Santa—Cruz W|nes—are—unlque—Pretzelsadd

Unlque a
marine (nfluence and the elevations
of the Santa Cruz Mountains com-
bine. to yield distinetive wines not
duplllcaled In other Callfornla wine
regl

Although virtvally all winegrow-
ing in the Santa Cruz Mountains
ceased with Prohibltion, there were
& few local vintners who continued
to belleve in the future of the reglon.
Twe among them were brothers
Phliip and John Bargetto, emigrees

-, focus on wine

=Y Eleanor and
+ A Ray Heald

TENDING MOUNTAIN vineyards
ts difflcult work and a Jabor of love.
By the late 1970s, the Bargettos real-

from the
winegrowing reglon of the Picdmont
in Italy.

Because of thelr understanding of
the qualily of grapes grown fn the
.Santa Cruz Mountains, they decided
to cstablish a winery in the reglon, In
1933, at the end of Pr B;

fzed the grape supply had
so diminlshed that they had to source
grapes outside the region. However,
by the mld-1980s, new vincyards
came into production and the winery
returncd (o its roots with the produc-
_Ei‘nn of wines with the Santa Cruz

4
the mld-1940s, Amerlean wine con-,
sumers had become more
knowledgeahle about wine. Conse-
quently, En 1946, John Baragetto
launched a-mafor winery expansion
whlch was to become the winery's
maln storage cellar. It is still used
today. .

The Bargetto famtly winemaking
traditions continued with John's son
Lawrence, after whom the wincry Is
named. Through the mld-1960s, the
winery was able to produce all its
wine from Santa Cruz Mountain
vineyards.

Today, the Lawrence J. Bargetto
Winery continues to be owned and
operaied by the Bargette Family.
Limited annual production enables
the winery to produce vineyard-des.
Igrated wines from the unlgue Santa
Cruz Mountain and other select viti-
cultural areas.

Wine selections from Bargetto fal)
into three tlers. In the lowest tler,
with pricing about $7, are sauvignon
blanc and cabernet sauvignon with a
California appellation. Priced mid-
range, about $11, are chardonnay
and carbernel sauvignon with 2

new producis

“Cypress” designatlon. These wines
are produced from grapes grown In
Cali!omla s Central Coast.

Bargcuo: super-premivm offer-
ings bear the Santa Cruz Mountain
designatlon and carry a price tag
around $20 for chardonnay, cabernct
sauvignen and plnat nelr. “It’s Bar-
getto’s aim to make clegant wines
from mauntain-grown frult,” John
Bargetto states. “Without special
care, mountain grapes can end up as

a clumsy, angular pour. We're look- -

ing for a gencrous palate impression
from well-extracted fruit. We want
the winc to come across rich,
finesseful and ageable.”

Flavorful fruit wines. constitute
about 1§ percent of Bargetto’s pro-
ductlon under the Chaucer's label.
Among these, the Plum Wine ($9.75}
is fragrant and dellcious. Serve It
chilled after dinner. The method of
producing this wine from Santa Rosa
plums has _not changed from the

® SNACK CRACKER

Munch "ems, a new snack cracker
from the Keebler Co., are baked, not
fried, and are cholesterol-free. They
are avallable in Origina), Cheddar
and Sour Cream & Onion favors,
They are packaged in 7-ounce boxes.

® STICKIT

Up to now “The Origlnal Stick It,"
a doughnut with a handle, has been
sold only at the Chalmers Bakery in
Detroit. The bakery has 18 vaticties
of the hot llem avallable, Jim
Kowalew of Chalmers Bakery re-
cently signed a contract wlith the
Palace of Auburn Hills, to have the
product sold at the New Pine Knob
near Clarkston. .

On vacation

Betsy Brethen Is on vacation.
Her column, “Family-Tested
Winner Dinner,” will return In
September,

Yes! Thave read at least:

22 newspaper articles

need to buy, along with the price of each.
will need 1o take on your shopping trip.

@ TRY SCHMUSHINS

Gayle's Chocolates tn Birmingham
and Royal Oak ls featuring a treat
called "“Schmushins,” made using the
shop’s “screw machine,” Each day

r
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NEED TO LOSE WEIGHT?
| TRIED EVERVTHING? |

there Is a different Schmush, with
fce cream or yogurt and other treats.
Alse, you can select your awn treats,
ranging from chocolate coffee beans
to any Gayle's Trutfle,

=

You are Invited to an introductory meeting to
learn about a proven plan to lose welght.

*No
» No Shakea

!
]
1
l #* Proven Plan .
1
]
1

N d

St

- e P

=, DPhwing =
-t

Lo e

You’re the Chef

4 Pretend you are in charge of the family dinner one night this week. You
y are only allowed to prepare foods you can fird in the grocery adventisements.
Use as many ads as you need to in order to plan a menu that you like,

Write your menu on a picee of paper, then make o shopping list of all the foods you will
“Total your purchases w0 see how much money you

e hope you enjoyed this. Dhon't faeget 1 complese the €nirs furm below as soon s 3o have met It eequirements of the challenge.

Family Reading Challenge 1991 Entry Form

< 2 voks

Spmatune b young reader

to Read Laboratory for the young seadet’s schox

St ot adah

Please register me for the Sepl. 6 drawmg obawards The grand pose this sear sall be an IBM Wnung
nd swn IBNUTC for his or her fanuly. Other anards wall
nchude Revsmd Kt and prppens and shiris, World Book ency clopedian, books, bicyeles and more!

,— JULY 18th at 7:30
Z°Call 344-9590 to Reserve a Seat

HEALTH USA

43000 Nino Mite - Corner of Novi Rd._l
—— v —— — —

A 2 magasne articles
and discussed thetn with my pareotisi, puatdean or other adull.

Family Reading Challenge 1991

WINESELECHONS
OF THE WEEK

1989 Bargetto Cypress Chbar-
doenay ($11) offers lemony and
citrus impresslons In the aroma
and on the palate. Vanilla accents
add an attractive touch. This
(ruity, crisp, light and appealing
chardonnay Is perfcct for
summertime drinking with
scafood salads.

1988 Bargetto Santa Cru:z
Mountaln Chardonnay ($20)
makes a bold statement and is a
perfect accompanlment for lob-
ster with drawn butter. Concen-
trated and extracted with depth-
{ul flavors, Its creamy style will
match well with any buttery
sauce preparation for- seafood.
We like this wine because it is blg.
and rich without being overoaked.

original created by John's father
Lawrence.

1T IS PRODUCEDR utillzing whole
fruit without the addition of artifi-
ctal flavorings, concentrates or col-
orings. Although exhibiting a rich-
ness similar to a flne lqueur, this
specialty dessert-style wine is not
fortified and contains only 10 per-

- cent alcohol.

Like most unfortified fruit wines,
it should be consumed shortly after
purchase to enjoy Its natural, rich
fruit flavor.

Mother & Daughter
cnmhmed 130 Ibs.

Mother
“Helen"

Our wmgm loss has
changad our lives. We
novor would have been
ablo to da it wilhout the
gnnonco undarstanding &

alp of M.D. Diet Contro!
Thanks M.D,

...Liz & Helen Brewster

Mnr\dly July 15, 1691 OLE

twist to party

See Larry Jones' column Taste
Buds, Page 1B.

MOMMA'S HOMEMADE PRETZLS

1 package (1 scant tablespoon) dry
acllve yeast

2 teaspoons sugar

3%-4 cups flour

1% teaspoons salt

1 tablespoons vegetable of)

1 egg white, beaten with l table-
spoon milk

Coarse salt or poppy, sesame or
caraway sceds for lopplog

Place % cup lukewarm water in a
bowl and sprinkle yeast and sugar
over it. Stir to dissolve and allow the
yeast to stand until bubbly, about 10
minutes. |

In a large bowl, combine 3% cups
flour and salt. Add 1 cup lukewarm

lightly floured board and knead unti)

It is smooth and clastic, adding the
flour if Y.

Preheat oven 1o 425 degrees,

Lightly oil 2 heavy baking sheets.
divide the dough into 24 pleces and
roll each piece Into a Jong strip.
Shape Into pretzels by crossing the
ends to make a loop, then bringing
the ends siralght back and pressing
them against the top of the loop.

Place pretzels on baking sheets. For
chewy pretzels, cover Jooscly with a -
towel and allow to rest in a warm -
place till puify, about 15 minutes. :

For crunchier pretzels, bake imme-

. diately.

Lightly brush pretzels with egg
white/milk mixture, trying not (o

drip in the baking shect. Sprinkle .

each with salt or sceds and then pop
into the oven until lightly colored,

water, oil and yeast mixture. Stir to  about 1520 minutes. Makes 21
combine. Turn the dough onto a ° pretaels,
—
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clarification

® WHALE-INN FARMS
An_incorrect phone number was

given, tn the July 8 issue, for the U-

pick operation for summer and fall

lose a

Hours: Mon , Wod
&Fn 9amio 7pm
+Tues. & Thurs
Bam to 6 pm

*Sat 9amto 3
MA

ICR BREDI?‘“
CARDS ACCEPTED

raspberries at Whale-Inn Farms, 830
Moore Road, near Milford. The cor-
rect phone number s 685-2459.

CLAIR SHORES
SOJTNFIELD .
RTHVILLE
UTHGATE
LALING HEIGHTS
RE| .

R
WESTLAND 563-2356
“E3chive of Megical St Up & Suppemerss

12-1b.
A\IG.

CHARGE

U.S.D.A. CHOICE BEEF
WHOLE BONELESS

NEW YORK STRIPS

5399

35243 GI‘CIII(I River « Farmington

. In the Drokeshire Ploxa across from Bob Soks » PHONE 342-2160

FARM FRESH
BONE-IN

CHICKEN
BREASTS

49

BAR-B-Q PORK
SPARE RIBS

FRESH MEATY

BRISKET REMOGVED

Nawie: [ S - —— _—
S Seafood " curenrs th-
O+ R —c CHIPS | QUROWN
STUFFED
Bite ot Birtl: My oewspaper = PREVIOUSLY FROZEN b ROAS'I’ING
- - . HALIBUT STEAKS pac CHICKENS ",_

Family Reading Challenge 1991 rules:
1. You sust be 5-12 years ofd to enter. Only one catry et child,

<LIMIT 3 PLEASE
EDNESDAY, 7/10 ONLY

STUFFED WITH OUR OWN HOME MADE
SEASONED SAGE DRESSING.

2. Printcleanty or type the infonmation on the entry form FRESH SKINLESS
3. Lintries must be sipned by you and an adull and postmarked by Aug. 19, The drawing will be held BONELESS US.D.A. CHOICE BEEF
Sept. 6, 1991, Winners will b nobfied by mil CHICKEN BREASTS| BONELESS TOP s
4. Void where prohibited by law or where restricted. Al federl, state and loval rules and regulanons Ib. SIRLOIN STEAXS
apply. No purchase 1s necessay. LARCE SHRIMP 2§
Questlons? Call READAmerica, (304) R76-0504. IN-THE-SHELL . munn aa THURSDAY, 7711 ONLY zg{':él‘x!és BREADED s ‘9
THE BEYTER MADE| BREAST FILLETS 2
, FRESH OVSTERS 51 POTATO
Ghgerver & Ecrentric IN-THESHELL...... CHIPS [ usoamspecreo “mf
NEWSPAPERS FOLEY'S 5299 v 8 SIRLOIN-TIPS 1
FISH PIECES ...... Y BACS CUT INTD ROASTS
STEAKS FREE OF c«AacE.

Return to: Reading Challenge, Observee & Focentric Newspapen, P.O. Hox 2428, Livonla, Ml (leloi}ﬂ
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