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California vmtage
‘marks 50th year

Today s a historic day in the Cali-

forniz wine Industry. Oct. 1, 1990, WINE SELECTION

marks officlal release of the 1986
Beaulleu Vineyards Georges de La-
tour Private Reserve Cabernet Sau-
vignon —~ the 50th vintage of a wine
first produced In 1936, It is the origl-
nal Callfornia “private reserve.”

In the youthful Callfornla wine in-
dustry, it is umisual to hear a winery
boasting a 90-year history, or a 50-
year track record for a alngle wine
nyxe but Beaulieu Vineyards can do

"l‘he Georges de Latour Private
Reserve Cabernet Sauvignon Is a
blend of selected cabernet lots from
Beaulieu Vineyards No. 1 and 2,
contends Beaulley Vineyard's presi-
dent Anthony Bell. “Each tank of
fermenting, free-run cabernet (no
preas wine is ever used) Is evaluated
dally, The selected loh then go to

OF THE WEEK

1986 Beaulleu Vineyards
Georges de Latour Private Re.
serve Cabernet Ssavignon ($385).
Intense oak and cedar aromas
with blackberry and cassis,
Depthful, complex and extracted
black ‘cherry and black currant
flavors. Lengthy, balanced finish
with developed fruit and tight,
lean structure, It Is packaged In
six-bottle cases with a spectal
capsule, tapered bottles and a
reproduction of the original 1936
1abel. Unfortunately, 1988 yielded
only one-half normal preduction
80 it wil) be a’chbllenge to find.
But a wise man once sald, “No
paln, no galn.”

hrge redwood tanks to

this, the wine s lightly clarifled and
cold stablized before spending 30
months in a mixture of new to 15-
year-old American oak barrels. The
.tannins are softened with a light egg
white fining and the wine receives
;ma hll,ll year bottle age prior to re-

“w‘e use ouk only as a spice in the
Beaulicu Vineyards Private Re-

serve, ‘explains winemaker Joel -

Alken. “We do not want It to over-
power the wine. The intense concen-

lishing Beaulleu Vineyards, Latour
raised a glass of his 1938 Cabernct
Sauvignon and sald, “This Is the wine
I have been trylng to make all my
life.” That wine, which recelved a

gold' medal and the sweepstakes
award In the 1939 San Francisco
Falr, was named the Georges de La-
'l’nurmf’dvnte Ruerve lnllnwlng his
leal

Flg tree gets new lease onlife

Conlinued from Page 1

THE YEAR 1982 was an unisual

- one for the Soranno family, Mike's

fig trees did not get buried until
Christmas Eve, late by all standards

ly Mike's. He was in the
hospltal, recovering from major,’
ll?:-pthmhnlni surgery, and unable
to attend to the task,

At thelr mother’s request, Mike's
sons and daughter attended to the

chore during holiday festivitics,

“We must have had a mild win-
ter,”" Carmela_ sald, stlll marvellng
that the trees did not freeze.

The trees survived and Mike fully
recovered from his illness, an unusu-

cqeve

al and special year, indeed, for lhn.
Sorannos. LiF
“I plan to bc growing {lgs until the
-day I die,” Mike now says, pmudly
plucking one for the visitor to taste, *"

Recipes from “The Mediterranean
Kitchen" by Joyce Goldstein,

BAKED FIG COMPOTE
12 parple figs
% cup browa sugar
% cup water

GRAND MARNIER SAUCE
% cup heavy cream
3 tablespoons confectloner's s, [ll
% ¢up Grand Marnler
% cup sour cream
% teaspoon clansmon °
% teaspooon ground cloves
Fresh raspberries for garnish

Preheat oven to 350 degrees.
Prick each fig with a fork in a few
places and place them In a single
layer standing on end in a shallow
baking dish. Sprinkle with the sugar
ang pour ovet the water. Bake, bast-
ing often with the Hquid, until puffed
and tender, 25 Lo 35 minutes.

“._ Meanwhlile, preparc the sauce.

‘Whip the cream to soft peaks. Beat
In the sugar and Grand Mariner.
Then fold in the sour cream,

Dust the hot figs with the spices
and serve hot with the pan juices and
sauce. Garnish with raspberries.

3
" CATALANSTYLE - * *
GRILLED QUAIL
WITH FIGS .
8 boneless quall
8 fresh large black or Adriatic figs,
or 16 dried Black Mission figs,

wonked 1 hour in % cup brandy and

-2 dried flgs. There is no need

bot water to cover -

16 grape Iuva, rinsed, patted dry
and stems removed

8 long thin strips pancetta (about 4

onnces,
810 12 small leeks
Salt

) 16 sall rcdpoutou
% cup ollve ail

Freshly grousd peppe
Bchorimllnh(lhonﬂonnmuch)

Stuff each quail with a fresh figor
to
skewer.the quail closed. Wrap each
quall In 2 grape leaves, then again In
a strip of pancetta. The quail can be
stuffed and wrapped well ahead of
. time and refcigerated up {0 1 day.
‘Trim the root end and most ul the
green tops from the leeks, leaving
the root end intact, Split the leeks
down the middle but do not cut en-
tirely through the root cnds. Rinse
the leeks very well In & sink full of
water tp remove any sand. Blanch in
& large pot df simmering salted wa-
ter until tender, 5 to 8 minutes, When
you squecze e the root end, it should
crack @ bit. Refresh ln cold water
and draln well,
Heat oven to 350 degrees. Rub the
potatoes with 2 to 8

a baking
sheet and sprinkle lightly with salt
and pepper. Bake untll tender, about
25 to 35 minutes, Cut in half and set
aside. - .

Let the quall and chorizo warm-to
room temperature. Heat the broller

of grill. Brush the wrapped quail
with ollve oll and sprinkle lightly
with pepper,

Grill the sausage, turning occa-
slonally, 7 to 8 minutes, Grill the
quail, turning as needed, until medi-
um rare (o medium, about 5 min-

utes. Brush the lecks and pomou !
with' oll and grill until 'heated
theough and marked, nbont 2 mln.;
utes each side.

Divide the quall, sausages and
vegetables among 4 serving plates, -

cooking calendar S

Balduck Mountaln R.amb]ers,' Jug-
glers, storytellers, pony rides and a
haunted house. You can wander into
barns and pet sheep, calves, rabhits,
cows and goats. Everyone gets a
chance to mllk one of the three cows,
Plchie grounds.are available in:,
doors and out. Lunch, clder and’
doughnuts may be purchased. Huge
playgrounds for the children are on.
the premises, Grownups may browse,
In the crafts barn where local artists
demonstrate and sell thelr crafts,

® PUMPKIN TiME

Pumpkins are free at Upland Hills
Farm ln Oxford at the Pumpkin Fes-
tival‘any Saturday or Slmdny in Oc-
tobgr from 10 a.m. 105 p.m.

Admission s $6.50 lur adults and
$4.50 for children. For more infor-
mation call 628-1611 from $ a.m. to
5 p.m. Monday-Friday.

At the farm there are horsedrawn
hayrides, farm animals and demon-
strations, Schuteri’s Maglc Show, the
lve musle of Travis Crek and the

® Local news you can uge 9

Men, if you're about to turn 18, it's
time to register with Selective Service
at any U.S. Post Office.

It’s quick. It's easy.
And it's the law.

tratlon, characteristic of the vine-
yards, comes through every year."”

ALTEROUGH MANY Californla
producers Insist on using French cak
barrels for aging ‘cabernet nuvlg-
non, it is mature American oak that
glves the Beaulleu Vineyards Pri-
vate Reserve its delicate cedary sig-
nsture. One of the few truly collecti-
ble California cabernets, the Beay-

u Vineyards Private Reserve is
noted for early approachability as
well as longevlly.
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: ORCHARD-10 1GA
24065 ORCHARD LAKE RD.

Mon. thru Sat. 8-9; Sun, 9-8
We Feature Western Beef
At IGA I Get Attention!

ORCHARD-10 gives you 100% more on all
(cents off) manufacturer’s coupons up to
and Including 50° face value. All coupons
50° or lower will be doubled. Coupons
above 50 will be cashed at face value. Limit
one coupon for any one product. Coupon
plus 100% bonus cannot exceed price of
the item. Other retailer and free coupons
excluded. All cigarette coupons at face
value. This offer in effect now thru Sunday,

with cuttings that have
been selécted, by clonal trials, from

1 GET ATTENTION!

Oct. 7, 1990.
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