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Go south
for Italian
wine values

BY ELEANOR & RAY HEALD
BPECIAL WRITERS

&b ry three seconds someane

in dwU S. pulls the cork cf

a Wincbow bottle of wine,”
Leonardo LoCascio, CEO of Winebow,
Ine., a major importer of Italion wines
remarked. Annually, ho spenda n
minimum of eight weeks in Italy
choosing wines for his company.
LoCaacto understood our concern
abeut the very high price tag on Ital-
ion winea from the heralded northern
regions of Piedmont and Tuscany.
“Go south to central and southern
Italy,” he directed,

“This is not unlike southern France
where wines from the southern
Rhone, Provence and Languedoc-
Roussillon have created interest
beeause they are good valuea.” LoCas-
cio pointed to regions from Rome
south whero debt-free vineyards have
been in families for centurica. New
vineyard lond investments in north-
v Italy run $60,000 per acro in Chi-
anti or $100,000 per acre in the Pied-
mont. The cost of the investment is
amortized over production from the
land in the next 10 to 16 years. This
drives up the cost of wines from these
northern regions,

“Regaliali is a Sicilian producer
with 1,200 acres of land that has been
in the family since the 1700s,” LoCrs-
cio explained. “In the south, you don't
have lnnd cost to spread over a limit-
cd number of bottles and escalato
wine cost.” Additionally, LoCascio
ningled out the vintage situation
where only two or three years out of
10 are very good in the Piedmont and
in Tuscany, only four in 10 years. In
the south, there
is no longer a
middle European
climate, but
ratber a North
African climate.
This creates

good and gre:
vititages in the south, but none thut
are poar as is the case in the north.
Returns on vineyard investment in
the south are more constant, but in
the north, one must wait for the good
vintages to make big money.

Southern Italy remaina fairly unde-
veloped whers local demand for
wines, historically, has been Jow and
hna not created consumer competition
for the best wines like that occurring
in the Piedmont and Tuscany, “The
Piedmont is like the Napa Valley of
Europe,” LoCascio remarked. “People
drive f~>m Switzerland, Austria and
Germany, fill up their vana with cascs
of wine and drive home. It's not quite
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Wine Picka
Ater tasting on array of new U5, West Const
Wioe roloasas, attenceea st The Great Wine
Shootout last month voled thels paiate prefor-
ences.

Top threa winners In the white wine category:

K 1096 Salatstury Chardonney, Cameros “Unfik
tesed” $22

M 1095 Alderbrook Chardonnay, bry Creok Vak
loy $13

W Cinnabor Estate Chacdonnay, Senta Cruz
Mountning $20

1t you'rs fookicg for ske best quaiRy ta price
fatto, the Alderbrook 18 bord 10 beat,
10 the red wine category:

@ Adermrook sccrod e with 1095 Kunde
Vineyord Moriot 3

- Number two. mm the winnes, & ra<uianss of
en oister vintege, 1980 n\nlvu Cotfrs Uory
Resarve Cabermnet

Winthird wea 1995 Piide anln Vinoynecta
Cebemet Franc $28, In out opinlon 1ho best
botifing of this varietal availsdle.

Baxt buye ot 410 s under;

1006 Hogus Fuma Hlanc $9

1596 Moridlan Syvignen Dlanc 38.50

] st Fatzer Vailey Oahs Cabarmat Seignon

[] :w Chatesu de Gowgarmud, France (blond
of #y7oh and mourvedre] $9. One of the tnly
Qraet vatuan from souther France.

Harvest:
Mary Hauk~

freshly har-
vested
pumpkhins in

originally a
Celtic festi-
val to mark
the start of
the new year.
Introduced
to the United
States by
Scots and
Irish immi-
grants, Hal-
loween is a
children’s
festival, and
pumpling,
carved into
scary and
silly faces,
are a part of
it

Ul
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Big, orange Jack-o-lanterns haunt local paiches

BY KRELY WYGONIK
BTAYT WRITER
Scary, cute, huge, round, are

words we use to deseribo pump-
kins, but ancient Greeks had |

Food and Drink,” (Hearst Books,
Now York) credits Indians with
intmducing pumpkin'to the pil-
grims. Besides making pumpkin
pies, Mnn‘:\;x says p:lgnmu made

anothor one — Pcpon,
“coaked by the sun.”

Don't call your putnpkin o veg-
ctable, you might offend it.
Pumpkina are fruits, melons to
be exact, and one the largeat in
the family.

Peter Peter was a pumpkin
eater, Ill bot he had pretty good
eyes too. Pumpkin is rich in vita-
min A, which can help you sce
better at night, acd improve
wenk oyesight. Vitamin A also
helps us build resistanco to reapi-
ratory infections, a good thing as
we enter the cold and flu season,
and promotes growth, strong
bones, hoalthy skin, halr, teeth
and gums. B

There’s more than three times
the U.8. recommended daily
amount of vitamin A in a half
cup of canned pumpkin. -

Wken yon're looking for the
perfoct pumpkin, “choose pump-
kins that are brightly colored and
heavy for their size; their rinds
should be free fram blomishes,”
said Sharon Tyler Herbst, author
of tho *Food Lover’s Tiptionary,”
(Hearat Books, New York).

Some pumpkins are for jack-o-
laterns, others for cooling,
they're not the samo, Chouso a

- pie pumpkin for cooking, and

look for the amaller ones, they'
ba awooter, and meatier.

Herbat says to store wholo
pumpkins at roam temperature
for up to 1 month, and you can
refrigerate them for 3 months, a
blesaing for cooks planning to
make fresh pumpkin pis for
Thanksgiving. Leftover pumpkin
pio can be stored in the refrigora-
tor for no more than threo days.

John ¥, Mariani, author of *
*“The Dictionary of American

T an
saup,

A popular thyme in the 17th
century weat like this — “Wo
have pumpkin at morning and
pumpkin at noon. If it were not
for pumpkin, we should bo
undoon.”

Cook pumpkin just like you
wauld any squash. Winter
squash, such as acorn and Hub-
bard can be substituted for
pumpkin in recipes. Reast
squash and pumpkin in the oven,
or boi} until soft in enough water
to cover. Add a aplash of apple
cider to the water for flavor.

Herbst said Halloween pump-
kinz will keep longer if you spray
them with an antiseptic inside
and out,

Chria Williams of Drivess
Berry Farm in South Lyon has
heard about this method, but
never tried it

“We tell people to keep their
pumpkins in a cool, dry place, out
of the rain, and off the ground,
Put it on a milk crato,” said
Willinins wha owns the farm
with his wifo JoAnn. The Drivers
grow pumpkins on 20 acres of
their 230 acre farm, which has
been in the family for 60 years.
The farm svae started by JoAnn's
father Louis Driver, and Chris
was n farmer before he and
JoAnn married,

“Wait threo days before Hal-
loween to carve, your pumpkin,”
said Williama,

Tell your anxious children
their pumpkin wili look ubsolute-
ly grucaome, and not scary in &
Halloween way, if they carve it
109 early. “As soon as air gota
into {he pumpkin it starta to rot,”

| said Mary Hauk of Canton who

offers u-pick pumpkins on her
farm at Ford Road at Ridge
Rond, and picked pumpkins, corn
s&\lks, scare crows and atber sea-
sonal decorations at hor farm
market on Ford Road at Beck.

Everyone asks, what is tho best
way to prepare pic pumpkins for
pumpkin pirs. *I don't have time
to do it,” said Hauk. “But people
tell mo oll kindy of wayn. Some
cut it open, buko it like squash
ond scoop out the pulp, othera
peel it first and then bake it

Cathy Caldveell who works at
Winrd's Orchards in Washtenaw
County says [resh cooked pump-
kin never taates like canoed, “My
mother and grandmother prefer
it to canned,” sho naid. “You have
to add a lot of spices to it ~all-
spice, cinnamon and nutmeg.”

Mother Nature played a scary
tick with all the rain this spring,
but (armers say this year’s
pumpkin crop is a little carly,
and looks good -- n treat for hltlo
goblins. }

*“1t's the best crop we've hnd in
o long time,” naid Willinms. *We
have some nice Jooking pump-
kins, 1 just came in from the
field,” snid Houk.

“It’s wonderful this year.” i«
how Caldwoll desctibed it

Good news from fiumers is
good nows for kirla wha are
already haunting their parents
abaut Hallowcen eoatumos, and
decorations,

Erwin Orc!wards near Kensing-

ton Metrops-k is offering Pump-
kin Picking by Moonlight, 8-10
p.n. Friday 1nd Saturday, Oct.
17-18 and Oct, 24-25. 1t mnndn
romantic, but this is a family
event, which fcatures a wagon
ride to the Spooky Barn, & stop at
tho pumpkin patel:. dder and |
doughnuta afterward:-. Call (248)
437-0150 for informatiox.

* Sec recipes inside.

PUMPKIN PATCRES .

Always celt ahesd to check availabllity of frult.

The Michigan Depeitmant of Agsiculturs publishos a
\rectory of most of Michigan's farm markets. Titied

"1896-7 Farm Markat and U-pick Directory.” To gat

your copy, call (517) 3731088 or send your request

to tha dopastment, P.O. Box 30017, Lansing, M§

48909.

Macomb County

[Z Dlake's BIg Apple Orchard, (810} 7845710 - Ons
mlle south of downiown Armoada ut Nosth Ave. ond
33 Mile Road. Open 8 a.m. to 6-p.m. dally. Cider, u-
pick apples ond pumpking, animal fam, haunted
bam, Pony rldcs on weekends.

X1 Blake’s Orehard and Cider Milll, (810) 784-5343 -
Run by same femlly as Blake's Big Apple Orchard,
17985 Armada Conter Road, Opon 8 a.m, ta 8 p.on.
dally, Cider, uplck apples end pumpkins, animal -
petting farm, and haunted barn.

Oakland County

3 Drivers Berry Farm, 9191 Silvarside Dr. (betwesn
Doone Road ond Sliver Lake Rooad), Just west of
Sauth Lyon. Open doylight to dark, {248) 437-8481
- u-pick and picked pumpkins, u-pick fall raspber-
rles, corn stalks, strawa, Indian corn, gourds.

TYErwin Orchards & Cider M (248) 4374701 —
Batween Milford and South Lyon, 61475 Sliver Loke
Road. Open 9@ o.m, 1o 8 p.m,, woather permitting.
Cider, u-pick opples, pumpkins end fcll raspberrios.
Spooky barn for children open 9°'a.m. to 5 p.m.
daily. Bom of Horrors open Oct. 1011, Oct. 1719,
Oct. 23-28, and Dct. 30 to Nov. 1. Hours aro 8 p.m.
to midnight Fridays and Saturdays, 8-10 p.m. Thurs-
deys and Sundays. Reservations accepted, but not
wquired, coll (248) 437-0150 for information,

1T Long Family Orchord & Farm, (248) 3603774 - On
Commuorca Road (west of Bogle Leke Rood) Com-
merce Township. Open 9 n.m. to G p.m. Saturday-
Sunday, 36 p.n. Monday-Friday - Clder, uplck
opples, plcked Fumpking. rme hayrides on week-
ends.

Wayno County

™ Mary’s Farm Market, 47453 Ford Road (southwest
corner 8t Beck), Centon, {313) 981-2868, open 9
a.m. 1o 7 p.m. - Plcked pumpkng, corn stalks, 2nd
other seasonat decorations, U-pick pumpkins 10
a.m. to 7 p.m. Saturdays and Sundays o the farm
on Ford Rond at Ridge Road. Halloween Hey Rides
and Bonfire Parties, for groups, minimum 15 peo-
ple, Calt for Information.

T Pfymouth Orcharde & Cider MIII, (313) 455-2290 -
10885 Warren Road, Plymouth, Open 8 a.m.tc 8
p.m.; u-plek 10 a.m. to 8 p.r. through October. B
Clder, u-plck apples, {e-pick pumpkins begins Satur-
day, Oct. 11), plcked pumpkins, country §2.070.

Washtonaw County

11 Ohstbaum Grehard & Cidor ML, (248) 349.5569 -
9252 Currlo, Northville (four miles west of Beck
Roud between Seven end Eight Mile Roads), Open
10 a.m. to G p.m. Soturdey & Sunday. Clder, u-plck
apgl ider, pumphing,

i wWilard's Orchard and Cldor KT, (313) 4827744 -
South of Ypsilantl, take 184 to Huron St., go south
A miles. Open 9 a.m. to G p.m. dally. Clder, u-plck
appies and pumpking. Country Falr Saturday and
Sunday 10 a.m. to 6 p.nt. through the last weckend
of October. Features live entertainment, chilldren’s
activities, Dilferent event each weckend call for
dotails.

1t your pumpkin patch 18 ot listed, fax lnformation to: Koely Wygo-

nik, Taste egitor, (313} 5917278, of send 10 her etiertion et the
Observer & Eccentric Newspapers, Inc., 36251 Schoolcrzft, Uvo-
B, M1 48150,
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LOOKING AHEAD

What to watch for in Tasto next week:
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# Main Disk Miracle

Vegetarian diet can fit demands of athletes

UVING BETTER

BEVERLY
PRICE

An incrensing numbor of

Allnwunce for calerics. This ia capecially com-
mon in wrootlers. These athletes

young athl are p
vegetarian dieta for many ren-
sons. Athletes who seck low-
fat, high carbohydrate rogi-
monsa find that a vegetarian
diet fits in with their training
proscriptions. Lot's explore the
nutrient needs of the vegotari-
an athlete,

To meot encrgy needs, ath-
lates may neced to eat six to
uight meals and/or anacks per
dny. For the végetarian ath-
isto, it is helpful to include

calorie denso foods snch as nuts, seods,
legumes and vcxutugle oils, Mu\y uthlnu.-u do

not even

Dletury

may maintain their weight by conserving ener-
gy through chronic dicting and weight fiuctua-
tion. This, in turn, can lowor metabolic rato
and, of course, is unhealthy.

A_Lhr.u,;h nutricnt needs vary bnacd nn nga

and protein, which cause caleium logs from
bone, vogcu.\nnn sources are recommended for
moro offi and re ion such ns
fortified soy milk, fortified orange juice, tofu,
almonds, legumes and loafy vegetables such ns
collard groens, kale, mustard greens and
turmip greons.
Iron dofi

gender and activity level, the
cies in nutrients on caloric restricted vegetori-
an diets include riboflavin, vitamin B-12, vita-
min D, iron, calclum and rinc. Loss of bone cal-
cium may lead to stross fractures and osteo-
porvais. In fomale nthlates who stop menstru-
ating, thia may cause further complications.
Becauso amonorrheic women tend to have
lower estrogen Jevels, this may impair their
culuum absorption and retention.

dniry products sre high in sodium

anemia is a commen problem
in fomale athletes. Since iron loss may be
increased in runnors due to red blood cell
destruction through foot pounding as woll aa
sweating, prevalent emong {omale long dis-
tance runnera. Although absorption of iron is
threo times greater from food sources contain-
ing hemo iron (meat) versus non-home iron
(plant wources such as bsans, nut butters,
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