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BY DENNIS SCHAEFER

eliketothink that Santa
Barbara County has the
- corner on winemaking
mavericks; what other

fast? Butthere are other
ets of wine culture where iconoclas-

inemakinag thrivac
INSMAaRINng uirives.

eewheeling Santa Cruzisone ofthose
Jlations that deserves more recogni-
Ridge and Bonny Déon are the most
‘known - wineries in the area, but
ls-on winemaking is practiced at
y of the smaller wineries pictur-
ely situated in the hills.

omas Fogarty Winery, founded by the
esake surgeon and faculty member at
by Stanford University, falls into that
sory. Dr. Fogarty began home wine-
ing in the late 1970s and went com-
:ialin 1981, at the same site where the
ern winery complex now stands. Just
of Stanford, the 320-acre property has
cres planted to the vine, primarily
donnay and pinot noir, in well-
ned, sandy loam soils.

imatically, the region is similar to
a Barbara, situated only 12 miles

area has come so far so -
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from the ocean.. The difference is the
vineyards are located at an elevation of
2,000 feet and mountain-grown fruit pro-
duces a distinctive type of wine. Wine-
maker Michael Martella embraces the
samekind of hand-craﬁed winemakingwe
do locally.

* Thomas Fogarty Chardonnay ’97,
Santa Cruz Mountains: Citrus, apple and
pmeapple aromas are mtegrated w1th a
mentation in one-thlrd new oak, the
majority of it American. Well-tempered
flavors follow from the aromas with
nothing excessive about the (pineapple)
fruit; it’s firmly balanced with clean
acidity and the silky texture adds to a

nicely rounded mouth feel. A bit of pink*

grapefruit, sneaking in on the mid-palate,
hits it off with the toasty vanilla on the
finish. A chardonnay that’s concentrated
and muscular with no flab. -

* Thomas Fogarty Pinot Noir *97, Santa
Cruz Mountains: Good extracted color
from being hand punched down three
times a day during primary fermentation
and then undergoing an extended mac-
eration for two weeks, before being
pressed and transferred to French oak

- The nose is hesitant but predominantly

cherry, laced with bacon fat. In the mouth,

cherry and cranberry flavors with a touch
of brown spices are out front but after the
initial burst they quickly diminish,
replaced with a tannic finish. The grapes

and the winemaking have the pedigree.

and a hard core of fruit is obviously there,
but both the mouth feel and the finish
seem harsh and muted. Perhaps more
time in the bottle is needed? Or perhaps
it’s a characteristic of mountain-grown
pmut

* Thomas Fogarty Gewurztraminer ’97
Monterey: Now gewurz is not everyone's
cup of tea and this one’s more extreme
than most, which is why I like it. Most
California gewurz are fairly simple,
sweetish concoctions, but the Fogarty
version is in the dry Alsatian vein. Gewurz

- means “spice” and you can smell the spicy

aromas as soon as you pop the cork..

Light floral components mix with lichee
nut and the traditional Alsatian “petrol”
aromas. In the mouth, plenty of in-your-
face spices along with an underlying layer
of lichee nut,-nectarine-and pineapple
fruit. It’s abig impact wine — for matching
with bold flavored foods — with a long
lasting finish.

Not far from Fogarty, down the road in
Saratoga, Cinnabar. Vineyards and Win-

_ery turns out artisanal wines from its dry _

farmed estate, facing the southern end of
the San Francisco Bay at 1600 feet above
sea level. Tom Mudd, a former fellow at
the Stanford Research Institute, began
clearing the hilly landscape for vines in
1983 and crafted his first vintage in 1986.

Chardonnay,  from the Corton-
Charlemagne clone, is planted to 12 acres
and yields an average 2 tons per acre.
Cinnabar also makes a Central Coast
chard, that includes fruit from the local
Bien N acido Vineyards.

» Cinnabar Chardonnay 97, Santa Cruz
Mountains, Saratoga Estate: Again the
winemaking regime is very much like our
own region. Barrel fermented in 30 per-

. cent new French.oak, utilizing native

yeasts and aged 11 months on the lees, the
nose has that charming mineral quality
with app]e and pear aromas. integrated
with spicy oak In the mouth, it's rich and
full-bodied without the slightest hint of
heaviness. Apple, citrus and pear flavors
lends complexity on the mid-palate -as
well as the brown spices from the toasty
oak. The long finish quickly invites
another taste. Well worth seeking out.

Wine expert Dennis Schaefer’s column
appears in Scene every other week.

INTERNET

10-week Daytime Pl:ograni at the new
Macintosh G3 Lab, UCSB Campus—
April 10-June 16 . '

TECHNOLOGY
& WEB DESIGN

The

We cordially invite you to an Am«zing Feast, afabulous
3-course sumptuous Spanish Dinner
Live flamenes guitar!
~ A glass of our famous )
Sangria or Marques de Riscal Blanco or Passion Fruif Iced Tea
< '
Roasted Tortilla Soup or Cava Caesar Salad

Choice of One

Simmering Seafood Paelle
with shrimp. clams. mussels and whitefish

Paclla Andaluz
with grifled chicken and andouille sausage

Paella Verde <
with grilled fresh garden vegetables p
-

: Fresas Con Crema
Fresh strawberries with sweet whipped cream and shaved chocolate

$16.95 per person, every Wednesday Night

SB Exten

1212 Coast Village Road * Montecito « 969 8500
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Overview of Internet Technology' (21 hoursy
Creating Web Graphics' (60 how)
Web Page Design and Production (50 hour)

Internet Technology and Web Design is an
intensive daytime program designed to teach

you the skills to plan, develop, and produce your
own Web site. Whether you are looking for a
new career or hoping to advance in your
present one, you will gain an in-depth overview
of internet technology and web design
techniques in just ten weeks.

FREE INFO SESSION

“Join Sandy Novak, M.F.A.
Tuesday, April 4, 6-8pm

Conf Rm, Hollister Research Center,
‘6550 Hollister Ave., Goleta

¢ Phone: 893-4200
. www.gxtension.ucsb.eduﬂ

Note: Total program enroliment deadfine is March 13,
Individual class enroliments accepted on space available
basis beginning March 13.

starts here.
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