Wine

Screw It!

No matter what the wedding
registries tell you, a 360
corkscrew is not a technological
advancement-it's a sham

¥

—= Thebest
corkscrew | ever
bought cost me ninsty-
nine cents. | gotitat
awinestore outin
Montauk to open a
bottle of rosé onthe
beach and drink it
with a girl I'd met that
afternoon. I've carried
the thing all over the
world with me. It's
never lot me down. ltis
simplicity defined. Two
pieces of plastic and
some metal.

The Rabbit, on
tieuther hand. is
the management
cansultant of wing
openers. It's the prick
wha comes into your
company totell you
that there is a " better”
way 1o do what you're
doing—and itmeans
thatinorder to dothe
jobyou're doing, vou
now need (as the box
tellz you) “thirty-one
metal and plastic
parts...pracision-

Descending

Wine
Course

Formore
lessone, goto
W gri.eom.

azsembled into a high-
techtool that's the
ultimate cork-pulling
rmachine.” How about
Jjust saying Lial Ue
Rabbit Is the ultimate
cock-pulling maching?
Justlike
management
consultants, the
Habbit takes &
processthatls
working simply
and beautifully
{and cheaply—did |
mention ninety-ning
cents?). makes it
more complicated.
and charges you
$R0-therehy
increasing the price
by 6,000 parcant. The
Rabbit is z corkecraw
dosigned by military
contractors, Why isit
that for some reason
| picture cratefuls of
Rabbits being flown
inunC-130's o Lthe
good ol boys at
Halliburton's Baghdad
“reconstruction”
offices? This is the
kind of device that
gives Rumsteld and
Cheney hard-ons.
And It isa device,
Itain't a corkscrew.
Half the time it looks
like something Will
Smith carried in Men
In Black. The ather
half of the time, it
laoks like samething
that sits on a gleaming
silvar tray at a

proctologist’s oftice,
something I dont
want to touch. And
certainly something

| don'twant to

break out infront of
awaomanwhen Im
opening wine. Ask
yoursalf: Would Serge
RFainshourg have

one of these in his
Kitchen drawer?

What's more, the
Rabbit comes ina
wasteful plastic case
thatis sealed. crime-
sceneike. with tape
that warns the user:
“Refars using...sem
instructions on
bottom of case " An
instruction manusl for
a corkgoraw?

I hat's like instructions
printed on the back

of g box of pens, The
Rabbit is everything
that is wrong with

this country and its
incessant need

ta supersize every
last thing. It's all show
and no ga

It's the SUV of

wine openers-big
and bloated and
unmaneuverable,
Wine iz simple.
Opening wine is even
simpler, Guys. if you
need a “machine” 1o
help you enjoy one of
life's great pleasures,
you need helpin
mora ways than
one.—MICHAEL HAINEY

LADERA

SRR

200.20.SEPTEMBER.O5

&% Lesson 32 > Tannins

Tannins are natural preservatives that keep red wines from oxidizing (a.k.a. turning to vinegar).
Generally speaking, the more tannins a wine has, the longer It can age.

—= In general, only red wines have tannins. The Cabornet Sauvignon grape makes some of the most
Tannic wines. White wines are nut fermented with the grapes’ Lannin=impar ling shins and seeds.

—= An averly tannic wine has a mouth-puckering, drying effect and can taste slightly bitter

{think overbrewed tea). These wines require more aging, as tannins soften over time.

—=- Cabernet Sauvignons from Bordeaux (where the grape originates) need about five vears in the bottle

hafara the ranning are anft ennigh. Thase fraom warmar, nawer winemaking raginns,

ika Califarnia,

Argentina, and Australia, tend to be less tannio and rcady to drink at a younger age.—KRISTEN WOLFE BIELER

Onetotry | Ladera Napa Valley Cabernet Sauvignon 2001, Lone Canyon Vineyard, $65




