ay back in the seventies
(from what I've heard)
when Americans were

still calling Chardonnay “Pinot
Chardonnay,” many a refrigerator
usualy held wines with names
like Blue Nun, Piesporter and
Liebfraumilch.

Sweet and cheap, these wines
were approachableto theimmature
palate and served as an entry point
into the world of wine. In a sense,
these wines were the precursor of
today’s “White Zin.”

Sadly, the stigma of sweet and
chesap has lingered for decades re-
garding these brands. When you
say ‘German wine' to many people,
it'sthesethree winesthat frequently
pop to mind. Though the Riesling
grape is sometimes used in their
production, this category of wine
has ittle to do with atrue Riedling.

TheRieding (pronounced reeez-
ling) grape, also known as Johan-
nisberg Riesling, White Riedling,
Weisser Riedling, Rheinriesling and
Riedling Renano, has been grown
in Germany’s Rhine and Mosdl
Valleys since the 14th century.

It is the most planted grape in
the Rhine Valley: people who talk
about a ‘Rhine Wine' are taking
about a Riedling. It has aso been
the dominant grape in France's Al-
saceregion, and these two countries
have cometo define how a Riedling
should be grown and produced.

Terroir

One distinguishing fact about
the Riesling grape is that it can
produce wines across the entire
spectrum of style, from a dusty
dry, amost flinty, to a magnificent
sweet nectar. Riesling superiority
over other grapes stems from its
late ripening cycle, alowing it the
time to extract the minerals and
trace elements in the soil, giving
full expression to the terroir. Ev-
erything the vine has experienced
in the vineyard can be sensed in a
single glass of wine.

While it istrue that other wines
can express terroir with uncanny
precision, their character is often
adtered by oak treatment, espe-
cialy in red wines. This isn’t the
case with Riesling, where new oak
plays no part in its production,
though European winemakers
sometimes will use older, neutral
oak in 1,000 liter oval casksto fin-
ish the wine. Thetypical low alco-
hol level of Riesling also helps to
alow the nuances of the vineyard
to be expressed.

Styles of Riesling
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By Frank LaPere

Riesling is usually produced in
three distinct styles: dry, half dry,
and sweet. Picking the grapes ear-
ly, when the sugar content is low,
results in a crisp, fruity aromatic
wine that is low in alcohal. If you
wait a hit longer to harvest, the
sugar levels rise dlightly and you
produce asemi-dry Riedling. If the
harvest is late in the season when
the berries have fully ripened, the
sugar content is high, resulting in
the classic ‘sweet’ Riesling with
complex bouquets.

During the 20th century, plant-
ing of Riesling spread from the
Old World to wine regions in
the northern and southern hemi-
spheres. However, with few ex-
ceptions the wines produced lack
the unique character expressed by
the conditions in the Mosel and
Rhine Valleys.

There, the cooler climate al-
lows the grape to ripen over an
extended growing period and the
predominantly date soils impart
a mineral component to the wine.
Still, anumber of North American
and Australian producers are com-
mitted to creating high-quality
Riedling.

New World Rieslings

In the U.S., Riesling has seen
arenaissance in New York State’'s
Finger Lakes Region, Washington,
and Oregon. The cooler climate
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and date soils of the Finger Lakes
Region come close to the condi-
tions in Germany, but Washington
State is the largest producer of
Riesling at thistime, thanksto one
winery — Chateau Ste. Michelle
— currently bottling 200,000 cas-
esof Riesling annually.

Surprisingly, Australiaisnow at
the forefront of the Riesling reviv-
al, being known worldwide for the
purity of its Rieslings. These bold
and aggressive ‘down-under’ pro-
ducers are setting the new world
standard for the best dry versions
of the varietal.

Their wines offer unique re-
gional characteristics and their ag-
gressive marketing efforts are sure
to elevate Riesling awareness in
the United States. The Clare Valley
in South Australiais the source for
most of Australia's best Riesling.

Dining with Riesling

Riedling is perhaps the most
versatile food wine in the world.
Where Chardonnay often slaps
food, Riesling caresses it. Its mar-
velous acidity cuts through the
flavor of rich cream sauces and
softer delicate cheeses. It also
matches well with meat dishes,
poultry dishes and most seafood
and shellfish. Riesling is also per-
fect for pairing with spicy Oriental
or Cajun dishes. For salty foods
in general the sweetness or fruiti-
ness of Riedling is a match made
in Heaven.

Since today’s cooking tends to
focus more on sauces, or herbsand
spices, Riesling wines work well
to accentuate these flavors. There-
fore, by identifying the overriding
taste component of a particular
dish, you can generally choose
theideal Riesling wine style to ac-
company the taste.
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L andfill

Continued from page 1

and coliformin the Lot 47 well.

Methane, a product of decaying
matter and a possible explosive,
was detected at al 14 screened
locations in December, none in
excess of state regulations or con-
sidered dangerous. GZA attrib-
uted those results to possible test
equipment malfunction and will
rescreen al locations in March,
according to the report.

The reports say that “contami-
nation concentrations remained
relatively constant during six years
of quality monitoring,” GZA com-
pleted for the town. GZA found
two increasing trends and six de-
creasing trends in the test results.

The report listed ‘two statisti-
cally significant increasing trends”
of barium and cobalt. GZA sug-
gested that the cobalt, found for
the third time this year, “could be
migrating into the landfill from up
gradient off site sources,” or “from
the soil near the well.”

Last spring when GZA reported
high cobalt test results for a pri-
vate well across from the landfill,
awave of worry beset officialsand
some residents until an investiga-
tion showed that the test result
was due to atechnician error and a
follow up test was negative. GZA
noted cobalt is found naturaly in
soil. The consultant switched test-
ing laboratories about the time the
technician error was reported.

GZA listed decreasing repeat
findings during the latest monitor-
ing for two volatile compounds:
dichloroethene, with a finding of
two parts when none is allowed,
and chlorobenzene, tested for five
parts, where 100 parts are allowed.

Both scores were cited as lower
than previous test results.

The consultant also listed find-
ingsin below exceedance amounts
again for eight metals in eight
landfill wells and one offsite well
tested. The metals are: arsenic,
chromium, copper, lead, nickel
and zinc as well as the barium and
cobalt. Arsenic, first detected in
2001 and 2002, showed up for the
first timein at least ayear, accord-
ing to the report. GZA suggested
much variation in metals might be
related to seasona fluctuations in
groundwater levels.

Notably, Middletown lead-
ers asked councilors to support
a resolution to lower standards
for arsenic in soil by raising the
limit from seven parts to 15 parts.
Middletown is seeking state legis-
lation for the change. If approved,
it would mean less mitigation of
arsenic than is currently required.

Councilors here acknowledged
the correspondence but did not
discuss or act on the request.

Limitsfor lead were lowered as
aresult of the switch from GZA's
own laboratory to a state lab. The
lead in the sampled well was be-
low the new detection limit, the
report noted.
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