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National Tasting Project - Zinfandel

Every year the American Wine Society combines tasting results from chaptersold OOId VineO grapes.We will explore
organizes a nationwide varietal tastingfrom all over the country.The wines that are medium and full bodied
This yearOs grape is the all American committee has chosen wines from styles. In addition to the wines selected
zinfandel. If you havenOt participated CaliforniaOs main zinfandel growing by the National Committee, we will
before now is the time. Join us on regions of Amador, Lodi, Paso Robles have some other offerings of higher en
Thursday, July 9 for an evening of and Sonoma.We will review wines fronzinfandels to taste. Read more about
zinfandels. The National project both young vines as well as 100 year the zinfandel grape below.

READY FOR ZIN




Zinfandel - the All American (or not) Grape

Zinfandel by Greg Cook 2009 AWS Schedule

The zinfandel grape was brought to
New York way back in 1820 by George
Gibbs from cuttings obtained in
Austria. Ten years later, the grape vines
were being sold in East Coast
nurseries, and in the 1850's the grape _
made its way to Sonoma and Napa

valleys. Zinfandel is a dark black grapé\merican zinfandel and the Italian
with lots of color and was generally ~ Primitivo grape. In 1994 Carole Saturday, February 21

mat_je into fresh fruity wines or cl«'jlrets.'\/lerec.i'th found the two reha to be zgtllaefosgﬁget e
As it was the most widely planted red 9enetically the same using DNA

wine grape in California, it became the€sting. So, the link was made. But are gyrday, March 14

largest component of most of the red the two grapes identical? Well, current Argentina Torrontes and Malbec
research at UC Davis shows that ¥¥ Info Sheet ¥¥ RESULTS¥

Varietals are the Spice of Life 2009

We will be focussing on specibc grape
varieties this year and our schedule is
listed below.

Saturday, January 10
Home Winemaker's Tasting
Greg and Lisa Cook

jug wines. Since it did not originate

from French stock, it was largely primitivo grapes from Italy, planted in Saturday, April 18
overlooked as a noble grape variety. California, actually display marked Albari—o and Vinho Verde
character differences from the ¥¥ Info Sheet ¥¥ RESULT ¥

When the California wine industry

zinfandel. Further DNA testing has
began taking off in the 20th century, ] Saturday, May 9

_ 3 bei Lo recently shown that both the zinfandel Bordeaux Blends
i el IR LSS and the primitivo grape come originally*¥¥ Info Sheet ¥¥ RESULT $¥

capemet s:?\uwgnon, HigHoEang Syrahfrom the Crljenak Kastelanski grape OfTh q 11
i satbiceelili b ROl Fes e reIegat%fjroatia. So, in fact, the American and SSiaeiine

to a lower status.The grape was in ; ; You say Syrah, | say Shiraz
: Italian grapes are genetically the same,

danger of being replaced by these however they are more like twins

"noble” vines. In the 1980's the folks at Thursday, July 9

] 1 ; Separated at birth. Regardless of its : ) £
Beringer were looking at their large Tt . : : National Tasting Project -
origins, zinfandel is considered a true

f q f Zinfandel
plantlngs of zinfandel, wondering WhatAmerican variety as it has been Wingate Hotel - RESERVE
to do with all of these "lower class" oy
) : produced here for more than 150
grapes. Their solution was to make a Thursday, August 13
: e years. = :
blush wine, thus, the white zin was GrYner Veltliner

born. Its popularity convinced many ~SOMe of my favorite zinfandel wines Wingate Hotel - RESERVE

wineries in California to leave those ~COme from the Dry CreekValley in o\ oy Sentember 12
vines alone.And now, with the growing?erthern Sonoma. | always look for  pinot Noir
"old vines" on the label as that indicate8Vingate Hotel - RESERVE

popularity of red wine in America, : :
more wineries are once again the wine comes from vines that are Saturday, October 10

producing gorgeous zinfandels. typically 75-100 years old, resulting in capernet Sauvignon

; . rich fruit, spice and venerable characteiVingate Hotel - RESERVE
Although it was known that the vines

originally came from the Vienna Zinfandel has really grown into its Saturday, November 14
imperial plant collection, its heritage OWn.There is an organization called Sparkling Wines

was a mystery for a very long time. In ZAP (Zinfandel Advocates & Wingate Hotel - RESERVE
1967 Austin Goheen from the Producers) based in California thatis - ga¢rqay, December 12
University of California Davis prst ~ Wholly dedicated to this grape.You canMembers Holiday Party
identiped similarities between the Pnd more information at zinfandel.org. TBA -RESERVE



Cork Screws

The corkscrew actually is not that old
compared to wine itself. For much of
wine's history, it was made, stored in
barrels and drunk rather quickly before it
spoiled. Not until advances in glassblowin
during the 18th century did wine storage
in bottles become possible.We can thank
the English for they were the prst to
bottle up wine sealing the necks with cork
imported from Spain. Corkscrews were
soon to follow with the brst patent in
England in 1795. In America, the brst
corkscrew patent was bled in 1860 with a
device that looked much like a screw with
a wooden handle.

THE BEST CORKSCREWS ARE THE
KIND YOU SEE WAITERS AND
SOMMLIERS USE.

Ideally a corkscrew should have a spiral
"worm" (the screw part) that glides into
the cork. Corkscrews that have a central
shaft on the worm with a 3at screw
around it (like an auger) tends to plunge
into the cork forcing it apart as it drives
into the center. This often results in
broken corks.There are many ingenious
and some really complicated devices for
opening wines. | say don't waste your
money on fancy openers.The best are the
kind waiters use with a small handle with
a fold out worm. After screwing into the
cork, simply put the end on the lip of the
bottle and use the handle like a lever to
pull the cork out.

Another popular type of wine opener is
the 'aso’. This consists of two [3at blades
that you push between the cork and the
bottle neck. Once inserted a twist and pull
does a nice job of removing the cork.This
works great with real cork, however, it is
nearly impossible to remove many of the
synthetic and hybrid corks that are
appearing on the market these days.
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THE FIRST CORKSCREW PATENT
IN AMERICA CONSISTED OF A
SIMPLE SCREW WITH AWOODEN
HANDLE. THEY CERTAINLY
PERFORMED THE JOB BUT OFTEN
TORE THE CORKS APART.

AN ASO SLIPS BETWEEN THE
CORK AND THE GLASS AND WITH
ATWIST AND PULL CAN DO A
GOOD JOB OF REMOVING A
CORK.THEY ARE ALMOST
WORTHLESS IN REMOVING
SYNTHETIC CORKS.

AWAITEROS CORKSCREW IS ONE
OF THE BEST. IT PROVIDES
LEVERAGE TO PULL THE CORK
OUT OF THE BOTTLE. MANY OF
THEM HAVE TWO NOTCHES TO
PLACE ON THE BOTTLE FOR
DIFFERENT LEVERAGE WHEN THE
CORK IS ALL THE WAY IN THE
BOTTLE AND WHEN IT IS PULLED
OUT PARTIALLY.



Dry Rubbed Country Style Pork Rlbs

by Greg Cook

Nothing says lovin' like slow cooked, Dry rub

dry rubbed, country style pork ribs. ~ @mounts to taste: _
Toasted and ground cumin seed

| started with some thick cut, bone in  Garlic powder

country style pork ribs. These were ggg)?i?(go""der

rubbed liberally with a spice mixture to Raq chili powder

coat them well. | placed the ribsina  Brown sugar

ziplock bag and allowed them to rest  Salt and pepper

for about four hours in the refrigerator.

| OsmokedO the ribs in the oven by
placing a rack on a sheet pan. Into the
pan | poured some liquid smoke and
wrapped the whole thing in foil. |
thought the smoke aromas would rise
up and Ravor the meat and | was right.
The ribs had a wonderful delicate
Meanwhile, | made a batch of skillet ~Smoky Ravor. | cooked them covered at

corn bread. | followed a recipe from 375 iF for two hours and then
Cookworm leaving out the suggested removed the foil and crisped up the
herbs. | bnd this recipe to be very ribs at 400 jF for another 30 minutes.
balanced - not too sweet and the The meat was falling off the bone
yogurt adds a nice acidity to the bread.delicious. | didn't cook any bbqg sauce
did use skim milk and nonfat yogurt butonto the ribs but I did dip the meat in
| didn®t skimp on the butter. some on the plate.

CONRBREAD AND
COLESLAW ARE PERFECT
SIDES FOR A SLOW
COOKED PORK RIB.

THE FOOD

THICK CUT RIBS

READY FOR SMOKING

OUT OF THE OVEN




ABARI,OS AND VINHO VERDE

THE VALLEYVINE | | Heard it through the Valley Vine
THE VALLEY VINE S Wine events and more

PUBLISHED ELECTRONICALLY

BY THE RED RIVER VALLEY Drink Up the Wine Potluck AWS Zinfandel Tasting
CHAPTER OF THE AMERICAN The AWS will be holding a members Thursday, Jully 9, 2009
WINE SOCIETY, FARGO, only potluck dinner on Thursday, July 6:?0 - 9:00 pm _ _
NORTH DAKOTA. 16.We will be tasting wines that have YVingate Hotel Flickertail Room
been left over from our prior wine 4429 19th Ave SW, Fargo
COPYRIGHT 2009 tastings. Mark your calendars now. Morgzo member; ¥ $25 nopmembers
ALL RIGHTS RESERVED details to follow later. http://rrvaws-jul.eventbrite.com/
GREG COOK, CHAIR Red River Valley AWS featured Do you know °f_ wine happe”'”g_s or
in SkyWest Magazine local wine gossip? Please send it to me
GREGCOOK@MAC.COM for inclusion in The Valley Vine.

Imagine our surprise to read about one
of our AWS tastings on-board a United Qregcook@mac.com

Right. Our syrah tasting was featured in
their June magazine.

OMEPAGE.MAC.COM QOK/AWS/




