
8

(NAPSA)—With food and wine
pairing becoming an exciting aspect
of dining, and wine tasting parties a
rapidly increasing trend, Americans
everywhere are becoming more
knowledgeable about wine. Still,
understanding wine terminology
can be a challenge for both wine
novices and connoisseurs alike.

Get a taste of the ins and outs
with this A to Z list from the
award-winning Gallo of Sonoma
Winery:

Acidity—The sour or tart
taste in wine.

Body—The weight of the wine
(light-bodied, medium-bodied, full-
bodied), which should be matched
with the weight of food when pair-
ing food and wine together.

Cabernet Sauvignon—A full-
bodied red that pairs well with
hearty dishes, such as beef or pork.

Decanter—Used to separate
sediment from aged wine when
serving.

Experiments—Conducted by
wineries on a regular basis, to pro-
duce new and different varietals.

Family—A family-owned win-
ery is one you can trust. Gallo of
Sonoma has become one of the
world’s most awarded wineries
under the leadership of Gina and
Matt, third-generation winemaker
and winegrower. And this year,
the winery celebrates the family’s
70-year heritage of winemaking.

Gold Medal—In wine competi-
tions, when a panel of judges are
in agreement to a wine’s excep-
tional quality.

Harvest—Period of time in
which grapes are picked and
crushed.

Imports—Wine produced in
other countries and brought to the
United States.

Judging—Wine competitions
are an important part of the wine
industry, in which experts blindly
taste and judge hundreds of wines.

Keep cool—Store wines at
room temperature (55°F) and chill
white wines for approximately 45
minutes before serving.

Labels—When wine shopping,
select a bottle with a medal on the
label; it may be an award-winner.

Merlot—A full-bodied red wine
varietal, with blackberry and
plum flavors.

Nose—The scent of a wine.
Oaky—Describes the taste and

aroma of oak in a wine.
Pinot Gris—A light-bodied, crisp

and refreshing white wine grape,
grown in California, Oregon and
France. It is also known as Pinot
Grigio in Italy. Gallo of Sonoma’s
2002 Sonoma County Pinot Gris was
named best New World Pinot Gris at
the 2003 New World International
Wine Competition.

Quality—Depends on the
grapes and the caretaking of the
grapes.

Region—The location of a
vineyard where grapes are grown
and made into wine. Sonoma
County is one of the world’s most
awarded wine regions.

Sommelier—The wine expert
on hand at fine dining establish-
ments to guide guests in making
wine selections.

Tasting room—Allows a win-
ery’s visitors to taste several offered
wines in a relaxed atmosphere.

Unique—Every wine drinker
has unique tastes and preferences,
therefore, drink what you like.

Varietal—Grape type. Com-
mon varietals include Char-
donnay, Cabernet Sauvignon,
Merlot, Pinot Gris and Pinot Noir. 

Weddings—Serve both red
and white wine to suit guests’
preferences.

eXcellent—Pinot Noir is an
excellent alternative to traditional
red wine. For a delicious meal, try
pairing it with grilled salmon.

Year (or Vintage)—The year in
which the grapes were harvested. 

Zinfandel—An intense red
wine varietal.

Once equipped with basic wine
terminology, it’s simple to under-
stand the world of wine. For more
wine terms and information, visit
www.gallosonoma.com.

Wine Terminology: A to Z

A Timely Resource
(NAPSA)—Increasingly, men

are becoming primary caregivers
for older adults who need care.
For some men, this means taking
on tasks for which they have never
been responsible—such as clean-
ing, cooking, laundering, or daily
personal care and supervision.  

The role of caregiver can be
especially overwhelming for men
who are unaccustomed to asking
for assistance and may not know
where to look for help.

One place caregivers can access
resources such as transportation
for their loved one to the doctor’s
office, nutritious meals delivered
to the home bound, assistance
with legal matters, and adult day
care is by contacting the Eldercare
Locator at 1-800-677-1116 or
www.eldercare.gov. 

A service of the U.S. Admin-
istration on Aging, the Eldercare
Locator is administered by the
National Association of Area
Agencies on Aging and helps older
adults maintain independence at
home as long as possible. 

A nationwide resource helps
caregivers identify community
programs that meet their needs.

(NAPSA)—Marinades are a
great way to infuse grilled steak,
chicken, seafood, and vegetables
with mouthwatering flavor. They
help keep meats moist while cook-
ing and can provide a simple way
to boost the taste of foods without
adding salt. 

When preparing a marinade,
use some oil so that herbs and
spices easily cling to meats. Most
marinades have an acidic base,
like vinegar, wine or citrus juice,
which helps tenderize tougher
cuts of beef and pork. 

To give grilled foods an added
kick of flavor without much effort,
try using zesty shake-on season-
ings that are already blended and
bottled. These seasonings help
take the guesswork out of know-
ing which herbs and spices to add
to a marinade. 

A few simple tips to make the
most of marinades: 

• It usually takes a marinade
about 30 minutes to flavor foods;
however, the longer you marinate
meats the stronger their flavor
will become. 

• Because it is so delicate, fish
should only be marinated for 20-
30 minutes. 

• Use a glass dish or plastic
bag to marinate foods; acids in the
marinade will pull the metallic
flavor from metal bowls.

• Always marinate meat and
seafood in the refrigerator.

• Marinades should be used
only once, then discarded.

Following is a quick and easy
salt free marinade that gets 
i t s  r o b u s t  t a s t e  f r o m  n e w
McCormick® Grill Mates® Salt Free
Steak Seasoning, a bold blend of
spices and herbs that enhances
the flavor of grilled foods without
adding salt.

Red Wine and
Spice-Marinated Steak

Ingredients: 
1⁄4 cup red wine 
2 tablespoons olive oil 
2 tablespoons McCormick®

Grill Mates® Salt Free
Steak Seasoning 

1 tablespoon brown sugar 
1 teaspoon McCormick®

Ground Mustard
11⁄2 pounds steak, such as

sirloin, or New York strip,
trimmed of excess fat 

Directions: 
1. Combine red wine, olive oil,

steak seasoning, brown
sugar, and mustard in a
large self-closing plastic
bag or glass bowl. Add
steak. Marinate in refriger-
ator 30 minutes.

2. Preheat grill to medium-
high. Grill steak 6-7 minutes
per side, or until desired
doneness.

Makes 6 servings. 
Nutritional Information: Per
One Serving: About 227 Calories,
Fat 13g, Protein 24g, Carbohy-
drates 2g, Cholesterol 66mg,
Sodium 58mg, Fiber 0g 

Fire Up The Taste Of Grilled Foods
With Zesty Marinades

Giving grilled foods an added
kick of flavor is easy with a zesty
marinade.

(NAPSA)—In a recent survey,
59 percent of parents said driving-
related issues were their number
one worry where their teenagers
are concerned. Thirty-nine percent
said driving safety was one of their
top worries. That was higher than
the 31 percent who named drug
abuse or 17 percent who named
alcohol abuse.

Twenty-five percent of parents
worried most about car crashes,
which was higher than the 13 per-
cent who named pregnancy or sex-
ually transmitted diseases and 11
percent who named violent crime.

Parents apparently have good
reason for these worries. Accord-
ing to the National Highway Traf-
fic Safety Administration, half of
newly licensed teens are involved
in an accident within their first
year of driving. 

To address this issue, DuPont
is teaming up with four-time
NASCAR® Winston Cup Cham-
pion Jeff Gordon on a nationwide
auto safety tour urging teens to
“Get Real Behind the Wheel.”

The exhibit will make more
than 20 appearances in 11 cities
at teen-friendly summer concerts,
NASCAR® events, fairs, festivals
and other venues. Teens can test
their skills in hazardous driving
conditions using a specially
designed DriveSafety® simulator,
housed within a 45-foot “Get Real
Behind the Wheel” trailer.

In addition to the simulator,
the traveling exhibit includes
interactive displays showcasing
the contributions of DuPont sci-
ence to auto safety. Participants

can witness a “batters-up” type of
demonstration of shatter-resistant
glass, learn how head-up display
systems allow drivers to keep
their eyes on the road and see an
air bag inflate and deflate without
having to have an accident. 

Teens can also have their picture
taken with Gordon’s likeness and
an actual DuPont #24 show car, and
receive “Get Real Behind the
Wheel” t-shirts, temporary arm-
band tattoos, safety flashlight key
chains and license plate holders.

“I’m proud to have been part of
the DuPont team for more than 10
years,” Gordon said. DuPont is
also a sponsor of his racing team.  

Teens who can’t experience “Get
Real Behind the Wheel” in person
can log onto http://www.dupont.com
and click on the “Get Real” icon. To
receive Gordon’s Top 10 Teen Dri-
ving Tips, send a self-addressed
stamped envelope to: Tips, DuPont,
1007 Market Street, Room D-
11069, Wilmington, DE 19898.

Exhibit Urges Teens To Be Safer Drivers 

Pointers From a Pro—
NASCAR® champion Jeff Gordon
and DuPont have teamed up on
an auto-safety tour urging teens
to “Get Real Behind the Wheel.”

(NAPSA)—Here’s eye-opening
news: The mustachioed symbol of
Colombian coffee growers, “Juan
Valdez” is bigger than ever. He
and his faithful mule are reenter-
ing the spotlight thanks to a spe-
cific request by Jim Carrey to
appear in the movie Bruce
Almighty. Juan Valdez represents
the 560,000 coffee farmers of
Colombia who produce 100 percent
Colombian coffee. Coffee brands
displaying the Juan Valdez logo
are guaranteed by the National
Federation of Coffee Growers of
Colombia to have been made
entirely from 100 percent Colom-
bian Coffee. The Federation is a
non-profit organization entirely
owned and controlled by Colom-
bia’s coffee farmers. All profits
from 100 percent Colombian Cof-
fee sales benefit the coffee growers
and their communities.

When it comes to your next
backyard barbecue, going Dutch
may be just the right move to
spice things up. Many hosts are
finding culinary success by pair-
ing a fiery Caribbean dish, such
as Jamaican Jerk Chicken hot off
the grill, with a classic, crisp
Dutch-style lager—one that’s light
in color and has a full-bodied
taste. Bringing the beer is more
convenient than ever. Marketers
for Grolsch, one of the most popu-
lar premium lagers sold in the
U.S., have announced the launch
of a 4-pack carrier featuring its
signature Swingtop bottle. To

learn more about Grolsch beer
and Caribbean cooking, visit www.
grolschlager.com and www.walk
erswood.com.

Beyond satisfying flavor, avoca-
dos provide important nutrients
and phytochemicals necessary
during the early developmental
years of life and beyond.  Nutri-
ent-dense avocados can be a deli-
cious food to introduce when
babies are old enough to eat table
foods. Soft in texture and
digestible, avocados come with
their own natural “packaging,”
which makes them convenient for
meals. Avocados are a member of
5 A Day The Color Way’s green
group.  Eating a wide range of col-
orful fruits and vegetables every
day, helps you stay healthy and
energetic. For California Avocado
recipes and information, visit the
Web site www.avocado.org; and
for more information about 5 A
Day The Color Way, visit
www.5aday.com and www.about
produce.com.

(NAPSA)—Champion built the
first mobile home to feature dry-
wall in 1974, establishing a stan-
dard for the entire industry and
was also the first to qualify a
plant for the U.S. Environmental
Protection Agency’s ENERGY STAR
program and is widely reputed for
both its commitment to continu-
ous improvement and for its use of
advanced housing technologies
that result in stronger, more
durable, energy-efficient homes.
Champion created  the industry’s
first floor plan customization pro-
gram, the Customer Design
Series, which allows buyers to
design their own floor plan. 

Planning a reunion, whether
it’s family, class, military or corpo-
rate, can be a rewarding task. The
first step is finding the location.
Pigeon Forge, at the foothills of
the Great Smoky Mountains in
East Tennessee, is fast becoming a
popular destination for all types of
reunions. Pigeon Forge hosts a
reunion Web site that offers tips
and planning assistance. A visit to
www.PigeonForgeReunion.com
will make your get-together a
great experience. For more infor-
mation call 1-800-285-7557 or see
www.PigeonForgeReunion.com.




