Winegrower learns by experimenting

Dale Goode grows grapes in a
northern Sonoma County growing re-
gion known as Alexander Valley.

He grew up In Calliornia’s central
valley near Bakerslield, a very
warm area for growing premium
wine grapes, but a great ctimate for
table grapes. The Bakersfleld area
climate aggravated Coode's severe
allergles, Oceasionally, he took trips
to the coast to get rellef,

ON ONE such trip, Goode met
Russell Green and his carcer In
winegrowing had. its start. Green
was a summer resident of
Healdsburg, Callf,, [n the heart of
Sonoma wine country. He and friend
Harry Wetzel had purchased ore-
hards In the Alexander Valley from
the descendants of Cyrus Alexander
with the intention of converilng
them to vineyards. Green and Wetzel

ed someone to gulde thelr gra-
pegrowing efforts, Dale Goode was
their man,

In the fall of 1965, Goode began to
plant Green's and Wetzel's proper-
ties, now known as Alexander Valley
Vincyards and Hoot Owl Creek, (o
wine grape varletles such as char-
donnay, gewurztraminer, rlesling,
merlot, chenin blanc and cabernet
sauvignon.

“We were the first growers In Al-
exander Valley to train vines on

focus on wine

grown table grapes, fertilized with
manure, have a better {lavor and
hold up better in cold storage, He

- stl11 has to find out If this Is true with

. Eleanor and
', Ray Heald

WINE SELECTIONS
OF THE WEEK '

1950 Morphy-Goode Chardonnay,
Alexander Valley (§15). Sweet, spi-
cy oak aromas blend with melon
and tropical frult. A buitery char-
acter on the palate ends crisp and
clean with lingering frult.

1930 Murphy-Goode Fome
Blanc, Alexander Valley ($11). One
of the best fume blancs produced In
Californla. It features grapefruit
and crisp clirus Mavors with an ex-
tended flnish.

1930 Muarphy-Goode Reserve
Fume Blaoc, Alexander Valley
($15) is a barrel-fermented sauvig-
non blane that shows an earthy
rather than frulty character. Jt is
the perfect complement to a dish of
angel halr pasta wlith secafood
sauce.

1988 Murphy-Goode Cabernet
Sauvignon, Alexander Valley ($19)
showeases blackberry jam aremas
and flavors spiced with French oak
and a hint of tobacco. The hearty
mouthfeel calls for good old Amer-
lcan beef-steak.

wire trelllses,” explalns Goode. “The
old timers here, who were growing
zintandel like small bushes, zald
grapes wouldn't grow when tralned
on wires. Today, that's the accepted
method.

“VITICULTURE (GRAPE grow-

Sweet potato, carrot
dishes have fall flair

Sce related story on Taste (ront.
SWEET POTATOES
AND APPLES
6 medium-sized sweet potatocs
Boillng salied water
2 tablespoons motasses
% cup butter
4 medium-sized red apples, cored
and cut into %.inch-thick slices
Y4 cup orange Julce
1 1ablespoon grated orange rind
%% teaspoon salt

Scrub the sweel potatoes, cover
with the boiling salted water, cover,
and simmer for 30 minutes, or untll
the potatoces are tender.,

Meanwhile, heat 1 (ablespoon mo-
lasses with L4 cup of the butter In a
sklllet. Add the apple slices and turn
to coat with the mixture. Slmmer
very gently untl) barcly tender,
about 10 minutes, lurning twice dur-
ing the cooking. .

Draln the potatoes, peel and mash
ar puree them. Add the remaining
butter, remalalag’ molasses, the
arange Julce, orange riod and salt,
Beat until light and fiuffy.

Mound the mixtere on top of the
apple rings and serve immedlately,

Yicld: About 10 servings.

The New York Times New Natu-
- ral Foods Ceokbook, by Jean
Dewitt

ZUCCHINI-CARROT MUFFINS
(Makes 24)
1% cups whole whealt flour
'3 cup unbleacked white flour
4 tablespoons powdered milk

-1 tablespoon baklag powder. .. ...

1% teaspoon sea salt

4 1caspoon allsplee

13 teaspoon pulmeg

1 teaxpoon cinnamon

3egRs :

4% cup safflower oil

4 cup mild haney

4 heaplag tablespoons arapge or
Rloger.marmalade

1 teaspoon vanilla

'3 cup milk

1 cup grated carrot

1 cup grated zucchinl

ty cup chopped walnuts
Preheat oven

Fabreabelt. Butter muffin tlos.
Sift together flours, powdered

milk, baking powder, salt and splees.
Beat together eggs, oll. boney,

marmalade, vanllla and mlik. Stir ln
grated cargot and zucchlnl.

Qulckly stir wet Ipgredlents Into
dry, and lo)d o walnuls. Spoon lnto
muffin tias, Fillng

2, full and bake

Layaway
til XMAS

The Doll Hospital
& 7oy Soldier Skop
| ver 12 e ermiey 2433113

to 375 degrees

in preheated oven 20 minutes. Coal
on a rack, or serve warm,

Gourmet Vepetarian Feasts,
Martha Rose Shulman

Ing) is a constant experiment. We
made guesses about the best loca-
tions for cach varlety. At flrst, we
planted the white varletals on the
hillstdes and the red varietals on the
valley floor. Now, this is all re-
versed

“We are still learning how 10 grow
grapes (o make great wine, It (akes
a lifetime of experimentation Ln one
location 10 eventually get It right.
New trellis systems, farm oquip-
ment, buried Irrigation and erganic
growing techniques arc the hot top-
ics In farming these days. It will
probably take another 20 to 25 years
before we have fine tuned our under-
standing of what grows best on cach
specificsite.”
* Speaking of - organic farming.
Goode explained that organically

wine grapes,

In 1979, Goode embarked on a
joint venture, Murphy-Goode Vine-
yard, with friend and fellow Alexan-
der Valley winegrower Tim Murphy.
‘They developed 150 acres of well-
drained, gravelly soil, on the Russian
River in Alexander Valley and plant-
ed It to chardonnay, sauvignon blanc
and pinot blane.

MURPHY AND Goode are justili-
ably proud of thelr vineyard location
which boasts neighbors like Jordan
Vineyards, Robert Young Vineyards
and Clos du Bols.

In 1985, Murphy, Goode and wine
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SUPERIOR
FISH CO.

TO MAKE YOUR DINING
TASTEFULLY UNIQUE.....

FRESH
OYSTERS
ARE IN!!

2 pint « pint » quart

Large Shrimp
Shell-On

15720 ct.

3899 b

markeier Dave Ready
Murphy-Goode Estate  Winery to
make and market wine. The first
Murphy-Goode wines were the 1985
Fume Blane and Chardonnay. In
1986, Murphy-Goode bought red
grapes to produce the first cabernet
sauvignon and merlot. In 1987, a
winery was constructed with the ca-
pacity to preduce 25,000 cases annu-
ally.

The goal of Murphy-Goode is ta
produce wines that showease the
unigue flavors of the vincyard's par-
ticular soft structure and exposure.
They alm at producing a fruity sau-
vignon blanc with a long finish ac-
ceating the ripe pear and melon fla-
vors characteristic, of the vineyard.
For chardennay, barrel fermeat:
tion, partial malolactic fermenta.
tion, and sur lic aging create a
creamy texture and toasty finish.
They prefer a chardonnay style that
fe1s the fruit show through accompa-
nied by vak, but not overwheimed by
it : .

Alaskan Large
King Crab

$999 b

SUPERIOR FISH CO.

+ Serving Motto Detron tor over 50 years

309 E. Eleven Mite Rd. - Royal Oak

We are proud to
announce “The
House of Quality”
is handling a
selection of WINE
featuring the
labels of:

+ Almaden Vineyards

+ Napa Ridge Winery

* Robert Mondavi

* Fetzer

House of Quality
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Located Corner of
Orchard Lake and 10 Mile Rd.
TRM COPY CENTER 5° - LOTTO
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SUPERMARKET

HOURS: Mon.-Fri. 8 am-9 pm

PHONE 476-0974

Sunday 9 am-5 pm

10 LBS. and UP with
POP-UP TIMER
LIMIT 1| PLEASE!
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Turkeys

Treesweet Frozen

Orange Juice

. Fresh

Broccoli
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Coupons
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IGA Tablerite Beef
Choice Whole

Round
Steak

°1.89..

Save $1.30 b,

IGA Tablerite
BONELESS « Choice

Denver
Steaks

'2.29..

Save 20° b,

Wia Birach ALT
Tide
tiqutd uqnh!

Tide 4% e
etergent

}$2

Amarted Varbetfes - Quaber + 13 1€ o3,

Grocery

IGA Tablerite
BONELESS « SKINLESS

Chicken
Breasts

*2.49..

Save $2.00 1b.

Eckrich

Smoked

Sausage
3 LB. PKG.

*4,99,..

Save $2.50 pkg.

$ 1 99

[nstant Oatmeal

Auta Drip oe Pecfie
Matweli flouse - 23 o9, log

Eogpe

Master Blend Colfe:

Inatast - 12 oz,

Maxwell House Cuf[ccs4"9

Mr. Turkey
Turkey

Franks
12 OZ, PKG.

Thornapple Valley
Flat Cut

Corned
Beef

? \'Uduce California
Bartlett
Pears

Cireal Wib Durzers - 20 or.
Interstate
Shoestrings

4 Calion

Country Fresh
Frozen

Yogurt

3/51

2/°5

| Orange

TAME . 48 0.
Tomato Juice 69(
Sanbig!
Dish Liquid 95¢
Eagles « 10.0 0z g > Assoniesd
Ridged ~
Chips °“2.79
Pepm Products
2 Liter
Hullh'

PAINTING

-All Mlinor Home Repairs”
. Dlywoll Repair » Carpentty
oo Wok Accented
Low Pricesiticensed
15 Years in Business

“The Best ”
Ask Our Customers
STEVE/JEFF LEVINE

355-2046
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Country Fresh
Homogenized

Milk
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Bakery.
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