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(NAPSA)—There’s good news
for both construction pros and
DIY warriors who never met a
project they wouldn’t tackle.

The days of lugging a tool bag
full of hand tools may be over
thanks to the growing popularity
of the multi-tool in the construc-
tion industry.

This versatile power tool can
cut, grind, scrape and sand just
about anything, so the require-
ment for a hand tool to do any one
of those jobs is eliminated. In
addition, multi-tool precision and
power means you don’t have to
have superpowers to operate one.

One Tool, Many Uses
The multi-tool, which operates

with a side-to-side oscillating
motion, sports a variety of blades
and pads that do a professional-
quality job on tasks such as notch-
ing doorjambs, removing base-
boards, cutting drywall, removing
old linoleum or carpeting, scraping
paint, removing grout, and sand-
ing railings, crown molding and
other wood surfaces.

When comparing various
brands of multi-tools, it’s wise to
look for professional-quality acces-
sories that can help you handle
specific jobs.

Bosch offers the widest variety
of quality accessories and the abil-
ity to change those accessories
quickly. For example:

•At installation or remodeling
time, the kitchen presents a diverse
environment requiring a cutting
tool for everything from cabinetry
fitting to flooring installation.

•Flooring, wall coverings and
windows may require scraping to
tell a story in wood, glass, drywall
and decorative metals from floor
to ceiling.

•The basement remodel has
become an important part of buy-
ing and selling a home. Potential
buyers can see a movie or enter-
tainment room with a bar or a chil-
dren’s play area when old wall cov-
erings are cut away to reveal bare
floor joists and exposed insulation.

•Tough materials such as
stone, concrete and composite
wood may require grinding to con-
figure an integrated outdoor living
space.

The Right Interface
The Oscillating Interface Sys-

tem (OIS™) from Bosch maintains
a 12-pin design that can be used
on virtually every major manufac-
turer’s multi-tool.

And the system offers a num-
ber of added-value benefits, such
as reduced vibration in blades for
cutting hardwoods and metals and
a color-coding system that’s inte-
grated into the blade interface—
gray for wood, white for wood and
metal, blue for metal and gold for
abrasive—that makes finding the
right blade for the right job easier.

To learn more, visit www.
boschtools.com.

Single Multi-Tool Replaces Many Hand Tools

Floor covering removal is just
one of the jobs that can be done
with a multi-tool and its many
accessories.

by Ben Narasin
(NAPSA)—In the quest for ex-

ceptional products, and wine in
particular, there lies a constant
tension between quality and price.
The easiest route to defining value
before the bottle is even opened is
the score a wine has earned from
the experts we trust, especially
the coveted scores of 90 points and
above, which testify to the high-
est-quality wines.

These highly rated wines are a
tribute to the passion of masterful
winemakers dedicated to creating
exceptionally well-regarded wines
that we can enjoy. With their depth
of character, flavor and sense of ter-
roir, one sip tells us that the distin-
guished scores these wines receive
are not freely given, but hard won.
Wine producers don’t receive a 90-
point rating due to luck or ca-
price—the ratings are earned.

Blending Art And Science
As any chef is made better by

the best ingredients, great wine-
makers rely on the best grapes
from the regions most suited to
the varietals of their choice.
“Since 1933, my family has trav-
eled Napa Valley and Sonoma to
find the best grapes out there,”
says Mike Martini, third-genera-
tion winemaker for Louis M. Mar-
tini Winery. For the Martini fam-
ily, “one grape always wins:
Cabernet Sauvignon.”

Martini was born into winemak-
ing, following in the footsteps of his
grandfather, Louis M. Martini, and
his father, Louis P. Martini. To
refine his own winemaking style,
he learned through observation
and formal study. Martini traveled
through France with the legendary
Andre Tchelistcheff and earned a
degree from the renowned wine-
making program at the University
of California, Davis.

Mike’s style is one that “epito-
mizes the balance between art
and science,” because, he says,
“you really can’t make great wine
without one or the other.”

Martini’s approach yields a sig-
nature flavor profile of “black
cherry on the nose and the richness
of these flavors on the palate,”
which earned some of the highest
praise from one of the most
respected wine critics, Robert M.
Parker, Jr. (@RobertMParkerJr).
Parker recently tweeted 1 Nov 13:
“Best Cabernet in world for $17...
2010 and 2011 Louis Martini
Sonoma [County Cabernet Sauvi-
gnon.]” The 2010 Napa Valley

Cabernet Sauvignon also earned an
impressive 91 points from wine
reviewonline.com, August 2013.
Creating Balance in the Barrel

Another winemaker producing
highly regarded, top-rated wines
in Napa Valley shares Martini’s
view of winemaking, but has
opted for a different grape as his
primary muse. “If I could look to
one grape to illustrate the depth
of our portfolio, it would definitely
be Chardonnay,” says Ralf Hold-
enried, winemaker for William
Hill Estate Winery.

Like Martini, Holdenried first
came to winemaking through his
family-owned vineyard in Ger-
many and later through formal
education, both in Europe and at
UC Davis. To Holdenried, “wine-
making is a balance. It takes both
creativity and scientific knowledge
to craft the best wine possible.”

He leverages the delicate art
and science of the barrel to fine-
tune the flavor profiles of his
wines, particularly his Chardon-
nay. “As the wine ages in the bar-
rel, the flavors of the wine marry
with the notes of oak until we
achieve a well-integrated, bal-
anced blend,” he says.

Holdenreid captures the best
from the terroir of Napa to create
optimal flavors, by using grapes
grown in cooler climate Carneros
with those from the warmer St.
Helena region. “The cooler climate
contributes lively green apple fla-
vors and a backbone of bright
acidity. The baked apple and
depth come from the grapes grown
in a warmer climate. The combi-
nation produces a rich, ripe wine
with pronounced acidity.”

Holdenried’s determination to
achieve just the right balance has
not gone unnoticed—his William
Hill 2012 Napa Valley Chardon-
nay earned a coveted 91 points,
Editors’ Choice, from Wine Enthu-
siast, April 2014.

A Cool Growing Season
Edna Valley Vineyard is a win-

ery that leverages its California
Central Coast property for
Chardonnay, its flagship wine.
The eponymous property, nestled
five miles from the Pacific Ocean,
has one of the longest and coolest
growing seasons in California.

Ben Narasin is an entrepreneur
and venture investor. He also
writes extensively on wine, food,
travel and luxurious living.

Superior Scores Are Not Given;They’re Earned

The easiest route to defining value before the bottle is even opened is the
score a wine has earned from the experts, especially the coveted scores
of 90 points and above, which testify to the highest-quality wines.

(NAPSA)—If you have a thirst
to be your own boss, whether
you’re a student, a homemaker,
retired or temporarily unem-
ployed, a new kind of organization
may mean an opportunity for you
to become one of America’s esti-
mated 28 million entrepreneurs.

It involves promoting products
you already like, such as an
energy drink, via social media.
The company provides you with
your own special website and
whenever anyone orders from it,
you get paid—right away.

How It Works
Start with the energy drink.

Called KAOS GOLD, it’s a fruity-
tasting blend of nine energy-boost-
ing ingredients, yet it has as much
as 70 percent fewer calories and
80 percent less sugar than similar
beverages.

Next, start your own business.
Share the facts about the drink
with people you know—through
social media, in person or by
phone. You don’t even have to leave
the house to build your business
and you get paid instantly anytime
someone places an order. You can

get help running your Social Net-
work Marketing business from the
experts at the #ditchthecan com-
pany, which offers

•Free website and sales system
•Cash back on every order
•Real-time earnings
•No need to deliver a sales

pitch
•Training from the Social Net-

work Marketing University.
Learn More

For further facts and to sign
up, text the word “Movement” to
75309 or go to www.DTCMove
ment.com.

Drink To Your Wealth

You can get paid to drink and
promote energy drinks.

(NAPSA)—“Women small busi-
ness owners recognize the impor-
tance of the web, mobile market-
ing and social media to engage,
capture and nurture customer
relationships, and they are
increasing investments in these
resources to drive growth,” reports
David L. Brown, chairman, CEO
and president of Web.com.

* * *
At Florida’s Kennedy Space

Center Visitor Complex, you can
see the Atlantis spacecraft, a
moon rocket, Angry Birds Space
Encounter, IMAX 3D films, U.S.
Astronaut Hall of Fame, have
lunch with an astronaut and tour
Kennedy Space Center. Learn
more at (855) 378-0167 and www.
KennedySpaceCenter.com.

* * *
Life is good® coffee is certified

as part of a program promoting
sustainable farming. Addition-
ally, 10 percent of the net profit
on coffee sales goes to the Life is

good Playmakers Foundation to
help children in need. Learn
more at www.Lifeisgood.com and
www.utzcertified.org.

* * *
Once your Hangout is con-

nected to your UberConference,
any caller who dials your Uber-
Conference number to join will
appear in that side panel, and all
UberConference controls are
available from that side menu.

The ancient Greeks chewed a chewing gum made from the resin of
the mastic tree and the Mayans chewed chicle, which is the sap from
the sapodilla tree. In 1906, Frank Henry Fleer invented a bubble gum
that he called Blibber-Blubber.

A heifer is a young female cow that
hasn’t had a calf yet. A cow can’t
produce milk until she has had a
calf.




