M. Trinchero
wines pay homage
to family’s heritoge

ver the last few yoars, more
Napa Valley wine brands have
been launched,

Sevoral are producta from vinoyard
owners who originally sold grapes,

Conasidering escalating wine anles,
they couldn't resiat tho temptation to
have a brand of their own.

In many casos, such inaugurals
havo brought the market high.priced
wines with little track record. How-
:\vgr, thll Ian't the case with M.

hy

Sutter Home's new wine brand, a
tribute to its founder, Mario
Trinchero,

Hearing the story from current gen-
eration owners Bob and Roger
Trinchero and winemoker Dorck Hol-
stein, wo sensed e serious dedication
to grape growing and winemaking,
not just as a business, but as a whole-
somo way of life — ono with hardships,
wheoru hard work ultimately paid off.

With al! that's new in wine country
today, when one visita modern St.
Helena in the Napa Valloy, storles of
ita heritago are often missed, We
think this {s one you should know.

Winery revived
“’Bgm over 100 ycars ago in Italy’s .

F Marlo

in the 1920s and made his first home
in New York. To join his brother in
Jjolnt winery partnership in 1948,
Mario trekked his wifo and three chil-
dren acroea the U.S. to the then small
N Itmm of 8¢, .1elena [n the Napa Val-

- ley. e

“My mothor started crying when
she saw the beat-up old barn that had
beon dormant for 30 years,” recalled
Bob Trinchero, “It was covered with
weeds; it had dirt floors; no electricity
or running water, My mather contin.
ued to cry for the next throe months,”

Crying sventually stopped aa she
saw her family begin the revival of
Sutter Homo and the original winery
dating back to 1874,

Now, a little over 50 years lator,
Bob Trinchero, hia brother Roger, and
their sister, Vern Trinchero Torres,

lebrated a golden i y wil
the introduction of M, Trinchero
Founder's Estato wines, a tribute to
thelr lato father Maro.

With this tribute, the Trincheroa
have n commanding place in the
ultra-premium wine segment of Napa
Valloy appellation wines, To offor
popularly-priced wines to a broader
consumer base, thoy released M.
Trinchero's Family Selection series
including a chardonnay, merlot, and

. cabornet sauvignon, all with a Cali-
fornia designation, in the $10-16 price
bracket.
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Wine Picks

B Pick of the Pacik: 1898 Alexander Val-
ley Vineyards Cytus Meritage ($45) Is
& smocth, clegont btend of il five Dor-
deaux vorletats: cabernet sauvignon,
metot, cabernet frenc, malbec, and
petit verdot,

B Collar pick: 1097 Pine Rldge Cobernat
Sauvignon, Howell Mountain ($30) has
& broad spectrum of flavors and all the
stuffing for long:-term aging,

5 Mot to be miseed: 1096 Trentedus Old
Petch Red ($14), & biend of tinfandol,
petite sirah and carignanas is simply
daliclous. A basgain at this price.

B Marots worth the maney: 1807 Hogua
Bwerol Saloct Merlot, $15; 1996
Troniadue Mertot, $18; 1997 Louls
Martini Mertot, Chiles Valley, $25; end
1997 St. Clament Mariot, $26. (Inten-
Sty Incrassas with tha prica In the list-
Ing)

 Lush and lovely pinat noirs perfect for

lamb: 1808 Morgon Pinot Nolr, .
$21; 1097 Archery Summit Pinot Nols,
Archary Suminit Estate, $75: (tops
from Oregon)

I Now-age white: 1008 Stage’ Leap Win-
oty Viognier, $25,

‘LOOKING AHEAD

What to watch for in Taste next week:

M Main Dish Miraclo
* @ Eating at Comerica Park

HE COOKED FOR 5

TO THE—-

Inside:
Prasidentlal reclpes

Page 1, Sentlon D

L ey, R 2. 2060

[

PRESIDENTS

$TORY B Y K E N

Preaidont Lyndon B. Johnson
grabbed atrings off the pole beans
on his plate and gave them to
Henry Hallor, White Houso execu-
tive chef.

“If you can't take off the strings, then
don't sorve them to me,” snapped John-
son in his typical “Toxas-style® manner
~direct and on the spot.

About 15 years later, Nancy Rea-
gan instructed Haller to prepare

ABRAMECZY K

. PRESIDENTIAL" PA

If you threw your own party, what
would you serve? Here are some presi-
dential favorites from Henry Haller'’s
“The White House Family Cookbook,”
(Random House, 1987), now in its 10th-.
printing,

low-calorie, low-cholesterol meals,
and limited her husband to only
onc ogg a week. Haller admitted
sometimes the postry chef
“cheated a little bit” to create
deasert for the president,
“Sometimes Mra, Reagan would
go visit her mother in Phoenix, and
the oresident and I would have a good

» Gorden Salad
« Dilled Okra
* Toploca Pudding

timo,” said Haller,

With such anccdotos, you might say
Haller cocked on the front burner of
history,

Haller recently appenred at o Town
Hall lecturo sorics in Livonia and
talked about his nearly 22 yeara as the
White House exceutlvo chef for five dif-
ferent presidents, from Johnson to
Ronald Reagan, and their familles,

- JRICHARD M. NIXON
VAW OF DrTice: 808 - 1974
« Double Sirloin Steaks In
Herb Sauce
= Baked Pototoes
* Chinese Cabbage
* Sponge Cxke

with tastes as varied as their political

dynamica, ranging from simple, Mid-
western and Southern styled to Califor-

nia.

In fact, Haller occupled the kitchen
at the Whito House nearly three times
longer than Reagan, the Jongest serve
ing president out of the five.

From 1965 to 1987, Haller prepared
hundreds of dinners for headn of state
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T oo oenict sota-astr L

 Sundoy Ronst with Ovan- -
Roasted Vegolablos :

 Braised Red Cabbage

* Lemon Sponge Pudding

- from peace talks at Camp David and

_JAMES HARL ($IMMY) CAXTER

the Statue of Liberty contenninl to a
homecoming for soldiers who fought in
Vi » and the bi 11 anloh
tion,

It wan only fitting that Hallor visit
Livonla during e presidential election
year, Proceeds from the lecturo serieas
are donated to the Livonia Symphony
Socioty and the Livonia C i

TEAM OF OFTICL: 1977 - 3988 |
* Southern Fried Chicken
* Duttormitk Dlscults
* Homo-Style Cole Slow
« Georgia Pecon Ple

Foundation,

Swiss upbringing

Hallor's cooking journoy began in
Switzerland, His mother grew snow
peas, cabbago, lecka and onlons in hor
garden. As a youth, Hallor rode into
town to sali the produce to chefs, and
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__RONALD W, RTAQAN
TEAMOF OFFICT: 1941 = L¥n0

* Swordfish Stoak with Lemon
Butter

* Popovors

« Belgton Endlve Solad

* Apple Brown Betty

Even if you aren’t Jewish, you can enjoy kosher food

Apr one
third of aupermarket
products ara certified
as kosher, making that
soctor in the Unitod
States a $30 billlon
industry, nccording to
Rabbl E. Efdlitz (“Is It
Kosher?” Feldhoim,
1092),

Iptereat in kosher
food is rapldly grow-
ing. Not only do Jew-
ish people adhere to

kos.. r dietary laws,
but many Seventh Day Advontists,
Muslims and vegetarians beliove

* kosher cartification lo the bost gusran.

toe that products, snd thelr ingredl.
onts, are being nupervised carofully, In
tho.United Btates alone, at least 5 mil-
lion poople buy products because they
aro kogher, s

‘basi¢ principlea are that milk und meat
products are not propared using the
samo equipment, as thoy nre not eaton
together in Jowlah d[n(n.ry lr.lw.

Food investigated
Why aren't only Joews buying kosher
foods? Ta obtain kosher certification, n

food manulacturer must first contact a are for-

vision of thelr aguncy. Unauthorized

use of theso aymbola on lnbels is a vie-

lation of federal law, Comuon nymbols

indicating a food i kosher Include the
ircled lottora U or K,

o reaults of

certifying agency, The manufacturor i

hop

warded to the of the

supplica the cortifylng agency with e

dotailed list of overy ingrediont in
the product, oach atep invelved in
manufacturing that product,
and all other goods produced
on the aame promlses,

The cortifying agoency ana-
lyzos each ingredlent, including
additives, to the absolute source.
This means that if the {tem is cheese or
a cheuse byproduct, the item cannot ba
kosher unlcaa the chuese source ftaclf is
strictly kosher., In addition, the process
by which ingredionts are produced
must bo carefully checked.

It is nocerszry that hygienic'atan.
dnrds be upheld to the fulleat. Othor

suporvising agency, If changea need to

be made, the manufacturer must

comply before the agency cone

tinues with the cortification

process, Once all {8 acceptable,

the rabbinie suthority doter.

mines how much on-aite super-

vislon s necessary which is writ.

ten into a conlract provided to the
manufacturer,

If the manufacturer wishes to make
any changes of ingrodionts or suppli-
ers, it must have prior written consent
of the cortifying agency. Reliable agon-
cles have aymbola that indlcate kosher
certification, which nlso that

Eating out

Although many koshor ftema may be
found at major grocery store chalna,
specinlty grocery stores such *Onoe Stop
léu»lu'l" in Southfield nre nvailable and
well only foods that aro atrictly koshor,
Restouranta can nlso go through the
cortificatlon procesa.

Brisn Jacobs, manager of Jerunalom
Pizza in Southfield, anfd 28 percent of
his cuntomors are not Jowlsh and come
from Eastpoint, Dotrolt and Livonia,
That entery's specialty itema include
pizzan topped with vegetarinn bacon,
ground beef, pepperoni, anusnge, chicks

particular product i under the aupor.
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