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many $echies’ make is fo view comput-

ars ag an.end in themselves—io glory in
the intricacies of 'speeds and feeds
rather than seeing thom as {an often
poord means to a good end,” he wrote.
Similarly, “it is pessible 1o forget that a

poor bottle of wine in good company 15

fur hetter than the reverse, no matier its
(or theit) pedigree.”

Getting Comtbortable
The really impertant point here, made

by &0 many readers, is that you don't

have to put up with bagd merchants, be-

cause there ars so many good ones ouf

there, We recaived dozens of notes from

readers who simply wanted us 1o know

ahout & merchant who has made wine

shopping fum, exciting and rewarding.

They mﬂﬂhﬂﬂf’_‘d Brightwines in North 5i.
Faul, Minn.: the Wine Bank iy San Di:
BEC; Baa:;hus Wines & Spirits in Ealamsa-
zpp, Mich.; Vintages in West Concord,
Mass.; Northside Wine & Splvits i Ith-
a08, N.Y.; Cellar XV Wine Market in
Rideefield, Conn, ; Main Street Liquors in

Countryside, I, and so many taors. The

Wine Storg in Westerly,, K.1., says this
right on the home page of [is Web slte:
"What is your ‘Comfort Level’ when shop-
ping for wipe? We will assist you what-
gver your comfort level #nd our service Is
designed to help you feel comfortable.”
Also. Reep in mind that some good

stores aren't wing stores W the fradi-
Honal sense.Clara Belle Weatherman Of

Lexingion, Va., told us great things not
only about h&r wing store, Washington

Street Pu.weynrshhut also ahont the gﬂﬂd -

selection® anrl hE[}_;ilel Sﬂﬂiﬂﬂ at, ﬂl& lﬂﬂa
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“They are similar because they ars
two of my favorite commercial places 1o
explore whal I exciting in bfe, I cant

imaging going 4 Week without seeing

what is new in each.”
—Ron Gregnspan, Los Angeles.

“Once You get over the initia) wave af
fear, armed with some fundamentals,
they arg mysterious, wo FHOHS Dlares.”

—Maryarne Coelln, Richardson, Tepas.

and this, our very favoriie . letter,
which arrived with the subject heading,
*You forgol the joy of diseovery!™:

"In gither place you may often stum-
ble upon something new, swprising, exX-
citing, and dclightiul,” wrote Mike Az-
zara of Wantagh, N.Y. “Who knew a Zin-
fande) might be chewier than the earthi-
est Cohernet Pve yet found? That 2 Calf-
fornia dessert wine under $10 might be 50
delicate and flimsy as 0 become trall-
seendental? How about that first phone
you saw that played music and movies?
And no one f0rgets the aweanme power
and simplicity of their first Macintosh.”

That's the real point. Do you find wine
shepping Fun? Do you look forward to vis-
iting the store? Do you rush home {p vy
your-new discovery and then rush back 1o
find angther? I your gnswers are “No,”

youTe missmg out of something special,

2 W
VNUSDAL ETHFF' You never koow
wiiere you might find spmething interast-
ing. We were in Pennsylvania recently,
wherg our little drammer girl, Zoe, was

, recording sbme songs. We dropped into a
. State, store and saw something unusual:
.. -3+ shariling Cabernét -Sauvignon. from
Nﬂpa Valiey: Tt was Sjoeblom, Wikery's -
tﬂI Brut? -and i cost
£ ondE S soiwWe “',

~#Chauvignon: ﬂr:zs
ga:ve itd shﬂt, and we re giad we, ﬂid 11:
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was 1 heautiful pink-orange color with

pinpoint bubbies. The tasie ywas classy:

dry and almogt abstere, with some good
naltiness and a shght rmt of cranber-
ries. The bubbles wert well-integrated
with the nicely siructured tastes that of
fered abundant acids, making this a od-
friendly bubbly.

We ealled the winery later to ask
about it. Scott Riddle, the winery's vice
president of sales and marketing, said
the wine we had was 1ts first release, 700
cases, and that the 2001, of which ﬂl&}r

made 2500 cases, will be released in g
few months, Why 100% Cabernet Sauvi-
enon and. nol the classic grapes that

make Champagne: Chardonmay, Plno
Noir and Pinot Meuniers? Mr, Riddle said
they decided that it would he “@iffictlt”
to break inte the market with “another
bianc de Manes or blanc de noirs.. Ve
wanted fo do something unigue ihal was
alsg very good.” Addeﬁ winery founder
and CEQ Mikael Sjéblom: “Tt took us
guile 2 few years fo learn Tow {0 treal
such 8 tough gra,pe  explaining that the

famously tannic grape presented a chal-

lepge. Throngh frial and error, they

found that 15 mmuteﬁ: contact with the
skins gave the inice the pretty color the.-}r

were after while leaving the juice “Crish
and fresh.” By the way, the wine s dis.
tributed coramercially in the U.§. only in
California, Ohio Penngylvania, yel
anpther axample that wine distribution 15
serewy, 0. the best eourse is simply to
pick up something new when YOl Sea lt

Don’t forget Hhat Smu‘rd!ly, Feb. 26, s
Open That Boltle Night &, iphen uou
should prepare o spe::ml meal gnd finally
unrCork thot wame you've begr meaning lo

opersforsver. If. yow'd ke more detuils
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