'87 Bordeaux wines for

Bordeaux Is a ¢ity on the Atlantic
coast of France. It Ls also the region-
al name for France's most renowned
red wines,

Wine connoisseurs are cager to
collect these wines, especially from

great years, Wine drinkers, rather
um collectars, will be happy to
know that 1987 B wines are
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meant for them and the price Is
right.

There are four types of vintages,
said Bruno Prats, awner of Chateau
Cos d' Estournel, a Bordeaux second
growth,

® Those with ripencss and con-
centratlon (1988, '86, '85 and '82) are
the great vintages to cellar.

# Those with rlpeness and low
concentratlon (1976 and 1987) are
lovely wines for early drinking.

® Those that are concentrated
but unripe {1977) are slightly herba-
ceous and acldic.

-« Those with little ripeness er
concentration (1984) are light, yet
require some aging.

{IN 1987, Bordeavx experlenced a
normal growing scason until raln
came carly In October, right in the
middle of harvest.

. Early maturing varleties, such as

merlot and most of the white gra
were picked before the raln. grapes,

Late ripening varietles, such as
cabernet sauvignon and cabernet
franc, were diluted,

The 1987s are well-made wines.
They tend to be light and flaverful
but not as concentrated as those
from vintages boasting a dry har-
vest.

As a result, the wines are not as
heavy or tannic but provide near-
term enjoyment at prices that are
20-25 percent less than the 19865,

1T HAS BEEN our experience that
consclentlous producers, those that
make a severe grape selection, make
good wines even under less-than-lde-
al candltions.

This vintage Is a blessing since
most Americans buy wine, age it in
the car on the way home and drink It
withln a week.

Unfortunately, too many con-
sumers buy wines from the great
vintages, pay more and drink the
wines too early.

A RECENT tasting of 1987 Bor-
deaux illustrated a user-friendly vin-

&,

g"l‘m: *87s are great now and wlli
be for the next five lo six years,”
2aid Madellne Triffen, sommeller at
the London Chop House in Detrolt,

“1 like the dellcious, unrestralned
style, forward frult, youthful bal-
ance and soft tannins. Same wines
are a touch herbaceous, but that will
drop off with another six months'
bottle age.

“These wines are made for drink-
ing, not collecting, They are easy,
balanced and dellclous. What else
can you ask for?

“I will buy these wines for the res-
taurant and pot them on our list for

WINE SELECTION
OF THE WEEK

1987 Chatean Plagnac ($7.75) ls an)
Incredible bargain from the Haut
Medoc, produced from 60 percent
cabernet sauvignon and 40 percent
merlot. It is a Cordler property {as|
are Chateau Gruaud-Larese and
Chateau Talbot In St. Jullen).

Cordler ownership-since 1974 has|
restored this little-known property,)
and the 1987 shaws good Iruit ba).|
ance with pleasant oak nuances. The
chocolaty finlsh Is unjgue and invit
Ing. A delinlte best buy.

a good price. I wilt serve the '87s
whlle walting for the '85s and '863 to
mature, The restaurant trade needed
this vintage. I'm very happy.”
Triffon prefers the Chateau Bey-
chevelle ($27.50), Chateau Cos d'Es-
tournc) ($32) and the Chateau Mar-
gaux ($65). For good value she se-
lects the Chateau Meyney ($14) and
Chatcau Les Ormcs de Pez (§14).

“GO FOR THE wines in the low-
er-middle-price range to drink now,
not to cellar,” sald Richard Vincent,
owner of the Traffie Jam

“This Is classy stuff at a good
price for the sbort term. These wines
are mostly bits with few misses —
Ight and flavorful. I'll sell them at
TJ's by the glass.”

Vincent's favorites Include an ex-
cellent Chateau Lynch-| Bagu (ue) a
fabulously sensual Chatea
slon Haut Brion ($47) and n chowln-
tey Chateay Plagnac ($7.75) that rep-
resents a tremendous value.

“I also liked the Chateau Latour
(§60), but for less than half Its price
I'd buy either the Chateau Plchon-
Longucville Baron {$25) or Chateau
Gruaud-Larose ($26).”

STATUS-SYMBOL VINTAGES
are casy to sell, sald Clavdla Tyagi,
sommelier at the Whitney In Detroit,
but she will be recommending sever-
al of the 1987 Bordeaux to diners,
she sald.

“The wines are pleasant, cnjoy-
able and very vlable Inclusions for
our wine llst.

“I noted a continulng herbal
theme as 1 tasted the wines. That
compenent is attractive whes the
wine is balanced but represents a
flaw when the wine Is out of halance,

“I'm very about these

in Detrott,

wines. ‘Thr.ry are drinking nicely now

and will continue {0 please the pal-
ate for anotber five years.

“Great wines do oot always taste
delicious when young. Someone tast-
ing a young wine from a great vin-
tage will certainly wonder what the
critlcs think is 50 great.

“Except for the first growths,
which are controversial and oot
showing well, the '87s represent an
excellent introduction to crinkable
wines of Bordeaux.”

FOR CURRENT enjoyment, Tya-
gl selects Chateau Talbot ($27.50)
and Chateau Les Ormes de Pex ($14).

Of the [irst growths, Chateau Mar-
gaux ($65) is her favorite, She llkes
the Gruaud-l.ame {$28) for its grace
and structure, The Chateau Ducru-
Beaucaillou (535) ls seductive and
agreeable and the La Mission Haut
Brion ($47) exhiblts an appealing apl-
cy quallty,

“The top wine, in my oplnion, is
the Chatcau Cos D’Estournel ($32),”
Tyagi sald.

“It Is concentrated and complex
with an appealing herbal pote. Cos is
usually backward, but in thls vintage
it s a giving wine with wonderful
up-front frult.”

Saga blue cheese adds to bread, salad recipes

;AP - Bread and salad take on a
new taste with classic Saga blue
cheese.

+ CRUSTY STUFFED BREAD
¥'loaf Itallan or French bread, about
14 [nches long
4 onnees classle Saga bloe cheese,
broken into small pleces
% cup sliced pltted black olives
1 tomato, dlced
1 small red onlon, finely chopped
1 small dlil gherkln, chopped
1 tablespoon ollve ofl

1 tablespoon red-wine vinegar
1 teaspoon crombled aregano

‘With a serrated knife, cut bread in
half lengthwise. Remove soft white
inslde and crumble Into a bow). Stir
In cheese and rematning ingredlents,
Blend well. Pile mixture into bottom
half of bread shell, Replace top.

Place on cookle sheet and brush
with olive oil. Bake in a preheated
350-degree oven for 20-25 minutes or
untll crusty. Cut Into dlagonal slices
to serve. Makes 6 servings.

Note: Bread can also be prepared
as above and served cold, without
baking.

SCANDINAVIAN COBB SALAD

1 head green {eaf lettace, trimmed
apd washed

3 large tomatoes, cut Into wedges

12 slices crisp bacon, broken into 2-
Inch pleces

1% pounds skinless, boneless, chick-
en breasts, cooked and cat Into foli-
enne strips

6 ounces classle Saga blue cheese,
broken Into chunks

6 bard-cooked eggs, sliced

3 ripe avocados, peeled, seeded and
sliced

Dressing:
1 cup olive oll
% cup tarragen vinegar
4 onnces classlc Saga blue cheese,
broken into small pleces
1 teaspoon salt
1 teaspoon paprika
%% teaspooa flues berbs

2 tablespoons chopped chives or
scalllons
Salt and white pepper to taste

Line a platter with lettuce leaves.
Arrange tomato, bacon, chicken,
cheese, egg and avoeado in rows on
top of Iettuce. Cover and chill.

To prepare dressing, place all
ingredlents in blender and whlrl un-
tit well blended. Season to taste with
addltional salt and pepper. Pass the
dressing. Makes 6 servings.

The Crusty Stuffed
Bread can also be
prepared according to
the recipe and served
cold, without heating.
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VETERIMARIAN STRENGTH FLEA BATHS & OIPS

POODLES (TOY, MINIS, STANDARDS)
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‘OUR PET CARE
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All-American Sale
No Money Down. No Payments. No interest
'Til October 12, 19901*
Toro Whool Horse helps you celobrate America's
summor holldays Starling on
ME AL DAY,

whoen you bAYl a Toro Whoﬂl Harsc tractor or riding mower,

yout got All-American financing.* The otfor lasts unill
INDEPENDENCE DAY,
with no monoy down, no payments and no fnterest untll
OLUMBUS DAY!

Buy an ml«Amariun tractor or rding mower during the
All-Amorican Salel Visit your doaler today!
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BOOKCASE SALE!
ALL WOOD
15% OFF
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42x79
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FRoexty
Mon., Tues., Wed. 10.8; Thurs. & Frl. 10-0; 8at. 8-5; Sun, 12-4

* Oak Doors

* Patio Doors

Village Doors

Elegant Styling
And Uncompromised Quality

" In Premium Oak Doors and
Sparkliog Beveled Glass Inserty

* Oak Kitchen Cabinets

[&) PEACHTREE Windows &-Doors
744 Starkweather

Plymouth, MI 48170

453-1660




