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reg wine

SURGEON TURNED WINEMAKER RECOMMENDS A

GLASS orwo A DAY

Fenowned cardiovascular surgeon Thomas Fogarty
has a prescription for his patients; Drink & eouple
of glasses of red wine every day, Fogarty, profesor
of surgery at Stanford University Medical School
and the holder of more than 7o patents for surgi-
cal devices, also owns the Thomas Fogarty Winery
and Vineyards in California’s Sants Cruz Moun-
tains, 3o it would be easy 1o dismiss his advice as
heing colored by a conflics of interest, & “People
say that 1o me all the tme.” mns the 69-year-old
physician. “1 say, Yeah, but I'm also correct.” He
knows that some of his colleagues have been reluc-
tant o recommend wine to their patients, but he
says he's been doing it “since before | had a winery
or even knew | was going to be developing one.”
0 Fogarty is by no means the only physician 1o
own a winery. Even the Santa Crue Mountains

counts other doctors—David Bruce, a retired der-
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matologist, and Wells Shoemaker of Salamandre
Wine Cellars, a pedistrician—amang its vintners,
But Fogarty's expertise in medical maners of the
heart lends weight to his views on the health hene-
fits of wine. @& Although Fogarty spends much of
his time with his ressarch and development com-
pany—inventions include a minimally invasive
technique for diagnosing breast cancer and the
Fogarty balloon embolectomy eatheser. used for
removing blood clots and the forerunner to the
catheter used for angioplasty—he still practices
medicine., mostly cases that are diffieuli and in-
valve emerging procedures that are less invasive.
@ And he recommends wine—specifically, red
wine, @ "Wine really lsn’t just an aleoholic bever-
age. t's a health food,” he says. "There's a lot of
evidence to document that. Overall, it does more

good. by a significant amount, when taken in
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%IHE OO0 FOR YOU? We iook 8 closer
look at Fogarty's sugpestion that wine is “health
Toed,” enlisting the help of experts like Dr.
Arthur Klalsky, senlor consaltant in cardiodogy
at the: Kaiser Permanente Medical Cender in
Cakland, Calil. They have some good resws lor
Wi CONSUIMEars,

Wi knora Ehat wine
dririkers da beller (han peopls
wihia drink liquar whan it
comes ba preventing coronary
hieart diseasa,” savs Hlatzhy,
wiha has led shudes and
writien exiersively ahoul 1he
relationship of aloohod con-
sumption o candiovascular
conditions. In facl, many
shidees have concluded that
mecperaie wine drinkers live
fanger than abstainers.
‘Whether it's tha [Hestyle that s generally associ-
ated with wine dinkérs—wing wilh maals, in
maderalion—or 1he componems of wing nsall,
this bererage is hedpful far the e,

Acreording 1o Klakshy and ather exgerls, wines
hedps pravent heart deease n these ways:

INCREASES HOL (G000 CHOLESTERGL)

AMD DECREASES LDL (BAD CHOLES-
TERGLL.

DECREAZES THE STICKINESS OF

BLOOD PLATELETS. WHICH FORM
CLUMPS THAT LEAD TO BLOOD CLOTS,

HELFS DISSOLVE CLOTS THAT

FORM WITHIMN ARTERIES.

HAS BEMEFICIAL EFFECTS ON GLUCOSE

INSULIM LEVELS, WHICH MAY HELF
TO REDUCE THE RISK OF DIABETES, &
MAIIR CONTRIBUTOR TO HEART ATTACKS,

HAS TANMING, FHERDLS AMD

QUERCETIN—AMTIOXIDANTS THAT Moy
HELP FIGHT FREE RADICALS THAT OFTEM
LEAD TO CANCER AND HEART DISEASE.

(f course, any alcohid in excess & bad far
your health, ¥While cther dochors may disagres
with Fogarty's prescription, many concur that
ane of twr glasses a day keep the dociar awary,
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moderation, than it does harm. Anything in excess is bad. That's cer-
sainly true of aleohol in any form. But if you took that away, you'd be
taking away significant health benefits,”

He ticks off some of the cardiovascular benefitz: "t lowers blood
pressure. It decreases the stickiness of the platelets, which is the same
1|'|:ing napirin does, S it hrlp-:: you prevent r.|-::-1:ti.n.g. which is the I:hi.n.g'
that causes heart attacks and sirokes. And it lowers the bad ].ipi.d.l. and
it elevates the good lipids. And there's actual evidence now to docu-
mment that.”

THE BEMEFITS ARE PARTICULARLY DRAMATIC WITH RED WINE becauss of
antioxidants contained in the skins of red grapes, Fog-
ariy says, Some of his patients say they prefer white
winse: ™1 say, "Well, you have 1o take a lot more 1o get
the same effect,” which s true, That's documented,
becawse some of these elements aren't present in as
high a concentration” in the skins of white grapes,

Fogarty scknowledges thm some of his colleagues
have been “somewhar intimidated into not taking a
stand on the isue,” But he thinks that “most of the de-
bate e over” when it comes to the q_urcrinn of whether
wine in moderation is healthy, "The basic premise thai
wine dees promote cardiovascular health, | don't think there are too
many knowledgeable people who will deny that.”

What defines moderation? Fogarty savs that d:}arend.ﬁ an the ake af
the patient. Bur to those who suggest that one 4-ounce glass a day is
moderate consumption, Fogarty responds: 71 think that's under-
treatment.”

[t was a love of wine and of the cutdoors—not wine's healthy as-
Fetl_'a—:lul: led Fo_g_nrl}' tor buy the 325-acre property with pancrarme
views above Woodside where he would sart his winery. When he joined
the faculiy at Stanferd in 1969 he encountered colleapues who were
interested in wine. "They"d have wine wstings, and ['d go.” he says, "1
didn't knosws Hﬁﬂhil‘lﬂ' about ti, bat [ went. Snd one of the individuals
happened to have a small winery iNE]:renthe Cellars, now defunal, 1
started |'u_-|ping him when the crush came. And then | started making
WiEE m:,-u-|F asa hnhb]r."

Fogarty already owned some land in the Santa Cruz Mountaing, and
he"d been thinking about getting into winemaking as a serious under-
taking. To do this he only had to look next door, By 1978 Fogarty had
purchased an adjacent property and planted Chardonnay and Pinot
Mair, adding Merlot later.

All of the Fogarty wines from mountain vineyards have a eore of firm
a,u;-i-dil,:,-. |'-:-ﬂ-¢|:|;'ing their coal-climate 1‘|i."l.'i.1.ig|.‘:. The zoo00 Santa Cruz
Mountains Pinot Moir {$23) has juicy cherry Havors accented by ever-
changing notes of smoke, herbs and spice. The 2000 Caberner Sauvi-
gnom (3r0} is medivm-hodied, with lots of bright cherry and rasp-
berry. In addition, the Gewurstraminer, made from Monterey
I:,h:mnq,' ETapes, i5 & prr'-.-rl.rl.i.ﬂ paward-winner. The 200% version [5[5}
seems a little fatter and riper than usual but has elassic Gewurz spice.

Thomas Fogarty Winery i open for tasling Thursday throwgh Sumday.
LS LETTV; wwwlogartywinenicom,
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