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Sequoia Grove showcases chardonnay

--Sequola_Grove Vineyards is just
north of Robert Mondavl Vineyards
andiCakebread Cellars along High-
way 29 in Napa Valley.

Untl the 1987 crush, the wingry
was housed In a remodeled, century-
old barn, sestled among a small
stand of towering sequola trees.

" 1n the early 1970s, owner Jim Al-
len had been looking for a place to
grow.grapes and

"He Consldered Virginla and partlc-
ipated in a grape growing feasibllity
study 'in New Mexlico. Making wine
" in New Mexico became a reality, but
+ with grapes }h!ppcd from Callfornla.

. For four years, the winery func-

, tioned ia the Allen famlly kitchen,
where Allen produced Caltfornla ca-
bemet sauvignon, chardonnay and
zinfandel,

- .

b FINALLY, ‘ALLEN and his wile,
: Barbara; declded to be practical and
ydaye to. Californix .o centinue
tnemakidg’ near a’ reliable grape
ree.

Sf.‘quala Grove grows 25 acres of
B {chardonnay, cabernet sau-
- vignon, merlot and cabernet franc)

wine. ... —_—

A 21-da;

& Ray Heald

Yy d as
given the wine complexity with a

dellcate finlsh,

“AGING CABERNET in small oak )
cooperage allows the wine to extract
:D:;’d tannins that make. the finish

ard.

WINE SELECTIONS
OF THE WEEK

Sequola. Grove Vineyards spe-
clalizes In only two varietals,
chardonnay and cabernet sauvig-
non. These super-premium wines
are either estate bottled or appel-
lation designated, and reflect the
hand-crafting of winemaker/
owner Jim Allen. The follewlng
are current relcases avallable in
this market: 1988 Carneres Char-
donnay, ($19); 1988 Estate-Bot-
tled - Chardonoay, ($22); 1987
Napa Cabernet Sauviguon, ($20);
and 1387 Estate-Bottled Cabernet
Sauvignou, ($27), -

“1-also want-the wines to age well.—

C A
tion Is avolded."

« SEQUOIA GROVE'S Camneros ap-
petlation designated chardonnays
are intentionally crisper and frultier
with carlicr approachablllty.

Acids are higher due to the Car-
neres climatlc Influence, and the
wine as a whole is tight-knit with up-
front fruit and a crisp finish — a
perfect to shellfish. .

* g fors , all
Sequola Grove cabernet spends the

“firstsix” lo”elght“months~in~ large,— 1

neutral oak upright tanks.

“After this, the wine Is aged fur-
ther In small cooperage of which
only 10 percent Is new oak.”

SINCE ALLEN was wearing the
hats of winemaker, CEO and mar-
keting director at Sequota Grove, it
became necessary to search for a
wine merketing company.

“Qur efforts Jed us to Kobrand, a

“Monstrous wines arc not my fa-
vorites.”

TO AVOID a big, tannlc style, Al-
Ien applies his winemaking tools to
the Napa-designated cabernet sau-
vignons to keep them immediately
supple_an complex.

»ery, Wines from this parcel are es-

tata bottled.
.‘.&)Othei grapes used to make the
Nings that have attracted an enthusl-
+\astic fotlowing are bought. The char-
~goonay 1s sourced (rom the Carmeros
‘,’.zneglnp ‘and the cabernet from Napa

«{Valley:

N

.. BRUSHETTA
j}eplrl;zled from the recently pub-

flnary Collection, August 1991, Cran-
brook House and Gardens Auxillary
$19.95.

“"1" Joal crusty sourdough French

: bread, nnaliced

¢ Y to % cup virgin olive oll

! 5-6large garlic gloves, pecled

. 5-6 medlom size ripe tomatoes,

; sliced % lock thick

. 201arge [resh basi) leaves

Preheat broller or barbecue grill,

In the-vineyard surrounding the win="

-llshed, Cranbrook Reflections, A.Cu-_

Sequola Grove estate-bottled char-
donnays are made In a Montrachet
siyle from 35-ycar-old vines. They
arc complex, layered and structured
with oak nuances.

"I want a classic, old-world char-
donnuy,” Allen said. “It's Important
1o me that the Sequola Grove style
showcase regional charm,

with olive oll. Rub cach slice with a
garlic clave, top with tomato slice

They finlsh with delicacy and depth,

“Estate wines, deserving a scpa-
rate bottling should be unique.”

Sequola Grove Estate Cabernet
Sauvignon is consclously made as a
Bordeaux blend (90 percent cabernct
sauvignon blended with 10 percent
cabernet franc, merlot and petit ver-
dot).

while wine mustard or fresh herb
mustard
In a blender or In

and a basil leal. Serve

_Continue repeating the process untll

all ingredients are used. Serves 8-10.

Cranbrook Reflectlons, A Culinary
Collection Is avallable at some loca)
bookstores and by mall: $19.95 plus
80 cents tax plus $3.50 postage and
handling, Cranbrook Rellectlons, 380
Lone Pine Road Box 801, Bloomtleld
Hills, Michigan 48303-0801.

BASIC VINAIGRETTE DRESSING
¥ cup extra virgin olive oil
2 tablespoons red wine or cham-

- Slice several pleces of bread (%-Inch  pagne vincgar

. thick) and toast both sides. Remove,  salt to taste

* brush one side of cach slice liberally  freshly ground black pepper to taste
~ 1% to2 quallty

Onivacation

K B'y Brethen 'is on vacation.
Heér)icolumn, * “Family-Tested
Winner Dinner,” will return in
September. .

Mix
-a ahnker?nr. Shake or blend just be- — small Nicols ollyes ___

fore lossing.

INSALTA DI MOZZARELLA
4 red peppers, cored, secded and
roasted
34 1b. fresh moxzarelln cheese, cut ln
slices Y to Y-loches (available In
Itallan markets and gourmet shops)
1 small bead bibb Jettuce

Dressing:
6 tablespoons extra virgin alive o}

. 2 tablespoons lemon fulce

1 % tablespoons fresh, sulpped basll
leaves .
1 teaspoon anchovy paste

D R TN 1 L S I C N TS U R Uy

. CHICKEN
OF THE SEA

CHUNK LIGHT
TUNA

- IN WATER ONLY -

614-02. .
. CANS

sLIMIT 4 PLEASE®

FORMERLY
STOCKRERS
MARKET

35243 Grand River ¢ Farmington

in the Drakeshire Plaza across from Bob Saks » Phone 432-2160
OPEN MON.-SAT. 9

DAY 10-5

U.S.D.A. CHOICE
WHOLE

d group of p.
which had been looking for an in-
vestment opportunity in Californla
for 10 years. .
“Now, they not only market
Sequoia Grove wines, but bave be-
come limited partners in the win:

Tn_hindsight, 1t may now be sald

that Kobrand found an established™

winery with an outstanding product,
but one that lacked the finances
peeded to market it .
The Infusion of Kobrand's capltal
allowed the Allens to bulld a new
winery behind the century-old barn
- the flrst in Napa Valley to havea
below-ground barrel-aging cellar.

Olive oil adds zest to bread and salads

cracked black pepper
salt, to taste
Garnlsh: Watercress leaves, 12-16

Family cookbooks
are their specialty

See Larry Janes' column

Taste Buds, Page 1B

These companles apeciallze In
publishing famliy or erganizational

check the back pages of family ser-

cookbooks,_For _other._sources,

price chart, payment policy, mar-
ketlng ldeas and deadlines. .

® Funderaft Pobllshlog, 410
Highway 72 West, Collierville,
‘Tenn, 38017 (phone, 1-800-3517822),
Brochure provides informatlon
about cover o%jans, payment poll-

eas

vice to
compartsan shop before declding.

# Cookbook Puobllshers, 2101
Kansas City Road, P.0. Box 1260,
Olathe, Kan. 66081 (phone, 1-800-
227-7282). Their Introductory pack-
ct includes a variety of [ront cover

,and divider sections, how-to steps,

cy,. Clrevlntion Services Inc., P.O.
Box 7308 -Indian Creek Station,
Leawood, Kan, 66207 (phone, 1-913-
491-6300). Introductory packet in-
cludes how-lo Information, covers
and dividers, .marketlng letters,
prices and payment plans.

S ——
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new productls

® GREEK FOODS

Pcloponnese has added four prod-
ucts to its line of farm-grown Greek
foods_and -wlnes:Savory_Eggplant
Meze, Ladolemono (Lemon Caper)

Dresslng, Country Olive Mix and

Glykadi Vinegar.,

Savory Eggplant Meze is a vegeta-
ble mixture that can be stuffed into
plta pockets or served on crusty
bread.

1t can also be used as a topplng for
baked fish, pasta and plma, or
served as a slde dish with grilled
meats or pouitry. It Is packaged in a
T¥%-ounce jar.

Ladolemona (Lemon Caper) Dress-
ing 18 a classlc Greek dressing made
with olive ofl, wild capers, garlic and
lemnon Julce. It is available In a 12-
ounce bottle.

@ ICE CREAM

New from Haagen-Dazs: Cofice
Toffee Crunch Ice Cream and Cook-
ies & Cream Iee Cream.

Colfec Toffee Crunch Ice Cream is
studded wlth picces of all-natural
totfee. Cookles & Cream Is a blend of
vanllla lce cream and chocolate
wafer cookles. Both products are
avallable in plnts (suggested retail
price: $2.68).

To prepare peppers, coat the quar-
ters with ofl. Place them skin side up
on a cookle sheet and roast under a
broller untll skins are browned. Re-
move peppers to a small brown pa-
per bag, close Ughtly, allow to set §
minutes. Remove peel using a paring
knife, cut Into 1-inch strips and refri-
gerate. Mix dressing In a far or a
blender. At serving tme arvange let-
tuce lcaves on Indlvidual salad
plates. Arrange pepper slices alter-
nately with stlces of cheese. Dribble
dressing over ecach Garnlsh with
watercress leaves and small Nicolse
olives. Serves 4.

" COUNTRY OLIVE Mix is a blend
of five distinct olive varicties
packed In a delicate brine Mavored
with wild oregano and elive oil,

This product can be  combined
with lemon peel, garlle, chili flakes
or herbs for hors d'ocuvres, or used
as a garnlsh for soups, sandwiches
and hot entrees. It is available in a
7% -ounce far,

Glykadl Vinegar, which means
“sweet vinegar,” can be drlzzled
over roasied onlons or tomatoes,
pear and walnut salad, or any sweet-

" and-sour reclpe. It Is packed In a

Leave a

clean trail.

country-style, half-llter glass bottle.

These products are avallable by
mall.

{For a catalog, write to: Pelo-
ponnese, 2227 Poplar St., Oakland,
Calif: 94607.)
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NEW YORK STRIPS
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LOBSTER MANIA!
Tuesday & Wednesday
5.00 p.m. - *til we're oot
1 Ib. WHOLE UVE
MAINE LOBSTERS

and
ALL THE FIXINM'S!

*11.95

2nd Lobster $9.95'
to Sharing
21 5. OPDYKE
AUBURN HILLS, Ml
{318} 832-7744
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To Our Valued Customers:

We take special orders on any food items that
are available. If it is available we will get it!
Please call us at 442-2160. We specialize in
custom meat orders, If you need any special cut
or an extra thick cut of meat, please call ahead
and we will have it ready for you!

Service With A Smile!

FARM FRESH
WHOLE FRYING

- s

13-1h. s 3 8 8
AVG. )
1b.

SLICED FREE OF CHARGE.
WE WILL GLADLY FREEZER WRAP.
FOR 10¢ A POUND EXTRA. «LIMIT 4 PLEASE»

LS. CHOICE
HOLE PEELED
ILET MIGNOR

{BEEF TENDERLOIN)

470 510,
AvG.

S

SUCED
FALE
14-02. CAN

3} $99

LIMIT 3 WITH

U.S. NO. “3* -

IDAHO
POTATOES

HOMEMADE KABOBS!

$388
b,
T

MARINATED
TURKEY OR
CHICKEN

HOFFMAN
HARD
SALAMI

ESDAY, 8/6 SPECIAL ONL
SH

D
Tuce M

ST 2 HEADS PLEASE

— IN OUR DELI DEPT. —

IN.STORE COUPO!
CROSSE POINTE
CHEESE

CAKE 5699

REGULAR ¥2.99 » SAVE 11.00

EDNESDAY, 8/7 SPECIAL ONLY!

THURSDAY, 8/8 SPECIAL ONLY!
FRESH

SLIMIT 3.lly, PLEASE




