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Restoring
landscape
after the
Caughlin
Fire

By Susan Donaldson
University of Nevada Cooperative Extension

It’s been a year since the
scary Caughlin Fire roared
through southwest Reno,
burning homes and de-
stroying landscapes.
Grants from the Truckee
River Fund and NV Energy
supported early efforts to

prevent
erosion into
drainages
for emer-
gency water-
Sz siverds, - shed stabili
zation. The
extremely
dry winter prevented a lot
of erosion from occurring,
but it also made restoration
more challenging. Some of
the lessons learned may be
useful to those of you who
are struggling to restore
vegetation after wildfire.

Some of the burned
vegetation returned with-
out help. In many areas,
willows, native roses and
desert peach resprouted
from the roots. To help
suppress cheatgrass and
other weeds and establish
fuel breaks, the University
of Nevada Cooperative
Extension and Nevada
Land Trust gave away seed
mixtures to residents in the
burned area. Plant success
was highly variable, with
lots of failures.

Why didn’t some revege-
tation efforts work? There
are several possible rea-
sons. It’s tempting to just
spread seed on the burned
areas, but folks who tried
this found it didn’t work
very well. Proper seedbed
preparation is essential.
Seed must have good con-
tact with the soil, which
means raking it in and
tamping it into the soil.
Once the seeds germinate,
the seedlings must have
constant access to soil
moisture or they’ll die.
There’s little hope of suc-
cess when we don’t have
good winter precipitation
unless you irrigate the
seeded areas.

Timing is another issue.
Normally, fall reseeding
works best, but the unusual
timing of the Caughlin fire
meant reseeding during
spring or postponing for a
season, allowing weeds to
grow.

People who tried to re-
seed (relatively) hot, dry
south slopes found it rarely
worked. Lynda Nelson of
the NLT suggests focusing
on swales or the cooler
north or east-facing slopes.
Incorporate certified weed-
free straw into the soil to
help retain moisture.

Some homeowners hy-
droseeded burned areas.
This technique sprays a
mixture of seed and mulch
onto the soil. Unfortunate-
ly, we did not get sufficient
moisture after hydroseed-
ing occurred last winter to
allow for seedling estab-
lishment, and cheatgrass
has dominated most of the
burned area. Most years,
successful hydroseeding
requires irrigation unless
we are lucky enough to
have a wet winter and
spring. Provide temporary
irrigation using sprinklers
or soaker hoses.

Cheatgrass invasion
continues to be a huge
problem after not only the
Caughlin fire, but every
wildfire. The critical peri-
od occurs during the first
year after the fire. If desir-
able vegetation is not es-
tablished immediately, the
area will likely revert to

See GARDENER, Page 3C
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Pick the perfect wines for your Thanksgiving table. GETTY IMAGES
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Riesling, Beaujolais star on the table

By Laura Longero
llongero@rgj.com

icking out wines for Thanks-
P giving can be a hard task. You

have to try to please everyone’s
palates and match the food without
winding up penniless after a trip to the
wine store. While it’s a good rule to
drink what you like, there are a few
considerations when contemplating
your Thanksgiving sips.

First, you don’t want to serve a su-
per tannic red. Cabernet sauvignon,
for example, pairs terribly with turkey
— it creates a metallic taste in your
mouth.

Another thing is to pick a few wines
that everyone will like, so try to stay
away from polarizing wines like but-
tery chardonnay and heavy reds —
people either like them or they don’t.

My two favorite wines for Thanks-
giving are Beaujolais and riesling.
Beaujolais is fruity and delicious with-
out being overly complex, and riesling,
which ranges from dry to very sweet,

is a versatile, low-alcohol wine, perfect
for sipping all day.

Here are some picks for your
Thanksgiving table, available locally:

Louis Bouillot crémant de
Bourgogne blanc de blancs

Because only sparkling wine from
the Champagne region in France can
be called Champagne, other sparklers
like crémant from other regions in
France are a great value. Crémant de
Bourgogne is from Burgundy, home of
some of the world’s most renowned
pinot noirs and chardonnays. It’s a
blanc de blancs, so it’s made only from
chardonnay grapes.

Price: About $17.99

Alcohol: 12 percent

Tasting notes: Yeasty on the nose
with notes of brioche, almonds and
apple pie. Round and rich on the palate
with a whisper of acidity, and the bub-
bles dance across your tongue.

See SIPS, Page 3C

STORING WINE

Temperature: Temperature is
one of the most important fac-
tors to consider when deciding
where to store your wine. The
perfect storage temperature is 52
F, but anything between 40 and
65 F will work. The most impor-
tant thing is to keep the wine at
a consistent temperature.

Light: The other important
factor is light. All wines are
negatively affected by ultraviolet
light. Avoid purchasing bottles
displayed in sunlight. Dark-
colored glass bottles better
protects the wine than lighter-
colored glass bottles.

Other factors: Humidity is
necessary to keep the cork moist
and flexible, which is why you
shouldn’t store wine long-term in
a domestic refrigerator. Several
days spent in the refrigerators is
the max you should keep it in
there. Wines also should be
stored in vibration-free condi-
tions. Stack wines on their sides
to keep the corks moist, excep-
tions being sparkling wines and
those sealed with screwtops.
Source: “The Sotheby’s Wine
Encyclopedia” by Tom Stevenson
(Dorling Kindersley, 2005)

SERVING WINE

Serving temperatures: For
sparkling wine, the serving tem-
perature is 40-45 F; white wines,
45-50 F; rosé and light-bodied
reds, 50-55 F; medium-bodied
reds, 55-60 F; and full-bodied
reds, 60-65 F. Wines served too
cold will mute the wine’s nuances,
and red wines served too warm
will enhance the presence of
alcohol.

Rapid chilling: You can chill
wine in the refrigerator for a
couple hours, or put it into the
deep freeze for 10 to 15 minutes
(but remember to take it out
otherwise you'll be cleaning wine
and glass shards out of the freez-
er). Putting the wine into an ice
bath is the quickest way to chill a
bottle.

Decanting: Decanting helps
separate the wine from its sedi-
ment and is useful when drinking
older wines or heavily tannic red
wines. Several hours before de-
canting, stand the bottle in an
upright position. When decant-
ing, bring the wine bottle and
decanter, one in each hand, and
pour the wine into the decanter.
You may pour over a lighted
candle or flashlight, which will
show you where the sediment is
so you can avoid pouring it into
the decanter. Pour the wine in a
slow, steady flow.
Source: “The Sotheby’s Wine
Encyclopedia” by Tom Stevenson
(2005, Dorling Kindersley)

Seed blends make bird feeding easier

DETAILS

Wild Birds Unlimited, located
inside all three Moana Nursery

Staff report

Just as people have diverse
dining preferences, wild birds
also have different food tastes.
Many people are learning that
these preferences can be in-
dulged to attract the greatest
variety of birds to their back-
yards.

The average backyard can
be visited regularly by 1S to 20
different bird species. Bird
feeders are successful in at-
tracting birds because they im-
itate birds’ natural feeding

preferences.

“Offering a seed blend is the
best way to see a variety of
birds,” said Jacque Lowery,
manager of Wild Birds Unlimit-
ed Nature Shops at Moana Nurs-
ery. “Blends are a mixture of
seeds and nuts that numerous
birds will enjoy eating.”

Not all blends are created
equal. Some blends add cereal
grain fillers such as milo, wheat
and oats, ingredients not pre-
ferred by most birds. In those
cases, these fillers are left un-
eaten and found in a pile on the

ground.

“In many instances, you will
find inexpensive bird seed
blends have a very large quanti-
ty of cereal grain fillers,” Low-
ery said. “These fillers add bulk
to the bag and lower the price,
but they are undesired by the
birds.”

Wild Birds Unlimited offers
avariety of seed blends that are
specially formulated for birds
in this area, all free of cereal
fillers. Visit the store to learn
more about the feeding prefer-
ences of the birds in the area.

locations (1100 W. Moana Lane,
11301 S. Virginia St. and 7655
Pyramid Highway, Sparks), is
part of the original and largest
franchise system of backyard
bird feeding and nature spe-
cialty stores with more than
275 locations throughout the
U.S. and Canada. Wild Birds
Unlimited specializes in bring-
ing people and nature togeth-
er with bird feeding and nature
products, expert advice and
educational events. Details:
www.reno.wbu.com.
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J brutrosé

I am a big fan of J’s
sparkling wines, although
not as much a fan of the
winery’s still wines. But
this is the perfect wine
for celebrating, and rosé
sparklers tend to be a bit
richer than their counter-
parts. This is a fun cock-
tail wine, or pour for
toasting.

Price: About $26.99

Alcohol: 12.5 percent

Tasting notes: With a
pale pink hue, the J has
aromas of strawberry,
peaches and freshly
baked bread. It’s effer-
vescent with the fruit on
the front of the palate.
Refreshing acidity with a
moderate finish.

2007 Joh. Jos. Prum
Wehlener
Sonnenuhr kabinett
riesling

Riesling, along with
Beaujolias, is my favorite
Thanksgiving wine. It
will match with the sweet
and savory items, won’t
overwhelm your bird
and, best of all, is lower
in alcohol than many
wines so you can drink a
few glasses of it without
overindulging. This ries-
ling is off-dry, but the
sugar is balanced with
acidity.

Price: About $29.99

Alcohol: 9 percent

Tasting notes: On the
nose, the minerality
jumps out at you, fol-

lowed by notes of gaso-
line and pear. It’s off-dry
with juicy acidity and
tame fruit on the palate.

2011 Barons de
Rothschild white
Bordeaux

This white wine from
the first-growth Bor-
deaux house of Lafite, is
a blend of 60 percent
semillon and 40 percent
sauvignon blanc. I like
Bordeaux blends because
the blend is like a mar-
riage — semillon brings
luscious richness and
sauvignon blanc adds
racy acidity.

Price: About $14.99

Alcohol: 12 percent

Tasting notes: Crisp
and clean on the nose
with hints of freshly hung
laundry, lemon, lime and
rocky river bed. On the
palate, it’s minerally and
elegant with subtle fruit
notes of pear, refreshing
acidity and a lingering
finish.

2011 Calera viognier

Viognier traditionally
comes from France’s
Northern Rhéne and can
have the most intoxicat-
ing aroma compared with
many other varietals. The
Calera viognier has those
aromatics with a bal-
anced but luscious tex-
ture.

Price: About $14.99

Alcohol: 13.6 percent

Tasting notes: Aromas
of white flowers, summer
peaches, honeysuckle
and apricots. On the pal-
ate, there’s a whisper of

acidity, followed by
round fruit flavors.

2011 Domaine du
Vieil Aven Tavel rosé

Tavel is a famous
French rosé appellation,
and this wine is made
from 50 percent gre-
nache, 15 percent mou-
vedre, 13 percent clai-
rette, 12 percent picpoul
and 10 percent syrah. I
like rosé pretty much
year-round. It’s a red-
wine drinker’s rosé, full-
bodied and round with
plenty of acidity for bal-
ance.

Price: About $12.99

Alcohol: 13.5 percent

Tasting notes: Bright
pink to reddish color —
like cherry Kool-Aid —
with bright notes of
strawberry, watermelon,
red cherry and cotton
candy. Dry, it has crisp
red fruit flavors on the
palate.

2011 Domaine
Dupeuble Pére etFils
Beaujolais

No story on wines for
Thanksgiving would be
complete without men-
tioning Beaujolais, from
France. There are many
different types, including
Beaujolais nouveau,
which is the current
year’s vintage released
just before Thanksgiving.
The wine is typically
fresh and fruity without
much tannin, the perfect
accompaniment for tur-

ey.
Price: About $14.70

Alcohol: 12.5 percent nache, 15 percent syrah yard, spice, fig and raisin

Tasting notes: Onthe  and 10 percent mour- on the nose. Fruit dom-
nose, baking spices, black  veédre. If you want a big- inates the front palate
plum, black cherry and ger red on your Thanks- with lush tannins and a
white pepper give way to  giving table, this one’s wallop of flavor. Medium-
fruit on the palate and your girl. to full-bodied, this wine is
mild acidity. Price: About $17.99 best as a cocktail red

Alcohol: 14.5 percent before the turkey arrives
2006 Papapietro Tasting notes: Barn- on the table.
Perry Elsbree
Vineyard pinot noir WORD THINGS WITH

I first visited Sonoma A HEAD
County’s Papapietro Per- SLE UTH
ry in 2006, and then again MDBXWUMROLTIE ERBEY
a couple weeks ago. The
wines were just as I'd
remembered: elegant and VSLQROUNKHEBYCHB
super complex pinot
noirs. Pinot is another WTCG OVERNMEN DR U E
great wine for Thanks-
giving because it’s light- OLJGHEDRNBYWLTE
er-bodied so it won’t over-
whelm the turkey and URPNKEINAGDCBTR
stuffing but is still lay-
ered and lovely.

Price: About $39.99 ZXVSQRSOLCEMKEI

Alcohol: 13.9 percent

Tasting notes: The GECAYEEULLOWMLU
nose on this wine is beau-
tiful: earthy aromas like SQPNNVLWOIYMIJBH
mushroom, forest floor
jump out of the glass, FECAYI XGOHACEAYV
followed by dark cherry,
cinnamonanddriedcran- U S Q PN R PMK H J RH T F
berry. On the palate, dark
fruit notes are followed ECBZYXVUTRSQTPO

by a slap of acidity, lin-
gering on the tongue and
giving way to a smooth,
slow finish.

Friday’s unlisted clue: SLENDER

Find the listed words in the diagram. They run in all directions -
forward, backward, up, down and diagonally.
Saturday’s unlisted clue hint: SHOT FROM A BOW

2009 Domaine du Beer Golf club Let_tuce Shower
. Comet Government Nail Table

Grand Prieur Cylinder Hammer Pin Trail

Vacqueyras Drum Household River

Grenache-syrah-mour-
vedre blends are one of
my new favorites —
lighter grenache sexified
with spicy syrah. This
blend is 75 percent gre-
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CELEBRITY CIPHER
by Luis Campos

Celebrity Cipher cryptograms are created from quotations by famous people, past and present.
Each letter in the cipher stands for another.
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cheatgrass. Alternative-
ly, you can use a pre-
emergence herbicide
right after the fire oc-
curs, and reseed the
following fall.

Some people are ner-
vous about using these
products, but for those
areas with invasive
grasses, seeding is un-

HOME & GARDEN
CALENDAR

Holiday Open House:
Come in and stroll
through a holiday wonder-
land. Enjoy snacks and
in-store specials. Gift
ideas for even the hard-to-
buy-for person in your
life. When: 10 a.m.-5 p.m.
Sunday. Where: Rail City
Garden Center, 1720 Bri-
erley Way, Sparks. Cost:
Free. Details: 775-355-
1551.

Indoor Succulent Gar-
dens: Presented by Rox-
anne Martin. Succulents
are one of the hottest
trends in gardening espe-
cially in containers. Bring
your own container or
purchase one. When: 11
a.m. Dec. 1;1 p.m. Dec. 2.
Where: Rail City Garden
Center, 1720 Brierley Way,
Sparks. Cost: Cost of
succulents and/or contain-
ers; soil provided. Details:
775-355-1551 or www.rail-
citygarden.net.

What's Wrong With
My Plant?: The horticul-
ture department is open
from 9 a.m. to 4 p.m. Mon-
day through Thursday for
plant questions and diag-
nostics. Where: Washoe
County Cooperative Ex-
tension, 4955 Energy Way.
Cost: Free. Details: an-
drewsa@unce.unr.edu.
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likely to be successful
unless the weeds are
managed first. The suc-
cess of this approach can
be seen at Bartley Ranch
Regional Park, where
control of cheatgrass on
30 acres using a preemer-
gence herbicide has al-
lowed some native vege-
tation to return. And, it
helped control other
potentially worse in-
vaders, such as medusa-
head, another flammable
invasive grass. The

burned areas were re-
seeded two weeks ago.
It’s doubly important
to think about defensible
space when revegetating
after a fire. While there
are no “fire resistant”
plant species, we do
know that some plants,
such as junipers, ignite
more easily and burn
hotter than others. A
publication to help you
choose the right plants is
posted on the UNCE
website, www.unce.

“PLNWFDNWP DF'P EWFFWZ YLF FL

EJLH VO MF PLNWLYW. D TMY PMAW
unr.edu. See www.living
withfire.info for tips on
reducing the threat of
wildfire to your property.
Sooner or later, there will
be another fire. Are you
prepared?
Susan Donaldson is a
water quality education
specialist with the
University of Nevada
Cooperative Extension.
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Previous Solution: “There are two kinds of man: the ones who make history
and the ones who endure it.” — Camilo Jose Cela
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Get $50 off a Honda EU Series Generator, November 13- 27!!*
It’s super quiet, reliable power for work, home and play.

INSTANT REBATE!

EU2000i EU2000; Companion EU3000iS

REGULAR PRICE" 31,149 RecuLar PRicE” :1,279:%° ReGuLAR PRICE” $2,328.%
sPeciAL PRICE~ 999,  speciaL price~  $1,099.° speciaL price~  $1,999.%°
50 _50% _50

YOUR PRICE! e >1,049.% vour price! [ ) L EL

EU3000i Handi
REGULAR PRICE” $2;589.%

EU6500iS
REGULAR PRICE" 4,499.%°

sPeciAL PRICE™ $2,299.”° speciaL price~  $3,999.%
50 _50

YT 2, 249,00 vour price: i XL LR

TANNER’S
MARKETPLACE

ANTIQUE & COLLECTIBLES
SHOW & SALE

RJ-0000433691

RJ-0000433101

Saturday, Nov. 17th, 9A.M. - 5P.M.
Sunday, Nov. 18th, 9A.M. - 3P.M.

* Featuring *

Great Variety of
Antiques & CGollectibles

Reno ¢ Livestock Events Center
$4% ADULTS e $3% SENIORS
Admission pays for both days
FREE PARKING

Ask about our full line of Honda Accessories!

EU2000i Cart » Storage Covers ¢ Collegiate & Pro Football Skins
DC Charging Cord'™ « EU2000i Parallel Kits
plus, Hanger Kits, Home Back-Up Transfer Switches, No Spill" Gas Cans & more.

For Info: 775-747-0905

Nevada Power Products

1160 Glendale Ave 3660 Hwy 50 East HONDA
Sparks, NV 89431 Carson City, NY 89701 GENERATORS
358-0114 885-6979

www.nevadapowerproducts.com

tinstant rebate offered on any new EU Series Honda Generator purchased Nov. 13 through Nov. 27, 2012. No rain checks. At participating dealers only.
*Minimum Advertised Price. Please read the owner’s manual before operating

TtUnregulated, see Dealer for details.**Manufacturer’s Suggested Retail Price. **
your Honda Power Equipment and never use in a closed or partly enclosed area where you could be exposed to poisonous carbon monoxide. Connection of a
generator to house power requires a transfer device to avoid possible injury to power company personnel. Consult a qualified electrician. ©2012 American

Honda Motor Co., Inc RJ-0000434005

$ I 4 995AFTER REBATE /

www.fiatofreno.com

-.....“_h “ 0% For 60 Months on all 2012 models in lieu of Rebates. I
2013 Fiat Pop

Power Windows, Power Locks, AC,
Manual Transmission
*Sales Price $15,495 minus $500 Rebate = $14,995

775.333.021 |

757 Kietzke Lane




	ThanksgivingWine1
	ThanksgivingWine2

