Wednesday, May 12, 2010

31 Carisbrook Drive

www.lamorindaweekly.com

” 925-377-0977

LAMORINDA WEEKLY

LAMORINDALIVING .com

JUST S8OLD

Orindm

Rochelle
925.438 .2

Where we're living

Wilhams | ¥
137 Q725.

lamorindalivingi@apr.com

ALAIN PINEL

Picture a lovely spring
evening, nicely dressed
young adults sipping wine and
discussing art at an Andy Warhol
exhibit, or mingling under the
trees of a sunny patio. You might
think it a gathering of young ex-
ecutives at an art gallery in San
Francisco. It is in fact one of the
last educational experiences of-
fered to graduating seniors by
Saint Mary’s College (SMC), a
lesson in “savoir-vivre” and world
etiquette.

“This is one last chance for
the art gallery to expose the sen-
iors to art and wish them well as

Students taste Lamorinda wines on the patio of the Hearst Gallery

they graduate and move on,” said
Heidi Donner of the Hearst
Gallery, who organized the event,
“we hope they will remember that
local museums in each commu-
nity are reaching out to young
people with networking and art
evenings that they might want to
take advantage of. At the same
time, we are giving them a lesson
on responsible drinking and ap-
preciation of wine.” Donner ex-
plained that this year’s event was
nearly canceled due to budgetary
constraints; then Tim Farley,
SMC’s Director of Community
and Government Relations who

Photo Sophie Braccini

knows just about everyone, put
her in touch with the Lamorinda
Winegrowers Association about a
week before the event.

“We were very happy to be
able to help, even on very short
notice,” said Bill Massarweh,
President of the Association. The
Moraga resident and winemaker
put together a short presentation
for the students. Representing the
Association were Susan and Sal
Captain, the owners of Captain
Vineyard and Bill Scanlin of Deer
Hill Vineyard; Mary Massarweh
poured for Lafayette winemakers
Mel and Diana Haas, and Bill

Massarweh poured some wine of
his own.

For many students, it was an
introduction to how to drink wine.
“First, let’s start with how you
hold a glass,” said Massarweh,
“you see, [ hold mine by the stem,
not covering the whole goblet
with my fingers.” According to
the winemaker, this tradition al-
lows for glasses to remain spot-
less, permitting an undisturbed
vision of a wine’s color and depth.
Massarweh continued by explain-
ing that glasses should be only
partially filled, allowing the
drinker to swirl the wine in the
glass. “Wine has been confined in
a bottle for a long time needs to
stretch and come in contact with
the air; that’s why we swirl it be-
fore we can really smell all of its
bouquet.” Then he explained why
he inhaled air as he took in his first
sip, “this allows the wine to spray
into the mouth and touch all the
different taste buds at different
places on the tongue.”

Students were invited to go
from table to table to sample the
different wines. Some com-
mented that the experience al-
lowed them to taste the wine more
fully, being able to distinguish be-
tween different grapes, noticing
how different alcohol contents
created longer “legs” on the side
of the glass after swirling the
wine. “This is a once in a lifetime
experience,” said a young woman
who asked winemaker Susan Cap-
tain if she could plan a field trip to

her winery with some fellow stu-
dents.

During the evening Donner
noted, “Some students take a
break and go inside to see the
Warhol exhibit, then come back
for more tasting; all are having a
good time while in fact very little
actual drinking is taking place.”
She thanked the Winegrowers As-
sociation for its generosity and
added that this was the first time
that students could meet the actual
winemakers. “This adds to their
experience, and most of them did
not know that right here, in Lam-
orinda, people are growing grapes
and making excellent wine,” Don-
ner concluded.
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Skinner to Host CA
Budget Challenge in

Orinda

... continued from page 1

Challenge Seminar last year.

On Thursday, May 27th,
Skinner and Next 10 will host
the California Budget Chal-
lenge in the Orinda Library Au-
ditorium starting at 6:00 p.m.
The Budget Challenge is an in-
teractive presentation in which
participants vote, using instant-
response clickers, on some of
the possible choices being con-
sidered to balance the state
budget and reduce the starting
deficit of $18.4 billion. Results
of the audience vote are dis-
played immediately on screen,
and throughout the evening par-
ticipants will be able to ask
questions and share their view-
points. Rather than listening to
a political speech about the
state’s financial crisis, attendees
actively provide feedback on
how they believe the budget
should be allocated. Individuals
who cannot attend the Next 10
event can take the Budget Chal-
lenge online.

Next 10 has facilitated
over 30 events across the state
and over 13,000 users have
gone online to take the Budget

Assemblymember Nancy Skinner hosting a Budget' )
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Challenge. Skinner held three
events in her District last year,
in Emeryville, Oakland, and
Pleasant Hill, and she has three
scheduled for this month Rich-
mond, Albany, and Orinda. The
event will begin with Skinner
giving a welcome as well as an
overview of the current budget
situation in Sacramento.

“I am concerned about
how our economic crisis is af-
fecting families, businesses,
folks looking for work, and
those that depend on State serv-
ices,” states Skinner. “I appre-
ciate my constituents help as
the decisions I have to make to
balance the State’s budget will
not be easy.”

The California Budget Chal-
lenge will be held on Thurs-
day, May 27th from 6:00 to
7:30 p.m. in the Library Audi-
torium, 26 Orinda Way,
Orinda. For more information
or to take the Budget Chal-
lenge online go to http://de-
mocrats.assembly.ca.gov/me
mbers/al4/.
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Explore Restaurant

Row in Lafayette where
we call home to some of
the BEST eateries in

the East Bay. Don't take
our word for it. Go out
to eat tonight. You will
be happy you did!
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Postino

Duck Club Resta u?a;r;t_
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Chef Phillip Chevalier
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AmericaN, Chow Restaurant, 53 Lafayette Cir, 962-2469 | Susan Foord Catering & Cafe, 965 Mt. View Dr, 299-2469 - CALIFORNIA CUISINE Artisan Bistro,

1005 Brown St. 962-0882 | Metro Lafayette, 3524 Mt. Diablo Blvd, 284-4422 .

CHINESE, The Great Wall Restaurant, 3500 Golden Gate Way, 284-3500 |

Uncle Yu's Szechuan, 999 Oak Hill Rd, 283-1688 - ConTINENTAL Duck Club Restaurant, 3287 Mt. Diablo Blvd, 283-7108 | Petar’s Restaurant, 32 Lafayette
Cir, 284-7117 | Roya's Garlic Garden 3576 Mt Diablo Blvd, 283-3007 | Vino Restaurant, 3531 Plaza Way, 284-1330 - FRencH Chevalier Restaurant, 960
Moraga Road, 385-0793 | Inpian Swad Indian Cuisine, 3602 Mt. Diablo Blvd, 962-9575 - ITaLIAN La Finestra Ristorante, 100 Lafayette Cir, #101, 284-5282
| Mangia Ristorante Pizzeria, 975 Moraga Rd, 284-3081| Pizza Antica, 3600 Mt. Diablo Blvd, 299-0500 | Postino, 3565 Mt. Diablo Blvd, 299-8700 -
JapaNESE Blue Ginko, 3518-A Mt. Diablo Blvd, 962-9020 | Fuz 3707 Mt. Diablo Blvd, 299-9930 - Mexican El Charro Mexican Dining, 3339 Mt. Diablo Blvd,
283-2345 | El Jaro Mexican Cafe, 3563 Mt. Diablo Blvd, 283-6639 - Pizza Mountain Mike's Pizza, 3614 Mt. Diablo Blvd, 283-6363, | Round Table Pizza,
3637 Mt. Diablo Blvd, 283-0404 - SEAFoop Yankee Pier, 3593 Mt. Diablo Blvd, 283-4100 - THAI Amarin Thai Cuisine, 3555 Mt. Diablo Blvd #B, 283-8883




