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taste buds

chef Larry qan
Janes

Cook with
wine that
tastes good

Having just completed » major
kltchen remodeling, Fwas
shocked at all the junk 1 had
accumulated in my kitchen
cabinets.

Untold crumbled bags filled
with multl-colored herbs and
spices, enough baby jelly jars to
fill a few baskets, and a box filled
wth cooking wine, and half
corked specimens of wine way
past thelr prime.

There is no doudt that the
occasional additlon of wine,
splrits or cordials can give food o
welcome new dimension.
Fortunately, there is but one staid
and true rule that should never be
broken when-cooking with wine'
The wine you choose need nut be
old, rare or expensive, bit at
least good envugh to drink with
retish for its own sake.

TILAT CAN mean only one
thing: Dump { boltles of
“cooking wines” that linger on
supermarket shelves somewhere
between the vinegar and the suy
sauce.

Foan Valley Vinayard's 1989
Chancellor {loft) and Warnor
Vinayard's Brut Champagno
worg selected as "Best ol
Show* rad and white wina in
the Michigan State Fair wine
compatition,

STEPHEN CANTRELL
Statl Photographer
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BY RAY & ELEANOR HEALD

Sparkling with flavor §

NNUALLY, THE wines produced in
Michigan are revlewed by an experi-
enced panel of professional wine tasters.
Wines are awarded medals to be worn as
braggtng rights for the next 12 months.

The annual competltion is sponsored
by the Michlgan State Fnlr and org:u

pized-by—the.

Gold Medal Winners

Leelanau Cefiars Tall Ship Chardonnay - $12.95

St Jutan So'cra Cream Sherry - $12

Fenn Valey Chancellor '83 - $9 49 {*Best of Show’, Rod wine)
¥iamer Brut Champagno - $12 {"Bust of Show", White wing)

teclanay Cevars Johannibetg Riesing loa YWine - $35

“VIGNOLES 1S an interesting wine,”
dent Pavid Bragnanint contends.
with It and are surprised to learn how comparable it is to a

glc buyer of the hybrid grape varicties chambourcie, che-
Tois, cayuga white, dechaunac, marechal foch, chancellor
* noir, seyval blanc, vidal blanc and vignoles.

St. Julian's presis
“People are unfamiliar

fora mm- over 12 ounces, not
only are they far too expensive,
but 1as as a bowl of
pretzels it the corper bar.

frma Rombauer and Marion
Recker, co-authors of “The Joy of
Cooking' offer these tips for
using wine and spirils to cook
with

=’

Council. This year’s competition

ed 112 wines, seven of which received

gold medal awards,

Michigan's grape and wine Industry has existed for more
than a century. Today, Michigan’s 16 wineries and 35 vine- N
vards are located principally along the western edge of the
state, benefiting from the climatic Influences of Lake

Agriculture’s Grape and WInc Induslry

| StJskan Chambaurcin - $350
includ-

Chatead Grand Traversa Johaansberg Riesting kce Wine - $30

we make il off dry.*

hode chand
ul Ann Arbar.

Sharon Mills S\' nery, t lnv only producer specializing in .
£ . west of the city

® Never add so much as to
averbalance or drown out the
characteristic flavor of the food
insel.

ount the wine as part of
given sum total of liquid
ingredients, not as an exira.

® Never raise the heat above a
simmer when cooking foot in
wine. If you aim at mellaw
pesetration, the time to add wine
is ut the onset of cooking
Fortified wines like sherry and
Madivra shuuld be added shorily
before serving,

® Toachieve a pronounced
wine flavor, swirl reduced wine (1
cup boiled down to b« cup) at the
very end of the cooking process

® 1f you are stumped about
what kind of wine to use, the
speeific answer depends on L
hund of food it is combined with

START.YOUR purchasing wigh

& basic dry white and a full
- bdtied réd. For the'recerd., 1

cheeked with momma abovug her
preferences

She veplied that the only wine
she had (0 the house was a chegp
bottle of chinpagne given o
thetn six years ago for their 50t
wedding anmiversary from Uncle
Harey

Persanally. lcans
for some great Laste
from a $4 bottte of Galla Bearty
Ted Rug gundy, 3
$7 bottle of £ Jadat Macon
Vitlages white burgund:

The redt burgundy h.
wunders i Just abaut
with meat from chili and beet
stew to Cog an Via and Gralted
Lamnb Chops. The white burgundy
has made sublle differences while
peaching cgrs or fish, and evenas
a staple in my classie cheese
tondue

IN “THE Complete Book af
Sauces,” author Sallie Y.
Wiltiams suggests that “the
shorler the eouking hite, and the
Jess e sauee 1s yeduced, the
ettt the wine should be ™

She Roes o1 10 state it * Most
praple should ave little of 0o
probleni with cooked sances that
nCarporate wine, since the
“aleortt isgespurateddonbesiig
the rxture, all that will be jeft s
the essence of the wine's tlavor
Make sute the sauce is cooked for
several munutes Lo be sure the
aleohol has evaporated, otherwise
it will Jeave an uppleasant raw
taste

So il the taste of wiie excites
you, wait gntil you see what it can
do for your food. Yep. Fre
enjoyed a BT Ladite with
Chateandnand. but Fean’t wait ta
get that champagae from
mopma, mix with a hittle orange
Juice and enjoy & gorgeous La1)
Sunday motmng wa my deck
seon'

See related recipes inaide.
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Michigan Wineries

Source Michigan Gea

VIN EAHI;Y spring. cool winds from the lake retard bud-

break until the danger of spring frost has passed.

The opposite occurs in late fall'when the prevailing
winds' provide warmth for-the vineyards and ¢xtend ‘ihe---Soma-winters are harsh with little snowfall and spring
frosts have occurred in mid-May and as late as June 10,

Faced with such adversitiey, winter-hardy French-Amer-
ican hybrids were deemed lhc logical cholce for grape cul-
tivars in the late 1960s, St. Julian, Michigan's oldest win-
ery. responded to the hcxghu-ncd period of interest in drier
wines by encouraging growers to make extensive pl:mnngs

growing season.

In sub-zero weather, lake effect snowfall provides natu.

ral insulation for vine roots and trunks.

Demand for wine grapes is exceeding the supply, and
several new vinevards have been planted in the last three

years.

A second pocket of wine cffort is in southeast Michigan.
The Seven Lakes Vineyard is north of Detroit in Fenton.
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Lreelanau Wine Cellars, Ltd.

12683 County Raad 606

Omena 49574, (616) 186-5201

Lade W22 north frem Braverse Cits to (rsens N Omens

Lovnt rura left i Haebos o arad goo up the bl winers o a
he

Lemon Cicak Winery
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IIOWEVER, GRAPES for these sparkling chardonnays
and rieslings come lrom the O1d Mission Peninsula.

Lake Michigan climatic advantages aside, it sull re-
mains a fact that Michigan grape vines, with their late
budbreak, have the disadyantage of a short growing scason

of French-American hybrids in the 1970s.
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Mawby.

bottle.

Since 1978, St. Julian has become the state's largest sin-
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By Keely Wyganlk
stalf wriler

Autumn is the perfect time to tour
Michigan's four wine regions ~ the
Lake Mlchigan Shore. Leelanau
Peninsula, Old Mission Peninsula
and Fennville.

A visit 1o Michigan winerics can
be as short as a day, or as long as a
week, It's up to you. Most wineries
are open for tours and tastings
throughout the vear, but it is wise to
call ahead of ime.

FOR MORE informalion about
Michigan's wineries call {517) 373
1058. Far Michigan travel
information. call 1-800-5432-YES
Here's a sampling of Michigan
wineries.

You don't have te travel w,
north to visit a winery. For an carly
te to mid-October color and winery
tour, visit Seven Lakes Vineyard in
hamey Fenton. Located within
QOakland County, the winery
produces Jimited quantities of
premium, well-crafed whit

Seven Lakes s a "bonded” estate
winery which means they grow all of
their own wine grapes on 96 acres of
their own land

Winery hours
V:cdrmaav. ma urday. noon to 6

gl rward style of Seyval blanc 1s our
ino—Wecall it Paw Paw Piesporter breause
.
St.. Jullan has heen the leader io the production of red
wine from the chambourein grape. “A gold meda) award
- for St. Julian's 1989 Chambourcin'is a satisfying reward
tor several years of plongering effort,” Braganini said.
Half of the production at L. Mawby Winery in Sultons
Bay Is vignoles. "My goal is 10 make the best barrel.fer.
said owner winemaker Larry
BECAUSE 01? limited chardonnay plantings, St' Julan
was able to releasc only 80 cases of 1989 charduinay
Crapes were purchased at the premium price of $1,500 per
ton. To make the slimmest profit. it must be sald at $14 a
In 1982, with the intent of 100 pereent vinifera produc-
tion, Jim Eshner and his partners Jum Luster and Bernie
Lickteig founded Madron Lake Hills Wincry in Buchanan :
with a 20-acre vineyard site. 1t is principally planted o
chardonnay, white riesling and gewurztrarmner
Please turn to Page 4 -,
For a longer drive, aboul three
haurs. drive west on .54 to the
largest of ) igan's wine regions |
which runs from Saugatuk scuth to
the Indtana border. Peak color times
- are mid ta late OCtaber.
Lemon Creek Vineyards, Madron
Lake Hills, Peterson and Sons
Winery, St. Julan Wine Company.
Tabor Hill Winery and Warner
Vineyards all make their homes
within this area
To the west acar Katamazen are
twa of the state’s hest-known
wineries t Juban Wine Co and
Warner V ards
Founded in 1438, fanuly-owned
and -operated Warner Vineyards
was one of the first to plant
frapes in Michigan This yea
winner of the “Best of Show™ white
wine at the Michigan State Faur,
Fup Warner also produces 18 different
ftavors of sparkLiag Juices
JUST OUTSIDE the northermmant
baundary of the Lake Michigan
Shore wine rl:L‘mn 1s the Fenn Valley
Winery.
ines Established 1n 1973, this winery's
ccialities are their de-aleob i
wines These are wines which have
had the alcohol removed, mt
nonalcohalic wines
arcl0am wbpm Ameng their quality tradional
wines, Fenn Valley 88 Chancellor
d “Best of Show™ for red
o wmu':um-Mn'h RAT SPFQPRRTTR AT

Opent wccl m)onlds'pn\.
Sharon Mills' Winery in Manchester,
near Ann Arbor, specializes in
champagnes and sparkling winés
The fatl colors in this arca peak in
mid o late October.

SUARQN MILLS buys most of
their grapes {rom Chateau Grand
‘Travere’s vineyards, and use a
labor-intensive method for
producing their wines

Methode champenoise involves
hand turning cach bottle several
times to settle the sediment before it
is withdrawn {rom the finished
product. Every bottle of Sharon
Mills wine is periectly aged in their
own wine cellars.

Last year, their '88 Chancellor took
(he same prize

Further up the coasthine, 1s the

Leelanau Peninsula wine area which’

includes the wineries of Boskydet,
Good Harbar and L. Mawby
Vineyards and Leclanua Wine
Cellars. Fur peak fall color, visit the
area from late September to mid-
October

Chateau Grand Traverse winery is
within the O1d Mission Pentnsula
wine region. Award-winning
Johannisberg Riesling and
Chardonnay are among Chateau
Grand Traverse's most popular
wines.




