
THE WEEK IN ENTERTAINMENT 
■ Thursday, Feb. 8 
3:30 p.m.—"More Love Stories For 
Little Valentines” (children’s puppet 
show). Springfield Library Meeting 
Room. Free. 

5 p.m. — Deb Cleveland (blues). Eu- 
gene Public Library, 100 W. 13th Ave. 
Free. 

7:30 p.m.—“Cosi Fan Tutte” (opera), 
Silva Concert Hall: Hult Center, Sev- 
enth Avenue and Willamette Street. 

8 p.m.—“Roses Are Red, Comics Are 
Funny” (comedy), Actors Cabaret, 996 
Willamette. $5 admission. 
8 p.m.—Gregory Mason and Friends 
(piano/chamber music). Beall Hall. 
Tickets $4-$7. 
8 p.m.—"Cloud Nine” (theater). Lord 
Leebrick Theatre, 540 Charnelton. $7 
students, $15 general admission. 
Every Thursday until Feb. 10 
8:30 p.m. — Mare Wakefield, Laura 
Kemp and Debbie Deidrich. Cafe Par- 
ad iso, 115 W. Broadway. Free. 

9 p.m.—W.C. Clark (blues). Taylor’s 
Bar and Grill, 894 E. 13th Ave. $9 ad- 
vance, $11 at the door. 
9 p.m.—Patty McCulla & Dave Clark 
Band. Foxfire Restaurant and Bar, 
4740 Main St., Springfield. Two-drink 
minimum. 
9 p.m.—Jerry Joseph & The Jackmor- 
mons (roots rock), Sam Bond’s Garage, 
407 Blair Blvd. $4 cover. 

9:30 p.m.—T-Bone Weldone (blues). 
Black Forest Tavern, 2657 Willamette 
St. Free. 
10 p.m. — ’80s Vinyl (dance). John 
Henry’s, 136 E. 11th Ave. Women, no 

cover; men $2. Every Thursday. 

■ Friday, Feb. 9 
7:30 p.m.—Dance and lessons (ball- 
room). 220 Gerlinger Hall. $3 students 
and faculty, $4 general public. Until 
11:30 p.m. every Friday. 

f 8 p.m.—“Pecker” (film). 180 PLC. $2 
students, $3 general public. 

V 
8 p.m.—“Cloud Nine” (theater). Lord 
Leebrick Theatre, 540 Charnelton. $7 
students, $15 general admission. 
Every Friday until Feb. 10.8:30 p.m.— 
Non-Dairy Larry (acoustic milk rock). 
Cafe Paradiso, 115 W. Broadway. 
Free.8:30 p.m. — Deb Cleveland 
Band, Laura Kemp&T.R. Kelley 
(blues/funk/folk). WOW Hall, 291 W. 
Eighth Ave. Doors open at 8 p.m. $10 
advance, $12 at the door. Benefit for 
Sexual Assault Support Services. 

9 p.m.—Culture featuring Joseph Hill 

(reggae). Wild Duck, 169 W. Sixth Ave. 
Doors open at 9 p.m. 21 and over. $16 
advance, $20 at the door. 
9:30 p.m.—Sugarbeets (party). Sam 
Bond’s Garage, 407 Blair Blvd. $5 cov- 
er. 9:30 p.m. — U-Gene Band (new 
old-time rock). Black Forest Tavern, 
2657 Willamette St. Free. 

10 p.m.—Courtesy Clerks (pop rock). 
John Flenry’s, 136 E. 11th Ave. $3 cov- 

er. 

■ Saturday, Feb. 10 
All day—Saturday Sweetheart Market 
featuring Oldtime News (classics), 
David Bowers (blues), Walker T. Ryan 
(blues), Craig Einhorn (classical) and 
Lorelei Allen (love songs). Lane County 
Fairgrounds, 13th and Jefferson. Free. 

10:30 a.m.—“Music and All That 
Jazz” (children’s concert). Beall Hall. 
$2-$5. 
Noon — Puppet-making classes. 
Springfield Library Meeting Room. 
Free. 

8 p.m.—“Cloud Nine” (theater). Lord 
Leebrick Theatre, 540 Charnelton. $7 
students, $15 general admission. 
Every Saturday until Feb. 10 

8 p.m.—Deep Banana Blackout, The 
Motet (funk/dance). Wild Duck, 169 W. 
Sixth Ave. 21 and over. $12 advance, 
$14 at the door. 

8:30 p.m.—Basic Assumption 
(acoustic alternative). Cafe Paradiso, 
115 W. Broadway. 
9:30 p.m.—Ozone Baby (rock). Fox- 
fire Restaurant and Bar, 4740 Main St., 
Springfield. Two-drink minimum. 

9:30 p.m.—The Tony Rae Group 
(jazz-flavored blues). Black Forest Tav- 
ern, 2657 Willamette St. Free. 
9:30 p.m.—The Alice DiMicele Band 
(folk rock). WOW Hall, 291 W. Eighth 
Ave. Doors open at 9 p.m. $8 advance, 
$10 at the door. 
9:30 p.m.—Sugarbeets (dance). Sam 
Bond’s Garage, 407 Blair Blvd. $5 cov- 
er. 

10 p.m.—Cool Water Canyon (jam 
rock). Taylor’s Bar and Grill, 894 E. 
13th Ave. $6 cover. 

10 p.m. — Isabel Hayes, Uzbec Dog 
(rock). John Henry’s, 136 E. 11th Ave. 
$4 cover. 

■ Sunday, Feb. 11 
All day— Saturday Sweetheart Market 
featuring Janet Naylor (harp), Edson 
Oliveira (Bossa Nova), Sweet River 
(folk), and Chip Cohen (folk). Lane 

tuuiicjy ruuiu 
The Karelian Folk Music Ensemble is a widely traveled trio from Petrozavodsk, in the Republic of Karelia, Russia. They will be 
performing at WOW Hall on Sunday, Feb. 11 at 8 p.m. Tickets are $10 in advance and $12 at the door. 

County Fairgrounds, 13th and Jeffer- 
son. Free. 

7:30 p.m.—University Symphony 
(classical). Beall Hall. $3 students, $5 
general admission. 

7:30 p.m.—Karaoke hosted by Jared. 
Foxfire Restaurant and Bar, 4740 Main 
St., Springfield. Two-drink minimum. 
9 p.m.—Slobber Bone, Fast Eddie and 
the Screamers (country rock). John 
Henry’s, 136 E. 11th Ave. $5 cover. 

9:30 p.m.—Open Mic Night (pick-up 
jam). Black Forest Tavern, 2657 
Willamette St. Free. 

■ Monday, Feb* 12 
10 a.m.—Advanced Photography 
Group Show (exhibition). LaVeme 
Krause Gallery, Lawrence Hall, 1190 
Franklin Blvd. Until 4 p.m. Free. 

8 p.m. — Karelian Folk Music Ensem- 
ble (Russian/Finnish/Karelian). WOW 
Hall, 291W. Eighth Ave. Doors open at 
7:30 p.m. $10 advance, $12 at the 
door. 9 p.m.—Monday Open Poetry 
Night. The Buzz Coffeehouse. Until 11 
p.m. Free. Every Monday. 

9 p.m. — Forrest T. Black (classic rock). 
Foxfire Restaurant and Bar, 4740 Main 
St., Springfield. Two-drink minimum. 

9:30 p.m.—Anton & Friends Emerald 
Gty Music Sessions (pick-up jam). Black 
Forest Tavern, 2657 Willamette St. 
Free. Every Monday. 
10 p.m.—DJ TekNeek (dance). Tay- 
lor’s Barand Grill, 894 E. 13th Ave. $1 
cover. Every Monday. 10 p.m.—Iron 
Fist Crew (dance hall reggae). John 
Henry's, 136 E. 11th Ave. $1 cover. 

■ Tuesday, Feb. 13 
7 p.m.—Open mic night (by sign-up). 
Cafe Paradiso, 115 W. Broadway. Every 
Tuesday. 
7 p.m.—“Cries and Whispers” 
(Swedish film). 121 Pacific Hall. Until 9 
p.m. Free. 

8:30 p.m. —Open Mic (by sign-up). 
Cafe Paradiso, 115 W. Broadway. $3 
cover. 

8:45 p.m. —Anton & Friends’ Emerald 
City Music Sessions. Rock and roll pick- 
up jam session with special guest host 
Stephan McConnell at Foxfire Restau- 

rant and Bar, 4740 Main St., Spring- 
field. Two-drink minimum. 
9:30 p.m. — Forrest T. Black (rock, 
pop, blues). Black Forest Tavern, 2657 
Willamette St. Free. 

■ Wednesday, Feb. 14 
6:30 p.m.—“Lev Tolstoy” (Russian 
film). 115 Pacific Hall. Free. 
7 p.m.—The Vagina Monologues. 
(comedy/drama). $15 students, $20 
general public. 
8:30 p.m, —Jonathan Rundman. Cafe 
Paradiso, 115 W. Broadway. $3 cover. 

9 p.m.—Mood Area 52 (jazz). Sam 
Bond’s Garage, 407 Blair Blvd. $4 cov- 
er. 

9 p.m. —J.C. Rico & Co. (R&B). Foxfire 
Restaurant and Bar, 4740 Main St., 
Springfield. Two-drink minimum. 
9:30 p.m. — Patty McCulla (Chicago 
blues). Black Forest Tavern, 2657 
Willamette St. Free. 
10 p.m.—Iron Fist Crew (dance hall 
reggae). John Henry’s, 136 E. 11th Ave. 
Women, no cover; men, $2. Every 
Wednesday. 

Over the hills and far and away, to wine country 
m. 

3T ELEGANCE ON 
THE CHEAP 

TRAVIS GENY 

If 
you have been following 

this column for the past cou- 

ple of months, it should be 
obvious that inexpensive, 

quality wines are readily avail- 
able in Eugene. Whether it be 
found taking that country drive 
out to one of the many local 
vineyards, or through a bargain 
at the corner wine cellar, there is 
wine-a-plenty flowing through 
Eugene. 

Once again. I have found anoth- 
er treasure tucked away in the pic- 
turesque Willamette Valley that 
only adds to the artistic flow of lo- 

cal Oregon wine. Like virtually all 
of these local treasures, the vine- 
yard is located a bit on the fringe 
of Eugene, so finding transporta- 
tion is a must. But once you’re 
there, you’ll find that LaVelle 
Vineyards is one of those places 
that makes you glad you took the 
drive. 

Because the vineyard is located 
just outside Veneta, the drive is a 
short hop from Eugene and a nice 
little trip that will let you get into 
the country and out of the city, if 
just for a little while. 

Although LaVelle winery may 
not possess the same grandeur as 

King Estate or the subtlety of Se- 
cret House, it does have the re- 
fined sense of place of real crafts- 
manship of days past. 

Finding LaVelle is a bit of a 
trick. Turn right at the 
Veneta/Elmira junction, and keep 
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Know Your Wines 
Suggestion: Cut this out and save it to 
impress your classy friends. 

Red Wines 
Cabernet Sauvignon — Referred to as 
the king of red wines; made of the pri- 
mary grape varieties grown in Bor- 
deaux, and successfully grown in the 
Northwest. 

Gamay—Low in alcohol, this wine 
comes from a red grape that is best 
known for producing fruity, light to 
medium-bodied wines from Beaujo- 
lais; grown in California, and the Loire 
Valley of France. 

Merlot—A popular red wine grape, 
Merlot is traditionally blended into 
the wines of the Pauillac, Margaux, 
Graves, and Saint-Est£phe regions of 
Bordeaux. In Pomerol and Saint-Emil- 

ion Merlot dominates the wines. 
Pinot Noir—The noble red grape that 
produces all the great red Burgundies. 
In champagne it is vinified without 
skin contact to produce a white wine. 
A difficult grape to cultivate, it can 

produce some of the most elegant 
wines in the world. 
Rose—A light pink wine, dry to 
sweet, made by removing the skins of 
red grapes early in the fermentation 
processor sometimes by mixing red 
and white wines. 

Syrah—Famous red wine grape 
grown in the northern Rhone Valley. 
Hermitage and C6te R6tie are two of 
the great wines produced with this 
long-lived, spicy, aromatic grape. 

White Wines 
Chardonnay—This noble grape is 
grown in many wine regions around 
the world. It is responsible for the 

great white wines from the Burgundy 
region of France. Chardonnay ranges 
from medium to full-bodied and is fre- 
quently aged in oak barrels to en- 
hance its flavor. 
Chenin Blanc—A very versatile white 
wine grape known in many areas of 
the world. It is the most famous white 
wine made in the Loire Valley of 
France. The grape is known for its high 
acidity and can be fermented dry or 

medium-sweet. 

Gewurztraminer—A perfumed, pun- 
gent, spicy white grape that produces 
semisweet to dry wines; a specialty of 
Alsace (France) but also grown in Cali- 
fornia, Germany, Eastern Europe, Aus- 
tralia, and New Zealand. 
Pinot Blanc—A white wine grape of- 
ten mistaken for Chardonnay, Pinot 
Blanc isa light, smooth white that 
should be consumed young. 
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