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R Scparmed by a range of hills, the
-+ American Vitlcultural Area known
“as Dry Creek Valley runs parallel to
: Alexander Valley in northern Sono-
+ma County. The northern end is
arm, and lacking a river influence,
t Is an ideal region for growing zin-
ande) and cabernet sauvignon with
ipe berry flavors and melony sau-
lgnon blane.

The fertile, well-dralned, valley-
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vignon' exhiblts saft unnln: with a
of ¢assls and black cur-

oor sols, by morning

hclgh tened grassy character.
=1 The Dry Creck Valley benchlands,
ave red solls and less fog influence.
‘This is an area that boasts 100-year-

« -:cabernet sauvignon ecxhibiting at-

Z:tractive herbal, dill and ollve com-

nents.

Doug Nalle, co-owner and

_ - winemaker at Nalle Winery who has

 experience working with

«frult, belicves that the reglon should

< : be divided into north and south.

I+ “It s impossible lo say that Dry

Creek Is best for one varietal over

- :another because the boundaries are

2 too general," he sald. “When identi-

N lylnx best Jocatlons, north versus

- south must be considered, based on

. lemperalurc dlﬂcmncﬁ as well as
:-solland site.”

’Z John Pedroncelll owns the oldest
+producing winery (slnce 1927) in Dry

ere are good sites and poor ones,"
hc explains, “They're not all first
- growthst”
<" .In the warmer, upper end of Dry
¥ Creck Valley, Preston Vineyards Is
- -demonstrating that southern Rhone
.7 vartetals, such as syrah and mourve-
2 dre, are successful.
" "When planted on gravelly soil,
. xyrnh achieves good flavor develop-
+ ment and smoky, earthy, ripe plum
. characters akln to the' northern
. Rhone,” said Lou Preston, owner of
; Preston Vineyards.
“Typlcal Dry Creck zinfandel de-
. velops ripe frult, jammy, raspbe:
; and blackberry flavors and splelness
- {clnnamon, clove, -allspice). It's not
. heavy and tannie, but medlum bo-
. dled with a claret-ike quallty.
. “When grown on well-draincd
benchland, Dry Creek cabernet sau-

Smoking
-adds flavor
to fish, meat

See Larry Janes’ cotumn, Taste
Buds on Taste front.

GARLIC SMOKED SWORDFISH
2 sword(fish steaks
Ya cup butter or margarine
2 lorge cloves garlie, flaely minced
1 tablespoon chopped pnnley or
chives
- 1 pound soaked bardwood chunks
Preparc a covered grill as deslred
< for cooking. Make sure coals are
- white hot and covered with just a lit-
R ;t]e gray ash, Add about 2 cups of the
- drained hardwood to the hot coals,
- cover the grill and allow the wood to
. begin to burn and create a good
:smoke. Meanwhile. combine butter
-or margarine with finely minced
garlic and parsley. Mix weil. When
grill is smoking, place (ish on the
rack about 4-6 inches from hecat
source. Brush lightly with garilc but-
. ter creation and cook, as desired. A
basle Y-Inch swordfish steak wlilt
cook In about 10-15 minlites In a cov-
; ered smoker:

HICKORY SMOKED BURGERS
2 pounds bamburger, made into
~ burgers
1 pound blckory chunks, soaked in’
water, drain

Prepare the grill with coals and
“allow the coals to become while hot
cand covered with just a little grey
-ash. Drain the hickory and add to
:lcoals to begin - smoking. Place

burgers on the grill about 4-6 inches
. . _from heat source. Cook as desired. ,
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<:fog in the sauth, are also well known
Z:for quality sauvignon'blanc with a

-old zInfandel vines and distinguished :
g o “ Creek Vlncynrds In the Dry Creek

(.‘ru:k- Valley- “Even-in- Bordeaux,~

rant frult accompanled by a delicate
herbal, cedary-splce quality.- The
wines are typically round and soft
with medlum body. They are acces-
slble when young and do not requlre
lengthy botile age to be attractive.”
1n 1971, Davld Stare founded Dry

Valley. “The Dry Creck sauvignon
blanc is a very flavorful grape and

roduces a grassy, herbaceous
style,” sald Stare. “The heavy, rich
bottemland soll of the valley floor
encourages vine vigor and a charac-
terlstic herbaceousness.

“When 1 started making sauvignon
blanc from 100 percent Dry Creck
feult, It had a strong varictal charac-
ter that I like in the wine. But this
buslness is market driven, and the
consumer doesn't appreclate that
style as much as I do. Currently, I
blend Dry Creek and Alexander Val-
ey sauyignon blanc to produce a
wine with highlighted mcluny fruit

-and. just the . rlxht touch of vartetal
_herbaceousness.”

Successful Dry Creck chardonnay
is slie dependent. When grown on
gravelly, well-drained  benchland
solls, chardonnay develops a dlstinct,
sage, earthy-dusty character.

According m George Burslek,

WINE SELECTIONS
.OF THE WEEK

1930 Preston Vim:yurds Cuvee
de Fume (§11) Ia 81 percent sau-
vignon blanc and 19 percent sem-
illon. The aroma Is allve with
pear, apple, mineral and barrel
fermentation elements. Fresh flg
and pear flavors enhance a wine
with a cltrisy {Inlsh that's a per-
fect accompaplment for grilled
fish, It’s consistently one of the
best sauvignon blanes frora Dry
Creek Valley.

1988 Dry Creek Vineyards Ca-
bernet Sauvignon ($17) is a clas-
slc representation of a cabernet
from a Dry Creck Valley winery.
Blended with 10 percent cabernet
franc and 4 percent merlot, it
showcases blackberry fruit with
gentle splciness and well-married
oak. This big, bold, rich, ripe ren-
ditlon finishes streamtined and el-

.egant.

winemaker at Ferrarl-Carano,
“When grown on the deep, fertile,
valley floor, Dry Creck chardonnay
can deveIOp the same varietal char-
blane.”

'Jew'ish'
sweet
treats

Sece related story on Taste

Jront,
A busy mother of three, who oper.
ales a buslness out of her home,
Leslie Mlller's cooking phllosophy
is pour everything into a pot and
let It cook.

She tikes foods Lhat are casy to
make, but taste like you've been
fussing over them for hours.

Followlng are frult compote and
noodle kugel, two of her family’s
favorite .Rosh Hashana recipes.
The honey cake recipe is from the
Quaker Oats Kitchen, the carrot
tzimmes Is from the Cullnary Instl-
tute of America.

FRUIT COMPOTE
116 oz. can pitted bing cherries
116 o1. can pineapple chunks
116 oz. can fruit cocktall
116 o can mpricots -
1 cup white raislaz, cooked In wa.
terto fluff themup -
% cup sweet red wine

Combine frult, Including juice in
a baking pan. Bake at 350 F. for 35
to 45 minutes. Chill. Serve cold.

NOODLE KUGEL

1 bag of flnt cgg noodles
1 can crushed ploeapple, draloed

well '
1 cup white or hrnwn ralsing
¥ cupymgar
2 ublupoonl :lnuumon i
3eggs

ka and drain noodjes. In a
bowl, mix egg. cinnamon, sugar,

-add plncapple, raisins, and noodles.

Mix well. Put in a greased 9 x 12

Honey Cake i- a lraditiqml dnurl during Rosh Hashana.

baking dish, sprinkle with cin-
namon. Bake 350 F. for 35 to 45
minutes.
I!ONEY CAKE

1% cups all purpose flour
% wheat germ
34 cup raisins
Y cup sugar
4 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon cinnamon
% cup boney
% cup coffee, cooled
% cup vegetable ot
5 cgg whites, siightly beaten
2 teaspoons grated orange peel
1 cup peeled, chopped apple .
powdered sugar

Heat oven to 350 F. Grease bat-
tom of an 8 or 9-Inch square baking
pam; set aside. Comblne flrst 7
ingredlents. In separate bowl, com-
bine honey. coffee, oll, egg whites
and orange peel; add to dry Ingred-

lents, mixing well. Stir in npple

Pour into prepared pan. “Bake

about 50 minutes cr untlt wooden

pick inserted In center comes out

clean and top is dark brown.

. CARROT TZIMMES - .

2 pounds carrots, peeled and sliced
. Ploch salt

% cup honey

Julee of % lemon

Y cup vegetable oll

Ya cup tlour

Place carrots In a heavy sauce-
pan and add cold water lo cover.
Bring to a simmer and cook untll
carrotirare almost tender. Add
salt, honey and lemon julce;
simmer for 20 minutes,

In another-sauccpan;  heat all.
Add flour and blend. Add carrots
and cooking liquid; simmer, stir-
ring constantly, untll thickened.
Brown lightly under the broller be-
fore serving. Makes 6 servings.
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