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Piedmont wmery chan

- Unless you are a wine bulf ex-
traordinaire, you've probably never
beard of Pledmont wines produced
by Michele Chiario.

That's just fine, because you're in
our company. We just recently dis-
| covered these wine gems from Ita-
1y's tamed Pledmont region,

Untll now, the wines of Michele
Chiarlo have been 501d §n the United
States under the brand name Gran-

duca. In fact, you will atill find sev-

eral of these wines under this brand
name. That's OK, too, because these
are the wines of Michele Chiarle, +

The flrm of Granduca was found- ;- wt
ed In 1956 by Chlarlo, the son of sev- . -
en generatlons of estcemed grape
growers. To celcbrate 35 years of (\' N
winemaking dedlcation, the name of «

focus on wine

Y Eleanor and
" Ray Heald

the winery has been ch:mxcd to Mi-

chele Chlarlo, reflectlng the pro-  ducer’s personal pride fn presenting

WINE SLECTIONS
OF THE WEEK

The following wines of Michele

“Chiarlo from Italy’s Piedmont are
uniquely atyled.

1989 Fior de Rovere Gavi ($23.50)

‘ls an artful presentation of the

Cortese di Gavl grape from the Gny
Revereta 6l Gavi area. Produced
from 35- to 40-year-old vines, it Is an

.attractive wine with pear-like fruit

impressions, lengthy f(nish and bal-

-anced acldity, It will complement

poultry or [lish dishes with rich
sauces.

1985 Barolo ($25.50) is a handsome
wine now but portends the aging po-
lential of another 10 years. The live-
ly red fruit, with cocoa and tobacco
nuances, finishes smooth and vel-
vely.

"1882 Barolo Riserva (529. 25) is a
rich wine deserving the designation
“Riserva.” It mlrrors (he character
of the 1985 Barolo described above,
but additlonal age has enhanced it to
Iull maturlty.

top-quality wines,

“It has always been my philosophy
“ and overriding passion to rigorously
sclect grapes from the most reput:
able growers In the most-favored
vineyard areas,” Chlarlo sald. "For
our estate vineyards, only hillside Jo-
cations with unique soils and micro-
climates have been chosen.”

WINE BULLETIN BOARD

Tasting . Premium - California
Wines will be the topic of a five-
week wine course 7:30-9:30 p.m.
Wednesdays, May 8 to June 5, at
Oakland Community College's Orc-
hard Ridge Campus in Farmington
HIlls. The class will focus on classic
wine varletals includlng chenin
blanc, chardonnay, sauvignon blanc,
zinfandel, cabernet sauvignon and
merlot. Total cost is $90, Instructors:
Eleanor and Ray Heald. For more
information telephone - OCC, 471-

THE CEREQUIO vineyards in
Barolo have long been renowned for
thelr exceptional wines. Here, Chiar-
lo awns the Antico Podere Averame,
one of the finest nebblolo vineyards
for Barolo production. To ensure ex-
cellence at the time of harvest, the
estate Cannubl vineyard, with ils 38
to 50 percent grade, has been ter-
raced at major capltal investment.

Detroit's Rattlesnake Club has ini-
tlated an ongoing attractlon for wine
buifs called the “Wednesday Wine
Bar.” According. to Sommelter
Madeline Triffon, cach week’s tast-
ing will feature flve 10 six wines and
several of Chef Jimmy Schmidt's
tasty appetizers. The cost, inclusive
of wine, appetizers, tax and gratuity,
Is $15 at the door. Come casual any
time between 5:30 and 7:30 p.m.; no
reservations are needed. Triffon will
be in attendance, as well as a
winemaker or supplier. For more In-
formation regarding wine themes,
call the Rattlesnake at 567-4843.

stakingly farmed by hand labor.

“If there Is.a single finest vine-
yard in Barolo, and the consensus is
that there Is, that vincyard is Cannu-
bi,” sald the Italian wine authority
Sheldon Wasserman in his book “Ita-
ly’s Noble Red Wines.”

In the vincyard, Chlarlo practices
severe pruning during the winter
dormant period and cluster shinning

Previously, this vineyard was pain.

in mid-summer to Hmit the crop, and
uses organic fertilizers.

Because - Chlarlo - sources - grapes
ihroughout the Picdmeont region, he
operates wineries in three dlffcrent
locatlons te ensure that the harvest-
ed grapes reach the processing loca-
tion In the shortest time possible.
Qnce at the winery, the grapes are
crushed and pressed, in the case of
white varletals. Temperature-con-
trolled fermentation with natural
yeast is used for both red and white
grapes.

After fermentatlon, the new red
wines are racked Ino Yugoslavian
oak ovals or small French oak bar-
rels. The cooperage selected is
determined by repeated tasting and
depends on the vintage and varieta).

THE WHITE WINES are kept in
refrigerated tanks to maintain their
fresh, fruity grape aromas untii bot-
tling.

In IJtaly’s Piedmont, Chiarlo is re-
pected by his winemaking peers for
hls work in improving standards in
Italian winemaking, having intro-
duced procedures in the 19505, which
were eventually codified by the DOC
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No Payment Until
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BUY AN AMANA CENTRAL
AIR CONDITIONER OR AN AMANA
HIGH EFFICIENCY FURNACE AND
CENTRAL AIR CONDITIONER
COMBINATION, AND GET ONE COOL DEAL

J Limited Time Ouer See Your Amana Dealer Fur Delalls.
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‘Alelha Heatlng & Cooling, Inc,
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+ Accu-Temp Heating

Quallly Instaliation By Factory Tralned Dealers.

» Comfort Systems, Inc.
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+ Soltman Heating & Cooling
8650 W. Nine Mile
Oak Park
313-543-0441
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Pontiac, Michigan )
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1-75 to M-59 W. ¥2 mile to Opdyke Rd., use East entrance to Stadium

THE LEADING FOLK ART SHOW IH THE HATION PEATURING
OVZR 100 QUALITY FOLK ARTISAHS FROM ACROSS THE COUNTRY
Fridoy evening 5 p.m. to 9 p.m. Adm. $6.00 (Early Buymg Prlvitoges)
Sat. & Sun. 30 a.m. to 5 p.m. Adm. $4.0
Chlldren under 10 Adm. $2.00
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laws governing Italian

ges name in 35th year

practlees:

He has created a

" wine, in limited supply, known as

“Barllot,” which is a distinctive
blend of 60 percent barbera and 40
percent nebblolo,

Italy is among the world’s Jeaders

in fashion. Producers, like Chlarlo, -

are designing wines that are at the
cutting edge of consumers’ taste
preferences. The exceptlonal vine-
-yard. sites and-extra care-taken to
maintain.vine and wine quality are
expensive. These factors are reflect-
ed in the price of wines from Italy’s
finest producers. Chiarlo is among
them.

- ‘It has always been my
philosophy and - '
overriding passion to
rigorously select
grapes from the most -
reputable growers in
the most-favored
vineyard areas.’ -

— Michele Chlar/o
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MANUS POWER MOWERS

WOODWARD

2 Blks. S. of 13 Mile Rd.
SAT AL 549 2440

Ends May 31st!

BOLENSE One-Step™
Mulching Mowers

Make dlppmp disappeart
Never rake or 4o
SHP self- pvowmm i
electric suint available.
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BOLENS® Ch!pper/ Shredders
Rid your propenty of ugly bnzh
;uiul 2 models o choose, up 1o

SINCE 1948
=

—Brig

* Round-the-Clock Nursing Care
* Nutritious, Well-Prepared Meals

ht; Gheerful Rooms

* Excelient Thempy Dcpqrtments
* Reasonable Daily Rates

THE NURSING CENTER
AT GLACIER HILLS

b A Condiloning, Inc. 12352“\5’("?::?2 GIVEBLOOD, PLEASE + Located rtheast Ann Arbor
) LS. 2 0CA in no; ast Ann Ar
e a13-878-9141 " ront 2 ang Py Roat CALL NOW: 769-0177
313.227-6104 313-475-0400 fmmves \_ 07 )



