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The high art of fine spirits
Wine tasters glow at Seminar

nghlfght of a three-session wine seminar was the tasting session.

Obviously, ‘twas heady stuff.

Photo by Jo Lau

By Ethel Ripley

Grapes crushed by feet of
lovely and beautiful French and
Italian women as Brigette Bardot
and Sophia Loren are the fantas-
ies of many men as they sip Char
— donnay or Cabernet Sauvignon
at home or at restaurants.

Wine, the dining beverage of
growing popularity whether it be
served with everyday fare or
with gourmet cuisines makes a
delightful accompaniment to
food.

Food service Division con-
ducted three sessions on the na-
tural components of wine, wine
service and wine tasting at its
first workshop this fall.

Mimi and Patrick Sylva from
Pacific Wines and Spirits and
Pierre Dallau from McKensson
Wines and Spirits were guest lec-
turers and instructors at the
workshop.

“A good wine pleases the sense
of sight, smell, taste, and touch,”
said Sylva and Dallau.

The natural components of
wine are sugar, acid, sulphur and
tannin. The skins of grapes con-
tain the tannin (which taste like
aspirin).

“Wine making is an art with
many contributing factors such
as soil, locale, temperature, wea-
ther conditions, etc. Depending
on those elements, it could
destroy or it could become a
superior vintage,” said Mr.
Sylva. It also requires time for

Teamwork responsible
for volleyball victories

: By Ed Pestana

Teamwork opened the door to
victory for the KCC Volleyball
teams scoring in all six games
against HCC, LCC, WCC with
momentum for possible State
Victory at Klum Gym Dec. 2 and’
3 playing against Maui, Kauai,
Manoa, LCC, WCC and HCC.

Women’s coach Pat Gomes

- Dancers
work out

by Jane Moody
Kapiolani Community College
students from Mary Ann
Matsuda’s modern dance class
had the opportunity of dancing
with the famous dancer Nancy
Hauser last week.

Hauser and her dance company
are here from Minneapolis. They
put on a concert Saturday night

at the Leeward Theater and have

" been teaching students in the
Wainahu communitv last week.
- Joining Matsuda’s three other
classes . from Leeward
Community College at the
Leeward Theater, KCC students
had a chance to see jut how well
dancing keeps the 64-year-old
Hauser graceful and limber.

Students warmed up their
bodies with Hauser directing a

series of exercises to stretch and

limber up their muscles. Then the
dancers moved across the stage
floor trying to capture the ease
and conviction of their
accomplished ' guest. First
working alone and then in small
groups, the students improvised
on the directions given them.

attrii)utes their success to the six

-0 playing formation which

utilizes the three forwards with
setting done by the back players.

After playing for two years
with the OIA champs Kaimuki
High, Pat Gomes went on to
participate with KCC for another
two years and is inevitably on her

way to the U.H. b

The women’s team hold three
sharp hitters and some long legs.
Pat said “The girls do a lot of
hustling and their key player,
Captain Penny Wong, kept the
morale high and played consis-
tently.”

Pat jots down mistakes of her

Continued from page 3
boat, her eyes lit up with excite-
ment as the boat slipped silently
into the sea. The dirty, ragged
sail filled with air and they glided
across the glimmering bay.

One by one each landlubber
was given a glimpse into the life
of an old salt as their hands held
fast the course, damp line that
contrelled the billowing sail.
Salty spray veiled their faces and
an occasional slapped
them teasingly.

Hawaii’s Parks and Recreation
Department offers a wide variety
of activities at little or no cost to
the public. Free sailing classes
are every Thursday morning at
ten at the Hawaii Kai boat ramp.
Snorkling instruction is offered
every Tuesday at Hanauma
Bay.Meet at lifeguard tower

three at 10 a.m. Also, offered at -
Haleiwa Beach Center by Ocean

Recreation surfboard making
and repair. For more information
call the Parks and Recreation

- Department.

teammates and issues penalties,
laps and sprints according aside

from regular training to instill

competitiveness in them.

The girls team includes captain
Penny Wong, co-captain Joyce
Harbottle, Kim Kaeo, Feli Vea,
Pam Kuuipo, Yoki Tihano and
Joni Kalepoui - also doubling as
cheering squad for the men’s
games.

“The men’s team, which is
undefeated, attributes its victor-
ies to the use of four main
elements: teamwork, fundamen-
tals strategy and conditioning
said Captain Mereck Pang.

John Stanley entered as team
coach just as the season’s games'
started. He analyzed the player’s
styles and made individual
corrections on the spot. John’s
expertise stems from his playing
involvement with the Denver
Comets. He also coached the
United States Olympic team.

“The men’s key player is co-
captain Ray Jardine” said Pat
Gomes, ‘“He’s a good setter, hits

both left and right into sought-

after holes and uses good
judgement Pat pointed out.

The men’s team is captain
Mereck Pang, co-captain Ray
Jardine, Mel Kwon, Steve Loo,
Ernie Loo, Kirk Wong, Robert

Peyton and Weka Faumui.

Men’s Women’s
KCC-HCC KCC-HCC
156 14-11 15-10 153
KCC-HCC KCC-LCC
15-10 15-6 150 15-13
KCC-WCC KCC-WCC
15-9 154 15-7 154

aging.

Students and guests got
acquainted with the making of
wine from beginning to end.

First, the crusher-stemmer
removes the grapes from the
stems and breaks the grape skins
to release juice for fermentation.
Second, sulphur inhabits wild
yeast and bacteria and acts as a
preventive to oxidization. Third,
fermentation . converts the
natural grape sugar to alcohol
and CO2. For white wine the
approximate temperature is 50-68
degrees and for red wine, 75-86
degrees F. \

The cooler temperature pre-
serves the fruitness of the grape
and higher temperature is

necessary to extract the desired .

color. Sugar balling is the percent
of sugar in the juice before
fermentation.

“Sulphur is used to kill
parasites. After two years of ag-
ing the sulphur cannot be
detected,” said Sylva.

““The making of wine goes back
a longtime, back before the
Egyptians,” said Dallau.

Basically there are five easy
steps on the art of wine tasting.

1. Hold glass to the light for the
wine should be brilliantly clear.

2. Swirl the wine in the glass to

release its fragrance. Sniff rather
sharply to carry the fragrance to
‘the nerve ends high in the nose.
The “aroma’’ is the odor of the
grape. The ‘‘bouquet” is the
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compiex odor developed by
aging. 3. Take a sip and roll it in
your mouth to reach all the taste
bud areas. Associate the taste -
with the variety you are tasting.
The various components should
harmonize yet the effect should
not be flat. 4. Roll the wine once
more in your mouth. Note the
amount of astringency present,
and get the “feel” of the wine. It
should be light moderate or
heavy to the mouth’s touch, but
never cloying or thin. 5. Swallow
the wine and note the taste sensa-
tions remaining. The after taste
should always be pleasant.

Bread and crackers should be
eaten to clear the palate between
wines — then begin again.

The variety of wines that were
used included: Johannisberg
Riesling, Chardonnay, White
‘Table Wine, Red Table Wine,
Liebframilch, Chenin Blanc,
Rose, Cabernet Sauvignon and
Pinot Noir. ;

Sylva commented on the
Chenin Blane, ‘““This wine
appeals to old ladies.” Elinore
Fujii, advisor of the workshop
responded, “I’'m sorry that I
drank it fast” which brought
chuckles from the Provost and
students.

Larry Ho and John Kroll were
co-chairman of the workshop and
enjoyed the sessions.

Another workshof) will be sche-
duled in Spring

EXAMINATION
SCHEDULE

MWF, any day in this sequence, or daily

Class Examination

‘Hours Symbol .
7:5.30) 1
8:30 2
9:30 3

Extended day classes - Mon. only

Extended day classes - Mon./Wed. and

TTH, or any day in this sequence

7:30 12
9:00 13
10:30 14

Extended day classes - Tues.

10:30 4
1¥:30 5
112:::50 6
1:30 7
2:30 8

3:30 g
.4:30 =30
11

Wed. only lla
12:00 15
1:30 16
3:00 17
4:30 18
only 19

Extended day classes - Tues./Thurs.

Examination
Time:: :De¢. 119
7:30. -~ 9:30 1
9:45  --"11:45 3
12:00° 7~ 52400 5
2250 P A S 7
4:30 - 6:30 9
Regular
Extended
Day Class 11
Time
Egaminations

and Thurs. only 19a
20 2k 22
12 2 13
14 4 15,
16 6 17
18 8
10
- 19 1la 19a

are 2 hours in length
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