WineWords - BookReviews

On my extensive travels one of my favourite pastimes is searching out antiquarian bookshops often found in dimly lit lanes in old English towns. The inimitable smell of old books the thrill of finding a first edition and the ring of the bell from an ancient till of an under-counter drawer. All conjure up an age gone past with learned tomes propping up rickety shelves in the learning zone.

I guess I have around 1200 books mainly covering wine, food and travel so these lovely old shops are a source of fiendish income-stripping, year in - year out. I must be simply addicted to them as I constantly plan yet another bookshelf in my cramped cottage.

But its not antiquarian books I wish to share with you but a bundle of diverse scriblings from contemporary authors that might appeal to both the student and wine and food enthusiast alike.

Starting with an original format on the subject of Cocktails. With the new found passion for cocktails and style bars the elegance that was once the 1920’s and 1930’s are brought right up to date by journalist and publisher Simon Difford. 

Difford knows his way around a cocktail bar as he unravels the mysteriously named, often brightly coloured concoctions with equally unpronounceable names. The master mixologist himself guides you through some magnificently named pleasures such as Buzzard’s Breath, Chartreuse Swamp Water, Lemon Meringue Martini and the classic Moscow Mule. 

Each of the simply explained cocktails is brightly illustrated with beautiful photographs so there’s no excuse not to have a go. 

Sauceguide to Cocktails by Simon Difford costs £9.97 from Waitrose, W H Smith Travel (stations and airports) or online at www.sauceguides.com
Next a brace of books from two well-know authors presented in a brand-new format.

The small but beautifully formed “Wine Matters – why water just won’t do” is a witty, informative often-provocative rant by the effusive Malcolm Gluck. Many of you know Gluck as “Superplonk” the successful author of the said annual wine guide. He is also a regular contributor to The Guardian.

I liked this ditty and read it in about an hour and a half (155 little pages) chuckling and smiling through the neat new format.

Gluck knows his stuff and after reading it you will know plenty too as he debunks myths and proffers witty anecdotes that make the often world of wine a bit of a mystery. Highly entertaining.

The second “Little Book” is written by Rose Elliot the celebrated author of vegetarian cooking. Tilted “Veg Matters – forget the lentils – just spoil yourself” is the possibly the longest title of any (Little) book currently on the shelves!

Ms Elliot is a favourite author of mine with her easily understood formulae of mouth-watering healthy vegetarian dishes and this new format suits her style a treat. Most of the fifty recipes span an open page, enabling the reader to glance and absorb her ideas with ease. She starts her book with some simple “these are the rules” for inventive often exotic but always cheerful recipes. A (little) chapter follows this on “absolute musts” for goods and chattels you might wish to store enabling the reader to cook up a storm with dishes like Hot, Spicy Baked Avocados or Piquant Onion Tarts tickling the taste buds.

With many people preferring dishes without meat this little book will surely nudge up the bigger books on the shelf!

Both of these little books (Little Books @£6.99) will make excellent stocking fillers if nothing else! 

Next a great food book to match your expert wine choices! Delicious by James Martin is a book I have wanted to revue for over a year as its simple yet succinct style offers the truest ever reason for wine-lovers to open their very best bottle of wine with something very special.

As a delicatessen owner and noted TV Chef James Martin is well known to all of us. His “swash-buckling” style has endeared him to many a foodie fan so I was most interested in his interpretation of delicatessen foodstuffs into original and tasty dishes. As a chef I tend to scan-read recipes but instinctively know when I see something original or ingenious before my eyes. This is that book!

Just swan through his concise intro to goods and chattels found in delis round the globe, use a bit of kitchen nous and have a bash at one of his tantalising recipes then hey-presto you too can produce magnificent dishes just like the master. 

Do have a go at Figs, roasted with blue cheese and prosciutto, Halibut parcels with capers and Pernod, Olive focaccia with rosemary oil and the heavenly Panna Cotta with spiced oranges.

Tempting eh! 

So pick your favourite wine from your local merchant’s shelves, buy James Martin’s “Delicious” and plan a sumptuous feast for your special friends and family, and I bet they will cue up to do the washing up! Honest.

Delicious by James Martin is published by Mitchell Beazley and is for sale at £15.99.

And now for something completely different!

Wine behind the label - 2003 edition - by Philip Williamson and David Moore is a modern read on some of the world’s most famous (and fashionable) wines.

You might think, “well so what” maybe this has been done before so what’s the big deal?

The big deal is its readability, its easy-going style and its clear layout.

And the content? 

Our two worldly wine writers have sectioned their choices into the usual countries and continents listing wine styles, vintages, futures and ratings. 

This coupled with plenty of useful ancillary information on merchants, availability and emerging wineries and producers suddenly make this a very different sort of book.

Giving each winery in the region of 90 words description enables the reader to absorb just enough to leave an impression – should I buy or should I not!

Having all this relevant info in the main body of the individual winery text enables a sort of catalogue approach to their tome (628 pages)

It will definitely fill a gap, perhaps somewhere between Parker and Which Wine Guide, and it’s all yours for £19.95 from Williamson Moore Publishing Limited 

