3 areas in California

are good for pinot noir |

A recent section of this natlon's
wine news magazine, the Wine Spee-
tatar, is devoted to that most com-
plex and challenglng of wine grapes,
the plnot nolr,

‘The point of the collection of arti-
cles is to argue that, by the evidence
of an empirical tasting panel, at

Icast two major vitleul-
tural reglons are startlng to show
themselves conslstently as Ideal re-
glons for this grape.

Hardly news for those who follow
Amerlean wines closely, the Specta-
tor’s approach has merit in that its
conclusions came as a result of com-
paratively tasting some 60 wines.
The ¢t of the pinot noirs came
chielly from two reglons.

A third, one tess well-known for
pinot noir, also showed very well,
prabably to the surprise of many.

One of the twa better-known arcas
Is the Carncros reglon of Southern
Napa and Sonoma counties. The area
I5 extremely cool during the growing
season, drawing this beneflt from
the winds from San Pablo Bay above
San Franelsco.

IT IS A wind-swept area of low,
treeless hills that formerly was
deereed (It only for grazing sheep.
Acacia, Beaulicu, Buena Vista,
Saintsbury, Carneros Creck and Cha-
teaw Bouchape {alt available in
Michigan) have for several years
demonstrated clearly that fine pinot
noir can and dves come from Cah-
fornia when the grapes are grown in
the proper locatlon and other condi-
tons are met. Wines from these
places did very well in the Spectator
taste-off.

That the other great pinot noir re-
gion Is the Willamette Valley of
northern Oregon should come as no
surprise to anyone remotely inter-
ested in the topic. Oregon pinot noirs
have been showing most faverably
against some of the most esteemed
French Burgundies for several years
now.

DINING & ENTERTAINMENT

Recently some comparative tast
ings have attained national press
coverage. Clearly, they are the equal
of, if not perhaps superior to, the
Volnays, Nuits-St.-Georges and
Chambertins. Names from the north-
crn part of the valley are coming to
public attention. {Not the whole val-
Icy as the Spectator suggests. The
southern part is too warm and pro-
duces better cabernet sauvignon in
the Salem arca).

Some of the names are Eyrie (and
its resident genius David Lett),
Knudsen-Erath, Adelsheim, EIk
Cove, Ponzi. Yamhill Valley, Amity,
Rex Hil, Soke)-Blosser and Shafer.
Furtunately, they are beginning to
appear In Michigan as well. Avail
ability will be limited.

It is the third vinicultural area,
however, that surprises: certain por-
tlons of Sonoma county, especially
the cooler parts of the Russlan River
and the southern valley around the
city of Sonoma. The couniry is. es-
sentially, @ microcosm of the whole
of the Califernla wine industry,
showing a wide variety of soils, tem-
perature conditions and mountains
intermixed with valley flatlands.

IN AT LEAST two of these, the pi-
not noir grape excels (ln others, the
chardonnay and zinfandel are among
the best grown in the entlre state).

Pinot noirs from Senoma that
were recognized as showing espe-
cially well include Rabert Stemmler,
Rochioli, Acacia, DeLoach, Clos du
Bots, Hanzell and Gary Farrell, the
last two not available in Mlchigan. I
would add the Jack London series

from Kenwood as well.

Perhaps more than any other
grape, pinot nolr Is dependent on its
growing conditlons If it Is to produce
a superior wine. Proper conditions In
the western world arc few. One need
only add the regicn of Burgundy to
the above to have them all identi-
fied.

In less than optlmal conditions It
produces wines that are exceptional-

light, tasteless, sharp and gener-
ally hostlle. And vintage dates are
imporiant In choosing these wines.
More so than with cabernet sauvig-
non, there are great differences to be
found from year to year. Onc need
only compare the excellent 1983 and
1985 Oregon vintages with the poor
1984 to understand this.

The vlne thrives in cool, foggy and
somewhat cloudy weather. It pre-
sents unusual difficulties in its cul-
tivation, harvest and fermentation,
It is a shy producer. There are, in
short, lonumerable reasons for
avelding the plnot noir business,
such are its challenges. It lacks the
durability of cabernet, the resilicnce
and bounty of zinfandel and chardon-
nay's tolerance of its handling, “It Is
a wine you dance wlth, not wrestle
with,” says David Lett.

Why bother?

The answer lies in the occasional
fine bottle of Burgundy or pinet noir
that one encounters. There is a dell-
cacy, a bouquet, a body that is unfor-
gettable. It can be a velvet fist, a
warm and lingering charmer that
can seduce even a lover of Bordeaux
and its cabernets and merlots
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advance so call early!

377-3300

VMG

Tonight at 8 p.m

J{W’Bwué/ athe.

2 Catang Caaentn

Thursday, Docombor 18, 1966 O&E

0dd couple and poker buddies

Jimmy Launce (standing, lett) and Mike Ev-
ans {also standing) are the costars of “The
Odd Couple,” presented by Jimmy Launce

Inc, of Far Hills, in din-
ner theater format at the Hyatt Regency
Dearborn. in this scene, Launce as neatnlk
Felix Unger busies himse!ll serving drinks
and straightening up, much to everyone's
annoyance, during Oscar Madison’s poker
game with his buddies. Trying to play the
game are Ed Cable (left), Joe Haynes, Darryl
Dalton and Lou Emmert, Performances of

Neil Simon’s comedy hit continue Fridays-
Saturdays through Jan. 10 at the Club on the
second level of the Hyatt Regency. Two
hot are for dinner. ('l
may dine in the hotel at Giulio's at & p.m. or
al Kafoy's at 7. Dinner st Giulio's and the
show is $29.50 per person. Dinner at Kafay's
and the show is $21. Show only is $9.50.
Cocktalls are availoble at 8 p.m. and the
show follows. For reservations, call 593.1234,
Ext, 2323,
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WISHES EVERYONE )
A HAPPY NEW YEAR!
NEW YEARS EVE SPECIAL
Choiceoi* \White Fish 16
Orange Roughy  *16™
Prime Rib 18"
Shrimp Saute $19+
Filet 21
New York Strip 2217

Price includes Complemeniarny glass of cham-
pagre, homemade soup house sa'ad. rolls and
butter and pastnies
Noisemakers ang Party Favors at Med
Reservations accepted
30100 Telegraph (North aof
12 mile, next to Jacques)

3 p.m -midmght

642-2430/

...for aHappy Holiday Sunday Brunch
) with Santa

at the
BAYMARKET
Adults Seniors  Children 12 & under
DO $1295 $7793 $795

joy the many good tastes
of the Mon Jin Lau

SINCE 1968
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Casa
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Mexican Food For REAL!

P ¢FIESTA
'LUNCHEON BUFFET

MON.-SAT: 11:00-3:00

"~ Ask about aurgmup
accommodations availablo now
for the holidays. .

g DISTINCTIVE CUISINE OF
HINA ». EXOTIC S
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ALL-U-CAN-EAT

Over 16 FANTASTIC
Selections!

$495

PEN FOR LUNCN AND DINNER
& 1:00 A.M.-1:00 AN

A
M.
29200 Orchard Lk. Rd Farm. Hills

{Between 128 13 Mie)

626-2982
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Uslwring in the new year at the

- is a Bloomfield tradition.
r's gala includes a 15-plece
big band. Black tie optional,

Enjm dinner while you dance.
A select limited menu will be served

Garty fivors are included. Advanced
reservations required.

Being seen at the Kingsley
is part of the fun.

in the ballroom throughout the esening,

ngs[ey Tnn;

See us for all your
holiday celebration needs.
Woodward at
Long Lake Road
Bloomfield Hills
6441400

Spuml menus will be featured

in al! the Kingsley restaurants. You
can plan your evening the way you
want. Call today.

Alh:r the party's oser, plan on
spending the night with us, Our
holiday rate on all accommodations
will make it possible. Plan now,
Reservations recommended.




