California has
its chateau
wineries, too

ime was when “chateau” opplicd

exclusively to French winerics,

particularly those in the Bor-
deaux region. That's no Jonger truo.
Especinlly not in the case of French-
born Marketta and Jean Noot
Fourmeaux, owners of Chateau
Potolle, n Napa Valloy winery on
Mount Veedor.

The criginal Chateau Potello in
northern France is owned by Jean
Noecl's family. No wine is made there,
80 legally, the name could be used as
a winery nome in the United States.

An nartist’s rendition of the original
is on the bottlo label. As with all
French chateaux, this story of an
American one spenks to hard work
and skill with ns many interesting
twists and turns aa the road leading
to the mountain winery. .

Marketta and Jean Nocl came to
the United States in 1980 as official
tastera on assignment for the Bor-
deaux wine commission heading up
appellation controls.

‘While Marketta jokes that they
“camo to spy,” she said “it was official
business to taste California wines and
learn all aspects of wi: king and

Cel Ing Sedor: M

Stein lights candles as her children, Stephanie and Steve, and her hus-

band, Gerry, watch before they eat a traditional Seder dinner. Below, foods form a circle on a Seder
plate, including a shank bone, horseradish, lettuce, parsley, egg and Haroset, which is a relish of red
wine, chopped nuts, apples and pears.

e

vineyard management,”

After six months and tasting about
2,000 wines, their telegram to France
read, “Looks good, wa stay.” Thoy did
return to France, but only to pack up
their family of four and move to Cali-

lormin. - .

In 1932 they made their first wines
from grapes grawn in the Napa Valley
and tho Alexander Valley of Sonoma
County, Becauso they were friends.of

awner Donald Hess, thoy used his
lenoo sco WINE, D2

Wine Picks

FAMILY#

ope John Paul Il's recent viait to
Israel to promote respect and
ptance of various religi
beliefs waa followed with interest by the
Gerald Stein family of West Bloomfleld.
The family of four knows the impor-
tance of respecting others’ beliefs.

“When I married Gerry, a podiatrist,
21 years ago, I knew that the only way
we could thrive as a couple was for me to
accept my husband’s Jewish back-
ground,” said Monica. “He, in turn, has

For Passaver beglnalng Apel 19, thera ara
marty naw wines on the market, Gone ore Lhe
days of only swoet kosher wines, Today's
cholces aro dry winas from quality producers
spanning the globoe including Californla, Israal,
Australig, Chie, Itely, and France.

W From Callforla, 1998 Bacon Horzog Chaaln
Blanc $8, was tha Swoepstskes Awacd
White Wine in the 1999 West Coast Wina
Competition.

W Baron Herzog “Selection® wines are French
odlgln. Thero's Bamjotals Villages, $13;
Meriot, $9, and Syrah, $9,

8 Tho Atfasi label has winas from Chifa’s
Maule Vadley. A 1889 Chardonnay, 1997
Metlot, and 1997 Cabernet e $8.50. A
step up In Chilean winas are Winesiock
Reserves, & Mertot and Cabermet Sauvl-
gnon, both $13. N

M Taa! Lake is an exceptional new.line from
the raspected Normans Winery in South
Australls, Very fruit-forward 1999 Ten! Lake
Shiraz ond 1899 Teal Lnke Chardonnay are
both $12.50,

B Bartenura Is the poputar Kosher wine from
Italy. Barbera d’Astl, Moscato d'Astl sad
Malvasla aca about $10 oach. '

W Yarden and Gamla wines made at the Golan
Helghts Winery in isroet ore soiid examplos
of chardonnay, mariot, and cabarnet souvl
gnon at 3812, !

As wa've sald o number of times, you don't

have to be Jewlsh to enfoy flavodul kosher

wines, which at these prico points ore among
tha bost vatue wines on the market,

Yop of the
wine world:
Jean Noel
and Mar-

entrance to
their win-
ery, .
Chateau

P d my Roman Catholic upbring-
p

According to Moniwa, her husband has
never pushed his religion on her, “I,
myself, chose to attend services at Tem-
ple Shir Shalom in Weat Bloomficld.

“Together we made the ¢hoica to raisc
our children in the Jewish religion, This
decision has provided lesa confusion and
more unity in our family.”

While Gerry endorses Monica's
involvement in the temple, he also enjoys
celebrating Christian holidays with her
family. Monica's relatives, in turn, have
énlobrntud Jewiah holidays with the

teing,

Customs

“My extended family has become more
knowledgeable in Jewish and
traditions,” said Monica, “Also, our chil-
dren, Steven, age 20, and Stephanie, age
16, have bcqe'ﬁcet{i‘ from utter&gl)lng ‘;ele-

piet

Steven, a atudent at Onkland Commu-
nity College, said that although ho's been
raised Jewish, he oxperiencea a comfort
lovel with individuals of other religions.

“I've beun taught to respect others' val-
ues and heliefs and I'vo been able to have
the best of both worlds — Judaism and
Christinnity.”

Stephanie, a freshman at Groves High
School in Birmingham, agrees with her
brother that the awarenesa of the two
religions they have obtained from both
sidea of the family has allowed her to

“relate to all her frionds — Jewish and
Christ .

an.
The Steins look forward to two roli-
gious holidays, Passover (aundown April
19-27) and Easter Sunday (April 23).
*One of our most sacred observances
during Passover, which is tho celebration
of the liberation of the Jewish people
thousands of yoars ngo from Egyptian
slavery, is the Seder,” Monica snid.

*We invite my extendod l'nn;lly to

Seder

The Seder meal, which is celebrated at
sundown on the first two nights of
Passover, requires special plates and
foods. Matzah, which is unleavened
hread, is central to the eclebration.

“Because the Jews loft Egypt in such
haste, there was no time to wait for the
bread dough to rise, so they ate matzah.”

The other Seder foods include roasted
lzmb shank and hard- cooked egi (to rep-
resent the pascal sacrifice); raw horse-
radish or bitter herbs (to commemorate

Traditlon: Foods for Seder
g Trecds ? h, an un 17
bread considered central to the

SACRED

holida
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the bitter suffering of the Jews in Egypt);
an apple, pear, walnut and red wine rel-
ish, called Haroset, (to symbolize the
mortar used by the enslaved Israelitea to
make Lricks); nnd parsley, which is
dipped in salt water, which boli:

lnllde:;
Easter and Passover reciges,
H

perfect for .
Pussover .
and Easter-

PASSOVER PERFECT
SPONQGE CAKE
9 eggs, separated
11/2 cups sugar .
1 lemon (juice and groted o
rind) o
374 cup potato starch
Fresh cut frults for topping
{optional)

In n bowl, beat egg whites
until stiff while slowly adding
sugar. In another bowl, beat
yolka until thick. Add Jemon
juice and rind to yolks and mix. °,
Slowly add yolk mixture to cgg *
whites. Add potato starch and .

mix to blend. .
Pour mixture into an .
ungreased loaf pan. Bako in '
oven preheated to 325° F for 50 -
minutes. When done, invert pan
and cool. Remove from pan. Slice: *
and top with fresh fruit.
Maken 6-8 servings
Recipe submitted by Sarah Welss
AUNT WINKIE'S BABKA __ -
Water :
1 (12 0z)) can evaporated
miik

2 sticks margoting
174 cup oil
3 {1/4 ounce) packets
yeast
23/4 cups plus 2 tes- .
spoons sugar (divided) e
9 egg yolks :
1 1/2 teaspoons sait {divid-
ed)
1 jigger rum or 1 teaspoon -
rum extract ’
1 teaspoon vanilla extract [
1 teaspoon almond extract
1 (15 ounco} box of raisins
11 172 cups flour (divided) .
1/2 cup vegetaoble shorten-
Ing (divided} .
Bread crumbs o
1cgg
Add water to milk to make 2
2/3 cups. In small pan over medi-
um heat, ndd milk mixture, 1
stick of margarine and oil. Heat

the teara of the enslaved Jews.

Other foods ave also served during
this meal, including gefilte fish, matzo
bail soup and Passover Perfect Sponge
Cake, a family favorite made by Gerry's
aunt, Sarah Weigs of Southfield.

Easter

‘While the Steina are preparing for one
of the most sacred Jewish holidays, Mon-
ica's aunt, Winifred Kubisz of New Balti-
more, is busy cooking and baking, includ-
ing Babka, a Polish sweet brend, for a
laviah Easter Sunday dinner,

‘As iy her custom, she puta some of the
food into a basket and takes it to church
on Saturdny, the day before Easter, for
the priest to bless.

"We all enjoy going to my aunt's to
share in the Enster meal,” said Monica.

According to her children, another
thing they enjoyed growing up was
searching for their Enster baskets early
Enster Sunday.

“Gerry and I have raised our children
with some of the same customa and tra-
ditions that were part of our own lives
growing up.”

The Steins are a testament that inter-
fnith marriages c:ll_n‘work and bl".h!l a

to melt Sctaside.
In bowl, mix yeast with 34 .
cup of warm water and two tea-
spoans sugar. Sct aside. o
In another bawl, combine egg .
yolks, 1 1/4 cups sugar, 1tea-  °
spoon salt, ram or rum extract, .
vanilla and almond extracts. )
Beat together until lemon color, -~
Wash raisins in bow! of water.
Squeeze out excess water, .
In large bow!, add 10 cups
flour, Add raisins and coat with |
four. Add milk mixture, yeast
mixturo and cgg mixture, Mix
into flour to make a firm dough.
Knead until dough pulls away
from hands. (If daugh is not
firm, add more Nlour.)

Cover dough and let risc unti
doublo in size, Punch down.
Caver and let rise again, (It
takea about 1 hour each time.)

‘Whilo bread is rising, make
streusel topping. In howl, mix
together with fork 2 1/2 cups
four, 1 1/2 cups sugar, 1 stick
softened margarine, U4 cup

h ing and 12 ]

richniess of both on
to the family.

“It only works, however, when both
partnera are open to and respect the
other’s beliefs and values,” Monica said.
“We are fortunate to be mombers of a
temple which hos many interfaith cou-
ples. Beeause of this, there is total accep-
tance of all our members.”

Sandra Dalka-Pryaby is a Beverly
Hilla resident and writes about food for

‘With remaining shortening,
grease 8-7 loaf pans. Coat with
bread crumbe.

Fill pans with dough and let
rise ngain. Beat ogg and brush v
on top of each loal. Sprinkle with}
equal amounts of topping.

Bake in preheated 350° F

utes. Makea 8-7 loaves.
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ﬁ)telle on share in this special meal with us.” celebration. the Observer & Eccentric pap Recipe submitted by Winifred Kubisz
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