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Gallo of Sonoma
wines good as
ads say they are

BY ELEANOR & BAY HEALD

BIECIAL WRITERS

[l { you rend magazines, you've run

ie{ into colorful Gallo of Sonoma ads
k4 fenturing Gina Gallo, sometimes

w:tl\ her brother Matt. These ads are

belicvable, so are the wines and

here's why.

The first generation of E. & J. Gallo
Winery, its founders Erncst and the
late Jullo Gnllo, sought privacy. The
second generation, specifieally Julio’s
son Bob, was quiet about nn emerging
project with Sonoma County grapes.

It is Julio's grandchildren, the third
generation, who are visible family
ambussadors for the wincs, At 36
years old, Matt Gallo (Bob's son) is
vineyard manager for Gallo’s Sonoma
Estates. His sister Gina, 32, is co-
winemaker working in cooperation
with Gallo vateran Marcello Monticel-
1i, director of Gallo of Sonoma wine-
maoking.

Stewardship

That Matt assumed vinoyard stew-
ardship for Galle’s more than 2,300
farmed acres in Sonoma County is not
unusunl. In the Gallo vineyard
empire, he is follewing his father’s
foatsteps through the vine rows. Gina,
however, is tho first woman to
assume winemaking responeibility for

. this very tradi-
tional Italian
family.

Gina is open,
competent,
friendly and
unpretentious,
She's comfart-
able being
interviewed nt
her warkplace,
Frei Ranch in
Sonoma Coun-
ty's Dry Creck
Valley. Cled in
jeans, well-wurn
boots and a
plaid flannel shirt, sho is a buttoned-
down professional. It is obvious that
her grandfather Julio was an cnor-
mous influence in her life. Her refer-
cnces ta “grampa” regularly punctu-
ate sentencea. With a degree in busi-
ness and psychology, she entered the
family workplace aa part of the mar-
keting department, but upon encour-
ngement frum “grampa” took her first
‘winemaking caurso.

“That was it,” sho said. *I told my
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Wine Plcks

3 Pick of the pack: 1997 St. Francis Oid
Vines Zinfandel $25. This |3 a powerful
wine, bost suited for richer maals than
you prepeea in summer. But If you woit
o buy It untlt it’s coolor, It will be soid
outl

QI Cool wines 10 10k6 the slzals out of sum-
mer! Sauvignon Blanc is the coolest of
cool whites., We recommend: 1908
Monievina Fume Blana $7 with Aclan
cuisine; 1098 Praston Vinoysids Sauvi
gnon Bianc $12; and 1998 Morgan Bar.
rol Farmantad Sauvignon Bloae $12. |
The following chrvdonnays sre Crisp and
<claan, On thiz list, 23 the price ceco-
lotes, so coes the flovor: 1698 Fleur du
Cap, South Africa $9; 1898 Evans, Aus-
tralls $11.50; 1937 Jekol FOS Roserve
Chardonnoy, Montarey $21: 1097 Marl

mae Torros £ctata Chardonnay $25; and

¥ Mﬁqu Cstata Chordonnay $32.

| 1§ 1he bast red wine for derbe-

ues. Proston Vinayarts ownor Lou Pro-

\ 1o suggests transforming ordinasy bar-
Becusd chitken Into & Middls Eastem

~ feast with @ madnada ond basta of tahl-
RI>papitka, garlic and gloger, Try it with
1097 Preaton Vincysds Ory Craok Val-
toy OId Vines ZInfandel $16. Wo iked
the 1696 Charlea Krug Zinfandet $11
‘with 8 salad tossod wilh raspberty vinal-
gretto, Other zins gotting high marks
era: Baringot North Const Zlntandet
$12: 1997 Kunoo 2ln/andet $195; and
1987 Quivira Zintendel $17.50. Saive
he 1094 Renrigor Zinfendel $18 with
fejites,,

trreslstable: Hairnets in place, Joey Perpich,11, ((eﬂ), Christopher McGuire, 11, and
Kathryn Kinville, 13, get u taste of freshly made fce cream at Guernsey Farm Dany_

The cold facts on lce cream h

Past, hore's the scoop: According to the
International Jee Cream Association, ico cream
lovers acroas the globe rate vanilla No. 1.

Vanilla? Wake up and taste the ice eroam, guys.
The world is full of black cherry, Caramel Caribou,
Apple Piv and Rowdy Reindeer. So many flavors and  Guernsey Farm Dairy in Northville, loves vanilla. *I
like' tho aroma. I like the flavor,” he safd without a
hint of defensivencea, -

McGuire and his wifo, Pat, opened Guernsey in
downtown Northville in 1940, All 14
of their children (scven bnya and
seven girls} plus
dren were initiated into the ice cream
business at an early age.

“My dad counted one doy and there
were 22 McGuires working here,” eald
Marty McGuire, president of the com-
pany. Today, seven McGuirea retain
an active role in the business, which
ships milk products and ice cream
within a 50-milo radius,

Guernsey is a true doiry, pasteurizing milk along
with making ice cream. It gets raw milk no more than
a doy old direet from the farm and stores it in & ~

80 little time!

Fred Inman, Jr. and Tom Bagozinski, the flavor-

inventing owners of Vicki's Ice Crenm
Mile Road in Redford Tuwnshlm
describe themselves as ice cream
eroftera. They buy a basie ice cream
mix (not exactly heart healthy at 16
percent butterfat!) from u Monroe
dairy and add ingredients, churning
up ono delicious balch at a time.

“Qur flavors are ondless, at least
70,” anid Inmeu, who admitted to
having never made ice cream before
he and Bagazineki bought*the buei-
ricsa in Decombor 1997,

Inman invented the rich-tasting Whi
Chocolate-Chip Cheescealie, which he's dubbed “the
flavor of the millennium,” and the tangy but creamy
Lemon Custard. If yellow had a tante, it would be

lemon custard

Bangazinski, ‘who cals himeolf “the ice cream mon,*
came up with “Elvis,” half banana and half pennut
buttor, and “Crazy Insomniac,” half blue moon and

Packing [t In: (Above) half-gallon contain-
ers af Guernsey's “Chocolate Marshmal- said,

low" make their way down the production

N

8Big mlxing bowl: A batch of‘
Guernsey'’s finest is mixed in one
of the dairy’s huge vats. Who'’s
got a gpoon?

BYAF? PIIOTOS Y EXXTAN MITCREU,

Fu\:w—y on Six

c-Chocolate

6,000-gallon tank.

his beloved vanilla,

STORIES BY. RENEE SKOGLUND

half coffec. Blue moon and coffee?

“It turna cut the two flavors have an affinity
for cach other,” ha said.

Btill, there aro the purista.

Nmo’.y -yoar-old John McGuire, founder of

The cream is separated and churned in tanks hold-
ing 200, 500 and 800 gallons. Milk is added along
with dry ingredients — powdered cocoa, sugar, milk
powder and stabilizers. Tho mixture is then piped
lhrough a freezer machine, which transforms it into a
soft'ice cream with a 12 percont butterfat content.,

Workers in hair neta wero making butter pecun the
day | toured the dairy. A machine fed mounds of the
expensive nuta into the sof ico cream before it was

packed. Pecan pieces overflowed onto the flour,

Marty McGuiro stopped production so [ could have
a sample. He filled a cup with a scoop of butter pecan
the consistency of thickly whipped cream and handed
it ta me. My choleaterol count elevated on the spot.

John McGuire prefers the classic flavors — rtraw-
berry, chocolate, butter pecan — and recalls the doys
whun he bought boxes of fresh raspberries from the
noarby “berry lady,” crushed and ewirled them into

hat's the woy wo made ice cream back then,” he

Todny, Guernsey features at lcast 70 Navors; how-
ever, John McGuire belioves subtlety ia bost. “You

co croam personallitios

Whon 1t comes ta ico creom Mavors, we are whal wo

oat, scconting L0 fesoarch cooducted for E0y's

Grand Ice Cream by Dr, Alan R. Hirsch, nowological

director of the Sme!l & Tasta Treatment and

Resoarch Foundation in Chicago.

N Vanlita: Colorful, impulslve, risk-tokers who
set high goals ond have high expectations
of themaelves, Vanilla lovers enjoy close
famlly ralationships.

Double chocolate chunks Lively, creative,
dramatic, charming, enthusiastic, and the
life of the porty. Chocatate fans enjoy being
at tno center of attention and can become
bored with the usual soutine.

Butter pocaa: Orderly, perfectlonist, carcful,
detatl-oricnted, conscientious, cthical, and
fiscally conservative; alt », competitive,
eggrossive in sports, 8nd the “take chorge”
typo of personality.

Banana cream ple: Very casy going, well-
oadjusted, generous, honast and emgathic.

@ Strawberries and creane: Shy yot emotional-
ty robust, skeptical, detoil-orlented, opinion-
atod, Introverted and solf<ritical,

M Chocotate chip: Gencrous, competitive and
accomplished; cherming In social situa-
tions, ambitious ond competent.

A scoop of Ice croam trivia

B Noarly o quarter of all males consider o typl
col serving of ice cream to be four or more
ccoops. To top that off, 40 percent of
males oflen go back for eeconds. n con.
rast, 50 pescent of femaies fhielp them-
salves 10 Just two 5coops, ond 61 percent
never toke soconds.

B Men fove their lce cream 50 much that 13
percent lick the bowl. Just eight pereent of

* women odmit 1o this unorthodox dishwash
fng technique.

@ Over 40 peicent of women admit (0 dgding
out the pleces of cookie dough, nuts of
cookles from sn ico cream carten. Men are
ot Into mining.

B Two-thirds of ol males will polish off the
last few 6Co0ps In 8 carton. Women arg
mare likely ta Ieave tha last few bites :
behind.

Sowce: Survey li.':‘llﬂ by Oparon Resesrc h Corpor et~ i

Cone zones .

B Cook’s Dalry - 2950 Scymour Lake Rood,
Ortonville, (248) 627.3329

8 Guemsey Farm Dary - 21300 Novi Rond
(between Elght and Nine Mife Roads).
Northwlllo, (248) 349-1466 \

W Ray's Ica Cream - 4233 Coolidge, Roysl
Ozk, (248} 549-5258 }

3 Sweet Dresc.s Paotry & Ice Cream - ‘\
6558 Tetograph, Bloomfisid Hilis, \
(248) 737-8900 \

R Vicki's Ice Croam Factory ~ 26145 Six Mile
Road (four blocks wes! of Beech Daly),
Redfo:d, {313) 5317777

Roady to taste: Fred Inman, Jr.
takes a sampling of one of

line. (Above center) Guernsey founder John
McGuire makes sure all hairs are kept on
}wads and not in the ice cream. )

need to be reaching for the flaver. You want it to be

Pleaso voe m

Vicki's Ice Cream Factory's cre-
ative ice cream flavors before

at to watch for in Tasto next week:
Checrs for Beer
/ M Cooking Conquesta

* Sugar and the exotic Tropical

f' llmga three-gallon container.

Author churns secre’rs of moking ice cream

In his book, “The Ultimate Ice
Cream Book.* (William Morrow and
Ca, Inc., New York, 1999, $15)
u\n.hnr and an York based food

Bru in writea

junl a chopped candy.
bar or cup of &onsb}d
coconut awny.

' V‘ielnnwln also

about wo hMic styles ofice eream,
custard-stylu (made with egga), and
Phijadelphia-style (made without .
egga). His preference is for the rich-
crtmnling custard-style ico, so moat
his recipes call for cggs.

Fron the classic butter pecan und
vanilla to the sophisticated Burnt

Mango, Weinstein packs his book
with both the familinr and the .
unusual. And for the ordinary (as if

any jce cream is. nn.'inny)f pizzaze is

des lots of recipe
for the lighter sorbeti
and granitas, made
with water, sugar, frui
juices and sometimed
egg whites. Key lime
sarbet or pink Russidn
granita will tickle yonr
fancy.

However, don't cven torture your-
self reading Weinstein's book unless
you intend to purchase cn ice cream
machine. As the author says, “no
one wants to sit in a walk-in freezor,

stirring & bow! of cream
and fruit.”

When it comes to ico
cream machines, Wein-
etein prefers modeis
with buil-in compres-
sors that churn and
freeze at the touch of 8
button. Whila thess
machines incorporate
the least amount of air
into the mixt there-

produce delicious, dense ice cream.
Electric models retail for about $60.
Medels are available at Kitchen
Glamor, Hudson's and Williams
Sonoma.

One final word: We lied. Even if
you don't intend to purchase an ice
cream maker, Weinstein's buok is a
sweet treat. He gives several recipes
for topping and sauces — banana,
pem:h peanut butter, caramel and
— as well as malts

by producing a dense, pmmlum ice
cream, they're expensive, rotailing
between $300 and

Ice cream makers with canisters
you chill ip the freezer before using
comg in one- to two-quart sizes and

and ite cream floats.

*The Ultimate Ice Cream Book” is
available at Hudson's Marketplace
‘Department, Kitchen Glamor, Bar-
ders Books, and B. Dalton Book-
sellers,




