THE WALL STREET JOURNAL.

Friday, January 25, 2008 . W5

WINE

TASTINGS by Dorothy J. chter and John Brecher

An Evening to Uncork Memories

How you ean give that special t bottle a special openmg

N SATURDAY NIGHT,
Feb., 23, Carolyn
Pearce -of Kerrville,
Texas, is finally going
10 open a bottle of

wine she calls “Nancy.”
it’s a Corbett Canyon Char-
. donnay that was served at a sa-
lute to Nancy Reagan during the
Republican National Convention
in New Orleans in 1988, After the
event, a Secret Service agent
gavetwobottles of the wine, spe-
cially marked for the occasion, to

his girlfriend and her roommate,

who were both medical resi-
dents at the time. The girl-
friend soon opened the
wine and forgot it, but
the roommate, Dr.
Pearce, saved it. And -
saved it. And saved it. *
Next month, Dr. Pearce..
and herhusband will open - =
the wine.to have with Cae-’
sarsalad; scalloprisotto—and,
if needed a backup bottle.

After all these years, what fi-
nally has moved Dr. Pearce? Feb.
23 is Open That Bottle Night 9,
when all of us, world-wide, fi-
nally uncork our own “Nancy”
wines and celebrate the memo-
ries-that flow from these cher-
ished bottles that have always
seemed too precious to drink.

Imagine if-an evil genie took
some of your very best memo-
ries and hid them in a wine bot-
tle. That’s what so many of us do
to ourselves. These dear bottles
have a special way of retrieving
warm and often-forgotten mem-
ories, but you have to pop the
cork to release them. That’s why
we invented Open That Bottle
Night. So very many of us have
that special bottle—from a de-
parted loved one, from a visit to
a winery, from a vacation—that
we're always going to open for
just the right moment, but, of
course, that moment never
comes, So the wine sits and sits
and sits and becomes more and
more precions, so it sits and sits
Some nore,

" From the casual wine drinker
with a single bottle in the house
to wine lovers with massive cel-
lars, this pretty much happens to
everybody. Bruce and- Birgit
Anderson’ own' a winery them-
selves—Sunset Winery in Burle-
son, Texas—but this has hap-
pened tothem. Their special bot-
tleisfrom a 2002 visit toa winery
in Bordeaux. “By any standard it

was a small winery, producing at
most 12 barrels—300 cases—ina
bountiful year,” Mr. Anderson
told us. They bought a bottle of
the 1995 despite the misgivings
of the chateaw’s gracious owner,
who worried that her American
visitors would not appreciate a
bottle with, as she put it, “things
in it.” Mr. Anderson vowed that
they will celebrate OTBN—*“sedi~
ment and all’—hy opening that
bottle,

Even wine writers have this

dilemma. We can never decide

until the last minute what we’ll
open because we have so many
precious bottles, though, with
Dr, Pearce in mind, we do have
our own “Bill and Hitlary” bottle,
‘but we’ll get back to that. Dan
and Krista Stockman, who write
the wine column for the Jowrnal
Gazette in Fort Wayne, Ind., plan
to open a bottle “from the first
batch of Dan’s homermade wine,
‘which he made from a kit in
- 2003.” Jerry Shriver, the wine

writer for USA Today, will fly to-

Florida with a bottle of 1990
Dom Pérignon Champagne to
wvisit his father and stepmother
and toast the memory of his
brother, who.died of cancer last

‘year. Gil Kulers, the wine writer .

_ forthe AtlantaJournal-Constitn=

tion and Golf Digest Index, isn't - -
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sure what wine he will open, but
heknows he’s inviting friends in-
cluding two pastors of his
churceh to join him for OTBN.

Indeed, OTBN has become a
time to gather family and friends
all over the world. Arne Kalm of
Arcadia, Calif,, is inviting six long-
time friends to help him open at
least three bottles 0f1973 Califor-
nia Cabernet Sauvignon. He
bought the wines when he hiad a
business in Napa. in the 1970s,
Why hasn’'t he opened them until
now? “Intheearly yearsI wastry-
ing to put some age on them and
then later there was never an oc-
casion to open them,” he told us,
We know, we know. .

So what will we open? We’ ve
had our eyes ona special bottle of
bubbly, E’Ermitage Brut 1991
from Roederer Estate in Califor-
niia, In 1998, we wrote a column
about the wines that the Clinton
White House served to-visiting
dignitaries and we bought a cou-
ple.of bottles of each from the
wineries so we could taste them.
Whenwe received the bubbly, we
were surprised that it included
this special label: “Prepared as Ex- -

House.” That’s right: The Clinton
White House had a double dos-

its Brut sparkling wine to make it

T

Choose the setting, We
usually celebrate OTBN

ing the very special, intimate:

migmories that the bottlesoffer.
But rmariy people have dinner par-

ties-and others take their bottles
- torestaurants that allow BYOB

cial OTBN promotions; if you
know.one that does, drop us a
note). It's time to start planning.
As Karen Stearns of Houston put
it:*We love OTBN because it’s an
excuse to open those killer bot-
tles we've been saving, but also

a because we spend days and days

with our foodie friends pulling, -

and staging the dinrier that will
accompany them, It’s the produc-
tion and the anticipation we love,
and then uitimately dragging out
the evening into a fotr-hour din-
ner; That's the best!” :

.Select the bottle, A’ huge
partof the funforusis .,
choosmg the bottle, pulling out
these revered wines and remem-
bering when, where and why we -
bought them. Each has a story: The
point is not to show off with a
great bottle or necessarily open
the most prestigious bottle in the
house, but to uncork a wine that.
holds chierished memories, the bot-
tle that-admit it~you will never.
‘open otherwise. This is one case
where it really is all about you,
what the wine means to you, and
not necessarily about its taste. We
sometimes hear from people who
¢ - don't have a bottle that they've
i ~ beenmeaning to open. In that case,
we'd urge you to buy a bottle of
‘wine that has special significance
for you, but that you don't often
drink. For instance, Taittinger Cham-
pagne’is important to us because it
was our weddung bubbly. thle we

sweeter (Extra Dry is sweeter
than Brut), As you can imagine,
this is a bottle we could-never
stand to open, but maybe now,
with the confluence of OTBN 9
and election season, is just the
right time.

Melanie Grayee. West contrib-
uted to this column.. You can
contact us at wine@wsj.com.

- {and some restaurants have spe-.

out our most complicated recipes
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have tasted it many times over the -

+ years for this column, wecan't remem-
alone because we enjoy discuss- - ber the fast tifne we simply opened s

bottle for fun. So on New Year's Eve,
John bought one and as we enjoyed it
we talked about our wedding and our
years togéther, past and future. That’s

" agood option on OTBN.

Stand it up, If you aré going to
open an older bottle, stand it up

' (away from light and heat, of course)

for a few days before you plan to
open it=-say, on Wednesday. This will
aliow the sediment, if there is some,
to sink to'the bottom of the bottle.

Beware of the temperature,

Bothreds and whites are often .
better somewhere closer to cellar - -
temperature (around 55 degrees)
than today’s room temperature: Don't

- overchill the white, and think about

putting the'red in the refrigerator. for
an hour or two before opening it if.
you've been keepmg lt ina warm
house

y Practice your technlque. With

an older bottle, the corkmay.

break ¢asily. The best-opener fora'.-
rcork like that is one with two prongs;

but it requires some skill: You have
time to practice using one. Be pre- -
pared for the possibility that a frag-
ile cotlemay fall apart with a regular
corkscrew. If that happens, have a
carafe and a coffee filter handy. Just
pour enough through the coffee fil-
ter to catch the cork’s fragments.
Otherwise, do not decant.

We're assuming these are old
and fragile wines. Air could quickly
dispel what's left of them. if-the
wing does need to breathe, you
should have plenty of time for that
to happen as you drink it through-
out the evening.

Have a backup wine ready for
your special meal, in case your
old wine really has gone bad. Dr.

Open That Bottle Ni‘ght‘Priyme;r

If you plan to participate, here is a mixed case of advice:

Pearce and her husband will have
22001 Rombauer Chardonnay -
frorn California standing by. That's
bound to create some pretty deli- -
clous memories of its own.
e Share, If you are having an
OTBN party, ask everyone
to say a few words about the sig-
nificance of the wine they

brought. This really is what
OTBN is all about.

Serve dinner. Open the wine

andimmediately take a sip.
If it’s truly, ifretrievably bad—we
mean vinegar—you will know it
right away. But even if the wine
doesn't taste good at first, don't
rush to the sink to pour it out. Ev-
ery year, we hear from people who
were amazed how a wine became
more deficious as the night wore
on. Is it the air changing the wine
or the company changing the
moed? Who cares?

@ ‘Enjoy-the wine for what it
- is, not what it might some-
day be or might once have been.
This is critical. We know that
‘many OTBN wines are old and
tired—we wouldn't bet alot of
méney on Dr. Pearce’s 1985 Cor-
bett Canyon Chardonnay, for in-
stance. But this isi't about deli-

- cious wine, ultimately, but about

delicious memories.

Let us know. Drop us anote

at wine@wsj.com about your
evening. Be sure to include your
name, city and phone number, in
casewe need to contact you so
that we can share your account
with other readers,

See us online. This year, for

the first time, OTBN will be
featured at wsj.com, on the new
Food and Drink page. You can
check in—and, we hope, contrib-
ute—at wsj.com/otbin. Take a lock.

A D e AT

3
¢
:
1
;




