The Obleﬁer & Eccentric/THURSDAY, FEBRUARY 12, 1998

BV E].BANUR HRALD
+ BIECIAL
T If you've wondered what
" Tmakes fine dining scrvice a cut
above,r a sommelier with an
intornationally recognized diplo-
ma ranks at tho top of the lint,
.-, Bommelier (pronouncod so-
“mel; yay) is the masculino French
word for, wine spocialist or
restaurant wine waiter. While
.-tho world of sommeliers remaing
Jargely male, incroasingly, &
number of top professionals arc
female. In the Detroit metropoli-
tan area, three-women hold
Jinternationally recognized som-
. “melier diplomas.

“Golden Mushroom
Dnutmxuishud by world-

understanding how wine is made
and best served,” Vendramelli
explained,

Hnr Fronch warlt nxpenence

one-star Hotel Rounumnt Frn;-

that the strongth of tho Golden
Mushroom list is oldor vintages
with a number of catato Bur-
gundies and a large sclection of
California cabernet sauvignen
and morlot

liors at the

cis Darroze in Vill

Marsan in the Armagnac region
and at the one Michelin-star Le
Pré Catelan restaurant in Paria.
Thero sho was responsible for a
50,000 bottle wine collar with
900 solectiona valued at over $1
million. In 1884, she put her
carcer on hold and camo to the
United States with her husband,
Sorge, so he could pursue his
career with Valeo Climate Con-
trol, an automotive supplicr in

" Auburn Hills,

For bor ('rnt thrue years in

1li, who hvcu

Rulnnrt
un Best Young French S
in 1994, French native Marlene
Vendrnmelh Pouyugur is now
making her mark in the United
Stu'p.-s Hired recently, ad som-
mehcr at the Gaoldon Mushroom

in R Hills,
on learning to epcnk English flu-
ently. She continued to.study
nbout wine and mado trips to
Cal)fumin to learn about Ameri-
ca'’s premier winu industry.

“A must be an artist

in Southficld, she is
for solecting wines to comple-
ment the restaurant’s award-
winning menu. She uscs her
extonsive wine knowledge to aid
diners in seleeting wines to com-
plement chosen menu offerings.
Vandrnmolli, who is 30, and
uses her maiden name profes-
aiopally, was tho firet fomale
somimelier to writo a column for
“Cuigine ¢t Vins de France,” a
monthly French food and wine
-magazine.
Th 1988, sho earned a Sommeli-
er diploma from Lycée Hotelitre
. inBordeaux, Continuing her
Jdics, sho was awarded o

who understands nature,” Ven-
dramelli said, “Wine is art in the
making, from the time grapes
are harvested until the wine is
drunk. Evorything that sur-
rounds winemaoking is a craft.
So, I think it ia correct to say
that a sommelier practices the
art and craft of wino.”
Vendramelli also considers
hersolf ns an umbnssadur “I

top of the “pro” list have carned
Mastor Sommolier recognition
from the Court of Master Som-
melicrs, catablished in England
in 1977. The title Master Som-
melier marks tho highest recog-
nition of wine, liquor and bever-
ago service professionalism.
Three education stages ore
involved: basic cortification
course, advanced sommelier
courso and tho Master Sommoli-
er diploma granted after a rigor-
ous examination. On average, it
takea three to five years to com-
plete courses and pnes examina-
tions. There are 356 Master Som-
meliera in the US. and 90 in the
world. Of the American Mastér
Sommeliers, 28 arc men and six
are women,

Unique Restaurant Corp.

Madeline Triffon, Beverage
Director for the Unique Restau-
rant Carp. in Bingham Farms,
was tho first American woman to
earn the Master Sommelier title
in 1987,

Triffon is responsible for bev-
orage selection and service at:
Scbastinn’s Grill, Troy; Morels in
Bmghnm Farms; Tavern on 13,

k Fnrma No. VI Chop-

make the
bottle of wino and its ultlmntu
enjoyment with food created by
Executive Chef Derin Moore and
his staff;” she d. *I love

house & Lobetnr Bar, Novi;
Northern Lakes Seafood Compa-
ny, Bloomfi elgl }l}llln‘ and Relish,

Far ills. B she

to plense people and I can do this
when dinera nsl: me for o wine

1Y kn wine cnmng from the
of B in 1884,
'repnnng to work In the hotel
reataurant induptry as a
..somimelier in France requires
_"knowledge of restaurant busi-
- ‘ness, manngement, sorvice and

Reid Ashton foundcr/pmmden!

has dutios at many rcnmumnu.
Triffon trains wine service staff
at cach loeation.

Triffon oﬂered the following

of the Golden M is the

proud owner of ono of the most

extensive rostaurant wmo cel-
1

bites on her job.
*If o sommelier gcnuinnly
understands the art of service,

Enhancing dining experlences: French native Marlene Vendramelli is new sommeli-
er at the Golden Mushroom in Southfield.

hnical corr

of a body of
a commodity far more precious
than knowledge. One gets infor-
mation free of charge (oxcept for
the cost of the wino) and with a
gracious, comforting, cheorful
smile to boot!”

The Whitney

In November 1997 following
an examination in London, Eng-
land, Claudia Tyagi, dining room
manager at The Whitney restau-
rant in ‘I_Jetroh, beeame a Master

lnrs  (more thnn 800
in d 1li noted

gsical cooking in addition to

W

HAT'S COOKING

which pi pp a
of spirit, a diner will be the lucky

“A Mnster Sommelier diploma

'l‘yum said. "Whether that's tem-

Tipping an accredited somme-
lier is not rcqum:d but appreci-

poratura of service, de

wine or using proper glassware;
each wine can be shown to its
greatest advantage,

“A sommolier reduces the risk
for diners who like to be adven-
turous with food and wine pair-
ings. They c¢an push the enve-
lope further because I'm there to
make recommendations and give
feedback. Great food and wine
harmony is as exhilarating as
completing a dance with a great
partner”

OLD,COUNTRY BUFFET
. lovilles alt coupies who have been mor-
tled 50 of more years 1o stop by for freq
Iundh or dinnor through Feb. 14. All the
io needs 18 their moteago cortifi-
caté to enjoy one frea meal each.

VALENTINE'S DAY DINING ‘

Cale Cortina, 30715 W. 10 Mlle Road,
Formington Hilia (248) 474-3033, Host-

ing 8n efegant Mord) Gras dinner, Veno-
tlan stylo with music and dancing, 7
p.m. Wadnesday, Feb. 18, the cost Is
$65 por person, call for resarvations,

& Emity's, 505 N. Center, Northvillo
(248) 3490505

W Flestwood on Sixth, 209 W. 6th St.,
Royal Osk {248} 541-8050

1M Golden Mushroom, 18100 W. 10 Milo
Road, Southfield (248) 5594230

W 11 Posto, 29110 Franklin Road,
Southfleld {248) 827-8070

A Marco's 32758 Grand River, down-
town Farmington {248) 477-7777

B Morels: A Michigan Blatro, 30100
Telegroph, Binghom Farms {248) 842-
1094

W Ocean Qrille, 280 Old Woodward,
Bitminghsm (248) 646-7001

A Rughy Grille at The Townaand Hotel,
100 Townsend Street, Birmingham

(248) 8425999

B Forté, 201 Old Woodward, Birming.
ham (248) 594-7300

W Fox & Hounds, 1560 North Wood-
ward, Bloomfeld Hills (248) 844-4B00

B Oakiand Grill, 32832 Woodward Ave.,
Royal Qak (248) 540-7700

W Rochestar Chop House, 308 Main
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EDDIE MONEY
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STEAK HOUSE 537.56005/

27309 Fiva Mi# NG, (Comer of inkate)

Valonlina's
Celebrate with

ART OF FA

Thurs. thru Sat.
Great Dinner Special

CcT

Sirlol

our fabulous Mr. Z's Aussie 12 oz, Center Cut .
h with 10 Herbs and Spices seared 1o your liking. .

St., 1248) 6512268

R
2

* Farmington Hills*
(240).474-4800

AT DT

ated. A standard is $6-$10 per
person above the gratuity. Pre-
sent the amount to the sommeli-
er porsonally or create a line
below “tip” on a credit card
receipt,

M You can experience the coop-
erative offorts of a sommelier
and chef at an upcoming Golden
Mushroom Dinner: Tuesday, Feb.
24, Russian Dinner $86 (plus tax
und gratuity) per person, call
{248) 659-4230.

J sy
19701 West 12 Mile
East of £ vergreen
1tiemerly M. B

248-559—4400

FLHACO
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ENJOY AN

T THE GAELIC LEAGUE

2008 KICHIGAN AVE.

Q7 AUTHENTIC MEXICAN CUISINE
et ) ST
24366 Grand River

olTeagragt)
OPEN7 DAYS nn 537+1450
W 13.99 unc /.99 pmweR speas

()

WED. mmmmm'us

EVENIN(
IRELANDS FAVORITE BALLADEER
PADDY
IN CONCERT ml.l)AY‘ FEIIH.UA.RY 13TH

9100 P.M, ~ ﬂcﬂl' 925,00

TRISH GIFT SHOP ON BIGHT! s
FOR NORE INFO: 313-064-8700 >

» (JUST WEST OF TIGER FTADCUM)

G WITH
REILLY
H AMERICAN CLUB

~"DON PEDRO'S l
FAJITAS FOR TWO | @
WiTH DESSERT |
| oty 18,95 !

wwwe;v@wa.vem

WITH THE BRUISER BAND
' AND MUDPUPPY

| TOMORROW » 8PM

GREAT SEATS: STILL AVAILABLE

"SUPER DEALS ON AMMO

" HANDGUNS » RIFLES « AMMO « SHOTGUNS
KNIVES + MILITARY SURPLUS < HUNTING &

FISHING BUPPLIES + SAFES AND MUCH MORE!

DINNERS from '6.95

NOW APPEARING.. LIVE

FASHION K

R : m wasx . FRIDAY 1S SET-UP DAY, COMS EARLY SHOW H!E;?xﬁ?mwmﬁ’h‘i%‘.’-ﬁﬁ
. THE CLASSIC HOCK STATION Thursday COCKTAIL HOUR
. ; Starting MON. throagh £,

Tnckets avallab[e at the Box Off

8 BANQUET FACILITIES
-Xcall (248) 377~0100

AVAILAIILE

PR [, ’ ——




