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Novices are taking control with education and training
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Wine novices get educated

Continued from Page 29
but to be able to speak knowledge-
aly [1. about an incres wsingly hip topic.
“I teel a lot of pressure when I'm
handed the wine hst,” says Jodie
Fanelli, who runs real estate firm
J.V.D. Development with her two
siblings. “When I finally pick a bot
tle the waiter recommends some-
thing else, and 1 feel like 1 chose a
hul’ril'.'!l." “u'i.l'll'."

Ms. Fanelli decided 1o balster
herself by taking a $480 course at
NIC Wine Class. As a Christmas :
}.[:ift. she also signed up her hancé, i
Salvatore Strazzullo, who has his
own law firm.

Interest in wine has been build
i1‘|g foir MANY Vears, as have the num
1:"1.']'. “1- \'.l!’;lﬂ.'li:l.'!-. ..L'i'ii.lji.‘lhtﬂ.'. H]l'i:l'!"i'iﬁg
ones way around French, Italian
and Californian wines isn't enough
-l!]}'r'l“'.l'l'l.". ﬁ-].m} ITHIE L'!l|..1'|1'r|f""|., II.

mi‘r'u.' and has been teaching the
Windows on the World Wine
School class for 30 vears

RUNCE ESNE

‘If someone
says a wine has
legs ... | just
don’t get it’

cluding Argentina, Greece and
”u*t!.-"'.-' have entered the US.

market over the past 20 years. All 50
srates have wineries now, oo,

Beverage of choice

A RECENT GALLUP POLL shows that,
tor the first time, Americans prefer
“This iz the :_;ul.,lr::u

Fducation isn't cheap, though
Mr. ..-":r:al_l,"a course, otfered twice a
year at the Marriort Marquis, is
$995 for -;.‘ig_-lhf H'l-'i.“'L'J".]:a' classes. Anda

wine over beer,
agre for wine,” says Kevin Zraly, who
has written several books on the

THEFORMAL TASTING: DOS AND DON'TS

Start with white, then red
Let wine fall over entire tongue

Use the spit bucket

_Dun‘tmrparfmnrmm

Don't eat vinegary salads or brined foods beforehand

Don’t chew gum
Senaron: Mo Lire, Mﬂmmamum
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by chents, she rakes
charge of ordenng the wine,

“Sometimes no one knows any-
th]['IEI' '|:1l'|'||1 WIiRnc, i) l :lnnlr want ;'-I"I
waste the opportunity to try a great
bottle,” Ms. Asselle n..l:,‘\

All this traiming is paying off.
.'..I i{Ti.L:]'iil TIII"HHI.'.'!. ‘H:}H']:I':"..‘li.l.‘] @t
Churrascaria  Platatorma Tribeca,
which has carned an award of dis-
unction from Wine ‘slltr.ﬂ:r.rf{?r i5
h:‘lrhnfr tewer recuests from cus-
tomers who need his experuse.
That’s no small feat when one con
siders Churrascaria’s list: a 20-page
book including 700 choices.

"11|I], |.|'|'|T .lll'lf-\][lt'i |~;r'|u1.-'|rh UFI'I:I;_'I'I [0
come 1o the rescue,
get customers who look like they are
reading Egyptian,” he says. “A sure
'."-j._u['l th;k[ hL' EILI‘."JE ITHE i:'i "u’il'llf['l. ]li.!'
head is pointed down but his eyes
are looking around for help.”

‘[l SR i'i.l!‘*: L'l.lt i.:‘l! (41 :"-H;_'L' 1}1.'“ i I“.'I:I.l
to know about wines for my job, but
it reduces your embarrassment in
huhﬂlih‘ﬁﬂl E-‘lli';:'ll:"ﬁ “t‘{"i ]..[lElL:-" "i'i"l-:"'i

Most pm[ﬂf gesume that if a
wine 1s expensive it must be good
and, conversely, that a ¢ ‘heaper bot
tle must be bad. Ms, Lopez wants to
wilk into a wine store and not feel
ti'.l.l.T "ill'.'.llul.:"\- T4y "'l:"'f:ﬂl.l f‘l““l' MOre 10
get a decent wine. Though she's of-
ten tempted to buy a znfandel,
“they're really cheap, and 1 dont
think that's ;{I}IJI'.i; | wonder whether
I'll get a headache,” she says.

Others are informing them-
bui‘ﬂ:!'. -0 1}];]:[ ‘]H.':'r' CAn :I'lii;';.{' [I'l.E'
most of expense-account meals. A
]L" ‘H:il "'lllu‘ll'i,l {7r|:|"l|: J'."‘-"'\.I._l.]-l_. H |
vice |‘|n~nn|rm at Citibank, joined
the New York chapter of Women
i-(:l!' 1[‘!.'r5|['||:.":‘;r."'|l'\-t., f | ||.1:|TI'I'|FI:'II!t g.rl'l-l.]P
that meets once a month for tastings
and lectures at local restaurants.
Mow when shes invited to fancy

restanrimts

SOomenmes we

COMMENTS? [ Fickemscbor@rimem, com

sermnar he's been ituidlﬂﬂ' with re
tatler I"‘II'LLII"H |.chmann for the past
three years costs $250 to $350 a
person for onc evening,

But cost 15 no object when one’s
rl‘_'!.H‘J[J.!.]UII. i!'i LIl tlll'_' EH'I.L'-

Mr. Strazzullo, for one, wishes
hed been savvier when a client sent
ham a $500 bottle of Sassicuia tour
vears ago. © The client called me af-
teTW: ud 4.1U.H|J|:fnmm[-c;mm what
" he says. Rather than
saving the special wine for an appro-
yriate occasion, he savs, “1 drank it

with | Ms. Fanelli] thar week.”

Sassicaia was,

Tower of babble
BUT THESE BUDDING CONNOISSeurs
are not just trying to avoid awk
wardness. Knowing about wine is
now 2 mark of -in]'-'ln'a'n;' ition, and
h |'!:||'IL'| ".J"\-r H | E"!H‘\-l'lfl |.I|,|]|_] l|!|.1 e
with the language no longer cuts it.
“Full-bodied,” “oaky,” “buttery” or
"good tannins” are among the terms
:"":L\'Iu' 1|r‘|.1'['kL S WAant toH L[l‘.][l"u "'la]l-\'

“If someone says a wine Inulvm.
or that it's nurty, & just don't get it,’
says :hlru:'tmg I.u]w %, a lawyer and
co-author of Te Leve, Hf.--.m. and
Betray: The Secret Lives sf Suburban
Wives. She plunked down $75 to at
tend the CID101.9 New York Fesii-

"."Lii. l.!f"rj‘u'li]]tﬁ 3.’!!—-1. WE l!Li.\'_"i':l.I.

Lource;
Hanna Lee,
President of

NYC Chapter of

Women for WineSensa



