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Winemaker

travels back
to the future

In vintage 2000, Napa Valley’s
Robert Mondavi winery literally went
back to the future in a new state-of-
the-art winery.

Severnl years ago, Michacl Mandavi,
president and CEO of the family win-
cry, and his brother Tim, managing
director and winegrower, discussed
updating their Magship winery in the
heart of California’s Napa Valley.

Built in 1966 by their father Robert,
as the first winery in the world com-
mitted to using stainless steel fermen-
tors, and expanded in 1968 to make
50,000 cases annually, it was operating
at 10 times that.

‘The visitor center originally con-
structed to greet 50,000 guests, was
hosting 450,000 annually. Expansion of
cevery aspect at the Oakville winery
was not possible, Since it was most
obsolete, the Mondavis agreed to redo
the fermentation factlity and to concen-
trate on upgrad-
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Bordeaux, we
decided to go
back to the future and begin to ferment
our best red wines in ook fermentora.”

Tim insisted thero was a difference
in red wines fermented in onk, rather
than in stainless steel. Michael
remained skeptical eo Tim organized o
tasting of several experimental caber-
net sauvignons, where the only vari-
ablo was tho fermentor., The oak-for-
mented wines were more pleasing with
better mouthfeel.

Oak upright fermentors are estheti-
cally beautiful, cost 60 percent more
than a atainless steel tank of the same
size, but from a qualitative point of
view, the Mondavis believe they give
red wines a softness and clegance that
sets them apart. From our tasting, we
agrec. As young red wines, they have a
richer mouthfeel with greater flavor,
complexity and intensity, yet delicate
Ginish.

The changeover
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Plate of color:Gucchi Takayuki, general manager at Noble
Fish in Clawson, arranges eye-appealing sushi on a plate.

Takayukhi insists the average cook can make the Japanese

food at home with a little practice.

BY NICOLE STAFFORD
AFF WRITER

Raw fish for sushi

pared in a tube or in powder
form to mix with water, and

. hether you're a aeasoned
. sushi connoisscur or still
mustering up the courage

W Fish that is enten raw

sweet pickled ginger, which
can be purchased at an Asion

s sushi must be propared market.

And though you probably

:; ‘93"""’;’ your firat ::n;‘rt:ll,. gy&:&};&aﬁ: {l:n:::n out won't find a bamboo rolling
b o idea ormptl;lng o bitosize | o4 heurl mat at your neigl}bothoaq
hap{l;x;e&(:mﬂ at home seems o P ctariatica of £r 5upom.mrtl;ut, mq{z ksu;k_n
- . P rﬂlb' includo. bright, ‘clear’’| ingredionta aro stocked in
':Xl::dll::lh:g;&:‘ﬂ:::, da‘gzw _and full eyes; bright red the Asian foods section of

a e presen ", | gille; bright-sheen-on+ largo grocery stores.

sushi has the intimidating power
of fine art. But just because it
looks difficult.to make, docan't
mean it is,

Having reached that very real-
ization, an increasing number
sushi lovers nre purchasing the
necessary tools and ingredients
far home preparation, says Gue-
chi Takayuki, genera! manager at
Noble Fish, a sushi bar and
Japanese market in Clawson
where the average lunch crowd
exceeds 100 diners,

“They eat here for a while, then
finally they buy the mgrcdlenui
and make their own,” says

scales; fivm or rigid body ,
when pressed with fingers;
clastic flesh that does not
sepnrate from bonea or
indent; sweet taste; and
cucumber-like odor.

@ Signs fish is old
include: strong or "fishy”
odor; milky or sullen eyes;
muddy, gray scales; blem-
ishes on scales or a slimy
surface; red patches on
ventral -area; leathery A
appearance; and yellowing, sushi.

" browning or drying of flesh.

When using raw fish, you
must have no doubt what
you're purchasing is fresh
and suitable for sushi. And a
fish market or fish monger is
probably the best place from
which to make your pur-
chase. Raw fish in sushi has
been removed from the water
24 hours ago or less. Again, if
you have any doubtas, don’t
eat the fish in raw form. You
can always use cooked fish in

Also, don't use fresh water
species. It's not used in sushi

Takayuki.

Beyond the cost savings, making sushi at home is
good, clean — the sticky rice can be awful messy —
fun,

A growing trend among Takayuki's customers is
the sushi party, which allows family and friends to
get together in the kitchen and prepare their own
menl or appetizer.

As with all cooking, there are techniques for mak-
ing sushi and, as they say, prnctlce makes perfect.
“Try often,” jokes Takayuki. “That's the best rule.”

But Takayuki is quick to dismisa the jdea that
sushi need attain a level of aesthetic appeal to be
aavored,

“Don't worry,” he says. “It if falls apart, just
enjoy moking it and cating it.”

, If there'a an attitudo to take with sushi, it’'s a

Crafted by T llorie T in
Cogmac, 56 French oak upright 5,000-
gallon capacity fermentors wero disas-
sembled and shipped to the U.S.

In the summer of 2000, a team of 14
French coopers took three weeks to
reassemble the oak uprights in the new
Robert Mondavi Winery for first use in
vintage 2000,

French onk uprights function simi-
larly to s barrel, without adding oak
character to the wine. Even though |,
they are tonsted inside, they do not add
o toasty or a vanilla character, but do
promoto grester complexity and better
jintegration of tannins. Grapes ferment-
ed in the new oak upright farmentors
in vintage 2000 came from To Kalon,
the Mondavis prized cabernat sauvi-
gnon vineyard, which has ulgnlﬁumt
firm grape tannins. .

Tim considers the oak a perfect
match.

+ However, innovation is not without
risk and the biggest with oak fermen-
tora Is sanitation. It {1 the reason pro-
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d one, he eays. Aftor all, the food is asso-
ciated with revilry and merrymnking in his coun-
try. “In Jopan, sushi is a celebration food. When
somebody dies, we don't

because of the possible prea-
ence of parasjtes,
In the kitchen

The next step is preparing your riee and

sushi fillinga, What's crucial here is how the
rice is prepared and handled.
G + Yincy drord
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You'll know sushi
once you create
your own delicacies

les

J Layer. of rice:
‘After placing a
half sheet of nori
seaweed on the
bamboo rolling
mat, use hands
to add rice, .
about 1/8inch
in thickness. -

3| Fll it up: Place
preferred fill-
ings, side-by-
side, in the cen-
ter of the nori
and rice. Being
made here is an
ingide-out roll in
which rice,
rather than nori,
forms the roll’s
outer layer. This
‘| can be done by - |
A flipping the rice-
| tayer side of the
nori over on the
‘| mat before
adding ﬁll ings.

,\

3 for sushi
are cut into long strips. If you're including
raw fish, ask your fish monger to prepare
each fillet for use in sushi,

Before cooking rice, wash it in a big bowl of
water, rubbing grains gently. Drain off the
water and repeat this step until the water is
almost clear,

In general, equal amounts of rice and water
are suflicient when cooking sushi rice, but
preparing two cups rather than one is prefer-
able. And while an automatic Japanese rice
cooker is ideal, a Dutch oven or pot with a fit-
ted lid and good heat distribution will do the

job.
Just be sure to

::it nuln,hs. l\’\r'h:m some- -
ng bad happans, we Lo
don'’t eat sushi, Sushi is SUSHI FILLINGS - rice and water and
to enjoy. That's what it's K IR allow your rico to
all about.” . MG roli -smp- of ion crab, sit tl“:)r 30 minumud
* about 1/4 inch in width cut the same longth as in tho summer an
f::;’;::ﬁ:g:}g‘g“’  Bori, U8 inch alces o avoeado and thin atipaof | a1 haur n the win-
Tha best place to start " eveimber " s~ cut fillt into (For detailed
is probably an Asian mar- M Tuna roll or salmon rols - cat Gllst instructions, sec
ket like Noble mh where 'HP' about 1/2inch in width and samo longth Cooking Sushi Rice
you can pi nori; spread wasabi pusto along center strip and Preparing Rice
the inxredfcnu andthe [ " of e (slong length of nori) befors placing fish for Sushi).
. tools youTll need to make 7% - M Oshinko roll - Pickled daikon radish cut Ready to roll
sushi at home. " Into /8 inch thick circular -mpc the same y
ufl?lble mﬁ'" sells & hmgt.h as nord ; Wh;p nil’ your
sushi co0 (Quick & ngredients are
Easy Sushi by Hgi!;:,:d\im % M Variations wllhnut nw n:h recommended roady, sot them out
Tohyama end Yukike » by Noble Pish include: whole cooked shrimp, in containers near a
Moriynma, $19.95) with smoked saltnon, ham strips with asparagus clean, dry work sur-
recipes, instructions and . tips, and aseorted fresh vegotablos alona or face. Sinco sushi
illustrations. . eomhlmd with n{ﬂpn of tofu or cooked omelot rice is sticky and
Required toola and . h difficult to handle,
ingredients are a bamboo | . fill a small bowl
mat to roll the sushi, with ice water and

short grain Japanese sushi rice, rice wine vinegar,
nori scaweed sheots and fillinga for your sushi.
Sushi chefs work with a special sushi knife, but
Takayuki says a chef knife will do the job.
Sushi accouterments include soy sauce (the type
used in any Asinn cooking will suffice), wasabi
pasts, a spicy horseradish that comes already pre-

mix in about a tablespoon of rice wine vine-
gar. After handling rice, dip fingers into the
bowl to remove tice and clean hands.

The sushi chefa at Noble Fish also cover

their bamboo rvlllng mats with plastic wrap
Plcasc sco SUSHI, D3 .

Time to roli:

To roll sushi,
bring thumbs
underneath the
rolling mat
and use fingers
;| to tuck in-the
fillings. ",

Tight roli: 4 or
rolling the mat
over one more
time and
applying pres-
sure to the roll
with your
thumbs and
fingers, the roll
is finished and.
ready for cut-
ting. :
Make the cut:
Using a sushi
or Chef knife,
| cut each roll in
half and then
into six or eight

| ing on size.
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