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WORKING WITH ANDRE: 


MY APPRENTICESlilP WITH THE FOUNDER OF THE WINE & FOOD SOCIETY 


by 


Hugh Johnson 


[Vintage Tendril Hugh Johnson needs no introduction to the world
wide fellowship of wine. For over thirty-five years his celebrated 
contributions to wine literature have earned him virtually every 
honor from the wine industry. He is currently working on a new 
edition of The Story of Wine, while the 5"' edition of his Wine 
Companion, with Stephen Brook as editor, is scheduled for an 
October release. We are quite pleased to present this personal 
memoir. - Ed.) 


was twenty-two when we 
first met; Andre only 
eighty-four. His name 
was already a legend to 
me : I had joined the 
Cambridge University 
Wine & Food Society as 
an undergraduate. His 
presidential presence 
loomed behind our 
activities. And active we 
were; London 's finest 


wine merchants made regular visits to indoctrinate 
their future customers; the annual Varsity Tasting 
Match celebrated its 50th year in 2002. 


Nor were we raised on a strict diet of the classics. 
In 1959 we had our introduction to the wines of Cali
fornia-remarkably avant-garde in those days. 
California was already my El Dorado; I had spent the 
summer there, aged eighteen, and I knew I would be 
going back. 


But in 1961 I was a very junior hack at Conde Nast 
Publications when I was sent to interview the great 
Andre in his office in Grosvenor Gardens. I remember 
my first impression clearly. He sat with his back to 
the window, the sunlight making a halo of his curly 
white hair. His hand was huge; his accent as studied 


as Maurice Chevalier's, his figures of speech and 
choice of phrases deliciously oblique. He was fond, 
whether speaking or writing, of parables. I can't 
remember by what parable he let me know that I 
could be useful to him. 


Andre had been carrying the Society on his broad 
shoulders for a long time. During the Depression he 
had achieved miracles of morale-boosting gastron
omy, holding dinners at the Cafe Royal which showed 
how good "fare," as he called it, need not be 
expensive. Through his friendship with Oliver Simon 
of the Curwen Press, high quality printers hidden 
down in Plaistow near the Docks, he had even found 
paper to keep his quarterly Wine & Food going 
throughout the war. 


At eighty-four he was looking cautiously around, 
I suspect, for the means to assure that his Society 
survived him. He also had wanderlust; he wanted to 
see the world rather than sit in an office. One of the 
means of release in sight was Conde Nast, whose 
chairman, Harry Yoxall, had started the English 
edition of Vogue and was a discriminating lover of 
Burgundy. I never heard them discussing me, but I 
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am sure Yoxall must have said "I'll let you have young 
Johnson," or words to that effect. 


Another thought, which certainly never occurred to 
me at the time: Andre had started his career in what 
used to be called Grub Street during his French 
military service, aged 20, as sub-editor of the Revue de 
l'Artillerie. Did he perhaps see in this fresh-faced 
Englishman an echo of his own start? Or even a means 
of revenge? 


Whatever he thought, I found my duties as a copy
writer on Vogue, and subsequently House & Garden 
too, increasingly steered towards wine, and specifically 
the Wine & Food Society. I wish I could find my diary 
for 1962. The 1963 one is pretty laconic, but increas
ingly includes meetings with Andre and lunches with 
Madeleine Heard, the Society's formidably matronly 
Secretary, often at Verrey's, a robustly old-school 
French restaurant at Oxford Circus. 


My copy of the Winter 1962 Wine & Food reveals (I 
scribbled all over it) my deeper involvement. In the 
Spring 1963 number I am named as Editor, Andre as 
Editor-in-Chief and Harry Yoxall as Consultant. It 
was the first ever to have illustrations (they were line 
engravings I scrounged where I could). And it in
cluded its first article by Elizabeth David, whom, my 
diary reminds me, I took to lunch at the United 
University Club in Pall Mall (whatever did she make 
of that?) on Andre's 86th birthday, February 28th. 


That was quite a day. In the afternoon I went to 
The Sunday Times to see another famously formidable 
lady, Ernestine Carter, to begin my stint as the wine 
man on that paper (on the fashion pages). And in the 
evening it was Andre's birthday dinner at the Savoy, 
where the menu was Consomme riche au Fumet des 
Pommes d'Amour; paillettes dorees au Chester; 
Quenelle de Saumon Neptune; Supreme de Volaille 
Favorite (Pommes Amandines; Broccoli Milanaise); 
Parfait Glace Praline Savoy; Le Gateau Anniversaire; 
Cafe. And the wines La Riva Fino, Wiltinger Kloster
berg 1959, Ch. Ducru-Beaucaillou 1952, Pol Roger 
White Foil, Bisquit Dubouche VSOP. What a history 
of change there is in that wine-list: sherry, hock, 
claret, champagne ... it sounds like the 19th century. 
And I suppose it was. 


My diary, alas, only gives me glimpses of that year. 
I can tell you what I gave my father for his birthday 
(stogies). I went to Bristol to see Harry Waugh and 
Bordeaux to do a story on the chateaux for House & 
Garden - and met the Marquis de Lur Saluces, the 
old-school grandee ofYquem. In September I went to 
New York (I was writing for American Vogue) and met 
yet another formidable lady, and Andre's sparring 
partner for many years, Jeanne Owen. There were, 
shall I say, political difficulties between the New York 
chapter of the Society and headquarters. I wish I could 
say that my visit did anything to reduce them. 


Suddenly, on November 18th 1963, my diary notes 
"made Gen. Sec. ofW &F. Soc." The entry for Novem
ber 20th goes some way towards explaining the 
suddenness, or at least the date: "Andre S. to Aus
tralia, Canberra, Waterloo, 3.30." That for Novem
ber 22nd has a totally different resonance: "President 
Kennedy assassinated." 


At this point, at least for a while, I wrote almost 
daily entries. They record a life among the fleshpots 
I can scarcely believe was mine. Andre had just 
moved the Society's office from Grosvenor Gardens, 
where he was the tenant of the Rev. Marcus Morris 
and his National Magazine Company, to the offices of 
another well-wisher, George Rainbird, at 2 Hyde 
Park Place. Rainbird was a successful publisher; his 
books incorporated colour photography in ways that 
changed international coedition publishing. 2 Hyde 
Park Place overlooks the Park, a few doors down 
from Marble Arch; a dignified and leafy setting, and 
only ten minutes walk from the Connaught Hotel, 
which began to play a surprisingly large part in my 
life. 


Andre has often been described as having a 
peasant's instincts. He certainly knew how many 
postage stamps there were in the desk drawer. He 
counted them on each morning's visit to the office; he 
remembered each letter coming in and going out. 
How to reconcile this with my diary entries: "lunch 
Quaglino's," "lunch Ivy," "dinner Mirabelle," "lunch 
Trader Vic's," and, frequently, lunch or dinner Con
naught, is a bit of a puzzle. At the age of 24 I was 
signing the bill at places I now visit at intervals of 
years. But then I was learning a rather odd kind of 
trade. 


Before he disappeared to Australia Andre gave me 
some basic training in how to negotiate with a 
banqueting manager. They are not lessons you could 
apply today, when there are waiting lists at every 
restaurant you would want to go to. One lesson I 
vividly remember applied to a magnificent room at a 
hotel I will not name. A canny organizing secretary 
was well advised to sit in a strategic seat to keep an 
eye on proceeding in a mirror. The mirror reflected 
the doorway behind the service screen, where waiters 
bring bottles in, and sometimes take them out ..... 


Andre was away four months, travelling on from 
Australia to New Zealand, and home by sea. We had 
a Christmas dinner at the Ivy two weeks after he left, 
then dinners at Martinez, a Spanish restaurant 
famous for its tiled patio (we drank a 1933 Rioja and 
an 1830 Oloroso); at Quaglino's, at Trader Vic's-my 
special favourite-with Paul Masson's new 'varietal' 
wines, and a Hungarian dinner at the Law Society, 
an odd arrangement in retrospect, but an exciting 
introduction to the beauty of Tokay. 


The happy pattern continued on Andre's return in 







March 1964. By this time Wine & Food was becoming 
more ambitious. We were publishing Philippe de 
Rothschild's poetry, translated by Christopher Fry, a 
sad goodbye to the bars of Les Hailes as the market 
heart of Paris was demolished, more Elizabeth David 
and the first work of Alan Davidson, then a diplomat 
in North Africa, on Mediterranean Seafish. Evelyn 
Waugh on Champagne, a gourmet gardening series, 
even short stories, and of course Andre's epic account 
of what he ate and drank and with whom in the 
Antipodes. 


Memorable Meals was still our equivalent of 
Jennifer's Diary-the spiritual heart of the magazine, 
the place where hospitality, generosity and occasional
ly plain vulgar ostentation were chronicled. Although 
one meal, and not the least memorable, consisted of 
bread and margarine and cocoa on the deck of a war
ship about to land troops in Italy. My most memorable 
meal at the time (the competition was stiff) was a 
lunch at Andre's home in Sussex, Little Hedgecourt. 
He invited Elizabeth David and Jim Beard, America's 
food guru, a genial giant with Humpty Dumpty's 
figure and just as much hair. I collected Jim at his 
hotel in my mini. I don't remember how we got him in 
and out of it, but I do remember his laughter. Lunch 
was in Andre's much-loved garden (gardening, after 
books, was his off-duty passion), and an example of his 
creed of simplicity, not always observed in the 
Society's banquets. We ate a roast chicken and drank 
Chateau Lafite. 


To Andre the acts of writing and editing were 
almost sacred. He loved printer's ink, as he said, 
almost as much as wine, and would take rare books 
from the shelves of his amazing library in Evelyn 
Mansions to caress them with his huge hands. One day 
he showed me his one page of a Gutenberg Bible, the 
first European printing, which lived in a leather folio. 
The jet black precision of the impression was almost 
startling; its perfection strangely moving. "Printing 
was perfect at the start," Andre said. "It has never 
been better than this." 


Back from Australia and New Zealand he was work
ing on the Wines, Vineyards and Vignerons of 
Australia, to be published in 1966; an incredibly far
sighted project, when Australian wines beyond the 
Invalid Port variety were still unknown in Britain. He 
instigated the 100 guinea Andre Simon Award for the 
literature of gastronomy in February 1965 at the Fan
maker's Hall, and awarded it to Cyril Ray for The 
Compleat Imbiber Number 7. Then he set off for a 
tour of South Africa: "11.20, Waterloo. ALS to Pre
toria Castle." 


My life was also changing. I was writing more for 
American magazines, I had met my future wife, Judy 
Grinling (vintage time 1964, at Chateau Loudenne) 
and I was aiming to write a book. To my future father-
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in-law's alarm I proposed to his daughter and 
resigned my job at Conde Nast-which meant the 
editorship of Wine & Food-in the same month. 


I continued to work on the Society's affairs, 
organizing dinners, but Andre and Harry Yoxall had 
already lined up my two successors, John Hoare as 
General Secretary and Julian Jeffs as Editor. My 
diary records little let-up in the browsing and 
sluicing; visits to Claridge's, the Caprice, the Ecu de 
France, Wolfe's (the mould-breaking restaurant 
started by David Wolfe) continue. So do tastings at 
shipper's offices, hotels and livery halls. And I'm 
happy to see, almost daily riding from livery stables 
in Hyde Park. Would my liver have stood the strain 
without? How did Andre's? 


I stepped down officially from the Society's affairs 
on June 21 •t 1965, when Judy wrote in my diary 
"Andre to lunch. What shall we give him?" I wish I 
had recorded the answer, but I suspect it was Judy's 
favourite, poulet a l'estragon. I was signed up to 
write my first book, Wine, and we set off together to 
do the research all over Europe. The total immersion 
it entailed kept me away from the Society, though not 
from occasional lunches and dinners with Andre. 
When our first daughter, Lucy, was born, and duly 
taken to Little Hedgecourt for inspection, Andre gave 
her a basket of pullet's eggs; one for each week of her 
just-beginning life. 


And there was a working sequel, too. In 1967 
Andre confessed he dreaded the coming winter. His 
sight was too poor to read any more--andjust as bad 
he could no longer see the food on his plate. I 
suggested he look for local help with a dictaphone 
and a typist to dictate a fresh batch of memoirs. (His 
first, By Request, came out when he was only 80). A 
week or two later I called to ask about progress . "I 
can't manage the new-fangled machine," he said, 
"but Hallelujah, I find I can still type on my old 
machine." It certainly was old: a stand-up model 
from the 1920s. And it had a problem: when the 
carriage came to the end of the line the bell didn't 
ring. I asked to see the already plump manuscript, 
only to find that the last word or two of each line had 
been typed on the roller rather than the paper. 


But the memoirs were marvellous; much better, in 
my view, than By Request. His memory, though 
spasmodic, was in overdrive. He asked me to help 
with what came out, in 1969, as In the Twilight, 
printed by the Curwen Press with the fine paper and 
binding that George Rainbird had promised, and 
Andre richly deserved. 


b'"'J lf\\~ 11 •• 







4 


NEWS 


"From the BIG APPLE to the APPLE ORCHARD ... " 
Ben Kinmont, Bookseller, has moved to Sonoma 
County, California: 1160 Ple'asant Hill Road, Sebasto
pol, CA 95472. 707.829.8715; FAX 707.829.8719. 
Bkinmont@aol.com. Welcome to wine country, Ben! 


BOUNTEOUS HARVEST! 
Tendrils will find enclosed with this October issue, a 
20-page "Supplement" entitled Canadian Wine Books, 
compiled and written by Eberhard Buehler. Our 
heartfelt thanks, and a Toast! to Eberhard for another 
outstanding contribution to the lore of wine literature. 


WINE INTO WORDS, 2"" ed. 
by James Gabler (ISBN 0-96113525-5-8), is 
scheduled for a November 12th release. 
Wayward Tendril members can order pre
publication copies from Bacchus Press Ltd., 
1751 Circle Road, Baltimore, MD 21204. $75, 
shipping included. Jim will be happy to 
inscribe your copy. DON'T MISS THIS WINE 


............... ,,......, BOOK OF THE CENTURY! See Bo Simon's 
review this issue ... 


ZINFANDEL 
A History of a Grape and Its Wine by Charles 
Sullivan, originally serialized in our Quarterly (nine 
installments, 1999-2001) has been expanded and 
published in book form (Berkeley: U.C. Press, 2003, 
224 pp. Illus. Cloth. $24.95). Charles has brought the 
history up to date, and has added valuable notes on 
the Zinfandel vintages from 1990-2002, statistical 
tables (by counties and regions) showing tons crushed 
1974-2002, Zinfandel acres 1936-2001, price per ton 
1972-2002, tons per acre 1982-2001, and more. Illus
trations, Chapter Notes, Select Bibliography, and an 
Index complete this definitive reference for Zinfandel. 
Cheers, Charles! 


JUST RELEASED 
and highly recommended is Ancient Wine. The 
Search for the Origins of Viniculture by Patrick 
E. McGovern (Princeton/Oxford: Princeton University 
Press, 2003, 365 pp. Illus. Cloth, $29.95). In 1991 
Robert Mondavi Winery, Napa Valley, CA, sponsored 
a unique, international symposium, "The Origins and 
Ancient History of Wine," which resulted in a book by 
the same name, with Patrick McGovern, University of 


Pennsylvania Museum of Archeology & Anthropology, 
serving as editor-in-chief. This was the "seedling" of 
the present book . Prof. McGovern's passionate 
interest in the beginnings of wine is clearly evident 
throughout his well-researched history. (NOTE: In a 
future issue of our Quarterly, we plan to examine the 
library bookshelfof"ancient wine history" literature.) 


J. J. DUFOUR'S CLASSIC TREATISE 
The American Vine Dresser's Guide (Cincinnati, 
1826) has been re-issued by Editions La Valsainte/ 
Purdue University Press (2003, 210 pp., $39.95 USD). 
Previously reprinted in facsimile by La Valsainte 
(Vevey, Switzerland) in 1999, with a French trans
lation edition in 2000, the present edition contains 
three informative introductory essays: "America in 
Dufour's Time" by Yves Bordet (the enthusiastic 
Swiss producer of these Dufour reprints); "The 
Actuality (Modernity) of Dufour" by Bruce Bordelon, 
Associate Professor of Horticulture, Purdue Univer
sity; and "The Importance of the Vevay Experience" 
by James and John Butler, authors of Indiana Wine, 
a History (2001) [See review Vol.12 No.1]. Dufour's 
original treatise, the "first truly American book on 
grape culture," has been enhanced with editorial 
notes, maps, and historical color photographs. 


DUPUCATES!! 
Thanks to a lucky find, Gail Unzelman (nomis@ 
jps.net) has duplicate copies (to sell or trade) of some 
rather scarce books. • M.F.K. Fisher, The Story of 
Wine in California (U.C. Press, 1962). A truly fine 
copy, both book &jacket. $85. Tom Pinney's excellent 
three-part article CW-T Newsletter, Vol.10, No.1-3) 
covers the making of this remarkable book, and 
identifies (for the first time) many of the Max Yavno 
photographs. • A surprisingly hard-to-find title is 
Wine: Celebration & Ceremony, the Cooper-Hewitt 
Museum's lavishly illustrated catalogue published to 
accompany their 1985 exhibit. It contains a 35-page 
essay, "Gift of the Gods" by Hugh Johnson, plus two 
other essays. 12 x 7¥2, 127 pp ., glossy card covers, v.g. 
$50. Two classic wine-label books: • Norman Penzer, 
The Book of the Wine-Label (London, 1947), near
fine in edges-worn d/j. The "definitive work." Book
seller Ben Kinmont (Cat.4, 07/01) surmises the edition 
is "possibly limited to 100 copies." $175. • Herbert C. 
Dent, Wine, Spirit and Sauce Labels of the lB'h & 
19'h Centuries (Norwich, 1933). #190 of 250 copies, 
signed by author. Joslin Hall Cat.151 (02/02): "a book 
of legendary renown within silver circles for its sheer 
scarcity ... $500." Gail will take $350 for her copy (with 
minor foxing, slight cover wear, Unzelman bookplate). 


~ NEWS & NOTES , CONT 'D. p.8 -







A BOOK COLLECTOR'S PASSION 
by 


Christopher Fielden 


[Christopher Fielden became a "first edition" Tendril in 1990, the 
year of our Society's founding . During his forty years in the wine 
trade, he has written almost a dozen books on wine (see last issue) 
and gathered together a most resourceful library of wine books. He 
shares his "obsession" with us. - Ed.] 


"No matter how many bookshelves you empty, 
they are always filled up immediately." 


am not sure when I started 
~ollectingwine books: I suppose 


i.\\l~tW!tlm.lY' 1t must have been very soon 
rr-,.,,...,. .. ,.,,, after I joined the wine trade in 


1958. I can remember that one 
of my early purchases was a 
first edition of George Saints
bury's Notes on a Cellar-Book 


(London, 1920). I think I must have paid about $2 for 
it! My serious collecting of antiquarian books, 
however, must have started about twenty years later 
largely as the result of a good lunch in the Toque 
Blanche Restaurant in Abingdon Road in London. 
After lunch I visited a bookshop across the road and 
came away with Les Delices de la Campagne by Nic
olas de Bonnefons. From then on the urge took over. 
I soon discovered that I was on a dangerous path and 
I tried to narrow this by restricting myself primarily 
to books on Burgundy, a region in which I had worked 
and lived for some years. Indeed this came to be the 
backbone of my collection and over the years I 
managed to build up a broad range including most of 
the classics, and a number not mentioned in any of the 
leading bibliographies. In all, there must be something 
over three hundred and fifty Burgundian items includ
ing sixty-two numbers of the bulletin of the Beaune 
Winegrowers Association, from 1894 to 1904. 


Over the years, though, I developed other interests. 
At one time I considered I might write a book on chap
talisation, so the collection includes a number ofbooks 
on the French sugar-beet industry! For a time, too, I 
flirted with phylloxera; I likewise am proud of my 
early Australian material. IBtimately, the library has 
turned out to be a widely based collection with books 
published in more than thirty countries and covering 
almost four centuries. 


"two great joys of collecting ... " 


F
or me, the two great joys of collecting have been 
fossicking about in book shops and making 
discoveries, and finding in a catalogue a book 


that I have been seeking for some time. I can 
remember discovering a 1922 edition of the Bordeaux 
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classic, Cocks & Feret, in a bookshop in Ludlow, 
marked 50~because it was in French and no-one 
would understand it! At the other end of the range, I 
came across the oldest book in my collection, the 1605 
edition of the translation by Richard Surflet of 
Etienne & Liebault's Maison Rustique, in a bookshop 
on the Charing Cross Road. This contains a surprising 
amount of detail on the wines of Burgundy and other 
French wine regions. 


"favourite books" 


What are my favourite books in the collection? 
They must include The Maxims of Sir Morgan 
O'Doherty (Bart.) by Maginn and dated 1849. 


This has some very perceptive aphorisms on wine
drinking in Victorian society. Then there is Philip 
Miller's The Gardener's Dictionary (2°d ed., 1733), 
with an incredible amount of specific information on 
wines and viticulture. Duncan M'Bride's General In
structions for the Choice of Wines (1793) is claimed to 
be the first specialist book in English on wine, but it 
is largely a puff for the author's secretly sourced 
Spanish Toc-kay, which he claimed had remarkable 
restorative properties. Indeed many members of 
European Royal families would not have died if they 
had only bought a bottle or two from him! Finally, 
there is Andre Jullien's Topographie de Tous les 
Vignobles Connus (1816), a surprisingly wide-ranging 
book for its time-and always a useful source for 
quotations. 


"take away my books [please!]" 


Some years ago I took the decision to pass my 
collection on to the Institute of Masters of Wine, 
largely as the result of an approach by Clive 


Coates. The Institute has its own very fine collection 
at the Guildhall Library in the City of London, which 
is partly based on Andre Simon's library. I thought 
that, as my books were of no interest to my children, 
they might be of use to wine students. At the time, 
there was also a suggestion that daughter libraries 
might be established in Australia and California. As a 
result, about three years ago, the books were nomi
nally given to the Institute, though they remained in 
my home. 


About six months ago, I became aware of something 
that I should have realised years ago: collecting wine 
books had become an obsession with me. Even though 
nominally I owned no books, I was still buying them. 
My eyes were finally opened when, on an impulse, I 
paid £900 for a copy of Andre Simon's first book, The 
History of the Champagne Trade in England (1905), 
signed by the author. The following day I telephoned 
the Institute and asked them to take away my books. 


They have now gone, all thirteen hundred of them, 
and my feelings reflect a mixture of sadness and relief. 
There is certainly more space in my house, but the 







6 


first law of book collecting has come into force: "No 
matter how many bookshelves you empty, they are 
always filled up immediately." 


What is going to happen to the books? Jane Carr, 
the Director of the Institute ( who has come there from 
The British Library), has plans for them. The Insti
tute has to move premises within the next eighteen 
months and the plans are that the new offices will 
incorporate a library where students can study. My 
books will be much more readily available than if they 
had gone to the Guildhall. I am happy that they have 
gone to a good home. 


COLLECTING 
WINE BOOKS: 
A PERSONAL 
VIEW 
by 
Rae Fah'lenius 


[The author has 
pursued his two fav
ourite hobbies, wine 
and the literature of 
wine-from most 
countries and in most 
languages-for some 
twenty-five years. 
With his new-found 
passion for wine book
plates, he has become an active member of the Finnish collector's 
society, Exlibris Aboensis. We are delighted to continue our visit to 
Rae's international wine library . - Ed .] 


PART II 


French Wine Books 


F 
ranee is of course a superpower in the world of 


wines and gastronomy. The number of wine 
books in French in my library is about 120. To 


me, the most important and useful of all of them is Le 
Gout du Vin [The Taste of Wine] by the renowned 
Emile Peynaud (1980). With this book, I was well able 
to learn how to taste wine correctly (almost) some 
eighteen years ago. 


Another fine French wine book is a very limited 
leather-bound facsimile edition of the celebrated La 
Vigne. Voyage Autour des Vins de France by Bertall 
(1989; orig. ed., 1878). ("Bertall" was the pseudonym 
of Charles Albert d'Arnoux (1820-1882), a leading 
Parisian illustrator.) This book is one of the most 
coveted wine books ever published, due in part to its 
fanciful illustrations, which are often reproduced in 
today's wine publications. 


I have also a nice book titled Manuel Pratique et 
Elementaire d 'Analyse Chimique des Vins by a certain 


Mr. Edouard Robinet. It must be one of the earliest 
books on chemical analysis of wine. My copy has on its 
leather spine the year 1866, as well as the whole title, 
printed in golden letters. But Mr. Simon'sBibliotheca 
Vinaria knows only the editions of 1872 and 1884. Is 
my copy a lovely rebinding with a false year, or an 
earlier printing unknown to Simon? 


One of my first wine books in French was Nais
sance du Champagne - Dom Pierre Perignon [The 
Birth of Champagne] by Rene Gandilhon (1968). It is 
an ambitious work of cultural history illustrated with 
many fine photos and documented with very detailed 
notes. I found it among some books on geography in 
an antiquarian bookshop in Helsinki and got it prac
tically free (like the Robinet mentioned above). There 
is a photograph of the certificate of baptism of Pierre 
Perignon . The ceremony was held on 5 January 1639 
in the village of Sainte-Menehould. Oddly, the book 
seems to be relatively unknown to many writers on 
Champagne and its history; it is hardly ever 
mentioned in lists of references. It puzzles me. 


Quite an amazing catalogue, almost a kind of 
bibliography, is Une Bibliotheque Bachique by Gerard 
Oberle, Paris. It is based upon the collection of rare 
and antiquarian wine books of Kilian Fritsch and is, in 
fact, the 1993 auction catalogue of this valuable 
collection. The work is quite big and luscious with 
more than 300 finely illustrated pages, while the 
entries are detailed and very informative. 


Some other, maybe the best known, French wine 
book writers on my bookshelf are Pierre Andrieu, 
Pierre Brejoux, Raymond Brunet, Maurice Constan
tin-Weyer, Raymond Dumay, Henri Enjalbert, Pierre 
Forgeot, Bernard Ginestet, Joseph Hemard, E. de 
Moucheron, Maurice des Ombiaux, Pierre Poupon, 
Gaston Roupnel, Georges Rozet, Albert de Sallengre. 


Finnish Books 


T
he first Finnish wine books were issued soon 
after Prohibition had been abrogated in 1932. 
These books were written by Finnish writers up 


to the 1960s. Since the 1980s more and more of the 
wine books published in Finnish are translations, 
mainly from English. There are, for example, Finnish 
translations of Hugh Johnson, Oz Clarke, Jancis 
Robinson, Jim Ainsworth, Michael Schuster, Miguel 
Torres, and Tullio de Rosa. However, during the same 
time, the number of the Finnish wine writers and 
columnists has increased notably. So the future looks 
quite good to wine book lovers. 


Here are twelve of the most interesting Finnish 
wine books, in my own personal estimation, from the 
beginning until now. 


The first of the Finnish wine books was Viinikirja 
[Wine Book, 150 p.] by Erkki Kivijarvi in 1932, sub
titled, Instructions and suggestions on how to use 


> 







wines. Maybe it was not considered worthy for a 
writer to publish a wine book in those early days, 
because Mr. Kivijarvi decided to write his book under 
a pseudonym, Bagheera. (Unfortunately, I just 
realized that I have no idea what his pseudonym may 
imply.) This is a general wine guide, with information 
on French, German, Italian and Hungarian wines, and 
on such fortified wines as Madeira , Port, Sherry and 
Marsala. Only a very few lines are dedicated to the 
wines of Spain, Greece, Austria, Czech, Slovakia, 
Dalmatia, North Africa, South America, and Cali
fornia. There are passages on the usage and customs 
in connection with wine (how to toast, &c.). 


As to California wines, Mr. Kivijarvi writes that 
there were Pre-Prohibition sweet Muscat wines that 
challenged Greek and Spanish wines, and also red 
"clarets" enjoyed by gold diggers after the hard day's 
work. He concludes that Prohibition may have put an 
end to the winemaking of California, at least in public. 
If I have read Viinikirja carefully enough, the only 
writers cited are Paul de Cassagnac, Harry Craddock 
and "Diner Out" (A.E . Manning Foster ). The very 
scarce illustration consists of pictures of wine glasses 
of the famous Finnish glassworks. 


The next year (1933) produced Ihminen ja Viini 
[Man and Wine, 150 p.] by Eino Palola . The book tells 
about French wines only. Mr. Palola cites mostly the 
noted French wine writer de Cassagnac . 


Viini ja Kulttuuri [Wine and Culture, 263 p.] was 
published by the Swedish-speaking Finn Emerik 01-
soni in 1938. This is a scholarly work on wines that 
includes lists of sources including names of well
known wine writers, such as L. Pasteur (Etudes sur le 
Vin), H. Goethe (Handbuch der Ampelographie), 
Andre L. Simon (The Supply, the Care and the Sale of 
Wine), H. Warner Allen (The Wines of France), A. 
Marescalchi (Vini d'Italia) and Old Sherry ... the first 
hundred years of Gonzales Byass, 1835-1935. 


After the turbulent war years, a new wine book was 
issued in Finnish by Kauko Kula in 1956 titled Uusi 
Viinikirja [New Wine Book, 233p.] . The book is a 
classic of Finnish wine literature. It is written with 
witty humour, and provides a long list of reading 
sources, of which I mention only a few names, Maurice 
Healy, Hermann Jung , Alexis Lichine, Raymond Post
gate, Pierre Poupon, Pierre Forgeot, Andre L. Simon. 


In 1966 the small-sized Viinien Kirja [Book of 
Wines, 138p.] by Armas J. Pulla was published. The 
writer was the leading Finnish gastronomist of his day 
and a well-known Francophile who belonged to a 
number of French wine fraternities. The book is filled 
with anecdotes, but there is no list of sources. The 
book is now a collector's item with other literary 
works by Mr. Pulla. (A society was recently founded to 
cherish the memory of Mr. Pulla's life-work .) 
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Prof. Jaakko Suolahti published his highly original 
wine book Viiniretkilla Italiassa [ On Wine Tours in 
Italy, 236p.] in 1970. Prof . Suolahti stayed in Italy, 
mostly in Rome , for ten years carrying out his 
scientific studies on ancient Roman history, even on 
the taverns. The book is not meant to be a systematic 
textbook presentation of Italian wines, but is the 
professor's personal wine-related recollections during 
his stay in Italy. The sensitive drawings were made by 
the famous artist and writer Henrik Tikkanen. 


In 1987 the Finnish connoisseur of Spanish wines, 
Matti Larres, wrote his very informative Espanjan 
Viineja [Wines of Spain, 207 p.]. This was a welcome 
book: Spain , thanks to her sun, light and beaches, had 
been the most popular resort of Finnish tourists for 
many years. 


Now back to Italy again. Prof. Unto Paananen 
wrote with Dr . Simo Orma a very detailed textbook on 
Italian wines with the title Viinien Italia [The Wines 
of Italy, 370 p.] in 1992. The writers are recognized 
scholars who lived in Italy for many years. The 
illustrations are mostly original. 


Juha Berglund was a young Finnish wine enthus
iast making wine at his own chateau in Bordeaux 
when he wrote his Viinia Mieli [Yen for Wine, 128 p.] 
in 1994. The book is a stylish introduction into the 
world of wine. Mr. Berglund, who has many contacts 
with the great names of the French and English wine 
societies , is surely the most powerful name on the 
Finnish wine scene of today. 


In 1998 Dr. Ilkka Mantyla tried to find "truth in 
wine" in his path-breaking book Viinissa Totuus -
Viinin Historia Suomessa [In Vino Veritas - The 
History of Wine in Finland, 188 p.]. This is the first 
comprehensive attempt to write the story of wine and 
its use in Finland from the Middle Ages up to the time 
of World War I. 


Jukka Sinivirta is very a dedicated amateur of 
Champagne. He published his tempting and very 
ambitious Elamaniloaja Samppanjaa [Joy of Life and 
Champagne, 199p.] in 1999. This book, with all its 
detailed information on Champagne and many origi
nal photographs, could be very well worth translating 
into other languages . 


Jaakko Heinimaki is a young Lutheran priest and 
a freelance writer. In 1999 he wrote a wine book titled 
Harrasta Viinia (139p.). The title is a nice play on 
words: it could be translated as "pious wine" or, on 
the other hand, "devote yourself to wine." The sub
title Makuja ja tarinoita - pulloja ja pyhimyksia 
[Tastes and tales - bottles and saints] is easier to 
understand. This entertaining book consists of 
vignettes about all the wines then obtainable in 
Finland whose labels refer to Christianity in some way 
or another . 
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Other Books 
ry few wine books written by authors living in 
he Scandinavian countries have ever been listed 


among the references in those books published 
in wine growing countries. In fact, the only one I know 
of is H. Gyllenskiold's compact Swedish book, Att 
Tempera Vin - Chambrera, Varma, Kyla, Frappera 
Vin (1967, 34p.). The writer examines how to get the 
right temperature for serving wines. The French wine 
expert primus inter pares, Emile Peynaud, included 
this book in the list of sources of his great Le Gout du 
Vin. 


Carl A Andersson, Anders Bjorkegard, Svante 
Lofgren, Lennart Tholen, Sten Wikland, Oscar Wiesel
gren and Tore Wretman are celebrated names to 
Swedish wine lovers. These winemen and their books 
have played a role in Swedish wine literature that 
cannot be exaggerated. Some of Carl Andersson's 
wine books were translated into Finnish. Lars Tors
tenson is a winemaker at a wine estate owned by the 
Swedish in Provence, Southern France. In 1997 he 
wrote a highly qualified and educational wine book, 
Att Tillverka Vin - {ran Plantering till Buteljering 
[Making Wine - from Planting to Bottling, 166p.]. 


My thirty-five wine books in Spanish are mostly 
general guides to the wines of Spain or special works 
on the wines of a certain region, and they are quite 
new, all published within the last 25 years. I mention 
here only some of them . My first Spanish wine book 
was El Libro del Vino by Leandro Thar (1980, 384p.). 
It has a large (27p.) and useful glossary on wine 
terminology. 


Some of the Spanish books concentrating on special 
wine regions are: Vinas, Bodegas y Vinos de Navarra 
[The Vines, Wine Cellars and Wines of Navarra, 21lp.] 
by Jorge Sauleda, 1988. Nuestra Bodega - Vinos con 
Denominaci6n de Origen La Mancha by Rene H. 
Montarce-Rieu (1990, 205p.) tells about the wines of 
La Mancha, the huge region in the centre of Spain 
known, of course, for Don Quijote de La Mancha as 
well as its famous Manchego cheese. Vinos de Aragon 
by Miguel Lorente and Juan Barbacil (1994, 240p.) is 
an extensive work on the wines of Aragon, a region 
whose wines are much less known than those of 
nearby Navarra. Los Vinos de Carinena, la Casa de 
Aranda y la Ilustraci6n Econ6mica Aragonesa by 
Alberto Alcuten (1998, 160p.), is a detailed economic 
and social history. 


One of my wine books is in Catalan. It is Els Vins 
de Catalunya [The Wines of Catalonia, 192p.] by 
Jaume Ciurana, 1980. I am still trying to learn how to 
read Catalan. 


Most of my wine books concerning Portuguese 
wines are in English, but I have about thirty that are 
in Portuguese. The oldest is actually a book on 
agriculture and dates from 1789, the year of the 


French Revolution. The title is Livro da Agricultura, 
ou Agricultor Instruido, e dividido em nove repart
imentos . Recompilado de graves authores. There are 
some practical passages on wine . Antonio de Mattos 
Cid published in 1944 a brief 23-page essay on the 
history of Port, Antiguedade do Vinho do Porto. The 
American Susan Schneider wrote an academic disser
tation (University of Texas, 1970s) about the social 
and economic history of Portugal and Port wine in the 
18th century. I have her book, translated into Portu
guese by Jorge Oliveira Marques in 1980, and titled 0 
Marques de Pombal e o Vinho do Porto- Dependencia 
e Subdesenvolvimento em Portugal no Seculo XVIII 
(289p.). 


When I began to collect wine books 25 years ago, I 
could not know or divine how many wine books there 
were already available in the world. And every year 
more and more are published. So, a critical eye is 
needed if one hopes to be able to pick even some of the 
pearls in the myriad. My fellow Tendrils, I am sure 
that the information published in the Society's 
Quarterly greatly helps in this respect. 


NEWS & NOTES, cont'd. 


NOVEL READINGS 
A title or two to add to your bedside reading table -
• The Villa by Nora Roberts (New York: Putnam's, 
2001, 421 pp. Cloth). Roberts, number-one New York 
Times best-selling author and American Romance Hall 
of Farner, writes a credible story ("riveting tale of 
family conflict and deadly secrets") that shifts be
tween the "lush vineyards of Napa Valley" and "the 
ageless beauty of Venice." Well-written, entertaining. 
• Champagne for One by Rex Stout (Viking, 1958; 
numerous subsequent p.b. printings), a Nero Wolfe 
mystery. Wolfe might "quibble" over this being cate
gorized as "wine fiction," but the murder weapon !§. a 
glass of champagne. Enjoy! No quibbling over this 
one: • Death Cracks a Bottle, a mystery by Ken
neth Giles (New York: Walker, 1970), is set in the 
cellars of a 200-year-old London wine-merchant firm, 
where the much-despised manager's head is "smashed 
in by a fancy, three-litre bottle of red Cinzano ver-
mouth." You can figure it out. ~ 


THE WAYWARD TENDRILS is a not-for-profit organization 
founded in 1990 for Wine Book Collectors. Yearly Membership I 
Subscription to the WAYWARD TENDRILS QUARTERLY is $20 
USA and Canada; $25 overseas. Permission to reprint is requested. 
Please address all correspondence to THE WAYWARD TENDRILS. 
Box 9023, Santa Rosa, CA. 95405 USA. FAX 707-544-2723. E
mail: tendrils@jps.net. Editor and Publisher: Gail Unzelman. -







WINE INTO WORDS: 
A History and Bibliography of Wine Books in the 
English Language by James M. Gabler. Baltimore: 
Bacchus Press, 2003. 503 pages. $75. [See "News & 
Notes" for ordering information.] 


Reviewed by Bo Simons 


[Bo Simons, a Wayward Tendrils founder and auid supporter, is 
wine librarian extraordinaire of the Sonoma County Wine Library, 
Healdsburg, CA - Editor] 


his is it, fellow Tendrils. 
This is the work of great 
moment. This is our Mecca, 
our Jerusalem, our Great 
White Whale, our obscure 
object of desire . This is the 
Hokey Pokey. This is what 
it's all about for us who enjoy 
wine books. James Gabler 
has done it again. He has 


come out with a second edition of Wine Into Words: A 
History and Bibliography of Wine Books in the Eng
lish Language . 


The first edition set the standard for wine bibliog
raphy; the second edition continues that standard. If 
anything it raises the bar. The work has grown, more 
than doubling the number of entries, yet due to 
skillful typography and layout, adds only a quarter to 
the total number of pages. The first edition came out 
18 years ago in 1985 and contained 3,200 entries, of 
which (Gabler stated in the introduction) over 1,000 
were annotated. The present edition boasts 7,800 
entries and "thousands" of annotations. The page has 
grown larger in the second edition, and the text split 
into two columns, the better to contain the 300,000 
words (up from 120,000). While the first edition 
numbered 402 pages, the new one weighs in at 503 
pages, quite a feat when you consider that the word 
count grew 250%. The layout, the way the text rides 
the page, the ease with which the reader's eye can lift 
the information is improved in the 2nd edition. 


I have had a very hard time reviewing this book. 
The problem is putting the book down long enough to 
think and to write about it. Unlike the historian and 
California State Librarian Kevin Starr, who says in 
his introduction to this book that he read it "item by 
item, page by page, in alphabetical order," I flitted 
about, like a bee in a field of flowers, like a sot in a 
great cellar. (Imagine being turned loose in Saints
bury's or Simon's cellar when those cellars brimmed 
with year-of-the-comet Burgundies and pre-phylloxera 
first growth Clarets.) That is somewhat how I feel 
with this book: I just want to buzz around and sample 
everything. Who has time for making notes and form
ing critical responses? 
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But let me try. Gabler deserves praise and recog
nition first and foremost for his comprehensiveness . I 
am astonished at the scope and breadth of his 
achievement. Does he list every wine book? No, but he 
comes very close. Librarians like me are pretty good at 
testing the comprehensiveness of a bibliography, at 
finding a reference to some obscure book the compiler 
has failed to include. This kind of "gotcha" can be 
pretty petty, but even when I try really hard to catch a 
reference to either a modern book so obscure or 
marginal, or an older book as yet unearthed, Gabler 
does very well. The newer, more obscure wine books 
are there. He has Superplonk by Malcolm Gluck, a 
book that in its earlier editions eluded the great 
collector Roy Brady. He includes both Sonoma Wine 
Tour and The Long Memory by Millie Howie. He has 
the two Jack Florence books concerning Sonoma 
County wine history, A Noble Heritage and Legacy of a 
Village. I was able to find a few entries I think he 
perhaps ought to have included, but few, damn few, 
and not worth mentioning. 


His achievement in listing the older books on wine 
is stunning. I pitted Gabler head-to-head with the most 
comprehensive library catalog in the known universe, 
OCLC, and Gabler won easily. OCLC is the biblio
graphic utility that is available on the web to those 
with accounts or library connections. I looked up the 
subject of ''Wine and Wine Making," the official 
Library of Congress Subject Heading for books dealing 
with wine, and got 15,098 hits, of which only 13,337 are 
books. Limiting these to English language books, the 
number comes down to 7,511. Now if you limit further 
by date, and ask only for those published between 1400 
and 1700, OCLC spits back reference to 86 entries. 
When I cross-checked these title by title against Gab
ler's bibliography, I found only three possible items 
that Gabler did not include. But when I go the other 
way, and make a slow and careful comparison of 
Gabler's entered early wine books against OCLC 
entries, I find many more that Gabler has located and 
described that have eluded cataloging on OCLC, the 
catalog of catalogs oflibraries. 


Gabler also deserves praise for the excellence of his 
annotations: they state what you need to know, clearly 
and with elegance. Sometimes the annotations are 
brief and straightforward. Witness the annotation to 
Knee Deep in Claret: "Covers the history of the devel
opment of the wine trade in Britain, particularly in 
Scotland, from the earliest times to the present. The 
book's title is taken from a Robert Bums poem." 
Sometimes the annotations grow longer, more ramb
ling and anecdotal. Describing Andrew Kirwan's 1864 
book Host and Guest, Gabler goes into great detail on 
one chapter where Kirwan describes wines from the 
ancients: "In addition to seawater, the Greeks added 
hepatic aloes to improve the color, flavor and strength 
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win~s ... " and describes 18th and 19th century 
wmes, relymg on Barry, Henderson, Redding and 
Shaw, as well as his own experience." At times Gabler 
lets his feelings toward the subject show. When I 
agree_ with him, I find these annotations witty and 
sagacious, and when I dis.agree, I find them less so. 
The annotations-the "history" of the title-remain 
informative, relevant, and a valuable resource. I only 
wish he had had time (and space!) to annotate much 
more. 


_There are numerous other points to praise about 
Wine Into Words. Gabler provides numerous excellent 
bi_ographical sketches of selected authors. Again I 
~s~ he had done more, but this is, I remind myself, a 
bibliography, not a biographical dictionary. His Short
Title Index allows one to find a work by title. His 
Subject Index is a valiant attempt to provide access by 
s':1bJ~t to the books listed. One small quibble: while 
his Title Index refers users to the entries by entry 
number, the Subject Index refers only to a page 
number, where a user has to search through the more 
than 20 entries on that page. 


Speaking of quibbles, earlier I said I had a hard 
time reviewing this book, and I would like to repeat 
that here, and add this reason. I am supposed to be 
critical, to point out flaws and shortcomings. In a 
book this magnanimous, there are some, but it seems 
m~an-spirited to do so. Nonetheless I am compelled to 
pomt out the one thing I see as a flaw worth 
mentioning, insisting that this is more like a beauty 
mark or an artist's intended imperfection. Gabler 
suffers charmingly from scope fuzziness: He does not 
include cookbooks, "unless they contribute in some 
significant way to the service or use of wine." Pam
phlets and ephemera are not included unless the item 
is listed in a library collection, so as "not to second 
guess librarians on what they consider significant 
acquisitions." He includes some technical books and 
papers on grape growing and wine making, but not 
others. He admits that "selective judgements" were 
made with respect to proceedings. Non-book items
videos, CDs, CD-ROMs, &c.-are excluded "except 
where they provide historical information not to be 
found elsewhere." He provides the excellent example 
of Hugh Johnson's video series, Vintage: A History of 
Wine. Literary works not about wine, per se, are in
cluded "because of their association with wine and 
their importance to wine literature." While his exam
ples of Rabelais and the Rubiayat are unarguable why 
did he exclude "Babette's Feast"? Yolla Bolly Press 
has separately published this short story in a sump
tuous edition, and the motion picture made from it is 
"one movie that got all its wine references right," 
according to Roy Brady. 


Wine into Words II stands as a noteworthy succes
sor to the first edition. Pick it up and spend time with 


it. _Read it, open it up to any page and get lost in a 
subJect that never fails to delight. Read Kevin Starr's 
e~cellent introduction: it brings to light many of the 
nch cultural treasures embedded in the book and is a 
rhapsody about the joys of bibliography. Use it as a 
reference, build your library with it. Treasure it. 


UPDATE: NORTHWEST WINE BOOKS 
A Book Review 


by Will Brown 


[See our October 2002 and January 2003 issues for Will Brown's 
"Northwest Wine Books ... " and "Reuiew of Northwest Wine Periodi
cals .... ". We welcome this update. - Ed.) 


Northwest Wine Guide: A Buyers Handbook by 
Andy Perdue. Seattle: Sasquatch Books, 2003. 228pp. 
Paperback. $14.95 


Th~ key word ~ere is "Buyers" since the book is 
directed at wme buyers of all levels. This is a 
small book (7%x4) which one could sneak into a 


wine store and peruse at the bins without attracting 
the proprietor's notice, or use as a reference on a trip 
through ~~ of the wine regions of Washington, 
Oregon, Bntish Columbia, or Idaho. In the latter case, 
though, one would also need good maps since direc
tions to the wineries are not provided. 


In the main text the author provides a thumbnail 
sketch of each of over four hundred wineries in the 
region and lists what he feels are the best wines from 
those establishments. Fifteen hundred wines are thus 
rated, from over five thousand tasted. The numbers 
from the Northwest are becoming rather formidable. 


Although for the most part I have little disagree
ment with the author's ratings of wines I have tasted 
the reviews of both the wines and the wineries ar~ 
rather innocuous and non controversial. (I know there 
are some marginal wineries out there.) The author is 
the founder and editor of the periodical Wine Press 
Northwest and is thus sort of a wine industry insider. 
Little he said in this book will jeopardize his status. 


Why another book on Northwest wine? Well, these 
guide books become out of date in about the same time 
it takes to produce and bottle a Pinot Gris, and some of 
the best titles of the past have not been revised, thus a 
niche is temporarily filled. 


I liked this book and would take it with me to an 
unfamiliar region. However, as a work in the field of 
Northwest wine, it does not carry the gravity of Lisa 
Shara Hall's Wines of the Pacific Northwest, the 
standard to date. Nevertheless, I would recommend it 
precisely for what it is: a handy guide for the buyer of 
Northwest wines. m. 







WINE 
IN 
PRINT 
by 


Hudson Cattell 


Vinos Chilenos para el Siglio XX1 I Chilean 
Wines for the 21., Century. Bilingual Edition. 
Santiago, Chile: Libros Antartica S.A., 2001. 243 pp. 
Hardbound, $69.95. 


T
his is a big book, 10" x 11 W' in size, completely 
bilingual, and with more than 100 superb color 
photographs, some of which are fold-out three


page panoramic views of important winegrowing 
valleys. Included in the long list of credits are a main 
editor, Hernan Maino Aguirre, nine writers, and three 
principal photographers. Most of the writers are 
specialists associated with Chilean universities, and 
the information given is both accurate and very 
readable. As the title implies, efforts have been made 
to make this view of Chilean wine and culture as up
to-date as possible. All of the maps, photographs and 
illustrations were produced in 2001. 


One chapter describes 25 wineries and their best 
wines, and another discusses the valleys, climate, 
appellations of origin and the main wineries. In 
addition to viticulture and enology, there are sections 
on key people in the industry, wine and food, and wine 
and health. An interesting chapter has the Robert 
Mondavi family, Philipine de Rothschild, Miguel 
Torres and others comment on why they chose to 
operate in Chile and what their experiences have been. 


Of particular interest in the chapter on grape 
varieties is a discussion of Carmenere, an ancient 
Bordeaux variety that went out of favour in France in 
the middle of the 19th century and eventually disap
peared to the point where there were 15 hectares left 
in Bordeaux, 4500 hectares in northeastern Italy, and 
a few small plantings elsewhere. Carmenere was 
brought into Chile about 150 years ago and until 
recently it was taken for granted that what they had 
was a different clone of Merlot. In 1994 the French 
ampelographer Jean Boursiquot discovered the error 
while doing DNA testing in the vineyards. According 
to Tony Aspler, writing in the March 2003 issue of 
Wine Tidings, it was estimated in September 2002 
that between 60 and 90% of the older Merlot plantings 
in Chile were actually Carmenere and that vineyards 
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with as little as 10% Carmenere interplanted among 
Merlot would produce wines with identifiable Car
menere flavors. Once discovered, Carmenere became 
a signature Chilean variety. The wine was well liked, 
the grape was a prolific grower in Chile and the fact 
that it was scarce internationally was an added ad
vantage. It is estimated that there are now 4576 
hectares planted in Chile under the correct name. 


In his Prologue, written in September 2001, 
Douglas Murray stated: 


Starting from 14 traditional wineries in 1980, by 
the year 2000 we had over 100 exporting wineries, 
without anyone in the world yet understanding our 
system of Appellations of Origin, or the brand 
"Chile" being clearly recognized. Considering the 
lack of books and information about Chilean wines, 
we should not be surprised to find that the 
appearance of our first "ultra Premium" wines (or 
"Superchileans ") should have confused the majority 
of international wine writers. If they know next-to
nothing about our development and progress, it will 
obviously be difficult for them to understand and 
accept that Chile has moved, almost without a 
transition, from providing supermarket wines ... to 
levels of superlative quality ... 
This book gives a clear and useful picture of where 


the Chilean wine industry stands at the start of the 
2l8t century and, importantly, this is the base on 
which the Chilean wines of the 21•t century will be 
made. For this understanding alone, the book is highly 
recommended. 


New World of Wine from the Cape of Good Hope: 
The Definitive Guide to the South African Wine 
Industry by Phyllis Hands and Dave Hughes. Somer
set West, South Africa: Stephen Phillips, 2001. Hard
bound, $50. 


First of all, a bibliographical note is in order. In 
1983 The Complete Book of South African Wines 
by John Kench, Phyllis Hands and David 


Hughes was published, and in 1992 a revised edition 
was published as South African Wine by Dave Hughes, 
Phyllis Hands and John Kench. About two-thirds of 
each of these books was devoted to the wine regions 
and wineries of South Africa. In 1997 Wines and 
Brandies of the Cape of Good Hope by Phyllis Hands 
and Dave Hughes was published, and the present book 
builds on the 1997 volume. This latest book which, 
incidentally, is the official textbook of the Cape Wine 
Academy, differs from the first two in that the 
emphasis is not on the winelands and their wineries. 


The seven chapters, each with one word titles, are 
Introduction, Viticulture, Varieties, Vinification, 
Virtuosi, Eau-de-Vie, and Vignerons. Half of the 
Introduction is devoted to the history of the Cape of 
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Good Hope; the remainder is largely concerned with 
exports and a comparison of South Africa's wine 
industry with other winegrowing countries of the 
world. 


For this reviewer, the chapter titled Virtuosi was of 
particular interest. A prefatory note at the beginning 
states: "Wine from South Africa tends to fall between 
the solid structures of 'Old World' wines and the 
upfront fruit and soft tannins of the 'New World.' 
What has emerged over the past few years is an 
awareness that the Cape can produce new blends that 
are drawn from varieties from many regions. This 
awareness has matured into a serious debate over 
where Cape winemakers should be heading in the new 
millennium. The interviews in this chapter are 
focused on this debate ... .'' Eight virtuosi representing 
viticulture, winemaking, and marketing are inter
viewed at length and give readers their insights into 
the contemporary South African wine scene. 


The other chapters are straight-forward presenta
tions of standard viticultural and enological practices 
as they are currently being carried out in South 
Africa. Both authors are well-qualified to write this 
book. Phyllis Hands is the director emeritus of the 
Cape Wine Academy and Dave Hughes is a distiller by 
trade and a winemaker by passion. Each has lectured 
and judged worldwide. 


Wine, Food & the Arts: Works Gathered by The 
American Institute of Wine & Food. The Wine 
Appreciation Guild is offering volumes 1 and 2 for 
$19.95 each. 


T
hese volumes were published in 1996 and 1997 
by The American Institute of Wine & Food in 
San Francisco, and were intended to be part of 


an annual series, which never happened. The purpose 
of these volumes was to celebrate gastronomy by 
publishing the "imaginative fare" of writers, painters, 
and photographers. These lovely soft cover volumes 
are a little over 100 pages each, 9 x 12 inches in size, 
and are recommended for anyone interested in the art 
and pleasure of wine and food. 


[For the always generous permission to reprint his reviews, we send 
our Tendril thanks to Hudson Cattell, co-editor and publisher with 
Linda Jones McKee, of the noteworthy bi-monthly publication , Wine 
East: News of Grapes and Wine in Eastern America . The above 
reviews are excerpted from the July/August 2003 issue. For sub
scription information, see their website: www.wineeast.com .- Ed.] 


- - -


18th CENTURY AMERICAN ALMANACS 
An Untapped Source for Wine Material? 


by 
Mannie Berk 


T
endril Mannie Berk sends an inquiry: "Recently 
I came across an almanac (Nathaniel Ames) 
published in Boston in 1772 whose 'lead story' 


is a fairly detailed 3-page article on grapegrowing and 
winemaking in America, with a number of references 
to European practice. Ames is a real booster for 
Americans to make wine, though I don't know if he 
had written on the subject in his Almanac before. 


It raised the question of whether anyone has gone 
through the various 18th century American almanacs 
for similar material and whether there are references 
that pre-date this. I recently saw a notation that in 
the 1743 Poor Richard's Almanac, Franklin wrote 
about adding brandy to Madeira that was imported 
into the colonies, but that's obviously a different 
subject entirely. 


Have any Tendrils researched this?" 
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BOOKS& 
BO'ITLES 
by 
Fred McMillin 


A GLANCE AT FRANCE 


The Book: A Notebook for the Wines of France by 
Creighton Churchill. New York: Alfred A. Knopf, 
1961. 386 pp. 10 x 7. Illus . $8.50 (original price). 


e are warned that in this 
book, getting the names 
and places correct "is 
fraught with pitfalls." 
Agreed! Let's start with 
the author. The name of 
his father is Winston 
Churchill. His wife's 
name is Camilla. Sounds 
British ... but this Win
ston is the American 


historical novelist, born in St. Louis in 1871, three 
years prior to the birth of the future Sir Winston. 


The son's name (our author) is Creighton Church
ill (born 1912). A staunch American with military 
service in both World War II and the Korean conflict, 
he nevertheless said, "Were I not an American, I 
would choose to be French . I seem always to have 
lived or lingered in France on any conceivable excuse. 
I recently spent another year there with my family, 
during which I collected much of the basic data for 
this book." 


The full title of Churchill's grand tome is hand
somely printed in red and black on the double title 
page: A Notebook for the Wines of France. A Wine 
Diary or Cellar Book listing the nine hundred most 
important French wines and I or their vineyards, with 
space for the wine drinker's own records and nota
tions. Including an introductory explanation of each of 
the eight major wine districts, their differing nomen
clatures and comparative classifications, together with 
notes on the selection, care, and serving of wines. [See 
also Vol.13 #1 article on Knopf wine publications. - Ed.] 


Churchill arranged his "basic data" by chapters, 
beginning in Alsace and then traveling clockwise in 
France, ending in Loire. We'll follow his route. 


ALSACE-"Alsace has always made wine-for a 
great many centuries, at least-but not necessarily al-
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ways good wine ... [for example, extant records docu
ment that] the year A.D. 585 was a very bad vintage." 


CHABLIS-In A.D. 1280, the visiting monk Salim
bene described the wine of the region as a "white 
wine, sometimes golden, with aroma and body and an 
exquisite, generous savor, and fills the heart with 
joyous assurance." Churchill observes that if one sub
stitutes "green-tinted" for "golden" and adds the word 
"dry," one has the Chablis of today. He titled this 
chapter "White Wines 'Seven Hundred Years Old."' 


COTE d'OR-Mr. Churchill devotes over 40% of his 
text to the "Slope of Gold." He seems to agree with the 
description heard centuries earlier by the Archbishop 
of Paris: one of the Burgundian reds was "bottled 
velvet and satin." 


BEAUJOLAIS-The adage: "Three rivers bathe the 
town of Lyon-the Saone [water], the Rhone [water], 
and the Beaujolais [wine]. Churchill is underwhelmed 
by most of the wines. The "nouveau" phenomenon 
was not yet significant enough to be mentioned . 


RHONE VALLEY-In 1787, on a donkey-back tour 
"to see for myself," Thomas Jefferson wrote that a 
southern Rhone red "possessed a quality which keeps 
well, bears transportation and cannot be drunk under 
4 years." When Jefferson returned to the U.S. two 
years later, he presented George Washington and 
John Jay hampers of French wine that included bot
tles "from Avignon." 


BORDEAUX-Ch. Mouton-Rothschild was omitted 
from the top group of chateaux in the historic 1855 
classification. This prompted the Baron to exclaim: 
"Not first, I deign not second-I am Mouton!" It was 
printed on their labels. 


LOIRE-The Loire Valley had a great publicist for 
its wines, Rabelais (1490-1553). A genius ofliterature 
and other fields, he is described by Churchill as 
"history's most illustriously loud-mouthed vinophile." 
Rabelais' admiration for Loire red apparently did not 
extend south to Bordeaux: his description of Bordeaux 
clarets included the word "fluttering." 


CHAMPAGNE-The sprightly, cassocked Benedic
tine Dom Perignon has been credited with the "in
vention of the cork stopper, the glass bottle, and even 
of sparkling Champagne itself. Recent researches have 
cut wide swathes through most of these legends, yet 
the fact remains that it was the studies of this 
illustrious monk that are responsible for the quality of 
Champagne today." 


That's the flavor of the book ... a rewarding read 
for Tendril types . Two other classic wine titles by 
Creighton Churchill are The Great Wine Rivers (New 
York: Macmillan, 1971), "a connoisseur's guide to the 
vineyards and vintages of the Moselle, Rhine, Rhone, 
and Loire, of Burgundy and Bordeaux, with expert 


Cont'd on p.24 -
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


SECOND SECTION OF THE SECOND ARTICLE IN A SERIES 


by Barbara Marinacci 


[This segment follows two earlier pieces: the Introduction in the April 2003 WT and the initial section, printed in the 
July issue , of this long article that will cover winegrower Martin Ray's remarkable epistolary relationship with wine 
authority Julian Street.] 


PART II - 2. JULIAN STREET AND MARTIN RAY: 1939-1947 


ffjiE;~~m;iS~~~ he previously published 
piece explained that I had 
found it impossible to 
condense the extraordi
nary correspondence 
between Martin ("Rusty") 
Ray and Julian Street into 
a single printed article. 


U~~~~~~~~~ Ray's original letters to this 
East Coast writer and wine 


expert of the 1930s and early '40s are many, with 
some amazingly lengthy. These letters, begun in late 
1939 and fortuitously preserved among Street's 
papers at Princeton, amply express the California 
winemaker's passionate commitment to creating 
superb wines in the difficult years following 
Prohibition. 


The comments and stories that Martin Ray 
provided in his lengthy letters to Street were either 
dictated to his secretary, who typed them on Masson 
letterhead stationery, or else typed or (more often) 
handwritten by him-at times, it seems, in a state of 
rapt concentration, with these ones particularly 
intimate and discursive. Street wrote in response to 
MR's letters but he also elicited the winemaker's 
opinions or information, provided advice, or simply 
chatted about his life. Unfortunately, though, few of 
his letters are in the Princeton collection. The existing 
ones are carbon copies of letters that he typed, not 
handwrote. MR's letters often enable one to figure out 
questions asked or comments made earlier by JS in 
missing letters. There are also some notes by JS about 
MR and his wines. Additionally, there are carbon 
copies that MR or JS made of letters written to other 
people, as well as clippings from periodicals and 
several wine industry documents that MR believed 
would interest Street, some of which may even 
interest present-day readers. 


At the start of their correspondence, each man 
addressed the other formally as "Mr" in the 
salutation-the polite habit that mostly ended after 
people started using first names when communicating 
with total strangers. (Occasionally JS would drop the 
"Mr" nicety and simply use "Dear" plus the Ray 


surname.) But in October of 1940, nearly a year after 
they started exchanging letters, Street began with 
"Dear Rusty: How did you get that name?" (In his 
youth MR had rust-colored hair.) So in his next letter 
MR boldly called him Julian, saying, "If you are going 
to take liberties with my name, I shall do the same 
with yours, in spite of your seniority." However, he 
volunteered to be addressed as Martin instead of the 
nickname by which he was always widely known to 
others. "I am more concerned with what I do (and 
therefore am) than what people call me," he said. So 
he was Martin in Julian's subsequent letters. 


This #2 segment will focus on Martin Ray at the 
peak of his tenure at the Paul Masson Champagne 
Company, in 1940. 


Publicizing the Masson Wines 


F
rom the start of his contact with Julian Street at 
the end of 1939, when sending him a case of six 
different 1936 Paul Masson wines to sample (two 


bottles of each), Martin Ray recognized that the Paul 
Masson winery-and his own proprietorship of it, of 
course-would surely benefit if this renowned East 
Coast wine author approved heartily of any or all of 
these wines. Since the Masson winery lacked an 
effective national distribution setup-it could scarcely 
compete with the aggressive sales efforts mounted by 
the major wine firms-MR believed that the best way 
to build a reputation and steady customers for his fine 
wines was to gain favorable attention from highly 
influential persons. A favorable reaction from Street 
could boost his sales by getting them talked about and 
sought by connoisseurs. Also, Street's position as a 
director with the reputable wine and liquor distrib
utor Bellows & Co. might enable them to be marketed 
eventually far beyond the San Francisco Bay area, 
where the new Paul Masson wines were already 
earning gratifying attention from fine-wine devotees. 


Initially Street sampled approvingly the Masson 
Champagnes he'd received, but he allowed the three 
still wines to rest before decanting. Then on January 
17 of 1940, he opened his first bottle of the Pinot Noir 
'36 that Martin Ray had vintaged soon after taking 
over at Paul Masson. And he tasted a wine that not 







only closely resembled the authentic French 
Burgundies that he knew so well and loved, but, 
unbelievably, had come from California. It was indeed 
Pinot Noir, as its label indicated. Street impulsively 
sent off a congratulatory telegram to the vintner. 
Never before had Julian tasted a young American
made wine that held such promise for the future. Up 
to now, whenever he opened a bottle claiming to hold 
a genuine red Burgundy, he detected barely a trace, if 
any at all, of Pinot Noir, that supreme red grape and 
wine ofBourgogne. Moreover, California wines rarely 
seemed made by vintners who took great pride in their 
winemaking. And true enough, by then Julian had 
already received three long letters from Martin 
Ray-priming him for appreciating the Masson wines 
by detailing his perfectionist approach to wine· 
making. So Street was already entranced by his 
California correspondent's spirited eloquence and 
obvious devotion to his chosen art and craft. 


In his earliest letter to Street, who would quickly 
become his confidante, MR had said [11/27/39]: "I 
hope that you will find it possible to visit here some 
day, at which time I would like you to taste other of 
our varieties and vintages. If I am ever in the position 
to be of any service to you here in California, I would 
consider it a distinct pleasure to be permitted to so 
assist you." Julian Street would not come soon
though come he would someday. In the meantime, he 
served Masson wines to fortunate friends and associ
ates and urged others among his acquaintances to get 
them, somehow. Wine connoisseurs weren't rife even 
in Manhattan society in the 1930s and '40s, so they 
were apt to know each other. By the late 1930s, 
though, Julian, because of a heart condition, had left 
New York City, and with his wife Margot had taken 
up quieter living in rural Connecticut. But he still 
kept in close touch with his urban friends as well as 
the management at Bellows & Co. and had frequent 
visitors . 


In the early '40s Street also sent emissaries to 
Martin Ray. They joined the growing pilgrimage of 
people-either involved in the wine business or else 
just lovers of wine (but usually having some celebrity 
status)-who came to the Paul Masson hilltop prem· 
ises in the foothills of the Santa Cruz Mountains, not 
only to drink the wines, but also to enjoy stunning 
vistas of Santa Clara Valley and the southern reaches 
of San Francisco Bay. At first Rusty and Elsie Ray's 
visitors had tended to be either local to the Bay area 
(such as former President Herbert Hoover, novelist 
Kathleen Norris, and Romanov family members
exiled Russian nobility); or high-profile show-business 
people coming up from Hollywood (like comedian 
Charlie Chaplin and actresses Gertrude Lawrence and 
Ina Claire) . Increasingly, though, "name" visitors 
from the East Coast (such as Alexander Woolcott and 
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Alfred A. Knopf) arrived too, when the Masson wines 
became better known there-mostly thanks, it seems, 
to Julian Street's proselytizing. The Ray scrapbooks 
hold a number of browned and tattered newspaper 
clippings attesting to the Rays' ability to attract and 
then publicize visits from well-known personalities. 
Several national magazines, featuring stories that 
included photographs of the picturesque winery, the 
lush vineyards, and the glorious views, added to the 
allure of the place. 


When told about a special banquet to be given on 
March 30, 1940, Julian Street sent an approving note 
to the host organization, the Wine and Food Society of 
San Francisco. Additionally, he wrote a special tribute 
describing what Martin Ray had accomplished with 
the Masson wines for the society's president Harold 
Price to read aloud at the event. After seeing the text, 
MR could scarcely contain himself. On March 14 he 
sent off a telegram to the author: 


WE WERE THRILLED TO READ YOUR LETTER TO 
HAROLD PRICE STOP GREATER INSPIRATION OR MORE 
CHERISHED PRAISE BY MAN COULD NOT BE GIVEN 
STOP FROM THE BOTTOMS OF OUR HEARTS WE THANK 
YOU STOP YOU ARE RESPONSIBLE FOR THE WINE AND 
FOOD SOCIETY HONORING US WITH THE DINNER STOP 
YOUR DISCOVERY RECOGNITION AND PRAISE OF OUR 
CALIFORNIA WINES WILL BE THE MAKING OF THE 
WINE INDUSTRY IN THIS STATE STOP FOR WHILE 
OTHER PRODUCERS MAY RESENT IT TO SOME EXTENT 
AT THIS TIME THEY WILL COME TO THE REALIZATION 
THAT THEY MUST IMPROVE THEIR WINES THE 
COMPETITIVE SPIRIT WILL BE SHARPENED BY THE 
NEWCOMERS WHO THUS ENCOURAGED WILL COME ON 
TO ULTIMATELY MAKE THE GREAT WINES AND YOU 
WILL KNOW THAT YOU ARE RESPONSIBLE FOR 
LAUNCHING A NEW ERA IN CALIFORNIA VITICULTURE 
OFWHICHNOONEELSEISCAPABLE = MARTIN RAY 


The dinner was attended not only by the Society's 
wine-aficionado members but also by a number of 
persons prominent in the wine industry. Curiously, 
though, MR himself had declined to come, explaining 
that attendees would feel uneasy about discussing his 
wines if he were present. (Actually, MR habitually 
stayed away from large gatherings, since he would 
likely become overstressed, as the stroke suffered in 
the mid-'30s had permanently damaged his nervous 
system.) In his place he sent his principal cellar man, 
Oliver Goulet, who afterwards reported most favor
ably on the event, as did some of MR's acquaintances 
in the wine trade. 


In addition to reading Street's praises, Price had 
also given a talk of his own-which was, as MR 
reported it to JS, "inspired by your letter and in which 
he spoke out freely without regard for personal 
feelings of wine men present. It was bold and without 
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precedent." Reportedly, overall good spirits prevailed 
among the attendees, who feasted and drank Masson 
wines far into the night. 


THE WINE AND FOOD SOCIETY 


HELD AT 


(jae.k '£ r/2.t.£/auranl 


SAN FRANCISCO 


MARCH 20, 1940 


Later, JS asked MR whether other wine men 
resented his widely circulated ardent appraisals of the 
Masson wines and their maker. And the vintner 
replied: 


No, theydonotwishyouhadkeptyourmouthshut, they 
feel that somehow or other what you have said has been 
intended for all California wines, and they are very 
happy to enjoy that part of your praise which they 
individually feel may be intended even for them. It is a 
very nice, chummy thing which you have done for them, 
they feel. [5/16/40] 


Numerous MR letters gave JS glimpses at his 
interactions with people who drove up Paul Masson's 
mountain road to spend time with the innovative 
winemaker. Especially fascinating are his frequent 
reports to JS on his close friend John Steinbeck, who 
at the time lived close by, in Los Gatos. With his wife 
Carol he was a frequent guest, and when taking 
breaks from his writing he often worked alongside 
Rusty Ray in the Masson vineyards or cellar. MR later 
said that when Steinbeck's own small house became 
too hot in the summertime, he would come up to write 
in the cool winery. His major project at that time had 
been finishing The Grapes of Wrath. (The copy he gave 
to the Rays was fittingly inscribed "My vintage for 
yours.") 


MR told Street that he hoped these two writer 
friends might meet someday. 


[John] envies you both the great experiences which he 


knows you have had in a period now gone from the 
world, and which was filled with a certain richness which 
is no longer here. John's real interest is history, and 
whether recent or ancient, it all holds a thrill for him. He 
is a great man, and you will hear of him plenty in the 
future . At first, I thought that he would swing too far to 
the left, but the money which he is earning, and the 
friends which his success is bringing him, are, for the 
most part, a good influence, and I find that he is 
swinging constantly more to the right, although I do not 
think the influence of those hard years of struggle which 
he passed through will ever leave him . I think you will 
find it running all through his work in the future, as well 
as in the past. He is sincere and genuine, and they don't 
make them any better. [5/16/40 


So not all celebrities who loved the Masson wines 
and praised them to their friends had been introduced 
to them by Julian Street, though his East Coast 
placement and durable reputation as a wine authority 
produced an intense interest that began affecting the 
bottom line: wine sales. One of MR's letters contains 
the words that his wife had dictated-having wished 
to tell Julian Street of their great gratitude (the 
quotation marks are his): 


"Our wines have been recognized by many people but 
what we have tried to point out is that they 'whispered' 
about them and were afraid to come out and talk about 
it until YQ!! found them good. Then they jumped on the 
band wagon and started shouting. 
"We must give due credit to Dr. Amerine, who has visited 
about every winery in the state and even when our 1936 
wines were but a year old he told us they were the finest 
in the state. Through Amerine, Price became interested. 
However, they were afraid to talk out loud. 
"Steinbeck became interested in how we are doing things 
here, not that he knew much about wine but that we are 
making wines honestly, as they should be made . He 
brought Charlie Chaplin here and he left to praise. He 
(Chaplin) says our champagnes are the ·only completely 
dry wines in this country that he could enjoy as he did 
the dry Champagnes in France, that he had ordered 
them (French) in this country but when they arrived 
here they had always had a dosage added to them. 
Chaplin drinks very little but he has ordered quite a good 
deal of our wine which he distributes to his friends. He 
seems to feel that he 'found' or 'discovered' this place 
and our wines. Through Chaplin and his converts, W.R. 
Hearst came to hear of them and telephoned an order 
from San Simeon. Doesn't that sound like him? 
"We have many friends but thanks to God we have you, 
a man who came right out in the open with his opinion. 
Now all the little fellows can say, 'Why, we knew it all 
the time-I was the first, etc., etc.' It is all so 
interesting." 


Then MR took over the letter again: 







And now I'm back on the air with a flash-this is as you 
said it would be only it is already true here and will 
spread out to all corners of the country because of the 
momentum it has. You have made a difference between 
our wines being recognized under cover and having them 
recognized on the surface. You have made it possible for 
people to speak out. Recognition is as important as 
producing the wines. One without the other is not 
sufficient. You have saved us years. 


He also added a marginal note: "Hearst has ordered 
again, still wines @$24 and Champagnes at list prices. 
I first sent him the prices ." His Masson wines were 
now ending up on the tables and in the cellars of some 
rather impressive people, known for their affluence or 
influence, or both. 


PRODUCED AND BOTTLED BY 


PAUL MASSON CHAMPAGNE COMPANY 
SARATOGA . CALIFORNIA 


Paul Masson and Martin Ray: As Men and Legends 


M
artin Ray often attributed particular influ
ences upon him as coming from Paul Masson. 
He first became acquainted with the Bur


gundian vintner during a boyhood spent mostly in 
Saratoga, at his grandparents' ranch at the foot of 
Masson's mountain. He revived the connection during 
later years, before buying Masson's vineyards and 
winery. MR afterwards claimed a close relationship 
with the vintner, and was amused by the rumor being 
circulated that he was actually Masson's out-of
wedlock son . He traced his winemaking lineage even 
further back in time than Masson, to two earlier 
vintner pioneers in the Santa Clara Valley: Charles 
Lefranc (Masson's father-in-law) and Etienne Thee 
(Lefranc's father-in-law), who had started making 
wine in 1852. Rusty Ray made much of this 
"founding" year. Commemorated by brass numerals 
prominently placed above the handsome doors of the 
old Masson winery, the date is deceptive since that 
structure, built a half-century later, has no connection 
at all with Thee. 
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But did the Frenchman actually teach Rusty Ray 
special winemaking secrets after he sold him his 
vineyards and winery? MR's letters make few 
references to things he had learned directly from 
Masson. Nor do they provide evidence that the two 
men truly had a mentor-protege relationship, as MR 
construed it later. Before and after acquiring Masson's 
La Cresta property MR got most of his technical 
knowledge about vineyard care and the making and 
bottling of wine from other sources: a few short 
courses taken at the University of California (at 
Berkeley or Davis); available books and manuals; 
several former Masson employees who now worked for 
him; an old book of Masson's cellar notes, containing 
such things as a recipe for adding syrup made from 
rock sugar to Champagne cuvees; and particularly his 
experienced head vintner, Oliver Goulet, who had 
worked at the nearby Novitiate Winery (though 
apparently he knew little about vineyard care) . Also, 
beginning in 1938--most importantly-Dr. Maynard 
Amerine of U.C. Davis offered knowledgeable advice 
and even hands-on assistance. 


But it was Martin Ray himself who decreed from 
the start that his premium wines should never be 
blends of different grape varieties-a decision that 
surely originated from reading Schoonmaker & 
Marvel's The Complete Wine Book (1934). The most 
notable legacies coming to MR from Masson were his 
always continuing to plant vines singly and at some 
distance apart, so that that the soil could be deeply 
plowed in both directions (not possible in trellising), 
and his accustomed use-rare at that time-of small 
oak cooperage (preferably French in origin) in aging 
wines prior to bottling. 


In fact an MR letter to JS indicates that MR's 
relationship with Paul Masson was scarcely as close as 
the legends portray it . Realizing that Masson could be 
an asset if he remained associated with the winery 
corporation he had founded, MR asked the French
man to serve as nominal president of the Paul Masson 
Champagne Company. But the two men actually had 
little social or business contact. MR had learned early 
to keep the cantankerous, unpredictable old man at a 
safe distance from his former property, unless there 
were extraordinary reasons to invite him up there, 
such as posing for photographs to appear in 
periodicals. 


MR sometimes told stories that adversely portrayed 
Masson. One he bitterly recounted twice to Street. 
When negotiating the final purchase price for the 
Masson premises, he needed to evaluate the wines in 
the cellars' inventory. Not yet trusting his own 
judgment, he hired the highly reputable A.R. Morrow 
to taste them, and all were declared superior. But the 
expert's palate was either superannuated, accustomed 
now to inferior wines, influenced by his friendship 
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with Masson, or-as MR later learned-entirely de
pendent on an assistant's opinions (and he hadn't 
been asked to judge the Masson wines). When MR 
finally tasted the wines given Morrow's great 
approval, he realized that he had bought a large 
quantity of casks and bottles filled with defective 
wines. All had to be thrown away or sold off to be 
distilled into brandy. But a costly lesson (MR said it 
amounted to $100,000) was learned: MR soon taught 
himself to become an expert wine taster. From then 
on he wasn't inclined to respect and trust anyone 
else's judgment-except Dr. Amerine' s. Furthermore, 
he always wondered whether the sly Burgundian was 
fully aware that his wines were spoiled. 


Knowing Street's penchant for character sketches 
and colorful stories, MR provided two rather humor
ous but revealing tales about Paul Masson: 


You will enjoy this one on old Paul Masson. He was the 
grand master when it came to propaganda. He carried 
with him for years his own wine wherever he went to 
dinner, not excluding the homes of other wine men. To 
all he said, "When you make a wine that is fit to drink, 
I will drink it." And to this day honest people say, "You 
know Paul Masson won't drink any other California 
wine." Then he was shipping by bottle some wine 
presumably intended to go east and so he started another 
story, and made great capital of it. The story was that 
the French bought Paul Masson Champagne, shipped it 
to France, re-labelled it as French Champagne and 
shipped it again as their own, in order to have the 
excellent quality nowhere else comparable to Paul 
Masson's. And the story still goes on. People ask me 
quietly if the French are still buying. 
But to even things up, I must tell you about the incident 
where Paul was bettered. When the old Lefranc (his 
father in law) place [Almaden] was sold and the new 
owners had made wine, he came to taste it. But these 
chaps were ready for him. They knew Paul Masson never 
found anybody else's wine fit to drink. With him there 
was no half-way. He sat down, got himself all ready to 
taste it. Then he inspected it for color. "Not bad, boys, 
not bad at all. Well, you have everything here in your 
favor, soil, climate," he said. But as he held it up to the 
light he decided that it was a little light. Then the 
bouquet was not entirely what he had expected. He was 
becoming alarmed. He tasted it, but as the wine touched 
his lips he seemed to explode. He spit it out, swore and 
cursed the men who made it. He demanded a glass of 
water to rinse his mouth and told them they were 
doomed to failure like all the rest of California wine men. 
In rage and disgust he shuffled off with his stick. It had 
been his own wine he had tasted, wine made by him. 
They had baited and caught him. 


MR then concluded the report on Masson with a 
disclosure of some of his own troubling experiences 


with the irritable Burgundian. 
After my 1936 vintage here he came to taste and tried to 
repeat the same thing [as at Almaden] but I only laughed 
at him and told him of my knowledge of the former 
incident. This further enraged him so he turned loose all 
he had when we were with his old employees. He was 
very insulting and he roared disapproval of everything. 
I merely left him and after he had gone I told my brother 
(who was here temporarily then to help me get things in 
hand) to tell him he could never return. I didn't mind 
what he said to me but his old employees both feared and 
respected him and they were now my employees. 
My brother delivered the message and Paul said to him, 
"Yes, Martin is right. I don't blame him. I don't know 
how I could ever have done what I did. Martin has done 
all the things I wanted all my life to do (improvements) 
and it enrages me to see him have what I couldn't. But 
don't you ever tell him I said this . I wouldn't want him 
to know I said this." So Paul was kinder than it seemed 
on the surface. Too late to change, he preferred to have 
it as it is. He tells everyone the place has gone to ruin 
and all his fine old wines have been turned into money to 
finance my poor management. But I know what he really 
thinks and it is pathetic for he loves the place and would 
give everything he has to have a son doing what I am. 
When we pass on the road, he has his driver stop me and 
he asks me why I do not come to see him. Yet, before we 
talk long jealousy gets him and he starts to insult me. 
The last time we fought he had a stroke and almost died. 
So we are parted by a spirit that will not die in him, 
however poorly it may serve him. At about 88 [Masson's 
age is given wrong, for he would have been younger, in 
his early 80s] he is planting a small vineyard and making 
a few bottles of champagne each year which either don't 
ferment or break all the bottles . So he buys from me. I 
gave him my best Champagne first but he hated (my) 
vintage and demanded a replacement. So I gave him 
some 1927 (his old vintage-I had a few labels) and he 
had his secretary phone me that it was excellent. He is a 
dandy. But impossible to associate with. [4/19/40] 


Paul Masson died on October 23, 1940, a half-year 
after this letter was written. It appears that MR didn't 
even mention his death to Julian Street; however, it's 
possible that a note or letter about it wasn't kept and 
filed, so hasn't survived. The breach between the two 
men, then, was apparently never truly healed prior to 
Masson's death. This epistolary evidence contradicts 
Eleanor Ray's fictionalized, endearing depiction in 
Vineyards in the Sky of their rapport toward the end 
of Masson's life. 


Rusty Ray's early admiration of Masson, though, 
was permanently embedded. Especially as he grew 
older he felt entitled to mimic many of Paul's atti
tudes and behaviors since these marked character
istics suited him just as well: a prideful willfulness 







that made it impossible ever to admit, perhaps even to 
himself, that he had ever made an inferior, let alone 
defective wine; a jealously authoritarian inability to 
appreciate, and to refrain from savaging, most wines 
made by other California vintners; a stubborn and 
shortsighted resistance to consider doing something in 
vineyard or cellar that differed from (and possibly 
improved upon) any procedure already firmly set by 
him as the only way to get optimal results; and a 
tyrannical tendency to precipitously order people 
"down the mountain" after they did or said something 
that had offended him, such as interrupt, contradict, 
or argue with him, or even offer gratuitous advice. 


Educating the Connoisseur 


S
ince not long after their correspondence com
menced Street ingenuously admitted that he-
like many wine devotees then and now-knew 


little indeed about the physical processes of growing 
wine grapes and from them producing delectable wine, 
he often asked his vintner correspondent to clarify a 
number of puzzlements. MR usually responded at con
siderable length, as with this passage concerning 
nature vs. nurture. 


I have promised to write you further about vines, and the 
story which you have told me about the Burgundy vines 
moved to Bordeaux ultimately producing grapes which 
made wine indistinguishable from the local Claret has 
been bothering me and I cannot dismiss it from my 
mind . 
It does not bother me because I think that there could be 
any factual basis for such a story, but rather because the 
story exists, and may be accepted here and there .... 
You have no doubt long enjoyed many of the romantic 
tales associated with wines and vines . It seems the 
subject has no end of appeal to people possessed of both 
vision and imagination and the facts and fancy left 
behind them have often been confused. 
May I urge that you consider if it is not true that vines 
are products of heredity and environment. If, then, such 
be true, do you think that it could be possible for an 
environment to completely eradicate the effects of 
heredity in a mere matter of a few years? [1/24/40] 


MR then offered Street examples from his own 
vineyard experience at Masson: 


My Pinot Noir vines are now forty years old, and the 
visitors I have had here who are natives of Burgundy see 
no difference in either the vines or the fruit from those 
growing in Burgundy, unless it be that in this richer and 
more virgin soil they are sometimes inclined to give out 
more foliage and to have the appearance almost of being 
healthier vines, certainly more vigorous. The Marquis de 
Lur-Saluces told me, on the occasion of his visit with me 
here last summer, that the life of a vine in the Bordeaux 
District was fifteen to twenty years , possibly twenty-five 
years , and he marveled at the fact that our vines are still 
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going strong and are, in fact, at their best now when 
forty years of age .... 
It was my explanation and his belief that it was due 
entirely to the fact that our soil has only been worked for 
the approximate life of the vines which grow in it and in 
no case for more than one hundred years, whereas the 
soil of the Bordeaux District has, as you know, been 
worked for hundreds of years, as has been that of 
Burgundy. 
There are many explanations for the story ... . But, first 
I will ask you if you have not at times heard it said that 
the wine produced by a given vineyard is no longer 
comparable to what it was in earlier vintages, say twenty 
or thirty years earlier. I refer to the character of the 
wine, not its quality. 


MR gave an example of two Masson wines vintaged 
from the same grape variety grown in a particular 
vineyard section: one made in the early years of the 
century by a former cellar man, now the aged vineyard 
manager, and the other of recent vintage. The first 
was "certainly not like any wine which is today made 
from that block and it is even possible to tell that the 
two would never be alike." He had then learned from 
the old man that many of the original vines had been 
replaced over time. So he concluded that although 
replacements might resemble their predecessors, they 
could be from a "different stock" (i.e., clone) of the 
same varietal grapevine, so that the new wine to 
which they contributed grapes would differ 
considerably from the older one. MR went on to the 
important influences of both environmental variables 
and heredity upon the making of great wines: 


As for environment, the environment here is not greatly 
unlike that of some of the vineyards in Burgundy, either 
as to soil or climate. Understand, I do not claim them to 
be alike, but merely that they are more alike than might 
be the case. Certain it is, that the heredity is the same in 
our vines as those now growing in Burgundy, since these 
very vines were brought here originally from Burgundy 
direct to this vineyard . 
I believe that of the hundreds of different vine varieties 
there are only a very few which are capable of producing 
the finest wines. It has been demonstrated that only a 
limited number of varieties possessed of certain specific 
hereditary characteristics have produced fine wines. It 
remains, then, only to discover under what conditions of 
environment these hereditary qualities are at their best. 
I believe that we can say in the beginning that we have 
learned what certain of the requirements are with 
reference to both soil and climate, but beyond this, 
"discovery" must be made of the little sections of the 
world where these favored varieties will produce the 
finest wines .... 
It is my conclusion, then, that both heredity and 
environment are important and that their influences are 
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in this vineyard not antagonistic, but the opposite .... The 
wines I will produce here from Pinot Noir grapes will 
certainly be different from those produced in Burgundy 
from the same variety, but they will at the same time be 
definitely related in a way that it is possible to trace to 
the variety of the grape, as you have found in tasting my 
Pinot Noir. 


MR ended this impromptu essay with a look toward 
the future and the posterity who would come after the 
two of them-whether in the making of various wines, 
the judging of them, or scientifically investigating 
their characteristics and nuances. 


I conclude with the declaration that if forty years 
environment has not destroyed the influence of heredity 
it is not likely that another forty years will dissipate the 
character of the vine. As a matter of fact, we might 
pursue this sort of thing indefinitely, for the climate is 
never the same one year as another, either here or in 
France, and it is most certain that the soil is continually 
changing. If we want to look far enough ahead, I am 
willing to admit that great changes may come to the 
wines produced in Burgundy as well as those produced in 
my vineyard, but there will no longer be any record and 
if there be, the words which we set down now will not 
have the same meaning that they will have in the distant 
future when others study them. 


When considering these remarks, it must be 
remembered that when Martin Ray was the master at 
Masson many fundamental issues about winegrowing 
were only beginning to be investigated scientifically. 
The era was a challenging one for vintners. Although 
viticulturists had long been studying the different 
grape species and varieties and producing ampel
ographies for distinguishing them-notably among 
the Vinifera, of course-little as yet had been proven, 
beyond speculation, about the origins of and connec
tions among the particular varieties. The DNA 
evidence was still six decades away. Research, how
ever, had actively begun in European and American 
universities and institutes about the influence of such 
variables as terroir, macro- and micro-climates, and 
soil additives, along with vine age, spacing, pruning, 
and trellising methods, upon winegrape growing and 
the ultimate product: wine. Equally as many issues in 
cellar practices were being investigated by enologists, 
to await answers that eventually would come from 
close observation, laboratory work, and much pain
staking experimentation. 


In the Masson Wine Cellars with Martin Ray 
might be expected, MR provided his East Coast 


wine connoisseur pen pal with a plenitude of 
mmentary about what he did to produce, from 


the varietal grapes grown on the Masson property or 
occasionally purchased from other vineyards, the 


wines he had made beginning in 1936, was making 
right now, or intended to make in the coming years. 
He let it be known that he did not do as the other 
vintners did; he was already a diehard purist. 


Of course we eliminated the bacteria in the beginning by 
sorting the grapes , in picking out all the discolored or 
unhealthy berries, and crushing only the healthy ones. 
The usual practice is to add metabisulphite to the grapes 
as they are crushed, and again to the wine when it is first 
racked, at which time the wine is filtered, and at which 
time tannic acid, citric acid and even tartaric acid is 
added artificially . Beyond this, there is the treatment of 
both heat and freezing, and additional filtration. One of 
the men in California who is generally regarded the most 
outstanding producer of fine wines says that it is 
impossible to keep his white wines clear even after 
filtering without adding sulphur . And so it goes. 
But in our cellars, each year we have made steps forward 
by concentrating on individual varieties until today, all 
of our varieties may be made and matured without resort 
to the usual practice[s] . And I am happy to say that this 
year, the last of the white varieties to be perfected, and 
the most difficult one of all to ferment has already 
become brilliantly clear of itself .... 
When wines do not clear up by themselves, we sell them 
to others in bulk. If a wine does not clear up by itself, I 
do not want to [intercede] because something is wrong 
and if that something cannot be found by microscopic 
inspection, it is certainly chemically out of balance and I 
am not interested in wines which must be artificially 
balanced by the addition of the things which they have 
not naturally. To be having to make all of these additions 
and subtractions would be like running a reformatory for 
children, and ifl am to get pleasure and satisfaction from 
my work, I cannot devote my time to such efforts. 
(2/8/40) 


When Street mentioned that for ordinary purposes 
he preferred drinking the Masson Gamay '36 to the 
Pinot Noir '36-the MR-vintaged wine that had 
bowled him over-MR understood, since he knew the 
Pinot needed more bottle-aging time. Yet he felt it 
necessary to generalize about some aspects of 
winegrowing probably unknown to most wine 
drinkers: 


Normally the history of a wine, so far as the consumer is 
concerned, begins when it is bottled, or includes only a 
brief part ofreference to its childhood, much the same as 
it is with individuals; their history includes so little of 
childhood, which has been lost with the passing of the 
parents, but is of great importance. When I think of the 
Gamay '36 and the Pinot Noir '36, I think of the weather 
which preceded and was a part of that year's vintage. I 
think even of the way the vines were pruned, months 
before, and I think of how the grapes were harvested, 
how hot they were when they went in the fermenter, how 







they fermented in the tank, at what temperature and at 
what sugar the free run juice was drawn off from the 
porn.mice [sic], how the fermentation finished up. Then, 
too, there is the manner of how the wine cleared up, its 
chemical analysis, its analysis by taste and inspection , 
every three months thereafter. As a matter of fact, we 
keep a record of the different puncheons to which each 
wine is racked and each individual puncheon actually 
changes the personality of the wine, for in the end, no 
puncheon is identical, although they are all virtually the 
same fine varietal. You will understand, then, that I 
cannot go through all these steps with you. I would like 
to, ifwe talked together. [2/8/40) 


Because the Paul Masson Champagne Co. had been 
best known for its sparkling wines, MR couldn't 
neglect giving attention to creating new products in 
that area to demonstrate his own high standards. He 
wanted to improve upon those made by the firm's 
founder and his predecessor . Also, despite his touting 
the traditional or "classic" winemaking, he intended 
his new Champagnes to be different from-and 
surpassing-those made in France, which provided 
the models for vintners everywhere. MR, seemingly 
unawed by the famous foreign sparklers, wasn't 
averse to experimenting on his own, aiming for a more 
"natural" product. Here again MR persisted in staking 
his claim on the future. For instance, he detailed to 
Street why his new Champagnes could eventually 
outshine those from France: 


You said that old Mr. Knight thought a touch of brandy 
might aid my 1937 Brut. I understand him fully. The 
taste of Champagne in France has that taste in it and he 
quite naturally looked for it; they add it because they 
have to, not because they want to . You have not heard of 
adding any brandy to white Burgundies to improve their 
taste. French Champagnes need something they don't 
have. The dosage is the answer-sugar and brandy cover 
a multitude of sins. I add a dosage to my Champagne if 
it can't stand on its own feet, too. It is no different there, 
in the matter. But I have here a climate far more 
suitable to grape growing (of Pinots) than the Cham
pagne district. You no doubt recall, they had trouble in 
the beginning raising grapes there . It was not until they 
learned to make their artificial Champagne which they 
build from whatever they get naturally that the district 
really became important. We have now become 
accustomed to the taste of the product they produce and 
I admit is good enough because it has its points and it is 
uniform . All French Champagnes are very much alike 
and because they are made, not grown. And, as I say, we 
have become accustomed to them. But that does not 
mean they would have more appeal than the wine I 
make, and I believe the opposite is true. My Champagne 
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will taste like wine, the grape. Their Champagne does 
not taste like wine. 
Moreover, MR projected a similar outcome for his 


table wines further ahead, while also acknowledging 
that the great French wines were indeed the models 
he emulated: "I claim I can make a better, natural and 
more delicious Champagne than France. I claim I can 
ultimately make still wines as good as the best French. 
I know now how to do the former now. The latter I 
shall learn to do." 


Then, too, a Martin Ray letter expressed his notori
ously adamant proscription against euer combining 
varietal grapes in making wine or subsequently 
blending together the wines made from them: 


Blending has never appealed to me and I do not believe 
it ever improved a naturally great wine to blend it with 
another like wine of another district or a great wine of 
another variety. Well, the practice is so wide of blending 
wines that I have never found anyone to agree with me 
but I have never found any real basis for believing 
blending improves any wine, whereas the opposite I have 
proved repeatedly . They would blend in France out of 
necessity. The free-run juice of a Pinot Noir is so little 
they could not afford to make Champagne out of it 
straight as a regular thing . The white grapes give more 
juice because they can be pressed. Sometimes, they press 
the Pinot N oir fully to get all the juice and then discolor 
the juice which is done with charcoal but that alters the 
wine, too. The French use this practice a lot more than 
is realized .... But when you have a truly great Burgundy, 
it is unblended. The finest red Bordeaux is unblended. 
[Note that MR was already maintaining that only 
Cabernet Sauvignon was worth using when making a 
fine Claret .] The finest Rieslings are unblended, and 
right down the line, if the wines are great, they are 
unblended . When you get into Champagne as made in 
France, it is not even close to being a natural wine .... 
You must taste the bottle of1939 [Still Champagne] soon 
as I want you to see it now while it is new. It is a case of 
a completely natural wine, to which nothing was added, 
nothing taken from it. [ 4/30/40) 


MR adamantly resisted the growing tendency 
among vintners to view winemaking primarily as 
applied chemistry and microbiology. (His rowdy 
dispute with Beaulieu's new "wine chemist" Andre 
Tchelistcheff, recalled for Street's entertainment, will 
be presented in a future piece.) Sometimes, inevitably, 
unfortunate consequences resulted in his wines from 
his usual refusal to utilize modern science as 
knowledgeably and fully as he might have done. Like 
his Methodist minister father, Rusty Ray had an 
inherent fundamentalist streak, but his had gotten 
applied to winemaking. 
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MR's Early Battles 
with the Wine Establishment 


E
arly in their correspondence Martin Ray began 
trying to enlist Street as a major standard
bearer in his campaign to induce the better 


California wineries to produce, as he was already 
doing, pure varietal wines made wholly from fine wine 
grapes. The first step was to persuade all premium
aiming wineries to recognize the necessity of using 
only the supreme or superior varietal grapes in 
making their best wines . 


MR had good reason to believe that he was already 
impacting the California wine industry . His new pure
varietal table wines, as well as various Champagnes
dry, still, and pink-made to carry on the Masson 
tradition, were sold at the highest prices for American 
wines. Also, MR's winery became the first in the U.S. 
to institute the European practice of barrel tasting, 
which enabled advance ordering by both distributors 
and select customers. MR introduced this new "Paul 
Masson System" in an article written for the Decem
ber 1940 issue of Wines and Vines. He had published 
several other magazine articles in the same period; 
one described the classic methods in making wine, 
another discussed Champagne. They demonstrated his 
intention to educate both people in the wine trade and 
consumers about fine wines. 


It initially appeared as if Martin Ray intended to 
assume leadership of the premium end of California 
winemaking. This role, if successfully undertaken, 
would require a willingness to work actively, diplo
matically, and cooperatively with owners and vintners 
within a small group of wineries that wished to 
produce and market a better class of wines. But by 
1940, as his letters to Street show, MR had already 
taken an impatient and even belligerent stance that 
inevitably alienated him from most other wine
growers. MR detailed to JS many problems experi
enced in his relations with other wineries and vint
ners, as well as their main trade organization, the 
Wine Institute. 


After taking over Paul Masson, he had declined 
-"on principle" as he put it-to become a member of 
the Wine Institute (WI), created in 1934 to represent 
the various interests of the state's wineries, such as 
trying to ease burdensome taxation and regulation 
issues, and promoting consumption of California 
wines around the nation. Its pragmatic goals and 
large-group-focused means scarcely matched the 
rarefied ones that MR intended to advance at Paul 
Masson. And though he could hope for a change in the 
WI's emphasis over time so that it would encourage 
the development of premium wines, he did not 
realistically expect it. The bulk wineries-with their 
cheap jug wines and sweet fortified wines, and their 
large and rapidly expanding facilities mostly located in 


the Central Valley-had very different aims and 
methods than those of the better, and much smaller, 
commercial wineries. If the latter did aspire to make 
quality wines, they couldn't expect much help from 
the Institute, since they had no real clout there, where 
they constituted a minority of its membership. The 
dues they paid, based on annual sales, were consid
erably less than those of the big firms. Bulk producers 
weren't seeking a reputation for making fine wines, 
either for themselves or California; they were only 
interested in high-volume sales, earning large net 
profits, and outdoing their competitors . 


Although MR resented the 
dominating power and in
fluence of the big wineries on 
the WI's policies, even while 
remaining critical he could 
see usefulness in some of its 
functions. Perhaps Masson 
and MR might even benefit 
from the increased national 
publicity and advertising of 
California wines in general 


now being carried out by its associated promotional 
organization, the Wine Advisory Board. As he 
commented to JS: 


Membership in the Institute permits many things objec
tionable, some very obviously beneficial. I will join when 
other[s] raise their standards, which is indefinite, and 
probably I will actually never join. They are beginning to 
help me anyway. Their personal [sic] is however, not 
good, and their directors are a rough lot, hardly inter
ested in what is best for our interests. (4/19/40] 


For a while MR made efforts to get along with the 
organization's people, especially in situations advan
tageous to him, or when receiving wine writers whom 
the WI had sent to the Masson premises. It was as if 
he were operating a picturesque showcase for high
caliber California wines. "The Institute crowd keep 
bringing their visitors here, and I make it very easy 
for them to continue doing so," he told Street. 


After JS asked MR to provide candid opinions 
about wine people, generally and specifically, the 
vintner began a response by saying rather tactfully 
(for him): 


I have written you a letter about personalities who are 
our leaders in the industry in California but I cannot 
send it. What is in it you either know or will know in 
time and much of it you no doubt suspect already. The 
reason I cannot tell you about them is, they are perhaps 
doing their best, aren't we all? I'll have to tell you about 
it gradually, as indeed I am, and in such a way that I will 
not appear to tear them down. After all, many of them 
are my friends and some of them have done many things 
to help me, and others have tried . Their mistakes are in 







a sense my mistakes for, after all, I am one of them. And 
I can do more good by working with them than against 
them. Here and there one will turn against me and that 
will identify his interest and it may gradually bring 
about a division of these people which would be good. It 
is foolish to expect bulk producers and members of the 
Wine & Food Society to have common interests . And 
here and there some of these people may be eliminated, 
and that will improve the general atmosphere and make 
room for those new-comers that must come. This will be 
a far more dignified way than a destructive attack from 
within. [ 4/13/40) 


Then in the same letter MR, in spite of his 
intention to be circumspect, went on to vent various 
grievances. Seeming even less tolerant and forgiving 
of the current generation of winery owners than he 
was of the Wine Institute that represented them, he 
expressed the radical's urge to demolish the status 
quo, along with a sense of profound isolation, since his 
winemak.ing aims and methods were at such variance 
from those of his fellow vintners. 


[As for] a description of all our so called leaders of the 
wine industry here. They are not "leaders" at all, they 
are "followers." Add to these that group dominated by 
the big producers of vin ordinaire and you have them all 
in two lines which you can size up readily .. .. 
I keep trying to explain to you why it is necessary that 
new men come into this industry . Those here are neither 
capable or willing. But I have feared you would think me 
angered at the whole lot, bitter or prejudiced. I am none 
of this. I am merely observant and I see proof of my 
conclusions all about me. Ifl have now been so fortunate 
as to establish myself with you to the point where I may 
tear down all these old structures . We can then get about 
rebuilding new and better ones that will be enduring. 
Upon this assumption I shall, then, write you very 
shortly of the personalities who never should be 
possessed of such authority. 
Until then, I can only think of gain, and say there is not 
in the entire industry one man who has vision, industry 
and spirit and who is able to employ these things so 
necessary to progress. I get mighty lonesome at times for 
one man to talk to about wines and I tell you they are so 
damned shallow I am profoundly depressed whenever I 
undertake such a discussion. 


Then MR mentioned briefly an incident which he 
later magnified into an iconic event: "Mr. [Joseph] 
Concannon came to see me a year or so ago to ask me 
to take some leadership among the wine men but it 
was an army I didn't care to lead and a war which I 
preferred to fight on the opposite side .... The right 
kind of personel [sic] is necessary." 


Apparently this actual event involving Concannon 
was less dramatic than the story MR often recounted 
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in later years . He would tell how a delegation of 
vintners visited him one day at Masson. Their desire 
to produce better-quality wines, they said, had put 
them in a difficult position with most other Wine 
Institute members. Thus they were forming their own 
special group. Not only did they urge Martin Ray to 
join them, but they also wanted him to serve as an 
officer-and therefore a principal spokesman. 


As MR's oft-told tale had it, instead of graciously 
accepting this proffered leadership position, he asked 
his visitors whether members of the fledging group 
would go "on record" by publicly declaring themselves 
ready to change how they made and labeled their best 
wines. If so, he would join them and offer guidance. 
This commitment would, of course, involve replanting 
their existing vineyards and getting their grape 
suppliers to do it too, so as to be able to vintage far 
more fine winegrapes-and from them making wholly 
unblended wines . This was the only way, MR informed 
them, for California to achieve superior, even supreme 
wines. It would then become widely acknowledged at 
last that the state was indeed a great winegrowing 
region, and its prevailing reputation for producing 
imperfect or deceptive wines would be cast aside. But 
as MR later told it, the vintners declined to submit to 
these demands, citing the prohibitive costs involved 
and also how long such a changeover would take. To 
add to MR's disgust, when he served them some of his 
pure (and very dry) varietal wines, they acted unim
pressed, thereby revealing their real ignorance of 
excellent table wines. It was a hopeless situation. 


Unlike his comparable winemak.ing peers in the 
other "better" wineries, MR did things on a small 
scale. Operating what virtually amounted to an early 
boutique-type winery, he usually made only 3,000 
cases altogether of still wines of his six best varietals 
-500 each of Pinot Noir, Cabernet-Sauvignon (he 
usually hyphenated it), and Gamay [Beaujolais], as his 
reds; and Pinot Blanc ("Vrai"), Pinot Chardonnay (as 
it was called then), and Folle Blanche, as his whites. 
(The latter, crisp and refreshingly tart, indicated to 
him the potential in this underrated secondary 
variety .) His several different Champagnes, made 
from Pinot Noir and Chardonnay, were produced in 
similarly small quantities. Though MR sold to other 
wineries most of the undesirable miscellaneous grapes 
he harvested from the Masson vineyards (these 
plantings dated back to Prohibition or earlier times), 
he did produce some batches of unpretentious uins 
ordinaires for local people, mainly French and Italian, 
who bought them at the winery. 


During the uncertain period when California's wine 
industry was being resurrected, did Martin Ray's 
insistence upon maverick and elitist-appealing wine
making ideas actually make good business sense? The 
other proprietors of self-declared premium wineries 
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believed they could ill afford to do things as he 
demanded that they soon be done. How would they 
stay afloat financially? Wineries were only now 
beginning to emerge from the disastrous effects of 
Prohibition, and to complicate things the Depression 
was lingering on. Still, a few wineries were beginning 
to pay more attention to achieving quality. After 1935 
they could legally label and market wines as varietals 
even though they might legally contain only 51 % of 
the named varietal grape. They found they could 
charge, and earn, appreciably more for them. Rarely 
if ever, however, were they 100% "pure," as the Paul 
Masson wines wer~and as Martin Ray insisted that 
others' varietals also be. But after all, winery manag
ers could rationalize, only a miniscule population of 
Americans were true wine connoisseurs who could tell 
the difference between pure and blended Cabernet 
Sauvignons or Pinot Noirs ... and really care about it. 


As their often voluminous letters crisscrossed the 
continent in 1940, the two men came to regard each 
other as close friends-making confessions, exchang
ing gifts, and even swapping their wives' recipes. 
Apart from many back-and-forth discussions about 
wines and the wine industry, they wrote about books 
as well as the authors each of them knew, reported on 
their social lives, fretted over the American political 
scene, and commented on the ominous world events 
certain soon to engulf the U.S. From time to time 
Martin revealed to Julian a gentler, more introspec
tive and philosophical side of himself than he dis
played to the wine industry, where his relations were 
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BOOKS & BOTfLES, cont'd from p.13 -


advice ... " and The World of Wines (New York: Mac
millan, 1964; revised 1974, 1980), an "all-inclusive 
guide designed for easy and practical reference." 


The Bottles: Here is the best wine, from each of the 
above regions, that my tasting panel has pondered 
recently. The ratings: 80 is good; 90 is unforgettable. 


Alsace: Trimbach Frederic Emile Riesling, 1999. 85pts 
Chablis: Michel Picard, 2001. 82pts. 
Burgundy: Domaine Des Perdrix Nuits-Saint-Georges, 2000. 


93pts. 
Beaujolais: Ch. De la Chaize Brouilly, 2000. 88pts. 
Rhone Valley: Paul Jaboulet Parallele 45, 1999. 83pts. 
Bordeaux: Rothschild Mouton Cadet, 2001. 89pts. 
Loire: B & G Tradition Vouvray, 2001. 83pts. 
Champagne: Lanson Brut Gold Label, 1996. 88pts. 


becoming increasingly acrimonious. 
The most prominent and persistent facet of their 


correspondence, though, concerned MR's continuous 
quest to secure a partnership with a suitable national 
distributor for his premium wines, and naturally he 
hoped Julian Street would help him accomplish this. 


[The third segment of this coverage of the Ra~treet correspondence 


will be published in the next issue.] 
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The Wine List of Alfred A. Knopf 
by 


Thomas Pinney 


· nopfC1892-1984) was probably 
the most remarkable Ameri
can publisher in the twentieth 
century. He was known, in 
the first place, for the inter
national celebrity of his list, a 
roster that included such Con
tinental luminaries as Jean 
Paul Sartre, Thomas Mann, 


~ and Sigrid Undset, and such 
major American writers as Wallace Stevens, Willa 
Cather, and H. L. Mencken. No fewer than eleven of 
Knopfs authors were Nobel prizemen. 


He was also known as a publisher of books 
distinguished for the quality and care of their design. 
At a time when the standards of American book 
design were provincial and unimaginative, Knopf 
studied the best examples of Continental book produc
tion and sought out the services of gifted designers to 
produce books whose forms were worthy of their 
contents. W. A. Dwiggins in particular put his mark 
on the Knopf production, designing over the years 
some 320 books notable for the originality and 
tastefulness of their typography and layout. If the 
book bore the Knopf imprint the public came to expect 
a good-looking book, a classy book. Knopfs books 
almost always carried a colophon at the end, telling 
who designed the book, what typeface had been used, 
and who the printer was. No other American 
publisher consistently did this, and, indeed, it would 
have seemed a mere affectation if any had. But for 
Knopfs books the information was a fitting 
acknowledgment of the care that had gone into the 
choice of typeface, paper, display lettering, binding, 
jacket, and illustration. 


Outside of publishing, Knopf was a devoted 
activist in the cause of conservation, and was a 
defender of the national parks especially . In his 


private life he achieved a sophisticated personal style: 
he was a lover of good music, a connoisseur of fine 
wines, and a photographer whose portraits of authors 
appear on the jackets of the books he published. But 
here we are interested only in his career as a publisher 
of books on wine. This was only a small and very 
specialized part of his publishing activity, but it would 
be enough by itself to distinguish him as a publisher. 
In order to hold this outline to a manageable length it 
will be necessary to keep strictly to Knopfs wine list 
and to say nothing even about his list of cook books 
and books on food, a list in fact more splendid than 
the wine list. I therefore say nothing about Elizabeth 
David or Julia Child or Claudia Roden or Waverley 
Root or James Beard or Marcella Hazan. 


Prohibition Years 
A survey of Knopfs wine books is also a review of 
America's developing taste in wines and of the 
changes that have marked it. That development has 
clearly divided stages, beginning with the years under 
Prohibition . Obviously the Americans could then have 
nothing to contribute, being barred from all legal 
knowledge of wine except for what they made at home. 


INSIDE THIS ISSUE 
• CHECKLIST : KNOPF WINE BOOKS 


• IN MEMORIAM: ERNEST P . PENINOU 
• A REVIEW OF NORTHWEST WINE 


PERIODICALS by Willard Brown 
• BOOK REVIEWS by B. Foster & R. Unzelman 
• COLLECTION CARE by Ruth Walker 


• BOOKS & BOTTLES by Fred McMillin 


What Knopf published in those years was a series of 
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British books on French wines, beginning with the 
amusing account of travels through French vineyards 
by the novelist G. B. Stern, Bouquet (1927). This was 
followed by P. Morton Shand's A Book of French 
Wines (1928) and A Book of Other Wines than French 
(1929), by Charles Walter Berry's Viniana (1930), and 
by Andre Simon's The Art of Good Living (1930). All 
of these evidently originated in England, and of the 
five only Bouquet was produced in America after 
Knopfs standards of design. Still, it was remarkable 
that Knopf should publish anything on the subject at 
all, given the fact that wine was under the prohibition 
laid against all alcoholic drink in those days. 
Presumably there were enough Americans who still 
remembered wine or who had had their knowledge of 
it refreshed by foreign travel to want to read about it. 
Berry's book has a chapter about "Hock," as the 
English strangely call it, and Simon ranges briefly 
over Port, Sherry, and Hock, but all of these books 
take for granted that wine, without further quali
fication, means French wine. So the English thought, 
and in the absence of any real opportunity to learn 
otherwise, so did the American readers of their books. 
Knopf himself thought this way, and though he 
published on American wine his own cellar seems to 
have been mostly French. 


BOOK OF OTHER 
WINES-THAN 


~FRENCH 
BY P. MORTON SHAND 


Repeal: Confused Ignorance 
Then came Repeal (5 December 1933). The dark night 
of Prohibition was lifted-at least in some states
after fourteen years, but the scene of the new dawn 
was one of confused ignorance. The demand was for 
books of the most elementary information about wine 
types and wine etiquette, and this was supplied by a 
number of books (non-Knopf) with such titles as Bac
chus Behave!, What to Do about Wine, and Wines: For 
Those Who Have Forgotten and Those Who Want to 
Know. The level of knowledge in these books was 
often woefully low. One expert advised that Cham
pagne should be opened with a corkscrew, and offered 
a list of "good recent years in Cognac." Another in
structed his readers to prefer the "French brands" of 
Sherry. A map illustrating "wine production in the 
U.S." put Kansas and Oklahoma among the "Principal 
Wine Growing Regions of the United States." 


Julian Street 
In the midst of such nonsense the books published by 
Knopf stood out for comparative good sense. What 


Everybody Wants to Know about Wine by Allan Taylor 
(1934) was reasonably comprehensive and had the 
added distinction of being copiously illustrated by 
reproductions of labels, some of them from the 
collection of another Knopf author, H. L. Mencken. A 
better book was Julian Street's Wines: Their Selection, 
Care, and Service (1933). Street was a successful 
writer of plays and fiction who had considerable 
experience of European living (he had published 
Where Paris Dines . . . together with a Discussion of 
French Wines, Doubleday, 1929). Without pretending 
to be a universal expert, he had drunk a good many 
wines, he knew what he liked, and he wrote agree
ably. His little book had a deserved success. It went 
into a second edition in 1948, the work of Street's 
widow, and a third one in 1961. Street himself, after 
the publication of Wines, was regarded as one of the 
country's leading experts on wine. The distinguished 
firm of importers and distributors, Bellows and 
Company, made him a director, and he was given the 
responsibility of drawing up the wine list for the St . 
Regis Hotel in New York when, in 1935, it decided 
that it would have "the finest wine list in America." 


In the last months of Prohibition Knopf pub
lished a wine book very different from all the others 
on his list, one that marked the beginning of a long 
association with a writer who helped to change 
American winegrowing outside of California. The 
writer was Philip Wagner and the book wasAmerican 
Wines and How to Make Them (1933). Wagner was a 
professional journalist, at the time of the publication 
of his book an editorial writer on the Baltimore 
Evening Sun . He had been making wine during the 
Prohibition years, and as they came to a close 
published the fruits of his experience in what was then 
certainly the best guide for home wine makers 
available in English . It was ironic that the book 
should appear just as its official raison d'etre was 
about to disappear. Horne winemaking persisted, 
however, and Wagner's book, in various editions and 
transformations, was to have a long life. How it was 
that Wagner changed eastern American winegrowing 
will be told a little later. 


"long and eloquent silence ... " 
After the brief flurry of books that greeted Repeal 
there followed a long and eloquent silence: long, 
because for the Knopf list (with one exception) it 
lasted for eleven years; and eloquent, because it spoke 
volumes about the American attitude towards wine . 
Wine simply did not catch on. It had not been a 
particularly important part of American life before 
Prohibition, and after Repeal it was even more 
marginal. Table wine was something that "foreigners" 
drank; for the rest, "wine" meant the fortified wines 


cont.p.4-
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NEWS. 
Welcome new Tendrils! Arthur Klatsky (157 El 
Toyonal, Orinda, CA 94563; hartmavn@pacbell .net), 
a collector of wine books for some twenty years, has a 
special interest in the literature of the medical effects 
of wine. Stephen Krebs (Viticulture & Winery 
Technology, Napa Valley College, Napa, CA 94558; 
skrebs@napavalley.edu), likewise is a 20-plus-year 
gatherer of books on wine, with an emphasis viti
culture . 


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


WHAT WONDROUS UFE CATALOGUE 
The 30-page catalogue of the Napa Valley Museum 
photographic exhibit on the life and achievement of 
pioneer horticulturist and winemaker, George Hus
mann, "What Wondrous Life: The World of George 
Husmann 1827 - 1902" by Tendril Linda Walker 
Stevens is available from her [1229 Taylor Rd., Her
mann, MO 65041; lws vines@hotmail.com ; $20 + $2 
shipping (USA) I $4 (overseas)]. The richly illus
trated, 8V2 x 11 glossy card-covered booklet contains 
essays, "The Spirit of George Husmann" by Stevens, 
and "Early Photography and the Family" by Oliver 
Schuchard, along with a "Chronological Checklist of 
the Writings of George Husmann" by Gail Unzelman. 
The catalogue offers a wealth of information and 
photographs never before published-a sneak preview 
of the full-length biography in the works! 


KUDOS TO "OENOTYPOPHILY''! 
The indefatigable "retired" rare wine books librarian 
of the So. Australia State Library, Valmai Hankel, 
has chosen The Wayward Tendrils as the subject for 
her fourth "Oenotypophily" (a word she made up 
some 30 years ago to mean "love of wine and print") 
column in the Australian and New Zealand Wine 
Industry Journal (Vol.17 No.5, Sept-Oct 2002). It is 
a fine tribute, and we thank her! 


INDEX FOR VOLUME 12 (2002) 
is enclosed with this issue. We send special thanks to 
our vintage 2002 Tendril contributors for a bounteous 
harvest of 80 pages of wine book news (nearly 150 
books noted or reviewed), history, biography, and 
bibliography . A toast to all! 
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FOSTER, cont. from p.17 -
Barbera by Burton Anderson, Mario Busso, Maurizio 
Gily and Donato Lanati. Bibliotheca Culinaria, 2000. 
148 pp. Cloth. $45. 


I
T MA y SEEM A BIT ODD to be reviewing a book that 
was published in 2000, but Barbera is now avail
able for the first time in the U.S.A. from www . 


Artisanideas.com. While the recent increased frenzy 
over Italian wines has focused on Barolo, there has 
been an ongoing resurgence in wines made from Bar
bera. This excellent work begins with essays from the 
various authors on the promise of the grape, the 
history of the grape, the development of the main Bar
bera vineyards, and sections on the vineyard practices 
in each of the numerous regions where the grape is 
cultivated. This is followed by a final, lengthy section 
in which 108 producers are given a two-page spread. 
On the right is a color photograph of a bottle; on the 
left is a page with several paragraphs on the producer 
and the style of the wines. There are also small side
bars with lots of technical data. The material on each 
of these producers is unsigned and uncritical (it's hard 
to believe that each and every one of them is making 
great juice). But in any event, it's an interesting sur
vey of a grape and its emerging role in the Italian wine 
community. Highly recommended. 


A NOVEL REVIEW~ 
by 


Ronald Unzelman 


Sour Grapes by Martin Sylvester. New York : Villard 
Books, 1992. 277 pp. 


F
OURTH IN A SERIES of Sylvester's William Warner 
mystery adventures (A Lethal Vintage, A Dan
gerous Age, Rough Red), this "p'tite escapade" 


has the wine merchant, bon vivant, and erstwhile 
amateur detective responding to a plea for help from 
a damsel in distress on the isle of Crete. That fair
maiden-Maud is his former lover does not bother 
Warner's tres chic French wife, and off he goes from 
his London wholesale wine business to find a missing 
husband. Middle-aged and out of shape, he bumbles 
about amongst the ancient Greek culture of Crete 
where "nothing can be as it seems." 


While making catchy references to local Cretian 
wines-a Santorini white wine is reminiscent of a 
Chablis-Warner proves his mettle by correctly iden ti
fying the '79 Bollinger RD served "blind" by the 
wealthy Greek yachtsman who, for certain, is not who 
he seems. Mixing Minoan archeological treasures 
with travel guide descriptions of Crete, the action 
moves swiftly. Mainly a "guy kind of book," but the 
ending cautions all chauvinists : "Women begin as 
Juliet, end as Lady Macbeth." A good read. 
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PINNEY, cont. from p.2 -


produced from Central Valley grapes by large 
industrial enterprises under the misleading names of 
port, sherry, and muscatel. These were shipped in 
anonymous bulk in tank cars to regional bottlers 
around the country and put before the public under 
thousands of different and equally meaningless labels. 
No active, informed, critical interest in American 
wines could develop on such a basis, and it greatly 
impeded the effect of European wines in this country 
as well. There being no interested market, it followed 
that there was hardly any publication about wine £o 
speak of between 1934 and 1950. 


Schoonmaker and Marvel 
The one outstanding exception was the work of Frank 
Schoonmaker in collaboration with Tom Marvel. 
Schoonmaker, ajournalist who went into the business 
of importing wine shortly after Repeal, was far and 
away the best American writer about wine in his time, 
and it is to be regretted, for the purposes of this article 
at any rate, that he was not one of Knopfs authors. 
Schoonmaker and Marvel's The Complete Wine Book, 
published by Simon and Schuster in 1934, was the 
best of all the sudden spate of books published at the 
moment of Repeal. Their American Wines, (Duell, 
Sloan and Pearce, 1941) was not only the one book on 
wine to appear on an American publisher's list since 
1934, it was an unprecedented, trail-breaking discus
sion of a part of the wine world quite unrecognized 
before-American wine. Sydney Smith had famously 
asked in the 19th century, "Who reads an American 
book?" When Schoonmaker was writing American 
Wines one might well have asked "Who drinks an 
American wine?" - except that the stuff was so 
obscure that no one even thought to ask the question. 
That makes American Wines all the more remarkable. 


There is not time here to go into the promptings 
that lay behind American Wines, though clearly the 
war had much to do with it. Schoonmaker and Marvel 
gave an attention to American wine such as it had 
never had before, but at the same time they were 
unsparing in their judgment of its deficiencies. The 
winemakers, quite like the rest of us in such matters, 
resented the criticism more than they enjoyed the 
attention. They determined, so it is said, to mount a 
counter-attack upon Schoonmaker. To do this, they 
commissioned Mary Frost Mabon, an editor of 
Harper's Bazaar, to write a different account of 
American wines. Her ABC of America's Wines duly _ 
appeared in 1942 under the Knopf imprint; this was 
the one wine book to figure on his list in the decade of 
the '40s. It is now a fascinating account of a vanished 
state of things, but its bland neutrality in the 
judgment of the wines described does seem to show 
that it was intended to give no pain to anyone. 


Philip Wagner 


cA. i:t'ine-<jrower's 
(juide 


By Philip M. Wagner 


umt11inint, cuptm on ti,,,,,,, nd 
fta11rr of wi,u-t,,.,.,;nt, in AMmc11, 
,1,, ""'n..t,tmmt of II vi,.,,,.,J, ,,,,J 


1/,, c/u,ic, of 1'1itllhk wi111-1,r,p, 


,111ri11i11 


NEW YORK : ALFRED A. KNOPF 


1 945 


Though not 
strictly a wine 
book, Philip 
Wagner's A 
Wine-Grower's 
Guide (1945) is 
inseparable 
from the sub
ject. After his 
American Wines 
and How to 
Make Them, 
Wagner, in his 
quest to find 
better grapes 
for wine than 
the eastern U.S. 
had so far 
managed to 
grow, discov
ered the so
called French 


hybrids-"French" because they were developed by 
French nurserymen and amateurs following the 
phylloxera devastation. In their search to find an 
answer to phylloxera these experimenters turned away 
from the official solution, the grafting of vinifera 
scions to resistant rootstocks of native American 
species. Instead, they made crosses of vinifera with 
the American species-riparia, rupestris, aestivalis, and 
so on-seeking to combine the fruit quality of the one 
with the resistance of the other. The result would be, 
not a grafted plant, but what they called aproducteur 
direct. By the time that Wagner learned of their work 
several generations of French grape hybridizers had 
introduced many scores and hundreds of new grapes 
for trial, and large acreages had been planted in 
France and elsewhere. Among the notable names 
were those of Baco, Seyve-Villard, Seibel, Couderc, 
and Kuhlmann. 


Wagner began importing, cultivating, and propa
gating many of the French hybrids at his country place 
near Baltimore. In 1941 he opened a nursery for the 
sale and diffusion of these new grapes to amateurs and 
professionals alike. This was, Wagner said, his 
Johnny Appleseed operation, a revelation of new 
possibilities in the grapes-~d therefo;e in_ t~e 
wines-of the eastern U.S. A Wine-Growers Guide 1s 
the sacred book of this new revelation in America. 
Wagner gives attention to all sorts of grapes in his 
book, but the main attraction is his account of the 
French hybrids and his enthusiastic faith in their 
future. A Wine-Grower's Guide could hardly expect to 
sell many copies-Knopf remaindered a thousand 
copies in 1948-but it reached the hands of many 







hopeful amateurs, who began ordering French hybrids 
from Wagner's nursery and making wine from them. 
A very large part of the many new, small wineries that 
have appeared from Massachusetts to Georgia and 
from Pennsylvania to New Mexico in the last 
generation are based upon the French hybrids, and are 
thus directly inspired by Wagner's book, whether they 
know it or not. Wagner may very fairly be said to have 
started a revolution, and Knopf, who undertook to 
publish A Wine-Grower's Guide as a regular trade 
book, has his share in that revolution . 


In an unspectacular but steady way Wagner's 
books continued to figure on Knopfs list for many 
years. There was one moment of dereliction: in 1937 
Wagner published his first study of American wine 
grapes as Wine Grapes: Their Selection, Cultivation 
and Enjoyment not through Knopf but through Har
court, Brace and Co. He returned to Knopf with A 
Wine-Grower's Guide and remained faithful there
after. American Wines and How to Make Them, his 
original venture , was re-written and published as 
American Wines and Wine-Making in 1956; A Wine
Grower's Guide was issued in a much-revised second 
edition in 1965; and American Wines and Wine
Making underwent a final transformation as Grapes 
into Wine: a Guide to Winemaking in America in 1976, 
after Knopf s retirement. Wagner also suggested some 
other books to Knopf. One was a book on phylloxera to 
be written in collaboration with Maynard Amerine. 
Another was a book on the "aesthetic" rather than the 
practical side of wine. Knopf was not attracted by 
either suggestion, and we can only regret that the 
Amerine-Wagner treatise on phylloxera died unborn. 
It is easy to imagine that it might have become a 
classic . Amerine, as a prospective author, had no luck 
with Knopf . A proposal he made in 194 7 to do a book 
on the Mediterranean wines that he investigated on a 
sabbatical leave in that year got nowhere: "very very 
few books indeed dealing with wine have ever paid for 
themselves" Knopf replied. The two men were on 
friendly terms, however. 


The Foreign Chapter 
With the very notable exception of A Wine-Grower's 
Guide in 1945 there was no new wine book on Knopfs 
list between 1942 and 1951, when another chapter of 
mostly foreign books began to appear: Alexis Lichine's 
Wines of France (1951), Rupert Croft-Cooke's Sherry 
(1956), Walter James's Wine: A Brief Encyclopedia, 
(1960) and Creighton Churchill's A Notebook for the 
Wines of France (1961) . There was also a new edition 
in 1960 of Morton Shand's Book of French Wines, 
which showed that the old English style of wine 
appreciation, essentially derived from Sain ts bury, was 
still alive. 


5 


Alexis Lichine 
Wines of France, written "in collaboration with" 
William Massee, was a modest success: Knopf said in 
1960 that only two of the wine books that he published 
"have made a dollar for me-Lichine's and Julian 
Street's ." Lichine, who had once been a salesman for 
Frank Schoonmaker and was soon to be the proprietor 
of a 4th growth Bordeaux chateau, went on to do even 
more profitable books for Knopf. The first of these 
wasAlexis Lichine 's Encyclopedia ofWines and Spirits 
(1967), which went through many printings and 
attained a 5th edition in 1987. James Gabler says that 
it had sold over 250,000 copies by 1985. Alexis 
Lichine's Guide to the Wines and Vineyards of France 
(1979) was a re-working of Wines of France to take 
advantage of the new vogue for wine tourism. It 
reached a third edition by 1986. All ofLichine's books 
were produced "in collaboration with" one obscure 
writer or another, and it is a question how much of the 
writing may be assigned to Lichine himself, who was 
far too busy as an entrepreneur to spend much time in 
the dull routines of compiling reference books. But his 
was perhaps the most prominent name among the 
experts then recognized in the United States, 
especially in those years before the pre-eminence of 
French wine began to be challenged. Lichine had his 
own importing firm, Alexis Lichine and Co., whose 
wines were distributed throughout the U.S. In 1958 
the New Yorker published an admiring profile of 
Lichine by Joseph Wechsberg as "A Dreamer of 
Wine"; and his purchases of not one but two classified
growth chateaux in the 1950s-Ch. Prieure-Lichine 
and Ch. Lascombes-helped to keep his name steadily 
and prominently before the American public that took 
an interest in wine. Publishing Lichine was Knopfs 
financial reward for his services as a publisher to 
those more modest writers on wine who had long 
made a valuable but unprofitable part of his list . 


RUPERT CROFT-COOKE 


ALF1\ED•A•KNOPF:N4W 10JtJ( 


I 9 J 6 


A Mixed Lot: 
Croft-Cooke, James, 
and Churchill 
The other titles that 
Knopf published in the 
decade 1951-1961 were a 
mixed lot, mostly 
originating elsewhere. 
Rupert Croft-Cooke's 
Sherry, a serviceable 
account written for an 
English publisher, gave 
Knopf considerable 
trouble. For American 
publication Knopf wanted 
a chapter on American 
Sherry and asked May-
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nard Amerine to assist Croft-Cooke's ignorance; Knopf 
also asked the Wine Institute to supply information to 
Croft-Cooke. Croft-Cooke himself jibbed at all this 
help and declared that he could not write such a 
chapter. Worse, he replied to a list of criticisms made 
by Amerine in such a way that Knopf was disgusted; 
he would, Knopf declared, drop the book if he hadn't 
already signed a contract. In this impasse it was 
decided to give up the idea of a California chapter and 
to drop the chapters on South African and Australian 
Sherry as well. Knopf himself undertook to edit the 
book and to treat Croft-Cooke with a stiff hand. After 
all this fuss, Sherry came out in October of 1956. 
Croft-Cooke went on to write books on Port (1956) and 
Madeira (1961), but these did not appear under 
Knopf's imprint in this country. 


Walter James was an Australian winemaker and 
writer who had done a series of small and quirky 
books for an Australian readership- Barrel and Book 
(1949), Nuts on Wine (1950), Wine inAustralia (1952), 
and The Gadding Vine (1955)- before writing his less 
specialized Wine: A Brief Encyclopedia. This had 
originally appeared in 1959, in London, as A Word
Book of Wine. I do not know that it made any sort of 
splash in this country. 


WINE 
A Brief Encyclopedia 


• T 


WALTER ).AMES 


.... -~ 
HAllOLD FllEEDMAN 


Alfrtd· A· KMpf Nn,, York IJ6o 


Creighton Churchill's book is a brief, conven
tional survey of the French wine districts introducing 
a long, 220-page list of French wines with space for the 
reader's notes on each. This list and its generous 
attendant white space are tricked out with vintage 
charts and the official classifications of French wines; 
altogether it is rather an exercise in book-making than 


a genuine book. It was designed by Warren Chappell, 
after W. A Dwiggins the most-favored of Knopf's 
designers, and it is an undeniably handsome book. It 
seems to have had a respectful reception, perhaps a 
sign that wine was beginning to arouse more interest 
in this country than it had before. 


That interest certainly was rising rapidly, but 
Knopf's fortunes were changing too. In 1960 the firm 
was sold to Random House, and though Knopf stayed 
on in what was called an "autonomous" firm, the new 
arrangement had to make a difference. Blanche 
Knopf, his wife and active partner in publishing, died 
in 1966. In 1973 Knopf himself, then 81 years old, 
formally retired. It was just in the years between 1960 
and 1973 that what has been called the wine 
revolution, or the wine boom, or the wine craze, took 
place in America. The sales of table wine soared and 
the sales of the old sweet fortified wines, once the 
staple of the trade, went into precipitous decline. 
Thousands of acres of new vineyards were planted, 
and were planted to better varieties. People were now 
eager to join wine clubs, attend wine tastings, give 
wine parties, take wine tours, go to wine seminars, 
read wine magazines. Americans wanted not only to 
know about wine in general, they were interested as 
never before in American wine. In these new 
conditions the volume of publication about wine 
multiplied many times over: books were published 
about the wine regions of the world, about particular 
wineries, about celebrated winemakers. There were 
coffee-table books, guide books, tour books, books 
about how to buy wine, store wine, drink wine, invest 
in wine. A new generation of wine writers emerged, 
among whom the best and most successful tended to 
be English: Hugh Johnson, Jancis Robinson, Gerald 
Asher. 


Knopf had relatively little share in this new 
activity, with the notable exception of Lichine's very 
successful Encyclopedia in 1967. Since that date the 
Knopf list has been respectable but no more. I would 
single out as the best-certainly the most influential
of the lot was the Connoisseurs' Handbook of 
California Wines by Charles Olken, Earl Singer, and 
Norman Roby, first published in 1980. This began as 
a modest pocket-sized volume designed for ready 
reference, but it soon began to take on weight. Two 
years after the first edition a second expanded from 
182 to 230 pages. The 1990 edition, now called the 
New Connoisseurs' Handbook of California Wines, 
sported 388 pages and could no longer pretend to be 
for the pocket, though it retained a narrow format. 
Earl Singer's name disappeared and Roby's, once last, 
now came first. The third edition (1995) ran to 414 
pages, as did the fourth and current one (1998) . The 
success of the book was well-earned, for it is full of de-


cont. p.10 -







IN MEMORIAM: 


ERNEST P. PENINOU [1916 - 2002] 
CALIFORNIA WINE HISTORIAN 


by 


Gail Unzelman 


I 
met Ernest Peninou in 1992. Bo Simons, librar
ian of the Sonoma County Wine Library, and I 


went to interview him for the Wayward Tendrils 
Newsletter on the occasion of the publication of his 
fifth book on California wine history, Leland Stan
ford's Great Vina Ranch 1881-1919. How naive. 
Although he graciously welcomed us into his home in 
San Francisco, insisted we have lunch on his roof-top 
deck (salami, cheeses, baguettes , red wine, fresh 
tomatoes from a friend in the country), he would not 
be "interviewed." "No! No! Put that pencil down .... " 
As Bo reported on our visit (see Newsletter Vol.2 No.2, 
June 1992): "Ernest Peninou conveys an easy charm, 
relaying vivid anecdotes and interesting bits of Cali
fornia wine history. However, he remains s\.eadfastly 
self-effacing and would offer us little personal infor
mation, preferring instead that we focus on the 
history and his books." Over the next, and last, ten 
years of his life, I continued to question him about 
his life, his interest in California wine history, his 
work in the wine industry-the few facts he offered 
were always anecdotal, never a direct answer to a 
specific question. 


Ernest Peninou was born July 4th 1916 in San 
Francisco's French Hospital. He lived his full life of 
86 years in the City-and never left the family's 
Laurel Heights Sacramento and Walnut Street cor
ner except for his 4-year stint in the Navy during 
World War II. This maze-like, multi-storied, multi
building property had originally been the site of the 
A Peninou French Laundry founded by his father, 
Andre, shortly after the 1906 earthquake. He was 
raised Catholic, and graduated from St. Ignatius 
College Preparatory School in 1934. The Jesuits 
taught him Latin (for which he admittedly never 
found a use ), and he, of course, knew French. He 
studied law at Stanford University, but recalled this 
was his father's wish : he himself did not like or trust 
lawyers, never did, never would . He never married: 
"I don't like long contracts." 


His career in the wine industry-in the capacity 
of working for someone else-was actually quite 
brief. After two summer sessions at U.C. Davis in 
1946 and '47, he went to Almaden-Madrone in Santa 
Clara Co. for a couple of years (vineyard manager 
plus winery duties); he had a short stay at Cresta 
Blanca in Livermore (where he chose to commute to
and-from his home in San Francisco rather than 
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residing in the available Wetmore-built cottage on the 
property); and then, for six months in 1951, he was 
production manager (vineyard overseer and assistant 
to the wine maker) at Fountaingrove Winery & Vine
yards in Santa Rosa, Sonoma County. He had many 
fond memories of these days and "felt fortunate" to 
have known and worked with such notable wine men 
as Maynard Amerine; Robert Muzzy and "Prof' 
TwightatAlmaden-Madrone(Twight'sson was wine
maker, the "Prof' was consultant); and Martin Ray 
(who deemed him worthy of the requested Pinot Noir 
bud wood). Yet, he frustratingly recalled that the wine 
industry was then in such a depressed condition, "he 
really had little to do" and "he did not want to go to 
the San Joaquin Valley where all the jobs were," so, 
with an inborn interest, he began to spend his days 
roaming the State seeking out and talking to the old
timers about the history of their vineyards and 
wineries. His life-work was launched . 


Meanwhile, he didn't abandon the wine industry: 
he started a rootstock business, first on a small scale, 
and then in 1969 when wine grape planting in 
California accelerated, he formed a partnership with 
Daniel Martinez, a fruit and nut grower in Winters, to 
grow university-tested rootstock. By 1985 their 
operation was producing some 300,000 cuttings 
annually. In 1989, a first vintage of Yolo Hills Red 
Table Wine (Cabernet Sauvignon & Merlot) was pro
duced. Several years ago Peninou sold the budwood 
business to Martinez and concentrated on making 
wine under the Anderson-Peninou label. 


The major portion of Peninou 's original research 
was done in the 1950s and '60s; it appears he gathered 
little new information after that. "Hello, my name is 
Ernest Peninou." This was his modus operandi as he 
tracked down and personally called on many of the 


· State's early viticulture pioneers. Many years later he 
coached me on the technique as we explored some 
Napa County history . He excitedly pointed out the 
correct location of the ruins of George Husmann's 
Talcoa Winery in the Carneros and his Chiles Valley 
winery site (under Martini's reservoir). 


Mr. Peninou had, at one time, a very good refer
ence library of wine books, viticulture pamphlets, 
county atlases and county histories ("mug books") of 
the State's wine-producing areas. He bought, and 
read, right up to the last, any book with information 
on the California wine scene . He treasured the infor
mation found in the 19th century California wine books 
by such notables as Haraszthy, Husmann, Hyatt, Rix
ford, and Wait, and the publications of the California 
Board of State Viticultural Commissioners and the 
U.C. College of Agriculture. 


When we met in 1992, Mr. Peninou (to me he was 
always Mr. Peninou, to most everyone else, Ernie) had 
published a number of worthy books on the history of 


-------- -
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California wine. Yet, amazingly, he had a roomful of 
notes and manuscripts for almost a dozen more, all 
casually piled in milk-carton-crates. Here was a 
treasure trove of unpublished California wine 
history. I agreed to "clean it up," as he liked to say. 


But it was almost impossible to pin him down: 
which title should be done first? It took many 
months, working on one (we did much work on his 
yet unpublished "Statistical history of wine grape 
acreage in California"), then another ("Gallegos," for 
instance), then jump to another, until finally the 
History of the Sonoma Viticultural District was 
chosen. (He had similar studies for all of the seven 
19th-century-designated California wine districts, but 
he couldn't be convinced of the need to have them 
"cleaned up" and published. Perhaps, since he 
insisted on self-publishing (so as to "not lose control 
of the material"), this is understandable. Hopefully, 
in a production format less demanding than he would 
have insisted upon, we will yet see these volumes 
published.) 


Winemaking In California 


1 . How Wine ls Made 


11. From The Minions To 1894 


by 


Ernest Peninou llr. Sidney Greenleaf 


Son Francisco · The Peregrine Press · 1954-


[Actual size: 10 x 6Vi'] 


Beginning with his first work in 1954, a two
volume set co-authored with Sidney Greenleaf 
entitled Winemaking in California. Vol.I: I. How 
Wine is Made. II. From the Missions to 1894. Vol.2: 
III. The California Wine Association (34pp, 36pp), 
Peninou wanted and put out "a nice book" with high 


quality printing and production. He hired no other 
than the celebrated San Francisco artist and fine 
printer, Henry Evans (who was also a neighbor), to do 
the book in an edition of 150 copies. An interesting 
bibliographic note he related: Evans, after printing 
Vol.1, sent Vol.2 to fellow San Francisco fine press 
printer, Lawton Kennedy, to print. Kennedy, unable 
"to stop the presses at 150 copies" printed "closer to 
300 copies." This explains why Vol.2 has been the 
easier of the two books to find ... although both are 
quite scarce. 


Until his last two books (1998 and 2000), Mr. 
Peninou wrote and published on a leisurely, almost 
ten-year cycle. In 1967 Peninou and Greenleaf pub
lished their well-received Directory of California Wine 
Growers and Wine Makers in 1860. Based on the U.S. 
Census of 1860, this 84-page volume lists wine
growers and winemakers by county, and gives his
torical sketches for most . The index of over 500 
names adds to the value of this indispensable refer
ence. A handsome book, it was designed and printed 
by Roger Levenson on laid paper at his Tamalpais 
Press in Berkeley, and illustrated with original lino
blocks by Henry Evans and reproductions of four rare 
wine labels (Prof. Amerine noted the Gundlach
Bundschu Traminer label to be the earliest he had 
seen for that grape). 


In 1965 Mr. Peninou produced a little-known 
study, Peter Lassen's Bosquejo Rancho 1844-1851, 
which was the introductory chapter for his later 
history of winegrowing at Vina. He was assisted in his 
research by Leo McCoy, a local historian, who also 
supervised the typing of the manuscript by the Red 
Bluff Union High School Commercial and History 
Classes and the printing of "20 or 25 copies mimeo
graphed at the High School." Except for a few 
personal copies bound in gilt-lettered brown leather, 
plain printed card wraps were used to bind the forty 
unnumbered 8V2 x 11 sheets. 


Peninou had an abiding passion for the history of 
the Haraszthy family, particularly Arpad. A section 
on Arpad's champagne-making endeavors is included 
in his "San Francisco Viticultural District" manu
script and similar material is incorporated into The 
California Wine Association. In 1983 he produced A 
History of the Orleans Hill Vineyard & Winery of 
Arpad Haraszthy & Co., a small, but richly illustrated 
(historic photographs, wine labels, advertisements) 33-
page booklet in an edition of 1000 copies. 


He never said so directly, but it was obvious Mr . 
Peninou was most pleased and proud of his 1991 
publication, Leland Stanford's Great Vina Ranch 
1881-1919. The History of Senator Leland Stanford's 
Vina Vineyard ... the World Largest Winery, formerly 
the site of Peter Lassen's Bosquejo and Henry Gerke's 
Ranch. He chose Arlen & Clara Philpott, fine printers 







of Fairfax , CA, to produce a limited edition of 500 
copies of this well-documented and abundantly 
illustrated work . It is a fine book to behold . [See rear 
cover, this issue.] 


Almost ten years later , in 1998, he saw the final 
"clean up " and publication of the 456-page History of 
the Viticultural Districts of California . Volume I: 
History of the Sonoma Viticultural District-The 
Grape Growers, the Wine Makers , the Vineyards . On 
t~rn title · age he acknowledged the assistance of Gail 
Unzelman and Michael M. Anderson. Mike , Peni
nou's grand-nephew, had been responsible for the 
important statistical graphs included . Mr. Peninou 
and I were most pleased that with this first volume of 
the intended series , a wealth of information became 
readily accessible, including viticultural statistics 
from 1856 to 1992, indexed directories of the wine
growers of the Sonoma District from 1860 to 1960, 
along with numerous illustrations never before pub
lished . (This is the first of Peninou's books to have 
a printed , illustrated dust jacket .) 


Germinating from the little 36-page C.W.A. his
tory published in 1954, Peninou 's final book, pub
lished in 2000 with co-author Gail Unzelman , 
realized the need for a more comprehensive treat
ment. The California Wine Association and its 
Member Wineries 1894 - 1920 is a 414-page, well
researched , well-illustrated history of this powerful 
pre-Prohibition enterprise and its 80 wineries state
wide. A valuable reference, with notes, bibliography, 
and index . 


I knew Mr. Peninou for only the last ten years of 
his life, but from our first meeting a lasting bond was 
formed, and grew to be greatly cherished. Not that 
it was easy-well set in his ways, he could be very 
stubborn and very opinionated. But his heart was of 
pure gold. I have lost a friend; the wine world has 
lost a fine historian . We treasure what he has left us. 


ERNEST PENINOU REMEMBERED 
by 


Bob Thompson 


E
rnest Peninou left the planet in a hurry. He 
would. That is how he did most things . 
Peninou owned a small real estate empire on 


Sacramento Street in San Francisco, every building 
of which seemed to be comprised mostly of stairs. 
When my wife Harolyn and I visited him a few weeks 
before he died, he took us on a tour of renovations 
either underway or imminent, rocketing up and down 
one staircase after another at a pace that left us 
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breathing much harder than he was. After watching 
his swift, effortless work on stairs, I was not surprised 
to learn from his obituary in the San Francisco 
Chronicle that he had been a track-and-field athlete at 
Stanford. The surprise was that he had thrown the 
javelin. I would have thought steeple-chase, or maybe 
cross-country. 


His mind worked faster than his feet. It forever 
ran at such full-tilt that his tongue rarely could keep 
up, which affected his already machine-gun-fast 
approach to speech . He would keep conversational 
partners fixed in his keen gaze, and as soon as he saw 
comprehension he would abandon whatever remained 
unsaid in a sentence in order to bound ahead faster . 
Newcomers to his circles sometimes thought his 
conversations indecipherably tangential but familiars 
soon learned much or all of the shorthand required to 
keep abreast. 


Ifhe approved of what he was speaking about, he 
would leap to his next thought. Ifhe did not, he would 
punctuate his last utterance with a scornful "No!" If 
he was really upset , he would say "No!" up to three 
times and add a dismissive wave of his hand before 
going on . People who saw him often heard a lot of 
"No"s and saw a lot of dismissive waves. At 86, 
Peninou had retained all of his admirable capacity for 
outrage, most of which he reserved for what he 
considered to be shenanigans in the wine business. 


Peninou was good about clocks but calendars had 
become pretty much total abstractions for him in 
recent years . He was forever calling up to announce 
that he would visit on a coming Wednesday, and then 
showing up anywhere from three days to a month 
after that. Some people thought he might be absent
minded because of this casual scheduling . He was not, 
but he could become pre-occupied. The proof of that 
differentiation is, when he did show up he would still 
be full of whichever project had provoked him to call 
in the first place. 


Waiting for Ernie to become a no -show was not 
much of a bother, but riding with him in his old yellow 
Ford Ranch wagon could tax the nerves. As long as he 
focused on the road he was a careful driver but when 
other subjects seized him he would leave the car to its 
own devices no matter how fast it was going at the 
time. One day in 2000 he forgot where he had parked 
because he was focused exclusively on the reasons for 
visiting his tax attorney's offices in Oakland. A long, 
police-assisted hunt did not turn up th e car . People 
subject to riding with him breathed sighs of relief. 
However, some weeks later, he got the car back from 
impound, and continued driving until his license 
expired. 


This , then , was the man who took up two of 
mankind's great tests of patience, winemaking and 
writing history, and did very well at both. 
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The busiest part of his winemaking career 
followed close after World War II, but he still had a 
hand in the game when he died as co-proprietor of 
Anderson-Peninou ( we first met him when he needed 
a label design for that enterprise and my wife was 
chosen for the job). Often, when he came calling, he 
would bring wine he had made. We still have bottles 
in the cellar of'90sAnderson-Peninou, '50s Madrone 
Santa Clara Riesling and Pinot Noir, and '40s Foun
taingrove Sonoma Cabernet. 


Peninou's interest in California's wine history 
came at the same time if not earlier. His first books 
(with Sidney Greenleaf) appeared in 1954 but he had 
long since cultivated acquaintanceships with many 
major figures from the generation that preceded him 
in the industry and at the University of California. 
They were his primary sources. 


His view of publishing depressed every writer 
who learned about it. His understanding was, if you 
wanted something published you paid for it yourself, 
hence all of his books were self-published. If, tech
nically, he engaged in vanity publishing, he never 
self-promoted, instead trusting the public to find out 
about his books by some other means. 


With similar self-effacement, he did not impose 
his views on his subject matter, preferring to marshal 
and present as much evidence as his tireless curiosity 
could find. He did, however, expect his readers to 
interpret. That theory would have underlain his last, 
uncompleted project, which was a statistical history 
of grapegrowing and winemaking in California. The 
book he envisioned was to contain a minimum of 
introductory text and vast numbers of numbers. The 
subversive side of the deal was, he was slyly certain 
that people would study the information and 
forthwith turn away from geographically deceptive 
wine labels. Such, to his last, great outrage, were 
and are found in too great numbers on too many 
store shelves. Maybe some of his friends will find a 
way to get the project finished and printed. It would 
be a suitable memorial. 


PRODUCED & BOTTLED FOR A.PJAHDERSON·PENINOU BY YOLO HILLS VlTICULTURAL SOCIETY 
AUTHERFORD, CAIJFOAHIA • ALCOHOL 13.$% BY V01..UME 


PINNEY, cont. from p.6 -
tailed information, clearly presented. Alfred A. Knopf 
could have had nothing to do with the book, since he 
had been long retired before it was first published. 
But it was a fitting continuation of a list that Knopf 
had developed. 


It seems to me that the main things to be said 
about Knopf as a publisher of books on wine for the 
American market are these. First, he performed a 
notable service by publishing about wine when 
Prohibition was still firmly in place. When Repeal 
came he brought out two of the best books to appear 
then, those by Julian Street and Philip Wagner, both 
of which had deservedly long lives. In the thirty years 
or more that stretched from Repeal in 1933 to the 
onset of the wine boom in the late '60s, Knopf was 
effectively alone among American trade publishers in 
having anything at all resembling a list of wine books: 
Street, Wagner, Mabon, Lichine, James, Shand, 
Churchill. I have said that I will exclude all remarks 
on Knopfs books about food and cooking-the 
"gastronomic" books, or "Books for the Gourmet," as 
Knopf labeled them-but here it must be said that 
some of those can be seen as part of the wine list as 
well: Joseph Wechsberg's Blue Trout and Black Truf
fies (1953), for example, or Waverley Root's The Food 
of France (1958), or Angelo Pellegrini's Wine and the 
Good Life (1965). And Knopf deserves special credit 
for keeping Philip Wagner's work before its small but 
influential public. In the long, unremunerative years 
following Repeal, Knopf, as a publisher of books on 
wine, was as a voice crying in the American wilder
ness. He kept the faith. 


[This article had its beginnings several years ago when a note was 
received by your editor: "Yesterday at the Huntington Library I 
came across The Library Chronicle of the University of Texas at 


Austin (Vol.26, Nos .1 I 2, 1995). It is the catalogue of an exhibition 
drawn from the papers of Alfred A. Knopf, which are now at the 


University of Texas . There is a section on "Knopf Cooks" in the 
catalogue, items 493-557, which is devoted to some of the books on 
food and wine that Knopf published, and also illustrates Knopfs 
own interest in these things." This 272-page, illustrated catalogue 
is, at the last asking, still available from the university: $20 + $3 


shipping. Our sincere appreciation to Tom Pinney for 
graciously accepting this assignment to research the 


Knopf papers and 
write about the 


Knopf wine 
books. - Ed.) 







~ - BOOKS ON WINE PUBLISHED BY ALFRED A. KNOPF 
A CHRONOLOGICAL CHECKLIST 


Compiled by Gail Unzelman 


1926 PEARL, RAYMOND (1879-1940). Alcohol and Longevity. l"t ed. New York. 273 pp., with 
bibliography. Printed by The Plimpton Press, Norwood, MA. 


The first scientifically valid study of the effect of drinking alcohol on the duration of life, and the 
first book in a long line of food and drink books published by Knopf. 


1927 STERN, G. B. [Gladys Bronwyn] (1890-1973). Bouquet. l"t ed. New York. 263 pp. Printed by The 
Plimpton Press, Norwood, MA. Title page printed in green and black; map endpapers. 


A motor tour through the wine country of France, five glorious weeks rolling from one famous 
vineyard to another ; illustrated with black & white photographs. Reprinted 1928, 1933, 1936. 


1928 SHAND, P . MORTON (1888-1960). A Book of French Wines. 1•t ed. London. 247 pp., with 
bibliography. Printed by The Cloister Press, London. Title page printed in red and black. 


A complete guide to the wines of France (an expanded version ofShand'sA Book of Wine, 1926). 
1928 THOMAS, JERRY . The Bon Vivant's Companion ... or ... How to Mix Drinks. Edited, with an intro


duction, by Herbert Asbury. l"t ed. thus. New York. Ii, 169 pp. Printed by The Plimpton 
Press, Norwood, MA. Edition limited to 160 copies, numbered and signed by Asbury. · 


A "composite edition of Thomas' bar books [that] preserves the contents of the first edition of 
1862 and incorporates the best of subsequent editions through the last in 1887." [Eberhard 


Buehler, Catalogue T- Z]. Contains many recipes using wines. Also, 1929 and 1930 eds. 
1929 ADAIR, A.H. Dinners Long and Short. 1•t ed. New York. 217 pp. Printed by H . Wolff Estate, 


New York. Title page printed in orange and black; colored frontispiece by J.E. Laboureur. 
Although not a wine book, per se, there is a 20-page chapter entitled "Polite Wine Drinking" that 
earns the book a place on our list. 


1929 SHAND, P . MORTON. A Book of Other Wines - than French. l"t ed. New York. 185 pp ., with one
page bibliography. New York & London. Printed by The Cloister Press, London. Title page 
printed in red and black. 


"The greater part of the material in this book is derived from a work, now out-of-print, by the 
same author entitled A Book of Wine which was published by Guy Chapman in 1926." [Alfred A. 
Knopf]. It is also one of the first books in English to deal with the wines of Germany. 


1930 BERRY, CHARLES WALTER (1873-1941). Viniana. l"t American ed. New York. (Originally 
published, 1929, by Constable, London). 141 pp. Printed in Great Britain for Alfred A. 
Knopf by Robert Maclehose & Co., The University Press, Glasgow. Frontispiece "A Wine 
Auction (about 1820)" and eight collotype illustrations. 


A book in three parts : The Claret Dinner,. The Burgundy Dinner, and The Champagne Dinner, 
hosted by Berry. 


1930 SIMON, ANDRE L. (1877-1970). The Art of Good Living. 1•t American ed . New York. (Originally 
published, 1929, by Constable, London). 201 pp. Printed in Great Britain for Alfred A. 
Knopf. Frontispiece "Le Supplice de Tantale" after Daumier. PRICE: $2 .50. 


"A Contribution to the Better Understanding of Food and Drink together with a Gastronomic 
Vocabulary and a Wine Dictionary." [sub-title] 


1933 GROHUSKO , J . A. (1876- ). Jack's Manual . On the Vintage and Production, Care and Handling of 
Wines, Liquors, &c. 234 pp. New York. Printed by The Plimpton Press, Norwood, MA. 
©1908-1933, Jacob A. Grohusko . Completely revised and reset, December 1933. 


"A Handbook oflnformation for Homes, Clubs, Hotels and Restaurants ... " 
1933 STREET, JULIAN (1879-1947). Wines. Their Selection, Care and Service. 1•t ed. New York. 194 pp . 


Fold-out wine map of France. Printed by H . Wolff Estate, New York. 
"With a Chart of Vintage Years, and Observations on Harmonies between ... Wines and ... Foods, 
and on Wineglasses, Cradles, Corkscrews, and kindred matters." Perhaps the first real post
Repeal guide of its type, it remained popular through a number of editions and reprints. 


1933 WAGNER , PHILIP M. (1904-1996). American Wines and How to Make Them. 1•t ed. New York . 
295 pp., with bibliography. Printed by The Plimpton Press, Norwood, MA. PRICE : $2 . 


At the time, the only English-language book in print on making wine from grapes . 
2nd ed., revised, 1936. 


11 
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1934 TAYLOR, ALLAN. What Everybody Wants to Know About Wine. 1•1 ed. New York. 312 pp . Printed 
by H. Wolff Estate , New York . 


A post-Prohibition primer intended to teach Americans about wine; illustrated with wine label 
reproductions . 


1937 THOMSON , GLADYS SCOTT . Life in a Noble Household, 1641 -1700 . 1"1 ed. New York. 407 pp . 
Printed in Great Britain by J. & J. Gray , Edinburgh . PRICE : $4 . 


An illustrated account based on the household account books of William Russell, the first Duke of 
Bedford. Chapter 10 contains the Duke 's wine cellar records , with much information on wines of 
the period, and according to Andre Simon, the first mention of Chablis ("Shably") in an English 
wine account (1666). 


1942 MABON, MARY FROST. ABC of America 's Wines. 1"1 ed . New York. 233 pp. Fold-out map of 
California wine districts. Printed by H. Wolff, New York. PRICE: $2 . 


A tour of America's wineries in the early 1940s with descriptions of some 350 wines, by the Food 
& Wine Editor of Harper's Bazaar . 


1945 WAGNER, PHILIP M. A Wine-Grower's Guide. 1"1 ed. New York . 230 pp ., with bibliography . Title 
page printed in red and black. Printed by The Plimpton Press, Norwood, MA. PRICE : $3. 


The second Wagner title published by Knopf. Regarded as the first adequate manual ofwine
grape cultivation under American conditions , it contains "chapters on the past and future of 
wine-growing in America , the management of a vineyard , and the choice of suitable wine-grape 
varieties ." 
Second printing, 1955. 


1948 STREET , JULIAN . Wines. Their Selection, Care and Service . znd ed. , revised and edited by 
A.I.M.S . Street (Mrs. Julian ). New York. 288 pp. Printed by H. Wolff , New York. 


"There is no book in English, so far as I know, and certainly none written for an American 
audience by an American that really compares with Street 's." [Alfred A Knopf]. 


1951 LICHINE , ALEXIS (1913-1989). Wines of France. In collaboration with William E. Massee . 1•1 ed. 
New York. 326 pp. + xxviii Index. Title page printed in red and black. Printed by 
Kingsport Press, Kingsport, Tenn . PRICE : $3. 75. Subsequent editions: znd ed. , 1955 ; 3rd ed ., 
1960; 4th ed ., 1963; and a 51.b ed. 


" ... not only the most comprehensive, but far and away the best book on its subject , written ... by 
an expert among experts." [Alfred A. Knopf] . 


1953 WECHSBERG, JOSEPH . Blue Trout and Black Truffl,es. The Peregrinations of an Epicure. 1•1 ed. 
New York. 288 pp. Title page printed in red and black. Printed by Kingsport Press , 
Kingsport, Tenn. 


With chapters recalling visits to Ch. Lafite-Rothschild and Ch. d'Yquem and memorable wines in 
the cellars of France's greatest restaurants , we add this title to our list of wine books. 


1956 CROFT-COOKE, RUPERT . Sherry. 1"1 American ed. (Originally published , 1955, by Putnam, 
London). 210 pp . Endpapers map : The Sherry District of Spain . Printed by Kingsport 
Press, Kingsport, Tenn. PRICE : $4. 


This Knopf edition , sporting a classier binding with a blind-stamped grape decoration to the front 
cover and gilt decorated spine , omits the chapters on South African and Australian sherry - "this 
book is about the Sherry of Spain." 


1956 WAGNER, PHILIP M. American Wines and Wine-Making . 264 pp. Printed by Kingsport Press , 
Kingsport, Tenn. 


A completely revised edition of American Wines and How to Make Them . Subsequent revisions 
issued 1961, 1963. 


1959 STREET JULIAN. Table Topics . Edited, and with additions, by A.I.M.S. Street. 1"1 ed . New York. 
289 pp . Printed by H. Wolff, New York. PRICE : $4 .50. 


A scrapbook of Street's writings on "food and wines, good living, good reading , good company, 
and good talk " from Table Topics, the house organ of Bellows & Co., New York wine merchants. 


1960 JAMES, WALTER (1905- ). Wine. A Brief Encyclopedia . 1•1 American ed . New York . (Originally 
published as A Word-Book of Wine, 1959 , by Phoenix House , Great Britain ). 208 pp . With 
decorations by Harold Freedman . 


1960 SHAND, P . MORTON . A Book of French Wines. znd ed., revised . New York. 415 pp . Printed in 
Great Britain by The Alden Press. PRICE : $5 . 75. 







1961 CHURCHILL , CREIGHTON (1912- ). A Notebook for the Wines of France. 1•t ed. New York. 387 pp. 
+ xxix Index . Printed by The Kingsport Press, Kingsport, Tenn. PRICE : $8.50. 
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"From a purely practical point of view, this volume is a treasure, a sophisticated guide to consult 
before you get to the wine dealer 's or dine at a restaurant." [S. Chamberlain , Introduction] . 


1965 PELLEGRINI, ANGELO M. (1903-1991). Wine and the Good Life . l"t ed. New York. 306 pp. Printed 
by The Haddon Craftsmen, Scranton, PA PRICE : $5.95 . 


"A unique , scandalous , and informative book that tells us how to understand and enjoy wines by 
... the author of The Unprejudiced Palate." [d.j.J 


1965 WAGNER, PHILIP M. A Wine-grower 's Guide: An Interesting and Informative Book for the Amateur 
Viticulturist on the Cultivation of Wine Grapes. 2nd ed., revised, of 1945 title . New York . 
224 pp . PRICE : $6 .95. 


Subsequent reissues under this title . 
1967 LICHINE , ALEXIS. Alexis Lichine's Encyclopedia of Wines & Spirits . 1•t ed . New York . 713 pp . 


A valuable and popular reference , enjoying many printings and editions , including : 1 •' ed., 
reprinted seven times ; 2"d ed., revised & enlarged, 1974, reprinted four times; 3rd ed., revised with 
a new appendix, 1981. 


1976 WAGNER, PHILIP M. Grapes into Wine. A Guide to Winemaking in America. 1•t ed. New York . 
302 pp ., with bibliography. Printed by The Book Press, Brattleboro, VT . Issued cloth
bound and paperback (PRICE: $5.95 ). 


This is an up-to-date revision of his classic American Wines and Wine-Making. 
1979 LICHINE , ALEXIS. Alexis L ichine's Guide to the Wines and Vineyards of France . In collaboration 


with Samuel Perkins . 1•t ed. New York . 449 pp . Printed by Murray Printing Co., Westford, 
MA. PRICE : $15. 


An ent irely new and current version of Wines of France. Also, 2nd ed. , revised and expanded, 
1982. 483 pp. 


1980 BROADBENT, MICHAEL . The Great Vintage Wine Book. l"t ed. New York. 432 pp. Printed by 
Haddon Craftsmen, USA PRICE : $25 . 


The personal tasting notes of one of the world's foremost wine experts on some 6,000 wines 
recorded during a twenty-seven-year period, this is an invaluable reference book for anyone who 
buys , sells , collects, or drinks fine wine. 


1980 OLKEN, CHARLES and SINGER , EARL and ROBY, NORMAN. The Connoisseurs ' Handbook of California 
Wines . 1•t ed . New York. 182 pp. Printed by Kingsport Press, Kingsport , Tenn. PRICE : $4.95 . 


A "complete , authoritative, critical guide (pocket-sized ) to the wines of California and the West 
Coast from the editors of Connoisseurs' Guide to California Wine . Second ed ., expanded and 
revised, 1982 , 230 pp . PRICE: $5 .95. 


1982 HAZAN, VICTOR. Italian Wine . 1•t ed. New York. 337 pp. , with bibliography . Printed by Murray 
Printing Co., Westford , MA. PRICE : $17.95. 


"Everything the wine lover wants to know about the wines of Italy , set forth with authority and 
clarity and grace." [d.j.J 


1986 VEDEL, ANDRE, editor. Hachette Guide to French Wines. l"t American ed . New York . 741 pp. 
The English translation of one of France's leading wine guides. Subsequent editions . 


1986 ROBINSON , JANCIS. Vines, Grapes and Wines. l"t American ed. New York. 280 pp ., with 
glossary, bibliography, and index. PRICE : $29.95. 


Written by one of the most respected British wine writers and winner of the 1986 "Clicquot Wine 
Book of the Year" award, this is the first complete guide to grape varieties and the wines made 
from them. 


1987 FINIGAN, ROBERT. Robert Finigan's Essentials of Wine. A Guide to Discovering the World's Most 
Pleasing Wines . l"t ed. New York . 385 pp . PRICE : $19 .95 . 


Finigan 's guide was hailed as "the first comprehensive introductory wine book written for our 
time by an American with emphasis on the American market ." 


1991 ROBY, NORMANS . And OLKEN , CHARLES E. The New Connoisseurs' Handbook of Californ ia Wines. 
1•t ed . New York. 388 pp. Printed by Kingsport Press , Kingsport, Tenn. PRICE : $24. 


A continuation of The Connoisseurs' Handbook first published in 1980. Second ed., 1993, 398 pp; 
third ed., 1995, 414 pp .; fourth ed., 1998, 414 pp. 
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1993 LOFTUS , SIMON . Puligny-Montrachet . Journal of a Village in Burgund y. 1•t American ed. 
(Originally published in 1992 by Ebury Press, London ). 308 pp. Printed by Arcata 
Graphics, Martinsburg , West Virginia. PRICE: $24. 


A wine merchant 's study of a Burgundy village and seven and a half acres that produce the 
grandest of all white wines . 


-------- ALFRED·A·KNOPF m PUBLISHER· N·Y· 


A SELECTION OF KNOPF "BOOKS FOR THE GOURMET " 


1928 SHAND, P . MORTON. A Book of Food. 
1930 REBOUX, PAUL . New French Cooking . 
1939 ELLSWORTH , MARY G. Much Depends on Dinner . 
1942 OWEN, JEANNE. Lunching and Dining at Home. 
1945 PLATT , JUNE . Serve It and Sing. Forty-four Delicious Ways of Serving ... Liver Pate. 
1950 KNOPF, MILDRED 0 . The Perfect Hostess Cook Book . 
1954 DAVID, ELIZABETH. Italian Food. 
1955 ELKON, JULIETTE . The Honey Cook Book . 
1957 CHAMBERLAIN, NARCISSA. The Omelette Cook Book. 
1957 HARVEY, PEGGY. Season to Taste. 
1958 PLATT , JUNE. The June Platt Cook Book. 
1958 ROOT, WAVERLY. The Food of France. 
1958 WATT, ALEXANDER . Paris Bistro Cookery. 
1959 DONON, JOSEPH. The Classic French Cuisine. A Complete Cook Book for Am ericans. 
1959 KNOPF , MILDRED 0 . Cook, My Darling Daughter. 
1961 BECK, SIMONE I BERTHOLLE, LOUISETTE I CHILD, JULIA. Master ing the Art of French Cooking. Vol.I 
1964 KNOPF , MILDRED & EDWIN. The Food of Italy and How to Prepare It. 
1966 KNOPF , MILDRED o. Around the World Cookbook for Young People. 
1968 CHILD, JULIA . The French Chef Cookbook. 
1968 GRIGSON , JANE. The Art of Charcuterie . 
1968 RODEN , CLAUDIA. A Book of Middle Eastern Food. 
1969 KNOPF , MILDRED 0. Around America. A Cookbook for Young People. 
1970 CHILD, JULIA I BECK, SIMONE . Mastering the Art of French Cooking. Vol.II. 
1970 PELLEGRINI , ANGELO M. The Food-Lover 's Garden. 
1971 KNOPF , ALFRED A. Knopf Cooks. (favorite recipes of Knopf employees ). 
1972 BECK, SIMONE . Simca 's Cuisine . 
1972 BRILLAT-SAVARIN, J . A. The Physiology of Taste. Translated by M.F.K. Fisher. 
1974 BEARD, JAMES . Beard on Bread. 
1975 CHILD, JULIA . From Julia Child 's Kitchen. 
1977 KUO, IRENE . The Key to Chinese Cooking. 
1979 ORTIZ, ELISABETH LAMBERT. The Book of Latin American Cooking . 
1980 HEATTER , MAIDA. Book of Great Chocolate Desserts. 
1980 DAVID, ELIZABETH. Elizabeth David Classics: Mediterranean Food, French Country Cook, 


Summer Cooking . 
1981 JAFFREY , MADHUR. World-of-the-East Vegetarian Cooking. 







BOOKS& 
BO'ITLES 
by 
Fred McMillin 


"IT BUBBLES ... IT SPARKLES?" 


The Book: See How It Sparkles by Major Ben C. 
Truman, Los Angeles: Geo. Rice & Sons, 1896. Also 
a reprint edition by Wine World Magazine, 1973, 
which includes a six-page forward by Roy Brady, and 
one page of photographs of Major Truman. 


iiiiiiiiiiii!iiiiiii-il astronomic events in the 
U.S.A. - 1896: 
Tootsie Rolls are introduced, 
the first penny candy to be 


~.-I.Ill wrapped in paper. • Cracker 
Jack is created, though it 
will be fourteen more years 
before sales are dramatically 
increased by enclosing little 
prizes in the boxes. • Chop 


Suey is created in New York. (There are rival claims.) 
• Major Benjamin C. Truman's See How It Sparkles is 
published in Los Angeles, the first wine book pub
lished in the growing metropolis. 


Why does Major Truman's book belong on this 
list? Truman, a New York Times Civil War corres
pondent, hon vivant, and President Andrew Johnson's 
private secretary, moved to California in 1867. It soon 
became apparent that he was possibly the most 
enthusiastic and articulate advocate of California 
wines. ("Addicted to visiting California wineries and 
vineyards," Major Truman had done the same in 
France and so could make direct comparisons. His 
credentials include serving as a California Commis
sioner to the 1900 Paris Exposition.) He wrote: 


• "Nature has surely done more for California 
than for France ... It is only a matter of time when 
patience, experience and success will co-operate with 
other conditions ... and the Golden State will give to 
the world many rare and desirable brands." 


• Leading reds are "made from Melot [sic], Mal
bec, Hermitage [Syrah], the Cabernets and Zinfandel 
grapes." The list of districts producing "superior 
clarets" is headed by Napa, with Sonoma second. 
Jacob Schramm's is named as one of the top wineries. 


• On whites: "Next to those of Germany, the most 
superior white wines produced in the world are [those] 
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of Napa and Sonoma, and possibly one or two other, 
counties of Central California." 


• "The best Champagne produced in America is 
the Eclipse, made in San Francisco by Arpad Haras
zthy, [who] spent six years in the vineyards and 
cellars of Moet & Chandon. His wine of '90, '91, '92, 
and '93, properly cooled, is a close second to the 
[French] Perrier-Jouet." 


• "San Gabriel brandy is by far the purest in 
America, not excepting most French importations." 
(Perhaps the legacy of Spanish missionary Friar 
Duran, whose peers said "his doubly distilled brandy 
was twice as strong as the reverend father's faith.") 


• The Major's favorite: "But the monarch of all 
wines is Champagne. Ah me! How it bubbles, how it 
sparkles, the most ravishing of all wines! God bless 
the dear, good old recluse who first made Champagne 
. .. the pious cellarer who taught the nectarous juices 
to effervesce, and gave to the world its newest and 
most enchanting wine." Among the best Champagnes 
Truman lists Roederer, Mumm, Veuve Clicquot, 
Pommery, and Moet & Chandon. 


The Bottles: Quite remarkably, the Major's top Cali
fornia wine districts remain among the leaders a 
century later. Here are the bottles from each, selected 
by my picky panel. 


NAPA RED- Grove Street C. S., 1999. $39. 
SONOMA RED - Gary Farrell Encounter, 1999. $60. 
NAPA WHITE-Peju Province Sauv Blanc, 2001. $16. 
SONOMA WHITE - Chalk Hill Pinot Gris, 2000. $40. 
AMERICAN SPARKLER - Schramsberg Cremant 


Demi-Sec. $29. Jacob Schramm was a barber by 
trade. Today the Davies family continues to 
keep the winery a cut above the competition. 


FRENCH SPARKLER-Veuve Clicquot Yellow Label 
Brut. $50. 


CALIFORNIA BRANDY - Germain-Robin, Select Bar
rel XO. $100. 


[Fred is our longest-standing contributor ... he hcu; not missed an 
issue since the first volume in 1991! Honored by the Academy of 
Wine Communications as one of America's 22 best wine writers, he 
also teaches a monthly wine course in San Francisco ({ or details, fa:r. 


him at 415.567.4468). Cheers, Fred! - Ed.] 


THE WAYWARD TENDRILS is a not-for-profit organization 
formded in 1990 for Wine Book Collectors. Yearly Membership I 
Subscription to the WAYWARD TENDRILS QUARTERLY ii S20 
USA and Canada; $25 overseas. Permission to reprint 14 requested 
Please address all correspondence to THE WAYWARD TENDRILS, 
Box 9023, Santa Rosa, CA. 95405 USA. FAX 707-544-2723. E
mail: tendrils@jps.net. Editor and Publisher: Gall Unzelman. -
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A REVIEW OF NORTHWEST 
WINE PERIODICALS 


AND A NEW WINE BOOK 
by 


Willard Brown 


Discovering Washington Wines: An Introduction 
to One of the Most Exciting Wine Regions by Tom 
Parker . Seattle: Raconteurs Press LLC, 2002 . 


learned of this recently pub
lished book after the appear
ance of my annotated checklist, 
"Wine Books of the Pacific 
Northwest," in the October 
2002 W-T Quarterly. I antici
pated liking it because it is 
small (6"x9"), short (160 pp), 
inexpensive ($16.95), and up to 
date. 


The author, a wine enthusiast, has degrees in 
history and business, but does not claim wine busi
ness insider status . He starts well with a fairly 
succinct history of grape growing and winemaking in 
Washington followed by a section on geography and 
climate, then a review of vintages 1991-2001 with 
climatic factors affecting those vintages . 


He then describes the five American Viticultural 
Areas (AVAs)-Yakima, Columbia, and Walla Walla 
valleys, Puget Sound, and Red Mountain-with their 
geographical and climatic characteristics . Maps are 
included. Also noted are several subregions, most of 
which are destined for future AVA status. 


There follows a thorough description of wine 
grape varieties grown in Washington with a list of 
notable producers of each . (There are also some 
notable omissions.) An extensive appendix contains, 
among other things, a glossary of wine terms and a 
complete listing of wineries (with addresses, phone 
and website/email information), and a good bibli
ography. Missing are detailed maps with locations of 
the wineries, requiring the wine tourist using this 
book to also have a good Washington road map. 


The only thing new about this book, compared to 
its predecessors, is a chapter on Washington cult 
wines with a listing of likely candidates. While it is 
doubtful that any Washington winery has achieved 
cult status as defined by the California model, it is not 
premature to identify those wineries whose efforts are 
both collectible and affordable compared to the Cali
fornians. Many of these wines are unlikely to be 
available outside the state, but armed with this book, 
the traveler in Washington should be able to locate 
most or at least get on the mailing lists. 


Overall this book does not disappoint, since its 
primary audience is the wine tourist, but it does not 
attain the lofty height reached by Lisa Shara Hall in 
her definitive Wines of the Pacific Northwest (2001). 


Northwest Wine Periodicals 
and Newsletters 


Interest in wines of the Northwest has resulted not 
only in a plethora of books on the subject but a 
number of newsletters and periodicals as well . 
Although not necessarily comprehensive, the following 
are those I am acquainted with and have reviewed . 
The first three are periodicals, available at newsstands 
and wine shops in the Northwest, while all are 
available by subscription. 


Northwest Palate. Feature articles cover wine tour
ing, wine ratings, and food. Wine news and an events 
calendar are regular departments. There is a heavy 
emphasis on Northwest cuisine and restaurants. 
Published bi-monthly. Subscription: $21.00/year . PO 
Box 10860, Portland, OR 97296-0860 . w 503-224-6039 
I 1-800-398-7842 . www.nwpalate.com Recommended. 


Wine Press Northwest. Follows virtually the same 
format as the Northwest Palate but the bias is more 
toward wines , comprehensive ratings and wineries. 
Published quarterly . Subscription: $10.00/year. PO 
Box 2608, Tri-Cities, WA 99302-2608. w 509-582-1564. 
www.winepressnw.com Recommended. 


Oregon Wine Magazine. Differing from the above by 
being limited to the wines of Oregon, this periodical is 
in newspaper format . Heavily subsidized by advertis
ing, it nevertheless is useful and informative. There is 
usually a comprehensive listing of wineries in Oregon 
along with news, events, and featured wineries. There 
are no wine ratings. Published monthly except 
January. Subscription: $10.00/year. Free at many 
wineries and wine shops in Oregon and Washington as 
well as a few other states. 644 SE 20th Ave. Portland, 
OR97214. ~503-232-7607. www.oregonwinepress .com 
Recommended. 


The Wine Iconoclast . Editor and publisher Robert 
Mayfield promises to offer satire, cartoons, extreme 
wine reviews and coarse language. He does not 
disappoint. This monthly newsletter covers the wines 
of Oregon and Washington and reviews are its raison 
d'etre. They are generally informative and accurate. 
Many might appreciate the editor's irreverent and 
self-indulgent style; I did not and discontinued my 
subscription after one year. Subscription: $25/year . 
Wine Iconoclast, 1505 NE 155th Ave., Vancouver, WA 
98684. Qualified recommendation. 







Oregon Wine Report: Independent and Authori
tative News and Reviews for Consumers of 
Oregon Wines. This newsletter, published five times 
yearly, is available only by subscription. The editor 
and publisher, Cole Danehower, exhaustively reviews 
the wines of Oregon, which means for the most part 
Pinot Noir, but he does not ignore the other varietals. 
The wines are purchased, the tastings are blind, and 
hedonic ratings from C to A+ are given. The ratings 
are generally very reliable. Also in each issue are 
feature articles on Oregon wineries and personalities. 
Subscription: 1900 Scottsburg W. Rd., Scottsburg, OR 
97473. w 541-587-4206. www.oregonwinereport .com 
Highly recommended . 


Many wineries in the Northwest publish news
letters for the benefit of their mailing list subscribers. 
These are available free from the individual wineries. 
There is also an abundance of information available by 
searching the world-wide web with the search term 
"Northwest Wine." /Z) 


INTHE 
WINE 
LIBRARY 
by 
Bob Foster 


[Founding Tendril Bob Foster writes a regular wine book review 
column for the worthy bi-monthly, California Grapevine. As always, 
we express our gratitude for generous permission to reprint (the 
following reviews are from the Oct-Nov 2002 and the Dec 2002 I Jan 


2003 issues). - Ed .] 


Africa Uncorked: Travels in Extreme Wine 
Territory by John and Erica Platter. South San 
Francisco: Wine Appreciation Guild, 2002. 288 pp, 
cloth bound. $24.95. 


t's one of the oldest traditions in 
wine writing-visit an area and 
write about your travels and the 
wineries you visit. In the late 
1870s Henry Vizetelly was writ
ing about his travels to the 


1 • Champagne region. In more re
cent times Kermit Lynch 
chronicled his travels along the 


El~~~~=:::£a wine routes of Europe. But John 
and Erica Platter, authors of an annual guide to the 
wines of South Africa, have followed this worthy 
literary tradition to a region never before covered in 
depth-Africa. While there has been a fair amount of 
coverage of the wine and lands of South Africa, that 
region is only a small portion of this book. The 
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authors visited 13 countries where wine is produced in 
Africa . Their realm stretches from Morocco in the 
northwest to the three islands east of the continent, 
Madagascar, Reunion and Mauritius . 


Given the political turmoil in some regions, just 
getting to some of the wineries required armed 
escorts. Many of the wineries exist in countries where 
there is a significant Moslem population that believes 
wine consumption is evil. One of the recurring themes 
of the book is how these wineries managed to survive 
(and sometimes prosper) in such a hostile religious 
climate. The extent to which some producers have 
gone to locate their facilities in non de script buildings 
is fascinating. The myriad of different religious views 
towards wine within the African Islamic community is 
perplexing and interesting. 


One does not normally think of wine growing or 
wine making as a high risk occupation. But consider 
the poor winemakers and grape growers in Algeria in 
the 1990s. In the past, Algeria had been a huge wine 
making and wine exporting region. But in 1990 the 
Islamic Salvation Front (FIS) swept to power in local 
elections following local bread riots. The FIS 
announced that wine was forbidden by God. Soon the 
vast majority of the wineries had closed or turned to 
table grapes. Civil war erupted and chaos prevailed . In 
one region, Mascara, the Islamic militants issued a 
chilling warning in 1994 to the growers, "Cut one 
grape and we cut your throat. And your wife's and 
children's ." Within one month 300 wineries closed 
their doors. However, within a decade the government 
stabilized and the new regimes recognized the value of 
wine making both as a source of domestic employment 
and export revenues . The authors fully document the 
rebirth of the industry in this country. 


For each of the other twelve regions covered, 
· similarly interesting stories are presented . Depending 
on the political stability of the country and the level of 
economic development, the struggles have either the 
familiar aspects of developing a winery in a relatively 
modern context or struggling just to attain the most 
basic level of wine making. 


While I think this book is top notch and a must 
read for all wine lovers with any spirit of adventure in 
their souls, I most note that it is not a quick, easy 
read. First, the authors write in a very intricate style 
containing complex sentences that are not quickly 
mastered. Reading this work requires serious 
concentration . Making it all the more difficult, the 
book is printed in dark brown ink. I don't understand 
this choice at all. It simply makes the page hard to 
read in all but the brightest of environments. 


This book is a worthy addition to the wine 
literature. Move over Vizetelly, Lynch, and the rest
the Platters have arrived. Very highly recommended. 


cont. on p.3 -
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TAKING CARE OF A COLLECTION 
by 


Ruth Walker 


[Ruth is a bookbinder specializing in restoration, and the proprietor 
of Reade-Moore Books in Petaluma , California. Her knowledgeable 
advice and helpful hints appeared in Vol.5 No .3 (July 1995) of our 
Newsletter , here reprinted for the newer Tendrils and as a useful 
review for us "older vines ." - Ed.] 


tl~r.;'ii{llli here comes a point in every 
collector's experience when the 


~al~ housing and care of books and 
ephemera becomes as important 
as new acquisitions and cata
loguing . I have found that my 


~ enjoyment and dedication to my 
"treasures" knows no bounds; 


Blill!ttil!•llliliiliiiiilll however, I am often overwhelmed 
by the care and space considerations . How about you? 
Let's begin with the 


Optimum Environmental Requirements 
for maintaining a collection: 


SUBDUED SUNLIGHT is necessary as prolonged 
ultraviolet light causes paper to become brittle, fades 
cloth spines, dries leather bindings so that the leather 
eventually crumbles and powders, and causes vellum 
bindings to warp. Incandescent lighting is preferred; 
however the damaging rays can be filtered out of 
fluorescent lighting. Bookcases should be placed in 
rooms that do not receive direct sunlight, or placed at 
right angles to windows. 


CONSTANT ROOM TEMPERATURE eliminates poten
tial dampness that encourages the growth of mold 
(mildew). By keeping the temperature between 65 
and 75 degrees and the relative humidity at 50 to 60%, 
the mold spores already present in older books and the 
environment are less likely to become active. 


AIR CIRCULATION. Since dampness is the most 
critical and often least considered problem in con
servation, it is important that bookcases be backed, 
and they should never be placed directly against the 
wall. Always leave a small space for air to circulate. 
Never keep books on the floor, carpeted or not. Book
cases and boxes of books should be installed along 
interior walls. In the case of closely fitting glass
fronted bookcases, the doors should be left open from 
time to time on warm days for better air circulation. 
Books should be placed on the bookshelf so that there 
is room for air to circulate behind them . The number 
of books per shelf should allow for ease of removal so 
that a book does not need to be forced off the shelf. 


Handling and Care 
As you remove a book from the shelf, always extend 


the index finger over the top of the spine about an 
inch, so that pressure is not applied to the head cap. 
Many books are damaged in this way, especially 
leather bindings. 


When a book is being opened, the right or left 
hand should form a 90-degree angle for cradling the 
book . Never open a leather bound book to a full 180 
degrees: this severely strains the spine and joints, 
sometimes cracking them . 


It goes without saying that food and drink near 
books and bookcases are hazardous, with potential 
spills leading to stains. Cloth bindings cannot be 
cleaned successfully except with a soft brush or dry 
eraser. Leather bindings can, and should be, treated 
with a preservative that cleans, moisturizes, and 
polishes . 


The care of books requires a frequent vacuuming 
and dusting of the area in which they are housed. 
Also, take time to look for insect infestations, such as 
silverfish, brown clothes moths, etc. Sprinkle borax at 
the back of bookshelves to discourage silverfish and 
firebats. The books need an annual dusting, with the 
tops vacuumed, not wiped, as a wiping of settled dust 
from the top of a book can drive dust and dirt into the 
text of the book. 


Last but not least, what about the books and 
ephemeral material that there are no shelves for, or 
that must go into storage? I recommend that you 
spend money on sturdy, uniform (easier to store), 
archival, acid-free cartons that can be labeled to give 
some sense of order and sanity. Find an appropriate 
environment as discussed without resorting to the 
floor of the garage. Use good quality wrapping paper, 
never newspaper. To keep moisture from collecting in 
the cartons, use dehumidifying silicate in bags. Annu
ally, on a warm day, take the books out of their boxes 
and stand them up, fanned out, for a 24-hour period . 


Book Repairs that You Can Do 
After installing bookcases and book boxes to your 
satisfaction, the next consideration is the minor repair 
you can do to individual books, pamphlets and ephem
era in your collection . Upon the acquisition of an 
item, or in reviewing your books, carefully collate the 
book, page by page, looking for foreign debris: news
paper clippings, bobby pins, straight pins, paper clips, 
deceased critters, etc. Remove all such items, includ
ing plants, as they stain pages, sometimes actually 
"eating" through the paper. If you have a number of 
books to assess, sort them according to cloth, leather, 
pamphlet, and other ephemera . 


CLOTH BINDING care involves cleaning the boards 
and spine with a very soft brush and a dry eraser-pad 
like Faber Castell's Magic Pad, a vinyl cleaning pad 
that is non-abrasive. Never attempt to use water and 
soap solutions to clean cloth boards as this makes the 







cloth separate from the board and leaves discolored 
areas . Vacuum the head, tail and fore-edge areas, as 
well as any remaining dry erasure granules. 


Frayed head and tail areas of the spine and 
corners can be consolidated with a white glue like 
Elmer's, a polyvinyl acetate (PVA). Using a toothpick 
tipped in the glue works well. Let dry five to ten 
minutes (or until dry to the touch) before placing in 
the bookcase. 


Older book cloth that shines (indicating a great 
deal of sizing), and leatherette may be brightened with 
a soft cloth like flannel that has the barest hint of 
anhydrous lanolin rubbed into it . Another method is 
the use of a silicon product called EndDust sprayed 
into a cloth and then used to wipe the covers . These 
two methods are similar to lightly dusting and waxing 
a small wood box. Allow the book to air for 24 hours. 


No glue, no matter what the claim, is going to 
repair or consolidate a cracked joint or inner hinge on 
a cloth or leather bound book. Books that have been 
treated in this manner later become complex problems 
for the restoration bookbinder. It is better to cover 
the book with a 3 ml. mylar jacket to prevent further 
wear . You should also consider protecting all of your 
more fragile or valuable items with a mylar wrapper, 
especially those with paper dust-jackets . Mylar is 
simple to cut if lined up with a T-square, a little 
practice, and patience. Place the mylar and book on a 
hard cutting surface, line the book up in the center 
with a good straight edge to take an accurate height 
measurement. After cutting, wrap the mylar around 
the book to ascertain the amount of turn-in needed, 
then trim, fold, and install. 


LEATHER BINDINGS already in good condition (no 
powdery or loose joints) can be treated with a dry 
eraser-pad and then a barely damp cloth if dust or 
grime is present, taking care to do only the spine and 
boards. Vacuum the head, tail and fore-edge areas. 


Elmer's Glue consolidates powdery, worn leather 
corners, as well as head and tail areas that have come 
loose. Leather labels and gouges can also be treated 
with glue. Let dry 5 to 10 minutes. Afterwards a 
leather preservative should be applied according to 
manufacturers instructions, with waxed paper insert
ed between the boards and first free-endpapers to 
prevent the preservative from staining the endpapers. 
Allow to dry, buff, remove waxed papers, then return 
to the bookcase. 


PAMPHLETS AND EPHEMERAL MATERIAL can also 
be cleaned with a dry eraser-pad, using careful out
ward strokes while pressing down firmly on the item. 
Mylar folders that fit 3-ring binders are useful in 
cataloguing and storing ephemera for easy access and 
display . For those who have a large number of 
pamphlets, a storage system using the standard 7"xl0" 
plastic envelopes with acid-free board inserts available 
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at comic book collectors' shops, is highly recom
mended. Lidded storage boxes to fit are also sold at 
these shops. (Do not use zip-lock plastic bags for book 
or pamphlet storage! Books need to breathe; over a 
period of time books placed in air-tight containers 
collect moisture--small amounts, but this is just 
enough for mold spores to thrive.) 


PAPER TEARS are easily repaired using Archival 
Document Repair Tape, a non-yellowing, neutral PH, 
reversible transparent product. Old discolored or 
missing tissue guards that protect wood and steel 
engravings and lithographic illustrations can be re
placed with a neutral PH tissue. 


PREVIOUS OWNERS' signatures, endpaper notes, 
bookplates-should they be removed? I advise against 
it. These are all a part of the history and provenance 
of a book. Collectors are active participants in an 
historical time-frame, and should be stewards more 
than possessors of their books . 


Moving Books in Cartons 
Books prefer to be packed spine down, and fairly 
tightly, in medium sized cartons . They need not be 
wrapped in paper unless the binding is fragile or the 
surface can rub off. 


Recommended Reading 
The Care of Fine Books by Jane Greenfield (NY: Nick 
Lyons, 1988) is an in-depth discussion of how to take 
care of books, including a short history of book con
struction. Practical Book Repair and Conservation by 
Arthur Johnson (London: Thames & Hudson, 1988)
the best overview on book repair for the collector, with 
a useful glossary and great discussions and illustra
tions. Cleaning and Repairing Books: A Practical 
Home Manual by R.L. Shep (1980). Index includes 


. everything you have ever thought about trying to fix: 
dirty edges, newspaper clipping stains, sun-fading ... 
All three books are quality paperbacks and not at all 
expensive . 


BOOKS are not made for furniture, but there is 
nothing that so beautifully furnishes a house. A 
little library growing each year is an honorable 
part of a man's history. It is a man's duty to love 
books. A library is not a luxury, but one of the 
necessities of life. - Henry Ward Beecher 
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PART I. INTRODUCTION 


[Tendril Barbara Marinacci, a developmental book editor, and 
author/coauthor of ten books on such diverse subjects as Walt Whit


man, Linus Pauling, and California's Spanish Place-Names, is the 


stepdaughter of winegrower Martin Ray. Her mother was his second 
wife, Eleanor Ray . She is currently the editorial director of a history 
of the Viticulture & Enology Department at U. C. Davis. - Ed .] 


his series began as a 
single article, inspired 
by Thomas Pinney's 
article on "The Wine 
List of Alfred A 
Knopr' in the Janu
ary WT Quarterly, as 
well as editor Gail 
Unzelman's chrono-


u~ii~~~i~~; logical checklist of books on wine pub-
lished by Knopf Inc. 


Another book about wines and winemaking that 
Knopf himself wanted to publish, had it ever arrived 
in a form worthy of appearing among the offerings of 
his illustrious publishing house, was one that would 
be written by California vintner Martin Ray (1904-
1976). An autobiography or memoir could have 
covered the long and turbulent career of this voluble 
California winegrower, whom Knopf had known since 
the early 1940s. For forty years, between the mid-
1930s and the early 1970s, that strident wine-quality 
advocate--now classified as a "pioneer," a title con
ferring new respectability-produced America's most 
authentically varietal wines, and certainly the 
costliest. 


A book about his lifework would have given MR 
a public forum for emitting his zealous opinions about 


winemaking and other matters, and also enabled him 
to express his genuine passion for "hands-on" 
vineyard and cellar work, which he performed both 
strenuously and with meticulous attention. But 
despite determined though intermittent efforts over a 
score of years by Martin's second wife, Eleanor, and 
sometimes even on her husband's part as well, the 
promising book that Knopf hoped to receive never 
arrived on his desk. Instead, the manuscripts that the 
Rays sent him from time to time, submitted with high 
hopes, were always regretfully declined. Whether cast 
in semi-fictional or ostensibly factual form, the Martin 
Ray story, as recounted by Eleanor, either wouldn't 
hold a reader's attention for long with its earnest 
lecturing about MR's noble campaign for quality
ensuring practices, or else was off-putting in its 
hyperbolic portrayal of the brave vintner who often 
spoke out fiercely, and mostly alone, against the 
attitude and practices of the wine Establishment of his 
times-whose representatives he variously called 
greedy, corrupt, spineless, conniving, or ignorant. MR 
never lacked insulting epithets for describing his 
generic or specific foes. 


~ · INSIDE THIS ISSUE a ... 
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Martin Ray's Crusade 
"Rusty" Ray-as he was known to most friends and 
acquaintances-was both admirable and notorious for 
his perennial warfare with the wine industry, 
particularly the salient one in his home state. Largely 
for self-protective financial reasons, for all too long 
after Repeal ended Prohibition's dozen dry years in 
1933, most commercial wineries (backed by the Wine 
Institute that represented them), declined to support 
and then implement the enactment of stringent 
quality standards that Ray kept insisting would be the 
unsteady industry's economic salvation. 


In 1936 Martin Ray bought from Frenchman 
Paul Masson, his longtime mentor, the old winery and 
extensive property in the east-facing foothills of the 
Santa Cruz Mountains and west of the town of 
Saratoga in the Santa Clara (now "Silicon") Valley. He 
already recognized the value of producing high-quality 
wines so as to remove the overall shameful reputation 
of America's vinous products, whether past or current. 
And for four decades thereafter, whether in publi
cations written as the Masson proprietor, or in pro
nouncements issued later from his own small 
mountaintop winery close to his "old place," launched 
in the mid 1940s, MR insisted that far more California 
vineyards should be planted to fine-varietal wine
grapes. These could be vintaged by the premier 
wineries into prestige-aiming wines; and when even
tually released, they would be honestly and specifically 
labeled, as the current bottled wines were not. 


An evangelistic purist, MR always maintained 
that only he did it all-grape growing, winemaking, 
wine labeling, wine marketing, even wine imbibing
as it should be done. This egoistic position scarcely 
endeared the Saratoga vintner to his winemaking 
peers, most of whom worked on a different scale, 
annually making quantities of wine counted not by a 
small and limited number of cases (as did MR) but by 
substantial gallonages. Indeed, for many years few of 
them ever produced wines that could compare 
favorably with the prime French models, as Martin 
Ray's best ones were acknowledged as doing . It took 
the "Judgment of Paris" in July of 1976, a half-year 
after MR's death, for the wine world to recognize 
finally that sometimes certain painstakingly made 
wines from California might even surpass their 
archetypes made in France. 


According to Ray's gospel, the varietal named on 
a bottle's label would preferably be 100 percent, or the 
exclusive contents within; but if not, the percentages 
of any other contributory grapes should be identified. 
He berated the feeble BATF decree, introduced in 
1936, stipulating that at least 51 percent of the bottled 
wine named on a label must actually come from that 
varietal grape. This meant that the near-half 
remainder, 49 percent, could legally come from 


inferior or junk grapes, or an unspecified grape 
concentrate. Identifying on labels the wine grapes' 
geographic origins was also crucial in MR's quality 
pronouncements . It would then force many wineries 
to admit having used as blending materials a sizable 
proportion of prolific and bland grape varieties, most 
probably grown in the torrid Central Valley, such as 
Alicante Bouschet, French Colombard, and even 
Thompson Seedless. (MR wouldn't have been pleased 
when the BATF in 1983 finally raised the minimal 
varietal amount to 75 percent, a figure still current; 
but this at least showed modest progress.) 


MR wanted an industry-regulated system, modeled 
somewhat on the French wine industry's Appellation 
Controlee, that would be enforced through tight 
government inspections, as well as fines for violations 
found anywhere along the route from grape harvest
ing and crushing to bottling and marketing. The 
result?--dependably fine wines that finally would gain 
respect and credibility for California products among 
the world's wine cognoscenti . Premium wines could 
then sell for much higher prices, in line with sought
after French and German vintages, so that the rise in 
high-end wine consumption and wine revenues would 
benefit individual wineries, including those that in the 
past had refused to make the needed changes. 


Telling Martin Ray's Story 
As some Wayward Tendrils readers will recall, Eleanor 
Ray eventually published, in 1993, the final version of 
a memoir/biography of her husband: Vineyards in the 
Sky: The Life of Legendary Vintner Martin Ray . By 
then she was 89 years old and no longer capable of 
publicizing her book, which she could have done 
wonderfully well in previous years. Had the book come 
out much earlier, in the years following MR's death in 
1976, she would have relished undertaking its 
promotion. She had persisted, as letters show, in 
seeking some publisher's commitment; but as with the 
prior Knopf disappointments, she didn't succeed, in 
spite of periodic efforts to revise the manuscript. 
Duplicated and bound forms of it, however, did 
circulate over the years among acquaintances and 
friends, almost like an "underground" publication. 


In 1990, after moving up to Martin Ray's Mt. Eden 
"chateau" in Saratoga to take care of my mother in 
her old age, I undertook to make a reality of her book. 
Knowing well its importance to her, I was determined 
to publish it while she was still alive. My editing work 
included contributing new informational passages, 
rendered in her writing mode: for instance, she had 
taken for granted all readers' knowledge of basic 
aspects of grape growing and winemaking, whereas 
even some wine connoisseurs actually lack this. I even 
retrieved whole chapters, crucial to the emotional 
underpinnings of the story, that she had previously 







cut from her manuscript in an effort to shorten it. A 
co-publishing arrangement was made with Heritage 
West Books of Stockton, which handled the book's 
production. 


In the past decade Eleanor Ray's drama-filled 
memoir, which people often say "reads like a (major) 
novel" (that exact quote came from Anthony Dias 
Blue), has had numerous vocal admirers. Fiction
alizing his life's tale in many places, Eleanor Ray 
managed to capture well the "essence" of Martin Ray 
in its more positive manifestations. But that book 
doesn't-it can't possibly-tell the whole story. No 
book or person can. Rusty Ray was a complex, 
contradictory, and often difficult man, with abundant 
psychological quirks, even pathologies, that were 
exacerbated when he was upset or on a wine-drinking 
spree. Yet on his best behavior he was undeniably 
charismatic, with decided heroic qualities and dimen
sions . Most people who knew MR couldn't help but be 
fascinated, and to this day they love to talk about him, 
whether they admired or hated him. His mesmeric 
reputation endures. 


Now, what exactly had Alfred Knopf wished to get 
from his friend Martin Ray in the form of a publish
able book about himself? The frank yet tactful letter 
that Knopf wrote to the Rays on 4 June 1969 conveys 
succinctly his expectations, along with his reasons for 
declining the latest attempt to put Martin Ray into 
print. His message is typed on the Knopf Inc. letter
head stationery. Yet it looks as ifhe himself typed it 
because it does not appear to be the work of a 
competent professional secretary, who surely would 
have been available had he dictated it at the publish
ing house . (By then Knopf Inc. was incorporated into 
Random House, and its founder-publisher had of
ficially retired.) Moreover, Alfred in his own hand
writing made various additions and alterations to the 
text. The absence of customary commas, somewhat 
improved here for readability (and omitting the [sic] 
indicator), is surprising in a fully literate person. Yet 
at the bottom on the left the typist's initials tradi
tionally follow his. But it's a good letter, anyway. 


Dear Eleanor and Rusty: 
I was going to write you today about the manuscript and 


now I have your letter of May 29th as well as that of the 17th 
to which I made a reply on the 27th. 


Both of you dear people sign all letters but my hunch is 
that Eleanor wrote the one of May 17th and you, Rusty, 
wrote the one of May 29th. The two styles, I must ask you to 
believe, are not identical. This is important and I'm going to 
risk our old friendship, hoping that the risk will be no more 
than nominal, by writing you both with the utmost frank
ness. Eleanor has tried many times to tell your story and the 
present manuscript, judging by what we have seen of it, 
promises to be more of the same. When I say more of the 
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same, I mean same in the sense of being open to exactly the 
same objections as before. She's a good wife and so much in 
love, as so many people are, with what you have done that 
I don't really think she is temperamentally fit to write your 
story. On the other hand, I am by no means certain that you 
couldn't write it yourself-having all the help you like from 
Eleanor in the form of frank talks between you, criticisms 
back and forth and so forth but with the writing to express 
your personality and yours alone. 


The point is that if your story is good enough to be 
published, and we think it is, then it's good enough to be 
done right and not in terms that-again I must speak 
frankly-really embarrass your more sophisticated friends. 
And the story of your career with its culmination in the 
present wines that you are making is a sophisticated and not 
a nai've or simple tale. 


It certainly redounds greatly to your glory in the eyes of 
those who know you but even so it will not bear a thick 
sugar coating of sentimentality or any attempt in the telling 
of the story to make you out to be larger than life, a super
human "one against the Gods" so to speak who apparently 
never made a mistake. It shouldn't remind one of the story 
they tell about the late English publisher Sir Stanley Un
win, whose wife said to him after she had read the manu
script of a good part of bis autobiography, "Don't you think, 
Stanley, that it would sit better if you admitted once in 
awhile that you had been wrong and made a mistake?" 
Whereupon Sir Stanley replied, "My dear, I'm not writing 
a work of fiction." Generally speaking, the facts should be 
allowed to speak for themselves . People who have no 
interest whatever in wines are not going to buy the book 
while people who have could be counted on to form the right 
opinion without its being pointed out repeatedly and, if I 
may say so, tiresomely by the text. 


So I think, if Eleanor will forgive me, she ought to en
courage you to try a few chapters all by yourself. If they are 
done while I am away, send them on to my secretary, Mrs. 
Gretchen Bloch, with a note requesting her to turn them 
over to Mrs. Judith Jones, who is in charge, and has been 
for many years, of all our wine and food books-among 
others. If this scheme doesn't work out, then we'll frankly 
be faced with the fact that your story will have to be told by 
a third person. 


I wish we could come to see you on our way to Brazil but 
apart from the time involved it would take us several 
thousand miles out of our way. 


And I hope I don't need to say how flattered I am by 
your attitude toward our imprint. But for that very reason 
and because of our old and enduring friendship I wouldn't 
want to publish and you wouldn't want us to publish a book 
about you that we couldn't stand behind with everything we 
have. 


Helen joins me in best love to you both. 


AAK:at 


Yours ever, 
(signed) Alfred 
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The tone and contents of this letter demonstrate 
well enough the friendship that existed between Alfred 
Knopf and the Rays, who had previously entertained 
him and Blanche Knopf, his wife and extraordinary 
publishing partner, separately or together, at their 
home and winery in Saratoga on half a dozen 
occasions . (On Alfred's last trip there, in 1969, he 
brought his second wife, Helen, whom he had married 
after Blanche's death in 1966.) The letter delicately 
addresses Eleanor's tendency toward reverential 
sentiments, inflation, and bombast-though MR 
certainly had them all, and more, in his own ample 
forms, which she had merely embellished. 


The letter also reveals Alfred's own awareness of 
Rusty Ray's innate ability to be able tell his own tale, 
in more manly language. But how did Knopf know 
that MR could actually write well enough to create a 
book? ... Because for a number of years, between 1953 
and 1969, he had periodically received letters from his 
vintner friend, detailing issues that concerned him or 
current happenings. Sometimes these missives sent 
from Mt. Eden would go on and on for pages. 


Martin Ray as Letter Writer 
Alfred Knopf by no means was the only person who 
received lengthy and sometimes eloquent epistles from 
Martin Ray himself . These clearly weren't written by 
his alter-ego "voice," the more effusive Eleanor, who 
as his more-than-willing amanuensis frequently com
posed both business and personal letters to be signed 
by him. She also often took Rusty's dictation while he 
worked in the cellar among his beloved wines (con
veniently for him, she had learned Gregg shorthand in 
young adulthood and never forgot it), and then typed 
up his orally composed letters . 


As Knopf pointed out, it is usually evident from 
the writing style which one of them had created a 
particular letter, though it might be signed by them 
both, or just by MR alone. Rusty Ray himself actually 
wrote competently and often expressively, but usually 
without Eleanor's special flourishes. When intent 
upon producing a serious letter, which involved think
ing through some issue before setting ideas or feelings 
or event coverage directly down on paper, he might 
handwrite a letter, or at least create an outline or 
draft that Eleanor could then elaborate upon in a 


draft-which he could edit prior to sending it out in 
final form . But sometimes he just wished to type out 
the letter himself . As the words came to him, seated 
before the typewriter for several hours, he might 
pound away on the keys without taking a break, which 
would have ended the focused concentration that 
enabled him to pursue some topics intently for 
paragraphs or even pages, or even to take discursive 
or reflective pathways as it pleased him to do. The 
people he chose to write to in this way were usually 
regarded as his intimate friends or as people worthy of 
cultivation because of their important influence in the 
world of wine-or both. 


The Shields Library's Special Collections at U.C. 
Davis is now the permanent repository of the Martin 
Ray & Eleanor Ray Papers. The Rays' correspondence 
occupies the largest part of this considerable collec
tion. They obviously enjoyed letter writing, for over 
the years they wrote many hundreds of letters to 
friends, family members, acquaintances, and business 
contacts. Unlike many private correspondence collec
tions purchased by or donated to libraries whose 
contents are frustratingly lopsided because these 
notable persons usually failed to make copies of the 
letters they wrote to their correspondents, the Rays' 
own letters are almost totally preserved-usually on 
the canary-yellow paper used as second sheets. Then 
there are hundreds of originals of letters written to 
the Rays, whether initiating contact with them (often 
because the writer had greatly admired some Martin 
Ray wine introduced into their life, perhaps trans
forming it) or in response to a letter received. (The 
collection, however, contains few letters dating back 
earlier than 1953, since fires destroyed the main letter 
files: first in 1941 at the Paul Masson winery, where 
the business office was located; then in 1952 at the 
Rays' newly built mountain home. Two chapters in 
Vineyards in the Sky describe these dramatic con
flagrations.) 


For a period of a quarter-century, in their many 
letters the Rays reported in detail on their day-to-day 
existence. This middle-aged-to-elderly couple lived on 
a mountaintop in a rather rustic and isolated place. 
Though they were close to the rapidly expanding 
urban world 2000 feet below, which their spectacular 
homesite overlooked beyond the vineyards, a 2¥2-mile 
narrow dirt road wound up through steep terrain that 
was covered with impenetrable, scrubby chaparral or 
thick groves of oak, laurel, buckeye, and madrone. In 
the opposite direction, along the coastal ridge, lay 
forestland with tall redwoods. The Rays' lives there 
were almost wholly devoted to the labor-intensive 
pursuit of winegrowing, and to the attendant culti
vation and entertainment of friends and acquaint
ances who admired wine-especially Martin Ray-made 
wines. 







Fortunately, researchers intent upon finding out 
more about Martin Ray will benefit from the Rays' 
automatic procedure when letter writing: they in
serted a carbon paper in front of a second sheet for 
producing a copy for their own files. Thus they made 
carbons of all letters and even handwritten notes that 
they sent out through the years. The Rays routinely 
copied not only business letters, but also the gossipy 
and sometimes highly personal ones to friends and 
family members-which often contained business
connected matters too. They wished to have always 
available to them the firm evidence of what they had 
said before to someone, so as to avoid repetition~r, 
worse in Rusty's way of thinking, ever contradicting 
themselves . They could also thereby "recycle" state
ments they had previously made to another person. 
Actually, among the most intriguing letters are some 
that one or the other Ray wrote, usually when in
flamed with some notion, but then decided to refrain 
from sending out in this form . Still, the original was 
kept, and penciled in at the top would be "Not sent." 
Edited drafts were also filed away. 


When the Rays wished to widely broadcast letters 
or newsletters in some publicity blitz, Eleanor care
fully typed up a special "master" and then could run 
off dozens, even hundreds, of copies on their own 
Swiss-made machine. These duplicated papers too are 
in the Ray collection. Nowadays, of course, with the 
invention and prevalence of photocopiers, facsimile 
devices, and computers it isn't difficult to retain or re
transmit digital or hardcopy records of one's corres
pondence, or to reuse texts already written by adapt
ing them into new forms. (What a great time the Rays 
might have had in our electronic era-with a word 
processor for letter writing, software and printers for 
desktop publishing, and Internet e-mail; and how 
much time and postage they could have saved!) 


Probably less than a quarter of the archived Ray 
correspondence consists of Martin Ray's own letters, 
whether dictated or typed by him. But what's there is 
still plenty, and often authentic stuff. Eleanor Ray, 
though, barely tapped into this rich vein of her 
husband's words when writing Vineyards in the Sky. 
Instead, she presented Martin Ray, appropriately for 
her own perspective and the one she wished to convey 
to her readers, as the righteous protagonist in his own 
life drama, beginning in early childhood and ending 
with his death. She replicated in mostly fictional form 
(based on what she knew or surmised, or on what MR 
had told her) his thoughts and feelings, supplied 
scenes and dialogue, and provided passages with 
background wine history, as well as added her own 
perceptions and experiences over time. (Conveniently, 
she actually had known MR well, starting in her col
lege years-three decades before she married him in 
1951, after his wife Elsie's death. In the early years he 
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was her first husband's friend and business partner, 
and had even been the best man at their wedding .) 


Perhaps it is time now to get Martin Ray to speak 
for himself in print. And using the distinctive voice 
expressed in his own letters is surely the best way for 
doing this. 


Looking Ahead 
Initially, at WT editor Gail Unzelman's invitation, I 
undertook to write a single article about MR's 
epistolary and in-person relationship with Alfred 
Knopf. But I soon found myself writing too much, 
going off on side excursions with other Martin Ray 
friends and acquaintances whom both men knew. 
Particularly compelling were MR's letter exchanges in 
the early '40s with Knopf wine author Julian Street
who, after all, had supplied the initial link between 
Knopf and Ray. This was also the period when Martin 
Ray was achieving his first fame among oenophiles 
with his Paul Masson varietal wines. I also knew, from 
having gone carefully through the Ray correspondence 
before turning it over to UC Davis, that other fasci
nating relationships were reflected in the letters that 
MR had written and received during the later thirty 
years. So I decided to propose furnishing a far more 
ambitious and lengthy contribution involving Martin 
Ray's correspondence with wine lovers-since the very 
existence of these letters may otherwise never be 
known to most wine scholars and researchers . 


Thus now, with our editor's indulgent permission, 
the original topic has been greatly expanded in 
prospect, to be published in future installments . The 
long, segmented survey will portray Martin Ray and a 
selection of his notable "vinaceous correspondents" 
through the years-and also bring in other person
alities, along with certain key events relevant to the 
relationship's particular time span. 


The article in the next Tendrils issue will feature 
MR's remarkable correspondence with renowned East 
Coast author and wine connoisseur, Julian Street. 
Once begun, it led to their close friendship. These 
early letters establish Rusty Ray's bent toward writing 
long letters to people whom he admired, or at least 
regarded as useful contacts, and therefore hoped to 
impress or influence in particular ways . (Their letter 
exchanges, however, are not part of the U.C. Davis
owned collection; instead, they have been preserved in 
the Princeton Library .) 


Taking the Ray correspondence in a somewhat 
chronological sequence will then lead to U.C. Davis 
enologist Maynard Amerine, who was MR's good 
friend and ally (as quality advocate) from the late 
1930s until 1955-the year of Martin Ray's "Wine 
Quality Fight." Following this I will take up the 
Martin Ray/Alfred Knopfletters, which are unusual in 
their expansiveness and revelations, particularly be-


cont. p.10-
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NEWS 


Welcome, new Tendrils! Sarah Beekley-Hahn has 
received a gift membership from her long-time-Tendril 
father, Marts Beekley. Enjoy! Robert Alexander, 
proprietor of Cesare's Wine Bar (102 S. 2nd Street, 
Stillwater, MN 55082) has joined us. And, from Fin
land, we welcome Rae Fahlenius (rae.fahlenius 
@jippiifi) who, for 25 years, has enjoyed collecting 
wine books in different languages-English, German, 
Italian, French, Finnish, Swedish, Spanish and Portu
guese. He has promised to tell us about his collection, 
and Finnish wine literature. 


The Port Lover's Library 
of Isaac Oelgart announces two new publications: 
Reminiscences of a Port Shipper. The Next Generation. 
1960-1999, by Peter Cobb. This handsome 10"x7" 
hand-sewn booklet (25p) is limited to 286 numbered & 
signed copies, of which 240 are for sale. $35. In this, 
the third in the Library's "Portonian Series" of 
specially commissioned original works, Mr. Cobb tells 
of his nearly forty years in the Port trade. Also just 
released is the eighth PLL reprint: Report on the Port 
Wine Trade in Oporto ... 1893. This is a facsimile (12p) 
of Report No.304 of the Foreign Office ... Portugal. 
Limited to 100 copies, wire-stitched. $15. Contact 
Isaac (pll@valley.net) for ordering information and a 
complete list of his available publications and other 
Port-related books and pamphlets he has to offer. 


A SUPERB BUNCH 
of wine books for sale! Your editor has been asked to 
assist with the disbursement of two significant wine 
book collections. Both were formed over a number of 
years as working reference libraries, one by long-time 
wine industry executive and "artist in the noble art of 
good living," Bern C. Ramey; the other by a very res
pected California wine historian. Mr. Ramey is selling 
his collection in two parts: individual books of note, 
and a 300-volume library of 20th century wine books. 
Contact Gail Unzelman at nomis@jps.net or z 707. 
546.1184 for further information and the lists of these 
desirable books. 


SPECTACULAR! 
Wine and Coins in Ancient Greece by Peter R. Franke 
and Irini Marathaki is an exquisite, academic book. 
(5000 copies produced by The Hatzimichalis Estate 
wine-growers, Athens, 1999, Greek and English 
editions, slipcase, 91/2" x 9", 167pp, 140 figures, one 
map). Dr. Franke is Professor Emeritus of Ancient 
History, University of Saarland, Germany, and Ms. 
Marathaki is an Archaeologist-Numismatist. The 
illustrations in the book are stunning: full-page plates 
throughout, each plate capturing a single coin in rich 


photographic detail. Available from Classical Numis
matic Group, Inc. (cng@cngcoins.com). $75 + S/H. 


"Grapes in the Golden West: 
The Early Wine Trade in California" 


is an exhibition of Pre-Prohibition wine advertising
posters, die-cut calendars, trade cards, business cards, 
tin trays, and other colorful examples of early pro
motional pieces-that will be featured at Copia-The 
American Center for Wine , Food & the Arts in Napa, 
CA, 4 July to 22 September 2003. Tendril Dean 
Walters, an avid and knowledgeable collector of 
California wine history artifacts, and proprietor of 
Vintage Antiques, has assembled, and will be guest 
curator for this fascinating exhibit. 


"History-Be Careful Who You Read, 
or, Vallejo is not Vallejo!" 


Napa Valley wine educator, Jack Fairchild, was 
amused by this "historical faux pas" he discovered in 
the Robert Mondavi autobiography (with Paul Chut
kow), Harvests of Joy (Harcourt Brace, 1998, pp.58-
59): "According to Charles L. Sullivan, in his authori
tative Napa Wine: A History, Yount also planted 
vegetables, built a corral, and began a herd of cattle. 
Most important, he decided to plant grapes. At that 
time, the Spanish missionaries, who did so much to 
settle the state of California through their unique 
system of regional missions, were known to be avid 
grape growers. So Yount went to the mission in what 
is now Vallejo and purchased a substantial quantity of 
mission vines [my italics]. He brought them back to 
his property, above what is known today as the town 
ofYountville, and planted the Napa Valley's very first 
vineyard. Soon thereafter, George Calvert Yount be
gan making wine." What Sullivan actually wrote 
(Napa Wine, pp.12-13) is this: "Before we leave 
Sonoma to concentrate on affairs in the Napa Valley, 
we need to take a backward glance at an important 
viticultural event. In 1836 [Gen.] Mariano Vallejo took 
over the Sonoma Mission vineyard. He made about 
400 cuttings from the untended vines there, which he 
planted behind the two-story adobe he had recently 
built on the northeast corner of the Pueblo's plaza . He 
later expanded the vineyard with cuttings taken from 
the San Rafael Mission. Since Napa's first vineyard 
came from Sonoma cuttings and since the mission 
vineyard there was in disrepair in 1838, it is clear that 
George Yount's Napa vines, planted in 1838 or 1839, 
probably came from Vallejo's own plantation and not 
from the vines of the old mission vineyard enclosure." 


A book collector is interested in the 1 •t edition. An 
author is more interested in the tenth. -Anon. 







A Startling Revelation 
our April 1997 issue 
(Vol. 7 #2) in "A Furth
er Note" to Philephem
era's "Notes on News
letters," Savarin St . 
Sure, the nom de plume 
editor of Bohemian 
Life, was identified as 
noted gastronomic 
author, M.F.K. Fisher. 
Ms. Fisher was indeed a 
contributor to the pub
lication, but she was 


not Savarin St. Sure. This startling revelation came 
to light in the recently published Tid Bits from 
Bohemian Life as seen by Savarin St. Sure. From the 
Newsletter of The Bohemian Distributing Co. (Pasa
dena, CA: Weather Bird Press, 2001. Dan Strehl, 
Series Editor) : 


"Bohemian Life was a bit of fresh gastronomic air 
in Los Angeles during the 1940s and 50s. It was 
published by the Bohemian Distributing Co., a major 
wholesaler of fine wines, spirits, and their own brand 
of beer, Acme. Edited by Phil Townsend Hannah 
[Hanna], the longtime editor ofWestways, under the 
nom de plume Savarin St. Sure, Bohemian Life came 
out as a four-page monthly filled with food tales, 
cookbook reviews, information on all sorts of drinks, 
and recipes for the good life. Between 1939 and its end 
in 1957, 172 issues came off the press. Hannah 
[Hanna] employed the novelist I journalist I hon 
vivant, Idwal Jones, to write and sometimes edit, and 
M.F.K. Fisher was also a contributor. It was always 
an elegantly done, yet simple piece .... " 


We stand corrected. 


Observations upon Observations Requested! 
• John Locke, Observations upon the Growth and 
Culture of Vines and Olives: the Production of Silk: 
the Preservation of Fruits (London, 1766). 


For a project tracing the reading, reception, and in
fluence of this work, David Armitage, Associate 


Professor of History, Columbia University, New York, 
would like to hear from Tendrils of any ownership 
marks, annotations, or provenance details in or re
garding their copies. He would be grateful to receive 
any such information by email da56@columbia.edu or 
by mail at Department of History, Fayerweather Hall, 
Columbia University, New York, NY 10027. Any 
information will be kept private, though may be used, 
with the owner's permission, in a forthcoming article 
on Locke's Observations. 


IN MEMORIAM 


F. William Sunderman, M.D. [1898-2003] 
F . William Sunderman was a physician, scientist, 
teacher, author, photographer, editor, musician, and 
until recently, at age 104, the oldest working person 
in the United States . In 1999 he emphasized, "I have 
too many interests to retire." The author or co
author of hundreds of scientific papers and sixteen 
scientific books, he also wrote several books on 
chamber music, travel and photography, an autobiog
raphy A Time to Remember, and, of most interest to 
Tendril members, Our Madeira Heritage (Philadel
phia: Institute for Clinical Science, 1979, 121p). Be
sides his own reminiscences and photographs taken 
during a visit to the island of Madeira, this limited 
edition (500 copies) book includes a reprint ofS. Weir 
Mitchell's classic A Madeira Party. 


Mannie Berk recalls: Dr . Sunderman was 
probably the last surviving link to the Madeira culture 
that was still active in Philadelphia in the 1920s and 
1930s. At the heart of it were the city's physicians, 
one of the most famous of whom was Silas Weir 
Mitchell (1829-1914), the author of A Madeira Party . 
In a 1996 letter to me, Dr. Sunderman told the 
following story: "During Prohibition, Mr . Costaleris, 
owner of the Romeo and Juliet Cigar business, 
requested a Philadelphia physician to come and 
attend to his daughter. My mentor was unable to go, 
and I was sent in his place . It turned out that the girl 
had leprosy, and nothing was available to treat her at 
that time. Before leaving Havana, however, Mr. 
Costaleris took me into his wine cellar and drew off 
from his casks two bottles of 1816 Malmsey Madeira . 
After having it taken off the ship by a bootlegger, I 
had a dinner party for five of my medical associates . 
We drank one bottle and signed our names on the 
other bottle with the stipulation that the last man 
alive would get the bottle, which was held in my 
cellar. In 1988, I became the last man, and at the 40th 
anniversary banquet of the Association of Clinical 
Scientists, held at The Union League of Philadelphia 
in November 1989, the remaining bottle of 1816 
Madeira was uncorked, and the founding members of 
the Association all consumed a small drink of superb 
wine ." 


Our special thanks to Joseph Lynch-who 
first brought Sunderman's Our Madeira Heritage to 
our attention in 1996 (See W-T Newsletter, Vol.6 #4, 
Oct 1996, p.24)-for sending us notice of Dr. Sun
derman's passing . . ~ 
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IN THE WINE 
LIBRARY 
by 
Bob Foster 


"Barolo lovers can rejoice" 
The Mystique of Barolo, by Maurizio Rosso and 
Chris Meier. Torino: Omega Arete, 2002. Distributed 
in the U.S. by www.Artisanldeas.com. 287pp. Large 
format, 400 illustrations, cloth. $75. 


There is no question that Barolo is hot. After four 
great vintages in a row (1997 through 2001) and 
high scores from the Wine Spectator and Robert 


Parker, imports to the United States are up sharply
not only in quantity but in price. One of my favorite 
Southern California wine stores used to have about a 
four-foot-long section devoted to Italian wines. Now, 
these producers command an entire aisle in the store. 
While there has been a great interest in the wines 
from the region, there has not been a concomitant rise 
in English language wine books in support. But now, 
Barolo lovers can rejoice. There's a lavish new book 
out and it's superb. 


The work begins with chapters on the history of 
the region and its wines. The impact of political 
events, as is true with so many other wine producing 
nations, is fascinating. The work then has sections on 
the Langhe (the region where the Nebbiolo grape is 
grown), the legislation governing the production of 
Barolo, the actual making of Barolo, and a short 
section on drinking and appreciating Barolo. But this 
is merely a well-woven prelude. The heart of the book 
is comprised of thirty-six sections written by various 
producers: the men and women leaders of the Barolo 
industry. They speak in their own words, covering 
everything from history and appreciation of the wine 
to the struggles of making the wine itself. These 
winemakers and/or owners cover the gamut from the 
international celebrities (Gaja) to the up and coming 
new wave of university trained winemakers. 


The book finishes up with fifteen pages of color 
reproductions of labels from almost all of the Barolo 
producers. The book is lavishly illustrated with 
stunning photographs, in both color and sepia. At 
first glance, given its size, it may look like a coffee
table book designed for show and not for substance. 
But it's not. It's a superb work on a great wine that 
deserves to be in every Italian-wine lover's library. 
Costing little more than a single bottle of top notch 
Barolo, it is worth every penny of its hefty price. Very 
highly recommended. 


"sorry ... not recommended" 
Grape Varieties, by Pierre Galet. London : Hachette 
Wine Library/Cassell illustrated. 159pp. Softback. $18. 


!
realize that many Frenchmen still believe that 
France is the center of the universe as is the 
French wine industry. But that attitude so skews 


this book that I question its usefulness for a wine 
lover anywhere outside of France. The book is in the 
same realm as Jancis Robinson's classic work, Vines, 
Grapes and Wines (Knopf, 1986), covering the details 
of major wine grapes, including history, vineyard 
profiles, flavors and regions where they are grown. In 
this work there are sections on nearly forty different 
grape varieties. Since the author obviously could not 
cover every variety in every country, choices had to be 
made. I would not have expected to see regional grapes 
like Norton or Marechal Foch . But I'm puzzled when 
the author includes Ondenc, a grape from southwest 
France grown on a mere four hectares there and 300 
hectares in Australia, and manages to omit Zinfandel, 
a grape grown on at least four continents whose 
acreage is in the thousands of hectares. Who made 
these choices? 


In the back of the book there is a chart showing 
the various varieties, with a picture of a leaf, a picture 
of a grape bunch, and then a list of the regions where 
it is produced. But the accuracy of this material is, to 
my mind, open to question. The work informs the 
reader that Viognier is grown in the U.S . in California 
and Georgia. Why the author chose to include Georgia 
but omit Washington, Oregon, Colorado, New York, 
North Carolina, Texas and Virginia is beyond my 
understanding. This kind of inaccuracy makes me 
wonder about the reliability of the rest of the work. 
Sorry, even though the Robinson book is almost 
twenty years old, I'll stick with it as a reference tool. 
Not recommended. 


[Bob's reviews are written for his column in the excellent bi
monthly, California Grapevine. For subscription information, call 
858. 457.4818. As always, we appreciate the kind permission to 
reprint. - Ed.] 
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WINE 
IN 
PRINT 
by 
Hudson Cattell 


"highly recommended" 
The Wines of Argentina, Chile and Latin Amer
ica by Christopher Fielden. London/New York: Faber 
& Faber, 2001. 274pp . Soft cover. $20. 


I
t is good to have a solid book on Latin American 
wines in print . Christopher Fielden has had forty 
years of experience in the wine trade and has 


written ten books on wine-related subjects. Some 
readers will remember him as a regular columnist for 
Decanter. The publisher's note adds something I 
didn't know about him in a lovely aside: "In real life 
he is a clergy spouse in Wiltshire, where he is deeply 
involved with rural life." 


The author covers ten countries in this book. In 
addition to Argentina, Chile, and Brazil, he writes 
about Bolivia, Cuba, Mexico, Paraguay, Peru, Uru
guay, and Venezuela . The wine industry in each 
country is described along with the grapes that are 
grown, the wines that are made and the wineries. 
Fielden admits to having an interest in history, and 
one of the strengths of the book is the historical 
background he is able to bring to his discussion of 
each country. Wines are not rated, but for some 
wineries he mentions wines that he particularly 
enjoyed. 


A little less than two-thirds of the book is devoted 
to Argentina and Chile, the two largest wine produc
ing countries in Latin America . Argentina's acreage is 
209,000 hectares; Chile has 132,000. Argentina leads 
in per capita consumption with 40.99 liters; Uruguay 
is second with 31. Fielden regards Argentina as the 
most exciting country in Latin America in many ways. 
"Like most New-World wines, those of Argentina can 
be relied on to be sound. They have the climate to see 
that the grapes are sufficiently ripe and enough new 
equipment has been bought in the past decade to 
ensure that the wines are well made. What is more, 
most of the wines are not in the common mould: they 
are different. Why select a Cabernet Sauvignon when 
a Malbec has just as much character?" Despite the 
limited plantings , Viognier is the white grape that 
seems to him to have the most potential because of the 
in tense varietal characteristics the wines have shown. 


One of the valuable comments he makes about 
Chilean wines is that the image of Chilean wines is 
quite different on the U.S. market than on the British: 
"In the United States, Chilean wines are primarily a 
price item, with the market leader, by far, being 
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Concha y Toro. In Britain, the market is much more 
fragmented and prepared to pay higher prices. This 
has made it particularly attractive for such newcomers 
as Caliterra and Cono Sur." On his last visit to Chile, 
Fielden observed that very few wines were made for 
aging. It is not that would not age well, but that they 
are released young, perhaps to facilitate cash flow. 


A very interesting part of the book are the sections 
dealing with the wine situation in the smallest pro
ducing countries . Sometimes there are concerns about 
climate. In Venezuela there is no dormant period for 
vines during the year and there can be two or three 
vintages annually with distinct differences in the 
qualities and yields of each season's vintages. Para
guay and Brazil are two other countries that lack ideal 
climates. Political and economic instability in other 
countries such as Bolivia can also be a problem. "Peru 
is the saddest of the wine-producing countries in Latin 
America. It has had a long and glorious history, but 
lack of investment, a small domestic market and a lack 
of interest by a series of governments have all led to 
an industry that is in a sad way." Nevertheless, 
Bolivia and Peru are two countries that the author is 
optimistic about as far as the future of their wines is 
concerned. 


These are some of the insights into Latin America 
and its wines that the readers can find on virtually 
every page of this book. It is highly recommended. 


[Our Tendril thanks to Hudson for offering his Wine East book 
reviews for reprinting in our Quarterly . Visit the Wine East website! 
www.wineeast .com . - Ed .] 


OTHER CHRISTOPHER FIELDEN WINE BOOKS 


TO SEEK OUT ... 


Burgundy, Vines and Wines . With John Arlott. 
London, 1976. Revised ed.1978. 


A Dissertation on Wine Waiters . London, 1996. 
A Dynasty in Drink - the Suntory Story . 1991. 
Exploring Wines & Spirits. London, 1994. 
Harvey's Pocket Guide to Wine. London, 1981. 
Is This the Wine You Ordered, Sir? London, 


1989. 
The Sainsbury Book of Wine. London, 1984. 
A Traveller's Wine Guide to France. 1987. 


Revised editions, 1989, 1997, 1999. 
White Burgundy. London/S.F., 1988. 


Wine. London; 1988. 
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MARINACCI, cont. from p.5 -
fore the Rays founded the time- and energy-consuming 
Mount Eden Vineyards Corp. in 1960. That ambitious 
but ultimately doomed endeavor (at least for the 
Rays), which involved two dozen member-investor 
couples, deserves an article unto itself. 


Several other important sets of correspondence 
over the years will later be presented: MR's letter 
exchanges with wine writers and commentators such 
as Angelo Pellegrini, John Melville, Edward Wawszk
iewicz, Robert Balzer, and Robert Benson; his corres
pondence with various aspiring winegrowers and 
fledgling vintners, some of them now well known; and 
excerpts from his frequent letters over the years to his 
stepson and namesake, Peter Martin Ray, whom he 
had adopted as an adult, and who was his early 
emissary to French and German wine estates-and 
after 1959 usually functioned as the Martin Ray 
Winery official winemaker at vintage time . 


AB much as possible, all these letters will be mined 
primarily for technical information they contain about 
MR's grape-growing and cellar methods, at a time 
when new scientific knowledge and technological 
innovations, notably issuing from UC Davis, were 
rapidly changing winemaking; for insights into the 
"real" Martin Ray, with his vivid memories, strong 
biases, glorious dreams, and deep disappointments; 
and for his views-harsh but often fact-based-about 
past and present trends and problems in the wine 
industry, in the state, the nation, and internationally, 
during the years leading up to the California-led Wine 
Revolution. 


I have undertaken this lengthy project partly 
because I am aware that many people interested in 
American wine history, even some wine historians, 
may never have even heard of or read about Martin 
Ray; therefore they do not realize the importance of 
the crucial role he deliberately took for forty years as 
the infamous gadfly of the firmly entrenched Cali
fornia wine establishment, dominated by the big 
wineries. The independent MR could say all sorts of 
scurrilous things that vintners with personal 
standards perhaps as high as his, but who were in the 
employ or even management of reputable wineries, 
wouldn't dare reveal or declaim. Someone, after all, 
had to hold the quality banner aloft, take the gunfire 
as it came, and fire back. AB wine historian Charles L. 
Sullivan and others point out, almost everything that 
Martin Ray doggedly fought for in the wine industry, 
often single-handedly, ultimately came to pass-if not 
exactly as he had willed them. 


The wine industry's leaders, understandably 
enough, did not intend to help immortalize MR by 
ever giving him, in magazines and books, the recog
nition that surely was due him. Apparently their 
tactics largely succeeded: omitting his wines from 


premium lists, and also preventing his stridently 
critical opinions from reaching most people who were 
becoming interested in wine. They did this not just by 
ignoring his proposals and attacks, but also (or so MR 
maintained) by getting the powerful Wine Institute to 
forbid periodicals that carried lucrative wine ads to 
even mention his name or his wines, let alone print 
articles praising him and the bottled vinous elixirs of 
his mighty labors. Thus wine scholars may never 
encounter the name of Martin Ray in archived publi
cations, while students of wine history are unlikely to 
read much about him, if anything at all, in retro
spective books. 


Using excerpts from various documents origi
nating with Martin Ray may kindle the interest of 
researchers in the Martin Ray & Eleanor Ray Papers. 
The Ray correspondence also should intrigue people 
probing and profiling the winegrower's psyche-in the 
generic sense, but also in its particularly unique and 
burly manifestation in Rusty Ray. The Papers, given 
to the U.C.Davis Shields Library four years ago, are 
now identified on the Special Collections' Website list 
of manuscripts pertaining to Viticulture and Enology 
(http://www.lib.ucdavis.edu/specol/html/viticul.html). 
The Papers are difficult to access as a totality because 
they repose in warehouse storage, at the University of 
California's Northern Regional Library Facility 
(NRLF) in Richmond. Boxes containing particular files 
can be requested for delivery within several days to 
the Shields Library, and there their contents may be 
perused and copied, but not borrowed. 


Why Remember Martin Ray? 
MR prided himself on being a "classic" vintner in the 
small French wine-estate manner. He produced an
nually at most only several thousand cases of wine. He 
used equipment that would now be considered anti
quated and, indeed, rather primitive . Nevertheless, in 
his search for perfection he constantly experimented 
in both his grape growing and winemaking. His 
prideful "lone-wolf' stance (which began in the late 
1930s), however, increasingly kept him distant from 
the technical knowledge and innovations that went on 
in an accelerating pace in university research pro
grams and at other wineries-ultimately to his detri
ment as a vintner. 


Martin Ray, although long departed now, remains 
an intriguing icon to idealistic winemakers who avow 
that handcrafted wines are best and that "Small Is 
Beautiful"-the chapter title in Paul Lukacs' book 
American Vintage (Houghton Mifflin, 2000) featuring 
Martin Ray. He is also known to wine aficionados 
aware of the strenuous history of finally bringing 
quality standards and honesty into American wine 
making and wine marketing. Therefore, it seems a 
worthwhile challenge to present the particulars of one 







man's singular fixation on making the best possible 
win~not just within his own cellar but in the 
nation's wine industry at large. His thoughts, 
opinions, concerns, and actions are mostly revealed 
within the context of his friendships and frequent 
correspondence over time with a variety of oenophiles . 


WINE BOOKS CAN STIR UP A TREMENDOUS 
ENTHUSIASM FOR LEARNING ABOUT FINE WINES 


CATCH YOUR CUSTOMERS' INTEREST WITH A 
BEAUTIFUL WINE BOOK LAID OPEN NEARBY, SUCH AS 
ANDRE SIMON'S BOOK THE NOBLE GRAPES AND THE 
GREAT WINES OF FRANCE (McGRAW-HILL) WITH ITS 
EXQUISITE COLORED PHOTOGRAPHS. ENCOURAGE 
YOUR CUSTOMERS TO READ WINE BOOKS BY HAVING 
THEM THERE, BOTH FOR ATMOSPHERE AND FOR 
SALE. YOU WILL WANT JULIAN STREETS WINES 
(KNOPF), ALEXIS LICHINE'S WINES OF FRANCE 
(KNOPF), JOHN MELVILLE'S GUIDE TO CALIFORNIA 
WINES (DOUBLEDAY). NO ONE SHOULD TAKE TOO 
SERIOUSLY WHAT THEY READ IN ANY WINE BOOKS, 
AS MISINFORMATION IS RAMPANT; NEVERTHELESS, 
MUCH CAN BE GAINED FROM THEM, ESPECIALLY IN 
WHETTING THE DESIRE TO TASTE AND KNOW THE 
WORLD'S WINES. 
From "Great Wines and How to Sell Them" by Martin Ray 
(1958, 14-pages, typed in the familiar uppercase, sans-serif 
font used by Martin Ray). /Z) 


[TO BE CONTINUED NEXT ISSUE] 


[Please note: Eleanor Ray's Vineyards in the Sky: The 
Life of Legendary Vintner Martin Ray (with a new 
cover and excerpts of reviews it received) was recently 
reprinted. Priced at $21.95, it may be ordered from 
The Bookmill (Barbara Marinacci's DBA) at 22000 Mt. 
Eden Rd., Saratoga, CA 95070. California residents, 
please send a check for $26 to cover shipping/han~g 
costs and state tax; out-of-state buyers, $24.25. (Dis
counts available for multiple copy purchase, and to 
distributors and retail outlets.) Barbara also welcomes 
Martin Ray reminiscences and comments from read
ers . Contact: bookmill@ix.netcom; Phone/fax (408) 
867-9450.] 


THE WAYWARD TENDRILS is a not-for-profit organization founded 
in J 990 for Wine Book Collectors. Yearly Membership I Subscription 
to the WAYWARD TENDRJLS QUARTERLY is $20 USA and 
Canada; $25 overseas. Permission to reprint is requested. Please 
address all co"espondence to THE WAYWARD TENDRJLS, Box 
9023, Santa Rosa, CA. 95405 USA. FAX 707-544-2723. E-mail: 
tendrils@jps.ne/. Editor and Publisher: Gail Unzelman. -


THE WINE LABEL CIRCLE 
by 


Darrel G. R.osander 
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TENDRIL mem-
~..,.-., .. hers may be in-. i .. ·, terested in the 


· ' L · Wine Label Cir-
, . ' '. ~~ r .. ·-. cle, a small group 
AA.-\.1' . ~,r similar to the 


~~~~~~~u~-; V Wayward Ten-~-:· . ! ' · .; drils. The "la-
l M.-.. - ~ -·, ' ~ - • •· ,,.,;i:-..: bels" are not pa-
~~ \ _ ··:.a... , :i ~:t;:, · per,. but usu.ally 


~w:-. "' _ ,.t, of silver, design-
ed to hang on small chains around the necks of 
decanters to identify the contents . The Wine Label 
Circle was founded in 1952 in England as a society for 
collectors of wine, spirit, sauce and bin labels, and to 
provide a focus for academic research into all aspects 
of labels and their historical and social connections. 
These wine labels were originally known as bottle 
tickets when first introduced around 1730, but are 
now usually called wine or decanter labels and are still 
made today. The international membership numbers 
about 150, consisting mostly of collectors, but includes 
authors, auction houses, museums, livery companies 
and wine related businesses. The Journal of The Wine 
Label Circle is published twice a year-issues contain 
about 35 to 40 pages. Members contribute the articles 
that cover such topics as names on labels, silversmiths 
that made labels, identification of silversmith's marks, 
label designs, bin labels, descriptions of members' 
collections, auction results, etc. Members also submit 
questions that other members answer or discuss. 
Many photos of wine labels are included in each issue. 
There are no advertisements. Some auction houses 
may send notices or catalogs when collections of wine 
labels are offered for sale. Each fall an Annual 
General Meeting and Dinner are held in England. 


The book, Sauce Labels 1750-1950 by John Salter, 
was released (cost £57 I -$BB) at the October 2002 
General Meeting. This book traces the history and 
development of the use of condiments in Great 
Britain, of soy and vinegar frames and of labels for 
sauces, ranging from Anchovy and Soy sauces to 
Camp, Worcestershire and Harvey's Fish Sauce. 


Wine Labels 1730-2000: A Worldwide History, 
written by a number of members and edited by John 
Salter is scheduled for release in November 2003 
(estim


1


ated cost £85/-$132) at the Olympia Antiques 
Fair in London. The book covers how and why these 
labels originated, names on labels, shapes, designs, 
manufacture, hallmarking and makers. The Wine 
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Label Circle will exhibit labels, decanters and associ
ated items at the Fair. 


For additional information on membership (£20 
yearly) or the books, contact: The Wine Label Circle 
45 Shepherd's Hill, Highgate, London N6 5QJ. Ther~ 
is also an embryonic web site at http:mindlink . 
net/circom/index.html . Mention that you read about 
the group in the Wayward Tendrils Quarterly. 


Literature of the Wine Label 
Printed information on wine labels is not common. 
Information on bin labels is even scarcer. In the 
available literature, the information provided usually 
includes the history and use of the wine label, uncom
mon wine names , the identification of the Goldsmiths' 
initials, the designs in silver, and wine labels made of 
other materials . The Wine Label Circle is often refer
enced, while labels from members' collections are 
often illustrated. Some authors of the books (Penzer, 
Stancliffe and Whitworth) were members of, or associ
ated with, the WLC. 


Books on Wine Labels 
Dent, Herbert C. Wine, Spirit & Sauce Labels of the 


lB'h & 19'1' Centuries. Norwich: H. W. Hunt, 1933. 
4to . 15 pp., vi black/white plates. Limited edition 
of 250 copies, signed by Dent. This is the first 
book to deal exclusively with labels. 


Penzer, Norman Mosely. The Book of the Wine Label. 
London: Home & Van Thal, 1947. Foreword by 
Andre L. Simon. 144 pp.+ 27 black/white plates. 
Reprinted in 1974 by White Lion Publishers . This 
is the major work on wine labels, and is often 
referenced in WLC articles. A number of incor
rectly named Goldsmiths in the book have been 
correctly identified by the WLC. Wine label 
designs are classified into twenty types. There are 
chapters on"The Evolution of the Wine Label" and 
"The Lesser Known Wines." A list of over 400 
wines & spirits is provided, along with a chrono
logically arranged bibliography. 


Stancliffe, Jane . Bottle Tickets. London: Victoria & 
Albert Museum, ca 1987. 48pp. About half text 
and half pictures oflabels (color & black/white). 


Whitworth, (Rev.) Eric W. Wine Labels. London: Cas
sell & Co., 1966. (Volume 8 of Collectors' Pieces.) 
63pp. Illustrated throughout. Chapter 7, "Bin 
Labels," provides a good, brief introduction . 


Books with Chapters or Sections 
on Wine Labels 


Butler, Robin and Walkling, Gillian. The Book of Wine 
Antiques. Suffolk, England: Antique Collectors' 
Club, 1986. 287pp. A large-format book, with two 
well-illustrated chapters on labels: Chapter 4, "Bin 
Labels" (pp. 71-78) and Chapter 10, "Wine Labels" 
(pp.160-173). Outside of the the WLC Journal this 


book presents the most information I have seen on 
bin labels. Appendix IV is an Alphabetical List of 
Names on Wine Labels. A brief bibliography cites 
the WLC Journal. 


Hughes, G. Bernard . Small Antique Silverware. New 
York , 1957. 224pp. Chapter 7, Section II (pp.133-
144), covers "Wine Labels." Good general infor
mation. Six plates of wine labels . 


Simon , Andre L. Bottlescrew Days. Wine Drinking in 
England during the Eighteenth Century. London: 
Duckworth, 1926; Boston: Small , Maynard, 1927. 
273pp. Chapter VIII , ''Wine Labels and Bottle
screws," pp.243-255. Five plates show nine wine 
labels . 


Books with a Few Pages on Wine Labels 
Delieb, Eric.Investing in Silver. London, 1967.158pp. 


A brief mention of wine labels on pp.146-147. 
Pictures of wine labels are on six pages. 


Ellis, Phil. Corkscrews & Wine Antiques . London, 
2001. 64pp. Pages 10-11 on Bin Labels , with five 
bin labels pictured . Pages 12-15 cover decanter & 
wine labels. Rough price ranges are given. 


Goldsmiths' Company . The Goldsmith & the Grape: 
Silver in the Service of Wine. London: The Gold
smiths' Company , 1983. 48pp. Published to 
accompany the joint exhibition by the Vintners ' 
Co. and the Goldsmiths ' Co. held 11-28 July 1983. 
"Wine Labels," pp. 33-35, with a black/white plate 
of wine labels and a plate illustrating the closely 
related silver-moun ted bottle corks. 


Luddington, John. Starting to Collect Silver . Suffolk, 
England, 1984. 225pp. Chapter 3, "Small collect
able silver: late 17th century to c.1900." Fifty-two 
silver wine & spirit labels illustrated at pp. 7 4-78. 


Waldron , Peter . The Price Guide to Antique Silver , 
1982 (reprinted 1986). Suffolk, England. 365pp. 
Wine Labels, pp.348-350 . 


I would be pleased if members with knowledge of 
additional books containing information on wine 
labels or bin labels, or interest in collecting labels , 
would contact me. DarrelRosander@cs .com. 


[Darrel, a Tendril since 1991, has been collecting wine books, with 
a special interest in the literature of American , French, and Port 


wines, for almos t 30 years. - Ed .] 
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THE LIBRARY & ARCHIVES 
OF THE WINE INSTITUTE 


by 
Robert Zerkowitz 


-At long last I agreed to write an article on our 
library after years of being "politely asked" (I'd never 
say hounded) by our Tendril editor and publisher, Gail 
Unzelman. Fortunately a patient person, she never 
pressed too hard, but neither did she relent. Finally, I 
knew she had me cornered when, at last November's 
meeting of the Wine Librarians Association hosted at 
the Wine Institute, she agreed to fill in for our absent 
secretary. O.K. Gail, please, if you'll take minutes for 
this meeting, I'll gladly write that article I owe you 
anyway ... 


he Wine Institute Library is 
nestled on the 10th floor of 
425 Market Street in down
town San Francisco in the 
main offices of the Wine 
Institute. It is a wine library 
similar to the state's other 
noteworthy collections at 
Napa, Sonoma, Davis and 
Fresno; but we differ in that 


we don't necessarily serve an immediate faculty or 
student body, nor are there any growers or wine
makers in the neighborhood. But given the size of the 
archives, along with the book collection, we're 
probably the largest private wine library in the state 
and most likely the country as well. 


This is not such a surprise given the role of the 
Wine Institute in the California wine industry. Orga
nized directly after Prohibition to help market and 
protect the trade interests of the industry, the Wine 
Institute has succeeded by growing with the times. 
Today the mission statement reads: The Wine Institute 
is an association of California wineries dedicated to 
initiating and advocating state, federal and inter
national public policy to enhance the environment for 
the responsible consumption and enjoyment of wine. In 
support of its mission, the Institute acts as a strong 
voice for the wine industry to educate public policy 
leaders and decision-makers on the consequences of 
punitive legislation, regulation and taxation. 


Given the complexity of the Wine Institute's day 
to day demands, this valuable collection serves a vital 
function: it is here to support the staff and members 
in any way it can. In today's sophisticated industry, 
sending five dollars of your product to the wrong state 
can land you behind bars. Conversely, almost contra
dictorily, other items from W.I.'s past highlight a 
simpler ethos, one of uncomplicated pleasures: tour-
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ing, traveling, entertaining, wine appreciation diplom
as, recipes, and the campiest, endearing wine images 
of the '70s. Although the Wine Institute has always 
been a political entity, it has progressively moved 
away from any type of marketing it may have done 
fifty years ago (see Wine Advisory Board at end), and 
more to an organization focused on trade and 
regulatory issues . In the 28 years that John De Luca 
has been Institute president, it has been one whose 
immediate concerns are the public policy issues facing 
the California wine trade. 


The archives: roll up the sleeves ..• and dig in 
But where to begin? Well, perhaps I should just begin 
where I began some nine years ago: as they say "all 
journeys begin with the first step .... " For me that first 
step was rolling up the sleeves and heading down into 
the archives-at that time the equivalent of about 25 
four-drawer filing cabinets two-thirds filled with 
documents, letters, ephemera, business materials and 
other artifacts-and going through each cabinet, file 
by file, writing down the file names one by one to later 
transfer to a computer document. 


A wise move, because back then the archives were 
housed a floor down, and it proved very beneficial to 
be able to consult the file listing as well as search the 
file names by keyword-which today quite often sends 
us directly to the file we need. (The archives now 
contain 15 filing cabinets, 100% filled.) 


Fortunately I was able to capitalize on the work 
of my many predecessors. The archives had been 
formed and organized over the years into eight major 
sections: Reference, Wine Institute, Wine and Wine 
Products, California Wine Industry, American Wine 
Industry, International Wine Industry, Laws & Regu
lations, Viticulture & Enology. 


Within those main categories are individual 
folders or sections: Raisins, Bitters, Mission Era, 
Maps, Weights & Measures, Packaging Equipment, 
Prohibition (6 large files-3 pro, 3 against), Speeches 
(Adams, Amerine, Gage, Wente, et al), Wine Study 
Courses, Wine Publications, Committees (Energy and 
Environment, Technical Advisory, Grape and Wine 
Quality), Wine Institute Membership Directories 
1930s to present, W.I. past Letterheads and Logos, 
Sherry, Brandy, Fruit Wine, County Files, Mckee, U.C. 
Davis (a whole section), Wine Organizations, Labeling, 
Taxation, Marketing Orders, Wine Making, Wine 
Institute Bulletins... The list goes on and on. 


Other sections we often access are the "Bios" on 
wine industry figures and the "Winery" folders that 
contain historical information on individual wineries 
(articles or clippings about the winery, examples of 
their ads, brochures, newsletters, and PR materials), 
usually between the 1930s and the 1970s, but some
times with Pre-Prohibition items. 
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Importantly, perhaps uniquely, is the historical 
photo archive of some 1,000 black & white images, in 
addition to photos of many Wine Institute meetings 
and functions featuring past leaders of the industry
and let's not forget those Wine Queens of the '50s and 
'60s. 


A most enjoyable way to search the archives is to 
simply flip through a few of the file drawers where 
large-format photographs of past American figures 
come to life from any number of folders, be it 
historical wine men: Maynard Amerine, John Daniels, 
Brother Timothy; or popular actors with wine: Vin
cent Price, Lorne Green; American Presidents with 
wine: Kennedy, Nixon, Ford and Eisenhower (also a 
file of interesting correspondence between Ike and the 
Wine Institute on wine), and even Nikita Khruschev 
and Henry Cabot Lodge Jr. toasting with wine. 


The Institute has assumed the responsibility of 
updating the collection of color California wine photo
graphs. This means going out into the field at harvest 
and shooting the images we need-which of course 
beats filing periodicals. We have released two CDs of 
original images illustrating the winemaking process, 
from the vineyard to the bottle, photographed over the 
last few harvests . The third set of images, photo
graphed at many smaller wineries, depicts the 
winemaking process as a "hands-on craft" in 
California. It may be accessed from our main web 
page (www.wineinstitute.org). Recently we also com
pleted a digital collection of images of sustainable wine 
practices to accompany the current sustainable wine
growing program. 


When I had finished cataloguing the archives, I 
next tackled a mountain of over 100 video tapes that 
had stacked up-mostly media coverage of various 
wine issues important to the Institute. One ofmy first 
assignments involving the tapes was to "dupe" copies 
of two videos for our Washington, D.C. offices. For 
whatever reasons, they needed "W.I. Delegates Meet 
with President Clinton" from a Washington Week 
meeting where Wine Institute members participated 
in week-long activities. In this tape, Wine Institute 
delegates met President Clinton in the White House 
for a short meeting and a photograph. The second tape 
was from a few days afterwards, titled "President 
Clinton on MTV - Wine." A quick look told me they 
were discussing youth and responsibility issues with 
Mr. Clinton, who talked to the MTV audience about 
the current studies regarding the health effects of 
wine. The correlation (other than Bill Clinton) be
tween the two tapes was very obvious and to me a 
good indication of what the Wine Institute does and 
how it does it. 


The Library: a valuable resource 
The Wine Institute Library serves chiefly the Wine 


Institute staff and affiliate offices and its member 
California wineries and associate members. Member
ship to the Wine Institute is optional to all bonded 
California wineries and dues are based on production . 
The Institute has about 550 member wineries, a 
number that represents over 90% of the wine pro
duced in the state. 


The library is comprised of some 3,000 books on 
wine, viticulture, enology, wine history, gastronomy, 
and other related subjects . We try to add the latest 
books each year pertinent to our collection, and 
maintain subscriptions to over a hundred periodicals 
relevant to the wine industry. Rare wine lists, menus, 
historical wine periodicals and a collection of old wine 
labels are also part of the library's holdings. There 
are many rare wine books dating back to the 1800s, 
mostly on American and French viticulture. Some 
books of note are the celebrated 1877 Bosqui printing, 
Grapes & Grape Vines of California, the seven-volume 
Viala and Vermorel ampelography, and a copy of 
George Husmann's 1888 Grape Culture and Wine
making in California, inscribed to John H. Wheeler, 
Napa winegrower and a power on the State Viti
cultural Commission (who late in life most likely 
donated this and other books to the Wine Institute 
library). 


One of the more valuable reference tools we have 
is a complete, bound set of Wines & Vines magazine . 
(During Prohibition it was called The California Grape 
Grower.) We have consulted it countless times for 
many types of research: from a winery celebrating a 
25th anniversary wishing information on the industry 
in the past (we came across an article about Gallo 
purchasing a fax machine 30 years ago for some 
astronomical sum) to simply seeing what types of wine 
were being made in 1940. 


The library attempts to answer all research 
requests. For Market Watch magazine, we scanned a 
number of wine ads from the early periodicals, 
including Pacific Wine and Spirit Review from 1909. 
Another time a media person needed a graphic for 
phylloxera (and since we figured a louse is a louse is a 
louse--or something like that-and anything over 100 
years old was in the public domain), we provided a 
digital image from Phylloxera: Resultats Pratiques, 
1877, a beautiful French tome (stamped "donated by 
Charles Sutro") with an amazing color graphic of the 
devastating louse, what it looks like on the leaves, the 
vines, etc. Truly an astounding early color graphic 
that, I'm guessing, looks better than the real thing. 
Another similar phylloxera book in French, dated 
1875, has the name of its previous owner stamped on 
the inside cover: Cap. J. Chamon de St. Hubert, San 
Jose, CA (one of the state's most respected pre
Prohibition wine experts). Perhaps another clue in 
how the collection was assembled . 
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The collection is acknowledged to have been spear
headed by the late Leon Adams (1905-1995), co
founder of the Wine Institute, and noted journalist, 
publicist, historian , and author (Commonsense Book of 
Wines, Wine in America, among others), and a true 
leader in the industry. His oral history is just one of 
the often-referred-to Bancroft Wine Industry Oral 
History volumes in the library. Truth be told, I read 
up on Leon Adams with this article in mind. His 
history led me to dozens offascinating facts about the 
rebuilding of the industry upon Repeal and early Wine 
Institute history which, of course, spawned another 
project: compiling an in-depth history of the formation 
of the Wine Institute, as we approach our 70th anniver
sary next year. 


Most importantly, we enjoy seeing the library and 
archives utilized. It's nice to have interesting pieces, 
but even nicer to keep them in use and circulating. 
Recently we researched menus over a hundred years 
old looking for wine price information for an econom
ics professor. For wineries big and small, we pull 
materials for V.P.s, or their marketing or advertising 
staff. We see our fair share of book authors and 
historians, and design people often come in for old 
graphics and images or to look at the wine label 
collection for ideas. We are currently considering the 
loaning of a 20th century engraved ad for the Buena 
Vista Vinicultural Society to be part of an upcoming 
exhibit on pre-Prohibition wine advertising at Copia in 
Napa. 
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The requests are always different if sometimes a 
little strange . Last month Randall Grahm of Bonny 
Doon Winery came in for historic images for a project . 
Thumbing through images his criterion was very 
selective for old b/w pictures of notable winemen 
passing up this person or that person with no seemin~ 
rhyme or reason. I couldn't imagine why some noted 
men made the cut and others did not, until he re
marked, "Come on, I need more dead guys." We aim 
to please. Having a large number of historical images 
already digitized, it didn't take long: they were e
mailed to his designer that day. 


"The Robinson Project" 
I shall close with one of my favorite files, unearthed 
during my early diggings in the archives, with the 
strange file name, "Robinson Project." It reads like 
something straight out of James Bond. Every time I 
think "Robinson Project" I want to give someone the 
secret wink ... What Robinson Project? 


Apparently, back in those "oh so secret 1960s" 
getting a few cases of wine together for a not-to-b~
named VIP ("wink-wink") was no easy task. And if a 
few bottles broke, they were not to be replaced by just 
anything ... papers in the dossier stated certain bottles 
of wine were to be delivered to a high official and 
those exact bottles were to be present. Back and forth, 
a few such broken bottles held up the whole program. 


Many weeks later, the wineries at last learned the 
wine was destined for the White House cellar. They 
presented the wine to Richard Nixon who, of course 
ever the statesman, remarked, "Yeah, but I only drink 
French wine." 


Oh what a tale of woe ... important memos abound 
in "The Robinson Project. Folder 2: Damage Control." 
To make a long story short, President Nixon toasted 
the Russian Chairman at their eventual meeting in 
Russia with a bottle of California Sparkling Wine. 


[Robert ~-inta_ins an excel~ent, informative website for the Library: 
www.wme1nst1tute.org.w1l1b. He notes the Library is considering 
what to do with its many years of back issues of periodicals 
(Decanter, Wines & Spirits, and such). If anyone needs consecutive 
runs of periodicals, contact him at: wilib@wineinstitute .org to 
discuss the possibilities . - Ed.] 


.i,w.i:nt,,'-" "-...&.,..'l'l" ... ~ .. ,.ao11 ......... 
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THE WINE ADVISORY BOARD 
by 


Gail Unzelman 


I
n 1938 the Wine Advisory Board was established in 
San Francisco to promote California's wine indus
try in a fashion similar to other wine tourism 
boards around the world. Before it voted itself out 


of existence in 1975 (rather than comply with a set of 
demands proposed by the U.S. Department of Food & 
Agriculture), the Board, often in conjunction with the 
Wine Institute, published numerous wine cookbooks, 
maps, tour guides, and other non-technical, enter
taining wine pamphlets. A selective listing follows. 


Easy Ways to Cook with Wine, 1939. [14]pp. 
Hostess Book of Favorite Wine Recipes. Wartime 


edition. 29pp. 
Wine Handbook Series ... on Wines and Wine 


Selling. Four booklets, 1943r 
The Therapeutic Uses of Wine, 1~45. 40pp. 
Brighter Dinners, More Glamorous Parties, the 


California Way, 1950. 31pp. 
The Wine Cook Book ... 54 Recipes for Making 


Good Food Taste Better, 1955. 31pp. 
California's Wine Wonderland: A Guide to 


Touring ... , 1962. 32pp. 
Favorite Recipes of California Winemakers, 


1963. 
Magic in Your Glass, 1966. 24pp. 
Wine is Fun. A Little Booklet on How to Enjoy 


Wine, n.d. [14]pp. 


WINE is 
FUN 


A little booklet 


. . 
enJoy wrne 


[reduced] 


A Sunday Afternoon Book Review 
by 


Ron Unzelman 


Death on the Douro, by Tony Aspler. Toronto/ Chi
cago: Warwick Publishing, 2000. First published in 
Great Britain by Headline, 1997. 185 pp. Cloth. 


This is Canadian wine writer Tony Aspler's third 
tale featuring alter ego Ezra Brant, "an inter
nationally known Toronto wine writer" who has 


an uncanny knack for stumbling onto murder. Never 
has a mystery novel been so filled with vinous infor
mation and wine history-Baron Forrester, Methuen 
Treaty, Factory House, Port production- but a good 
mystery read it is not. What action there is is slowed 
while we are compelled to plow through such minutiae 
as to learn that a new vineyard will be planted with 
"the double Guyot pruning system, leaving three or 
five eyes which will give us eight to twelve canes." 
The excitement high-light comes from a decidedly 
James Bondish "poisonous snake in the bed" trick. 
The good guy never falls for this one ... 


Only in the author's dreams does a mid-50s -year
old bulky, gray-haired, out-of-shape hero with a "rubi
cund white face" end up in bed with the lovely young 
Katarina ( who by the way is dying of leukemia!) and 
share orange-juice soaked pineapple during their love
making. 


An "A" for Port wine information, but where's 
the beefl 


Aspler's two other books in his "A Wine Lover's 
Mystery" series, The Beast of Barbaresco and Blood is 
Thicker than Beaujolais, rest unread (so far) on our 
bookshelf ... more wine history? or good mystery reads? 


SOME RECENT RELEASES 
Gleaned from Hudson Cattell's reviews 


in his Wine East magazine: 
Breaking Away to Virginia and Maryland Wineries, by 


Elisabeth Frater. Sterling, VA: Capital Books. 
356pp. $20. A tour guide and much more. 


Muscadine Grapes, edited by F.M. Basiouny and D.G. 
Himelrick. Alexandria, VA: ASHS Press. 378pp. 
An authoritative reference book, long overdue. 


Winemaking from Grape Growing to Marketplace, 2°d 
ed., by Richard Vine, et al. New York: Kluwer. 
4 77pp. $80. "Highly recommended foundation 
text for anyone ... considering opening a winery." 


Grapes & Wines, by Oz Clarke and Margaret Rand. 
London: Websters. 320pp. $40. "In the complete
ness department, this book offers no competition 
[to Robinson's Vines, Grapes and Wines, 1986]." 







THE LITERATURE OF WINE 
An address by Clifton Fadiman to the 83r<1 Quarterly 
Dinner Meeting of The Society of Medical Friends of 
Wine, held on Wednesday evening, November 6, 1968, 
at the Hotel St. Francis, San Francisco, California. 


ister Chairman, Learned Doctors, 
Lovers of Wine: This is supposed 
to be a literary address, but I 
think I will begin on a note of 
high finance. I have had one 
memorable commercial contact 
with wine and spirits. This 
contact I owe to my small son. 
He was three years old at the 
time, and we lived in the East 


Sixties in New York, a convivial neighborhood where 
a good many excellent liquor stores flourish. My son 
was in those days a pretty smart boy; except for his 
sex, he takes after his mother. At the age of three he 
had somehow managed to recognize and identify by 
the label about thirty standard brands of whiskey, gin, 
rum and cordials that we kept around the house. He 
couldn't read, but he knew each brand by label or by 
the shape of the bottle. I figured that expert knowl
edge of this kind should not be wasted merely on 
entertaining guests . So I would take him around to 
the various liquor stores in the neighborhood-all run 
by good friends of mine-and challenge the pro
prietors that my three-year-old son could identify 
their stock by name, to a bet of a quarter per bottle . 
Now as my son at the time had only six or seven teeth 
and could hardly talk, this seemed to the proprietor a 
sucker's bet . So I would point to a bottle that was 
duplicated in my own bar, and my son, a little indis
tinctly, would call out "Johnny Walker Black Label," 
or "Benedictine," or "Gilbey's Gin," as the case, or 
rather bottle, might be. 


Visiting two or three stores would work out to a 
fairly profitable afternoon. I might net three bucks or 
so before the proprietor threw in the sponge. Of these 
three bucks I gave my son 20%, reserving the balance 
for the entrepreneur, that is, me. Then I persuaded 
my son to return his 20% so that I could put it in the 
bank for him-after all, who trusts a three-year-old 
with money? 


Well, it wasn't a bad little business-no tax or 
inventory problems-until finally my son went on 
strike. I think he felt I was exploiting his genius. At 
any rate he explained to his mother that Daddy, 
instead of taking him to the park playground, was 
dragging him around to liquor stores all afternoon. So 
the business folded. My son is now seventeen, and I 
haven't made a dime out of him in fourteen years. 


But come to think of it, I did have one further 
financial contact with wine. Some years ago I got 
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together a little anthology called Dionysus. A Case of 
Vintage Tales about Wine [New York: McGraw-Hill 


' 1962). It consisted of stories and other literary odd-
ments all bearing on wine. It included some names 
that will be familiar to those of you who are readers: 
George Meredith, Hilaire Belloc, Lawrence Durrell, 
Edgar Allen Poe, Robert Graves, A. A. Milne, for 
example. The book was created not to make money 
but as a labor oflove for the subject. However, I didn't 
expect it to make as little money as it made. It 
appeared in the middle of the New York newspaper 
strike; and so no one ever heard of it . You can still 
pick up an occasional copy of the first edition in odd 
places; but a copy of the second edition is rare . In fact, 
non-existent . 


This book Dionysus was intended to give the wine
lover and general reader some idea of the amusing and 
imaginative literature wine has evoked. The Persian 
poet Hafiz once wrote: "On turnpikes of wonder wine 
leads the mind forth." Dionysus explored a few such 
turnpikes. 


If you wish to explore others you will have to 
begin in remote antiquity with the Bible itself, where 
wine is both celebrated by Solomon-"Stay me with 
flagons"-and warned against by the author of 
Proverbs-"Look not upon the wine when it is red." 


One can go even further back, perhaps, to a 
Chinese poet who lived twelve centuries before Christ. 
One of his quatrains has survived for thirty-two 
centuries: 


The dew is heavy on the grass 
At last the sun is set 


Fill up, fill up the cup of jade 
The night's before us yet. 


Indeed though it has produced only a few name
able masterpieces, wine permeates literature as it does 
history, from the Old Testament to our day. It is like 
that other liquid with which you are so familiar: blood. 
Wine and blood flow incessantly through the labyrinth 
of symbols we have constructed to mark our status as 
human beings, from the rudest peasant festival to the 
mystery of the Eucharist. One of your own profession, 
the greatest writer among all physicians who have 
ever lived, Dr. Francois Rabelais, made a book Gar
gantua and Pantagruel, one of whose central symbols 
is the Divine Bottle. 


The literature of antiquity glows and flows with 
wine. In the Periclean age we come upon the Sym
posiam of Plato, often called The Banquet. Here we 
find Socrates discoursing as eloquently on wine as on 
love. He was perhaps the first to note that of all the 
curious actions of which our physical bodies are 
capable, the two that feed the imagination most richly 
are the making of love and the drinking of wine. The 
last play of Euripides, the Bacchae, has for its subject 







18 


the mingling of sexuality and intoxication: it is a 
mystery play about wine. 


Literature, love and wine are inextricably linked. 
As proof! offer you the moving poem about the young 
lady of Kent. 


There was a young lady of Kent 
Who said that she knew what it meant 


When men asked her to dine, 
Gave her cocktails and wine; 


She knew what it meant - but she went. 


The delightful connection between wine and 
venery reminds one of the story, carefully nurtured by 
the owners of the great vineyard of Chateau Lafite, 
about the Due de Richelieu, grandnephew of the great 
Cardinal. At 84 he admitted to his bosom his fourth 
wife, a charming young widow. At 92 he died, in the 
full bloom of sexual vigor, crediting his powers to the 
habitual consumption of Chateau Lafite. I commend 
this story to those of you who are bothered by male 
patients ofmy age, all of whom expect you to produce 
something in the way of a hormonal miracle. 


That story, I regret to say, reminds me of another. 
It seems that the head of an Oxford college was 
entertaining a teetotaler guest at a formal dinner. 
The teetotaler, offered a glass of port, proclaimed 
loudly: "I would rather commit adultery than drink a 
glass of liquor." There was a short, embarrassed 
silence. It was broken by the venerated head of the 
college who remarked quietly, "Who wouldn't?" 


On the other hand there is the story about the 
famous English poet, essayist, historian and wine
lover Hilaire Belloc. In his delightful book In Praise 
of Wine, the novelist Alec Waugh recalls a Saintsbury 
Club dinner which featured one of the great bottles of 
the century, Chamberlin 1911. Hilaire Belloc, in an 
eloquent apostrophe, spoke at the dinner, ending his 
speech thus: "And when I depart from the earth to 
appear before my beloved Lord to account for my sins, 
which have been scarlet, I shall say to Him: 'I cannot 
remember the name of the village; I do not even 
recollect the name of the girl, but the wine, my God! 
was Chambertin!'" 


Speaking of Belloc, I said before that wine has 
produced only a few masterpieces. One of them surely 
is Hilaire Belloc's Heroic Poem in Praise of Wine 
[London: Peter Davies, 1932). I know of no nobler 
celebration of its subject in all English verse (and if 
you all were not so anxious to start eating and drink
ing), I could quote long extracts from it. I will retrieve 
only one line, which to my mind deserves immortality: 
"Dead Lucre, Burnt Ambition: Wine is best." I think 
these seven words enclose more of life's heartbreak 
than will be enclosed by all of this year's novels. 


That is a poetic masterpiece. There are perhaps a 
handful in prose. By general consent George Saints-
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bury'sNotes on a Cellar-Book is one of these. Saints
bury was by trade an historian and professor of 
literature, the author of perhaps half a hundred fat 
tomes of solid though often crotchety scholarship. He 
had apparently read everything in half a dozen 
languages. Yet nothing he wrote will last except a tiny 
volume that you may read in half an hour and savor 
for a lifetime. He put together Notes on a Cellar-Book 
when he was seventy-five, many years after he had 
been compelled to abandon serious wine-drinking. 
The wines he discusses are virtually all from the 
nineteenth century, and you and I will never drink 
them. Yet, so vast is his knowledge, so accurate his 
memory, and so delightful his Tory wit, that this 
collection of casual notes will be read when all his 
scholarship is dust. His character was as crusted as 
the Port he prized, and character impinging on a 
miracle (wine is a miracle) may be one of the keys to 
the secret of literary survival. 


Saintsbury boasted that he had never given a 
second-hand opinion, whether of books or wine. On 
the other hand one remembers the witty English 
parson, Sydney Smith, who remarked, "I never read a 
book before reviewing it; it prejudices a man so." 


To get back to the literature of wine. I know of 
only one masterpiece in the field of the short-story, 
Roald Dahl's chilling little tale called Taste, which I 
included in my anthology, and which I guarantee will 
keep you on the edge of your chair as you read it. 


The best-known story about wine is not this, how
ever, but Edgar Allen Poe's The Cask of Amontillado. 
This is a good enough yarn, but it is so full of errors 
about wine that, as Oscar Wilde remarked of Dickens' 
description of the death of Little Nell, "He is a hard
hearted man indeed who can read it without laugh
ing." As a matter of fact, as you can discover if you re
read The Cask of Amontillado, Poe didn't even know 
what Amontillado was-indeed he thought it was 
something quite different from Sherry. 


I once wrote a little rhyme which I believe explains 
Poe's appalling ignorance of wine as contrasted with 
his familiarity with spirits. It is called Poe-atory: 


Poe's curse 
Was mixing stimulants and verse; 


No sooner was Poe 
Done with his old raven 


than he started on his Old Crow. 


And so one could continue to call the roll of great 
writers who have written, sometimes without full 
knowledge, more often with both passion and erudi
tion, about wine. We think at once of Omar Khayyam 
whose Rubaiyat, of course, is partly built upon the 
theme of wine: 


I often wonder what the Vintners buy 
One half so precious as the stuff they sell. 







I think of the delightful snob Mr. Mountchesney 
in Disraeli's novel Sybil, remarking to his hostess, "I 
rather like bad wine; one gets so tired of good wine." 


Wine has been celebrated in moving prose and 
poetry by Shakespeare, Chaucer, John Gay (whose 
very first poem, published when he was but twenty 
years old in 1708, was called Wine); by Herrick, Pea
cock, Scott, Thackeray, Meredith, Keats, Dickens, 
Byron-remember Don Juan's splendid couplet: 


Let us have wine and women, mirth and laughter, 
Sermons and soda-water the day after. 


The wonderful Frenchwoman Colette has written 
beautifully about wine; and the best essay on Port I 
know is by our own American historian, Samuel Eliot 
Morison. One of the finest of contemporary poets, 
William Empson, calls his longest poem Bacchus. It 
deals very seriously with wine considered simul
taneously on three levels: the experience of drunken
ness, the myth of Bacchus, and the actual processes of 
fermentation and distillation. 


But one should not make one's point at too great 
length. As is only proper in this distinguished 
company, let the final note I strike be a medical one. 
Somewhere I once heard that the palate is among the 
last of our organs to decay, and perhaps later in the 
evening you will tell me whether this is so. I should 
like to believe it, in any case. Common observation 
shows us that our muscles give way at last to gravity's 
quiet pull. The eye, the ear lose some of their fine 
quick power to seize upon the world. The limbs begin 
to ask, What's the hurry? And, worst of all, the most 
joyful of our glands, no matter how conscientiously 
one exercises them, in the end wither. But I know 
men of 80 whose infirmities, for the brief space of a 
bottle's emptying, vanish as they sip their wine. Their 
taste-buds are as lively as when they were one-and
twenty-perhaps livelier. I can wish this jocund com
pany nothing better than the preservation to the very 
last day of a palate for wine. 


[Clifton Fadiman 's address was published in the February 1969 
issue of the Bulletin of The Society of Medical Friends of Wine. We 
appreciate permission to reprint . - Ed.] 


"Wine a Loyal Friend" 
by Duff Cooper 


I 
have already made mention of the happiness I have 
derived throughout my life from literature, and I 
should here, perhaps, acknowledge the consolation 


I have never failed to find in the fermented juice of the 
grape. Writing in my sixty-fourth year, I can truth
fully say that since I reached the age of discretion I 
have consistently drunk more than most people would 
say was good for me. Nor do I regret it. Wine has been 
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to me a firm friend and a wise counsellor. Wine has lit 
up for me the pages of literature, and revealed in life 
romance lurking in the commonplace. Wine has made 
me bold but not foolish; has induced me to say silly 
things but not to do them. Under its influence words 
have often come too easily which had better not have 
been spoken, and letters have been written which had 
better not have been sent. But if such small indiscre
tions standing in the debit column of wine's account 
were added up, they would amount to nothing in com
parison with the vast accumulation on the credit side. 


I am proud that Hilaire Belloc's Heroic Poem in 
Praise of Wine should have been dedicated to me. I 
transcribe the first lines: 


To exalt, enthrone, establish and defend, 
To welcome home mankind's mysterious friend: 
Wine, true begetter of all arts that be; 
Wine, privilege of the completely free; 
Wine, the recorder; Wine the sagely strong; 
Wine, bright avenger of sly-dealing wrong
Awake, Ausonian Muse, and sing the vineyard 


song! 


This mysterious friend has proved a very loyal one 
to me and to all those, I believe, who do not abuse 
friendship ... 


[This excerpt from Old Men Forget, the autobiography of Duff 
Cooper (Viscount Norwich), was gleaned from Frank Schoon
maker's News from the Wine Country (August 1957). Duff Cooper, 
"statesman, diplomat, ambassador to France, writer, a figure in two 
World Wars, and close friend of Winston Churchill, was married to 
the most renowned beauty of his day, actress Lady Diana Manners 
Cooper." - Ed.] 







BOOKS& 
BOTI'LES 
by 
Fred McMillin 


THE WAY IT WAS IN ... 1951 


The Books: "Champagne drinks well out of a pint 
crystal mug." None other than the highly distin
guished Andre L. Simon said this! In 1951, at age 
seventy-seven, Simon completed publication of the 
absolutely charming seventeen-volume "Wines oft he 
World" Pocket Library (London: The Wine & Food 
Society). Each handsomely designed and printed min
iature book (llx16cm, 15 pages in length and illus
trated with a map), treats a particular wine or wine 
region. One volume is given to the "most versatile 
spirit" Rum. The first two booklets, Champagne and 
Port were issued in 1949. By Autumn 1950, the other 
eight booklets of the "First Series" were available: 
Sherry, South Africa, Claret, Sauternes, Burgundy, 
Hocks & Moselles, Brandy, and Rum. The "Second 
Series" of seven booklets was issued in 1951: Alsace, 
Arbois & the Loire Valley; California; Italy; Madeira; 
Rhone, Provence, Languedoc & Roussillon; Switzer
land; and Yugoslavia. For one Guinea, a set of any 
eight titles could be had, housed in an "attractive little 
case [cloth bound]-navy blue with gold lettering" or, 
later, "in a gaily coloured gift case" [ decorated paper]. 


At mid-century, the Pocket Library revealed good 
news and bad news, kudos and condemnation. 


Kudos and Condemnation 
The best white wines are Germany's Riesling and 
Burgundy's Chablis. The best Rhone is Cote Rotie. 
No dessert wine is superior to Ch. d'Yquem. 


Bordeaux's white Graves is a first-course wine, to 
be followed by a wine of" greater breed." Over half of 
the wines of South Africa are doomed to be distilled to 
brandy ... and their new varietal, Pinotage, does not 
merit mention. The Beaujolais Nouveau phenomenon 
is too new to be included. Omitted entirely: Australia, 
Chile, Argentina, and New Zealand. It seems Simon 
was not impressed by the Southern Hemisphere. 


What a Difference Five Decades Makes 
The California volume was written by Maynard A 
Amerine (and is the only book of the series to have an 
author, other than editor Simon, named on the title 
page). The year 1951 finds the California wine scene 
only 18 years after Repeal: in the Napa Valley, Cab
ernet Sauvignon, Chardonnay, and Pinot Noir vines 
make up only five percent of the total. Amerine 


observes [painfully?] that "three-fourths of California 
wine is fortified or dessert wine-18 to 21% alcohol." 
Only 5% of the state's production is white table wine; 
red table wine is 20%. Undaunted, Prof. Amerine 
confidently wrote, "The foundation for future great
ness of the industry is being solidly laid by a number 
of vineyardists and wine makers ." Thirteen years 
later he will confirm this by praising the 1951 vintage 
Napa Valley reds as "magnificent, full of color and 
with delicate bouquet." [Charles Sullivan, Napa Wine: 
A History, 1994.) 


The Bottles: Here are some Napa reds, the best my 
classes have recently tasted, some fifty years later. 


1 •t - Corison '98 Cabernet Sauvignon, Kronos Vine-
yard. $90. 


2nd - Sterling '99 Reserve Merlot. $65. 
3rd - Whitehall Lane '99 Merlot. $26. 
4th - Beaulieu '99 Georges de Latour Cabernet Sauvig


non . $100. 
5th - D-Cubed Cellars 2000 Howell Mountain Zinfan


del. $35. 


Special thanks to my sterling indexer, Mrs. Diane 
Bulzomi, who found, and presented to me, a boxed set 
of Andre Simon's "Wines of the World" Pocket Library. 


(Editor's Note: Some years ago my husband and I attended 
a food and wine program giuen by Fred and his wife Ruth. 
Here's what the late, Pulitzer-winning San Francisco col
umnist, Herb Caen, wrote about them: " .. .I don't know what 
you 're up to, but Ruth McMillin is at Cambridge studying 
early English baking for a course on the history of bread and 
wine that she and her husband, Fred, will teach at the Ft. 
Mason Art Center. 'Her only problem so far is the library,' 
reports Fred. 'It seems that visiting bread scholars may use 
it only on a knead-to-know basis."'] 
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COLLECTING WINE BOOKS : 
A PERSONAL VIEW 


by 
Rae Fahlenius 


[We are excited and pleased to present (in two parts) this 
enthusiastic essay by our first (and only!) Finnish Tendril, who 
describes himself as "a quite ordinary wine lover" who is "very fond 
of literature , languages, and books." By his own guess, his library 
is one of the largest wine book collections in Finland ... and he 
always looks forward to finding the next wine book. "New books, 
new wines, new words! ". - Ed.] 


PART I 


have been collecting wine 
books for some twenty
five years, not in any 
systematic way, but quite 
casually. Many of my 
wine books (1350 m 
number) are inexpensive 
guides for everyman's 
own use and benefit with
out any greater interest 


~ for an expert on wine 
literature. On the other hand, there are also some 
very attractive and desirable, and even profound, wine 
books, older and new, for those who are more devoted 
wine students and wine book lovers. 


The idea of collecting wine books first crune to me 
in 1978 when I returned home from my first visit in 
Italy . Actually I was no great wine lover before the 
journey. I only knew some wines of average quality. It 
was in Rome that I tasted some fine wines for the first 
time, and that changed my attitude to wine in general . 
When back at home in Helsinki, I realized that I knew 
virtually nothing about wine. Of course, I knew that 
the wines with such names as Chianti, Bordeaux and 
Mosel come from Italy, France and Germany, respect
ively. But that was all. So, I made my way to a well
known bookshop with a large supply of international 
books in various fields, wine books among them. I 


selected a paperback with a front cover showing a 
Chianti wicker bottle amongst other wines bottles. 
The book was titled Wines of Italy and written by 
Charles Bode. It was the Dover edition of 1974. The 
book was written with a fine sense of humour, rare to 
be found in many wine books of today. It was to be the 
first in my collection of wine books. I greatly enjoyed 
reading it; I decided to have more wine books. Twenty 
years later I managed to get the original edition of 
1956 (London: Peter Owen), illustrated by David 
Williams. 


At first I concentrated on books on Italian wines, 
whether published in English or Italian . Very soon 
however, I found that wines other than those from 
Italy were also interesting. When travelling, I tried to 
visit local bookshops to find some original wine books 
to take away as souvenirs, even if I did not read the 
language . I began to understand more clearly the 
great role that wine has had in the history of 
mankind. I have not tired of visiting bookshops, they 
still give me great pleasure. The latest of my 
purchases (in May 2003) are two wine books in 
Croatian: Hrvatska Vina i Vinari [ Croatian Wines and 
Vintners] by a group of writers, with short English 
summaries (2002); and Vina Dalmacije [Wines of Dal
matia] by Zelimir Basic (1999). Of course, a substan
tial dictionary was also needed, these being my first 
books in Croatian. 


INSIDE THIS ISSUE 
• QUEEN VICTORIA'S CELLAR BOOK. 


• "BROWN BAG" EXPERT by Gordon Jones 


• BOOKS & BOTTLES by Fred McMillin 


• MARTIN RAY & JULIAN STREET 


• NEWS & NOTES, BOOK REVIEWS!! 


There is no special theme in my collection of wine 
books. Quite the contrary: in addition to general 
works on wine there are specialized books on single 
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grape varieties, wine history, wine humour, wine 
language, wine museums, wine labels, corkscrews, 
wine in the arts, and even on the intimidating 
phylloxera vastatrix, reprints of historical wine books, 
and bibliographies. In addition, I love to read about 
collecting wine books. However, I have found only a 
few publications that include articles written 
expressly about collecting wine books. Yet they all 
have been a valuable source of information and a 
great joy for me during the years. The Compleat 
Imbiber, edited by Cyril Ray, is a series of twelve 
books containing essays and tales on wine, flavoured 
by the very English humour, I think . Volume No. 3 
(1960) includes Raymond Postgate's essay 
"Oenobibliotheca, or a wine library." Andre L. Simon 
dedicates a chapter on wine book collecting in his 
memoirs, In the Twilight (1969). John Arlott wrote an 
essay on collecting wine books for Christie's Wine 
Companion (1987). An article based on these essays 
could be a worthwhile project. 


Last year I began to collect -enthusiastically and 
systematically-wine bookplates and their related 
literature : books, exhibition catalogues and written 
articles in any language . I count such writings as wine 
literature, be it correct or not. 


Of course, specializing in some well-confined 
themes gives you a greater possibility to get precious 
and rare books. AB for me, besides the recent specialty 
of wine exlibris, I am trying to get all wine books 
published in Finnish. That is mainly so, quite 
naturally, because Finnish is my native language and, 
as you certainly know, Finland is not a vine growing 
country. So it is important, and sometimes comical, to 
explore all that has been written in Finnish about 
wine. Or what has been translated from foreign 
languages (which is not much at all). I have all of 
them, not much more than 100 items, if we include 
different Finnish editions of such "yearbooks" as the 
Hugh Johnson pocket guides. Interestingly, Finland 
has some old connections with wine. There are 
Finnish roots even in Napa Valley winemaking, dating 
back to the 19th century. It was a retired Finnish sea 
captain, Gustave Niebaum (Nybom), who founded the 
famous Inglenook Vineyard in 1879 (owned today by 
Francis Ford Coppola). 


I would like to present some of the books in my 
library, not by any special theme but by the language. 


English Wine Books 
The backbone of my collection consists of about 700 
wine books in English. There are many titles by such 
classic English wine writers as H. Warner Allen, 
Charles W. Berry, Ian Maxwell Campbell, Rupert 
Croft-Cooke, Maurice Healey, Edward Hyams, Andre 
L. Simon, T. A. Layton, Raymond Postgate, Cyril Ray, 
Cyrus Redding, George Saintsbury, P. Morton Shand, 


Henry Vizetelly and William Younger . I feel fortunate 
to have a copy of Wayward Tendrils of the Vine by Ian 
Campbell. It is no. 691 of the edition of750 copies and 
signed with Mr. Campbell's own hand. Some of the 
well-known wine writers of a younger generation are 
Pamela Vandyke Price, Michael Broadbent, Julian 
Jeffs, Clive Coates, Nicholas Faith, Serena Sutcliffe, 
Hugh Johnson, Jancis Robinson, Oz Clarke, Jan Read 
(on Spanish wines), Burton Anderson (on Italian 
wines), and Richard Mayson (on Portuguese wines). 


Some of my English wine books come from the 
libraries of these great men of wine. Andre L. Simon's 
exlibris is to be found in my copy of A Practical 
Treatise on the Cultivation of the Grape Vine on Open 
Walls by Clement Hoare (1837). Another treasured 
bookplate is that of Charles W. Berry in The Blood of 
the Grape by Andre L. Simon (1920). 


One of the most interesting items in my English 
collection is William Turner's A Book of Wines, 
originally published in 1568, and the first English 
wine book ever published. My facsimile reprint is 
from 1941 and includes a modern English text. Of 
course today it is a mere curiosity from the standpoint 
of a wine book lover looking mainly for facts. 


AB a lover of bibliographies and catalogues on wine 
books I would like to mention Wine into Words (1985) 
by James M. Gabler. The work is certainly a matter of 
course in any collection . I am extremely fond of two 
books by Andre L. Simon. His Bibliotheca Bacchica 
(1972, reprint) opens wonderful perspectives into the 
very early, pre-1600 wine literature. Though it is in 
French, I mention it here, because Mr. Simon, as you 
know very well, is generally considered as an English 
writer. His other fine bibliographical work is 
Bibliotheca Vinaria (1979, reprint). Gail Unzelman's 
Wine and Gastronomy (1990) is a very good, very 
useful, short-title bibliography guide based on Andre 
Simon's three bibliothecas (Bacchica, Vinaria, 
Gastronomica) and gives an idea of how magnificent 
Mr. Simon's oeuvres were. An explicitly theoretic and 
steady approach on how to write a wine bibliography 
is offered by Isaac Oelgart, whose Thoughts and 
Observations on the Nature of Bibliography relative to 
Collectors of Wine Books [cover title : Wine & Bibliog
raphy] came out in 1997. 


AB to American wine books in particular, I have 
nine editions by the famous wine pioneer Frank 
Schoonmaker. One of the books, Wines, Cocktails, and 
other Drinks (1936), is written under the pseudonym 
Frank A. Thomas. The books are in English, German, 
Swedish and French. Mr. Schoonmaker, well-known 
in Europe also, should be ranked among the heavy
weights of classic American wine writers. The bril
liant, erudite Maynard Amerine is of course a "must" 
among the American wine writers in any collection of 
wine books. General Viticulture by A. J. Winkler 







(1962) and an enlarged edition (1974) represent a 
thorough professionalism. The famous Robert Parker 
(recognized even by the French) with his exhaustive 
books is today a leading authority in wine tasting 
worldwide. I have also several titles written or edited 
by Bob Thompson, all concentrating on California 
wines. 


One of the most eccentric wine books in my 
collection is The Story of Bacchus, and Centennial 
Souvenir by the American, Brigham Payne, and 
published in Connecticut in 1876. This Bacchus was a 
small wooden statue seated atop a cask, carved by four 
English prisoners of war in 1776. The story of the 
statue and the tragic fates of three of the prisoners 
reads like a thriller . (My copy has only 34 pages. This 
number differs greatly from the 111 pages noted by Gabler. 
A good and credible reason for this can be read in Cat.146 of 
Joslin Hall Rare Books. EDITOR NOTE: Only the fi.rst 34 pages 
comprise the Story of Bacchus . See NOTE , p.22 of this issue.) 


Another curiosity is Napa Wine written by the 
famous Scotch writer Robert Louis Stevenson, with an 
informative introduction and notes by Brian McGinty 
(1974). The edition is well-commented on in Gabler. 


One of the most informative and learned books on 
Italian wines, with tasting notes, is Italy's Noble Red 
Wines by Sheldon & Pauline Wasserman . My copy is 
an over-sized paperback from 1987. I have read it 
from cover to cover more than once and learned 
enormously on the subject of Italian fine red wine. 
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Well-worn as it is, this copy belongs to those books 
which will always have a special place on my 
bookshelf. 


Italian Wine Books 
I l~ve reprints of older wine books, even if they are 
qmte cheap pocket books. One of them is I Vini 
d'Italia nel '500 [The Wines of Italy in the 16'h 
Century] by Sante Lancerio (1994). The text is based 
on notes made in the first half of the sixteenth century 
by Lancerio, the sommelier of Pope Paul III. The book 
was only first published in 1876 by Giuseppe Ferraro . 
Sante Lancerio is still an often cited name in Italian 
wi~e. literature: The Italian wine pope of today, Mr. 
Lmgi Veronelh, tasted wines originating from the 
same wine regions for the 1994 edition, more than 400 
years later. 


Another reprint is StoriaNaturale dei Vini [On the 
Natural History of Wines] by Andrea Bacci (1524-
1600). Originally published in 1596 in seven books in 
the Latin language [De Naturali Vinorum Historia], it 
was then reprinted in two successive years. In 1607 
there was a Frankfurt edition. Then there were no 
printings for nearly 400 years. A fine new reprint of 
Book No. 1, with an Italian translation, came out in 
1985 (by the Ordine dei Cavalieri del Tartufo e dei 
Vini di Alba). The edition is 2000 numbered copies. I 
only recently acquired my copy (no. 160) of this 
edition, and do not know yet if the other six volumes 
have been reprinted. At any rate, Andrea Bacci and 
Sante Lancerio are the most famous names of ancient 
Italian wine writers. 


Somewhat lesser known is Giovanni Battista Croce 
who is regarded as the "father" of the sweet and 
aromatic Moscato wines of the Asti region. His book, 
Della Eccellenza e Diversita de i Vini che nella Mon
tagna di Torino si fanno e del Modo di Farli [Of the 
Excellence and Diversity of Wines that are made on the 
Hills of Turin and How to Make Them], was published 
originally in 1606. My copy is an inexpensive paper
back facsimile from 1980. Interestingly, in Croce's 
description of vines and grapes, he touches on what is 
today called etymology. He proposes that the name of 
the fine Nebbiolo grape (called Nebiol in those days) 
could derive from the word nobile (noble) by changing 
the letters. Today, of course, the grape is supposed to 
have gotten its name from the word nebbia (fog). 


Francesco Redi (1626-1698) was a famous physician 
in his day. In 1685 he published not a genuine wine 
book but a dithyramb, Bacco in Toscana, after 20 
years of refining the verses. This is perhaps the best 
known of all the Italian wine books published during 
the 17t.h century. There are more than 100 subsequent 
editions of the work. I have four annotated editions· 
the oldest dates from 1890 and is edited by Gaetan~ 
Imbert. Redi describes how Bacchus samples and 
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praises Italian wines and mocks other beverages, e.g. 
English cider. He laughs straight at us who live in the 
very north (Norwegians and Lapps), whose drinks are 
good only for killing those who drink them. Maybe 
there is some truth in his words. 


Giacomo Sormanni compiled an important cata
logue of books on Italian viticulture and enology, 
published in Italy or in the Italian language, since the 
beginning of the art of printing up to 1881. The 139-
page book, Catalogo Ragionato delle Opere di Viti
coltura ed Enologia pubblicate in Italia o in Italiano 
dal principio della stampa sino a tutto l'anno 1881, 
came out in 1883. A facsimile was published in 1983 to 
commemorate the centenary of the original book . It is 
a very useful and enjoyable work for any wine 
bibliography enthusiast . 


One ofmy really nice finds while travelling in Italy 
is Buon Vino, Favola Lunga - Vite e Vino nei Proverbi 
delle Regioni Italiane (1992, 445 p.) by Maria Luciana 
Buseghin and Maria Grazia Marchetti Lungarotti. 
Strictly speaking, this finely illustrated book is not a 
wine book per se, but a book of wine- related proverbs 
and popular sayings in different dialects, with their 
modern Italian versions, from every corner of Italy, 
thousands in number altogether. 


From Rasch, 1582 


German Wine Books 
There are about 300 wine books in German on my 
bookshelf. I must point out, above all, Renate 
Schoene's superb Bibliographie zur Geschichte des 
Weines [Bibliography on History of Wine], 2nd ed. 
Virtually, it contains information on every single title 
written in German up to 1987. It is like a treasure 
chest for those interested in German wine history. 


One of the oldest wine books published in German 
is Weinbuch by Johann Rasch, originally printed by 
Adam Berg, Miinchen, in 1580, and again in 1582. The 
titles of the two editions differ slightly: the first is 
titled Weinbuch. Das ist: Vom Baw vnd Pfiege des 
Weins/ ... and the latter Weinbuch: Von Bawl Pfieg vnd 
Brauch des Weins/... The book, with its practical 
instructions, must have been a kind ofbestseller of its 
day. My 1981 facsimile contains Renate Schone's 
interesting epilogue on Mr. Rasch (c. 1540-1612) and 
Austrian wine culture in the 16th century. 


Some other German reprints of older books are 
Traube und Wein in der Kulturgeschichte [Grapes and 
Wine in Cultural History] by GeorgThudichum (1995; 
original ed., 1881) and Weinbuch by Wilhelm Hamm 
(1983; original ed., 1865). Rudolf Weinhold wrote an 
extensive and highly professional epilogue for this 
Hamm reprint. Mr. Weinhold is well-known for his 
Vivat Bacchus, which came out in German in 1975. I 
have the English version, Vivat Bacchus -A History of 
the Vine and its Wine (1978). 


Friedrich von Bassermann..Jordan wrote his huge 
and often cited work Geschichte des Weinbaus in 1907. 
My copy dates from 1975 and is a facsimile of the 1923 
edition. However, the number of volumes was reduced 
from three to two. The book is an enormous source of 
information on the wines of older times . (The Basser
mann ..Jordan family still produces excellent German 
wines today.) 


Now back to modern German books. An extremely 
fine work on vines and grapes is Vinaria by the Aus
trian, Peter Oberleithner (1999) . Since it is bilingual 
(German and English), I would like to say some more 
about this book. There are many and very detailed 
photographs describing the "Genesis of Wine" from 
the bud to the bunch, and on the ampelography of 
grapes with the help of a new technique which 
"rendered possible these reproductions of the leaves 
and grapes ... detailed and authentic in size and 
colour." There are also other outstanding illustrations 
e.g., for those who love corkscrews and those who are 
interested in winemaking in general. 


In addition to several new wine books in the Ger
man language I have acquired many informative and 
interesting monographs on the history of German 
wines published by the Gesellschaft fur Geschichte des 
Weines (The Society for History of Wine) that has 
published about 150 monographs . These often offer 
much detailed information on single grape varieties 
(Riesling, Trollinger and so on), vineyards, and the 
original wines of Germany. a;; 


[In our next issue we shall conclude our international tour of the 
Fahlenius library, visiting the shelves of French wine books, 
Finnish , Spanish, Portuguese, and a few others. Join us! - Ed.] 







Welcome! new Tendrils: Wilson (Bill) G. Duprey 
(14607 E. Lincoln Hwy, Van Wert , OH 45891), who 
has "collected books dealing with wine as a corollary 
to my interest in wine & sauce labels," is a retired 
New York and California rare book and print curator 
and librarian. We welcome his expertise and enthus~ 
iasm! Jack W. Smith (P.O. Box 538, St. Helena, CA 
94574; JacknMarg@aol.com), is a vintage wine writer 
(appreciated by us old-timers as the publisher of J&M 
S1:13-ith Wine Newsletter (Omaha, Neb.), 1968-1974), 
with a new novel, and some wine books for sale. See 
below. Victoria & Thornton Sargent (1044 Siler Pl, 
Berk~ley, CA 94 705), collectors for some 20 years, 
were mtroduced to the Tendrils by Barbara Marinacci . 
Roster change: the e-mail address for Tony Year
wood is ajyearwood@aaahawk.com 


DUPLICATE NICOLAS WINE LISTS 
are offered for sale by Tendril Jeffrey Benson 
(bensonwines@connectingbusiness .com). He has 
available the Wine Lists for 1932, 1951, 1953, 1955, 
1956, 1958, 1959, 1960, 1961, 1962, and 1967. He 
prefers selling the group as a lot ($450) but, if need be, 
will consider individual sales: 1932 @ $75; the others 
@ $45 each. For a comprehensive essay on these 
famous wine lists , see Jim Gabler's "Wine, Art and 
Nicolas ," Vol.11 #1. 


WINE INTO WORDS, 2nd ed!! 
James Gabler has finished the monumental update 
to his 1985 bibliography of English language wine 
books. Noted American wine authority Robert Parker 
calls it "a prodigious and essential achievement in 


' addition to being a fascinating historical reference ... 
[it] is a veritable museum that catalogues virtually 
every book written in English about wine." Revised 
and expanded (double the size of the first edition), the 
second edition contains over 8,200 entries-500 ,000 
words-with thousands of annotations and hundreds 
of biographical sketches of prominent wine writers. 
A very useful "Subject Index" has been added to this 
edition. This is an unbelievable work, being offered at 
an equally unbelievable price of $75. Is there a 
"Wine Book of the Century" award? 


NAPA VALLEY EXHIBITS 
Two currently running exhibits are worth a visit to 
the Napa Valley! "Grapes in the Golden West: The 
Early Wine Trade in California" has been organized 
by Tendril Dean Walters for COPIA-The American 
Center for Wine , Food and the Arts . This fascinating, 
visually stunning, must-see exhibit features Pre-
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Prohibition California wine advertising in all its glory. 
The exhibit runs from July 4th thru September 22, 
2003. At the Napa Valley Museum in Yountville "Art 
of the California Wine Label," a collaborative e~hibit 
with the Wine Library in St. Helena, runs from June 
28 through October 12. This magnificent display 
features 200 California wine labels from the Burt 
Wuttken Collection, donated to the Wine Library in 
1998. 


SMITH LIBRARY FOR SALE 
After some 45 years of collecting wine books Jack 
Smith deems it time for someone else to enJoy his 
300-b?ok libr_ary! The titles represent a quality 
select10n ofm1d- to late 20th century wine books and 
could be an important nucleus for someone who is 
considering a more substantial collection . Contact 
Jack at JacknMarg@aol.com for the particulars. 


"ENDEAVOUR: Presentations-Wine, 
Art & History." 


After seventeen years as the cultural ambassador for 
R?ber~ Mondavi Winery, Tendril Nina Wemyss, wine 
h1stor1an and lecturer extraordinaire has announced 
s~e is launc~ing her own venture, EN~EAVOUR. Nina, 
with her umque, captivating slide presentations, has 
lectured worldwide. Her audiences have included 
museums, cultural institutions, historical societies 
universities, professional societies , and wine & food 
societies. Themes include: A History of Wine from its 
Beginnings 7000 Years Ago; Wine and Civilization: 
Wine's Rich Relationship with the Arts; Wine Vessels 
from the Stone Age to the Present; A History of 
Winegrowing in California. These lively and inform
ative programs are most highly recommended. Nina 
can be reached at 707.963.4349 or ninawemyss@ 
earthlink.net . 


RATED 90 or above! 
Don't miss Tendril Jack Smith's new (and first!) 
novel, The Wine Critic 's Choice (St. Helena,CA : JM 
Press , 2002. 259p. $19.95 ). "The most influential wine 
writer in America calls his newsletter The Wine 
Critic's Choice. Has he also chosen to abuse his 
posit~on? What happens when wine tasting, wine 
growing, unchecked power, financial crisis and family 
secrets intersect?" A great mystery read (and not one 
dead body in a wine vat!) . Jack has copies for sale (see 
new member info above for contact numbers). 


Worthy WINE BOOKS 
still available. The two lists of "noted wine books" 
offered last issue have not been sold out. Don't miss 
this chance to acquire some very desirable books! 
Contact Gail Unzelman (nomis@jps.net or fax 
707.544 .2723) . 
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QUEEN VICTORIA'S CELLAR BOOK 
by 


Bern C. Ramey 


[This intriguing article by a vintage wine lover and recent Tendril 
originally appeared in 1969 in Wine Illustrated (Vol.1 No.2). "The 
Magazine of the Most Historic & Civilized Drink" regrettably had 
a very brief run . Bern Ramey, then Vice President of "21 Brands, " 
served as "Editor, Enologist " of the publication, and truth be told, 
although his name is signed to very few of the articles, he wrote 
most of them: on the wines of the Rioja and Ernest Hemingway ; 
American wines; vintages (with a unique vintage chart of French 
wines , 1926-1967); and Sherry , to name a few. Ramey , a student 
under and later close friend of Prof Maynard Amerine , recalls 
having the precious Cellar Book in his hands , if only for a short 
while . We appreciate his enthusiasm to share it with us. - Ed .] 


l§!~iliJll!I n the possession of Dr . May-
nard A Amerine, the United 
States' leading enologist, 
according to the knowledge
able opinion of the world
famous wine expert, Alexis 
Lichine, is a priceless gem: 
Queen Victoria's Cellar Book 


~ for Windsor Castle, from 
February 1873 through De
cember 1874. 


It is perhaps another story that Dr. Amerine 
acquired this treasure at Magg's bookstore in London 
while on active duty during World War II. There 
appears to be no information, now, on how the Cellar 
Book came into the hands of the book dealer , or why 
that book dealer did not sell or give the book to one of 
England's magnificent museums . Nevertheless, it 
remains that the book is safely tucked away in Dr . 
Arnerine's library at the University of California 
School of Enology and Viticulture at Davis. 


The Windsor Castle Cellar Book, constructed 
along the lines of a bookkeeper's ledger, bears the 
scars and stains of its antiquity, and its leather-edged 
binding is showing signs of senility. Inside, however, 
its pages are clean and handsome, and demonstrative 
of painstaking care and accuracy, with every entry 
rendered in brilliant Spencerian script. 


The pages reproduced here are the record for 
Tuesday, 1 December 1874, an exciting day that com
memorated one of Prince Albert's favorite annual 
occasions-the shoot at Bagshot. 


On that December 1•t the Royal Wine Steward's 
day appears to have begun with private luncheons: 


Princess & Governess : Claret 1/2 Lafitte 1864 
Duchess of Athole : Port 1/2 Chalie 1842 


These entries are notable, chiefly because historians 
and biographers, including Sir Charles Petrie, insist 
that Claret-once the most popular wine in England
had long since fallen out of favor, a situation which 
persisted well into the 19th century. Lack of the wine's 
popularity, however, does not seem to have affected 
the tastes of the royal family, although the Queen 
herself apparently enjoyed a bigger , heartier flavor: 


Her Majesty's Luncheon : Red Burgundy S.P. 


Although modern sources, including British 
associates, have been unable to provide an explanation 
for the cryptic "S.P.," its meaning is clear, and it 
seems to imply that where Her Majesty was personally 
concerned (and under some other circumstances ), the 
wine should be poured "sans peur," without fear, to 
satisfy the demands of the occasion. To go on: 


The Ladies: do [ditto] 


The Equeries : do 


Mr. Holmes: do 


Claret % Luncheon 
Sherry % Domecq 
Claret l 1/2 Luncheon 
Sherry 1/2 Domecq 
Brandy J/4 
Sherry J/4 Domecq 


Since the day was a special one, "The Ladies" of 
the court and guests obviously took luncheon 
separately. "The Equeries" were officers of the Royal 
Household who either took charge of the horses, or 
served a Prince. Since there is no evidence that the 
Prince ofWales was present at the event , the Equeries 
were probably concerned with the horses of the 
hunting gentlemen . The mysterious "Mr. Holmes," 
who is mentioned frequently, may well have been the 
Master of the Hunt. 


It should be noticed, furthermore, that the Claret 
and Port are both identified by winery and vintage 
year. With certain exceptions, the Claret named is 
"Lafitte, 1864," universally acclaimed at the time as 
the finest wine-growing estate in France. The Port is 
identified as "Chalie," with an 1842 vintage date. 
[EDITOR NOTE : Michael Broadbent (The Great Vintage Wine 
Book, 1980, 1991) describes the 1864 vintage as "the most 
beautifully balanced of all the great pre-phylloxera vintages " 
and Ch. Lafite "the most perfect, not only of the vintage but 
of all time." Andre Simon , (Port, Constable, 1934) declared 
1842 "a fine vintage ." Chalies, Testas & Haughton, a ven
erable 18th century Port shipping firm, later became Mor
gan Brothers (Charles Sellers, Oporto, Old and New, 1899).] 


Shooting Luncheon at Bagshot: 
Claret 4 Luncheon 
Sherry 2 Domecq 
Brandy 1/2 


This entry, if she ever saw it, may have evoked a 
painful memory for the Queen . Known as the "Widow 
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of Windsor" after Prince Albert's death in 1861, Her 
Majesty must have remembered that Bagshot Park, a 
former residence of tb.e puchess of Gloucester, was 
acquired through the ~nce's personal efforts and 
stocked with Royal ganfe~ An expert shot, and a 
sportsman highly respected by those who hunted with 
him, Prince Albert enjoyed shooting more than any 
other pastime. 


Her Majesty's Dinner, 10 persons: 
Champagne Dry S.P. 
Champagne Sweet 2 
Claret 3% Lafitte 1864 
Sherry '(4 Domecq 
Port V2 Chalie 1842 
Red Burgundy 1 
Malaga S.P. 
Cherry Brandy S.P. 
Chablis 1 


It should not be surprising that dry Champagnes 
appeared on the Queen's dinner tables as late as 1874. 
Gladstone's reduction of duties on all foreign wines, 
accomplished in the famous Budget of 1860, brought 
Champagne into the forefront. With duty a diminutive 
5d per bottle (about 4¢), the bubbly began to grace 
many a British table. On the other hand, during the 
early low-tariff years, the English public's taste tended 
toward sweet, rather than dry, Champagne. This 
preference once prompted George Canning, one-time 
Foreign Secretary, to remark that "The man who says 
he likes dry Champagne will say anything." Although 
the taste for drier Champagnes continued to develop, 
more stolid Britishers (such as the mysterious Mr. 
Holmes of the Cellar Book) retained their sweet tooth. 


Here again, the taste for Claret-whether re
developed or maintained consistently by the Royal 
family-is demonstrated . The use of Sherry as a table 
wine was common in England during the 19th century, 
while the richer, sweeter Ports were served afterward. 
Sherry was seldom, if ever, served as an aperitif wine 
during Queen Victoria's lifetime. 


The Household: do, 9 persons 
Champagne Dry S.P. 
Champagne Sweet 2 
Claret 4 Lafitte 1864 
Sherry % Domecq 
Madeira = Blackburn 
Port V2 Chalie 1842 
Chablis 1 
Constantia S.P. 
Paxerette [sic] S.P. 
Curacoa [sic] S.P. 
Maraschino S.P. 


In his book The Prince Consort, Roger Fulford 


remarks that in earlier years both Victoria and Albert 
disapproved the English custom of long after-dinner 
periods of Port and cigar smoke (the Queen never 
softened in her anti-tobacco attitude, although Albert 
himself was an inveterate smoker), these entries seem 
to indicate that during her widowed years, she no 
longer concerned herself with after-dinner masculine 
behavior . The "S.P." references to Malaga, Con
stantia, "Paxerette," Curacao, and Maraschino cherry 
brandy imply a rather liberal flow of liqueurs, as well 
as Port and Madeira. 


Madeira had been known in England since before 
Shakespeare's time, and it is still a common dessert 
wine there, and elsewhere. The same applies to 
Malaga. On the other hand, although William 
Younger in Gods, Men, and Wine (London: Michael 
Joseph, 1966) indicates that Pacaretti or Paxarete, as 
it was more commonly known, was not in great 
evidence on English tables, interestingly enough, it 
does make its appearance in the Royal Household. 
The curious spelling "Paxerette" provides a charming 
sidelight. 


Originally, Paxarete was "much esteemed" for its 
light, delicate flavor and bouquet . Since it was pressed 
in Spain of the rich and sweet Pedro Ximenez grape, 
the wine itself, properly aged, is likewise rich and 
sweet. It may be conjectured that some enterprising 
English wine-buyer may have tasted the young wine in 
Spain and shipped a hogshead homeward in a sailing 
vessel-during which voyage the wine might well have 
attained its rich, sweet, full-bodied maturity before it 
reached its destination. 


Constantia is another rich wine, grown in South 
Africa, near Cape Town, and once called Cape wine. 
The red was once considered better, although the 
white is described as having a "syrup-like body." 
During the entire Victorian Era, Constantia enjoyed 
an enormous popularity and prestige . It is still made 
today, but it is probably considered a rarity by most 
American consumers. 


Some of the charm of the Queen's Cellar Book 
lies recorded under the heading of "Household Wine" 
for the day. While wines and liqueurs for the Royal 
tables make fairly obvious reading, entries for the 
"household" are delightful little mystery stories which 
will always remain so. 


The first entries for Tuesday, 1 December 1874, 
are commonplace enough: 


Stewards Room: 17 Port 15 Sherry 3 Claret 
Kitchen: 1 Port 15 Sherry 3 Claret 
Pastry: 1 Port 15 Sherry 1 Claret 
Returned from Stewards Room, Bad "corked": 


1 Port 15 Sherry* 1 Claret 
[* Returned all 15 bottles as "corked"?! Must be 
a ditto-mark error here ... ] 
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One Artist: 1 Port % Sherry 1 Claret 
Privy Purse Clerk: 1 Port Y4 Sherry 1 Claret 
Negus & Refreshment ~Port% Sherry 1 Claret 


The notation regardiw "Negus & Refreshments" 
refers to a celebrated punch-like beverage invented by 
Col. Francis Negus, who died in 1732. It was originally 
composed of wine, water, sugar, lemon, and nutmeg, 
but in later years, "negus" came to mean a hot drink 
made with Port; sometimes beaten eggs were added to 
it. Variants ofnegus employed toasted oranges in the 
wine, and still other variations utilized Burgundy, 
Claret, Hock or Tokay . These variants were christened 
"Bishop," "Cardinal, " and "Pope," according to the 
color of the constituent wine . 


The remainder of the page almost calls for 
impertinent commentary. The tiny unknown factors, 
the serious but amusing entries, the long-forgotten 
incidents virtually compel American audaciousness: 


Stewards Room: Brandy 1 [He's had a long, hard 
day.] 


Mr. MacGregor "Porter Ill" : Brandy 1 [The Porter 
needs a whole bottle of brandy?] 


J. Kranssalcah, Dr's order: Brandy 1 [A likely 
story!] 


Queen's Flask: Whiskey Yz [Remember Her public 
image!] 


J. Brown: Whiskey Yz [Easy there, Mr. Brown!]** 
Queen's Yager Shooting: Whiskey % [A yager, or 


more correctly jaeger, assists in the hunt , usually 
beating out game for the hunters. This man needs 
a bracer at the end of day.] 


Mr. Holmes: Brandy [He knows his way around!] 
Smoking Room: Sherry Y2 Domecq I Brandy % 
[Slim pickings for the Boys in the Back Room tonight!] 
Governess: Claret Y4 Lafitte 1864 [This one she 
doesn't share with the Princess .] 
Queen in charge of Page: Whiskey 1 [Can the Page 
be a tippler?] 
Dr. Marshall, Dinner: Claret Y2 Lafitte 1864 [A 
doctor is hardly better off than a Governess!] 
Mr. Holmes, Dinner: Champagne Sweet 1 Pint 
[Holmes, you sly old dog!] 
Governess, Dinner: Claret Yz Lafitte 1864 [What, 


again?] 


Although gin had been the common man's drink 
in England from the middle of the 18th century, 
whiskey is not generally supposed to have been a 
common part of the English scene during the 
Victorian Era. The Cellar Book belies the idea, 
particularly the last entry of December 1: 


Received from Messrs. Schweppe & Co., charged 
in November account: 15 Dozen Soda Water I 3 Dozen 
Potass. Water [Potassium Water] . Returned: 18 
Dozen Bottles, 4 Cases. 


The Windsor Cellar Book is a treasure trove of 
information about Her Majesty's day-to-day life which 
has never been made public. For Dr. Amerine, it offers 
source material for a book of great interest to 
Anglophiles and wine-lovers alike, with new light upon 
the private life of the most beloved Queen the world 
has ever known . Perhaps, one day, Dr. Amerine will 
write it. 


EDITOR'S POSTSCRIPT : It is our loss that 
Dr. Amerine, who contributed many 
valuable works to the literature of wine 
before his death in 1998, did not write 
this hoped-for book. Upon his retirement 
from the University of California, Davis, 
most of his private library was given to 
the university. His treasured Queen 
Victoria's Cellar Book was not included: 
he sold it at auction for a princely sum 
through Christie's, London. Perhaps it 
found a befitting home in a British 
museum. Does any Tendril know? 


** NOTE : According to the 1997 movie, "Mrs. Brown" 
starring Dame Judi Dench, Mr. John Brown was the 
Queen's horseman. They shared "an extraordinary 
friendship that changed the destiny of the world's greatest 
empire." Most highly recommended. 


"FAVORITE OCCUPATION" 
"Dreaming over a catalogue is probably a booklover's 
favorite occupation . A lively sense of adventure 
accompanies the reading, and sometimes a light 
temperature . One is always coming upon books one 


would buy if one 
could-that is to say, if 
one were a Hunting
ton or a Morgan. But 
it is exciting just to 
read about them and 
no sin to place a little 
pencil check against 
them, in the margin. 
This is called cata
logue fever and it is 
an incurable disease . 
It develops no im
munity and, although 
seldom fatal, it is 
progressively violent." 


- Vincent Starrett , Catalogue Feuer 







DON'T BRING A BROWN BAG 
TO OUR HOUSE 


by 
Gordon Jones 


[Gordon Jones, an active Tendril since the Society 's first budding, 
has often educated and amused us with his facile pen . It is a 
pleasure to present his latest entertainment . - Ed.) 


e were having dinner at a friend's 
house. Great expectations, for the 
lady has a reputation as a great 
cook. (This was before chefs.) 
The first course of scallops, a la 
Baumaniere, was wonderful, and 
was served with a California rarity, 


a Chardonnay that was not oaky. 
Then the serious part of the dinner began. A 


succulent-looking, roasted leg oflamb was brought to 
the table. So was a bottle of wine concealed in a brown 
paper bag . 


As our host pointed out, all I had to do was identify 
the wine, and dinner would proceed. 


Visual acuity helps. Does the capsule look familiar? 
Is the wine red or white? Be careful, old red wine can 
fool one. I once had a 1906 Inglenook Pinot Noir 
which had faded to almost clear. (It still had charac
ter.) At any rate, I announced our bagged wine a red 
Bordeaux. This didn't satisfy anyone, so I had to 
proceed. 


"This tastes a little like the satiny wines of the 
Chateau Latour area ." 


"Very good, but there are lots of possibilities
which one?" 


"Well, I don't think it 's Latour, but I'll bet it's 
nearby ." 


"Again, very good, but which one?" 
Another carefully swirled sip. "I'd say it was next 


door, possibly Pichon-Longueville ." 
"Very good, but which one and what year?" 
"1966. I feel sure of that, and I believe that it is Ch. 


Pichon-Longueville, Baron. Am I close?" 
"That's it exactly. Don't know how you did it. 


Guess you are a Wine Expert." 
That's it. I am a Wine Expert complete with oohs 


and aahs. I still wonder what the dinner was like. The 
first course was excellent, but from then on I don't 
remember the meal. I was too busy being a Wine 
Expert. And being a Wine Expert means waiting for 
the big failure. There are no infallible experts. 


Luckily for me, I knew a little about our host, and 
where he worked. His office was on Montgomery 
Street. A sea chantey will help explain my expert feat . 


As I was a-walkin' down 
Mont-gom-ery Street 


way-hey blow the man down 


A bottle of wine I 
just happened to meet ... 
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A sea chantey seems appropriate for a seaport like 
San Francisco, and Montgomery Street is in the heart 
of the city's financial district. So is the fine wine shop 
of John Walker. In the window was an eye-catching 
display: a bottle of Ch. Pichon-Longueville, Baron, 
1966, at a most reasonable price. 


It's all so easy-just like the magician's trick once 
it is explained. 


I would like to resign as Wine Expert. We are now 
fearful of all dinner invitations. My wife accepted one 
the other day and then learned they had a special 
surprise for me. 


Times have changed. Brown Baggers now usually 
look for little known wines, from little known areas, 
made in a poor vintage year, and sold for remarkably 
low prices. 


If I can resign, then I can join in humiliating the 
Wine Expert. 


Twas many and many a year ago 
in a city by the sea 


I gave up being a Wine Expert 
and went back to being just me. 


If I am served a perfect dinner 
All that I can ask my host 


is for Dr . Pepper on the rocks 
to celebrate a winner. 


[EDITOR NOTE: For those of us who still aspire to be a Wine 
Expert, there are numerous books to help guide the way. To 
name a few: How to be a Wine Expert by James Gabler; 
Wine for Dummies by Ed McCarthy and Mary Ewing
Mulligan; Wine Tasting by Michael Broadbent; The Uni
versity Wine Course: A Wine Appreciation Text by Marian 
Baldy; The Taste of Wine: The Art and Science of Wine 
Appreciation by Emile Peynaud .] 
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BOOKS& 
BOTTLES 
by 
Fred McMillin 


WELBY WISDOM 


I seek but to offer, to those who will accept it temporarily, the 
guidance of an amateur, of a mere and inconspicuous man 
of letters interested in wine. 


The Book: The Cellar Key by T. Earle Welby. 
London: Victor Gollancz, 1933. 133pp. 


T
homas Earle Welby (1881-1933), this "incon
spicuous man," was a literary journalist in India 
until he came to London in 1919 and shortly 


joined the Saturday Review staff. Subsequently, while 
writing such works as A Popular History of English 
Poetry and editing The Complete Works of Walter 
Savage Landor, he was bitten by Bacchus. It cul
minated in The Cellar Key, with wine wisdom that 
contradicts the humble introduction above . For ex
ample, while the 20th century conversion to varietal 
labeling had not yet started, he wrote: "This is advice 
I have never heard or read ... The novice should not 
attempt to differentiate between great wines of the 
same type. Rather he should seek to acquaint himself 
thoroughly with the savour of the dominant grape 
that makes the merit of each type of wine. The red 
Hermitage owes its distinctive magnificence to one 
great grape, the Sirrah." Similarly, Bordeaux's Cab
ernet Sauvignon, "and to some extent, Merlot" ... 
Burgundy's Pinot Noir ... Germany's Riesling are to 
be studied, a "process immensely easier than trying to 
differentiate between great wines of the same type." 


The "amateur" wrote: "I am much honored in 
being invited by the young men of Oxford to [describe] 
the matching of food and wine, a task of extreme 
difficulty." Welby was modest. In the previous year 
(1932) he had contributed two appreciable books to 
the literature of gastronomy, The Dinner Knell: Elegy 
in an English Dining-Room and Away, Dull Cookery, 
in addition to the Oxford essay, "The Food for the 
Wine" (reprinted in The Cherwell Wine Book, edited 
by A Goldschmidt, G. Playfair, and D. Hudson . Ox
ford: The Cherwell, [1933)). Andre Simon described 
Welby as "one of the most discriminating critics of 
English literature, and one of the best-informed 
gourmets of modern times," adding, "his books are 
strongly recommended" [Yiine & Food, Autumn 1936). 


Welby dedicated his Cellar Key to "My Dear 
Warner Allen" one of his "honoured friends of vinous 
learning." In his lengthy dedicatory letter, . Welby 
reminisces (and gives us a bit of wine book lore!) : 
"What need, again, to remind you that the vivid 
historian of English prosody [Saintsbury] long con
templated writing a History of Wine and was 
persuaded by me (the boast of my life!) into at least 
producing his delightful Notes on a Cellar-Book?" 


But, on with the book and some Welby wisdom. 
• Of the 1911 Pol Roger Champagne, "one should 


write only in verse ." 
• Port: When buying a bottle round the corner in 


an emergency, select Sandeman or Dow. Stilton is the 
ideal precursor of a great vintage Port . 


• Sherry: Mr. George Saintsbury ... has dallied 
with the idea of a Sherry dinner: I must respectfully 
dissent. In my view .. .Sherry is a one-glass wine. 


•Fish: Minor white Burgundies [Chardonnay] are 
very safe. Mornay sauce with fish helps the wine. 


•Vinegar and carrots are fatal to all wines; mint 
sauce is the chief enemy to wine, and lamb served with 
mint sauce amounts to a crime. 


• Duck: the flavour is too strong for fine Clarets; 
pour a robust Burgundy or Rhone. 


• Dessert, apart from salted nuts, was invented 
for women and children. Vintage Port cannot be 
relished after eating candied fruit and what not. A 
biscuit or some cheese straws should be substituted 
for those dainty nastinesses. 


The Bottles: Here are five California Chardonnays 
and Syrahs (one French), the finest recently tasted by 
my picky panel. 


1•t -Jarvis 1999 Reserve Chardonnay. $58. 
Hagafen 1999 Syrah, Napa Valley. $27 


2nd - Beringer Founders' Estate 2001 Chard. $12. 
Baystone 2000 Shiraz, Dry Creek Valley . $24. 


3rd - Husch 2001 Chardonnay, Mendocino . $14. 
Clos du Bois '99 Shiraz, Alexander Valley $16. 


4t.1t -Acacia 2001 Chardonnay, Carneros. $20. 
M. Picard 2001 Syrah, France . $9. 


5t.1t - Rodney Strong 2001 Chard. Sonoma Co. $14. 
Beaulieu Ensemble (Syrah) 2000. $25. 


Welby closes his book : "The greatest and kindest 
vinous compliment ever paid me was when my friend 
Andre Simon invited me, on the publication of a book 
of mine, to consume : Brane-Cantenac 1909, La 
Mission Haut-Brion 1905, Mouton Rothschild 1875 
(Magnum). The Magnum of Mouton Rothschild was 
the very last in my friend's cellar. It was a wine 
fit .. .'for the tables of kings and the altars of gods.' 
What a sacrifice to make for a mere amateur of wine!" 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


THE SECOND ARTICLE IN A SERIES 


by Barbara Marinacci 


[This article follows the Introduction published in the April 2003 issue of The Wayward Tendrils Quarterly . The 
author, a book writer and editor, is the stepdaughter of winegrower Martin Ray. Her mother was his second wife, 
Eleanor Ray. After arranging in 1998 to donate the Martin Ray & Eleanor Ray Papers to UC Davis Special Collections 
at the Shields Library, she spent a year compiling them and summarizing ( on her computer) many of their letters, in 
a chronological framework. The correspondence excerpted here, however, is not contained within that collection. Much 
of the quoted material comes from the Manuscript Division, Department of Rare Books and Special Collections, 
Princeton University Library. It is published with permission of the Princeton University Library. Luckily, Julian 
Street kept the letters and telegrams Martin Ray sent him, and they were among the papers given by his widow to the 
university. The author is grateful to Thomas Pinney for alerting her to their existence. A few additional Street
associated letters, also quoted here, are extant withing the Ray scrapbooks.] 


PART II. JULIAN STREET AND MARTIN RAY: 1939-1947 


reliminary note: This coverage 
of the trans-continental epis
tolary friendship between 
these two men, as well as the 
wine-connected circumstances 
initiating, surrounding, and 
sustaining it, was originally 
intended to be printed as one 
unit. However, as I read in 
detail the many long and ex


pressive letters that Martin Ray had written to Julian 
Street, and then began writing about their relation
ship, and included excerpts from correspondence, it 
became apparent that I couldn't easily make the story 
fit into a single piece. Doing so would require omitting 
not only background information but also materials 
that might well interest wine scholars-especially 
those intrigued with Martin Ray's influential early 
role as both pure-varietal winemaker and wine-quality 
agitator, and possibly also with psychological factors 
behind his undeniable zealotry. 


By the late 1930s and early 1940s, the period of this 
correspondence, Martin Ray had already taken up a 
combative stance vis-a-vis the California wine 
industry and its practitioners of all kinds-including 
misguided or pretentious wine consumers. Further
more, his idiosyncratic viticultural and enological 
practices were well entrenched, involving traditional 
methods that rejected techniques developed for larger
scale, risk-reducing commercial winemaking. Most of 
his vehement opinions and problematic behaviors in 
later years-professional, financial, litigious, social, 
emotional-are actually foreshadowed in his letters to 
Street. Yet many passages in these forthright, 
articulate letters also reveal MR's admirable side, 
such as an intense dedication to his new vocation, a 
genuine and abiding desire to achieve perfection, a 


robust sense of humor, and the sheer joy he took in 
strenuous or painstaking work in vineyard and cellar. 
To present adequately the two men's friendship and 
correspondence, along with tales about and opinions 
of other wine-associated personalities and events of 
the times, necessitates splitting a long piece into 
several sections . 


Unfortunately, most of Street's letters to MR, 
especially handwritten ones, are missing from the 
Princeton archive; the originals, so precious to Martin 
Ray, would have been consumed in the 1941 or 1952 
fires at his two premises, except for a few preserved in 
scrapbooks. However, Street's letters that were typed, 
with carbon copies made, along with various notes 
made prior to his writing to MR, are more apt to be in 
the Princeton collection. Much of what JS wrote to 
MR, and the amicable tone in which they were 
written, must be inferred from MR's responses to the 
letters he received. It is regretful that most letters 
haven't survived, for it's evident from MR's replies 
that they were surely intriguing, informative, and 
almost as loquacious as the winemaker's . The few 
existing letters reveal a highly literate, congenial 
fellow who offered helpful advice and shared happy 
memories of his cosmopolitan past. He was also 
endearingly modest about being regarded as a 
supreme wine expert-and frequently protested 
against MR's fulsome adulation. 


0 
n the evening of January 17th, 1940, a telegram 
was sent from Connecticut to California 
winemaker Martin Ray-the proprietor, for 


four years now, of the Paul Masson winery and 
vineyards, located in the foothills of the Santa Cruz 
Mountains that hovered above the town of Saratoga. 
The message had been composed out of its sender's 
impulsive enthusiasm rather than any urgency. 
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Though lacking punctuation between its sentences, 
the wire succinctly conveyed a clear pronouncement: 


YOUR PINOT NOIR 1936 TASTED TONIGHT IS FIRST 
AMERICAN RED WINE I EVER DRANK WITH ENTIRE 
PLEASURE COLOR SUPERB BOUQUET BEAUTIFUL 


FLAVOR UNMISTAKABLY PINOT NOIR BIG AND FULL 
WINE STILL SOMEWHAT HARD WITH SLIGHTLY BITTER 
AFTERTASTE NEVERTHELESS REMARKABLY FINE I AM 
ASTOUNDED WARMEST CONGRATULATIONS . 


JULIAN STREET 


Thirty-five-year-old "Rusty" Ray was overjoyed 
with his great good fortune, for this approval had 
come from the man whom many oenophiles considered 
America's preeminent wine authority. Six years 
earlier, as Prohibition ended, Alfred A. Knopf had 
published Julian Street's engagingly informative 
Wines: Their Selection, Care, and Service. The book 
came right when it was needed, for it reintroduced the 
nation's public to the pleasures and rituals of drinking 
fine wines. (In a letter to MR, Street would reveal 
that, under deadline pressure from the up-coming 
Repeal, he had written his book in a marathon stint of 
just eighteen days; "I lost twelve pounds or so over it, 
and my wife about ten. It was terribly exhausting. 
Sometimes we worked 18 and 20 hours at a stretch.") 


WINES 
THEIR SELECTION 
CARE AND SERVJCE 


with a 
CHART OF VINTAGE YEARS, 


and observations on HARMO
NIES between certain WINES 


and certain FOODS, and on 
WINEGLASSES, CRADLES, CORK


SCREWS and kindred matters. 


~ 


By JULIAN STREET 
Author of 


J'AJ.11 A LA CART!. and WH!ll PAUS DIND 


ALFRED A. KNOPF 


NEW YORK • I9JJ 


Street, a facile author of popular stories and plays, 
had been a frequent traveler on the Continent as well 
as a connoisseur of people, food, and wine--writing 
about them in books and columns in periodicals. An 


acknowledged wine expert, he served as a director 
with a major alcoholic beverage distributor, Bellows & 
Co. He also chose the wine list for New York's stylish 
Hotel ~t. Regis-which reputedly had the nation's 
best selection of European vintages. Additionally, 
Street had designed a line of elegant goblets for 
serving different types of wine. 


In a section of Wines entitled "The American 
Drinking Habits," Street had discussed his country
men's historic predilection for hard liquor, which 
minimized most people's experience with fine wines, 
whether U.S-made or imported from Europe. Then he 
blamed the thirteen years of Prohibition for wretched 
experiences with ubiquitous, badly made booze-
including, of course, vinegarish bootlegged or home
fermented wine, made or kept under adverse con
ditions. But he already saw hopeful signs of the 
public's improving taste, remarking: "At no time in 
our history has the general interest in wines been so 
great. Few Americans know wines, it is true, but very 
many want to know them." Street added an 
observation that would have characterized even better 
the period of the great American wine boom of the 
early 1970s, three decades later: "I do not overlook the 
fact that our childish love of novelty is one reason for 
this. Wine is something new for us to play with." 


Street then drove his own trenchant nail into the 
coffin of Prohibition: 


But my greatest hope for the future is based on the 
conviction that as a nation we are genuinely ashamed of 
the excesses of the period just past. The Repeal vote 
proves that. We have been wallowing, but we are sick of 
it. We long to pick ourselves out of the gutter, brush off 
our clothes, and get back to decency again. 
Ifwe succeed in doing that, the Prohibition orgy will not 
have been in vain. 
But Street hadn't been at all pleased when he 


sampled the new wines currently made in America. 
Then, six years after the publication of Wines, in 
August of 1939, Street had received a letter from his 
California-living, wine-loving son-in-law, Hunt Lewis. 
He penciled a note to himself about this letter's 
contents, which had told him about-


a Mr. Martin Ray, former San Fr . broker, bought the 
Paul Masson company after repeal and set out to do a 
real job. A common friend of Hunt & Ray brought Hunt 
2 bots of Cabernet Claret from Paul Masson Vineyards, 
Saratoga, Calif. Ray fascinated by viticulture-retired to 
country (for health). Studied viticulture at U of Cal sc 
[short courses] -Last year (1938) first believed he had 
arrived at something. Hunt thinks first of the good stuff 
not yet on market. Find out about this. 
Street was familiar with Paul Masson's fine pre


Prohibition Champagnes, but this Claret of course was 
a still wine. Wishing to taste and judge this new, 
supposedly "good stuff," he contacted a California 







oenophile acquaintance in San Francisco, who in turn 
contacted Ray. MR regarded the relayed request as an 
excellent opportunity to test the caliber of his new 
wines-and then publicize them . . . if Street liked 
them. He arranged delivery of a mixed case of selected 
wines to Street's home in Lakeville, Connecticut, 
through wine broker (and author) Frank Schoon
maker in New York City. The vintner wrote a 
separate introductory letter on the Paul Masson 
stationery: 


My dear Mr. Street : 
Mr. Harold Price [an officer of SF's Wine & Food 
Society] has very thoughtfully asked me to send you 
samples of a few of my wines, that you may try them. 
Having known you by name so long, and having had the 
opportunity to meet others who know you, it is now a 
distinct pleasure to be able to direct this letter to you, 
and particularly to send you the following case of twelve 
bottles ... 


MR then listed the six wines from the 1936 vintage, of 
which he was providing two fifths of each. There were 
three Champagnes-Brut, Demi-Doux, and Still, all 
made from the Pinot Chardonnay grape (as it was 
then called); and three of MR's dry table "Signature 
Wines"-Cabernet , Pinot Noir, and Gamay. After 
mentioning the favorable reception given these Paul 
Masson wines by many visitors, MR said : 


You may rest assured that, any wines made at my cellars, 
beginning with and including the year 1936, will be 
found uniform in quality and type as labeled. 
This property was acquired by me following the 1935 
Vintage, at which time the development of our 
inventories was undertaken .... Having grown up on land 
situated at the foot of this vineyard, my efforts will be 
directed to the making of the finest wine that it is possible 
to make in California, and any business which is not so 
included, will not be a part of our operations. [Emphasis 
added.] 
When you have tasted the wines, I would naturally like 
to know how you like them. 
After receiving a friendly response from Street 


prior to his receipt of the wines, MR felt encouraged . 
Toward the end of 1939 he wrote two more letters 
about his still wines, explaining why they were put in 
Champagne bottles . He also offered winemaking 
opinions, explaining , "I wish to be able to describe 
fully to you some of the conditions in California which 
I am certain will interest you." 


MR already hoped that the oenophile would take a 
valuable role in his urgent campaigns: to encourage 
more Americans to appreciate fine wines by pur
chasing and getting to know them; and to demand, as 
a wine authority, future adherence to wine quality 
standards and honest labeling from those wine 
producers in California who claimed they were making 
premium wines . AB MR set down his uncompromising 
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visions in his third letter, a six-pager dictated to and 
typed up by his secretary, he introduced some of the 
main themes of his entire winemaking career-which 
still stretched ahead of him for more than thirty years: 


I sincerely believe that a great burden rests upon the 
shoulders of you and a very few people who are capable 
of assisting in the re-education of American people in 
matters pertaining to wines and their usages. It is my 
wish that I may be able, in some small way, to assist in 
this most important educational program. 
Actually I see many results already coming from the 
efforts of such people as Harold Price and Dr. Maynard 
A. Amerine [of UC Davis] here in California, but there is 
still the tendency to classify all California wines as 
simply California wines. Sooner or later it must be 
understood that here, as elsewhere, there are ordinary 
wines and fine wines .... I am willing to admit that there 
are not very many fine wines made in California, but it 
is my hope and belief that with the passing of a little 
more time there will be others who will enter the 
industry and who will devote themselves to the making 
of the fine wines which it is possible to make here. But 
thus far it has been mostly conversation and it is 
difficult to find a single producer who does not claim to 
make fine wines . 
It has been my observation, however, that in creative 
undertakings those who excell [sic] as a result of natural 
ability, facilities and extensive industry do so because 
they can't help themselves rather than because of any 
program which they have set out for themselves. In other 
words, I think that the fine wines of the world are made 
by people who could not permit themselves to undertake 
to make wines other than the best possible for them to 
make and I do not believe such people are ever satisfied 
with their results. [12/18/39] 
Aiming for greatness, Martin Ray had espoused the 


"classic" European method of making fine wine . It 
involved a great deal of skilled handwork in both 
vineyard and cellar, and disparaged his California 
peers' prevalent mass-production tactics in growing 
and harvesting grapes and in vintaging the wines from 
them. 


I know that what goes on here at our establishment 
[Paul Masson] is deemed by most observers to be 
unbusiness-like and in many instances absurd, simply 
because there are other methods of raising grapes and 
making wines which are shorter, less expensive and 
which may be entrusted to ordinary employed help. I 
know that many of the things which are done here result 
in extensive work and expenditures and involve the 
passing of a great deal of time, all of which I frequently 
find is difficult to justify, which causes me no end of 
concern and yet which I cannot do otherwise. It is very 
clear what decision should be made and what action 
should be taken all along and no concessions can be 
made, if it is truly fine wines that are to be made. 
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But, the producer must feel this way about it, else the 
temptations along the way are too great and in the end 
he will succumb to the practices which result in the 
production of ordinary wines .... 
Many of these producers of the better California wines 
are only a step away from making fine wines; but the 
trouble is the wine makers actually don't know what it 
is to follow the procedures necessary in the making of 
great wines. It is into these Cellars [of better wines] that 
I expect ultimately will be introduced a man here and 
there capable of initiating the leadership necessary to get 
the most out of the varieties of vines they have in their 
vineyards, the climatic and soil conditions. 
Thus far people like to use machinery, employ chemists 
and systems and more or less operate as factories, rather 
than wine cellars. 
MR then brought up issues that would always 


dominate his attacks on other wineries: the blending 
in wines and fraudulent varietal labeling, as well as 
misidentifying grapevines, through ignorance or delib
erate deception. His commentaries and accusations 
were already creating resentment, ire, and enmity 
with the other winegrowers as they were circulated 
along the industry's active gossip grapevine. Thus to 
Street he said: 


The Pinot Noir does not exist in any commercial 
quantities any place in California outside of our 
vineyard. I have visited every vineyard that I have ever 
heard of possessing this variety and I have found them, 
in its true, but not in sufficient quantities to make a 
commercial amount of wine. In one such vineyard I 
found one row of vines, possibly totaling 30 vines and yet 
the vineyard had the reputation of making a large 
amount of Pinot Noir wine, which explains why you do 
not find the Pinto Noir taste in the Pinot Noir wine you 
have drunk heretofore. 
There is one vineyard said to produce a very large 
tonnage of Pinot Noir and the man who bought those 
grapes this year boasted to me of having acquired them 
at $15 per ton, yet these grapes are not Pinot Noir. I was 
reared at the foot of this vineyard and I have friends who 
own vineyards abroad and have entertained here French 
vineyardists. From the education derived from these 
sources, I can say that I definitely know the Pinot Noir 
variety .... 
Those who have fine varieties here in California have 
not, in many instances, made the most of them, blending 
them with certain other varieties and passing down the 
untruthful saying that blending is the true art of wine 
making, which of course is absurd, although it has its 
place .... 
It is my personal belief that the grape does not change its 
character either in California, Chile or France, but soil 
and climatic conditions certainly alter it to an extent and 
under extreme conditions no doubt materially. It is 
carelessness and fraud which usually are responsible for 


your not finding a similarity through wines sold under a 
given label. 
Apparently in a previous letter (not extant) JS had 


admitted that he knew little about how grapes were 
grown and wines made, and expressed the desire to 
learn much more about the production side from his 
new correspondent. This elicited MR's response: 


You are very modest in saying that you know nothing 
about the producing of wines. It is, however, certain that 
I have none of the knowledge [of wine connoisseurship] 
which you do possess, however you are to classify it, in 
which it is the more important knowledge so far as the 
world is concerned. The world is chiefiy interested in the 
result, not the cause. [Emphasis added.] 
Should you visit here any time I would like to contribute 
in my small way to the great knowledge of wines which 
you have acquired, toward the end that you might 
increase your interest in the actual producing of wines .... 
Possibly we may continue this correspondence should it 
be found mutually desirable to do so, in which event I 
have no doubt there would be some interesting letters 
which I would obtain from you. 
It took time for Street to try out all six wines sent 


to him. He started with the Champagnes. Then in mid 
January, after opening the first bottle of Pinot Noir 
1936, Julian could scarcely believe that he was actual
ly drinking a wine made in the U.S.-which is why he 
wired his enthusiasm (quoted above) to Martin Ray. 


Delighted with Street's reaction to his Pinot Noir, 
MR felt like sending off a responsive telegram, but 
curbed the urge. Instead, he composed a grateful 
statement that was added to a letter already dictated 
to his secretary. In it MR let Mr. Street know how 
much he appreciated his opinions. 


Recognition of my wines is really one of the 
compensations for which I work. It is not enough to enjoy 
them myself and know about them; nor is it sufficient to 
sell them for money; and the friends who come here so 
often, and speak so favorably of them, do not help a great 
deal either, when I know that their authority is lacking, 
as is sometimes the case. 
It seems as though the greatest satisfaction really comes 
from putting forth the best efforts we possess, and 
knowing that our own satisfaction that we are doing our 
best, and then having this recognized by someone who is 
a great authority. You can understand then, why I keep 
thinking about your wire, because it makes me feel that 
now I must go on, each year that nature permits, making 
if possible a better wine, and one which you will feel 
justified in continually holding up to others as an 
example of what can be done. 
It is odd, that I should get my pay from someone who is 
not a commercial customer, but on the other hand, if 
wine-making is to be developed as an art, it removes it 
from commerce. In any case, I am indebted to you and I 
shall endeavor to send you our wines of which you will 







think equally well, or better. [1/19/40) 
When Rusty told his wife about having squelched 


that first impulse to send off a wire, Elsie told him he 
should still do it. The letter would get to Julian Street 
later. During their ten years of marriage, Rusty Ray 
had learned to trust Elsie's judgment. 


Background to the Street-Ray Correspondence 
Elsie Ray was as pleased with Julian Street's opinion 
as her husband, for it confirmed the rightness of 
having radically changed their lifestyle. She had met 
and married Rusty when he was the high-earning 
owner of his own San Francisco brokerage. Several 
years after the Stock Market Crash of '29, with the 
nation deeply mired in the Depression, MR's doctor 
warned of his perilously high blood pressure, caused 
by stress. Around 1933, MR suffered what he after
wards called a nervous breakdown . However , it had all 
the symptoms of a major stroke: severe pain at the 
back of the neck, followed by collapse and coma; and 
when finally regaining consciousness, he was partly 
paralyzed and had both amnesia and aphasia. 


Elsie nursed Rusty through two difficult years . 
Intensive sessions with a psychiatrist during the re
covery period convinced them that Rusty should no_w 
live quietly out in the country . Though the bram 
trauma hadn't affected his intelligence, apparently it 
had permanently damaged his nervous system. He 
was advised to take up a less nerve-racking career, 
simplify his life, focus on only one issue at a time, and 
avoid conflicting opinions. He might even work 
outdoors . As a boy, Rusty had liked farming when 
living with his maternal grandparents near Saratoga. 
As he later told Street: 


When a fellow gets in a weakened condition, all sorts of 
strange things can happen. Thats [sic] the way it was 
with me. So I had to get back to this sort oflife and start 
over again, building a life ofreality, living as my people 
had lived always and living as people are perhaps meant 
to live. Or at least, living as I was trained to believe 
people should live .... Anyway, it is a good life. And Mrs. 
Ray and I could never go back to the City and its life 
willingly. We feel we are where we belong. [7/16/40) 
MR now decided what he'd do: acquire vineyard 


and winery property, and become a winegrower. He 
always declared that all previous money-making 
endeavors had been done anyway to accrue assets that 
would enable him someday to live much as vintner 
Paul Masson did . During his boyhood Rusty had 
known the French-born winery owner and admired 
his way of life, which combined hard physical labor 
with elegant entertaining. From his grandparents' 
ranch he could climb up trails leading to Masson's 
lofty La Cresta domaine, and there he earned pocket 
money by doing odd jobs on the premises, such as 
trapping rabbits and gophers, and helping out in 
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vineyards and cellar . Hanging around, he learned 
basic things about vines and wines, and sometimes he 
even talked with the Burgundian himself. All the 
while he had ignored his widowed mother's rigid 
Temperance stance. 


Once MR had decided upon this new vocation, he 
methodically educated himself, reading books and 
articles on the history, aesthetics, and technical 
aspects of both viticulture and enology. He also took 
short courses in vineyard care, wine evaluation, and 
winemaking offered by the extension division of the 
University of California, whose wine-connected activ
ities were being transferred from Berkeley to the 
younger campus at Davis, in agricultural land near the 
Central Valley. 
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Schoonmaker and Marvel 
Surely a potent influenc~though MR would never 
have willingly acknowledged it in after-years-<:ame 
from reading Frank Schoonmaker and Tom Marvel's 
recently published The Complete Wine Book. Schoon
maker aimed to make a good living by selling fine 
wine, both imported and domestic. Wishing to become 
known as a wine expert, he had enlisted Marvel's help 
in writing this book. The chapter on American wines 
had several pages (pp 44-46) criticizing the misleading 
and ill-advised ways in which the motley blended
varietal wines from California were being marketed, 
using French and German wine-region names and 
European-looking labels. According to the authors, a 
wine label should be truthful and simple, and should 
clearly state: 


The wine's name, identified by the particular locality it 
comes from. 
The wine's year. 
Grower's, or proprietor's name (address if necessary). 
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The grape variety from which the wine is made .. .. [Note 
that variety is singular here, indicating that blending 
wasn't recommended.] 
By means of the honest label, the dozens of vineyard 
districts in California would soon become identified all 
over the country with their distinctive and characteristic 
wines .... 


Schoonmaker and Marvel then asserted that the 
current dishonesty in the making, labeling, and mar
keting of American wines would persist if consumers 
themselves didn't educate themselves and start 
demanding from wineries better ways to produce and 
sell their wares. They declared: 


As with the Pinot vine of Burgundy, so it is with the 
Cabernet of Bordeaux and the Riesling of the Rhine. 
Planted in favorable locations in California, they produce 
excellent wines, perfectly able to stand up on their own 
merits under honest, local names. But until these finer 
wines of California, as well as their ordinary cousins, 
abandon European names to which they have no right, 
they must, no matter how fine, remain self-confessed 
imitations and subject to all the implications of 
inferiority which that word implies. 
And they will not abandon their false names so long as 
we Americans continue to "drink labels." 
The 1934 Schoonmaker-Marvel book had annoyed 


California grape growers and winery owners, who 
resented its criticisms of their wines as well as its 
advocacy of the superior European ones. They knew 
the huge costs and efforts entailed in the book's 
rigorous proposals for transforming the grape-growing 
landscape, winery procedures, and marketing tactics. 
In this mid-Depression period, precarious for rebuild
ing near-defunct wineries or launching new ones, it 
was difficult enough to persuade Americans to drink 
wine at all-let alone fine wine! At least one reader, 
though, thought the book's arguments made good 
sense. As his course of action proved, Martin Ray took 
its proposals to heart and intended to apply them. 
(More will be said in a later article about MR's 
subsequent seesaw business dealings with Schoon
maker, as reported to Street.) 


In early 1935 aspiring winegrower Martin Ray 
heard that Paul Masson wanted to sell his winery 
business and mountain vineyard property. By this 
time the Frenchman was elderly, in his mid-seventies. 
The long dry period of Prohibition had exhausted him, 
even though his enterprise had managed to survive. 
During those thirteen years he could legally make 
Champagne, sold as a prescriptive medicine for 
pregnant women and people with dyspepsia. He also 
had earned good money after replanting many acres to 
shippers' grapes, especially Salvator~a grape yield
ing an inky red fluid that home winemakers and 
bootleggers added to white grape juice, or even to 


sugared water, to produce ample red wine. After 
Repeal finally came, though, Masson's company faced 
a bottomed-out national economy. His Champagne 
was considered a luxury-and was taxed accordingly. 
He also struggled to compete with a flock of both new 
and revived wineries. Some old ones, unlike his, had 
capital which enabled them to update and expand 
their facilities. 


Moreover, the Frenchman had no son to succeed 
him-only a daughter who took no interest in her 
father's company. But when Masson's former 
"protege," Rusty Ray, now grown up, approached him 
as a prospective buyer, he was refused. Purportedly 
Masson advised him not to buy an aging vineyard 
property and winery that needed costly new equip
ment and renovations. MR, however, knew the value 
of a long-established, well-respected business name. 
And he had loved La Cresta since his boyhood. Intent 
upon his objective, he created an investment company 
with a small group of shareholders; having retained 
control, he made himself president. Using a third
party representative, in the fall of 1935 MR at last 
succeeded in purchasing the Masson property. Masson 
was furious when he learned that Martin was behind 
the deal. (In letters to Street MR would describe his 
uneasy connection with his crusty "mentor," Masson.) 


By the spring of 1936 Martin and Elsie Ray were 
making their home in the small hilltop chateau, which 
Masson had used for midday naps, cleaning up, enter
taining customers, and (it was rumored) extramarital 
trysts. Only about a hundred feet away stood the four
story winery building that Masson had begun 
constructing in the early 1900s, adding a Romanesque 
fac;ade, which had originally come from Europe around 
the Horn to front St. Patrick's Church in San Jose. 
After that building collapsed in the 1906 earthquake, 
Masson hauled the medieval sandstone pieces up to La 
Cresta and reassembled them to adorn his winery. 
(The historic structure is familiar to contemporary 
summer concertgoers at the Mountain Winery's 
amphitheater.) 


Adjoining the town of Saratoga, on the west side of 
the Santa Clara Valley and near the city of San Jose, 
the Masson winery property that MR now owned was 
on a mountainside. It was reached by driving up a 
long, winding, dirt road with daunting drop-offs and 
only a single car's width in most places. Visitors were 
asked to telephone before coming up, to make sure 
nobody else would be driving down. 


In an early letter to Julian Street MR eloquently 
described the unique place chosen and developed by 
Paul Masson almost a half-century earlier. This was 
the special region he would later call ChaEne d'Or (but 
attributing the picturesque naming of this "golden 
chain" to Masson)-claiming that nowhere else in 
California (or even the world) were conditions so 







favorable for winegrowing. 
High in the foothills of Saratoga, overlooking the Santa 
Clara Valley, is situated what would be a peninsula 
running north and south, were the sea level a thousand 
feet higher. This long mountain actually rises to an 
altitude of two thousand feet at its peak . The eastern 
slope supports our vineyards in a position both unique 
and practical. For, during the months of Spring and early 
Summer, it is often that the Valley below is filled with 
fogs, come in from the San Francisco Bay, into which the 
Valley opens, and at such times, we have here on our 
slopes, the bright warm sunshine which, in the later 
months of the year, turns hot . But by mid-day or 
afternoon , the rays that do the damage are behind the 
hill or strike only at an angle . 
More often , the valley is not filled in the morning with 
actual fog, but just sort of a haze, or the small particles 
of moisture rising from the still damp earth , and to be 
about in the valley, you would think only of it being yet 
a bit early or not as bright as it might be. But up here, 
looking down on it , the sun 's rays reflect upon it , making 
it look sometimes as if the sea level in fact , had risen a 
thousand feet during the night . At such times, it is quite 
apparent why in the vineyards below, they produce 
results quite unlike those we expect here . I have never 
known our grapes to be burned by the sun nor suffer 
from the fogs that permit so much mildew below. When 
the fogs rise, they are drawn into the big valley inland 
(San Joaquin) ifit is summer time , for it is always hotter 
there than here. If the movement is not away from our 
location and into the big valley , it is most likely south , 
into the warmer Salinas Valley . 
At times, the fog does move upward, and the atmosphere 
seems to absorb it near the vineyard levels , and it never 
but rarely remains. When you have seen this , year after 
year , and when you have seen snow in the vineyard , and 
frost all about , but without damage here, you come to 
appreciate what nature has done for these acres. Cool 
breezes that never touch the lands below, pass through 
our vineyards every day when it is very hot , on their way 
to the hotter big valley. There is an opening in the higher 
mountains between us and the Coast, and it is from this 
pass that these breezes come in Summer to cool us, and 
it provides in the coldest weather an air movement 
that guards the vines from freezing ; especially is this air 
movement important in the early Spring when frosts 
often nip the new shoots of the vines below us . (2/8/40) 
MR's letter also provided a glimpse of Elsie Ray, his 


co-equal partner in both marriage and the winery 
proprietorship: 


From the highway below, we have a private road that is 
a mile and a half long that brings you up rather sharply 
to this elevation . It is not everyone who would like to live 
here, certainly not everyone who has known another sort 
of life. But my wife loves it . She likes to think of herself 
as a country girl, and she did grow up in what was then 
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country, and has since become a part of San Jose, only a 
few miles away . But we lived in the City for many years 
and know both lifes [sic]. During the Vintage season, 
sometimes I do not leave the cellars for hours at a time, 
and she has sometimes set up a card table and served 
there a dinner, all the while as interested in the new 
wine being made as though she were the Head Vintner. 
To operate a place like this requires a lot of sacrifice from 
my wife, but she has accepted them as opportunities and 
loves it all. When your letter came the other morning, I 
brought it over to the house and after she had read it 
with full enthusiasm and appreciation, she came down 
stairs and stood in front of the fireplace while we talked . 
I have the feeling that my wife thinks more of me 
because of the way we are operating this place, and I 
know that it is the way she would do it . So you see, we 
are running it together, for she loves to share in what is 
being planned for the future . 
MR's emotional dependency on his first wife was 


deeply rooted, and it belied other characteristics. A 
male chauvinist who disapproved of women's ever 
wearing pants or espousing feminist ideas, he prided 
himself on ruling his roost. Yet he seemingly worship
ped Elsie-relying upon her strength of character and 
always paying close attention to her gently uttered 
directives . Knowing well his many virtues, she was 
also aware of his various vulnerabilities, and tried to 
protect him, as much as possible, from overextending 
himself . 


The Wine Perfectionist 
The fledgling winemaker at Paul Masson was an 
idealistic maverick from the start. Martin Ray aimed 
simply to make the best wines in America, and 
ultimately to match their French models. He deter
mined to grow wine grapes with excellent pedigrees. 
His plan was to establish a "brand name" for his best 
wines, to reflect the winery's new management. His 
"Signature" labels would identify the varietal grape 
that went into each wine made on the premises. MR 
also intended to pursue 'what he called the classic 
approach to winemaking, as undertaken in Europe's 
small estate vineyards . Making strictly limited 
vintages to maintain high quality standards required 
painstaking handwork. It avoided the mechanization 
in farming and harvesting and the quick mass 
processing that typified the production of grapes and 
wine at the other established wineries, which aimed 
for increasing volume and quantity and continuously 
amplified sales. 


Before his first vintage season in 1936, MR had set 
his modus operandi, which he regarded as command
ments for all first-class vintners . First: have available 
a vineyard with grapevines that bore fine varietal 
grapes-either French or German in origin-or else 
graft over or replant to them; or start a new vineyard 
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having only one or several of the recognized supreme 
varieties (and these were very few in number) . 
Second: never combine different varieties when 
crushing grapes or, later, when making finished wine. 
Such blending was a commonplace practice among 
winemakers, who merged the juice or fermented wine 
from superior wine grapes with those from inferior, 
abundant varieties, considerably expanding the 
amount of wine. Also, blending mellowed the reds, 
making them market-ready quickly, bypassing pro
longed cask- or bottle-aging that traditionally subdued 
harsh tannins and sharp acids, which were especially 
off-putting to novice wine imbibers, who wanted 
something pleasant and somewhat sweet. But over 
time the organoleptic factors resulted in the complex 
flavors and aromas that appealed to true wine lovers. 


Moreover, MR intended to make totally "natural" 
wines that contained living cells (beneficent yeasts 
and desirable bacteria)-as he would detail at length 
in letters to Street. He refused to use metabisulphite 
to chemically sterilize the grape must after crushing, 
or to pasteurize it by heating, or even to filter or fine 
the young wines. Success, he declared, required using 
perfect grapes, free of damage, rot, dirt, and microbic 
contaminants; using immaculately clean equipment at 
all stages; avoiding undue exposure to air; and main
taining constant vigilance over the developing wine. 


When Martin Ray made his first vintage at Masson 
in the autumn of 1936 he focused his main attention 
on several of the fine winegrape varieties he found 
among the jumbled assortment grown in the 60-odd 
acres of Masson's developed vineyards. He had 
identified the desirable grapevines with help from old 
Masson workers and from studying ampelographies. 
He went out among the blocks of vines and checked 
depictions and descriptions against growth habits, 
leaves, inflorescences, grape clusters, and the ripening 
grapes' hues, shapes, and dimensions. Near them or 
even in their midst were many lesser varieties-often 
there because they had been prolific sources of grapes 
during Prohibition. Grapes that MR chose not to 
make into wine, or wines he made but did not want to 
keep, were profitably sold to other wineries. Certainly 
he would not do as the other commercial wineries did 
in these years following Repeal: make mongrelized 
products that combined the fermented juice of 
premier winegrapes with the far more abundant lesser 
kinds, then give the bottled results deceptive French
or German-looking names. 


With the reds, he selected for special vintaging that 
year Pinot Noir, Gamay [Beaujolais], and Cabernet 
[Sauvignon]. With the whites, Pinot Blanc (''Vrai"), 
Pinot Chardonnay (as it was then called), and Folle 
Blanche. (He asserted that the latter grape, grown in 
France as a component of cognac, ripened much more 
fully in California and made a refreshingly tart wine.) 


Not surprisingly, these six MR-favored varieties had 
been developed long ago in France. Five had been 
propagated at La Cresta from grafts of cuttings 
brought back by Masson after visits to his native 
Burgundy. The grapes for MR's Cabernet, however, at 
first came from Almaden's vineyards, since Paul 
Masson, as a Burgundian, had been prejudiced against 
growing any Bordeaux varieties. After taking over, 
MR began investigating the best source for superior 
Cabernet Sauvignon budwood to use in starting his 
own vineyards. 


MR also continued Masson's predilection for 
producing Champagnes. His first three, in 1936, had 
been made from Chardonnay, but he was already 
eyeing his Pinot Noir grapes as a new source for 
Champagne material. (Masson had used it in his 
celebrated pink champagne, Oeil de Perdrix [eye of the 
partridge], but blended it with white varieties.) And 
he was becoming convinced he could make a better 
"natural" (undosaged) Champagne than was possible 
in France. 


For providing practical winemaking knowledge and 
hands-on help, MR had hired as his "Head Vintner"
as named on the Masson letterhead-young Oliver 
Goulet (renowned later as Almaden's longtime wine
maker). As a Brother at the nearby Novitiate in Los 
Gatos he had worked for some years in their 
sacramental wine-producing facility, before leaving to 
marry. Probably MR initially learned much from 
working closely with Goulet in the wine cellar. Also, 
MR often asked him to investigate other wineries' 
facilities and vineyards for him, and even had him 
represent the winery at special events. The two men 
often talked intensely far into the night about 
technical issues (MR preferred Champagne dry, 
Goulet doux), as well as MR's lofty aims for the Paul 
Masson line of wines, both still and sparkling . 


Correspondence Begun 
Toward the close of 1939, after three years of Martin 
Ray's waiting, tasting, and testing, his new Masson 
wines traveled out more widely among wine 
connoisseurs. That was when Julian Street first heard 
of them, and then arranged to get samples. After the 
initial exchange of telegrams and letters between 
them, the two men began what became a frequent and 
intimate correspondence . Never before, and seldom 
again, would Martin Ray enjoy such a sustained 
opportunity to express himself to a wine-knowledge
able person-especially one who admired his fixation 
on achieving the highest possible wine quality. 


Enthralled over this new epistolary connection, MR 
sent off letters, sometimes long ones, every few days. 
The letters streamed out of him in the early months of 
1940. Between January 15 and April 27, a period of 
about four months, there were no less than 26 







communications from MR to JS: 11 typed letters, 11 
handwritten ones, and three telegrams. Some of his 
letters went on for many pages-notably the ones that 
he handwrote, in large, rounded, easily legible script, 
usually on legal-size lined paper, in the evening 
instead of dictating during the day for his secretary to 
type up. The longest runs to 31 pages; two others are 
16 and 18 pages in length. Much of the time he 
ignored any need to create paragraphs or use 
apostrophes in contractions. 


The letters range from mostly technical discussions 
about vineyard care and winemaking, to being 
emotionally revealing, eloquent, chatty, or speculative, 
to portions that ranted about the sorry condition of 
the California wine industry and the ignorance or 
malice of most of its practitioners. He also described 
how farm properties in Santa Clara Valley (now 
"Silicon") had badly deteriorated since his boyhood; 
no longer practicing sustainable agriculture but 
growing single "money" crops, owners had no pride in 
land stewardship. Then, as later, MR expressed a 
nostalgic attachment to the past and its threatened or 
lost lifestyle "quality" values. 


Street's enthusiasm for the new Masson wines 
made an important endorsement and validated the 
direction MR had decided in 1936 to take in wine
making: to adhere to the standards followed in the 
great (but small in output) European wine producers, 
and limiting the production of each wine type to 500 
cases. He would crush for his premium vintaged wines 
only 100% fine varietal grapes; and upon releasing 
them several years later he'd label his bottled wines as 
pure varietals, marketing them at a price considerably 
higher than his competitors dared to impose c:in their 
best wines. This was two to four dollars a bottle retail, 
or twenty to forty dollars a case-shockingly pricey at 
the time. (The current dollar equivalents would be 
about $16-$32, and $160-$320.) When JS criticized 
these high prices, MR told him they were justified 
because of the far greater handwork and attention 
they had required. Moreover, the wines were selling 
well-directly to consumers, as well as to retailers and 
distributors. Whenever demand for a wine increased, 
so did the price, so as to protect the limited supply. 
(Already, too, MR was archiving a portion of his best 
wines.) 


And while the winemaker revealed and explained to 
Street his own vineyard and cellar practices, or 
exchanged opinions about French and German wines, 
he also informed this sometimes nruve connoisseur 
about the California wine industry's often nefarious 
winemaking and business tactics. Encouraged by the 
enterprising Schoonmaker's wine brokering, the 
better wineries now marketed their own varietal 
wines, too-and had raised their prices accordingly. 
But MR declared these wines all blends, and "dead," 


21 


with no life remaining in them. 
And what was Julian Street's reaction to this 


deluge ofletters from his deferential, opinionated, and 
verbose California correspondent? He expressed it in 
a long letter sent on March 20, 1940: "You are a great 
fellow. I am proud to know you. I can't tell you how 
much I want you to realize your dreams." And the 
copy of Wines he sent was inscribed "For Martin E. 
Ray-with admiration, warm regard and the highest 
expectations for the products of his vines." 


Meanwhile, Street was working pleasurably on 
finishing up the case of Masson wines that he had 
received (and more was on the way). On March 11 he 
had written emphatically and effusively about the 
wines to Harold Price, the San Francisco oenophile 
who had set up the connection: 


I am still thrilled when I think of them, not only because 
of what they are, but because of what they prove 
California can do ifit ever gets around to it. I don't have 
to wonder any more. I jolly well know that California£!!!! 
make admirable, pure, unadulterated, uncooked, un
fooled-with wines of excellent quality-wines that a 
critical person can truly enjoy. 
Ray has already set California growers a mark to shoot 
at, and I predict that within a very few years quite a 
number of them will be greatly improving their products; 
for the question whether it is worthwhile to follow the 
best practice of the finest European vineyards is no 
longer debatable. Ray has done away with any doubt on 
that subject. 
On the following day Street sent out yet another 


appreciative letter to his son-in-law, who had in
directly brought the Paul Masson proprietor and his 
wines into his Eastern sphere of influence: 


I feel much indebted to you for putting me in touch with 
Martin Ray, a man I admire and respect in the same way 
I admire and respect any other artist seeking perfection 
in his particular field. I have been fortunate, in the 
course of a life that now covers more than sixty years, in 
knowing a fair number of such men, and they are the salt 
of the earth and the hope of the world. I have never seen 
Ray, but I hope to see him some day and really know 
him, for I firmly believe that he has made the best wines 
that have ever been made in the United States. 
Of course MR cherished the opportunity to get close 


to this influential wine expert and to voice his aims for 
the great wines he would make in future years, sur
passing the ones in which Street had tasted such 
promise. Equally enticing was the chance to discuss 
with someone with a sensitive and knowing palate the 
inferior and deceptive varietals that the other Cali
fornia wineries were turning out and calling fine. 
Street might then stress, in print and in other places 
where his words might have good effect, that to 
achieve high quality vintners should vintage only the 
pure fine varietals in the small-scale, classic way-just 
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as the purist MR was doing. 
There was another aspect to MR's attachment to 


Julian Street. His elder by twenty-five years, Julian 
was the sort of intelligent, articulate, and urbane 
fellow Rusty Ray would have loved to have as a father. 
Having lost his minister father to diabetes when he 
was a young boy, while growing up and then as a 
young man he had sought mentors and role models
men he emulated, all the while trying to impress them 
with his aspirations and accomplishments. 


MR's continuing compliments about Street's wine 
wisdom and fame often took an over-the-top, 
worshipful tone. Noting how their connection chanced 
to come from a mutual friend of his and Street's son
in-law who had been impressed with his wine, he 
rhapsodized: 


I see that lake into which a pebble has been cast. Every 
bottle that goes out starts the ripples, in theory. But in 
fact, only when it reaches the hands of someone who 
both knows wines and cares. That is why what you do 
and say is so important. By comparison, you are a giant 
and you heave a mighty stone into the ocean which is 
caused to boil.. .. It is not possible to estimate the full 
importance of your word. People who know nothing 
about you whatsoever, or even that you write about 
wines, know you as an authority on wines, and I have 
never heard of you other than as the greatest American 
authority. (2/8/40] 
Meanwhile, Street discounted his great wine 


authority reputation that MR insisted upon. Mostly 
stranded for several years in a town in the northwest 
corner of Connecticut, a trip of many hours to or from 
Manhattan, Julian no longer felt in the mainstream of 
anything; he was virtually superannuated. A heart 
condition, angina, had forced this retreat from leading 
an active professional and social life in New York City. 
It also restricted his consumption of wine. Moreover, 
he regretted that financial constraints prevented his 
reciprocating MR's generosity with wine gifts, includ
ing choice European vintages. But he obviously 
appreciated all the attention and compliments MR 
lavished upon him. Above all, he relished receiving 
Martin Ray's informative letters, and he responded in 
kind. 


The two men had a symbiotic need for each other's 
epistolary company-and their mutual admiration 
society thrived. 


[The next two segments will continue exploring the MR-JS 
friendship, through the prism of their correspondence pro
viding more information about MR 's winegrowing practices, 
tales of interactions with notable personalities and disputes 
with the wine industry's establishment, self-insights into his 
psyche, the coming of WWII, and why MR sold Masson and 
started his own eponymous winery.] 


EDITOR'S NOTE: The Story of Bacchus & 
Centennial Souvenir (see page 3) 


B
etty Proper of Joslin Hall Rare Books (Concord, 
MA) graciously sent me their Catalog 146 de
scription of the book: 


Payne, Brigham. The Story of Bacchus and Cen
tennial Souvenir. Hartford, CT: A.E. Brooks, 1876. 
6" x 8", 34 pages, 2 lithographed plates. 
The "Bacchus" statue was a carved pine figure of a 
singularly plump and dissipated youth seated atop 
a cask, holding a basket of fruit (grapes?). It was 
carved in 1776 by a quartet of imprisoned English 
seamen as a way of thanking a tavern-keeping 
widow who had treated them kindly during their 
stay in the Windham, Connecticut, jail. Shortly 
after presenting her with this gift, the four con
trived to escape and three of them were drowned 
while crossing the bay in a small boat during a 
storm. The Bacchus figure, part folk-art, part 
prisoner-of-war carving, remained as their last 
work. Touching. Mr. Payne treats the whole 
episode with the sort ofbreathless wonderment the 
Centennial tended to engender in Victorian ama
teur historians, but the facts that the tale rest on 
seem sturdy enough. 
This copy is evidently a separate offprint of another 
book by the same name, noted by Gabler [Wine into 
Words] as having 111 pages. The present copy 
contains simply the portion relating to the Bacchus 
carving, and does not include the unrelated 
Revolutionary War battle story or the Centennial 
Celebration survey. A clue to the reason behind 
this abridgment is contained in a tipped-in note 
which states that this edition is being sent to 
descendants of "the three persons mentioned that 
they may learn more of their ancestors' final 
history." 


Our sincere thanks to Betty for this bibliographical 
bounty! 
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Canada; $25 overseas. Permission to reprint is requested Please 
address all co"espondence to THE WAYWARD TENDRILS, Box 
9023, Santa Rosa, CA. 95405 USA. FAX 707-544-2723. E-mail: 
tendri/s@jps.net. Editor and Publisher: Gail Unzelman. -







"2001 Best Book on Wine History" Gourmand 
World Cookbook Award: 


Icewine: The Complete Story 
Reviewed by 


Hudson Cattell 


Icewine: The Complete Story by John Schreiner. 
Toronto: Warwick Publishing, 2001. 344 pp. Illus
trated with black and white photographs and wine 
label reproductions. Softbound, $18.95 (Canadian). 


First things first. "Icewine" is spelled as one word 
in Canada but as two words in the United 
States . John Schreiner, a Canadian writer living 


in Vancouver, uses the one word form, and this will be 
followed by the reviewer except where a direct refer
ence is made to a U.S. ice wine or where the German 
"Eiswein" seems more appropriate. 


The spectacular success of Canadian icewines in the 
1990s led to an increased interest in icewine around 
the world. Icewines have not been produced com
mercially nearly as long as one might think . Most of 
the early icewines were accidents of nature, and what 
is generally accepted as the world's first icewine was 
made in the Franconia region of Germany near Wurz
burg in early November 1794, when a no longer 
remembered grower's Riesling grapes were unexpect
edly frozen on the vine. 


Eiswein was not made consistently in Germany 
until the late 1960s and was not given a regulatory 
class of its own until 1983. With reference to such 
pioneering figures in the early 1960s as Dr . Hans 
Ambrosi and Dr. Dirk Richter, Schreiner show_s how 
an understanding of producing Eiswein gradually 
evolved. 


Two important events for the production of 
Eiswein occurred in Germany in the early 1960s: the 
development by Willmes of the high-pressure bladder 
press and the use of nets or perforated plastic sheets 
to protect late hanging grapes from birds, wind, and 
rain damage. 


Approximately 275 profiles oficewine producers in 
Germany, Austria, Canada, the United States and 
nine other countries are an important part of 
Schreiner 's book. These sketches of individual winer
ies include details of their icewine production and are 
made all the more interesting by recounting their 
successes and failures, and incorporating winery and 
family history. The profiles in the section on Germany 
combine to bring their icewine story up through the 
year 2000. 


Austria's first icewine was made in 1965 and the 
rapid expansion in the amount made is attributed to 
the fact that tourists from Germany asked for it . As 
many as twenty grape varieties are used for icewine in 
Austria, the largest number in any icewine producing 
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region. 
Schreiner gives two reasons why Canada is the 


largest producer of icewine. First, Canada's cold 
winters give assurance that icewine can be made every 
winter, something that cannot be done in any other 
country. The second reason was the discovery that 
Vidal was an ideal grape for making icewine. In the 
vineyard it is thick-skinned, meaning that it resists 
disease and is not as appealing to birds as other 
varieties. The berries remain healthy and cling to the 
stalk better than any other grape variety used for 
icewine. As far as the wine is concerned, the powerful 
aromas of tropical fruits and flavors contribute to 
making icewines consumers are happy to buy . 


Credit for being the first commercial icewine 
winemaker in Canada belongs to Walter Hainle, who 
came to British Columbia from Germany in 1970. As 
the result of an unexpected freeze in 1973 he made 
between 30 and 40 liters of icewine from Okanagan 
Riesling. 


According to Schreiner, no one has been more 
responsible for turning icewine into Canada's 
signature wine than Karl Kaiser at Inniskillin Wines. 
His 1989 icewine won the prestigious Grand Prix 
d'Honneur at the 1991 Vinexpo in Bordeaux. This 
international success started the icewine boom in 
Canada. 


John Schreiner does not give a date for the first 
commercial ice wine in the U.S. , nor does he mention 
the winery involved, Montbray Wine Cellars in Silver 
Run Valley, Maryland, 1974. 


Icewines in nine other countries-Australia, 
Croatia, Czech Republic, Hungary, Luxembourg, New 
Zealand, Romania, Slovenia, and Switzerland-are 
also discussed through winery profiles . Most of the 
icewines in the southern hemisphere are not naturally 
frozen . 


Also included in this book are technical tables 
giving harvest dates, residual sugar, acid and alcohol. 


John Schreiner is a Canadian journalist whose wine 
columns appear in several publications, and he has 
written a number of books including The World of 
Canadian Wine (1984), The Wineries of British 
Columbia (1994), and British Columbia Wine Com
panion (1996). 


The twin virtues of this book on icewine are 
thoroughness, which includes accuracy, and an 
engaging writing style. If I were asked to nominate a 
wine book of the year for 2001, this would be my 
choice. It's that good all the way around . 


[Our Tendril thanks, once again, to Hudson Cattell and his Wine 
East magazine for gracious permission to reprint his consistently 
well-written and informative book reviews. Almost two years later, 
Hudson's comments remain timely. This is a must-have wine book. 


-Ed.] 
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"Supplement" to the 


WAYWARD TENDRILS 


QUARTERLY 
Vol.13 No.4 A WINE BOOK COLLECTOR'S SOCIETY October 2003 


CANADIAN WINE BOOKS 
by 


Eberhard Buehler 


[Little did your Editor know that when she asked the author to write a piece on Canadian wine books-his new-found thirst-that he 
would produce not only a compilation of Canada's wine literature, but an interwoven history of Canada's wine industry . His carefully 
researched, well-written and energetic treatise demands to be presented "as a whole. n Thus our first "Supplement" to the regular issue of 
our Wayward Tendrils Quarterly, with sincerest thanks to Eberhard Buehler . - Editor] 


any of you know 
that I once owned 
a substantial col
lection of books on 
wine, which came 
to a sad end in 
1980. It proved 
emotionally and fi
nancially impossi
ble to rebuild that 
decimated posses
sion, and the re
mains were ulti
mately dispersed 


to equally worthy collectors . However, wine books 
continued to run in the blood, as did wine itself. 
When I returned to the land of my birth in 2000 
after 45 years in the U.S., I concentrated on 
Canadian wines, determined to make up for all the 
lost years. Finding today's wines more agreeable, by 
and large, than similarly priced European and other 
new world wines, and having given up the hope of 
ever being able to drink again all the great 
European growths that we "chugalugged" in the 
1960s, starting a collection of Canadian books on 
wine seemed like an idea whose time had come. 


Easier in the conception than in the execution, 
however. Since Canada has not had a respectable 
wine industry until fairly recently, there hasn't been 
too much for the presses to begin rolling for. 
Generally the press follows the wines-and the 
bookpress actually does owe a great deal to the 
winepress. A student of the history of printing at 
U.C. San Diego, who warns us that he is not a 


scholar, reports in a study published on the internet 
(Manuscripts, Books, and Maps: The Printing Press 
and a Changi,ng World) that Gutenberg's printing 
press represents an adaptation of three prior 
inventions: paper from China (12th century), block
print technology (via Marco Polo, 13th century), and 
the screw-type olive oil or wine press. How then 
does one decide which books qualify for Canadian 
pressings? It's all subjective, of course, but there 
are precedents to lean on. The earliest book in 
Andre Simon's collection was a Gutenberg bible 
dated circa 1450-55. We all know the reason for the 
inclusion of this book, but Simon devotes two pages 
to his justification : innumerable references to wine 
in both the old and new testaments. 


Here are my "rules" for Canadian wine books and 
other printed material. They must have (should 
have) Canadian content-about grape varieties and 
viticulture, wine and winemaking, history of the 
wine industry, biographies of wine entrepreneurs 
and winemakers, cooking with wine, wine advice, 
fruit wines, mixed drinks, and so on. No side trips 
(not yet) into beer, spirits or cookery, unless there is 
a clear wine theme. How much content? Arbitrar
ily, one paragraph in pre-1950 publications, several 
pages before 1970, 50% before 1990, 100% there
after-with some exceptions. If the author is Cana
dian, the book may well qualify if Canadian wines 
are conspicuous by their presence. However, in the 
case of "The Heartbreak Grape," which has no 
Canadian content, not only is Marg de Villiers 
Canadian, he actually lives in Canada! We'll get to a 
few other far-fetched examples later. 


First, a disclaimer. My list of Canadian wine 
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material is of necessity incomplete, since my 
research began only a year or two ago, and I am only 
a budding expert, like a grapevine in its second year. 
Some of the statements in this article, some of the 
conclusions drawn, are open to academic negotia
tion. I have a list of200 items, of which I own about 
70%. Of the remaining items, some were looked at, 
or copied from microfilm at the Toronto Research 
Library, many were found in Melvyl (University of 
California online library), and a few in searches of 
online booksellers, mainly ABEbooks (the biggest 
and best), based in Victoria, BC. And I scanned bits 
and pieces of Thomas Pinney's monumental History 
of Wine in America (Berkeley, 1989). 


Early Heritage 
The earliest, much disputed, historical record of 
grapes in North America is Leif Erickson's Vinland. 
At the northern tip of Newfoundland, excavations at 
l'Anse aux Meadows, undertaken by the Norwegian 
explorer Helge Ingstad during the 1960s, uncovered 
remains of a Norse settlement dating to the 11th 
century. The site has been declared a UNESCO 
World Heritage site. Some experts believe that 
Erickson found only blueberries and other berries 
native to the area, and that he called it Vinland to 
rouse interest in the area for settlement. More 
convincing is the etymological footnote in Farley 
Mowat's The Farfarers (Toronto, 1998) to the effect 
that vin in ancient Norse meant grass or pasture, 
and did not acquire its later meaning until 
Christianity brought Latin to Norway and Iceland, 
leading to incorrect translations. However, Mowat 
also says: ''Wild grapes probably grew in eastern 
and probably other parts of Newfoundland until the 
post-fourteenth-century climatic decline" (page 350, 
note 4, 5). Some scholars, and there are some to 
represent every point of view, believe that "Vin
land" was somewhere near Boston-Martha's Vine
yard, perhaps? Most scholars dispute some of the 
rather startling conclusions drawn in Mowat's 
work-that the Viking voyages of discovery were 
actually preceded by those of the Albans of Scotland . 
The famous Vinland map, now at Yale and by many 
experts considered to be a fake, is beautifully 
documented in The Vinland Map (new edition, New 
Haven, 1995), but the book sheds no light on the 
vines problem, and so it can't be counted as a Cana
dian wine book. Another thought: since Canadians 
(well, some of them anyway) are not terribly metic
ulous about defining wine as produced exclusively 
from the freshly-pressed juice of the grape (some 
might say vinifera grape to be more precise), to the 
exclusion of all other fruits, and since Newfound-


land is famous for, among other things, its blueberry 
wine, and since some believe the Vikings found blue
berries rather than grapes-well, you get my drift. 


More than 500 years later, in 1535, Jacques 
Cartier was exploring the St. Lawrence River and 
came upon an island downstream from the present 
city of Quebec. In his diary he says: " ... we found it 
full of very beautiful trees, such as oaks, elms, pines, 
cedars and other woods like ours; and we also found 
many vines, which we had not seen before in all this 
land, which is why we named it the Isle of Bacchus ." 
Later, Cartier re-named it l'isle d'Orleans, its 
present name, in honor of Charles, Duke of Orleans, 
third son of Francis I. More grapes were found 
farther up the St. Lawrence and the men loaded 
some of them on board. The first recorded attempt 
to cultivate the indigenous vine was by Samuel de 
Champlain who planted them in the garden of his 
home at the time of the founding of Quebec, in 
October 1608. In 1610 Champlain says that the 
vines were lost through neglect while he was away 
in France. As for European vines, they were first 
brought to Acadia (Nova Scotia) in 1606 by Louis 
Hebert. He moved to Quebec and transplanted 
them there in 1618, well after Champlain, who was 
originally thought to have been the first to plant 
European, rather than indigenous grapes in Quebec. 
For more detail on this and subsequent vine events, 
see Jean-Marie Dubois' Introduction de la Vigne 
Cultivee au Quebec ... 1608-1670, in "Douro-Estu
dos & Documentos" vi, 12, 2001, pages 175-190. 


Winemaking in Canada, of one sort or another, 
probably goes back to those early settlements and 
consequently may well precede the earliest U.S. 
production, though perhaps not the earliest produc
tion in North America (see also Pinney: History of 
Wine in America). However, it did not become 
more than a blip in the agricultural life of the 
country until very recent times. Consider the fact 
that in French Canada, a good source of wine was 
always available from the mother country, so there 
was no need to expend arduous effort in wine
growing and writing about it. To this day, the 
province of Quebec has very close ties with wine 
producers in France. For British Canada, there was 
no wine available from the mother country, and 
although the climate was right for wine production, 
at least in Ontario, the talent and the interest were 
absent. The final defeat of the French by the British 
in 1759 further delayed Canada's entry into wine 
respectability. In this sense, the people of California 
owe a huge debt to the early Spanish and Mexican 
settlers, for steering them in the right direction. 
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19th CENTURY 
Count Justin de Courtenay 
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Grape and wine literature in the U.S. began in the 
18th century and had reached flood proportions 
before the appearance of the earliest Canadian 
documents on the subject. Count Justin de 
Courtenay's Culture of the Vine and Emigration 
(Quebec, 1863), records his campaign in Lower 
Canada (Quebec) to promote widespread European 
grape culture in Canada by encouraging emigration 
from the European wine regions, where the 
summers and winters are like ours. Forget about 
the "ideal" Scotch farmer immigrant. He believed 
the German growers in Ohio simply did there 
exactly what they had done in Germany, not 
adjusting their methods to local conditions . No 
remarkable wine is grown south of the 40th 
parallel-Bordeaux is at 45, Burgundy at 50. As for 
Sherry and Port, they're manufactured with brandy 
and they're for the English market only. He felt 
that Quebec could do better than Burgundy because 
of the short hot summers with superior heat and air 
quality. The Catawba and Isabella are worthless, he 
says, because they require more heat than even 
Cincinnati can provid~Ooo· for Catawba and 
50oo· for Isabella. De Courtenay was not able to 


convince the right people and moved to Upper 
Canada (Ontario), where in 1864 he bought the 
Clair House property in Cooksville originally owned 
by Johann Schiller. Schiller had learned wine
making in his native Rhineland and in 1811 made 
wine in Cooksville from wild grapes and American 
hybrids. He is considered the father of the 
Canadian wine industry. De Courtenay expanded 
the property to 40 acres of grapes, making Clair 
House the largest operation in Ontario. Perhaps he 
owed his success to the truth of his own pro
nouncements. Ontario's wine country is located in 
the so-called Carolina zon~with a habitat similar 
to that of the American Carolinas. And I can attest 
to that: some of the best peanuts I've eaten are 
grown in Ontario. De Courtenay exhibited his wine 
at the Paris Exposition of 1867, where it was spoken 
of "in very high terms" by "the best judges to be 
found in Europe" (Toronto Leader, July 8th). This 
reminds me of American wines at the same 
Exhibition, also highly regarded. Were all these 
judges drunk? Or were European wines then no 
better than ours? Unfortunately, De Courtenay was 
unable to secure financing from the government of 
Ontario, and closed his winery . 


In 1866, De Courtenay had published another 
interesting essay on viticulture: The Canada Vine 
Grower: How Every Farmer in Canada May Plant a 
Vineyard and Make His Own Wine (Toronto, James 
Campbell). He advises that no "foxy" grapes be 
used, a flavor that "belongs to almost all the grapes 
hitherto used in America" for wine, such as Cataw
ba, Isabella and Hartford Prolific. Exempt from 
foxiness are the Clinton, Delaware and most of the 
wild vines of Canada. These, together with Golden 
Chasselas could form the basis of future vineyards 
in Canada, and North America . To make the best 
wine, you need a combination of grapes, such as 
Clinton for everything except water, the Delaware 
for better bouquet, though deficient in water, the 
Golden Chasselas for sugar and aroma and other 
elements, and the Ontario which has an excess of 
water. Interestingly he also suggests that Canada 
could be a supplier of "congealed wines" to improve 
other wines-leaving the grapes on the vines in cold 
weather. [Is this an icewine prophecy?] De Courte
nay is very much down on grape culture under glass 
-fine for Britain, but unnatural here, and it's 
torture for the grapes . In the European wine 
regions, hot-houses are used for rare flowers and 
tropical fruits. "The exception to this rule has been 
a vinery upon the English principle, imported to 
France by M. de Rothschild, and to which is 
attributed the introduction of the 'Oidium,' that 
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most destructive disease of the vine ... " De Courte
nay would prefer to see mulberry culture en
couraged, rather than grapes under glass. He said 
some Ontario ladies had exhibited fine silk they had 
produced, but were laughed at, and that was the end 
of that. The U.S. is groping for a better system than 
the German one; laborers from the Rhine prune for 
their northern climate (2700°C max), whereas Que
bec has 4200. We should use the principles of Italy, 
which has hot summers and cold winters like our 
own. De Courtenay did get the support of a few in
fluential people, including Justice Lewis T. Drum
mond, who cited the example of government aid for 
the development of natural resources in California. 


Thomas George Shaw 
Another of the earliest references to wine in Canada 
appeared in the second edition of Thomas George 
Shaw's Wine, the Vine, and the Cellar (London, 
1864). Following his coverage of California, Shaw 
says: "Although convinced that the climate of 
Canada is totally unsuited for the growth, and the 
making of good wine, I insert the following remarks 
which I have just met with:" -And here he quotes 
an unnamed source on De Courtenay's effort to 
promote Canada as a wine country for potential 
immigrants. De Courtenay's application was sub
mitted in 1859 and the main French authority he 
had called on was Count de Gasparin who asserted 
that the most favorable climates for grape culture 
were those where the growing season is shortest and 
hottest, making Canada ideal. 


Beaconsfield Vineyard 
The next printed item on my list is a brief pro
motional brochure by Menzies & Co., a nursery: The 
Beaconsfield Vineyard, established 1877 at Beacons
field (the residence of Mr. Menzies), Pointe Claire, 
P.Q. (Montreal, 1880). They give advice on viti
culture: soil, exposure, wind-breaks. Look for areas 
with deep snow cover, and after autumn pruning, 
cover the vines with earth to a depth of 3-4 inches, 
using a plough between the rows. In a prefatory 
note they warn that a nursery a mile down the road 
calls itself Beaconsfield Vineyard. We "make a 
specialty of growing vines, and do not deal in 
American trees or products of any kind." The 
following year, a 15-page article by J.-C. Chapais: 
"La Vigne: sa Culture et sa Taille" from the Journal 
d'Agriculture Illustre, was reprinted (October 1881) 
by Auguste Dupuis, a nurseryman in Village des 
Aulnaies. Dupuis says that he will give a copy free 
to anyone making a purchase of vines from his 
nursery. With this as a guide, they will be assured 
of success. 


J. B. Montagne 
Next on this short list of 19th century Canadian 
works is J.B. Montagne's Nouveau Manuel du Culti
vateur: ou Culture Raisonnee des Abeilles, de la 
Vigne et de la Canne a Sucre (Montreal, 1881), a 
treatise on bee-keeping, viticulture, and sugar cane. 
The section on viticulture occupies pages 123-162. 
In his introduction, Montagne says that amateurs 
have been so successful at grape culture that now 
the specialists have followed . We are familiar with 
the vineyards of Menzies, Gallagher and Gauthier at 
Pointe-Claire. The grape they cultivate is the Bea
consfield, actually the Talman or Champion, which 
they have named after the English diplomat [Lord 
Beaconsfield, aka Benjamin Disraeli] . Others are 
growing Jura, Muscat and Chasselas from Switzer
land, and the Sulpicians have imported more than 
fifty varieties from Italy which have succeeded 
perfectly. Montagne says these successes make one 
wonder why we haven't done this earlier, since our 
neighbors have been exploiting the grape for a 
century. As for which grape varieties to plant, he 
says every one of the 10,000 varieties has its 
partisans, then lists the varieties recommended by 
the Horticultural Society of Western New York: 
Delaware, Concord, Brighton, Martha, to which he 
would add Moore's Early. European varieties avail
able in Montreal are Jura, Muscat and Chasselas
all imported from Switzerland, consequently already 
acclimated. There is lots of advice on planting, 
pruning, training, soil, as well as grafting and cross
ing, and winemaking. 


Also published in 1881 was a 15-page article in 
the Ontario Agricultural Commission Report for 
1881, third edition: "Cultivation of the Grape and 
Native Wine Making." It pulls together facts and 
experiences and current thinking on the subject. 
One of them is that attempts to grow vinifera will 
always fail. Most agree that a large area of Ontario 
is suitable for grapes. And a loud and clear note is 
that Concord is the most reliable and profitable. 
But John Hoskin, a Toronto winemaker, says that 
the Clinton and Concord have given the wine of 
Canada a very bad name. You can make wine from 
it, but you'll never touch Concord as long as you 
have Delaware in the house. As for books, William 
Haskins of Hamilton, who had been growing grapes 
for some 20 years, recommends Fuller; Husmann is 
not quite so well adapted to Canada. 


Arthur Defosse 
Arthur Defosses' Traite sur la Culture du Raisin 
Sauvage: la Vigne Sauvage ou lndigene du Canada 
Susceptible de Devenir l'une des Grandes Ressources 
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du Pays (Montreal, 1889) has only 15 pages, but is a 
rather interesting bit of grape jingoism. The best 
place for the grapes, he says, is near an iron mine, 
"and God knows we have iron mines." He also sug
gests putting some iron ore at the foot of the vines. 
One of the remedies for phylloxera is inoculation 
with iron sulfate. Our native grapes are rich in 
iron, so they'll be prepared for phylloxera. If a 
native wine seems rather expensive for a Canadian 
wine, think of it as a medical wine, cheaper than the 
imported ones which contain iron and tannin, per
haps artificially. Desfosses also talks about wine
making in France from dried grapes, that Audibert 
had written a treatise on this subject (Marseille, 
1880, 5th ed; 1886, 12th ed). At first, he says, the 
vineyard owners raised a hue and cry about these 
fraudulent wines. But when Audibert was given a 
gold medal by the Academy of Science for his ser
vices, they all jumped on the bandwagon and tripled 
their wine production-which had been reduced to 
one third by phylloxera. 


20th CENTURY 
And that's that for the 19th century. My first offer
ing for the 20th is The Fruits of Ontario (Toronto, 
1907), which has 24 pages on grapes. The introduc
tion gives advice on all aspects of growing grapes, 
followed by a list of 37 grape varieties, with infor
mation for each on origin, vine, bunch, berry, flesh, 
quality, value and season. Black & white photo 
illustrations are provided for 1 7 of the grapes. All 
varieties originated in the U.S., except Janesville, 
Moyer and Northern Light, which were developed in 
Ontario. The Niagara was the leading white grape 
in Ontario at the time. The edition of 1914 has one 
more page and lists the same varieties, but with 5 
additional illustrations. 


The next sixty years are populated with Ontario 
and British Columbia bulletins for grape growers 
and winemakers, promotional brochures by the wine 
industry, statistical reports on imports and exports, 
restaurant wine menus, some of them certainly of 
interest to a collector. Then of course there were 
reports on alcoholism and the even greater risk to 
health of prohibition. The publication of the 1909 
Quebec License Law (Quebec, 1912) probably needs 
to be seen in the context of prohibition. 


Canadian Prohibition 
And while we're on the subject of prohibition, let's 
look at Gerald Hallowell's Prohibition in Ontario, 
1919-1923 (Ottawa, Ontario Historical Society, 
1972), a well-documented account that covers the 
rest of Canada as well. Prohibition in Canada had a 
shorter life than did prohibition in the U.S., where 


the 18th Amendment to the Constitution, passed by 
Congress 18 Dec 1917 and ratified 19 Jan 1919 by 
75% of the states, was enforced by the Volstead Act 
of 28 Oct 1919, passed over President Wilson's veto. 
Prohibition in the U.S. ended 5 Dec 1933 with rati
fication by the 36th state (Utah) of the 21st (Repeal) 
Amendment. In Canada, the Dunkin Act of 1864 
had granted the right of "local option" to any county 
or municipality in the country . Though the first 
national plebiscite on prohibition in 1898 yielded a 
majority in favor, the government under Sir Wilfred 
Laurier elected not to enact it at the national level, 
because Quebec was overwhelmingly opposed . How
ever, the provinces were mostly dry already, and 
they passed their own laws, which varied from 
province to province. Prince Edward Island, the 
smallest, was the first to enact Prohibition in 1901, 
followed by the remaining provinces during the first 
World War. 


Hallowell's book traces the rise and fall of 
prohibition in Ontario, which is of particular inter
est because Ontario was a major producer of alco
holic beverages. In October of 1919, a referendum 
was held to determine whether the wartime Ontario 
Temperance Act prohibiting the sale of liquor 
should be repealed or retained. The campaign by 
the prohibitionists was intense, including leaflets 
dropped from airplanes urging voters not to allow 
Ontario to become the SLUM of this continent. One 
argument used was that there would be dire 
consequences if Ontario were 'wet' surrounded by 
'dry' neighbors . . . With the United States 'dry' 
Canada would become the "Mecca for the lowest and 
poorest class of immigrant, the inebriate asylum of 
the Continent ... the army of American tramps will 
head this way .... " Speakers such as Billy Sunday 
were brought to rallies in Toronto to fire up the 
crowd. Toronto prohibitionists also hosted a World 
Prohibition Convention, with delegates from the 
British Empire, the U.S., France, Italy, Switzerland, 
Scandinavia, Japan . Mrs. Oliver of Australia said 
that Ontario must not fail. "When we go back to 
Australia we will look up to you and feel that you 
are leading the world in this cause, and that you will 
become the saviours of the world ... " The result was 
a big victory for prohibition in Ontario , while in the 
same year Quebec went wet. However, the manu
facture and trade of alcoholic beverages, a federal 
responsibility, was never prohibited, and export to 
the U.S.-often labeled for shipment to Mexico-
was common. It remained legal for individuals to 
import liquor from Quebec for use in the home. To 
protect Ontario grape growers, wine made from 
grapes grown in Ontario was exempted, as was beer. 
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Further, liquor was easily available by medical pre
scription. Some doctors became bootleggers in 
effect, one of them having written over 2000 
prescriptions in one month, receiving 2 to 3 dollars 
each. Attempts to regulate this traffic by setting 
limits (50 one-quart orders per month) and through 
self-policing by the medical associations were only 
partly successful. 


Consequently, in 1921 Ontario prohibited the 
importation of liquor, and Quebec cooperated by 
banning the sale of liquor destined for Ontario. 
This marked the zenith of prohibitionist success, 
but it was also the beginning of the end. Some had 
supported prohibition as long as it did not affect 
them personally, as it did with this new ban on 
imports. British Columbia voted 'wet' in 1920 and 
began the sale of alcoholic beverages in government 
stores. The fact that British Columbia and Quebec 
were exporting liquor to the U.S., much of it made 
in Ontario, thus profiting at Ontario's expense, 
began to shake Ontario's resolve. In 1923, Mani
toba ended prohibition in favor of government 
control and sale of liquor. By 1924, Alberta and 
Saskatchewan had also entered the 'wet' column, 
and Ontario was the only holdout west of the 
Maritimes. Many felt that prohibition in Ontario 
failed partly because Ontario was still too "British" 
in the 1920s to adopt what was essentially an 
American idea, that prohibition violated British 
traditions of individual liberty. It's amusing, in this 
context, to note that when Manitoba ended 
prohibition, a prominent Ontario temperance leader 
explained away the defeat by declaring that Mani
toba was the least British and Canadian of the 
western provinces! The official end of Ontario pro
hibition came in 1927 with the establishment of the 
Liquor Control Board of Ontario, more fondly 
known as the LCBO. Nova Scotia followed in 1930, 
but Prince Edward Island, the first province to 
enact Prohibition in 1901, was the last to give it up, 
in 1948. 


First full-length Canadian wine book 
After that long digression on prohibition, next on 
your plate (though not yet your palate) is Percy 
Rowe's The Wines of Canada (Toronto, 1970), the 
first full-length book on Canadian wine. In his easy
reading book, Rowe covers the history and current 
status of the industry. In the Jesuit Relation of 
1636, Le Jeune had said he liked the wine made 
from the local grapes, but thought the weather too 
cold for viticulture. He was told that the vines "will 
be safe all winter under the snow, and that in the 
spring it need not be feared that the vines will 


freeze as they do in France because they will not 
sprout so early." But Rowe says optimism is not 
enough. "Quebec has always demanded more wine 
than any other part of Canada because of the 
French-Canadian palate, but has never been able to 
produce a local product." Never can be a long time, 
but in this case it was less than 20 years, as we will 
see. After prohibition, which saw some really awful 
wines, many of them exported to the U.S., the wines 
were sanitized, but the basic taste was the same 
(Concord), because the grape growers were hard to 
win over. Eventual success was due to immigrants, 
beginning with Adhemar de Chaunac, who became 
the T.G. Bright company's winemaker. The wine
maker at Chateau-Gai Wines was Algerian, with a 
German assistant. In British Columbia, meanwhile, 
the bulk of winemaking was from imported Cali
fornia Thompson Seedless grapes, with added juices 
from hybrids to add a distinctive flavor. Most of 
these hybrid vineyards were so small that the vines 
became part of the family. One woman said of her 
husband that "of course he kissed each grape good 
morning and good night." The Vineland Research 
Station in the Niagara Peninsula started its grape 
breeding program in 1913 and by this time it had 
done extensive research on hybrids. At first, it had 
done research only on fruits-no grapes-because 
one of the early directors was a teetotaler. 


Rowe tells us about George and Ben Chaffey, two 
Canadian grape growers who left their country, 
worked on irrigation developments in California, 
then in 1887 moved to Australia, where they re
ceived aid from the governments of Victoria and 
South Australia. They are mentioned in the Aus
tralian literature as either Canadians or Califor
nians. Another interesting tidbit is about Mr. 
Girardot, born in France, winemaker in Essex 
County, Ontario, who took some of his wine to 
France to find that "French connoisseurs declared it 
superior to Bordeaux ... I don't think that the wines 
imported from France to Canada are as a rule 
anything like as wholesome as ours because the 
foreign wine is doctored a great deal." Adhemar de 
Chaunac, who had brought Pinot Noir and Chardon
nay to Bright's, produced a Sauterne "which won a 
'gold' in California [1930s?], so to prevent any 
tarnishing of their products by repetition, the Amer
icans made him a judge for the following year." 
Bright had also produced a Pinot Chardonnay, but 
in very limited quantity. Final note: "In this year of 
1970 ... at Jerez de la Frontera, Canada [is] for the 
first time recognized as a wine producing country." 
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Leon Adams 
A surprise entry comes from California in 1973, in 
the form of a compact well-written and positive 17-. 
page chapter on the wines of Canada in the first 
edition of Leon Adams' Wines of America (Boston, 
1973). Do add it to your Canadian reading list, 
bearing in mind that much has changed since 1973. 
On the subject of the Vineland Research Station, 
Adams talks about Ralph Crowther's invention of 
"the Crowther-Truscott submerged-culture /for 
sherry-making process, which is revolutionizing the 
production of dry sherries in Canada and the United 
States ... Others have claimed to have invented the 
process, including a Spanish researcher who even 
got a patent on it in Spain in 1968. I can testify, 
however, that Crowther was making his fior (Span
ish fino-type) sherry at Vineland as far back as 
1955, because I was there .... " Adams goes on to 
note that "Canadian wines are seldom given more 
than passing mention in most wine books, and 
British author Hugh Johnson omitted them entirely 
from his most recent one, The World Atlas of Wine. 
When asked to explain, Johnson said that the one 
Canadian wine he had tried was the worst he had 
ever tasted ." The second edition of Wines of 
America (New York, 1978) includes a few updates to 
the Canadian chapter . The fourth edition of 1990 
has further updates, reflecting the big increase in 
the number of small wineries, but the number of 
pages is down from twenty to twelve. Although 
Adams introduces the new wineries in Nova Scotia, 
he completely ignores Quebec, which by this time 
was well on its way. 


"upheaval and renewal" 
Back now to the seventies, which was a period of up
heaval and renewal in the Canadian wine industry. 
Books of advice on wines for Canadians were 
generally negative on Canadian wines, but there 
were exceptions. Pierre Petel's Wine: a Pra,etical 
Guide for Canadians, first published in French in 
1971, says that his advice should not be construed 
as 'negative': "it is simply a matter of objectivity." 
Gail Donner and Lucy Waverman, in their Penny
pincher's Wine Guide (Toronto, 1974, updated 
1975), commented on wines available at the LCBO. 
They remain cautious on Canadian wines. Though 
the hybrids are good, there are better buys in 
foreign wines. Of Brights Manor St. Davids Sau
terne: "wash strawberries in it." Brights President 
extra dry white: bouquet "yuk!" - taste "sulfuric 
acid." London white dinner medium dry: bouquet of 
cheap perfume; "the bottle is interesting, but the 
wine isn't." Andrew Sharp's Vineland 1000: A Ca-


nadian View of Wine (Toronto, 1977) appears to sit 
on the fence on this issue. In their search for an 
unbiased opinion on Canadian versus imported, 
most people just turn to beer. As for "Vineland," it 
was a case of mistaken identity; grapes and wine 
were to play as big a role in Canada in the next 900 
years as hockey in Mexico. Sharp tries to educate 
through humor, but he comes across as a smart-ass. 
As late as 1980, in Chatelaine: the Romance of Wine 
& Food (Rosenberg and Vaughan), Canadian wines 
are not included-they are characterized as all la
brusca. If this was not just snobbery, it was ignor
ance, for by 1977, as Percy Rowe points out in Red, 
White and Rose: Enjoying Wines in Canada (Don 
Mills, 1978), more than half of the Ontario grape 
harvest consisted of hybrids or viniferas, mostly 
picked by mechanical harvesters. Gone were the 
grape pickers of the fifties that had been flown in 
annually from the Caribbean-St. Catharines and 
Port-of-Spain, Trinidad had become twin cities. The 
viniferas that Brights had brought in from the 
Rhone and Burgundy finally bore fruit-Chardon
nay (from Champagne) sold for the first time in 
1976. Inniskillin obtained the first wine license 
granted by the LCBO since the end of prohibition. 
In discussing the wines of New York, Rowe says: 
"for me, that state's wines are generally 'minor 
league' compared with California's, and are now 
behind the best products of neighboring Ontario." 
As for wine selection, Rowe claims that Canadians 
now had the best selection of wines available in the 
world. "Can you get this kind of international 
selection in Paris? No! [Berlin, Moscow and Tokyo, 
No!] London? Perhaps, with a lot of searching. New 
York? Yes, in a few very large wine stores. Mont
real? Yes! ... " [I can attest to that: in cosmopolitan 
Milan, where we lived from 1978 to 1983, there was 
a stupendous selection of Italian wines, but almost 
nothing from anywhere else.] And all this with 
government control, which Canadians would not 
have accepted, had they not just seen the other side, 
private enterprise at its worst, during Prohibition. 
Although the system is far from perfect, one need 
only be reminded of "Mafia-ridden liquor outlets in 
other parts of North America." [Today, of course 
(2003), the selection is even wider, both for im
ported wines and increasingly for Canadian wines. 
The largest wine & liquor shop in Toronto, housed 
in a restored railroad station, and offering the entire 
range of LCBO products, was opened early this year. 
It has 21,000 sq. ft. of shopping space. Contrast this 
with Lavinia in Paris, billed as the largest wine 
store in Europe-at 16,100 sq . ft .] Before leaving 
Rowe, here's an interesting anecdote he relates. 
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Basil Hobbs was a Montreal wine importer with a 
distinguished war record, having shot down the 
first German Zeppelin over Britain in the First 
World War, and of course he had photographs of his 
derring-do hung in his office. In 1946 he was visited 
by Hans Steifensand, representative ofValckenberg, 
the German wine merchants. Steifensand, a former 
U-boat commander had managed to get into the 
Gulf of St. Lawrence during the war. Spotted by the 
Royal Canadian Air Force, he was chased back to 
the Azores, and was torpedoed. Steifensand was 
brought to a P.O.W. camp in Bowmanville, Ontario. 
When Steifensand saw the pictures in Hobbs' office, 
they got to reminiscing: it turned out Hobbs had 
been the group captain of the RCAF who had led the 
chase. The families became good friends. 


William F. Rannie 
To close out the seventies, there were two inter
esting Ontario works. William F. Rannie (1915-
1995), Wines of Ontario: An Industry Comes of Age 
(Lincoln, Ontario, 1978), is a well-researched book 
on the development of the wine industry in Ontario, 
and its current state. It is the first book of its kind 


Wines of Ontario 
A? Industry Comes of Age 
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and includes detailed historical information on 
grape varieties used over the years, the people and 
the wineries involved, and prospects for the future. 
Rannie was a historian and wrote a number of 


books on local history, as well as a best-selling book 
on Saint Pierre and Miquelon . Rannie dates the 
"era of the Concord" as 1860-1940. In 1863 it was 
dropped from the list of varieties recommended by 
the Horticultural Research Institute of Ontario, but 
as late as 1976, one third of total plantings were still 
Concord. The first serious effort at commercial 
winemaking was on Pelee Island by entrepreneurs 
from Kentucky. By 1890, twenty-three of Ontario's 
thirty-five commercial wineries were in Essex 
County (between Pelee and the Detroit River). But 
the bust came with temperance-by 1900, the 
number of wineries had dropped from 35 to 9. Essex 
County vineyards were converted to tobacco. 
During the regime of the Ontario Temperance Act 
(1916-1927), the Board of Liquor Commissioners
all prohibitionists-issued new winery licenses to 
anyone, without regard to qualification. The num
ber of wineries grew from 20 in 1919 to 49 in 1926 
and they produced a "host of truly atrocious wines." 
Many of them were exported to the U.S., with listed 
destinations such as St. Pierre and Miquelon, Bar
bados, Panama. One small Windsor winemaker sold 
150 cases of champagne to a bootlegger at $1.25 a 
bottle, only to see it retailed at $25 in a Detroit 
nightclub. The LCBO, established at the end of Pro
hibition in 1927, tightened standards and forced 
most wineries out of business. The large com
mercial wineries bought them for their licenses, 
each one allowing the opening of another wine store. 
No new licenses were issued until the mid-1970s
to Inniskillin, Podarner, and Charal. These three 
small wineries, together with six large companies 
(Brights, Chateau-Gai, Barnes, Jordan, Andres, 
London) constituted the entire wine industry in 
1977. Not enough grapes were grown in Ontario to 
meet the demand. Home winemakers, accounting 
for a huge proportion of wine consumed in Canada, 
in 1976 bought an estimated 86,000 tons of Cali
fornia grapes, in addition to 5-6,000 of Ontario 
grapes. No doubt Stanley Anderson and Raymond 
Hull's The Advanced Winemaker's Practical Guide 
(Don Mills, 1975) contributed to that statistic. 
Anderson & Hull (and there were others as well), 
were the Turner & Berry of Canadian home wine
making . As for Quebec, Rannie says "it is worth 
noting, perhaps, that Quebec is not a wine growing 
province" -the kind of remark, still prevalent, that 
Quebec viticulturists find irritating. Officially, ap
parently, Canada was not yet ready to endorse its 
wines. When asked why the Canadian Government 
served only foreign wines on official occasions, an 
anonymous official said in 1974: "If we did serve 
them, and we don't, we'd lose all our friends." 
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Regarding the foxy taste of labrusca, apparently 
many Canadians liked it, and some preferred it to 
vinifera. The thought has been posed: "what might 
be the state of world preferences today, had the 
labruscas been native to Asia and Europe, and the 
viniferas to North America?" The appendix of this 
work contains "the most complete corporate history 
of wineries since Confederation that it has been 
possible to compile ... " 


Georges Masson 
The last nomination for books of the '70s is Georges 
Masson's Wine from Ontario Grapes: A Guide to 
Winemaking with the New Hybrids (Niagara-on-the
Lake, 1979) which provides extensive coverage of its 
named subject. In addition, there are historical sec
tions on the history of viticulture in the U.S., in 
Canada, and in the rest of the world. Masson was 
born and raised in France. With a veterinarian's 
degree and a Ph.D. in experimental medicine, he 
eventually became a research biologist. Grapes and 
wine had always been his avocation, beginning in 
1935 with cultivation of imported plants at the 
Agricultural School at Oka (Quebec). He retired to 
the Niagara area. His book was actually first pub
lished in English; the French edition is dated 1983. 


Tony Aspler 
In the flood (relatively speaking) of Canadian wine 
books in the last twenty years, the two main authors 
are Tony Aspler, based in Toronto, and John 
Schreiner in Vancouver. Aspler says he began wine 
writing in 1975. Vintage Canada (Scarborough, 
1983; 2nd printing 1984) was his first book on 
Canadian wine and it came at a time when Canada 
was still emerging from wine as alcoholic drink to 
wine as gastronomic beverage. In his introduction, 
Aspler reports Gault-Millau's reaction (July 1982) 
to the decision of the Canadian government to serve 
Canadian wines at all official receptions in its em
bassies and diplomatic missions world-wide. Gault
Millau thought this would give a boost to the 
Canadian economy, since the diplomatic spongers 
would head straight for the offerings of the French 
and Italians, thus saving the Canadian government 
the expense. Aspler comments: "This kind of satiric 
posturing by the French is very much in keeping 
with the chauvinism that motivates all winemakers. 
The Californians damn the wines of New York. The 
Germans have little good to say about the Austrian 
products. The Italians denigrate the Swiss. The 
French dismiss everybody ... Only in Canada is it a 
national pastime for everyone to dump on all of our 
domestic wines and to drink instead any cheap 
European import ... " One of Aspler's objectives in 


writing this book was to educate Canadians about 
their own wines. The book begins with four chap
ters of history, followed by chapters on the wines 
and wineries of Ontario, British Columbia, Quebec, 
and Other Provinces. The absence of an index is a 
defect. "Propagated" is consistently misspelled as 
propogated, and of course there's reisling for 
riesling, an ubiquitous error in other wine books as 
well-still an eyesore to me after all these years: like 
a fleck of Pollock on a Leonardo painting. And 
there's Guiseppe for Giuseppe. But, alas, I'll lose 
my readers ifl go on like this. 


Ten years later, there was another new edition, 
Tony Aspler's Vintage Canada: A Tasteful Compan
ion to Canadian Wines (Toronto, 1993). This is 
another "first" edition of Vintage Canada, an up
date of the first edition of 1983. The organization of 
the content is the same, the historic chapters 
apparently unchanged (except that photo illus
trations have been dropped), but the chapters on the 
individual provinces have been revised and ex
panded, with an added section for Nova Scotia, and 
there are added chapters on icewine and on the 
rules of the Vintners Quality Alliance (VQA). The 
number of wineries has increased from thirty-four 
to sixty-six. But Aspler admits that his earlier pre
dictions about the pace of progress fell short. He 
had said that the Canadian wine industry was where 
California had been in the late 1960s. "In ten years 
we have not developed the way the Californians 
have." He feels the industry cannot sustain itself on 
icewine alone. On the bright side, the fact that 
Canadian wines have yet to be discovered "means 
that the best that we produce still remains within 
our borders for our own delectation ... " Icewine 
presents difficulties: only thickskinned varieties can 
survive the predations of disease, weather and birds. 
"In 1983, Inniskillin lost its entire crop to birds the 
day before picking was scheduled. Walter Strehn at 
Pelee Island Vineyards had taken the precaution of 
netting his vines to protect them from the feathered 
frenzy. Some persistent blue jays, however, man
aged to break through his nets and were trapped in 
the mesh. A passing bird-fancier reported this to 
the Ministry of Natural Resources, whose officials 
descended upon the vineyard and tore off the net
ting. Strehn not only lost $25,000 worth of Riesling 
grapes . . . but . . . was charged with trapping birds 
out of season, using dried grapes as bait! Happily, 
the case was dropped and with the grapes that were 
left Strehn managed to · make a small amount of 
Riesling Icewine 1983." At least one of the Canadi
an icewine producers, Klaus Reif of the Reif Winery, 
has made icewine in both Germany (Neustadt, 
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Rheinpfalz) and Canada. Neustadt is at latitude 50, 
while Niagara is near 43, and although Canadian 
winters are colder, the heat of July and fluctuations 
in the Fall produce higher sugar levels through 
desiccation of the grapes. 


Vintage Canada saw a second edition in 1995, a 
third in 1999. The number of Ontario wineries has 
grown to 51, British Columbia 54, Quebec 28, Nova 
Scotia 5, Newfoundland has gone from O to 2, and 
there is one even for little Prince Edward Island. In 
the 2nd edition the total number of pages is down, 
partly because the chapter detailing the provisions 
of the "Vintners Quality Alliance" is omitted. The 
third edition is considerably slimmer because the 
extensive section on tasting notes has been dropped. 
It appears that if you want the complete story you 
need all four editions-including the true first of 
1983. Over the years, Aspler too has grown-as a 
writer of books (wine mysteries), wine editor (Wine 
Tidings), wine columnist (Toronto Star) and con
tributor (Wine Spectator, Oxford Companion to 
Wine, &c). The Vintage Canada series would have 
benefitted from an index, the absence of which 
seems anachronistic for books of this type in our 
advanced computer age. Fortunately for us, the 
latest contribution by Aspler, with Barbara Leslie, 
Canadian Wine for Dummies (Toronto, 2000), does 
have an index. Thank you, Ms Leslie. Its title not
withstanding, Canadian Wine for Dummies is an 
outstanding contribution to the wine literature of 
Canada. Although its coverage of Canadian wines 
and wine history is extensive, considerable space is 
also devoted to wine in general, offering a great deal 
of useful information. Since every generation re
writes its wine books to reflect the level of existing 
knowledge, even the "dummies" books assume more 
prior knowledge, or at least wine sophistication, 
than books written in the fifties and sixties. It 
doesn't surprise me that when it comes to giving 
specific advice, this book would not be of much help 
to a genuine dummy. That gap, incidentally, has 
been filled by a very popular newsletter started by 
William Munnelly in 1983. Since the early nineties, 
in addition to the newsletter, he publishes an 
annual little spiral-bound, fact-filled book, titled 
Billy's Best Bottles [for 199x ... 200x]. Every year he 
presents a fresh list of the 100 best wines available 
locally. He divides wines into four categories: A -
fresh (thirst quenchers); B - bistro (wines for most 
meals); C - rich (the heavyweights); F - fringe (all 
others). Each year's new edition is peppered with 
all kinds of down-to-earth advice. Basically he 
protects people who don't want to spend more than 
$10 on a bottle of wine against making bad and/or 


embarrassing choices. This annual is a best-seller. 
Back to Aspler. There was another little book


Tony Aspler's Guide to New World Wines (Toronto, 
1996). In his list of personal favorites, there is no 
selection among Canadian reds, his favorite sources 
being California, South Africa and Washington, in 
that order by number of wines. Even among dessert 
wines, ice-wines notwithstanding, he picks four from 
New York and only three from Ontario-and two 
each from California, New Zealand and South 
Africa. 


John Schreiner 
The "other" major current writer on Canadian 
wines is John Schreiner . One year after Aspler's 
Vintage Canada came Schreiner's The World of 
Canadian Wine (Vancouver, 1984, paperback 1985). 
Schreiner begins on a positive note, saying that 
"1979 was a benchmark year in the acceptance of 
Canadian wines." The influential Opimian Society, 
based in Montreal and dedicated to tasting and 
importing wines, for the first time offered Canadian 
wines-beginning with private bottlings of Chateau
Gai. These were followed in 1981 by Calona of 
British Columbia, Chateau des Charmes of Ontario 
in 1982, and Mission Hill of BC in 1984. This hap
pened because of conversion to premium grapes, 
increased technical competence, and consumer pref
erence. The grape growers had always preferred 
the status quo, mainly Concord grapes. Canadian 
wines on Air Canada became known as "million 
milers" because they were seldom requested. "The 
president of a Canadian winery once asked for one 
of his products and the stewardess, who did not 
recognize him, gave him six bottles . . . 'You may as 
well have them all. No one else wants them."' As 
the Canadian wineries began to produce better 
wines and clamor for recognition, they had to 
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compete with wineries from Texas to Japan, from 
Bulgaria to New Zealand. Schreiner's book is well
written and organized. Wine enterprises are divided 
into three categories-the big six, the small 
commercial wineries, and the estate wineries. First 
to be discussed is Andrew Peller's wine empire, 
Andres, originally established in BC because Peller 
couldn't get a license in Ontario, but later expanded 
to the rest of Canada. Every province uses pref
erential markups for its wines and will typically 
have a higher mark-up on the wines of another 
province than for foreign wines. Andres was the 
country's largest producer because Peller under
stood the opportunities presented by provincial 
chauvinism. He later became an importer as well, 
saying he would rather compete against himself 
than have someone else compete with him. He had 
a feel for what the consumer wanted and when Cold 
Duck became popular in the U.S., he introduced it 
in Canada, and then in 1971, to avoid the higher 
tax, developed Baby Duck, a 7% sparkly mixture of 
labrusca and water. The number of Concord vines 
planted grew from 3.6 million in 1956 to 4. 7 million 
in 1976, just as the novelty wine fad passed its peak. 


Andrew Peller (1903 - ), founder of Andres Wines, 
published his autobiography in 1982: The Wine
maker. The Autobiography of Andrew Peller, Found
er of Andres Wines, as told to S. Patricia Filer. Laid 
into my copy is a card: "Thank you for helping us 
Celebrate our Sixtieth Wedding Anniversary. Andy 
and Lena." Peller emigrated to Canada in 1927 
from a small German town in Hungary . He was 58 
when he started Andres Wines in British Columbia. 


-THE WINEMAKER 


the autobiography of 
Andrew Peller 
fourcier of Ardres Wires Ltd 


oslddto 
s RJtrca Filer 


The card suggests to me that this first edition was 
given to guests at the celebration. There was a 
second printing in 1984. [Once, while I was in the 
"headquarters" LCBO outlet, we were joking about 
Baby Duck and what it had done to the reputation 
of Canadian wines. So it was rather amusing to see 
a duck padding about in front of the store when I 
left. I haven't seen one there since.] 


Like Aspler, Schreiner also covers Quebec winer
ies. "La Commission des Liqueurs de Quebec" was 
North America's first state liquor monopoly when it 
was formed in 1921. It operates on a grand scale, 
bottling wines brought in bulk from Europe in 
tankers five to six times a year. At least one wine
maker brought in "muted" musts from Italy, and 
another switched from California grapes to musts 
from Italy. Georges Masson planted French grapes 
in Oka, sent to him by his father from Lorraine. 
One vineyard was planted with French hybrids and 
vinifera at Dunham by Christian Barthomeuf from 
Montpellier. As for British Columbia, Schreiner 
talks about the German influence. One of the 
German immigrants in 1970 was Walter Hainle, 
who started making Eiswein [Schreiner uses the 
German name in this book] in 1973 and by 1982 he 
had nine vintages of eiswein in his home. Of the 
1982, Hainle said "I think we made a world record 
eiswein." Hainle's son and a number of other wine
makers in BC and Ontario, including the Canadian
born Walter Gehringer, are graduates of the wine 
school in Geisenheim. 


Alexander Nichol 
Schreiner's subsequent books have been almost ex
clusively about British Columbia. However, the first 
book on the wines of BC was Alexander Nichol's 
Wine and Vines of British Columbia (Vancouver, 
1983). A glossary precedes the introduction, which 
makes a lot of sense, and is followed by a guide to 
selected wines from the commercial and estate 
wineries. Part 2 goes into more detail on the com
mercial and estate wineries, and Part 3 covers viti
culture and all the grape varieties used in British 
Columbia. Finally, in Part 4, the author presents a 
view of the future in an historical context. In the 
section on viticulture, Nichol discusses the indi
viduality of a wine, a factor that is very important in 
France. "... the complex interplay of the Oka
nagan's microclimates and soils suggests that its 
metier is in the production of quality wines. In this 
way individuality of site becomes a financial asset to 
the producer of premium . . . wine, instead of a 
headache to the generic wine producer who is 
striving for product consistency from year to year. 
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Some of B.C.'s early successes point to this higher 
vocation." Of particular interest is that Nichol, who 
was a wine consultant, amateur winemaker, his
torian, and double bassist for the Vancouver Sym
phony Orchestra, moved with his wife Kathleen to 
the Okanagan, where they bought a pear orchard 
and started a vineyard. They make a particularly 
fine Syrah, of which I was able to get a bottle and 
which I found to be very, very nice [sorry I can't 
describe it in modern terms]. 


Atlas of Suitable Grape Growing Locations ..• 
Before we get back to Schreiner, I should mention 
that 1984 saw the publication of an unusual work by 
John Vielvoye, et al: Atlas of Suitable Grape Grow
ing Locations in the Okanagan and Similkameen 
Valleys of British Columbia (Published by Agricul
ture Canada and the Association of British Colum
bia Grape Growers, Kelowna, 1984). The format is 
large enough (41x48 cm, spiral bound, glossy paper 
covers, 141 pp) to require a map case for storage. 
The work includes sets of maps for solar radiation, 
soil groups, growing degree days, autumn freeze 
risk, grape site suitability for each of the areas cov
ered. Suitability classifications for grape production 
in the Okanagan and Similkameen valleys of BC are 
presented in narrative and map form. Contributors 
were climatologists, pedologists and cartographers. 
According to Vielvoye, project co-ordinator, 1500 
copies were printed for free distribution to grape 
growers in British Columbia. Many copies of this 
work may have been discarded, thus accounting for 
its relative scarcity . 


The Wineries of British Columbia 
Back to Schreiner. His next book was The Wineries 
of British Columbia (Victoria, 1994), which is the 
book for you if you want to learn about the history 
and current state of wine in BC without going to 
sleep in the process. The foreword is by another 
wine writer who obviously holds Schreiner in high 
regard for his knowledge and his writing skills. 
"There are still people," he says, "who feel Canada 
in general and British Columbia in particular can
not produce fine wine. I call them people who have 
been out of town for a long time." [I agree. Quite 
recently, in August of 2003, I told a friend of mine-
a Canadian with an impeccable pedigree, that I was 
drinking almost exclusively Canadian wines. He 
told me that his brother is a wine snob and will not 
drink any Canadian wine!] Some of the original 
plantings in the Okanagan were labrusca varieties 
from the Geneva Station in New York. Although 
European immigrants had planted vinifera varieties, 


they did not set the standard, and the labruscas 
were replaced in the 1960s with safer hybrids. As 
part of the free trade agreement of 1988, grape 
growers were compensated handsomely to uproot 
undesirable grape varieties after the 1988 vintage. 
About 2400 acres of vines came out, leaving only 
1000 acres of primarily vinifera varieties. Land 
prices dropped and a number of enterprising 
growers moved in and the recovery was on its way. 
The grape growers no longer controlled which 
grapes would be produced. "It is unlikely that there 
will be a fourth great pullout in the vineyards of 
British Columbia. Most of the pieces are in place-
good grapes, experienced winemakers, quality 
standards ... " Much of the book contains detailed 
descriptions of the wineries and their wines. Of 
particular interest to me was Schreiner's write-up 
on Alex and Kathleen Nichol and how their vineyard 
came to be (pp 138-142). "Throughout the eighteen 
months in which this book was being researched and 
written, new winery projects emerged ... almost every 
month." Schreiner's next book, The British Colum
bia Wine Companion (Victoria, 1996) is a compre
hensive dictionary of British Columbia wine-the 
grapes and their growers, the wines and their 
makers, the wineries and their history, facts and 
anecdotes. The industry had grown from 13 wineries 
in the early 1980s to about 50 at the time of writing. 
Two years later, another Schreiner book, Chardon
nay and Friends: Varietal Wines of British Columbia 
(Victoria, 1998), has a description of forty-four grape 
varieties grown in British Columbia, the wineries 
growing them and the wines they produce-a wealth 
of information. Wineries are listed in "clusters" for 
easy touring. Some feel that since BC's wine area is 
so small, they should limit their grape varieties to 
just a few, as do most of the established vineyard 
areas of the world. But that was after many years of 
trial and error. "There is a vast selection of vinifera 
available. The trial and error phase is not over. 
That is why there is such a riotous abundance of 
varieties," from the well-known Gewi.irztraminer to 
the less well-known Oraniensteiner. 


Icewine: The Complete Story 
It seems that each book by Schreiner is more 
interesting than the last. So it is with his next one, 
Icewine: The Complete Story (Toronto, 2001). Be
cause icewine has become the international calling 
card of Canadian wine, it seems logical that the first 
detailed history of this wine oddity should originate 
in Canada. And who better to write the story than 
Schreiner, wine writer extraordinaire. He reports 
all points of view with a straight face, and lets the 
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reader decide. For example, he reports Bonny 
Doon's Randall Grahm, who makes icewine by a 
method that would be illegal in Canada or Europe, 
saying that the Germans could avoid freezing their 
clusters off by simply taking the grapes to a com
mercial freezer and accomplish basically the same 
effect. Or when Tim Benedict, the winemaker at 
Hunt Country Vineyards, New York, plays the 
injured vigneron when the winery is accused of 
cheating for picking the grapes when they are 
"ready" and keeping them in cold storage until 
there is time to process them, rather than at the 
time of picking. "The key to a good icewine is hang 
time . 'In the end, to me it is irrelevant how it is 
frozen."' After reading this book, which covers 
wineries throughout the world, one is certainly left 
with a much better understanding of what icewine 
is and should be and how difficult it is to make. An 
international icewine agreement between Germany, 
Austria, and Canada went into effect August l"t 
2000. Details are available on the internet. 


On the subject of icewine, I saw a website (man
aged by a native of Michigan) with newsletters de
voted to German Riesling wine. In defense of Ger
man Eiswein, he speaks in worshipful tones of this 
special gift, of the shortage of labor in the German 
vineyards and how expensive it is to produce, and 
how there's nothing like it in the world. "In North 
America , in Canada and the northern United States, 
ice wine production often can be taken to an almost 
bulk-factory level. The public , not often recognizing 
the difference in quality, pays prices similar to that 
of the German product. Often lesser grape varieties 
are even used ... However, I don't think that com
petition will cause the elimination of authentic Ger
man Eiswein." I agree that authentic Canadian 
icewine can never be authentic German Eiswein, 
nor would it want to be. And yes, Vidal is not 
Riesling, but in addition to these two, Canada also 
makes icewines from Gewiirztraminer and Chardon
nay (both delicious), Cabernet franc, sparkling 
icewines, and others from grape varieties I have not 
yet tried, such as Pinot gris, Merlot, Ga.may, and 
more. Nothing like it in the world, if I may say so. 


Schreiner's most recent work, British Columbia 
Wine Country (with photography by Kevin Miller; 
Vancouver, 2003) brings his British Columbia writ
ings up-to-date-for a year, perhaps . In 1981 there 
were 14 wineries in BC; in 2002 there were 71, with 
16 licenses pending . There is a great deal of exper
tise now, with winemakers trained in schools in 
Europe, Australia, New Zealand, South Africa and 
the U.S., as well as in Canadian colleges . The vine
yards covered in this work total 108, including those 


pending, and Schreiner divides them into thirteen 
regions, conveniently arranged for touring as much 
as for the similarity of the local terroir. 


Blue Moose Guide 
Before we leave British Columbia, I'd like to men
tion a very attractive five-volume series titled BC 
Wine Country: The Blue Moose Guide to the Wine 
and Wineries of British Columbia (Blue Moose Pub
lications, Kelowna, 1994 to 2000) . Each book has a 
different theme and variant sub-title. All have 
attractive color maps and other illustrations, and 
range in size from 50 to 127 pages. Volume 1 is sub
titled Growing Grapes; Volume 2, none; Volume 3, 
Wine and the Arts; Volume 4, Travel Survival; and 
[Volume 5], The Book. 


Dubois & Deshaies 
With all this attention to Ontario and British 
Columbia, it's time to return to Quebec, the 
province that has historical primacy of place and has 
been unfairly written off as a non wine-producing 
area. Two names that come up most frequently 
today in the French-Canadian viticultural literature 
are Jean-Marie Dubois, Professeur de Geographie 
Physique au Departement de Geographie et Telede
tection a l'Universite de Sherbrooke (geography and 
remote sensing), and Laurent Deshaies, Professeur 
de Geographie .. . a l'Universite du Quebec a Trois
Rivieres . Their book on the vineyards of Quebec, 
Guide des Vignobles du Quebec (Saint-Laurent, QC, 
1997, 297 pages), is packed with historic and current 
information. They begin with the history of grapes 
and wine in Quebec, divided into five periods: New 
France (1534-1760), the misunderstood British per
iod (1760-1867), development and decline from Con
federation to the end of WW2 (1867-1945 ), period of 
experimentation (1945-1980), and the new vigner
ons (1980-1996). After discussing climate, meteoro
logical vagaries, soil, selection of cold-resistant 
varieties, adaptation of viticultural techniques to 
local conditions, the move to agrotourism, etc., they 
describe all the individual · vineyards. They are 
located in five regions: Chateaugay, Richelieu, 
Yamaska, l'Estrie and Quebec. The information 
presented for each of the twenty-five vineyards 
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covered includes the names of the owners, 
winemakers, first year of planting, first year of 
production, followed by a physical description of the 
vineyard (altitude, geomorphology, degree-days, risk 
of frost and snow, predators and diseases), history, 
viticulture (area under cultivation, number of vines, 
current varieties, experimental plots, tonnage), wine 
production (number of bottles, types of wine), 
sidelines, premiums and prizes, outside opinions, 
future plans. A beautifully organized little book. 


Eleven years earlier, the Societe des Alcools du 
Quebec (SAQ - the equivalent of LCBO in Ontario) 
published a history of alcohol in Quebec: L'Histoire 
de l'Al,cool au Quebec (Montreal, 1986), with text by 
Robert Prevost, Suzanne Gagne and Michel Pha
neuf. The first chapter (Prevost) covers history 
from the Vikings to the early 20th century. The 
next three chapters (Gagne) cover the provincial 
alcohol governing agencies-la Commission des 
Liqueurs de Quebec (1921-1961); la Regie des 
Alcools du Quebec (1961-1971); and the current 
Societe des Alcools du Quebec (from 1971). Que
beckers and wine is the subject of the next chapter 
(Phaneuf), followed by a few pages on the current 
work of the SAQ. Regarding wine in Quebec in 
1922, we learn that Chateau Margaux sold for $1. 75 
a bottle, while Yquem went for $3. " ... at that time, 
even the greatest wines had not acquired their 
current notoriety. Until the sixties, it was the 
famous spirits and liqueurs that were considered 
true luxury products, with great prestige. Beginning 
in 1970, the ever growing demand for the great 
wines considerably inflated their prices. The reason 
is simple: unlike alcohols and spirits, they are not 
products manufactured on demand. Wine is essen
tially an agricultural product, resulting from an 
annual harvest of grapes. It is therefore subject to 
the inexorable law of supply and demand." 


In 1992, the Quebec historical journal Cap-aux
Diamants published a special issue on beverages -A 
votre sante! (No. 28, Winter 1992). It has a dozen 
articles on historic beverages of Quebec-from non
intoxicating milk and root beer to wine, beer and 
spirits for the adults. "And, for those men and 
women who have the soul of a delinquent, we take 
them on a tour of the prohibition era, where they 
can get to know authentic traffickers in bagosse 
[moonshine] in Eastern Quebec ... We have also 
thought about the abstainers, telling them the story 
of an apostle of temperance, Charles Chiniquy." 
The following year saw a special issue of the journal 
Geographes (No. 4, October 1993), dedicated to the 
wines and vineyards of Quebec. Nineteen articles 
by various authors cover the history and geography 


of wine and the state of current research on various 
aspects of viticulture. Half of them were written 
jointly or individually by Jean-Marie Dubois and 
Laurent Deshaies. In 1998 Quatre-Temps (Vol. 22, 
No. 4, December), a journal for the Friends of the 
Montreal Botanical Garden, included a substantial 
section on grape culture in Quebec. Again, Dubois 
and Deshaies were among the contributors. One 
article was about Gilles Chamberland, native of 
Trois-Rivieres, QC, who found a second home in 
Languedoc-Roussillon, where he makes a Corbieres 
"with Quebec accents." 


Dubois and Deshaies, together with other pro
fessors and students at Sherbrooke and other 
universities in Quebec have been conducting viti
cultural research for the past ten years and 
documenting the results for distribution. Some of 
the documents have been published in a Bordeaux 
viticultural journal, and some have been presented 
at viticultural symposia in Portugal and Spain. 
Studies being conducted at Quebec vineyards in
clude experiments with both vinifera and hybrid 
grapes on the effects of hilling (earthing up) for the 
winter, geotextile and other protective covers, 
natural and artificial snow cover, melt holes. Some 
of the research included the use of thermocoupling 
devices connected to a data acquisition system. In 
several papers (1994, 1996), Deshaies & Dubois 
discuss the problems of viticulture in Quebec in the 
framework of tourism and recreation. Quebec vine
yards are a very recent phenomenon, beginning in 
1985. Government legislation is an obstacle. The 
80% markup on wines by the provincial liquor board 
has been mitigated by allowing sales at the wineries, 
but only at the wineries, so that the vineyards need 
to be located near the tourists, who would be 
difficult to attract to areas more suitable for viti
culture. The decision to grow grapes should precede 
the selection of a site. Under the current rules, the 
reverse is often true. They are therefore caught 
between the "cold" and the market . Dubois & 
Deshaies (1997) are also upset about the dismissive 
attitude to Quebec wines, especially by oenophiles 
who disparage the wine without taking into account 
the constraints and potential of its terroir. In 1998, 
Dubois laments the cavalier treatment given to 
Quebec wines in the second edition of Aspler's 
Vintage Canada (1995). Quebec wines are rated 
dead last overall for Canadian wines, and dead last 
in all categories, even after Nova Scotia! "We will 
see in the next edition in which I am sure our wines 
will look better." In a paper published in Paris in 
1999, Dubois tells the story of viticulture in Quebec 
and its prospects. Currently, he says, vineyards are 
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72% Seyval blanc for white wines and 40% Marechal 
Foch for red wine. 


In an article published in Cap-aux-Diamants (No. 
65, Spring 2001), "De la Nouvelle-France a nos Jours: 
Une Tradition Viticole Tenace au Quebec," Dubois 
presents a brief history of viticulture in Quebec and 
some thoughts on terroir. It's too early to define 
such characteristics for Quebec because the vine
yards are too young and few in number. However, it 
might eventually be possible to define terroirs 
whose distinctive factors could be inspired by those 
already established in France and elsewhere. Ac
cording to Pierre Laville of France, a terroir is 
determined by criteria that a vigneron cannot easily 
change: climatology, morphoclimatology, geomorph
ology, geology, pedology and hydrogeology. Outside 
of Europe and South Africa, some regions are 
beginning to think about it-Argentina, Chile, 
Ontario, British Columbia-but New Zealand, Aus
tralia and California are resistant to the notion, 
considering it a myth. In addition to the interest in 
terroir, Dubois is stepping up his study of Quebec 
viticultural history. The five periods listed in the 
guide to Quebec wineries (see above, 1997), have 
now been expanded to seven: 1 - before 1608 (the 
indigenous vine before the French settlements); 2 -
1608-1760 (unsuccessful attempts with vitis vinifera 
by the French); 3 - 1760-1850 (decline: emphasis on 
importation of wine by the English); 4 - 1850-1900 
(revival: introduction of hybrids from the USA and 
Ontario); 5 - 1900-1945 (decline: socio-economic 
problems); 6 - 1945-1980 (revival: renewed taste for 
wine and "retour a la terre"); 7 - after 1980 (devel
opment: first professional vignerons). It was this 
overview that Dubois and Deshaies presented at the 
first Symposium of the International Association of 
the History and Civilization of Grapes & Wine (El 
Puerto de Santa Maria, Spain, March 1999; docu
mentation dated 2002). They said this was an out
line and that at future symposia they planned to 
detail each of these periods with additional docu
mentation from Canadian and Quebec archives, and 
ecclesiastical archives. They also hoped to find 
further information in French and British archives. 


The Internet 
Further detailed studies on Quebec viticulture are 
available on the internet, and this leads to another 
point I wanted to make about Canadian wine mater
ial. Canadian wine appears to be growing up with 
the internet. The fast pace of growth makes books 
obsolete almost as fast as they can be published. 
Unfortunately, the internet is not a perfect solution. 
Far too numerous are websites that have not been 


updated in years, even though updates to websites 
are far more easily accomplished than are new 
editions of books. 


Another subject that I'd like to comment on is 
latitude-geographical latitude. So often, the ex
perts use the latitude numbers to prove a point 
about viticulture, and then, if the shoe doesn't fit, 
deny that it has anything at all to do with successful 
viticulture. What really matters is temperatures, or 
winds, or soils, or hills, or whatever. Of course, 
that's terroir. As so many Canadian growers are 
proving, so much of the received wisdom is now up 
for challenge. If you have the know-how, the tech
nology, the persistence, the imagination, then you 
can make the terroir work for you, rather than col
lapse in a heap of pessimism. It's not the latitude, 
man, it's the attitude. 


One more point on latitude, and we'll get on with 
the rest of the books. Canada is often thought of as 
that big white lump north of the 49th parallel. Well, 
yes, as land mass goes, that's true, and Wm. Massee, 
as quoted by Aspler, is right: "Canadian wines? 
You're kidding. Look at any map; it is white above 
the border, which means there is snow in Canada. 
All they have is beer and whiskey" (William Massee, 
Guide to Wines of America). But just look at a map 
of Canada and you can almost intuit that most of 
the population resides below the 49th parallel. I con
tacted Statistics Canada and asked them, but they 
said no, they didn't have any data like that, but that 
perhaps some company had done a study. Anyway, I 
did my own calculations, using population figures 
published by Statistics Canada, and based on details 
that I will spare you, I would wager Statistics 
Canada that 65% of the population lives south of the 
49th parallel, above which Canada is generally 
thought to be. The Niagara wine country is at lati
tude 43, Pelee Island is below the top of California. 
And for wine of a higher latitude, there's Mission 
Hill's best-selling "Latitude 50" - easy drinking. 


Winery Books 
There are a few books about individual wineries you 
should know about. You've already met Andrew 
Peller and his 1982 autobiography, The Winemaker. 
Another semi-autobiographical book is Peter Ger
hard Mielzynski-Zychlinski's [born 1922] The Story 
of Hillebrand Estates Winery (Toronto, 2001). The 
author immigrated to Canada in 1949 and in 1979 
he started his own wine importing company. The 
first chapter presents some interesting material on 
the history of wine . in Ontario. This is followed by 
the story of how Scholl & Hillebrand of Germany 
purchased a majority interest in the Newark winery. 
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In 1992, the author resigned because of poor health 
and in 1994 Underberg, the German owner, sold the 
winery to the Peller family (Andres Wines). Of 
course, the name has been retained because of its 
market value. So far, I've tried only two post-sale 
Hillebrand wines, and regret to say they didn't live 
up to their billing. Another "winery" book, pre
ceding Hillebrand's, is Donald Ziraldo's Anatomy of 
a Winery: The Art of Wine at Inniskillin (Toronto, 
1995), published to celebrate the 20th anniversary of 
the winery-a fine addition to wine literature by 
any measure. Hugh Johnson's foreword has words 
of praise for the rapid progress of viticulture and 
winemaking in Ontario and the "discovery" of the 
Niagara Peninsula as an obvious natural terrain for 
wine. The first chapter presents a clear explanation 
of cool climate viticulture-mostly areas below 1426 
~owing degree days: Geisenheim has 1050, as does 
Epernay; Hawk's Bay, NZ 1200, Beaune 1315, Niag
ara 1426, same as Yakima, WA; and Napa has 1450, 
while Healdsburg, Sonoma County, registers 1755. 
The rest of the book is a guided tour of the winery, 
its history, climate, viticulture, winemaking and 
many other interesting facets . The area is at the 
same latitude as northern California, and is climat
ically similar to Burgundy. A second, expanded and 
revised edition was published in 2000 celebrating 
the 25th anniversary of the winery. There is addi
tional material on icewine, Inniskillin's involvement 
in the Okanagan Valley, and their operation in the 
Napa Valley. All author royalties from the sale of 
this book will be donated to the Cool Climate Oenol
ogy & Viticulture Institute at Brock University. 


Newfoundland - Pelee Island 
There is as yet, to my knowledge, no book on the 
wines of the Mari times, nor of the Prairie Provinces , 
although the latter have wineries making wines 
from imported grapes . To give Newfoundland its 
first wine break since Vinland, we offer Peter Pope's 
Fish into Wine: The Historical Anthropology of De
mand for Al,cohol in Seventeenth-century Newfound
land (article in Social History, Vol. xxvii, No . 54, 
November 1994, Toronto). This is one of a number 
of articles in this issue dedicated to the "Social 
History of Alcohol." In addition to Newfoundland, 
other locations treated in this issue are Augsburg, 
Paris, Ireland, Britain, Gold Coast/Ghana, U.S. The 
articles are selected from papers presented at the 
[2°d] International Congress on the Social History of 
Alcohol in 1993 [Huron College]. The first confer
ence was held in Berkeley, California in 1984. A 
book I recently ran across is Ron Tiessen's The 
Vinedressers: A History of Grape Farming & Winer
ies on Pelee Island (Pelee Island Heritage Centre, 
1996). It has historical information not covered in 
other books . Another Ontario wine-growing area 
that has not yet been named a designated viti
cultural area is Prince Edward County, a barely 
connected peninsula in Lake Ontario, WSW of 
Kingston. Three wineries are already in operation , 
with more scheduled this year and next . And there 
are about fifty grape growers. Geoff Heinricks, who 
has been writing wine columns on this area for 
several years, has also published a promotional book 
on the region, Starting a Vineyard in Prince Edward 
County? A Viticultural Primer for Investors and 
Growers (Picton, ON, 2001), a 152-page paperback 
with useful information for would-be winegrowers 
in the county. Heinricks is an enthusiast of the St
Laurent grape, which he says is suitable for this 
region, and about which he wrote an article 
published in the first issue of the Prince Edward 
County Winegrowers Association newsletter. He 
obtained cuttings of the grape from the Nichol 
vineyard in British Columbia, having tracked it 
down through Aspler's Vintage Canada . Nichol had 
originally obtained 74 vines from John Vielvoye, of 
Okanagan Atlas fame and grape specialist with the 
BC government. They were given to Nichol free on 
condition that cuttings be made available to all who 
asked for them. In this connection, I must tell you 
about another item that I treasure as a "wine" book 
because it's the only literary item so far: a book of 
poetry by noted Canadian poet A.W. Purdy, titled 
Wild Grape Wine (Toronto/Montreal, 1968). My 
copy is inscribed "For Dennis Duffy ... Al Purdy. 
June 12, '69." Laid-in is an invitation to drinks 
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"after the poetry reading ." Duffy is a well-known 
Canadian literary critic. The first poem in this 
collection is "The Winemaker's Beat-Etude," which 
begins: 


"I am picking wild grapes last year in a field 
dragging down great lianas of vine ... " 


Geoff Heinricks in Starting a Vineyard in Prince 
Edward County? says about Purdy: "Between the 
historic and modern eras of grape growing, Prince 
Edward County had one fabled winemaker-the late 
poet Al Purdy. Purdy made wine from wild grapes 
growing in Ameliasburgh during the dark and hard
scrabble years he and his family endured-often five 
or six garbage cans worth each Fall. The result was 
usually the only wine he could afford for the year; it 
also became art ." He goes on to say that Purdy 
wrote a number of poems about wine and discusses 
this particular book. 


Borderline Canadian 
Some books are borderline Canadian . Among them 
are Suzanne Goldenson's Vintage Places: A Connois
seur's Guide to North American Wineries and Vine
yards (Pittstown , New Jersey, 1985). Coverage of 
each region is fairly evenly distributed, with 
California getting a relatively small lion's share of 
75 pages and Canada a respectable 20 pages. There 
is no hint yet, though, of the explosive growth still 
to come. Since the date is borderline, and Golden
son has a "good attitude," this book may yet qualify. 
Another book was published by the American 
Automobile Association jointly with Gault-Millau 
(Andre Gayot, ed.), Guide to the Best Wineries of 
North America: A Discriminating and Practical 
Guide to Wineries and Wines from Canada to Mexico 
and from California to New England (Los Angeles, 
1993). Following a discussion of varietals and wine 
assessment, individual wineries are listed and 
briefly described by region and state: Northeast, 
South, Midwest, Southwest, California, Northwest 
and Hawaii, and last and almost least, Canada and 
Mexico. Understandably, California has the biggest 
section, with 160 pages. New York gets 15, Oregon 
and Washington a dozen each, and Texas and Vir
ginia 9 each. Twelve pages are devoted to all of 
Canada, including an interesting introduction, but 
that may not be enough, especially considering the 
late date. The Oxford Companion to the Wines of 
North America, edited by Bruce Cass, consultant 
editor: Jancis Robinson (Oxford, 2000), looked like a 
shoo-in as a Canadian wine book, and I was even 
poised to meet Jancis Robinson at a book-signing in 
Toronto (she had to cancel because of an illness in 
the family), but alas, I've almost concluded that it's 


basically just another book on the wines of the U.S. 
Finally, there's James Peterson's Sweet Wines: A 
Guide to the World's Best, with Recipes (Vancouver, 
2001), which has a respectable section on Canadian 
icewines, but it was originally published by Stewart, 
Tabori & Chang. However, I may keep it anyway. 


From borderline books, we go to border-crossing 
books. Tom Stockley's Winery Trails of the Pacific 
Northwest: A Complete Guide to the Wineries of Ore
gon, Washington, and British Columbia (Mercer 
Island, WA, 1977), was published the following year 
as Winery tours in Oregon, Washington, Idaho, & 
British Columbia. Joe Borrello's Wineries of the 
Great Lakes : A Guidebook (Lapeer, MI, 1995), covers 
Wisconsin, Illinois, Michigan, Indiana, Ohio, Penn
sylvania, New York, in addition to Ontario (pages 
119-150). Kevin W. Atticks wrote Discovering Lake 
Erie Wineries: A Travel Guide to Lake Erie's Wine 
Country (Baltimore, 2000), that includes New York, 
Ohio, Pennsylvania, and last, not least, Ontario. 
The Ontario wineries on Lake Erie form two of 
Ontario's three "Viticultural Areas"-Lake Erie 
North Shore & Pelee Island. Each winery descrip
tion is accompanied by a recipe. 


We have to have at least one book in the 
"annoying" category. I nominate The TV Wine Guy. 
Taking the Snobbery Out of Wine . .. One Bottle at a 
Time (Toronto, 2002). The authors-Alan Aylward, 
Jonathan Welsh, and James Bruce-describe their 
work in Notes from the Authors: "This wine bio
graphical touring cookbook is a hybrid compendium 
of stories, legends, and information about wines, 
winemakers, chefs, wineries, personalities, vintners, 
history, culture, art, and travel." [Aren't vintners 
winemakers?] Fifty Ontario wineries are covered, 
some in greater detail than others. As for "taking 
the snobbery out of wine," how many wine books do 
you know that don't make that claim in one way or 
another? But, if you take the snobbery out of wine, 
what's left for these guys? There's riesling page 94, 
but reisling in the table of contents. Do you beleive 
that if you ran that through a proofreader 's seive, 
you'd avoid this greif and stay out of mischeif? Else 
fine, as the bookdealers say. 


Magazines, Wine Guides 
As for Canadian wine magazines, there are at least 
three that are currently active: Wine Access 
(Toronto), Wine Tidings (Montreal), and Vines (St. 
Catharines, ON), all of them I believe about 10 years 
old. Another magazine, Enoteca Wine & Food (Con
cord, ON [Toronto]) may no longer be active. Wine 
Access is the biggest and also has paid subscriber 
online services, similar to Wine Spectator. The 
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magazine has an annual issue featuring Canadian 
wine awards. Wine Tidings has Aspler as its big
name contributor. The current issue features 
Prince Edward County. Vines magazine (Walter 
Sendzik, publisher & Christopher Waters, editor) 
has also published a book, Vines-Buyer's Guide to 
Canadian Wine (Vancouver, 2001), which gives wine 
ratings and recommendations. It was inspired by a 
very successful issue of Vines that had rated and 
ranked the best of Canadian wines. A second edi
tion was published in 2002, with a foreword by 
Steven Page, lead singer/guitarist of the rock group 
Barenaked Ladies . This enlarged edition also sports 
an index of wines, making it easier to reference than 
the first edition. The monthly catalogs issued by 
the LCBO also offer tasting notes and other 
information on specific wines. In addition, many 
issues feature a particular Canadian or foreign 
winery. Very recently made available to the public 
is a searchable database of all LCBO offerings, 
including listings of total available inventory at any 
outlet in the province. Until now, this had been 
available only at the stores or by telephone. A good 
source of information on the wineries of Ontario, 
with maps and driving instructions, is the annual 
Official Guide to the Wineries of Ontario. The 2003 
issue has information on over 50 wineries . How
ever, the same information, regularly updated, can 
be found at the website of the Wine Council of 
Ontario. Similar literature and/or websites are also 
available for British Columbia, Quebec, &c. 


For wines available in Quebec, in addition to a 
searchable website that lists all offerings, there is 
also a guide by Michel Phaneuf, published annually 
since 1981. The edition of 2000 (Montreal, 510 
pages) is the 20th of this extensive and well-written 
guide to the wines of the world available to the 
consumers of Quebec through the SAQ (Societe des 
Alcools du Quebec). Tasting notes and ratings are 
provided for one of the widest selections of wines 
available anywhere. There is information on vine
yards and personalities, detailed data on wine 
production and prices, best buys at various price 
levels, all-time best buys, &c. Pride of space goes to 
France, but other regions are well-represented, 
including California. In this particular edition, for 
example, he has a few pages on California wine 
history-from "the jug wines of the 1960s, the tan
nic and alcoholic monsters of 1970-1980, and today's 
much more civilized wines ... " 


That's about it for Canadian wine books. Since 
there was a dire need to have more, I unilaterally 
declared three books to be Canadian wine books. 
The first is Maena Sussane's Grapes-Compiled by 


Workers of the War Services Project of the Work 
Projects Administration in the Commonwealth of 
Pennsylvania (Chicago, 1945). It includes material 
on wine-making. A full-page color illustration of a 
Viking landing in the New World is also reproduced 
on the back of the dust-jacket. Number two is by 
J .C. Valente Perfeito of the Instituto do Vinho do 
Porto: Missao ao Canada e Estados Unidos (Maio
Junho de 1948) (Porto, 1949). This is an account of 


MISSAO AO 
' CANADA 


e 


ESTADOS 
UNIDOS 
( Maio-Junho de I9/8) 


the author's trip 
to Canada and 
the U.S. to ex
plore the market 
for Port wine . 
He reports first 
on Canada, 
where he spent 
several weeks, 
visiting a trade 
fair in Toronto 
and the Quebec 
Liquor Commis
sion in Montreal. 
On from there to 
Washington and 
New York for 
the big market. 
The appendix 
has documents 


regarding the Port wine trade in North America. 
And number three is really far-fetched- Paul de la 
Borie's Le Docteur Rabelais et le Vin (Paris, 1948, 
copy #226). Half red morocco binding by C.-A. 
Dorion & Fils, Quebec . That's only one element in 
the decision. The other I found in Les Canadiens 
d'Autrefois [Canadians of bygone times] by Robert 
de Roquebrune (1889-1978), a noted Quebec histor
ian, characterized by his nostalgia for the aristoc
racy. The first chapter is about "the first adven
turous settlers in Canada-La Roque de Roberval 
and his niece Marguerite de La Roque." Rabelais 
(1483-1553) knew Roberval and spoke of him (as 
Robert Valbringue) in Pantagruel. The voyages of 
Pantagruel were inspired by those of Jacques 
Cartier [see above] and of Roberval. "The «naviga
tions» of the Quart Livre owe a great deal to the 
relations of Jacques Cartier ... Jacques Cartier is 
also mentioned in all letters in the Ouydire episode." 
Roberval's settlements in Canada, as it happens, 
came to nothing, and back in Paris, one night in 
1560 as he and friends left a Protestant meeting, 
they were assailed by Catholics and killed, among 
the first victims of the religious wars . Another book 
referenced by Robert de Roquebrune is L. Lacour-
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ciere's Rabelais au Canada, which I have not seen. 
And there you have it . Because Cartier wrote about 
grapes in Canada, and Rabelais wrote a lot about 
wine . You're right- it is rather far-fetched . 


" ... time to start celebrating ... " 
Remember Hugh Johnson and how brutally honest 
he had been in his negative remarks about the only 
Canadian wine he had tried a number of years ago? 
Well in his foreword to Ziraldo's Anatomy of a ' . Winery (Toronto , 1995), he is honest once agam-
graciously honest : "The 1990s are seeing [Ontario] 
finesse its style, ident ify its most privileged sites and 
build its reputation beyond regional interest into 
the mainstream of the world's acknowledged fine 
wines." Also quoted, following the foreword, is an 
excerpt from a speech at the Granite Club in 
Toronto, October 14, 1994: "It was those Cistercians 
who started it all. They tasted the soil . . . they 
created a masterpiece for all time .. . the Cote d'Or. 
Well, there are new masterpieces in the making, and 
I visited one this morning by helicopter. The other 
side of the lake . The Niagara Region. Nothing can 
be more thrilling than finding, being shown, a new 
wine region where these possibilities are being tak
en seriously." However , these kind words have yet 
to be translated into more than mere passing 
references in the wine books. For example, the 6th 
edition (2002) of Parker's Wine Buyer 's Guide ap
pears to leave Canada mentionless. There is . of 
course a good side to being one of the few countries 
that has not yet been Parkerized. On the bright 
side the Pocket Wine Encyclopedia, first published 
in Australia in 2002, has a substantial section on 
Canada . There is also a continuing belief that 
Canadian wines are substandard , not recognizing 
that there are VQA wines and non-VQA wines (I'll 
spare you the details ), but the rules even for the 
latter are not in line with some of the statements 
made. In fact, for a vineyard designation, VQA 
requires 100% to be from the vineyard, where 
California requires only 95%. 


Our Canadian quality control labs are among the 
finest in the world, our viticultural research stations 
are among the finest in the world. Canadians may 
be their own worst enemies, self-denigration being 
almost a way of life. As Julianna Hayes, a BC col
umnist said : "I can 't tell you the number of times 
I've heard a qualified response from people after 
they've tasted a B.C. wine and discovered they like 
it . 'It's pretty good ... for a Canadian wine.' I don't 
know why we do that and apparently Ralston Saul, 
Aspler, Jost and Ziraldo are at a loss ~ well . ~en 
asked why Canadians are so humble, Ziraldo rephed, 


'If I knew the answer to that, I'd find a way to make 
them stop.' . . . Why then has Australia, which is 
almost as new as we are, not had the same problem? 
Here, domestic wines make up about 40 per cent of 
our total consumption . There , it's about 80 per cent. 
They're darn proud of what they 've got. I meet a 
fair number of Aussies traveling through the Oka
nagan and when they find out I'm a wine writer, 
they start yakking about how great Australian 
wines are. How many Canadians do you suppose do 
that abroad?" (Okanagan Sunday, October 2002) 


You might say that in Australia and California 
the quality has caught up with the hype. In Canada 
it's the other way around. The time is ripe for a 
little hype. 


Well, in any case, the Queen of England knows 
our wines are good, and on her last visit here last 
year sent at least one winery scrambling to fill her 
request . And, as reported in a feature interview in 
the LCBO 's Vintages September 2002 catalog, the 
Queen's representative in Canada, Governor-Gener
al Adrienne Clarkson, has an activist husband (Ral
ston Saul), a writer and philosopher who became a 
committed oenophile in the 1960s while an "impov
erished student" living in France. With Clarkson, 
he lived in France from 1982 to 1987, while Clark
son was Ontario's Agent-General in Paris. On his 
return he became an early convert to the virtues of 
Canadian wines. Adrienne Clarkson was appointed 
Governor-General in 1999, and since then, Ralston 
Saul has been building a wine cellar at Rideau Hall, 
the official residence, consisting entirely of Canadi
an wines. "We don't serve Canadian wines here 
because they are Canadian, we serve them because 
they are the best. . . " Twice a year Ralston , the 
Rideau Hall chefs, and a rotating group of writers, 
sommeliers and ambassadors do a blind tasting, 
which includes a handful of high-quality "ringers" 
from foreign countries . Only Canadian wines are 
served at state dinners . At least one ambassador 
from a non-producing country (Japan) "serves only 
Canadian wines at his functions now ." On visits to 
other countries, Saul takes with him not just the 
wines but the winemakers as well . "I've said it ' . before but the wines of BC and Ontario are umque 
to her~. They are not 'like such and such's' wine . 
They are ours ... We are a country of high conscious
ness, self-control and a greater layer of complexity 
than we give ourselves credit for. And it is time to 
start celebrating the uniqueness of what we produce 
and where we live." 
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VINTAGE AT THE BEACONSFIELD VINEYARD 


[From Dubois ' archives . Originally published in !'Opinion Publique, 30 Oct 1879, p.519. Reproduced 
at head of an article by Jean-Marie Dubois in Cap-aux-Diamants, No.65 , Spring 2001 .) 





