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Long-term investment pays off at Guenoc Winery

Some 90 miles north of San
Francisco, and fer from main-
steeam northern California wine
country, is Guenoc (Gwen'-ahk)
Valley, an uncommonly beautiful,
but extremely isolated, and un-
der-developed aren. Hcm the wine
lover finds the 23,000 acres of the
Guenoe Estate Vineyards and
Winery which in total represents
the area of n sizeable city,

Vineyards in Guenoc Valley
grow at optimum clevations be.
tween 1,000 and 1,500 feet.
Gtapes reap benefits from the rich
Californin sun by day and very
conl temperatures ot night. Soils
are either lonmy with gravel
bands or rocky and lean. The for-
mer are superior for chardonnay,
while the latter simulate the con-
ditlons of the Medoc and moke a
favorable home for the Bordeaux
varietals — cabernet ssuvignon,
merlot, cobernet franc, malbec
and petit verdot.

The Guenoe Winery label bears
a portrait of the famous stage ac-
tress Lillie Longtry who was the
dgrling of both Eurepean and
American theatergoers {n the late
19th and ecarly 20th centurics.
Longtry owned property in the
Guenoc Valley where she pro-
duced wines from her vineyards,
Today, more than 300 acres of
vinceyards surround the original
Langtry House, restored to its
original Victorian elegance by

Focus oN WINE

Guenoc's proptictors Orville and
Karen Magoon.

In 1963, Orville Mageon's fami-
1y exchanged 23 acres of prime
real estate in Hawail for the
23,000 acres in Guenoc Valley be-
cause the University of Hawail
needed to expand its campus fa-
cilities. At firat, the property
served as a livestock ranch only,

Attentlon white wine lovers,
these are some of the best we've
tasted recently:

Sauvignon blancs; 1991
Quivira Reserve ($14), 1992 St.
Clement ($11), 1992 Murphy-
Goode Fume Blanc ($11), 1892

White wine fans will love these selections

Fortant de Francs ($6), 1992
Fritz Cellars ($8.60), 1982 Fer-
rari-Carano Fume Blanc ($11).

Chardonnays: 1992 Fortant
de France (87), 1992 Rodney
* Strong (89), 1991 Sterling Vine-
yards (816). Australie's

Rosemount Estate Diamond
Label ($11), 1991 Antlnori Cer-
varo della Sala ($14) Is an inter-
esting blend of cherdennay and
the Italian varietal grechetto
and the 1880 Ferrarl-Carano
(832) although wearing a high
price tag is sensational,

that are the heritage of the Bor-
deaux region,

Langtry Meritage White ($18)
is a blend of 84 percent sauvignon
blanc and 18 percent seminon,
Langtry Meritage Red ($37) 1s a
blend of all five Bordeaux varie.
tals grown on the estate and
nomed above, In our opinion, the
Langtry Meritage wines have few
peers in the meritage category.
Theso are stunning offerings of

otiginal design modeled after the
historic Langtry barn. Here
winemoker Derck Holateln is
crafting some of the most deli-
cious wines made in_Californio.
Holstein has been honing his
winemaking skilla since high
school when he firat made wine
from plum:

In 1981 Guunoc anley became

but Magoon's mother G i
wanted to plant grapes,

the first viticul-
tural ! fzed by

ing them more romantic than hu,vv
And so it happened!

Both the wine louse phylloxera
and Prohibition destroyed the
vineyards planted by Langtry and
the Magoon family hed to begin
back at square one. Orville Ma-
goon travelled to Bordeaux to vis-
it vineyards and came back to the
property to plant test plots, The
first wines from these plantings
were produced in 1976.

In 1980, the Magoons built a
winery with an exterior in the

the federal gnvnmment Bureau of
Alcohol, Tobacco and Firearms.
It's not just Guenoc's wines
that appeal to us, but the care
that's given to the vineyards. The
term organically grown (natural
farming) is the buzz word in grape
growing. “The logical way to ap-
proach natural farming s with
what we call ‘sustainable
agriculture,’ " said Holstein. “At
Guenoc, we utilize natural cover
crops indigenous to our area.
Planting these cover crops creates
n notural environment for preda-

tors of the pests which are partic.
ularly hazardous to grape vines.”
2 pred fpn

has allowed Guenoc to eliminate
chemical sprays for these pests.

The following is a profile of the
extenslve product line from
Guenoc. The estate selection
wines produced entirely from the
Magoon's Guenoe Valley vine-
yards include Chardonnay ($15)
and Sauvignon Blanc ($12) as the
white offerings. Labeled as North
Coast are Cobernet Sauvignon,
(313), Petite Sirah ($15), Zinfan-
del {$10) and Meritage Red ($13).
Two vineyard.designated reserve
wines are produced, Chardonnay
from the Genevieve Magoon Vine-
yard ($21) on the estate and a Ca.
bernet Sauvignon from the Beck-
stoffer Vineyard ($30) in Napa
Valley.

At the top of the line are the
Lnngtry Meritage boulinga ll‘
you've een the term “megitage”

Apples ripe for picking, cider for sipping

Fall is here — it's time for ap-
ples and apple cider.

Don't miss out on all the fun.
Call 1.800 967-5904 on a Touch-
Tone phone to request Item 1510,
We'll fax you  two.page guide to
metro Detroit u-pick apple orc-
hards and cider mills. Have your
fax destination pumber, Visa or

Mastercard ready for the $3.95
charge.

Or send a check for $3.95, pay-
able to the Observer & Eccentric
Newspapers, Inc. to — Keely Wy-
gonik, Taste/Entertainment Edi-
tor, Observer & Eccentric News.
papers, Inc., 36251 Schoolcralt,
Livonia, MI 48150,

According to Rob Long of Long

f‘nmlly Orchard and Farm in
T Micht

is having a bumper crop of apples
this year.

Long Family Orchard, which
also has pumpkins, is on Com-
merce Road, % mile west of Bogie
Loke Road. Call 360-3774. Here's
a recipe from Rob Long.

Capture ‘Age of Innocence’

Cuplurc the look of *The Age of
Inoocence” in your own home and
win an elegant coffee table book
(valued at $50) filled with photos
and information about Martin
Scorrese'’s film “The Age of Inno-
cence.”

To enter, send a color photo-

graph of your most clegant table
setting by Monday, Oct. 11, 1993
to: Keely Wygonik, Taste/Enter-
tainment Editor, Observer & Ec-
centric Newapupnm, Ine., 36251
Schoolcraft Road, Livenia 48160,
The first 25 entrics will reccive
a pasa (admits 2) to seo the film

at selected theaters.

The winning entry will receive
“The Age of Innocence” I:ook and
the winning will be

_AppLE DESSERT CAKE
3 cups apples, cut up fine

1% cups sugar

2egys

1¥2 cups flour

2 teaspoons baking soda

V2 teaspoon salt

1 teaspoon cinnamon

Y4 teaspoon nutmeg

Mix apples and sugar, let act un-
til sugar ia dissolved. Add the cggs,
then sift together — flour, baking
aoda, salt, cinnamon, and nutmeg.
Blend with apples, sugar and eggs.

Mix well and pour into a 9 by 13-
inch greased pan., Bake at 376 de-
grees for 40 minutes,

printed in the Oct. 18 edition of
the Obscrver & Eccentric Taste
section. For

on California battlings and don't
understand the term, weo'll state it
simply, The term meritage
rhymes with heritage — it is not a
French word and it denotes wines
of merit made with grape varietals

fruit and oak integra-

Look for the wine column on the
first and third Monday in Taste.
To leave a message on the Heald's
voice mail — dial 953-2047, mail-

box 1864,

orogano, basll, parmasan
choose, granulated gariic,
and oltvo oll. Grest with
soups or Itallan dishes.
Bring some home soon,
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Tevern Gread - Parmesan and ga)

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

} 652-1280

HERB BREAD

Made with dill weed,
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Glony Swir - Amwmm-mwm - partect fo¢ Franch 1oast i
xartec wih wine and cheess, ot
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WITH THIS AD » GOOD THRU SAT., JULY 3

All Breadwinnor products are created by hand from
scratch with only the most natural ingrodlonts avatlable.

448 Forest « Plymouth
Daily 7 a.m. - 6:30 p.m.
Sat, 7 a.m. - 5:00

459-1017

more
call Keely Wygonik, 953.2105,

) 6‘9775 Livernois
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L quul Sunday Sales * KEY BEER ALWAYS AVAILABLE Q

PRODUCTS
2 liter + Dep

Center Cut Rib
Bigger Pork Chops

» Reqular

@ - Light
X / - Draft
+ Depo 1202 L33se cana

Old Milwaukee

*7%

Rene Junot

29

LB.

—
Approximately 10 1b bags $ l 1 8
LB

Sale Dates -
. Oct. 41h
theu
Oct. 10th
Alwnys Opon
m.

-@

Loin Pork Chgps
$ 959

LB.

Al Beef Quality Controlled

B Hamburger

Whllc Zinfandel *8°°

‘Red & White {
Table Wine 2 0 $! 7 99 | resagpmpunes
from France
750 ml Save 3%
, Inglenook New York Strips
Varieties s 99
3 Liter

Lean Tender

Whole Boneless §

Boneless Chicken Breast

$

Gourmet
Turkey Breast

Sliced to Your Order

Cra

Stuffed Pork Chops $

From t.hc Sca

LB.

Ground Round Patties

D

WHOLE BEEF
TENDERLOINS

$ 599

Quarter Pound

1599

Sliced Free

Hickory

$

Valley

Boneless Ham ‘

LB.

WE
Mon-Thurs, 7-10, Fri 7-41, Sat. 811, Sun 89

MARKET
360-2300

BAY POINTE PLAZA

o Richardson & Hapgsety)

We are pleased to announce that our

1st Annual Wine Tasting

will be held at The Links of Pinewood

Oct. 12, 1993

* GREAT BUYS %

Yok k
Over 25 different wines from around the world will be served,
taste different types of c*hﬁes and gourmet salamis

ORDER WINES EARLY FOR THE HOLIDAYS!!
TICKETS (*10.00 per couple) AVAILABLE AT STORE

For more information call Amy at 36&1300

Most be 11 years of age 1o attend.

Inglenook or Gallo

eiznd Fine Wine Sale !

{ § August Sebastiani

Country Chardonnay o~
Country Medot Martini & Rossi
Country Cabemet Sa_uvngnou Sweetest Day Gifi Special
and Pinot Noir Champagne & Imported
$6.99. tax Chocolates
1.5 liter

GREAT SAVINGS ON CHOICE FRESH MEATS

GRADE A LEAN -N- TENDER
Whole Fryers Boneless Pork Loin-
Roast or Butterfly
759¢ lb. Pork Chops
us . $2.99 |b.

Sutter Home
‘White Zinfandel

$5.99 . tax

1.5 liter

Moet &
Chandon
‘White Star




