\

2B(F)

The Observer/ MoNpaY, JuLy 12, 1993

“Rhone rangers’ chart success in California wineries

California winerles have experi-
enced succean with production of
winea from grape varletals indi-
genous to France’s Rhone Valley.
About 10 years ago, the lead was
taken by head “Rhone Ranger"
Bonny Doon Vinoyard's creative
winemaker Randall Grahm, To-
day, In Californla, from northem
Sonoma County south to Santa

. Barbara, winemakers have chart.
- ed Buccess on the course of Rhone
* varictal production and the
* Rhone Rangers are legion.

Among them is Michigan State
Unlvenity grad and St, Clair

hnren native Doug Danielak,

at Jade
winery in northern Sonoma Coun-
ty. Dantelak’s ride into winemak-
ing is circuitous, but intereating.

“My wile and I sort of hung out
in Burgundy during our honey-
moon in 1983,” he sald. Upon his
return to the United States he
sold wine for Detroit Metro area
distributor Chip Delsener until
the end of 1985 when he pulled up
stakes to work and attend grapo-
growing and winomnklng uchnol
in Beaune, the heart of B

Focus oN WIKE

He returned to the U.S. in 1987
to work harvest at Salntsbury
winery In California’s Carneros
region. In 1988, Jode Mountain

varietal mourvedro made from
purchnsed grapes. Today, Jade
Mountaln's wine portfolio in-
cludes o varlotal mourvedre and
symh two wines, La

Jado M 3
{$10) 1s not made nnch year. rl‘ho
current releaso was made from a
blend of 1890 California and
State grapes. Bureau

le (2 blend of h
Rhone 1s and Les

of Alcohol, Tobacco and Firearms
uire that as such,

(a blend of cabernet snuvignon
and mourvedre sourced from 60-
year-old vines). If your French
{an’t as strong as Danielak's, we'll
explain that Les Jumeoux is
translated as “the twins.”

his innovation puts Jade
Mountain in the annals of Calj-
fornia wine history and gives Cal.
ifornia red blends a new defini-
tion. Dani the

winery needed a and
Daniclak was h!md In the last
five years, he has engincered con-
vorsion of the winery'a Cloverdale
vineyarda from riesling, sauvig.
non blanc and cabernet sauvignon
to 31 acres of the Rhone varictals
syrah, marsanne and a small per-
centage of mourvedre.

Jade Mountain’s owner James
Paras acquired a second property
of 22 acres on Mount Veeder in
Napa anley and Dnnlelnk up-
rooted and

Fluency in French helped Dan.
ielak, aithough he was unable to
land a job us ‘winemaker for a

planted Rhone ls — more

twinning.

“When California cabernet sau-
vignon ia picked at prime ripe-
ness, it's lush, delicious and cho-
colatey,”” he says. “In Les
Jumenux, I try to express full ca-
bernet sauvignon flavors with
mourvedre softening the tannic
impresaion.” It works, because
this wine is absolutely deliclous.

Tasting Jade Mountnin
Jade Mountain's is

req\
it must be labeled “American”
and maoy not bo vintage dated. It
i a perfect summer barbecue or
picnic wine.

1891 La Provencale (813), a
blend of syrah, mourvedre, gre-
nache and carignane, sporta solid
fruit and is dellcious, full end
round with a powerful finish.
1980 Les jumeaux ($13) has
the distinct aroma of mourvedre
with complementary peppery
spico and black trufiles making it
complementary to red meat and
heartier dishea,

Two verstons of the 1980
Mourvedro ($14) are available,
One was filtered and the other
was not, The label indicates the
difference and they are slightly
dlasimilar when tasted.

Our preference e the unflltered,
which seems to showcaso each

lc of the €0 to 120-

d to that of the

syroh and mourvedre, plus viog.
nier, grenuche nnd cinsault.
ade 's firat release of

ran too deep for thia!

a Rhone-style wine was 1988, a

Induntrys giants, They may not
be available in every wine shop,
but they are definitely worth
searching out.

£1901 Quivira Zinfande),
Dry Creck Volloy ($13.28)
A delicloun renditlon of an all-
American wine with harmo-
nized ripe berrics, pepper,
spice and fragrant uak.

#1891 Merryvalo Re:
Chardonnay ($26). Lobaur.
smoked trout and p'illed salm«

Wine Selections of the Week

black currant and great frult
extraction in an agoable atyle.

M Threo Monticello wines im-
pressed us with their flavor
and value, The 1991 Montl-
collo Chardonnay, Napa Val-
oy (815) shows exuberant
pear, opple and mango frult in
o wino whero the bnml fnr-

on are accom-
panimenu for thls Burgundy-
Iike solid

menta rather than hldcs the
fruit ton. For thoso who

frult, ook and buttery clo-
ments,

& 1880 Pine Rldge Sclected
Cuvee Merlot ($15). A mized
grill of fish, cggplant, ronsted
poppers, lamb and game would
nicely complement this power-
packed merlot.

B 1890 Pino Rldge Ruther-
ford Cuveo Cabernet Sauvig-
non {$18) carries an carthy
component with blackberry,

prefer tonsty, vanilla-ook and a
touch of buiter along with
fruit, the 1980 Montlcolla
Corley Reserve Chardonnay
($17.50) is the correct selec-
tion. 1989 Monticello Caber-
net Sauvignon, Napa Valley
(814) is highlighted by black-
berry, bright cherry, spice, and
oak with a fair amount of tan.
nin.

Rh

year-old vines more
1980 Syrah ($22.50) Is a big
wine not intended for the faint
hearted. Complex and concentrat-
ed, it ranks at the very top of Cali-

Beat the heat with heavenly soup, salad

See related story on Taste front.
CHILLED HUNGARIAN BERRY
Soup

1 pockage (10 to 12 ounce)
frozen biuebemas,
strawberes, of raspbenies
oruse fresh frult In the
same amounts

% cup sweet Madeira

2 containers (8 ounces each)
bluebeny, strawbeny or
raspbeny yogurt

1 container {8 ounces) plain
yogurt

1 to 4 tablespoons super fine
sugor or as needed to taste
{optional)

In food proceasor fitted with met-
al blade, puree all ingredients, ue.

ing two or three 30-sccond churn.
ings of motor (acrape work bowl
down between churnings with rub-
ber spatula),

Paur into stemmed goblete and
garnish by floating an orange alice
on cach portion, adding a mint sprig
and a cluster of fresh berries (bluc-
berries look great!), Serves 4 to 6.
Recipe from “The Christ Child In-
spirational Cookbook."

Rice Satap

4.5 cups cooked fong grain or
brown rice, chilled

1-2 bunches scallions, finely
chopped

2 targe tomatoes, skinned,
seeded and diced

2 avocados

Ange‘s from page 1B

Julce of ¥ temon

1 14.ounce can artichoke
hearts, quaniered and
dralned on paper towel

1 green pepper, seeded and
diced

1 4.ounce jar pimento, diced

¥4 seedless cucumber, un-
peeled and diced

1 cup cetery, diced

1 13%-ounce can flat anchovy
fillets, chopped

| 6-ounce can pitted black ol
ives, halved tengthwlise

1.2 pounds frozen shrimp,
cooked and cooled

V2 cup olive oil

2 tablespoons tarragon wine
vinegar

lished some 40 yeors ago. In it
we found wonderful sketches of
our patron saint, 5t, Hugo the
Abbot of Cluny preparing menls
in and about the Stone Chapel,
“So with the help of artist
Doris Spanski, we added those
sketches illustrated by another
Altar Guild member Hope
Huegaﬂ\?nn Ia!gng \:Ath a numbejr

support and encourngement, but
they are especially grateful to him
for his culinary contributions to
the cookbook for which he hns
been described by parishoners “to
be an outstanding gourmet cook.”

‘Tocco shared a number of spe.
cinl recipes in the book including
Lobater Antonlo — lobster tails

made with scosoned bread
erumbs, butter and Chnrdnnnuy

1 teaspoon Dijon mustard

¥2 teaspoon dried taragon

Saltto taste

Pepper to taste

2-3 hard-cooked eggs, sliced
{gamish)

Parsley o watercress (gamish)

In a large bow) combine rice,
acallions and tomatoes. Peel and
dico avocados and toss in the
lemon juice, Add to rice. Add ar-
tichakes, green peppers, pimen-
to, cucumber, celery, anchovics
and olives,

Save a few ollves for garnish,
Halve or chop shrimp il too
large. Add to bowl. In small far
with screw top combine oll, vine-
gar, mustard, tarragon, salt and
pepper. Toss with salad until
well-mixed. Garnish with eggs
and watercress. Serves 10to 12,

Recipe from “Amazing Taste
Cookbook.”

fornia-produced
wines,

“It holds the structure and
promise of cabernet sauvignon,
but shows fruit nuances found

tyled

only in pinot nolr,” Danfelnk anid! .

To leave a message on the -
Healds® voice mail — dial 953. .

2047, mailbox 1864,

Busy from page 1B

summer from M

ries, ch d garlic with oll in

Uni-
versity in Wiaconsin,

In the summer, the family
gives thelr grill a good warkout,
Rassel marinates her mcats
usually with a mixture of oil,
lemon juice, wine and fresh
herbs. Her meat marinade re-
cipe works well with pork
chops or chicken. Use equal
portions of lemon juice, oil,
and wine,

“You can be real creative
with rice and noodle pilef de-
pending on the extras,” she
sald, “Add spices, pine nuts,
raisins, or dried cherries and
you've got something special,”

Rasagel says she's not a din-
ner planner, but knows how to
atack a pantry and refrigerator,
Having lots of fresh imgred-
ients on hand is her secrad,

She always has a varicty of
pasta, rice, nuts, dried fruits
including cherries and cranber.

a jar, flavored vinegars and
oils, tomato sauce, pasta sauce,
beef and chicken broth, pota.
toes, onions and cake and
brownie mixes.

In the refrigerator are differ.
ent kinds of cheese including
ricotta, Romano, blue and feta,
snlsa, yogurt, flavored mus.
tards, yogurt, fresh frult, vege-
tables and herbs. She grocery
shops about every two wecks,
and stops at whatever market
ia on her route for the day to
buy fruit, vegetables and meat.

“Salsa is great. It's good for
dipplng vegetables in; add a
little mayonnaise and you've
got a anlad dressing,” she snid.

Nuts and crumbled feta or
blue cheese are added to salada
with apples, pears end other
fresh and dried fruits. Yogurt
is served as o snack or a topp-
ing for fruit salads,

wine and Pollo a Ja M
— a marinated, grilled chicken
dish made with a medley of color-
ful mouteed pepppers in a wine

aauce of balsamic vinegar and

mushrooms.
See recipes inside.

of
by Doris to be the divider pages in
the book.”

The volunteers and especlally
the six member executive com-
mittee organized the format of the
recipes, established o testing
committee and worked with a lo-
cal printer to design the book,

“We wanted to take the guess-
work out of the recipes for the
reader,” snid DiMambro se, we
shopped and checked out the re-
cipe Ingredients in grocery stores
mnklng sure the recipos had the
esact aizes for the ingredients list-
ed.

Also an addendum was inserted
which recommenda subatitutions
for recipes which called for raw
efgs or egg whites.

‘There are a number of unusual
ethnic dishes to be found amongst
the 664 pages of “Amazing Taste”
such as East African Fish Stew,
Armeninn Lamb Shanks and Jap-
enese Salad.

In the book you'l! also find re-
cipes from Mary Ann's Kitchen,
Bloomfield Hills, the Fox and
Hounds, Bloomfield Hills, Opus
One, Detroit the Machus Sly Fox,
Birmingham, Da Edoardo, Grosse
Pointe Woods, the Roma Cafe,
Detroit, the Golden Mush

«CARRY-OUT SERVICE AND DI o ———
PR INNER'

I_ARHVOUT SERVICE AND D
| Bet and
| Jessies
FISH & CHIPS.
| TROINDANTR

2800 € atmaries

| 834-8550
LTRY OUR JUICY FROG LEGS:

flour, 17 grains, canola oll,
cldar vinegar and soa salt,
Groat for toast and

Southfield and more. '

In the forward the cookbook
cammittee expreasea gratitude to
Monsignor Anthony Tocco for his

LOOKING AHEAD

What towatch for in Taste
next week:
B Taste Buds — Growers are
predicting o bumper crop of tart
cherries this year. Chef Larry
Jenes shares recipes for cherry
veggie dip and muffins,

B Stone fruits — Apricots,
cherries, nectarines, peaches
and plums. They smell good,
and taste good too. Joan Boram
will tell you all about these
stone fruits.

B Wine column — Ray and El-
eanor Heald explain why Cha-
poutier is a name to remember
in Rhono wines.
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Iunllu an -
resd - Parmarn

818 N, Main - Rochester
Dally 7 AM - 6:30 P.M.
Sat, 7 AM - 5:00

652-1280
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HEARTY GRAIN I.OAF

Made with white and wheat

WITH THIS AD - GOOD THRU SAT.,, JULY 17

All Breadwinnar products are creatod by hand
scratch with only tho most natural Ingradients avallablo.

Cinny Swirl + A 'wund lnl with Drowen nmrw cinnaman « perfsct for Franch toast
1 with wine &

o 1 o - -

2 LARGE PIECES

Frien, Tartae $2uce & Aot Cole $1aw oo Drink.
Oine-In or $3
Carry-Out (]

Good With pron Thiw 7:24.93

Limit 2 Per Cuslomeor
A3 UENTIONED o BO8 TALBTATS Covumn

A
|
}
I

24 oz,
Loat

*1.99

trom

ese, ot spaghettl
snd oat flour - all in coe Mﬂ

 SOUESRT g acixad, » special dinnar
vn'- vnnla Froah. tu:zMnIleqt. carroly, colary fakes, ‘ﬂmﬂnmh- and parsley

4486 Forest ¢ Plymouth
Daily 7 a.m, - 6:30 p.m,
Sat. 7 nm, - 5:00

459-1017

L--————--——-——-———-—----
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. FOOD

12 P:

+ Dep.

Regular - Light
49 2.

1 Varieties

Cokg Products

Sale’ Dnlcs N

Boneless

SIRLOIN

12 oz, Ioosc cans

WINE COOLERS

2:
e

+ Dep.

*7

GALLON 99 ¢
SIZE

BARTLES & JAYMES
$ 700 4 pack bottles |

CITRUS PUNCH

Tasty, Lean

BOILED HAM
8 99 b.

$5991b

Sliced Free

Whole

ALL VARIETIES

(Whit
99 Zinfnn:cl

3 liter

*8.99)

Whole Boneless New York Strip

Fresh - Never Froen

Spare Ribs
$ 179,

3% 1b. Down Size

Lean, Fresh

Sliced to order

From the Sen

King Crab Legs
SQ99

Beef or Chicken

SHISH K-BOBS

Quarter Pound
Ground Round
Patties

B
85
51B. A $9




