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‘Quintessa’s
a cabernet
to savor

: s the wine namo suggests, five
- {quint) dramatic hills, & depnr.
tum fora anu anley locntmn.
i h the Q

diverse topography. Dcvnlopcd in Lhu
curly 19905 by viticulturist Vulenn
ia tho
expression of her husband Agustin'a
- vision of an outatanding vinoyard in
the Rutherford District of the Napa
anley.

for
develnpmcnt of winc flavers is at the
: henrt of all propertics in the Francis-
can Estates portfolio. It is well illus-
trated in the Quintessn vineyard.

Clones, the moat talked about vine-
yard topic in California today, were a
new concept in the early 1990s. Vale-
- ria had the vision to plant the 170-

" acra property to seven clones of caber-

' net dauvignon, six of merlot and one
of cabernet franc in 21 vineyard
blocks. High density planting, even

. on terraces, introduces healthy vine

‘stress, which results in lower yiclds
. and better concentration of grape fla-

vors. These efforts, along with avoid-

- ing chemical controls and using

diverse cover crops, have the effect of
_ enriching the soil's natural microor-

ganisms,
With their vineyard offering the
pnnoply ol' ﬂuvurs they hoped for. lhc
d their

two other essentinls, development of

14,000 square feot nl'cuvcu for aging

Quintessa wines and a winery struc-

ture in which the wines wilk be pro-

duced. Vintage 2002 will christen the
gravity flow, state-of-the-ort winery.
Grapegrowing excellence has kept
us interested in Quintessa since tho
firgt vine was planted. We've tasted
" ench vintage since the lounch of the

1994, The current release is 1998, o
" difficult vintage, but one where the
- “excellence of the Quintessa vineyard
prevailed, to yicld a wine of outstand-
ing complexity, and our faverite of the
five vintages released se far. 1998
Quintessa $95 is a wine that shouts
“forget all the bed press about the
1998 vintage.” Upfront, in your face,
black fruits and brown spices abound
in a wine that evolves in the glasa to
eventunlly revenl a fragrant cigar box
character, nssociated with the best
Bordeaux varietal blends.

There's more to discover in the
Franciscan Estates group of wineries.

The following are our picka for their
top red wines.

M 1999 Franciscan Qakville Estate
Cahernet Sauvignon, Nopa Valley $27
is a well-layered, nttractive melange
of red and black fruits. Exceptionally
structured mouthfecl finishes soft,
silky, and clegant.

M 1999 Francisean Onkville Estate
Magnificat, Napa Valley $45 is even
better than the highly-aeclaimed
1998. High-toned black fruit aromat-
ics with sweet vanilln ok accenta
introduce a richly-layered wine with a
deliciously plump middle, spiked with
brown spice notes. Fruit characters
last long into the supple finish.

Please sco HEALDS, B2

WINE PICKS
Cabernet/Meritage wines gain more
fans each year. Some are pricey, but
delicious.

Awesome: 1999 Pine Ridge Andrus
Reserve Napa Valley $135
Excellent: 1999 Mondavl Reserve
Cabernet Sauvignon $125; 1999
Plne Ridge

Howell Mountain Cabemet Sauvignon
$60 (gutsy wine to cellar); and 1998
Beringer Knights Valley Altuvium Red
$30.

Vary good: 1998 Chateau Souverain
Alexander Volley Reserve Cabernet
Sauvignon

$35: 1998 Hess Collectlon Cabemet
Sauvignon Napa Valley $35; and
1999

Roscmount Estate Show Reserve
Coonawarra Cabernet Sauvignon $24
Very good deal: 2000 Alexander Val-
ley y Cabernet 4

‘ $20

Give it a whirl
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are also nice.”

Fitnesa USA on Wnym: Rond in Weatland has

world.

Any fruit: From
strawberry to
mango, fruit
smoothies are the
new summer drink.
You can order them
in many restau-
rants or make them
at home.Below,
fruit smoothies are
an old drink in
Middle Eastern
countries and have
made their way
into the “fast food”

STRAWBERRY SMOOTHIES
S large strawberles

are popular summor thirst quenchers,

n juice bar that's open to the public. Protein
drinks and smoothies are the biggest sellera.
Expect to see smoothies at Olga's restaurants in

Freshly squoczed lemonade and |ced tea
but the hottest drink of the senson is

smooth and fruity.

Smoothies - fruit blended
with sorbet, ice cream, crushed
ice, yogurt or mitk are high in
Vitamin C and caleium. They
were a huge fad on the West
Coast more than five years
ago, and are available every-
where,

Smoothics aren’t new,
they're rooted in the Middle
Eaat, and more common than
soda in those countries.

At La Shish in Farmington
Hills, smoothics are more pap-
uler than soda too. Manager
Mohmad Gelnagar said
mango, orange and strawberry
are some of the most populay
fruit cambinations. A unique

B Smoothies are no
sweat, easy-to-make
sippers. Just cut up
fruit and blend. Any
frult will do - straw-
berries, blueberries,
bananas and mango
add thickness;
apples, oranges and
watermelon make
them more liquid.

time, Currently, they're sold at Olgnn Kitchen in

Birmingham in sweet flavors
like banana and chocolate

Smoothies are no sweat,
easy-to-make sippers. Just cut
up fruit and blend. Any fruit
will do - strawberries, blueber-
ries, bananas and mango add
thickness; apples, oranges and
watermelon make them more
liquid. Ice is o good thickener.
Pravent blender lock-up by
adding ice, milk, yogurt or ice
cream first. Blend for a couple
seconds then add fruits one-by-
one. Use frozen bananas to
make super cold smoothics.

Smoothies can also be put
into Styrofonm cups and frozen
for a Popsicle altcrnative,

The first instant smoothie

yogurt drink blended with garlic and salt is real-
ly hot for summer months too, he said.

“Orange juice, apple and carrot are nice too,”
Gelnagar said. “Potagsium drinks with celery,
spinach and carrots or fresh squeezed lemonade

was recently introduced online. Luzianne
Smoothies como in n dry mix that contains real
fruit.

All that's nceded is liquid and either a blendor
or simple shaker,

6 oz. light (reduced sugar) fatfree strawberny
yogurt, frozen {This Is one contalner of
Yoplait)

4 oz, Crystal Light or other sugar-free lemonade

Blend until smooth
Source: www.freesmoothics.com -

CANTALOUPE CHERRY
% cantaloupe (peeled, seeded, and sliced)
% cup apple or apricot juice
2-3 pltted cherries
% cup raspberties or blackberries
34 Jee cubes
Put all ingredicnta into blender. Blend until
smoothie consistency ia reached

More recipes, Page B2

Made with orange juice, Luzianne Smoothies
contain more than two-and-a-half times the
USDA’s recommendation of Vitamin C for kids,
80 it's being marketed as a healthy fast food,

For more smoothio recipes or Luzianne infor-
mation visit ww.LuzianneSmeothies.com.

Be plucky, not clucky, about gr1111ng chicken

BY KEELY KAIH'K!
kknl uklﬂoo.hnm ccomm.net

Is it done yet? Grilling
chicken can be frustrating. I
usually precook chicken parts
in tho microwave - 4 minutes
on cach side - then season
before grilling to shorten the
cooking time, Boneless chick-
en brensts are harder because
they quickly dry out. Marinato
brensts to retain moisture and
grill over a medium low flame.
‘When one side is done, dip the
breast in the marinade before
turning over to cook tha other
side, I'vo found this works bet-
ter than basting.

I'll never forget the timo I
served partinlly raw chicken
to guosts. The outside was
golden brown, like a cooking
magnzine picture, but the
inside = well it taught me the
value of using a meat ther-

mometer.

Grilled chicken always
tastes better in the summer.
Here are some tips for suc-
cessful grilling from Tyson
Foods Inc. You can find more
information on their Web site
www tyson.com/chickon/fag/gr
illing.asp.

nghtmg up

If using o gas grlll follow
the manufacturer’s instruc-
tions for lighting the grill and
setting the cooking tempora-
ture, If the grill has lava
rocks, wait about 15 'minutes
after starting the grill to altow
the_rocks to heat thoroughly.

Far chareonl grills, begin by
lining tho ﬁrubox with foil.
Pile charconl bril ina

Wim-STRMEDE PROCOCTS!
Flavor ﬂnu Serve Garlicky Grilled Orange Chwk(

mound, drizzle on llqmd char-
coal starter, wait 1 minute,
then carofully ignite tho conla.
Charconl can take as long as
30 minutea to reach cooking

teski, Editor

en d with a splash of fe:iuda at your next

gathering and guests will say ole’.

temperature.
To test the temperature,
place your palms above lhn

734-953-2105

coals or heat source at cooking

-your hands -nu 2 uenndl.

bl

the temperature ia hot; after 3

seconds, medium hot; and ,:
after 4 seconds, medium. More -+
than 4 seconds indicates the -

grill han not reached cooking
temperature.

Cooking tips

Light charcon! at least 30
minutes bofore cooking time,
then test for Sm correct tem-
peraturo befors placing chick-
on on the grill After the coals
have reached cooking temper.
ature, add aromatic woods
such as maesquite, cherry,
apple or hickory, if desired, Be
sure the rack is clean; spray
with nonstick vegetable spray
or rub lightly with vegetable
oil to prevent sticking.

Place the rack about 6 to 8
inches above the heat source.

To shorten grilling time,

leve), 1f you have to remove -::hieken can be partially’




