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HOLIDAY DELICACIES

Elegant Pearls, Timeless Watches, Festive Trears

PLUS: A Villa for the Season | Stellar Wine Cellars
Reel Cool Home Theaters




Tom Schafer's wine collection
includes Chateauneuf du
Pape from France.
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Wine enthusiasts
are passionate about collecting
and storing vintages

ENEATH A BLUE SKY UNBROKEN BY EVEN A SINGLE CLOUD, TOM SCHAFER SWIRLS A
PETER MicHAEL WINERY Mo~ PLAISIR CHARDONNAY IN AN OVERSIZE GLASS AS HE
TAKES TN HIS NEW HOME™S VIEW OF THE SHREWSBURY RIVER AND SURROUNDING SOFT
GREEN ISLETS. * “SERIOUS WINE COLLECTORS CAN'T STOP BUYING WINE,” SCHAFER SAYS

WITH A SMILE. “WHAT HAPPENS IS, WINE COLLECTING STARTS OUT AS A HOBBEY, BECOMES

A PASSION, AND THEN, IS AN ORSESSION.” # AND SERIOUS WINE COLLECTORS NEED A PLACE TO STORE THEIR

VOLUMINGOUS, OFTEN PRECIOUS COMMODITY.

In his wine “cellar™ — it's actually tucked away on the house’™s
main floor — Schafer, 51, stands in the middle of more than
3.000 bottles of mostly French wines, about half from the
Bordeaux region.

In the cellar, there is an ascending wooden column of wines,
designed by wine cellar con-
tractor  Jay  Rosen  of
Washington  Valley Cellars,
Martnsville  in Somerset
Counry. The column SIS in
the middle of the 54-degree
cellar, surrounded by racks of
wine on the walls with rags
reading “Schafer’s Wine™ and
many bortles sl stored i
their original shipping crates.

“The boxes arc arractve,
and it's cheaper than having
maore  racks  buil,”  savs
Schafer, a chemical engineer
whose office is in Paramus.,

Cheaper is a relative con-
cept here; a wine cellar like
the Schafers’ can cost anywhere from $15,000 w 530,000,
according to Rosen. And that’s without the wine.

It has a granire-top table for making notes and resting wine
glasses, plus coffered beam ceilings, recessed lighting, whire oak
floor and decorative touches such as molded coverings for the
air condinioner,

GOOD

From left: Peter Engle and Amy Kreslofi of Two River Wine
Growers, Rumson, in Middletown with their son, Jonas, 3.

On the other end of the price spectrum, you can buy a refrig-
erator that stores up to 200 borles of wine, and has snap-on
panels and assembly-required racking, at 51.50 to 52 per borle,
and have a wine cellar for less than $1,000.

“You can do down and dirty with plywood on the walls,
basement cement floor and
stacked cases of wine, or, vou
can go all-mahogany with
limestone on the floor and
barrel-rounded  ceilings,”
Bosen savs. “Functionally,
they all work the same; it’s
acsthetics that separare the
e,

The Schater cellar, a rec-
tangle, measures 11 feer by
16 feer. This is the couple’s
third wine cellar, all buile by
Raosen,
through wine tasungs abour

whom  they met
200 vears ago.

The Schafers — his wife,
Mary Annc, 46, 1s a telecom-
munications consultant — moved into their coastal Monmowth
County home this year,

Each Schafer cellar winds up housing an ever-growing collec-
riom: the current cellar was built to accommaodare 5,000 bortdes.

“You need space because wines need ime to age; you don't just
by a good wine then drink it immediately. It s customary o
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Custom-made mahogany
wine racks hold r;eurhr
3,000 botiles in a Holmdel
wine cellar.
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cellar wines for 10, 15, even 20 vears before
consumng them it,” Schater says.

Building home wine cellars to house fabu-
lows wines ok off when the economy did in
the 1990s, bur with the downmm in the
Amencan economy in the lase three years and
the rise of the curo, wine prices have inched
up, Rosen savs,

Sall, that hasn't stopped some of his clients
with cellars to spend 56,000 on a case of wine
or 5500 for a bottle of whie Burgundy
“because they like the wine, they wanr it and
maoney st a problem,” he savs.,

bour four miles away, in Rumson,

husband and wife Perer Engle and

Amy Kresloft, both 41, bring visitors
to their wine cellar through a side door 1o the
Victorian house they are restorng, [ninin:_‘,
them is their 3-vear-old son, Jonas,

Their cellar is the flip side of the wine-col-
lecting culture, a ""'.l.i1rlel.=;3."" cellar, as Engle
describes it

The cellar — irregularly shaped and abow
10 feet by 8 feer — has no carved moldings or
oak floors. A sink, an old cask for a rable and

cel.
v River Wine

Girowers, a wine-making business.
“*We dug this out of the existing crawl
.~ Engle says, as he places three empry,
oversize wine glasses on p of the modest
table. Engle offers crackers, cheese and fruit to

accompany the wine,

He made the wines himself from grapes
grown on a total of three acres ar two sites on
Mavesink River Road, down the streer from
the home of rocker Jon Bon Jovi, The land s
owned by Middletown residents. Engle hopes
to expand h ape growing eventually o 10
to 12 acres and open his own local winery

On a rack holding perhaps 100 bottles
against a southern wall sits the sum total of the
Er s wine collecnon. Most of the wines are
either their own or friends” home-grown wine,
There 15 no air cooling in this cellar; it is deep

enough to remin is cool, cven temperature,
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A name tag from Tom
Schafer's wine cellar
identifles one of the

many wines he owns.

wite, Amy Kresloff, who
operate Twvo River Wine
Growers in Middlerown,
has the first wine he ever
made, from the 1980s.
It has been sitng in a
wiane rack thar holds
about 100 bortles in his
Rumson home,

It you're a novice and
don’t know what you
like ver, remember that
wine 15 considercd a
oo iInvestment over
the long run, despite
rising prices for
Euorpean labels. Thank
the American dollar's
dip and the euro’s rise
for that.

Remember, ma, if vou
are faced with deciding
whether to buy a g
wine, thar they are made
in limired supply, and
when they are drunk,
they are gone, forever

And, don'r forger if
you buy wine ar a restan-
FAE, YOU are paying up
m 2.5 nmes the whole-
sale price, if the wine is
priced berween 511 and
520, acconding ro Jim
Beley of The American
Chib resort in Kohler,
Wis. If vou bring your
OWTL, VOu can sip whar
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which is a must so thar the favor of fragile
Wines 15 not disrupred.
emperature 5 also a consideraton for a
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rary home built on a hillbde in Holmdel,
He is a Wall Street broker; she is a former
events planner. Married two years ago in
Seprember, they made a sentimental return
recently 1o the wine country in California, a
second anniversary mip, she says. The couple
asked not to be wdennfied.
She stands at a wooden tasdne cable with
wrotghe iron legs set in the middle
cellar, a rectangular room thar mcasures 16 fect
by 17 feer, with a 9-foor ceiling,
“Ir’s wo cold 1o have mstings here; if vou come
in here o inventory, you need a parkal™ she says,

COMIE

Jay Rosen, Washington Valley Cellars,

;

Martinsville, in a Holmdel wine cellar he bullt.
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Like the Schafer cellar, the Holmdel coun-
ple’s cellar is cooled to abour 55 degrees.
After an hour in the cellar, admiring its
woodwork, nled floors and magnums  of
( |mm|1.t:_:|1|.-, one’s |'1|1:_1..-z-~. do ger snff. It was
buile for abour 535,000, .1¢L'¢:-r\h|1£_-| to Rosen,
who designed chis cellar oo,

The Holmdel cellar is not strictly in a cellar
but s on the house’s lower level, around the
corner from an area with exercise cquipment in
one comer and lounge chairs in another. The
cellar is entered through a door with a large
pane of glass. The effect is both exhilaranng
and calming, seeing many bottles of goend
wines micked neatly in double rows with the
pretry table squarely in the middle of the room,

*This space was the |\|:L_::_"‘L'\[ selling point
because the room was already framed out.”
she savs

Ihe racks for the bottles, set in double
rows, are made of mahogany; a wroughte iron
stand holds books on wine by wvarious
authors and various sizes of ;_1|.|-.-.1_-',_ One set

was a wedding mift from the owner’s brother

The couple moved 1o the house from
condominium, so until they had their win
cellar bunle, they had to store the wine collec
ton elsewhere.,

Like Schafer.
grown o more than 3,000 bottles. Abour 9¢

their collecnion already ha

percent of the wine is red, much of it fron
Cabtornia

On the rable in the muddle of the room s g
wine box filled wich corks.

“We save corks. | guess s silly Somewhere

in here s the cork from the bortle thar we
opened when we got engaged,” she savs
I'har engagement dinner was in April 2001;
they were married in Seprember 2002, And,
like a true wine collector, she remembers that
with 1

they rtoasted their  engagement

Ngnancllo, an Tralian red
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Tom Schafer’s wine collection
includes wines from California,
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Portugal and France.
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