
122  YatedNe’eman 16 Tammuz 5778 | June 29, 2018

 By Gabriel Geller

After a fairly long winter and a rather 
short spring, summer is here. We only 

are in the middle of June and it is already 96F 
outside! In the quest for ways to cool down, 
some sit at home or at work in the air condi-
tioning, while the luckier ones get to chill by 
the pool. Or even better, travel to places where 
the weather is more moderate. 

An easier, affordable, and quite enjoyable 
method to refresh is to drink some delicious, 
well-chilled wines. There is an amazing selec-
tion out there of very fine rosé, whites, spar-
kling and even some light red wines that drink 
nicely on their own, but can superbly comple-
ment salads, fruits, BBQ meats and even ice 
cream, as well.

Often times, we hear that rosé wines are 
confusing, that they are neither white nor red. 
So please let’s address those concerns. Rosé 
wines are pink. Rosé is simply the word in 
French for “pink-colored”. While it is true 
that blending a bit of red wine in white wine 
would result in pink wine, that is not usually 
how rosé wines are made. Basically, there are 
two main methods to produce rosé wine, and 
in both cases they are made of grape varieties 
that have a dark skin:

1. Skin maceration. 2. Saignée, which 
means “bleeding” in French. With the skin 
maceration method, the grapes are pressed 
and then the must, the juice, macerates with 
skins from anywhere between a few minutes 
to a few hours, until the desired color, which 
comes from the skins, is obtained. With this 
method the skins not only releases color but 
also phenols which add flavor, concentration, 
as well as tannins. Rosé wines made with this 
method will usually feature a fuller body and 
a darker color than those made with the bleed-
ing method. The bleeding method is simply 
a byproduct of red winemaking. When the 
grapes are pressed with the skins, slightly 
pink-colored juice comes out of them. It is this 
grape juice that will be fermented into wine 
and will become a rosé. Most of the time, it 
will have a pale, bright pink color and a light 
body.  Rosé wines can be fruity, a bit sweet, or 
really dry, lean and austere. 

The Herzog Lineage Rosé 2017 is an in-
teresting wine made with the saignée/bleeding 
method. Made with no less than 12 grape va-
rieties originating in Herzog’s family Estate-
owned Prince Vineyard in Clarksburg, CA, 

it features a slightly darker color than 
most saignée-method rosés. With aromas 
and flavors of ripe strawberries, papaya 
and pomegranate seeds, it is unique and 
should be served very cold, with a fruit 
salad or even a tuna tartar. 

The Tabor Adama Barbera Rosé 2017 
is another nice rosé, this one made with 
the skin maceration process. Barbera is a 
grape variety that originally comes from 
Italy. It is characterized by red berry and 
cherry aromas and has natural high acid-
ity. Tabor in Israel have been making 
over the past few years a really nice Rosé 
which fully extracts and showcases the 
aforementioned attributes of the Barbera 
variety. It is light and almost fluffy in 
both body and texture yet flavorful, with 
a nice balance between the fruity notes 
and the acidity. Perfect to sip while relax-
ing by the pool on a hot day.

If you are looking instead for a wine 
that is more substantial, complex, and 
can even evolve in the bottle for a few 
years, look no further than the Pacifica 
Riesling 2017. Pacifica is a gorgeous, es-
tate winery nestled in its vineyards over-
looking the Columbia Gorge and Mt. 
Hood, on the border between the states 
of Washington and Oregon. Their newly 
released Riesling is a home run. Featur-
ing the perfect, harmonious balance be-

tween lush fruit, earthy minerals, and 
mouth-watering acidity. It can accom-
pany a wide array of foods, from fish & 

chips, spicy Thai red curry, through hot 
chicken wings, veal schnitzel or Apfel 
Strudel. Brilliant wine, and quite afford-
able, as well.

One specific type of wine that goes 
great with most foods, and is as nice to 
look at as it is to drink is dry sparkling 
wine. The best sparkling wines are argu-
ably those hailing from the Champagne 
region in France. They are made from 
Chardonnay, Pinot Noir, Pinot Meunier 
or a blend of 2 or all 3 varieties. The 
Drappier Brut Nature is made solely 
from Pinot Noir, and is a Zero Dosage 
Champagne, meaning no liquide de 
dosage, sweet wine from the original 
wine the Champagne is made from was 
added to adjust the sweetness when the 
Champagne was disgorged during the 
secondary fermentation process. The re-
sult is a very dry, sharp yet elegant and 
classy Champagne. Medium-bodied, 
with vibrant, tight mousse, focused me-
dium bubbles, a harmonious texture with 
notes of apple, pear, roasted hazelnuts, 
crushed rocks, lime zest with high acid-
ity and a touch of crème fraîche linger-
ing on the long and classy finish. This is 
one remarkable Champagne.

Bordeaux wines often are thought of 
as elitists, expensive, complicated wines 
made for people for whom money is no 
object. That is a very inaccurate gener-
alization. Sure, some of the world’s best 
and rarest wines come from Bordeaux, 
and they carry sometimes a really hefty 
price tag. There are however many Bor-
deaux wines that provide great pleasure 
yet are affordable. Château Trijet 2017 is 
one of those wines, retailing under $15. 
It is light to medium in body, offering the 
typical, restrained fruit and earthy profile 
generally associated with the wines from 
that mythical French wine-growing re-
gion. It even has the potential to develop 
some tertiary aromas with a few years 
of aging in the bottle but is nonetheless 
eminently enjoyable now. It is also made 
with organically grown grapes, mean-
ing little to no pesticides were used in 
the vineyards. It would be perfect with 
a nice flat iron steak or grilled chicken 
breast. 

Have a cool summer with refreshing 
and delightful wines! L’chaim!

On Monday, June 18th, executives, entre-
preneurs, and business celebrities arrived at 
Montclair State University to learn strategies 
and tactics toward business growth. 

Business expert and speaker Jeffrey Hay-
zlett began the day with a lecture on the art of 
being relentless, radical transparency, and key 
methods for overcoming the fear that stands 
in the way of success. With insights from his 
years of experience as CMO of Kodak, Ha-
zylett addressed the necessity for business 
owners to define their core reason for exis-
tence and embrace customer behavior in order 
to drive change. 

“Kodak’s mistake is that they weren’t in 
the business of film. They were in the business 
of memories,” he shared.

The next portion of the day brought a series 
of breakout sessions which addressed every-
thing from financial, health, and legal matters, 
to leadership and marketing hacks. Presenters 
included Saul and Simeon Friedman of Saul 
N. Friedman and Co.; Michael Macintyre 
of HSBC; Bradley Nash and Solomon Klein 
of Schlam Stone & Dolan LLP; Dr. Firzouz 
Daneshgari, founder of BowTie Medical; Eli 
Rowe, CEO of World Medical Bank; Moishe 
Katz; founder of United Refuah HealthShare; 

Michael Langer, founder and CEO of Gulliv-
er’s Gate; Allen Fagin, Executive Vice Presi-
dent of the Orthodox Union; and Yitzchok 
Saftlas, founder and CEO of Bottom Line 
Marketing Group. 

“At the end of the day, a leader must be the 
one to make a decision in every situation.” Al-
len Fagin shared, evoking Harry S. Truman’s 
famous mantra that “the buck stops here!”

A trailblazer in the field of healthcare man-
agement, Eli Rowe, shared that leaders must 
know their weaknesses, step back, and sur-
round themselves with teams of talent. He 
reminded attendees that even innovators like 
Bill Gates and Mark Zuckerberg never finished 
college and are still extremely successful ex-
ecutives.

The day culminated with a riveting Brass 
Tacks panel followed by the closing address 
from “Innovation Instigator” and business ad-
visor, Stephen Shapiro, who provoked the au-
dience out of their comfort zones and into new 
ways of thinking. 

Attendee Joel Whitehouse, President of 
Empire Benefits Solutions, shared: “The di-
verse personalities, ideas, and opinions were so 
unique. I am excited to hit my desk this morn-
ing and start putting their advice into motion!”

 
 

They Came, Heard 
and Will Conquer
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3 1 - Saul N. Friedman, partner at SNFCO, addressing the conference attendees. 2 - Yitzchok Saftlas of Bottom Line 
Marketing Group addressing a breakout session. 3 - Allen Fagin, Executive VP of the OU, speaking about leadership.


