this
buslness. We need to be very frugal.

“Qur business grew from nothing.
We Jearned to work hard as children.
1t's casy to get carrled away In this
buslness with a blg llfe-stylg, but we
remember hard times and strug-
gles."

“OUR STAFF is probably % to %
the size of any other winery in our
production rarge,” maintalns Paul

Place on covered grill (or in oven)
preheated to 400 degrees and cook
for 15-18 minutes. If using a grill,
tuen salmion steaks over after 8 min-
utes.

Pieree salmon with a smell
skewer after 15 minutes and with-
draw slowly, When the skewer can
be removed eastly and docs not
““grab," salmon is dane,

In a small saucepan, heat, but do
not boil, sour cream, a pinch of salt
and pepper, and the chives. Plate the
salmon steaks and spoon the sour
cream over each salmen steak and
mushroom mixture,

Serve with buttered noodles {or
rice or orzo) and grilled asparagus
spears.

GRILLED ASPARAGUS SPEARS
1 bunch of asparagus spears

1 clove garlic, finely chopped
% cup olive oll

Dolan, the head of Fetzer's
winemaking team since 1977, "“We
operate on a small winery philoso-
phy. Our equipment Is deslgned
around reacting to the wine as
expedlently as possible during the
harvest period when It could make
or break us,” .

Fetzer currently produces caber-
net sauvignon, chardonnay, chenin
blane, fume blane, gamay beau-
Jolals, gewurztraminer, johannisberg
rlesling, petite syrah, pinot nolr and
zinfandel, with a variety of labels.
Bcl Arbors bcgnn ns a private labcl

WINE SELECTION
OF THE WEEK

1988 Fetzer Vineyards Barrel
Select Chardoanay ($12) show-
cases fresh apple and pear aro-
mas and {lavors with a hint of va-
nilla oaklness. Its rich, toasty oak
characters last In the finlsh and
make an excellent accompani-
ment for gritled chicken breast or
seabass with a Jemon-tarragen
wine sauce.

er-priced wines. The Merlot under
this tabel Is a definlte best buy.

In a mid-price range, Fetzer's
“ranch” (vineyard) wines are top
values. Its first “ranch™ success was
Sundlal Chardonnay ($8.50), first
produced from the family ranch in
1980. Valley Oaks Fume ($7.50) Is
modeled simllarly. Both wines are
light, fruily, easy to drink, and make
perfect nccomp:mlmcnts {or lighter

a secnnd lnbcl hy Fclzur for its low-

“The key to our other wines Is

few favorite recipes

Juice of ¥ lemon
Ground fresh pepper
4 gtrips lean bacon

Wrap 4 Individual bunches (4-5
spears each) of asparagus with a
strip of bacon. Sprinkle with fresh
pepper. Mix ollve ofl, garlic and lem-
on julce and spread over asparagus
bunches.

Grill asparagus bunches, turning
frequently, until done. When the as-
paragus ls easy to plerce with a
skewer or fork but the texture is still
firm, It Is done.

STRAWBERRY MOUSSE
WITi RASPAERRY SAUCE
(4 scrvings)

1% qoarts fresh strawberries

1 pint fresh raspberries

% cup sugar

2.3 tablespoons of Kirsch or Fram-
bolse

1% cups heavy (whipping) cream
"4 cup lemon julee

Mousse: Purce 1 quart of the
strawberries. Add sugar and Iemon
Julce and cook mixture untll reduced
to approximately 1 cup of liquld.
Strain through a small strainer to re-
move berry seeds. Chitl and mix in
Itquor {can be emltted for children's
portlons).

Whip heavy cream and fold 25 Into
cooled berry mixture, belng careful
not to overfold so that volume is re-
tained. Spoon mixture into 4 large,
stemmed glasses or small serving

wls.

Sauce: Puree remalnlng strawher-
ries and raspberries together in the
blender, strain and chlll, Dellop re-
maining whipped cream on individu-
al mousse servings, spoon on sauce
and serve.

Batter-dipped one way to serve artichoke hearts

AP - Even though artichokes are
avaltable nearly year-round, they
are most abundant right now.

Artichokes are eaten with the fln-
gers. Each leaf Is pulled off individu.
ally then pulled theough the teeth,
scraping olf the soft flesh.

Only the “heart” or base remains
after the leaves are removed. This is
the cholce part. But befare it can be
caten, it must be scparated with a
fork from the choke or splny ncedly
growth attached to the base.

These delicious hearts can be eat-
en as is. They are equally delicious
when dlpped in a batter or used as 2n
appetlzer.

Use the quartered cooked hearts
from 4 large artlchokes, Make a
batter by combining 1 large cgg
beaten with 1-3 cups beer or milk, %
teaspoon salt and a dash of pepper.
Stir in % cup biscult mix; stir until
smooth. Dip articheke heart pleces
in batter. Fry until browned, turning
once. Drain on paper towels; serve
hot. Can be made ahead and reheat-
ed. Makes 16,

The followlng recipe Is for lighter

cating. .

o) butitaat paiin
cmnu tor Lunch

ARTICHOKES
WITH LEMON BUTTER
6 large artichokes
Water
% cop butter or margarioe, melted
1% tablespaons lemon jolee
Freshly milled black pepper

Cut off stems and about %-Inch of
the tips of each artichoke. Remove
tough outer leaves and wash cach ar-
tichoke, Tap hard on flat surface to
spread leaves slightly apart, Place
upright In a pot to fit snugly; add
enough water to cover up to about ¥
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to top of artichokes. Cover tightly
and cook for about 45 minutes or un-
tll a leaf pulls out easily. Add more
water if necessary during cooklng.
Mix butter with lemen julce and pep-
per. Serve with warm or cold artl-
chokes, Serves 6.,

© 0&E Classifieds work!

blending,” Dolan says. “We blend
grapes from different caunties and
different vineyards. Each of the
arcas produces a different style of
wine. We use different percentages
from varlous tanks to make what we
think is the best wine.

“It’s really the blending process
more than the winemaklng process.
With whites, we have developed a
system that makes the wines softer
In character and fruit without the
bitter components.”

FETZER'S LARGEST-SELLING
red wine s caberpet sauvignon
($8.50), followed closcly by red zin-
fandel ($7.50), both with a California
appellation. They have intense fruit
aromas and palate flavors. They are
soft and drinkable because they are
processed with a short fermentatlon
on the skins and aged in older bar-
rels.

Concentrating on the two most
popular varicties, chardonnay and
cabernet sauvignon, Fetzer bottles
Barrel Sclect wines priced at $12 per
bottle, The Barrel Select chardonnay
comes {rom vineyards with potenttal
for more intense fruit and complexi-
ties of character which are barrel
fermented.

e

As cabernet souvignon gobs™
through the barrel aging regirde,
certaln wines develop to fit the pro~*
file of a Barrel Sclect releasc, Tie™
1986 Is highlighted by cherry and,
cassis-like {ruit with gentle “clovg,
spiciness and hints of tobacco any
oak. The finisk Is rich, round and’
complex and perfeet for a rosemary.,
accented fitet of beef.

“Barrel aging for 12 months tend,
1o soften our Barrel Select and Re-;
serve wines,” Dolan says, “After six '
months' bottle age, the reds are jus|
abont ready to drink, but many witl,”
age five years or longer.” o

‘The crown jewel of the Fetzer ling *
is the limited production of Reservy
wines, handsomely packaged with':
new, simple, elegant label. We pag.
llcuhrly liked the 1986 Mendocin
Zinfandel, Ricetti Vineyard Zinfan-
del and Petite Syrah. Bottled ngr.-d
for an average of 18 months before!
release, they are value-priced at $14.

The 1985 Reserve Cabernet Sau.””
vignon at $25 s rich with blackber:”*
ry, cassis and oak nuances, rcmlng o
scent of a young red Bordeaux [rom ’
a ripe vintage. It's a big, dynamld
wine with opulent fruit, good struc-,
ture and controlled tannins that will;”
age gracefully.
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While your cooking was
suppased to help you win
someone’s hearl, it may also
help you destioy it

Because a diat that's too
high in fat moy increase the sk
of hearl discase os well os cer-
tain kinds of cancer.

. olow-fat diet contoining lots of

Fortunately. you can hetp
teduce your nsk simply by eating

fruits and vegelables, whole
grain foods, lean meals hsh
pouurva/\d low-tatda

Forafree bookleton how
to reduce he (o) in your did,

call1.800-EAT-LEAN, o
counfed among the thousands ¥

of people evety year who litar-
Qlly eattheit hearls oul

1-800-EAT-LEAN %
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