FOCUS ON WINE

Italion varietals

favored at Napa’s
Luna Vineyards

apa Valley’s Luna (Italian for
N moon) Vincyards is the brain
child of Mike Moone (former
Beringer CEO} and George Vare,
Created to specializo in Cal-Itals
(Italinn varietals grown in California),
Luna is an unparalieled winemaking

story.

After replanting an old chardonnay
vineyard to pinot grigio, and contract-
ing reliable sources for sangiovese,
former Newton Vineyards winemaker,
John Kongsganrd was hired to make
the wines. But he wanted to make
merlot, as well as pinot grigio and
sangiovese, that Moane and Vare had
in mind. Before getting started, they
agreed to add merlot as the thlrd vari-
etal in the Luna line up. After all,
merlat is grown in Italy too,

“We'rc making Cal-Itals because wo
like them,” Vare emphasized. “The
last thing we wanted to do was to try
and sell another cabernet sauvignon
or chardonnay. Thero are already so
muany great bottles of these winea in
the market. Our challenge is to make
great Italian varietals. Besides, the
fastest growing restaurnnt business in
the U.S. is the neighborhood Italian

Good taste without eggs: From back left is an eggless potato salad with kale, a box of Ener-G Egg Replacer substi-
tute, an eggless egg spinach wrap made with tofu, chocolate brownies with b and Egg R and an eggless
egg salad with tofu and olives all made at Buday’s Tasty Health on Woodward at 12 Mile Road in Berkley.
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impressed with the wines in Friuli, a
region of northeaatern Italy bordering
Slovenia,

When you first pour the Luna Pinot
Grigio or a good one from Friuli, you
may be startled by the pale pink-cop-
per colar. Although considered a white
grape varicty, when fully ripe the
berries have a pinkish-gray color and
thus the French name pinot gris (gray
pinot). When harvested, the crushed
grapes are left in contact with the
Jjuice giving it colar.

Sangiovese

cow's milk, Applesauce was used as
placer. The Tofu Scmmbler

ing used to make omelets, whzch use
tofu instead of eggs.

Authors guide shoppers through Detroit’s Eastern Market

Taking to the road again, Tuumny
was Luna's role model for

BY KRELY KALESKI-WYGONIK
STAF? WRITER

*Our best visits were with hands-on
peoplu who are conlmuully wndncﬂng

It started out as casual dinner con-
jon and turned into an event — a

experiments,’
“We apent more than half our time in
the vineyard.”

Problems with sangiovese are enor-
mous because it tends to grow like a
Mediterranean weed. “When we
admired a particular chianti, we
learned that yielda at harvest were
. very low, grown in the rocky soil of
- the best hillside vineyards,” Kongs-
gaard explained. “We're attempting a
similar vineyard model on the most
impoverished soils, located in vine-
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LOOKING AHEAD

‘What to watch for in Tasto next week:

B Tomatoes
& Focus on Wine

shopping expedition to Detroit's East.
orn Market k‘nllnwed by an evening ot‘
cooking.

Lois Johnson, whe co-nuthurud
“Detroit's Eastern Market* A Farmers
Market Shopping and Cooking Guida™
with Margaret Thomas, was the inspi-
ration,

She and her husband, Christopher, a
hiatory professor nt Waynu State Uni-
versity, recently had dinnoer with my
friende Kathy and Mike, who live in
Livonia. Christophor was Mike's grad-
uate student adviser, and they've kept
in touch.

“Keely, Lois mnde this delicious
appotizer with yogurt cheese, It's fea.
tured in her book. Have you seen it?*

1 hadn't, s0 while Mike grilled
stenks, Kathy went inside to get the

book. Before long, we were passing it
around the table, looking at the
recipes, and planning our next dinner

“I'm always planning a menu,” Lois
said with a smilo in her voice a8 we
talked nbout the menu Kathy and I
planned. *I like to know ahcad of time
what I'm cooking.”

She and Margaret met while volun-
teering in gallory services at the
Detroit Institute of Arts. They discov-
ered & mutual love for Detroit’s Enst-
ern Market, and decided to write a
beok together.

“It focuses on the people and the
products,” Lois said. “There's just a
thumbnail history,”

Fans of Detroit's Eastern Market
will be surprised to learn that its
the largoest open-sir wholesale/ jg
rotail market of its kind in the
United States,

If you've never shopped at Enat-
ern Market, this ia the perfect time.

Farmer stalla are brimming with
picked in the morning fruits
and veggies,

“I've always gone to markets,”
said Lois. *I like the quality and
freshness of the foed, It's the
most important part of cooking. I
like talking to the people who grow
the food I eat.”

Johnson and Thomas interviewed

o lot of people at the market, and

reading their book is & good way to
meet them.

Their guide starts with a descrip-
tion of the shops and restaurants that
line the periphery of the market sheds
including R. Hirt Jr. Co., which offers
more than 300 varicties of imported
and domestic cheese, Gabriel Import-
ing Co., which sella the yogurt cheecac
Kathy loves, Rafal Spice Co., the Rocky
Peanut Co., Butcher's Saloon, and the
Farmers Restaurant.,

Then you'll meet some of the vendors
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