What more mind- and body-thaw-
ing pleasure is there in the depths
of a New England winter than sip-

ping a glass of fine wine in front

- CA—

of a crackling log fire? The early

settlers resorted to rum to

R i

chase away the chill of win-
ter. Today, wine is a more
saothing solution, and our
choice of winter warmers is
practically unlimited.
Hed is the predominant
color, because reds usually
pack more punch than
whites when the temperature
starts to tumble,

If cabernet sauvignon is your
preferred red tipple, New World
iterations from Calilornia, Aus-
tralia and South America are your
best bet for restoring warmth,
That's because they have a degree
o or two more alcohol and exhibit
more pronounced truit flavors
compared to their French counter-
parts, which are usually vinted in

a more subtle, food-friendly style.
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Framce has plenty of 1o st reds, but vou
the Ci

nes such as «

have to head south t wtes du Rhone

region for w hateauneul du

|'._|||.,' with deep, Con entrated black cur

ramnt and tabacco flavors, or to the
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plum

where wines such as inkv-hued Fitou

and Corbieres can revive you with their

muscular tanning and tarry, dark berny

robes,
Austral

fornia version of

ian shiraz — or syrah as the Cali-
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Marquis “Philips" shiraz

shiraz ($1F
YVellow-

“The Footbolt”

(513). But
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tail Reserve shiraz at 310 will gety
the comfort zone, o,

I yvou can afford to splurge, pamper
rie “Macrae
B Coona-

it 325

with Jim B

voursell

Wiood” or Penfolds "Bin 12

btk abw
can be really reward

" shiiraz
Ked zintandel

ing when there's a nor'easter out

there, especially the cuvées crafted by

Hidge Vinevards. ook for Ridege “Taso

Robles"

zintandel (3$35) or savor its

‘Lytton Springs” zinfands

(540). Rosenblum Cellars has some

at single vinevard gems, such as

inevard”™ zintandel

l".|"-li':i. 10 v e vand
Finfandel (5300

But the daddv of them all in
the ackstrap hracket is petite
West Coast,

black”

sirah from the

“Crutsy, big, bold and

is how West Coast winemak-

ers describe the wine they

create from this grape. While

petite acourately describes

the size of I'™y's vine leaf, it

significantly understates the

taste homb deliveraed by the

wine itselt. Michael and
“Farthojuazke

sirah for 530 or Cong:

David's

non's more modestly priced
“Central Coast” petite
their

tastetul tashion.

sirah

it 314 make point in a

Fortified also
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rich, succulent antidotes to iy
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the Dig chill. Port, the most noble and

distinguished of these, beging its existence

humbdly ¢nough in the sunbaked heights of

the upper Douro Valley in Portugal, Centu-

ries ago, man carved out vine terraces there

rom the slate-Tiled, inhospitable terrain (o

accommaodate a laver of soil for hardy vines

Nacional
Roriz. In the

Tinta Barroca

Tori

such as i

and Tinta 18th century

ish entrepreneurs in Portugal, seeking

SRR}

to capitalize on the insatiable demand of

their countrymen back home for bottled

sunshine, resorted to “fortibving™ the wines

with grape brandy to give their consumers

warmth.

Two choices o take
away the chill are
Chiteauneuf du
Pape from the Cotes
du Rhine region of
France and Dow's
Tawny Porto

Y
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I'oday, tawny ports aged 10- 0 d-years

and vintage ports dating back decades de-

lvet L::-:II|'|LH laste sensations reminiscent

of harelnuts, muscats, black chermes and

chocolate. Late-hottled vintage port at
ahout 320 from producers such as Fonseca,
Dow and Taylor Fladgate is a very nourish

ing and palate-pleasing substitute for the
Hl-hlowwn vintage ports. If vou
the LBY
ot 1t

get to authentic vintage port

precier, i SEE

“traditional” o label, vou'll pay a

few dollars more s as near as vou'll

without Pary
i1 ar arm

Prestigious as port mav be,

ared a leg
it's not the

only fortificd wine to soothe and sustain

when the thermometer reading
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south, Madeira, atoasty, fln

fromm asmall, volcanic island 400 miles

north of Morocco, comes in lour
styles, There's serclal, a light, «dny

amber wine, Verdelho has a g

hue with a rich palate but dry finish.

Bual is sweet though not cloving.

Dark, ripe luscious vet

IMaimsesy

and Langy,

s considered by aficiona-

dos to be the marquee madeira.

Madeiras daling back to the
miid-1800s are still drinking well for
the means. Bar

‘Hual

viou back a

those who have

wito 1863 " lor example,
will set hettw & 500,
More atfordable for most of
us is Blandy's 5-Year Malm-
sev at 321, which generates
satishvir

the rich g glow to

be expected trom the au
thentic ambrosia.

think of
aperitif, and

no bhetter nmatural

Most of us
sherry as an
there

ulant to the gastric

shim E

fino
But
other fuller and

juices than a bone-dry

or salty manzanilla.

there are

sweeter styles such as olo-

roso, which are etfective

chill-reli rs. The ulti

mate of these is “Pedro

rimenez" — a lush, post
prandial libation suffused
with dark berry, fig, date
and molasses flavorings

Ivison's “Matusalen PX" at



125 is one of the best values.

We don't usually associate New World
wines with winter warmers, but Australian
fortified wines, or stickies as they are called
Down Under, are the exception. There'san
elite commumnity of winemakers at Ruther-
glen, close to the border of New South
Wales and the Murray River, who special-
ize in Australia's most succulent stickies —
ligueur muscats and tokays, R.L, Buller NV
Premium Fine Tokay has sumptuous notes
of spice box, Christmas pudding, figs,
brown sugarand molasses for §15 (375ml).

If Santa is feeling exceptionally gener
ous this year, ask him for their NV, Calli-
ope Rare Muscat at 80 (375ml). You will
be rewarded with intoxicating fragrances
conjuring up flavors of prunes, figs, maple
syrup and gobs of fruit followed by a long,
satistying, soul-warming finish.

Still not convinced that fortified wines
will titillate vour winterized taste buds? Try
drizzling anv of the fortified wines men-
tioned over vanilla ice ¢cream and savor
that betore vou take the plunge with a full
measure in front of that blazing hearth.
MNow there’s a chill-busting challenge. (W]

Real warmers

“This { Warm Chiocolate Milk) is only
for adult ids' at bedtime,” savs Michae!
Caoving, proprictor and general maager of
Block Five, 139 Green 51, Worcester.

Warm Chocolate Milk

2 wunces Godive Chocolate or White Chocolate
liqueur
3 ounces warm whoke milk

¥ wwaspoon dark chocolate shavings

Four the liqueur into a large
brandy snifter or wine glass,
Add 2 ounces of the warm
milk to the ligueur, Froth
the rest of the warm milk
with & small whisk, and
then pour it onto the
misture. Finish by sprin-
kling the chocolate shay-
ings an tap.

Warm Chocolate Milk

It was @ fogn, winter day i Verice,
antel T was fighting a cold,” savs Lorens:
Savina, fuartirer and wisie divector of
Tomasse Trattoria, 154 Turnpike Rood,
Rowite 9, Senithboro, “The bartender
prescribed Chivie Calda, (pronounced
keena Kaldden), o 18 worked perfoctiy,

China Calda

2 nunces Amaro Naturale ligueur

Freshly squeered juice of 14
lemon

7 ounces hot water

Pour the ligueur into
a 10-ounce plass.
Add hot water,
Pour the lemon
juice into the
migture and stir

Pardi DAY - PR IEL iy 2007 « WIDRCESTER LIVING

(e2s



	WorcLiving1
	WorcLiving2
	WorcLiving3

