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Barolos distinguished by 2 methods of aging

Producers of Italian barolos may
be divided Into two classes: tradi-
tlonallsts and moderniats,

Simply put, lradluonnll.lh use
time-tes! methods and age the
wine {n large, upright wooden casks
that are frequently 50 years old and
older. Those who employ more mod-
cm productlon methods with short-

ened aging time [n wood, and employ

.small French oak "barrlquu " are

called modernlsts,

Plo Boffa, the young, energetic ad-
minlstrator of the century-old wln-
ery, Pio Cesare, gave us hls views of
the claxsification, traditional vs.
modern. Although this ks one pro-
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1985 Plo Cesare Barolo Rlierva
DOCG ($31) Is the crown Jewel of
this producer, derlving its strue-
ture from grapes origlnating In the
Pio famlly vineyards. Grapes har-
vested from other small, well-posi-
tloned parcels In the Barolo zone,
lend nuances and finesse to the
wine. .

It exhibits vlvid color, elegance,
{ruit, body, finesse and balance.
With extraordinary aging poten-
tial, It will reward one’s patience
with an cven more depthful bottle

bouquet beglanlng In the mid
1990s,

WINE BULLETIN BOARD

You can meect Plo Boffa and
sample the wines of Pio Cesare at
dinner at 7 p.m. Tuesday, Oct. 30,
at the Londen Chop House in De-
troit. Highlight of the evening will
be matchlng Boffa's highly regard-
«od barolos with rave Northern Ital-
lan white truffles, the mushroom-
1lke “white dlamond.” All-Inclusive
cost is $95 per person. For reserva-
(ions phone Jim Lutfy at Clo-
verleal Market, 357-0400, or the
“Chop™ at 962.0277,

Cookbook has best

AP — There just s no thinking of
the Chesapeake Bay without thinklng
of crabs. Unless you think of oysters.

There are plenty of other foods
typical of this East Coast region —
cole slaw, stewed tomatoes, baked
fish, ham, rahblt, black walnuts —
but it is the crabs and oysters that
are so alluring to the diner and to
anyonc fascinated with a way of life
that has become endangered.

Soft-shells and bolled crabs, crab
impertal. Raw oysters and oysters
roasted over an open fire, scalloped
oysters, oyster stew, oyster stuffing.
These are the gems of the Chesa-

peake.

AN of these are In “The Chesa-
peake Cookboak,” (Clarkson N.
Potter, New York, $30), along with
much more. More than 150 reclpes
take the cock from the first settlers
of Maryland, Virginta and Delaware
ta today's innovative dishes.

THE LAND AND water have pro-
vided resldents from pre-colonial
times to the present with an abun-
dance of provender, both cultivated
and wild, say authors Susan Bels-
inger and Carolyn Dille

Recipes in the cookbook are divid-
ed Into two sections

First Is a serles of menus for Ches-
apeake-style feasts, a crab feast
topped off with a skillet peach cake,
warm goosc salad and oyster chowd-
er for a holiday dinner and Joyce's
vinegared ham for a hunt breakfast.

The second is organized tradition.
ally, by course. The authors say
Chesapeake cooking Is based on
three tenets ~ Respect for local
ingredicnts; close observation of the
matter at hand, whether it be bread
or goose, and a regard for the Laste
of things themselves.,

Among the recipes In the section
are plekled oysters, cornnieal waf-

_fles, soft-shell clam chowder, crab

cakes, smoked blucfish and rabbit
fricassee,

THE DISHES ARE inftuenced hy
Immigrants from Germany, Italy,
Poland, Africa and other places. And
as communities became entrenched,
dishes even changed from place to
place within the region.

Take crab cakes in Maryland,
They're different in Easton than In
Baltlmere than on Smith Istand.
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Tidewater Virgtnla puts ham in its
crab Imperl;\l Maryland cooks use
green peppe:

Pho(ogrnph: by Michael Skott
show people and places of the bay,
such as a crowd at an oyster festival

ar an oyster trough. There also are’

black-and-white photographs that
teach how to shell a erab.

ducer's viewpoint, it Is one that 1s ¢i-
ther shared or being grappled with
loday in making barelo, ape of Ita-
Iy's renowned wines,

“When we purchased . stalnless’

steel tanks for fermentation and
small French barrels for aging some
of our wines, people began to label
us new wave,” Boffa clalms. “But
we have not broken with our tradl-
tlonal taste and quallty. Our vinlfica-
tlon methods have been altered in
order to malntaln our identified
style”

Bolla belicves that through the
100 years of Plo Cesare's existence,
spring and fall scasons [n the Barolo
and Barbaresco reglons have be-
come shorter. Summers are longer
and hotter and clones of the nebblolo
grape have been alicred by changes
in the mlcrociimate.

“IT HAS BEEN necessary for our
vinificatlen of barolo to change with
the Umes In order to maintain the
style identifled as Pio Cesare,” Boffa
contends.

Boffa has an ad
granted to well-established | pmdut\
ers, He has the opportunity to taste

very old baroles from the family =
wine llbrary. His object (s to keep *

the same style, uslng innovative
methods.

Boffa malntains he witl nnver
confuse the unlque character of a
barolo with another wine made in
the same appellation wlith the same
grapes but a dlfferent vinlfleation
method

To Hiustrate this, Boffa has exper-
imented making a young nebblolo,
aglng red wines in French oak bar-
rels, aging Cortese di Gavl In bar-
rels, and maklng cabernet sauvignon
and' chardennay (nen-traditional
Italian varieties), now growlng In his
vineyards.

As 2 direct result of experimenta-
tlon, nontradittonal wines with
proprletary names like Ornato and I1
Nebbio have been released by Pio
Cessare.

“We will never use a proprictary
name for our barolo, even if we

of Chesapeake Bay

2 ublﬂpuum grated onlon

2 tablespoons nnsalted hutter

2 tablespoons chopped parsley

1 tablespoon dry sherry

Dash of cayenpe

% cup heavy cream

Salt and freshly groood black pepper
Va cup flne dry breadcrumbs
unsalted botter

a  fourth i
Maryland restdent, teaches and lec-
tures about food and gardening. Dille
Is a former resldent of Maryland and
a food writer and consultant.
ER{AL
1% pounds backfin crabmeat
2 tablespoons minced sweet green

Plck the crab carefully to remove
the cartilage. Keep the meat In as
large pieces as possible. Soften the
green pepper and onlon In the 2
tablespoons butter for a few min-
uies. Mix the erab, softened vegeta-
bles, parsley, sherry, cayenne and

cream. Season lightly with salt and
pepper.

Just before serving, preheat the
aven to 450 degrees. Fry the bread-
erumbs in the remalning 3 table-
spoons butter over medivm-high
heat for 1 minute or s0.

Butter 6 to 8 cleaned crab or scal-
lop shells, or ceramic baking shells.
You may also use a l-quart baking
dish that cap withstand very high
heat. Mound the crab mixture In the
shells. Sprinkle the breadcrumbs
over the crab. Bake for about 10
minutes, until the crab s bubbling
and golden brown. Serve hot. Makes
6 to B servings.

focus on wine

“¥ Eleanor and
s ) Ray Heald

could, because we respect the tradl-
tlonal taste of this wine and do not
want to confuse consumers,” Bolfa
cemphasizes. “With the use of
proprietary wines, we can prove
that, with the same grapes that we

are growing tn the Pledmont, we can
make totally differest wines, In new
styles, using innovative methods
with absolutely no confusfon or com-
petitlon with the original, traditional
wines."

kinko’s
‘Open 24 hours.

1 TO 80,000
COPIES IN 24 HOURS
OR THEY'RE FREE

Only at kinko's

reudunl.r-l«-n Jobe, tight deadlines o
Nlulhﬂ €an depend oo n.ns.wamm-ykusooovwk of more
24 boury. Just request 34 howt turnarnund whea Fous ordet add It will be dote
guarnsteed!|
Most klake's mmi‘hﬂ-’lnﬂﬁlﬂﬂt‘-‘vm detivery.
“White, 20 Ib. antodoedadle. Other colOrs and services may be availabie,
oren 3o ortnsomocns
)”Nﬂn- 29308 Orchard Lade Rd. 78 L De.
el oy
oI T
OFLX 24 HOURS OPEN 34 HOURS OFEA 7 DATS
23841 Nertrecsaers ey THLE. D Bewrer RS 3001 Wendward
EE] i o=
&
ortnsemoces J—— orersomons ortasepos
1330 3. Unieersery ot 4 Seadent Vews. 440 £ Laberty 1314 Washimars
o3 b ores e,
247800 [ i) Ta1488 S

Shoxrt Term

figh Rate

New 4-Month Savings Certificate

months

Oy.
(0]

annual
interest

$500 Minimum Deposit

ST

sl o caris sl

Standard Federal Bank
Savings/Financia! Services

1-800/522-5900

Standard ,
Federal




