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(NAPSA)—A helpful hint when
shopping for a bottle of wine is to
look for a medal on the label.
Throughout the year, dozens of
wine competitions are held world-
wide, and when a wine wins a
medal, the winery may be granted
the right to display it on the bottle.
While the criteria for a gold-medal
wine varies slightly from competi-
tion to competition, chances are if
it won gold, it will be a good bottle
of wine.

How A Wine Is Judged.
When a wine is submitted to a
competition, the bottle is initially
judged against other wines made
from the same grape type, so
Chardonnays are tasted with
other Chardonnays and Merlots
with other Merlots. Other consid-
erations used in determining cate-
gories can be price, vintage and
country of origin. Labels are con-
cealed during the competition to
prevent any bias, and a panel of
judges taste and determine if a
wine is of gold, silver or bronze
quality (a vast majority of wines
fail to win any medal).

Who Does The Judging?
Judges are generally selected from
the local, regional, national and
international wine trade. This can
include wine writers, retail and
restaurant wine buyers and sell-
ers, wine aficionados and, occasion-
ally, winery owners and employees.
A judge must be able to demon-
strate an exceptional understand-
ing of wine and a well-educated
palate. Those who are selected
usually taste hundreds if not thou-
sands of different wines every year.

Better Than Gold. Unlike the
Olympics, a gold medal is not
always the highest award that can
be won. At some competitions,
wines can earn double-gold
medals (if each judge gives the
wine a “gold” rating) and Sweep-
stakes Awards (for the best red,
white and sparkling wine of the
competition), and in many compe-
titions the winery that wins the
most and best medals is awarded
Best Winery.

Medals Around The World.
While some competitions are
strictly regional and do not allow
wines from other states or coun-
tries to enter, others are held with
an eye towards determining the
best wines in the world. More
often than not, when American
wineries are allowed to compete
against the world’s best producers
on an international stage, they
come out on top. In the last two
years alone, Gallo of Sonoma Win-
ery has been awarded the Prize of
Excellence at VinExpo in France;
Best Chardonnay Worldwide at
the London-based International
Wine & Spirits Competition; and
International Winery of the Year
at VinItaly in Verona, Italy.

How Good Is Great? It is not
easy to make an award-winning
wine. At the 2001 VinItaly, less
than four percent of the wines
entered received medals. At the
2001 San Francisco International
Wine Competition, America’s
largest wine competition, Gallo of
Sonoma’s 1997 Barrelli Creek
Cabernet Sauvignon prevailed
over 1,727 other red wines to win
Best Red Wine.

So the next time you are select-
ing a bottle of wine to complement
your meal, you may care to choose
an award-winner—it has been
through the rigors of competition
and came out on top.

Go For The Gold!

Dr. Lucio Caputo, U.S. Repre-
sentative of the Fairs of Verona,
presents Gallo of Sonoma’s
Winemaker, Gina Gallo, with her
second Premio Gran VinItaly
award.

What’s New In Readers
(NAPSA)—America’s baby

boomers are growing in numbers,
and so is the need for readers—
glasses to help read the small print
in phone books, menus and books.
Almost everyone over 45 eventu-
ally develops presbyopia, an inabil-
ity to see up close, and requires
some sort of visual correction.

Today consumers have a large
array of corrective eyewear to
choose from in over-the-counter
and custom-made readers. What-
ever the choice, the first step is to
have a thorough eye exam by a
qualified doctor to determine your
vision needs.

Although ready-made readers
are very popular, many eyecare
professionals prefer custom-made
prescription reading glasses
because they can be tailor-made for
fit and specific visual needs.
Patients with astigmatism or com-
plex prescriptions need readers
based on an exam by an eyecare
professional who can prescribe the
appropriate prescription. 

New materials and technologi-
cal advances in reading glasses
make them a fashion accessory to
be reckoned with. From animal
prints to bright-colored plaids,
from lightweight, screwless frame
mountings to frames studded with
rhinestones, there are choices for
everyone.

So no matter what the mood or
need or whim, there are reading
glasses out there to fill your every
wish, and the number and variety
keeps on growing. Just make sure
you visit an eye doctor first to help
you make the best decision for
your vision needs.

For more about presbyopia,
visit www.checkyearly.com.

(NAPSA)—Whether for an inti-
mate dinner for two or as part of a
Sunday dinner plan, traditional
Latin cuisine is becoming increas-
ingly popular in homes across the
country. 

Peppers, spice, corn, avocado,
garlic and beans all play a vital role
in Mexican cuisine. When com-
bined, these ingredients provide a
rich and diverse array of aromas,
tastes and flavors that are the very
essence of Mexican cuisine. 

Traditionally, an ultra-pre-
mium tequila, such as Sauza Tres
Generaciones Plata, is served as a
complement to the meal. Whether
savored and sipped, used in a
margarita, or added to a number
of interesting cocktail recipes,
there are many ways to enjoy
tequila with Mexican fare.

To get your home entertaining
season off to a solid start, the
folks at Sauza Tequila suggest
trying your hand at creating a
zesty Mexican Sweet Red Pepper
Soup. It can be enjoyed with a
Sauza Pure Margarita. 

Traditional Mexican Sweet
Red Pepper Soup

2 tablespoons vegetable oil
2 medium onions, finely

chopped
3 large ripe red bell peppers

41⁄2 cups chicken or beef
stock

11⁄2 cups tomato juice
1 fresh hot red or green

pepper, whole and with
stem left on (optional)
Salt, ground pepper

Heat oil in frying pan and
cook the onion until it is soft.
Skin peppers by skewering the
stem end and heating over a
flame until the skin blisters and
darkens. Place peppers in a

cloth wrung out in hot water
and let stand for 25-30 minutes.
The charred area of the skin
will come off under cold water
and most of the rest can be eas-
ily pulled away. Seed and chop
coarsely. Purée peppers with
onion and a splash of stock in a
food processor. Transfer to a
saucepan, add the remaining
stock, tomato juice, and the hot
pepper. Salt and pepper to
taste. Simmer, covered for 15 to
20 minutes. Remove the pepper.

Sauza Pure Margarita

2 parts Sauza Tres
Generaciones Plata

1 part Hiram Walker Triple
Sec

2 parts freshly-squeezed
lime juice

Shake with ice, pour into
margarita glass (salted rim
optional). Garnish with lime
wedges.

For more cocktail ideas, log on
to www.sauzatequila.com.

The Spice Of  Li fe

More and more Americans find
themselves particularly enchanted
with flavorful dishes hailing from
Mexico.

(NAPSA)—Doctors have found
some encouraging news for suffer-
ers of joint and arthritis pain: Taking
a form of sulfur called methyl-sul-
fonyl-methane (MSM) may help
soothe their condition. According to
Dr. Ronald M. Lawrence, executive
director of the Council on Natural
Nutrition, recent research has shown
that the supplement Lignisul MSM
provides pain relief and anti-inflam-
matory benefits for a variety of ail-
ments ranging from osteoarthritis to
sports-related injuries, without seri-
ous side effects. For more informa-
tion, visit www.msm.com or call 1-
888-646-0350.

The emergence of the high-
tech/information technology arena
has changed the face of entrepre-
neurship. Working with Junior
Achievement programs and volun-
teers, teens are setting up a vari-
ety of high-tech businesses, rang-
ing from Web site design to
computer consultation. JA reaches
more than four million students
through 156 offices nationwide
and nearly two million more stu-
dents in 112 countries worldwide.
For more information, visit
www.ja.org, call 1-800 THE NEW
JA (1-800-843-6395) or write JA

National Headquarters, One Edu-
cation Way, Colorado Springs, CO
80906.

Umbilical cord blood (“cord
blood”) is the blood that remains
in a newborn baby’s umbilical cord
after a child is born. Cord blood
contains valuable stem cells—spe-
cial cells that divide and repro-
duce to form new blood and
immune cells. For more informa-
tion on preserving your baby’s
umbilical cord blood stem cells,
contact Viacord toll-free at 1-866-
565-2240, go to www.viacord.com
or speak to your medical caregiver.

(NAPSA)—According to the
American Pet Products Manufac-
turers Association (APPMA),
senior citizens can benefit from
the physiological, social, and psy-
chological benefits that senior
pets provide. Studies suggest
elderly pet-owners have signifi-
cantly lower blood pressure and
cholesterol levels than elderly non-
pet owners. Adopting a senior pet
can prove to be the perfect fit and
complement a senior citizen’s
lifestyle. For information about
responsible pet care, visit
www.appma.org.

The  “Change  Your  Clock ,
Change Your Battery™” program,
championed by the International
A s s o c i a t i o n  o f  F i r e  C h i e f s
(ICHIEFS) and Energizer, re-
minds families to change the bat-
teries in their smoke detectors.
Smoke alarms provide the critical
extra seconds of warning to get
your family out alive—but only if
the alarms work. Throughout the

month of October, fire departments
across the country hang banners,
conduct local home fire safety fairs
and visit schools to spread the
message. In addition, fire depart-
ments canvass at-risk neighbor-
hoods handing out free 9-volts,
part of a donation of thousands of
batteries from Energizer. For more
information on the campaign, visit
www.energizer.com.

***
The idea of rugged individual-
ism, completely divorced from
the public interest, has a heroic
sound, a kind of stalwart sim-
plicity. The only trouble is that
for many years it has been inap-
plicable to American life.

—Eleanor Roosevelt
***

***
Loving life is easy when you are
abroad. Where no one knows
you and you hold your life in
your hands all alone, you are
more master of yourself than at
any other time.

—Hannah Arendt
***




