Dudiey Moore as CIahdq Eaatman (right) releases his pent-up
ns with Armand Assante, who por-

anger by playing dueling viol]
trays Max Stein.

the movies

M Greenberg

Dudiey Moore has
captivating quality
as jealous husbhand

“Unfalthfully Yours® Is a very funny movie — 90 minutes of
good entertalnment.

The film fs an intelligent, sophisticated discusslon of marital
{ldelity, jealousy and the Insecurity that jealousy causes, particu-
larly in middle-aged men with sexy young wives,

Jealousy and fear bave rulned better men than world-renowned
symphonlc conductor Claude Eastman {Dudley Moore), espectally
slnce Eastman suspects bis friend and collcague, violinist Maxmii-
lian Stein (Armand Assante), has allenated the affections of hls
wife, young Italian sereen star Danlella (Nastassja Kinskl),

With the atraln of jenlousy at work, Moore 13 at his bumbling
best, wafted this way and that on the winds of fear that he will lose
the young wife who has come to mean so much in his life.

Hls P and artistic d| desert him.
Once his butler/chauffeur/man-of-all-tasks Guiseppe (Richard Li-
bertlni) convinces him the duped male must have vengeance, the
comlc race is on,

AS WITH ALL good .
stood and mlsinterp 1l Al
though almost all the sltuatlons in “Unfalthfully Yours™ are quite
typleal, the atypleal way in which they're presented make this a
{resh, entertalning comedy.

Moore’s comle Hming and what has become his obligatory drunk

q! are Whether alcoholically askew as In “Ar-
thur” or tranquillzers-first, alcohol-later as in *10" and “Unfaith-
fully Yours,” Moore stumbles through to victory In the very best
comie tradltion with an added plus, a touch of warmih and human-
Ity at the end.

"Unfaithfully Yours® has sparkling humorous contrast. The

scenc follows an Imagined sequence wherein Moore does
everything with the precislon possible only ir herole fantasy, But
In his drunken reallty everything goes wrong, much to his conster-
nation and the audlence’s amusement.

Nastassja Kinskl Is at her Indolent and sensual best as the loving
young wife with a carcer. She has lots of positlve pizzazz In this
role, which she clalms reflects the contrast after performing in
two serfous films,

Kinski comments: “I really needed a light movle. You can’t take
these roles off like a coat; they stay with you. My last two films
(“Exposed” and “Moon”), were so serlous,™

RINSEI AND MOORE perform well together, playing off each
other’s style within the romantle, upper echelons of New York's
artistic soclety. Director Howard Zicff exerted sufficient resiralnt
so that the pseudo-sophistication and phony routlnes so wldespread
in New York dld not emerge blatantly. Rather, New York s pre-
sented as the pinnacle of remantlc sophlstleation. The city and
lifestyle we know isn't true, but we'd certatnly Ilke to become
accustomed to it anyway.

The fine ensemble of supporting actors relnforce the comedy.
Richard Libertini as Moore’s general faciotum plays the ludlerous
Itallan with just enough restraint to make the impossible true and

very funny.

The hired private , Jess Keller (Richard B,
Shull}, would rather listen ta symphonle music than detect. His
Impatience is one of the many mistakes upon which the humor
turns.

Every good theatrical comedy must have a wise-cracking agent.
Norman Robbins (Albert Brooks) Is Moore’s manager. His constant
flow of New York patter as he banters his way through life are
part‘and parcel of the image we all have of the New York show-
buslness world. He truly Is a rejolnder for alt scasons, except that
the joke i3 on him, Ask his wife Carla (Cassle Yates).

In addition to all that, “Unfaithfully Yours™ has enough well-
done slapstick to delight every audlence and should emerge as one
of the most successful romantic comedies of the year,
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Sauvignon blanc image improves |

It is customary to begln articles on
sauvignon blanc by calling it the “poor
man's chardonnay.” But, Increasingly,
that ia becoming less true,

Whtle It is not yet possible to pay the
$20 a bottle charged for some of the
latter, It s pow not unusual to find
them at less than the cost of a sauvig-
non blane. Indecd, for no:

that belng saved for and

cabernet. It Is possible to allow the
grapes to overripen In the field, of
course, producing a musty, soft wine of
less character. But these grapes scem
to resist thls and this is not found com-
monly. ) .
A tastlng of 10 recent Issues ilfus.
trates the allt; to
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seem to have atablilized in the $8-12
range, none cheaper, few more,

‘The pleasant news is that there is no
alogle wine In Callfornla that hea fm-
proved as dramatieally over the lnst
few years. The issues that have come

out since 1979 are uniformly good and.

some of the 1981 and 1982 relcases are
excellent.

‘The tastes of sauvignon blanc cover
4 narTow range on the evaluatlve spec.
trum: Most are clean, crisp and have a
hint of complexity to them, Some have
& vegetal taste (called “grassy™), and
some, especlally when blended with
semlllon (s s done In Bordeaux), can
be oputently soft.

ONLY RARELY is European oak
used to ferment or age these wines,

quy
us today. Indeed, another 10 or more
could as well have been sclected for
evaluation.

The group’s ratlng of those sclected
showed very lttle range botween best
and poorest, and all 45 partcipants
commented on the uniform excellence
of the lot. The dlfference reflects more
preferences In style than wine quality.
Only the last showed signs of being a
bit off in ita nose and aftertaste, but
this is probably attributable to [ts pres.
ently belng in 2 “dumb” stage,

Here are (he results on a scale of 1-
to-9 for those of you whoe would llke to
sample this wine, based on Detrolt-
area taste preferences, Most are cur-
rently available,

Rank score

Wine
Glrard (Napa) 1 656

Kenwood {(Sonoma) 2 65
De Loach {Sonoma) 3 617
Pocota (Nopa) 1 592
Flora Springs {(Napa) 5 538
Newton (Napa) 6 578
Stag's Leap (Napa) 7 570
St. Clement (Napa) 8 567
Duckhorn (Napa) 9 544
Frog's Leap (Napa) 10 542

In the flve years this column has run,
I'have recelved some strange letters of
commentary on occasion. But the most
recent Is the strangest of all,

Faithful readers will recall a recent
review, very favorable, of the new
Duxoup wlincry in Sonoma, That revelw
was duly forwarded to the Cutters,
owners of Duxoup. It was mentloned

Bas Blanc, Baba Yaga, Shechan and *
Gochan, ’

that some Instrumental agents In mak-=-
ing the winery n success were the own-

ers’ five cats. Some of thelr dutles <
(vineyard patrol, hostmanship and oth. «
ers) were even specifled.

However, not noted was that the cats -
recelve the mail, sart and evaluate it
And reply when appropriate! This time
they were ready to reconsider thelr’
contracts and flle grievances, all be-~
cause I hiad not named them. The refer-
ence Lo “the flve cats” set badly and,*
considering their contributlon, so it <
should. To rectify, they are Plnceau; *

There, now you cats are famous In .
Michigan, too.

table talk

Raising funds

Raising money for the “Culinary
Olymples® - where the chefs, rather
than sports stars, compete — is a
project in which the Nattonal Restau-
rant Assoclation is particlpating, In
the Detroit area, the Meating Place In
Orchard Lake is the first restaurant
to get In on the fund-ralsing cam-
palgn, general menager Rlek Horrl-
son sald. A wine-tasting featuring fine
German  wines including Trock-
cbeercnausiese will be held 6:30-9
p.m. Tuesday, Feb, 28, at the Meating
Place. Price i3 $10 per person, and
proceeds will benetlt the “Cullnary
Olymples.” For reservations, call 851-
0060. The restaurant, which has al-
ready been awarded a Silver Medal
plaque for lis contrihutions and
pledges of $2,500, is “going for the
gold.” It hopes to raise $5,000, get a
Gold Medal pleque to hang in the res-
taurant but, particulary, help the U.S.
Cullnary Team in Its bid for honors In
the 1984 International Cullnary Arts
Competition in Frankfurt, Weat Ger-
many, In October. Indlviduals or
groups who donate to the “Olymples”
also may recelve decals and plas,
based on thelr contributions ranging
from under $25 up to $500. The Meat-
Ing Place plans two other wine-tast.
ings, of French wines on March 19
and Amerjcan wines on April 30, to
benefit the “Olymples™ and also wil)
hold special dinners.

DINNER CLUB
CARD HOLDERS

For the second year, Kingsley Inn of
Bloomffield Hills is declaring Februa
“LET'S GET ACQUAINTED MONTH.”
Your dinner club card - no matter what
name or origin - will be honored for full
value in our restaurant at dinner, Sunday
through Thursday in February. The card
will not be punched or otherwise

Wine tasting

An “Evening of Wine Tasting” cele-
brates the opening of Benjic's Wine
Bar at 8:30 p.m. Monday, Feb, 27, at
Benjie’s Fish and Seafood Restaurant,
2650 Orchard Lake Road, Sylvan
Lake, Wine importer Leon Bramley,
who way born and ralsed in Kent,
Englarid, whl present the wines of
Burgundy and Bordeaux. Hors
d'ocuvres follow the wine -tasting,
which Is priced at $15 per person. For
reservations, duc by Wednesday, call
682-7730,

New officers

The 1-800 member Mlchigan Res-
taurant Assoclation has announced its
offlcers for 1984. Jerry L. Hill, presi-
dent of Bitl Knapp's Inc., was named
chalrman, at the recent MRA mect-
ing at the Michigan State Unlversity
Management Center in Troy. Knapp's
operates 52 restaurants infour states,
Other MRA officers are Jon Gould of
Polnt East in Jackson, vice chairman,
and John Correll of Pizzutl's in Can-
ton, treasurer. Among these elected
to the board are Tom Hansen of the
Pine Lake County Club, Orchard
Lake, and re-clected, Reld Ashton of
the Golden M

Cherry pie day

“Cannot Teil a Lie Cherry Ple,” In

* honor of George Washington's birth-

day Wednesday, Feb. 22, will be sold
for 50 cents a slice, $1 ala mode, this
week at the Kingsley Inn in Bloom-
field Hills. Other items prepared by
Chef Dennls Lindinger for the menu
Monday, Feb. 20, Include Flamlng
Cherry  Blossom  Chicken  Breast,
Roast Pork Loin with Sweet Cherry
Bread Dressing, Brolled Shrimp wlth
Cherry Wine Sauce and a Flamlng
Hot Cherry Sundac.

TOKYO
ORIENTAL
HEALTH
8PA

OPEN
Mon. - Sat.
10 AM - 2 AM

Walk In or Appointment
Saunss
Showars, Orlental Statt
Prossure

Name changes

Gus' Steak House In Lake Orlon un-
dergoes a name change Wednesday,
when it will be called Vannelli's and
complete a transition that began In
1977. It was then that Dante Vannelli, |
son of Sam and Alba Vannelll {who .
ran the old Vannelli's on north Waod. ©
ward Avenue in Detrolt unti) it closcd
in 1970), bought the steak house. Gus’ R
has evolved since 1977 Into its present
full-service “fine dining" restaurant.
The new Vannelll's is at B0l S. La- |
peer, phone 693-8882,

John Correll of Pizzutl's, Canton, and
Torkild Nlelsen of Needham & Nicl-
sen, Ltd., Farmington Hills,

VISIT QUR

« Wafflo Station + Baks Shoppo « Candy Emperiom Io Cream Parloar
EVERY SUNDAY 9 A.M. to 2 P.M.

Adulis 17+ « Sonior Citlzens '6* s Children under 12 14% « KIds under 3 FREE

“lt’s.FOOD ‘N’ FUN for the WHOLE FAMILY!"
Troy Hllfon Inn Maplo Rd. at Stephensen Hwy., Troy, MI 583-9000

Parking in Rear

NCE!

TROT HILTON'S FRONTIER FARE

. Stroll Down Maln Street and Sample Cur
ALL-YOU-CAN-EAT Assortment of Deliclous Homestyle Breakfast ltemst

SHERATON-SOUTHFIELD

proudly presents an

INTERNATIONAL FL
PASTA FEAST

EVERY WEDNESDAY |

onLy $ ’7 95 e

Glars of Wiae
Frest Dresds
Mipestrone Soup
Complete Antlpasto Dae

@ Sheraton-
Southfield Hotel

17017 W. Nine Milc Road Sauthficd, M1 48075

6-10 pom.

person

Statlon
wide selrc.
arotite
sert.

557-4800

Kinskl |s

the
husband suspects stie ls having an atatr.

young wife whose

devalued.

Its just our way of inviting you to get
acquainted with our award-winning
restaurant, featuring two fine chefs and
our own bakery...and much more

affordable than you think.

Woodward at
Long Lake Rd.
Bloomfield Hills

Reservations
644-1400

Hop over to D.Dennison’s Seafood Tavern and satisfy
your taste lor tender tasty frog legs’ For two weeks
only, an “alt you can eat” lunch or dinner special of
lightly battered and tried frog legs, choice of potato,
cole slaw, rolls and butter—at a price that's just right

All you can eat for only $7.95
ﬁ
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Scafod Laseen

February 24 thru March 4°
12 MILE ol ORCHARD LAKE FARMINGTON HILLS 553-7000




