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Thought for the day: Men are like fine
wine. They start out as grapes, and it
up to the women to stomp the crap out
of them until they turn into something
acceptable to have dinner Withecusone
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To test for a really good wine, swirl it around the v
glass. Legs or tears are what is left trickling
down the glass after swirling. The stickier and
longer the legs the better the quality. 9 I
Top 10 Reasons to Uncork a Bottle! _!
#10 - Your checkbook has a positive bal-
ance.
#9 - Your demanding boss just went on va- i
cation. , (
#8 - Your noisy next store neighbor just ,
moved. . 3

#7 - You finished your income taxes.
#6 - It is your day off.
#5 - The kids returned to school.

#4 - You just found $100 in the washing
machine.

#3 - You did not get a spam e-mail all day.

- #2-You just ran out of coffee.

#1 - And the number 1 reason for uncorking a
bottle of wine is...You just got thirsty browsing
WineDefinitions.com!




Ingredients

4 boneless, skinless chicken breasts halves (dbout
1/2 pounds)

1/2 cup all-purpose flour

1/2 stick margarine or butter

2 teaspoons chopped garlic

1 cup dry white wine

2 tablespoons lemon juice

1/2 teaspoon pepper

1 tablespoon large capers, drained
Parsley sprigs

Contributor: JJ Modell (Winston, NC)
Thank you for this delicious recipe! Directions

1. Cut each chicken breast horizontally to makieir2 t
slices and coat with flour.

2. Heat margarine in 12-inch skillet over mediurgkhi
heat.

/ - 3. Cook chicken and garlic in margarine 4 to 6 resy
turning once until chicken is brown.

4. Add wine and lemon juice; sprinkle with pepped a
+ heat until hot.

5. Sprinkle with capers.
6. Garnish with parsley and serve.

STANDARD WINERY TOUR

$130PP

3/4 DAY WINE TOUR $120PP
GROG’'N GRAPE ESCAPE $130PP -

HALF DAY WINERY TOUR $100PP
MANY ACCOMMODATIONPACKAGES
AVAILABLE ON OUR WEBSITE
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