March 2016

Inside this Issue;
New Label Printer

Q & A Corner

Wine of the Month
Canadian Wine Fact
Palomino Wine Facts
Recipes
D.L.Y: Wine Bottle Projects
Laughs & Jokes




TOSHIBA

TEC B-FVAT

Thermal Transfer Label Printer




In reference to wine, breathing is a colourful term for oxidation, o
odegradationd in the presence
too long will spoil any wine, but the word degradation is in quotati
marks because many experts believe brief air exposure can bene
many wines by giving lift to pleasant aromatic compounds.

Just as important, breathing can help blow off unpleasant volatile
stances that plague many wines, such as acetic acid (the vinega
hydrogen sulphide (sewddge odour) and Sulphur dioxide (struck
match). All of this can be accomplished either by decanting into :
rate vessel such as a jug or by agitating the wine in a glass throu
pretentious swirling manoeuvre.

Simply popping the cork and letting the wine sit for several hours
unsealed bottle does little. The surfleair ratio simply is negligible
Often when wine professionals want to serve an aerated wine in

nal bottl e, they o0doubl e deca
canter before funneling it back into the fancy bottle, thereby achie
the requisite sloshing.

But the benefits of breathing are a matter of debate. Some expe
lieve that the moment a bottle is unsealed the wine begins to dec
muting aromas from the ggt. Breathing does provide one clear b
fit aside from possibly enhancing aroma: It can soften the texture
otherwise harsh young red. And this is the key eason one might
choose to decant young wines than old.

Source: Globe and Mail, June 26, 2014
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A unigue welcome addition to any tabke!very
aromatic light dry wine with low acidou'll ap-
preciate the surprisingly nutty flavor, along
essences of apple and spiédl.ends in a slightl
bitter finish.

Comparable wines: None
tt Pairing:A suitable partner for fruit, seafood, ha

and veal.

Oak: None Body: Medium Aging:3lmonths
he mon

Tannins are a family of natural organic compounds that are
found in grape skins, seed and stems. During the aging prc
cess oak barrels infuse tannin into the juice. They are an e
cellent antioxidant and natural preservative: also helping tg
give the wine structure and texture. Tannins provide an im
portant flavour dimension in wine.
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Palomino Wine Facts

Palomino is a white grape widely grown in

Spain and South Africa, and best known
for its use in the manufacture of sherry. In
Spain, the grape is split into the sub-
varieties Palomino Fino, Palomino Basto,
and Palomino de Jerez, of which Palomino
Fino is by far the most important, being the
principal grape used in the manufacture of
sherry. The wine formed by fermentation
of the grape is low in both acidity and sug-
ar which, whilst suitable for sherry, en-
sures that any table wine made from it is of
a consistently low quality, unless aided by
acidification . In France, it is referred to as
Listan, and in South Africa as Fransdruif or
White French. It is also found in Australia
and California where it is also used mainly
to produce fortified wines, the grape was
once thought to be the Golden Chasselas, a
grape grown in California. The wine -must
has tendency to oxidise quickly, a charac-
teristic that can be ignored when used for
sherry production.



SEORECININSINEIE Garlic Chicken with White Wine Sauce

§ 3 pounds bone in, skin
on chicken thighs and/
or breasts

§ Salt and freshly
ground black pepper

§ 2-3 whole heads of gar-
lic, cloves separated
(40 cloves) peeled

§ Olive oil

§ 1 1/4 cup dry white
wine, can sub with
chicken stock and a

2 eggs teaspoon of lemon

1 pkg lemon cake mix

3/4 cup vegetable oil juice

wn

1 teaspoon lemon extract 6 large sprigs of fresh

1/ 3 cup confecti
decoration

Trim and salt the chicken: Trim the chicken pieces of excess fat. Sprinkle
them lightly with salt. Let sit at room temp while you peel the garlic.

CHCEINOVE RRCFAN SRR ERN 5 pog the garlic cloves:Lightly smash the garlic cloves with the side of a
degrees C) heavy chef's knife, just enough to break the cloves. Peel.

VA UCHNINEIRET(e[SNJolBES (I 3 Brown the chicken: Heat 1 Tbsp. olive oil in a Dutch oven (or a large
TaN=Te [ [SNo I I=TaTo MI=TasTo s WENdi-tei Vo i[ M thick -bottom pan with a tight fitting cover) on medium high heat.
N G R o R e S s s Rl VVOrking in batches, brown the chicken pieces on all sides, about 2 to 3
minutes per side. Lay the chicken pieces on the hot oil, do not move un-
til browned, then turn over to other side using tongs. Remove from pan
when browned.

dough into a bowl! of confection-
erds swugar. Rol
they are lightly covered. Once
sugared, put them on an un- Sauté the garlic: Add the garlic and sauté until golden brown, about 4

greased cooked sheet. minutes.

Add the wine, thyme, chicken, cook until done: Add the wine and the

sprigs of thyme. Bring to a boil. Add the chicken pieces, skin-side-up.
Reduce the heat to medium low. Cover the pan and simmer until the
chicken is cooked through, about 20-25 minutes. Chicken is done when
a meat thermometer inserted into thickest part reads 160-165°F.

Bake for 69 minutes. The bot-
toms will be lightly browned and
inside chewy.
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D.l.Y. Wine Bottle Projects

Hanging Wall Vases
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Birdfeeder

If you want the
cheery  chirping

| f y o u 6 r e birds to keep com-
ing back then go

an interesting ahead and lure

them with this clev-

bookshelf, then 00 AR

should mount this

no further than somewhere that
your wine bottles L

sun Iin order to

and a few plankS @ avoid condensation

d and damp bird-
wooa. seeds.
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