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Sherry’s
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is gaini

In all my yecars of “playlng the
fleld,” never once did I date a girl
named Sherry. In all honesty though,
1 have enjoyed her namesake.

I'm taiking about sherry, a very
sweet dessert wine that most Ameri-
cans know very little about.

Let's face it, how many sherries
do you know that come LIGHT, DRY
(flnos) or FULL BODIED (olorosos)?

Last year’s consumptlon of sherry
in the Unlted States was a little
more than 2 milllon gallons, just a
drop In the bucket to the more than
600 milllon gallons of wine enjoyed
overall. Howcver, the growing popu-
larity of dry sherries is an Indlcation
that Americans are {[nally beginning
to appreclate thls great historic
wine.

True sherry i3 produced in the
town of Jerez de la Frontera in the
sunny province of Spaln’s Andalusia

area. This region, which is north of - :

Cadlz and Glbraltar on the Atlantic
coast has a climate that is ideal for
growing wine grapes.

The Palomino grape, the major
varlety used in making sherry, Is
grown on vines that have a life span
of 25-30 years.

Palomino vines are planted only tn
albarlza soil, which is almost white
because of its 40 percent chalk con-
tent. This earth, although trouble-
some to cultivate and low in yleld,
soaks up water in the ralny season
while later in the summer, the sur-
face dries, sealing in moisture to

the vines during the long, dry
growing season.

Although there are more than
6,000 growers In the reglon, most of
whom have been making sherry for
more than a century, the dominating
companlcs have British rather than
Spanish names, Can't really blame
them, Britons consume nearly 40
percent of the sherry made com-
parcd to only six percent which
reaches America.

Sherry llves its first seven years in
oak casks. When the sugar content of
the Palomino grape (some still
crushed by stomping) has been com-
pletely converted to alechol, it is
classlficd into one of three categor-
les.

Sherry is very Individualistic, and
actually decides by itself whether it
is to be a pale fino or a heavier olo-
roso. The process by which this hap-
pens Is still a myatery to winemak-
ers. Two casks harvested at the
same time have been known to ma-
ture diffcrently (and you thought it

Dessort wines come (n two main varioties, fortitied and Iate har- wines, such as are
veet. The fortified wines, such as sherries and ports, are heavier allowed to ripen tonger before picking. Thoy are often used as a

and are more typ ly
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In lleu of d Lato harvest

Dessert wines it Into two basic
— fortlfled wines and

I your taste buds need something
to tell them dinner ks over, yet In-
dulging In cheesecake or chocolate
mousse [s too much to bandie after
that filling meal, a glass of dessert
wine may do the trick.

Traditlonally, these wines were
slpped in Neu of dessert. But today
:.huy may be enjoyed with or without
t.

late harvest wines, sald Ramsey
Zawideh, co-owner and general man-
ager of the Kingsley Inn in Bloom-
field Hills,

Zawideh has been interested in
these products of the grape since hls
studles in the hotel/ man-
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dessert accompaniment .

“THE FORTIFIED wines arc
your ports, marccllas, sherry and
madijeras, among others,” he said,
“Thelr hlstory goes back 300 years
to Spain and Italy,

"“They found that when they were
transporting thelr wines they
weren't traveling well and often
were bad by the time they arrived to

cir " he sald, “In order

agement program at Michigan State
Unlversity. Wine purchasing is
among his duties at the Kingsley.

was up to the little o’ wi

Alter this period of classlflcatlon,
the wine is mlxed with grape brandy,
ralsing its alcohol content to be-
tween 15 and 18 percent. Then the
sherry is intreduced to the “solera”
where young wines are blended with
older oncs to produce a product con-
slstent in taste and characteristics,
The solera system s made up of
huge casks, stacked row upon row
with each row contalning wine one
year older than the row above. Sol-
eras are often ten rows high.

Wine is then drawn from the old-
st (bottom) row of casks with oever
more than half the wine belng with-
drawn every year., The bottom casks
are replenished from the top casks.
This complex method of fractional
blending eliminates the effect of any
dlfferences in vintages and creates a
wine of extraordinary depth and
complexity — let alone, sweet and
tasty.

Prior to shipplng, the wines are
clarifled with egg whites, which set-
tle slowly through the wine, remov.
ing the Impuritles as they go. Then
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Bob Burghardt, left, holds a loaf of his bak-

ery's famous sourdough bread,
on spaclal throughout Aprll,

to shlp the wines they nceded a
method to help stabilize them."
So, winemakers began to add
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Bill Vinco of Garden City, center, and Steve

which wiil be  Boback of Livonla have worked for Burghardt

Two employees, for the past six yeara.

brandy to the wine, This helped pre-
serve It and lengthen lts llfe In the
shipplng process.

“The ports became a big part of
English culture and traditlon,”
Zawldeh sald, “There are certaln
customs attached to the port, such as
It’s always passed clockwlse around
the table.

“The women would usually retire
after dinner and the men would sit
around and smoke clgars and drink
the port,” he said. “As society has

essert wines boast rich history

changed lts popularity has decllned.”

THE LATE harvest wines, the
other type of dessert wine, usually
are sweeter than the fortificd wines,

“These wines get thelr sweetness
frem the grapes themselves,”
Zawldch sald, “They’re allowed to rl-
pen longer on the vine, which in-
creases Lhelr sugar content.

“A mold is actually allowed to do-
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Bread baking is
a family tradition

By Lynn Waldsmlith and
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One of the most well-known songs
from “Fiddler on the Roof” sums up
Bob Burghardt's feelings abaut his
business pretty well: tradltion.

Burghardt i{s the owner of Bur-
ghardt’s bakery, located at 33309
West Seven Mile In Livonla, This
year, the bakery is celebrating Its
115th annlyersary. The bakery has a
history and tradition that goes back
to 1872. And the bakery has always
been owned by someone who had the
last name, “Burghardt.”

In 1872, Burghardts great-gfand-
father, Anton Burghardt, opened a
small bakery on St. Anteine Street in
downtown Detrolt, Anton had
worked as a baker's apprentice in
Germany. The flrst thing he did
when he arrived in Detrolt was to
open a bakery to serve the predomi-

nately German nelghborhood.

Right away, Anton's sour dough
and rye bread became a hit. Today,
the bread is still the backbone of the
business. It's sold not only at the
Livonla locatlon, but In stores all
over the metro area,

BURGHARDT'S grandfather, An-
thony, took over the business In the
1920’s when his great-grandfather
dled. In 1930, the bakery relocated Lo
Detroit's east side and prospered.

Anthony had two sons, Robert and
Joe, who became partners In the
business when thelr grandfather died
in 1950. And Bob took over from hls
{father, Robert, when his dad dled In
1976. In 1978, the bakery moved to
Livonia.

“I had gone to the University of
Detroit and fought In the war in
Vietnam,” Burghardt said. “Then my
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