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American
family’s
face of the
future is
multiracial

Jeanne Phillips
dear abby

DEARABBY: My Tare

High, dry terroir makes for great wines in Mendoza

Craig Pinhey
good drink

Argentina is one of the latgest wine-pro-
ducing countries in the world, with
plenty of suitable terroir for grape grow-
ing, at over 500,000 acres. It also has ex-
cellent conditions, including pure water
from the Andes snow melt, very dry con-
ditions that avoid disease and encour-
age organic/sustainable farming, and
high altitudes that provide diversity of
terroir, including the desired cool nights
formaking elegant, balanced wines.
Althoughtl iverse wine re-

both Caucasian. Recently,we adopt-
ed a beautiful mixed-race baby girl.
She’s Vietnamese, African-American
and Hispanic. She is not even four
months old, and already we have ex-
perienced some negative comments
from strangers.

‘Where we live is progressive and
open-minded, and ’m not so much
concerned about our neighbour-
hood or schools. But I'm no dummy.
Tknow we're going to encounter
people who have “questions”or un-
warranted “opinions”(to put it nice-
1y).

I'm not trying to educate those
who choose to remain ignorant,
nor reason with the unreasonable,
or even explain our family and our
choices. I just want a quick, witty re-
sponse that tells people their not-

gions from north in Salta to south in
Patagonia, most of the grape growing
‘takes place in Mendoza — over 80 per
cent of thewine is produced here. Men-
doza s actually a group of sub-regions,
including North, East, Centre, South
and the Uco Valley,all of which have
identified departments of their own.
The Uco Valley, southwest of Mendoza
city, is known for its high altitude vine-
yards in the departments of Tupungato,
Tunuy4n and San Carlos.

Regardless of actual winery locations,

some producers source grapes from

different regions to make a variety of
wines.

We visited several sub-regions when
Iwas in Argentina last month,
‘with avisit to Bodegas Norton, alarge
producer in Lujan de Cuyo, Mendoza
Center. N(thon lswe]] known in Can-

and, to put it frankly, back off. Any
suggestion? - OPEN-MINDED IN

PENNSYLVANIA
DEAR OPEN-MINDED: Accord-
ingtothe nine mil-

ada, the ANBL, and
avery oldwmery dating back to 1895.

We enjoyed their great value tradition-
al method bubbly, made from Uco Val-
ley grapes. Sacly this isonly for domes-

lion Americans (2.9 per cent of the
population) are multiracial. It also
showed that the number of pecple
who reported multiple races grew
by a larger percentage than those re-
porting asingle race.

Frankly, [ don't think you should
say anything “witty”toa bigot. Just
smile and say,“Its the wave of the
future. Get used to it”

DEAR ABBY: When my in-laws
come for dinner, they ask what they

In general the Norton
wines are very good value, clean and
modern, although there is an ‘old world’
in some of their reds.
Ahighlight for me was their 2012 Mal
bec Reserva, $19.99 at the ANBL. This
spicy, dry red uses 50 per cent Uco Vak
ley fruit, and is not overly caked. They
alsohave some special single vineyard
‘wines made in small Iots and sold asa
box set, which really show the varied fla-
vours from old vines from different de-
partments.
We

special treat to finish

can bring. I always say
nothing;”but they bring dessert or
abottle of wine, and then take the
uneaten dessert or uncorked bot-
tles of wine home with them. What’s
the rule of etiquette when someone
brings items to a party? - WONDER
ING IN FLORIDA

DEARWONDERING: When guests
bring something to their hostess—a
bottle of wine or dessert - it is con-
sidered a gift. For guests tocomman-
deer the leftoverswithout them hav-
ing been offered is poor manners.

—adrink of a1974 Norton Malbec,
which showed very well,with smoky
notes, good acidity, with some lingering
sweet fruit. twould be very interesting
0 see how today’s vintages will taste af-
ter 40 years.

We visited nearby Vistalba, also in Lu-
jén de Cuyo, amodern, showcase win-

E
Columnist Cralg Pinhey recounts his journey through Argentina’s wine Country. PHoTO: SUBMITTED

‘We finished the first day with a tasting.
and dinner at Dominio Del Plata, most
commonly known as Susana Balbo's
winery, in Agrelo, Lujén de Cuyo. Balbo
is an iconic winemaker in Argentina,
havingbeen intheir industry over three
decades. The winery exports 98 per cent
of itswines, and they are very good. I'd
like to see some at ANBL, particularly
their Susana Balbo 2012 Malbec, which
hasasilky texture similar to good Span-
ish Rioja.

‘While there we also tasted wines from
other producers, including Zuccardi,
the fourth-biggest winery in Argen-
tina, well-represented in Canada. I loved
their 2013 Bonarda “Emma Zuccardi”
which was clean, fresh, and very Pinot
Noirlike.

‘We also tried wines from Catena Zap-
ata, including their super premium
White Bones, a Chablis style Chardon-
nay, and Catena Alta Historic Rows Mak

and Cabernet Sauvignon, very ele-
gant reds. The ANBL sells their basic
Miabec (szzm) aswell as limited

Chateaux in Pomerol, Bordeaux, France.
We tried their full range of wines, from
the Festivoentryline up to the balanced
Petite Fleur, the tannic Lindaflor reds,
and their iconwine, La Violeta, a big,
purple Malbec that is hand-desternmed.

The ANBL has their Valle de Uco Mak
bec for $29.99,which appears to be
what they now call Petite Fleur.

Talso tasted three vintages of thewell
respected Closde los Siete, a“blend of
blends”from all seven estates, always
over 50 per cent Malbec, put together
by Rolland. Thiswine sells in Canada for
around $30, and we have seen it in New
Brunswick in the past. Although gener-
ally hotand dry there, the vintages were
quite different. 2010 has smooth tan-
nins and is less fruity, the 2011 islighter
due to loss of crop from hailstorms that
year, and the 2012 is a bigger wine with
lots of darkfruit, but still balanced with
tannins.

I really enjoyed the O. Fournier
wines, which [ had tasted in Canada
before, butwe no longel have here in

cluding Catena Zapata Nicolas 3065
CabyMalbec, $85.24.

Ttwas also my first tie tasting Mal-
bec from the famous Achaval-Fer
rer,asmaller winery in Lujan de Cuyo.
Their Malbecs are very elegant in style,
old-worldly, made from old, high el

New reds,
particularly theer'lpha Crux, very
Spanish in style, and deserve tobe at
the ANBL.

We met the famous (in Argentina)
musician/winemaker Marcelo Peller-
iti,and tried his wines, t00. A nice fellow,
werani next night in

tion vines.  particularly enjoyed com-
paring the 2011 Finca Mirador to the
2006 version.

‘The next morming we visited Monte-
viejo,one of thewineries that make up
Clos de Los 7, a group of well respect-
ed producers on one large estate inthe

Mendoza,and againat the Argentina
Wine i “Trivento.

and Malbec. These are very cool wines,
different, bridging the wines of Argen-
tinaand Veneto.

Our last visit was to Maipi to see Fin-
ca Agostino, a medium sized winery
owned by Canadians, The Agostino
brothers lived their childhood in Men-
«doza before settlingwith their family
in Canada in the *60s. They have a love-
Iy estate, with an excellent on-site res-
taurant where we enjoyed local in-
terpretations that made this my best
meal of the trip. [ also really enjoyed
their Extra Brut Espumante spark-
Tingwine made partly from old vines
Chenin Blanc that we could see out the
window of the restaurant.I'd love to see
that here in New Brunswick, if it could
make it for under $20.

Thiswas an excellent trip, and it was
terrific to experience the Uco Valley,
aswell as Mendoza itself. It is hot and.
dry,yes, but there are plenty of great
wines with which to quench your
thirst.

Wine of the week

Catena Malbec, $22.99. Thisis their
entry level Malbec, but s still more ser-
fous than the average Malbec, more like
Bordeau than the $10t0 15 Malbecs,
which tend to be quite juicy.

Upcoming Events
© Saturday,March 7, Fredericton Craft

Itwould bea total blast to see himat
‘Monteviejo's music festival.

My lastwinery in Uco Valley was Masi
Tupungato, located in, of course, Tupun-
gato. This is a very hot, dry area where
they produce their unique wines from

ery known for its reds vari- Uco Valley, i 'with French
il i i grapes at i il Michel Rol-
Vistalbaitself, and the higher altitude land. There are 850 hectareswith an

Finca Los Alamos. Their Tomerowines
are 100 per cent varietal, and their Corte
Their style is quite

Jeanne Phillips
DearAbby.com
P.O.Box69440, Los Angeles, CA

90069
Syndicated advice columnist

big and spicy, with lots of tannin. I pre-
ferredthe wineswith more Bonarda, a
grape that tends tosoften a blend, such
astheir Corte A We do not have these
‘wines in New Brunswick.

using the technique Masi
uses in Veneto for their Amarone and

tival.com

* Wednesday, March 11,Beerand
Whisky Dinner at the Barrel's Head,
Rothesay,see event infoat my Face-
booksite: facebook conyCraig Pinhey.
FrogsPad

® Tuesday, March 24,Somm - The Movie
and tasting at happinez wine bar. hap-

elevation between 1,000 and 1,200 otherValpolicella wines. The bigdiffer | pinezwinebar.com
metresabove sealevel,in Vista Flor- ence here is that they are dryingMalbec : ® Saturday,April 11, Saint John Beer Fest
es, Tunuyan. Thisisavery flat,dryarea, : and Pinot Grigio. Theyonlymaket]uee — facebook.comySaintjohnBeerFest
with stunning views of the Andes. wines here, Paso
‘Monteviejois a gorgeous winery, with nolGn,gloandnondnEd'[hrmmes, Craig Pinhey
lots of art, an annual music festival, Paso Doble from Malbec and dried Cor- : facebook.com/Craig.Pinhey. FrogsPad
i and arooftop restaurant under con- vina, and Corbec, made from 100 per Twitter: @frogspadca
i struction. The cent dried grapes i ‘orvina i
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BEST EXQOTIC

Heart murmur not always a concern

Dr. Anthony L.
Komaroff
health

DEAR DOCTOR K: What is a heart
murmur? How is it treated?

DEAR READER: A heart murmur is
asound made by turbulent blood flow
within the heart.

Most often, a murmur occurs ina
‘healthy heart. Sometimes, people have
‘murmurs just with a normal flow of
‘blood through their hearts. In other
cases, a heart murmur may indicate
a problem. Murmurs may be caused
by astructural abnormality of a heart
valve. Heart valves normally cause
‘blood to be pumped in only one direc
tion. When, for example, blood isbeing
‘pulled in the wrong direction by grmly,
the valve keeps that from

Heart murmurs also may be due
to an abnormal connection between
two partsof the heart. Some causes of
Teart murmurs include:

* Atight or leaky heart valve. Heart
valves control blood flow from the
‘heart’s upper chambers toits lower
chambers, and from the lower cham-
Ders outto the rest of the body. A mur-
‘mur can be heardif a valve becomes
‘narrow, interfering with the outflow of
blood. A murmuralsocan be heard if a

shortness of breath, lightheadedness,
rapid heartbeat and chest pain.
‘Murmurs that do not cause symptoms
donot require treatment, though your
doctor should monitor them regularly.
When treatment is required, it varies
Dased on the cause of the murmur.
* Atight or leaky heartvalve. Medi-
cations can treat symptoms. In severe
cases, a diseased valve may be sur
gically corrected or replaced with an
artificial valve.

leak causes blood to flow| in
the wrong direction, through a valve.
# Mitral valve prolapse. In this con-
dition, the mitral valve fails toclose
properly. As a result, blood leaks back
from the heart’s lower left chamber to
the upper left chamber.

* Congenital heart problems. Some

* Mitral

‘may be treated with medications. In

Tare, severe cases, the abnormal valve is

Tepaired or replaced surgically.

* Congenital heart problems. Severe

casesneedto be corrected surgically.

* Endocarditis. Bacterial endocarditis

istreated with several weeks of intra-
ibioti imes, the

in
the way the heart and the blood vessels
attached to the heart are built. These
abnormalities often cause murmurs.

* Endocarditis. Endocarditis occurs
‘when an infection of the heart valves
causes them to become damaged. This
can cause a tight or a leaky heart vaive,
‘which then causes a murmur.

Heart murmurs often do not cause
symptoms. However, when the heart
damage that causes the murmur al-

50 causes the heart to malfunction,
occur. They can include
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infected heart valve must be replaced.
One of the most important things
that a doctor does during a physical
exam islisten for a heart murmur —and
to distinguish those that are not a prob-
lem (most of them) from those that are.

Dr. Anthony Komaroff
AskDoctorK.com

AskDactor K, 10 Shattuck St., Second
Floor, Boston, MA 02115
Physicianand professor at Harvard
Medical School
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