THE HYPE ABOUT SULFITES

DO YOU NEED TO BE CONCERNED ABOUT THE ADDITIVES
IN YOUR WINEGLASS7 BY AMY BIEBER

OR NEARLY 35 YEARS Cathy Corison,
F founder of Corison Winery, has looked
out over her Napa Valley vineyard with
pride. Her vineyard has been free of pesticides
for years. She uses cover crops to add nitrogen
to the soil. When destructive leathoppers ap-
peared in her vineyard, she sprayed her vines
with mineral oil instead of chemicals to kill
the larvae. The vines yield a mere one to one
and a half tons of grapes per acre, but wine
enthusiasts claim they produce unparalleled
fruit and stunning wines. Corison’s commit-
ment has always been to quality over quantity.
But even though she farms organically and
employs sustainable agriculture practices,
Corison wines are not certified organic. One
reason is she adds sulfites to her wines.
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Sulfites are a naturally occurring class of
compounds and they’re everywhere: most liv-
ing organisms, including humans, produce
sulfites. Our bodies produce about 1,000 mg
of sulfites each day—a level that’s 100 times
higher than the amount in your average glass
of red wine. In our bodies, sulfites act as an-
tioxidants—scavenging the free radicals that
damage cells. They serve a similar function in
food and wine, preventing the chemical reac-
tions that cause off flavors to develop. And the
fact is, even if a winemaker doesn’t add sulfites
to a wine, some sulfites are created naturally
during the winemaking process.

So why aren’t sulfites allowed in certified
organic wines? “When the USDA was devel-
oping standards for certified organic wine, a
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few winemakers who were already making
wines without adding sulfites lobbied to keep
added sulfites out of certified organic wine,”
says Glenn McGourty, M.S., a University of
California Cooperative Extension winegrow-
ing and plant science advisor. Their argument
was that organic foods shouldn’t contain
added preservatives. And they won. While
some winemakers were creating wines specifi-
cally for the less than 1 percent of the U.S.
population with sulfite allergies, others believe
adding sulfites hides the wine’s delicate flavors
and its ferroir—the authenticity and sense of
place you can taste in a wine. “Adding sulfites
to wine can mask subtle flavors that would’ve
otherwise added to the natural bouquet of the
wine,” says Paul Frey of certified organic Frey
Winery in Mendocino, California.

Corison agrees that using too many sulfites
can negatively affect a wine’s flavor. But she,
like many other winemakers, argues that it’s im-
possible to make premium wines without using
any added sulfites. (In fact only about 1 percent
of wine sold worldwide is certified organic.)
Sulfites are added to suppress wild yeasts and
bacteria and minimize byproducts of chemical
reactions, all things that can lead to off flavors.
Corison uses only as many sulfites as she needs
and as a result, her wines have only 50 parts per
million of total sulfites at bottling (the upper
limit is 350 ppm), 20 of which are produced
naturally by the yeast (most wines contain 25 to
150 ppm). Just adding this small amount of
sulfites helps to preserve the fruity character of
Corison’s wines. Sulfites also slow the oxidation
process, helping to preserve wine’s flavor as it
ages. Organic wines with no added sulfites age
unpredictably, notes McGourty. “The down-
side to not using sulfites is that those wines are
notoriously unstable over time.”

There is an alternative for consumers who
aren’t concerned about sulfites but who are
concerned about the environment. Look for
wines labeled “made with organic grapes.”
These wines are made with grapes grown ac-
cording to certified organic standards in certi-
fied organic facilities. “Sulfites are allowed in
these wines, and their quality is much better
overall,” says McGourty.

Amy Bieber, M.S., M.PH., is a freelance
writer in Temecula, California, and a fre-
quent contributor to EATINGWELL.

Turn to page TK for “5 Wines to Try.”
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5 WINES TO TRY

BY ANDREA ROBINSON

If you're looking for a wine that minimizes your
impact on the environment, look for wines that
are certified organic or made with organic
grapes. Here are 5 of my top picks.

Badia a Coltibuono Chianti Classico, Tus-
cany, ltaly 2006 ($26) | Robust and food-
friendly thanks to its sundried tomato acidity,
hints of dried fennel and rosemary in the
aroma, with lively strawberry-black pepper
flavors and smoky finish.

Bonterra Chardonnay, Mendocino 2006
($11) | Bonterra has been one of California’s
organic-farming leaders, making quality and
affordable wines all the while. Delicious tropi-
cal mango and pineapple flavors.

Corison Cabernet Sauvignon Napa Valley
2005 ($65) | A classic among Napa’s elite
Cabernets, with a cedar-spice note in the
aroma and firm, chewy tannins cloaking the
dark blackberry fruit. This one will reward ag-
ing in the cellar, making it a true collector
wine—worth the splurge because, while im-
pressive to drink now, it will turn into some-
thing even greater with time.

Emiliana Natura Sauvignon Blanc, Valle
Casablanca, Chile 2007 ($9) | From or-
ganic farming to “green” packaging, Emiliana
is passionate about the environment and sus-
tainability. This wine has zingy acidity and
mouthwatering passion fruit, kiwi and key
lime pie flavors.

Frey Vineyards Petite Sirah Organic Wine,
No Added Sulfites, Mendocino 2006
($14) | This winery has long been committed
to organic farming and winemaking without
added sulfites. Full-fruited and peppery, this
certified organic wine has boysenberry flavors
and a spicy finish.

Master Sommelier Andrea Robinson has just
published Andrea Robinson’s 2009 Wine
Buying Guide for Everyone (JGR Produc-
tions, 2008).

KITCHEN TIPS

TO MAKE FRESH BREADCRUMBS
(page InSeason), trim crusts from firm whole-
wheat bread. Tear bread into pieces and
process in a food processor until coarse
crumbs form. One slice of bread makes

about 2 cup fresh crumbs.

TO OIL A GRILL RACK (pages 4Ways,
Strawberries), oil a folded paper towel, hold it
with tongs and rub it over the rack. (Do not
use cooking spray on a hot grill.)

TO PEEL STONE FRUIT (pages TK), tk

TO TOAST CHOPPED OR SLICED
NUTS (pages Wknts, Veg, InSeason, Strawber-
ries), cook in a small dry skillet over medium-
low heat, stirring constantly, until fragrant
and lightly browned, 2 to 4 minutes.

INGREDIENT NOTES

PORT (page Strawberries) is a sweet fortified
wine that provides depth of flavor in cooking.
Look for it in your wine or liquor store.

WHITE WHOLE-WHEAT FLOUR (pages

Potluck, Strawberries), made from a special
variety of white wheat, is light in color and
flavor but has the same nutritional
properties as regular whole-wheat. Find it in
the baking section of the supermarket.
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1 AL FRESCO chicken sausages are all natural-they contain no
nitrates, nitrites, artificial flavors or preservatives. Made with
lean, skinless chicken meat combined with fresh, all natural
gourmet ingredients, al fresco delivers healthy goodness in each
bite without sacrificing great taste. Available in 11 gourmet fla-
vors. For healthy and delicious meal ideas, please visit us at
www.alfrescoallnatural.com or call (800)426-6100.

2 AUSTRALIAN LAMB is great for the holidays or quick-and-
easy everyday meals. Lean and rich in nutrients, with a mild taste
and delicious flavor, it's a smart choice everyone at your dining
table will love—which makes any day a great day to enjoy Aus-
tralian Lamb! Visit us online for your FREE copy of our new cook-
book, Easy. Any Day.

3 BLUE BUFFALO BLUE™ Life Protection Formula™ for dogs
and BLUE Spa Select for cats contain high-quality proteins,
whole grains, vegetables and fruit, with no animal by-products
or artificial preservatives. BLUE's LifeSource Bits are filled with
vital nutrients and antioxidants that make a difference in your
dog or cat's overall health.

4 BRAGG manufactures the finest Organic and All Natural
Products: Cider Vinegar, Liquid Aminos, Olive Qil, Dr &
Seasonings.

5 CALIFORNIA AYOCADO Based in Irvine, CA, the California
Avocado Commission was created in 1978 to develop markets
for and increase consumption of California avocados on behalf
of the state’s 6,000 avocado growers. The California Avocado
Commission serves as the official information source for Califor-
nia avocados and the California avocado industry.

6 EDEN FOODS, a family owned natural foods company since
1968, offering family farm grown food. info@edenfoods.com or
visit www.edenfoods.com.

7 FRONTIER NATURAL PRODUCTS Simply Organic offers
hand-selected, wholesome all-organic spices, baking flavors and

i)

seasoning mixes that help support a healthy lifestyle.
www.simplyorganicfoods.com

8 KASHI Hate health food? Love Kashi. We make our great tast-
ing, all natural cereals and snacks to help people feel healthier
and happier. www.kashi.com

9 MCCORMICK travels across the globe searching for the finest
herbs and spices for the Gourmet Collection. The result is supe-
rior flavor that'll inspire you to create something delicious.

10 MRS DASH Try Mrs. Dash Salt-Free Seasoning Blends. With
14 all natural herbs and spices, it's an easy way to add mouth-
watering taste without adding salt or MSG. Sprinkle Mrs. Dash
Table Blend on your baked potato or add Lemon Pepper to your
baked fish. With 13 varieties to choose from, there’s a Mrs. Dash
flavor to fit every meal.

11 NATROL Control carbs without cutting flavor! Natrol® Carb In-
tercept® Sprinkles in convenient to-go packets is an easy way to en-
joy the foods you love, while controlling carbs. Each packet contains
a clinically-tested ingredient that, when sprinkled on your favorite
carbohydrates, inhibits the enzyme responsible for digesting starch
into simple sugars. More at www.CarblnterceptSprinkles.com.

12 OXICLEAN® MAX FORCE™ combines four types of active
stain fighters to safely remove more of your toughest dried-in
laundry stains than other spray pre-treaters. To order, call 1-888-
OXICLEAN or visit www.OxiClean.com.

13 PANOS BRANDS Mi-Del makes naturally delicious cookies in
a variety of great flavors and for special tastes and dietary needs.
14 SPECTRUM ORGANIC PRODUCTS is a trusted supplier
of expeller pressed culinary oils and olive oils, dressings and
condiments, and EFA nutrient oils like flax and fish.
www.spectrumorganics.com

15 ZOJIRUSHI manufactures top-of-the-line cooking appli-
ances from rice cookers to breadmakers, focusing on how our ap-
pliances fit into everyday lives, for nearly 90 years.
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