Rhone wines blend varieties

Americans are
Identifying wines by the name of the
wine's principal grape variety,

The grape wioes of France are
generally given place names rather
than grape names and the wines are
frequently blends of several grape
varietles, California winemakers
blend merlot with cabernet sauvig-
non because that ks exactly what bas
been done for centuries in Bordeaux.

In France’s Rhone Vatley, which
streiches 140 miles south from Lyon
to the Mediterranean Sea, the gra)
varicties used to produce the mighty

* red Rhone wines are syrah (sce-rah),
grenache (gre-nahsh), cinsault (san-
so}, and mourvedre (moor-vedr). The
Rhone Valley ls divided into two dis-
tinct sub-reglons — north and south.

The principal red grape variety in
the north Is syrab. The red winea of
the south are always blends and may
consist of as many as 13 grape varie-
tles.

PLACE NAMES (appellatlons)
given northern Rhone wines are Her-
mitage {(alr-me-tahj), Crozes Hermi-
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1 OF THE WEEK
?‘ﬁ 'Eleanor and Tue following Rhone wines are
. ‘ Ray Hea‘d mm the house of Paul Ja-
1989 ($19) s 100 per-

duces 10 percent of the nearly two
milllon cases of wines from (he
Rhone. We had the opportunity to
taste and dlscuss the 198¢ vintage
with him on his recent visit to Michl-
gan.

“WHEN I arrange a tasting of
Rhone red wines, I always begin
with the wines of the south and work
my way north,” explalns Jaboulet.
“This s because the southern wines
are blends of several grape varie-
ties, grown In a warmer climate,
They are softer and more approach-
able when young.

“Northern wines are made prinel-
pally of syrah and tend to be more
muscular and tannle, with greater

tage (crows ak tabf), St. Joseph
{san zho-sef}, Cornas {cor-nahss) and
Cote Rotie (coal roat-ee). In the
south, principal red wine place
names arc Cotes du Rhone (coat dew
rone), Cotes du Rhone Villages (vee-
lajh), Chateauneuf-du-Pape (shot-
toe-nuff dew pop), Cotes du Ventoux
(coatl dew vawn-too), Vacqueyras
(va-kay-ras), - and Glgondas (jhe-
gone-dahs).

We arc partleularly fond of red
Rhone wines, especlally those of
Paul Jaboulet Alne. Gerald Jaboulet
is the managlng director and the
fourth generatlon of Jaboulets to
gulde the flrm, which arnvally pro-

gevity.

The following wines are dlscussed
in Jaboulet's preferred order and
represent a sampling of some of the
region’s best wines,

1989 Chateauncuf-du-Pape “Les
Cedres” (324). “Our Les Cedres is
more popular than the regular Cha-
teauneuf-du-Pape because it is more
complex and will age better,” Ja-
boulet comments. This wine Is pro-
duced from grenache, syrah,
mourvedre and clnsault from a Ja-
boulet proprietary vineyard sur-
rounded by cedar trees which give It
its name.

GRENACHE LENDS character to

Pape, while syrah
n{vﬂ tannin, plegance, and longevi

sieep, castern alopes, it is difflcult to
work the vineyards of St Joseph.
The wine is pure syrah, but without
the of H becar

cent Grenache highlighting ripe
plummy frult with gentle spici-
ness. The wine's [ull flavors are
balanced by a fruity finish that's

use
of its easiern exposure. After five
o'clock In the afterncon, there [a no
sun on St. Joseph, but there is atill
sun on Hermitage,

“WE CALL this the Beaujolals of
the Rhone River,” Jaboulet says.
“The wine is pretty, charming, ele-
gant, without much tannin, and har-
monlzes with any type of food. When
chllled, it will complement flsh.”

1989 Hermlitage “La Chapelle”
(362) 13 a connolsseur's wine needing
a mialmum of a decade’s celtaring.
Denscly purple in color when young,
Its black currant aromas Introduce a
full-bodled, complex, extracted
wine. Produced from 100 percent
syrah {rom 35.year-old vines, it will
mature into a handsome rendition.

g and structured yet
finesseful.

1989 Muscat de Beaumes-de-
Yenise ($25) is a white Rhone des-
sert wine showcaslng the flowery
nose of the muscal grape, fol-
lowed by richly sweet nectar and
full fruit flavors of peaches, apri-
cots, kiw! and plneapples. It
ahould be served wellchilled. Ja-
boulet explains, *“This Ls a wine to
drink young because It loses lts
Iruit very quickly. It should be
consumed before the end of the
year. A year {rom now, this wine
will be completely different be-
cause the frult will disappear and
it will just be a very sweet wine.”
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cheese, a

AP — ltallan food Jovers, sink
your teeth into this deticiously rich
cheese pie that's brimmiog with
mozzarella, artichokes, olives, gar-
lic and Parmesan cheese. Round
out your meal with fresh frult and
crunchy breadsticks. If you have
some leftover ple, serve it chilled
for a light supper or appetizer the
next day.

ITALIAN ARTICHOKE PIE
Jegps
Ooe 3-ounce package cream cheese
with chives, softened
3 teaspoon garllc powder
%4 teaspoon pepper .
1% cups shredded mozzarclla
cheese (6 ounces)
1 cup ricotia cheese
% cup mayonnalse or salad dress-
ing
One
bearts
1 cup cooked garbanzo beans
% cup sliced pitted ripe olives
One 2-gunce jar diced pimiento,
drained
2 tablespoons sulpped parsley

13%-cunce can- artichoke

Rich ltalian pie has’

rtichokes |

1 unbaked $-Inch pastry sbell
% cop grated Parmesas cheese
4 tomato slices, balved

In a mixing bowl beat eggs. stir
in cream cheese, garlle powder and
pepper. Stir in 1 cup mozzarella,
the ricoita and mayonnaise or
salad dressing.

Drain artichokes. Quarter 2 artl-
choke hearts and set aslde. Chop
remaining artichoke hearts; fold
into cheese mixture. Fold in gar-
banzo beans, olives, pimiento and
parsley.

Turn mixture Into pastry shell
Bake In a 350-degree oven for 30
minutes, Top with remaining ‘%
cup mozzarella and the Parmesan
cheese. Bake about 15 minutes
more untll set. Let stand for 10
minutes. Top with quartered aril-
chokes and tomato. Makes 8 main-
dlsh servings. )

Nutrition informatlon per serv-
ing: 462 cal. (64 percent calories
from fat), 19 g pro., 23 g carbo., 33
£ fat, 147 mg chol,, 595 mg sodium,
297 mg potassium, 4 g flber.
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“We give a hoot,
so we wont pollute!

ty. Les Cedres usually exhibits hints
of plums, black currants, blackber-
ries, and black truffles.

1989 St Joseph “Le Grand Pom-
pee” ($21). St. Joseph s an expand-
ing appellation on the west slde of
the Rhone Rlver. Situated on very
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THIS WEEK OURING DUR
GIGANTIC SUMMER
SKISALE

Sure s Crary B Buy Skis & Skiwear No
CRAZY L!KEA FOXMI

Lustra Wall*

Simply Beautiful

LOTTO IS
HERE

Caonvenlent Shopping and Personal Service

31102 Haggerty Rd.

Just South of 14 Mile Rd,

o $1,49.,
*. 79u3

Spare R|bs

"1.49

WE ACCEPT @ OPEN FOR YOUR CONVENIENCE UsSoa SALE PRICES
o Mon-Thurs, Fri. & Sat.  Sun. CHOICE: EFFECTIVE
o« . 9.10 9.11 9.9 AUG. 12 thru
PHONE 661-9900 FRESH MEATS! AUG. 25th
UéDA Choice Grade A Fresh USDA Choice USDA Choice
round | Country Style . . A -
L Chuck N.Y. Strip | Sirloin Tip

Steaks

*4.99.

Lesser
@ Swordfish

Quantities
7.99 Seaks

USDA Chaice .
London Broil

*4.49..

éradc A Fresh .
Pork Tenderloin

*3.99..

Breaded

*2.29 .

“Lemon Sole Fillets

USDA Choice

Flank Steak

*3. 99 3

-52.99 LB.‘

Grade A Fresh

Pork Steak

*1.49.

Grace A Frosh
Whole Fryers
9¢ LB

Chicken Patties 4
[ ———

. Lipari
Dalicious. | a1 , Cojack
Roast Beef | Crieese

s3l99 18. s2|49 LB.

Sticed to Order | Sticed to Order

Sald wholo Onlyv
=

5 C;su:m Porch PRODUCE m fgﬁ]ﬂ;}%ﬁc\é
nclosures
=A Local Michlgan Manuficturer 28 oz. Open Pit Bud Head Melody Farms
Hy Appointaient » Free Eatitates Barbecue sauce g Lettu ce HGM| Kk +4.99 GAL
Patio Door Sales, Inc.
with Bottle of § 9 /S 2189 GaL.
25461 W. s::e:::\(:a?;lgsml‘:é?;glwp M1 48240 Lic. #21004 Mustard FREE 1 l4 N 2 . 1 Ioo

A ) Sklm or %% *1.79 GAL.

We Do On-Site Repairs

sco 1963 33 B-62!

Brawny P i{;icy California Lender s
— Pa er eacnes Bagels..12 oz pack........
Some Careers. ap 69¢ 69¢ / Haogon Dazs " 31or " ey
Promise You The World. Towel . (™~ emsrogirer $4 00 N
A Travel r [Ne's It' - ‘Northern Tissue Bananas Popsl, Diet Fr;psl, Vernors,
Open Houses Aug. 19 thru 21 4 Roll al:::&rlzur;nxmgl‘t:‘ln 22‘3}
+ 1 weck program taught 2 evenings per week Pkgo 99¢ 4 s 1 00 Root Beor, ¢ )
o ' es.” 1a By - 1 L
« 3 convenient locations: Prince 4 for \
Southfield, Southgate and Sterling Heights Macaroni Busch and Busch Li ht
asse: iththe D Teavel g
SlosestgdinepopealonyinibebeneignTiove & Cheese § Watermelon § oo $ o
Far teservations or more |2\|l.amm!mv» call 7.25 Oz, Box n 20-25 LB. AVG. 1 Cans 8 -99 N
559-8040 Homegrown Maluahle Coubo
ste_of Travel and Yourl All.Liaui 64 Oz. -~ ) S Valuable Coupon
A o Laun(-!.md $ Tomatoes- , Homemade ¢
paundry 54,99 ¢ % [ Garlic Bread 59
PERMANENT etergent = L Emmms i
WEIGHT LOSS ,,{\ §% s ~;§{1§; s
. \nu\lllml “Ub‘ml betore, but ‘(rnl-ll) want :4) wh;vl w:;v “‘;'fh' KA 5
wen't hept ot off betause s problem, make ao appontment tor C
haven't understood the reasans (or  an onestation inlenns for our ook S Fetzer
wercating, and what purposes are hghly  suecesstul - PRO®HIS Brut o $
1.-.\.4.'|'|.,?'..-':m'im:‘g‘uE‘-r\'\...,g.. iu):-';;lv).\u\ o ;1..:"..::;5;'”1\:}.;:.: Champagne 44444 Enr,':, D:y ......... 760 ml... 3.99 Premium Wines.. Blush ,,,,,,,, 1.5 liter 6 99
We are professionals m counsel:
s« |u-i,..'n,;l,m.|u.»v WS T o G e gt e, Almaden o s8 99 Korbel Dry sg 99
ok v ittt sprt s g Assorted Varieties........... 3iters O Champagpne.... i 17 750 mi e
ouoare 23 o bs. " 0 Y YOU WILL KELP o
m:'m‘l bl foe m.mul.nui‘,::u ll-n :;qm"““' ‘ Franzia $ \%ldr}“aan $6 89
Call us for more details, and find out how to qualify Wine Boxes. 5 liters 8'99 b[1] £} URTR—— -1 T *
for the program & Insurance ge. There is no Miquel Ton’es
. CALL:
DR. RALPH P. KEITH, Ph.D. Inglenook 34.99

“Chilean” Cabernet Sauvignon..7so mi

Assorted Varieties............. 3 titers s8-99 ;
Fetzer Barrel

28336 FRANKLIN RD.
SOUTHFIELD, MICNIGAN 48024

746-0
pro:bﬁg!!mh“ Cano ROSSsors 0:99 Select Chardonnay.............. 750 mt 59-921



