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With more than 50,000 active consignors and a cult-like following
of loyal customers, Second Time Around offers high-class threads at

bargain basement prices.

Those who would like to take a European vacation without a
passport may want to consider one of the most attractive
domestic alternatives, the historic city of Boston. The city
provides a remarkable offering of Old World ambience and
charm, highlighted by stunning antique architecture, world-
class cultural events and art exhibits, and an impressive array
of places to visit and things to do within close proximity to one
another.

The Logistics of Lodging

But there is another less appealing similarity to Europe. Your
dollars won't go nearly as far in Boston as they could in most
other places across the USA because the hotels there are super
expensive. Finding Boston museums, shops, nightlife,
restaurants, and other attractions is the easy part, and any
resourceful concierge or travel guidebook can help with that
part of the planning process. But the main challenge for most
travelers is to find a decent place to stay at a reasonable rate.
Affordable options are scarce as hen'’s teeth in Boston, but you
can get rooms for about $180 a night at places like the Howard
Johnson Inn at Fenway Park (www.howardjohnsonboston.com)
or the Holiday Inn Brookline. There are also plenty of bed and
breakfast inns with competitive pricing, but the quality is often
unpredictable. So before booking one, it is a good idea to get
some personal recommendations from friends or trusted travel
agents.

On the other hand, the Boston Marriott Long Wharf Hotel on
State Street, a full-service hotel with an indoor pool, health
spa, and close proximity to restaurants, shops, and historical
monuments, is far from cheap. Nightly last-minute discount
rates start at about $250, and regular rates run as high as
$400 to $500. But steep rates can be somewhat justified by the
fact that its location is incredible, letting you spend more time
having fun and less time commuting from one venue to the
next. The hotel is situated right on the water with breathtaking
views of the Boston Harbor, just one block from Faneuil Hall

Marketplace and Quincy Market. Also just minutes away are
popular attractions including TD Banknorth Garden, Boston
Common, the Museum of Science, and the New England
Aquarium and Children’s Museum.

Meanwhile the ultra-posh XV Beacon at 15 Beacon Street—
which opened in 2000 inside a former 1920s Beaux Arts office
building as Boston’s first boutique hotel—offers indulgent
personalized service with rates starting at $350. That is
definitely pricey, but amenities include complimentary in-town
LS460L Lexus sedan service, gas fireplaces, custom Frette
linens, 24-hour in-room dining, and a fantastic restaurant and
bar with an impressive collection of fine wines. To top it all off,
the hotel also allows residents to bring along their dogs, so you
don’t have to pay for a kennel and leave your pet behind if you
have a room at the XV Beacon. The 60-room hotel was voted
the number one hotel in Boston by Travel & Leisure Magazine,
too, so rest assured that your hotel money is wisely invested.

Even Cabbies Are Baffled by Boston

After overcoming the dizzying sticker shock of hotel costs and
getting settled down and unpacked, the other big test for
newcomers is to figure out how to get around and see the
sights. Bean Town is notorious for being one of the most
difficult places on the planet to navigate by car, because even
with GPS and a map, the downtown is a mind-boggling maze
of bewildering blocks intersected by prohibitive one-way
streets. That may be one reason Boston is home to America’s
first subway system.

You certainly don't want to pay five-star prices for accommo-
dations and then spend the entire visit stuck in a traffic jam or
wandering around lost, so travel experts recommend that you
avoid traffic whenever possible. The easiest way to do that is to
pay a premium in order to stay close to the heart of the city.
Then rely on public transit or just take the healthy approach
and walk from place to place. )Y
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The most pedestrian-friendly bargain in Boston is Boston
by Foot (www.bostonbyfoot.com). The organization is
largely supported by donations and offers a wide range of
guided tours by expertly trained volunteer guides from May
to October. Areas covered include the Back Bay, Boston’s
Waterfront, Beacon Hill, and the North End. There is a
special tour designed for children, and some tours even
step off dry land and onto boats. Cruise along the Charles
River Basin on a tour of historic architecture, for instance,
or take a romantic sunset cruise to admire the Boston
skyline from the harbor. Walking tours range in price from
88 to 815, and boat tours cost about $25.

Buy Smart in Boston

A profitable shopping destination worth checking out is
Second Time Around (www.secondtimearound.net), one of
the most upscale secondhand consignment stores in North
America. With more than 50,000 active consignors and a
cult-like following of loyal customers, Second Time Around
offers high-class threads at bargain basement prices. The
store impressively redefines the notion of secondhand with
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a chic sensibility and extraordinary finds, making it
possible to recoup the money you spent to visit Boston by
purchasing half-priced Prada, Armani, Donna Karan, and
Gucci products.

Another money saver is a CityPASS, which will also save
you precious time even if you arent on a budget. The
handy pass costs about $50 per adult or $30 per child and
grants you admission to five of the most famous attractions
in Boston for about half the total regular cost. You get
access to the Museum of Fine Arts, the Isabella Stewart
Gardner Museum, the New England Aquarium, the
observatory on the sixtieth floor of the John Hancock
Building, and your choice of either the John F. Kennedy
Library or the Harvard Museum of Natural History. The
CityPASS is valid for a full nine days and lets you skip most
ticket lines since the pass is your all-inclusive admission
ticket. To find out more, visit the official website
(www.citypass.com). While you're making plans, another
comprehensive resource is Greater Boston’s Visitors
Bureau (www.bostonusa.com). ®



Book Review

The Billionaire’s Vinegar: The Mystery of the World's Most Expensive Bottle of Wine

By Caroline O'Connell

The Billionaire's Vinegar is one of the most entertaining and informative
books I've read in a long time. It tells the true story of the record-shat-
tering wine auction at Christie’s in London of an authenticated 1787
Chateau Lafite Bordeaux with Thomas Jefferson's initials engraved on
the bottle. This was part of a cache of bottles (all engraved with Jeffer-
son’s initials) found in Paris that were assumed to be part of his cellar
when he lived in France. Jefferson was considered one of the foremost
connoisseur's of wine in the eighteenth century, and he kept copious
notes about his vast wine purchases.

Author Benjamin Wallace weaves a riveting web of intrigue and cross
accusations about the veracity of the bottles’ origins. Along the way, we
are drawn into the intimate world of premier winemaking, days-long
tasting events at chateaus across Europe, rich U.S. collectors of exorbi-
tantly priced bottles of wine, the curators at Jefferson’s museum at
Monticello, and wine experts at the top auction houses. It reads like a
fast-paced mystery novel.

Many of us enjoy wine and want to think we know enough to collect
and store a few bottles, or even dozens of cases, to savor over a nice
dinner or for a special occasion. Years ago, | was given a rare bottle of
1952 Moet & Chandon champagne that | kept on a wine rack in my liv-
ing room, before | learned that it should be in a dark, temperature con-
trolled environment. Suffice it to say, | still haven't had the courage to
open the bottle and see if | ruined it, or if it's drinkable (buvable).

That bottle’s age pales in comparison to the 200-year-old bottles
discussed in this book, and their drinkability is in question too. Wallace
starts with a minute-by-minute description of the first-ever auction for a
bottle as rare as the 1787 Chateau Lafite (with Jefferson’s engraved
initials) that reads like a movie scene. Kip Forbes (bidding for his father
Malcolm Forbes) was seconds away from winning the bottle for $75,000
when the bidding took off. One minute and thirty-nine seconds later, he
was bid up another $75,000 in the “contagion” of the moment. He
ended up paying a whopping $156,000.

That pricetag set off a media frenzy around the world. As press calls
began coming in to Monticello for comment, researcher Cinder Goodwin
painstakingly went through Jefferson’s papers to respond to questions
about the authenticity of the bottles found in the cache. In the end, she
was confident she could disprove Christie wine expert Michael Broad-
bent’s endorsement of the Jefferson bottles. As it turns out, Jefferson
kept meticulous records of everything he bought, every letter he wrote,
and every delivery he received. And these bottles were not on any of
those lists. When Goodwin issued her findings, Broadbent and owners
of the Bordeaux wine chateaus forcefully disagreed with her and re-at-
tested to the bottles’ authenticity.

Back in New York, the infamous 1787 Chateaux Lafite was put on dis-
play in one of the Forbes’ galleries where it “basked” under a spotlight
(not the way to store wine, as | mentioned earlier). Wallace writes, “Its
environment was approximately the opposite of ideal cellar conditions.”
When someone informed the Forbeses that they should store the wine

differently, they stated that
what they had on their hands
was not a bottle of wine but a
piece of Jefferson history and
it would stay in their galleries.

“The likelihood that there
was a meaningful distinction
to be made between the
taste of the wine pre- and
post- spotlight was slim.
Very little is known about
exactly what might take
place in a bottle of wine
sealed for two hundred
years. Wines older than
fifty years are in uncharted terri-

tory, leaving unsolved the puzzle of how something could become more
valuable by rotting.” Wallace continues, “The trick that the greatest old
bottles of wine pull off is keeping long enough to blossom. The tiny
amount of air in a bottle of wine, the porous cork that allows a slow ex-
change of oxygen over decades, the coolness of a cellar that deceler-
ates chemical reactions in the wine, the humidity of a cellar and
horizontal storage that ensure a cork stays moist and maintains a seal —
all these practices are aimed at fostering beneficial changes while de-
terring destructive ones.”

Aside from the quality issues of very old wines, questions about the ori-
gins of the cache “found” in Paris continued. At the center of the de-
bate was German wine aficionado Hardy Rodenstock who had made a
name for himself among collectors of very old bottles. He held annual
“tastings” for fellow wine lovers and established a presence in the wine
press. So when Rodenstock claimed he had discovered this cache of
very old bottles attributed to Jefferson, nothing seemed amiss. He
shared two bottles from the cache at private tastings and then offered a
third bottle to Broadbent for the Christie’s auction.

Over the next few years, as international tasting events became more
competitive (for participants to bring even more rare bottles), Roden-
stock kept arriving with ancient bottles of wine, some that didn't pass
muster. “At the high end of the market, doubts about the authenticity of
certain old wines, while sometimes privately held, were seldom publicly
aired. Chateaux, auction houses, and established merchants were fear-
ful of spooking buyers, collectors of devaluing their cellars, and wine
writers of being disinvited from exclusive tastings.” Wallace added,
“The rare-wine world, clubby and closemouthed, had allowed the prob-
lem to flourish by countenancing a gray market.”

| will leave the suspense of the final verdict for you to learn when you
pick up this fascinating book and delve into the inner-workings of the
wine world for yourself. In the meantime, here’s hoping your next bottle
of wine is very drinkable...and enjoyable.
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Philanthropy

)
CONTINUES

\

By Samantha Fuller

hen Navy SEAL Eric Greitens returned home

s ;s ; in 2007 after a tour of duty in Iraq, he visited
Marines recovering at Bethesda Naval

Hospital. Despite their diversity of backgrounds, a
singular desire was expressed by each one of them. As
Greitens recalls, they all wanted to continue serving their

country—even though they could no longer serve in the
military because of the severity of their wounds.

Inspired to help facilitate that dream of service, Greitens
invested his own combat pay to create a nonprofit agency
devoted to helping wounded or disabled veterans serve as
citizen leaders. Two of his buddies contributed their
military disability checks to the cause, and soon The
Mission Continues organization was launched. Within
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two years it had won a Presidential Volunteer Service
Award and was named one of the four most
socially innovative nonprofits in the world by the
Draper Richards Foundation. In 2011 the group was
Institute’s  Social
Entrepreneurship Award for social innovation as a
nonprofit organization.

also awarded the Manhattan

A big part of The Mission Continues is its fellowship
program for wounded and disabled veterans. Post-9/11
veterans are awarded fellowships with nonprofit organi-
zations that provide tangible goods and services to the
community, and designated projects bring together
veterans, civilians, and active-duty volunteers to perform
community service.



‘ ‘ A big part of The Mission Continues 15 115 fellowship
program for wounded and disabled veterans. ’ ’

Recent projects included, for instance, the cleanup of the
Kansas State School for the Blind Art Center, rehabbing of
an independent living center for homeless veterans, and
work to help improve physical education facilities at an
elementary school that serves a low-income community.
To date The Mission Continues has awarded approxi-
mately 160 fellowships in at least 25 states, completing
more than 300 service projects across the USA with the
help of nearly 17,000 volunteers.

Another major focus of The Mission Continues is what it
calls “Thought Leadership”—an effort to improve how the
nation welcomes home veterans. Under this initiative, for
example, research is being done at Washington University
regarding the mental and physical benefits of volunteering
for wounded and disabled veterans.

Recently The Mission Continues also became the program
coordinator for a $20 million grant initiative funded by
corporate partners, including Goldman Sachs. The new

HE
M

program connects veterans with professional development
training, personal growth opportunities, and a future
employment plan—while also supporting organizations
that provide job training and work experience to facilitate
a smooth and productive transition to civilian life.

Recognizing that transition to civilian life is a process that
affects both veterans and their families, the project
simultaneously assists organizations that provide social,
educational, and psychological support services. The
National Military Family Association, for example, received
a $1 million grant to help provide spaces to 2,500 children
of service members in its camps for military children.

To learn more about The Mission Continues and how you
can support the nonprofit, please visit the group’s official
website (www.missioncontinues.org). While there you can
make donations or sign up to receive their monthly
newsletter.

ION
CONTIN

LENGE-
/IS NOT A CHARITY.IT’S A CHAL
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Golf

fter fifteen minutes of battling the prehistoric monster, [
A came to a number of conclusions. Number one: Fishing

for white sturgeon—the largest freshwater fish on the
planet—isn't for the faint of heart. After all, the thing I had on
the end of my line was bigger than my wife—and way, way, way
more stubborn. Number two: Core muscle strength is somewhat
important when trying to land a six-foot “river donkey.” Number
three: When you actually get that slimy “mud marlin” onto the
boat and catch your breath, holding it up for the obligatory

pictures is a significant challenge in its own right.

A few weeks prior to my golf and fishing junket to the Fraser
Valley, I bragged to my buddies—as all good fishermen (and
golfers) do—about the adventures that were coming down the
pike. Unquestionably, experiencing world-class golf and reeling
in gargantuan fish can elevate one’s position in one’s chosen
social circles, right?

Of course, I wasn't in it for the glory. Not really, anyway. This
was work. This was an “official” assignment. Somebody had to

10

in the Fraser Valley

do it. And, after seeing the pictures on the BC Sport Fishing
website of grotesquely large white sturgeon (they can weigh up
to 1800 pounds and reach 20 feet in length) being cradled by
rows of salivating, wide-eyed fishermen, completely spent after
they hauled the beast to the beach—well, I was in like Flynn.
Throw in the fact that the trip required playing golf on a couple
of the finest courses in the Lower Mainland and, yes, I would
have given my left arm to accept the job.

As it turned out, I nearly did.

There aren't a lot of places in Western Canada where you can
tee it up for a sweet eighteen in the morning, suck back a
sandwich and a wobbly pop on a sun-soaked deck at noon, and
jump onto a boat just a lob wedge from the eighteenth green for
a world-class fishing adventure in the afternoon. But at the
Sandpiper Golf Resort near Harrison Hot Springs, you can. And,
as sure as the average-sized “river donkey” will give you the ride
of your life, you should.



Opened in 1998, the syrupy-smooth 6,500-yard layout at the
Sandpiper Resort is a true charmer. Unlike the concrete-headed,
whisker-faced, bottom-feeding behemoths that lurk in the
depths of the Harrison River beside a serene sweep of riverside
holes, this course is awfully pretty. And, more importantly, it
plays pretty as well.

A favorite with the locals—readers of The Province voted it the
“Best Course in the Fraser Valley” for five consecutive years—
Sandpiper is a complete test. It parades through towering cedar,
hemlock, and Douglas fir and feels like a classic, 100-year-old
relic that’s never been tampered with. However, the course is a
mere 12 years old.

“The setting at Sandpiper is what makes it really special,” says
Head Professional Ted Swaine, who also joined me and profes-
sional guide Chad McAdie on the boat for the epic sturgeon
fishing adventure. “We are just 90 minutes outside of Vancouver
and yet it's so peaceful and secluded. The beautiful riverside
location, the wildlife, the towering trees, it's a real treat to play
golf here. And, of course, the golf holes themselves are
outstanding.”

Another tremendous benefit of the resort is the luxurious
Rowena’s Inn on the River and the cozy River’'s Edge Restaurant.
The inn—which consists of four rustic, fire-warmed cabins and
an opulent, English-style manor house—is a quaint and quiet
respite for spent fishermen and blistered golfers (or couples who
love romantic getaways). This combined with the inviting
restaurant, which features delicious West Coast fare, made my
aprés-golf and fishing “down time” exceptionally relaxing. In
short, this is a true escape.

While the 18-holer at Sandpiper is certainly all you need for a
three-day junket, especially when you enroll in a fishing
package, those who want to experience an additional course or
two can do so relatively easily. For example, on your way in and
out of the Abbotsford International Airport, which might be the
easiest airport on the planet to fly into, a round of golf at The
Falls in Chilliwack or Ledgeview in Abbotsford could be
incorporated (WestJet offers regular service into Abbotsford from
Calgary and Edmonton). Or, if you're driving from Vancouver,
there are plenty of great courses enroute. Northview in Surrey,
for example, which features two Arnold Palmer courses, would
be a dandy little pit stop.

For me, however, the memorable golf at Sandpiper and the
exhilarating sturgeon fishing experience topped up my thrill tank
quite nicely. Our guide, Chad, a former Canadian Tour player,
had plenty of good golf yarns to keep us entertained when there
was no action on the rods. During the first couple of hours, with
a cool wind blowing off the river and not much nibbling going on,
[ actually began to wonder if these infamous “river donkeys” (a
humorous nickname conjured by a local fishing guide) were
willing to go for a ride.

Finally, however, we hit pay dirt. At about 2:30 the rod twitched
noticeably and I knew the brute was nibbling down below. I
lunged at the rod, hammering up on it with everything I had (as
per Chad’s instructions) to sink the hook. The weight was
intense, and for a few seconds I thought I'd snagged an
abandoned wrecking ball or a rusty truck sitting at the bottom
of the river. But then “it” started diving and darting, and I knew
I'd hit the motherlode.

I remember swearing and snorting and smirking like an unruly
kid in a candy store. But after ten minutes I was exhausted. My
left arm ached and went numb. My wrists and fingers were
screaming at me. I had the handle of the rod wedged into my
side, and my spleen, or something, was starting a revolt. To
make matters worse, it seemed like I was losing the battle with
the beast. For every few feet of line I struggled to reel in, the
monster made a run for it and I lost double that much line.

Just when I thought I might keel over and fall into the river, we
saw the “mud marlin.” I got him (or her, or it) close to the boat
and Chad, with Ted bracing him, grabbed that bad boy and
hoisted him onto the boat. Chad carefully documented the size,
including weight (approximately 120 Ibs), length (just over 6
feet), and girth (think adult person).

After the obligatory pictures (I almost fell off the boat trying to
hold my end of the fish up), we needed to carefully release the
animal back into the wild. Although they are somewhat
plentiful—a recent estimate was 60,000 in the Harrison and
Fraser Rivers—this is a catch-and-release species only. And I
was glad for that. [ didn't really have enough room for him in my
carry-on. @

Andrew Penner has written for GOLF Magazine, Golf
Canada, Travel Golf; and many other leading golf publications.
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“Food

Whote Wheat and //0/(% Bread

g

Yield: 2 loaves

{ Ingredients

£ 1% cups milk

i 4 tablespoons butter

:% cup honey

%5 cup warm water

: 2 tablespoons dry yeast

i 2 teaspoons sugar

£ 1 cup whole wheat flour

£ 1 cup bran flakes

i1 cup unbleached, all-purpose flour
: 1 tablespoon salt

2 cups all-purpose flour for kneading

For more of Karol's recipes, preview her book, A Romance with Baking, available online at Amazon.com

To Prepare the Dough

Scald the milk in a small pan, then add the butter and
honey to melt.

Pour the warm water into a large mixing bowl, sprinkle in
the yeast and sugar and stir to dissolve. When the milk
mixture has cooled to a warm, and the yeast mixture is
foamy, pour the milk mixture into the yeast.

Add the whole wheat flour, the bran, and the 1 cup of
white flour. Beat this mixture with a wooden spoon in a
circular clockwise motion until smooth. Continue beating
in the same direction, 200 strokes. Let this sponge rest 30
to 60 minutes or until it starts to rise.

Beat in the salt and the next cup of white flour. Oil your
hands lightly and knead the dough, flouring the board
from time to time with the remaining white flour, until

smooth and elastic, about 10 minutes. Place the dough in
a clean, lightly oiled bowl, turning the dough once to oil
the top. Cover and let rise until doubled.

To Shape and Bake

Punch down the dough and knead out any air bubbles.
Divide the dough in half and shape into two loaves. Place
the two loaves, seam side down, into two large greased
loaf pans. Cover and let rise until almost doubled.

While the dough is rising, preheat the oven to 375
degrees. Bake in the fully preheated oven for 40 to 45
minutes, or until the loaves sound hollow when tapped,
and the tops and sides are a rich golden brown. Cool on a
rack before slicing. ®
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Health

O1d-Sashioned Solk Remedies

By Katie West

They say that if you can remember the first Woodstock
festival, it proves you weren't really there. But those who
can recall the psychedelic sixties may remember that lots
of homegrown herbs were used by flower children—and
not just to get high. Sure, kids back then smoked banana
peels, but quite a few of them also practiced ingenious
alternative medicine based on granny wisdom.

They grew echinacea to brew tea that boosted the immune
system, and they used the powder from the goldenseal
plant as a natural antibiotic. Those with bronchial infections
often relied on lobelia plant extract to clear up their lungs,
and if they were trying to kick the caffeine habit would make
a deliciously nutty coffee substitute from the roots of the
chicory plant.

But these days almost all of those herbs are for sale in
every well-stocked health food store. Your dentist may
recommend a mouthwash that contains echinacea because
of its antiseptic properties. Your dietician or cardiologist
may ask you to substitute chicory for espresso. Moms give
their kids cups of ginger tea to relieve cold symptoms, and
seniors take ginseng tablets instead of Geritol to increase
energy and stamina.

The fact is that for as long as humans have been getting
sick or injured, homemade remedies have existed, and
many of them have migrated into the realm of mainstream
medicine.

There are still many other rather esoteric kinds of
homemade cures that you won't find in the typical

American medicine cabinet, however, although plenty of
folks still swear by these home-concocted remedies.

There are those who won't hesitate to treat warts by
burying a linseed-soaked rag under the front porch, and at
least in the old days there were more than a few Americans
who ingested teaspoonfuls of skunk fat to treat respiratory
congestion.There are people who use wads of cobwebs like
gauze pads to stanch the bleeding from open wounds, and
vinegar is widely used to cure a long list of ailments.

Many old-timers, for instance, treat bee stings by applying
a poultice made from chewing tobacco, and they say it
reduces the swelling almost instantly. That may sound far-
fetched, but tobacco does contain traces of organic
antihistamines, which are routinely prescribed for itching
and swelling.

Folks also eat charcoal taken from the fireplace to cure an
upset stomach. That may sound rather unappetizing, but
there is a grain of truth in that science, because carbon is a
natural filter for toxins. That's why carbon granules are
often used in water purification systems. Some dentists
also have their patients rinse with a solution of carbon and
water after the removal of mercury amalgam fillings. They
do that because carbon helps to leach away residual heavy
metal contamination like that produced by mercury.

So while folk medicine may be a little hard to swallow
because of the hocus-pocus, there are root doctor remedies
that do trace their roots back to a solidly legitimate modern
scientific premise.
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(Wine

*X Build the collection in smaller
stages and steps, and it will
become more interesting and
valuable to you over the years.

(ZL S for

Star |ﬂg a Wine Cellar

By Sandra Phillips

wine cellar is a wonderful asset and amenity,

because many delightful wines improve with

time—including Barolo, Bordeaux, Barbaresco,

hite and red Burgundies, Oregon Pinot Noir, and even rich

bottles of Chardonnay. As long as a wine has the right

combination of three essential elements—namely tannin,

acid, and fruit—it can age nicely. Intense tannins soften, fruit

flavors develop complex earthy undertones, and white wines
find their delicate and intricate balance.

Owning a diverse collection of wines also means you can enjoy
them on an organic schedule. While a short-term Pinot Noir is
usually best during its first five years, Merlot can be aged for
about seven years. Cabernet Sauvignon is a great wine to hold
for an entire decade, and robust long-term Bordeaux wines
can be saved for half a century. Buy a case as a graduation
present, and if the recipient is patient enough, he will be able
to savor it through his golden years.

A wine cellar easily facilitates always having your own
preferred selection of wines close at hand, too, which lets you
focus on tasting. Whenever you need an ideal complement to
a meal—or want to dust off a bottle preserved for a special
occasion—whatever you need is already in your possession.
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But a wine lover shouldn't assume that the main purpose of a
wine cellar is to collect and store only wines that get better over
time. After all, no more than about five percent of all wines fall
into the category of being suitable for aging. In fact, many wine
cellars are exclusively stocked with bottles that will be
uncorked within less than three years.

Sure, there are lots of rules and formulas for building a
collection with breadth, volume, and the perfect ratio of reds to
whites. But those are for people creating a balanced investment
portfolio. Unless youre accumulating wines in order to sell
them for a profit, you should only follow two rules. First of all,
buy only what you enjoy drinking. Secondly, drink it when it's
ready—because some excellent wines can gradually diminish in
quality if they are aged too long.

Cellar Options

When it comes to setting up a cellar, most experts recommend
that individual collectors forget about precise temperature
controls. Those kinds of cellars can cost more than your
collection, and they are really not necessary for proper aging.
What is important is to avoid extreme fluctuations in
temperature. While it may be ideal to maintain 55 degrees all
year ‘round, if the actual temperature fluctuates between 52° in
winter and 70° in summer, that’s fine—as long as the shifts in
temperature are gradual.

You don't actually need a subterranean cellar, either, although
if you do have a basement, that may be the best place for wine
storage. Some very serious and highly knowledgeable collectors
use a wall in their den, for example, and others stash wines in
a cool pantry. There are even some wine lovers who lack the
space, so they store their reds and whites in the fridge. You can
do that too, as long as you are careful to let those reds warm
up sufficiently before serving them. But the one place you
should never store a bottle of wine is on top of the fridge or in
a cabinet over it, because heat from the fridge collects there,
making those spots much too warm.

Refrigerated wine units are another convenient and sensible
option, and they can be purchased for as little as $200. Another
great way to start a collection—even if you live in a tiny studio
apartment—is to rent a wine locker from a local wine merchant.
Many wine shops offer storage of up to 10 cases in a climate-

controlled environment for as little as $20 per month, so ask
around to see if that kind of service is available where you live.

Starting and Budgeting the Collection

When it is time to stock your designated wine storage space,
patience is a virtue. Many new collectors rush out and buy
cases of wines only to find out that over time their tastes
change. The wine you bought in grad school, for instance, might
not be your favorite now. Build the collection in smaller stages
and steps, and it will become more interesting and valuable to
you over the years. Plus you won't risk having a collection
heavily weighted in one particular kind of wine.

To build an outstanding wine collection, focus on building
mutually beneficial networks. Local sommeliers, wine reps, and
other wine enthusiasts can be super helpful in guiding your
choices and alerting you to special wines that come on the
market. You may also enjoy trading with others who have
cellars stocked with what you want in exchange for bottles you
may have in abundance.

Buy mixed cases and you can build diversity while also getting
as much as 15-20 percent discounts, especially if you capitalize
on specials and seasonal sales.

Another source of bargains is “declassified” wines. Regions like
France's Chateauneuf-du-Pape are required by law to sell a
certain quota of wine under an officially classified label. Once
that benchmark is reached, the rest is declassified and
marketed under a different name. Chateauneuf-du-Pape, for
example, is declassified under the name Cotes du Rhone. Ask
your wine merchant to alert you to these wine declassifications,
and you will often find bottles at half price that are perfectly
suitable for drinking right away but will also continue to
improve with age.

But because they change over time, don’t expect wines to taste
the same as they did in a different year. Buy three bottles of a
favorite wine and drink one now. Open another two years from
now, and save the third to toast the beginning of the next
decade. That way you'll experience those subtle and surprising
differences, and you’ll be introduced to one of the greatest
sensory pleasures of being a wine collector. ®
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Eric GREITENS:
INSPIRING STRONG WARRIORS

THE
. —MISSION
ICONTINUES
! ‘M.QM

By Tom Kerr

AND GOOD HUMANITARIANS

Eric Greitens—founding CEO of the innovative nonprofit organi-
zation, The Mission Continues—is an inspiring fellow on many
different levels. Among scholars he is a champion. He has an
unusual and remarkable resume as a global humanitarian. As a
battle-tested soldier, he exhibits uncommon sensitivity
expressed through charitable compassion.

Greitens attended Duke University as an A.B. Duke Scholar,
then won a Truman Scholarship. Not one to rest on his laurels,
he became a Rhodes Scholar and attended Oxford University,
where he earned a Ph.D. in the history of humanitarianism while
traveling to four different continents to care for the sick and
destitute. To stay in shape and work off stress, he boxed, and
was skillful enough in the ring to win a gold medal at the BUSA
British University National Boxing Championships. But Greitens
constantly strives to be where the action is, and he seems to love
nothing better than a good challenge.

He got firsthand experience of the harshness, brutality, and
inequality of life as a student working in places like the hellish
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refugee camps of Croatia, Rwanda, and Gaza. That convinced
Greitens that he could serve humanity best through a military
career. He explored his convictions and explained his
philosophical conclusions in academic papers, often speaking
about them at conferences.

But as he described in later writings, “My words seemed hollow.
[ was really saying, in so many words, that someone else should
go somewhere to do dangerous work that I thought was
important.” During that time of intense soul-searching, he began
to think to himself, “How could I ask others to put themselves in
harm’s way if I haven't done so myself?”

So to reconcile his personal conflict and back up his passionate
beliefs with realistic action, he took a bold step, enlisting in the
United States Navy with the goal of becoming an elite Navy SEAL
upon completion of Officer Candidate School.

The basic training a SEAL candidate must endure in order to
gain entry-level acceptance on an operational team is the most



‘ How could I ask others to put
themselves in harm’s way if |

haven’t done so myself?

strenuous military rite of passage in the world. Ninety percent
of those who sign up for the daunting experience either fail or
get rolled back to start all over again with another class.

That's because Navy SEAL training does not merely teach
recruits to be their best; instead it demands that they become
better than their best. SEAL training pushes candidates to the
outer limits of human physical and psychological endurance,
until those who survive the ordeal have abandoned any concept
of quitting.

By the time recruits have successfully completed the notorious
Hell Week training, they are prepared to do anything asked of
them. As one SEAL instructor explained, “At that point we have
to watch them very closely because if we keep pushing them,
they won't quit under any circumstances. They'll just die, and
that's not what we are trying to accomplish here.”

Greitens proved himself, became a full-fledged SEAL operator,
served around the world on clandestine SEAL team missions,
and was deployed four times during the Global War on Terror.
After earning medals, including the Purple Heart and the Bronze
Star, he returned home in 2007 from a final tour of duty in Iraq.
But a visit to wounded Marines recovering at Bethesda Naval
Hospital inspired him to start an organization devoted to the
mission of helping veterans reintegrate into their communities
as volunteer leaders performing humanitarian work. He found
plenty of organizations ready to assist vets or advocate on their
behalf, but no organization ready to ask wounded veterans to
continue their service. “I wanted to welcome returning wounded
and disabled veterans not just with charity,” said Greitens, “but
with a challenge.”

So, using his combat pay as seed capital, he launched what
soon became an award-winning nonprofit organization, The
Mission Continues. The organization is comprised of some
17,000 active duty military personnel, veterans, and civilians

who have volunteered their time, money, and labor to complete
at least 300 critically important community service projects
across the USA. Today The Mission Continues is America’s
leading organization for facilitating the continued service of
wounded and disabled vets. Thanks to generous donations and
valuable grants, the organization provides much-needed
resources and fellowships to ensure that its humanitarian
mission will expand and grow in a sustainable and influential
way.

These days Greitens is fully engaged as the leader and CEO of
The Mission Continues. One of his latest accomplishments to
draw attention to the organization was the publication of an
autobiographical story, The Heart and the Fist: The education of
a humanitarian, the making of a Navy SEAL (Houghton Mifflin
Harcourt Publishers, 2011).

As Greitens explains in the preface, “This is a book about service
on the frontlines. I've been blessed to work with volunteers who
taught art to street children in Bolivia and Marines who hunted
al Qaeda terrorists in Iraq. I've learned from nuns who fed the
destitute in Mother Teresa’s homes for the dying in India, aid
workers who healed orphaned children in Rwanda, and Navy
SEALs who fought in Afghanistan. As warriors, as humani-
tarians, they've taught me that without courage, compassion
falters, and that without compassion, courage has no direction.”
He adds that it is within the power of each of us to be both good
and strong, and explains that he wrote down the stories of his
experiences in order to inspire others just as he has been
inspired by the significant people in his own life.

Eric Greitens is a brave and determined fighter by any measure.
But the most heroic acts of this decorated Navy SEAL'’s life may
be those of a passionate and generous humanitarian who has
taken personal responsibility for making the world a safer,
kinder, healthier, and more loving place in which to live, raise
children, and build vibrant communities. ®
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New Personal Computing Tools,

Gadgets, and Dimensions

By Ross McManus

The new decade has already introduced into everyday household use
groundbreaking innovations like YouTube, Facebook, and Twitter.
Today's personal computing devices combine the best features of
home computers with those of office computers and are built on a
platform that is entirely mobile and wireless. That has spawned a
whole new breed of technology and software for computers, iPads,
and smart phones.

The biggest volume of inventory generated by this phenomenon is in
the category of so-called “apps.” Watch TV shows and movies live on
an iPad using “The WorldTV Pro” app, which provides access to more
than 200 global TV channels including BBC News, CBS, and MTV. Or
view all of your instant messenger accounts in one place with “IMO
Instant Messenger,’ an app that integrates Facebook Chat, MSN,
Skype, GoogleTalk, and other instant messenger services.

The Drug Alert app generates current FDA data on more than 1,600
popular pharmaceutical drugs, including easy-to-read menu displays
of side effects, overdose symptoms, and the latest FDA Drug Safety
Alerts. Meanwhile, Apple also sells an app called “Find My iPhone”
that uses GPS to locate any iPhone, iPad, or iPodTouch device that has
been misplaced or stolen.

Bookstores aren't just located on the Internet, but they also sell
electronic books that can only be read on computerized devices.
Newspapers may still deliver to your door, but their revenue stream
is generated by online content. Social media technology, of course,
now appeals to people of all ages and has changed and facilitated the
ways tens of millions of people interact and relate—both personally
and professionally.
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To help keep all of those electronic portals and resources powered,
the “Guide 10 Adventure Kit" (available at goalzero.com for $140) is a
portable USB charging station that rejuvenates rechargeable batteries
using solar power. The gadget, which can also charge AA and AAA
batteries, runs on sunshine—so you can use it at the beach.

For those creating documents on the move who are unable to print
them out, the “HP Envy 100" offers a convenient solution. The $199
printer has built-in WiFi, so you can email files directly to it. Once it
has received them, they can be printed remotely and will be ready for
you when you return from your meeting, vacation, or power lunch.

Security is always a concern, however. If precious computer files are
abruptly erased during a power outage or other unexpected event, it
doesn’t matter how great the gadgets happen to be, the end result is
frustration. So it is important that critical backup systems are
constantly used and regularly upgraded. One clever device to help
thwart data loss catastrophe is the $200 D-Link DNS-323. Just connect
it to a router and it will wirelessly back up data from multiple
computers. Although everyone in the house can access it, you can use
privacy settings to block other users from viewing your files. ®
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Our Fun Facts section educates you
Engle or on various fascinating, enjoyable,

but otherwise useless facts.

FUN FACTS: ORIGINS OF ENGLISH LANGUAGE

VWORDS AND EXPRESSIONS

By Fred Hofferson

Have you ever wondered why “love” came to mean “zero” when keeping score during a tennis match? If so, you're
not alone. That and many other linguistic puzzles continue to baffle English language historians and scholars.

Some believe that “love” in tennis can be traced back to the idea of playing for the love of the game. In other words,
you play for nothing. Others claim that it is a version of the French word /'oeuf, meaning “an egg"—and that
SC0ring zero means sScoring a goose eqg.

Then there is the enigmatic “okay.” Maybe it derived from the Scottish expression och aye (“oh yes”) or the Greek
0la kala (“it's good”). The Oxford Dictionary lists “OK” as originating in the US, probably as an abbreviation for
“oll korrect,” a facetious form of “all correct.”

The American Dialect Society, founded in 1889, is dedicated to the study of this kind of phenomenon, and each
year the society names a new “word of the year.” The 2009 winner was “tweet,” for instance, and the word of the
decade was “Google.” So it may come as no surprise that “app’—a shortened form of the word “application” that
refers to software used on smart phones—was their top-ranked word for 2010.

Meanwhile, William Shakespeare is credited by the Oxford English Dictionary with singlehandedly introducing
nearly 3,000 words into our language. Popular phrases in modern vernacular that were originally created by
William Shakespeare include:

Shakespeare scholar and author James Shapiro of Columbia University points out that it was not an optometrist
who invented the word “eyeball"—another word attributed to the creativity of the Bard of Avon.

But Shapiro says we also owe such words as “unaware,” “uncomfortable,” “undress,” “uneducated,” “unwill-
ingness,” “unsolicited,” and “unreal” to Shakespeare, because he was the first person to use the prefix “un-" in
print or on stage. By tacking the syllable on the front of words, he reversed their meaning—as in the words
“Unwanted,” “unnecessary,” or “undo.”

Shakespeare had an extraordinary talent and genius for language. Academics who have analyzed his writings
conclude that his vocabulary consisted of approximately 17,000 words, whereas most educated people have a
vocabulary of about 4,000 words.

Answer to puzzle on page 12

d EIL] RATEES EARAR As one historian explained, Shakespeare was such a gifted wordsmith that he used
8 5 3|1 4 9|7 2 6 . Was su .

9 7 1|2 6 8[3 45 7,000 words only one time each before discarding them and never repeating them
6 8 219 1 7/5 3 4 again. To put that into perspective, no more than 7,000 distinct words were used
31 9|4 2 5|6 7 8 : i ,

5 4 703 8 6l1 9 2 to write the entire King James Bible.

19 8[6 3 2|4 5 7

2 3 4|15 7 118 6 9

7 6 5|8 9 4l2 1 3

—

o Eaten out of house and home
o It's Greek to me.

o Kill with kindness

o What's done is done.

* Dead as a doornail

o Every dog has its day.

o |n the twinkling of an eye

o Fool's paradise

* Love is blind.

o All's well that ends well.
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Navigating Tough T imes

The Burns Family tradition of navigating tough times began with Captain Otway Burns ~ hero
of the War of 1812. Today that tradition is carried on by Burns Financial Management.

We are a small boutique serving an exclusive group of successful business owners, executives,
professionals, and individuals nearing retirement or recently retired. Our Winners Circle
Wealth Coaching Program™ helps our clients continually clarify their ever-changing goals
about the issues that truly matter to them. Through in-depth understanding, we empower our
clients to live the one life they have, the best way they can. Because wealthy people can be
targets, we strive to protect their wealth from dangers. We focus on the mundane issues that
frustrate their progress and quality of life so they have more time to focus on their priorities.

In times like these, we believe there s a need for holistic wealth coaching. In our exclusive club,
membership has its benefits and privileges.

FINANCIAL
MANAGEMENT

AND
EXIT PLAN COACH™

800-286-1358 ~ 561-624-3210 ~ www.burnsfin.com ~ www.exitplancoach.com
1208 US Highway 1, Suite A, North Palm Beach, FL 33408

= Copyright 2009 Burns Financial Management all rights reserved.



