Wine predictions
for a new decade

ry Creek Vineyard in Califor-

nia's Sonoma County launched

the firat wine of the new millen-
nium at precisely 12:01 o.m. EST Jan.
1, 2000,

Called Epoch Millennium Cuvée
$60, this 1997 vintage wine is a
sophisticated, bold and compex blend
of 90 percent cabernet seuvignon and
10 percent merlot,

Epoch means the beginning of a
new und important period of history.
Epoch, the wine, signals some savvy
marketing that you'll be seeing
throughout the next decade from pro-
ducers worldwide, especially in some
hip and edgzy Bordeaux ads. Market-
ing efforts will be fueled by producer
degires for greater market share, new
interests in alternative varietals, and
the proverbini supply and demand.

Stateside

Winc enthusiasts will continue to
digcover the new Gallo of Sonoma
image. A flight of dynamite wines ut
grent prices are among new relenses.
At 312, we're impressed with 1998
Ga Sonoma Chardonnay, 1996
Cabernct Sauvignon, 1897 Merlo! and
1997 Zinfandel, At $16, Gallo of Sono-
me Pinot Noir is hard to beat. Then,
there's Gallo of Sonoma new single
vineyard designates 1996 Frei Ranch
Vineyard Zinfundel, $18 and 1996
Barelli Creek Vineynrd Cabernet
Sauvignon, $26.

‘When we judge these sensibly-
priced winea, we wonder how ko many
Californin pmduuvm can continue to
raise prices for, in some cases, wincs
that are not nearly as good. A few cult
wines from Celifornia muy continue
to carry struwnpheric prices, but that
will not be the norm an Californin
grape supplics increase.

Ay the decade procecds, Grlto will
add to its vineyard-des smnted hot-
tlings, releasing wines from Elmo's
Vineyard, Twin Valley Vineyard and
Swny Foint Vineyard, Watch for
them.

Vineyard designation will become
more commonplace. West coast pro-
ducers gained a good handle on vine-
yord sites in the 19908, Those with
special characters will be singled out
for notice. But many unworthies will
be in the mix. Buyer beware.

Family wineries with well-priced
bottlings auch a8 Sonoma County's
Benziger will also risc in popularity,
A family touch in husiness is appeal-
ing. Family business owners work
hard to beat the competition, The
Benzigers have with offerings such as
1998 Fume Blanc $12, 19988 Curneros
Chardonnay $16, 1997 Merlnt $16
end 1996 Zinfandel $17, 1887 Caber-
net Sauvignon $17 and 1996 Syrah
$17, sourced from two Central Const
vineynrds.
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Wine Picks

8 We've been critlcal of thin, under-fruit-
od meriots, but horo are soma that
mensure up in taste, A cecent tasting
put then in order of complexity, which
2130 hoppons to ba by pricel 1996
Besingor Bancioft Merlot $75; 1097
Shafor #derot, Nopa Volley $35; 1997
Chateau St. Jean Marlot $22; 1997
Dry Cieck Vinsyard Merlot, Sonoma
County $20; and 1998 Robert Mondavi
Coostal Merlot $12.50,

W Everybody loves chardonnay. Thuse aie
deliclous: 1998 Ferrarl-Cavano
Chordonnay Reserve $32; 1897 Mor-
gan Resorve Chardonnoy $28; 1098
Mitsssou Chardannsy $24; and 1998
Geyser Pook Chardonnpy, Russlan
River Voliey $16.

Crown your Twelfth Night
celebration with King Cake

ry. There's no electricity or
water. The floor and table are
and the stove is fueled with

right) This kitchen, typical of ones in
the 1930s, would have been considered

maodern in its time, There’s
water, electricity, and a refri

too. Both exhibits are at the Henry
Ford Museum in Dearborn.

lectricity — is perhnps the
E most revolutionary thing to
happen in kitchen design in
the past 100 yenrs. It powers our
applionces and computers, and is
ono of the reasons cooks today want
more counter spoce.
8till, the debate continues; which
is better to cook with: gas or clec-
tric? It is far from resolved. Sume
people prefer electric atoves, others
gos.

Cooking power debates have been
going on since the beginning of the
19th century. At Henry Ford Muse-
um in Dearborn you can sce a stove
from the 1920s that wns run on coal
and electricity.

Before clectricity became com-
monptece in homes, some compa-
nies, such as Maytag, introduced
gasaoline-powered appliances. Mny-
tag was the first company to offer a
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Called the Multi-Motor washer, the
machine, introduced in 1916, was
designed for homes located in areas
where electricity was not yet avail-
able.

According to information found
on the company's Web site,
www.maytag.com, within six
months of the introduction of the
Multi-Motor washer, sales and pro-
duction of washing machine prod-
ucts doubled, and the washing
machine division of Maytag outper-
formed farm implement production
for the firat time.

Coal was the most popular
kitchen stove fuel in the early
1900s, and for most people, indoor
plumbing was a pipe dream. If you
wanted water, you pumped it.
Things started to change after

Serving King Cake on Jan. 8, the Twelfth
Night Christmns, is an ancient and joyous tra-
dition still ceebrated throughout Europe and
the U.8. to mark the end nr!he Christmas seca-

son,

Alsa known as the Fenst uf the Zpiphany or
)

the Feast of Kings, this
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Those were the days: (Above) This is a
typical kitchen at the turn of the centu-

running
wooden,
coal. (At

running
igerator,
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World War 1, At Henry Ford Muse-
um you can see how.

Design evolution

At Henry Ford Museum you cnn
see early kitchen applinncen and
the evolution of kitchen design.
There are two interesting kitchen
displays — one of a kitchen from
the lnte 1800u, and another from
the 1930x,

There's o porcelain sink in the
19308 kitchen, but no cup-
boards above or helow it, or
counters. The kitchen €able top
is enamel, just like grandma
used to have, and the cupboard
i3 o separate unit - a piece of furni-
ture - not something built into the
kitchen,

“Convenience, orderliness, and
hygiene” became concerns as the
century progressed, and changed
the way kitchens were designed.

Pointing to the 1930a display,
Donna Braden, interim directar of

the museum’s Experience Design
department, notea that the cup-
hoard is raised up off the lineleem
floor o that you cnn cleon under-
neath it. The cnamel table surface
and linoleum floor are also cany to
clean,

As the cenlury progressed,
kitchen appliances became more
sophisticated. Ice boxes were traded
for electrical refrigerators with
thermoatat controls,

cn women wanted advied

on what appliances to buy
they often turned to Good
Housckeeping magazine. The
Good Housckecping Institute

was founded in 1800 (o educate con-
sumers ond evaluate products. The
Good Housckeeping Scal, which
“promises replacement or refund if
® product bearing the seal proves to
be defective at any time within two
years from the date it waa first sold
to a consumer,” has been around
since 1909.
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The Rev. Dominic Garramone, a Benedic-
tine monk, an accomplished bread boker, cook-
book author, and host of the popular public TV
series “Brenking Bread with Fother Dominic,”
draws inspiration for his favorite King Cake
mclpc fmm Spnm where orange and wpices nare

gredients,

rates the visit of the Magi, or lhrcu ldnns Peo-

Toh,

ple the world over the y by
exchanging gifts and fensting,
A benutifully decorated King Cake, made

The nwoLt surprise of eleven chocolate cov-

ered ol {a, cvenly distributed throughout
| the cake, i n delicious porsonal touch that in
| typical of this witty monk with a penchant for

L\I(.;

John DeGiulio, owner of DeGiulio
Industries in Dearborn, bus seen a
lot of changen in kitchen design
uver the past 30 years. His compa-
ny manufactures and installn cabi-
nets for kitcheng, bathrooms and
offices,

*Kitchens are larger,” he said.
“Peéple are converting the kitchen
intg n cooking and eating arca.
Thuy have more small applinnces
nuch as food processors and nced
more electrical outlets.”

Kitchen cabincts, once a free
'lﬂltdms piece of furniture, are
builk in with lots of accensories such
aa Inzy Susans, and drawers with
dividers for cutlery.

DeGiulio, nnd Bill Brohl, a
kit¢hen and bath designer at
Kitchen Suppliers Ine. in Canton,
have both been receiving more
requests for glass cabinet doors and
shelves so people can show off their

Page 1, Section B

Arts & Lelsure

VU

" with rich, sweet yeaat dough is a cher-
ished port of this age-old tradition, A
custom since the Middle Ages is to bake
a baan or small trinket, typically a toy or
coin, inaide the King Cake. The person
who finde the item in hia or her portion is
dectored King ar Queen of the Twelfth Night i

| chocolate. Hidden inside the twelfth
picce, n single coin or trinket is carefully
wrapped in parchment paper, The lucky
recipient of this piece i declared King or
Queen of the day.

Another feature of the cake is n pull-apart
“crown” form, which Garramone achivves by

M Chonge of poce whites: 1998 St,
Supery Meritage White $20; 1998
Zoco Mesa Roussanns $16: 00d 1098
Preston Morsanne $13.

8 Chonga-of-puce reds; 1999 Vin du Mis-
rad Syrah $30; 1997 Clos cu Bols Shi-
raz $16, 1897 Geysor Peak Shirar

$16; 1997 Pesrin Resorvo $31; aod celebration. ' dividing the dough into twelve separate pivcen.
1898 Delhs Frotes Cotes o Ventoun A paper crown or small gift in often bestowed | He recommends using a Jell-O ring or mold to
37.50. upon the honorary guest as he or she takes a hold the pieces together an they rise to a gold-

placo ut the head of the table.

King Cake recipes and customa aro as
diverac as the cultures of the world. For exam-
ple, the famoualy gaudy King Cake of the New
Orlenns Mardi Gras season is usually haked
fram o cinnamon or citron Nuvored yenst, .
shaped in a ring and sprinkled witls sugarns in
three symbolle colors — purple for justice,
green for faith, and gold for power. A small
plaatic boby toy is hidden inuide the cake

en crown in the oven. Alter boking, the cake is
brushed with melt~d butter and aprinkled with
nugar. Candied cherriea or gumdrop “jewels”
are nffixed to each point on the crown.

King Cake is traditionnlly served on Jan. 8
and enjoyed throughout the Epiphany scasan,
which ends with Lent or Ash Wednesdny. Varle
ations of this treat are popular during Mardi
Grana celebraticna all aver the world.

See recipe inaide.

LOOKING AHEAD

What to watch for in Taste rext week:

B8 2 Uniquo
1 Main Dish Miracle

Sweet jewsl: Celcbrate the Twelfth Night of Christmds
on Thursday, Jan. 6, by serving King Cale.




