" baresco and most agsociated with the golden-green liquid.  ter, not too buttery. It's right in tho middle, It
WINE PICKS Barolo, featur- odnyyplive.trees:are grown in many places  docsn’t overpawor. It just adds flavor.”

Italian wines are ing Ehﬂﬂ.ﬂf mac- where sun and sail marry in harmony - from While color is not always the prime indica-

experlencing a.- eration time and South America to Mexice to the California Lor of taste, the greener oils do tend to be

hey day, Yes. less wood aging. Coast. Zingerman's even carries an olive oil ;' Truiticr and full-flavored; said Weinzweig. Heo

somo a;a-e:q;an- , Long macera- from New Zealand. . . *.. 'warns that there are ways for processors to

sive, bt you'll tions exaggerat- “Unless you are in Now Zealand, there is no-.., make low-grade, flavorless oil greener in

find Itcriiﬁc vat- ed naturally . other plnca to get this olive oil,” snid Todd” ™ color. Just throw in somo olive leaveés during

ues among the : high acidity and Wickstrom, a manoging partner at Zinggr- s+ pressing und the chlorophyll in the lenve

followl made tannic man's. “We got some in last year and loved it.  imparts color but not flavor. ‘ 25

B Red Wines: © wines that took It sold so well we bought the entire harveat,” . . i

199; "as"l 10 to 20 years to Grade ¢

ine ms.g"‘:::, :;: achieve optimal Taste The term “extra virgin” hos nothing to do 4

1995 L' Gerle *| drinking. Short- The taste of elive oi! is influcnced by many with an olive's behavior, nor is it a redundant - ;

Brunetio d Mon- er macerations factors: soil, climate, varicty of olive, vintage,  term. “Extrn virgin” refera to n grade of olive | "

talcino $50; - created wines harvest time and method of process, such na oil, usually indicating the higheat quality. .

199; rhted with better bal- i “eold pressing,” which uscs stone wheels and Extra.virgin olive olls aro naturally Jow in lev- .

Arnamngps ar ance that age generates no heat., In addition, each growing ela of free oleic acid, less than I percent. . ‘
-| 13508 Blénd) ’ well and are region = Tuscany in Italy, Catalenia in Spain The higher the free acid lovel, the lower the .

4 more enjoyable and Provence in France, to name three = . grade of dlivo oil, writes Welnzwelig, * ‘Virgin) :

.
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i
HE FARMINGTON COMMUNITY LIBRARY
1\ FARMINGTON HILLS BRANCH
32737 West Tvielvo Mila Road
Farminglon Hills, M 4833§—JSO’2

| $25; 199
[ Gapezzari

Innovation marks
Ceretto wines
from Piedmont
region of Italy

ention of Italy’s Piedmont

region canjures up tastes of

robust red wines such as Bor-
baresco add Barolo, both made from
the ncbbiolo grape. Mention also
bringa to mind Ceretto, tho region’s
innovative producer.

Why Ceretto? To answer this, let's
step back jn time about 30 years when
the Ceretto brothers Bruno and Mar-
cello became the source of Piedmont
winemaking innovations. Back then,
they were the first to introduce atain-
less steel tanks for formentation of red
wines. They pioncered what is now
considered the modern atyle of Bar-

Sant} Sassoaltoro
$37; 1897 Mon-
santo Chlantl
Classico Riserva

at an earlier

age.
Additionally,
the Cerettos
introduced the
first single-vine-
yard Barolo, and

Camignano $22;
1897 Montaribal-

wine, made from
260 acres of estate vineyards,

As expected from a top-quality pro-
ducer, Ceretto's single vineyard wines
are produced only in the best years. In

the decado of the 19303, the best vin- vos gamics siiced” Extra virgin ofl can be stored in n cool, dark -
tages are 1996, 1997, and 1999, If you “4co \espoon resh ChOP! place for up to a yoar after opening, said :
wish to cellar some Cerctto red wines, -4/2 180 Weinzweig. Just keep it away from window
it's good to remember this. . 14 \eo8 sills and stove sides.

5 N Storage in the refrigerator Is fine, but the
New generation oil will turn solid and opaque and must be

Cerctto continues as a family opera-
tion, At age 24, Federico Ceretto is
now following his father Bruno's foot-
steps in worldwide sales and market-
ing.

Hia 25-year-old cousin Alessandro,
Marcello’s son, has assumed the role of
his father ns winomaker, At age 29,
Federico's sister Roberta ia in charge
of publie relations and Alessandro's

sister Lisa serves as company admin.

istrator.

Sampling Cerctto wines recently
with Federico during dinner at Fonte
d'Amare in Livonin, we experienced
the vibrant encrgy of young wines and
the enthusiasm of a now generation .
settling comfortably into roles within o
family business,

“With the 1998 vintage,” said Fed.
erico, “my goneration has Jaunched a
new Cerotto wine called Monsordo
Roaso ($39), It i our first blend of

THE MAGIC OF

By .Renée Skoglunde

m the sun-drenched orchards of the
Mediterrancan comes one of nature’s per-
fect foods, the olive, And from the olive

comes one of man‘s greatest culinary cre-
ntions, olive oil,

*Besides being polyunsaturated and good
for you, it’s onc of the best fooda in the world,”
said Chof Bob Gaacoigne of Ernesto's reatau-
rant in Plymouth, “It is amnzing tho flavor
you get out of olive oil. There i no substitfite
in my book.” .

Oliva ofl is one of the world's oldest foods.
According to A Guide to Good Olive Oil, writ-
ten by Ari Wei ig, owner of Zi 's
in Ann Arbor, a carricr of select oils, olive oil
was first cultivated in the Enstern Mediter-
ranean about 6,000 years ago.

Leave it to the industricus Greeks to have
raised the oil to new commercial and culinary
heights, followed by the Romans, whoso cook-
ing culture - at legag foAmericans - remains

imparts its own flavor characteristica,
Choosing r good olive oil is simple: Taste a
fow, nnd pick the one you like. But taste often,
said Weinzweig. “Anybody who is interested
--..; in learning about alive oils can taste the dil-
. ference. If you don't taste regularly, you don’t
_have enough tasto memory.”

i Barbora d"Alba planted u:u 1f you're an olive oil neaphyte, keep in mind  ically remove or red:xm ‘ncgdi_ty from low- I
$i9: and 2000 . Piedmont’s first that the traditional Mcditerranean oils have a grade oils to get an “extra virgin' claasifica- “
Cape Bar: multi-French stronger flavor than aecd oils, such as corn tion. The antidote i3 simple, ho said. “Buy

R“"]’mi‘; 80 | yarioty vine- and soy. Nowly pressed oils especially haven  from a reputable olive ofl seller und tasto

I:IS gesal) (O yard, Along with before you buy* ) !

W White » . the French Chefs ngree you don't have to use a $57 bot-

2000 l}:ﬂm‘:::‘s‘ . %mpc vndricﬁ]cs‘ tle of Moulin de Bednnidc)srfmm Provenco

erctto devel- ilable at Zt '8} for oniong

Pinot Griglo $30 | gneq o French and garlic. Chef Gascoigne uses Calavitn and

and 1989 Senta chateau-stylo of Chef Conte prefers Filippe Bario, both extra
i i ki virgin ofls, but quite uffordable. Tho higher-
] fee ffrom Sicily) establishing a priced oils ara used for imparting flavor and
;! ‘1‘} (very dry .. different winery for dipping brenda.

and crisp). for each stylo of .

Staff Writer
=
more pcppf.‘ry:or bitter finish, n good trait in
d but bad if ing. T|

hese

ofls are sometimes referred to as “once or two L]
cough” oils. Alter the oil has slipped past your
palate and hita the back of your throat, you
wough, i .

As olive oils maturs, they softon.

Chef Marco Conte, owner of Marco's Restau.
rant in downtown Farmington, prefers the
mollow, buttcry taste of & mature olive vil »
that enh rather thun helms g dish
like grilled eggplant, roasted peppers or dét-

icat tomato-basi) ealad, The newoer, mord ™
peppery oils are best loft for heartior fare,
such a grilled lamb chops, .

Conto has hia favorites, San Guiliano and
Olio d'Gneta, both extra-virgin, cold presscd
and Italian, of course. About the San Guil-
iano, ho said, “It's absolutely wonderful.” Tho
Ganeta is named aftor his father’s birthplace
near Rome. “It's a classic olive oil, not too bit-

olive oil has two to three times tha freo acid o
an extra virgin oil, ‘Pre’ alive oil ~ tho chemi:
cally refined stuff they gell at the supermar- |
Kot - ia the lowest grade, with tho most freo
acid and by far the least flayor.® -~ - o
Once ngain, Weinzwelg issues a warning: In
todny'a high-tech world, it is poasible to chem- .

Storing .

Unlike wine, olive oil does not nge well. A
peppery oil might mellow o bit after a few
months, but olive oil goes bad after a few
years cven under the best storngo conditions.

warmed up before using. : .o
Because it's 8o low in free acidity, extra vir-
gin olive ail is loas likely to go rancid than
lower grade oils, But, o8 your knowledge and
appreciation of olive oil grows, it is unlikely o
bottle of luxurioua extra-virgin, cold-pressed
olive oil will last @ year. .
And price? Farget about it, said Weinzwelg.
“You can enaily spend that on a good bottle of
wing, and then it'sgone.” @~ . |

Ttie ones
Witkstrom,

the fiod: Almost overybody will LIk this olive oll” .
Maxssans ~ Another fine olive oil from Provence, . .

strong ;, such as
, raddichio and escarle, or xit on topofa -

ls, :

hearty bowt of minestrone; Priced ot $20.99 for 750 ml. -
“This is o stop-and-take-notice ofl,” 2aid Schraf,
Zingerman's is located at 422 Detroit Street, Ann

Arbor, (734) 663-9304.

France, Maussane has & serious cult following. It is
greener than other oils, with a fong flavor profile, more
enduring mouth feel, and a very complex, longer finish,
said Schraf, Mnussane starts with a grassy taste, fol-
Towed by a fruitiness or nuttiness, then ends with a pep-
pery finish.Priced at $50.99 for o liter, $28.99 for a hall-
liter. . N
*If you love olives, thin is your olive oil. It's all about .
sun-drenched olives,” said Schraf, !
Mariano’s - This unfiltered olive oil comes from cen-
tral western Spaln, whero its producer is very involved
in the traditional food movement. It has a grassy, apple
tasto that personifies spring. Zingerman's buya the
cntire harvest. Priced at $29.99.
*“The cloudy sediment on the bottom is n good thing.
This ol is not overly processed,” said Schraf. M
Castelio della Paneretta - Produced near Florence, -
1taly, this single-grove produced o) haa been described :
an *assertive but amooth, followed by a poppory kick.” It
1a full-lavored and deep green with golden highlighta,
Priced at $24.99 for 500 ml.

managing partner, iR

Zingermen's specializes in cils from smaller growers,
who harvest, crush and bottle the oil at the same loca-
tion. Such oils are known as “single cstate” oils and aro
invested with human passion. Zingerman'a also carries
a few fl infused oils, such as Li; to from Italy,
which owner Ari Weinzweig describes as the “oil of
angels,”

However, most of their olive oils are of such a high
quality they can stand alone. Staff member Allison
Schraf provides this tasto tour:

I Leccl - 'This light golden oil comes from the Lake
Garda region near the Alps in northem Italy, which is
not generally known for ita olive ofl, The harvest is
small, and Zingerman's buys ono half of it, a fow thou-
sand liters, Tho taste is buttery, with some interesting
fruity flavorn, Priced at $44.99.

*This is what we would call a light and elegant oil. It
has plenty of flavor, but is not aggressive,” said Schraf.

Nicolas Alziari - Fewer than 10 percent of the
world's olive oil production comes from France. The

1d Nicolas Alziari is one of the finest. It han a

cabernet sauvignon, syrah, pinot noir,
ncbblolo, and merlot. As a blend of
French varicties and nebbiolo, all vini-
fied separately, it is a now-nge concept
for tho Pledmont, making the state-
ment that the Cerettos are continuing
their innovations with the new genera-
tion.”

Served with meat ravioli with ronst-
«ed demi glace propared by Fonte
d'Amoro's cheffowner Luciano del Sig-
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