 1AC WINE SCINE

Y'S KIDS™ PART THRLL

ad Ripple Farmers’ Market opened Saturday, May 27, from
hind Broad Ripple High School, and Capriole Goat Cheese is
. two dozen featured vendors. A few years ago I visited its
[ndiana farm to shoot an episode for my PBS TV show, "The
. Here is the last part of our three-part adventure with Judy

5~ 300 of them are about as camera shy as their owner. Judy
0 the pens and mmediately 15 greeted with bleating, and bit-
e black and brown and white colored short animals. Judy uses
ferent breeds to make her cheese but all are descendents of the
d mn France.

= 3 French style cheese so we use Alpine goats.” explams Schad.
get milked daily under the gentle pindance of the farmhands.
special bam for pregnant goats, and the newboms. The bucks
sold while the does (girls) go to the milkmg line.

ed nearly 120 doe kads last Sprng and most all of them made
” says Schad proudly spoken more like a farmer than an ac-
ismesswoman whose product graces some of the most nghly
urant menus m the world and goes for top dollar m gourmet

nore than encugh video of the loppy eared, nmny nosed goats-
verall clad fmendly farm men who do the truly hard work of
ese ammals healthy and happy m order to produce that nectar
ymes edible gold.

almost two hours since that four-nunute mterview and still Judy
talks with us. I ask what other cheeses she emjoys. “Oh, * she
y, “ My favorte 15 Montgomery Cheddar from England, and
10, she exudes unabashedly. “And of course the Gruyere hke
1dge Reserve from Upland Dairy in Wisconsin,™ she says al-
r and willing to promote any Amencan cheese, even one made
s mulk. “ And I love those stinky French cheeses ™ she says
le. The self-proclarmed “apostle of Amencan cheese” admuts
enchant for French goat cheese—but 1ts evident that passion 15
at Capriole. Omne can easily taste the terroir of Southern Indiana
gy, nutty, lemon zesty bit & of any of the divine Capniole Farms
e fresh, wild green grass. The mmerally cnsp pond that nour-
elds and lawns from 1ts central location among the bams, house
-tion building. Those spinted young goats frolicking happaly in
e munching straw and bleating for attention.  And the passion
tment to quahty by one Indiana woman- a woman clad m a well
rd cloth shart, gray sweat pants—and pearls.

as seen by The Broad of Ripple (Jill A. Ditmire)

SUNIMPWIR SCLLCTION

Indiana’s largest brewery opened 1ts doors m ‘
1998 when owner'beer lover Marc Sattmger
veered off s successful path as a printer to fol-
low his passion.

BEEE.

Upland offers 6 regulars and
beers and while 1t’s easy and w
buy at your favorite retail outle
also has a restaurant/brewery
mgton, IN. See www.uplandb
directions and more beer brava

Caleb Staton 15 the MBP (Ma:
Program at U.C Dawvis—THE .
tial school for brewers and w
degreed Head Brewer at Uplan
have been an A+ student as lis Upland beers gamer numeron
competihons throughout the U.S. At the 2005 Indiana State F;
Competition all of is entnies gamered medals. Wow. Makes
For an Upland beer. . .

TRC BR?AD T RIPPLL RECOMM

Bemg the wine maven that I am I can’t let an 1ssue go by witl
one suggestion. Editor Alan tells me I have plenty of space
to fill so I'll give you three that can be enjoyed at any time of
the year but add an exira element of pleasure when enjoyed
a5 a SummeT SIpper.

2004 Mirasson Riesling - Softly sweet frmty fimsh on this
semn dry white wme. Lovely aromas and flavers of apnicots,
honeysuckle and minerals. Perfect picnic bottle or camy out
on a park bench. Great wine for sushi, Indian cumes, Tha
food, mmld cheeses, fresh farm market fruits and baguette.

2005 Jekel Vinevards Gewurziraminer - Spicy, off dry
white with enticing aromas and flavors of herbs, five spice
powder, white peach. Emjoy with brats, lamb burgers or
grilled vegetables.

2003 Firestone Vinevards Syrah - WOW - Voluptuous,
balanced dry red with non-stop aromas and flavors of mocha,
blackberry and encalyptus. Perfect red for gnlled meats or
salmon and either beef or pork BBQ) nbs.




