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- FURNITURE BY DOVETAIL

Inspired by the
natural beauty
of wood

For 20 years Furniture
by Dovetail and its team
of craftsmen have been
maiching the finest hard-
woods, traditional joinery
techniques, and the latest
finishing technology to
ensure that your Dovetail
creation will last for
many years (o come.

70 Industrial Drive
Holden

2284 Washington Street
Newton Lower Falls

800-773-2513
www.bydovetail.com

RESIDENTIAL BUSINESS

IC Federal Credit Union
invites everyone to help us
celebrate our 80th Birthday!

Each month, unril our birthday in "

IC
80~08

TR <

SETVINE our
COMMuUNITY

October, come into any branch and
enter to win great monthly prizes

(see right)...and be antomatically
entered to win the Grand Prize in
October: an all-inclusive Disney World
Vacanon for a tamuly of tour! If you're
not a Member vet, it's one more reason to
switch to [C—where you'll find evervthing
vou'll need o get...Your money—and your
life—all together now. Join today online at

1CDirect.org.

Your maney. Your life.

¢~ IC FEDERAL
CREDIT
UNION

Fitchburg « Leominster » Ayer * Westminster

All together...now.

www.lccreditunion.org 1-800-262-1001

‘No purchase necessary (o enter contests
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At a recent gathering of
winemakers in Barce-
lona, Spain, Al Gore, bet-
ter known today as a
global warming guru
than former U.S. vice
president, lauded the
wine industry for trying
to bring about a more
eco-friendly environ-
ment. No one questions
the worth of these initia-
tives, but do eco-con-
scious practices actually
make for better wines?

Can burving dung-filled cow
horns between the vines and
spraying grapes with home-
opathic solutions brewed from
crushed insects improve the
aroma and flavor of wine? Does
the use of biotuels and solar
panels enhance the wine's au-
thenticity? And, if you are
gung-ho for green, how can
vou identify wines genuinely
made in harmony with nature
in the confusing array of orga-
nic, sustainably farmed and
biodynamic wine label descrip-
tions?

To display the U.S. Depart-
ment of Agriculture’s “USDA
Organic” seal, winemakers
must meet two critical criteria.
First, the grapes have to be orga-
nically grown. Typically, this
means that no harmtul syn-
thetic chemicals such as pesti-
cides, herbicides and fungi-
cides have been applied to the
land on which the grapes are
grown for at least three years.
Second, the grapes have to be
vinified without additives such
as oak chips or sulphur dioxide.
l'o verity compliance, USDA
certifying agents perform
annual inspections.

All wines contain sulfites as a
consequence of yeast fermenta-

tion in the winemaking proc-
ess. But it’s common winemak-
ing practice to add sulphur
dioxide to stabilize wine, main-
tain color and flavor, and
reduce the risk of oxidization.
Minute traces ol sulfites are a
byproduct of this process.

For most winemakers, elim-
inating sulfites is an unaccept-
able trade-off, Other countries
have their own organic rules,
but only the USDA insists on
banning sulfites. Some vintners
argue that eliminating sulfites
has no bearing on environmen-
tal concerns such as soil ero-
sion, water pollution, human
exposure to toxins and loss of
habitat. Others object to hefty
certification fees especially
when organic wines, unlike or-
ganic food, do not command
premium prices. So most orga-
nicwinemakers focus on grapes
grown in eco-friendly condi-
tions and settle for label
descriptions such as “Made
with Organic Grapes” or “Made
with  Organically Grown
Grapes.”

“Sustainable” is another
description that frequently
shows up on organic wine
labels signifying the winemak-
er'suse of awide variety of envi-
ronmentally sustaining viticul-
ture and techniques ranging
from naturally composted fer-
tilizers to geothermal and solar
powered energy.

Biodynamic viticulturists
expand the concept ol organic
winemaking so that the whole
process is in harmony with
nature. They favor terroir over
technology by turning their
vinevards into self-sustaining
habitats regulated by the cos-
mos and nature.

They also plan winemaking
tasks according to the rhythms
of nature as determined by the
positions of the moon and
stars. When the moon waxes,
the sap in the vine rises, making
it the right time for racking the
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wines and harvesting. Under
the waning moon, when the
vines are relatively dormant,
replanting, de-suckering and
thinning out foliage are on the
to-do list.

Their working month is
divided into different days
deemed propitious for weaving
their winemaking magic.

Fach month has six to eight
“fruit-fire” days and four to
eight “flower-air” days. These
are the days when they work on
their vines and bottle their
wines.

During the five to eight “leaf-
water” days, they perform
chores such as renovating trel-
lises, removing dead vegetation
from the vineyard and cleaning
barrels. Taking care of the
vines' roots by fertilizing and
working the soil are tasks
reserved for the seven to 10
“root-earth” days.

The remaining days, consid-
ered inauspicious for any of

these activities, are devoted to
non-wine-related tasks.

And the dung-filled cow
horns? These are interred at the
autumn equinox to be dug up
in the spring when the contents
have reverted to rich, choco-
late-hued humus. This is then
dissolved in water and sprin-
kled in minute quantities over
the surface of the vineyard to
stimulate microbial activity.
Other preparations concocted
from yarrow, chamomile, net-
tles and dandelions are distrib-
uted to generate healthy plant
growth. One bio zealot is even
said to have burned a rabbit
skin according to the align-
ment of the planets as a deter-
rent after the pesky creatures
had overrun his vineyard.

Only the independent Dem-
eter Association can certify
wines as biodynamic. It pub-
lishes a 32-page manual for
wannabe biodynamic wine-
makers. Few are able to comply
with their stringent rules or
afford the substantial resources
of time and money needed to
be biodynamically correct.
Those winemakers who are suc-
cessful usually limit themselves
to one or two biodynamic vine-
vards to earn the prized “Biody-
namic” registered trademark
awarded by Demeter.

There can be no question
that green winemakers deserve
the plaudits, but what about the
wine? If you ask the winemak-
ers, they will tell you that their
wines exhibit purer, more
intense flavors. Not everyone
agrees.

“1 don’t see a correlation,”
says Sandy Block, master of
Wine and VP of Beverage Oper-
ations for Legal Sea Food in Bos-
ton. “Some of them have those
characteristics, some don’t.”

So it’s a matter of taste. But, if
you enjoy wine and you're pas-
sionate about preserving the
planet, green grapes are the way
to go.

THE MUSEUM CAFE

Experience Worcester living at its” best
in our beautiful outdoor garden café

] X FTRE

WORCESTER ART MUSEUM | 55 Salisbury St. Worcester, MA
Wed-Fri 11:30-2pm | 508.799.4406 x3077 | www.worcesterarr.org
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Diamonds o~

GOld Star Boulevard

.r };.; o '.'r:r. ) "’"h.'.
$295 1 8£18,000

SHARFMANS

(}nld Star [’muic\'nrd
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Laook for Gir | pairple anl,
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URS 10AM-5:30r * Fra 1T0AM-3PM * Sa1 9AM-4rM

CLOSED SUN

sharfmansjewelers.com

Spices + Cheeses + Olives Oils + Nuts
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Asian

Take your tastebuds =
=1 on vacation with fine =¥
s foods and wines from 5 . . - .

B vound theworld. cady-made foods, marinated kebabs for =

yourgrille and the widest variety of
international ingredients for your
Juavorite recipes.

9
Ed Hyder’s
MEDITERRANEAN MARKETPLACE
408 Pleasant St., Worcester « 755-0258
Monday - Friday 9a.m. - 6p.m. Saturday 9 a.m. - 5 p.m.

Chinese
uvijel]

Middle Eastern Foods * Fruits * Nuts * Teas
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sampling
of green grapes

® Bonterra Organic Char-
donnay 2006, $12.99. Organi-

cally grown grapes. Aromas of

peach, pear and green apple
define this wine's wonderfully
fragrant nose. On the palate,
the wine is supple and long
with a clean, satisfying finish.
Enjoy with fried calamari, scal-
lops in a light curry sauce, crab
cakes, filet of sole with almonds
or turkey panini.

B Rovero “Baptista” Riesling
Italico 2006, $15.99. Organic
certified by ICEA, a USDA-

approved Italian agency. Fla-
vors of lemon, lime, white
grapefruit and flowers with a
mouthwatering acidity.
Refreshing and light-bodied.
Pairs well with fried calamari,
Caesar salad and sushi.

® Frey Vineyards Organic
2006, $16.

certified organic.

Chardonnay
USDA
Lightly toasted, acidic nose.
Green apple and tart lemon
flavors in the mouth
with a touch of char-
oak.  Dry,
extended finish.

red

® Benziger Win-
ery Organic Mer-
lot 2004, $19.99,
Certified sustaina-
ble. Softly textured
and rich in flavor,
this wine is supple
and full-bodied.
Aromas evoke dark
fruit pepper
with robust flavors

and

of currant, anise

and over-ripe plum.
Excellent pairing

alongside  lamb s S

risotto, pot roast or
roasted eggplant.

Les Baux de L/’mmzu :

Appellation les Baux de Pr

® Mas de Gourgonnier Orga-
nic, Les Baux de Provence 2005,
$17.99. Organic certified by
French accreditation authority
ECOCERT A blend of Grenache,
Syrah and Cabernet Sauvignon.
It has a bouquet of sun-baked
pine forest and abundant fla-
vors of ripe red fruit.

® Benziger Winery “Tribute”
2004, $80.
fied by Demeter Benziger's flag-

Biodynamic certi-

ship biodynamic “Bordeaux”
blend.

Aromas of blackberry,

chocolate and
black pepper.
Well balanced
with concen-

trated aroma fla-
vors on the palate
and hints of
cocoa and lico-
rice. Firm fin-

]\h.m

Richard Beams, wine

manager of Austin

Liquors in Worcester,

contributed to these
notes,

PRODUCT OF F

RED PROVENCE WINE

ﬂlas de gourgomue.

2005

Mis en Bouteille au Mas
Ftacs fils Propriéuaines Récoluar



