A New Store. With Really Nice People
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There is a new store called “Wine and Cheese If You Please” opening soon on Hilton Head
Island. The store will be completely stocked with wine, beer, cheese, soft drinks and really nice
people. The address is 24G Palmetto Bay Road. (This is a “Rollers” owned store.) Store
manager Camille Copeland and her knowledgeable staff have worked hard to make a unique
presentation to the shopping public. ~ As you enter the store, you will see the wine racks well
stocked with wine from many different wineries and many different countries. Do not be in a
hurry because the layout encourages browsing. Wind your way around to the cheese counter
and there you will see cheese offerings that are to die for. (Go ahead! | dare you). At the cheese
counter shoppers will find a draft set-up that features two choices of wine and two choices of
beer. Purchase the beer or wine and cheese, take it out to the patio and sit and enjoy. This
would be an ideal time to read your complimentary copy of the Lowcountry Weekly.

| was invited to attend a wine tasting at “Wine and Cheese If You Please” that took place on
March 20t™. The wines featured that evening were from the Kendall-Jackson Company. Within
the company is a winery called Carmel Road. Carmel Road is located in the Salinas Valley of
Monterey County. The wines produced are Chardonnay, Riesling, Pinot Noir, and Pinot Gris.
These were very pleasant tasting wines that should be terrific for summer. All of these wines are
under $15.00.

The tasting featured a Bonus for all who attended. The winemaker from Carmel Road gave a
short talk on Sustainability. Besides the wine itself, this is perhaps the hottest of hot issues in
the wine industry today. Sustainability is defined as using methods, systems and materials that
will not deplete or harm natural cycles. Sustainable developments are those which fulfill present
and future needs while only using what is necessary, i.e. land, water. As it pertains to the wine
industry, it refers to the vineyard, irrigation, elimination of fertilizers, pesticides, and herbicides.
This can be done and | have seen it done. The California Sustainable Winegrowing Certification
Program says it best. “Increase the sustainability of the California wine industry by promoting
the adoption of sustainable practices and ensuring continual improvement.” This is
accomplished by having a third party, the California Sustainable Winegrowing Association, audit
growers in regard to their stewardship of the land and water. The audit looks for improvement
every year. Kendall-Jackson has, like many other vintners in California, the utmost respect for
the environment. One visit to the Winery and you will see it firsthand. To date there are over
1500 wineries (62% of the state’s vineyard acreage) that have self-assessed their operations at
over 200 workshops. This program is, and always will be, a “work-in-progress”.
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