Babcock wines

new to Michigan

southern Californin? How about
the Santa Barbara area? Too
warm you say? Let's talk geography.

Most mountain ranges in California
run north-south, but the mountain
range that creates the Santa Ynez
Valioy, in Santa Barbara County,
runs west to east from the Pacific
Ocean. This meana that the marine
influence creates a coal climate at the
western end. Vineyards further inland
get gradually warmer,

Cool climate varieties such as pinot
noir are favored at the western end of
the Santa Ynez Valley, while the east-
ern end is warm enough to grow Bor-
deaux varietics, All of the preceding is
important because we'd like to intro-
duce you to tho wincs of Babeock Wine
ery and Vineyards, made in Santa
Barbara and new to Michigan.

Bryan Babcock uses the myriad cli-
mates and exposures of the Santa
Ynez Valley to produce the grapes
needed to make great wines. He
describes what he does for each.

The 2000 Babeock Eleven Oaks
Sauvignon Blane $22.60 is an
nssertive atyle without being aggres-
sively grassy. It is a bright, refreshing
summer white with a mineral note
that ia quite unique and pleasant. A

complex glass of
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hether you say to-may-to or to-mah-to

makes little difference. Fact is, millions

of the freshest of thoso tasty summer
favarites will be rolling into area farmers mar-
kets and produce departments and onto kitchen
tables in the coming weeks.

What to do with them doesn't take much imagi-
nation. You ean throw them in salads or drop
them in saucea, Slice 'em and dice em for now, or
freeze 'em or can 'em for later,

Or, salt shaker in hand, you can take the deep
plunge and bite into a whole one.

They taste good and they’re good for you.

A list of famous tomato lovers would roll oflf
these pages. A couple though, are notable:
Thomas Jefferson and Chilcan poet Pablo Neru-
da, whose *Ode to the Tomato" includes these
delicious lines of verse:

the tomato,
star of earth, recurrent
and fertile
star,
displays
its canals,
litude and

itar p
no pit,
no husk,
no leaves or thorna,
the tomato offers
itsgift
of fiery color
uml cool completenesa.
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French onk. Babeock said that some of
the fruit came from n location, not
open to the occan and therefore slight-
ly warmer, These grapes produced
effusive tropical characteristics, while
the fruit from another warm, eastern
vineyard gave flower petal and citrus
notes. A vineyard nearer the ocenn
contributed delicious apple aromas
and flavers while the estate vineyard
yielded apico, citrus, mineral notes
and crisp acid.

The 1899 Babcock Grand Cuvee
Chardonnay Estato Grown $26is o
unant(onn]ly seamless wine with

dible balance. All el are in

' vavgn moat widely grown “fruit” or “veg.

ctable” in the United States, the tomato took

awhile to catch on in the United States and
urope.

Packed with vitamins

The “love apple,” as the tomato came to be
known to Europeans first introduced to the pro-
ductive plant by the Incas of South America, was
once thought to be poisonoua hecause of its mem-
bership in the nightshade family of plants.

Now, of course, most of us know that's not the
case. To the contrary, tomatoes are packed with
Vitamin C, fiber and Vitamin A in the form of
health promoting beta-carotene,

Of special intereat to men, the deep red tones
of the tomato are an indication of the presence of
lycopene, which medical experts beliove may play
a role in fighting cancer, especially proatate can-
cer,

As far a8 the fruit or vegetable debate goes,
though, it depends who you talk to.

The Internet Shrine to the Tomato, an actual
‘Web gite, argues that tomatoes are frult aince
they the ion of
plant and contain seeds, But they’u not the
only ones with a say in the matter.

“We consider it a vegetable,” said
Dave Smith, executive director of the
Michigan Vegetable Council. “Some peo-
ple consider it a fruit because the edible
part is the fruit of the plant, That's a
good coffee shop argument, I guess,”

Smith said that this year's Michigan

tomam crop has the potential to be n good one,
but added that cool weather in Moy and the
heot, dry weather of July might translate into a
crop that will arrivo a little later than usual,

Tomatoes impact markets

Hannah Stevens, a horhc u]!.uml ngnnt for
Michigan State Uni Services, is
in agreement. Stevens said thnt locally grown
tomatoes are coming late, but coming neverthe-
less. Onee they do, she eaid, area supermarkets
will feel the mch.

*It'a the one garden crop that seriously impacts
supermarket produce sections,” Stevens snid.
“They taste so much better than what supermar-
kets carry that supermarketa don't even attempt
to compete with them.”

Stevens said the reason for the taste difference
between atore bought and locally produced toma-
toea haa to do with refrigeration,

Much of the produce available in aupermarketa
is cooled during shipment and temperatures
below 50°F can ruin a tomato’s rich flavor. Large
commercial farme also pick tomatoes when
they're green and let them ripen during shipping,
Stevens said,

“Most home growers are smarter than that,
though,” Stevens said.

According to Stevens, the most common mis-
take home growers make is in picking their toma-
toes too late,

“Belicve it or not, a tomato can be picked when
it shows its first blush of pink,” said Stevens, who
instructs growers to let the tomatoes ripen for a
couplo of days in a dark, warm areca.

“They’ro going to be very tasty, and firmer,”
she said.

Selecting them

Tomato pickers should chocse a firm, ripe
tomato without blemishes and the tomato should
give slightly to gentle palm preasure. They
should be stored for only o doy or two, Tomatoes

" should not be refrigerated or set in the sun.
Uy Farmio. ...

L3 0, i
Man! H’Eﬁg{: ly selling fresh tomatoes
grown across two acres of her farm at area
farmer’s marketa,

She gaid the tomato crop usually comes in
around the Fourth of July, but that the Inck
of ralin this year led to a Iater crop than
usual,

‘The Fusiliers grow the Sunstar and
Sunrise varictiea of large, round to
toes, and pick them when they're
orange to prevent damage in han-
dling,

“We pick every day and almost
overything we don't sell, we pitch,”

Fusilier said,

Fusilier said that all in all,
this year's
cropisa
good

othing as good as a sun-kissed tomato

'l‘lps sfor pielervinn wmutoe-

Horti-
culturnl Agent Hannah Stovens suggests can-
ning, freezing and drying thosc excess toma-
toes that you're not able to eat right away, or
making salsa.

To dry tomatoes you'll need a forced air
dehydrator. Use Roma tomatoes for best
results, Dried tomatoes should be packed in
alrtight containers. They should not be packed
in oil for more than one or two days. Store
dried tomatoes in the refrigerator.

Frozen tomatoes are best used in cooked
sauces, soups and stows. Before freezing, wash
tomatoes, remove stems and cut out the core.
Leave tomatoes whole or quarter them and
pack into freezer bogs.

“They're tasting good and they're looking nice,”

‘The popularity of the freshly harvested tomato
in thia area is predicated on the plant itself,
which readily grows and flourishes in the aum-
mer heat and humidity akin to southeastern
Michigan.

On top of that, you'd have a hard time killing
the plants, which tend to do a little better when
underfed and underwatered — o bad gardener’s
dream,

Just a few plants produce more than enough of
the juicy fruit to satiafy the average family. So,
with the abundance of tomatoes, whether grown
on your own or picked up fresh at a local market,
the tomato paradox mes clenr: 80 many
tomatoes, so little time.

Harvest them

In the ity gardens at G i His-
torical Park in Livonia, gardeners are anticipat-
ing the arrival of ripe tomatoes.
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Look for tomato
reclpes Inside
Taste.

Business is booming for organic growers

harm

'With all of the great chardy
in the market today,” Babcock empha-
sized, “we need great farming, great
winomaking, and a great vintage to
compete, We practice an inlcg‘rnted
method of determining what the vines
need nnd respond to those needs as
quickly as posaible. This means more
effort and the financial risk is greater,
but it ia the only way to produce world
class fruit.”

‘The 1999 Babcock Eleven Onks
Sangiovese $40 is a superb wine from
a very difficult-to-grow variety. It took
Babeock 16 minutes to illustrate to a
grower how to prune a sangiovese
vine for low ylelds, After he finished,
the grower said, “there are 1,000 more
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Organic farming is
ane of the fastest grow-
ing segmenta of United
States ngriculture in
the last decade, In
1899 organic food sales
were eatimated at
approximately $6 bil-
lion. The number of
organic farmers ia
increasing on an aver-
age of about 12 percent
per year,

Late lnst year Agri-
culture Secretary Dan
Glickman nnnounced national stan-
dards for the production, handling, and
procesaing of organically grown agri-
cultural produeta making thnm the

preh stan.

dards in (he wnrld
What is organically grown food?
Organic foods are grown and harvested
on farms that do not use any ferﬁlizerl

BEVERLY
PRICE

talnlng natural poisonsa such na aracnic
or lead salta, The use of nitrogen, sul-
fites, or heavy metals is prohibited,
along wlth the use of any pnckagmg

or storage s that
contain synthetic fungmdcu, pmlerva-
tives or fumigants.

Meeting standards
Organic farma must meet the follow-
ing standards: All products labeled
organic must originate from farms or
handling operations certified by a state
or private agency accredited by the
U.S. Departiment of Agriculture, except
farms that sell less than $5,000 worth
per year of organic agricultural prod-
ucts. ‘They cannot use genetic engi-
neering methods, irradiation or sewage
sludge for fnrtlllmllun to be classified
as “organic.”
What aro the health benefits of eat-
ing organic foods? Kim Lifton of Hunt-
inmn Woodl doesn’t ent organic fooda
ely. “But 1 started adding

r any
commercially blended fertlliun eon-

Ken

freaher foods — - organic, flax seed meal,

Abramczyk, Editor 734-953-211.

Organic farms... cannot use
genetic engineering meth-
ods, irradiation or sewage
studge for fertilization to
be classified as “organic.”

kashi cerenl, granola - to my diet in
May,” Lifton eaid. “I did so because I
felt aick frvm all of the processed foods
in my diet. I had been eating processed
cereal, breads that were not whole-

and I have a lot of added energy,”
Lifton said.
Where to buy
Where can you purchase organic -

foods? Surprisingly, many full-service
grocery stores are carrying a wide-vari-
ety of organic foods along with special-
ty grocery stores and health food
uorea. Sum-.- ncighborhoods organize

“co-opa” to purchuu organic foods,
therefore saving money through a buy»
ing group which delivers right to your

wheat, artificial 8, canned
fruits nnd frozen veggies.” She finnlly
consulted with a registered dietitian.

“All she had to say was time to eat
organic, and she knew I would listen,”
Lifton said.

Today, Lifton is down 10 pounds
from eating healthier fooda, Although
everything aho cats is not organic, her
choices are much healthier, including
whole grains and lots of fresh vegeta-
bles. “I feel like I am 10 years
younger, feel very good about my self,

Is “natural” food the same as “organ-
ie?" Just because something is natural
does not mean it’s organic, Natural ;
could mean that a fruit drink is mnde .
from fruit, but that still doesn't mean .
that the drink ia made from fruit:
grown on an organic farm, The term xo
used very loosely.

Beverly Price is a registered dictitian
and exercise physiologist. k for her
column on the first Sunday of cach
month in Taste. See recipes inaide.

kabramczyk@oe.homecomm.net |




