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N (%% Z (& aland Upcoming AWS Events

by Greg Codknd a little help #om www.nzwine.com$ 2008 World Wine Tour

New Zealand lies to the south and east of

Australia in the Pacific ocean. The country SRR} [FREEry

is comprised of two main islands (North New Zealand

and South). Since it is in the southern 6:30-9:00 pm

hemisphere, the further south you go the Hosted by Jeff and Michelle
colder the climate. The terrain is marked Borowicz. Location: Barb’s Deli,
by rugged mountains and coastal plains. Fargo. More details coming
New Zealand has burst upon the wine SO

scene in recent years largely due to the
popularity of their distinctive sauvignon
blanc. In just over 10 years, grape harvest
has increased fourfold with about 50,000 | California!lesser known
tons harvested in 1994 compared to over 2pp?llat|ons

200,000 tons in 2007. BRI

Hosted by Greg and Lisa Cook
Saturday, April 12

ltaly ! Tuscany

6:30-9:00 pm

Saturday, May 10

Saturday, March 8

New Zealand is most well known for its
sauvignon blanc and pinot noir, most certainly due to its cool climate and low
annual sunshine hours. Having a maritime climate, the evenings are almost
always cool, even in the height of summer. Thus the grapes develop a higher
acidity that lends itself better to these two grapes. However, there are some

Bordeaux blend reds being produced, mostly in the northern areas where the Oregon

climate is hotter and drier. Personally, I have never seen a New Zealand red SERTE P

wine in the shops here, other than pinot noir, and I think they are very Thursday, June 12

difficult to find outside of New Zealand. Argentina
6:30-9:00 pm

There are ten main wine growing regions in New Zealand, with six on the
north island and four on the south island. The most well known in America is
undoubtedly the Marlborough region, which lies on the northeast tip of the
south island. When the first Marlborough vines were planted in 1973, few
people predicted that the region would become New Zealand’s largest and best
known wine growing area in little more than 20 years. The distinctive

For more events, see our on-line
calendar <click here>

~ cont. on page 2 ~

JOIN THE AWS ! DON"T FORGET TO RENEW YOUR MEMBERSHIP
January is here and it’s time to renew your AWS year. You can download application forms or apply on-line at this
membership. If you were not a member in 2007, now is the best ~ web site.

time to join. The national membership dues are only $57 for a http:// americanwinesocietv.ore/Membership. aspx
p://www. ty.org p.asp.

couple. We do not have local dues. Membership allows you to
Remember, membership in the AWS provides our local

attend all of our local AWS events. You will receiv periodic -MDEL, mem |
newsletters and the AWS Journal from the national office. You chapter with liability insurance for all of our tasting events. We

will also be eligible to attend the AWS National Convention have lined upa wond.erful schedule of tastings this year with a
which will be held Nov 6-8 in Sacramento, California. The AWS th.eme of ) Wl.ne Reglops Arc')und the \.World.. Every mo{“h we
also holds an annual commercial wine competition in addition to will be going in-depth in a different wine region. Please join us

an amateur wine competition. It will be held in October this on our world tour.
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TARTE AUX POIRES EN CAGE

This dessert makes for a fantastic
presentation and it really is not that
difficult to make. A poached pear tart
baked in a cage of puff pastry - what
could be better? My take on this dish
includes lemon and almond flavors.

*2 pears, I prefer bosq pears

*2 cups of water

*honey to taste

*I cup of sugar

*1 lemon, juice and zest

*4 tbsp frangipane (almond paste)
*1 sheet of puff pastry

*one egg

Peel the pears and cut in half. Scoop out
the seeds and core using a melon baller.
Prepare a poaching liquid by combining
the water, sugar, a tablespoon of honey
and the juice of half a lemon. You could
add zest to the liquid too to give it an
added lemon boost. Poach the pears until
they are just tender but not mushy, about
15 minutes. Remove the pears and reserve
until needed.

To prepare the pastry; it is best to use it
as cold as possible. Thaw one sheet of
pastry. You may need two if your pears
are large. Half of the pastry is used to
make the base. You will want to cut it

into the shape of your
pear and just a little
bit wider around the
edges. The other half
of the pastry is
latticed. I use a lattice
roller that makes for
quick work of it.
Gently pull it apart to
make the lattice. Chill
the pastry well.

To assemble the
poires en cage, fill the
cavity of the pear with
frangipane and place
the pear cut side down
on the pastry base.
Brush the edges with
beaten egg. Carefully
place the lattice on
top of the pear, trim
the edges to fit, and
press around the
edges to fix it in

place. Brush the top
with egg and bake in a

Tarte aux Poires en Cage
|- gregcooks.blogspot.com

My pears are served with a low-fat, sugar-free, almond ice
milk. It was made from 1/2 cup blanched almonds
powdered in the food processor, 4 cups of non-fat milk,
1/2 cup of splenda, and 2 tbsp of frangelico. This was all
mixed up and frozen in an ice cream maker.

350 degree oven until the pastry is just
golden brown. Take it out of the oven,
and glaze the top with a mixture of honey
and lemon juice. You can also use an

apricot preserve that has been thinned
with water. Serve warm garnished with a
scoop of your favorite ice cream, toasted
almonds, and lemon zest.

~-NEW ZEALAND - CONTINUED FROM PAGE 1 -

pungency and zesty fruit flavors of the first wines captured the imagination of the country’s winemakers and wine
drinkers alike and sparked an unparalleled boom in vineyard development. Worldwide interest in Marlborough wines,
particularly Sauvignon Blanc, has continued to fuel that regional wine boom. The free-draining, alluvial loams over
gravelly subsoils in the Wairau and Awatere River valleys provides ideal growing conditions. Abundant sunshine with
cool nights and a long growing season helps to build and maintain the vibrant fruit flavors for which Marlborough is
now famous. Sauvignon Blanc is the most planted grape variety with Chardonnay in second place, followed by Pinot
Noir and Riesling. Sauvignon Blanc may be the star, but Marlborough has also earned an enviable reputation for
Méthode Traditionelle sparkling wines as well as a wide range of both white and red table wines.

Hawkes Bay is the country’s second largest region and has a respected 100 year heritage in wine. The varied
topography and wide range of soil types, from fertile silty loams to free-draining shingle, produces a considerable
range of wine styles in this large region. There are 22 categories of soil types on the Heretaunga Plains alone, from
stones to hard pans to heavy silts. Ripening dates for a single grape variety can vary by as much as three weeks
between the hot, shingle soils of the Gimblett Road area to the cool, higher altitude vineyards of central Hawkes Bay:.
Chardonnay is the most widely planted grape variety, but the long sunshine hours attract a high percentage of later-
ripening red grape varieties such as Cabernet Sauvignon, Merlot, Cabernet Franc and Syrah, as well as the early
ripening Pinot Noir.

I have only highlighted two of the ten regions. For more information about New Zealand wines and their growing
regions, check out www.nzwines.com.

On Saturday, February 9, the Red River Valley chapter of the American Wine Society will be holding a New
Zealand wine tasting. Plan to come and sample some of the delights of New Zealand. We will be sampling both pinot
noirs and sauvignon blancs from that region.
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Red River Valley Wine and Food Events

Saturday, January 26

Live Music at The Winery
7:30-10:00 pm, 1404 33rd St SW/, Fargo. Across from Cashwise.

Wednesday, January 30

Valley Wine Society Happy Harry"s Event
call 280-2526 for more information.

Saturday, February 2

Live Music at The Winery
7:30-10:00 pm, 1404 33rd St SW/, Fargo. Across from Cashwise.

Thursday, February 7

Completely Home Food and Wine Show

6:00 pm, Join Tony “The Lost Italian” in the demonstration kitchen.

$45 per person, To register or get more information, please call Completely
Home Design Center at 235-6171.

AWS Events for 2008
World Wine Tour

February New Zealand

March California - lesser known appelations
April Italy - Tuscany

May Oregon

June Argentina

July AWS National Tasting Project - Rieslings
August Spain

September France - Rhone

October Eastern Europe

November Canada

December Holiday Party

Through the Vine

GREEN MARKET REBOOT

Andrea Baumgardener has
partnered with Cafe Muse at the
Plains Art Museum to bring back
some of the things we loved about the
Green Market. Fresh ciabatta bread
and focaccia daily, lunch, and catering
services are back. Look for more
coming from Andrea and Peter at
Cafe Muse.

http://gregdrinks.blogspot.com
http://gregcooks.blogspot.com

KNOW OF SOME TERROIR?

Yes, sure, I'm always looking for
dirt about the wine scene in the FM
area. If you've got some, spread it
through the Vine. Wine events? New
openings? Special sales? Let me know.
Our calendar is sparse. Send them in!

%To treat a poor wretch with a bottle of
Burgundy, and &! his snu'ox, is lik(

giving a pair of laced ru)es to a man tha*
has never a shirt on his back.+

, Thomas Brow-

Check out our chapter Cafepress
store. Profits go to support our local
RRV AWS Chapter.

CLICK HERE

The Valley Vine is published by
the Red River Valley Chapter
of the American Wine Society
in Fargo, North Dakota. All
rights reserved.

Greg Cook
gregcook@mac.com

http://homepage.mac.com/

gregcook/aws
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