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There is no formula for the world’s best wines

The world's best wincs are not
made by formula. They are mades
hy sclence-educated artists who
understand the physiology of the
grapevine, the biochemistry of fer-
mentation and have the experi-
ence needed to deal with tho inev-
jtable nuances presented by each
new harvest. '

If you ask a winemaker when
cabernet sauvignon should be
hatvested, they might say, "it de-
pends.” If you question whether
it's better to use American or
French oak or what proportion of
new barrels is recommended, the
winemaker will again answer, “it
depends,”

Harvest criterin are tied to cli-
matic conditions. The warner the
growing season, the earlier the
harvest. The usc of onk barrcls,
on the ather hand, depends on the
intensity of the harvested fruit.
Rich, intensely perfumed fruit
can handle, and in fact requires, a
large percentage of new oak bar-
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rels to tame its aggressive charac-

Fruit with a milder peraonality
To dori 1

query sho prepared a tasting of
five experimental lota of the 1891
William Wheeler Chardonnay,
each aged in barrels made of dif-
ferent osks by a varlety of
coopers.

Of the five chardonnay sam-
ples, one was sged in American
oak and four in French. Of the
four French barrels, ono was mado
in Cognac by Tonnellerie Vicard
and three in Burgundy by Damy,
boute and Billon. The names of
the coopers are not important.
What Is important is how the bar-
rels change the taste of tho wine.
was grown in

would be !
by new wood and is better aged in
barrels that have been used in
previous vintages.

We asked Julia lantosca,
winemaker at Willisam Wheeler
Winery in Sonoma's Dry Creek
Valley to explain how she selects
barrel types for aging Wheeler's
premium chardonnay and caber-
net sauvignon, To answer our

o
the Russian River Valley, a very
cool growing area in Sonoma
County that is excellent for prem-
jum chardonnay. Of the first five
wines tasted, each was fermented
in a different oak with the same
yeast and none completed malo-
lactic fermentation (ML).

Several samples showed that
the osk dominated the wine's

fruit character. This is a negatlve
for us, since we like the fresh frult
aromas and flavors in chardon-
nay. Other samples illustrated
onk characters that wo described
ne coarse, swect, vanilla, toast,
smoke or coffec.

We then sompled five chardon-
nays made by exactly the same
method except that all had com-
pleted ML, In overy case, the
wine's frult and oak flavors wero
better integrated than before,

We knew that ML reduced a
wine's acidity and added a
smooth toxture and buttery fla-
vor. But lantesca's experiments
revenled that ML allows the oak
and frult to marry in the wine and
provide harmony.

We wero also interested in
Wheeler's red wines, so Inntoaca
tasted us through the 1985 to
1989 Wheeler Cobernet Sauvig-
nons. Wheeler cabernets have al-
ways had a note of olives in the
nose that distinguishes them

Pick your own pumpkin to make delicious pie

See Larry Janes' column on

Taste front,
PumpkiN PiE

Pastry for 1 crust ple

2 large or 3 small eggs

¥ cup sugar

2 tablespoons molasses

pinch satt

1 teaspoon ground ginger
1.

lightly with cgg white or melted
ing. Preheat the oven to 460

2
% teaspoon ground cloves or
alisplee
2 cups pureed cooked pump-
kin

1% cups Half and Half or evap-

crated milk
Prepare the pie shell and brush

degrees. Beat the eggs with the sug-
ar, molasses, solt and spices until
weH blended,

Add the pumpkin and the mitk
and mix well. Taste and adjuat sea-
sonings, if necessary.

‘Turn the mixture into the pre-

pared crust and bake on the lower
shelf of the oven for 10 minutes.
Lower the heat to 400 degrees and
bake until a knife inserted in the
center comes out clean, or about 30
minutes longer, Servea about 6.
Recipe from “The New York
Times Cookbook" by Craig Clai-
borne, Harper & Row Publishers.

from other cabernets.

The tasting revealed that thio
olive character, present in the ca-
bernets from 1985, 1986, and
1987, was absent in 1988 and
1989, Its abaenco allowed an ex-
uberant black cherry quality to be
showcased.

The 1989 Wheeler Cabernet
Sauvig {$16) is icularl
impressive, It is highlighted by
intense black cherry aromas and a
full, rich-fruit palate impression,

lantosca explained that im-
proved -canopy management in

"

the vineyard atlowed dappled
sunlight through the vines and
onto the grapes. This change al.
lowed for improved grape maturi-
ty climinating the olive character
dominating the older vintages, A
wine’s aromas and flavors are
born and controlled in the vine.
yard.

For the Voice Mail wine recom-
mendation of the week or to leave
a message for Ray and Elesnor
Heald, dial 953-2047 on®a touch-
tone phone, mailbox 1864,

Wine Selections of the Week -

A few weeks ago, Dennis Walsh,
owner of Ye Olde Wine Shoppe in
Rochester Hills, sponsored the
annual Great Wine Shootout, At
this event, participants voted for
their favorite red, white and
spn'rkllng wines. And the winners
are!

Red: 1986 Dominus Estate Ca-
bernet Sauvignon (845), 1988
Stag's Leap Wine Cellars SLV
Cabernet Sauvignon ($30), 1984
Rutherford Hill Library Reserve
Cabernet Sauvignon ($28), 1990
Shafer Merlot ($21), and 1989
R.H. Phillips Syrah “EXP" {316/
500mL).

White: 1989 Grgich Hills Char-

Junior Group’s homemade goodies an antique show tradition

See related story about the Jun-
for Group of Goodwill Industries
on Taste front.

CHUNKY CHIPPERS

2 cups sifted flour
1 teaspoon baking seda
2 teaspoon salt

% cup vegelable shortening

% cup chunky peanut butter

2eggs

1 cup granulated sugar

Y cup lightly packed brown
sugar

1 teaspoon vanilla

1 toblespoon water

Chef from page 1B

1 12-ounce package seml-
sweet chocalate chips

Preheat oven to 350 degrees,
Lightly grease cookie sheets. Sift ta-
gether flour, baking aoda and salt.

Beat shortenlng, peanut butter,
cggs, sugars, vanilla and water until
creamy; add flour mixturc, blend

well, stir in chocolate chips.

Drop by teaspoonfula about 2-
inches apart on cookie sheeta, Bake
for 12-14 minutes or until firm.
Cool on racks. Makes about three
dozen large cookies,

CHEESE WAFERS
2 cups shredded cheddar
cheese
2 cups flour
2 sticks butter

Favorite herb or sples
Rosemary. “It's aromatic, but
it's tricky. You can overdo it.”

Favorlte tool at home and at
work.

A saute pan and a knife. “If you
have those two things, you can do
Jjust about anything.”

Cook!ng phllosophy

“Don't embellish too much.
Moke sure souces and spices
complement and don’t hide the
flavor. That’s why we use a wild
mushroom sauce with some
steaks, It brings out the flavor.”

Who docs the ki

‘What's a normal dinner at your
house?

*Pot ronst. I make a big one on
Monday and my wife edds barbe-
cue sauce anather day, So it will
last and you can vary it."

Chef shares

SwORDFISH SALAD
4 o2. cubed fresh swardfish
1 medium shallot, pealed,
diced fine
1 0z, of your favorite whiskey
1 teaspoon olive oft
pinch of fresh, chopped gartic
salt and pepper to taste
2 of butter

g ot your
house?

“I do on my days off. Otherwise,
it depends on who has the time.
‘We go out to cat a lot.”

1% oz, of assorted wild greens
(red romaine, radicchio,
baby spinach)

Sautoe olive oil until it is al-

Name flve things in your refrig-
erator.

“Celery, carrots, redskin pota-
toes, an English cut pot roast and
somg meatloaf.”

salad recipe

most smoking. Add the sword-
fish and brawn well, Toss until it
is caramel brown. Add shallots,
salt, pepper and garlic.

Remove from flame and add
whiskey. Put back on flame and
reduce liquid until whiskey is
about a teaspoon. Add butter
and stir until thickened.

Remove swordfish and arrange
over greens. Pour sauce over
greens and swordfish. Serves 1.
Increase ingredients in egual
measure for more servings.
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35243 GRAND RIVER

FARMINGTON ¢ PHONE 442:2160

Evervday Low, Low Prices!. ..

“THIS WEEK'S LOW PRICES”

“FIRSY OF THE SEASON"

+FLORIDR ORANGES #.v. Bac

B

... 996

+MICHICAN POTATOES 1o:v. exc . . . $199

B . IDAHO POTATOES o0, zac ..... 5299 .

VYELLOW ONIONS s.msc ... 68¢ '

+FRESH CREEN CABBACE .......15¢

+SUGAR SWEET CARROTS 145, zxc. . 19¢
+FRESH BROCCOL cuncy . ... . 89°¢
+ERESH SNAPPY GREEN BEANS .. 78

GREEN ONIONS .........3r299¢

4

W ¢
J

*MEATS
Ell...

WASHINGTON RED OR COLDEN
*DELICIOUS APPLES ...........

QUALITY
+PRODUCE
D

red pepper
2 cups Rice Krisples
Mix all ingredients together. Roll

into logs. Chill until hard. Slice into
thin biscuits. Can mash with fork,

donnay ($35), 1990 William Hill
Reserve Chardonnay ($20), and
1990 Chateau St. Jean Robert
Young Vineyards Chardonnay
($30).

Sparkling: Domaine Chandon
Etotle (825), 1988 Scharffenberger
Blanc de Blancs ($19), and 1989
Iron Horse Wedding Cuvee ($30).

Consumers didnt' know the
price of the wines when they
voted. We wonder if this informo-
tion might have influcnced their
vote.

Belicving the answer to the
question is “yes,” we're recom-
mending some overlooked values:
1990 Meridian Chardonnay ($11),

1989 J. Lohr Seven Onks Caber. .

net Sauvignon ($12), and 1990
Chateau Souverain Merlot (89).

Actually, we could recommend -
any wine from Chateau Souverain -
for their high quality/price ratio. |
Right now these wines are hard to

beat.

Bake at 350 degrees on |
cookie sheet for 10 minutes.

Beer BREAD

3 cups self-rising flour

¥ cup sugar

1 12-ounce can beer

Mix all ingredients together.
Bake at 350 degreea for 45 minutes
to 1 hour. Can add % cup of grated
cheddar cheese, chopped onion,
minced red and green pepper, or % *
tablespoons of dill before baking.

520

Direct From Carrier
10 Year Pats Wararty Or Made 32T Ak Condedoner

2$500

FREE NO-OBLIGATION ESTIMATE!

CASH
REBATE

: Direct From
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Im— oumwe
LOCATION

30885 Eight Mile Road ¢ Livonla

CALL TODAY 442-8500

1-696

=
. -GRAND RIVER
(Fresh Approach)

IN THE DRAKESHIRE PLATA
ACROSS FROM BOB SAKS

FARMINGTON RD.

=3

62¢

+MICHIGAN APPLES sib.exc.. ... ... 93¢
+COLDEN RIPE BANANAS . . .....29¢

FRESH "FIRST OF THE SEASON"

*CRAPEFRUIT .............

A= 51

*LARGE IDAKO POTATOES ......37¢

™» *SOUTHERN YAMS RUTURTRNR: 7 /1
\\y2~ *SPANISH OR WHITE ONIONS ... 37¢

.

—

MICHIGAN'S OFFICIAL
STONE CRAB
HEADQUARTERS

STONE CRAB
CLAWS
Flown in Jet-Fresh every

Monday and Thorsday from the
dzks of South ﬂ;yidul

Ak feghuring:
© BLUE CRABS » SOFT SHELL
CRABS » GARLIC (RABS
* SROW CRAB LEGS « KING
CRAB LEGS @ DYSTERS
‘ond much, much more!
621 5. Opdyke Rd.
in Avburn Hifls
332-7744
Locoted in the Avburn 2
" "ﬂ’m'"" Io g
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BONELESS SKINLESS

CHICKEN BREAST

99




