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A LUST FOR THE LADY DE COVERLY

by Allan Shields

[“Myths die hard, even about a bunch of grapes....” It is only reasonable that, following Charles Sullivan’s dissolution | solution of the
Zinfandel myth | mystery, we now untangle the roots of one of California’s (the world’s?) most extensively planted grape varieties—and the
only one to have a California historical marker placed in its honor. Our indefatigable researcher has plowed deep into the library archives,
even the internet, to dig out and document this vintage saga, which shall conclude next issue. — Ed.]

The Grape that can with Logic absolute

The Two-and-Seventy jarring Sects confute.
— Stanza 57, Omar Khayyam (Transl. Fitzgerald)

he longer the remove
from the actual events
concerning the origin
of the Thompson
Seedless grape in
California, the more
numerous become the
apocryphal accounts,
for any misstatement
of fact early on gets
repeated, and even
amplified through the
retelling. The paucity of reliable, written documents on
the subject presents a formidable obstacle. Thus, any
effort to rediscover the exact facts about William
Thompson’s saga faces two essential problems: First,
to correct any mythical account, and second, to replace
the familiar, traditional, but fictitious accounts with
the accurate one. Myths die hard, even about a bunch
of grapes, because people tend to hang onto beliefs long
held, in preference to changing them. Even more
difficult an obstacle is a printed account purporting to
be a true account. We are disposed to accept the
printed word at face value, even when shown it to be in
error, and many of the accounts about William
Thompson’s great vine have fostered incorrect
information.

In broad strokes, the familiar accounts are true.
William Thompson emigrated from Yorkshire, Eng-
land, with his family in 1851, eventually arriving in
Marysville, California, in 1863. In 1872, he did receive

three cultivars of the grape, Lady de Coverly (a
synonym for Sultanina), from the firm, Ellwanger and
Barry in Rochester, New York. Of the three cultivars
Thompson grafted onto his own rootstock, only one
survived a flood, producing a prodigious amount of
fruit in the fall of 1875, leading to a display at the
Marysville Fair in the fall of 1875. To identify the
exhibit, a Fair clerk labeled the grapes, “Thompson’s
Seedless,” only as a temporary name during the Fair.
In 1888, August 16, the Sutter County Horticultural
Society (in Yuba City), in meeting, on a motion by
John Paxton Onstott, voted unanimously to name the
Thompson grape variety the “Thompson’s Seedless,”
despite an earlier caveat by Prof. Frederic T. Bioletti
(1865-1939) of the College of Agriculture, University
of California, Berkeley. (More later about this detail.)

@ INSIDE THIS ISSUE

BOOK REVIEWS by T. Pinney and B. Foster
BOOKS & BOTTLES by Fred McMillin
INDEX: VOLUME 11 (2001)

WINE PRESS to PRINT’G PRESS....A. Shields
ELISABETH WOODBURN RECALLED
BOOKS ON WINE by Colin Fenton

In 1875-76, William Thompson freely gave cultivars
from his already locally famous vine to fellow farmers,
including J. P. Onstott, the Harter Brothers, and the





Stabler family (S.J. and Harry P. Stabler, especially),
among others not recorded. William Thompson’s son,
George, tried to dissuade his father from giving
cultivars away, urging him to seek a patent on what he
believed to be a new variety, hoping to reap dividends
on the sale of propagated vines. Finally, it is a fact that
from William Thompson’s original vine, thousands of
acres of California vineyards were planted with
descendant cultivars between 1876 and 1910 especially.
In stark outline, this is the true story, often told and
retold. Unfortunately, there is much more to the story.
The mystery, devil, beauty, and the truth lie in the
expanded details.

[California Historical Landmark No.929, State Hwy 20, 8 mi W of
Yuba City, Sutter County — Photo: R.F. Unzelman, 2001]

William Thompson

In an age of jet plane travel, it requires an effort of
imagination to return to the mid-1880s, when William
Thompson and his young family sailed away from
England headed for an unknown future in America.

William Thompson was born in 1816 in Wistow,
Yorkshire, and his wife, nee Ann Marie Whiteley, in
1818 in nearby York. George, their first son, was born
in 1839. Two other sons, William and Thomas,
followed. All five family members left Wistow in 1851,
crossing the Atlantic Ocean to settle in Macoupin
County, Illinois, now called Carlinville. ' After farming
tobacco in Illinois for twelve years, William and Ann
sold their farm, bought two wagons, seven horses, and
a cow [!], then “traveled” across the continent with
others by way of the Platte River and Salt Lake City,
arriving in Marysville on August 25, 1863, local
temperature not recorded.

From 1863, William Thompson, with the con-
siderable help of George, by then age 24, farmed

diversely—pigs, bees, horses, cows, grain, and grapes,
continuously expanding their acreage. The family
records fail to specify how many or which grapes they
had planted, but it is known that the Muscat Gordo
Blanco and Muscat Alexandria were popular varieties
in the area.

One document, “Thompson History,” which has
some ring of authority—as some documents do not—
states:

In 1872, William received a catalogue from ElI-

wanger and Barry of Rochester, New York who

had 6000 grape cuttings for sale. He ordered
three grape cuttings under the name Lady

DeCoverly (sic) at one dollar each. When they

arrived, William successfully grafted them onto

three Los Angeles grapevines. Then he ran into
trouble. The Sacramento River overflowed its
banks and washed away two of the grapevines.

The remaining vine proved disappointing because

it failed to produce grapes.

William had pruned it the same as he did his Los

Angeles grapes, cutting the canes back to three

buds and providing no trellis for the vines to

climb on. Disgusted with its failure to bare (sic)
fruit he abandoned his vine, neither pruning nor
cultivating it during the following season. The
vine, left on its own, continued to grow and
climbed a nearby tree. When William next
checked on the vine, it had 56 pounds of grapes.

The grapes were oval, yellow seedless, with thin

skin, good but not strong flavor, and low in

acidity, bunches large or very large, and the vine
an enormous bearer.

From this vine the seedless raisin grape prop-

agated into California...?

Later we shall see that there are a number of
details in this account that require amendment.
Especially questionable is the assurance that
Ellwanger and Barry identified the three cuttings as
the Lady de Coverly in one of their catalogues, or that
the number of cuttings for sale numbered 6000. Also,
the precise number of pounds (56) is doubted in other
sources, though this is unimportant. The value of this
document is that it spells out clearly one apocryphal,
traditional account of an historical event of some
importance. The sequel will make clear exactly how it
needs amendment.

¢

William Thompson’s family history fails to record
many details about his years in Yorkshire. We do learn
that he was a farmer, and that, in his earlier years, he
worked for a time in the “glasshouses” of a local
nobleman who grew the vine, the Lady de Coverly. It
is said about him that he never forgot the flavor and

Continued on page 8 —





NEWS

& NOTES

Welcome! to 2002 and Volume 12, No.1 of our Way-
ward Tendrils Quarterly. The INDEX to Volume
11, No.1-4 (2001) is enclosed.

COCKS et FERET
Richard Kaplan sends an addition to our Checklist
of Cocks et Féret (Vol.11 No.4, Oct.2001): Le Médoc et
ses Vins. Extrait de la 8" edition de Bordeaux et ses
Vins. Bordeaux: Féret et Fils, 1908. You might want
to note this on page 3 of last issue.

RESISTANT ROOTSTOCK QUERY

“I need help from fellow Tendrils,” writes Jack Fair-
child, Wine Educator at St.Clement Winery in Napa
Valley. “To wit: a brief history of American/California
grape vine nurseries. In particular, when could an
American viticulturist purchase resistant rootstock
here at home rather than have to purchase them in
France?” Jack’s email: info@stclement.com.

VINTAGE NOVELS

Two vintage novels—one easily found, the other not so
easy—are good reads and worth the search. The easy
one is The Wine Room Murder by Stanley Vestal
(Boston: Little, Brown & Co., 1935, 301 pp.). “Con-
greve, epicure and connoisseur of wine, ... is con-
fronted by a mysterious murder in lonely Chéateau
Roet [in the French vineyards]. Will the right wine so
stimulate and sharpen the perceptions that any
problem capable of solution can be solved? Such is the
belief of Congreve....” Vestal is the pseudonym used
by University of Oklahoma professor, Walter Stanley
Campbell, for his first and only mystery. The Three-
Cornered Wound by George Dyer (Boston: Hough-
ton Mifflin, 1931;London: Skeffington, 1932, 288 pp.),
set in California’s Napa Valley, “contains a method of
murder absolutely new to detective fiction, and is
filled with lifelike and unforgettable characters.”

internet bits
Fun to browse: winelabelsworld.f2s.com features the
wine labels of a Belgian collector. He has organized
the colorful labels, from around the world, into scenic
categories: architecture, animals, art, etc. More
serious: winefiles.org, a project of the Sonoma County
Wine Library. This enormous database includes
citations, abstracts and links to articles in the
technical, academic, trade and consumer wine peri-
odicals, government documents, press releases, and
other wine-related ephemera. Some of the links
available: Viticulture and Enology Collection, Shields
Library, U.C. Davis; Vincent E. Petrucci Library at
C.S.U. Fresno; and the London wine book publisher,

Mitchell Beazley’s World of Wine. A bounteous harvest
awaits you...

MORE, PLEASE!

In his “Books & Bottles” column this issue, Fred
McMillin has introduced us to a different “category” of
wine books, namely those produced by the winery that
is featured. Could we have more of these, please?!
Several, published by Port houses and Australian
wineries, come to mind ... others? Your editor’s “Want
List” includes volunteer Tendrils to choose a favorite
winegrowing area, and send us the information on these
special, but not often widely known, books.

JANUARY IS
TENDRILS RENEWAL TIME!!
A renewal form is enclosed. Please

é-

note any contact information changes for the
updated Roster to be sent in April.

DUFOUR REPRINT

Late last year Editions la Valsainte (Vevey, Switzer-
land) published a French edition of John J. Dufour’s
1826 American Vine-Dresser’s Guide, with added
color illustrations (photos, drawings, maps). Now, due
to be released the first of this year, is a new facsimile
reprint edition in English, with the added illustrations
and a Preface by James and John Butler, authors of
Indiana Wine, A History (Indiana University Press,
2001). (See Tom Pinney’s review of Indiana Wine this
issue.) The Valsainte website has full details and
ordering information: www.valsainte.ch; their e-mail:

edition@valsainte.ch.

New HISTORICAL WINE POSTER

Noted California wine historian, Ernest P. Peninou, has
produced yet another splendid historical wine poster,
this one depicting (in text and illustration) the history
of Leland Stanford’s great Vina Ranch (1881-1919) of
Northern California. As with Peninou’s earlier posters
featuring the California Wine Association and the
Gallegos Vineyard & Winery, this is a magnificent, high-
quality, full-color, 23" x 34" poster. The posters are $30
each (Tendrils receive a 20% discount). Contact your
editor for a color brochure of Mr. Peninou’s available
wine books and posters: tendrils@jps.net.

By wine we are generous made;

It furnishes fancy with wings;
Without it we ne’er should have had
Philosophers, poets and kings.

Anon. 1710





Indiana Wine: A History. James L. Butler and John
- J. Butler. Bloomington: Indiana University Press,
2001. [xiv], 245pp. Illus. $24.95.

o begin with a little self-quotation, in 1989 I

wrote in the preface to my History of Wine in

America that “there is a history of winegrowing
to be written for almost every state in the nation, and
frequently there is room for more localized histories as
well. For the most part the work remains undone.”
The situation now is not much different from what it
was then. Clarence Gohdes’ Scuppernong: North Car-
olina s Grape and Its Wines (1982) was, at the time I
wrote, the only book that could be called a state
history of winegrowing (not even California has a
complete one). Now, at last, we can add another, the
Butlers’ book on Indiana.

The story they have to tell is strikingly un-
balanced: 120 pages are devoted to the first quarter of
the 19th century; about 80 pages provide a guide to
“The Modern Indiana Wine Industry” that started up
in 1975; but for the intervening 150 years or so, only
thirteen pages are required. Why is this?

As it happens, the commercial beginnings of
American wine were in Indiana, and those beginnings
have been exceptionally well documented. The Swiss
colony of Vevay, on the Ohio River, founded in 1802
by John James Dufour, has been studied in detail in
several volumes of local history, and it produced its
own notable record in Dufour’s American Vine-
Dresser s Guide, 1826 (reprinted Vevey, Editions La
Valsainte, [2000]). The other significant pioneer
enterprise in Indiana winemaking was at New Har-
mony, on the Wabash River, where the Harmonists
under Father George Rapp made and sold wine
between 1818 and 1824. That episode, too, has been
extensively documented, largely through the devoted
labors of Professor Karl Arndt in publishing the
extensive Harmonist archive in a long series of
volumes. The Butlers have made good use of these and
other sources, and anyone who wishes to know the
story of winemaking at Vevay and New Harmony now
has a full and clear account laid out before him.

It is an advantage that the Butlers, father and
son, are winemakers themselves: their Butler Winery
in Bloomington was bonded in 1983 (Indiana bonded
winery No.14) and produces wines from French hybrid
grapes and native fruits. They thus bring to their
work a more than usual understanding of what
growers and winemakers faced in struggling to
establish the vine on the frontier. But if I were to
quibble with their account of the early days, it would

be that it does not sufficiently emphasize the fact that
what put an end to the first chapter of Indiana
winemaking was not the remoteness of markets, nor
the unwillingness of the children to continue what
their parents had begun, but simply disease. When the
vines died or the fruit rotted, winemaking died. The
Butlers suggest that things might have gone on well at
Vevay if people on the frontier had been willing to buy
wine instead of cheap whiskey; but I think that after
a time there wasn’t any wine to buy. It also has to be
said that the wine—whether from Vevay or from New
Harmony— was never much good either. The Butlers
do not conceal the facts that diseases were a
formidable obstacle, and that the wine of the frontier
was poor stuff, but as loyal Hoosier winemakers they
perhaps prefer not to stress such things.
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Switzerland County map, showing the location of the John James Dufour House
and the boundary lines of Dufour’s property, as well as the locations of the Louis
Gex-Oboussier Cabin and the Jean Danicl Morerod House.

[From: Indiana Wine, A History)

After the two early experiments that have been so
closely and carefully studied, come the dark ages of
this history. One gets isolated and unexplained
information from time to time: Indiana made 102,000
gallons of wine in 1860, and about the same quantity
in 1890. In the latter year Indiana was reported to be
sixth in the nation in the production of grapes and was
said to employ 2,425 people in the vineyards—surely
a fantastic number, typical of the sort of mis-
information one gets about this unknown era. And
where were the wineries? What were they? How big
were they, and who operated them? Where were the
vineyards? What kinds of grapes were grown? What
wines were made? By what methods? And what was
the system of trade? Where, and how, and to whom
were these wines sold? All such elementary questions
have no answers, and so we are unable to understand
much, if anything, about the history of wine in
Indiana for most of the time in question. This is not
the fault of the Butlers; the documentation required
does not seem to exist, or has not yet been ferreted





out. Local historians, on the whole, have not paid
much attention to winemaking, and the long neglect
of the subject probably means that much that might
have been known is now practically irrecoverable, or
will be recovered only with great difficulty when there
are enough people prepared to do the work of digging.

The final part of the book, on the wineries now
operating in Indiana, takes the familiar form of a
guidebook, listing the wineries in alphabetical order
and giving a summary of the vital statistics of each.
This is perhaps the only way to handle the subject at
the moment, though it is quite uncritical: one would
like to know more about the problems, responses,
successes, and failures belonging to the last thirty
years. What do the authors, with their experience in
the actual work of making and selling wine in Indiana,
think are the best possibilities for the future? What
are the dead ends? What are the missed opportunities?
What might be done, and what ought to be avoided?
The renewal of winemaking in Indiana is still too
recent for such questions to be given confident
answers, so we’ll have to wait for another, later, book
on Indiana wine for all that.

The book includes two instructive appendices
setting forth the state laws governing wineries and
listing all of the winery licenses issued in Indiana
since the passage of the Indiana small winery law in
1971. And there are some interesting illustrations.
The Butlers are to be congratulated for writing, and
the Indiana University Press for publishing, Indiana
Wine. One hopes that the example will be taken in
other states.

A BOOK REVIEW
by
Bob Foster

On Wine: A Master Sommelier and Master of
Wine Tells All by Doug Frost. New York: Rizzoli
International Publications, 2001. 144 pp. $40.

world to have earned both the Master

Sommelier and Master of Wine credentials. He
knows ... he really knows his stuff. And unlike some
writers, he communicates without pretense, without
taking any of it too seriously, with a wealth of great
insights and humor. All that being said, I have some
trouble getting a solid grip on this book. On the one
hand, if the goal was to write an introduction to wine
for a novice, it doesn’t work because it is too cognitive
and simultaneously too cursory. On the other hand,
as a treatise on wine written to make the already
involved wine buff think about numerous aspects of

Doug Frost is one of only three people in the

the beverage, it tantalizes and intrigues, and at times
leaves the reader wanting more discussion from the
author on his insights.

The book is divided into six major sections, each
filled with gorgeous photos: a short history of wine, a
section on styles, tastes and aromas, a section on the
grapes used around the world to make wine, two
sections on the world’s winemaking regions, and a
section on matching food and wine.

. I'think that for a beginner the section on styles,
tastes and aromas would be of prime importance. I
assume a novice would be looking for information on
specific grapes or wines and how to discern what to
try—an area where most beginners need lots of help
and encouragement. Yet this section is a mere six
pages in length. Moreover, the discussion is at a very
involved level that might be over the head of a novice.

But, all this being said, there is a wealth of
thought-provoking information for those beyond the
beginning stages. As Frost notes in the introduction,
no two wines are alike. “This is wine’s best asset and
biggest problem. It lacks predictability—from vintage
to vintage and from region to region and from taste to
taste. Marketers hate that. Lots of consumers hate
that too and drink Budweiser instead.” Rather than
explore this and other concepts more, the author,
apparently limited in space by the scope of the book,
moves onward without the analysis and contemplation
some of his keen observations deserve.

The same is true of his discussion of the fact that
most wine is consumed with food, but judged by
reviewers only by itself. Again, the observation is
true, but the importance and application are left to be
extrapolated by the reader.

I wish that the book was either much longer so
that Frost could have delved deeper into some of these
topics, or, in the alternative, I wish the scope had been
narrower so that fewer topics could have been covered
in more depth. I wouldn’t give this book to a novice,
as it is too sophisticated. However, despite these
criticisms I certainly would give the book to a wine
lover who will find many thoughtful insights into the
beverage we all love. Recommended.

[Our thanks to Bob Foster and the folks at California Grapevine for
permission to reprint Bob’s review which appeared in the October
/November 2001 issue. — Ed.]
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From WINE PRESS to PRINTING PRESS
by
Allan Shields

he unending pur-
suit of knowledgeis
full of surprises,
surprising discov-
eries being the un-
acknowledged ad-
vantage of the ig-
norant. We are all
of us, I have found,
selectively ignor-
ant, and thus can-
didates for noetic
astonishment.
Lately, for in-
stance, Ellen Good-
man startled me by
stating casually in the Fresno Bee (Nov. 20, 2001) that
the Mayflower, in 1620, was a “wine ship.” Does
everyone else know this fascinating factoid I had
missed for 82 (long) years?

Another instance of such a surprise occurred as
I read the Christian Science Monitor (October 26,
2001) article by Michael R. Fainelli, “Man of Letters,”
in which he states, “In the 1440s, a German named
Johann Gutenberg turned a machine used for pressing
grapes into a machine for pressing letters onto paper
[or vice versa!]. The key innovation of Gutenberg was
‘movable type’ ....” Somehow, over my decades-long
search for enlightenment, this cultural connection
between wine and printing had escaped my speculum;
so I looked further into the pressing matter.

Sure enough, a brief research into the literature
of the history of printing produced even pictorial proof
of the connection. The very earliest presses were
direct imitations of centuries-old wine (grape) presses,
designed to press or squeeze grapes for juice, or paper
onto type-faces, by exerting great press-ure by
mechanical contrivance. Early printing presses look
like wine presses.

The central part of both kinds of press, the part
that makes sufficient pressure possible, is the screw.
The screw, often very large and wooden, was com-
posed of incrementally increased spiral (helical) turns
running up a cylindrical column. Like the old-
fashioned moving barber pole, the moves up and down
by turning within an unmoving frame, transfer the
pressure against the bottom platform next to the
paper, the pressure being the greatest at the screw’s
tip.

Though the adaptation of the wine screw to the
printing press was no great intuitive leap, I wondered
as I wandered about the stacks in the library just who

devised or invented the principle of the screw itself.
The turn of the screw (that would make a fine title for
a novel, eh?), unlike the wheel or fire, was the result
of Archimedes (287?-212 B.C. / or 2288-2213 B.P. -
Before the Present) solution to the problem of raising
water from a low source to an elevated irrigation
ditch. Briefly, he devised a tube in the shape of a helix
turned around a cylinder shaft which turned as a unit.
At the critical angle of 45 degrees, water entering at
the bottom of the tube was moved higher and higher
to the top where it discharged into the ditch. Voila!
This ingenious device is called “Archimedes’ Screw.”

Intuitively, this process appears to be impossible,
like the idea of a jet 747 being able to fly—especially as
you approach one on the tarmac. Engineers, I read
somewhere, have proved that bumblebee flight is
impossible aerodynamically. On the other hand,
consider the eventual, practical uses of the screw
principle: wood screws, bolts, worm gears, grape
stemmers, ships’ screws, corkscrews, etc. At one time
in the history of engineering, the screw was considered
to be one of the six “simple machines,” basic to all
mechanisms: the lever, inclined plane, wheel and axle,
pulley, and wedge.

History fails to record exactly when Archimedes’
Screw principle was first applied to a wine press, a
subject beyond my current span of senile attention.
Notice, however, how nobly I have been able to
restrain my natural disposition to animadvert about
the risible potential lurking in the suggestive,
ambiguous connotations of Archimedes’ brilliantly
conceived principle. Better known is his discovery of
“specific gravity” of materials and how to measure it.
That discovery elicited from him an apocryphal,
primal scream as he ran naked through the streets:
“Eureka! I have found it! Eureka!” What primal
scream might he have ripped off there in Alexandria
on the Nile River when he discovered the screw?

SOURCES
Allen, Albert. The Beginnings of Printing, 1923.
DeVinne, Theo. L. The Invention of Printing, 1878. 2™ ed.
Encyclopedia Britannica, 1878. 9 ed..
Ing, Janet. Johann Gutenberg and His Bible, 1990.
McMurtrie, Douglas. Some Facts concerning the Invention of
Printing..., 1939.






BOOKS &
BOTTLES

by

Fred McMillin

WINEGROWERS THREE

4 JACOBBERINGER was in the city of San Francisco on
April 18th, 1906, when the great earthquake struck.
He managed to return to St. Helena the next day to
discover that the town and his winery had suffered
extensive damage ... e.g. two walls of his ornate
brandy distillery had crumbled [Beringer, Lorin Sor-
enson with Fred Beringer].

¢ LT. ANDRE TCHELISTCHEFF and his troops came
under heavy machine-gun fire during a snowstorm in
the Crimea. Cossacks, picking up their dead, threw
and unconscious body across a horse for transport to
a field hospital. There, the twenty-year-old soldier—
future celebrated winemaker of California—awoke
with both legs frozen [Private Reserve, Rod Smith].

¢ DIMITRI TCHELISTCHEFF, with his parents André
and Alexandria, left France for California, arriving in
New York on September 21, 1938. Dimitri was just an
infant [Private Reserve]. Dimitri, who learned first
from his great winemaker father, has the uncanny
ability to taste a new wine and accurately predict what
it will be like in two years, or fifteen years [Three
Generations, William Jarvis].

The Books: What do the above three volumes have
in common? Each is the story of a winery produced by
the winery. Here are some highlights from each,
given in order of the founding of each winery:
Beringer in 1876, Beaulieu in 1900, and Jarvis in
1988.

Beringer, A Napa Valley Legend by Lorin Sor-
enson with Fred Beringer. St. Helena, CA: Silverado
Publishing Co., 1989. 197 pp.

“...Jacob raised the grapes and Frederich
raised the cash.”

¢ “It's easy to make fine wine. Just start with
good grapes and practice for a hundred years!”

¢ Born to a Rhine Valley winemaking family in
the 1840s, Frederich Beringer always preferred
the business aspects, while younger brother Jacob
wanted to make barrels and wine. Hence, when
they came to California, Jacob raised the grapes
and Frederich raised the cash.

¢ Price List-1914: Zinfandel was 40¢ and
“Cabernet” was 85¢ per gallon.

¢ From caption of striking vineyard photo:
“Nearby, world-class Beringer Cabernet Sauvig-
non is tended on the very land where George
Yount planted the first vineyard in the Napa
Valley 150 years ago.”

¢ 1934 - Phenomenal Beringer salesman Dan
Gladstone used to sing with Al Jolson at Coffee
Dan's in San Francisco.

Private Reserve: Beaulieu Vineyard and the Rise
of Napa Valley by Rod Smith. Daglan Press, 2000.
184 pp. $39.95.

“...the most important story in the history of
California wine.”

¢ Hugh Johnson: “This book [tells] perhaps the
most important story in the history of California
wine. Its hero is André Tchelistcheff, the
diminutive Russian aristocrat who towered over
Napa wine when it was still fumbling for quality.”
Georges de Latour, French-born founder of Beau-
lieu, made considerable contributions himself, but
none greater than “finding and employing this
genius.”

¢ Latour carefully explained to President Roose-
velt's Secretary of Agriculture the value to the
USA of admitting this outstanding French enolo-
gist. To his utter shock he was told it would be
impossible: USA employment was high, and
furthermore, wine was a luxury industry and not
a high priority. So, Latour appealed to the US
embassy in Paris, the California Wine Institute,
University of California—Berkeley, and California
wine publicist Horatio Stoll (see the previousissue
of Tendrils). Private Reserve will tell you how he
finally got in.

¢ Some two dozen years before Tchelistcheff
arrived, Beaulieu Vineyard became a corporation:
President Georges de Latour held 498 of 500
shares and was paid $100 a month. With no
grapes or winemaking equipment, the first
Beaulieu wine was a dry white called Sauterne (no
“g”) purchased from Wente in Livermore.

Three Generations: Adventures in a Changing
World from 1850 — 2000 by William E. Jarvis.
California: Wm. Jarvis, 1998. 213 pp. $35.





“Fourteen years at seven universities created an
expert in particle physics, music theory, Greek
philosophy and electronics.”

The first Jarvis winemaker was not Dimitri Tchel-
istcheff, but a newcomer to the industry, William Jarvis.
So what had he tried before winegrowing? He was the
300th hire of Hewlett-Packard. He left them in 1960 to
start the exceptionally successful electronics firm,
Wiltron, which he headed for 31 years before selling it.
Voila! William and his wife Leticia had philanthropic
money for their beloved Jarvis Conservatory plus
twenty-million-dollars loose change to establish a
vineyard-winery on the eastern slopes of the Napa
Valley.

¢ “When I studied winemaking at U.C. Davis in the
mid-1980s, I attended a lecture on how to prevent
malolactic fermentation.” Jarvis disagreed, felling
it improved the taste of most wines. Before long,
the industry generally agreed with him.

¢ “Since modern viticulture is hundreds of years
old, it must have adopted the best methods by now
...," yet he soon discovered “the tried and true
methods” didn’t always apply: the heralded three-
feet spacing of vines may be best for lean Bordeaux
soils, but six feet was a wiser choice for his richer
Napa hillside.

It is important to note that only ten pages of his
biographical book, Three Generations, is devoted to the
third generation’s winery. Overall, it is a fascinating
account of the Jarvises that reflects our country’s
advances during the past 150 years: William was
working with one billionths of a second while his
grandfather received no formal education and could not
even write his name!

The Bottles: A Fabulous Five—all scored above 94 by
my picky panel.

5% _ Jarvis Reserve Cabernet Sauvignon, 1996.

4"_ Jarvis Reserve Cabernet Sauvignon, 1996 (tasted a
year later).

3%~ Beaulieu Georges de Latour Private Reserve
Cabernet Sauvignon, 1997.

2"_ Beaulieu Clone 6 Cabernet Sauvignon, 1997.

1*- Beringer Private Reserve Cabernet Sauvignon, 1985.
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SHIELDS, cont. from page 2 —

characteristics of the grape, though he did not remem-
ber how to properly prune the vine in 1872-73. His
family recalled that he often related his experiences
with that particular grape and that he remembered
the name. In California, he found no grape (between
1863 and 1875) to match the qualities of his favorite.
He could not have known in 1873 or 1874 that the
vine he ignored was the Lady de Coverly by taste, for
it bore no fruit during those two years. It remains to
discuss the evidence from documents whether or not
he could have known the vine was the Lady de Coverly
in another way. There is widespread agreement among
documents of various dates that he did mistakenly
prune the vine severely in 1872 and 1873. In the first
pruning period, winter of 1872-73, he removed all of
the essential bearing wood, thus producing a barren
vine in the fall of 1873. For a year (1874) he ignored
the vine, so that in the fall of 1875, with the previous
year’s rank cane growth (bearing wood), the vine, now
vigorously growing and “trellised” in a nearby tree
(how fortuitous!), was discovered to have produced a
hefty 50 to 56 pounds of luscious grapes. (T'wo sources
state that the amount was an impossible 500 pounds.)

Sultanina, Lady de Coverly,
and the Thompson Seedless
Looking back from 2001, we now know the vine to
have been a Sultanina, which is identical (synony-
mous) with the Lady de Coverly and the Thompson
Seedless. We know this from ampelographical data
given in many recent sources. We know this from
expert testimony of horticulturists and nurserymen
who were contemporaries of Thompson, such as the
Harter Brothers, the Stablers, J. P. Onstott, and
Gustav Eisen and his father, Francis. On page 258 in
the fourth edition of his book, California Fruits and
How to Grow Them, (1909) Edward J. Wickson, Dean
of the College of Agriculture, University of California,
Berkeley, following the legendary Dean Eugene W.
Hilgard (1833-1916), identifies the relevant varieties:
Sultana; syn. Seedless Sultana—“Vine vigorous,
upright; leaves large. five-lobed, with rather large
sinuses, light colored and coarsely toothed;
bunches large, long-cylindrical, with heavy
shoulders or wings, well filled when not cultured,
but not compacted; berries small, round, firm and
crisp, golden-yellow and without seeds.” —
Bioletti. In California the variety is apt to have
some seeds. It has more acid, and therefore more
piquancy of flavor, than Thompson’s Seedless, but
the latter has recently far outstripped it in
popularity among growers.
Thompson’s Seedless—Named by Sutter County
Horticulture Society, after W. Thompson, Sr., of





Yuba City, who procured the cutting in 1878 (sic),
from Ellwanger & Barry of Rochester, New York. It
was by them described as “a grape from Con-
stantinople, named Lady Decoverly (sic).” [The
quotation is from Gustav Eisen, The Raisin
Industry, 1890, p. 91.] When it fruited in Sutter
County, it was seen to be superior to the Sultana
and has been propagated largely. It was first widely
distributed by J. P. Onstott of Yuba City, and
others, and is now to be found in all parts of the
State [in 1909]. The variety is described by Dr.
Eisen as follows: “Oval; greenish-yellow; as large as
a Sultana; seedless with a thin skin; good but not
strong flavor, and without that acid which
characterizes the Sultana grape and raisin; bunches
large or very large; vine an enormous bearer.” Mr.
Bioletti considers the variety identical with the
Sultanina of Asia Minor, and gives this description:
“Vine very vigorous and with large trunk and very
long canes; leaves glabrous on both sides, dark
yellowish-green above and light below, generally
three-lobed with shallow sinuses, teeth short and
obtuse, bunch large, conico-cylindrical, well filled,
on herbaceous peduncles; berries under medium,
ellipsoidal, crisp, of neutral flavor, with moderately
thick skin of a fine golden yellow color.”

Some questions in this important quotation will be
discussed below. For now, there is a serious question to
raise, whether William Thompson and/or George
Thompson knew at the time of planting that the vine
was the Lady de Coverly. If, indeed, they did correctly
identify the vine prima facie, then why did they believe
it needed the new name, Thompson’s Seedless? This
legitimate question leads us into documents that may or
may not settle this question and others.

Stalking the Lady de Coverly
According to numerous newspaper and magazine
stories, as well as family documents collected over the
years, William Thompson and George were examining
the Spring 1872 catalogue of Ellwanger and Barry
nursery of Rochester, New York, in which were adver-
tised 6000 grape cuttings for $1 each. Just how many
varieties or which varieties are represented in the figure,
6000, is not recorded. It is said that William Thompson
placed an order for fifteen different varieties of grapes.
Subsequently, he received a shipment of cultivars,
presumably all fifteen varieties. (We don’t know how
many of each.) It is at this point in the saga where the
data become obscure. The traditional accounts maintain
(on what evidence? George Thompson’s later claims?)
that there were in the shipment three cuttings of the
Lady de Coverly (or unclassified cuttings, by some
accounts), and these three were grafted onto his own
rootstock, probably his “Los Angeles” vines (Were these

the Muscat Gordo Blanco, or Muscat Alexandria?).
According to George Thompson’s own testimony,
given in an affidavit published as a letter to the editor
many years later in 1911, two of the grafts failed; only
one survived. George Thompson never mentions the
Lady de Coverly. The apocryphal story is that the
Sacramento River flooded in 1872-73, carrying two of
the vines away. Other accounts maintain the two
simply “perished.” George also testifies in the 1911
letter that “...twenty years later [in 18927]...”
Ellwanger and Barry were contacted by William
Thompson and himself to find out the source of their
great vine, but they received no reply.

Recent, diligent research in the Special Collec-
tions Library at the University of Rochester (the locale
of all archives for Ellwanger and Barry), by Melissa
Mead, Special Projects Librarian, discovered that the
Lady de Coverly cultivars are never named in
Ellwanger and Barry catalogues from 1871-1880. The
name, “Sultanina,” also does not appear in any of the
Ellwanger and Barry catalogues for the relevant years.
“Sultana” does appear, but with a clear description
distinguishing it as the different grape from Asia
Minor. How can this apparent historical anomaly be
explained plausibly? One account to be quoted states
that a note from Ellwanger and Barry that came with
their order requested William Thompson to try their
three cuttings and then to let them know the results.
(I reject the temptation to animadvert on the irony of
E&B’s innocent request, given subsequent history of
the single vine!)

“In 1873, a Sutter County farmer received an
order of nursery stock from Elwanger (sic) and Barry,
Nurserymen of Rochester, New York. Included in the
shipment were three European grape vines. The
farmer was asked to plant them and report his success
or failure. Two of the vines died, but the third grew.
The grapes from the vine had no seeds and local
growers soon realized they would make good raisins.
The Sutter County Horticultural Society named the
grape “Thompson Seedless” after the farmer, William
Thompson.

“While the Thompson Seedless is no longer
produced commercially in Sutter County, more acres
are planted with this variety than with any other
raisin grape....” !

This account suggests that the cuttings were not
included in William Thompson’s order for vines, but
added gratis by the supplier, who hoped to enter the
California market with a new variety, new to
cultivation in the United States, and, of course, in the
California environment. If the three cultivars were
tagged (named) separately from the other fifteen
varieties, then clearly, William Thompson and George,
at that point, could have known they were the Lady de
Coverly variety. Moreover, they did, in fact, keep the
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three identifiably separate from the others when
planted, as subsequent events prove. A reputable
nursery of the stature of Ellwanger and Barry would be
extra careful to tag “plant material” in order for the
buyer to retain control of his plantings. It is reasonable
to believe that Ellwanger and Barry did, in fact, tag the
three cultivars to retain their identity.

Setting this obvious explanation aside for the
moment, it is at least plausible to believe that William
and George may not have known the identity of the
cuttings when they grafted them onto rootstock, so that
not until 1875, when the sole surviving vine fruited
could William identify the vine as the Lady de Coverly
ampelographically by the taste and characteristics he
remembered from his experiences in Yorkshire years
before.

A plausible link in the Lady de Coverly variety’s
arrival in California is the real possibility that Patrick
Barry, the Irishman in the firm, Ellwanger and Barry,
may have known about the variety from his viticulture
studies in the nurseries in England. As he was a devoted
experimentalist in viticulture, it makes sense to believe
that it was he, and not Ellwanger, who obtained the
Lady de Coverly from a source in England, hoping to
establish yet another vitis vinifera in the United States.
Though this is, admittedly, a speculation, it is an
informed one under the circumstances. This possibility
augments other explanations; it doesn’t displace them.

Then too, the source might easily have been William
Robert Prince and his family who extended back three
generations of botanical experimenters, notably in
grapes. Ulysses P. Hedrick has extremely high regard
for Prince’s botanical work:

“Three generations of Princes tried to grow
European grapes in America. William Robert Prince
devoted his life to grape culture. He tried all of the
varieties of Vitis vinifera to be obtained in the several
countries in Europe where grapes were grown, but after
fifty years of work with foreign sorts, he gave the rest of
his life to improving and distributing varieties of native
grapes. Because of his nursery, his book, and his
writings, he must be ranked with Adlum and Longworth
as one of the three geniuses of American grape growing.
His A Treatise on the Vine was the first good work to
appear on viticulture in America.” 2

Unfortunately, Prince’s book contains no mention
of the Lady de Coverly or its synonyms, such as
Sultanina, or the many other names used in many
countries. Mystery unsolved, so far.

Thus far, there are these explanations about how
William Thompson knew his famous vine was originally
the Lady de Coverly, that is, a variety which already had
a given name; 1)The cultivars were tagged and named
the Lady de Coverly; 2) William Thompson recognized
the fruit and vine characteristics (the ampelography) in
1875; 3) An Ellwanger and Barry catalogue named the

grape among the 6000 cultivars they had for sale. The
third alternative must be set aside, for the simple
reason that the Ellwanger and Barry catalogues do not
in fact contain the name, Lady de Coverly. It is
possible that both of the other interpretations are
true. The cultivars were tagged and William
Thompson did recognize the vine in the 1875 vintage.

Since these conclusions contradict the testimony
of George Thompson and conflict with the long-
standing, oft-quoted traditional story of the vine’s
origination, further questions must be raised and
answered.

If the 1872 catalogue of Ellwanger and Barry did
not contain the grape name, Lady de Coverly, why is
George Thompson described as claiming that it did?
George Thompson does not, himself, make such a
claim in the records. Why did George Thompson and
his father drop the name, Lady de Coverly, so quickly
in 1875, if they did, agreeing with the Marysville clerk
to name the exhibit, “Thompson's Seedless” pro
tempore? Why did it require thirteen years (in 1888)
for the Sutter County Horticulture Society to vote to
name the grape “Thompson’s Seedless” ? (One source
claims they voted to call it simply, “Thompson.”) Why
did Prof. Bioletti refrain from extending his
professional advice to George Thompson about
establishing any official name for the vine, urging him
to seek approval through the California Legislature

. offices? Why did George Thompson, and maybe

William as well, try to get more information from
Ellwanger and Barry about the name and source of
their vine twenty-years later in 1892? Why did J. P.
Onstott, whose considerable business interests were
involved, step forward to be the one to urge the Sutter
County Horticulture Society to vote unanimously to
name the grape “Thompson’s Seedless” as its
“official” name, the one that has since become so well
established, never to be replaced, at least in
California?

For a time, early in the research, it seemed
possible to answer all of these questions with some
finality. Now, nearing the end of the study, the
answers appear to be less clear and certain.

Professor Bioletti
From George Thompson’s statement, and articles
about him, it was he, and not William, who had
ambitions for the vine’s propagation from the first
discovery. It was George who urged his public-spirited,
Baptist, teetotaler father to cease giving away
cultivars from the vine, to retain control of their
distribution, even to seek a patent for the vine as a
new variety. Clearly, George did believe the Thompson
Seedless was a new variety, a species, a hybrid and
thus eligible for a patent. It was no such thing, of
course, as even his contemporary ampelographers





could have told him. Apparently it was George who
approached Prof. Bioletti, the young viticulturist in the
College of Agriculture at Berkeley, seeking to confirm
the novelty of the Thompson Seedless vine as a variety.
In the two-page document, “Thompson History,” these
passages are evidence that George was intent on his
objective:

“William wrote to the nursery firm twenty years
afterwards (1892) to find out where his three cuttings
were grown and where they came from, as their booklet
[catalogue?] did not give this information in 1872.”

“Professor Bioletti of the University of California
said [when?] they were mixed with fifteen other
varieties and that the legislature ought to name this
grape. The Thompsons claimed the right to the name,
for out of all the cuttings [3? 15?], only one grew.”®

Additionally, George Thompson himself para-
phrases Prof. Bioletti in his important letter-to-the-
editor in 1911:

“Bioletti of the University of California said they
were hoodoo [doubtless a colloquialism from the 19th
century for ‘all messed up’] with 15 other varieties. He
said the legislature ought to have the grape. We have the
right to the name for out of 6000 cuttings only one grew.
My father gave the cuttings away to several families.” *

What is important to note about this imprecise
statement is that George Thompson did take con-
siderable pains to consult a professor of viticulture in
the College of Agriculture about the possible justi-
fication for a claim for a patent on the vine.

Prof. Bioletti’s reply was recorded, though not
verbatim, as we have seen, stating that such an
important, essentially scientific claim, had to be decided
by the California State Legislature through the official
process by the California Board of State Viticultural
Commissioners; and that their Thompsons’ Lady de
Coverly could not be separated from the other fifteen
varieties short of the official process. By implication,
Prof. Bioletti may also have been suggesting that the
Sutter County Horticultural Society was not legally
empowered to name a new grape variety in California
simply on a motion by John P. Onstott, and approved,
even unanimously, by a voice vote. (As previously noted,
Dean Wickson wrote in 1909, “...Mr. Bioletti believes
the variety [Thompson Seedless] identical with the
Sultanina of Asia Minor ...” The 1909 edition is the
fourth. Presumably, the first edition would contain the
same information even earlier.)

The Sultana and the Lady
In her thesis for the degree, Master of Arts in the
History Department, University of California, Berkeley,
in 1931, Edith C. Meyer states categorically, “The most
important seedless varieties grown are the Sultana (f.n.
The Sultana grape is extensively grown near Smyrna in
Asia Minor and was first brought to California by
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Colonel Haraszthy in 1861) and the Sultanina which
has been erroneously called Thompson seedless.” °
Edith Meyer is correct: The Thompson Seedless grape
was named erroneously and by fiat of an unauthorized
source. Even prior to its arrival in California in 1872,
the grape was widely recognized in the rest of the
world as synonymous with the Sultanina, and not the
near relative, Sultana. As the Lady de Coverly, it was
known in South Africa, where it was re-named
Sultana, from where (as Lady de Coverly) it was
carried by ship to Australia and where it is yet known
as Sultana.® By tracing the lineage, I have found more
than twenty names for Sultanina, usually listed as
“synonyms.” Strangely, no standard references I have
consulted on wines and grapes published to the date of
writing—wine dictionaries, encyclopedias, ampelog-
raphies, etc.—ever include the name Lady de Coverly
as a synonym; neither is the name listed nor defined.
Correspondence between Professor Vincent E. Petruc-
ci, retired viticulturist at California State University,
Fresno, and Peter Clingeleffer in Australia, clearly
shows the pattern of distribution. In “Dried Vine
Fruit in Australia,” under the heading, “Sultana
Types,” we read: “The Sultana vines now in the
Sunraysia and Riverland regions came from material
that can be traced to Sultana vines held in glasshouses
in England and known as Lady de Coverley’s (sic)
grape. These vines provided the material for the
vineyards established in the Cape of Good Hope, near
Cape Town in South Africa. These vines in turn
provided cuttings that were brought by sailing ship to
Australia. In 1867, Sultana buds from the Cape of
Good Hope were successfully grafted onto the root
systems of eight other grape vines to establish a
propagation source for the Sultana variety.”

This document establishes the source for the Lady
de Coverly in “glasshouses” (greenhouses, in the U.
S.) in England in the nineteenth century. (It also
clarifies the meaning of the expression, “People in
glasshouses (not glass houses!) should never throw
stones.”)

Risking redundancy, it is helpful to add the
following confirming summary of the naming problem
written by H. W. Wrightson in 1925(?). ®

Followingis an interesting technical description of

the Sultanina [source not identified] — Syno-

nyms: Thompson, Thompson’s Seedless (in

California), Lady de Coverly (English hot-houses),

Sultanieh, Oval-fruited Kishmish (Turkey, Pales-

tine). This variety is grown in collections or in

small quantities as a table grape throughout the

Mediterranean region. It is grown largely in the

Levant, more particularly in the warmer parts of

Asia Minor, as a raisin grape. It appears to be

widely distributed in Asia as far east as Persia and

probably beyond. From it are made the genuine
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Sultana raisins of Smyrna.

It was brought to California in 1872 by Wm.
Thompson, Sr., of Sutter County, who obtained it
from Ellwanger and Barry of Rochester, New York,
under the name of Lady de Coverly, a name by
which it is known in English hothouses. It was
distributed here under the name of Thompson’s
Seedless to distinguish it from the Seedless Sultana,
a grape grown more sparingly in the same Asiatic
regions. Its name of Sultanina, by which it is known
in most countries, or Sultanieh as it is sometimes
spelled, a name derived from the town of
Soultanieh, in Persia.

Mr. Thompson deserves great credit for having
introduced this valuable grape into California, but
it seems hardly necessary or desirable to change the
euphonious and appropriate name by which it has
been known in most of the regions where it has been
grown probably for hundreds of years....

(This quotation from Wrightson’s article is only part of
the longer section. The quoted statements are all those
of Bioletti, not Wrightson. All of this quotation, as well
as the remainder of the article, is used without attribu-
tion, and is a word-for-word repetition of Frederic
Bioletti’s article, “The Seedless Raisin Grapes.”) °

George Thompson...

Virtually all of the questions raised above can be
resolved, if it be assumed that, after about 1880, when
the Harter Brothers, J. P. Onstott, the Stablers, and
others in Sutter County and vicinity were actively
propagating the vine, George Thompson was still
continuing a campaign for the Thompson Seedless
patent rights, futile though that objective was on any
ampelographical basis. Informally, by popular accept-
ance, “illegally,” “erroneously,” calling the vine
Thompson Seedless, instead of Sultanina, or even
Sultana (which it eventually was and is called by some
in the San Joaquin Valley), George Thompson became
the proud, committed spokesman for his father’s
“discovery,” and their good name. After 1897, when
William Thompson died, George became recognized as
the representative of his father’s legacy. By 1915,
George and his wife were made official spokesmen for
the Sutter County Exhibit in San Francisco during the
Panama-Pacific International Exposition, where he
repeatedly recounted, orally, the story of the Thompson
Seedless vine and its importance in California viti-
culture. Did hyperbole and embellishment, spawned
and enhanced by the daily public performances, enter
into his spiel, his account?

In an illustrated article, “Thompson Seedless Grape
Had Start in Sutter County: Chance Cutting Almost
Discarded, Produced State Raisin Industry,” by
Margaret Kimerer, in The Appeal Democrat, 1961, the

caption for the two pictures reads: “The scene of
origin of the Thompson Seedless grape, that gave rise
to California’s gigantic raisin industry and almost
turned Sutter County into a vineyard, is shown above,
the old home of the late Mr. and Mrs. George
Thompson. It was Mr. and Mrs. Thompson, below,
who found unclassified cuttings in a shipment of grape
stock and to which they gave their name, who are the
virtual “parents” of the state’s famous raisin grape.”
(Emphasis added.)

The significance of the italicized portion of the
above caption will not escape the reader who has been
following this contorted saga to this point. This is the
first recorded instance found where George Thompson
purportedly admits that the three cuttings were
“unclassified,” despite other suggestions that they
were “tagged,” and even “named.” The author of the
article may have based her data on personal inter-
views with George Thompson, though she does not say
so. She did go to the trouble to interview a close friend
of Jacob Onstott (son of John P.), W. Ray Chandler,
who had his own first-hand version of the events
leading to the propagation of the Thompson Seedless
vine in Sutter County. In Chandler’s version, William
Thompson gave John P. Onstott cuttings from his
“non-bearing” vine, and Onstott developed his own
vineyard and nursery business from those cuttings.
Indeed, after subsequent trials, when Onstott found
the trick with the vine was to prune long bearing
wood, he made a point of returning to the Thompson
place to tell William about his success. ' This trail is
adim one, however, the stuff of controversy, as indeed
it became. The point of Chandler’s account is this:
when J. P. Onstott received his cuttings, William
Thompson believed his vine to be barren of fruit, and
William even told Onstott it was, for Onstott only
wanted a decorative cover for an arbor at his home.

The most interesting observation in the caption,
for our purposes, is the description of the three
cultivars as “unclassified” cultivars, which simply
appeared in the larger shipment of grape stock. Now
unverifiable as fact, it does confirm our hypothesis
that William Thompson and George did not actually
place an order for the three cultivars, and were thus
unable to know the vine with certainty until the first
fruiting, at the earliest, when William especially could
have recognized the Lady de Coverly.

In the Pacific Rural Press for 30 September 1893,
the lead article, “Thompson’s Seedless Grape,” states,
“This variety was brought to this State from
Ellwanger & Barry’s nurseries in Rochester, New
York, about 1872 and was by them said to be from
Constantinople and named Lady Decoverly (sic). No
[reference] work on European grapes accessible here
has any grape by that name, and ‘the Eastern
importers can give no further information about it...”





It is of importance to know that the editor of this
journal, which was popular among California farmers,
was Edward J. Wickson, dean of the College of
Agriculture at Berkeley. His many books were directed
to the farmers, though some of the technical ones were
of greater interest to scientists. It can be inferred from
the quotation that Wickson actually did attempt to
ascertain the correct name for the variety. His major
work, which went through ten editions, California
Fruits and How to Grow Them, was first published in
1897, seven years after the work on raisins by Eisen.

The Three Eisens
As we have seen, there is no evidence in the University
of Rochester archives to show that Ellwanger & Barry
actually listed any vine with the name, Lady de Coverly.
The passage quoted above from the Pacific Rural Press,
was taken, in 1893, verbatim from Gustav Eisen’s book,
The Raisin Industry (1890). Indeed, the passage goes on
to quote Eisen’s ampelographical data of the grape.
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Unfortunately, we are left with a fundamental
question: Where did Gustav Eisen find his information
about the Lady de Coverly?

We know something about Eisen’s voracious
curiosity and his expert management of his elder
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brother’s vineyards in Fresno. In his book, he makes
it plain that he actually spoke at length with many
farmers, some in Sutter County and the vicinity of
Marysville and Yuba City. ' William Thompson is
not so identified as having been interviewed. It
stretches credulity to think that he wasn’t made
totally aware of Thompson’s special grape and its
bizarre history. Gustav Eisen, a master vineyardist
and viticulturist, must have been fascinated to learn
what he could about the facts. He was also a
scientist—maybe a scientist first. ®

The Eisen vineyards in Fresno were a family
affair. Francis Eisen (1826-1895) was born in
Stockholm, Sweden, educated in Bremen, and
emigrated to America early in the Gold Rush period in
1850. He is said to be the very first vineyardist in
Fresno County, but only after becoming a lucky
striker in the Comstock Mines, which made his San
Francisco business expansion and his Fresno
vineyards and winery possible. The 650-acre Eisen
ranch, purchased the year of the start of the
Thompson Seedless saga, in 1872, lay very near South
Clovis Avenue, adjacent to the railroad and a major
irrigation canal.

August Eisen, his son, handled Francis’ business
interests after Francis’ death, but it was Francis’
younger brother, Gustav, who was the manager of the
vineyards and the extensive experimental viticulture
plot where Gustav tended vines and recorded detailed
data to help advance the burgeoning agricultural
businesses, including their own.

Gustav Eisen (1847-1940), was a near-polymath,
who earned the degree, Doctor of Philosophy, from the
truly ancient, academic citadel, the Swedish uni-
versity, Uppsala. He arrived in California in 1871.
Gustav’s “groundbreaking” (sorry) book on the raisin
industry contains many historical gems, yet fails to
reveal, in a tantalizing passage, where and when he
became acquainted with the Lady de Coverly. This is
the passage quoted by others, notably Wickson, both
in his book and the article in the Pacific Rural Press.

“Thompson Seedless—This variety has been
growing in California for many years, but has only
lately come into notice. It was imported from
Rochester, New York, from the establishment of
Elwanger (sic) & Barry, about 1872, and was by them
described as a grape from Constantinople under the
name of Lady Decoverly (sic). Thompson Seedless is
the name given this grape by the local growers around
Yuba City, and not the original name. I am inclined to
believe that this grape is related to, but not identical
with, the oblong seedless grape which is grown around
Damascus in Asia Minor and there dried into a raisin
of very good quality...” ™

Earlier, Eisen writes the understatement of the
19th century: “...the Muscatel grape is planted to
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some extent [in Yuba County], but the favorite grape is
the Thompson Seedless, a new variety of great promise."
(Actually it was not a new variety, though new to the
region.)

Obviously, Gustav was well acquainted with the
Thompson Seedless, though the Eisens’ operation was
mainly devoted to wine grapes and their winery, from
which they “grew” excellent wines favored in Europe as
well as the United States. It cannot be proved by
documentation how Gustav came to identify the Lady de
Coverly as synonymous with the Thompson Seedless,
but surely, he must have discussed the identities with
Prof. Bioletti—and even with William and George
Thompson personally in Sutter County during his
horticultural travels. With an experimental vineyard of
three hundred varieties, exclusive of their producing
vineyards, it seems implausible that by, say, 1885, he
would not have placed orders himself with Ellwanger &
Barry, if not other nurseries in the eastern United
States. His magnum opus, The Raisin Industry, was
published in 1890, and so must have been in preparation
for, how long? eight years or more. If Gustav Eisen did
in fact order from eastern nurseries, which had
traveling agents taking orders, it may be that he came
onto the Lady de Coverly independently and
concurrently with the Thompsons. More likely, Eisen
probably ordered the Lady de Coverly from either John
Onstott, or the Stabler nurseries, both being ready to fill
orders for rooted cultivars by the early 1880s. In the
back of Eisen’s book is a full-page advertisement by the
B. G. Stabler nursery of Yuba City, offering Thompson
Seedless “rooted vines.” In very tiny print at the
bottom of the advertisement is a carefully worded
statement purporting to be an endorsement by Gustav
Eisen, which reads:

In a communication to California, a Journal of

Rural Industry, May No., 1890, entitled, “With the

Fruit Growers in Sutter County,” Prof. Eisen thus

refers to Mr. Stabler, and his work: “Mr. B. G.

Stabler makes a specialty of dried peaches and

seedless raisins and has succeeded well with both.

The principal raisin-grape of this vicinity is the

little-known seedless grape, Lady Decoverly (sic),

here known as the Thompson Seedless, he being the
first to grow it. Years ago, about 1872, this

gentleman saw advertised in an eastern catalogue a

seedless grape, said to come from Constantinople,

and was called the Lady Decoverly. It proved to be
very different from the common Sultana, being of
yellow color, and of oblong shape. It is certainly
strange that this singular variety of grape should
have existed here so many years, and failed to
attract general attention. It is an enormous bearer,
heavier even than the Sultana, and ripens in early
August. It makes very choice raisins for cooking

»

purposes...

This text mimics his statements in the body of his
book.

On the other hand, Gustav Eisen was a world
traveler. It is likely that he met the Lady de Coverly in
England, as Patrick Barry and William Thompson
both did. Gustav may have carried cultivars across the
Atlantic. If Agoston Haraszthy could do that, so could
he. It would not have been the first time some
nobleman’s lady was carried across shire borders.

[In our April issue we shall get to the root of this matter, including
the author’s “Undocumented Conclusions,” a “Chronology of the
Thompson Seedless Vine,” and an in-depth bibliography of “Works
Consulted.” — Ed.]

NOTES

1. “Yuba City’s Agricultural Heritage.” (No author) 2 pp.
http://www.syix.co bacity/ycag.htm.

2. U.P. Hedrick, History of Horticulture in America to
1860, 1950, pp.208-209.

3. Vorous, “Thompson History,” p.2.

4. Jessica Bird, “The Thompson Seedless,” by Carol
Withington, p.5.

5. Edith C. Meyer, Development of the California Raisin
Industry, 1931, p.19.

6. In a forthcoming Tendril essay, “The Professor’s
Singular Vine,” the many regional names for Lady de
Coverly and Thompson Seedless will be examined.

7. See Clingeleffer, “Dried Vine Fruit in Australia,” by
Ross Skinner,” p.2.

8. H.W. Wrightson, “The Sultanina (Thompson
Seedless),” California Grape Grower, 1925(?), pp.13-14.

9. Frederic Bioletti, “The Seedless Raisin Grapes,”
Bulletin No.298, 1918, pp.75-86.

10. Bird, p.3.

11. Gustav Eisen, The Raisin Industry: A Practical
Treatise on the Raisin Grapes, their History, Culture, and
Curing, 1890. Eisen states the need for such a book: “The
literature of the raisin industry is a very scant one, and as
far as I have been able to ascertain not a single work
especially devoted to this industry has appeared in any
language.” See also Wickson, California Fruits and How
to Grow Them, 1909, p.258.

12. See also Eisen, “With the Fruit Growers in Sutter
County.”

13. For an excellent brief history of the three Eisens and
their vineyards and winery, see Ernest Peninou and Gail
Unzelman, The California Wine Association and Its
Member Wineries 1894-1920, 2000.

14. Gustav Eisen, The Raisin Industry, 1890, p.91.






Books oN WINE
by
Colin Fenton, M.W.

[Colin Fenton (19302-1982) was well-known and respected in the
wine trade. Educated at Malborough and Oxford before launching
his wine career with Harveys of Bristol, he was head of Sotheby's
wine department until he established his own London wine firm,
Fenton Fine Wines. While he never authored a book on wine, he
was well-qualified to do so. At one time, he was approached by
Julian Jeffs, editor of the Faber Wine Series, to write one on
Burgundy, but “he never got round to it.” Jeffs relates that Fenton,
a considerable scholar and friend of a number of literary figures,
had a house full of books, on many topics, including a goodly
number on wine. The following essay was first published in
Christie's Wine Review, 1974. We gratefully acknowledge Christie's
Wine Publications , London, for permission to reprint. — Ed.]

hy write at all about wine,” it
may be demanded, “let alone
write about books upon wine?
Wine is for drinking; not for
discussion.” Yet in the face of
this objection a chorus chants,
echoing names from the past:
} Barry, Henderson, Redding;
e J Tovey, Vizetelly, Shaw; Si-
mon, Saintsbury, and Shand... One has only to
consult the eight hundred and more pages of Vicaire's
Bibliographie Gastronomique to see that the list of
books written upon wine up to 1890 alone, is
enormous—and André Simon carried the list still
further in his Bibliotheca Gastronomica of 1953. Why
all the attention paid to a subject that is seemingly
ephemeral?

Taking my own books as a start, and those by
authors who are no longer alive so as to give the
subject a needed limit, I shall try and show what may
be gained by reading about wine. At the outset it will
be helpful to recall a simple feature about wine itself:
the level of emotion that it arouses. I do not simply
mean the degree of intoxication that it can induce,
though this has its life enhancing part to play; but I
refer to the deeper emotions that wine can conjure up.
It stimulates the memory and releases feelings
normally aroused by works of art. Whenever our
awareness is enlarged we are wise to investigate the
source of our pleasure: a man who says that he knows
nothing about wine but knows what wine he likes,
should learn that his enjoyment would be doubled if
he learnt why he liked it.

EDWARD BARRY
“... his whole approach to wine
was serious and scientific...”
There is another reason that has produced authors

e
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and readers of wine books: the scientific or medical
aspect. One of the earliest works to be written in
English upon the subject was published in 1775,
Observations Historical, Critical, and Medical on the
Wines of t..e:Ancients, written by Edward Barry in the
80th year of his age, a distinguished physician, a
Fellow of the Royal Society, a former President of the
College of Physicians and a newly created baronet. It
is a disappointing book for it is chiefly concerned with
the Wines of the Ancients, with comments upon his
contemporary wines being mainly left to an appendix.
From these we are reminded how practices and tastes
have altered. It is interesting to hear Barry inveigh
against the prejudice in favour of old wine. He had
convinced a friend that young, cheaper hock was
preferable to the old, the latter at double the price.
Barry believed that champagne and burgundy were
the best wines from France, but adds that for some
years the French and English have been particularly
fond of the “sparkling frothy champaigns (sic). The
former have almost entirely quitted that depraved
taste; nor does it now so much prevail here.”
However, the interest in Barry's book goes
beyond these fascinating titbits; it is in his whole
approach to wine which was serious and scientific, a
genuine attempt by a professional to probe the baffling
subject and evaluate its effect upon health. To do this
he first studied the wines of Greece and Rome, the
wine of Chios and the Falernians, the Malvasians and
Sentinums, in the hope of being able to improve the
wines of his day by learning from old practices.

ALEXANDER HENDERSON
“a journalist...wrote easily and from
personal knowledge...”

Barry's method was followed by another pre-Pasteur
publication fifty years later: A History of Ancient and
Modern Wines by Alexander Henderson, published in
1824. “The primary cause of fermentation,” he states
in the introduction, “will probably always remain
hidden from our view.” Henderson, another physi-
cian, adopts Barry's approach of looking at the history
of ancient wines to compare them with the modern.
He devotes fourteen chapters instead of an appendix
to wines of the modern world and his book is more
successful and balanced as a result.

Wine had surely improved in quality in those
intervening fifty years. More study had been given to
it and in particular M. Julien had published his Wines
of the World in 1816, a work that Henderson relied
upon. [Ed: I believe Mr. Fenton is referring to André Jullien's
Topographie de tous les Vignobles connus.] More wine was
bottled as opposed to being drunk from the cask, and
tastes had altered. Henderson recommends the
“growths of the Bordelais as perhaps the safest for
daily use.”
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CYRUS REDDING
“deservedly...one of the best known authors on wine...”

Cyrus Redding with his History and Description of
Modern Wines, published in 1833 and which ran into
three editions by 1851, toek the subject a stage
further. He was a journalist and wrote easily and
from personal knowledge of many of the areas he
describes. He is one of the best known authors on
wine and deservedly, for he is down to earth and not
interested in the ancient classic wines. Modern wines
were beginning to stand on their own. Unfortunately,
his example was not entirely followed for we see the
earlier approach persisting even today.

A HISTORY

CHAMPAGNE

=1TH ROTEs OF TR
OTHER SPARKLING WINES OF FRANCE

BY HENRY VIZETELLY
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HENRY VIZETELLY
“a colourful character...”
Somehow the historical approach suits wine and its
enjoyment, and we can gain it from the works of
Henry Vizetelly (1820-1894), a colourful character who
trained as a wood engraver and was associated with
journalism all his life. During his career he was on
familiar terms with Thackeray, Dickens, Jerrold and
numerous other notabilities of the period. He
published A History of Champagne (in 1882) and
several other wine volumes in which can be found
most attractive illustrations. In 1889 he was sent to
prison for publishing The Soil by Zola; his health
suffered but he published a year before his death,
Glances Back through Seventy Years, a chronicle of his
life. In an account of the vintage at Bordeaux in 1869,
he reminds us that in those days bare feet were still

used to crush the grapes, the vintagers dancing upon
the fruit, “regulating their movements by the time of
a couple of fiddles energetically scraped in a gallery
above.” I enjoy looking back at this earlier time, and
reading Vizetelly it is easy to picture those days: the
vintage scene, and the sailing ships at the Quai des
Chartrons being loaded with hogsheads for foreign
shores. Wearing Vizetelly's spectacles in Bordeaux
today, it is simple to recapture the old atmosphere; the
new city being built by the lake to the north—with its
shoe, petro-chemical, and aero-engine factories—has
taken the pressure off the old wine city, whose
buildings largely remain untouched.

COCKS et FERET
" “...a monumental record...”

Fittingly, Bordeaux, the district with the most
complicated assortment of wines, has a monumental
record to its credit: Bordeaux et ses Vins by Cocks &
Féret. No other wine district can boast such a work,
first published by an Englishman [Cocks] in 1846
when only 88 pages out of 215 were devoted to wine,
the rest being a description of Bordeaux and its
environs. It has since been much enlarged and
devoted entirely to wine. It has been brought up to
date by successive editions, the last being in 1969. [Ed:
See Cocks et Féret Checklist this issue for editions to date.]

Before we look at the most eminent of those
authors who have written in this century, two more
works from the 19th century deserve attention and
both are from the pens of wine merchants.

THOMAS G. SHAW

“important career ”
Thomas Shaw was a Scotsman who started life as a
dock clerk and salesman, and became a successful
London wine merchant. His career is important, for
it was he who, in 1820, began the campaign for the
reduction of duties upon French wines. In 1860,
nearly forty years later, he met with success when
Gladstone did in fact bring down duties dramatically
—a watershed in the history of the Trade that Shaw
deals with in his second book Wine, the Vine and the
Cellar [1863], the second edition of which was pub-
lished in 1864.

This volume also covers wines of the world and
provides a wealth of tables upon their production and
markets. Though Shaw makes clear that the com-
pilation of these statistics was not to his taste, they
are of immense value for reference today.

CHARLES TOVEY
“a patriot of the old school ”
Charles Tovey, another wine merchant, first pub-
lished Wine and Wine Countries in 1862 and produced
a new edition of it in 1877, sixteen years after the
duties had been brought to their lowest. Many





changes had taken place in the trade during those
years as a result of the duty changes and the trade
was, as it is now, in a transitional state. Tovey attacks
unscrupulous merchants who, he argued, had
appeared in consequence of the reduction of duties.
One ignorant trader had advertised “Sherry: Chéteau
dYquem at 40/-per dozen.” He also attacks the
writers of wine books who dwell upon the wines of the
ancients, or who write inaccurately and with trifling
knowledge: “they have neither the grace of fiction nor
the utility of truth.” He attacks foreign salesmen who
were then selling direct in England. He claims to have
tender fingers and to dislike “le brutal shakehand d'un
Anglais” which grates the bones and injures the
marrow; but he prefers it, “vice-like though it be, to
the soft silky palmistry of the man who presents his
catalogue of Rhenish or Bordeaux wines, on fine
glazed, flimsy paper, and in foreign typography.”
Tovey was a patriot of the old school.

WINE AND WINE COUNTRIES;

i

A RECORD AND MANUAL
o

WINE MERCHANTS AND WINE
CONSUMERS,

n

CIHARLES TOVET.

“The weary find ucw strongth in generous wine.”™
Ilomer.

LONDON:
IAMILTON, ADAMS, & CO. PATERNOSTER ROW.

1802.

H. WARNER ALLEN
“the extravagance of his style grows stale
and makes me irritable ”
Moving to writers of the present century, one of the
names that leaps immediately to mind is that of
Warner Allen. There is much to be learnt from his
Romance of Wine, first published in 1931, which I have
on my shelves together with several of his other
publications. He throws out ideas and comments,
some of which are misinformed, but they are always
provoking and this kind of writing is essential if we
are to sharpen our perception and taste. His

L

observations are useful additions to the history of the
development of wine: I am interested to learn that
Chateau Lafite 1893 was helped by a “noble remainder
of ungrafted vines”; that even in the 1920s he rec-
ognised- Montlouis wines near Vouvray as having
special qualities, and yet we see that he could brush
off Gigondas as those wines with an “uncouth name.”
I know also that he was a sincere lover of wine and he
wished to express this. But I find the extravagance of
his style grows stale and makes me irritable: when he
describes a wine as the “Terpischore of Madeiras” I
am not certain without going to the dictionary what
he means. And when he recalls 1834 vintage port
drunk in 1934: “its colour had paled to a faint tinge of
tawny and its aroma was but a ghostlike shadow,
though it was still sound, the corruption which was
gnawing at the incorruptible substance of the Prince
of Hell had not touched it” — when he writes this, I
fail to have my pleasure in wine deepened or
prolonged—or indeed to know precisely what he
means.

Warner Allen, another journalist incidentally, has
undoubtedly heightened “the fun in wine” for many,
but perhaps his language is suited to a generation
more versed in the classics than my own and for
readers less eager for a simple approach than I believe
we are today. Besides I do not know how he can argue
that ancient wines and pre-phylloxera wines were
better than wines are now. That is the burden of his
argument and its seems to me to be self-indulgent
nostalgia, impossible to prove.

I do not advocate that we entirely ignore the
mystery or mystique in wine. Science has uncovered
secrets in wine that no one dreamt could be solved a
hundred and fifty years ago, but wine still retains
qualities that cannot be analysed completely, and it
behaves and matures in ways we cannot predict or
explain. Any description of it should allow for this,
but it is a fact that need not be emphasised for it is
part of what we accept about the subject.

MAURICE HEALY
“full of enthusiasm...”

Maurice Healy in his Stay Me with Flagons is able to
get this across unpretentiously. Of fermentation he
writes: “one can imagine the curiosity with which
primitive man and his wife watched the eager
bubbling.” This is the robust, opinionated book of a
man who found great enjoyment in wine and wanted
to share it. He does not expect us to agree with all he
says, and for us in the 1970s it may be a trifle too
anecdotal; but it is full of enthusiasm, and pathways
to pleasure are well sign-posted. No one could read
unmoved his prayer to wine in the last paragraph of
his first chapter: it recalls Tennyson's remark that “all
generous minded men are greedy.”
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“So give me wine. Let my meals still be occasions
of good-fellowship, where pleasant conversation
will help good digestion to wait on appetite and
health on both. May the gleam of a glass of
Claret still attract my tired eye; may its fragrance
soothe my weariness; may its savour charm my
palate and carry below a spirit of concord
borrowed from the feast. May I remember all the
kind thoughts it inspires, for they, like the
decanted wine, are free from all bitterness and
have left malice behind them. And may I never
drink unworthily; may I always remember that
the gift which I am enjoying is not given to all;
may I be prompted to help the less fortunate and
to give thanks to the Giver of all good things for
this, the most friendly of His gifts. Come, fill the
glass. Your good health!” [Stay Me With Flagons,
1940, p.25]

GEORGE SAINTSBURY

“soothingly autumnal ... full of gratitude for good things ”
In any remarks upon wine books, it is impossible to
omit George Saintsbury's classic, Notes on a Cellar-
Book. Formerly a professor of English and a notable
critic, he wrote it in his retirement when he was 75
years old. No longer able to drink claret or burgundy,
he recalled “those voyages to the Oracle of the Bottle”
that he had experienced in earlier life and for which he
was thankful. It is a work of literature, and whilst it
is dated as far as some of the practical information is
concerned, there are still many useful hints to be
gleaned from it. Besides it is soothingly autumnal and
a book full of gratitude for good things.

ANDRE L. SIMON

“provides trenchant scholarly
and useful information ”
But what of the book that will start off the modern
reader in a straightforward way, telling the facts easily
but not dryly, filling in the background and preserving
some respect for the unscientific side to wine? I
believe that André Simon fully achieves this. From his
Wine Primer, a model of how to present a lot of
information clearly to the beginner, to the 18th-
century background in his full-blooded Bottlescrew
Days, he provides trenchant scholarly and useful
information which is always designed to heighten our
enjoyment. He has covered every important wine in
his publications, and unfailingly makes us excited
about them.

P. MORTON SHAND
“a scholar who wrote out of love for his subject ”
Another writer who, for me, hits the right note is
Morton Shand. His Book of French Wines was re-
published posthumously in 1960, a revision of an
earlier work [1928]. He was an individualist and his

reasoning is always fresh; his judgements seem to be
secure and based upon his own experiences. When his
book was going to press within a few weeks of his
death, new information came to him about the
reclassification in Bordeaux; he wrote and sent to the
printer a final note for the book, for he remained truly
alive until the very last. He was a scholar who wrote
out of love for his subject.

There are of course shelf-fulls of other books by
living authors that will do the same job as either
Simon or Shand; there is a particularly large number
to choose from today. But there are too many to
mention each one and would be unfair and certainly
tactless to select. Some books now, as in the past, are
in some degree compilations from other books, and the
reader should beware these. Books upon wines of the
world often have to rely upon sources of information
that the author cannot personally check. The
introduction to a book will usually reveal the degree of
the author's personal experience.

I hope that by mentioning a few of the many
books that have been written about wine, I have
shown how the thoughts that wine drinking will bring
can be deepened. For me there is virtue in learning
how much has changed and how much is the same,
from a hundred or two hundred years ago. It is
reassuring to see that the 1855 classification, about
which we argue, was not born in a year, but was
founded upon observations going back to the previous
century; for wine has absorbed the thought and skill
of scores of men for generations, and it stretches back
far. And as wine lovers are often book lovers, these
volumes are more often than not beautifully produced
and printed, which increases the delight they give, as
well as their value.
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ELISABETH WOODBURN:
A QUOTE AND A QUESTION
by
Thomas Pinney

turning over a file of the
American Wine Society
Journal I came across a
rather odd remark about
wine book collectors. It
occurs in an article by
Philip Jackisch, who,
together with now-Tendril
Lucie Morton, was making
agrape-hunting expedition
in Pennsylvania with the
great French ampelog-
rapher Pierre Galet. At the
end of the trip the three
called on the distinguished dealer in books on wine
and gardening, Elisabeth Woodburn, at Booknoll
Farm, her home and bookshop in Hopewell, New
Jersey. Here is the odd remark:

Elisabeth commented, somewhat sadly, that
collectors of wine books are often dour, as
compared to the joyful collectors of gardening
books. At least this has been her experience
when these collectors visit her in person. She
attributes this to the fear that wine book
collectors seem to have of being less than infalli-

ble (American Wine Society Journal, Spring 1981, p. 19).

Those Tendrils who called on Elisabeth Wood-
burn at Booknoll Farm (I never did) will now know
what sort of impression they made.

UNITED STATES

AvLcoHoLIC BEVERAGE & GRAPE
COLLECTION

THINKING ABOUT MRS. WOODBURN reminds me that
some Tendrils may have wondered, as I have, about
what became of the remarkable collection of books
that she offered for sale in 1981 as the “United States
Alcoholic Beverage & Grape Collection. A Historic
Collection, 1771-1919.” This collection, which marked
her retirement from the wine book trade, consisted of
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145 items—spanning from the first U.S. printed work
to the beginning of Prohibition—offered for sale as an
intact collection only, at a price of $27,500. It was
loaded with gems such as Antill’s “Essay on the
Cultivation of the Vine” (1771), Saint Pierre’s Art of
Planting and Cultivating the Vine (1772), Adlum's A
Memoir on the Cultivation of the Vine in America
(1823), Dufour’s American Vine-Dresser’s Guide
(1826), and Rafinesque’s American Manual of the
Grape Vine (1830).

I heard nothing about the fate of this collection
for some years. Then, about a decade ago someone said
that it had gone to “Virginia,” which I took to mean
the University of Virginia. But when I found myself
not long after in Charlottesville and went to the
University to inquire about the “United States
Alcoholic Beverage & Grape Collection,” no one there
had heard of it. Earlier this year another someone said
that it had gone to Virginia all right, but to the
Virginia State Library in Richmond (whose name is
now the Library of Virginia). I called, and was told by
areference librarian that she had never heard of such
a thing. I then asked if the Library had any of the
titles in Mrs. Woodburn’s list and found that it did in
fact have some of them, including such rarities as
named above. A call to Bradford Lyon, long-time
assistant to Mrs. Woodburn and successor to the
business, verified that the collection went to the
Library of Virginia: the head librarian at the time had
a special interest in wine books.

The reference librarian with whom I spoke is
excused for her lack of knowledge of the Collection:
the Library has not kept the Woodburn Collection as
a single collection—and does not generally refer to it
as such—but instead has catalogued and shelved the
books and pamphlets according to Library of Congress
subject classification. Some of the titles are available
through the General Reading Room, rarer titles are in
Special Collections. If one wanted to reconstruct the
“United States Alcoholic Beverage & Grape Collec-
tion,” the Library has a reference copy of Mrs.
Woodburn's original offering catalogue.

While it is possible to examine the Woodburn
Collection titles on the Library's website (keyword:
Elisabeth Woodburn Wine Collection), it is, never-
theless, a pity this remarkable collection was not kept
intact and made the center of a growing special
collection of wine books.

[Editor’s Note: Although no longer handling books on wine
as a special interest, Elisabeth Woodburn—Books (speciali-
zing in old and rare books on Gardening & Horticulture,
Herbs, Landscape, and Garden History), continues underthe
proprietorship of Brad Lyon. Grape Growing titles often
appear in their catalogues. ® 609.466.0522 e-mail:
info@uwoodburnbooks.com






Trompsor's Seediss Gra

MAKES ABSOLUTELY

: SEEDLESS : RAISINS

The very best for Cnlinary Use !

This Grape has been thoroughly tested in California,
having been grown and raisins made of it, in Sutter County,
for the past fifteen years.

It is far superior to the Sultana, being much sweeter,
a heavier cropper, more easily dried, and ripens earlier.

For rooted vines, guaranteed true to name, address,

B. G. STABLER,

YUBA CITY,
Sutter County, California.

Prices reasonable; given on application for both one and two-year old rooted
vines. Will also send sample of raisins, if desived.

Described by Prof. Eisen.

In acommunication to California, a Journal of Rural Industry, May No., 1890, entitled “With the
Fruit Growers in Sutter County,” Prof. Eisen thus refers to Mr, Stabler, and his work: “Mr. B.G.
Stabler makes a specialty of dried peaches and seedless raisins, and has succeeded well with both.
The principal raisin-grape of this vicinity is the little-known seedless grape, Lady Decoverly, here
known as the Thompson Seedless, he being the first to grow it. Years ago, about 1872, this gen-
tleman saw advertised in an Eastern Catalogue a seedless grape, said to come from Constantinople,
and was called the Lady Decoverly. It proved to bevery different from the common Sultana, being
of yellow color, and of oblong shape. It is certainly strange that this singular variety of grape
should have existed here so many years, and failed to attract general attention. Itisan enormous
bearer, heavier even than the Sultana, and ripens early in August. It makes very choice raisins
for cooking purposes. The color is similar to that of the Muscatel, and makesa raisin of beautiful
color. Among other novelties in the way of fruit, Mr. Stabler has a Chance Seedling Apricot,
which promises to be something extraordinary. Itisnotyetinbearing, * * * butthink of
apricot leaves six inches in diameter, and limbs many times as long and strong as those of
ordinary apricot trees,” etc.

[Advertisement from EISEN THE RAISIN INDUSTRY, 1890; Grape illustration from J. ROBINSON VINES, GRAPES & WINES, 1986]











WAYWARD TENDRILS
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AUSTRALIAN WINE BOOKS OF THE TWENTIETH CENTURY:
A PERSONAL SELECTION OF THE TOP TWENTY

Valmai Hankel

[Although she would much rather be pursuing her research of the Australian outback wine pubs, our indefatigable wine librarian — now
retired after forty-three years at the State Library of South Australia — has generously responded to your editor’s request for a “follow-up”
to her scholarly essay on, and checklist of, the early wine writers of Australia (See Vol.11, No.3 & No.4). — Ed.]

n nineteenth-century Australia,
most Australian wine books were
written by winegrowers for wine-
growers. This was unlike
England where wine book writers
were mainly wine merchants or
doctors. In Australia in the early
twentieth century very few wine
books were published at all, but
this began to change especially in
the 1960s, when the current plethora of wine guides
written for consumers began. Today, there are hordes
of guides on what in the opinion of the writer are the
best wines to drink, several on how wine is made, and
a few histories; the comprehensive and authoritative
history of the Australian wine industry is yet to be
written. Collections of essays and contemplative books
are few and far between.

This is a very personal and select list, to which
anyone at all familiar with Australian wine books will
doubtless make objections. All books by my chosen
authors have not necessarily been included, mainly
because I haven’t time! I have selected books to which
I keep returning. Most of them are out of print but
occasionally turn up in Australian second-hand or
antiquarian book-shops. I make no apologies for this
choice, but as soon as I see it in print will doubtless
think of something I should have included.

ALLEN, Max. Red and white. Wine made simple.
Photography Adrian Lander. Sydney: New Holland,
1997. xii, 154 p. Illus.

Enthused over by James Halliday as “by far the most
enjoyable basic guide to wine I have ever read, or am
ever likely to read. Indeed it is one of the best books
on wine of any description I have seen,” this
exuberant and personal look at wine from vine to
cellar door is very Australian in its irreverence. Adrian
Lander’s unconventional photographs add to the
book’s appeal. It is followed by Crush. The new
Australian wine book (2001), in similar vein. English-
born Max Allen is probably Australia’s most promis-
ing and innovative wine writer.

AEUCKENS, Annely; BELL, George; BISHOP, Geof-
frey; and others. Vineyard of the Empire. Early
Barossa vignerons 1842-1939. Adelaide: Australian
Industrial Publishers, 1988. 256 p. Illus.

This scholarly but eminently readable and well-
illustrated book looks at one of Australia’s oldest and
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best-known winegrowing regions. It was one of the
first to cover any Australian winegrowing region in





historical depth. Both the paperback and limited
quarter-leather-bound editions are still available.

THE AUSTRALIAN AND NEW ZEALAND WINE
INDUSTRY DIRECTORY. Adelaide: Winetitles.
Annual.

Known as the bible of the industry, this compre-
hensive work summarizes developments and statistics
for the year, has a detailed directory of wineries; lists
of wine organizations, and much more. It is an
essential reference work for anyone in the industry,
rather than a collectors’ item.

BISHOP, Geoffrey. Australian winemaking. The
Roseworthy influence. The contribution of Alan R.
Hickinbotham and Roseworthy College to winemaking
in Australia. Hawthorndene, S.A.: Investigator Press,
1980. 344 p. Illus.

Roseworthy Agricultural College, some 50 kilometres
north of Adelaide, was established in 1883 and was
responsible for educating many of Australia’s best
known winegrowers. This was particularly so after the
establishment in 1936 of a diploma course in oenology.
Hickinbotham was a lecturer and wine researcher at
Roseworthy from 1929 until 1948, and one of Aus-
tralia’s earliest wine chemists. While not aimed at the
general reader the book is a most useful summary of
technical developments in the Australian wine
industry in an especially important period. Geoffrey
Bishop has written or contributed to other books on
mainly South Australian wine history.

DUNSTAN, David. Better than Pommard! A history
of wine in Victoria. Kew, Vic.: Australian Scholarly
Publishing, 1994. xviii, 266 p. Illus.

Beginning in the 1830s, Victoria’s wine industry
reached great heights towards the end of the century,
when its wines were often compared favourably with
the great wines of France. (So were wines from South
Australia.) For various reasons winegrowing went into
something of a decline, until the beginnings of a
revival in the 1960s. Dunstan’s book brings alive the
people and events of those first hundred years or so. It
covers the subject in far greater detail than Journey to
wine in Victoria by W.S.Benwell, first published in
1960 and twice revised and enlarged: highly regarded
by many, Benwell’s book does not even appear in
Dunstan’s extensive bibliography, perhaps because it
is light on history.

DUNSTAN, Keith. Not a bad drop. Brown Brothers.
Kew, Vic.: Australian Scholarly Publishing, 1999. xi,
204 p. Ilus.

This Victorian property has been in the hands of the
one family since 1857, with its first vintage being

produced in 1889. Today it produces a range of high-
quality wines, some of them made from grape varieties
not yet fashionable in Australia. David Dunstan’s
father has written a most entertaining and hand-
somely produced history of the company that is likely
to become a collectors’ item.

EVANS, Len (comp.) Australian and New Zealand
complete book of wine. Sydney: Paul Hamlyn, 1973.
528 p. Illus.

Published under similar titles over several years, this
was the first attempt at an encyclopaedic look at the
history and wines of the two countries. Although out-
of-date it remains a useful source. Len Evans wrote
probably the first regular columns on wine published
nationally (The Bulletin, 1962), and certainly pro-
duced the first magazine for wine consumers (The
Wine Buyer, 1968). His many books on wine include
Cellarmaster’s guide to Australian wines (1966),
Indulgences (1980), and Good Evans ©.1981). His
role in educating Australian consumers about wine,
especially in an informed, non-pompous way, cannot
be over-estimated. He is undoubtedly le grand homme
of the Australian wine industry.

FORNACHON, John. Bacterial spoilage of fortified
wines. Adelaide: Australian Wine Board, 1943. ix,
126 p. Illus.

. Studies on the sherry flor. Adelaide: Aus-
tralian Wine Board, 1953. xiii, 146 p. Illus.

Foundation Director of the Australian Wine Research
Institute in Adelaide, Fornachon exerted considerable
influence as a wine microbiologist, not only in
Australia but far beyond. His Studies on the sherry
flor is still regarded as one of, if not the, best book on
the subject. In addition to these two books he wrote
numerous papers, and contributed to other books on
wine science.

GLADSTONES, John. Viticulture and environment.
A study of the effects of environment on grape growing
and wine qualities, with emphasis on present and
future areas for growing winegrapes in Australia.
Adelaide: Winetitles, 1992. 310 p. Maps.

Western Australian agronomist, Gladstones, foresaw
the potential of his state’s Margaret River as a viti-
cultural area. His landmark work has been compared
to Darwin’s Origin of species in its “similar attention
to detail...precise but mesmerizing prose, and the
gradual building towards broad conclusions new to the
world.”

HALLIDAY, James. Wine atlas of Australia & New

Zealand. Sydney: HarperCollins, 1998. 416 p. Maps,
Ilus.





The doyen of contemporary Australian wine writers
(having taken over from Len Evans), Halliday contin-
ues to maintain a prodigious output. He produces an
amazing number of books, newspaper and magazine
articles with the care and authority which are his
hallmarks. His annual publication, Australian & New
Zealand wine companion, is still regarded as the best
of its kind in Australia, although younger writers such
as Huon Hooke, Max Allen, Tim White (yet to do a
book), Ben Canaider and Stuart Gregor write in a
breezier style perhaps more suited to younger
drinkers and readers. His Atlas, which looks to be
inspired by Hugh Johnson’s Atlas, gives details of
wineries, reproduces some labels, has precise maps
and beautiful photographs. The 1999 edition comes
with an interactive wine companion disk.

ILAND, Patrick and GAGO, Peter. Australian wine;
from the vine to the glass. Adelaide: Patrick Iland
Wine Promotions, 1997. v, 206 p. Illus.

A clear, understandable and comprehensive intro-
duction to the subject, written by a wine educator and
winemaker, which needs updating.

JAMES, Walter. Barrel and book. A winemaker’s
diary. Decorations by Harold Freedman. Melbourne:
Georgian House, 1949. 109 p. Illus.

This is the first of a series of beguiling, fetchingly-
titled books which did a great deal to introduce people
such as myself to both the literature of wine and to
wine itself at a time when both received very little
attention in Australia. James, himself a winegrower,
wrote charmingly and wisely, and his books are just as
readable today as when they were first published.
Among other titles are Nuts on wine (1950), The gad-
ding vine (1955), and Antipasto (1957). More serious
but still witty are Wine in Australia. A handbook
(1952, reprinted at least four times) — the first book
“to tell something practical about the wines we drink
in Australia, which of course are usually but not
always Australian wines,” as James claimed; What’s
what about wine. An Australian wine primer (1953);
and A word-book of wine (1959). Barrel and book and
Nuts on wine were reprinted as The bedside book of
Australian wine (1974). He still has no successor.

KERRIDGE, George and ANTCLIFF, Alan. Wine
grape varieties. Rev. ed. Collingwood: Commonwealth
Scientific and Industrial Research Office (CSIRO),
1999. 205 p. Illus.

The standard work on Australian ampelography, with
descriptions and coloured photographs of both tra-
ditional grape varieties and those new to Australia.
Previously published under other similar titles.

LAKE, Max. Classic wines of Australia. Brisbane:
Jacaranda Press, 1966. 134 p. Illus.

Surgeon, winegrower, and expert in analyzing the
flavours of wine and food, Lake wrote this book for an
Australian public increasingly thirsty for knowledge
about what Australian wines to drink and why.
Among his other books are Vine and scalpel (1967), a
look at the many doctors who have been wine growers
in Australia from the earliest times.

LINN, Rob. Earth vine grape wine: Yalumba & its
people. Angaston, S.A.: Samuel Smith & Son, 1999.
xiii, 274 p. Illus.

The Yalumba Wine Company in South Australia's
Barossa Ranges celebrated its 150® anniversary in
1999. This lavishly produced, very readable and
detailed book tells the story of the amazing Smith
family and their exploits, not only in winegrowing.
Like the Brown Brothers history it is likely to become
a collectors’ item.

‘BY WALTER JAM
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MURPHY, Dan. Dan Murphy’s classification of
Australian wine. Melbourne: Macmillan, 1974. 216 p.

Claiming to have produced “the first comprehensive
classification of Australian table wines and vine-
yards,” Murphy, a Melbourne wine merchant, grouped
red and white Australian table wines by area and
vineyard into “outstanding,” “very great” and “great.”
The wines are today only memories for most of us, but
at least some of the brand names still exist. At the





time of publication the book provoked much contro-
versy. Murphy’s first book was The Australian wine
guide which, in 1966, together with the books of Len
Evans and Max Lake, began the flood of Australian
books for consumers.

OUSBACK, Anders (ed.) The Australian wine brows-
er. Sydney: David Ell Press, 1979. 123 p. Illus.

Unique in Australian wine books, this anthology of
articles written especially for this book ranges from
the entertaining and hilarious to the serious.
Contributors include Len Evans, Walter James, and
James Halliday in an early appearance, as well as the
cartoonist, Michael Leunig. [Ms. Hankel modestly
does not mention her significant contributions. —Ed.]
It remains Australia’s only real wine anthology.

PORT, Jeni. Crushed by women. Women and wine.
Melbourne: Arcadia, 2001.

I had to get a woman in somewhere! Although
Australia has a rapidly-growing number of successful
women winemakers, unlike the U.K. there are so far
comparatively few women wine scribes. The aptly-
named Jeni Port is probably the most successful. Her
book looks at the role played by women in Australian
wine, from Governor William Bligh’s daughter, Mary
Putland, in the early 1800s, to the present day.

RANKINE, Bryce. Making good wine: a manual of
winemaking practice for Australia and New Zealand.
With an introduction by Maynard Amerine. South
Melbourne: Sun Books, 1989. 374 p. Illus.

. Tasting and enjoying wine: a guide to wine
evaluation for Australia and New Zealand. Adelaide:
Winetitles, 1990. 120 p. Illus.

Rankine, a protégé of Fornachon, is himself a legend-
ary teacher, researcher and wine scientist, as well as
being the author of other books and a large number of
research papers. These two books contain some
technical information but are also aimed at
consumers. His Evolution of the modern Australian
wine industry. A personal appraisal (1996) looks at 45
years of the most dynamic growth in the industry.

WHITINGTON, Ernest. The South Australian
vintage 1903. Adelaide: The Register, 1903. Facsimile
edition, Adelaide: Friends of the State Library of
South Australia, 1997. x, 74 p. Illus.

Written soon after the federation of the Australian
colonies at a time when confidence in the South Aus-
tralian wine industry was high, this is a wonderfully
exuberant, informative and sometimes lyrical look at
South Australia’s wine personalities, vineyards,
cellars, and the countryside.

& NOTES

VINTAGE ERROR!
Your editor tendril-ly requests all members to neatly
change the date on the January issue masthead from
2001 to 2002 ... thank you.

MEMBERSHIP ROSTER
Please find, enclosed with this issue, the yearly
updated roster of members with contact numbers and
members’ collecting interests. Keep your editor
informed of subsequent changes!

SPECIAL BOOK OFFER!!

Spring cleaning reward! Tendril and wine historian,
Charles Sullivan, has found a cache of forgotten,
brand new copies of his 1982 book, Like Modern
Edens. Winegrowing in Santa Clara Valley and Santa
Cruz Mountains 1798-1981. Only 1,000 copies were
printed. He is offering to Tendrils signed (or inscribed
if you send him details) copies for $20 each, postpaid.
107 Belvale Dr, Los Gatos, CA 95032.

A FINE TRIBUTE
Copy No.34 (of an edition of 60) of our privately
printed booklet, Vinexlibris Tendrilii: The Wine
Bookplates of the Wayward Tendrils, now graces
the collection of bookplate books in the library of the
Book Club of California, San Francisco, California.

AE N

The Board of Directors of
THE BOOK CLUB OF CALIFORNIA
thanks you for your generous gift.
It is deeply appreciated.

VIEUX PRESSOIRS sans FRONTIERES
by Xavier Humbel is a fantastic book! The January
Tendrils article, “From Wine Press to Printing Press”
by Allan Shields prompted Nina Wemyss to send us
information on this 1976 French production (Paris:

Librairie Guenegaud, 269p.): “A wonderful book of
presses, of a vinous nature, with great illustrations!”

SPECIAL THANKS
to Isaac Oelgart and his Port Lovers’ Library for our
facsimile reprint insert this issue!





HARRY WAUGH (1904-2001):

In Memoriam

[The “grandest old man of wine,” as lovingly described by
Jancis Robinson, died 29 November 2001, in London.
Respected British wine merchant, connoisseur, one of the
first to appreciate and promote the wines of California, a
founder of London’s Zinfandel Club and the Bordeaux Club,
member of the Saintsbury Club, author of ten “wine travel
diaries,” winner of the Wine Literary Award ... Harry Waugh
has earned an entry in The Oxford Companion to Wine, and

lives on in his wine writings. — Ed.]

A REMEMBRANCE OF HARRY WAUGH
by Hugh Johnson

am trying to remember if I ever saw Harry Waugh

frown. No, I can’t see it. His face in repose always

wore a smile, and when he smiled in earnest you
were looking at a picture of happiness.

I didn’t know Harry well enough to understand
what gave him this angelic quality—and come to think
of it I can’t think who, outside his family, did. He was
serene. He was private. And he seemed to proceed
through life in a state of innocence. Would Harry even
be capable of plotting or deceiving? Not a chance. And
a guile-free head rests easy on its pillow: Harry, from
all accounts, slept like a cat, whatever the entertain-
ment of the evening. Nor did he leave half-empty
glasses or picked-over food. His unaffected apprecia-
tion of life’s good things lasted his whole life, and
allowed him to enjoy them well into his 98th year.

But Harry the amazing survivor must not block
the memory of a determined, decisive man who led the
Bristol fine wine trade of his day. For thirty-five years
or so from his joining Harveys of Bristol in 1945 his
enthusiasms—punting strongly on the clarets of the
early '50s, preaching Pomerol, single-handedly show-
ing Britain that Beaujolais was a pure wine to drink
young, fresh and cool rather than an inferior blended
burgundy, recognizing the quality and high promise of
California’s pioneer Chardonnays and Cabernets (but
finding them overpriced)—his enthusiasms permeated
the Anglo-Saxon wine world, and so did his pupils and
protegés, from Martin Bamford to Michael Broadbent.

Harvey’s one-quarter interest in Chateau Latour
may not have been Harry’s unaided doing, but his
work as a director, from 1962 until recently, was
decisive for the First Growth. As a young journalist I
had voiced doubts about the “suits” from England in
this hallowed corner of the Médoc. When I became a
director too, twenty-three years later, Harry had the
last laugh.

The flavour of Harry's enthusiasm is easy to
catch. His Wine Diaries are the man himself—utterly
unaffected, speaking as he finds (but tactfully; never
rude). He always preferred blind tastings, and
habitually gave scores out of twenty. (Fourteen was a
very low mark.) He never tried to describe wines in
the modern manner. Rather he recorded the kinds and
degrees of pleasure they gave him, in classical terms
that mean as much now as they ever did. He talks
succinctly about people in a way that can faintly
remind me of Noel Coward. “Monsieur Coche is a tall
dark young man who likes to play the saxophone.”

Harry toured the United States tirelessly (as only
he could), often for the Friends of Wine. Everybody
learned from his talks, lectures, dinners and visits.
Only Harry, in his innocence, returned home not a
penny richer. He so neglected the business of earning,
in fact, that for his 80th birthday his friends made a
gesture towards rebuilding his depleted cellar.

Which is my favourite memory of this command-
ingly unaffected man? There are many of dining
together. Many of wonderment after a car crash took
away his sense of smell—the taster’s most vital
weapon. He passed each wine to Prue to sniff for
problems. Then bathed his palate in it and somehow
produced an unerring judgement. In his last years he
spoke little. At Bordeaux Club dinners he tasted,
drank, and smilingly pointed to the wines he liked
best—not always necessary, as those glasses would be
empty.

But I carry one ten-year-old cameo indelibly in
my mind. I was driving down Camden Road in London
when a trim straight figure, almost boyish, standing at
a bus stop looking away caught my eye. A young army
officer? No, an old one.

IN APPRECIATION OF

HARRY WAUGH'’S WINE BOOKS
by Ron Unzelman

book—who would do such a thing!? Well, we

did when we were first learning, in a serious
way, about wine in the late 1960s. Especially in Harry
Waugh’s books, beginning with Bacchus on the Wing
in 1966: his wine tasting notes for wines we had in our
own wine cellar were quickly marked and noted. On
page 62 of Pick of the Bunch (1970) we have written in
ink(!) (but neatly!) “HEITZ” and underlined: “Cabernet
Sauvignon 1968 — Martha’s Vineyard. This is going
to be a winner.” (Harry was seldom wrong.) We
eagerly awaited each volume of his Wine Diary series.
At the time there were no more valuable guides. They
remain enjoyable reading today.

Underline the text in a treasured wine





THE BOOKS OF HARRY WAUGH:
“...enthusiasm and honesty as catching
as it is rare.”

1966 - Bacchus on the Wing: A wine merchant’s travel-
ogue. London: Wine & Spirit Publications. 8% x
5%. 203 pp. Cloth, with dust jacket. [Wine
Diary, Vol.1].
Illustrated, as are all of his Diaries, with black &
white photographs of the author along his
journeys.

1968 - The Changing Face of Wine. An assessment of
some current vintages. London: Wine & Spirit
Publications. 8% x 5%. 109 pp. Cloth, with dust
jacket. [Wine Diary, Vol.2] Reprinted, 1969; 3™
ed. 1970.

L. Boilly’s 1825 lithograph, “La Dégustation”
(owned by Harry Waugh), adorns the front dust
jacket cover, as it would for all of Waugh’s
Diaries to follow. With this second Diary, Harry
thoughtfully added a much-welcome Index.

1970 - Pick of the Bunch. (Sequel to The Changing
Face of Wine). London: Wine & Spirit Publica-
tions. 8% x 5%. 237 pp. Cloth, with d.j. [Wine
Diary, Vol.3]

1972 - Diary of a Winetaster. Recent Tastings of
French and California Wines. NY: Quadrangle
Books. 9 x 6. 228 pp. Cloth, with d.j. [Wine Diary,
Vol.4]

1973 - Winestaster’s Choice. The Years of Hysteria:
Tastings of French, California and German
Wines. NY: Quadrangle Books. 9 x 6. 208 pp.
Cloth, with d.j. [Wine Diary, Vol.5]

With a frontispiece and drawings by Michael
Broadbent.

1975 - Harry Waugh’s Wine Diary: Volume Six. Lon-
don: Christie Wine Publications. 9% x 7%. 109
pp. Glossy card covers.

With a frontispiece black & white photograph of
the author. Volumes 6 through 9, published by
Christie’s under the direction of Michael Broad-
bent, displayed a new, larger format, bound in
stiff wrappers—described as “most attractive,
with bountiful illustrations, clean-looking pages of
clear type, quality paper and supple binding even
in the so-called paperbacks” [Katie Bourke, Wine,
February 1979].

1976 - Harry Waugh’s Wine Diary: Volume Seven.
London: Christie Wine Publications. 9% x 7%.
132 pp. Glossy card covers.
With a frontispiece black & white photograph of
the author.

1978 - Harry Waugh’s Wine Diary: Volume Eight:
1976-1978. London: Christie’s Wine Publica-
tions. 9% x 7%. 164 pp. Glossy card covers.

With a frontispiece black & white photograph of
the author.

(1979) - The Treasures of Bordeaux. Produced by Les
Amis de Vin. Printed by Howard G. Hoffman
Printing Co., Washington, D.C. [x, 120 pp.] 11 x
8%. Spiral bound card wrappers.

1000 copies; signed by Waugh. Sixty chiteaux,
chosen from the 1855 classification, are presented
—each with a short historical sketch and original
tipped-in wine label, and many with a tipped-in
postal card photograph of the chiteau.

1981 - Harry Waugh’s Wine Diary: Volume Nine:
1978-1981. London: Christie’s Wine Publica-
tions. 9% x 7T%. 205 pp. Glossy card covers.

With a frontispiece black & white photograph:
“‘La Dégustation’ brought up to date,” cleverly
posing the author and three members of “the team
from Jackson’s, Piccadilly.”

1987 - Harry Waugh’s Wine Diary, 1982-1986. Lon-
don: Christopher Helm, Ltd. / San Francisco:
Wine Appreciation Guild. 8% x 5%. 234 pp.
Cloth, with the familiar-four on the dust jacket.

The Changing Face of Wine

Harry Waugh






A TOAST TO HARRY WAUGH
by Bill Dickerson

they possess a formidable intellectual curiosity

and a strong sensual appreciation co-mingled in
their personality, and are additionally blessed when
they treasure friendships, embrace humility and enjoy
the good life. Just such an exemplary individual was
Harry Waugh. Harry, whose friendships spanned
continents, will be missed, but his memory is
irreplaceable.

Like many others, I first met Harry through the
world of wine, regrettably not during my year of
medical fellowship in London, but a few years later in
San Francisco.

It all began circuitously after a group of us had
staged an extensive vertical tasting (serial vintages) of
Chéateau Latour. Having collected our impressions,
and with thoughts of sharing them, I submitted an
article entitled “Twenty Years of Latour” to a
previously receptive English publisher. It was rejected
as “featuring a single chiteau might appear too
commercial.”

So I turned to an alternative English wine maga-
zine, Vintage, detailing to the editor the reason for
rejection, an unlikely cause of alarm to Harvey’s, the
publishers and one of the owners of Ch. Latour.

The editor, a Mr. Harry Waugh, wrote his thanks
and also of the possibility of meeting in San Francisco
during an upcoming trip to explore California vine-
yards. Hoping to return the hospitality extended in
England and eager to meet, a dinner party was
planned at our home for Mr. Waugh together with
wine knowledgeable guests and California wines we
thought exciting. The following day featured a drive to
the Heitz Winery in Napa Valley where Harry met the
remaining members of the Berkeley Wine & Food
Society. Harry’s gracious manner, his encyclopedic
wine knowledge, acuity of taste, and genuine
friendliness proved no less charming to our fellow
wine friends from throughout the Bay Area who
likewise became Harry’s admirers and many friends.

As friends, we appreciate Harry for his generosity
and good fellowship. As Californians, we owe great
thanks for his strong advocacy of California wines to
a vast European and American audience through his
personal and written accounts of his travels and wine
encounters. Additionally praiseworthy was Harry’s
presenting not just our New World wine editions of
older continental wines, but also for introducing our
single “American varietal” to Europeans through the
Zinfandel Club he founded with Hugh Johnson.

So I ask you to join in a toast to Harry Waugh:

With this glass of Zinfandel, we bid you a

heartfelt and fond farewell, dear friend.

Certain individuals stand above the crowd when

ELISABETH WOODBURN COLLECTION ...
UPDATE

[In response to Tom Pinney’s article on Elisabeth
Woodburn last issue, we received the following letter
from Thomas Camden, Director of Special Collections,
Library of Virginia, Richmond, Virginia. — Ed.]

Dear Mrs. Unzelman,

My dear friend, Mary Gilliam of Charlottesville,
Virginia, recently sent me a copy of Thomas Pinney’s
article from Wayward Tendrils regarding the Elisa-
beth Woodburn Collection. I am sorry Mr. Pinney had
so much difficulty tracking the collection to the
Library of Virginia and I am even more apologetic for
the response he got once he tracked it here. Although
the collection has not been maintained as a physical
unit, it is still easily reconstructed as an intellectual
unit through our online catalog. Anyone searching
under Elisabeth Woodburn’s name will be directed to
a full catalog of the collection. A great many of the
titles are housed in Special Collections due to their
rarity, but other more common titles (government
publications, etc.) are housed in our stacks area which
is closed to the general public.

There has been a great deal of discussion in the
library literature regarding the virtue of maintaining
collections physically. The general consensus is that
in creating “pockets” of material, accessibility is
diminished. The Library of Virginia has a nice collec-
tion of material regarding wine and winemaking in
addition to the Woodburn Collection and many of
those titles are rare early pieces that reside in Special
Collections. Should there be a reason to pull materials
regarding wine together physically (for an exhibition
or lecture), that can be accomplished with relative
ease. In addition, we are actively building the collec-
tion by adding appropriate titles as they become
available.

It is very important to us that Mr. Pinney and
your readers understand the rationale behind cata-
loging and housing the collection in a standard,
generally-accepted, manner. Please feel free to con-
tact me should you have further questions or concerns
about the Woodburn Collection or any of our holdings.

Sincerely yours...

[EDITOR NOTE: We have extended an invitation to the
Library of Virginia to become a Wayward Tendril!]






A GLOBAL ODYSSEY
Two Book Reviews

by
Bo Simons

[Bo Simons, a founding member of the Wayward Tendrils,
is the librarian of the Sonoma County Wine Library in
Healdsburg, CA.. Heis a reference librarian extraordinaire,
and has amassed a huge database of wine-related informa-
tion at winefiles.org. Check it out! — Ed.]

The Global Encyclopedia of Wine. Peter Forrestal,
ed. South San Francisco: Wine Appreciation Guild,
2001. 912 pages. $75.

&

'

worldwide compendium of the
world’s wine regions started in
Australia. A huge, heavy, gaudy
book with a CD-ROM inside, The
Global Encyclopedia of Wine
initially put me off, then charmed
me, and now, with qualifications,
satisfies me. The book came on a bit strong for me,
and when I flipped to the section on Sonoma and
found Rebecca Chappa’s cursory history of Sonoma
County wrong in several important ways and her
selection of wineries baffling, I was put off the whole
book for a while.

Then I decided I would pit the book against my
favorite single reference book on wine, The Oxford
Companion to Wine [2™ ed., 1999, edited by Jancis
Robinson, Oxford University Press]. When I am
asked a question, the first book I reach for, all other
things being equal, has been The Oxford Companion.
The Oxford has a similar heft (820 pages) and price
tag ($65). For the number conscious among us the
Oxford comes across as a slightly better value at 7.93
cents per page than the Global at 8.22 cents per page,
but of course the pages for the Oxford are slightly
smaller. The Oxford is truly useful in that its
alphabetic arrangement facilitates reference use. To
look up any subject, you just need to know how to
spell it. It is not necessary to go to the index, and
then flip to the part that contains the subject sought,
and then search that whole page, sometimes for only
a brief mention of a topic.

Before I get too deeply into the comparison of
these of these two resources, I should point out the
limits of such a comparison. To some extent these two
books are apples and oranges. Global, as the name
implies, is geographic in its orientation. Bob Foster
called it in his review in California Grapevine “The
World Atlas of Wine on steroids,” and it is that, an
atlas. It does not treat, except in passing, topics

related to wine that are not geographic. Robert
Parker is mentioned in Global, but only insofar as his
criticism has affected the way wine is produced in the
Rhéne. Michael Broadbent does not appear in the
Global index. The Oxford Companion is truly
encyclopedic in both arrangement and scope. Parker
and Broadbent both earn entries. Technical concepts
like sur lie, rotary fermenters, and malolactic fermen-
tation are beneath the radar of the Global.

Comparing the Global and the Oxford on what I
would consider lesser known countries, the Global
comes off surprisingly well. The second edition of the
Ozxford brags in the Preface that Ethiopia is among
the eight new wine-producing countries included in
the new edition. So I flip right to page 263, and I am
confronted with a single sentence on Ethiopia:
“Ethiopia produces quite respectable red wine and
some white from vines grown at relatively high
altitude.” Why bother? Global gives a column, four
middling paragraphs. One still does not get the
number of wineries and acres under the vine, but one
learns a bit of history (“Vines were grown and wines
made for use in the Holy Communion service of the
Ethiopian Orthodox Church since the Middle Ages ...
Commercial wine production did not get underway
until about 1900 when Italian and Greek industrialists
stepped in.”), and the names of growing regions
(Awash River Valley, Gouder, Duken and Hollots).
Global beats Oxford on Ethiopia. Another off-center
wine region, Bulgaria, gets a solid two pages from both
books, but the layout and approachability of the
Global make it more useful, especially if you were
thinking of actually buying and trying a bottle of Bul-
garian wine. “Bulgarian wine tastes different these
days,” begins the Global entry. It goes on to explain
how after the Communist yoke was lifted, fresher and
fruitier wines succeeded the heavily oaked cabernets.
The Oxford entry on Bulgaria is succinct and more
informative, but rather dry and academic.

How does the Global treat the big areas,
Bordeaux, Barolo, Porto, Jerez, Australia, South
Africa and California? It covers them all fully and
well in lively entries. You would expect a work called
“global” to give proportional attention to the great
areas, and it does. James Lawther conveys Bordeaux’s
history, geography, great and lesser wines, and its
recent changes. Over thirty-five pages allow the
coverage to go beyond the standout chateaux. The
Global accords similar depth and breadth to other
major areas, and is especially fine on Australia. When
it comes to California, I found Global a bit cursory and
in need of some fact checking. However, Global’s
coverage of the big areas on the whole stacks up
evenly with the Oxford.

Now, tired of comparisons, I would like simply to
consider the virtues and perceived flaws of the Global





Encyclopedia of Wine on its own. Its virtues are
many. The writing strides purposefully, if at times,
ploddingly. The information conveyed is first rate, the
figures up-to-date. The impression of an area comes
forth in big, bold strokes. Telling detail follows.
Sometimes the information outshines the passive
voice and intransitive verbs in which it is conveyed,
but mainly the prose rides along, direct and supple.
The photographs and graphic design stand out. Major
areas begin sometimes with a dazzling two-page
spread of a panoramic photograph bled to the edge of
each large page. Clarity, and intelligent, sometimes
elegant, layout and design predominate.

The quibbles I have with the Global Encyclopedia
remain, finally, minor. The biggest has to do with
arrangement, or perhaps, title. To me an encyclopedia
is an alphabetic arrangement of subjects. The Global
Encyclopedia of Wine is arranged geographically by
country, beginning with France, going on through the
European countries, then on to Africa, the Middle
East and Asia, before turning, at page 500 (of its 912
pages) to the New World. The maps could be better:
they are sometimes useful and sometimes not. I want
a little more: in something as strongly concerned with
place as this work, more maps and more detail in the
maps is desired. Another critical comment I have
may reflect a local prejudice. The selection of wineries
in California is arbitrary. There’s a good cross-section
of large and small wineries, but anything that calls
itself encyclopedic should have a few more than these.
Another nit I have to pick concerns attribution.
Sometimes authorship of the articles is revealed only
at the end of the articles. Each piece should bear its
authorship both in the table of contents, and at the
beginning of the articles. I can think of no reason not
to. The CD-ROM which accompanies the book
disappoints. It seems to have neither the elegance of
the book nor any compensating techno-dazzle to make
up for the lack of the book’s large and lush
illustrations and layout.

But the whole book succeeds. These reservations
can be addressed in further editions.

I was interested in how this magnificent work
came to be. I got in touch with the Global’s editor,
Peter Forrestal, but it took a while for that busy man
to get a reply to me. I planned to incorporate into my
review his replies to my queries, but they stand on
their own, and I append them in full.

Dear Bo:

So much for dawn’s early light [a reference by
Peter to a promise to get back to me by a certain
Monday’s dawn’s early light]. I'm sorry about the
delay in getting back to you. It’s just been a frantic
few days on the road. And after a day at home I’m in

the air again.

Thanks for your queries. I'll try and be as
comprehensive as I can.

I edited a book called Discover Australia Wineries
for Random House in Australia in 1999. It was a
tourist guide to Australia's wineries. The publishers of
that, Gordon Cheers and Margaret Olds, left Random
just after finishing it to start their own company
called Global (with financial backing from Oracle in
the UK.

They decided to do two books which they would
package for publishing world wide. One of these was
the Encyclopedia of Wine.

They asked me to take responsibility for the
(350,000 word) text of the book but wanted it done
quickly. I started in October 1999 and we had the text
finished by May 2000.

My responsibility was for gathering a top class
group of writers, designing the structure of the book
and briefing the writers. As well as this, I negotiated
with the writers so that their copy fitted my brief. So
the vision for this book was mine, although the vision
for doing a world encyclopedia of wine belongs to
Gordon Cheers and Margaret Olds. '

Assembling the team was a frantic affair as our
timeline was so short. I had lots of contacts through
my role as editor of The Wine Magazine (Australia).
My policy with that magazine had been to use local
writers (Italian based writers for stories on Italy, &c)
and so I had a good network.

I also had contacts world wide, through the (UK
based) Circle of Wine Writers. Through the member-
ship list I contacted specialists in the various countries
around the world. The Masters of Wine group were
also most helpful.

In the USA, Bruce Cass and Mary Ewing Mulli-
gan provided some contacts and Patrick Farrell put
together the vital Californian team.

While we used many well-known wine writers, I
wasn't afraid to use good, young writers. I was keen to
keep a gender balance and believe that the final result
(15 or so out of 36) was better than usual.

The book design was handled by the team at
Global. They commissioned photographers and
handled all that. Margaret Olds could probably give
you better detail should you require it.

The book was completed within a year of
commencement. Obviously the pace was furious and a
large team was involved.

The book has been published in Australia, New
Zealand, and Canada, as well as the USA. It will be
published in the UK and Europe later this year. The
take-over of Konnemann who had the UK and Euro-
pean rights set back those editions. All editions are the
same except for the covers and maybe the title pages.

Hope this has been useful. Ask if you would like
to know more. Best regards, Peter.





A Zinfandel Odyssey by Rhoda Stewart. San Rafael:
Practical Winery and Vineyard, 2001. 431 pages. $60.

hoda Stewart has produced a
big intelligent, passionate book
on Zinfandel, profiling the
growers and winemakers from
Dry Creek to Baja, from
(Soses Amador County to San Luis
\[.:‘.% -:’.‘ﬁh Obispo. It is a fascinating and
k-/._:},:/' é\‘.,::;‘_ lively investigation of a versa-
RZLNEAEND  tile and mysterious grape upon
which much ink has been spilt already, a work which
despite its flaws, illuminates and pleases.

Ms. Stewart, a professor of English at Napa
Valley College and a journalist and photographer, has
worked for Practical Winery and Vineyard, Wine
Spectator, Sauveur and numerous other magazines.
For this book she took her long love affair with
Zinfandel and combined it with her long professional
association covering the grape. She began her fling
with Zin as she began a real-life romance with a man
from an old Amador County winemaking family,
adding a calypso-like frisson to her odyssey.

Ms. Stewart organizes her book into three main
sections of different length. Part I, comprising about
forty pages, covers the history of Zinfandel, the wine-
making practices, the characteristics of a great vine-
yard, the definitions of some of the varying styles of
Zinfandel, and the author’s romance with Zinfandel.
Part II is the main attraction: 380 pages devoted to
following Zinfandel around its adopted terroir in
California, both Alta and Baja. Separate chapters
cover the Sierra foothill counties of Amador and El
Dorado, the Lodi area of San Joaquin County, Contra
Costa County, San Luis Obispo County, Southern
California and South of the Border, Lake, Mendocino,
Sonoma, and Napa counties, and a chapter on those
Zin producers “within sight of San Francisco,”
comprising Ridge and Rosenblum. Part III consists of
a short conclusion, three appendices (“A Perspective
on Quercus,” “Mayacamas, the ATF and Late Harvest
Zinfandel,” “Zinfandel in Australia”) and a bibliog-
raphy.

; % ]

On the “Plus” side:
For about a decade and a half, as Zinfandel’s
popularity has mushroomed, Rhoda Stewart has been
right in the thick of it, reporting for various
magazines on the producers, their vines, and their
wines. She brings us George Zeni, master of the great
“Islands in the Sky” vineyards along the ridges of
Mendocino County, and grouses about how Zinfandel
producers have lost the true Zinfandel flavor in the
last forty years as they let the grapes hang longer and
make a sweeter, stronger, harsher wine. By the time
we meet George, Ms. Stewart has prepared us so well

that even the least savvy among us know about the
style changes in growing and making Zinfandel to
which George refers. She also brings us dozens of
other winemakers from all over the state who would
challenge Old George. There are the “Rs”: Ravens-
wood, Ridge, Rafanelli and Rosenblum. She shows us
the Deavers, Leon Sobon, Greg Boeger and a host of
others in the Sierra foothills. The Zinfandel producers
remain an interesting and diverse batch of people.
You get the feeling from the book that most of them,
as they lived through and helped shape the Zinfandel
explosion, changed, and their wines changed. More
than several charted their winemaking from the old-
time straightforward Italian Zinfandels to tannic
beasts (some of which aged into beauties), to the
subtler but still robust and fruit-forward wines
currently favored.

You would expect an English professor to write
well, and Professor Stewart does. Her prose is
modulated and balanced, lithe, economical and firm.
You would expect a wine journalist with Ms. Stewart’s
experience interviewing growers and winemakers to
both know the right questions, and bring out her
subjects deftly and appealingly. Again Ms. Stewart
does not disappoint. She remains self-effacing,
knowledgeable, respectful and direct. Like a wine-
maker who knows he has good fruit, she stands back
and lets her interviewees shine. Ms. Stewart is also an
accomplished photographer, and the small black and
white photographs that accompany the text and the
eight pages of color photos about a third of the way
into the book help one get a picture of the vineyards,
growers and winemakers.

I have heard that originally Rhoda Stewart and
Charles Sullivan were going to team up and do a
Zinfandel book. At first I thought it too bad that did
not happen, because Charles certainly could have
added some historical perspective to this book.
However Sullivan’s book, the meat of which appeared
in these Wayward Tendrils pages as a nine-part series
of articles, may still be published. Two books are
better than one. You cannot have too many books on
Zinfandel.

On the “Minus” side:

Prof. Stewart slights the history of this grape. She
covers, in about 15 pages, all the convoluted story of
Agoston and Arpad Haraszthy, the entrance of
Zinfandel as a table grape into Gold Rush-era
California, the widespread planting in the 19®
century, the mixed blessing of Prohibition, all the
research of Charles Sullivan and Carole Meredith. It
simply does not do justice to the subject. I sense the
hand of her editor and publisher, Don Neel, here. Don
takes the word “Practical” in his publication’s title to
exclude any serious, prolonged inquiry delving into the

cont’d., page 11





“What Wondrous Life”
Husmann Exhibit to Open in May

Tendril Linda Walker Stevens is project director for
a traveling exhibit titled “What Wondrous Life: The
World of George Husmann.” The exhibit will open in
Hermann, Missouri, on May 5. On June 1* it opens
for a two-month exhibition at the Missouri State
Museum in Jefferson City, followed by showings at the
University of Missouri-Columbia in August, and at the
Napa Valley Museum in Yountville, California, from
October through December. It will be displayed at the
2003 Midwest Wine & Grape Conference, held at the
Lake of the Ozarks, and is tentatively scheduled for a
showing at the German-American Heritage Museum
in Cincinnati sometime in 2003. Once its traveling
days are over, the Husmann exhibit will reside at the
Deutschheim State Historic Site in Hermann.
George Husmann (1827-1902) emigrated with his
family from Meyenburg, Hanover, to Hermann, MO.,
in the late 1830s. He matured into one of America’s
most prominent nineteenth century grape and wine
experts. The exhibit illustrates his life and career
through 150 photographs, many of which were
borrowed from the private family collection and are
previously unpublished. Additionally, a collection of
Husmann and early wine industry artifacts will be on
display at select sites. The timing of the exhibit
commemorates the centennial of Husmann’s death.
In 1897 George Husmann wrote, “It has been the
ruling object of my life to make American wines and to
teach Americans to cast aside their prejudices.”
Throughout his fifty-year career, Husmann served as
the conscience of the American wine industry and as
its staunchest advocate. Wine writers and wine
historians consider Husmann “Missouri’s greatest
gift,” in recognition of his wholehearted participation
in perfecting and promoting American wines and
vines in every region of our developing young nation.
The Deutschheim Verein sponsored “What
Wondrous Life: The World of George Husmann,” in
partnership with the Missouri Humanities Council
and with support from the National Endowment for
the Humanities and the State of Missouri. The
Western Historical Manuscripts Collection, the
University of Missouri Department for Russian and
German Studies, and the Missouri State Museum are
co-sponsors, with additional support from the Max
Kade Foundation, Inc., of New York, and the German
American Heritage Society of St. Louis. Wayward
Tendrils editor Gail Unzelman served as California
consultant on the project.
A 36-page catalogue containing an overview of
George Husmann’s life and accomplishments, illus-
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trated by thirty or forty images, will be available for
sale at exhibition sites. Publication of the full-blown
Husmann biography has been delayed by obligations
incurred during the exhibit project, but watch for its
debut in the near future.

Tendrils who know of a museum or organization
in their area that would be interested in hosting the
exhibit in 2003 may contact Linda Stevens at 573.
486.3744, or email her at lws_vines@hotmail.com.
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Simons, cont’d. from page 10 —

history of a grape, wine, or region. The bibliography
is sadly and curiously short. Where is David
Darlington’s excellent Angel’s Visits? Where’s the
interview with Joe Swan in the Vintner’s Club book?
The layout of the textblock on the page strikes me as
a waste of paper. Each page has a three and one-
eighth inch margin on the outside edge. IfI am laying
out $60 for a book, I don’t want to think I am paying
about $22.50 for blank space. The book has an index,
but the index has huge holes. George Zeni gets pages
in the text, but no entry in the index. Rod Berglund
is in the book but not in the index.

Again, minor quibbles. The book is wonderful;
pricey, but worth it. It certainly conveys the state of
Zinfandel now and in the recent past, of distances
traveled and the passage of time. Ms. Stewart calls
her book an odyssey, and this picaresque, journeying
character of the book is appealing and also limiting.
The sense of narrative, of a story onto which can hang
all the interviews and descriptions of different grape
growers and winemakers, is lacking. The books about
wine that really float my boat are the ones that tell me
something about wine but also tell a story: Eunice
Fried’s Burgundy with its central focus on Becky
Wasserman overcoming the misogyny and anti-
Americanism as she became a negotiant; David
Darlington’s Angel’s Visits with its quest for the
solution to the Zinfandel origin mystery; and James
Conroy’s Napa, with the almost epic land-use struggle
rising out of a soap opera of dirty linen. Perhaps, on
reflection, this insistence on a strong narrative
betrays a critical flaw on my part. I keep insisting on
a narrative while Ms. Stewart has produced an epic.
Like Odysseus she journeys and adventures, and the
myth of arrival is finally that, a fiction. The destina-
tion is the journey. ¢
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1 Books &
BOTTLES
J' by

Fred McMillin

CURNONSKY: The PRINCE of
GASTRONOMES

The Book: The Traditional Recipes of the
Provinces of France. Selected by Curnonsky.
Translated and edited by Edwin Lavin. Paris:
Productions de Paris, 1961.

= “Let your good Champagne age a little, but not too
much: ten to twenty years.”

® “A great Alsatian white wine, when it comes from
well-ripened grapes and has been well-handled, gives
a magnificent bottle ... [they] have the strongest
bouquet of all French wines.”

= “Pebbles, ruins, and vines, with the mistral blowing
down the Rhone. Here, popes were once dictators, and
the colors of their robes have been replaced by the
colors of the wines, from the deepest purple to white
... the splendid Chateauneuf-du-Pape is king ... The
Rosés are perfect, devilishly fruity.

® “Sound silver trumpets! Uncover yourselfand kneel!
His Majesty Montrachet ... the greatest white wine in
the world. Full of fire, to ice it is a crime.

= “A good Pinot blanc Chardonnay Maconnais from
Pouilly or Fuissé will keep thirty years ... nearby we
drank white Mercurey with oysters ... full-bodied, with
its bouquet of hawthorn blossoms.”

= “The ‘noblest wines of all’ are born in Bordeaux ...
The greatest wine I have ever had was a Chéteau la
Tour. It was fifty years old!”

Edwin Lavin, Commandeur de la Confrérie
des Chevaliers du Tastevin, wrote in 1961: “Curnon-
sky knew more about French food, wine, and their
related histories than anyone did in the past hundred
years.”

WHO WAS CURNONSKY?
Maurice-Edmond Sailland (1872-1956) was born in
Anjou. By the turn of the century, things Russian
were in vogue. Hence, the journalist-chef-critic
rechristened himself. He took the Latin for “why not”

— cur non — and added the Slavic “sky.” His massive
girth, wit, and memory led to such respect that in time
he became known as the “Prince of Gastronomes.”

Curnonsky was comprehensive. He was a French
grammarian and a ghost-writer with Colette. With a
friend in the early 1920s, he wrote the twenty-seven
volume La France Gastronomique. In Traditional
Recipes he writes of both the wines and typical dishes
(with recipes) of twenty-nine districts of France.

It was September 1967 when I heard whoops of
delight from my wife in a Parisian bookshop when she
found this English translation of Curnonsky. We still
treasureit ...

The Bottles: Here are half-a-dozen current
California wines that probably would have pleased the
Prince of Gastronomes, rated by my wine class.

— Beaulieu 1998 Tapestry. $40. The best
wine Curnonsky ever tasted was a blend of Bordeaux
varieties. And so is the best wine of these selections.

2°¢ _ Phelps 1996 Vin du Mistral (Syrah). $30.
Joseph Phelps produced California’s first Syrah in
1974. The 1996 dazzled my tasters, who gave it a 90!

3 — Domaine Brut Reserve. $24. “Champagne
is THE wine of France,” wrote the sage of Anjou. Our
latest winning California sparkler is produced from
grapes half from Sonoma and half from Napa.

4® _ Steele 1997 Goodchild Vineyard Chardon-
nay, Santa Barbara Co. $27. It may not be Curnon-
sky’s revered Montrachet, but Jed Steele’s Chardon-
nay is quite memorable.

5% — Fogarty Gewiirztraminer. $13. Alsace’s
Gewiirz also enjoys the cooler regions of California.
Fogarty’s Monterey version is a clear winner.

6" — Curnonsky appreciated fruity rosés. He
would like Handley 2000 Rosé, Anderson Valley. $12.
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A book is like a garden
carried in the pocket. — Anon.
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SUPERFLUOUS NOVEL FACTS:
Or, I thought you would never ask!

by
Gail Unzelman

1 n our household,
the new year often

| signals the time
for “tidy-up-the-
wine-library”
-chores. This year,
we heeded the
—| cries of the wine
fiction shelves:
| bookplates and
5/ =/l dust jacket covers
Z7/48 | B |} were especially
s Sl desired.  While
thus playing with our wine novels, the following
astounding facts jumped out, facts that must be shared,
as haven’t we all wondered: how often are those vinous
“key words” used in wine fiction titles? For instance:

VINEYARD(S): We find The Vineyard (Idwal Jones,
1942, and Barbara Delinski, 2000); The Master of the
Vineyard (Myrtle Reed, 1910); The Secret of the
Vineyard (Monica Heath, 1968); Lucile of the Vineyard
(Nathan Sheppard, 1915); Return to the Vineyard (Mary
Loos / Walter Duranty, 1945); Gatsby’s Vineyard (A.E.
Maxwell, 1987); Mario’s Vineyard (Michael Legat,
1980); Green Vineyards (Helena Leigh, 1982).

VINTAGE is equally popular: Vintage (Anita Kornfeld,
1980); The Vintage (Ursala Keir, 1953, and Lloyd
Pedersen, 1998); The ’44 Vintage (Anthony Price,
1978); A Lethal Vintage (Martin Sylvester, 1988);
Deadly Vintage (Wm. Relling, 1995); A Vintage Murder
(Janet Smith, 1995); The Vintage Festival (Sara Bard
Field, 1920); In Old Vintage Days (Frona E. Colburn,
1937); Vintage of a Murder (N. dal Poggetto, 1974).

HARVEST seems to be the category for “juicy” novels:
Wild Harvest (Stephen Longstreet, 1960); Summer
Harvest (Madge Swindells, 1984); Golden Harvest
(Hazeldell Werner, 1980); Late Harvest (Yvonne Whit-
tal, 1982); If This be My Harvest (Lee Atkins, 1948).

VINE(S): The Vines of Amberfield (Gina Stewart,
1993); The Vines of Ferrara (Carolyn Coker, 1986); The
Vines of Yarrabee (Dorothy Eden, 1969); Tangled Vines
(Janet Dailey, 1992); Valley of the Vines (Joy Packer,
1955); Dying on the Vine (Peter King, 1998); In the Vine
Country (E.O. Somerville & Martin Ross, 1893).

WINE (of course the most popular): The Wine Widow
(Tessa Barclay, 1986); The Wine Princes (Margaret
Mackay, 1958); The Wine-Makers (Jack Bickham,
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1977); The Wine-Ghosts of Bremen (Wilhelm Hauff,
1889); The Wine Cellar (Edw. Bonetti, 1977); The
Wine Room Murder (Stanley Vestal, 1935); Wine of the
Generals (R. Page Jones, 1978); Wine of Good Hope
(David Rame, 1939); Red Wine of Roussillon (Wm.
Lindsey, 1915); Napa Wine, (Robert Louis Stevenson,
1924 & others); First Wine (Jack Dunphy, 1983); The
Lucifer Wine (Irma Walker, 1977); Blood Red Wine
(Laurence Delaney, 1981); Strong Wine Red as Blood
(Robert Daley, 1975); Blood & Wine (Penny Colvin,
1989); Mr. Weston’s Good Wine (T.F. Powys, 1927);
French Wines and Politics. A Tale (Harriet Martineau,
1833); A Taste of Wine (Vanessa Pryor, 1982); To
Taste the Wine (Fern Michaels, 1987); A Strange Case
of Wine (Erica Platter, 1993); Wine with a Stranger
(Louise Peattie, 1932); The Man Who Made Wine
(J.M. Scott, 1953); Dancing Imps of the Wine (Angelo,
1880); Mr. Clerihew, Wine Merchant (H. Warner
Allen, 1933); Maigret and the Wine Merchant (Georges
Simenon, 1971).

GRAPE(S): Interestingly, we know and have only
three, two of which are children’s stories: The Bunch
of Grapes (Aunt Laura, 1863) and The Grapes Grow
Sweet (Lynn Tuft, 1996); The Brotherhood of the
Grape (John Fante, 1977).

Of some 140 wine fiction titles in our library, 59
contain the catchy words. Now, aren’t you happy you
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A LUST FOR THE LADY DE COVERLY
by
Allan Shields

[CONCLUSION]

GETTING TO THE ROOT OF THE VINE

§ rom 1890 on, the Thompson
Seedless, gradually at first,
then by an explosion, became
the single most popular grape
planted in California and
probably in the world, in the
20th century. In her study in
§ 1931, Edith Meyer found that
: 3 95% of raisin vines were
planted in the San Joaquin Valley, with an equally
high percentage of these made up of the Thompson
Seedless grape. She goes on to say, “We have no
positive proof as to who produced the first commercial
raisins in the state, but in 1863 raisins were exhibited
at the [California] State fair by Dr. J. Strentzel. The
only grape that had been dried successfully up to that
time was the White Muscat of Alexandria.”

By 1872, as we have seen, Francis Eisen had
planted a pioneering vineyard in Fresno, and soon
afterward began experimenting with raisin varieties,
such as Muscat of Alexandria, Muscat Gordo Blanco,
and Malaga, experimenting for the climate of the San
Joaquin Valley, and discovering in the process that the
Fresno area was ideal for growing raisin grapes. Only
slowly, at first, did the Thompson Seedless (Sultanina)
become popular, due in no small measure to the
business efforts of Onstott and Stabler. It was the
quality of being seedless that brought a kind of
planting frenzy of the grape, but its versatility soon
became apparent, for it could be used as a shippable
table grape, for juice, canned fruit, varietal wine or
wine supplement, for brandies. From roughly 1900 to
1915 the acreage of Thompson Seedless burgeoned.

In an article in 1985, Carol Withington states
that John Paxton Onstott did more than propagate
and grow the Thompson Seedless in Yuba-Sutter
Counties. “By 1882, Onstott had also established
nurseries in Fresno and Los Angeles to propagate the
grape. He supplied growers in the San Joaquin Valley
and in Southern California with Thompson Seedless
roots.” 2 (Ernest Sowell states it was about 1890.) ?

John P. Onstott was not alone in the promising
business of propagating the Thompson Seedless. In
the Yuba-Sutter counties, the Harter Brothers and the
Stabler family planted well over one thousand acres
before 1892, but because of greater profits from stone
fruit and other crops, and especially due to the grape
scourge of phylloxera, acreage of the Thompson Seed-

less in the Yuba-Sutter counties dwindled rapidly.

THE 215" CENTURY

Unfortunately, in 2001, a towering surfeit of the
Thompson Seedless crop has brought about a sharp
decline in the price of raisins; bumper crops on too
great an acreage have greatly exceeded demand. Some
growers believe, with evidence, that a free market for
imported grapes from South American countries, such
as Chile, has exacerbated the glut—and even displaced
the market in the United States for California grapes.
The success of the Thompson Seedless industry in the
U. S. is once more facing a serious challenge in the
marketplace. Many small farmers are finding it
impossible to remain on their land, when costs of
equipment, fertilizers, labor, water, and electricity
have all risen to that proverbial point of “no return”
(or no returns) on the investment. Unlike diversified
farming, vineyardists cannot simply yank out 100-
year-old vines (or younger, for that matter) and start
raising almonds or cotton or some other crop needing
years to develop. In Fresno county in 2001 (summer),
a lot of acreage of Thompson Seedless is being left on
the vines, going unpicked, languishing for buyers,
wasted, acreage listed for sale in increasing numbers,
signaling family tragedies, or the fruit being sold to
the huge wineries for salvage prices.

“We have succeeded in growing ourselves
out of business.”

Doris and Walter Halemeier are victims of cancelled
contracts for their Thompson Seedless grapes this
year, a cancellation for which there is no remedy. In
their case, it is no immediate disaster. Because their
security is the result of a long family history of
farming success, they are not hurt as much as some of
their neighbors; they are, however, unhappy with the
clouded future for the Halemeier Vineyards on South
Armstrong Avenue in Fresno County.

Doris is a fourth generation farmer in California,
originally from Clarksburg, twenty-five miles south of
Sacramento. Her family arrived in California in 1848.
For forty years, in Fresno County, she was a valued
teacher in the schools. When she and Walter cleared a
part of their vineyard to build a new home, it was
Doris who drove the tractor to pull out vines, while
Walter manhandled the unwilling chains.

Walter was born in 1918 and was raised on their
present place in southeast Fresno County. His
grandfather arrived in the Fresno area in 1886,
emigrating from Wallenbruck, Germany. In 1912,
Walter’s father, August, planted thirty acres of
Thompson Seedless vines which are still producing.
Over the years, on expanded acreage, the family
planted other varieties: Carignan, Malaga, Muscat
Alexandria, Grenache, Malvoisie, Sultana. Encroach-





ment on their ranch by developers has proven to be an
uncontrollable force they have been unable to meet
successfully. By selling acreage sections of their land
contiguous to the developments, they have become
financially secure, managing to hold onto enough
acreage to prevent a total takeover. The cost in lost
heritage for their descendants cannot, of course, be
folded into the loss. That is simply a given.

Doris and Walter raised two daughters, Elizabeth
and Christine. Elizabeth and her husband farm in the
Sanger area nearby, making her a fifth generation
California farmer.

For two seasons, the Thompson Seedless crop
was bought under contract by a firm in Oregon, whose
business it is to make sweet juices used in various
other products, an arrangement Doris and Walter
welcomed, for they were relieved entirely of the labor
of picking and shipping. Unfortunately, the beneficial
contract was not renewed for 2001, the reason given
being that the firm was able to buy Chilean “white
grapes,” pears and apples for less money. As a result,
the Halemeier Vineyards are placed in a severely
disadvantaged financial position this year. What can
be done with fifty acres, four-hundred-plus tons of
high quality, fast-ripening grapes when no one wants
to buy them?

Just down the road from the Halemeiers, Walter
Cucuk raises eight varieties of wine grapes, including
Sirah, Zinfandel, Cabernet Sauvignon, and Ruby Cab-
ernet, plus ninety acres of Thompson Seedless. Walter
can trace his Yugoslavian family roots back 400 years.
His father, Vido, arrived in Fresno County in 1913 at
the age of 13, helping to plant some of the original
vines of Thompson Seedless. Walter was born in 1932
“right over there beyond those trees” near his present
home and never found a good reason to leave. Like the
Halemeiers, Walter is watching the slow demise of
local farming, a degradation he believes is nationwide.
This year, his Thompson Seedless grapes were sold at
a new low price at the huge local winery: $75/ton. In
2000, the price was only $125, down from 1999’s price
of $225. “Just drive along any road here and look at
all the Thompsons. We have succeeded in growing
ourselves out of business. Only the large corpor-
ations—agribusinesses—can succeed now.”

Walter also showed us new grape varieties, which
today are able to produce enormous crops per vine, as
aresult of horticultural experimentation. Such breed-
ing success only hastens the eventual failure of the
small farmer. With his neighbors, Walter and his
school teacher wife realize the commercial value of
their property for development is so great they could
never afford to continue farming. Selling the land
becomes a hard-headed, business decision they must
eventually face, however reluctantly.
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IN SUMMARY

Through most of his adult life, George Thompson was
intent on preserving the name, Thompson Seedless,
for his father’s vine. From 1873 to 1910, he continued
his personal campaign to preserve the name, and in
the face of some strong criticism in the national and
local press. By 1915, at the age of 76, he continued his
campaign as spokesman for the Thompson Seedless
and for Sutter County in San Francisco at the
Panama-Pacific International Exposition. When, in
1888, John Paxton Onstott, his friendly competitor in
the propagation of the vine, offered the motion before
the Sutter County Horticultural Society to give their
imprimatur to the name, Thompson’s Seedless,
William and George Thompson both felt honored,
though George deferred to his father as the senior
“discoverer.” About 1910, a farmer or nurseryman in
Tulare County (?) sought to be given credit for engi-
neering the vine, prompting George to defend their
title, which he did successfully. By 1915, the name and
the vine were firmly established in California, and
soon to be recognized throughout the world as the
Thompson Seedless (in California), synonymous with
many other names for the same vine and grape.

To this day, there is the serious question of
whether the name, Thompson Seedless, has been
legally and formally recognized in California, where
varietal names have long been the responsibility of the
California State Agriculture Department through its
official agency.

In retrospect, it appears that William Thompson
was an accidental hero for being the source for the
first Sultanina vine to be recognized in California and
from which subsequent cultivars stem. No one was
more surprised about the development of the vine
than William Thompson, even seemingly unconcerned,
at least compared with his son. It seems apparent that
he would have been pleased just to see it happen, for
it was he who happily shared his Midas-tainted vine
with the Harters, Stablers, and especially, John
Paxton Onstott. *

UNDOCUMENTED CONCLUSIONS OF THE AUTHOR
= William Thompson did not order three cuttings of
the Lady de Coverly vine; he did receive three from
Ellwanger & Barry.
= The three cuttings were tagged and named by
Ellwanger & Barry, and they did request information
on how the vine flourished in California. (George
Thompson could never report his findings to
Ellwanger & Barry using the pseudonym, Thompson
Seedless because it would have undermined his
personal campaign to establish the name Thompson
Seedless.)

s George Thompson, from the start in 1872
suppressed the knowledge about the Lady de Coverly,
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especially after William Thompson recognized the
fruit in 1875. George grew to believe his claim that the
three cultivars were originally “unclassified.”

s At the Marysville Fair in 1875, when George
hesitated to use the known name of the vine, the
Clerk simply called it “Thompson’s Seedless,” for
identification. This was an historic moment gone
awry, for had George named it the Lady de Coverly to
the Fair clerk, that name might have become the one
used worldwide for the California vine, at least.
Instead, Thompson Seedless became just another
synonym for Sultanina.

® George Thompson invented the fiction that the
three cuttings were unclassified, in his later years, to
justify the Thompson Seedless name.

® It is doubtful that George Thompson ever actually
wrote to Ellwanger and Barry regarding the source of
the grape, for he would have had to make reference to
the Lady de Coverly, revealing his misguided
campaign.

s William Thompson is an accidental hero who
blundered into “discovering” the Thompson Seedless
only because the vine itself thrust itself bodily onto
him. He certainly did virtually nothing to “engineer”
the vine. “History” fell into his lap all unbidden.

® George Thompson was absolutely denied his patent-
ed new variety, because it was not a new variety.

s John Paxton Onstott deserves all the credit for
planting, propagating, and distributing the Thompson
Seedless vine. In a sense, John Paxton Onstott is the
unsung hero in the saga of the vine, not William
Thompson.

® There is classic irony in the fact that William
Thompson was an innocent bystander whose name
became famous, while George Thompson, who truly
lusted for recognition through the vine, is no longer
identified with the grape, except in a narrow circle,
such as his descendants.

NOTE: WILL DNA TESTING

SETTLE THE NAMING OF VINES?
In 2001, there is really no scientific problem about the
synonymity between Thompson Seedless and Sultan-
ina. That issue has been settled decades ago, but in
1875, for both horticulturists and farming empirics (to
use Aristotle’s term) like William and George Thomp-
son and John P. Onstott, men who were only starting
to become proficient vineyardists, let alone proficient
ampelographers (a term that was likely foreign to
them), the identity of the Lady de Coverly, Thompson
Seedless, and Sultanina, not to neglect the close rela-
tive, Sultana, was a puzzle. Amateur ampelography,
and vested business interests, bred many barnyard
and kitchen table disputes in the late 1800s, disputes
that can now be settled by more objective genetic
studies.

Carole Meredith, in a brief article with a long
title, “North American Geneticists Untangle the Vine
Variety Web,” argues that advances in DNA profiling
of grapevines have already shown the eventual
successes of identification of varieties and species that
will survive any possible argument from cumbersome
ampelographical data. Studies already completed have
promised more clarification of varieties and their
sources to come. Research in various countries
continues. °

“These studies can be expected to converge
eventually to produce a family tree of sorts that will
include most of the major varieties. We can look
forward to an increasingly clear picture of the ancient
migrations and couplings that gave us the classic
grapes we so appreciate today.” ©

NOTES

1. Meyer, Development of the California Raisin Industry
in Fresno County, 1931, p.5. [What she seems not to have
known is that Dr. John Strentzel was the father-in-law of
naturalist John Muir, no mean horticulturist-himself.
Muir inherited Strentzel’s fruit growing business, manag-
ing it successfully by sales in the Bay Area, especially.]

2. Carol Withington, “Yuba City Wanderings: Thompson
Seedless Grape Feature of 1875 State Fair,” 1985, p.2.

3. Ernest E. Sowell, John Paxton Onstott (1841-1914):
Pioneer Developer of California’s Thompson Seedless
Grape and Raisin Industry, 1960.

4. Sowell, John Paxton Onstott (1841-1914). Sowell
(1879-1967), a son-in-law of Onstott, summarizes his view
of the relationship between William and George Thomp-
son and John Onstott: “While to William Thompson and
his son George goes the credit for having introduced the
Thompson Seedless Grape into California, it is to another
man, John Paxton Onstott, Sr. of Yuba City, California,
that the credit goes for introducing the Thompson Seed-
less Grapes and Raisins to the United States!” Paxton,
active as a publicist for the grape, was awarded a World’s
Fair Medal in Chicago in 1893 for his exhibit.

5. See Bruce Cass, The Oxford Companion to the Wines of

North America, 2000, pp.57-58.

6. Cass, p.58.
CHRONOLOGY OF THE THOMPSON SEEDLESS VINE

1816 - William Thompson is born on September 26 in
Wistow, Yorkshire, England.

1818 — Ann Marie Whiteley [Thompson] is born Sept 12 in
York.

1839 — George Thompson, son of William and Ann Marie, is
born Sept 4 in Selby, Yorkshire. Two other sons,
William and Thomas, born later in Wistow.





CHRONOLOGY, cont.d —

1847 — Gustav Eisen is born in Stockholm, Sweden.

1850 - Francis Eisen becomes the first vineyardist in
Fresno County, California.

1851 - Wm. Thompson family leaves Wistow to settle for 12
years in Cacoupin Co., IL., to farm tobacco.

1863 - Wm. Thompson family arrives in Marysville,
California, on August 25. From 1863-1875 the family
farms with diverse crops and stock.

1872 — Wm. Thompson receives 15 different varieties of
grapes he has ordered from Ellwanger & Barry
nursery, finds three cultivars E & B has added to his
order without charge (the Lady de Coverly?). William
grafts the three cultivars onto his own rootstock; only
one vine survives.

1875 - Single Thompson Seedless vine produces about 50
pounds of excellent grapes, which are displayed in the
Marysville Fair as “Thompson Seedless.”

1875-1876 — Wm. Thompson freely gives cultivars of his
wonder grape to friends, including John P. Onstott,
the Harters, and Stablers—over the objections of son
George, who believes the grape to be a new variety.

1882 - John P. Onstott establishes nurseries in Fresno and
Los Angeles, specializing in Thompson Seedless rooted
stock.

1888 - John P. Onstott, in a meeting of the Sutter County
Horticultural Society, in Yuba City, makes the motion
to name Thompson’s grape the “Thompson’s Seed-
less.” The motion passes unanimously.

1890 - Gustav Eisen’s book, The Raisin Industry, is
published.

1892 — George and Wm. Thompson try to get information
from Ellwanger & Barry about the source of their vine,
without success.

Anne Whiteley Thompson dies June 12.

1898 — William Thompson dies February 25.

1911 - George Thompson publishes an affidavit regarding
the “true origin” of the Thompson Seedless grape in
the Daily Appeal, Yuba City(?).

1915 - George Thompson and his wife, Sarah Burgett
Thompson, become Sutter County spokesmen for the
Thompson Seedless grape and Sutter County at the
Panama-Pacific International Exposition in San
Francisco.

1928 — Sarah Ann Burgett Thompson dies.

1934 - George Thompson dies September 17.

1940 - Gustav Eisen dies.

1980 - On September 12 a memorial plaque to William
Thompson and the Thompson Seedless grape in
California is dedicated as Historical Landmark #929
on California State Highway #20, located 2.5 miles
west of Sutter.
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A CHAT on “THE FIRST AMERICAN WORK on GRAPE CULTURE”

by Liber
[This entertaining discussion appeared in the November 1867 issue of The Horticulturist and Journal of Rural Art and Rural
Taste (New York: F. W. Woodward). It seems many 19th-century journal correspondents favored initials or pen-names to sign
their contributions (much to the chagrin of modern-day readers, I might add). In the Horticulturist, during the 1850s and '60s,
we find frequent contributors Horticola, Viticola, Vitis, Old Digger, Juvenis, Fox Meadow, El Medico, Pratiquer, Reuben and
Al Fresco. Our unidentified following friends, Liber and Biblos, today surely would be enthusiastic Wayward Tendrils. —Ed.]

few evenings ago I stepped
into the study of a friend
whom I shall name Biblos,
and who is known among his
friends as having the finest
library of agricultural works
in this part of the country. I
felt anxious to learn a little
|l about the early American

s=——=———=————— hooks on Gardening, and felt
pretty certain of obtaining from B. the information of
which I was in search. On asking him which was the
earliest American work on the Vine, he replied:
“Really I can not tell without looking. It is a pity that
we have no good work on the bibliography of
American science and art. Theology and metaphysics
have been pretty well worked up by Triibner, but for
the rest we must depend upon the booksellers’
circulars and Roorbach’s work. Pass me that volume
by Fuller, lying on the table. I believe he gives a list.
[He then examined the book.] He gives Adlum’s,
published 1823, as the first work. My copy was
published in 1828, and is the second edition. Let us
see what he says about the History of grape culture.
Of this he says nothing. Pass Husmann’s work,
Grapes and Wine. Here we have a very good History.
From this it appears that grape culture has been
carried on in this country for more than two hundred
years. It will be strange, then, if we do not find some
work on grape culture prior to 1823. Let me look at
McMahon’s Gardening. It was published in 1806, and
is the oldest American work on Gardening that I
possess. My copy has seen some strange adventures,
having been brought from the South during the late

war. This work is not mentioned by Downing in his
list of works prefixed to his Fruits and Fruit Trees.
The oldest work there mentioned is Coxe’s, 1817, and
the next is Prince’s, whose treatise on Horticulture—
an admirable little work, by the way— was issued
about the time Adlum published his book.”

“... list of American books on Horticulture?”

L. Well, really this is annoying. Is there no nearly
perfect list of American books on Horticulture?

B. 1 believe not. Phin, in his book, says that he
was asked to make out such a list for vine culture, but
he declined, as being incompetent. He gives a list,
however. Let us look at it. [Picks up Phin’s book and
examines it.] Well, this is really a strange list. More
remarkable, perhaps, for its omissions than for its
contents. He seems to have included only those
works which he had consulted. This list, like every
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¥ CALIF WINE LABELS (1984) by R. Brady

other, may be useful; but it seems to me that if he had
left out the Chemistries of Gmelin and Graham, and
had given us a list of all the works of which he could





have found any account, his labors would have been of
more value. If he had wished to distinguish those he
had consulted, he might have prefixed an asterisk to
each. I have heard that he was at one time librarian
to a large institution, and this list evidently shows a
knowledge of bibliography, which might have done us
good service if he had chosen to use it. His forte
seems to lie in hunting up knowledge in out-of-the-
way places. Who would have thought of looking for a
translation of Chaptal in the Philosophical Magazine?
I wonder why some one of our publishers do not
extract and republish it.

L. Allow me to look at the book when you get
through. Well, this is quite a long list, though it
seems to me that many of the books mentioned relate
to anything but vine culture. Still, we may find in it
some clue to our object. Let me look down the list.
Here is a work: S. W. Johnson, The Culture of the
Vine. New Brunswick, N. J., 1806. Have you it?

B. No, I have not. Never heard of it. [Searches
his catalogues.] I can not find it in any catalogue in
my possession. I am inclined to believe that must be
the first exclusively devoted to the Vine. It is
seventeen years prior to Adlum—the earliest work
mentioned by Fuller.

L. By the way, B., have you a book of Busby’s
with the same title as Husmann’s recent work, Grapes
and Wine?

B. I have not. I am inclined to believe that is a
mistake of Fuller’s. I have a copy of Busby’s Visit to
the Vineyards of France and Spain, but I can not find
a record of any other work of his; still, it would not be
safe to say there is none.

L. In looking over Husmann’s work, I see that he
alludes to an article by Mr. Antill on the “Culture of
the Vine,” published in the American Philosophical
Transactions, Vol.I. Have you got that work?

B. Yes, I have—nearly a complete set of it. I see
Phin has that in his list. Here it is. Mine is the
second edition, published, like that referred to by
Phin, in 1789. A note on the fly-leaf of my copy says
that the first edition was published in 1771. The
“Essay” itself is dated 1769. I am inclined to think
that here we have the first practical directions for
cultivating the vine ever published in America.

L. Yes; but you can not call this a work on the
Vine! This is the American Philosophical Trans-
actions!

B. That shows, friend Liber, that you know more
about vine culture than you do of bibliography. I
suspect you are one of those who would place the
Diversions of Purley on the same shelf with your book
of Games, and Edgeworth’s Essay on Irish Bulls
among your books on stock-breeding. If you do not
look beyond mere titles, you will be found some day
ordering a copy of Ruskin on the Construction of

Sheepfolds with a view to getting up for some of our
agricultural papers an article on that essential
department of sheep husbandry; or Ryle’s Wheat and
Chaff for the purpose of comparing it with Klippart’s
work under a similar title. Still, as you say, it is not a
work devoted exclusively to the Vine, or even to fruit
culture. Nevertheless, it forms the first complete
American treatise on the Vine.
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L. Perhaps you are right; but Fuller includes in
his list only those works relating wholly to the Vine.

B. That was his intention; and yet, if he had
strictly carried that out, he would have excluded
Haraszthy’s work, which treats of silk and sorghum as
well as grape culture. As a list of works whose titles
speak only of the Vine, his catalogue is very well; but
you see that the rule which he has adopted leads him
to exclude that work, which is the acknowledged
standard in regard to the descriptions of the different
varieties of the Grape—a work which is so char-
acterized by the highest of all authority, the American
Pomological Society. I refer, of course, to Downing’s
Fruits and Fruit Trees.

L. Well, B., I am afraid you have worked too much
among books for me to have any chance with you in an
argument on bibliographical subjects. Let us set down
Antill’s “Essay” as the first. I would like to examine
it.

B. All right; but let us chat now, and you can take
the book home with you and examine it at your

leisure.
— cont’d., page 6





Roster additions and changes: We welcome new
members Stephen Blackmer and Suzanna Forest,
proprietors of Chanticleer Books, ABAA, who have a
special interest in wine books (PO Box 765, Kenwood,
CA 95452; 707-833-5609; e-m: chantbks@vom.com).
You can browse their inventory at Chanticleer
books.com. Willard Brown, 630 Leonard Street,
Ashland, OR 97520. & 541-482-4100 (H) and e-mail:
brownwil@mind.net. Will has been collecting some 30
years, specializing in the wine literature of the Pacific
Northwest. Angela Stewart sends new telephone:
323-665-7840 and e-mail: angeluise@prodigy.net.
John Thorne’s new numbers: fax 020-8220-0082; e-
mail: liquid literature@aol.com. Please update Jerry
Kantor’s numbers: & 757-623-1463; fax 757-623-
5545; e-mail: jjkantor@msn.com.

Wine Books of Eastern America
During a recent first-time visit to several eastern U.S.
and Canada wine districts, some noteworthy wine
books were found. By district—Pennsylvania: Penn-
sylvania Wineries by Linda Jones McKee & Richard
Carey (Mechanicsburg, PA: Stackpole Books, 2000,
182 pp). Anifty, geographically presented, guide to the
state’s some fifty wineries. New York Finger Lakes:
Wineries of the Finger Lakes Region. The Heart
of New York State by Emerson Klees (Rochester:
Friends of the Finger Lakes, 2000, 159 pp). This guide
highlights over sixty wineries in New York’s scenic
lake country. Culture in a Glass. Reflections on
the Rich Heritage of Finger Lakes Wine by
Richard Figiel (Lodi, NY: Silver Thread Books, 1995,
53 pp). A handsomely produced book, in stiff card
wraps, enhanced by historical photographs. Crooked
Lake and the Grape by Richard G. Sherer (no
publisher/place, [2000], 136 pp). A “comprehensive
pictorial history” of the Lake Keuka grape and wine
industry from 1820 to 1960, lavishly illustrated with
old photos, wine labels, grape-box labels, winery
letterheads, &c. Lake Ontario, Canada: Touring
Niagara’s Wine Country by Linda Bramble (Tor-
onto: Lorimer & Co., 2000, 72 pp). A glossy, full-color
guide to the wineries and surrounding sights. The
Story of Hillebrand Estates Winery by Peter G.
Mielzynski-Zychlinski (Toronto: Key Porter Books,
2001). Anatomy of a Winery. The Art of Wine at
Inniskillin by Donald J.P. Ziraldo (Toronto: Key
Porter Books, 2000, “Millennium Edition,” 56 pp). A
personal tour through the “world of cool climate
viticulture and winemaking” by the co-founder of
Inniskillin, one of Canada’s premier estate wineries.
Also of note, two books discovered at Monticello that

deserve a place on your winebook shelf—next to Jim
Gabler’'s Passions. The Wines and Travels of
Thomas Jefferson (Bacchus Press, 1995)— are The
Gardens of Thomas Jefferson’s Monticello by
Peter Hatch (Charlottesville, VA: Jefferson Memorial
Foundation, 1992, 56 pp). A beautifully illustrated
book written by Monticello’s Director of Gardens and
Grounds, includes information on Jefferson’s vine-
yards. Jefferson’s Books by Douglas L. Wilson
(Charlottesville, VA: Jefferson Memorial Foundation,
Monticello Monograph Series, 1996, 60 pp) is a fine
reading companion to Robert Hutton’s article, “The
Wine Books in Jefferson’s Library,” in the Wayward
Tendrils Quarterly (April 2001, Vol.11 No.2).

“What Wondrous Life: The World
of George Husmann”

After a successful showing in Missouri, this historical
exhibit is scheduled to open in California’s Napa
Valley on Sunday, November 10*, 2002, at the Napa
Valley Museum in Yountville. Save the date and make
plans to attend! A splendid excuse to have a gathering
of Tendrils?! More later...

UNIQUE PROJECT!!

Tendril Dean Walters is compiling a full-color
illustrated book on pre-Prohibition California wine
advertising—postcards, trade cards, letterheads,
calendars, corkscrews, tin trays and signs, and other
winery-issued advertising pieces. If any Tendrils have
items that could be considered for inclusion, get in
touch with Dean! E-m: dean_w@pacbell.net or & 415-
459-6393.

CHWARTZ BIBLIOTHEQUE BACHIQUE
Bernard Chwartz of Toulouse, considered one of the
great French collectors of wine books, is selling his
fine library. The first part (A — D), containing “livres
et documents anciens et modernes sur le vin, la
viticulture, I’oenologie,” was sold at auction in Paris
on June 28th. Dates for subsequent auctions have not
been announced, but inquiries can be sent to Gérard
Oberlé: oberle.gerard@wanadoo.fr. Our thanks to
Tendril Jean-Luc Chagnon for this information!

THE WAYWARD TENDRILS is a not-for-profit organization founded
in 1990 for Wine Book Collectors. Yearly Membership / Subscription
to the WAYWARD TENDRILS QUARTERLY is $20 USA and Canada;
825 overseas. Permission to reprint is requested. Please address all
correspondence to THE WAYWARD TENDRILS, Box 9023, Santa
Rosa, CA. 95405 USA. FAX707-544-2723. E-mail: tendrils@jps.net.
Editor and Publisher: Gail Unzelman. —






REMEMBERING ELISABETH WOODBURN
by
Hudson Cattell

[Tendril Hudson Cattell, publisher of Wine East magazine, is the
voice of “Grapes and Wine in Eastern North America.” We applaud
his efforts and knowledge in this important segment of the world of
wine, and eagerly await his forthcoming book on the subject. —Ed.]

om Pinney’s article in the
January issue of Wayward
Tendrils Quarterly brought
back many memories. For me,
and I'm sure for others,
Elisabeth Woodburn will al-
=3l ways remain the consummate
t bookseller.

My first trip to Booknoll Farm
in Hopewell, New Jersey,
came 25 years ago on June 16, 1977. It had been less
than a year since my first business partner, H. Lee
Stauffer (now Lee S. Miller), and I had purchased The
Pennsylvania Grape Letter and renamed it The
Pennsylvania Grape Letter and Wine News. (This was
the newsletter predecessor of Wine East published by
Linda Jones McKee and myself.) At that time neither
Lee nor I was familiar with the grape and wine
industry outside Pennsylvania. I don’t remember
when I first heard about Elisabeth Woodburn, but I
was trying to increase my meager knowledge of grapes
and wine in the East, and Lee welcomed the
opportunity to get an interesting story for the Grape
Letter." When I called Elisabeth to set up an appoint-
ment, she not only consented to an interview but
suggested that we plan to stay for lunch.

That morning Elisabeth gave us an overview of
her stock of books and recommended in particular
U.P. Hedrick’s The Grapes of New York (Albany: J.B.
Lyon, 1908) and Liberty Hyde Bailey’s Sketch of the
Evolution of Our Native Fruits (New York: Macmillan,
1898). While paying for these books she told me that
I had just bought the last copy of Grapes of New York
that she would sell for under $100.

She also confirmed what I already suspected, that
not much had been written about the history of grapes
and wine in the East after Prohibition. The absence of
such information was soon to become the principal
motivation leading to my decision to write (in col-
laboration with Lee Stauffer) the three booklets in The
Wines of the East series: The Hybrids (1978), the
Vinifera (1979), and Native American Grapes (1980).
When I sent her a copy of The Hybrids soon after it
was published, she reminded me of that morning in
Hopewell. Now you know how books get written, she
said. They’re written to answer a need.

Lunch was simple and delightful, consisting of

delicately curried eggs, salad, warm bread, lemon
yogurt with strawberries, and wine, of course. We
were introduced to the “co-cook,” Keith Robertson, a
well-known author of children’s books, and Elisa-
beth’s husband. We learned that most of the in-
gredients for lunch came from the farm and that both
of them were actively involved in the farm. Keith was
at that time working on a contemporary style barn on
the property that would house the “stock” — the more
than 10,000 books that constituted Elisabeth’s
inventory of books on horticulture, gardening, herbs,
domestic arts, and farming. Her specialty was books
about the farm and home and how people lived in the
past. Wine, she added, was always a part of this.

Elisabeth was one of this country’s largest
dealers in wine books, wine prints, and wine posters.
Her stock of perhaps 2,000 items was located in a
room in the farmhouse that doubled as living quarters.
Visitors were admitted by appointment only. She
issued catalogs periodically. Most of her worldwide
sales were by mail order for, as Elisabeth told us at
lunch: “I don’t sell my books—people buy them. They
know what they’re doing—I don’t have to tell them.”

At the time of our visit in 1977 the growth of
interest in wine was booming and acquiring wine
books for sale was becoming more and more difficult.
“Prices are just going up beyond belief,” Elisabeth said
during our interview. “The rare book market has
catapulted in price. In Europeit’s worse—two or three
times more, especially in Germany.”

The scarcity of old and rare items eventually led
to Elisabeth’s decision to discontinue selling wine
books, and the wine part of her business was sold on
September 1, 1982. It had gotten to the point, she said
at the time, where people who had individual items or
collections for sale would ask me what I would pay for
them. Then I would find out they weren’t interested
in selling to me unless no other dealer would offer
them more.

The difficulty in finding books was also res-
ponsible for Elisabeth’s occasional refusal to sell an
item. If she felt that someone was buying books solely
for investment purposes or to show them off, she
might refuse to make the sale. Books are important
for their content, she would say, and they should be
read for enjoyment or for the information they
contained.

Elisabeth was not a collector herself, and she felt
very strongly that it would be impossible for her to be
a collector and stay in business. To her, dealers should
never be in competition with their customers. She
would, however, build collections for sale when she
found items that had historical significance or
considerable value. In 1977 a collection of 24 historical
menus from the 1870s sold to a customer in Japan for
$600. Tom Pinney wrote in his article about another





Woodburn collection, the “United States Alcoholic
Beverage and Grape Collection—A Historic Collection,
1771-1919,” that was sold in 1982 to the Virginia
State Library in Richmond, now the Library of Vir-
ginia, for $27,500. Elisabeth let me go through this
collection in 1981, and I remember being overwhelmed
at seeing the 145 items, may of them true rarities, in
one place. I also wondered if the collection might find
its way to the library at the New York State
Agricultural Experiment Station in Geneva, New
York. It was not to be.

As early as October 1977 Elisabeth and I had
discussed the idea of an Eastern wine library to be
housed at Geneva. She had been pushing for such a
library but wanted to see it located in New York City,
the gourmet center of the country; and, if not New
York, in a large city in the East such as Philadelphia
or Washington. In a letter to us dated November 1,
1977, she called Geneva “that inaccessible spot” and
could not see that a library housed there would be
useful to anyone who was not close by. While any large
city in the East other than New York would be a lesser
choice, it would still be a place where someone could
go and stay while doing research as well as get to
easily.

Other people also advocated Geneva as a site for
the library, but not all of them understood where
Elisabeth was coming from. On January 15, 1979,
Philip Wagner—who a few years later was to donate
his personal collection of wine books to Geneva—
wrote to Elisabeth: “As for the library project, I
suppose we are talking about two different things. I
can’t help thinking of a nuclear library for actual
winemakers and viticulturists. N[ew] Y[ork] Clity]
isn’t really the place for it, and they aren’t the ones
with the money. You are thinking of the other half of
the industry, the commercial and promotional half,
the marketing half, with its big and important fringe
of advertising people, the new breed of instant experts
in wine journalism, etc.”

Today, Cornell University’s Eastern Wine and
Grape Archive at the Kroch Library in Ithaca and the
Frank A. Lee Library at Geneva are recognized as
leading research centers for Eastern grapes and wine.
It is hard not to agree with Tom Pinney when he
wrote after his visit to the Virginia State Library that
it is a pity that the Woodburn Collection was not kept
intact. I like to think that Elisabeth, if she were alive
today, would agree.

1. This Elisabeth Woodburn interview was published in
the September 1977 issue of the Grape Letter.

THE THACKREY LIBRARY =
AN ARCHAEOLOGY OF PLEASURES

is “an attempt to provide an on-line archive of
early texts on the making and understanding of
wine, not excluding those somersaults &
mysteries, jokes & inspirations that are part of
the pleasure this is all about. Since to my
knowledge, no such anthology has ever been
offered, even in print, it is by far the most im-
portant contribution I can hope this site might
make.

“There are many purposes in reading. One
is, to get to the point. Such readers should flee
this site as fast as their mice will carry them.

“For others, to read is to savor the pleas-
ures of the text, the light of distant lives, the
tastes of language, the freshness and strange-
ness of the infinity of worlds lived within the
world. Jorge Luis Borges, the great Argentine
poet, devoted much of his life to such an
archaeology, and envisioned even Paradise to
be a sort of library. He would have understood
perfectly why I have called this part of the site,
an archaeology of pleasures.

“So it will appeal only to a certain kind of
reader, and is subtitled, ‘The Thackrey Li-
brary’ because it consists in excerpts I have
made over a period of many years from my own
library of early printed books and manuscripts
on the making and understanding of wine.

“The documents on this site are trans-
criptions; they are not scans. That is, I have
typed them by hand, letter by letter, into my
Macintosh in a font as close as possible to the
original, with all the formatting and special
characters carefully preserved. This is al-
together painstaking; but the texts taste better
that way, and it permits anyone to easily
download a very close facsimile of the original.”

Thus, we are introduced to the unique web-
site of Sean Thackrey, stellar winemaker and
exceptionally passionate student of wine-
making history. Dig in and enjoy!
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LIBER, cont’d from page 2 —

I did so. The “Essay” fills eighty-five quarto
pages, and tells us how to care for vines from the
cutting to the vintage. The author has sanguine hopes
of success, for he says: “If the vineyard does not
succeed, the fault is in the man, and not in the vine.”
And after this quaint fashion he holds out the most
endearing encouragement to his readers. “The
apprehension of being at a certain expense, without
the experience of a certain return, will hinder many
from making the attempt; but let not these thoughts
trouble you, nor make you afraid. You have a friend
for your guide who will not deceive you nor mislead
you; one who by experience knows that the thing is
practicable here, where the country is open and clear;
one who looks upon you all as his children, and with
the fondness of an affectionate father will take you by
the hand, and lead you with plainness and honest
simplicity through all the different operations, till you
become master of the whole, and then with pleasure
and delight will look and see you reap the profits, to
your full satisfaction, of all your expense and labor.”

In these days, when we have $100 prizes offered
for the best vine, and when it requires the combined
wisdom of the ablest members of our Pomological
societies to make out a list of vines suitable for a given
section of country, it is interesting to read the names
of those Mr. Antill recommends. The list is long, so
we content ourselves with samples.

For New Hampshire, Massachusetts, Rhode Island
and Connecticut, the Black Hamburgh, the Miller
Grape, etc. For Pennsylvania and “the three lower
countries,” Chasselas, Blanc, Red Fronteniac, etc.
Maryland, Virginia and North Carolina require White
Fronteniac, White Oporto, etc.

It would seem from his “Essay” that there was not
a single American variety cultivated by the better
class of fruit-growers.

“The reason for my being silent about vines that
are natives of America, is that I know but little of
them, having but just entered upon a trial of them,
when my ill state of health forbade me to proceed.
From what little observation I have been able to make,
I look upon them to be much more untractable than
those of Europe; they will undergo a hard struggle
indeed before they will submit to a low and humble
state, a state of abject slavery. They are very hardy,
and will stand a frame, for they brave the severest
storms and winter blasts; they shrink not at snow, ice,
hail, or rain; the wine they will make, I imagine from
the austerity of their taste, will be strong and
masculine.”

He recommends deep culture and thorough
manuring, but objects to the placing of any manure in
the hole in which the vines are set, claiming that to do

so is to set the vines in flower-pots.

His directions for pruning are full and excellent.
He advises to save all roots ... he objects to root
pruning at the time of planting ... he recommends
mulching, and describes training both upon stakes and
trellises.

It would seem that there were stealers of fruit in
those days as well as now ... and he directs us “to
guard against such attempts by a close high fence
without and a smart watchful dog within, and espec-
ially by the vigneron appearing now and then with a
gun in his hand, walking about his vineyard.” He
shows no mercy to the bird thieves, and directs us to
shoot the robins and catbirds, and destroy their nests.

He condemns, in the strongest terms, the growing
of crops between the rows, and directs those who can
not employ horse power to use the two-pronged fork,
of which he gives a cut, calling it a sarkling iron.

On the whole, this curious old work contains
much that is to be found in our modern treatises, and
yet it was written before Speechly had given his work
to the public, or Switzer had described his “New
Method.”

His hopes were high, and from statements in his
essay we should say that at first he attained a
moderate degree of success. We presume, however,
that his vineyard was ultimately a failure, and that the
only record left exists in what my friend B. assures me
may be called “the first American work on grape
culture.”

[Liber’s investigative report prompted a response from
“A.S.F” (Andrew S. Fuller?) in the December issue. We
continue with words from “A.S.F.” ...]

The remarks of Liber in the November number
are quite interesting as well as instructive. The
history of American Horticulture will evidently be
written at some future time, and every fact that can be
recorded now will aid in making that history more
complete.

Having devoted considerable time in years past in
endeavoring to compile a bibliotheca of American
Horticulture, I was exceedingly gratified to learn that
a copy of S. W. Johnson’s work on grape culture was
in existence. Is it not really surprising that other
writers contemporary with Johnson should not have
even mentioned him or his book? Adlum, Dufour,
Prince, Loubat, Fisher; in fact, no writer on grape
culture, except Phin, has referred to him.

One would have supposed that Johnson’s book
would have been mentioned in the Transactions of the
Pennsylvania Agricultural Society, which was in a
flourishing condition in 1806, the year in which
Johnson’s book purports to have been written. But
from a careful examination of the reports from 1785 to





1811, I can find no reference to such a man, neither do
I find the book named in the catalogue of the library.
This circumstance appears more strange, inasmuch as
some of the most active members of this Society lived
in New Jersey, and several at Burlington.

As Liber refers to McMahon’s work as the oldest
American book on gardening, it may not be uninter-
esting, to a few at least, to learn that this work is not
an original one with McMahon, but is an old English
work reprinted in this country with very slight
alterations, and without credit to the real author.

[plagiarism?]

It was written by John Abercrombie, of England, and
first published in 1766 under the title of Every Man
His Own Gardener, by Thomas Mawe. Abercrombie
placed Mawe’s name to the work, supposing it would
have a larger sale, as Mawe was at that time gardener
to the Duke of Leeds. After it became generally
known who the real author was, Abercrombie placed
his name on the title-page in connection with Mawe’s.

Abercrombie died in 1806, the same year in which
his book appeared in this country under the title of
McMahon’s American Gardener. McMahon made
some slight alterations in the work, such as omitting
a few lines here and there, and adding a few of his
own, also changing in some instances the arrange-
ment of the paragraphs.

Who knows but some future historian of American
Horticulture will point out similar plagiarisms in
works of our time!

[In the January 1868 issue we are treated to “ANOTHER
CHAT ABOUT OLD BOOKS” by friend Liber, in which
plagiarism is the main topic of discussion ...]

The December number of the Horticulturist was
a prominent item in my mail matter one day last
week.

[After chastising the Editor —“I felt angry with you” for
again failing to supply a Table of Contents for your readers
— he continues ...]

Among the pleasant things which caught my eye
was the note by the well-known writer A.S.F., in
which he alludes to some former scribblings of mine.
He seems to regard them as interesting as well as
instructive; and as I claim no honor beyond that of a
mere reporter, perhaps I may be pardoned for sending
you another conversation, to which the article just
mentioned gave rise.

In the evening, as soon as supper was over, and I
had attended to the various little duties incident to
country life, I walked over to my friend B., having first
put the Horticulturist in my pocket. I found B. at
home, and asked him if he had seen the article by
ASF.

B. Yes. It is a pleasant, sensible article.

L. But is it true that McMahon’s book is a mere
reprint of Abercrombie’s work?

B. Perhaps in calling it a reprint, A.S.F. uses
language a little too strong. McMahon borrowed
largely from Abercrombie, but he modified the original
a good deal, and he added much new matter. I had the
misfortune to fall on the ice last night and sprain my
ankle, so please hand me that green book and its
companion in musty old leather, and also McMahon'’s
book, of which the first edition stands on the shelf,
just below Abercrombie. Here we have one of the
latest editions of Abercrombie. London, 1857. Edited
first by Main and then by Glenny, and now forming a
12mo of 459 pages. The old edition is larger, and
McMahon’s is an octavo of 666 pages; and if you
examine it closely and compare it with Abercrombie,
you will see that a good deal has been added and
changed.

Loudon (Encyclopedia of Gardening, 1850, p.339)
refers very respectfully to McMahon’s book; and as he
was unquestionably familiar with Abercrombie’s work
(which was the pocket companion of most young
gardeners at that time), it is strange he did not notice
the plagiarism. By the way he describes the book, as
a 12mo, I should like to know whether this is a mis-
take, or whether the book was republished in Great
Britain.

Abercrombie was a good gardener, and wrote
several works besides this. There are two books
standing on that shelf—Johnson’s History of Garden-
ing and Felton's Portraits of English Authors on
Gardening. Please hand them down. Johnson gives
quite an interesting account of Abercrombie. “He was
born in Edinburgh in 1726, near which city his father
conducted a large market-garden.”

L. Why, I read the very same words not an hour
ago. Have you Wet Days at Edgewood among your
books?

B. Ibelieve so. There it is.

L. That sentence, at least, is transferred verbatim
to Wet Days. Is the whole article copied?

B. No. The materials are evidently almost
entirely from Johnson; but then this is all fair.
Mitchell has re-arranged them and converted them
into a Life of Abercrombie, very different from that of
Johnson. And so with McMahon. He took many of
the paragraphs of Abercrombie, and many of his
directions are quoted verbatim from Every Man His
Own Gardener. But Abercrombie’s work, if simply
reprinted, would not have suited our country, while
McMahon'’s book has been received with great favor.

L. It would be interesting to examine how far this
plagiarism is carried on.

B. Yes: but unfortunately the labor is great and
the reward small. Still, we can find enough of it if we





seek it. If our friend R. had not borrowed it, I could
show you a recent book in which even typographical
errors have been stolen; and we have recently had an
instance of a standard English book being appro-
priated piecemeal by one of our periodicals, and
published as original.

You see those four ponderous folio volumes bound
in rough old calf. They are Prof. Martyn’s edition of
Miller. [Presumably The Gardener’s and Botanist’s
Dictionary, 1807, as per Hunt Botanical Catalogue, Vol.II,
p.501 — Ed.] Please hand me the first volume. I read
in it the other day a curious passage in regard to this
very subject. After giving a very complete list of
authors, he says: “It would be a curious speculation to
ascertain how much, or rather perhaps I should say
how little, in this copious list of authors and their
works is truly original. The venerable Judge
Fitzherbert, the father of English Husbandry, gave a
good example, but it was not followed by many. The
old gardening books previous to the Restoration are of
very inferior value, with scarcely any pretense to
originality ....”

It would not be strange if Abercrombie himself
had done unto others as he had been done by. Prof.
Martyn seems to hint this in the following sentence:
“Mr. Miller during his long career had no con-
siderable competitor until he had approached the end
of it, when several writers took advantage of his
unwearied labors of near half a century, and fixed
themselves upon him as various marine insects upon
a decaying shell-fish. I except Hitt and Justice in
1755, who are both original, as is also Hill. Hanbury
first appeared in 1758; Wheeler in 1763; Abercrom-
bie, under the name of Mawe, in'1766.”

L. Well, this does not argue much for the morality
of gardeners.

B. It is the same in all other departments of
literature. Even theology is not exempt from it.

L. 1 have been looking over Wet Days at Edge-
wood lately. I see he refers to several works on the
bibliography of Agriculture. Have you got them?

B. Most of them. Johnson’s History of Garden-
ing, Felton’s Portraits, Weston’s Tracts, and Donald-
son’s Agricultural Biography are the chief works in
this department referred to by him.

L. I hope that if by “bibliotheca” A.S.F. means a
dictionary of horticultural works, he will publish it, as
such a catalogue would be very valuable.

B. It would certainly be of very great assistance to
all lovers of books. I had a letter the other day from
the Professor of Agriculture in one of our colleges, and
he tells me that he has been engaged for some years
on a work of this kind. He is now pushing it forward,
and knowing that I had a few curious old books, he
wrote to make some inquiries about titles, etc.

L. Such abook would be of incalculable value, not

only to every book collector, but to every student, and
I hope it will point out the most thorough and the best
works in all departments of agricultural sciences.

B. That would be not only a difficult, but a
dangerous undertaking.

L. Do any of the works previously mentioned
include American authors?

B. 1 believe not. The fact is, our American
Agricultural literature is a terra incognita to bibliog-
raphers. None of our American publications do us
justice. Triibner’s work on American literature is
disgracefully meagre. Thus, Adlum’s name is not
given in it. Either Alibone’s Dictionary of Authors or
the New American Cyclopedia, in whose pages every
tenth-rate literary author is found, does not mention
Adlum.

L. Which was the first work on Agriculture pub-
lished in the country?

B. Really I can not tell. Your question is a very
difficult one to answer. The oldest work in my
possession is that by Varlo [Charles], in two volumes.

And then I took from his shelf a very curious work
on Agriculture. But I see that I have taken up enough
of your space and time with my rambling chat, so, if
you please, I will defer to a future number an account
of the first American work on Agriculture.

[Alas, Liber’s promised chat on the first American work on
Agriculture was not found in subsequent issues of 1868, the
last volume of The Horticulturist in your Editor’s library.]
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IN THE WINE LIBRARY
by
Bob Foster

Brunello to Zibibbo: the Wines of Tuscany, Cen-
tral and Southern Italy by Nicolas Belfrage. London/
New York: Faber & Faber, 2001. 493p. $20.

finally realizing that a wine book that is all text
with no maps, no photographs, and no
reproductions of labels results in a work that has the
visual attractiveness of a concrete wall. For years, the
wine books from this publisher had a distinctive
sameness: superb, informative text with nothing to
visually entice the reader. It was as if such “frills”
that might tantalize the eye would distract from the
importance of the text.
This book thankfully breaks from that dreary
mold. While there are no photographs, there are nine
maps and probably a dozen reproductions of labels.

Perhaps the good folks at Faber and Faber are

“if you love Italian wines, buy this book”

The text is absolutely top notch. Any lover of Italian
wines needs this book in their wine book library
(along with the companion work on Northern Italy
published in 1999). The book is geographically based
with lengthy sections on the central, east, and west
regions of Italy. In these sections the focus is on the
traditional grapes and wines of each region. The
newer innovations, the so-called international varie-
tals and the blends, each have their own detailed
chapters. The author has a very thoughtful section
entitled “Oenology: Typicity versus Internationalism”
in which he discusses the pressures on Italian
winemakers to make wines of a more international
style (some cynics would say a Parkerized style) that
might obscure the traditional flavor of the grape or
the region but produce a wine that would sell more
readily on the world marketplace. Since one of the
hallmarks of these new international wines is high
oak, the author addresses this topic as well. As he
aptly notes, “The problem, which has arisen in Italy,
is that far too many wines are being made where the
wood aromas dominate those of the wine. It is true
that there is a certain predilection on the part of the
market for wines that have a toasty vanilla smell to
them, the reason being that consumers associate those
smells with high quality ... But at the end of the day ...
it is not wood aromas that wine is supposed to be
about.” Clearly Belfrage understands the dangers of
the trendy rush to embrace the new international
style.

For a mere $20, this book has a wealth of superb
material. It’s a steal. If you love Italian wines, buy this
book. Highly recommended.

How to Taste: A Guide to Enjoying Wine by Jancis
Robinson. New York: Simon & Schuster, 2001. 208p. $25.

“a top notch introductory work”

ancis Robinson is surely one of the finest writers

of our era. Her writing is knowledgeable,

enthusiastic with an attitude that doesn’t take
herself, or the subject, too seriously. Her latest book
is a top notch introductory work for a beginner who is
filled with questions about wine.

The book is broken into six major sections:
“Learning to taste,” “Practical matters,” “The raw
materials: white grapes,” “The raw materials: red
grapes,” “Strong and sparkling wines,” and finally,
“Wine, food, and fun.” Within each section Robinson
covers all of the basics in very short subsections.
Breaking this introductory work into multiple small
components containing first theory then practice is an
inventive new approach that is first rate and lets the
read build knowledge in small understandable units.

The book is profusely illustrated with photo-
graphs, with lots of interesting uses of different style
and type faces. There are no wine label reproductions
and no maps, a bit of a detriment. There is an ex-
tensive index.

This is one of the best introductory books on wine
to come to the market in recent years. For someone
wanting to learn the basics of how to taste and enjoy
wine, I can think of no finer starting point. Very
highly recommended.

The World Atlas of Wine, Fifth Edition. Completely
revised by Hugh Johnson and Jancis Robinson. London:
Mitchell Beazley, 2001. 352p. $50.

“a critical reference tool
for any wine book library”

he newest edition of The World Atlas of Wine is
Tglorious. Jancis Robinson has taken over the

helm from Hugh Johnson as the author. The
reader gets two experts for the price of one. The com-
bination of styles is charming. Johnson’s deceptive
use of the language combined with Robinson’s humor
and zest is impressive. For example, in a description
of the Sambar region, the authors write, “Substantial
enterprises produce substantial quantities of often
quite unsubstantial sparkling wine.”

The centerpieces of the book, of course, are the
maps. Without questions the cartographic works are
without peer. The detailed presentations make the
book a critical reference tool for any wine book library.
The maps of some regions, Burgundy for example, are
so detailed that each of the main vineyards is
identified.

For each of the regions the authors present an
overview of the region, the map of the area, and the
reproduction of some of the labels of their favorite
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producers. It gives the reader a solid general
knowledge of the area.

Of course, the question that immediately arises
for a wine book lover with limited funds, which book
is better, this book or as reviewed earlier, The Global
Encyclopedia of Wine? It all depends on what you
seek. For detailed maps, it’s The World Atlas by a
mile. If you’re looking for separate entries on the
major producers of each region and more detailed
information, then it’s the much longer Global
Encyclopedia. There is no clear overall winner.

Since the very first edition of The World Atlas of
Wine over 30 years ago, it has been the cornerstone of
my wine book library. Whenever I need a geographic
overview of a region, this is the work I use. The Fifth
Edition carries on the commitment to utmost quality.
Very highly recommended.

Oz Clarke’s Encyclopedia of Grapes: A Compre-
hensive Guide to Varieties and Flavors by Oz
Clarke. New York: Harcourt, 2002. 320 pp. Cloth. $40.

“informative and entertaining”

z Clarke is one of my favorite modern wine

writers. He has the ability to present a wealth

of information in a breezy, funny style with a
tone that pleads not to take him or the topic too
seriously. As a result, I always find his writing to be
both informative and entertaining. This work is one
of his best. It’s done in an encyclopedia format
limited to grape varieties. It begins with Abouriou
and ends with Zinfandel. Some of the entries have no
more than a sentence or two, while others have
several pages. For the major varieties, Clarke includes
a horizontal graph showing aging potential.

For seventeen of the major grape varieties there
are full-page paintings that illustrate some aspect of
that grape or its history. For example, for Zinfandel
there are clusters of grapes in and around a gold-dust
pan with a background poster proclaiming the dis-
covery of gold in California making it the new El
Dorado. For Cabernet Sauvignon there is a painting
with grape clusters against a brilliant sunburst, the
emblem of France’s King Louis XIV. His court at the
Palace of Versailles was filled with images of his glory.
This painting is designed to reflect “Cabernet
Sauvignon’s self-importance and regal position in the
world of wine.” While I have never made any claim to
have any skills at all as an art critic, I find the original
pieces of art striking and entertaining.

I can’t help but wonder how noted English wine
writer Jancis Robinson feels about this book. She was
the pioneer of an encyclopedia that used a format
based on grapes (Vines, Grapes and Wines, Knopf,
1986). She was the first to use horizontal graphs to
illustrate a prediction of the maturing and peak

plateau of a wine (Vintage Timecharts, Weidenfeld &
Nicolson, 1989). Of course, there is no copyright on
an idea or a concept and Robinson certainly had the
opportunity to do subsequent editions of these works
and did not do so. But I’'m still curious.

Even if the basic concepts for this format did not
originate with Oz Clarke, he has taken the ideas and
executed them in a top-flight manner. This is a
terrific book. Very highly recommended.

Chilean Wines for the 21" Century, edited by
Hernan Aguirre. Santiago, Chile: Antarctica Books. Im-
ported by Wine Appreciation Guild, So. San Francisco, CA.,
2001. 241 pp. Text in Spanish and English. Cloth. $65.

“$65 price tag is understandable”

t’s no contest. This book wins the award for the
Imost lavish, most visually appealing wine book of

recent times. It begins with both a full-color, close-
up photograph of a vine on the dust jacket and a
different color photo engraved on the hard cover
underneath. Almost every page is illustrated with
color photographs or detailed maps. The visual layout
is stunning. But there are times when the book relies
on that visual image to the detriment of hard content.
Moreover, with the book measuring 14" tall and 10"
wide on heavy stock, it is cumbersome and difficult to
read while seated in a chair. It virtually demands a
library table.

The book begins with short chapters on twenty-
five of the best Chilean producers. There is generally
a page or two devoted to the history of the winery with
several photographs of the property. Following are
photos of one or more of that winery’s products and a
short description of the wine. It’s unclear who wrote
these sections since there is no attribution, but all of
the material is persistently laudatory to the point that
it becomes a bit too much. No wine producing country
is continually this magnificent. Nevertheless, these
chapters do contain excellent background material.

I found the next section unusual and interesting.
The editors had various foreigners write about why
they chose to make wine in Chile. There are segments
by such notables as Miguel Torres, Bruno Pratts,
Robert Mondavi, and Jess Jackson. Itisinterestingin
reading their statements to note that above soil and
climate, one of the attractions was the fact that
phylloxera has not invaded Chile. Of course, since
each of these segments was authored by an investor
with vast financial interest in Chile, there is nothing
but glowing praise for their own efforts and the wines.

This section is followed by a chapter on the nine
major growing regions in Chile. In addition to the
wealth of color photos there are detailed topographical
maps and numerous foldout pages with spectacular
three-page-wide photographs of each region. It is





visually superb. But given the size of the photos and
the bilingual text, some regions end up with only five
or six paragraphs. I yearned for a bit mor« =ubstance.

Next comes a chapter on the ten mujor grapes
used in Chile. While, for most of the book, the
English language text reads well, it is in this chapter,
in the section on Gewiirztraminer that I became
utterly lost: “It is a very hardy variety but sensitive to
overflows (a problem with fructification) so that
special procedures have to be observed when
pruning.” Huh?

There are then chapters covering the basics of
making red and white wine. I just keep thinking that
if someone cared enough about Chilean wines to spend
$65 for a book, they probably know the basics on how
wine is made. A section on unusual experimental
wine making techniques might have been better.

The book includes a chapter that provides
detailed tourist information for the five major wine
regions, covering places to stay as well as places to
dine.

The last chapter of Chilean Wines deserves to be
emulated in other countries. It is entitled “Wine
Authors.” The use of the term “authors” is really
referring to the Founding Fathers of the Chilean wine
industry. There are photographs and short profiles of
fourteen persons (both men and women) who have
been major contributors to this country’s modern
wine industry.

There is no question Chile is rapidly moving
toward center stage in the world’s fine wine market.
In 1990 it exported just $51 million worth of wine. In
2000 the number jumped to $573 million. The book
presents this ever growing, ever improving region
with an absolutely uncritical eye and heaps of praise
on everyone and everything. Given the lavish format
and the abundant use of color photography and maps,
the $65 price tag is understandable, but will probably
be a major impediment to all but the most ardent
Chilean wine fanciers. Nevertheless, there is a wealth
of interesting information. Recommended.

[Bob’s wine book reviews appear regularly in the California
Grapevine, issued bimonthly. We Tendril-ly appreciate
permission to reprint the above reviews, excerpted from the
Feb-March, April-May, & June-July 2002 issues. For sub-
scription information write California Grapevine, P.O. Box
22152, San Diego, CA 92192, or phone 858. 457.4818.—Ed.]
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BOOKS &
BOTTLES

by

Fred McMillin

WINE SMILES

The Book: You’re a Real Wine Lover When ...by
Bert Witte. San Francisco: Wine Appreciation Guild,
2002. 60p. $10. (Originally published in the Dutch
language in The Netherlands, 1991.)

reporter asks a British connoisseur: “Do you
Aprefer wine or women?” A long pause, then a
reply: “It depends on the vintage!”

That joke is not in Bert Witte’s bundle of chuckles,
You’re a Real Wine Lover When ..., but it captures the
spirit of the charming, 60-page book of wine cartoons
by the award winning Dutch cartoonist. (We used our
own joke to avoid giving away Bert’s punch lines.)

Bert’s book is divided into six chapters: “The
glass, the bottle, and the label”’; “Sampling and tasting
wine”; “Wine production”; “How to handle wine”;
“Wine before, during, and after dinner”; and “Com-
mon and unusual wine situations.” Each area is given
its proper drubbing with Witte’s scathing wit and
brilliantly ridiculous caricatures. Check the connois-
seur’s reaction when the sommelier brings him a
Riesling with a label reading “Made in Algeria.” Or
see the husband’s response at the supper table when
his spouse proudly announces she has enhanced the
evening’s cabbage and broccoli stew with his favorite
Cabernet. You might call it “Wine’s Far Side.”

There aren’t many gifts you can give yourself or a
wine-loving friend for only $10, but this is one.

The Bottles: Here are two bottles recently recom-
mended by my tasting panel.

A Riesling — “Fantasy” by Casa de Caballos, 2000.
$15. The grapes were grown in Paso Robles, CA, not
Algeria!

A Cabernet Sauvignon - Staglin Family, 1997.
$65. Stunning ... great winery ... great year. Pour it
into a glass, not a stew!

[Our sincere thanks to Elliott Mackey and the Wine
Appreciation Guild for permission to print the rear cover
illustration. — Ed.]





12

The Most Important Book
Ever Written about California Wine
by
Thomas Pinney

ne of the really neglected
books in the literature of
wine in California is a
modest work by William
Vere Cruess called The
B Principles and Practice of
-4 Wine Making (New York:
The Avi Publishing Co.,
1934). I have often won-
dered why this book has
not been recognized for
what it is—which is, to put
it simply, the foundation
upon which the restored California wine industry was
rebuilt. It is, as well, a vivid account of what wine-
making was like at the moment of Repeal and as it
continued to be for some years. In a practical point of
view, it is the most important single work that has
ever been written about wine in California; by rights,
it should be reverently mentioned in all histories of
the subject and it should be eagerly sought by all
collectors. I will now try to explain why.

The situation for California winemaking at the
moment of Repeal, in December 1933, after nearly
fourteen full years of Prohibition, was plainly
desperate. Many wineries had continued to exist as
storage facilities or as producers of wine for the very
limited legal markets open to them—medicinal wines,
sacramental wines, wines for flavoring in tobacco, in
canned soups, and in other such commodities. There
was also a substantial trade in grape concentrate for
home winemaking. But the regular operations had
been badly broken. Many wineries simply disap-
peared. Others hung on in a marginal way. Equip-
ment was dispersed or fell into disrepair. Cooperage
dried out. Buildings grew derelict. And, perhaps most
important, the continuity of tradition was cut off. The
supply of young people was diverted into other kinds
of jobs, and the traditional knowledge of how things
were done could not be maintained.

The obvious consequence was that most of the
people who took up winemaking again in California
did so without a working knowledge of how to do it.
They might know something; and they might be lucky
enough to find help from people who remembered. Or
they might not. The well-known story told by Ernest
Gallo makes the point: if, he said, he and his brother
Julio had not found in the basement storage of the
Modesto library a couple of pre-Prohibition pamphlets
on winemaking written by the University of California

experts, they probably would never have survived
their first year in business. Stories abounded in that
first year of wineries whose fermentations had stuck,
or whose wines had turned to vinegar, or had been
soured by tourne, or had been rendered unsaleable by
haziness and turbidity.

William Vere Cruess

Davis was not yet in a position to be of any help in this
situation. Its work was mostly devoted to viticulture
then, and of course “wine” had been a forbidden
subject under Prohibition. The only institutional
connection with the pre-Prohibition days was at
Berkeley, in the Division of Viticulture and Fruit
Products, which had been devoting itself to innocent
studies of unfermented fruit products during the dry
years. But there were several teachers in the depart-
ment who went back to the days before the drought.
Chief among them was William Vere Cruess (1886-
1968), who had worked on problems of fermentation
with Bioletti himself so long ago as 1911. Now, in the
first glimmerings of the dawn of the new day, he
sprang into action.

To meet the most urgent practical need, he and
his colleagues published a guide to the laboratory
analysis of wines: without the ability to perform at
least the basic analytical tests, a winemaker would
not be able to meet the legal standards required by the
government. So Laboratory Examination of Wines
and Other Fermented Fruit Products, written by
Cruess, M.A. Joslyn, and L.G. Saywell, all of Berkeley,
appeared in 1934, within months of Repeal. That it
was done in much haste appears from the errata slip
at the beginning of the book.

The next step was to provide a complete outline
of the standard practices of winemaking, from
vineyard to bottle, and that was the service performed
by The Principles and Practice of Wine Making. The
book first appeared as a series of articles in the Fruit
Products Journal from November 1933 to June 1934.
Repeal did not officially come about until 5 December
1933, but its passage had been certain long before
that, and when vintage time came in 1933 the
Prohibition authorities averted their gaze from the
renewed activity in wineries. Thus it was possible for
a university professor to write publicly about
winemaking even in advance of the actual moment of
Repeal. It was also the case that a lot of wine was
made before the first “legal” vintage in the fall of
1934, so that Cruess had many object lessons before
him in the great quanitity of poor wines and spoiled
wines produced in the vintage of 1933.

Cruess did not restrict himself to print as a way
of instructing the California wine trade. He travelled
up and down the state, attending meetings of the
trade, addressing growers and winemakers, holding
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workshops, and generally publicizing the fact that
winemakers could find help for their ignorance at
Berkeley. He organized a training program that made
use of the younger members of his staff. According to
Maynard Joslyn, who was one of them, they “went
through every wine making or possible wine making
area of California,” and, he added, “without our assis-
tance, most of the wine would have been spoiled.””

Principles & Practice of Wine Making
The permanent record of what they taught is set down
in Principles and Practice of Wine Making, and we
may now turn to look at what the book contains.
Much of what it has to recommend is still standard
practice, beginning with the principle of strict
cleanliness. Cruess stresses such things as the
importance of getting the fruit from vineyard to
winery quickly before it begins to deteriorate; he gives
instructions for the use of sulfur dioxide; he explains
the use of pure yeast cultures, and he clearly under-
stands the importance of cool fermentation, especially
for white wines. His authorities are, necessarily, very
often French, since no work had been done in enology
in the US. during the dry years. Cruess treats
Pasteur’s Etude sur le vin (1866) as though it were a
contemporary guide (p. 122).

Some of the practices described—though not
necessarily recommended—seem a little odd now: for
example, making red wine by drawing off the free run
juice, heating it, mixing it back in with the crushed
grapes, then pressing the lot, cooling the juice, and
finally fermenting it off the skins (pp. 94-95). Another
oddity described is the process for making high-
alcohol sweet wines without. fortification by the
method of “syruped fermentation.” This involves
feeding the fermenting must with grape concentrate
so that the yeasts have a constantly renewed supply of
sugar: by this method, Cruess reports, “18 per cent
alcohol was readily attained” (p. 195). The method, or
one resembling it, was regularly used by Washington
wine makers after Repeal. Yet another curious prac-
tice, this one brought about by the discovery that
Americans wanted sweet wines rather than dry, was
the conversion of dry wines into sweet wines “by the
addition of grape concentrate and high proof brandy
or by addition of cane sugar and brandy” (p. 199).

In the vintage of 1933 in California, Cruess
observed, the “most common method” of winemaking
was “the ‘let alone method’...Nature takes its course,
often with disastrous results to the quality of the
wine” (p. 70). The most common trouble was the
bacterial infection called “tourne,” which turned the
wine turbid and flat. It could be prevented by the use
of sulfur dioxide, by the use of pure yeast, and by cool
storage, but those things were exactly what many of
the first winemakers did not or could not provide. So

tourne was “the most destructive and most prevalent
of wine diseases” (p. 132). Another frequent problem
was an excess of cream of tartar in the new wines.
When the wines were shipped east and encountered
cold weather, the tartar precipitated in the bottle and
the wine would be sent back by the dealer. The solu-
tion was to refrigerate the wine by one means or
another to precipitate the cream of tartar and then to
filter it.

Such afflictions are now rare in California, since
the right procedures have long since been learned.
But the scene then was very different. Cruess’ review
of “grapes for wine making” suggests how different it
was. For red wines he names Zinfandel, Petite Sirah,
Carignane, Mataro, Malvoisie, Mission, Alicante
Bouschet, Cabernet, Pinot Noir, and Refosco. But
Cabernet is “not grown extensively in California” and
Pinot Noir, though grown “to a limited extent” in
Napa and Sonoma is “seldom seen elsewhere in this
state” (p. 13). For white wines, there are Burger,
French Colombard (which Cruess, as was the rule
then, calls “West’s White Prolific”), Muscat, Malaga,
Thompson Seedless, Golden Chasselas, Semillon,
Sauvignon vert, Sauvignon blanc, Franken Riesling,
Johannisberg Riesling, Grey Riesling, and Traminer.
Golden Chasselas (Palomino) he thought the best of
the readily available white grapes; Semillon was best
for “wines of the Sauterne type” (p. 15). Chardonnay is
not mentioned, though Cruess notes that the “so-
called white Burgundy grape” goes into some French
champagne and that this grape is reported to be “the
same as that used for making some of the white wine
of Burgundy” (p. 167).

When we move from the vineyard to the winery
the omissions are equally striking. Crushers, presses,
pumps, and must lines were of metal construction,
sometimes bronze but more often of iron or steel, so
that iron contamination, resulting in the cloudiness
called casse, was a constant problem. Cruess suggests
that stainless steel might be used, but it would not be
until after the war that its use became widespread.
Inside the winery, the fermenting tanks were almost
universally made of redwood. There was as yet no
effort to apply mechanical refrigeration to the
fermenting vessels themselves. Instead, one might add
ice directly to the fermenting must—but that method,
Cruess noted, “dilutes the wine and may result in
difficulty with the pure food administration” (p. 86).
Many wineries put a coil of iron pipe into the tank and
circulated cold water through it. Or they might cir-
culate the must through an external cooling machine
of jacketed tubes. The water itself might be cooled by
passing it over a cooling tower; otherwise, one used
ice.

The wine, when fermented, went into storage
containers that might be of redwood or of oak (p. 40);





this is one of the few points at which Cruess even
mentions oak, and, though he observes that it is
“considered the best wood for storage casks” he says
that “for bulk wines redwood is excellent.” And the
unspoken assumption of the book is that bulk wines,
for the moment at least, are the only thing in
question. So with the matter of aging. Cruess says
that “with the repeal of prohibition there was frenzied
desire on the part of wine makers to age their new
wines ‘overnight.” Many different treatments were
attempted in various wineries, usually with indif-
ferent success” (pp. 117-118). Among the treatments
were pasteurizing, cooking (as with sherry), or the
addition of dry sherry to impart an aged flavor, or
exposure to sunlight, or refrigerating and then
warming the wine, or the addition of oak shavings, or
the use of hydrogen peroxide, ozone, or pure oxygen to
hasten oxidizing, or ultra violet light (pp. 118-119).
There is no reference at all to the practice of aging in
small oak cooperage.

When the wine is ready for market it might go
into oak barrels for shipment, but, Cruess warns,
unless such barrels are carefully treated with soda ash
and steam they may “impart much oak taste to the
wine” (p. 161). On the matter of what to call the wines
made in California, Cruess allows that such names as
sherry, port, and champagne have been taken over for
American wine types, but he thinks there should be a
better way:

The author is one of those who believes that

American wine makers should in the years

to come make an attempt to stand upon

their own reputations and strive to develop

American place names and typically

American class names for their wines. He

believes that we can make just as good wines

on the average as the European wine

makers and should no longer find it

necessary to lean upon European wine

names (p. 165).

Since no one knew better than Cruess how much bad
wine was then being made and by what uninstructed
methods, his faith in the future is, to put it mildly,
remarkable.

Did The Principles and Practice of Wine Making
have any effect? Did any one use it as a guide, and did
it make a difference? I have called it “the most
important book ever written about California wine,”
but of course I have no evidence for the practical
meaning of such a statement. One may say, however,
that if California’s wine makers did not follow Cruess
they had no one else to follow. Not until the series of

winemaking guides by Maynard Amerine and M. A.
Joslyn was published by the University of California
in the 1940s was the groundwork information laid out
by Cruess in 1934 brought up to date and refined by
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some years of practical experience in commercial
winemaking and by renewed laboratory investigation.?

Cruess’ book continued to have an active life. A
second, greatly-expanded edition (476pp. against the
original’s 212) was published in 1947, and in 1960 it
underwent a transformation as The Technology of
Wine Making, by M. A. Amerine and W. V. Cruess, a
treatise of over 700 pages.® As the authors wrote in
the preface, the book was “in many respects” the third
edition of The Principles and Practice of Wine Mak-
ing, but now so much altered that a new title was
called for. In the mere quarter of a century that
elapsed between the first and third editions of Cruess’
book, the principles of wine making had not, perhaps,
been much changed, but the practices were far more
complex and sophisticated. A comparison of the two
books gives a striking measure of how many and how
extensive were the changes in California wine making
in that brief period.

NOTES

1. Maynard A. Joslyn, “A Technologist Views the California
Wine Industry,” University of California Oral History, The
Bancroft Library, Berkeley, 1974, pp.18-19.

2. The three bulletins are “Commercial Production of Table
Wines,” 1940; “Commercial Production of Dessert Wines,”
1941; and “Commercial Production of Brandies,” 1941.

3. As The Technology of Wine Making, the treatise ran to
several editions: 1967, 2™ ed.(H.W. Berg added as author);
1972, 3™ ed. (Amerine, Berg, Cruess); 4™ ed., 1980 (Amerine,
Berg, R.E. Kunkee, C.S. Ough, V.L. Singleton, A.D. Webb).
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CALIFORNIA WINE LABELS
by Roy Brady

[Roy Brady, before his death in 1998, arranged for his collection of
some 50,000 wine labels to go to the University of California, at
Davis. He had written the following piece to accompany an
exhibition of wine labels, “The Roy Brady California Wine Label
Collection,” at the Museum of Art Bookshop & Gallery in Long
Beach, California, December 4, 1983 — January 15, 1984. We are
pleased to present his brief essay to all Tendrils. — Ed.]

NCIAE e 1 natural fate of the
Pg@‘aﬁé’;—% ‘:v wine label to perish
O ‘7/ A\ L) with the wine. The

Z& Il wine is drunk, the
bottle discarded. Un-
til recently collecting
labels seems to have
been rare. A few
=0 labels survived on
bottles kept long, but in the dampness of cellars labels
tend to molder away. Other labels survive because
winemakers did not bother to discard leftovers, but
they seem to be a very small minority.

Ancient Egyptians, Babylonians, and Greeks
identified their better wines with clay seals, but it was
not until the 18" century that paper bottle labels
began to be used and it was not until well into the 19
century that they became at all common. In Britain,
vintage Ports were still being delivered unlabeled
between the two world wars.

The earliest known California labels are from the
1850s. It is not known whether Jean Luis Vignes,
California’s first significant commercial winegrower,
who began in the early 1830s, used labels. There exists
no major collection of pre-Prohibition California la-
bels, although there are various small holdings. Max
Schmidt, founder of Schmidt Lithography in San
Francisco a century ago, printed many of the leading
California labels of his time and is said to have had a
world-wide collection of labels. It has, alas, vanished.
It is very likely that many early California labels have
ceased entirely to exist. No one cared.

Yet, a great deal of time and talent has gone into
the creation of wine labels. The majority are works of
art and fine printing that are surely worthy of preser-
vation. The collecting of wine labels has been growing
rapidly in very recent years. It cannot bring back all
the lost labels, but it can protect the rare survivors
and ensure that the best of our time will not be lost.

The extraordinary proliferation of California
wineries and of wine brands in the last decade or two
has offered an unparalleled opportunity to create new
labels. The number of new designs undoubtedly runs
to thousands, the number being augmented by

frequent changes of design and by the simultaneous
use of two or more designs. Increasingly, labels are
designed by recognized artists. Some of the results are
striking, but others leave not a little to be desired. It
must be recognized that the artist never has free rein
to create. First, the government has a good deal to say
about what can, cannot, or must appear on a label. It
has the power of final approval and has disallowed
labels for what seem like capricious reasons. Second,
the wine producer may have ideas of his own about
labels, and they are by no means always good; they
often lead to excessive ornament, gilt, and strange
shapes. Third, not all designers have impeccable taste.

It must also be recognized that the basic purpose
of a label is to sell wine, and if it does not do that its
artistic merits are irrelevant. A label should attract
attention, please the eye, inform, be memorable, and
be recognizable on a shelf across a wine shop. Opin-
ions as to how to achieve these things vary
considerably and not infrequently result in labels that
are garish and cluttered rather than simple and
handsome.

A singularity of recent California labels, found in
no other part of the world, is the compulsion to tell all.
Certainly it is better than the old days of not very long
ago, when winemakers were reluctant to reveal even
the legally required minimum of information. But is
the customer, unless he himselfis a winemaker, really
captivated by a gripping, step-by-step account of the
progress of the malo-lactic fermentation, with spirited
asides on the total acidity?

At their best, California labels are second to none
in design and interest. It is remarkable how much
variety can be put onto a dozen or two square inches
of paper.
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The Trouble with Raisins...
by
A. Edwin Smith-Shields

[Our present-day professor of “wit, wisdom, and morals” brings us
further delights. Read on. — Ed.]

: he trouble with
raisins isn’t their
2 appearance,
g wrinkled,
unappetizing
black, or lumi-
nescent yellow, or
their desiccated-
¢ looking skins when
“hydrated.” From
the box, the solid
mass obscures the
individual morsels,
but that isn’t the
problem. The trou-
ble with raisins
isn’t their propensity to be over-produced for an
insubstantial world market annually, nor is it their
reputation as a last choice of fruit for fruitcakes or
pies or even ice cream or as an additive to cereals.
(“Three scoops” ... whatever that means.) Trouble
enough occurs frequently in California’s Great Central
Valley, when early fall rains can seriously damage sun-
dried fruit spread out along vineyard rows on trays or
papers. The trouble with raisins is that they produce
exuberant flatus in human beings, a fact revealed here
in public for the first time.

Before expanding this impolitic report further, it
needs to be admitted that what will be discussed may
offend some readers. Sorry. Some subjects, such as
death, disease, and diarrhea are, by their nature, likely
to be unappealing, and thus difficult to present
without offense. The very mention of the subject
projected for discussion conveys an air of offense, if
you follow my drift. Sorry, again.

The subject of raisin flatus, and by implication,
grape flatus, is a well-kept secret in the trade, never,
I believe, actually, overtly acknowledged as a problem,
for the obvious opprobrium attendant on the
admission of the fact. If the word were to get out that
raisins cause serious volumes of flatus, an already flat
market of consumption could be driven down even
more. Why would anyone, except in the privacy of his
isolation from human kind, ever want to admit
responsibility on the subject? Raisin flatus, like the
study of flatulence in general, is unlikely to be
incorporated in advertising, or in sales slogans printed
in flashing colors on boxes or cartons. Is it necessary
to illustrate graphically how such advertising could
appear?
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Within the wider context of human flatus in
general, few medical facts carry the warrant of
scientific experiment. One medical consultant friend
(name on file) researched the literature in a
preliminary way, emerging with the startling
information that only one foodstuffhas definitely been
determined to cause near-universal flatus: beans.
[Many years ago, a radio contestant was required to
respond instanter to a question posed: Name two
noisy vegetables. Agitated and under pressure, he
blurted out, “Celery and — and — Beans!”] Un-
fortunately, beyond beans, the medical evidence
disappears in the quagmire of human variability,
where different foodstuffs in differing quantities affect
people differently, such differences dependent on
genetics, habit, eating patterns, practice of masti-
cation, bolus formation, frequency of bowel move-
ments, tendency (weasel word) toward diverticulitis
—do you really need more examples? Of the limitless
possibilities of drink and food that cause flatus, it
should be added that soft drinks, even champagne, or
swallowing air, are obvious sources of intestinal
flatus—gas in, gas out, by one means or another.

What evidence have I that raisins actually give
themselves airs, when virtually any ingested sub-
stance can cause the same result, given allowance for
differences in degree? The issue, a clouded one, is not
obvious. The answer now, as far as we have tested, is
that my wife of sixty-one years and I have come to the
same, explosive conclusion by, shall I say, accident.
For months, we were regularly eating raisins in
cereals for breakfast, comfortable with the normal
results of fourteen “episodes” per day (Benjamin
Franklin says the number is seven) some medical
sleuth, with a nose for details, has said to have
discovered, a result to make one ponder the worldwide
production of methane by billions of people and the
resulting environmental effects.... In our case,
deprived of any raisin ammunition for a week or so,
we both noticed a remarkable reduction of the usual
episodic events, enough to discuss the observations in
casual conversations you had best not ask about.
Needless to add, our chosen topics of conversations are
not uniformly so impoverished. There are, after all,
more important subjects that move us to discussion.
We were uneasy about the paucity of our evidence.
Keenly aware of the pressure against anecdotal
evidence of such an unobserved, uncontrolled,
basically unrepeatable experiment, we suppressed our
personal discoveries until now, now when we can, so
to say, come out of the water closet. For those
unwilling to accept our testimony, there is a simple
expedient: Duplicate our experiment en famille,
preferably in the confines of your abode. Don’t trouble
us with any report, for we surmise with confidence
just how the trials will come out. For better or worse,
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raisins will be found to be a partner-in-combat with
beans. Recall: The mystical Pythagoreans held a
prohibition against eating a Mediterranean bean
commonly used in the region, a vigorous generator of
gases in a painful proportion to the small beans. We
can see no reason for any prohibition against raisins,
though a personalized reduction in intake may be
advisable, unless you actually enjoy the status quo
ante.

In a day when virtually (an appropriate adverb
here) any image is allowed on television or in films,
when overt depiction of release of flatulence on, say,
“Seinfeld,” “Home Improvement,” is a comedic, leg-
slapping staple, we may be excused for bringing up the
subject in a serious, respectable essay. There are many
precedents in the literature. Without going far afield,
we take note that Garrison Keillor has emitted a
hilarious episode in his recent book, Lake Wobegon,
Summer, 1956, leaving nothing to the reader’s sca-
tological imagination.

Ben Franklin’s Prize Question

Even more telling, and with the added virtues of
subtlety, true wit, and literary value, is the creative
treatment by Benjamin Franklin in his bagatelle,
“Letter to the Royal Academy.” While Keillor stresses
the total sensory speculum of flatulence—olfactory,
visual, tactile, audible (and risible!)—Ben Franklin
concentrates on the social consequences, embar-
rassment, and sources (causes), having himself
experienced worldly “exposure” to widely varying
foodstuffs, qualifying him to share his wisdom.

Limitations of space preclude quotation of the
entire piece, but a few sentences, at least, will serve to
convey Franklin’s penchant and purport, best enjoyed
in the original.

His excursus was prompted by a request from the
“Royal Academy” for submission of a prize question
deserving of scientific investigation. His proposal is,
essentially, to apply chemical improvements on
nature’s callings. Attend.

It is universally well known, that in di-
gesting our common food, there is created or
produced in the bowels of human creatures
a great quantity of wind.

That the permitting this air to escape and
mix with the atmosphere, is usually offen-
sive to the company, from the fetid smell
that accompanies it.

That all well-bred people therefore, to avoid
giving such offense, forcibly restrain the
efforts of Nature to discharge the wind.
That so retain’d contrary to Nature, it not
only gives frequently great present pain, but
occasions future diseases, such as habitual

cholics, ruptures, tympanies, etc., often de-
structive of the constitution, and sometimes
of life itself.

Were it not for the odiously offensive smell
accompanying such escapes, polite people
would probably be under no more restraint
in discharging such wind in company, than
they are in spitting, or in blowing their
noses.

My prize question therefore should be, To
discover some drug wholesome & not dis-
agreeable, to be mixed with our common
food, or sauces, that shall render the
Natural Discharges, of Wind from our
Bodies, not only inoffensive, but agreeable
as Perfumes...

Franklin proceeds to argue in defense of his
proposal by showing evidence of its plausibility.

...Certain it is also that we have the power
of changing by slight means the smell of
another discharge, that of water. A few
stems of asparagus eaten, shall give our
urine a disagreeable odour; and a pill of
turpentine no bigger than a pea, shall
bestow on it the pleasing smell of violets.
And why should it be thought more impos-
sible in Nature, to find means of making a
perfume of our Wind than of our Water?

Franklin further argues for the “Utility” (!) of his
plan, [In the 18" century and later, a “utility” was the
euphemism for a Chic Sale, an outhouse, or the dozens
of other terms the reader can furnish now.]
contrasting his useful plan with the useless plans of
Aristotle, Descartes, and Newton, as examples.

The pleasure arising to a few philosophers,
from seeing, a few times in their life, the
threads of light untwisted and separated by
the Newtonian Prism into seven colours, can
it be compared with the ease and comfort
every man living might feel seven times a
day, by discharging freely the Wind from his
Bowels? Especially if it be converted into a
Perfume: For the pleasures of one sense
being little inferior to those of another,
instead of pleasing the sight he might
delight the smell of those about him, &
make Numbers happy, which to a benevo-
lent mind will afford infinite satisfaction.

Well, there you have it from the happy inventor
himself: A reasonable way to transform an offensive
effluence into a welcome “relief,” and, by the same
stroke, increase raisin consumption, a wind-wind
result. All that is required is to add the yet-to-be-





found chemical to sublimate offensive flatus into
pleasurable, shareable airs, and to advertise the
pleasing discovery to the world. What an opportunity
for the animated dancing raisins and their lyric
writers! Think of the political fall-out when the
government of the United States of America continues
benevolently to drop those tiny boxes of California
raisins from the sky on the grateful and hungry
Afghans. What a poetic license the government can
claim when one considers the historical fact that,
centuries ago, Afghanistan-Turkey-Armenia-etc. were
the originators of the Sultana raisin—call it “carrying
coals to Newcastle,” Sultana to the Sultans. Our air-
drops can’t fail to increase the happiness of the
Afghans, “...which to a benevolent mind will afford
infinite satisfaction.”
Quod erat demonstrandum.

© May 2002 by Allan Shields

A RECENT FIND

The Mosella of Decimus Magnus Ausonius, trans-
lated by F. S. Flint. The Poets’ Translation Series,
No.6 (issued monthly). London: Printed by Spottiswoode
& Co. To be obtained from: The Egoist, Oakley House,
Bloomsbury Street, W.C., 6d. net. [n.d.], 22 pp.

Bordeaux, France) about the year 310. “He was
ducated as a rhetorician; practised law; and
afterwards became a professor of grammar and
rhetoric. Chosen by the Emperor Valentinian as tutor
for his son Gratian, he was successful both as teacher
and courtier, being made count and quaestor by
Valentinian, and after the latter’s death, prefect of
Africa and Italy, and next of Gaul, by Gratian, who, in
the year 379, nominated him to the highest possible
honour, that of consul. Ausonius was famous among
his contemporaries both as a teacher and as a poet.
The Mosella, written at a time when the seat of the
Roman Empire was at Treves on the Moselle, is his
most famous work; it has been translated many times
into French and German. This is the first English
translation, it appears.” There is another English-
language edition, not seen, but listed in Will Ransom’s
Private Presses and their Books (New York: Philip
Duschnes, 1963): Printed by The Clerk’s Press at St.

! usonius (310-395) was born at Burdigala (now
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Paul’s Rectory, Fremont, Ohio, 1917, 41 pp., in an
edition of only 40 copies.

UT WE HAVE LOOKED long enough at the

waterways and the gliding shoals of

fishes; we have counted their many
bands long enough. Let the spectacle of the
vines show us other splendours, and the
gifts of Bacchus entice our wandering eyes
to where a lofty peak in a long range of steep
hills, and rocks, and sunny ridges with their
folds and windings mount up, clad with
vines, into a natural amphitheatre. Thus a
ripe vintage covers Mount Gaurus and the
Rhodope, and the Pangaeus gleams with its
grapes; thus the hill of Ismarus grows green
above the sea of Thrace; thus my vineyards
paint the golden Garumna (Garonne). In-
deed, the margin of the river is joined by the
green vine to the highest ridges of the hills
that stretch far as the eye can see. The
labourers happy at their work and the
hastening husbandmen make all speed, now
on the highest summit, now on the rolling
sides of the hill, striving with clownish
shouts. The traveller on the road by river-
side and the boatman on the waters sing out
abuse to the backward vine-dressers: the
rocks, the quivering woods, and the hollow
river resound with their voices.

[“Der Rebmann: The Vinegrower” — from
The Book of Trades (Stindebuch) of Jost Amman
and Hans Sachs, 1568. Dover reprint edition, 1973.]





YOU'RE A REAL WINE LOVER WHEN...

...YOU EVEN STORE YOUR CAR IN FRENCH OAK!

[From You’re a Real Wine Lover When ... — See McMillin, p.11]
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Northwest Wine Books:
A Select, Annotated Bibliography

by

Willard Brown

[Tendril Will Brown is currently working on a joint project of the
Oregon Winegrowers Assn. and the Oregon Historical Society to
collect oral histories of the pioneers of the Oregon wine industry. As
part of this assignment, he has delved into “almost every book
written about Northwest wine.” We sincerely appreciate his expert
bibliographic contribution. — Ed.]

ines from the North-
west United States
have made spectacular
progress in the last
forty years. Unheard of
before the 1960s, the
Pinot Noirs of Oregon
and the Bordeaux vari-
eties of Washington
have shown in inter-
national tastings and in
critical reviews to be the equal of comparable wines
from Europe and California. At the same time wines
from the lesser known, adjacent regions of Idaho and
British Columbia, Canada, have also been attracting
attention. Consequently, there has been a flurry of
books on the subject such that we now have a
substantial literature on the wines of this area.

Having lived in the Northwest for over twenty
years, I have followed the development of these wines
and wine districts practically from the beginning, and
have found a special collecting interest in the
published literature: most of these books are in my
library. It is a pleasure to share my thoughts about
this body of writing with members of the Wayward
Tendrils.

The books fall into several categories according to
the biases of the authors. There are those primarily
directed to the wine tourist as the districts, wineries

and tourist infrastructure have developed. Others,
aimed at the consumer, are buying guides for the
vintages and wines of the region. Several are primarily
collections of stunning photography of the wine
country. Finally, there are those which attempt to
explain the success of the wines of this region from the
standpoint of history, climate, geology, geography, and
economics. Notably absent is a truly authoritative
academic work on the subject, although several books
come close. While many of these books are no longer in
print, they may be found on the secondary market,
particularly through the web-based book sellers.

Two publications, the first in the field, appeared
in 1977. The best one and my enduring favorite is:
PURSER, J. Elizabeth. The Winemakers. Vashon

Island, WA: Harbor House Publishing Litd., 1977.

This book was the first important one to be

written on the subject and remains so today.

Presented in a large format (10x12% inches), the

author covers the history of wine in the region

and provides an overview of viticultural practices
and an introduction to winemaking principles.
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Geology, climate, and soil as factors in making
the Northwest a special place for grape growing
are discussed, and a brief history of wine in
Oregon and Washington is given. The
comprehensive text is supplemented with
beautiful color photography by Lawrence dJ.
Allen. The perceptive quality of naivete of this
book is a metaphor for the emerging industry at
a time when there were few wineries in the
region and everyone was on a mission to prove
that good wine could be made there.

The author, a Seattle writer and wine enthus-
iast, has an extensive background in wine on the
retail and import level.

Also among the early publications are two books
by Tom Stockley:

STOCKLEY, Tom (1936-2000). Winery Trails of the
Pacific Northwest. Mercer Island, WA: Writing
Works Inc., 1977; and Winery Tours in Oregon,
Washington, Idaho and British Columbia.
Mercer Island, WA: Writing Works Inc., 1978.
These two small books, directed at the wine
tourist, are notable for recognizing Idaho and
British Columbia as part of the Northwest wine
region.

The author, a long time wine columnist for the
Seattle Times and a noted wine judge, died in an
airplane crash in 2000.

Five excellent books by Ted Meredith were pub-
lished during the next decade. In these books one can
see the evolution of the mature author with a firm
grasp of his material. It is unfortunate that this fine
series has not been continued.

MEREDITH, Ted. Northwest Wine. Kirkland, WA:
Nexus Press, 1980; 2™ ed., 1983.

A good discussion of grape varieties and climate

in the Northwest, with historical information,

biographies, maps and vital statistics of the
region’s wineries. The second edition added
information on soils.

The Wines and Wineries of America’s
Northwest: The Premium Wines of Oregon, Wash-
ington and Idaho. Kirkland, WA: Nexus Press,
1986.

This is really the third edition of the series; the

format is expanded to a larger size, and the text

has added material on regional geology. Some
wine evaluations are offered. There is an
excellent bibliography.

-------- . Northwest Wine:Winegrowing Alchemy along
the Pacific Ring of Fire. Kirkland, WA: Nexus,
1990.

In this fourth and final edition of the series, the

format is enlarged again. This is the most fully

realized of Meredith’s Northwest wine books.
The section on geology has been expanded with
the use of diagrams and photographs and new
information on climate in the region. There is
also a section on wine grapes. New maps based on
the American Viticultural Areas are included.
The fine bibliography of the previous edition is
gone.

------- . Northwest Wine Companion. Kirkland, WA:
Nexus Press, 1988.
In this book the author deviated from his
previous format to produce this small gem,
wherein he introduced material not covered in his
other books. He developed themes on wine
judging, quality factors in Oregon Pinot Noir, and
vinification for style in Northwest wines. Also
included are detailed vintage-year descriptors for
1977-1987 and a comprehensive listing and
description of the grapes grown in the Northwest.
The balance of the book is devoted to a dictionary
of wine terms, some general, some more specific
to the region.
The author has been a member of the Society of
Wine Educators and the Enological Society of the
Pacific Northwest. He was invited to join the
International Authors and Writers Who’s Who in
Cambridge, England.

Wine writers Ronald and Glenda Holden pub-
lished several credible wine country guides in the early
years but have not been heard from since. Their
books, aimed at the wine tourist, are now well out of
date but have some historical merit.

HOLDEN, Ronald and Glenda. Touring the Wine
Country of Oregon. Seattle: Holden Travel
Research, 1982.

-------- . Touring the Wine Country of Washington.
Seattle: Holden Pacific, 1983.

--------. Northwest Wine Country: Profiles and Ratings
for Every Winery in Oregon, Washington and
Idaho. Seattle: Holden Pacific, 1986.

The latter book deviated from the previous ones

by dropping the tourist motif to concentrate on

profiling the wineries.

In the 1990s several wine tour guides appeared to
fill the gap left by the Holdens.

KAUFMAN, William. Pocket Encyclopedia of Amer-
ican Wines: Northwest. San Francisco: Wine
Appreciation Guild, 1992.

The shirt-pocket format should appeal to the
wine tourist and the coverage is comprehensive.
The author has written a number of encyclopedic
books on wine and has had a regular wine column

in the Eugene (OR) Register Guard.
cont’d., p.6 —





Welcome, new Tendrils! We say hello to two new
Australian members, John Elliott (PO Box 143,
Nedlands, W. Australia, 6909 and Randal Hein-
zen(an American, actually, studying viti / vini in
Australia — 63 Highfield Ave., St. Georges, S. Aus-
tralia, 5064. E-mail: randyheinzen@hotmail.com.)
Thanks to Tendril Dan Longone for introducing us
to Paul Hart (1225 Ridge Ave., Evanston, IL; e-m:
paul.hart@sothebys.com). A “beginning” collector, he
states a special interest in19th century wine books in
general, and Burgundy in particular. Terry Riley
(2853 Alida, Oakland, CA 94602) saw the Wayward
Tendrils blurb in Ben Kinmont'’s catalogue. Kudos
to Kinmont! Charles Sullivan’s “Zinfandel” enticed
Dominick Cinti to become a member (9 Whynwood
Road, Simsbury, CT 06070; e-m: cinti@attbi.com.
Brian Dorsk (4 Chimney Rock Rd., Cape Elizabeth,
ME 04107; invinoveritasl@aol.com), a ten-year collec-
tor, has a special interest in Thos. Jefferson & wine,
Champagne, Cognac, and Armagnac. Thanks to Ten-
dril Darrel Rosander for adding Brian to our bunch.

A SPECIAL INVITATION

to the Opening of the George Husmann Exhibit,
“What Wondrous Life: The World of George Hus-
mann,” is extended to all Tendrils. At 2 p.m. on
Saturday, 9 November 2002, George is “coming home”
to Napa Valley (at the Napa Valley Museum in Yount-
ville). The festivities will include a presentation by
exhibit co-ordinator Linda Walker Stevens, and a
winereception. This historical, close-up look at the life
of one of our most important wine pioneers is highly
recommended. The exhibit runs through Feb. 2, 2003.
(See the April 2002 W-TQ, p.11, for further infor-
mation on the exhibit.)

BEER BOOKS & COLLECTIBLES
for sale!! Brian Rea, due to space restrictions in his
new home, is selling some of his treasures: a collection
of approximately 135 beer books, 18 Corgi limited-
edition beer trucks (with boxes), 32 miscellaneous
beer trucks, 30 HO-gauge beer boxcars and tankers.
Books include some scarce items such as Warm Beer
(1724), Every Man his own Brewer (1768), Ale in
Prose and Verse (1866), The Brewers Guide (1840),
Theoretical Hints on Improved Practice of Brewing
(1777), The Maltster’s Guide (1860), A Practical
Treatise on Brewing by Black (1840 and 1849); Theory
and Practice of Brewing Illustrated (1850). All books
are in VG condition or better. Brian prefers to sell the
collection intact, but will consider other options. Con-
tact him at & 916.408.4317 or e-m: barguru@aol.com.

A LETTER from Eberhard Buehler

homas Camden’s reply (WT'Q, April 2002) to Tom

Pinney’s article on the Elisabeth Woodburn

Collection prompted me to do a little follow-up.
Camden (Director of Special Collections, Library of
Virginia) says that “anyone searching under Elisabeth
Woodburn’s name will be directed to a full catalog of
the collection.” Well, not exactly. I tried “Elisabeth
Woodburn” and the system responded that this phrase
“has not been included in the library’s list of indexed
phrases.” Then I tried just the two words Elisabeth
and Woodburn and up popped a list that did contain a
fair number of the items in the collection, as well as
the catalogue itself and a number of other items that
were not on the original list, including 3 works by
Jean Chrysostéme Magnen from the 17* century—on
manna, on tobacco and on philosophy—in addition to
others, all of which may have come at some time from
Woodburn, but they were not in that particular
collection. He goes on to say that a “great many of the
titles are housed in Special Collections due to their
rarity, but other more common titles ... are housed in
our stacks area which is closed to the general public.”
Well, again—not exactly. I checked a large number of
the items and I found that some of the rarities went
into the stacks as “common titles,” and only a few
(definitely not “a great many”) went into special
collections. These were identified as ES or WS, mys-
terious collections not further identified or located. I
followed Special Collections links that took me around
in circles and I looked at detailed catalogue entries,
but locations are not shown, and none of the books are
identified as coming from the Woodburn Collection.
I have searched through many, many online libraries,
and I would have to rate the Library of Virginia near
the bottom.

Many librarians would dispute Camden’s state-
ment that the “general consensus is that in creating
‘pockets’ of material, accessibility is diminished.” On
the contrary, says one of them, the opposite is true. In
the particular case of the Library of Virginia, it’s a
moot point, since accessibility appears to be limited at
best.

The state bought the collection fair and square
and they can of course do anything they want with it.
But if I were a Virginian, I might conclude that, the
sobering common-sense influence of Virginia’s own
distinguished Thomas Jefferson notwithstanding, the
library is still actively protecting me against the evils
of alcohol, and that the purchase of the collection was
an unconscionable waste of my money.






SOME NEW BOOKS OF NOTE

Notice of two new publications from The Wine Appre-
ciation Guild in San Francisco has been received:
Winner of the André Simon Book Award: The Great
Domaines of Burgundy: A Guide to the Finest
Wine Producers of the Céte d’Or by Remington
Norman, 2™ edition, revised, 2002, 288 pp. $60; and,
hailed as “the most original wine book in years” is
Africa Uncorked: Travels in Extreme Wine Ter-
ritory by John and Erica Platter, 2002, 256 pp, over
200 color photographs, index, and tasting notes. $25.
James Conaway has a sequel to his 1990 saga, Napa:
The Story of an American Eden. Just released is The
Far Side of Eden: New Money, Old Land, and
the Battle for Napa Valley, 2002, 384 pp. $28. Two
recent English translations of Italian wine books are
being offered (solely) by Artisanldeas.com: “...the
definitive book on the King of Italian Wines,” The
Mystique of Barolo, is alarge-format, 288-page book
illustrated with over 400 photographs. $75. Also
available is Barbera, edited by Burton Anderson, M.
Busso, M. Gily, D. Lanati, and translated from the
Italian by Liz Marcucci Zazzera, 144 pp. Illus. $45.
Check the Artisanldeas web-site for “their growing
selection of professional books on wine and spirits.”

A Treatise on Raisin Production, Processing and
Marketing, edited by Professor Vincent Petrucci and
Carter Clary (2002, Malcolm Media Press, Clovis, CA.,
268 pp., illus. $75) This lavish, yet scholarly, work
(presented in a large, 8% x 12" format) is available
from P & P Enterprises, 3481 E. Via Monte Verde,
Clovis, CA 93611. Or call 559-297-7376 for details.
(See “The ‘Professor’s’ Singular Vine” by Allan
Shields this issue!)

TONICS for SLEEPLESS NIGHTS

To accompany that glass of vintage Port, try one these
wine-theme novels: The Wine Princes by Margaret
Mackay (NY: John Day, 1958). An historical novel set
in early 19* century Oporto. Sour Grapes by Martin
Sylvester (NY: Villard, 1992). Wine merchant, bon
vivant, and amateur detective William Warner sets
out from foggy London to sunny Crete... Other
William Warner mysteries are A Dangerous Age
(1986), A Lethal Vintage (1988), and Rough Red
(1989). Grand Cru by Sandra Lee Stuart (NY: Lyle
Stuart, 1989). It is 1849 and France is caught up in
passionate political and social upheaval. A struggle
between brother and sister and the Saint Savin family
vineyards in Bordeaux... Make Friends with Mur-
der by Judith Garwood (NY: St. Martins Press, 1992).
California’s “Santa Clarissa Valley” and the “Novelli
Winery” are the scene for the author’s first murder
mystery. It seems the corpse found among the wine
barrels was known to everyone in the valley, and
most had a reason to want him dead. Good night.

WANTED, PLEASE!!

The Wayward Tendrils Quarterly wants
articles! All members are encouraged to
share their collecting interests and
knowledge for the benefit and joy of all
Tendrils. Let us hear about favorite
authors, special books, a collecting
passion... Awaken, dormant Tendrils! @™

“NOT WORTH MUCH”
A 100-YEAR-OLD REVIEW

published A Treatise on Wines: Their Origin,

Nature, and Varieties, with Practical Direc-
tions for Viticulture and Vinification (London:
George Bell) in 1894.

André Simon, in his Bibliotheca Vinaria (1913),
had this to say about the work: “A revised and much
abridged edition of Drs. Thudichum’s and Dupré’s
work published in 1872. Most of the scientific data
contained in the 1872 edition have been omitted, but
the majority of the errors have been retained. It lacks
the thoroughness of the earlier work, without being
simple or clear enough to be termed a ‘popular’ book.”

In 1894 the London publishers sent a copy of
Thudichum’s book to the editors of Pacific Wine &
Spirit Review (San Francisco), who reviewed the book
in their 5 April 1894 (Vol.32 No.5) issue and again in
1896 (Vol.36 No.11) when the book was reprinted as
a member of Bohn’s Scientific Library. They, like-
wise, did not value its contents:

“The work is presumably up to date, or it would
not have been published with the date 1894; and much
as we respect Dr. Thudichum’s name as a viticultural
authority, we are compelled to say that if his infor-
mation is no better as regards the wines of Europe and
other countries than it is concerning those of Cali-
fornia and the Eastern states of this country, the
paper, press-work, and ink used in getting out the
book are worse than wasted.

“As far as America goes, the author has
succeeded in producing a literary curiosity that we
cannot refrain from presenting to the wine producers
and wine trade.” [5 April 1894]

“The book is chiefly remarkable for being a far-
gone, out-of-date affair ... ‘On the Ohio, the Rhine of
North America, there were 1550 acres in cultivation.’
Indeed? And no mention whatever of any wines in
California! Read up, Thudichum — read up. There
might be time for even you to learn a little.

“The book is published in this country by Mac-
millan & Co., NY; price, $1.50.” [7 August 1896]

J. L. W. Thudichum, MD, FRCP (1829-1901),






“WINE IN PRINT” — A BOOK REVIEW
by
Hudson Catitell

Sketches in North Carolina USA 1872 to 1878.
Vineyard Scenes by Mortimer O. Heath. Introduction
and Notes by H.G. Jones. Raleigh and Chapel Hill:
Division of Archives and History, North Carolina
Department of Cultural Resources, Raleigh, in
association with the North Caroliniana Society,
Chapel Hill, 2001. Soft cover. $25. (May be ordered
from the North Caroliniana Society, Wilson Library,
Campus Box 3930, Chapel Hill, NC 27514-8890, for a
$25 contribution, half of which is tax deductible.)

“...the most historic vineyard
in North Carolina”

producing state in the United States, and the

largest vineyard was a Scuppernong vineyard
owned by Sidney Weller which was just over six acres
in size. Weller’s vineyard, located between Brinkley-
ville and Ringwood in western Halifax County, was
later known as Medoc Vineyards and is today looked
back upon as perhaps the most historic in North
Carolina. After Sidney Weller died in 1854, the vine-
yard and wine cellars were sold in 1867 by his widow
Elizabeth and her son John to Charles W. Garrett and
two of his brothers. Charles Garrett’s nephew was
Paul Garrett, who got his start working for his uncle
as early as 1877. The winery grew rapidly despite
family feuding, and by 1906 when fire destroyed the
winery, Paul Garrett was the chief owner, the
vineyard had reached 85 acres in size, and the winery
was producing more than 100,000 gallons a year. [See
Vol.9 No.4 “Everything Old is New Again” by Gordon Jones,
and Vol.10 No.1 “Update” for interesting coverage of the
Garrett Winery. —Ed.]

In 1872 a young Englishman named Mortimer
Oldham Heath came to the United States and found
employment in the C.W. Garrett & Co. winery. From
1872 to 1878 he wrote letters home to his father in
England, and in each letter he sent a pen, pencil or
watercolor sketch of his activities and the life of the
winery. His father saved the sketches and pasted
them into a scrapbook. In 1987, H.G. Jones, a former
director of the North Carolina Archives and History
and, later, curator of the North Carolina Collection at
Chapel Hill, learned about the existence of the scrap-
book and went to England to examine it. Arrange-
ments were then made to copy the sketches and
eventually publish them.

Just over 90 sketches are reproduced in this
book. Most of them are titled and many have a date.
Not much documentation relating to the 1870s exists,

In the 1840s North Carolina was the leading wine

and Heath’s sketches are historically important
because they show the expansion of the winery from a
single cellar with a few buildings in 1873 to a 20x60-
foot two-story building in 1875 to a 40x60-foot three-
story buildingin 1876. Other sketches show buildings
and vineyards, equipment and machinery, and vine-
yard and winery operations from pressing and
“grinding grapes” to digging post holes and setting
posts. In addition to these vineyard and winery
subjects there are sketches of rural life such as
planting cotton and a series of four sketches titled “pig
killing time.” Some charming personal sketches show
the room where he stayed and “Going to see my gal!!!”
where he depicts himself in an open wagon whipping
along the horse as fast as it will go.

Introductory sections include four useful articles
by H.G. Jones on the history of the property from the
time Sidney Weller bought the first of more than 500
acres of land in 1829 to the fire in 1906. A bio-
graphical note about Heath by his great-nephew
Christopher Terrell is also included.

This volume is printed on heavy glossy stock to
enable quality reproduction of the sketches. The
edition is limited to 500 copies numbered and signed
by H.G. Jones.

Sketches in North Carolina USA 1872 to 1878 is
self-recommending to historians and warmly recom-
mended to anyone interested in the period.

[Reduced]

[Tendril Hudson Cattell, co-editor/publisher of Wine East —
News of Grapes and Wine in Eastern North America, writes
a regular wine book review column, “Wine in Print,” for this
worthy bi-monthly publication. We tendril-ly appreciate his
kind permission to reprint his reviews (the above from the
July-August 2002 issue) in our Quarterly. — Ed.]
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HILL, Chuck. Northwest Wines and Wineries. Seat-

tle: Speed Graphics, 1993.
The author assembled a tasting panel and rated
the top 180 wines of the Northwest; he also
provides the usual winery profiles, maps, and
addresses.

HILL, Kathleen and Gerald. Northwest Wine Coun-

try: Wine’s New Frontier. Old Saybrook, CT:
Globe Pequot Press, 1999.
Arranged for the wine tourist, this guide starts in
Southern Oregon and moves northward through
the wine districts of Oregon, Washington, Idaho,
and British Columbia. There is an emphasis on
tourist accoutrements, and the coverage of the
wines of British Columbia is thorough. The book
is recent and still somewhat useful, but errors in
its historical content tarnish its credibility.

CLARK, Corbet. American Wines of the Northwest.
New York: William Morrow, 1989.
This comprehensive book, the first to be
published by a major publisher outside the
Northwest, is one of the best. The author covers
every aspect of the industry in addition to
providing wine ratings based on tastings in a
variety of settings.
Clark has been a wine columnist and wrote the
Wine Appendix for The Frugal Gourmet Cooks
with Wine.

The following books are highly recommended, if
only for their artistic merit.

PETERSON-NEDRY, Judy. Showcase Oregon Win-
eries. Photography by Bryan Peterson. Portland:
H. Dieter Rickford, 1981.

More of a monograph than a book, it features the
artistic photographs which were to become a
staple for the author.

-------- . Oregon Wine Couniry. Photography by Robert
Reynolds. Portland: Graphic Arts, 1998.

-------- . Washington Wine Counitry. Photography by
Robert Reynolds. Portland: Graphic Arts, 2000.
Both of these books feature stunning color
photography of the wine country and the winer-
ies. Also featured are mini-biographies of many
winemakers and winery owners. The Washing-
ton book is more comprehensive, containing the
addresses and web-sites of over 100 wineries.
The author, a wine country insider, has written
about food and wine and the Northwest since
1978 and is a founding editor of Northwest
Palate, a popular regional periodical.

GREGUTT, Paul; McCARTHY, Dan; and PRATHER,

Jeff. Northwest Wines. A Pocket Guide to the
Wines of Washington, Oregon and Idaho. Seattle:
Sasquatch Books, 1996. 2™ ed.

Northwest Wines is about rating Northwest
wines. A review of grape varieties and vintage
years is provided, and the wineries and their
products listed and rated. At the end are quality
ratings by grape variety. This was a very useful
book, consumer oriented and reliable, but now
out of date; it will not be revised.

The authors have sound wine credentials and
Paul Gregutt is now the wine columnist for the
Seattle Times.

Two recently published books could be classified

as histories:
PINTARICH, Paul. The Boys up North. Portland:

The Wyatt Group, 1997.

This is the story of the pioneers of the modern
era of Oregon wine. The “boys up north” were
those so named by Richard Sommer of Hillcrest
Winery in Roseburg, Oregon, because they were
in the Willamette Valley to the north of him.
Each chapter is a vignette of one or more of the
“boys” and their contributions to the wine
history of the region and their search for the
“Holy Grail,” which in this case is the Pinot Noir
grape and its wines. The story centers on Dick
Erath as though he was the most influential
figure in this history, but in fact he was neither
the first nor the most important figure in the
early history of the industry. He was, however,
influential and probably less difficult and more
approachable than curmudgeons David Lett and
Charles Coury or quirky recluse Richard
Sommer. Accordingly the author relied on
interviews with Erath to advance his history. The
narrative is reportorial and anecdotal; there are
no citations or bibliography. Except for a modi-
cum of history, the entire story is crafted from
the interviews. The book, however, has consid-
erable merit as a well-written report on the
origins of the modern Oregon wine industry and
is a good quick read, but it is not a work in depth.
The author was a reporter and editor for the
Portland Oregonian for thirty years.

IRVINE, Ronald (with Walter J. Clore). The Wine

Project: Washington’s Winemaking History. Va-
shon, WA: Sketch Publications, 1997.

This carefully researched book is the best to date
on the history of wine in Washington. It is also
the story of Walter Clore and the Irrigated
Agriculture Research and Extension Center of
Washington State University. Clore, considered
by most to be the father of the modern Wash-





ington wine industry, was associated with the
Center for many years. The Wine Project,
conducted by the Center, gave a great boost to
the industry with the release of its data con-
firming the potential for vinifera winegrape
growing in Eastern Washington.

The author was a former Seattle wine retailer.

Although some of the books noted above discuss
British Columbia wines and wineries, none do so with
the thoroughness of this trio of books by John
Schreiner.

SCHREINER, John. The Wineries of British Colum-

bia. Victoria, BC: Orca Book Publishers, 1994.
-------- . The British Columbia Wine Companion.

Victoria, BC: Orca Book Publishers, 1996.
-------- . Chardonnay and Friends: Varietal Wines of

British Columbia. Victoria, BC: Orca, 1998.

Each of these books can stand on its own, but all

three taken together constitute a veritable

encyclopedia of wines and wineries of British

Columbia. In the first one the author gives a

detailed history of the region and explains why it

has been only in the last decade that the region
has received any attention from the rest of the
wine world.

The author modestly describes himself as a

graduate of the German Wine Academy and a

wine judge. He has also written The World of

Canadian Wines (1984).

The following two books are perhaps the most
authoritative of their kind.

CASTEEL, Ted, editor. Oregon Winegrape Growers
Guide. 4™ ed. Portland: Oregon Winegrowers
Assn., 1992.

This large-format paperback was published by
the Oregon Winegrowers Assn., an organization
of winegrape growers. Now in its 4th edition, it
has been greatly expanded from the previous
editions. Thirty chapters cover everything any-
one would want to know about growing wine-
grapes in Oregon. Because it is so compre-
hensive and at the same time fundamental, it has
had considerable appeal outside Oregon as well.
The principles are those of cool-climate viti-
culture and are universally applicable to regions
with a similar climate. The individual chapter
authors are vineyardists, extension agents,
Oregon State University professors, and others—
all experts in their respective fields.

The fifth edition, which promises to be even
more lengthy and comprehensive, has been in
revision for some time, and it is now expected to
be available in 2003.

The final book—and the latest one released—is

also the best effort to date. If I were to recommend
only one book on Northwest wine, this would be it.
HALL, Lisa S.. Wines of the Pacific Northwest: A

Contemporary Guide to the Wines of Oregon and
Washington. London: M. Beasley, 2001.

This book is the intellectual successor to the
Purser and Meredith books cited earlier. The
author covers the wines of Oregon and Wash-
ington in distinct sections. In each state section
she starts with a history, then a chapter on
“identity” where she discusses signature factors
which identify the state’s wines, then a section on
the regions and their wines with an emphasis on
the varieties. Each wine region is discussed in
order, either by county, district, or AVA, since
this is more or less how things evolved. A vintage
chart is provided at the end of each state listing.
In the regional sections, each area is treated with
a discussion of such details as history, climate,
geology, soils, elevations, varieties, rootstocks,
vineyard density, trellising, canopy management,
yields. There are maps of each district and its
wineries. A listing for each area winery provides
vital information including address, telephone,
web-site, e-mail, acreage, varieties and produc-
tion figures. Throughout are excellent color
photographs of vineyard and winery scenes as
well as black and white photos of many key
industry people. Periodically throughout are
vignettes on items such as the Scott Henry
trellising system and the International Pinot
Noir Celebration.

Hall’s book combines features of a wine atlas,
encyclopedia and tour guide; however it is not
without some problems. The index entries are
misaligned with the actual pages of appearance;
trying to locate something from the index
becomes an exercise in deduction, since many of
the entries are actually and predictably, two
pages away. The author has advised me that this
will be corrected in the second printing of the
book due soon.

There are other factual errors but these are
relatively few considering the scope of the book.
I am optimistic that this work will be updated
periodically and kept abreast of the constantly
changing wine scene of this region.

The author, a former food columnist, is a senior
editor for Wine Business Monthly and wine
business.com. She has contributed to the Oxford
Companion to Wine, and the World Atlas of Wine,
and is the first Oregon candidate for certification
as Master of Wine. s
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WINE COUNTRY PASSAGES

BOOKS &
BOTTLES

by

Fred McMillin

THE BOOK: They Left their Mark. Famous Pas-
sages through the Wine Couniry by Joan Parry
Dutton. St. Helena, CA: Illuminations Press, 1983.
185 pp. Illus. 8" x 10" hardback, with dustjacket.

spine of my story is Mount St. Helena and the

countryside around it westward to the coast.”
Thus, she includes, among others, fascinating details
about the Wappo Indians, the Russians arriving before
the Spanish, Cyrus Alexander (who “ranks second
only to George Yount as a peer of pioneers”), and two
legendary Lillies, Coit and Langtry. Lillie Coit would
sometimes dress as a man, go to a bar in St. Helena,
and smoke, drink bourbon, and swear with the best of
them. Actress Lillie Langtry was possibly the most
beautiful vintner the world has ever known. From her
ranch northeast of St. Helena came wine bottles that
wisely “bore the picture of myself on the label.” (Her
portrait still graces the bottles of Guenoc Winery.)

The author describes her book this way: “The

® GEORGE YOUNT, a “self-reliant, inventive and in-
genious” mountain-man from Missouri, could neither
read nor write. However, in 1836, after he roofed
General Mariano Vallejo’s Sonoma home with Cali-
fornia’s first wooden shingles, the General gave him
two square leagues eighteen miles to the east, in the
heart of Napa Valley, and Mission grape vines to go
with it. Soon, George was making 200 gallons a year
of Napa’s first wine.

® ROBERT LOUIS STEVENSON, self-described as “a mere
complication of cough and bones,” nevertheless took
to horse and buggy and visited wineries the fourth day
he was in the Napa Valley (1880). Included was Ber-
inger Brothers, the “most handsomely finished of any
wine cellar in the Napa Valley” according to the St.
Helena Star. Two days later he “tasted all” of Jacob
Schram’s eighteen wines. Robert’s new wife Fanny
got along famously with Jacob’s Annie, who no longer
traveled because Jacob had decided she could not leave
home without wearing a corset! (The honeymoon stay
on Mt. St. Helena and valley travels are picturesquely
recorded in Stevenson’s Silverado Squatters.)

® JACK LONDON: “Lord, what stacks of hack I'm
turning out ... every time I sit down to write, it is with
great disgust.” Yet, he managed to turn out a mere
fifty books in sixteen years ... which financed the
purchase of 129 acres, that grew to 1400 acres, near
Glen Ellen in Sonoma County. (His grand-nephew,
Milo Shepard, was born at the ranch and became the
modern guardian of the London vineyards.)

® SIR FRANCIS DRAKE’s Golden Hinde entered San
Francisco Bay in June 1579. A single Indian paddled
out to the ship, delivered several orations, and finally
threw onto the deck a bundle of black feathers and a
basket of tobacco. He refused all trinkets in return
except a cap thrown to him. Thus went the first
meeting between Englishmen and the North American
Indian. Later, the visitors would eat frequently with
their new American friends, washing down the food
with Chilean wine, which Drake had taken from a ship
he captured off Chile on his way north.

® LELAND STANFORD'S friend, Samuel Brannan (Cali-
fornia’s first millionaire), invested his gold-rush
profits in Calistoga, upper Napa Valley. His dream
resort included a horse racing track, a skating rink,
several hotels, vineyards, etc. It almost included a
university, too, but Stanford decided Calistoga was too
far north for his planned institution.

= London author HILAIRE BELLOC, like Robert Louis
Stevenson sixteen years earlier, honeymooned in Napa
Valley. He had married a Napa girl, Elodie Hogan,
whom he had met in London and anxiously courted for
six love-sick years. While Belloc called California
“Paradise,” the young couple settled in London.
(Among Belloc’s many titles, we especially appreciate
his Heroic Poem in Praise in Wine).

THE BOTTLES: Here are fine bottles we’ve sipped
recently from some of the wineries mentioned in
Famous Passages, in order of preference:
Montes Folley Syrah 2000, Chile. $70.
Chas. Krug Napa Valley C.S. 1996. $47.
Schramsberg Cremant 1999. $29.
Kenwood Jack London Vineyd C.S. 1998. $35.
Guenoc North Coast Zinfandel 1998. $14.
Beringer Founders’ Estate Pinot Noir 2000. $12.

NOTE: The author wishes to express his thanks for the

Editor’s consistently improving these columns for over ten
years.

The chief objection to new books is that they
prevent us from reading the old ones. —Joubert






CELEBRITY BARTENDERS:
JERRY THOMAS AND
THE FIRST COCKTAIL BOOK

by
Brian Rea

1 erry Thomas was a famous
bartender of the late 1800s

4 who created the “Blue
Blazer,” and supposedly

the “Tom and Jerry,” as

well as the first bartender’s

' guide, or cocktail book. A

' thumbnail sketch of his

i career ( a combination of

,“ fact, fiction, and suppo-
sition) indicates he was

born in Watertown, New York (where the snow
doesn’t melt till June), in the year 1825. While he was
still quite young, his family moved to New Haven, CT.

His first position as assistant bartender was in a
couple of New Haven taverns, where most drinks were
served at tables. When he was 24 years old, he decided
to seek a more exciting future in California, though it
would not seem as bartender. Most likely he joined
one of the numerous “49er Gold Rush” contingents
that were heading west at this time.

In March of 1849, Jerry boarded the bark Ann
Smith in New Haven, and arrived in San Francisco
seven months later. After the lengthy voyage and
short of funds, he looked for employment in the city.
To his good fortune, bartenders were in short supply,
as almost everyone was leaving for the gold fields, and
he had little difficulty in finding work.

Because of his prior bartending experience , Jerry
was hired at a famous establishment, the El Dorado,
located on Portsmouth Square, then the heart of San
Francisco. The El Dorado was a large, canvas and
wooden structure, with extensive decorations, a long
and beautifully ornate bar, nude oil paintings,
curtained booths, chandeliers, gaming tables, orches-
tra stages, dancers, live performers, and attractive
waiter girls. San Francisco, and the El Dorado,
experienced several fires in 1849 and 1850, and
eventually the building was reconstructed of stone and
brick (one wonders if some of these conflagrations
were caused by Thomas’ experiments while concocting
his famous Blue Blazer).

Within months, Jerry became the Principal Bar-
tender’s First Assistant, a reward for his hard work,
constant attempts to create better tasting concoctions
and more attractive presentations, and his imposing
presence behind the bar.

But in late 1851, thinking his fortune would be
better obtained in the California gold fields, he went

to Yuba City in Sutter County for a brief period, and
then ventured 75 miles east to Downieville, a more
active mining community. He found employment at a
saloon that was a smaller version of the El Dorado,
with entertainment, gambling, minstrels, plays, and
such. Jerry worked in the gold fields by day and
behind the bar at night, but he soon realized this
regimen was exhausting his energies and not
accumulating any serious funds.

So he began to “grubstake” certain miners,
providing them with funds for food, clothing, and
mining equipment. When several of these miners
made fairly sizable strikes, he was rewarded in return
by the appreciative men. Within a year and a half
Jerry had “mined” approximately $15,000.

He returned to New Haven, but quickly became
bored (who wouldn’t?). He missed the pulse, noise,
and excitement of a roaring saloon. In 1853 he
escaped to Charleston, South Carolina, where he was
bartender at the Mills House for a short period. He
then moved on to New Orleans and briefly experienced
being a working partner, a function he rather liked.

His restlessness took him next to St. Louis where
he worked at the Planter’s House (a prestigious posi-
tion that would be included on the title page of his
soon-to-be-published book), and then to Chicago,
where he seriously began to consider opening his own
establishment in New York, and moved there within
ayear. Upon his arrival, he was hired as the Principal
Bartender at the Metropolitan Hotel (this position also
noted on the title page), a famous property in the city.
Soon after, he became an owner in a series of fine
saloons.

In 1859, Jerry and his rather expensive “bar
utensil kit” (valued at some $5,000) sailed to England,
supposedly to view the Hienan-Sayers boxing match.
Jerry was an avid fight fan, and prized himself on
attending all the major pugilistic events. In Liverpool
and Southampton he conducted a number of American
cocktail and mixed-drink presentations, and then
headed for London.

In July advertising leaflets were dropped from a
hot air balloon over the city:

Mr. T.B. Simpson
Begs to inform the Public that by particular desire,
he has opened
An American Bar
For the supply of
The Real Genuine
Iced American Beverages
Prepared by
A Genuine American Professor
Every Atrticle of which T.B.S. guarantees shall be of the First
Quality and in Original Purity
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This announcement was followed by a list of cobblers,
punches, juleps, fancy cocktails, and Democratic
Drinks, together with their prices. Some of the Demo-
cratic Drinks on the list were the Geo. Washington,
Henry Clay, and the Patriotic, as well as the Silver
Grey, Hard Shells, and Locomotive. It would seem safe
to name Jerry Thomas the Genuine Yankee Professor
who would be creating the Real Genuine Iced
American Beverages at Mr. Simpson’s establishment.
(“Professor” was a common term applied to so-called
professionals in a particular field, including bar-
tenders and piano players.)

Two years later and back in New York, the
Professor was approached by publishers Dick &
Fitzgerald to compile a bartender’s guide, or cocktail
book, based upon his collection of recipes. One of the
reasons the publishers gave for developing this book
was the popularity of American cocktails in London,
especially those with the strange, new-world names,
such as: Locomotive, Blue Blazer, Eye Opener, Ala-
bama Fogcutter, Stewed Quaker. One could also
assume the publishers had too often experienced the
inconsistencies of cocktail preparation in the various
establishments they had visited. The Professor’s book
was completed and published in 1862.

The publishers gave it a most comprehensive
title: HOW TO MIX DRINKS, or THE BON-
VIVANT’S COMPANION, CONTAINING CLEAR AND
RELIABLE DIRECTIONS FOR MIXING ALL BEVERAGES USED
IN THE UNITED STATES, TOGETHER WITH THE MOST
POPULAR BRITISH, FRENCH, GERMAN, ITALIAN, RUSSIAN,
AND SPANISH RECIPES EMBRACING PUNCHES, JULEPS,
COBBLERS, ETC.ETC.ETC. IN ENDLESS VARIETY BY
JERRY THOMAS ... TO WHICH IS APPENDED A
MANUAL FOR THE MANUFACTURE OF CORDIALS,
LIQUORS, FANCY SYRUPS, ETC.ETC., ... THE WHOLE
CONTAINING OVER 600 VALUABLE RECIPES BY
CHRISTIAN SCHULTZ .. NEW YORK: DICK & FITZ-
GERALD, PUBLISHERS, NO. 18 ANN STREET. 1862.

One has to admit this is a rather extensive title,
probably a result of the publisher’s attempt to appeal
to the broadest reader base. [See the rear cover illus-
tration of this issue for the complete title. — Ed.] The book
proved popular and was reissued twice in Thomas’
lifetime, in 1876 and 1887, and under two different
titles: How to Mix Drinks or the Bon Vivant’s Compan-
ion, and The Bartender’s Guide—the one better suited
for bartenders, the other for owners and the public.
Herbert Asbury edited, added a lengthy introduction,
and reissued the book in 1928, 1929, 1930, and 1934.

As a really old time bartender, I most certainly
would have had some reservations about purchasing
a cocktail recipe book with such a lengthy title,
especially regarding the “A Manual For The Manu-
facture of Cordials, Liquors, Fancy Syrups, etc., etc.”
section. Sometime in the near future I will address

the proliferation of manuals on the “doctoring” of
alcoholic beverages in the bar/pub/saloon business.
Decades ago we called this technique “Better Living
through Chemistry,” which was a famous corporation
motto. In my early years in the bartending profession,
I was employed at establishments where numerous
brand-name products were refilled with a cheaper
brand, and God forbid you ever got the bottle labels
wet. And we also had some interesting formulations
for many popular cordials, as well as our special
“Shampagne.” But that’s another story.

An interesting aspect of Mr. Thomas’ book is the
number of concoctions that contain wine. Champagne
in Champagne Punch, Pine-Apple Punch, Regent’s
Punch, La Patria Punch, Champagne Cobbler, etc.
Sherry is used in punches, cobblers, sangarees, Cider
Nectar, and other recipes. Claret is featured in cups,
Non-Such Punch, Mulled Claret, Gothic Punch, and
Badminton’s, to name a few; Sauterne in cobblers and
punches; Port wine in Negus, punches, and sangarees,
and more. Catawba wine is an essential ingredient of
the National Guard 7" Regiment Punch, Rochester
Punch, and Gothic Punch, as well as in cobblers.
There are similar mixed-drink recipes using Hock,
Sparkling Isabella, Moselle, and Burgundy.

Also of interest is the somewhat confusing pricing
on the 1862 Bartender’s Guide. One copy has a price
of $2 stamped on a cover illustrated with a bearded
character, elegantly dressed, holding a drink in one
hand and a cigar in the other. A list of Dick & Fitz-
gerald publications in the back of the book indicates
the book may be purchased for $1.50. Another print-
ing had just the title, The Bartender’s Guide, on the
cover, with a price of $2.50. Then there is another
printing, titled How to Mix Drinks, with a price of
$2.50. It appears that as soon as each printing sold
out, there was an immediate increase in price.

So what made Jerry Thomas such a success ? He
constantly experimented with creating new drinks, he
steadily improved basic cocktails, and he attempted to
utilize all new liquors (and liqueurs) as soon as they
came on the market. Most important, perhaps, was his
habit of writing down the recipe of every cocktail he
ever made, be it bad or good. And he was probably one
of the first bartenders who understood that image was
extremely important in establishing presence behind
the bar. A naturally imposing man, he upgraded the
traditional bartender’s uniform and presented himself
in a tailored white bartender’s jacket, stiff shirt and
bow-tie, a dark silk vest, a jeweled stickpin and an
expensive watch and fob, together with well-pompa-
doured hair and mustache.

The most important point in this tale is that
Jerry Thomas was the very first “Celebrity Bar-
tender.” There are many other “Barstars” who have
authored books—Harry Johnson, William Schmidt





(“The Only William”), Harry McElhone, Frank Meier,
Harry Craddock, Patrick Gavin Duffy, William Booth-
by, to name a few, up to and including the master
bartender of today, Dale DeGroff.

Eons ago, when I was a bartender in the late
1940s, I worked with a rather old gentleman who had
been tending bar almost 50 years. He had a copy of
the original How to Mix Drinks or The Bon Vivant’s
Companion, and we were discussing the Professor’s
famous “Blue Blazer” creation. My friend told me the
story about the first time Jerry concocted the drink: it
was a disaster. It seems he attempted to make the
drink using two copper mugs. Into one of the mugs he
poured three ounces of Scotch whisky, then added to
it about three ounces of scalding hot water. After
lighting the mixture, he commenced pouring it from
one mug to the other, from a height of about two feet.
He was successful on the first pour of the stream of
fire, but when he tried to pour again, he suddenly
dropped both mugs on the bar top, almost setting it on
fire. (It was a quick lesson in how rapidly copper
conducts heat.) Now duly educated, the Professor used
silver mugs for all future presentations. What really
intrigued the old bartender and myself was that this
so-called famous drink, which required all of Jerry
Thomas’ intelligence and intellect to create, was just
a “Scotch Hot Toddy.” It contained Scotch, hot water,
sugar, and a lemon peel. The only addition was a
lighted match. So much for creativity.

[Brian Rea, a now-retired, 50-year veteran of the Adult Beverage
Industry, fell off the wine-library-cart several years ago. He sold his
wine book collection and concentrated on forming one of the finest
drink book libraries in the country. Today, with over 1500 drink-
related books and pamhlets, dating from 1705 to the present, plus
artifacts and ephemera, his “Barchives” is a serious research
library. See “News & Notes” for a notice on his “beer collection” and
his contact information. — Ed.]

[From Bon Vivant’s Companion, 1928]
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RECOLLECTIONS or ELISABETH
WOODBURN:
Book dealer, friend, hostess &
leader (a fitting anagram of “dealer”)

by
Eberhard Buehler

[It is with great pleasure that we print this vintage book collecting
remembrance—a “meritage” of a passionate book collector and an
extraordinary bookseller. — Ed.]

i0g, s o he recent Wayward Tendrils
753 articles touching on Elisabeth

(A Woodburn—by Tom Pinney
(with follow-up by Thomas
§ Camden) and by Hudson Cat-
tell—prompt me, dour collector
that I was, to add to the
& collection with further recol-

Aescte—=X lections.

We (meaning my wife Nancy and I) did not make
the acquaintance of the redoubtable Woodburn until
after we had already accumulated a respectable
number of books on wine and other alcoholic
beverages. Our collection began rather slowly in 1960,
more by accident than by design, but by late 1963 the
design was there and the frenzy followed. And so, on
a Saturday like any other, in March of 1965, after
doing our shopping and washing the car, we called this
bookshop in Hopewell we had seen advertised, and
asked Ms Woodburn if we could come for a visit. After
determining that we were indeed proper collectors, she
agreed, and since we lived in Matawan, New Jersey, at
the time, we were there within the hour.

Well, we were overwhelmed by the wealth of
material that greeted us, the more so because we
realized how well it meshed with our budding
collection. We had of course shopped in all of the
myriad used bookshops, long since disappeared, on
Broadway and Fourth Avenue south of Fourteenth
Street in New York, including Eleanor Lowenstein’s
Corner Bookshop, which specialized in cookbooks,
though it carried a large selection of beverage titles as
well. But Booknoll Farm was a really happy surprise.
Although there were some cookbooks, the selection of
books heavily favored wine and other beverages, after
horticulture of course, for which our eyes were not
trained.

After ravenously scanning the treasures laid out
on the tables and shelves, I finally came around to
doffing my hunter’s outfit and recognizing, as Nancy
had already done much earlier, that we had just met
some very charming people. In addition to Elisabeth
Woodburn (Mrs. Betty Robertson), there was her
husband Keith, their teenage daughter and son, and
Betty’s mother. Once we started talking, I was torn
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between my social responsibilities and my collecting
responsibilities, and kept looking through the books as
well as I could while continuing the conversation. The
book transactions actually ended when we ran out of
money, but the party continued, as we were invited to
stay for dinner. And yes, not only was Betty a
passionate gardener, she was also a very good cook.
Keith, congenitally warm and outgoing, regaled us
with endless stories. We finally tore ourselves away
shortly after midnight. Because of my own association
with the navy, I felt a certain kinship with Keith, who
served in both the Atlantic and Pacific theaters during
the second World War and had been commanding
officer of a destroyer. He retired as captain in the
Naval Reserve.

The next visit to Booknoll Farm came about six
weeks later and the results were just about identical.
We can’t remember how often we had dinner with the
Robertsons, but we do remember that these evenings
were always very enjoyable. On several occasions we
brought a wine from our cellar to contribute to the
conviviality. Naturally, we bought at least a few books
each time we visited, and dinner with its truly scin-
tillating conversation was always a highlight for us.

Betty’s most important influence on our collec-
tion was to flesh it out with agricultural and horti-
cultural works, many of which contained important
material on grape culture. Many a garden was graced
by grapes, even where nary a berry was turned into
wine.

On one of my business trips from New York to
California, in 1967, I took advantage of my free time
to visit as many bookstores as I could—in San
Francisco, Palo Alto, San Jose. But I also rented a car
for a drive through the Napa and Sonoma wine
country. Imagine my surprise—and Betty’s—when we
ran into each other on a tour of the Haraszthy Cellars.
No doubt we had both visited some of the same
bookstores as well.

By the late sixties, concurrently with the grow-
ing interest in wine, prices of wine books began their
inexorable rise. The Leon Lambert gastronomy
auction in 1966 was probably the last great bargain
sale, the likes of which we will not see again until the
bottom falls out of the wine market—probably not in
my lifetime, but eventually. Through her contact in
London, Betty had bid successfully on a large number
of items in that sale, and I was able to acquire many
fine books as a result.

One of the things that helped me in my book
searches was the ability to communicate reasonably
well in languages other than English. In our travels to
France, Germany and Spain—not only to wine centers
such as Bordeaux, Strasbourg, Wiirzburg, Jerez etc.,
but to major book centers like Paris, Hamburg,
Munich, Frankfurt, Lisbon and Madrid—I went to

out-of-the-way dealers where English was spoken
poorly, if at all. Particularly fruitful were trips in
1966 and 1969, and I became less dependent on Betty
for some of the hard-to-find items.

Thus, our regular visits to Booknoll Farm became
much less frequent as time went on and the collection
grew to the point where scarcity and price conspired to
limit its expansion. While we lived in Manhattan
(1969-71), we saw Betty & Keith mostly at book fairs
and sometimes at the Antiquarian Book Center in
Rockefeller Center. Then, when we moved back to
New Jersey (Ridgewood), the big old house we had
bought for renovation competed heavily for our
financial resources. Nevertheless, we continued to
occasionally meet the Robertsons in Hopewell.

Things took a dramatic turn in late 1978, when
my job took me to Milan, Italy. We had packed the
entire collection and sent it off to storage. Less than
a year later, in September 1979, we learned there had
been an intense 20-hour fire at the warehouse and our
belongings and those of 11 other families on overseas
assignments had been destroyed. Only later did we
learn that the books had suffered more water than fire
damage. Unfortunately, I did not call Betty until some
time later to cry on her shoulder. She knew of a
space-age freeze-dry facility in Philadelphia; the books
were sent there and promptly deep-frozen for
processing, a little too late alas. In December, just
before Christmas, we combined our annual home leave
with a visit to the warehouse in Connecticut where the
goods had been moved. After inspecting the damage,
we drove down to Betty & Keith’s in Hopewell for the
week-end. Their house and barn had by now been
turned into a beautiful place and we enjoyed great
food and two days of rest and sympathy. The
following week, Keith drove Betty up to the warehouse
in Connecticut, where she acted as our expert witness,
together with other “experts” (book restoration, etc.),
all of whom of course knew each other very well.
Betty was truly a friend in need, and we’ll never forget
her kindness and support during that difficult time.

We cancelled the last book order we had placed
with Betty while we were in Italy, but there was a
more interesting transaction that sprang from the
ruins. First, a little background. Betty believed that
a book dealer should never collect what she sells,
because that would ultimately hurt the relationship
with the customer. One evening, during the sixties as
I recall, while we were in our cups at dinner with
Betty & Keith and the children, I remarked, casually
and innocently, that I had heard there were dealers
who secretly built collections of their own on the side.
The look that her son gave Betty was a dead giveaway
for something. That something, which she told me
about later, was the “United States Alcoholic Beverage
& Grape Collection” which Betty eventually offered





for sale, and which was purchased by the Virginia
State Library (now Library of Virginia). That collec-
tion contained a few items that I would have dearly
loved to own. Well, Betty spotted a book in the
remains of our collection that was not in that list and
I agreed to let her buy it back so that it could be
included in the collection.

Betty and Keith did actually collect books for
themselves that were never for sale. They showed us
some stunning illustrated books, and great rarities,
particularly on birds. And speaking of birds, they had
Canada geese nesting in a pond on their farm.

Before our move to Italy, Betty suggested that I
might want to use the opportunity to build a more
focused collection, specializing in Italian books. She
had a good customer in Italy who had an extensive
collection. Unfortunately, I had only just begun to get
my book bearings in Italy—we had been there less
than a year—but it was an idea I might well have
acted on. As it was, I had already accumulated a small
pile of Italian wine books. But after the loss of the
collection, I gave up wine book collecting “cold
turkey.” Betty also suggested a couple of times in the
late seventies that I buy her wine book business, since
she wanted to concentrate on horticulture. But I
declined the invitation, recognizing that I didn’t have
it in me to be a book dealer, certainly not with real live
customers knocking at my door. In the entry on Elisa-
beth Woodburn in the Dictionary of American Anti-
quarian Bookdealers (Greenwood Press, 1998), Donald
Dickinson says this about Woodburn’s narrowing her
specialties: “First she sold her stock of 4,000 cook-
books, estimated to be one of the largest in the
country, and then, unhappy with the people who
collected wine books—they were slow to pay their
bills—cleared her shelves in one big sale.” I recall
several occasions when Betty complained bitterly to
me about some of her delinquent customers.

On our return from Italy in 1983, we made our
home in Chapel Hill, North Carolina. In 1984, Betty
paid a visit to Chapel Hill resident William L. Hunt,
North Carolina Botanical Garden benefactor, and one
of Betty’s longtime customers for horticulture books.
Betty & Keith dropped in at our place for breakfast
that day, and since they wanted us to meet Mr. Hunt,
arranged for him to come to our house later to pick
them up. Not only did we meet our distinguished local
citizen, but we got an expert critique of our plantings
and Nancy got a signature for her copy of Hunt’s book
on Southern Gardens.

Our last visit to the Robertsons was in June of
1988. We were in the vicinity and called to invite
ourselves over for a visit. Betty’s garden was as
beautiful as ever, and there was a second terrier to
keep her Skye company. (To this day, Nancy thinks of
Betty whenever she sees a Skye terrier—or a scented
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geranium.) We enjoyed a long talk over drinks. When
I told Betty of my new collecting interest, she
immediately had me call a bookdealer friend of hers in
Pennsylvania who specialized in that area.

Some time prior to this last visit, we had learned
that Keith collected books on poker, a game at which
he was an expert. One of our local Chapel Hill used
bookshops had a shelf of books on card games and I
picked up two poker books that “felt” promising. I
gave these to Keith, and it turned out that one of
them was quite scarce and he did not own it. Imagine
our surprise when we saw an article on Keith’s poker
book collection in the Wall Street Journal (“He’s
Flush With Poker Books,” 10 August 1990), which
called it “the largest collection in the U.S. and
probably the world.” Keith was not only a collector,
but a well-known award-winning writer of numerous
children’s books and six murder mysteries (as Carlton
Keith). Our last letter to Betty & Keith was sent in
August of 1990, just before we went to Shanghai.
When we returned in February of 1991, we learned
that Betty had died suddenly on November 18, at the
age of 78. Keith, who had been suffering from cancer,
survived her by less than a year.

Betty often talked to us with great admiration
about her contemporaries Leona Rostenberg and
Madeleine Stern, the famous New York antiquarian
book dealers, still active, as far as I know, at the age of
90. Leona Rostenberg was the second woman to head
the ABAA (1972-74). Interestingly, her friend Betty
Woodburn became the third ten years later (1982-84).
A testament to her strong leadership comes from
Lawrence I. Fox, writing in 1999 on the occasion of his
20" anniversary as legal counsel to the ABAA. Stating
that the “Association now has the strongest and most
recognized code of ethics in the industry,” he also
says: “The steadfast refusal of Betty Woodburn and
her board of governors to accede to an expelled
member's demand for reinstatement, and their resolve
to stand firm in defense of their decision to enforce the
ethical code, established the ethical code as one of the
most significant reasons for the Association's exist-
ence.” In the same article, we also learn of Betty’s
generosity: “In 1991, the Elisabeth Woodburn Fund
was established to provide financial assistance to
advance continuing education efforts of antiquarian
booksellers and to fund research projects related to
bookselling.”

Betty signed some of her notes to us “ER.” 1
think it’s rather fitting that she shared those initials
with “Elizabeth Regina,” Queen of England. Thus
wine book collectors can have their own queen—no
purchase necessary.
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THE ‘PROFESSOR’S’ SINGULAR VINE
by
Allan Shields

[Thisis Allan's ninth contribution to our Quarterly since he became
Tendril-ized in 1999. But we were previously introduced to his
enthusiastic and eclectic interest in the world of wine in 1994 when
his publication, Wild Bill Neely and the Pagan Brothers’ Golden
Goat Winery (1992) was reviewed (v.4 #1). Since joining he has
delighted us with book reviews, instructed us in “wine aesthetics,”
and given us in-depth studies of the Bancroft Oral History Series
and the history of the Thompson Seedless grape. His non-winey
publications include biographies of two of his heroes, composer
Erich Korngold and movie star Rin-Tin-Tin. — Ed.]

“An institution is the lengthened shadow of a man.”
— Ralph Waldo Emerson

n the campus of California
State University, Fresno there
exist many “monuments” that
are not so designated: Joyal
Hall, Henry Madden Library,
Phebe Conley Art Building
and the soon-to-be con-
structed, academically named,
“Save Mart Center.” One
more mute, living monument
grows vigorously on Barstow Avenue in front of the
Viticulture and Enology Research Center, parallel
with the sidewalk on the north side of the busy
through-campus road driven along daily by thousands.
Few are even aware of the very large grape vine, or
give it a second glance, mainly because there are
hundreds of acres of grape vines nearby. “Ho-hum,
another row of vines,” viewers must be thinking. What
is not at all obvious to a casual viewer is the fact that
this vine is a singular, lone Thompson Seedless work
of art created over many years by Professor Vincent E.
Petrucci, and personally attended by him, or under his
direct supervision, year in, year out, since it was
planted in 1981.

In mid-2001, this monumental vinifera Thomp-
son Seedless vine measures approximately 83.5' in
length (counting the blowing annual canes), about 7'+
high (ditto) and it is supported on a specially designed
trellis composed of stout wires strung at various levels,
supported by husky posts with T-bars about every 8,
strong enough to support the great, annual burden of
luscious table grapes. The ‘Professor’s’ vine measures
2' in circumference at the base of the cordon (stem,
trunk) at the graft made onto Dogridge root-stock.
(The vine was procured from the Sunridge Nursery,
east of Bakersfield.) The “arms” or cordon branches

which go left and right (east to west) from the main
cordon stem, run about 40' and they measure about 4"
in diameter (or nearly 1' in circumference), varying
along the arms. In 2000, the vine yield was eight
hundred pounds, the equivalent of 22 tons per acre.
Though the vine is irrigated under a carefully
controlled program, it also receives ambient water
from the adjacent lawn and flowerbed sprinklers. It
should be obvious by now that Vince's singular
Thompson Seedless vine is no ordinary one. It is
indeed monumental, if only in size, and it is also
monumental in a richer sense, as we shall reveal.

Why did the ‘Professor’ choose a Thompson Seed-
less vine, the most common raisin/table grape grown
in California and the great San Joaquin Valley?
Though it figures largely as an additive to jug white
wines, as sweeteners in baby foods and other foods,
and in canned fruits, such as the ubiquitous “Fruit
Cocktail,” and, primarily, as raisins, it is seldom made
into a varietal wine.

During an interview on June 19, 2001, Vince gave
this answer to the question, “Why did you select the
Thompson Seedless?”:

That vine was planted by Carter Clary in my

honor. I thought the Thompson Seedless has the

largest single acreage of any variety of grapes
planted in the United States (but not the world).

I thought it very appropriate that our “signa-

ture” grapevine would be planted for display at

the Viticulture and Enology Research Center
front yard. Because of this, my idea was to make
this grapevine unique. On that day it was planted
by Dr. Clary, and upon subsequent growth to this
day, I personally trained the vine, pruned it only
with the help of graduate and undergraduate
students, who collected the pruning wood in
order to measure the various weights. These data
would become useful for comparisons in later

years. This unique training system was a

bilateral cordon, which would soon reach 40' per

side. At each stake placing of the cordon I

developed the typical Thompson seedless ‘head

and cane structure,’ thus simulating the Thomp-

son Seedless at each stake.
The selection of Thompson Seedless was an entirely
appropriate one if only for the fact that the variety
has, historically, done more to support the viticulture
and raisin industry in California than any other. It is
claimed that the Thompson Seedless accounts for
more than 90% of the acreage devoted to table grapes,
and an even higher percentage to raisins. Clearly,
Thompson Seedless is no longer just one of the bunch:
It has earned its place as a symbolic icon for the
industry, even including the wine industry. Truth be
told, a great deal of “white wine” is the result of
blending Thompson Seedless with other varieties, and





a few vintners, including the winery at California
State University, Fresno, are known to have made an
acceptable white wine as a Thompson Seedless
varietal. One such bottling, from the very first crush
in 1997, was sold at the university Farm Market
labeled, “Sunrise,” with the name “Thompson
Seedless” prominently displayed. Professor Maynard
Amerine, Department of Viticulture and Enology,
University of California-Davis, maintained that the
“wine snobs” may dismiss a Thompson Seedless wine,
but given proper selection (seasonal timing), con-
trolled yeast and fermentation, temperatures, soil,
etc., it is entirely possible to make a good, light wine
from the lowly grape. Among the wine cognoscenti this
debate, and many more like it, will likely rage
perennially, but the economic fact remains that
Thompson Seedless juice has sustained many light,
white wines over the years.

— Thompson Seedless —

[From ROBINSON, Vines, Grapes & Wines]

In her handsomely illustrated book Vines, Grapes,
and Wines (New York: Alfred A. Knopf, 1986), Jancis
Robinson identifies Thompson Seedless with the
Sultana vine. Under the heading, “Synonyms,” she
lists: Sultanina, Sultanine Blanche (France); Oval
Kishmish (Middle East); Kismis (USSR); Feherszultan
(Hungary); Thompson Seedless (California).

Following are the synonymous names of the
Thompson Seedless grape found during my research
on its history, along with the sources cited in the
original text. ! (This list is not complete.) [See W-T
Quarterly, Vol.12, Nos.1, 2 for Allan’s Thompson Seedless history,
“A Lust for the Lady de Coverly.” —Ed.]

»Lady de Coverly (California State Historical Marker

No.929)

»Thompson’s Seedless (Harter Bros. History)
»Thompson Seedless (Harter Bros. History)
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»Sultana (in Australia and South Africa: Winkler,
Weaver, Robinson)

»Sultanina (Luther Burbank, Winkler, Robinson)

»Oval Kishmish (in Eastern Mediterranean: Winkler,
Robinson)

»Sultanina rose (Winkler, Weaver, Robinson)

»Sultanich (Eastern Mediterranean: Winkler)

»Chekirdeksiz (in Turkey: Winkler, Robinson)

»AK Kishmish (in Russia: Winkler, Robinson)

»Sultanine Blanche (France: Robinson)

»Feherszultan (Hungary: Robinson)

»Colloquial: 1. Thompson; 2. Thompson Worthless
(see Hanson); and 3. Martin Ray was so unhappy
with vintners who actually made wine using
Thompson Seedless grapes he refused to use the
upper case for Thompson’s name, instead calling
it “thompson seedless.” (Eleanor Ray, Vineyards in
the Sky: The Life of Legendary Vintner Martin Ray,
Stockton, CA: Heritage West Books, 1993.]

PR

“stop planting that damn grape ...”
Victor Davis Hanson has recently written an encom-
ium for the Thompson Seedless vine. He gives Wil-
liam Thompson large credit as a genius in the nursery
business. Hanson speaks from long family experience
about the Thompson Seedless:

I grew up with my great-grandfather’s and grand-
father’s Thompson vineyards, worked, played,
and aged amid their 45,000 vines, 90 acres
planted mostly in the last century on every empty
space of this farm. I have been on my knees for
two years, along with my brother and cousin,
planting twenty more acres of Thompsons,
weeding around the young vines, staking and
wiring the vineyard, training the young vinelets
up the stake. I have torn out ten acres of my
ancestors’ grapes with a tractor and chain, hired
a bulldozer to eradicate twenty and more acres
and to stack their carcasses for burning—stakes,
wires, stumps, and all. I have planted, worked—
and destroyed—Thompson vines most of my life
on or beside a tractor...

There are over 8,000 varieties of grapes in this
world, grown in hundreds of different climates in
a variety of soils. But within the United States
nearly 90 percent of all commercial grape acreage
is found in California. Of those 70 to 90
important varieties grown here, about half of the
state’s vineyards are planted in just one species,
Thompson Seedless grapes. Thompsons comprise
some 300,000 acres, nearly all of it in this Central
Valley. America does not know it, but the
Thompson Seedless grape is the nation's most
ubiquitous and important vine...
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...Thousands of farm families in this century
lived and died by the Thompson. They thrived
due to its sheer power of production, its
supernatural abilities to produce fifteen tons and
more of fresh grapes per single acre of
vineyard—and just as often died by the ensuing
surfeit when the winery, the raisin packer, the
canner, the juicer, and the shipper said, “You
farmers, stop planting that damn grape; we got
all the Thompson Worthless we can handle and
then some.” You see, we planted it to superfluity
because it was the perfect grape for this perfect
Valley. [Victor Davis Hanson, The Land Was Every-
thing: Letters From an American Farmer, New York:
The Free Press, 2000.]
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VINCENT PETRUCCI AND THE VITICULTURE
& ENOLOGY RESEARCH CENTER

Others have referred to the Viticulture and Enology
Research Center as a monument to the career and
influence of Professor Vincent E. Petrucci, and to the
Viticulture and Enology programs at California State
University, Fresno. From 1947 and beyond his retire-
ment in January 1994, Vince Petrucci devoted his
considerable talents to gathering support for a
viticulture program (1948), then an enology program
(1956), and recently, in 1999, watching the estab-
lishment of an academic department: the Department
of Viticulture and Enology. (Vince is the first to
recognize the many colleagues and industry friends
who also contributed to these achievements.) His
success in gaining financial, administrative, and even
political support for the programs is everywhere
recognized and frequently noticed with special awards.
The dedicated Thompson Seedless vine in front of the
VERC should be mentioned first. The library in the
VERCenter is named in his honor: the Vincent E.
Petrucci Library. In May 1994, California State
University, Fresno bestowed the honorary degree,
Doctor of Science, on him, recognizing his long
commitment to the science of viticulture and his
dedication to the development of the viticulture—
enology program.

Leaders in the industry quickly saw the future
benefits of carefully controlled research producing
reliable, practical results, and eagerly supported the
technological training of both undergraduate and
graduate students who would be well prepared to
enter the industry, ready to run when their feet hit
the ground after graduation.

The administrative complexities of the organi-
zation of both the Viticulture and Enology Research
Center and the recent Department of Viticulture and
Enology within the California State University system

cannot easily be reduced to an abstract outline or table
of organization. This achievement was reached only
after many years of progressive, farsighted effort on
the part of many people and agencies of academic
government. Here is one effort to adumbrate the
complexities by quoting material that appears in a
glossy promotional bulletin published by the
Viticulture and Enology Research Center in the early
1990s. The VERC was dedicated in 1993. (N.B. This was
published before the department was established in 1999.)
Donations from the grape and wine industry
funded the first research building, which was
completed in 1978. The [V&E] Center includes a
143-acre vineyard used as a teaching laboratory,
a winery, a grape varietal block consisting of
commercial rootstocks, grape species and over
100 cultivars, a commerecial prototype micro-wave
vacuum drying system (MIVAC), a fuel alcohol
engine modification unit, laboratories, cold stor-
age facilities, dehydrators, growth and fumigation
chambers, a greenhouse and a viticulture and
enology specialized library supported by the
CSUF Viticulture Alumni Club.
In 1985, the Viticulture and Enology Research
Center (VERC), became an official entity [of the
university] with Professor Vincent E. Petrucci as
Director. VERC is one of the several centers
under the direction of the university’s California
Agriculture Technology Institute (CATI). [N.B.
The CATI is not to be confused with the Agricultural
Foundation. Fortunately, the history of that primary
and important organization at California State
University, Fresno can be set aside for our purposes. It
should be mentioned at least that the Ag Foundation
was the single most important determining organi-
zation in the founding of CSU, Fresno on its present,
expansive campus site. It is the Ag Foundation which
holds the license to permit the making and selling of
wine.]
The California Agriculture Technology Institute is a
legal entity separate from, but integrated with, the
university system, and was organized by businessmen
and ranchers concerned to provide financial assistance
and professional direction for agricultural programs
on the campus of CSU, Fresno. The CATI also
provides a legal entity to collect donations and to
administer grants and scholarships. It also provides
the necessary separate legal entity, under the
Agriculture Foundation, required for the university to
house a winery, and to sell wine under legal, limiting
conditions too detailed for our present purposes. All of
the above is independent of the departmental
functions—but not entirely, for the research faculty
salaries are supported by the CATI, while the
university provides for teaching appointments. Indeed,
the Director of the VERC is also the Chairman of the





Department of Viticulture and Enology, itself a unique
administrative arrangement in the university. In 2001,
students continue to perform hands-on work in the
vineyard experiments, in the technical laboratories,
but now earn credits towards a degree in viticulture,
enology, or both.

From a practical standpoint, there can be no
dichotomous division of knowledge between the grape
and the wine. Whatever affects the grape on the vine
will affect the wine in the bottle. Thus the VERC
works entirely in consonance with the curriculum in
the Department of Viticulture and Enology.

This academic department is unique in the
university, as already noted, in that the faculty
members in the V-E Department are expected to
devote 70% of their time to research and 30% to
teaching, at least until the number of faculty positions
is increased as the department grows. The heavy
financial contributions from the wine, raisin, and
grape industries make all of this possible.

The Thompson Seedless cultivar has lent itself to
the development of nearly 50 new seedless grape
varieties, some of which promise major new
developments in the entire industry. New types of
table grapes and raisins, including the new “Puff
Raisins” and, especially, new varietal wine grapes, are
direct results of experimental, basic research. Thus,
not only does The ‘Professor’s’ singular vine celebrate
the past viticultural-enological achievements. It
augurs well for the rapidly developing future.

From 1947, when Vince displaced all other
candidates for the sole position as viticulturist (“be-
cause I could drive a tractor”), he has been dedicated
to enhancing his relationship with leaders in the
industry of grapes—wine, raisins, vines. Roma Wine
Company donated the money to cover his first position
(an endowed amount of $50,000, not Vince's salary!)
where he labored and taught in the vineyards at
Hammer Field, now part of the Fresno-International
Airport and the Air National Guard station. Looking
back to 1947-48, more than half a century ago, those
humble beginnings seem no more than a hazy dream,
compared with the current, dazzling reality of the
program and facilities.

Well known is the overwhelming success of
Vince’s efforts to attract support from the industry.
The obvious support is money—money to build the
facility buildings (“the edifice complex”); money to
support grants and scholarships; money to support
research, faculty, and staff; money for a technical
library and librarian.

Vincent E. Petrucci Library
The Vincent E. Petrucci Library has a clearly stated
mission: to collect “information on the subjects of
viticulture and enology, and provide the materials,
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services, and facility necessary to meet current and
future information needs of students, faculty, staff,
and industry.” The library, with some 700 volumes, an
extensive pamphlet file, and current subscriptions to
32 periodicals in the field, supports the curriculum of
the classes offered in the areas of viticulture and
enology as well as research projects being conducted at
VERC. An endowment established in 1996 by the
“Viticulture Alumni Club” supports all library opera-
tions.

Leaders in the industry have also given their
personal services and time to organizational meetings,
boards, and advisory groups, as well as political
support on and off campus. Within the context of
VERC, at least, it is common, public knowledge that
Vince Petrucci has had to contend with running,
rear-guard attacks opposing the founding of both the
viticulture—enology program and the new department.
Maynard Amerine, professor at the University of
California, Davis, where Vince earned the Bachelor of
Science degree in Pomology and the Master of Science
degree in Horticulture, strongly and publicly opposed
the development of a program not under the direction
of UC, Davis. On campus at CSU, Fresno a few
intellectual elitists doubted the educational values of
growing and guzzling wine. Town and gown collided
annually, it seemed, over the production, sampling,
and sales of alcoholic beverages. More than occasion-
ally, Vince found himself alone while defending his
program, and several times doing so from a hospital
bed, when pressures of tension became too much for
human flesh. Monuments are rarely dedicated for
suffering sleepless nights or stomach ulcers and
similar setbacks. Perhaps they should be.

Another criticism raised about the program
support is that large donors might be in a position to
influence unduly the research process, design,
direction, and thereby possibly influence results
scientifically prejudicial. Dean Daniel Bartell, of the
College of Agricultural Sciences and Technology,
answers those concerns. First, he points out, all grants
for research are under contractual limits, meaning
that there are no outside restrictions or attached
strings designed to manipulate the research. Policy
ensures the opposite. Scientific standards are
scrupulously adhered to. Second, though there are,
indeed, ‘proprietary contracts,” experimental studies
designed by a donor, these too are carefully designed
with controls and time limits, so that the results,
positive or negative, must be made public within the
contracted time limit.

Some of the major donors are well-known names
in the industry, firms such as Roma Winery, Delicato
Winery, Canandaigua, and Gallo. On the other hand,
of the more than one hundred donors, many are
modest family interests: the Geno Nonini family and
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the Walter Ficklin family (both of Madera), Dr. and
Mrs. Don Ford, William Robinett, the Ricchiuti family,
or the Metzler Family Farms. These are representa-
tive of the widespread support, the foundation of the
entire program.

Needless to say, so I'll say it, without the con-
stant support of the Ag Foundation, the CATI, and
especially the College of Agricultural Sciences and
Technology, the path of development, rough as it was
in hindsight, would have been rougher and longer in
coming. From the outside looking in, it is we who are
the ultimate beneficiaries of the foresight and
dedication of Vince Petrucci and his colleagues. To
them we raise a toast: Cheers!
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1. The original text of “The ‘Professsor’s’ Singular Vine,”
from which this Wayward Tendrils excerpt is taken, has
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Library. It includes a considerable amount of evidence on
the origin and naming of the Thompson Seedless, and is
profusely illustrated with color photographs and wine labels.
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We Celebrate
THE ‘PROFESSOR’S’ NEW BOOK

A Treatise on Raisin Production, Processing, and
Marketing, published by Malcolm Media, Clovis, is the
product of fifteen contributing authors, each a special-
ist in his specific discipline. Vincent E. Petrucci is the
senior editor (and contributes three chapters), with
Carter D. Clary, co-editor, and Lillian Quaschnick,
associate editor. A “Special Feature” of Chapter 2,
“The History of the California Raisin Industry,” is
Allan Shields’ history of the Thompson Seedless
grape, “A Lust for the Lady de Coverly.” The
Treatise, made possible by a grant from the Bertha
and John Garabedian Charitable Foundation, is a 268-
page, well-illustrated, comprehensive and scholarly
textbook designed for community college and univer-
sity level courses, as well as a reference book for high
school students and the industry, or anyone with an
interest in raisins. Twenty-five percent of the sales
will be donated to the education of young men and
women in the field of viticulture. (See “News & Notes”
this issue for ordering information.)

A Treatise on
Raisin Production,
Processing and
Marketing

Edited by
Vincent E. Petrucci, Sc.D. and

Carter D. Clary, Ph.D.

Malcolm Media Press
in association with American Vineyard Magazine

Clovis, California






THREE BOOKS WE DON’T HAVE TO HAVE
ONE OLDER, TWO NEWER

[The following review is reprinted, with kind permission,
from the Spring 1950 Wine and Food quarterly journal of the
IW.&F.S. —Ed.]

Wine Journeys by Stuart Olivier. New York: Duell,
Sloan & Pearce, 1949. 1* ed. 312 pp. Cloth, with dust jacket.

some unwary Wine and Food reader may see it

advertised and be tempted to purchase it. The
introduction is favourable as no less a critic of Ameri-
can letters than Mr. H.L. Mencken recommended its
publishing. In addition, the author was formerly a
practising newspaper man from Baltimore and may
thus be considered able to write in a style appropriate
to the wines and period concerned. Instead, one finds
dull stories couched in the most atrocious American
slang and filled with bad clichés. His taste in exposing
his methods of collecting is certainly questionable.
Even the text is not free of criticism. That Julius
Caesar sponsored brandy production in the Charente
is a new angle. That one should be pleased to be
baptized in 1911 Burgundy is more surprising. And
the use of Lunel (normally a sweet muscatel) to “wash
down” ham is incongruous. The author notes the sad
state of twentieth century culture. His book inclines
one to agree.

It would be better to disregard this book except that

[In the June-July 2002 issue of Wine East, Hudson Cattell
gives us fair warning. — Ed.]

Grossman’s Cyclopedia: The Concise Guide to
Wines, Beers, and Spirits by Harriet Lembeck.
Philadelphia: Running Press. 640 pp. Soft cover, $10.

irst of all, this book is an abridgment of the 7®

edition of Grossman’s Guide to Wines, Beers,

and Spirits published in 1983 and favorably
reviewed in the January-February 1984 issue of Wine
East. The 6™ edition of Grossman’s standard refer-
ence work on licensed beverages was the first to be
revised and updated by Harriet Lembeck. This concise
edition is not only much smaller (4%” x 5%”) but
leaves out too much, including all of the 50-page
chapter on the wines of the United States. Not
recommended.

[Our thanks to Bob Foster and the California Grapevine
(Aug-Sept 2002) for pointing out this one. — Ed.]

Sniffing the Cork, and other Wine Myths De-
mystified by Judy Beardsall. New York: Atria Books
(Simon & Schuster), 2002. 1* ed. 210 pp. Hardback. $22.
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which everyone wants to write a basic wine

guidebook. Given this plethora of works the
question that must be asked with each new work is:
what does it add to the literature? Sadly, with this
book the answer is, it’s the same core information
available in scores of other works, in simply a new
cover.

The author, who spent twenty years in the wine
business and was the first woman manager at the
famous Sherry-Lehmann wine shop in New York City,
clearly has a passion for wine. In fact, she’s the only
wine writer I’ve ever read who devoted a section to the
sounds of opening a bottle and pouring a glass of wine.
But I've never gotten any real pleasure from the sound
of a cork coming out of a bottle. Of course, if done
carefully, there will be almost no sound.

Both the press release that came with the book,
and the introduction emphasize that this is a work
designed to primarily speak to women. While there is
little question that wine making and wine appreciation
have for too long been bastions for males, the material
in the book seems gender neutral. Sections on
matching food and wine have been part of wine
literature for decades. If there is a slant to this book
that is especially for women, it eluded me. (But then
I’'m of the other gender.) There are no maps, no photo-
graphs, only a few sidebars. It’s not particularly
visually interesting. ’

If this were the only beginning wine book on the
market, it would be a decent basic work. But it is not
the only book and others have covered this territory in
a more interesting manner in books that were loaded
with maps, charts, and photographs. Not recom-
mended.

o ')
= @ My Books @@

If you are borrowed by a friend
Right welcome shall he be
To read and study, not to lend,
But to return to me.

For some reason it seems as if we are in an era in

Not that imparted knowledge doth
Diminish learning’s store
But books, I find, when often lent
Return to me no more.
— Anon.






HOW TO MIX DRINKS,
or
THE BON-VIVANT'S COMPANION,

CONTAINING CLEAR AND RELIABLE DIRECTIONS FOR MIXING ALL BEVERAGES
USED IN THE UNITED STATES, TOGETHER WITH THE MOST POPULAR
BRITISH, FRENCH, GERMAN, ITALIAN, RUSSIAN, AND SPANISH
RECIPES EMBRACING PUNCHES, JULEPS, COBBLERS,
ETC.,ETC.,ETC., IN ENDLESS VARIETY

BY JERRY THOMAS,

Formerly principal Bar-tender at the Metropolitan Hotel, New York, and the Planter’s House, St. Louis

TO WHICH IS APPENDED

A MANUAL FOR THE MANUFACTURE
OF
Cordials, Liguors, Fancy Syrups, etc.,etc.,

AFTER THE MOST APPROVED METHODS NOW USED IN THE DISTILLATION OF
LIQUORS AND BEVERAGES, DESIGNED FOR THE SPECIAL USE OF
MANUFACTURERS AND DEALERS IN WINES AND SPIRITS,
GROCERS, TAVERN-KEEPERS, AND PRIVATE FAM-

ILIES, THE SAME BEING ADAPTED TO THE
TRADE OF THE UNITES STATES
AND CANADA

Tllustrated with Descriptive Engravings

THE WHOLE CONTAINING
OVER 600 VALUABLE RECIPES

BY CHRISTIAN SCHULTZ
Professor of Chemistry, Apothecary, and Manufacturer of Wines, Liquors, Cordials,
&c, &c, from Berne, Switzerland

NEW YORK:
DICK & FITZGERALD, PUBLISHERS,
NO. 18 ANN STREET

[See page 9: “Celebrity Bartenders” by Brian Rea]










