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Spotting the wine snob 

GOOD FOOD IS GOOD HEALTH

by Natalie MacLean
www.nataliemaclean.com

The wine snob 
is a rare bird. 
H is natural 

habitat is marked 
with mature Bor-
deaux and Burgun-
dy. 

He is best ap-
proached from a dis-
tance, lest you dis-
turb his decanting 
ritual. Note the way 
he holds his glass at the base while swirling 
the wine to the top rim. See how he dis-
plays his verbal plumage in the presence of 
cult cabernet.

Not all wine snobs are alike; there are 
several subspecies. Consider borus nons-
hutuputus. After listening to the dinner 
conversation for a few minutes, he will es-
tablish territory by contradicting the next-
most-knowledgeable person present. When 
nosing the wine, he will scent not only the 
region and winery, but also what the vintner 
and his wife were arguing about on the day 
the grapes were harvested.

Borus technotalkatus is a related spe-
cies, but note the difference in vocabulary. 
Just as mating calls distinguish many bird 
species, technotalkatus emits at regular in-
tervals sounds such as Òmalolactic fermen-
tation,Ó Òcarbonic mascerationÓ and Òlight 
carbonation.Ó

Collectorosa completeca owns every great 
bottle from every great vintage. His most fre-
quently heard call is, ÒI own that wine too.Ó 
Any reference to France will cause him to 
pounce on the opportunity to tell his ch‰teau 
story, including the nickname of the wine-
maker. Do not get excited if youÕre invited 
to his home: His wines are purely for display 
and will not be consumed in his lifetime.

Finally thereÕs healthus maniacutus, who 
doesnÕt necessarily like wine but takes it as 
medicine. Instead of a vintage chart, he 
keeps a list of various winesÕ resveratrol lev-

els in his breast pocket. HeÕs recalculated his 
expected lifespan based on his reduced risk 
of heart disease from drinking 1.5 glasses of 
wine daily. His favorite book is ÒThe French 
Paradox.Ó 

If you suddenly encounter any of these 
wine snobs at close range, retreat slowly to 
the beer cooler Ñ they will not follow you 
there. Regroup and go in again with a few 
all-purpose adjectives such as Òbackward,Ó 
ÒmeatyÓ and ÒbarnyardÓ and some bon mots 
that hint at your world citizenship, such as 
ÒformidableÓ and Òpas mal.Ó

(Be sure to say them with the right 
amount of nonchalance.) Let your listeners 
know that it causes you great personal pain 
to drink white zinfandel, the equivalent of 
an industrial pre-mix solution.

Much status can be gained from referring 
to your palate as though it were a protected 
archeological site Ñ  distinguishing between 

ÔNever eat aloneÕ is 
mantra for success

alone was enough to interest me. 
The book makes the argument that 

we can become successful by contrib-
uting to the success of others, one re-
lationship at a time. 

While attending Harvard, Ferrazzi 
witnessed Þrsthand the Òcutthroat, 
take-no-prisonersÓ attitude of his fel-
low students. He was determined to 
Þnd a better way to get ahead. 

Be a Ôsuper c onnec t or Õ
Over time, he noticed that the most 

successful business people had a suc-
cess secret that was being ignored by 
the powerful business schools. Most 
accomplished people were involved in 
a network of relationships. 

He became fascinated with the 
Òsuper connectors.Ó We all know at 
least one person who seems to know 
everybody and who everybody seems 
to know. These super connectors are 
commonly found as fundraisers, poli-
ticians, headhunters, journalists, pub-
lic relations specialists and lobbyists. 

It is FerrazziÕs claim that we, too, 
can become ÒconnectorsÓ in our own 
right if we follow a few steps outlined 
in his book.

First of all, mom was wrong. It does 
pay to speak with strangers. Acquain-
tances we meet at cocktail parties, ball 

Do you 
w a n t 
t o get 

ahead i n l i fe? 
Do you want to 
climb the ladder 
to success? 

If so, I recom-
mend Keith Fer-
razziÕs best-sell-
ing book, ÒNever 
Eat Alone.Ó As a 
restaurateur, the 
title of the book 

by John Taylor, 
Founder

Humor to brighten your day

Natalie MacLean
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Sewing machine retailer heads to AJÕs for company events
Customer profile

the forward, middle and back grids. This 
seriousness should be carried over to the 
restaurant wine list, which you can analyze 
like a Talmudic scholar poring over the sa-
cred texts.

But be kind. Wine snobs are not only rare 

birds, they are also an endangered species. 
They are aesthetically assaulted by blad-
der boxes; systematically shocked by pro-
vincials who know nothing about terroir. 
Increasingly, they stay in their lair rather 
than venturing out into the open Þelds of 

social groupings, where they have become 
an easy target. 

Reprinted with permission from Natalie 
MacLean, who offers a free, award-winning 
e-newsletter at www.nataliemaclean.com.

WINE SNOB, continued from front page 

When the staff and owners of Ber-
nina Sewing Etc. have something 
to celebrate, they head over to AJÕs 

Seafood Grille.
ÒThe whole set-up is fabulous,Ó says No-

len Hudson, who with his wife, Ann, opened 
the Bernina sewing machine dealership and 
quilting shop three years ago. 

ÒAJÕs has great seafood, wonderful ser-
vice and a knowledgeable staff,Ó he says. 
ÒJohn and Lucy Taylor, plus their staff, do 
a great job.Ó

Bernina Sewing Etc. held its Christmas 
party at AJÕs last year in the private banquet 
room, and the Hudsons enthusiastically 
booked their 2006 holiday party six months 
ahead of the Dec. 2 event. 

The Hudsons also have held a farewell 
luncheon for one of their employees at the 
restaurant. They know that if they need to 
hold an event that involves food, AJÕs is the 
place to have it.

Ow ners l ove w hat t hey d o 
Bernina Sewing Etc., in Ridgeland, 

stocks Bernina sewing and embroidery 
machines and offers quilting and sewing 
classes. 

Nolen handles the technical side of the 
business while Ann, with 50 years of expe-
rience in sewing and 
quilting, schedules 
store classes, man-
ages four part-time 
employees and de-
velops and research-
es ideas for classes 
and events.

 T he Hudsons 
are passionate about selling Bernina sewing 
machines, which are considered the sewing 
connoisseurÕs line of machines. They rou-
tinely start work at 7 a.m. and lock up the 
store around 7 p.m., if not later. 

ÒWe put in 80- to 90-hour weeks because 
we love it so much,Ó Nolen says.

While Ann always has been a sewer, No-
len is captivated by the sewing machines, 
in part because of his surgical training and 
surgeonÕs mentality. ÒI just fell in love with 

the machines,Ó he recalls. ÒThey are com-
puterized and use precise adjustments such 
as 3/10 of a millimeter. That type of thing 
is enjoyable for somebody who is obsessive 
compulsive about detail Ð the stuff you need 

i f you are operat-
ing on people. Now, 
though, I can leave 
my ÒpatientÓ open 
on the table and go 
on a lunch break,Ó 
he says of his sewing 
projects.

Ann, in addition 
to her personal experience, had worked at a 
Bernina dealership in Bay City, Mich., where 
Nolen spent 10 years as a surgeon. (Prior to 
moving to Bay City, he was a general surgeon 
in Vicksburg, Miss.) 

Fi l l i ng a n eed i n R idge land
Shortly before NolenÕs retirement from 

surgery, the couple decided to move back 
home and open a Bernina dealership some-
where in Mississippi or Alabama. 

ÒOur kids kept bugging us to move back 
south, so we could be closer to the grand-
kids,Ó Nolen says. Ridgeland turned out to 
be the town that needed a Bernina dealer, 
so thatÕs where they headed.

Now instead of operating on patients, 
Nolen enjoys showing off his storeÕs embroi-
dery and sewing machines. 

Interviewed at the end of August, he was 
raving about the ÒHappyÓ training he had 
just received in Chicago. 

ÒItÕs for a commercial embroidery ma-
chine with a 12-needle single head called 
the Happy [Voyager],Ó Nolen says. ÒItÕs 
made in Japan by a company that began in 
1923. Bernina has sold them in Switzerland 
for the last two years, and we will be selling 
it in Ridgeland.Ó

When selling sewing and embroidery 
machines stokes Nolen and AnnÕs appetites, 
they know they can get a good meal at AJÕs. 
And the Hudsons say ÒAmen to that!Ó 

Bernina Sewing Etc. is located at 665 Pear 
Orchard, Suite 104, Ridgeland, Miss. The 
storeÕs phone number is (601) 991-2120. 

Ann and Nolen Hudson, the owners of Bernina Sewing Etc., have hosted several company func-
tions at AJÕs Seafood Grille.

ÒAJÕs has great seafood, 
wonderful service and a 
knowledgeable staff.Ó

Ñ N olen Hudson
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NEVER EAT ALONE, 
continued from front page 

Reader contest

Þelds and other casual places represent a source of social power. The 
more acquaintances you have, the more powerful you are. 

His biggest suggestion, and the one I recommend, is never eat 
alone. Eat lunch with a different person at every opportunity. That 
translates into about 240 new acquaintances each year. 

The old adage that everyone knows 200 people means you are 
one person away from 48,000 new members of your network. That 
is just in one year. 

Of course, from my point of view, the best place to make this 
happen is AJÕs Seafood Grille!

T ips o n b ec om ing m ore c onnec t ed
Some practical suggestions from Ferrazzi include:
¥ All small talk needs to end with an invitation to continue the 

relationship. Be complimentary and agree to meet again, even if 
itÕs not business. 

¥ The best way to make a graceful exit is to say, ÒThere are so 
many wonderful people here tonight; IÕd feel remiss if I didnÕt at least 
try and get to know a few more of them. Would you excuse me for a 
second?Ó People will understand and appreciate your honesty. 

¥ Be sincere; donÕt be an eye darter. Make the people you are with 
feel special. It is not about you; it is about them. 

¥ Make sure you are smiling, which tells someone across the room 
that you are approachable. 

¥ Maintain good eye contact. 
¥ Unfold your arms and relax. Crossing your arms makes you 

seem defensive or closed. People will pick up on your body lan-
guage. 

¥ Learn to touch people. Touching is a powerful act; try to es-
tablish a bond by touching the other personÕs elbow when shaking 
hands.

ÒYour network is your net worth,Ó according to the book. In-
crease your net worth by increasing your network. Increase it at 
AJÕs Seafood Grille! 

I f you know what major U.S. city is shown in the photo above, 
you could win a $25 AJÕs Seafood Grille gift certiÞcate. Fill out 
the entry below, cut it out and drop it off in person at AJ’s by 

Dec. 15, 2006. All correct answers will be entered into a drawing 
in which 20 winners will be chosen, each winning a $25 gift cer-
tiÞcate. (Photocopies of the entry blank are not allowed.)

You may win a $25 gift certiÞcate 
if you know the city shown above

After the Þrst Thanksgiving was cele-
brated in 1621, each of the 13 Ameri-
can colonies held an annual harvest 

festival and day of Thanksgiving. There 
was no set day for the holiday, and it varied 
among the colonies. 

In 1777, George Washington decreed a 
day of Thanksgiving to celebrate a British 
defeat during the Revolutionary War, and 
he and subsequent presidents proclaimed 
Thanksgiving days periodically over the next 
86 years, although not every year and not on 
any particular date. 

In the early 1800s, these annual presi-
dential proclamations came to an end, and it 
wasnÕt until 1863 that the holiday resumed. 
During the Civil War, President Abraham 
Lincoln declared a national Thanksgiving 
to occur on the last Thursday of Novem-
ber, and it has been observed annually ever 
since. 

In 1939, in an effort to stimulate the 
economy during the Great Depression, Presi-
dent Franklin D. Roosevelt tried to move the 
holiday to the third Thursday in November, 
giving stores more time to advertise Christ-
mas merchandise before Dec. 25. About half 
the states refused to change the date. 

In 1941, Congress compromised by 
choosing the fourth Thursday of November, 
which is sometimes the last Thursday and 

sometimes the next-to-last.

What d o 2 0 m i l l ion p eop le d o 
on T hank sg iv ing?

More than 20 million households will 
serve green bean casserole as part of their 
Thanksgiving feasts this year. The popu-
lar side dish was invented in 1955 by Dor-
cas Reilly, head of the Campbell Soup test 
kitchen. 

Reilly wanted to create a recipe out of 
the two ingredients most Americans kept 
in their cupboard during the 1950s: canned 
green beans and cream-of-mushroom soup. 
She added some milk, canned fried onion 
rings, a little soy sauce and black pepper and 
Ñ b ingo! Ñ a classic was born. 

According to Campbell Soup Co., about 
40 percent of its annual sales of cream-of-
mushroom soup are used to make green 
bean casserole.

Little known facts about Thanksgiving

Holiday’s date has varied throughout history

What city is shown in the photo? ____________________

Name: ____________________ Phone: ______________

Address:  _______________________________________

 ______________________________________________
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AJÕs Seafood Grille
North Regency Shopping Center
900 E. County Line Rd., Suite 107
Ridgeland, MS 39157

North Regency Shopping Center
900 E. County Line Rd., Suite 107, Ridgeland, MS

Phone: 601-956-2588 Fax: 601-956-2766
Web site: www.ajsgrille.com

Hours of Operation
Monday-Friday: 11 a.m.-2 p.m. & 5 p.m.-10 p.m.

Saturday: 5 p.m.-10 p.m. Sunday: Closed

GOOD FOOD IS GOOD HEALTH

Seafood  Steaks  Pasta
Catering  2 private meeting/group rooms

Throwing a party is often a matter of 
the right combination of providing 
your guests relaxation and enough 

structure that they are able to enjoy them-
selves. A savvy hostess knows that there are 
many ways to do this. 

Here are a few tips for throwing a win-
ning party:

¥ Set the tone. If you really want every-
one to relax and have fun, make sure you are 
completely organized. 

¥ Whatever youÕre going to serve, have it 
ready to go, and know how youÕre going to 
serve it. If itÕs a sit down affair, youÕll want 
to have the Þrst course on the table before 
you call your guests in to sit down. If itÕs 
a buffet, round up some light help from 
your guests to do last minute preparations. 
TheyÕll likely be glad to help, just donÕt ask 
too much of them. 

¥ Accept all gifts graciously, but donÕt feel 
pressure to immediately use your gifts if you 
already have something else planned. Make 

sure you thank the person and emphasize 
you canÕt wait to try it tomorrow. If someone 
brings ßowers, put them in a vase. But if they 
donÕt particularly match your decor or table 
setup, donÕt destroy the look of your table or 
room by giving them a central location.

¥ Keep people talking and the conver-
sation rolling. DonÕt let one person dictate 
what everyone talks about. You are the host-
ess and you can politely interject if someone 
takes over inappropriately or focuses on an 
inappropriate subject. Listen to what the 
person is saying and Þnd a place to interject 
and segue into a new subject.

¥ See people out when they are ready to 
go, but donÕt linger at the door and ignore 
your other guests. You want to make sure 
everyone leaves feeling you truly enjoyed 
their company and that they added to the 
uniqueness of the evening.

Impress your guests when you host your next party


