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Bonterra
makes tasty
organic wines

rganic preduce has become

more available in modern gro-

cery stores. Thanks to environ-
mentally and socinlly conscious Fet-
zer Vineyards, so is organically grown
wine under the brand name Bonterra,
which translates “good earth,”

Farming 700 acres of certified
organic grapes, Fetzer is the nation’s
leader in organic grape growing, and
the five-year-old Bontorra brand is
one of the mot suceceasful using
organicolly grown grapes. Made
entirely from grapes certified by the
Callfurmu Ccrtll'wd Organic I‘urmurs
are
viognier, nnnmovcu and syrah under
the Bonterra label, Plans to edd mer-
lot, petite sirah and zinfandel are on
the drawing board,

Even the distinctive Bonterra pack-
aging is environmentally friendly.
The label is made from kenaf (treeless
paper).

Modern organic farming pioneered
a little over 30 years ago at tho Uni-
vorsity of California-Santa Cruz, Just
over a decade ago, Fetzer Vmeynrda.
Mendocino County’s largest winery,
¢mbarked on a mission toward organ-
ic farming with a five-acro garden cre-
ated by Master Gardener Michacl
Maltas, In the Bonterra Garden in
Hopland, Calif., it was discovered
.. that nhtural flavor qualities aye
grccted\'by chemicals. This wa.}i suffi-
Clent reason to coptinue growing pro-
duce orgahically. Today, hindreds of
varieties of fruits, ornamental flowers
and vegetables are part of the

. embrace of organie farming.

- Leap of faith
“We took a leap of fuith,” said 41-
yeai-oid Donieria winvimaker Sob
Blue *“We had the advantage of
ing with organic gardening nt
our wmery in Hopland, Calif. What
we learned there, began to be trans-

. Jated into our vineyards in 1987.

T Actunlly; all Fetzer did with Bonterra
is relearn a craft we forgot after
World War II and victory gardenst”

- Under the Bonterra label, Fetzer
made wine from urguu!wlly grown
grnpcs for five years before relensing
ahy wine. Because there's really no
golid rescarch or methodology for
arganic farming, Fetzer had to figuro
aut how the organic garden research
it did would tmnaluto to grape grow-
ing.

“Only ane-tenth 6f one percent of
the U.S. Department of Agriculture
budget is spent en organic farming
research,” Blue said. “Organic prod-
wets are two percent of the food busi.
nesa, but it is gro ng by 20 percent

"M Pick of the pack: 1994 Clos du Bois Brl-
orerest, Alexander Volloy, $23 is 100 per.
cent cabernet sauvignon ot its bost from o
tabulous vintage.

W 1550 Chateau St Joan La Patite Etolls

«| Fume Btanc $13 s groat with Ilgm mulooq

.| cisnes. .
X Fulkbodied chardonnays: 1996 Shafor
Red Shoutder Ranch Chardonnay $34 (in

<limited quantlty ot fine wing shops); 1995
Franclscan Cuven Sauvago Chardonnay
330 I8 spocinl-occaslon, but for half the *
‘price, the 1998 Franciscan Chardonnay Is.
| pretty darn good! Othar ot values oro

and 1996 Jekel Gravelstans Chardonnay

[ $12.

W Suporlor Hatlan wines: 1895 San Leonk
* no Chiontl Classico $14; and 1995 Antl-
nort Pappoll Chizrtl Classico $19.

i Bast biiys et 810 and undor: 1997 Tace-
pocn Recerve Chardonnay (Chilo) $10;
1998 Tetsara Chardonnay $10; 1997 Fot-
" con Bingiis Civbnininiiry 33, 1537 TR M
dovi Smvignan Bisnc $6; 1995 Lorano
Plnot Nolr {Oregon) $10; and 1997 Rose
. ]ﬁ-\\bupl Gronpche Shiraz $8.50.

Sarah, Dy

Royal

arah, the Ducheas of York,
gained a fow too many pounds,
and before long, pcople were
ealling hcr “The Duchess of Pork.”
With help lium Wuight Waichers,
which she joined lust June, the
duchess began lesing weight with
the 123 Success Plan.

time in her life she was ablo to con-
trol her weight. “She's happy people
aren't mllmg hor ‘Duchess of Pork'
anymore,” said Florine Mark of
Farmington Hills, president and
CEO of the WW Group Inc. who wel-
comed her into her Farmington Hills
home for dinner Thursday evening,
and to Michigan for the Internation-
al Women's Show at the Novi Center.

Women relate to the ducheas
because even with her royal connee-
tions, she seems so down to earth
and fun, Sarah may be a d

“She was so grateful, for the first -

Hills for losing more than 100 pounds. .

me is that | married n prince. I'm a
38, single, working mother.”
When the duchess smiles she
Twarms o room like a ray of sunshine
.on a cald winter day. Her warmth is
gcnmnc, and there's no doubt about
iher sincerity. She loves children, and
iis a champion of causes to help them.
She founded Chances for Children,
to help children in the United States,
which she founded in 1994,

In a room full of cameras and
reporters from Michigan, Toledo and
Windsor, 6-year-old Kaelynn
Lohmeyer of Toledo caught her sye
shortly after she walked in the room.

“Hello, what’s your name,” she
asked? *I miss my girls very much.”
Later she asked Kaelynn to stand
with her at the podium as Kaelynn's
mom, Lee Anne, was being honored
for loamg 124 pounds on the Weight

but when it comes to losing and
keeping off weight, she utruggles Jjust
like the rest of us,

“Everyone looks very serious, what
would you like to talk about,” she
said chucklng o9 she began a press
conference Friday morning at the
Weight Watchers Michigan Head-
quarters in Farmington Hills, “Oh,
you're so serious, I'm only human.
Tho only difference between you and

plan. Kael, was a little
scared, and stayed closo to mom, but
afterward, sho was all smiles and
anxioua to show her book, *Budgie
Goes to Sen,” which The Duchoss
autograpMed,
-Li%e Joan Rac of Farmington
Hills, the duchess lost weight, but
she gained it back.

“My problem started when 1 was'
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of York (right) congratulates Joan Rao of Fafmingion

Dinner with the Duchess
April 30, 1998

Appetizer
Assorted Crostinl

Saad
© Spring Mix with
Shallot Dljon

they Aipe

’
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Welght Watcher recipes
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Seasonal delight: Pear &
Pecan salad features Pack-
ham’s Triumph pears.

EUglyj pears
from Africa

sweet to eat

They're not pretty to look at, but
Packham’s Triumph from South
Africa are o fragrant, sweet, juicy
pear. You'll find them at your local
Meijer store and Vic’'s World Class .
Markets in Novi and Beverly Hills,
Look for the yellow and bluec CAPE
Packham’s label,

“They're an extrembely ugly pear,”
said Barbara Burman, apokes-
woman for Cape Fruit in North
America, which distributes the fruit.
“They'je kind of a bumpy pear.
‘They'te gregn and get pale green as
but these are one of the
nicvat pedrs Pve ever tasted.”

1t’s harvest timp'on the Cape of
Good Hope in Sotith Afriea where
these penrs n grown. Packham's
Triumgh ori ‘? in Australia in
the 1890s aifd is across ber.wecn two
other Southern Hefilsphere vari-
cties — the Ban Chretien and the St,
Germain, It was mtroduced to South
Al'ncu m')922 .o

ibed the fi
as “a hint of orange blossom.” When
you cut theae pears open you'll
notice how white and creamy they
are. They aren’t mushy,

“People don’t realize you don't eat
pears like you do npples,” said Bur-
man. *They're not supposed to be
erunchy. They will be hard when
you buy them, because they're not
ripe. Keep the pears you want to eat
in a few days at room temperature.
If you want to ripen pears quickly,
put them in a brown paper bag with
a banana. The pears will be ripe in
two to three days.”

Pears will feel soft to the touch

' when they're ready to eat. Packham

pears in stores todny were picked
about threo weeks ago. It takes 17
dnyu for the pears to get from the

ds in South Africa to Philadel-

Entreo
Vegetable Bundles
Duchess Sweet Potatoes
Poached Sa!mon and |
Mango Salss

Dessert
Fresh Berries and
Vanilla Yogurt In a
White Chocolate Tulip

phia. The seasan only lasts about
two months, Mny-J une.

Besides tasting good, Burman said
Packham's hold up very well,
Because they're only available for n
short ﬁml-'. she recommends storing
them in the refrigarator. Theyll
keep three to four wecka,

“When you're rendy to eat them,
take a few out and give them o fow
doys to soften,” she said,

Burman said Packhams aro very
popular in South Africa, but haven't
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Mother know’s best — nourish your family

ETTER When Elana Sarah Price came into
u“":;:"sw the world on Oct. 5, 1984, o month

ahead of schedule, my husbnnd,
David, and I were overjoyed and, |
proud to be the parenta of this beau-
tiful little girl. Since Elann was a lit-
tle enrly, she had not yet doveloped
her “sucking muscles” and had to
stay in the Neonatal Intensive Care
Unit at the hospital for 10 days in
arder to receive proper nutrition.
Most importantly, everything else
was in check, especially her powerful
lungs, which are still her trademark
to thia very day.

Canceiviag Blunu wasn'e casy either, \With a histo-
ry of endometriosis, it took me over a year to become
pregnant, How does this compare with the rest of
mcmty? Sinm the 1940s, fertility rates have

BEVERLY
PRICE

by 40 pcm:nt, and unfortunately, are
This decreaso in fer-

. * LOOKING AHEAD
What to watch for in Taste next week:
ﬂﬂ Uniquo .~

® Main Dish Miraclo N /

tility hns been nttnhuwd to chemicals in the air, pes-
ticides nnd additives in our food supply, and the lack
of nutritious whole foods in our diet.

You may nsk, aa a dictitian, didn't L have n hcnllhy )

diet from tho get go? The answer, of courso, is “yes”
and “no.” My diet in the last 10-15 years is not what I

was raised on. I, as others in my oge group, were
‘raised on veal chnps meat loaf, bologna sandwiches
on white bread, frozen dinners, “Twinkies™ and “Ding
Dongs,” to nnme a fow items. Who know better?

Only my friend Dawn Singer’s parents, Jerry and
Barbara Singer of Farmington Hills who werp vege-
tarian and vuling whole wheat and tofu, way ahead
of their time. It took my family a long time to figure
out why Dawn would come to my birthday parties
and refuse to eat the hot dogs that were being sarved,
1 found out 25 years later what the story was.

I beecamo a vegotarian in the late 1980a and enr]y

‘ 90s. It was a gradunl process. Durmlgmy pregnancy [

ate lots of tofu and used flax

fruits and vcgembleu, a8 well as, nnx seed meal on
her cereal every morning. The juled that she dnnkn is
organic. Yes, aho does eat junk fopd, but kn

thero's  time and place for it. Elana docs nm. uuc-
cumb to peer pressure and makes sure she tells her
friends and teachersiat nursery school about her eat-
ing habits,

“If: pcopln would eat healthy, thoy would have more
energy,” my three-and-a-half-year-old Elana soys.

So, on this Mother's Day, think about what you are
eating, as well aa, whnt you are feodinz your nh:ld If
you a: hi about b
nant, you can aﬂ‘e'ct the health of your baby by good

These foods are high in “Omegn 3-fatty acids,” which
has shown to enhance fotal brain dovelopment. I also
consumed lots of whole grains such as udon noodles

and brown rice, leafy vegetables, soy milk, beans and

‘lentils. These foods are high in calcium, und the calci-

um is more efficiently absorbed from these plant
sources than from dairy products. [ also ate fruit for
snacks, which contain folacin necessary for preven.
tion of spina bifida in the fetus,

Sinco my husband ia a vegetarian too, we declded
to rnise Elana vegetarian. She hns nlwnyu beena
great cater who is not afraid to try new foods. She
likes soy milk, soy cheese, tafu, wholo grain peata,

If am glad Lam Elana'a

mommy, and that I have given her the gift of health,

and thlyt my mom, Marilyn Peiss is around to enjoy
ofus,

Beverly Price is a registered dictitian and exercise
physiologist. She operates Living Better Sensibly, a
private nutrition practice in Farmington Hills that
nﬂ'rrl programa for individuals and corporations. She
is the co-author of “Nutrition Sccrets for Optimal
Health.” Tall Tree Publishing Company. Visit her
website at wwiw.nutritionsccrets.com, Look forsher col-
umn on the first Sunday of each mamh in T;#Ic .

See recipes inside.




