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[Raymond Postgate (1896-1971), a London-based journalist and author with some twenty books to his credit (biography, 
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he received the Award of the International Wine & Food Society for his distinguished services to gastronomy . In the following 
article (reprinted from Com pleat Imbiber No.3, London : Putnam, 1960), he presents his unabashed appraisal of the best wine 
books available forty years ago, and gives us entertaining and informative reading for today . Our Tendril appreciation to 
Guiness United Distillers & Vintners Amsterdam for reprint permission. - Ed.] 


Three Classics 
guide to the literature on wine 
ought to start with the clas­
sics, and for the purpose of 
writing this I got hold (with 
difficulty) of a classic which I 
had often seen quoted but had 
never been able to read as a 
whole. It was published in 
1865 and written by one of the 
most famous and devoted 
doctors of the Victorian age, 
Robert Druitt, M.R.C.P ., Medi­
cal Officer of Health for St. 
George's, Hanover Square, &c. 


&c.&c. Its title, of a true Victorian length, is Report 
on the Cheap Wines from France, Italy, Austria, Greece 
and Hungary; their Quality, Wholesomeness and 
Price, and their Use in Diet and Medicine; with Short 
Notes of a Lecture to Ladies on Wine, and Remarks on 
Acidity (London: H. Renshaw, 1865).1 I found it was 
the second most delightful and informative book on 
wine that I have ever read; I cannot think why the 
work of this impetuous, venerable, kind and intelli­
gent medical man has not been regularly reprinted 
and revised until today . Its English is vigorous and 
calls for quotations; its value is enormous, for the 


propaganda against wine is so often fired by "health" 
arguments that it can best be blown out by a doctor. 
His main thesis is that the proper use oflight wines is 
health-giving-not in itself a sensational claim-but in 
proving it he ranges over the whole area of the 
drinking world, and examines not only natural wines, 
but fortified wines, beer, and tea . I have marked 
many passages for quotation, but can only use a few. 
One on the duty of a doctor: 


In prescribing wine, the judicious practitioner desires to 
give not merely alcohol, but a liquid containing the 
saline and extractive parts of grape juice and especially 
the glorious wine-flavour- those powerful oils and 
ethers which give wine its bouquet and its marvelous 
exhilarating properties. True wine contains more 
mineral ingredients than many a mineral water .... 
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Therefore, in prescribing pure wine-i.e. light, natural , 
virgin wine-the practitioner has a perfectly new article 
of both diet and medicine in his hands . And I most 
fervently recommend him, when treating cases of 
debility or cachexia, to try this new remedy . Try it in 
large doses-ter die sumend-find out what your patient 
likes , and give it to him diluted with cold water with his 
breakfast instead of the enervating tea, as well as at 
luncheon and dinner . 


R EPORT 


CHEAP WINES 
.... 


1R.IHC8, ORIIUHT, mLr . I USTBII , OREP.CE, 
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THI.Ill UII IN DIET A ND K:IDI CINK. 


ROBERT DRUITT . 
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1873. 


Fortified wines he viewed with great suspicion; his 
analysis of the actual composition of "first quality 
port, forty-two degrees proof' was alarming enough to 
be cited for years, and I hope it is no longer exact. He 
was among the first to insist upon Manzanilla and 
Montilla sherries instead of the sweetened and 
brandied varieties then popular. He had a great part 
in stopping the sale of things called Hambro wines, 
which consisted of "forty gallons of potato spirit , fifty­
six gallons pure Elbe water, four gallons of capillaire 
flavouring, and ( to be liberal) ten gallons of luscious 
wine or grape juice." This was sold at a low price as 
Hamburg Sherry , and was as dangerous as it was 
nasty; but was most successful until the Customs 
intervened and taxed it as diluted spirits. It no longer 
exists ... or does it? (I wish the Customs would take a 
long look at some "British" and "Empire blended 
sherries" I see on sale at 7s 6d upwards and have been 
rash and unhappy enough to taste.) Pure Bordeaux , 
on the other hand, Dr. Druitt truly points out, is 
"remarkably well adapted for children and literary 
persons ... and for the numbers of persons-very poor 
ones too-who lead indoor lives, such as teachers, 
milliners, dressmakers, and needlewomen of all sorts." 
(For out-of-door labourers he recommends beer.) 


Claret is good for measles, scarlatina, rheumatism, 
gout, and bile . Burgundy is somewhat heavier to take 
but, as he acutely remarks, "its body is aromatic , not 
alcoholic. Of course , like all great artists, I am drawing 
from the live model. I write with a bottle before me, 
which I am sacrificing for my own inspiration and my 
readers' profit .... " 


Compared with this admirable book, the better 
known classic, George Saintsbury'sNotes on a Cellar­
Book (Macmillan, 1920), seems thin and even unpleas­
ant. Indeed, it is unpleasant. Dr. Druitt is invariably 
kind and was a benefactor of all poorer than he; 
Professor Saintsbury fills his book with abuse of 
conscientious objectors,2 the late Bob Smillie, coal­
miners, and anyone else whom the overfed man 
disliked. If you have any idea of the conditions of 
miners in Victorian and Edwardian days, you read 
with chilly feelings the menus of fifteen specimen 
dinners which he gave ["when we drank it as the 
Fates ordained it, and took, as cheerfully as we drank 
it, what else the Fates ordained"]. Here is one : 


White Dry Paxerette Consumme 
Cod with Green Dutch Sauce 


Montrachet Centres de Limandes 
Mutton Cutlets aux Pasteques 


Champagne 
Dagonet Brut 1887 Chicken Salad 


Port 1858 Ecrevisses a la Creme 
Boiled Turkey 


Romanee 1887 Haunch of Venison 


Ch. Leoville 1878 


Golden Sherry 


Pears with Apple Sauce 
Plum Pudding 
Chocolate Cream 
Saumon Panache 


But there! The Victorian rich could sometimes be 
grossly greedy and were often very selfish ; if you 
suspend your criticism and just listen to the old boy 
chattering, there is something pleasantly nostalgic in 
being told that "before 1870" the sardine sandwiches 
at the Mitre in Oxford were very good, if taken with 
sparkling Moselle , and that red hock is the best 
soporific known. He records, too , some things that 
puzzle me . What was the "White Dry Paxarette" 
above? I only know Paxarete as a very sweet sherry 
used for blending. What was Ampurdam which he 
drank in the Channel Islands? What caused the 
renown ofDagonet's Brut Exceptionnel, a champagne 
tasting of "camomile or calumba"? Calumba is a root 
found in the forests of Mozambique , not that that is 
much help. 


Out of print, like the other two, is the third classic, 
M. Andre Simon's History of the Wine Trade in 
England (Wyman & Sons, 1906, 1907, 1909), publish­
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Welcome! We are pleased to welcome new Tendrils 
Robert M. Parker, Jr., Kevin Starr, and Robert 
Mondavi, each given membership to our Society by 
an appreciative Tendril. Also joining us is the 
dedicated student of ancient wines and author of the 
newly released Ancient Wine: The Search for the 
Origins of Viniculture (Princeton, 2003), Patrick 
McGovern . In Miami, FL, Chip Cassidy (caymusc 
@aol.com) has been an avid collector for some 32 
years, specializing in "anything and everything!" He 
has also published Chip Cassidy's Wine Travels, a 
284-page, large format, fascinating and instructive 
guide to vineyards and vintages throughout the wine 
world, based on his journals compiled during three 
decades in the wine business. 


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


INDEX FOR VOLUME 13 (2003) 
is enclosed with this issue. We send special thanks to 
our Vintage 2003 Tendril contributors for a bountiful 
108 pages of wine book news, history, bibliography, 
biography, and nearly 200 books noted or reviewed. A 
toast to all! 


WINE INTO WORDS, 2"d ed., DELAYED!! 
A publisher's worst nightmare. Unbelievably, the 
copies of Jim Gabler's magnum opus were delivered 
from the printer/binder with completely unacceptable 
wrinkled pages and warped covers. So Jim's hopes of 
having Wine into Words available by November 2003, 
as announced, were smashed . He wants all Tendrils 
to know that the book, using a different printer/ 
binder, is scheduled for a February 2004 publication 
date. We anxiously await with you, Jim. 


LOS ANGELES BOOK FAIR 
Tendril Richard Kaplan writes from Los Angeles 
that the 37th California International Book Fair, to be 
held in Los Angeles February 6, 7, 8, 2004, will feature 
a fine exhibit of printed wine material. Ken Karmiole, 
Southern California ABAA bookseller, is in charge of 
the exhibit and promises a grand display of almost 200 
American wine books, pamphlets, menus, labels &c. 
Mark your calendars! 
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A BIBLIOGRAPHIC NOTE 
Bob Foster wrote asking, "Just what is Hugh John­
son's first wine book?" Bob is referring to Hugh's 
statement in his article last issue ("Working with 
Andre") that Wine (1966) was his first wine book. Bob 
asks, "But what about The Best of Vineyards is the 
Cellar (1965)?" Hugh easily explains, "I don't count 
sponsored publications!" That answered, Bob sent an 
interesting note on The Best of Vineyards: "I recently 
figured out there are two different editions of the 
book. There were 1000 copies printed on hand-made 
Charles-I paper (whatever that is). There were an­
other number of copies printed on other paper. The 
only way to tell the difference is to check the last page. 
On the handmade-paper edition there is a paragraph 
at the top of the page giving the copy's number out of 
1000. On the other edition, this area is simply blank. 
At the bottom of this page, in both editions, there is a 
block of type giving the copyright information." 


CATALOGUE: BOOKS ON ITALIAN WINES 
"The folks at Artisan North America have quickly 
established themselves as the U.S. source for books on 
Italian wines" (Bob Foster, Calif Grapevine, Aug/Sept 2003). 
Brunello di Montalcino; The SuperTuscans; Barbera; 
Tuscan Grappa and more! In honor of their first cata­
logue they are offering The Mystique of Barolo (see Bob 
Foster's review April 2003 WTQ) at a special price of $65 
until Jan 31, 2004 (when the price returns to $75). To 
request a copy of this tasty catalogue, or order Barolo, 
contact Artisan North America: s 908.232.3755 I FAX 
908.232.5439 I e-m info@Artisanideas.com. 


THE BERN C. RAMEY LIBRARY 
has found a new home! Thanks to the generous and 
guiding hand of Tendril Will Brown, the Ramey wine 
reference library containing some 300 books (see notice 
in April 2003 issue) has become the core of the wine 
library of Southern Oregon University, located at 
Ashland, in the burgeoning southern Oregon wine 
country. Congratulations to all! 


THERIGHTWAY 
The Right Wine with the Right Food by Tendril 
Jeffrey Benson (co-author of Sauternes, 1979, 1990, 
and The Wines of St. Emilion and Pomerol, 1983) and 
Stuart Wal ton was published late 2003 by Elliott Right 
Way Books, Surrey. The 224-page paperback, part of 
the "Right Way" series, is a feast of reference and 
provides, in an instant, matches for almost every 
conceivable wine or food. At £5, it is a bargain-and 
an entertaining read. E-mail info@right-way.co.uk. 


QUERY: Familiar at all? 
Mannie Berk (berk.rwc@snet.net) writes: "I have 
here a copy of Edward Barry's Observations His-
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torical, Critical, and Medical on the Wines of the 
Ancients [1775] that has been marked up in pencil, ex­
cerpting sections to produce, it seems, a much smaller 
work. I'm assuming the hand is not that of Barry, but 
of some plagiarist, and it seems to be some years after 
publication, but not too much later (turn of the 19th 
century?). The first four sections of the smaller work 
probably would have been: 'The General Nature and 
Principles ofWine,' 'The Wines of the Ancients,' 'The 
Principle Wines of the Campania, Faelix, and other 
Parts of Italy,' and 'The Principle Greek and Asiatic 
Wines.' There would also be discussions of white 
wines, wines of Hungary, and probably other wines 
including French, plus possibly a section titled 'Gen­
eral Instructions.' Does this look at all familiar?" 
Mannie adds: "The first books I looked at were Hen­
derson [1824], M'Bride [1793], and Shannon [1805]. 
None of these seems like the one. I really think that it 
would have been (if it ever was in fact published) a job 
of plagiarism (like Miller, who lifted whole sections 
out of other people's books). I'm wondering ifthere is 
some small book or pamphlet that was published 
during that period that I've missed. I browsed the 
chronological index in Wine & Gastronomy [Unzel­
man], but nothing jumped out. One thing that was 
intriguing, but Simon [Bibliotheca Gastronomica] 
didn't describe it, was Dissertation on the Eleusian 
and Bacchic Mysteries [cl 780]. This sounds interest­
ing, as it appeared that the first four sections were to 
be titled 'Dissertation 1: The General Nature and 
Principles of Wine,' 'Dissertation 2: The Wines of the 
Ancients,' etc. Does anyone know this book? Thanks 
for your help." 


COPIES AVAILABLE 
There are still a few copies available of Vinexlibris 
Tendrilii. The Wine Bookplates of the Wayward 
Tendrils, published in December 2000 in a special 
limited edition of 60 numbered copies. This tendril-ly 
produced 20-page booklet contains eleven tipped-in 
bookplates of Tendril members and a prefatory note 
by the compiler and producer, Isaak Buchlieber [Isaac 
Oelgart]. Cost is still $25 (postpaid) . Available from 
the W-T at tendrils@jps.net. 


THE WAYWARD TENDRILS is a not-for-profit organization founded 
in I 990 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. FAX707-544-2723. E-mail: tendrils@jps.net. 
Editor and Publisher: Gail Unzelman. -


ANNOUNCING 
SPECIAL LIMITED EDITION 


- IN TRIBUTE TO ROY BRADY -


The Brady Book: Selections from Roy 
Brady's Unpublished Writings on Wine. 
Edited, with an Introduction by Thomas Pinney. 
Published by Nomis Press, Santa Rosa, CA for 
the benefit of the Wine Librarians Assn., 2003. 
10" x 7", 199 pages, illustrated, gilt-stamped 
cloth. With Index and "Checklist of Writings by 
Roy Brady on Wine and Food." Edition limited 
to 250 hand-numbered copies, handsomely 
printed in a two-color format, and embellished 
with 14 tipped-in color reproductions of wine 
labels from the Brady Collection. 


Roy Brady (1918-1998), a consummate stu­
dent of wine, had a voracious appetite for 
collecting all things printed relating to wine: 
wine books, wine labels, wine lists, winery news­
letters, wine merchant catalogs, and on. His 
celebrated collections are well documented. 


Brady was also a prolific and excellent 
writer: articles, essays, letters, his thoughts on 
this and that of wine interest. Much of this 
material has gone unpublished-until now. Tom 
Pinney has brought these pieces together, while 
his Introduction provides a lively, thoughtful 
look at Roy Brady. Fifty-eight selections from 
Brady's writings, some short, some long, but all 
entertaining and informative, and often spiced 
with keen Brady wit, make a delicious read. 


Available from Nomis Press . $100 plus $4 
S/H. (CA residents please add 7.5% sales tax.) 
Multi-copy discounts available. All sales monies 
go to the Wine Librarians Association, a non­
profit organization "Dedicated to Preserving the 
History of Wine." Contact Gail Unzelman at 
nomis@ips.net. 


The Collection of 
ROY BRADY 







POSTGATE, cont'd. from page 2 -
ed in three volumes in the reign of King Edward VII. 
This is the book which made M. Simon's name; he has 
written and re-written a great number of charming 
books on wine since, but nothing as important as this . 
I wish he would revise this and reissue it, instead of 
pottering about with far more trivial and much less 
original work. 


Books of Today 


W
hen we turn to the books of today, which are 
either in print or have recently been, it is clear 
at once that they fall into three main classes. 


There are books which are books of sheer information, 
needed by students, and often no easier to read than 
Hall & Knight's Algebra. Secondly, there are books 
whose claim on us is their attractiveness, either for 
their style or for their illustrations, printing and 
binding. There are some books which are both 
charming and reliably informative, but they are rare. 
Thirdly, there are specialized books, books which 
explore particular areas only-Alsatian wines, or 
home bottling, for example. 


Before I start to sort the best books available into 
these three classes, there is a problem that I must 
face. What am I to say about my own books? I cannot 
pretend they are not worth attention, for if they were 
not the Editor would be a fool to have asked me to 
write this . I cannot praise them, because self­
advertisement is disgusting. I think that all I can do is 
to state what they are and what they cover, prefacing 
this by saying that they are written as well and as 
carefully as I can manage. Very well then, the first 
and incomparably the most important is called the 
Plain Man's Guide to Wine (Michael Joseph, 1951) 
and is an account of all wines on a simple level, with 
a chapter on spirits. It begins with an attack on the 
Wine Snob who makes drinking difficult, and is 
brought up to date with each new edition, which is 
called for roughly every eighteen months. I have also 
written a very small pocket dictionary of wines called 
An Alphabet of Choosing and Serving Wine (Herbert 
Jenkins, 1955) and am composing another on The 
Home Wine Cellar (Jenkins, 1960). These last two are 
very matter of fact; the first has pretensions to being 
entertaining in its writing. That is enough about my 
works. 


Beauty Books 


T
here appears to be a large sale for the books in 
the category, the beauty books-anyway, they 
appear swiftly and in quantities in each publish­


ing season. It is true that they disa~pear almost .as 
fast. Though I love reading about wme, I am easily 
tired of books which depend upon "fascination" and 
"enchantment" (I quote from two blurbs in front of 
me) . They rely so greatly upon the writer's remi-
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niscences of superb bottles of wine which he drank in 
the past in exquisite surroundings with witty, famous, 
or beautiful companions. Quite a little of this is 
enough for most people . You can read it for as long as 
you can listen to a man telling you how he made love 
to the most beautiful girls; it gets rather boring and 
the thought comes to you that you would prefer to go 
out and do some lovemaking yourself with a real girl, 
and not on paper. I can only recall three such books 
which still seem to me to stand the test of time: the 
late Maurice Healy's Stay Me with Flagons (Michael 
Joseph, 1940), Warner Allens' Contemplation of Wine 
(M. Joseph, 1951), andAndreSimon's Vintagewise (M. 
Joseph, 1945). The last is a postscript to Saints-bury's 
book; it doesn't have the older man's sourness and it 
is better written. But I suspect that the real reason I 
like it is that it conveys incidentally a great deal of 
information. Beautiful books, not beautiful in words, 
but in themselves, in the sense that albums are 
beautiful, usually come pretty high in price. One of the 
best recently is a three-guinea Book of Burgundy by 
Pierre Poupon and Pierre Forgeot (Lund Humphries, 
1958) which has some thirty remarkable lithographs 
by Denis Mathews, the reproduction of which is a 
technical marvel. The letterpress, by two young 
Frenchmen, tells you nothing of the chief problem of 
Burgundy today-adulteration with other wine-but 
consists of imaginary letters from all concerned in the 
industry, couched in a style typical of these "rapture" 
books: 


A hard calling indeed . But we have our reward in the joy 
of harvest. At long last the vines yield their fruit, and the 
grape-pickers, old people and children together, bend 
over their task from early morning till nightfall. The 
countryside is filled with groups of people, moving from 
vine to vine, carrying a basket and a pair of secateurs 
and singing as they work . And down the narrow rutted 
paths to meet them go the long two-wheeled carts 
groaning under their load of grapes. Everyone is so gay 
and good-humoured and works with such a will that we 
forget our aching backs and lack of sleep .... 
This sort of fine writing gives me the same pleasure 


as does a large glass of Spanish imitation Sauternes, 
served tepid. One of the few publications which seems 
to me to combine attractiveness of appearance with 
good writing is the present anthology, The Compleat 
Imbiber (except for its title), but this is no place to 
elaborate on that. For real beauty, anyway, I would 
not turn to a formal book at all but, of all things, to a 
wine catalogue. If you have travelled in France you 
will have noticed the advertisements of the Etablisse­
ments Nicolas, probably the largest of all wine 
retailers. You may remember the melancholy porter 
carrying a most improbable fan-like fistful of empty 
bottles. Well, this firm issues to favoured corres­
pondents a lovely book each year, of some forty-eight 
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pages of doubled-over fine paper, with opaque plastic 
rings acting as a spine and binding. Each of these 
contains pictures and decorations by an artist of high 
merit, commissioned for it, and so brilliantly repro­
duced that my guests are always trying to steal my 
copies, and one indeed seems to have swiped the 1952 
issue. The most attractive numbers, to me, are 1959 (a 
series of studies of Mexico by Christian Gaillard), 1955 
(still lifes by Andre Marchand), 1957 (a little girl, 
water-colours by Kostia Terechkovitch), and 1956 (Ile 
de France, Roland Oudot). The letterpress? All that 
could be wished in crispness, directness and drama. 
The chapter on Bordeaux Rouges, for example, begins 
with a low rumble: "1950. Chateau Montrose. 600 
francs," rising to the lightning flash of: "1868. 
Chateau Lafite. 5,000 francs." But it is in vain to 
reach for your chequebook; that last entry is on the 
page of "Prestigieuses Bouteilles" which will only be 
delivered to you if you live in Paris, and state the day 
and time of your dinner, when the firm itself will 
decant the bottle and bring it, one hour before you sit 
down, to your house in a panier calorifuge. Other­
wise, no sale. [W-T EDITOR'S NOTE: See W-T Quarterly, 
Vol.11 No.l, 2001, for James Gabler's appreciation and 
comprehensive listing of the Nicolas catalogues.] 
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The only other vinous publications which please my 


eyes as much are the Atlases of French wine-growing 
areas, now in the course of publication by Louis 
Larmat, Paris. Their multi-colored maps are a 
perennial solace to me, but not everyone shares my 
addiction to very large-scale charts, and as some of 
these are over two feet long they are a little clumsy in 
the home. There are volumes, or folders, for Bordeaux, 
Burgundy, Champagne, Rhone, Cognac, and part of 
the Loire. They keep going out of print. 


Information Books 


B
ut with the Atlases we have surely passed 
beyond the sphere of beauty books into that of 
books of information. Here I put right at the 


head of them, indeed of all such books, one which is 
authoritative, full, sardonic and charming: P. Morton 
Shand'sA Book of Wine (Guy Chapman, 1926), after­
wards divided into A Book of French Wines (1928) and 
A Book of other Wines (1929). This was the first book 
which taught me anything about win~in 1926, that 


was-and I keep returning to it, despite the fact that 
it has long been out of date. It is not only accurate and 
balanced (a quality rarer in this sphere than it should 
be), it is so written that you are drawn on to read 
more and more. Even the quotations at the chapter 
heads are each one a pleasure, and the odd pieces of 
information he includes are never merely odd; they 
are significant. He tells us for example that over the 
door of the Chateau of Savigny there is engraved the 
information that burgundies are "nourrisans, theo­
logiques, et morbifuges." I have written an essay upon 
those three words. I met Mr. Shand once and found 
him rather bellicose; but wherever he is now I salute 
him and hope that he will revise his work and offer it 
to a publisher who wants to publish books that will 
live longer than Maybugs. 3 


Till then, I would call your attention to Mr . Warner 
Allen's books (published by Constable) which read 
together provide a fairly complete, very clear, and 
agreeable conspectus of the whole subject. Their 
contents are indicated by their titles: Natural Red 
Wines (1951); White Wines and Cognac (1952); Sherry 
and Port (1952). 


There are of course a great many other books on 
wine in general, claiming to offer all the information 
that you need. I am not going to list them, for various 
reasons, of which the most common can be exemplified 
by two of the most recent. Briefly, it is that if a book 
has no grace of style, then it should at least be 
accurate. Surely that is not much to ask; but it is by 
no means always granted. Take Mr. C.W. Shepherd's 
Wines, Spirits and Liqueurs (Ward, Lock, 1958) and 
Mr. L.W. Marrison's Wines and Spirits (Pelican 
Books, 1957). Both books contain a mass of infor­
mation (Mr. Marrison's a great deal more), but it is an 
undigested mass, and some ofit is wrong. Both try to 
lighten their subject by ill-directed excursions into 
facetiousness. You should buy Falerno, writes Mr. 
Shepherd, "as a dubious reminder of Poet Horace, if 
that gentleman was thrust upon you in your school­
days." As for accuracy, he says the Moselles "carry 
less alcohol than any other acknowledged wines of 
Europe." But Tokay carries less. He writes as if Clos 
Vougeot was still one vineyard, whereas it is cut up 
into over a score of allotments. He thinks that the 
most famous Greek wine "extolled by Byron" is called 
"Samarian." Mr. Marrison has done his homework 
more extensively, but he also says strange things as 
"Graves is a white wine" (though elsewhere he records 
that there is more red Graves made than white), and 
that "there are no bad Medocs" (Oh, dear me!). He 
states: "There are twenty wines which are classed as 
great," as compared with "fine, standard, and ordi­
nary." He prints the list of the twenty great wines, 
which is in fact nothing but his own fantasy, and 
includes two wines which have notoriously for twenty 







years been far below their old standard (no names no 
libel actio~). He, too, enters Clos de Vougeot as if it 
was one vmeyard. 


Specialized Books 


I
n fact, it is better to turn to the sectional books · 
the~e are. a great ~any good books dealing with 
v~ous .kinds of wme separately, and with other 


special subJects. For burgundy, the premier book is 
~ex~s L~chine's Wines of France (Cassell, 1952). M. 
Lichme is a vineyard owner in both Burgundy and 
Bordeaux, but clearly his heart is in the former. He 
gives forty-five pages of his book to claret, ten to 
champagne, eleven to the Loire, nine to the Rhone a 
few odd pages to others, and no fewer that 113 'to 
burgundy. This section is, as a result, the only valu­
able one, and it is packed with detailed information. I 
?isagree with it on o~ly one point, though that is an 
important one. It is not true that the law on 
"appellations controlees" prevents adulteration of 
burgundy upon a considerable scale. It ought to; but 
~here is no room here, even if it were prudent, to go 
mt~ the re~ons why M. Lichine's assurance provokes 
cymcal smiles on the faces of wine-merchants. 


Let us turn to German wines, where there are 
three books to be mentioned: Alfred Langenbach's 
Wines of Germany (Harper, 1951), S.F. Hallgarten's 
Rhineland-Wineland (A. Deutsch, 1951), and Frank 
Schoonmaker's German Wines (Oldbourne, 1957). All 
of these are austerely factual books. Mr. Hallgarten 
and Mr. Langenbach are heads of well-known firms in 
the Anglo-German trade, and Mr. Schoonmaker is an 
American merchant and writer. For Alsatian wines 
there is but one book of importance, S.F. Hallgarten's 
Alsace and its Wine Gardens (A. Deutsch, 1957). 


For claret there is as yet no study that I am p~e­
pared to commend as equal to its magnificent subject. 
There are not hundreds but more probably thousands 
of wines to be considered . The task would be great, 
but far from unpleasant; surely some hale and unprej­
udiced author (not in the trade, I pray) will face it . 


There is a pretty good account of Wines in Italy, by 
C.G. Bode (Peter Owen, 1956); it is very attractively 
written, but, it seems to me anyway, rather too en­
thusiastic. Italian Wines and Liqueurs (1953) pub­
lished in Rome by the "Istituto Nazionale per il 
Commercio Estero" is the next best we have; it has 
good pictures, less good print, and the natural fault of 
indiscriminate eulogy. 


Sherry (1955) and Port (1956), both by Rupert 
Croft-Cooke and both published by Putnam, are the 
best and most recent books on those wines. Portu­
guese ta~le wine: read a pamphlet by Warner Allen, 
Good Wine from Portugal (Sylvan Press, 1957). 


American wines: I am a poor guide here, for the 
latest book I have is an old one by the Mssrs Schoon-
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maker an~ ~arvel, American Wines (1941); it prai .ses 
them patnotically and leaves me the impression they 
are not very good. South African wines: now here 
surprisi_ngly, the~~ is a very good book if you can get 
hold of it. Surprismgly, because both the virtues and 
the faults of Cape win~s are largely due to the huge 
cartelcalledK.W.V. whichcontrolsomeeightypercent 
of the pro~uce . ~ndividuality is not encouraged by 
monsters hke this, and a book like C. de Bosdari's 
Wines of the Cape (Cape Town/Amsterdam: A.A. Bal­
kema, 1955) while highly personal, witty, and well­
informed, is so unexpected as to be almost dis­
composing. Something the same is to be said of 
Australian wine: pass by the puffery and the advertise­
ments and get hold of (if you can) Walter James's 
Wine in Australia (Melbourne: Georgian House 
1952); it ~s ironic, well-informed, full, and ultimate!; 
encouragm~. Lastly, British wines, by which I don't 
mean certam unspeakables but wines made from 
British grap:s by a few "vinaroons" (as they say is the 
correct Enghsh word). These include Edward Hyams 
(Vineyards in England, 1953), S. Tritton, Salisbury­
Jones, and George Ordish; the last named has written 
a good book called Wine Growing in England (Hart­
Davis, 1953). 


The best hand-list or ABC of wine is Andre Simon's 
Dictionary of Wines, Spirits and Liqueurs (Herbert 
Jenkins, 1958). The best book on bottling wine 
yourself is Edward Ott's From Barrel to Bottle (Dob­
son, 1953). Charles Seltman's Wine in the Ancient 
World (Routledge, 1957) is the only book on that 
subject, but it is not up to much. Books about indi­
vidual firms are never up to much either; in this trade, 
ho~ever, two such have been written by distinguished 
writers. Evelyn Waugh has written on Saccone and 
Speed (Wine in Peace and War, Saccone & Speed, 
194 7) and Alec Waugh on Gil beys (Merchants of Wine 
Cassell, 194 7). Neither author is fully in form but th; 
books are still far above the usual hack work that one 
expects. 


And that is all for now. 


W-T EDITOR'S NOTES 


1. Dr. Druitt' s "Report on Cheap Wines" originally appeared 
as a series of articles in the Medical Times and Gazette in 
1863 and 1864. His six-page appendix,"Notes ofa Lecture 
to Ladies on Wine," is surely one of the earliest examples of 
writing about wine specifical-ly for women. The 1873 second 
edition omits these notes. 
2. Postgate himself went to prison as a conscientious 
objector in 1916. 
3. Morton Shand died in April 1960, at the age of 72, after 
these words were written. He had just completed the revi­
sion of A Book of French Wines, and a new edition appeared 
a few months later. • 
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IN THE WINE 
LIBRARY 
by 
Bob Foster 


"Ford assembles a wealth of information from 
around the globe" 


The Science of Healthy Drinking by Gene Ford. 
So. San Francisco: Wine Appreciation Guild, 2003. 461 
pp. Hardback, $29.95. 


There is an abundance of scientific evidence that 
supports the fact that moderate drinking is good 
for you. However, much of the scientific data 


has been ignored, distorted or under-reported. In this 
work, Gene Ford brings together over 1,500 scientific 
studies and articles showing how, in many different 
ways, moderate consumption of alcohol is beneficial . 
Ford has two major premises . First, there is a little 
recognized, but impressive amount of scientific 
literature showing the health benefits of moderate 
drinking. Second, the information reporting systems 
in our society remain indifferent, or even hostile, to 
reporting and disseminating this information . 


Ford presents the literature and shows how the 
mainstream media often ignore or distort the scien­
tific evidence. Broken into thirty-three separate 
chapters, the book covers topics from angina and 
atherosclerosis to vision and weight. Within each of 
these topics, Ford discusses the scientific literature 
that presents the positive impact of alcohol use. He 
often shows how mainline medical reporting sources 
misstate or blur the evidence. For example, the author 
quotes the UC Berkeley Wellness Letter cautioning 
patients with a history of kidney stones to "go easy on 
alcohol and caffeinated beverages." Ford then demon­
strates that in a study two years earlier scientists 
learned that men who consumed caffeinated coffee 
and tea, beer and wine significantly reduced their risk 
of developing kidney stones. In fact, men who drank 
wine had a 39% less chance of having a stone. 


Similarly, in discussing the media furor over the 
Mediterranean Diet, Ford notes that many of the re­
ports leave out an important ingredient: the daily use 
of alcohol. Indeed, in one study the longest living 
Italians were those who got 13% to 19% of their daily 
calories from wine . 


Beginning each chapter is an abstract giving the 
author's analysis of the topic. This is followed by a 
section listing the major significant facts supporting 
the presented concept. At the end of many of the 
chapters there is a listing of the scientific literature 
that supports the material presented. In the rear of 
the hook the author sets forth more than 90 pages of 


reference supporting all of the material in the book. 
There is a short index, but it is only mediocre given all 
of the detailed scientific material in the work. 


Regardless, this book does a superb job of assemb­
ling and analyzing the data that fully supports the 
conclusion that moderate daily drinking is good for 
you. Very highly recommended. 


" ... visually stunning" 


Brunello di Montalcino by Guelfo Magrini . Printed 
in Italy but imported exclusively by Artisan North 
America, Westfield, NJ, 2003. 285 pp. Hardback , $33 . 


T
he folks at Artisan North America have quickly 
established themselves as the U.S. source for 
books on Italian wines. This small work (about 


8 inches tall and 6 inches wide) is superb . 
It begins with chapters covering an overview of the 


wines of the region, a short history, a discussion of the 
Sangiovese grape, vineyard practices, glass (covering 
both the glass used over the decades for bottling and 
for drinking), the cuisine (with mouth-watering photo­
graphs of the most famous dishes), and even folklore . 
There is a detailed vintage chart covering 1945 
through 2002. 


The largest single chapter covers the producers . For 
each producer there is a two-page layout with photo­
graphs of the owners, the winery, and a bottle of the 
wine. There is a paragraph of technical data (including 
internet information) and several descriptive para­
graphs about the wines and the winemakers. 


The book covers much new territory and is filled 
with top notch color photos, drawings and labels. It is 
visually stunning . My only complaint, and a minor 
one, is that there is no detailed map of the region. But 
this is a very minor drawback. 


Italian wine lovers will find this new book an 
absolute "must buy" for their wine book libraries. 
Very highly recommended. 


" . .. a hedonistic delight" 


Icon, Art of the Wine Label by Jeffrey Caldewey and 
Chuck House. Photography by Robert M. Bruno. So. 
San Francisco: Wine Appreciation Guild, 2003. 284 pp. 
12" x 8¥4". Cloth. $85. 


T
here has been a revolution in wine label design 
in modern times. Gone are the plain, single­
color labels that told little more than the name 


of the winery, the vintage, and the varietal. We are in 
an era of complex labels that not only provide infor­
mation but also connote an image-a style for the 
wine and its producer suggesting quality and good 
taste. As the authors note, it is art combined with 
sophisticated marketing. Among the superstars in this 







modern label design is the Icon Design Group lead by 
the authors, Caldewey and House. This book is a 
lavish chronicle of the various labels they have created 
over the years. 


Lavish may be a bit of an understatement. The 
book is a visual masterpiece, filled with full-color 
photographs oflabels each of which fill an entire page. 
On the facing page the authors, the creators, explain 
the concept behind the label. They break all of their 
works into eleven separate categories ranging from 
"Persistence of Memory" (labels highlighting the past 
such as Chateau Montelena and El Molino) to "Glass 
Menagerie" (labels using animals on the label such as 
Frogs Leap and Stag's Leap Wine Cellars). The lavish­
ness extends to the index where each entry includes a 
color reproduction of the label. By far, Icon has the 
most stylish index I have ever encountered. 


The need for such labels, labels that create an 
image and help sell the wine, is not limited to wines 
made in minuscule amounts and sold for mind­
numbing prices. Some of the works in this book are 
from such California value leaders as Forest Glen and 
Pepperwood Grove. 


For so long, wine lovers have focused on what is 
inside the bottle. Now, Icon offers a superb examina­
tion of what's on the outside of the bottle. Certainly 
given the cost of this work (undoubtedly necessitated 
by the wealth of color photographs), it may be beyond 
the reach of some wine lovers, but for those with any 
interest in wine labels, this book is a hedonistic de­
light. Highly recommended. [EDITOR NOTE: Icon, Art of 


the Wine Label recently receiued the 2003 Gourmand World 
Cookbook Award in the category "Best Wine Book - Best Wine 
Photography - Best Wine Book for Professionals . '1 


"crowning achievement in wine writing" 


World Encyclopedia of Champagne and Spark­
ling Wine by Tom Stevenson. Revised and updated 
edition. So. San Francisco: Wine Appreciation Guild, 
2003. 352 pp. Cloth. $55. 


!
believe Tom Stevenson is one of the best wine 
writers of our generation and, with this latest 
edition of his work, distinguishes himself as the 


authority in the English-speaking world for Cham­
pagne and sparkling wines. The book begins with 
short sections on the history of Champagne, how all 
sparkling wines are made, storing and serving, as well 
as the proper shape for a sparkling wine glass. Of 
particular interest is a small section devoted to the 
"elusive quality factor." Stevenson analyzes factors­
grape varieties used, ripeness of the grapes, harvest­
ing and in-winery techniques-giving his thoughts on 
what works and what does not. But as Stevenson 
adds, "Having listed all the factors necessary for 
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producing the best quality sparkling wines, I should 
advise readers that I have seen many producers doing 
the right things only to produce lousy wines. But what 
is really humbling is to discover, as I have, those who 
do it all wrong and yet occasionally manage to craft a 
delicious sparkling wine." 


The core of the book, where Stevenson's skills 
really show, is a lengthy, highly detailed encyclopedia. 
There are entries for virtually every sparkling wine 
producer in the world. The book, of course, begins 
with Champagne and then spreads to the rest of the 
globe. Stevenson gives every producer a percentile 
ranking of their standing in the world of sparkling 
wine producers. It's a sort of overall estimation of 
relative quality. He also gives valuations of most of the 
wines on a one- to three-star rating system with three 
being reserved for a handful of absolutely stunning 
wines. For most producers the entry includes the size 
of the production, the name of the winemaker, a 
section on "House Style and Range" and specific com­
ments on the various wines produced. 


The book is visually impressive with lots of photo­
graphs, color reproductions oflabels, and photographs 
of glasses. The only thing lacking are detailed maps of 
each of the areas where sparkling wine is made. At the 
back of the book a detailed glossary and index round 
out this package. 


Champagne and sparkling wine lovers ought to 
open a bottle of their favorite bubbly, curl up with this 
top-notch work and toast Tom Stevenson for his 
crowning achievement in wine writing. Very highly 
recommended. 


[Bob's reviews appear regularly in California Grapeuine, edited and 
published by Nicholas Ponomareff. Our Tendril thanks for their 
generous permission to reprint the above reuiews from the August I 
September 2003 and December 2003 I January 2004 issues. - Ed.] 


"When I am dead, I hope it may be said: 'His 
sins were scarlet, but his books were read."' 


- HILAIRE BELLOC (1870 - 1953) 
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The Wine Industry's Renaissance Man 
BERN C. RAMEY: IN MEMORIAM, 1919-2003 


by 
Gail Un:zelman 


o me, as a confirmed lover 
of fine printing and wine 
books, I consider Bern 
Ramey' s 1977 production, 
The Great Wine Grapes 
and the Wines They Make 
(Burlingame: The Great 
Wine Grapes, 250 pp.) one 
of the highlights of his 
distinguished (he would 


say "corking good!") wine industry career. Bern 
Ramey never settled for anything "second class" and 
this book is a fitting tribute to such excellence. 
Presented in an oversize format (101/2 by 131/2) and 
printed on 80# natural vellum stock, the calligraphic 
text becomes artistically married to the exquisite true­
to-life color photographic plates of thirty "great wine 
grapes." The photographs were taken by Bern's son, 
Timothy, a professional photographer whose work 
reflects the "Ramey perfectionism." The book was 
honored with The Gold Vine Award of the Universal 
Order of the Knights of the Vine for the "Best Wine 
Book of 1978." 


Because of this prized book, I knew Bern Ramey's 
name, but I did not meet him until January 2003. In 
preparation for his move to a retirement home, he 
called me to help him sort and catalogue his wine 
library of some 300 books. Upon first meeting, we 
became instant "buddies"-he loved to talk and 
reminisce, I was an eager ear familiar with the names 
of his old wine colleagues and friends: Frank Schoon­
maker, Maynard Amerine, Leon Adams, Alex Lichine, 
Philip Wagner, Louis Martini, and on. As soon as we 
had finished with the books, we started on his filing 
cabinets, scattered boxes, and briefcases crammed 
with 40 years' worth of Ramey wine history. Near­
weekly, 4-hour visits followed for the remaining ten 
months of his life. 


Our Renaissance Man, born in Toledo, Ohio, gradu­
ated from Ohio State University in 1941, where he 
majored in Greek and Music. A talented musician, 
with a penchant for jazz, he had studied and played 
the cornet since a young child. He formed his own 
band, and enjoyed gigs with some of the name bands 
of the day. Soon after graduation from college, he 
joined the U.S. Army and was assigned to duty in Los 
Angeles, where he served as executive officer of the 
radio shows produced by the Armed Forces Radio 
Service Network. In the wine business, Bern Ramey 
had a long and successful career in just about every 


area of the field: winemaker, author, lecturer, edu­
cator, merchandising specialist ("huckster"), and ad­
ministrative executive. In 1946 he completed the 
courses in enology and viticulture at U.C. Davis, 
where he was a prize pupil, and later a close friend, of 
Prof. Maynard Amerine. (He also wrote the "Aggie 
Fight Song" while there.) From 1946 to 1963 Ramey 
was employed by "21" Brands, Inc., and served eleven 
years as Assistant National Wine Sales Manager. In 
1970 he became National Sales Manager for Browne 
Vintners, the wine division of Seagrams & Sons, Inc., 
and owners of Paul Masson Vineyards. He held 
positions of Vice President, Imports, Browne Vintners, 
and Vice President of Paul Masson Vineyards. He 
retired from the wine industry in 1983, to serve as a 
part-time consultant to Paul Masson Vineyards. 


When he left "21" Brands in 1963, Bern Ramey 
pursued what he had always dreamed of doing: have 
his own vineyard and winery in the mid-west. (His 
family had a long and close connection with the Lonz 
family of the historied Lonz Winery on Middle Bass 
Island, in Lake Erie, and Bern had spent much of his 
youth working in the Lonz vineyards and winery.) His 
revered viticulture professor at U.C. Davis, A. J. 
Winkler, wrote him on the occasion in 1965: "Your 
shift from wines to grapes will mean the loss of our 
industry's best promoter and salesman." He then 
gave Bern advice on how to prune his young vines. 
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This venture, begun with such profound happiness, 
would become a life-long sadness. Several years into 
the project and having earned rave reviews for Ramey 
Champagne, a careless neighbor sprayed with 2-4-D, 
and in the process destroyed Ramey's 23-acre vine­
yard. It was a total loss and too much to start over 
again. 


With Browne Vintners, Ramey renewed his zeal for 
selling and promoting his favorite product. His 







lectures and sales staff seminars were energetic 
affairs, often spiced with "Rameyisms" - Maynard 
Amerine's term for Bern's flair for "finely tuned 
phrases." (In his Great Wine Grapes book, Bern 
slipped past his mentor Amerine at least one such 
phrase when he described the Sylvaner variety as "a 
thick-skinned old cuss from Austria.") It seems he 
was never at a lack for words, or ideas. During a pre­
holiday promotional meeting for his sales staff, Ramey 
brought in live turkeys, at least a dozen or so of the 
strutting birds . "You sell a case of XYZ and a bird is 
yours . One for your customer, too." 


In his early wine career years as sales manager of 
"21" Brands, Inc.-the exclusive distributors of three 
distinguished American wines, Wente Bros., L.M. 
Martini, and Korbel-Bern was under the tutelage of 
Frank Schoonmaker, legendary advocate for better 
quality in America's wine, especially California, and 
for varietal labeling . Bern's diary-"my little Yellow 
Book," he fondly called it-of an extended trip with 
Schoonmaker to the European wine estates in 1968 
was to provide the basis for a Ramey article remem­
bering Frank Schoonmaker for the W-T Quarterly. 
Alas, our loss that Bern could not write the story. 


Bern Ramey believed "every wine professional 
should have a basic wine library for reference and 
refresher course." He suggested, in 1982, "thirteen 
books which give the professional wine sales person all 
the world-wide lore & facts he will ever need." He 
began with Schoonmaker's Encyclopedia of Wine, to 
him the one most important book in any wine library. 
His own inscribed copy-with underlining, scribbled 
notes, a turned-down corner decorating almost every 
page-was in tatters, the covers held together only 
with love and mending tape. Next on his list was 
Alexis Lichine, Encyclopedia of Wines & Spirits, 
followed by two works by Hugh Johnson, World Atlas 
of Wine and Wine. Then, Leon Adams, Wines of 
America; Amerine & Singleton, Wine; Ramey, Great 
Wine Grapes and the Wines They Make; Wm. 
Kaufman, Pocket Encyclopedia of California Wine; 
Harry Yoxall, Wines of Burgundy; Nicholas Faith, The 
Winemasters; Schoonmaker's Wines of Germany; 
Philip Dallas, Italian Wines; and Lichine's Guide to 
the Wines & Vineyards of France. "A wine library for 
a total cost of $222," he added. 


Ramey was a charter member of the American 
Society of Enologists (1950), a lifetime member of the 
International Wine & Food Society, and, of course, 
associated with numerous other wine organizations. 
A nationally respected wine authority, he was a gifted 
speaker with a deliciously wicked wit and a million 
stories. (He kept handy two notebooks of "one­
liners. ") Among Bern Hamey's contributions to the 
education of America's wine public (and salesmen) 
was his innovative "talking book" in 1964, a record 
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album titled "A Sound Education for the Greater 
Enjoyment of Wines: Bern Ramey on Wine." He also 
conceived and authored the first Pocket Dictionary of 
Wine (1970) and wrote the wine essay for the World 
Book Encyclopedia (1974-1977) . A less well-known 
piece of Ramey writing is the wine section he 
contributed to Joslyn Presents Bernard Schimmel's 
Masterpieces (Omaha: Joslyn Art Museum, 1976, 
220pp). This lovely book features recipes by Master­
Chef Schimmel, the creator of the Reuben sandwich 
and good friend of Ramey, and is lavishly illustrated 
with treasures from the Joslyn. In 1981, in a second 
partnership with his photographer son Tim, Classic 
Wine Grapes. Series One, was issued. This limited 
edition of four folio-sized color photo prints, with four 
separate leaves of accompanying text, present the 
Cabernet Sauvignon, Zinfandel, Chardonnay, and 
Sauvignon Blanc. A follow-up series was never done, 
and this has become a very desirable, and scarce, 
collector's item. 


Twelve boxes of Bern Hamey's papers and artifacts 
have been delivered to U.C. Davis, Shields Library, 
Special Collections (as per Hamey's wishes). In these 
boxes you will find the complete history of the making 
of the Great Wine Grapes book (including proof copies 
with corrections and suggestions by Louis Martini, 
Dick Peterson and Joe Heitz); copies of many of 
Hamey's speeches and articles; professional education 
manuals; albums of wine labels; the materials for a 
number of Ramey projects (from "3-Islands Madeira," 
a highly successful wine product he conceived and 
developed, to Aquitaine, to Popping Corn, to research 
notes for a history of the old Lonz Winery); corres­
pondence, including Maynard Amerine (god-father to 
Ramey's daughter Kim), L. Martini, and other noted 
wine men; an invaluable photo archive: Ramey vine­
yard and winery in Illinois, "21" Brands and Browne 
Vintners promotional events (including the turkeys), 
wine dignitaries, the Frank Schoonmaker trip to 
Europe, Armed Forces Radio shots. The Ramey 
archives are a treasure trove of information on the 
U.S. wine scene of the 1950s, '60s, and '70s-all from 
the perspective of a wine salesman, a passionate one . 


A hearty-and heartfelt-toast to Bern Ramey! 
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IN REMEMBRANCE: 
WALTER C. FICKLIN, JR. (1914-2003) 


by 
Allan Shields 


ith Francis Bacon, Walter 
read "the book of the 
world." With decades of 
productive viticulture re­
sulting in row on row, acre 
on acre, of burdened vines, 
Walter also "wrote" the 
book of the world, a kind of 
script understandable best 
by empirics in ruralia . AB 


Alex Haley is said to have written in another con­
nection, "When an old person dies, it is like a library 
burning." 


Tendril Walter Ficklin, viticulturist-vineyardist 
member of the Ficklin Vineyards Winery of Madera 
California, best known for their Port wines, was 89 
when he died on June 21. Walter's legendary career 
in the widely recognized, successful, wine ventures of 
the Ficklin family has been noticed before in the 
Wayward Tendrils Newsletter ("The Bancroft Oral 
Histories of California Winemen," Vol.10, No.3, July 
2000. See also William L. Neely, Wild Bill Neely and 
the Pagan Brothers' Golden Goat Winery, Jerseydale 
Ranch Press, 1992, p. 48-62.) 


Walter, a self-effacing, gentlemanly rancher, greatly 
valued a wide circle of friends throughout the 
California wine country, both writers and vintners. 
Writer friends included Roy Brady, Philip Wagner, 
and Martin Ray, whose voluminous epistolary and 
critical writings are only now becoming public knowl­
edge, thanks to Barbara Marinacci. His personal 
fraternity of vintners and viticulturists numbered Joe 
Heitz, the Wente family, Louis M. and Louis P. 
Martini; from their early days, Julio and Ernest Gallo; 
Vincent Petrucci, Will Neely, and (again) Martin Ray, 
all of whom were easily recognized fraternity members 
by their blue feet, hands, and tongues. That so many 
?fhis fraternity have preceded him to the final vintage 
1s testament that an important generation of wine­
men is ending. 


About 1975, Walter posted a sign at the entrance to 
the expansive, adobe block homestead he designed and 
built, "Wayward Tendrils," thereby extending the 
pregnant metaphor of Ian Campbell. 


Walter donated a substantial amount of money to 
the Sanoian Special Collections Library, Madden 
Library, California State University, Fresno, to be 
used to catalog rare wine books, including many in the 
Roy Brady Collection. In time, Walter's son, Steve, 


will assess the extensive Ficklin family library of 
vinous volumes, probably placing some of the collec­
tion in appropriate libraries. 


Walter recently wrote a brief message to his family 
and friends: "I've had the privilege of tasting some of 
the finest wines in the world. Beth and I have traveled 
to every part of the globe we desired . I have the 
greatest family and the greatest friends, and I say to 
you, enjoy your life so you will have no regrets [even 
as I have.]" 


A FICKLIN DINNER, 1956 
[from Wild Bill Neely and the Pagan Brothers ' 


Golden Goat Winery] 


Amongst the vineyards rose a group of trees and I turned 
the dusty truck into the drive and came to rest under a 


sycamore tree and saw the Ficklin family coming out. It was 
four o'clock and within three minutes ... the first bottle was 
opened, the first of the many that would follow, a refreshing 
Emerald Riesling 1950, right from the ice box. And thus 
rightfully begins the GREAT WINE EXPERIENCE . 


Walter Jr. is the vine-grower. David is the wine-maker. 
Father is the ambassador, now in Europe swilling Chateau 
Lafite. Beth Ficklin is the cook and also did much of the 
adobe brick laying of the enormous house. David arrived, 
smelling of old cooperage and pourriture noble, for he 
practically lives in the winery. We drove over immediately 
and in a moment were sitting around an upturned barrel, 
drinking a delightful bottle of Peverella, that fragrant light 
Tyrolean grape ... There followed a tasting of the four varie­
tal wines of Port, and I was able to recognize only the Tin ta 
Cao, so different are these varieties from year to year. Then 
came the fractional blend ... Tinta Port, still young and fiery, 
fruity and rich. In twenty years it will be magnificent. 


Then it was suddenly time for dinner .. .. an appetizer of 
a bottle of champagne, a 1945 vintage (the greatest of the 
century) ... with the tiniest of perfumed bubbles rising 
joyfully in the glass. Dinner was announced. When I beheld 
the wine glasses, I knew we were in for more than just a 
casual bottle of wine. We sat down and I noted that it was 
seven thirty. We were not to rise again until one fifteen A.M. 


The first wine ... Piesporter Goldtropfchen 1949 ... next 
Johannisberger-Klaus 1949 ... then the great Berncastler 
Doktor Thanisch 1953 ... a Mozart symphony. The red wine 
course: Chambertin Jos . Drouhin 1952 ... Martin Ray Pinot 
Noir 1951...Romanee Conti (16 years old) ... an ancient bottle 
of Ficklin Tinta Cao, one of their first vintages, came with 
the fruit. It was midnight ... I remember some of the cognacs 
... a Beringer Bros. family bottling , a fiery old de Luze 
Armagnac of 1916, and Otard Grand Fine and then one or 
two others ... 


We rose, full of the greatest juice ever squeezed and 
nobly went our ways to bed. 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


TIURD SECTION OF THE SECOND ARTICLE IN A SERIES 


by Barbara Marinacci 
[This segment follows three previously published pieces: the Introduction, in the April 2003 WTQ, and the first two 
segments covering winegrower Martin Ray's correspondence with wine authority Julian Street, in the July and October 
2003 issues.] 


PART II - 3. JULIAN STREET AND MARTIN RAY: 1939-1947 


y late 1939, when his cor­
respondence with Julian Street 
began, Martin Ray recognized 
that he had failed to convert 
the other premium-winery 
owners to his puristic, future­
oriented vision of growing far 
more fine-wine grapes and from 


them making limited quantities of excellent 100% 
varietal wines. He now hoped that at least he could 
persuade the wine author to become a staunch ally 
in his campaign against the California wine 
industry's quality-shunning position. 


Long before his correspondence with MR began, 
Julian Street had won popularity as a hon vivant 
columnist, book author, and sometime-playwright. 
In 1933 he became respected as a wine authority 
after Knopf published his amiable introductory book 
Wines, just before the advent of Repeal in December. 
That autumn, JS described his new situation in a 
note to a wine-loving friend: "My ancient interest in 
wines, as an amateur, has suddenly developed into a 
considerable asset. I have all kinds of propositions, 
almost daily, and some are very interesting .... 
Bellows & Co. has asked me to take a stock invest­
ment and go on their bord [sic]." 


Bellows granted Street virtual veto power over all 
wines considered for distribution, since his vinous 
expertise, coming from ample exposure to many 
wines during travels and stays on the Continent, 
would be invaluable. 


Already dismayed by malpractices taking place in 
foreign winemaking, Street soon after encountered 
an even more dismal phenomenon in the newly 
released California wines, which no true connoisseur 
could possibly drink with pleasure. Little attention 
had been given by revived or new wineries to 
producing quality products. The result was that 
recognized wine lovers like Julian Street shunned 
American-made wines-and publicly said so. 


No wonder, then, that after opening in mid­
January of 1940, his first bottle of the Paul Masson 
Pinot Noir 1936, JS was surprised and delighted to 
encounter the unmistakable bouquet and taste of 


properly fermented Pinot Noir grapes. He then sent 
off his praises via a telegram to Martin Ray, the 
vintner responsible for this wonder. It wasn't his 
first contact, though, since the correspondence 
between the two men had commenced two months 
earlier. 


As their relationship deepened, MR detailed 
many aspects of his life. JS wrote back in a similar 
vein, shown in his few extant letters and MR's 
responses . MR often revealed facets of himself that 
elucidate his intense commitment to the business of 
winemaking: 


You have been most generous in telling me of the 
background which led to your present interest in and 
authority on wines. You have had and are continuing 
to have a most interesting life. It is a life and a way of 
living about which most people know little. That most 
people devote their lives to things that even they do 
not believe in, has caused me to ponder at length since 
early childhood; I guess it is why they are as they are. 
It thrills me to think that I know how I want to live 
and that I believe in the way of life that I am living. It 
was not always so, however. I had to make money . My 
father was a Methodist minister and he did not leave 
any for the children. So I became a Stockbroker. But 
when I ceased to believe I was producing a service, I 
had to give it up. Fortunately I did not lose money and 
I was able to give it up as a job to be put behind me. I 
have some very definite ideas about business. It is like 
making wine. It is possible to have a fine business 
today just as it was in the years long ago, but provided 
only that the same policies be respected that then 
obtained. There are no new ways to make fine wine. 
There are no new ways to make a fine business. It is 
necessary to work hard, produce better than anyone 
else something for which there is a demand and keep 
right on doing it. I have both a business and a hobby; 
they are both in one . Real opportunities exist, whether 
it is in wine making or elsewhere. [2/8/40) 
MR admitted to JS that his refusal to use sulfites 


in winemaking went back to his early childhood; he 
had been terrified when locked in a shed where 
apricots to be dried were sulfured. In time, too, he 
disclosed a curious disability in a winegrower: he did 
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no~ould not-really drink alcohol, even his own 
wines, though of course he tasted them. The 
condition came from the early stroke that had 
damaged his nervous system . (In later years, as 
those acquainted with him knew all too well, MR 
more than made up for this lost drinking time .) He 
recalled the years when he was an ardent imbiber ; 
still, in many ways his loquacious nature hadn 't 
changed much. 


In the old days when I used to be able to do a lot of 
drinking, I always awakened from a night of good 
friendship, conversation and much time spent around 
the festive board, with perhaps a hangover but with 
the feeling that the subjects of the evening before had 
not really been suitably covered. And twenty years ago 
I used to talk all night long, spining [sic] the stories of 
what I would do in the years to come, what others had 
done, what others were doing and what I was doing. 
Everything was crammed full of interest and life was 
very full indeed. I once had a friend who was a great 
man at that time and he used to tell me, as he scoffed 
at the idea that opportunity knocks but once at each 
man's door, "Opportunity knocks at my door every 
morning, and I jump out of my bed at dawn and pursue 
it." Well, that is the way I felt. The description is his, 
the feeling is just as much mine for it was there before 
I knew him. I was and still am intoxicated with life. 
He added a further comment on his mental make­


up that partly explains his twin obsessions : per­
fecting the wines he made and radically improving 
California's winemaking reputation: 


But I am terribly restless with delays at times and 
patience is only coming to me in recent years. I am not 
content with things as they are and I am terribly 
anxious to be doing something about it all the time. I 
am, but it is not always possible to see the proof of it . 
You know how it is. Well, I know it's good to be that 
way but I also know the price you pay for not being 
able to hold yourself in hand sometimes. [7/16/40) 
MR wrote disarmingly and at length about his 


upbringing, feelings, values, and work ethic, as well 
as his ambitious goals in an industry that rejected 
his commands. JS couldn't help but admire him, and 
when ending one of his letters said: "Good luck to 
you fine, honest, high-principled wine-maker, and 
more power to you always-and riches, too." (3/21/40) 


Distribution Matters 


W
'th their correspondence launched, Julian 
Street shared with special friends and 
associates some Masson wines MR had sent 


him, and also the winemaker's unique letters . One 
was Bradley Gaylord, a wine lover and fellow­
director of Bellows & Co., the upscale distributor of 
alcoholic beverages. "I let him see your long letter, 
in which you discussed various wine problems, 


bottling problems, grapes, &c. The style is the man , 
and those letters tell more about you than they tell 
in words ; and I knew that Gaylord would appreciate 
them." 


The two men decided to try some Masson wines 
on Bellows' president, Frederick S. Wildman, "as we 
think it is time he was considering taking on some 
California wines, and it seems to me that your 
attitude is such that some sort of connection with 
Bellows & Co. in the future might be a good thing all 
round , unless you have other arrangements." Julian 
then added an insight about the man making the big 
decisions now at Bellows : ''Wildman is going to 
California before long and you may see him. I have 
written him a little about Paul Masson. But he likes 
to discover things for himself.... It is one of his 
peculiarities that he will think more of your wines if 
he feels that he himself has unearthed them ." (1/9/40] 


MR saw that further benefit might come from his 
association with JS. Making a deal for Bellows to 
distribute Masson's st ill wines and champagnes at 
exclusive wine shops and restaurants had decided 
appeal. He hadn 't yet arranged for any firm to 
market his wines nationally . After taking over the 
winery, he had developed relationships with various 
wholesalers and distributors, and with select retail 
outlets and restaurants, but these were mostly in 
California. Much of his wine was sold to local private 
customers at full retail prices. But he sought 
widespread recognition , among connoisseurs and 
among the press 's lifestyle writers, that at Masson 
he was close to producing world-class wines, and so 
desired not just to increase publicity , but to have his 
wines available in a few East Coast cities where 
wine aficionados clustered . 


Two months later JS recounted Gaylord's report 
on a recent sampling of some Masson wines, in 
which Bellows' president and several other oeno­
philes participated. The tasters had all been unim­
pressed. "I got the feeling that the wolf-pack had 
been in full cry, " JS commented. Then he offered 
consolingly: 


I think it was a mistake to taste so many wines at once, 
and at a dinner , and with a French Champagne man. I 
think the whole thing was cockeyed .... These fellows 
are lovers of the most superb wines and they seldom 
drink lesser wines. They have occasionally tasted Calif. 
wines and have been sincerely disgusted with them. So 
have I. But instead of thinking about other Calif. wines 
in comparison with yours , they haven't enough ex­
perience of Calif. wines to realize the difference, and 
they compare yours with fine French wines, or at least 
very good ones, and feel that yours can't stand up to 
them. And I think that once a thing like this gets 
started wrong, and goes on and on, it's like the 
proverbial toboggan. 







Then JS questioned the high retail prices of the 
Masson wines, from both consumers' and distribu­
tors' perspectives. Realistically, the latter couldn't 
easily market costly California wines, and even with 
a favorable discount, profits might not justify efforts 
expended. As Julian declared: 


I still think your prices out of line . I certainly don't 
mean by this that I think you ought to reduce them if 
you can sell at those prices, but I honestly don't think 
they may compete with similar wines, from similar 
grapes, made in France .... And I think I could get some 
mighty good wine for less, too. 
After all, if a man has money to spend for a thing, 
whether it is wine or a watch, he is likely to shop 
around until he gets what he thinks is the best value 
for his money. That's all I mean. And I very much hope 
that as to basic costs you can make the wine so as to 
sell it for substantially less .... I realize that your costs 
must be a lot higher than those of most other vine­
yards, simply because you so obviously do everything 
well ... 
I try to account in my mind for your being able to sell 
at such prices, and I figure that a really good California 
wine is a sensation and that people are so astonished 
they want it, even if better imported wines are 
available at the same price, or a lower price. There may 
be something like that in it. (3/21/40) 
MR shot back his response to the bad news about 


the Masson wine tasting, expressing (as he often 
did) a disdain for wine salesmen: 


I was sure of what the reaction would be, I have seen it 
so often .. .. Prejudice may rule the minds of the great 
as well as the humble ... Indeed, under the circum­
stances, I am afraid [Wildman's and Gaylord's] 
opinions must be disqualified and ruled out as of n.o 
value at all, this time . For, each had already decided 
before tasting the wines, that they were priced too 
high. This stand could only be justified by finding the 
wines much as they have found them. The human 
mind works just that way .... 
It has long been my opinion that wine merchants are 
notoriously poor judges in tasting and buying anything 
new to them, or any wine fully accepted as truly great. 
Anything new to them, they at once depreciate; with 
whatever is known, they can be fooled or swindled. 
When I am selling my entire output, for them to say 
my wines are priced too high is ridiculous .... 
My wines are the finest coming out of California and 
that for so long as this is true, they will be priced by 
me (the right of the producer of the finest wines of any 
country) . For this is the language understood by wine 
merchants, and it has always been so. [Bellows] will 
then cease to talk price and then, and then only can we 
deal with each other . 
Despite his angry dismay, MR didn't rule out 


Bellows as a prospective distributor. He told JS: "I 
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am anxiously awaiting Mr . Wildman's visit and until 
I have talked to him, I will make no deal with 
anyone else, nor do I expect to make any deal with 
any jobber whereby I will give them an exclusive on 
our wines." [3/27/40) 


In the same letter MR purposely mentioned 
another merchant-one already eager to distribute 
some or all of the Paul Masson wines: "There is 
[Frank] Schoonmaker, he no longer talks price. It is 
my wines he wants. He is in California wines, and he 
knows he needs them. Bellows will find it so." From 
then on, MR's letters to JS often brought up the 
subject of this highly charged wine author-promoter­
seller. 


Soon afterwards MR received a letter from 
Bellows' president, Frederick Wildman, who didn't 
mention the recent tasting. 


Since my return from abroad the beginning of this 
month I have gone over your correspondence with 
great interest with Mr. Julian Street and have had the 
pleasure of enjoying your wines on several occasions. I 
have no hesitancy in saying that they have impressed 
me as being the very best American wines encountered 
by me since Pre-Prohibition days, and very probably 
better than the latter, although I will not trust 
memory to that degree. 
As you may know, we have been foremost in striving 
for a broad distribution of honest, clean wines in this 
country at moderate prices. We feel that the latent 
market for sound inexpensive wines is far greater than 
the figures evidence, and it is our aim to continue our 
efforts in this market regardless of the source of the 
wines. While we have specialized in foreign wines in 
the past, no one would be more delighted than 
ourselves to find commercially available American 
wines worthy of our endorsement, behind which we 
can place the full energies of our organization . We have 
examined with high hopes many American wines but 
none of them, until yours, approached these standards. 
(3/28/40) 
Wildman's praise was welcome, but MR would 


need to correct the Easterner's notion that Masson 
wines could be sold at "moderate prices" because 
they had been made in California. Honest, clean, 
and sound as they were, they were much better than 
that, and already inched competitively toward the 
better French and German vintages in both quality 
and cost. Ample sales proved that many people 
would pay what MR asked for-an argument he 
would make over the years whenever jobbers wanted 
him to push down his prices . 


Frederick Wildman ended his letter by proposing 
a meeting: "The writer plans to be in California the 
major portion of the month of April ... and will most 
certainly look forward to seeing you and visiting 
your vineyards and wineries at that time." Over the 
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next months, the impending visit from Wildman had 
both correspondents discussing strategies for enlist­
ing Bellows as distributor of the Masson still wines 
and champagnes-whether the entire line or selec­
tions from it. Meanwhile, Wildman was delayed, 
dealing with problems caused by the expanding 
European war, which was cutting off the imports 
that were Bellows' principal commodity . He wrote 
again in July to reassure MR of his interest in 
meeting him, and soon: 


We have, as 1 am sure you know, a devotion to the 
cause of good wine in this country .. .. We know a great 
deal about your wines and the true care and attention 
you have contributed towards producing them 
faithfully and properly, and feel that this is the only 
course by which American wines can achieve their 
deserved standing and public recognition. 
We are extremely interested in exploring the possibil­
ities of a close business association with you, as not 
only do we feel that we both have similar ideals and 
aims in the business but that each possesses the thing 
which can contribute greatly to the other's success. 
(7/9/40] 
MR had already been constructing a grand future 


association with Bellows, so he was pleased to note 
that Wildman seemed to harbor a similar notion. 


Looking for Mr. Right 


E
arly in their correspondence MR introduced 
his quest to find the ideal partner: someone 
who would handle the business aspects of 


operating the winery, thus allowing him to devote 
himself to doing whatever needed to be done 
throughout the year in the vineyards and winery, 
especially after wine production got expanded. 


I like the producing end of the business . I am hoping 
that some day I will meet a man who will desire to 
merchandise to the people the finest wines possible to 
produce, and that he will buy a half interest in this 
firm and devote his personal time or the prestige of his 
name to merchandising such wines. Together we would 
do more than I can do alone. The property can be 
developed even beyond my own dreams and it could be 
done on a sound basis without additional investment in 
the business . If ultimately, I find such a man, I will be 
very happy. If I do not, I will go on as I am, for it is not 
necessary that I do anything in this regard soon, or 
even at all. For I am not over-extended financially, and 
I am young. But the property is too big for me alone. 
My investment in it is more than it really should be. As 
a matter of fact, I am selling half of my grapes now, 
rather than increase too rapidly the expense which 
would be incurred developing fully the inventories 
which are potential . I am really operating on about a 
fifty per cent productive basis .... 
Now I have given you a picture which you can file away 


in your mind. If you run on to someone who would like 
to do here in California, what has been done so often in 
France and Germany, and if you believe that he is 
qualified, tell him to come out and see what I have, and 
we can talk about it. (2/8/40] 
Occasionally JS offered suggestions for possible 


candidates, but he was more involved in providing 
aesthetic and editorial advice to the winegrower. He 
rewrote some of MR's statements on proposed 
promotional literature. He also expressed misgivings 
about the labels that Martin Ray intended to affix to 
some new Paul Masson wine releases: 


As to labels, I think the one you sent, which I think is 
quite like the old Paul Masson label as I recall it, but 
has CABERNET pasted on it, is better than your 
Signature label, but I don't think either is a very fine 
label and all the Calif. labels I have seen seem to me 
poor, as far as I can recall them. I think you ought to 
have a very fine label, unless you feel that it is 
damaging to change. But this one is adequate for the 
time being. Only there are designers who can do these 
things beautifully-do them as well as you make your 
wines; and someday, when you're feeling flush, let's get 
labels made that are the TOPS. (3/21/40] 
Additionally, JS counseled MR on how best to ap­


proach certain East Coast wine dealers, restaura­
teurs, and well-heeled potential retail customers 
whom he knew. MR repeatedly thanked him for his 
help. Sensitive to Street's financial need in retire­
ment for exercising frugality in wine purchases, he 
often sent cases not just of Masson wines but of 
pricey German and French ones, and even samples 
of other California wineries' releases, to demon­
strate his wines' superiority. 


MR soon came up with an extension of his part-
nership notion, making a place for Street: 


It keeps going through my mind, the success which we 
could have, if I could handle the production, you the 
publicity, and a third party supply capital. If you could 
provide a person genuinely interested who would 
supply this additional capital, this could all be 
accomplished because your interest and mine would 
always remain fixed in the making of the very best 
wines possible and they would serve to neutralize any 
unknown element which would be introduced ... . There 
are many advantages in having others associated with 
me in a creative endeavor . (3/28/40] 
After Wildman's letter arrived, MR's business 


plan began including him too. 
I am anxiously waiting to see Mr. Wildman .... Any 
possible manner in which I may cooperate with him 
toward a mutually profitable alliance will be my 
determination. And if he is genuinely interested in 
producing fine wines in California we shall, I therefore 
assume, come to understanding even if possibly limited 
in scope in the beginning . My intention will be to 







establish some foundation, at least, for future 
development of our cooperative efforts and I hope 
we can go further. 


I must first convince him that to sell fine California 
wines (have them available to sell) he must interest 
himself in production, directly or indirectly, otherwise 
no one will produce them in quantities beyond their 
own outlets . How I wish he could take over the entire 
merchandising end (by joining me in proprietary 
interest) and you to handle the equally and important 
and equally difficult end of publicity . [ 4/17 /40] 
By now, MR envisaged himself as a self-appointed 


wine-quality czar who would supervise the growing 
of fine grape varieties and the winemaking activities 
in other vineyards and wineries enlisted in a focused 
effort to produce, publicize, and market excellent 
pure-varietal wines-putting California finally on 
the map of supreme winegrowing regions. MR be­
lieved it was a crucial time for improving quality. 
Because war launched by Germany had engulfed the 
European continent and now threatened Britain, in 
1940 California wines were fast becoming attractive 
to wine merchants who previously had scorned 
them. Importers and wholesalers now flocked to the 
Masson winery, so MR began withdrawing certain 
wines from further sales and also imposed limits on 
how much could be sold to any one dealer. 


Attacking "Frauds" .•. and Frank 


M
R's ambitions extended far beyond the 
reaches of the Paul Masson domaine: he 
clearly wished to direct the premium output 


of the California wine industry. This intention he 
shared with wine promoter and merchant/ distrib­
utor Frank Schoonmaker (FS), whose energetic ari_d 
enthusiastic activities were transforming the better 
wineries' marketing strategies . Schoonmaker and 
Marvel had proposed in their 1934 Complete Wine 
Book that California wineries plant more good 
varietal grapes so as to produce better and fine 
wines-which MR was now doing at Masson. 


In the late 1930s FS traveled back and forth 
across the states in his zeal for gathering up and 
selling the best of California's wines. Earlier, he had 
been the bete noire of the state's wine industry 
because his book had expressed dissatisfaction with 
the wines made there, and proposed major changes 
to improve quality. But now the proprietors of 
better wineries were pleased when this enterprising 
New Yorker chose some of their best wines for 
nationwide promotion and distribution. In addition 
to a special bottle label proclaiming varietal identi­
ty, bearing the winery's name and location, and 
announcing the vintage year, a banner declared it 
"A Frank Schoonmaker Selection"-the latter to 
guarantee quality and varietal authenticity. FS had 
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persuaded wineries that the prestige conferred 
would enable them to charge higher prices and also 
improve sales. 


Yrarz/( Schoonmaker 
SELECTION 


Rusty Ray, however, had doubts about getting 
involved with FS in any wine-representing deal, let 
alone in some exclusive national distributorship or, 
beyond that, partnership. In some wine-connected 
circles Schoonmaker already had a rather will-o'­
the-wisp reputation. As MR observed back m 
February: 


Frank Schoonmaker wants to buy an interest [in 
Masson], but he has no money and anyway, I find that 
he is more of a wine buyer and a wine seller than he is 
a producer, for he desires to make money in order to 
leave the business. With him it is a means to an end 
rather than an end. [2/10/40) 
Several days later MR said more: 
The firm of Frank Schoonmaker & Co. has been trying 
for a year now to obtain our entire output for 
distribution to the consumer at our prices. We have a 
written offer from them to take our entire output of 
Cabernet, Pinot Noir, Gamay, Pinot Blanc Vrai, Pinot 
Chardonnay and Folle Blanche. Frank Schoonmaker 
has recently written to me twice, proposing that he 
visit me this month again, at which time he wishes to 
renew negotiations, to obtain from us all of the wines 
which we can make from our hundred acres of 
vineyard. There is in fact a lively competition for them . 
I know of no better manner of determining prices than 
what commercial firms are willing to pay. 
You will recall, I am thus far selling nearly half my 
grapes, preferring to build more slowly and handle my 
own sales until such time as the right connection can 
be made and which I do not deem Schoonmaker to be. 
But based upon the continued increase in business, I 
have since last writing you, decided to sell no more 
grapes . I feel I must so prepare for the years to come, 
and will this year commence operations at full capacity 
for the first time. I am as yet selling direct from our 
cellars our entire annual release, without the aid of 
any jobber. I believe you will understand when I say 
that Frank Schoonmaker Co. wants our wines at our 
prices, I mean that they would be sold to their 
customers at our prices, just as we are now selling 
them, but that firm would be entitled to the regular 
trade discount. [2/12/40] 
When out West to court the owners of the better 


California wineries, Schoonmaker usually went to 
Saratoga to spend time with Rusty Ray, and 
together they tasted and talked about wines. MR 
found that FS was usually a good judge of wines, 
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though his palate was not infallible-especially with 
a wine Frank was promoting. Several times at least 
Julian in effect warned MR to proceed with caution 
when dealing with Schoonmaker. "By the way, I'm 
not sure how good Frank's taste is. When he began I 
went to a tasting to celebrate his book, and I 
thought the wines a poor lot. He's young and has 
much larnin'-and he must have tasted a lot, but 
while I've tasted some excellent wines of his, I've 
also tasted some I thought very poor." [3/21/40] 


Not surprisingly, FS ranked high among the 
personalities the two correspondents gossiped about. 
According to MR, at some point Street disclosed that 
this flamboyant, peripatetic wine writer and broker 
-who now outshone him in the press's and the 
public's view as America's greatest wine authority­
had once worked as his assistant at a time late in 
Prohibition, when Street was furnishing imported 
wines to private clients. Frank had impressed his 
boss with his zeal for work; but suddenly he quit his 
job-purportedly after copying, virtually stealing, 
JS's valued customer list. (If true, perhaps he also 
took away some of Julian's opinions about ways to 
rescue the benighted American wine industry, 
claiming them thereafter as his own.) 


MR began carping about the caliber of the 
Schoonmaker Selections, which were now widely 
announced and publicized in publications likely to 
be read by East Coast wine-oriented readers, such as 
The New Yorker. MR sometimes relayed news indi­
cating FS's business problems, and seemed almost 
pleased to report this situation. 


Schoonmaker is not doing well in California. One of 
the firms who sold to him was here in the person of 
one of their men yesterday. He told me of their 
troubles. For one thing, California is not accepting the 
Schoonmaker label, under which he sells all his Cali­
fornia wines. It is foolish to try to sell California wines 
to Californians under his unknown name when Cali­
fornians know well all the producers' names. [4/19/40) 
MR also commented on the absence-of-quality 


factor-for instance, concerning the difference 
between what he called "natural" wines (his) and 
"unnatural" ones (other wineries' products) that 
had been tampered with: blended, pasteurized, sul­
fured, heated, frozen, filtered, fined, treated with 
chemicals . 


I have written you already about Schoonmaker's 
pasteurized wines. He would not know if they were 
pasteurized or not, and I am not sure that he would 
even want to know. Why should he want to know if he 
has to merchandise them and he suspects that he 
cannot get wines which are not pasteurized, and if he 
is unable himself to make or inspire the making of 
natural wines? I do not recall that he ever asked me if 
my wines were pasteurized. [5/16/40) 


MR routinely pored over Department of Agri­
culture statistics on the state's acreages in fine­
varietal and ordinary grapes; he also visited other 
winegrowers' vineyards to identify and count grape­
vines. Most important was the privileged time he 
spent (as his letters to JS reveal) with several UC 
Davis wine scientists-viticulturists Winkler and 
Olmo, and enologist Amerine . Because of their 
survey work throughout California, they knew 
exactly which varietal plantings were where, how 
much, and their likely yields. A 1935 law covering 
varieties in vintage wines required wineries to use at 
least 51 percent of that particular grape-which 
thus permitted 49 percent of anything else. MR 
concluded (as apparently the scientists did) that 
there weren't enough grapes even to provide that 
bare-majority percentage in new higher-priced, 
varietally labeled wines, including the Schoonmaker 
Selections . When sampling these so-called varietal 
wines, he found that the dominant flavor and 
bouquet were rarely that of the named variety, but 
of lesser, cheaper, and far more abundant grapes. 
Therefore these wines being marketed as varietals 
were mongrelized blends-often even misnamed as 
well. MR declared them downright fraudulent. As an 
example, he reported to JS: 


I am not selling Frank any of my wines as yet. He is 
after them but I have held back, as per my other words 
to you. He had his San Francisco manager here last 
week, also his California wine sales manager. They 
brought copies of magazine publicity and assured me 
that Frank would be out to see me ... . They mentioned 
that they had a wonderful Pinot Noir from Fountain 
Grove and so after they asked my opinion I merely 
said, "It is not a Pinot Noir," on which statement I 
stand. [6/7/40) 
A week after mentioning this possibly bogus wine 


that Schoonmaker was offering as a varietal, MR 
had much more to say. He had bought two bottles 
and sampled wine from one of them (saving the 
other for Street). 


It is interesting to note the colossal frauds perpetrated 
by bottles both here and abroad.... In that "Pinot 
Noir" I do not believe there is any Pinot Noir. Nor is it 
more than a sound, well made, ordinary wine. It is 
vintaged as 1934, yet standing three days in a glass, it 
made a tartar deposit. Since wines drop their tartar in 
their first and possibly second year, it is fantastic to 
think of it continuing into the 6th year. I judge this 
wine to be of the year 1938. Its aroma is to me that of 
the Durif [aka Petite Sirah] grape. Dr. Winkler was 
here Friday and he told me that the old Japanese 
originally in charge of the Fountain Grove vineyard 
knew that there were no Pinot Noir grapes there. I 
asked him about Durif and he said they had that 
variety. We must not quote Winkler on this as he is an 







employee of the state and the state might not 
think such comments from him proper . But the 
State Pure Food Dept. will get around to these 
things in time ... First, someone must learn to 
know the varieties ; second, influential people 
within the industry must desire truthful label 
practices . You may know, Fountain Grove doesn't 
sell this wine as "Pinot Noir." Their label for this 
wine is California Burgundy . Frank Schoonmaker 
is the one whose label reads "Pinot Noir ." 
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MR then continued : 
Frank also has a very pleasant little wine made by a 
Mr. Vallient [Valliant] of down Hollister way and 
which is sold under the latter 's label as a California 
Johannisberg (not er ) Riesling . I tasted this wine the 
other day, also, and found no trace of Johannisberger 
Riesling in it . I know Mr. Vallient and also the former 
owners of his (leased) vineyard, which is the old 
Palmtag vineyard , and I am told there are no Johann­
isberger Riesling grapes in that vineyard. Dr. Winkler 
says he doesn't think Mr. Vallient is guilty of 
falsification knowingly, it being Winkler's idea that 
some one has told Mr. Vallient he has the variety .. .. It 
is the facts we are concerned with. And likewise we are 
concerned with the practice of Frank marketing , all 
over , these California wines under labels that permit 
people to judge California wines unfairly. I can't say 
right now if I am to have any dealings or not with 
Frank in the future . 
MR now pondered what position to take regard­


ing protesting the veracity of these and other 
varietal wines' claims: 


I will, no doubt , decide either to concern myself ex­
clusively with my own wines and their labels or else I 
will deem it my right and concern as to how others 
label their wines , also . The former policy is my natural 
reaction . But so is conversation (growing out of genu­
ine interest ) just like this . And the latter activity leads 
to the latter policy, if continued . What do you think? 
Do you believe I should interest myself in the labels of 
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other peoples wines beyond confidential talk like this? 
I know it must be done by some one and I know it is to 
the best and selfish interest of all in the end . But the 
question is, should I say anything to others or should I 
look to the state to deal with the problem? [6/15/40] 
With or without JS's advice, MR apparently took 


action, for soon after this letter he surely wrote to 
Schoonmaker and accused him of fostering fraud­
ulent wine labeling. Although he often sent JS 
carbon copies of his letters to others, also originals 
or retyped copies of theirs to him, unfortunately the 
Princeton collection contains neither his letter nor 
Schoonmaker 's reply. (There is no known archive 
for Schoonmaker's Papers. ) However , one can sur­
mise what MR had said from his summary of 
Schoonmaker's response: 


[This] is going to interest you because it clearly shows 
how California wines have gotten the reputations they 
have, and why it is continued . This is a good example, 
for Frank, through his connections, can "establish" 
facts that are not facts, and this he is doing, just as 
others have done, until the public has acquired a whole 
knowledge of wines that is in fact completely wrong . I 
hasten to add, I shall not answer Frank's letter-it has 
gone far enough (for me to pursue the useless chase). 
But you will note from his letter : 
1. He challenges but does not deny my suggestion of 
his frauds. 
2. He endeavors to shift the burden of proof to me, 
thus indicating his unwillingness to have the truth (or 
have it established ). 
3. He hides behind a declaration that he has exactly 
the assurance which I suggest he obtain, while ignor­
ing the fact of my suggested assurance included estab­
lishing proof the varieties exist in the vineyards. He 
refers only to having the assurance of the producer in 
"writing ," whereas I suggested an affidavit and a re­
port from the School of Viticulture (Dr. Winkler or Ol­
mo). So, in fact he has not the assurances I proposed. 
4. That they [Fountain Grove] have 25 acres of Pinot 
Noir in production is absurd and untrue . When last I 
was there they had not even cultivated their vineyard 
and it was not being developed but exploited . That was 
under present ownership. They had no champagne two 
years ago, but they have been selling it "naturally 
fermented" for over a year now. 
5. And at last Frank falls back on that "old reliable," 
that never fails a man in a corner . He says so far as 
taste is concerned, the "Pinot taste" depends to a very 
large extent upon soil and methods of fermentation. 
[7/25/40] 
A week later, MR continued the harangue . But 


finally he told JS in a more charitable tone toward 
FS and various wineries claiming varietals : 


And this is enough today on poor little Frank. He 
needs a rest and I hope he gets it. He is a salesman 
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before he is a wine man and to reverse the interests is 
to misjudge the man-and that covers it . What is said 
here in confidence is to illustrate what I might never 
otherwise be able to demonstrate clearly to you. I do 
not intend to injure Frank or these other producers . I 
merely want you to know why I believe as I do-and 
why others believe as they do. There must be reasons . I 
give you these reasons as I see them, hoping you may 
see them, too. [7/31/40] 
MR greatly resented the varietal-label situation, 


claiming that the attention and high prices the 
Masson wines were earning so impressed the better 
wineries that, whether encouraged by Schoonmaker 
or not, they now changed previously generic labels 
on their best wines and gave them varietal names: 
e.g., Pinot Noir, Pinot Chardonnay, Cabernet Sau­
vignon. Schoonmaker must have known that 
probably none of the so-called varietal wines he 
"selected" had been made totally from a single 
named varietal grape; after all, this wasn't illegal. 
But the impurity outraged MR as a wine fundamen­
talist . He prided himself on Masson' s making and 
selling only 100% varietals-how it should be, in his 
rulebook. Blending fine varieties with inferior 
grapes was akin to sacrilege, as it would further 
damage the reputation of California wines. There­
fore, people who perpetrated such frauds should be 
exposed and shamed . 


Eventually this feud with FS simmered down. MR 
couldn't help but admire Frank's superb selling 
skills, and finally agreed to make 2500 gallons of 
Folle Blanche from the 1940 vintage into a Schoon­
maker Selection. (He had been paid in advance for 
the grapes .) Thus he could say to JS: 


Yes, Frank is slow pay, or so we have found him. I have 
checked his credit pretty closely but nothing available 
shows his real ability than his actual dealings. But 
success is more often founded upon strained financial 
conditions than the opposite , strange as it may seem. 
Of course I speak only of~ . I do not say extended 
finances produce success. I am willing to go along with 
him on the basis under which we are making wine for 
him because he has advanced that money and we 
cannot therefore lose. [9/29/40] 
Lately MR felt readier than ever to turn the 


marketing responsibilities over to somebody else 
who shared his ideals and goals and whom he could 
trust. He couldn't devote sufficient time and effort 
to the business side of operating a winery while 
engaged in growing the best possible fine-varietal 
grapes and from them making extraordinary wines. 
Now that the Masson business he had bought in 
1936 had finally turned the corner in 1940 and was 
becoming profitable, he and Elsie wanted to recoup 
some of the over $200,000 they had paid out in 
personal investments beyond the initial purchase 


price-to make improvements on the property, build 
up a wine inventory , and establish a viable enter­
prise . They had also bought up shares from other 
Masson shareholders. 


MR longed to spend most of his waking hours in 
the vineyards, entrusting much of the wine cellar 
supervision to Goulet. Sometimes when he wrote to 
Julian he seemed exhausted, in great need of res­
pite, even discouraged: 


This place has been a terriffic [sic] struggle from the 
point of actual physical labor . I have been completely 
fatigued for months on end . I have done much of the 
work with my own hands, working with the men. And 
there is no job outs ide or in I have not done and cannot 
do. So, when I get upset about something , good or bad, 
I react like a tired person . But I am still here, and I 
should have gotten away from it in these last few 
weeks. But I did not . Your advice is very sound and 
much appreciated . We will not overlook what we have 
even in a moment of weakness , we will stay on. We 
have done all the really hard work now. There remains 
the more important and yet less difficult work of 
planning, directing, realizing what has been under­
taken . At first there was the rebuilding of the cellars , 
the replanting of much of the vineyards , building of 
roads , the hard labor. It was increased by the strain of 
waiting for the inventories to mature , to learn if the 
methods would produce the results I was so sure they 
would. [7/31/40] 


Frederick Wildman 's Visit 


I
n early August of 1940 the head of Bellows & Co. 
finally arrived in California to make favorable 
distribution arrangements with one or more of 


the better wineries. Coming to Paul Masson to talk 
with Martin Ray, he got a tour of the vineyards and 
wine cellars. MR was decidedly disgruntled when he 
reported to JS on the visit. (His long letter was 
composed over a succession of days. ) 


Mr. Wildman has now come and is supposed to return 
today. He phoned me last night that he would be here 
this afternoon and would fly this evening at seven, 
from San Francisco. We were asleep when he phoned, 
were very glad to get his message but nevertheless, the 
thought came to me that he was probably about to set 
[sic] down to dinner someplace in the City and it 
served to illustrate to my satisfaction the vast differ­
ences existing between growers and wine merchants .. 
How can the two be expected to find a meeting of 
minds on a subject they are both interested in from 
such extremely different approaches, for their very 
lives are so different . I assumed Mr. Wildman was 
about to have a dinner and possibly discuss wines at an 
hour when I was asleep from the fatigue of actually 
making wines... . What wine merchants want is not 
necessarily what wine growers want. As long as all goes 







well, we appear to be almost the same organization. 
But it is clear enough to me now, the responsibilities of 
developing this property, financing it, making its wines 
great, are our responsibility. And in order to take hold 
of and maintain this responsibility, independence of all 
other interests must be maintained . 
MR tried to look rationally at the circumstance, 


despite his apparent disappointment over the much­
anticipated meeting: "We cannot expect Bellows and 
Company to think of our problems as they appear to 
us. If we can maintain a friendship relationship with 
the firm and extend to them the courtesies due them 
and the respect due the leader in their field, it will 
be a successful relationship." 


Wildman, though, didn't come back to Masson as 
initially intended, so an irritable MR continued his 
long letter of complaint . During his visit the Bellows 
president had asked to inspect the winery's records, 
and MR grew incensed just thinking about it: 


So far as our system of records goes, I am certain from 
what I know first hand that there is not another cellar 
anywhere that has a more complete, accurate and 
efficient one. I know at all times personally exactly 
what wines I have, all about them and for what they 
are intended and why they were made as they were . In 
addition to this, we have the system of records which 
records a complete historical record of each individual 
small cask, going back to the very section of the 
vineyard from which the grapes came, even the daily 
record of their picking, care, etc .... I answered all the 
questions he asked but I could hardly open up to him a 
complete disclosure of our entire system of operations 
when he was only here a few hours and could not find 
time to return .. .. He is an odd chap, he seems to think 
his business is the only successful one and that our[s] 
is not. He couldn't seem to get it through his head that 
we are perfectly able to sell all our wines and make 
money doing so. 
Then MR deliberately contrasted Wildman with 


his rival, Frank Schoonmaker-sounding as if he 
now felt inclined toward linking up with the latter 
in various ways: 


In tasting wines with [Wildman], I found him just like 
Frank Schoonmaker was a year ago. He is interested 
first in getting young wines cheap, into the bottle and 
sold at a profit to him at an early date. Why, he doesn 't 
know when our wines should be bottled . It is absurd 
for him to think they are in the wood too long. Frank 
wanted the same thing a year ago, and to hell with the 
reputation of the producer . Believe me, I have been 
over this before. Wine merchants are all the same. If 
they ran the vineyards and cellars there would be no 
great wines, and more of very nice little wines . This is 
one reason I would not sell to Frank last year, he 
wanted just what Wildman wants now. Frank has 
lifted his horizon now and has developed some vision. 
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He is actually way ahead of Mr . Wildman this year, in 
his plans, his execution, his vision .... [Wildman] just 
wants to buy cheap and he will have to get over that if 
he is going to deal with me, just like Frank has done . 
The illusion that I must have his distribution is poison­
ing his sight and vision . I don' t have to have him .. .. 
Frank and I have had no basis for cooperative efforts in 
the past . Now he has adopted methods that look good 
to me and I am going for the methods, just like I will 
for those that Wildman will have to in time adopt. But 
the personalities of the men remain the same. They are 
wine merchants, both of them. Frank has learned some 
things Wildman has not . Therefore I can deal 
pleasantly and profitably with Frank. I am prepared 
for Mr. Wildman to pass through that same school of 
experience . It is just a bit humorous, to think of 
Wildman coming out here with the idea he can tell us 
how to run our business . He knows nothing of it. His 
business is selling wines. We make them. And yet, we 
do sell our wines in a manner that is successful. We 
can make a substantial profit this year and we can 
chose [sic] our own outlets. [7/31/40-8/9/40] 
Furthermore, MR tried to stir up an internecine 


conflict by saying that Wildman had spoken dismis­
sively about Julian's wine judgment. JS responded 
to news of this put-down in a gently sardonic, 
philosophical tone : 


I was amused when you mentioned the way Wildman 
tried to mark me down . So was my wife. We both knew 
it would be like that. He is a prima donna . He wanted 
me terribly on his board to begin with, but having me 
there, and having people talk to him occasionally about 
such reputation as I may have in wine circles, bothers 
him because he likes to be the Big Boy. It is pretty 
funny when you think of it . If I'm an ornament on his 
board you'd think he would [be] delighted, wouldn't 
you? It all helps the business. But it somehow nags 
him .. .. I really don't give a damn whether he tries to 
build himself up by talking me down a bit, or not . Wine 
is his business. It is just a sideline with me. He is 
young and I am getting old. He is eaten up with 
ambition . I just want a peaceful, tranquil, interesting 
life while it lasts . I know him like a book, never fear . 
Once in a while he annoys me. Mostly I find him funny 
as hell in his relationship with me. The trouble is that 
he wants to own the center of the stage and sing the 
high notes with the spotlight on him, but now and then 
somebody in the audience wants to hear a chirp from 
me. Wildman wants me in the chorus, lined up behind 
him, singing tra-la-la , and if something comes 
momentarily to push me forward from that place, he 
feels it interferes with his grandeur . 
Julian could also balance any resentment with 


the consolation of rich memories of the multitude of 
wonderful places, and wines, he had once known: 


Of course, too, when we are importing all sorts of 
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wines, or when he is abroad buying them, he tastes a 
lot, and so he is more au courant with wines of the 
moment than I am. He knows all the little ins and 
outs, and there are many things on which I can now 
listen to him-just as he listened to me at first, when 
he felt a desperate need of somebody with my back­
ground . But his current knowledge now enables him to 
feel superior to me. He can take the stand that I'm an 
old guy living in the past. Well, the fact is that a pretty 
long past has been a great advantage to me in tasting 
wines . My palate seems to remember a good deal out of 
the long ago, and I am glad it does . 
Julian couldn't resist including a few slight digs 


at Schoonmaker as well: 
I have tasted wines that Frank touted that I thought 
quite poor. It makes me feel that his palate is not very 
exacting, though he certainly has a busy little head on 
him for wines. I think it is good to be old in wines . So 
when Freddy [Wildman] or somebody else tells me that 
some wine I don't like is excellent, I just go ahead with 
my own opinion and am amused .... 
I think you ought to have some market in a few choice 
places in the East, just as I thought before, but that is 
your business .. . but you can perhaps see that it kind 
of gripes me to be boosting you all the time and playing 
right into Frank's hand when I do it, when I am on the 
board at Bellows, and more particularly when Frank 
has performed in certain instances in a way I don't 
like. [8/30/40] 


Sour Grapes (Non-Varietals) 
dman's trip to California proved satis­


actory enough for Bellows, if not for Martin 
Ray. After visiting various winery 


proprietors, he made a distribution arrangement 
with Inglenook, in Napa Valley. After MR heard 
about it, he began delivering a bevy of opinions to 
JS, including dire predictions. (Such negativism 
usually characterized his appraisals of other 
wineries' property, personnel, and products, then 
and later). His first long letter was followed by a 
series of epistolary diatribes regarding Inglenook 
and then spreading out to other wineries as well. 
The accusations in these letters to JS, first about 
some of Schoonmak.er's Selections and then as 
reactions to his annoyance over the Bellows-­
Inglenook deal, may have value to contemporary 
wine historians who perhaps tend to accept at face 
(or label) val1.,1e those historic "varietal" wines com­
ing out of California in the late 1930s and early '40s. 
MR's frequent citing of the private opinions of Drs. 
Winkler and Amerine, if accurate, add weight to his 
charges. 


Surely you will understand I could in no way be jealous 
of Inglenook or John Daniel because the deal which he 
made with Bellows was first offered to me and you 


clearly understand while I think it is a fine thing for 
Bellows, I think that it is a very poor deal for a pro­
ducer. If you could know first hand the two properties 
and if you could understand that John Daniel is not a 
wine man, is merely an owner of the property , it would 
serve as a guarantee of my sincerity which I pledge to 
you in this statement that there is no jealousy in me as 
I write this letter . But we must keep our sense of 
values and we must be realists . The fact that John 
Daniel is a nice young man, honest, sincere and willing 
does not make him other than just that . There is going 
to be lots of pressure on you now to let you look upon 
John Daniel and Inglenook as something they are not 
and it is concerning this that I am writing you .... 
First of all I will say to you that they will never 
produce great wines at Inglenook. I know this. Just 
yesterday I talked with Dr . Amerine about it and he 
did not even give consideration to the possibilities of 
their so doing for he too knows it . Second, I can tell 
you that their wines are poorer today than they were 
four years ago and when I say that it is because I know 
it and because anyone else who has followed their 
wines knows it to be true . Third, I want you to realize 
that to a very great extent the varietal labels under 
which they merchandise their wines are misleading 
and amount to fraud in this sense .. .. 
I have now come to the part of your letter that you say, 
out of all the common place wines made in California 
some few, notably Paul Masson and Inglenook so far , 
are going to emerge as tops. Now this is the sort of 
thing that I do not want to come about with you . 
[9/23/40) 
MR was particularly galled after JS said that he 


had recently received a friendly letter from Mr. John 
Daniel. Full of vitriol , MR began detailing "fraudu­
lent" varietal wines now on the market . As he 
explained himself : 


I am becoming impatient with the ignorance and fraud 
of producers . After all, it doesn 't require a lifetime to 
identify the variety of the vines growing in a single 
vineyard, and when they deliberately refuse identifica­
tions of experts or themselves renamed their grapes to 
comply with trade advantages, it is time that innocent 
bystanders seek refuge from what is sure to ultimately 
ensue . 
With the good of the industry at heart , I have been 
more "general" than specific, in discussing these things 
with you at times in the past but now I must tell you 
my opinion, just as herein above expressed . You have 
often wondered why, in California , the great varieties 
do not appear to produce wines true to varietal 
character, as suggested by wines claimed to have been 
made from such varieties . The answer is, they are not 
made from such varieties. 
In the same letter MR reported on a recent talk 


with a man named Andy Hewitt who was connected 







with the Wine Institute . 
It is with him the old story . They want me to associate 
our name with those of half-a-dozen others in the 
industry and to cease saying we are the only ones in 
the industry who are making wines by the classic 
methods responsible for our 1936 and subsequent 
vintages. I answered with a blast that I hope he 
remembers , for it is plain he has not seen fit to 
remember all I have told him heretofore . Briefly, my 
reply was, when any of these others actually start to do 
the things they have talked of doing so long I shall 
gladly associate our name with theirs in whatever way 
and extent their results and success justifies . Beauleau 
[sic] is supposed now to be using the "classic methods," 
Andy tells me. Well, that is the last straw. I told Andy 
if he 'd bring their wine-maker down here I'd get a 
"confession" from him soon enough to end their talk. 
For Beauleau doesn't even know what is meant by 
"classic methods ." Just because the owner [Georges de 
Latour], now deceased, was a Frenchman, means 
nothing . His business was cleaning out wine casks, for 
the cream of tartar so reclaimed in wine he made 
money during prohibition. Fine wine, he never made. 
[10/17/40) 


Still Dreaming Big 


D
espite his unhappiness over Wilclman's alli­
ance with Inglenook, MR still dreamed of a 
Bellows-Street-Masson/Ray combo that could 


transform the form and caliber of winemaking in the 
U.S. 


[Wildman] will be a great and strong business friend if 
I can ever draw him into line where he is willing to 
cooperate . It is an effort worth the undertaking, as I 
proceed . Unfortunately , he wants to run the show all 
by himself .... 
Let us speak freely . If you and Wildman and I can be 
brought together, our relationship sealed by mutual 
respect and trust, in a business relationship devoted to 
the making, publicizing , and merchandising of Cali­
fornia wines and thereunder you handle publicity , 
Wildman merchandising , and I wine-making, we shall 
have something ... . We could control all the best wines 
coming out of California and build a great business 
with little required in the beginning beyond ourselves 
and our firms . By contract, all the best grapes could be 
guaranteed .. .. Without any one of us , this thing can't 
be done properly . Who else can write of wines and 
vineyards and cellars , the romantic and appealing way? 
Who can sell better than Wildman? I have the thing 
necessary to production . We could even form a produc­
ing company, if need be, and into it could be put 
permanently two or three properties capable of pro­
ducing the entire requirement of Bellows .. .. Wildman 
needs you, he needs me, we need him. The only 
preventing influence is Wildman's apparent present 
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will to run everything himself .. .. It is a virgin field, the 
production in California of fine wines , sound ordinary 
wines, correctly made, publicized and merchandized . 
Many people are feeling this same urge, some have 
already approached me. But I can't work with them .... 
We should not divide our interests. We should move in 
together now in a permanent association . We have 
together the solution to problems not otherwise 
possible to solve either as readily or as happily. Your 
reaction will be awaited with great interest and 
anticipation. [10/17/40] 
By now Julian was surely weary of the barrage of 


MR's verbiage concerning Wildman and Bellows, 
Inglenook and other wineries-and more than ready 
to call a moratorium on it all. Perhaps he felt sur­
prised at MR's latest proposal to invite Bellows back 
into his scheme to establish control over the high 
end of the California wine business. JS advised MR 
to hold off any further pushing for a while. 


Wildman is thoroughly tired, I am sure, of my harping 
on your wines. I'm going to pipe down. He'd have liked 
to get some if it had been commercially workable , I am 
sure .... If we let Wildman alone for a while he may 
come round after a while to thinking of it as "new 
business ," Wildman-initiated business, and that will 
make it seem better to him . [10/31/40) 
Not long afterwards , JS apparently admonished 


MR for acting pugilistic with his peers in the wine 
industry. MR replied: "I am not the scrappingest 
feller, I merely insist, as you do yourself, that things 
of vital interest to us be respected and that people 
not use our name to elevate themselves to positions 
to which they are not entitled while at the same 
time injuring us." [11/20 /40] 


Still Searching for the Perfect Match 


W
hen 1941 arrived, MR still hoped to secure a 
partnership with a like-minded individual or 
company with sufficient assets to invest and 


a keen ability to promote and sell fine wines . He had 
given up on Bellows. Wildman and MR were both 
autocrats by nature, and with each of two partners 
intending to run the show-making all important 
decisions, and perhaps also taking major credit for 
successes-a business association wouldn't last long . 


Yet MR, though becoming more and more of a 
loner in word and deed, could envisage and offer 
himself as part of a productive, creative , and money­
generating team: 


The "all for one and one for all" spirit is a great thing . 
Once I had a little group of business associates who 
practised this , openly and successfully and with a great 
deal of satisfaction to all. With the passing of time it 
broke down, but for the years that it lasted it was 
something which I have ever since been trying to re­
establish, and I think that in time I will succeed, but 
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~.,-~~=!ii BOOKS & 
BOTfLES 
by 
Fred McMillin 


[Fred McMillin , our indefatigable wineman-researcher, taster, 
teacher, and writer- has provided his "Books and Bottles" column 
since our first issue in 1991. In Vol.4 No.2 (April 1994), Fred pulled 
numerous books from his library shelves to review the Petite 
Sy rah-Petite Sirah nomenclature and lineage, "Que Syrah , Sirrah , 
Sirah?" Today he adds a footnote. - Ed.] 


A PETITE MYSTERY? 


The Books 


W 
e all know botanist Dr. Durif developed the 


Durif grape variety (alias Petite Sirah) in the 
1880s in southeastern France. What we 


didn't know is Dr. Durifs first name . . . at least the 
Petite Sirah fan club didn't . They checked about fifty 
references and conferred with a U .C. Davis authority. 
No luck. So they phoned me for help. Thanks to guid­
ance by our editor, Gail Unzelman, I have an exten­
sive collection of wine books ... and when I cracked 
open Roy Andries de Groot's The Wines of Cali­
fornia, the Pacific Northwest, and New York 
(New York: Summit Books, 1982), there it was on 
page 155: Francois Durifl 


A second question was posed: "Could you tell us 
which California winery produced the first varietal 
Petite Sirah? More than one claim the honor, from the 
1960 vintage." 


Back to the library. The University of Cali­
fornia/Sothel,y Book of California Wine (Berkeley 
/London: U.C. Press/Sotheby, 1984), edited by the 
illustrious team of Doris Muscatine, Maynard A 
Amerine, and Bob Thompson, says that while the 
varietal Petite first appeared in the mid-1960s, the 
first bottles were produced by Napa Valley's Lark­
mead and Louis M. Martini wineries in the 1940s, but 
they labeled it Duriff [sic]. 


All of this brings to mind what the fine wine 
historian Ruth Teiser once told me about her disci­
pline: "Being first is Yfil:Y, Yfil:Y important . . . to Yfil:Y, 
Yfil:Y few people." 


The Bottles 
Here are the best Petite Sirahs my picky panel has 
swirled and sipped recently. Francois would like 'em 
all! 


l"t - Silkwood , Howell Mountain, 1999. $39. 
2nd - Guenoc, North Coast, 2000. $20. 
3rd_ Guenoc, Serpentine Meadow, 1999. $39. 
4th - Foppiano, Bacigalupi Vineyards, 2000. $17. 
5th - Bogle, California Appellation , 2000. $10. 


MARINACCI, cont'd. -
not with any material with which I am now associated. 
When such a thing is functioning correctly, it is one of 
the finest things in life and I might say I am quite 
hungry for it. [1/22/41] 
To demonstrate his continuing search for the still­


elusive partner, MR sent JS a copy of a letter sent on 
New Year's Eve of 1940 to the Manhattan-based 
financial company, M. Lehmann, Inc . After summar­
izing the goals, assets, and investments involved in the 
Paul Masson corporation, and mentioning that num­
erous people had approached him with partnership 
propositions, MR said: 


Our interest is in wine-making and the life we live 
which insures the continuation of wine-making and the 
kind of wines that result therefrom . We would like to 
turn over the entire merchandising end of the business 
to someone else but we would never do this unless the 
party taking over this responsibility or someone 
associated with him first acquire a financial interest in 
the business which would insure the success of such a 
plan. If we could see the property in strong financial 
hands devoted to the continuation of the policies which 
we have heretofore outlined to you and ifwe could then 
devote our entire energies to the growing of these wines 
we would consider this perfection. But nothing which 
we may do short of this realization will in any sense 
alter the continuation of precisely what we have been 
doing for five years. [12/31/40) 
Nothing came of this outreach effort. Meanwhile, 


Frank Schoonmaker, in spite of MR's variable past 
experiences with him , seemed more and more the best 
candidate for a business alliance. In the early months 
of 1941 the two wine men, Martin Ray and Frank 
Schoonmaker, began some serious talking. • 


[To be continued in the April 2004 issue .] 


Never lend books-nobody ever returns them; the only books I have in my 
library are those which people have lent me. - ANATOLE FRANCE 
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ROBERT DRUITT'S JOYOUS, 
FORGOTTEN CLASSIC 


by 
Valmai Hankel 


[Since her retirement after 43 years at the State Library of South 
Australia, Valmai Hankel does not sit idle. She contributes 
regular wine columns for The Adelaide Review and the Aus ­
tralian & New Zealand Wine Industry Journal, and writes a 
column on wine history for Winestate. Valmai has given the 
Tendrils informative articles on the early 19'1' century Australian 
wine writers (Vol.11#3, 4) and her person.al selection of the "top 
twenty" 2cf' century Australian wine books (Vol.12#2) . She also 
breeds horses, and is researching a book on her wine drinking 
experiences in the Australian outback . - Ed .] 


he term 'classic' is often 
bandied about haphazardly. In 
almost any field of literature 
there are books described as 
'classics', deservedly or not. 
Andre Simon, George Saints­
bury, Maurice Healy, Warner 
Allen and, more recently, 
Hugh Johnson and Jancis Rob­
inson are among those who 


would qualify for inclusion in most people's lists of 
wine literature classic writers. 


Every one of these writers is, or at least was, 
quite well known. One who preceded them all is 
Robert Druitt. Druitt (1814-83) was a London 
physician and medical writer who wrote two 
editions of a book on wine which has rightly been 
described as a classic. But unlike most classics the 
books and their author are all but forgotten today. 


The first edition's lengthy title, typical of the 
time, conveys its contents. Report on the cheap 
wines from France, Italy, Austria, Greece and 
Hungary; their quality, wholesomeness and price, 
and their use in diet and medicine. With short notes 
of a lecture to ladies on wine, and remarks on acidity 
immediately became a best seller on its publication 
in 1865. A revised edition, including wines from 


Australia, appeared in 1873. As far as I know 
neither has since been reprinted, and both are today 
extremely rare, with most of the few fragile copies in 
existence being in libraries. 


I first met Druitt's little books about twenty 
years ago when I was Rare Books Librarian at the 
State Library of South Australia. After much 
searching I am now fortunate enough to own both 
editions. 


If Druitt is remembered at all today it is probably 
for another book, Surgeon's vade-mecum, popular 
with nineteenth-century medical students, and 
whose eleven editions between 1839 and 1878 sold 
more than 40,00 copies, a lot for the time. Or 
perhaps the name is familiar because he was the 
uncle of Montague John Druitt, who was for many 
years a prime suspect of being Jack the Ripper. But 
unlike his nephew, Robert Druitt was so popular 
that when he retired his friends and colleagues 
presented him with a cheque for £1215 in a silver 
cup. Sanitary reform, church music, geology, botany, 
chemistry, languages, and not surprisingly 
temperance reform, were among this wise, witty, 
humane man's other interests. 


Druitt's admirable argument is that 'the proper 
use of light wines' is health-giving . An obituary put 
his intent this way: 'He set himself the task of find-
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ing forms of alcoholic food which should meet and 
satisfy the just and reasonable appetite'. He aimed 
to convince his readers that wine does not have to be 
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expensive to be good, and that it can be enjoyed by 
everyone, regardless of their station in life. Druitt 
'bought cheap wine ... for my own table, at such a 
variety of shops as should enable me to form a 
notion of what the public could really get at a 
moderate price, that is, at or under half a crown a 
bottle .. .I have bought and drunk not for gratifi­
cation of the palate, but for real professional study, 
specimens of most of the wines available'. He con­
tinues, 'like all great artists, I am drawing from the 
live model. I write with a bottle before me, which I 
am sacrificing for my own inspiration and my 
readers' profit ... ' He then made 'memoranda of the 
qualities' of these wines. To prove his point he 
discusses not only as many natural wines as he can 
get hold of from all over the world, but also fortified 
wines, beer, tea, cider and mead. 


In 1863-64 Druitt published his findings in a 
series of articles in The Medical Times and Gazette 
(of which he was, conveniently, editor) under the 
nom-de-plume of 'Our Special Empirical Commis­
sioner'. Encouraged by his medical brethren Druitt 
then published the articles, sometimes slightly 
altered, as a book. The second edition added later 
articles, also altered. 


REPORT 


THE CHEAP WINES 


FRANCE, ITALY, .lUSTBU.. GREECE, 


A.ND HUNGilY ; 
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,, 
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We need to remember that Druitt was writing 
soon after the Methuen Treaty was lifted. The 
Treaty, between Britain and Portugal, lasted from 
1703 to 1860, and gave Portuguese goods, including 
port wine, preferential treatment in Britain at the 
expense of imports from the rest of Europe, notably 
France. When Chancellor of the Exchequer William 


Gladstone signed a trade treaty with France in 1860 
the duty on French table wines was dramatically 
reduced to a twentieth of what it had been in 1815 -
and the British could again afford to drink claret, 
burgundy and champagne. But after nearly two 
centuries of drinking a lot of port and sherry and 
other 'strong' wines they and their palates needed 
educating. 


Appropriately, Druitt dedicated the first edition 
of his book to Gladstone, who 'first ... put pure wine 
within reach of the English people'. The book 'sold 
furiously and was soon out of print', so Druitt 
'plucked up heart to make a second edition ... in 
which not much of the original work remains', as he 
wrote in the preface to the 1873 edition. 


Dr. Druitt is no dry-as-dust writer. His prose is 
vigorous, forthright, effervescent, entertaining, and 
extremely quotable. While many of his opinions read 
quaintly and humorously today they were to be 
taken seriously at the time. Bordeaux wines, for 
instance, are 'free from sugar and other materials 
likely to undergo imperfect digestion and provoke 
gout or headache; and they are admirably well 
adapted for children, for literary persons, and for all 
whose occupations are chiefly carried on indoors, 
and which tax the brain more than the muscles'. On 
the other hand, 'for persons whose occupations are 
carried on in the open air, and require much exer­
tion of muscles and little of brains, there is good 
beer to be had in abundance'. And 'A lady com­
plained to me that her daily governess, when she 
came to her house, always asked for a glass of cold 
water. It is very common with sickly, bloodless 
milliners' girls. Fruit, or food with wine, are true 
remedies for the foul tongue and nervous exhaustion 
which the poor creatures delude themselves by 
calling thirst'. 


Milliners, dressmakers, teachers and 'needle­
women of all sorts', that is, 'poor [persons] who lead 
indoor lives', as well as 'town children' and nursing 
mothers, come in for Druitt's special concern, and 
are among those whom he believes will benefit most 
from 'fine light wines'. But he has some reservations 
about the abilities of ladies to appreciate fine wines: 
'For ordinary Englishmen of the class for whom I 
write, to give 10s a bottle of wine is absurd and 
iniquitous; to hand round such wines to ladies and 
promiscuous people at dinner (who would infinitely 
rather have cheap champagne) is a sheer waste. 
Such wines should not be dribbled out to young 
women as a foil to fish and entrees, but be reserved 
for the deliberate after-dinner judgement of philos­
ophers'. Like the clergy, ladies, Druitt believes, 
'need a good deal of education about wine; they 
should be taught the difference in nature, flavours 
and effects; highly sensitive and gifted as women are 







with perceptivity of odours, they have never been 
taught to look for the juice of the grape and its 
admirable bouquet; they know only the effects of 
alcohol'. 


To provide some of this education the first 
edition of Druitt's book contains notes of a practical 
lecture on wine for ladies, with suggested tasting 
samples such as specimens of spirit mixed with 
water to represent various strengths of wine and 
beer (from 42% to 6%), and fresh and dried grapes 
and 'grapy wine to match' . It is possibly the first 
instance of wine writing specifically for women. Its 
reception must have been lukewarm because it is 
omitted from the 1873 edition. 


The enlightened Druitt urges physicians to 
prescribe light wine for children, especially to 
'entice the languid palate to demand an additional 
slice of mutton'. Children aged seven to ten should 
sip 'some kind of light, clean tasting, sub-acid wine -
Rhine, Bordeaux, Chablis, or some of the clean, dry 
wine of Greece and Hungary' freely at dinner, so 
that they wont have to take 'puncheons of cod-liver 
oil' at sixteen to twenty. 


By the time of his second edition Druitt had 
tasted several Australian wines, and writes 
enthusiastically about them. But he confesses 'Of 
the wines of America I know nothing, but witness 
with delight the effort to make them take the place 
of the firebrand whisky, and so to deliver that great 
and energetic people from the incubus of 
intemperance'. He adds a footnote of references for 
any of his readers wishing to know more about 
American wines, and lists The new west, or 
California in 1867-68 by Charles Loring Brace 
(1869), The cultivation of the native grape, and 
manufacture of American wines by George Hus­
mann (1868), and Three seasons in European vine­
yards by William Flagg (1869) . He is not impressed 
with Husmann's advocacy of 'the system of making 
sham wine by fermenting sugar and water with the 
pressed husks of grapes'. 


Druitt strongly asserts that wine should be drunk 
with meals, and then gives some damning example 
of mismatching: 'You may see grown men ... drinking 
sweet Champagne with mutton! And reserving a 
fine bottle of Bordeaux, worth perhaps ten shillings, 
till after dinner, when a parcel of Yahoos sip it 
whilst they are munching sweetmeats, biscuits, 
preserved ginger, damson cheese and raw fruits!' He 
then asks, very reasonably, 'How can Bordeaux wine 
ever be popular if put to such silly, not to say 
wicked, uses?' 


There are plenty of examples of Druitt's lyrical 
exuberance . At Montrachet he 'heard the young 
wine chirping in the casks, like an infant Bacchus in 
its cradle' He compares Bordeaux and Burgundy 
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wines: 'we may admire the rosebud and the 
snowdrop, but there is a place in our affections for 
something fuller, warmer, rounder and more 
voluptuous'. And about the effects of champagne: 
'There is something excitant in the wine; doubly so 
in the sparkling wine, which the moment it touches 
the lips sends an electric telegram of comfort to 
every remote nerve'. 


Much of Druitt's advice is practical, and just as 
pertinent today as it was nearly 140 years ago. 
'Wine should have an absolute uni'ly, it should taste 
as one whole' is advice that every modern wine­
maker should heed. And, in appreciating wine: 'The 
only questions we need ask are, not what is the 
chemical composition, but do you like it, and does it 
agree with you and do you no harm? The stomach is 
the real test-tube for wine; and if that quarrels with 
it, no chemical certificate and no analysis is worth a 
rush'. 


As someone who does a fair bit of public speaking 
I have found his counsel especially useful: 'When 
one sees a man "unaccustomed to public speaking", 
humming and hawing, and in vain trying to lubri­
cate his tongue with a glass of cold water provided 
for public lecturers, it is plain that a more advanced 
knowledge of physiology would have caused that 
glass to be filled with wine, to oil the brain, which 
was the really dry place, whereas the jaws might 
have been left to themselves'. 


Several twentieth-century writers have noted 
Druitt's talents. Raymond Postgate (whose 'Oeno­
bibliotheca - or, A wine library' was reprinted in the 
January 2004 Wayward Tendrils Quarterly) and 
Gerald Asher both praise him in their essays on 
wine books . Moray McLaren wrote an appreciative 
little book, Pure wine or in vino sanitas. A centenary 
celebration of, quotation from and comment on Dr 
Robert Druitt's remarkable book, A report on cheap 
wines 1865 (Edinburgh: Alastair Campbell, 1965), 
which is almost as scarce as Druitt's own books. As 
McLaren writes, Druitt's 1865 book 'is informative, 
readable, full of that uncommon thing, "common 
sense"'. 


For the last 16 years of his life Druitt suffered 
from a gradually worsening and debilitating illness. 
I hope that it did not prevent him from enjoying to 
the very end the wines about which he wrote so 
eloquently. He was a man ahead of his time. His 
message is just as relevant today as it was in the 
nineteenth century - that moderate drinking of 
reasonably priced wines is both pleasurable and 
good for you. His books deserve to be reprinted and 
made available to a new audience. 
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--===== NEWS • 


NEW TENDRILS: A VINTAGE CLASS! 
We are pleased to welcome the Biblioteca-Museo 
de la Cultura del Vino of Bodegas Dinastia Vivanco 
(Briones, La Rioja, Spain). The librarian is Nuria del 
Rio (biblioteca@dinastiavivanco.es) . We look forward 
to learning more about this multi-language wine 
library of some 6,000 volumes. From So. Australia, 
Chris Pfeiffer, Whistler Wines ( cpfeiffer@open book 
. com.au), has joined us. Steve Matthiasson (steve@ 
premierevit.com), a budding young Napa Valley 
collector, has a special interest in books on pomology 
and viticulture. Dan Fred.man, Malibu, CA. (filQ 
bono@earthlink.net), while studying for the MW, 
discovered "some wonderful older books" and looks 
forward to learning "more about the whole wine book 
genre." Howard Keith, Saratoga Springs, NY 
(hkeithl@nycap.rr.com), has been collecting for some 
thirty years; he especially enjoys "anecdotes, memoirs, 
and essays" about wine. Our thanks to Bill Dickerson 
for introducing the W-T to William Siegel, his long­
time fellow admirer of fine wine and food. Edward 
Bronson (ed@bronson.org) has been collecting wine 
and beverage books (in most languages) for some ten 
years and wants all the back issues ofW-T. Andrew 
Cheese (andrewcheese83@hotmail.com) is our first 
Swedish Tendril. And, we now have a "Z" member! 
Joe Zugelder (K & L Wine Merchants joez@klwines 
.com) learned of the ongoing Martin Ray ''Vinaceous 
Correspondents" series by Barbara Marinacci, and 
quickly signed up. Welcome to all! 


BONUSES!! 
The updated 2004 Membership lloster is enclosed 
with this issue. We are pleased to also include a 16-
page Supplement containing the next installment of 
Barbara Marinacci 's "Vinaceous Correspondents." 


RUNNING OUT OF SPACE HERE!! 
From London, Jeffrey Benson Cbensonwines@ 
connectingbusiness.com) writes: "I have a collection of 
wine auction catalogues dating from their inception in 
1966 to the present from most of the auction houses, 
most with results, &c. Would any Tendril be 
interested in making me an offer for them, as I am 
running out of space here." Contact Jeffrey for 
further details if you can help him out. 


"BIBUOMANIA: 
A Documentary Film of the World's Largest Antiquar­
ian Book Fair," presents the ABAA's (Antiquarian 
Booksellers' Assn of America) California International 
Antiquarian Book Fair held in San Francisco in 
February 2003. " ... a vivid and unique peek into the 


world of rare books-those who collect them ... those 
who sell them .... a rare glimpse behind the scenes, as 
dealers set up their booths and also as they pack up 
when the fair is over. Even if you have been to a 
hundred book fairs ... you will be charmed and engaged 
by this film." Copies of the film (running time: 58 
minutes) are available in DVD format for $10 each, 
plus $4 shipping. Send check or money order to: 
ABAA, 20 W. 44th St., Fourth Floor, New York, NY 
10036-6604. Or, use the secure order form at www. 
ilabdatabase.com/secure/abaa/ordercd.php . 


NOTES ON A CELLAR-BOOK 
Our fellow Tendril and indefatigable bibliographer, 
Isaac Oelgart, of the Port Lover's Library, is com­
piling for future publication "bibliographical observa­
tions" on George Saintsbury's wine classic. He is 
looking for just three dust jackets to complete his 
collection of all the editions of Notes on a Cellar-Book: 
the November 1920, the 1924, and the 1927 editions­
he is willing to buy, sell, or trade. Isaac also asks: 
How many Tendrils have a first edition (July 1920), 
and of those, how many have dust jackets? Also, does 
anyone have an inscribed presentation copy of the first 
edition? E-mail him at the-pll@valley.net, or phone 
603.443.6159. He thanks us all in advance. 


ON THE BEDSIDE TABLE 
If you don't already have a copy of Frank Prial's 
Decantations: Refiections on Wine by The New York 
Times Wine Critic (New York: St. Martin's Griffin 
Edition, 2002. 304pp, p.b.), you should. A winner of 
the Gourmand World Cookbook Awards, this "robust" 
collection of some of Mr. Prial's finest columns­
informative, humorous, sometimes unorthodox obser­
vations on wines, wine personalities, and the wine 
business-makes for delectable reading . 


RAUDINS REPRINTS 
have been brought to our attention by Tendril and 
bookseller, John Thorne, Raudins' UK and Euro­
pean distributor. Raudins "Classic Brewing and 
Distilling Series" ofreprints (five titles so far) include 
the rare Samuel M'Harry's 1809 Practical Distiller 
(the second American book on distilling), M. L. Byrn's 
Complete Practical Distiller (1875) and Complete 
Practical Brewer (1852), W. Brande's Town and 
Country Brewery Book (c1830). These books, printed 
in "extremely short-runs, around 500 copies," are 
handsome productions, bound in bonded leather with 
gold-foil stamping on the spine and front cover, and 
are very reasonably priced. Contact John (liquid 
literature@aol.com) for UK orders, or in the US, click 
on Rau dins website: www .raudins.com or email: brew­
books@raudins.com. 







A Perfect Way to Promote Wine & Health! 
A BOOK REVIEW 


by Ronald Unzelman, M.D. 


M on Docteur le Vin, the classic 19?~ Fre~ch 
book published by the famous ParIS1an wme 
merchants, Nicolas, has been recently trans­


lated and published in English! This extraordinary 
book, with text by Gaston Derys and unsurpassed 
watercolors by Raoul Dufy, is a pure delight. 


In an advertising scheme, Nicolas desired to pro­
mote wine as healthy and natural, as well as chic. The 
firm engaged the renowned artist Dufy to contribute 
a series of vibrant watercolors to illustrate stylish 
people at leisure, who lightheartedly offer comments 
on the pleasures and benefits of drinking wine. The 
text is mainly quotations from prominent physicians 
and professionals of the day expounding the case for 
the healthful, moderate use of wine . (See WTQ, Vol.11 
No.l, January 2001, for an excellent history and description 
of the Nicolas catalogues and publications, "Wine, Art, and 
Nicolas" by James Gabler. Also, see Wine Into Words, 2nd 


ed., p.406.) 
This 45-page, lovely reproduction is approximately 


8" x 10" and loaded with the Dufy paintings. The 
Henry McBride Charitable Trust and Yale University 
Press are responsible for this English-language 
edition, translated by Benjamin Ivry, and wit~ an 
introduction by Paul Lukacs (author of Amencan 
Vintage: The Rise of American Wine) . At the end of 
the book the very interesting story about the making 
of this book, and the personalities involved, is told. 
Profits from the sale of Mon Docteur le Vin go to 
support young artists and children's charities . It can 
be ordered online at www.henrymcbride.org. 


The original French edition, now very scarce, 
commands hundreds of dollars, if you are lucky 
enough to find a copy. This stunning new edition is 
priced at $19.95 - every wine lover (and wine-loving 
physician) should order a copy for himself, and extra 
copies to be given to friends (and patients)! 


THE WAYWARD TENDRILS is a not-for-profit organization founded 
in J 990 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 
collespondence to THE WAYWARD TENDRILS, Box 9023, Santa 
Rosa, CA. 95405 USA. FAX707-544-2723.E-mail:tendri/s@ips.net. 
Editor and Publisher: Gail Unzelman. -
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The Book: Harvesting the Dream. The Rags-to­
Riches Tale of the Sutter Home Winery, by Kate 
Heyhoe and Stanley Hock. New York: John Wiley & 
Sons, 2004. 235 pp. Hardback. $24.95. 


A
rriving at the Oak.land, California, depot on 5 
December 1948 after a three-day train ride from 
New York City, the Trinchero family then drove 


two and a half hours to St. Helena, in the Napa Valley, 
to begin their new lives at the winery they had 
purchased, Sutter Home. Bob Trinchero recalled: "We 
pulled into the winery, which was a dilapidated old 
barn that hadn't operated [for 30 years]. It had been 
abandoned and was waist high in weeds at the front, 
with dirt floors and no electricity . My mother, Mary, 
started to cry." 


By the mid-1980s, Sutter Home would be the 
fourth largest winery in the United States. Harvest­
ing the Dream is the story of that astonishing accom­
plishment. 


The Cast 
We began counting the Trincheros in the . story, and 
stopped at twenty. We'll concentrate on these two sets 
of brothers. 


The Senior Pair, John and Mario. John was the 
first Trinchero to leave the Northeast and land in the 
Napa Valley. He convinced brother Mario to join him 
three years later (with his wife in tears) . Mary and 
Mario's sons were ... 


The Younger Pair, Bob and Roger. Bob, born in 
1936, became the winemaker, learning mostly from 
Uncle John, and augmented by some courses at 
University of California, Davis. Roger, ten years 
younger, was the tall athlete of the family (who 
accepted a football scholarship to U.C. Los Angeles 
and was later offered a semi-pro contract in San 
Francisco). 


White Zinfandel 
Grab the book and read the fascinating story of how 
the accidental creation of White Zinfandel catapulted 
Sutter Home Winery to national leadership-told 
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beautifully by authors Kate Heyhoe and Stanley Hock. 
Kate Heyhoe has an award-winning food and writing 
background, with several cookbooks to her credit. In 
1994 she co-founded, with her husband Thomas Way, 
the Web's first food and wine "e-zine," Global Gour­
met (www.globalgourmet.com). Stanley Hock, former 
communications director for Trinchero Family Estates 
has twenty-five years of experience in the California 
wine industry. In 1998 he wrote a shorter (96 pages) 
commemorative Harvesting for the winery entitled 
Harvesting the Dream. The Trinchero Family of Sutter 
Home. Fifty Years in the Napa Valley, that was 
published by Sutter Home Winery . 


In the present volume, categorized as a "business 
analysis book" by publisher Wiley, the authors had 
several specific goals in mind: 


• Showcase the rags-to-riches success story of a unique 
American family business. 
• Illustrate how they've founded their success on 
honesty, strong moral values, and philanthropy . 
• Outline the steps the Trincheros are taking to 
maintain or expand their profits . 
• Document a case study of a large family winery 
hovering between consolidated corporate giants and 
Napa Valley's artisan wineries. 
• Identify the global and consumer trends shaping the 
future of the wine industry . 
• Illuminate the U.S. wine industry as a prosperous 
commerce sector facing increasing competition from 
imports and globalization. 
It is not dull, as you can see from the following 


quotes. 
• Bob Trinchero: "When I was about nine in New York, 
my parents offered me red wine mixed with 75% 7-Up, 
in a cup. I really enjoyed it and wanted it every time I'd 
sit down at the dinner table." 
• Sutter Home was literally a Mom and Pop winery. 
That is, "mother bottled it and dad [Mario] sold it." So 
daughter Vera had to take care of her little brother, 
Roger. "He was only two and a half . I'd put him in a 
cardboard box and roll him back and forth on the 
conveyor belt to keep him amused ." 
• Returning from Air Force duty in 1958, Bob asked his 
dad for advice on selecting a civilian career. Mario told 
him, "Bob, there really isn't much of a future in the 
wine business, but we'll give you a part-time job at the 
winery until you can find something with a [better] 
future." Bob's still looking . 
• We now know that the winery was so rundown in 
1948 that Bob's "mother started to cry." It's a good 
thing she didn't see it in 1906, when it was in such bad 
shape that prior owners sold it for a total of ten dollars 
in gold! 


Whence the name Sutter Home 
The $10 was paid by Caroline and Emil Leuenberger, 
a Swiss couple who had arrived in the U.S. twenty 
years earlier. In 1890 they purchased 80 acres on the 
lower slopes of Napa Valley's Howell Mountain. They 
built a winery and named it after Caroline's father, 
San Francisco merchant and former sea captain, John 
Sutter. So the first Sutter Home Winery was located 
on Howell Mountain. When they made the purchase in 
1906, they took along the Sutter Home name, and 
painted the name in "horse-high" letters on theroofof 
the barn, where Mary Trinchero would later shed her 
tears. The letters were so dominant that the 
Trincheros decided to retain the name Sutter Home, 
rather than call it the Trinchero Winery and repaint 
the roofl But enough of the past. Here are some 
Trinchero tidbits about the present. 


Roger notes that an outstanding Sutter Home 
value is "our Gewurztraminer" and the varietal that 
is now getting a lot of attention is Pinot Grigio. 


The company now has five labels, each in a 
different price category and each with a full range of 
varietals: Sutter Home, Trinity Oaks, Montevina, 
Reynolds (Australian), and the highest-priced Trin­
chero. Thus the company is poised to expand produc­
tion in any category that enjoys a growth spurt. 


The Bottles: From our past twelve months of 
tastings (where all Trinchero family wines were rated 
good or better), here are the top eight. 


Trinchero . Mario's Reserve Cabernet Sauvigon, 1999 .. 
Reynolds. Chardonnay, 2002. 
Montevina. Pinot Grigio, 2002. 
Montevina. Zinfandel, 2001. 
Montevina . Terra d'Oro Zinfandel, 2001. 
Reynolds. Merlot, 2001. 
Trintiy Oaks . Pinot Grigio, 2002. 


POSTSCRIPT - Oakland, California Train Depot: The 
Trinchero family arrived there warily in 1948. My 
maternal grandfather also arrived there warily about 
1905. Living in Minnesota, he had been offered the 
chairmanship of the University of California Art 
Department . After one look at the rather robust 
environment, he concluded it was no place for his wife 
and daughter (my mother). He left on the next train­
without knowing that the Sutter Home property was 
for sale for $10. Rats!! 


[Fred McMillin-teacher, writer, researcher, and wine taster-has 
been honored by the Academy of Wine Communications as one of 
America's 22 best wine writers . Fred has graced the pages of the 
Wayward Tendrils with his "Books & Bottles n since our first issue 
in 1991. He also teaches a monthly wine course in San Francisco. 
For the "delicious details" fax him at 415.567.4468. - Ed.] 







IN THE WINE 
LIBRARY 
by 
Bob Foster 


" ... amazing tribute ... " 


The Brady Book. Selections from :Roy Brady's 
Unpublished Writings on Wine. Edited, with an 
Introduction by Thomas Pinney. Santa Rosa, CA: 
Nomis Press, nomis@ips.net. 199 pp. 10 x 7. Cloth. 
Limited to 250 hand-numbered copies. $100. 


R
oy Brady was one of the very first intense 
collectors of wine and wine related materials in 
the 20th century in California. He was a 


mathematician by training but became involved with 
wine in the 1940s. He immersed himself in all aspects 
of wine-the wines themselves, the winemakers, wine 
labels, restaurant menus, almost anything related to 
wine. He collected all that he could. (Indeed, his 
collection of 3,500 books is now at Fresno State 
University, while his collection of 50,000 wine labels 
was donated to the University of California, Davis.) In 
1971-1973 Brady was the editor of Wine World 
magazine and after that he wrote numerous articles 
for a variety of magazines. But at the time of his death 
in 1998 his friends realized there was a wealth of 
material he had written that had never been pub­
lished. Working together, and with financial assistance 
from renowned wine merchant Darrell Corti, they 
have published this amazing tribute. (Profits from the 
work go to the Wine Librarians Association, a 
nonprofit organization dedicated to preserving the 
history of wine.) 


Brady's writings cover an astonishing array of 
topics from around the globe, and even offers the 
reader rare glimpses into the California wine world in 
the 1950s through the 1980s. It quickly becomes 
apparent that Brady had sharp powers of observation 
and a keen wit. The book is divided into ten major 
sections covering topics such as Old California, 
Emerging California, Judging Wine, Wine Books, and 
Wine Labels & Lists. He wrote on a myriad of themes 
as wines or events piqued his curiosity. In the 
Emerging California section, Brady carefully details 
his first meetings with Andre Tchelistcheff, Louis M. 
Martini, Martin Ray, and the Ficklin family. Since 
most current wine lovers never had the opportunity to 
meet these near legendary founding fathers of the 
modern wine era, seeing them through Brady's eyes is 
a real treat. 


In the section All About Wine, Brady has an essay 
on the greatest wines he never tasted. I know I've 
always had such a list in the back of my head and 
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seeing his list and reading his reasons for including 
certain wines is fascinating. 


Brady's wit and humor shine through again and 
again. When I first opened the shipping package 
containing the review copy, I was surprised that there 
was no dust jacket. I thought perhaps the publisher 
had sent out the first copies for reviews without 
awaiting the arrival of delayed dust jackets. Wrong. A 
small note on the copyright page states, "This special 
limited edition of 250 copies is issued without a dust 
jacket. As Roy Brady liked to explain his library of 
jacketless books, 'I like my women and my books 
bare."' Once at a dinner party, the host called on 
each of the guests to comment at length on each dish 
and each wine served. The evening dragged on until 
after midnight. When the host called on Brady, he 
stood up and solemnly surveyed the table. He raised 
his glass and drained it. After a "suitably contem­
plative pause" he said, "Mighty tasty" and sat down. 


The work begins with a lengthy essay from noted 
wine author Thomas Pinney that chronicles the 
events of Brady's life and his passions and pursuits. 
The book is augmented by 24 illustrations including 
fourteen tipped-in color reproductions of wine labels 
from the Brady Collection. Seeing the colored label 
from the 1948 Mayacamas Zinfandel, which originally 
sold for 50 cents a bottle, is a rare treat. The time, 
energy, and effort that went into this book is a clear 
reflection of the love and admiration Brady's friends 
had for him. Very highly recommended. 


" ... the bible for wine book collectors ... " 


Wine Into Words. A History and Bibliography of 
Wine Books in the English Language, Second 
Edition, by James Gabler. Baltimore, MD: Bacchus 
Press Ltd., bacchuspr@aol.com. 503 pp. 11 % x 81/2. 
Cloth. $75. Available in the UK and Eur .ope from 
John Thorne (liguidliterature@aol.com), £43 + post. 


M
y wife, Laurie, hates Jim Gabler . Laurie has 
never met Jim Gabler . But she knows that 
before I read the first edition of this work in 


1985, I had only a few older wine books on a single 
shelf in my study. After reviewing the first edition of 
this wine book bibliography and realizing how many 
antiquarian wine books existed and how enticing they 
were, I was hooked. Gabler's listing and descriptions 
were so detailed, so enthralling, that the same collect­
ing bug that pushed my wine purchases was also 
turned to old wine books. Our hous ·e is now crowded 
with more than fifteen hundred wine books, some 
dating back to the 1800s. We've run out ofroom. And 
now, it will probably just get worse because this 
second edition of the book is even better. It is the bible 
for wine book collectors. 
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It is some two and a half times the size of the first 
edition and contains over 8,000 entries with thou­
sands of annotations covering any kind of printed 
book on wine-either wine itself or wine as it relates 
to other fields such as art, literature, music, and even 
politics. The entries in the book are arranged by 
author. For the more notable writers there are 
biographical sketches of their lives at the beginning of 
the entry. For some of the more interesting or im­
portant books there are quotes or illustrations for the 
works themselves. The depth and breadth of the works 
that Gabler has uncovered are astonishing. In the 
back of the book there is an index by the title of each 
work. An added bonus over the first edition is a 
subject index. Given the wealth of information and , 
the amount of work that clearly went into this edition 
the price is very reasonable. ' 


If you are a wine book collector, this is the ultimate 
reference book. It is an absolute must buy for your 
collection. You can't claim to be a serious wine 
collector unless you have a copy of this outstanding 
book in your library. Even if you are not a wine book 
collector but just a wine lover, you will want Wine Into 
Words for its fascinating look at how wine has been 
regarded for the last three centuries. By the way, 
autographed copies are available from the publisher. 
Very highly recommended. (And my wife still hates 
Jim Gabler.) 


[Bob's reviews appear regularly in the excellent wine tasting 
bimonthly, California Grapevine, edited and published by Nicholas 
Ponomareff (858.457.4818). Our Tendril thanks for their generous 
permission to reprint the above reviews from the February/ March 
2004 issue. - Ed.] 


The Collection of 
ROY BRADY 


[Brady's "Birdie," used on his bookplate and stationery , is from 
LeClerc's Principes sur la Culture de la Vigne en Cordons. 1822] 


BORDEAUX LABELS 
by 


Edward A. Bunyard 


[Edward Bunyard, author of The Anatomy of Dessert, with a Few 
Notes on Wine (London: 1929.1933; New York, 1934FirstAmeri­
can Ed .) and, with Loma Bunyard. The Epicure's Companion 
(London. 1937), was a frequent contributor to Andre Simon ·s Wine 
& Food Society's quarterly, Wine and Food, until his death in 1939. 
In our W-T Vol.4 No .4, we reprinted his delightful "The Wine List " 
CW & F. Winter 1936). The following-for the enjoyment of those 
who have succumbed to the collecting of wine labels-is reprinted, 
with grateful permission, from Wine & Food, Spring 1939. -Ed.] 


----we are told that there are collectors of 
IJ almost everything, and we know that 
fl matchbox labels have their rarities 


GRAN
0


~ VIN and incunabula prized by many. I 
CHATEAU LATOUR suppose that there must therefore be 


collections of Claret labels. And why 
not? What could be more pleasant than to recall our 
notable bottles of the past in the tranquility of our 
study; the friendly discussions they aroused, and the 
good company they had called together? 


Unfortunately, the rules of politeness forbid any 
careful study of them at table, but a substitute is at 
hand, the admirable and anonymous Clarets and 
Sauternes published in 1920 by the Wine and Spirit 
Trade Record . [EDITOR: G. A. Keeler is now identified as 
the book's author; it is so catalogued in James Gabler, Wine 
Into Words. In W-T October 1996, Mannie Berk, "Wine 
Literature Reviewed," lists this book as one of the major 
early 20th century books on Bordeaux.] 


In its pages we can turn in leisure to the 
reproduction of Claret labels in all their varied 
typography and periods. What a problem must 
confront the proprietor of an ancient chateau when 
the question of a new label is mooted, and who would 
dare to moot it, I wonder? I suspect the daughters-in­
law. Figure for yourself the family discussions, which 
it would arouse . "Le conseil du famille" summoned; 
the heart-breaking, never-ending struggle between 
conservatism and progress . 


Needless to say, in France conservatism usually 
wins, but new labels are not unknown. 


The decision must have to be made at some time, 
whether the chateau is to be depicted or not. In some 
cases this probably settles itself. How wisely did 
Chateau Mouton-Rothschild decide to suppress its 
small bow-windowed villa, such as may be seen any 
day on Blackheath Common, and confine itself to 
dignified print . "Mouton. Hers. Du Bon de Rothschild 
Proptres." Need more be said? 


Even the palatial Palladian front of Chateau 
Margaux is suppressed on their label on the principle 
that good wine needs no bush. Fortunately, Cos 
d'Estournel had so such scruples, and boldly show you 







that surprising building in the Chinese style which 
stands up so exotically above the plain of Medoc. Can 
we wonder that Biarnez, the poet of Bordeaux, was 
inspired by it to some of his finest lines [Les Grands 
Vins de Bordeaux . Poiime ... Paris , 1849]: 


Avec des minarets groupes sure ses coteaux 
Etalantjusqu 'aux cieux ses fronts orientaux 
Fiers d'etre des nababs le supreme regal 
Voila Cos d'Estournel qui peut marcher egal 
De taus les plus grands crus classes de la Gironde 
Brillant d'un vif eclat de gloire dans le monde. 


All the same , I should have liked to hear the 
comments of the local vignerons when they first gazed 
at its sky-piercing minarets . 


The Chateau Lafite label must be very old. In fact, 
it might well be a Bewick woodcut , even to the two 
ladies in the foreground taking the air. We would not 
have it changed for all the scarlet and gold in 
Burgundy. 


When photography came into vogue the vignette 
was much favoured . Chateau Batailley , white behind 
its shading trees, Ch. Le Teret , solid and low with a 
circular drive approaching, Ch. Nenin , and others 
followed suit . But vignettes, alas, show the march of 
time, and instead of fading gracefully , develop a hard 
line around them. A point , no doubt, for revolutionary 
daughters-in-law . 


The Exhibitions of the last century also left their 
trace . The Grandes Medailles d'Or could not be 
resisted, and so on the label they had to go. Ch . Petrus 
Arnaud had two, and Domaine de Puyblanquet went 
four better; but wiser growers saw the limitations of 
space and did not enter into this particular 
competition . 


A coat of arms lends distinction to many labels, as 
on Grand-Puy-Ducasse ; Pape Clement with the Papal 
keys, or even a coronet which the Marquis de Terme 
had the right to use. Branaire-Ducru with its Count­
ess , Marquis and Vicomte proprietors put up four, but 
two are obviously duplicates . 


Chateau Rauzan-Gassies has a charming label in 
the Moreau le Jeune style , with chaplets of flowers 
tumbling about. Here one would suspect the feminine 
hand, and rightly so. Madame Veuve Rigaud purchas­
ing the Chateau in 1887 set her own mark upon it. 


Chateau Olivier 's label fails to please m~the 
silhouette of the old chateau is as admirable as the 
wine it enshrines, but the Walter Crane-ish border of 
vines is unseemly to my eye. Perhaps I am prejudiced 
by the early memories of pre-Raphaelite ladies with 
bare feet who always seemed to choose to walk round 
blackberry bushes . My youthful heart bled for them; 
why didn't they put on their shoes? 


The owners of Leoville-Las Cases had a difficult 
problem before them: a mere bungalow is their 
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chateau; should they choose the bottling cellar, far 
more imposing, though prison-like? They chose 
neither; but an imposing Gateway was at hand sur­
mounted by a Lion couchant, and so it is this we see 
today on their label-a gate we would willingly crash. 


Hard must have been the way of label designers 
when seeking something distinctive to put on their 
bottles, but the ingenuity of man surmounts all 
obstacles. Let us congratulate Ch. Palmer in Margaux 
on a brilliant conception . A black label printed 
whit~no one would forget that, and so it is today, I 
fancy , the only red Bordeaux which is so labelled. Or 
was it Chateau Guiraud, the famous Sauternes, which 
first registered this device? 


But with all such conceptions let us be thankful 
that Bordeaux has resisted the temptation to which 
Burgundy succumbed: the rather German style of the 
old "Hostellerie," coloured, and often gold-dusted . Any 
such label would scare away any true Claret lover. 
Vines creep round the label, and I fear that before long 
red-cheeked damsels will be added, dreadfully 
chocolate-box-y. 


Let us .clear our palate with a glance at Ch. Yquem 
-there's dignity for you! A coronet, "Cha.teau 
d'Yquem-Lur Saluces ," the year in slender gold let­
ters , and a narrow golden border. Need more be said? 


And, looking back, I see I have said nothing about 
Latour. Let us leave it so, "on ne badine pas avec 
Latour ." 


[For further wine-label (the paper variety) reading, see W-T 
Vol.12 No.3 July 2002 "California Wine Labels " by Roy 
Brady , and Vol.4 No .1 Jan 1994, "Collecting Wine Labels: 
A Wealth of Information," by Angela Stewart . - Ed.] 


GR AV E S 


Mo nopole de Louis E.schcnaucr 
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A BORN COLLECTOR: 
ROY BRADY (1918 - 1998) 


by 
Thomas Pinney 


[In our last issue, we announced the publication of a special wine 


book, The Brady Book: Selections from Roy Brady's Unpublished 
Writings on Wine, edited and with an introduction by Thomas 
Pinney. The following was written for fellow members of the 
?,arnorano Club of Los Angeles, and printed in their quarterly 


publication Hoia Volante, November 2003. We appreciate their kind 
permission to reprint. - Ed.] 


oy Brady's name is not among 
those of the celebrated book 
collectors, but I think that he 
may claim to be among the real 
Collectors, with a capital C. Roy 
grew up in San Antonio, Texas, 
where he showed the sort of 
collecting precocity that marks 
the real thing. He began, con­
ventionally enough, with stamps, 


but then moved on in his high school years to collect 
books on astronomy and books on mathematics; even 
odder were his efforts to form collections of all the 
chemical elements, and of one-celled animals. In 
college he made a collection of pipes. 


After a false start at the University of Michigan 
and brief stints at St. Mary's in San Antonio and at 
the University of Texas, Roy blossomed at the 
University of Chicago, where he studied mathematics 
and philosophy under such teachers as Bertrand 
Russell and Rudolph Carnap. He became a PhD 
candidate in mathematics, and supported himself, his 
wife, and his young family by teaching, first at the 
Bronx campus of Hunter College, and then at the 
Illinois Institute of Technology in Chicago. 


It was in Chicago that the crystallizing moment in 
Roy's life came. One hot afternoon in the summer of 
1947 he was browsing in Kroch's bookstore on the 
near north side. He idly took down a book called 
American Wines by Frank Schoonmaker and Tom 
Marvel (New York: Duell, Sloan and Pearce, 1941), 
began paging through it, and found himself 
transfixed. He determined at that moment to be, as 
he put it, a "student of wine," and, for the rest of his 
life, that is what he was. He was, of course, many 
other things as well: husband, father, friend, 
colleague, tax-payer, neighbor, and all that. But 
mainly he was a student of wine. 


What did that mean, particularly in 194 7? The 
Repeal of national Prohibition had been accomplished 
at the end of 1933, but the American wine trade, 
having been ruined by Prohibition, had not made 


much of a recovery through the following years of 
economic depression and war. California produced 
large quantities of fortified wines called port, sherry, 
and muscatel that were shipped out of the state in 
railway tank cars and bottled under thousands of 
different labels by regional bottlers. New York 
produced a small quantity of strangely-flavored wines 
from native American hybrid grapes, and there was a 
scattering of wine production in Ohio, Michigan, New 
Jersey, and North Carolina. But on the whole wine 
was an unknown quantity to most Americans. Those 
who took a serious interest in it, or who were 
accustomed to drink it, took for granted that the only 
good wine was European-mostly French. The 
newspapers did not print articles on wine; no 
magazine featured it; winemakers were not yet 
celebrities; no experts advised the rich on how to build 
their cellars; the Napa Valley Wine Auction was 
undreamed-of. In short, America was a wasteland so 
far as wine was concerned when Roy Brady decided 
that he would become a student of wine. 


He at once set about to teach himself and so 
entered upon his fulfillment as a collector. He began 
to buy wine in as much variety as he could 
manage-always difficult on an instructor's pay, and 
not so easy in the Chicago of those unenlightened 
days. He began to buy books so that he could learn all 
that was to be known about wine, its origins, its 
hierarchies, its social and technical history, its 
connoisseurship, its lore. No other substance that we 
eat or drink has generated so extensive and varied a 
literature. But, Roy soon found, contemporary writing 
was dominated by an English school-George 
Saintsbury, Andre Simon, H. Warner Allen were 
among the leading names. This school, formed by 
college, club, and country house, worshiped claret and 
port, and acknowledged burgundy, sherry, and Rhine 
wines ("Hock," the English mysteriously call these) as 
lesser deities. Beyond this they rarely ventured; they 
studied vintages carefully, and they made a fetish of 
bottle age: no young wine was worthy. 


Roy Brady, as an eager novice in provincial 
Chicago, took all this in and attempted dutifully to 
follow the approved pattern. Within weeks he was 
drinking his first classified Bordeaux. But he pretty 
quickly realized that his style would not be to follow 
tamely in the narrow path laid out by the English 
school; he would instead be a Ulysses of wine, eager to 
try everything in the world. As a student of wine, he 
would embrace the whole field, not some special 
corner of it. And so with the literature of wine. He 
was interested in every printed scrap having to do 
with it. Brochures, fliers, advertisements, posters, 
menus, restaurant lists, merchants catalogs, labels, 
postcards, souvenirs-all had something to teach the 
student of wine. 







At the beginning of the 1950s the Brady family 
migrated to California. At first they thought that 
they would stay only briefly. Roy pretended that 
Chicago had the ideal winter climate, and he never did 
like the heat of California, but he remained in 
California to the end. He lost no time in exploring the 
wine-growing regions of the state, from Escondido to 
Ukiah, and he was soon acquainted with the notable 
people in the trade-Herman Wente, Andre 
Tchelistcheff, Louis Martini-and with those 
amateurs who loved wine and who were a great deal 
thicker on the ground in California than in Chicago. 
He became a member of the Los Angeles Wine and 
Food Society shortly after moving to Los Angeles. 
Later, he became one of an unofficial gro\lp meeting 
weekly at a Los Angeles restaurant for the simple 
purpose of sampling wines. By 1991, Roy estimated, 
this group had tried some 20,000 wines, and, since he 
was faithful in attendance, he had had the greater 
part of that number. 


In 1959 Brady moved to what became his 
permanent residence, in the San Fernando Valley 
near Cal State Northridge, where his wife was 
teaching. - Here the student of wine found a secure 
base on which to build his collections. He arranged to 
have a cellar built in the spacious back yard: a 
machine dug the hole, but Roy did all the finishing. It ~ 


turned out well: quiet, sound, and steadily cool. By 
the early 1960s it held some 2,000 bottles. Roy wrote 
that the wines that went into his cellar were "more or 
less for the long haul," but he certainly did not mean 
to keep them undisturbed: "any wine that was mature 
and well rested might be called to the table at any 
moment." So the contents of the cellar were in a 
steady process of depletion and renewal, hundreds of 
bottles being emptied each year and each year 
replaced. He relied mostly on Los Angeles merchants, 
but bought directly from many wineries and extended 
his contacts to the old-line wine merchants in 
England. On business trips to the East Coast he 
would take a specially-constructed brief case capable 
of holding eleven bottles. 


Roy kept a record of his purchases in a series of 
cellar books in which he entered the name of the wine, 
the name of the merchant, the bottle size, the date of 
purchase, the price, and the date that he drank the 
wine. Each entry is numbered, and when the series 
comes to an end in 1991 Roy had reached number 17, 
290. Added to the 20,000 tastings achieved by his 
wine group, and to the innumerable wines that he 
sampled through the Wine and Food Society and at 
the tables of his friends, this might add up to, say, 
50,000 wines that he had some experience of-an 
estimate certainly far too low. In 1966 he wrote that 
be was then sampling about 2,000 wines a year. I 
think he could claim to be a Ulysses of wine. 
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Officially, bis wine studies were only a side-line. 
Shortly after coming to California Roy had been hired 
at Northrop Aircraft in operations research and 
systems analysis (jobs for which, he said, "a little 
mathematics goes a long way"). Later he would work 
for Thompson-Ramo-Woolridge, Lockheed, and the 
RAND Corporation. By 1964 he had enough of what he 
called the "death industry" and left it. He had no 
settled employment after that, but did much writing, 
editing, and teaching in his character as a student of 
wme. 


Roy was anything but a snob about wine. He liked 
most wines that were good of their kind, and he knew 
the whole gamut, from the most ordinary to the most 
exalted. For him, wine was good to drink; it was also 
a noble subject for study, but first it was good to 
drink. He enjoyed the rituals that surround wine, but 
he had no patience with the affectations of the self­
appointed experts, nor did he accept any of the cliches 
until he bad approved them for himself. And he 
greatly enjoyed drinking wine with others. After I 
published my History of Wine in America (Berkeley: 
U.C. Press, 1989), which he was kind enough to like, 
he invited my wife and me to lunch. We began with 
an array of six or eight Madeiras, from the late 18th 
century (!) to the late 19th, some of them with labels 
that identified the ships that had carried the wines 
back and forth across the equator to mellow them. I 
had never had anything so splendid. They had all 
come from his cellar, and he was eager to see what my 
responses were, n_qt as a tgst, but simply because as a 
student of wine he was interested even in such nai've 
judgments as mine. 


At lunch, a simple affair that he had cooked 
himself, he presented a bottle of CWA Burgundy, no 
date but certainly before Prohibition in 1920. I had 
written in my book that the CWA (California Wine 
Association) had had a good reputation for its wines 
but that we couldn't know them today . So Roy found 
one in his cellar and brought it out to confound me in 
a good-humored way. The wine was long past the 
point at which it could be drunk, but that didn't 
matter. Then, as the proper accompaniment to the 
meal, he opened a bottle of 1961 Chateau Mouton­
Rothschild-a new experience at lunch for me, but for 
Roy, as I have said, the purpose of wine was to be 
drunk,*and that included expensive, fine wines just as 
much as the humblest ordinaire ('61 Ch. Mouton­
Rothschild was listed in a recent Twenty-Twenty Wine 
Merchants catalog at $1595). Roy was pleased when 
I agreed with his suggestion that the Mouton­
Rothschild, at some thirty years, was already too old: 
it was good, but it had been better. He was firmly 
convinced that the cult of age in wines meant, more 
often than not, that wines were kept too long. As a 
student of wine he had learned the truth of this 
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proposition, despite what most experts were saying. 
Roy's cellar books are quite impressive in them­


selves; even more impressive is the long series of 
tasting notes that he faithfully kept from the outset of 
his wine studies. There are 37 volumes of these, 
written in ink in Brady's neat hand, recording what 
he thought of many thousands ofbottles of wines that 
he drank, and why. Moreover, he indexed the tasting 
notes in a separate card file, so that he could tell after 
a moment's inquiry when, for example, he might first 
have tasted a Riesling from Hugel, or a 1957 Chateau 
Gruaud-Larose . The range of the notes is from the 
humblest Cucamonga red to the rarified heights of 
Romanee Conti; there are notes on the wines from 
almost every winery then operating in California, as 
well as from the other states of the Union, and from 
Bulgaria, Israel, Brazil, and Japan in addition to the 
more obvious countries. He sampled wine from every 
grape variety grown in this countzy-Beclan, Flora, 
Baco, Carnelian, Mourastel, Peverella, Rabosa Piave 
(a favorite), Veltliner and a long list of others. 


i 


collection in so short a time, roughly in the decade 
1955-1965. There were a few, very few other 
Americans collecting the literature of wine at the time: 
California bibliophile, Marcus Crahan, was perhaps 
the most eminent among those few. But mainly Brady 
had to work alone. There were fairly good guides to 
the older, classic items, but hardly anything for the 
collector of Americana. A few eastern book stores 
specialized in food and wine, but the collector's net 
had to be cast in every direction, likely and unlikely. 
He had fruitful connections with dealers in England, 
France, and Germany, where these things had then 
been more studied than in this country . 


Roy's principle as a book collector was to buy 
whatever was "interesting," not necessarily old or 
rare. But of course, to him, nearly everything was 
"interesting." He made a special point of collecting 
everything published in the United States, and 
succeeded to the extent that a complete history of 
American wine down to the middle of the 20th century 
could be written from the sources he assembled . He 


had nearly as complete a 
collection of wine books 
published in England, 


Roy's collecting began 
with the cellar, was or­
ganized by the cellar 
books, was reflected 
upon by the tasting 
notes, and was then 
extended by a huge 
accumulation of wine 
labels. But "accumu­
lation" is the wrong 
word, for this was a work 
of high design. The la­
bels were all carefully 
mounted, enclosed in 
protective plastic, dated, 
classified by country and 
region, and, finally, in­
dexed. As he could 


I I . 


which grows little wine 
but produces a large 
literature about it. These 
are the main pillars of the 
collection, but it includes 
material in French, Ger­
man, Italian, Spanish, 
Portuguese, Hungarian, 
Flemish, Latin , Greek, 
Catalan, and Japanese. 


VERY RARE FINE OLD 


SHERRY 
THE PROPERTY OF LADY FERGUSON 


PRODUCED IN PORTUGAL 


- VINT ACE 1898 . 
By 1967 Roy had run 


into the familiar contra-
diction of the assiduous 


-..... \ ·-·· ... ~.-4 ...... ·---·-· .. - - ...,, . '· • • ,'.\..a .. - , .. ·.-;1:L., ;. ._ . _....:_.. _, ... ~..... ,.;. I • •¥,.,,_ ._,! collector: the more suc­
cessful he was as a collec­


quickly locate any one of his thousands of tasting 
notes, so he could put his hands on any one of his 
labels by consulting his index. He needed it. By the 
time that he at last ceased to work on the collection 
he had on the order of 50,000 labels. There are no 
doubt larger ones in the world, but few can be more 
carefully arranged. He studied the labels with a 
bibliographer's care, looking for variations and for 
clues as to forgotten or deliberately obscured histories 
and identities. The labels, as a form of print, make a 
link to the last aspect of his collecting activity, the 
literature of wine. 


In some ways, the library that he formed is the 
most impressive of his collections, partly because he 
made it at a time when there was almost no guidance 
or assistance available in that field, and partly 
because he was able to create so comprehensive a 


tor the less able he was to sustain the collection . He 
began to run out ofroom; he had neither the time nor 
the training to care for the more delicate and costly 
items in the collection; and the cataloging of the 
collection became more and more a burden. And, of 
course, the books he sought went up and up in price . 


He began to look about for a buyer and found one 
in Henry Madden, then the librarian at Fresno State 
University. In 1968 the Brady collection moved from 
the San Fernando Valley to Fresno. Roy described it 
then as consisting, "roughly," of 1500 books, 2000 
pamphlets and other such items, 900 wine merchants' 
catalogs, 200 volumes of periodicals, and 200 res­
taurant wine lists. After the transfer of the collection, 
Roy continued to take an active part in developing and 
promoting it. Anyone interested in getting a distinct 
idea of Roy's achievements as a collector may do so by 







visiting the Department of Special Collections at Cali­
fornia State University, Fresno. 


Roy was a gifted writer in an easy , plain style 
through which the qualities of intelligence and good 
sense showed clearly. But he knew so much that it 
was almost more than he could manage . He started a 
number of ambitious books about the history of wine, 
and though he was eminently well-qualified to write 
them , he never finished one . Instead, he wrote a 
great many articles about his subject (I have an 
incomplete checklist of some 200 items ), most of them 
published in regional magazines . For a few years in 
the early 1970s he edited the journal called Wine 
World and made it stand out from the competition. It 
is a pity that he did not manage to concentrate all 
that he knew in some one or two substantial books: 
they would have made his reputation as a student of 
wine and as a writer on a level with, say, Frank 
Schoonmaker , the best and most literate of the 
experts writing in Roy's generation . 


Roy's failure to do justice to his own achievement 
has now-to some extent at least-been repaired . A 
generous sampling of largely unpublished material 
from his papers has now been published under the 
title of The Brady Book: Selections from Roy Brady's 
Unpublished Writings on Wine (Santa Rosa , CA: The 
Nomis Press, 2003). It may seem indecorous in me as 
the editor of this selection , to praise it . But the b~ok 
is Brady's, not mine; it is varied, intelligent , well­
infonned , amusing, and always interesting . The 
section on wine books , for example, includes entries 
on "Stealing Books," the "Pleasure of Bibliographies," 
and "A Lost Library "- but, as the ads say , there is 
much, much more. The book is published in a limited 
edition of250 copies and is illustrated with a selection 
of wine labels and several title pages from Roy's 
collections . 


The manuscript material that Roy left behind, the 
files of his correspondence, his cellar books , his 
tasting notes , and his great label collection are now in 
the Department of Special Collections at the 
University of California, Davis. Earlier, he had given 
a large collection of restaurant menus to Special 
Collections at UCLA. So the corpus of his collecting 
(he drank all the wine himself before his death) now 
lies divided between three institutional libraries up 
and down the state: Los Angeles, Fresno, and Davis. 
I have a few volumes from his working library, given 
to me after his death , and I treasure them in memory 
of a really great Collector . 


ANCIENT WINES: CLEOPATRA, 
COLUMELLA, and the FARMER 


by 
Gordon Jones 


"Well, Cleo, what do you want with your Nile 
duck tonight? Red wine n = .t:,6. §5 or white 
wine n= , o ?" 1 ~ D 't:1<:t=> 


~ D ~--0..J=. 
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In other words, wine has been around a long time. 


'.'The invention ~f wine, like the origin of many other 
important arts, 1s enveloped in the obscurity of the 
ear~est ages of the world. It has generally been 
ascnbed to those heroes who contributed most to 
civilize their respective countries ." Thus starts the 
introduction to The History of Ancient and Modern 
Wines by Alexander Henderson (London, 1824). 


Time for a quiz : You have been invited to a 
symposium . Which of the following will you need? 


A. Pen 
B. Pad of paper 
C. Wine glass 


If it is a classical symposium, you will need C. 
D~fi~ition No .l in Webster's Seventh New Collegiate 
picttonary (1969): A drinking party, especially follow­
mg a banquet. 


. Plato and Xen~phon both wrote of symposia as they 
might have been m Athens in 421 B.C.: spirited affairs 
complete with entertainment and philosophical discus­
sions. Music and dancing were a part of the activities. 
These parties were the subject of many paintings on 
Greek pottery during the fifth century B.C. 


Getting ready for a symposium , c500B .C. 2 


Meanwhile, back at the farm, progressive farmers 
were reading Columella. 
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Lucius Junius Moderatus Columella, born early 1 ot 


century A.D., Gades (Cadiz) , in southern Spain, was 
the most extensively read wine and agricultural 
writer for hundreds of years. He covered all aspects 
of farm production from acquiring the land to the 
development off arm products . His twelve books of De 
Re Rustica (completed circa 55-60 A.D.) were very 
advanced for the era . He firmly believed in rebuilding 
the soil as you farm : a radical idea at the time. 
Columella devotes much more space to grape culture 
than he does to wine making . The Third and Fourth 
Books (some 54 chapters ) are devoted to the vine and 
its culture : he discusses grape buying, planting, 
grafting, fertilizing, and harvesting. Book V contains 
further information on vineyard pruning and cultiva­
tion. But Columella does not go into wine making 
until Book XII, which includes, "Duties of the over­
seer's wife, manufacture of wines, pickling ... ". 


Wines of the ancients are often spoken of 
rhapsodically-but of course we have no way of 
knowing what a wine of 50 B.C. would be like. 


Cleopatra 's wine would probably not be recognized 
by many modem wine drinkers. The farmers 
considered wine as another farm product and 
prepared it to go to market . This frequently meant 
boiling down the must and adding preservatives: the 
most usual was sea water ( taken not too close to 
shore). Other possibilities were salt, savory, mint, rue, 
coriander, chives, onions, fleabane, colewort, cheese, 
or , if you were really fortunate, Syrian asafatida . 
Wines made in ancient days undoubtedly were 
sweeter-and had additional flavors . However, this 
was necessary if the farmer was to be the complete 
supplier: from vine to market. Years later, of course, 
wine making became an art in itself, and better 
methods discovered for preservation allowed wine to 
be made in a fashion recognizable to us and ultimately 
approach the wines we have today. As techniques 
developed, wine making became a specialty and was 
separated from other farm products . But it was the 
farmer who started it all. 


The world was changing and the Athenian wine 
influence was changing with it. Rome had become 
dominant in the world of wine . Italy, indeed, to some 
people was Italia Oenotria . Wine was moving west 
and north. Farmers were no longer the source of all 
wines. Grape growers were taking over and would 
become the purveyors of wine in the future. As wine 
became an important product, improvements in 
bottling , storage, and handling came rapidly, and 
prices went up. 


(If Greek and Roman writing had any logic, the 
writings of Agricola would have followed Columella's. 
But Agricola was distinctly disappointing as a wine 
writer. Born Georg Bauer in Germany in 1494, he 
changed his name to Georgius Agricola and wrote De 


Re Metallica (1530), which was translated in 1912 by 
Herbert Clark Hoover (American president ). The book 
didn't help wine, but became vital to mining engi­
neers . Obviously Greco-Roman literature would have 
profited if someone had written De Re Vinicola.) 


Ancient writings on wine are interesting but some­
times hard to follow. For example, we wondered if 
Dionysus and Bacchus were the same or different 
persons . It turns out that when a person becomes 
Olympian, he is addressed by a number of names . 
Dionysus has been associated with Isis and Osiris , but 
was more commonly known as Bromios , Bacchus , 
Iacchos, Eleuthereus, Zagreus , Sabazios, and many 
others. By any name, he has helped the world become 
well started with wine. 


Agricultural writers are few and far between . It is 
an area that seems to have inspired few, which makes 
Columella's efforts remarkable . His writings are as 
fresh today as they were when written . Perhaps the 
Dark Ages would not have been so dark if more people 
had read Columella and other Roman writers. 


NOTES 
l. Wine symbols from Lutz, Viticulture and Brewing ... 
2. Illustration from Seltman , Wine in the Ancient World. 
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[EDITOR NOTE : The Loeb Classical Library (Cambridge : Harvard 
University Press ) has pub lished an excellent English-language , 
three-volume set of Columella 's De Re Rustica. Volume I (46lp , 
Books I-IV) has an introductory chapter on the "Life and Works of 
Columella" and lists his "Manuscripts and Editions ." Volume II 
(503p) contains Books V-IX. Volume III (435p, Books X-XII) 
features three useful indexes : General, Proper Names , and Months . 
Highly recommended reading. And-for a most interesting look at 
the wine mairing techniques of the ancients , visit Tendril Sean 
Thackrey's website, www.wine-maker .net . ] 







I DON'T COLLECT WINE BOOKS ... 
by 


Gail Unzelman 


When I stumbled upon the following article in an old 
gardening journal, it brought a chuckle-and then 
amazement-to my Wayward Tendril soul. 


"The Compleat Gard'ner" 
by 


ALBERT EDGAR LOWNES 
Providence, R.I . 


Excerpted from Bulletin of The Garden Club of America (9/194 7) 


e don't collect garden 
books. There is really no 
logical reason why we 
should. My wife is, by 
her own admission, a 
Dirt Gardener. She 
traces her way back to 
the Mayflower through a 
long line of green­
thumbed individuals; the 
three generations of her 
family that I have known 
carried the family talent 
to a notable degree . She 


doesn't need books. She knows instinctively when and 
how to plant for best results . Her horticultural 
reading is confined, for the most part, to seedsmen's 
catalogues and half a dozen periodicals. 


I have gardeners on my side of the family, too. I 
still cherish a picture of my grandfather digging 
vigorously in his Long Island garden at the age of 80, 
but his skill did not come down to me . I do collect 
books, but I don't collect garden books any more than 
I collect books on blacksmithing. My field is early 
science, technology, and natural history [GU: See NOTE 
ON LOWNES at end]. I explained this very carefully to 
the persistent Program Chairman of the Garden Club 
one day. 


"Well," she snapped, "maybe you don't collect 
them, but you have them." That silenced me. I 
sputtered a bit, but in the end I promised meekly that 
I'd see what we could do. To my amazement, we could 
do very well, thank you. Although we don't con­
sciously collect garden books, a good many had found 
their way to our house. 


A quick count showed that we had about seven 
hundred volumes, printed before 1800, that had 
garden interest. Sometimes the connection was rather 
tenuous, but there were enough solid volumes to prove 
that our Garden Club friend was right. The trouble 
was with my own classification. I knew about the 
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books that were shelved under "Technology: Horti­
culture," but I hadn't given a thought to "Medicine: 
Herbals"; to botanical books, which included beauti­
fully illustrated records of plants growing in specific 
gardens; to the books on tools and implements, on 
garden design and structure, to the reports of 
travelers on the horticulture of distant lands; to a 
dozen and one subjects that all added up to "old 
garden books." When we began to look at them with 
a garden-minded eye, we found that we had many of 
the historical classics of horticulture. 


Suppose, then, that we take a few volumes from our 
shelves to see what our great-great-great-grandparents 
may have read. 


Theophrastus, who lived at the time of Alexander 
the Great in the 4th century B.C., wrote the oldest 
garden book that has come down to us. A few earlier 
fragments survive, but they are of small account. In 
his book, Theophrastus described about five hundred 
plants that flourished in the fields and gardens of 
classical Greece. For 1800 years his book was handed 
down from father to son in manuscript . Then, in 1483, 
it became the first printed book on plants [De Historia 
et Causis Plantarum]. Our copy of the editio princeps 
is a sober folio, bare and unadorned, but it is a 
thrilling book to hold-the cornerstone of horti­
cultural literature. [GU: Book III contains detailed infor­
mation on selecting, planting, and tending grape vines.] 


The ancient Romans were essentially practical 
people and they left us the agricultural treatises of 
Cato the Censor, Columella, and Varro, which are 
represented in our library by editions of the 16th and 
17th centuries. From the 1 •t century of our era we have 
the great Natural History of Pliny the Elder. Although 
it covers much else, about half of the work is devoted 
to plants [GU: In Food & Wine. An Exhibition of Rare 
Printed Books, assembled and annotated by Andre L. Simon 
(1961), Simon is more specific regarding Pliny: "Book XIV 
deals with the vineyards and the cellar: how to grow grapes 
and how to make wine. It is divided into twenty-two 
chapters which deal with the various species of vines, the 
nature of the soil and the influence of climatic conditions." 
In his Wine into Words, 2"'1 ed., Jim Gabler also includes 
these agricultural writers as important sources of viti­
cultural and vinicultural information, and gives lengthy 
annotations on them and their works.] Pliny was a lively 
writer, who filled his work with anecdotes and rarely 
let truth interfere with a good, tall story. Our earliest 
edition is the beautiful folio printed in Venice in 1497, 
but we read it with greatest delight in the sonorous 
Elizabethan prose of Phil em on Holland. 


An even more important book written in the 1 •t 
century is the Materia Medica of Dioscorides, which 
remained the unquestioned authority for 1,500 years. 
[GU: Simon, Bibliotheca Gastronomica: "Book Vis almost 
entirely devoted to the vine and ... different wines, with 
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special attention given to their use in case of sickness.") 
From the Middle Ages we have early illustrated 


editions of the herbal attributed to Macer Floridus 
and the agricultural treatise of Pietro Crescenzi. The 
latter has quaint pictures of pleasure gardens, 
complete with peacocks and lute-playing lovers. [GU: 
Simon ( Gastronomica) especially praises the "very interest­
ing" 1493 edition of Crescenzi's treatise, Ruralium Com­
modorum, with its "313 wood-cuts illustrating many phases 
of agriculture, viticulture, gardening ... &c"] 


From this period, too, we have the great encyclo­
pedia of Bartholomew the Englishman, written about 
1250. This was a mediaeval "best seller." Numerous 
manuscripts exist and no less than 24 editions were 
printed in most of the languages of Europe in the 15th 
century. Our most interesting copy was printed by 
Caxton's successor, Wynken de Worde, about 1495 
[London] ... and it has the first English plant illustra­
tion, a crude woodcut. [GU: Simon (Gastronomica) calls 
Bartholomew's work "probably the most important of the 
early Encyclopaedias. [It is) divided into nineteen books, 
one for each department of human knowledge ... wine and 
food are treated by the author at length, and with an 
obvious appreciation of both ... ") 


Early in the 16th century the first modern garden 
books began to appear. Before that time, there had 
been only the ancient agricultural treatises of the 
Romans and the few mediaeval works like that of 
Pietro Crescenzi. Now men wrote in their own lan­
guage and from their own experience. 


Fitzherbert's Tlie Boke of Husbandry-our copy 
was printed in 1534-was one of the first English 
books to treat of gardening. A good part of this little 
volume is devoted to the housewife's duties, and the 
author's complaint of the high cost of "delycyous 
meates & drinkes" has a familiar ring. [GU: In Food & 
Wine ... Rare Printed Books, Andre Simon credits this as 
" ... the first book published in England and in English 
dealing with husbandry.") 


Thomas Tusser puts his advice into rollicking verse 
in his Five Hundred Points of Good Husbandry. This 
book has remained consistently popular down to the 
present time for its sound sense and great good 
humor . Rudyard Kipling wrote a "Benediction" for an 
edition in 1931. [GU: In Food & Wine ... , Simon, exhibit­
ing the 1573 edition, notes that "Tusser (1524-1580) was 
the 'farmer's friend' of Queen Elizabeth's reign.") 


In 1539 Charles Estienne issued his little treatise, 
De Re Hortensi Libellus, which ran through many 
editions in nearly every European language during the 
next hundred years. Enlarged by his son-in-law, Jean 
Liebault, it was translated into English in 1600 as 
Maison Rustique, or tlie Countrie Farme. This was a 
book for the gentleman farmer. [GU: Gabler, 2"" ed., 
provides an interesting annotation for this book, and notes 
"Book Six ... discusses The Vine ... and mentions individual 


wines from France and elsewhere."] 
[GU: Mr. Lownes then discusses several other very 


early gardening treasures, including "the first English 
book wholly devoted to gardening, Thomas Hyll's 
Brief and Pleasant Treatise of 1563" and Parkinson's 
Paradisi in Sole, 1629, "the best account of the plants 
grown in English pleasure gardens." [GU: It must have 
included grapes?) He cites the earliest book on the 
subject of garden tools, Peter Lauremberg's 1632 
Apparatus Plantarius, which describes "hoes, rakes, 
spades, trowels, watering-pots, and wheel-barrows ... " 
Mr. Lownes then proceeds to the 18th century works. 
We continue.] 


In 1731 Philip Miller brought out his Gardeners 
Dictionary, the first book of its kind. It must have 
filled a real need, for it was repeatedly enlarged and 
reprinted and it remained the standard work for more 
than a century. [GU: Miller's Dictionary includes signifi­
cant sections on vineyards and wine making. An English 
translation of Claude Arnoux's 1728 Dissertation sur la 
Situation de Bourgogne et sur les Vins .. appeared in the 2nd 
edition of 1733. Much of Jacques Boullay's early 18th 
century work, Mani.ere de Bien Cultiuer la Vigne ... , is 
incorporated into Miller's text (with no credit to Boullay), as 
he describes winemaking in the Loire Valley.) 


Here then has been a sampling of the earlier vol­
umes in our library. We don't believe, even now, that 
we collect garden books, but we know that they have 
a fatal fascination for us that makes it hard for us to 
leave them on the booksellers' shelves. We try to be 
resolute about it. We are positive that we collect noth­
ing but solemn scientific tomes. We point with pride to 
Copernicus and Vesalius, to Galileo and Sir Isaac 
Newton-and then we come upon a charming edition 
of old Thomas Tusser and we know that we are lost. 


GU: Little did Mr. Lownes know that he also 
"collected" wine books! 


[NOTE: There are, of course, numerous other early agri­
cultural works that include significant information on grape 
growing and wine making. Take a stroll through Tendril 
Sean Thackrey's website (www.wine-maker.net) ... he has 
posted many of them.) 


[NOTE ON LOWNES: Albert Edgar Lownes (1899-1978),over 
a period of some forty years, formed one of the three most 
important private American collections of "Significant 
Books in the History of Science." In 1979, this collection of 
"over 5000 volumes, plus hundreds of prints and manu­
scripts, spanning the centuries of scientific thought from 
Ptolemy to Einstein" was bequeathed to his alma mater, 
Brown University (Providence, R.I.). Mr. Lownes "defined 
significance as being 'books that have changed the world or 
man's way of seeing it. Significance also meant books that 
I found interesting."' Which inclwied garden books.) 








Supplement to the 


WAYWARD TENDRILS 


QUARTERLY 
Vol.14 No.2 A WINE BOOK COLLECTOR'S SOCIETY April 2004 


Vinaceous Correspondents: 
Martin Ray's Friendships with Emi11ent Oenophiles 


Fourth Section of the Second Article in a Series 
by Barbara Marinacci 


[This concluding section about the MR-Julian Street letters follows four previously published pieces: the Introduction, in 
April 2003 WTQ. and the first three segments covering Ray's epistolary relationship with the East Coast author, in the July 
and October 2003 and the January 2004 issues. The author, who is Martin Ray's stepdaughter, is grateful for permission 
granted by the Princeton Library's Special Collections to use excerpts from some of the many letters exchanged between the two 
men . Articles focusing on other MR correspondents will appear in future issues. The next subject will be Maynard 
Amerine-UC Davis's renowned enologist. Like this one, the article will be published in several sections.] 


PART II. JULIAN STREET AND MARTIN RAY: 1939-1947 
-4-


y the start of 1941 Martin Ray 
felt frustrated over his long and 
fruitless attempt to secure a 
partner with both sizable assets 
and a desire to implement a 
grand vision for the California 
wine industry, comparable to 
and compatible with his own. No 


wonder he began talking with Frank Schoonmaker, 
out visiting from New York, about a possible future 
they might build together. 


In past letters to Julian Street MR had often 
portrayed FS as a cunning and manipulative 
entrepreneur, ambitious to become someday­
preferably soon-wealthy enough to enjoy the finest 
of wines at his leisure. Yet he was also aware ofFS's 
notable virtues as a sales promoter: his verbal and 
writing skills, energetic charm, astute knowledge of 
wines, and ample merchandising connections-all 
attributes useful to the Masson operation. 


MR recognized, too, the bond between them: both 
intended to raise the reputation of Californian 
wines by producing and marketing high-quality, 
specifically named varietals. The time was right for 
change, since the war in Europe offered the chance 
to replace cherished vintages from Germany and 


France, now in dwindling supply, with new ones 
from California. But the better American wineries 
must aim far higher than before to impress wine 
connoisseurs-and avoid continuing to repel them. 
Also, MR would always acknowledge FS as an 
excellent judge of wines, though his commitment to 
selling particular ones could influence him to 
downgrade those he didn't represent. 


. . . I always found Frank an honest taster while he 
tasted with me. Trade pressure on him does warp and 
change his opinions as time passes, until he will say of 
wines once tasted things he would not have said 
originally. But brought to face the same wine again, he 
will honestly deal with it again, seemingly pleasantly 
surprised to find it again as he originally did and 
gradually repudiated in favor of his trade obligations. 
[1/24/43) 


Admiring the pure varietal wines made by Martin 
Ray, FS had persistently courted him at his 600+ 
acre winery kingdom, founded by Paul Masson on a 
mountainside near Saratoga. In mid-February of 
1941 MR told Street of the plans -FS had revealed 
during his recent visit. 


He astonished me by announcing to me that he has 
determined to get a monopoly on the top grade wine 
industry of the country through purchase of the 
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necessary vineyards and cellars in California. He says 
he has the capital behind him and that if the survey 
convinces that the necessary properties can be had, he 
expects to go ahead . He wants most of the properties to 
be in this county. He is always out in front. I admire it 
in him. He will get the jump on the others, perhaps, at 
that. He is showing good judgement in recognizing this 
district. All the old timers, all but the new comers, 
know that the best California drys always came from 
this county .... 
Frank stayed late and we talked much but mostly 
about districts, properties, wines now available in 
other cellars and in general about his plans. 


MR then reported that a partnership arrange-
ment between him and FS was now pending. 


He wants to get this property or its products .... He is 
coming back to see if we can work something out. I 
told him what could be done, that I would sell him a 
half interest in the property and with it the sole right 
to merchandise our wines, withdrawing to a position of 
producer. He phoned me he thought he could swing 
the deal . We shall see. It is a long way from becoming a 
fact .... 
Frank has not told me who is backing the plan but he 
says he will when he returns to New York and reports 
his findings. I'll tell you as soon as I know more. 
[2/15/41] 


While awaiting an explicit proposal from FS, MR 
was visited by several other wine entrepreneurs. 
They expressed plans similar to Schoonmaker's: to 
buy up prime vineyard properties like his and 
thereby gain control of high-end wine production 
and sales. As he reported to JS: 


Well, everyone can't do what all think to do. I am not 
sure any of these can do it. Frank can probably 
succeed, if he has the money and he seems now to have 
it .... He has made his survey, has now returned to NY 
to report to his backers. He expects, he says, to advise 
me shortly of their intentions. All else discussed had 
had to do merely with possible plans and operations . I 
am not committed but if he has capital I will go along 
with him under certain conditions.... Frank says his 
backing is a man who has unlimited wealth, who has 
approached Frank, (not Frank him) with the idea. 
[3/4/41] 


Shortly thereafter, MR wrote that he and FS had 
arrived at a definite understanding about their 
future business association. 


Frank has orally agreed to terms which await only the 
necessary financing on his part. He has telephoned me 
several times recently and on the occasion of the last 
call, he said that he had already raised two-thirds of 
the necessary funds and that the balance was all 
arranged for. We will see. If he is as smart as I think 
he is he will be able to conclude his end of it. 


In the past MR had found FS closemouthed about 
trade gossip, which always was useful to him as 
ammunition for future attacks upon wine industry's 
representatives and practitioners, whom he regard­
ed as either craven stooges or greedy obstructers to 
essential progress in quality. But things could soon 
change. 


It is pretty difficult to draw Frank out on personalities. 
I have often tried, but he has been very discreet, with 
the possible exception of the last two times I talked to 
him when he did open up a good deal in such a way as 
to show that once we have a common interest, he will 
be very open and straight forward. 


Just as MR had earlier hoped to create gainful 
employment for his multi-talented friend Julian in a 
triadic business association with Bellows, he now 
envisaged a place for him in the pending Masson­
Schoonmaker partnership. 


From what Frank has told me of his financial backing, 
I presume that the way is now open for him to take 
and secure a dominant position in the wine industry .... 
[If he does so], it is my intention to propose to him that 
he invite you into an association which would make 
available to the Business your knowledge, writing 
ability and tremendous following, through a salaried 
position such as you and I discussed as a result of my 
one time proposal to Wildman. It is premature to 
discuss it further now, I only want you to know what it 
is in my mind. 


MR believed he could now influence and even 
control the statements FS would make about 
California wines in the future: "I can handle Frank 
Schoonmaker because Frank wants to say the 
correct things and will be forced to if he is to have 
an association with me ." The partnership, though, 
was still tentative. 


Frank is due tomorrow. He keeps delaying his trip . We 
have had no correspondence. He phones. There is 
nothing new on the negotiation. It awaits his 
coming .... 
If he has the money, there will be a deal, otherwise 
there will be no deal as now proposed . 
I had to refuse a shipment to him this week, because 
he presumed too much in assuming he could buy from 
our inventory before our deal becomes a fact . Frank 
will not like it, but I shall release no stock to him on 
mere anticipated association . We must first have an 
agreement on many things and money must pass . 
But, on Frank's word, it seems we may conclude a deal . 
I hope so. [4/22/41] 


Martin Ray, though, already knew that Schoon­
maker was predictably undependable. 
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A Case of Literary Blackmail 


F
rank Schoonmaker's arrangement with MR 
involved his buying a full partnership share in 
the Masson company for $100,000, with half of 


that amount to be delivered in a cashier's check 
before contract signing. The dynamic and per­
suasive fellow seemed sure of obtaining financing to 
clinch the deal . And MR wanted to believe in him . 


When the day of reckoning arrived, toward the 
end of April, Frank drove up to the Masson 
premises. He brought with him the galley proofs for 
American Wines-the second book he had written 
with Tom Marvel, soon to be published by Duell, 
Sloan and Pearce. First he showed MR what he'd 
said about the remarkable wines being produced by 
Martin Ray at Paul Masson. Then he handed over a 
check for $5,000-only one-tenth of the agreed-upon 
figure-but assured MR that the remainder would 
soon be forthcoming . Disappointed and angry, MR 
refused to accept the small down-payment and to 
sign documents that would have made FS his equal 
partner in the Masson wine business. 


What happened next? The bare facts seem to be 
given in an irate letter MR wrote to Schoonmaker 
14 years later, during a barrage of attacks and 
counterattacks going on within the wine industry 
between MR and selected Establishment foes. (The 
continuing story of MR's "Wine Quality Fight," as 
he called it at its crescendo in 1955, will be 
expanded in later articles.) MR had just received a 
scolding letter from FS strenuously objecting to his 
use in a publicity piece of a favorable FS quote 
about wines MR had made years ago at Masson. FS 
had sent copies of his letter to various persons 
prominent in the industry-including some whose 
wines MR had recently disparaged. When MR fired 
back, he reminded Schoonmaker of that fateful 
encounter long ago. 


You had with you that day the printer's proofs of an 
entire chapter you had written about me, my former 
vineyard [Paul Masson], and my wines. You said if I 
did not go through with the deal then and there you 
would jerk the entire chapter from the book. And you 
did. 


There's no evidence that Schoonmaker replied to 
MR's letter, denying that the scene had ever taken 
place. Curiously, the incident as MR reported it 
(above) is at variance with the one told by MR's 
widow, Eleanor Ray, in Vineyards in the Sky. In it, 
when MR insisted on being paid for some Masson 
wines FS wanted, Schoonmaker threatened to re­
move the chapter . Not to be bullied, MR told him 
just to "yank it." (This was probably the rejected 
wine order MR had mentioned to JS.) Eleanor Ray 
didn't cite (and perhaps never knew about) that 
impending partnership. 


Unfortunately, MR's subsequent letters to JS 
surviving from that time period don't relate what 
happened. After the blowup, MR may have 
telephoned JS to report on the incident-though 
their relationship seemed confined to corres­
pondence. Or perhaps JS lent an MR letter 
describing the scene to someone else, but it was 
never returned. (Unfortunately, there are other 
significant gaps in the Ray-Street letters.) 


It's intriguing, in any case, to ponder the 
probable wide-ranging consequences in the wine 
industry had a partnership between Martin Ray and 
Frank Schoonmaker actually come about-to 
operate jointly a much-expanded Paul Masson enter­
prise, as MR already envisaged it, and also to enter 
into cooperative ventures with several other better 
wineries. Had the planned setup succeeded, MR's 
subsequent career trajectory might have gone quite 
differently . So might have California's wme 
industry, in that period. 


Yet could this sort of business alliance have 
actually endured for long? MR's uncompromising, 
control-demanding, volatile temperament would 
surely have sparred with a business partner with an 
equally sizable ego and his own strong aims, 
opinions, and lifestyle requirements. Schoonmaker 
was much less of a purist and far more commercially 
oriented-demonstrated by his subsequent long 
involvement with Almaden. Furthermore, since FS 
would have secured financial backing from other 
entities, he'd be answerable to them. An obligation 
to put the quest for profits above adherence to 
creating and marketing premium wines would 
certainly have infuriated MR. 


Sidelined from California Wine History 


S
choonmaker went through with his threat, for 
when American Wines appeared a few months 
later, it contained only one small reference to 


the Paul Masson winery; the authors had written in 
more detail about some other California wineries. 
After removing the chapter about Martin Ray's aims 
and accomplishments, FS retained a single remark, 
whether as an oversight or a conscious decision. 
Here's what the book nearly buried in its text: 


At present the outstanding wines of the Santa 
Clara-Santa Cruz district are produced by a scant half 
dozen vineyards, almost all of them well up in the 
foothills, at least five or six hundred feet above the 
valley floor. The best, and probably the best wines of 
California, are those of the Paul Masson Champagne 
Co., which, paradoxically produces even finer still 
wines than Champagnes and is no longer owned by 
Paul Masson. [pp 90-91) 


Also, in the Acknowledgments the authors had 
thanked a few "outstanding California wine pro-
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ducers" for their "interest and cooperation." Among 
them was the name of a "Mr. Martin Ray"-though 
not identified as the proprietor of Paul Masson. 


Besides these mentions, there's a startling 
statement, made before the authors took up the 
wine districts of Napa and Sonoma counties: 


[T]he best vineyards of Santa Clara County are in the 
foothills of the mountains from which Santa Cruz 
County takes its name .... And on the basis of the evi­
dence now at hand, this is perhaps the most promising 
of all the viticultural districts of California. [p. 87] 


American 
WINES 
By Frank Schoonmaker 


€3 Tom Marvel 
J llustrated by Julian Bra-z.elton 
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Moreover, American Wines proclaimed a predic­
tion that sounded almost as if Martin Ray himself 
had written it: 


[I]t is possible to make, out of the great, traditional 
European grapes-the Cabernet, the Pinot Noir, the 
Pinot Chardonnay-grown on foothill vineyards, 
cultivated, picked, sorted, crushed, fermented in the 
slow, meticulous, European way-wines which will, 
within a few short years, be able to hold their own 
against the better Classed Growths .... Wines of this 
class are being produced, although in very small 
quantities, even today in the Santa Cruz Mountains. 
[p. 91] 


Then, considering how MR had earlier accused 
Schoonmaker of perpetrating wine frauds with his 
"Selections," it's interesting to read this provocative 
assertion in the chapter on ''Wine & Legislation"­
perhaps an outcome of FS's listening to blasts from 
Martin Ray about the toothless legislation regarding 
the production and marketing of varietal wines. 


(One should remember, however, that at the time 
the law required that wineries use only 51 % of the 
named winegrape.) 


It is possible to level, against the present alcohol 
administration, only one serious charge: its regulations 
are not being enforced. Obviously, it will be a long time 
before we have in this country the sort of personnel 
which once staffed the celebrated Service des Fraudes 
in France, but a start should be and, as far as the 
authors know, has not yet been made. The Federal 
Government requires that all wine labels be submitted 
to it, and carefully checks these, as it should : but this is 
at best a theoretical control, and from a practical point 
of view is no control at all. 
A label is submitted and approved for a California wine 
made from Riesling grapes: the Federal Government 
does not know and is apparently in no position to find 
out, whether this wine was made from Riesling grapes 
or from Thompson's Seedless. If not made from 
Rieslings, the wine may have been made and labels 
ordered by a grower who is convinced that his grapes 
are Rieslings . . . or by a grower who is committing a 
deliberate and conscious fraud. The Treasury 
Department apparently believes, and far too many Jay 
citizens also believe, that it is possible to make people 
honest and intelligent and well-informed by publishing 
a book of regulations or by passing a Jaw. 
As varietal names become more prevalent, this is a 
problem which will become increasingly critical. At a 
guess, fully one-quarter of the wines marketed under 
varietal names in this country have no right to such 
names, but the Treasury Department will never 
separate the sheep from the goats by poring over labels 
which are submitted to it. 
There is only one obvious solution. Someone will have 
to undertake the identification and certification of the 
grape varieties grown in American vineyards. This is a 
necessary, but a Herculean and thankless task . Until it 
has been accomplished, a system of honest, varietal 
labeling is virtually unattainable in this country . If 
Pinot brings a high price, there will be a good deal of 
"Pinot" on the market, some of it genuine, some false 
but so sold through innocence and ignorance, some 
false and so sold by people who know better but are 
quite willing to defraud their customers and injure 
their neighbors by giving the name of "Pinot" to 
something which they know does not deserve it. [pp. 
259-260] 


Published in 1941, the Schoonmaker-Marvel 
book was regarded at the time, and has been ever 
since, as providing the best contemporary coverage 
of the complex post-Prohibition winemaking period 
in the U.S., when hundreds of wineries started up in 
various states, many only to fail. Although the 
reason for FS's chapter excision is fascinating, more 
important is its drastic effect on Martin Ray's 
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reputation . An entire chapter about him and his 
unmatchable Masson wines, if published as FS 
originally intended, would have influenced both 
wine producers and connoisseurs , and then had 
enduring value to wine scholars. (One can't help but 
wonder if the text of this dropped chapter still 
exists, in MS or printed galley form, in an untapped 
archive. ) 


The scarcity of solid references to Martin Ray's 
seven-year ownership of Paul Masson has affected 
wine historians' perspective on the late 1930s and 
the early WWII years . Those using American Wines 
as the principal reference wouldn 't realize the 
impact of MR in this critical period (including upon 
Schoonmaker ) unless they knew about him from 
other sources. Moreover , MR's perennial tendency 
to alienate noted wine authorities and authors who 
were his contemporaries, most notably the Wine 
Institute's Leon D. Adams , worked further against 
his attaining immortal recognition . (The additional 
matter of wine scholars' use of awards and medals 
as the best indicators of wineries' successes in 
producing high-quality wines will be taken up in a 
later article .) Post-Repeal wine quality fame has 
thus been accorded to MR's peers like John Daniel 
at Inglenook, the Wentes , Andre Tchelistcheff at 
Beaulieu, and Louis M. Martini . When MR was at 
his first peak, they and others produced less 
impressive, less uniquely crafted wines-ones that 
rarely, if ever , were pure varietals when com­
mercially released. Inaccurately identified or 
blended with lesser grapes, subdued , fine-filtered, 
sometimes having residual sugar , their wines were 
more drinker-friendly to people unaccustomed to 
dry, classically made European wines, with their 
usual deposits. They were also accessible: made in 
far greater quantities, reasonably priced, and much 
more widely publicized and distributed . 


Martin Ray, at Masson and later in his own 
eponymous winery, virtually ran a "boutique" 
operation long before this epithet was applied to 
small-scale , prime-quality, pricey production. In 
those years, only connoisseurs (and aspiring ones ) 
were apt to hear of these rare wines. 


Portraying a Winegrower 


W
iting and reading about wines were 


becoming more prevalent activities in the 
publishing business. During the early part of 


1941, Mary Frost Mabon, an East Coast journalist 
interested in American wines and winemaking, and 
also acquainted with Julian Street , toured Cali­
fornia's main wine districts. She was gathering 
impressions and background information for a 
series of articles to be published in the stylish 
Harper's Bazaar . 


After interviewing various winegrowers, Mabon 
formed an opinion about them as a genre, as 
differentiated from other agriculturists. She sum­
med them up in ABC of America's Wines-the book 
based on her articles, published by Alfred A. Knopf 
in the following year . 


The longer a man makes wine the less hammered into 
a pattern, the more individual he becomes .... Perhaps 
it is due to the intelligence demanded by the uncer­
tainties of his occupation, for if the weather does not 
fail the vine-grower in the field, there are a thousand 
other potential disasters to be circumvented before the 
wine is bottled and sold . 
But in any case the industry seems to attract and to 
create unusual characters. Each wine-maker has his 
own convictions, his own personality; each winery has 
special methods of handling general problems. Each 
wine therefore differs from winery to winery, no 
matter how much the owners act as a group. The 
strong influence that personalities have on the wine 
business is one of its most entrancing facets; there is 
not a man in it who does not consider that he is 
making his wine in the best possible way. [pp 20-21) 


ABC 


of 
AMERICA'S 


WINES 
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by Mary Frost Mabon 
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Mary Frost Mabon and her husband spent a day 
with Martin Ray at his residence and winery on the 
Saratoga hilltop. Certainly Martin Ray, as Mabon 
depicted him, epitomized this vintner archetype. 


Overlooking the sweep of the Santa Clara Valley and 
the Mount Hamilton range beyond it is one of the 
highest, smallest, but most talked about of California 
vineyards ... . 
To say that Ray has put his whole heart and soul into 
this spur of the Santa Cruz Mountains is stating the 
case mildly ; he might be described as a fighting idealist 
who never hesitates to speak his mind and sometimes 
becomes unpopular in consequence . About forty years 
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old, "Rusty," SB his wife calls him, looks younger, 
bearing a startling resemblance to Lindbergh. He 
almost never leaves his eagle's aerie, and works in his 
vineyard or winery from dawn to dusk . A mesmeric 
talker, with qualities that would have made him a 
religious leader in another age, his great theme is his 
band-groomed vineyard, planted more and more with 
the finest varieties, and his wines. 
His are the highest-priced, most expensively made (by 
true French methods), most carefully bottled-aged 
native vintages in the country . His production is very 
small, for he hSB rather less than a hundred acres in 
bearing vines. 
It is typical of the man that he talks about bottles, or 
CSBes, rather than gallons; he prefers to sell, and does 
sell, a large percentage of his wines direct. Other than 
this, he operates under a unique system by which he 
sets minimum prices on new wines and invites 
subscriptions, with twenty-five per cent falling due at 
once, twenty-five per cent when the wines are bottled, 
fifty per cent when they are shipped four years later ; a 
portion of the wines always being reserved by the 
vineyard. [pp 99-102) 


It would be one thing for Mabon to publish nice 
things about Martin Ray, his wines, and the Masson 
premises. But MR reacted vehemently to several of 
her magazine articles-much as he would do in later 
years to other wine writers' statements that he 
judged ignorant or deliberately misleading. He 
couldn't abide her complimenting other vintners, 
wines, and places that he felt didn't merit them. 
Irritably, he ranted to Julian Street in one of his 
lengthy paragraphs: 


There are so damned many of the writer people who 
set themselves up as authorities, before they learn 
anything about the subject on which they would be 
recognized, it takes a very large part of one's time just 
protecting against the injuries they bring about in 
their ignorance, not to mention the ills which they 
cause in ignorance while being directed by them are 
shrewd wine merchants who use them for their selfish 
ends. Now, I had hopes for Mary, because she showed 
a desire to learn, a determination to get at the bottom 
of her subject, it seemed. Whether or not sincere, I 
cannot know .... Recently I read a batch of trash which 
she had written which almost made me vomit, so bad 
was it, by way of naming almost every California wine 
and giving it a senior vote of thanks in flowery 
language, I thought. Elsie tamed me down by telling 
me she had to give the magazine what they wanted 
and that after all it was her job. I accepted this but 
with the reservation that . . . this was a damned poor 
way to earn a living, in my estimation. (12/28/41) 
MR later told JS that he was sending letters to 


Mrs. Mabon in an attempt to correct the grave 
errors that her articles had contained. She may not 


have paid much attention to his declamations . After 
all, the Wine Institute had basically helped arrange 
her itinerary, setting up connections with wineries 
around the state . She had come to California to 
praise and to encourage wine buying, as well as 
winery touring-not to mount a judgmental soap­
box . MR began urging Julian Street to write another 
book about wine, since he knew the subject far 
better than anyone . 


Setup for Disaster 


The fiasco over the aborted MR-FS partnership 
deal in April of 1941 had a devastating sequel 
several months later. Soon after their split, 


MR learned that Schoonmaker had become a con­
sultant with Almaden Winery as well as a share­
holder. MR's suspicions about FS boiled up anew . 
While negotiating with him, evidently FS had also 
been setting up similar arrangements with other 
wineries. 


In later years , MR often told the story of how in 
early 1941 he had been approached by the Almaden 
vineyards' new proprietors, Louis Benoist and 
Brayton Wilbur. They proposed that the two historic 
wineries be combined because of the connection with 
the Thee-Lefranc-Masson family succession . (Mas­
son had directed winemaking at Almaden , which 
belonged to his wife's family until it was sold in 
1929. Furthermore, MR customarily bought 
Almaden 's better varietal grape crops for vintaging 
at Masson.) MR, though, refused to consider their 
proposition. (Perhaps FS was counting on effecting 
this merger after becoming MR's business partner .) 


In the late spring of 1941Schoonmaker had begun 
directing what would now go on in Almaden 's 
extensive vineyards and at its winery. MR would 
later tell JS why and how this happened: 


Those fellows [Benoist and Wilbur] bought the 
Almaden property admittedly with the single thought 
and expectation that I would unite it with this, make a 
place for them and a profitable deal. They had put 
down $20,000, less than one fifth .. .. [W]hen they found 
I wouldn't go through with the deal they had been 
obliged to do something to raise money to harvest the 
crop. It was then they turned to Frank who in turn 
went to his people ... . These very involved things would 
drive me nuts. There certainly is no dignity in having 
to run from one to another as the wind changes. 
(12/28/41] 


It's probable that the money FS intended to put 
into the partnership with MR instead went toward 
bailing out the Almaden proprietors and helping fix 
up the winery there. For not long after his deal with 
FS collapsed , MR learned that the Almaden 
management, including Schoonmaker, had invited 
his own head vintner, Oliver Goulet, to become their 
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wine-maker once the disused winery was upgraded 
to again produce commercial wine. Their offer 
emboldened Goulet to ask for a large raise. Disliking 
the tactic, MR released Goulet, but secured his 
agreement to remain at Masson until the vintage of 
1941 was over. Almaden's push to acquire Paul 
Masson, not just its skillful head vintner, possibly 
precipitated a dire event .. . or so MR always 
maintained. 


In the late evening of July 7, 1941, the wooden 
roof of the grand old winery, accessible from an 
upper road, caught on fire. Martin and Elsie Ray 
watched helplessly as the fast-moving conflagration 
destroyed their offices, the highly promising 1940 
vintages and other wines still in casks, and the tall 
and long rows of bottles not yet released or 
deliberately withheld from sales. Within a few hours 
the entire interior of the four-story structure had 
burned to the ground. Only its outer masonry shell 
and the handsome Romanesque fac;ade stood up­
right and stark against the night sky. 


The next day, having received news of the 
calamity, Schoonmaker phoned MR from New York 
to make what MR considered an insultingly low 
offer for the Masson premises. It was vehemently 
rejected. Believing that an arsonist had set the fire, 
MR suspected his winemaker. He figured that since 
Goulet knew that the winery was under-insured, he 
would have viewed its destruction as the best way 
for his future employers to purchase the Masson 
property, at a fire-sale price-thus bringing about 
the coveted union with Almaden. 


MR was not an easy quitter during adversities. 
When challenged by the elements-by fire, wind, 
flooding, landslides, power outages-he was often at 
his best . So he intended to carry on, despite the 
heavy losses-including much of the valuable wine 
inventory he'd reserved from past vintages . His 
determination shows in the telegram sent to Julian 
Street while the winery 's ruins were still smoking 
around charred casks and melted glass shards of 
wine bottles. 


LAST NIGHT WE WERE BURNED OUT BUT THE LAND 
CLIMATE AND WINE VARIETIES REMAIN AND WE 
WILL START AGAIN UNFORTUNATELY WITHOUT THE 
BENEFIT OF INSURANCE (7/8/41] 


Julian first wired a consoling message to the 
Rays , then composed an encouraging letter in which 
he offered to send out publicity-"keeping the 
legend alive." He went on: 


The statement in your wire that you were not insured 
hurts. I hope it doesn't mean that you'll have any 
difficulty in financing your rebuilding. I don't suppose 
it will. Only of course it makes things a lot harder to 
take a loss like that. I am hoping that your wire will 
tell me you managed to rescue a good deal of the wine, 


so you won't be stripped bare. And just remember this: 
While you are now dazed and probably all shot to 
pieces over the disaster, in another four years things 
will be about where they were before this fire, only 
better, because you will have things more as you would 
want them .... 
It is good to know at least that the vines were not hurt. 
You will harvest your grapes this fall and make your 
wine and before you know it the wheels will be going 
round again. Get out notices to your customers, telling 
them they'll have to wait a bit &c. 


JS added a comment indicating how and why a 
partnership with FS just couldn't have worked out 
earlier. 


Maybe, as things are now, you'll want to take in a 
partner after all. Maybe not . Just be careful who it is if 
you do take one. When a man has ideals such as yours 
it 's hard to find a fellow to go along with him in the 
double harness of business. Big financial interests 
would probably want to hurry up, get profits quickly, 
&c. Some rich man with a hobby would be the ticket if 
we could find him, I think .... 
It did comfort us to read in your wire the lines of 
courage. Almost nothing is as bad as it seems at first . 
Experience will have taught you that[,] I know. (7/9/41) 


MR dismissed all office and cellar employees, 
retaining only the vineyard foreman; he planned to 
hire field and cellar workers when necessary. 
Expectably, Oliver Goulet left for Almaden . MR had 
chosen not to confront or bring charges against him, 
despite the sheriff's supposedly having evidence of 
his guilt, for he feared some ugly future reprisal. MR 
began to plan how the winery could be rebuilt 
within a month, then arranged for financing, 
equipment, and supplies, and assembled a team of 
construction workers . Amazingly, the new winery 
was ready to receive harvested grapes just in time 
for vintage. 


In the months afterwards, day after day, MR and 
Elsie did most of the cellar work, along with 
bottling, labeling, and packing up the wines for 
shipment. MR would also arise before dawn to work 
in the vineyards-pruning, plowing, sulfuring. They 
got frequent help from Elsie's family members and 
occasional assistance from hired workers. 


Fortunately, some of the precious bottled wines, 
kept in a subcellar, had survived the fire . But to stay 
fully viable in the wine business MR needed to buy 
from other wineries high-quality finished wines that 
could be bottled and sold under the Masson label. 
When Madame de Latour of Beaulieu offered him 
the choice of any wine still in cask, MR gratefully 
accepted, and picked a Gamay. Her winemaker, 
though, was riled; Andre Tchelistcheff sometimes 
said that MR took away the best BV wine he'd made 
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since coming there three years earlier. 
When Mary Frost Mabon's ABC of America's 


Wines was published by Knopf in May of 1942, 
Blanche (Mrs. Alfred) Knopf sent the Rays a copy. 
They read not just the positive coverage of MR and 
the Paul Masson premises, but also a brief, 
sympathetic notation about MR's resurrection of 
the winery and its business. 


The winery was rebuilt in the fall of 1941 (Munson G. 
Shaw selling Ray oak puncheons two and a half inches 
thick to replace the cooperage) after the disastrous fire 
of July 1941 that destroyed it entirely and caused at 
least a $250,000 loss of equipment and inventory. 
Ray's "money in the bank," all the wines aging in 
wood and over half of the wines in glass, were suddenly 
and tragically no more. This means that such varietal 
bottlings as were saved have practically become 
rarities and connoisseurs' items. However, Ray also 
bought wines to blend, bottle, and sell as lesser grades, 
to tide over the gap till his 1941 vintage, which would 
seem to be exceptional in quality even for this 
vineyard, is ready for the market in 1944 and 1945. [pp 
99-102] 


Then, as she did with other wineries, Mabon 
briefly presented most of the Masson wines, 
whether available on the market then or sometime 
in the future: on wine shop shelves, kept in cellars 
elsewhere, or as rare survivors found miraculously 
unbroken below the winery's black rubble. 


The terrible fire and the stressful, exhausting 
recovery period took definite tolls on MR's 
emotional and mental stability. His letters to JS 
showed him moving more into a feeling of isolation 
and a frequent suspicion of others' actions and 
motives. He always felt that FS had somehow been 
indirectly responsible for causing the catastrophe 
that not only abruptly ended his splendid aesthetic 
reign, but seemed likely to doom his winemaking 
kingdom. 


Who, Exactly, Was Frank Schoonmaker? 
Though never a vint­
ner himself, Schoon­
maker (1905-1976) is 
generally regarded by 
past and present wine 
scholars as the fore­
most visionary and 
varietal-promoting 
activist of the Ameri­
can wine industry as it 
was slowly being re­
generated in the sev­
eral decades following 
Repeal. He then exer­


cised considerable sway in the expansionist period 


after World War II through both his writings and his 
close connection with the ever-expanding Almaden 
enterprise. Surprisingly, nobody has yet published a 
biography of this uniquely influential wine man. Nor 
does anyone seem to know of a Schoonmaker 
archive-an unfortunate circumstance for recaptur­
ing such an energetic and prolific life. 


FS fascinated MR, as his letters to Street show . 
Remarks about "Frank" occur frequently and 
extensively in the correspondence. (Only snippets 
can be given here. ) Details of the two men 's inter­
actions , MR's opinions of the wines FS chose to 
promote and sell, and his recounting of what others 
said about FS-including the years after their 
disassociation-could provide compelling primary 
sources for information, both positive and negative 
(decidedly biased toward the latter ), about FS 's 
behavior and reputation in the wine trade during 
the late 1930s and early '40s, then on into the '60s . 


Schoonmaker, then, was scarcely an idol to MR in 
the early '40s-or in later years. In one letter to JS 
he referred to FS as "our smart young villain" 
[12/28/41]; in another, as "a dangerous man ... 
associated with others perhaps no less dangerous. 
They are a thoroughly bad lot, as I have learned to 
know them" [1/17/43]. His letters to Street also raise 
questions about the actual quality of the varietal 
wines from various California wineries that Schoon­
maker marketed, mainly in the East, as his 
"Selections." These reputedly momentous wines 
vintaged from the mid '30s to the early '40s 
probably have never been sampled by more recent 
wine authors, who perhaps have only read what 
others wrote in an earlier era. 


In 1941 through 1943, MR frequently shared with 
JS the latest gossip as well as his current insights 
into FS and Almaden. The vineyards there in past 
years had been a good source of grapes for some 
Masson wines-notably Cabernet Sauvignon and 
Folle Blanche. For vintaging the former one, MR 
had carefully identified vines of the true variety 
from a block of "mixed black grapes" sold elsewhere 
for blended reds. In 1941, though, because Frank 
had secured control of the winemaking operation 
there, the new management had been crushing all 
the miscellaneous dark grapes, including the 
authentic Cabernet. MR declared that FS would 
make of them a "Selection" that he would market as 
a varietal wine, though it wouldn't be close to a 
genuine one. 


But this much I know, there is no more than two ton[s] 
there, altogether, and there is no one in the state of 
California, outside the University of California or 
myself, capable of picking out the real thing from that 
block, if there be I have not met them. I mention this 
because you will hear, in due course, of the Almaden 
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Cabernet. [12/28/41] 


If there is some truth in MR's many assertions 
about these post-Repeal wines and their makers, 
detailed in his letters to JS, wine scholars may need 
to modify their view of FS as the heroic figure who 
pushed for premium quality in California wines, and 
to question his credibility. FS was, after all-as MR 
often pointed out to JS-always operating as a 
"tradesman." And MR knew the type well, since he 
had once been a super-salesman himself, of stocks 
and bonds. (He hated selling his wines, but could do 
it well enough when he had to, and always 
recognized the value of positive publicity, or what he 
called "propaganda.") 


MR always tended to demonize or disparage 
certain people in the wine industry. Schoonmaker 
was one of his early targets; the Wine Institute 
became another. In some letters to JS, MR displayed 
the general conviction (repeated in innumerable 
future letters to other people) that he was being 
ostracized, punished, and conspired against by other 
(usually unnamed) wine men. But if he felt lonely, 
he could blame it on the uncompromising crusader's 
role he had taken up. His words and actions 
inevitably isolated him from the majority of people 
in the wine trade. 


I am no doubt a lone wolf in the industry but I doubt if 
I am too much so. Rather, I would say I am as little so 
as is possible. Smile if you will. But grant me this, only 
I can know. After all, I have tried . I always say that 
every man does the best he can with the tools given 
him. Whether I might be less a lone wolf had I other 
tools, I cannot say for sure. But I think the answer is, 
no. To run with a pack, you must be first accepted or 
able to fight them off and force your presence on to 
them. They wont accept what we are doing, it isn't us. 


MR believed this standoff began with his refusal 
to "join" with them. He made his entry dependent 
upon the better vintners' commitment to pursuing 
the highest standards in winemaking and wine 
marketing. He relished exposing what he called 
their deceptive and illegal practices. He was 
especially incensed when wineries began to market 
varietal wines, selling them at prices approaching 
his. None, he declared, could possibly be 100% pure, 
as he asserted they should be; but of course the legal 
requirement of only 51 % of a varietal was another 
outrage. Moreover, MR saw active malevolence 
coming from at least some people in the industry, 
and often suspected Schoonmaker's participation. 


Often enough they have tried to take us in, but always 
that they may themselves rest upon us, use what we 
have created, consume and thus destroy us. It has been 
calculated cleverly enough and times aplenty. I 
sometimes doubt if you know how sharp are the 


practices of the trade . Some things that have 
happened, I simply cant write of. There seems to be no 
ends to which they will go. 


In this same letter, written three weeks after the 
U.S. declared war against the Axis powers, MR 
found their evil rulers' counterparts in the leaders of 
the California wine industry-those who, he 
believed, had expected the winery fire to finish him 
off. 


To travel with them is like trying to travel with Hitler, 
Stalin, Mussolini and the Emperor H[irohito]. For even 
though there be plenty of good growers, all are under 
the spell of these, their leaders, even as are the states 
of Europe today under the direction of those who by 
their shrewdness and cunning have tricked and forced 
them into submission. Certainly I do not wish to set 
myself up as a martyr to a cause. I simply tell you, the 
growers don't like what we do, want us out, are now 
unhappy that we did not step down and out last 
summer. [1/1/42] 


Most people spending time with MR would soon 
become aware of his paranoia (coupled with 
megalomania). His claims about persecutions and 
plots, however, can't always be dismissed as 
distorted perceptions and fixated beliefs caused by 
nervous- system damage from an early stroke, in the 
early '30s. For example, MR told JS that some de­
tractors (perhaps the Almaden team?) had informed 
all his creditors-the suppliers of funds, labor, and 
materials for the winery rebuilding-that he was a 
big credit risk. They then demanded immediate 
payoffs, which would have forced the sale of the 
Masson property had MR not managed to talk all 
but one out of pressing him. Having paid that off 
that debt, he continued making regular payments to 
the rest. 


Still, Martin Ray disliked having any 
indebtedness. And since he detested the whole 
business of selling the wines he made, he now began 
thinking of selling out. Above all, he wished to spend 
the rest of his life mostly in vineyards. 


More Negotiations 


A
s his letters to JS show, since early 1940, and 
possibly before, MR had been trying to interest 
the right persons-individuals or established 


business concerns-in making a partnership-sized 
investment in Paul Masson. Recovering from the 
winery fire had then put far greater pressure on 
him. The new winery was a fine improvement over 
the old one, but the monumental effort he and Elsie 
still were exerting to rebuild the wine business itself 
was exhausting them both. Although MR could take 
proud satisfaction in triumphing over calamity, he 
no longer could happily and lavishly entertain 
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highbrow oenophiles, as in the past. Also, he now 
lacked time and energy for writing long letters to 
his good friend Julian Street, as their much­
diminished correspondence demonstrates. 


Despite his grievances against Schoonmaker, MR 
had been pragmatic enough to stay on speaking 
terms with this lively wine entrepreneur. (MR told 
JS that when FS visited MR's rebuilt winery, he 
offered no comments at all about it as they walked 
through it, though surely he was impressed.) MR's 
ambivalence about FS continued. He recognized 
that beneath the conniving merchant might dwell a 
decent fellow-who used the incessant wheeling and 
dealing in the wine business as a way to achieve the 
aristocratic lifestyle he so desired. 


... Frank's influence is so great, simply because he gets 
around so much, knows how to talk and write, I am 
always tempted to "join up" with him. I don't like to 
buck him. I'd much rather work with him, think even 
that it would benefit both of us. But that is provided 
we could use our best efforts. I doubt very much if 
Frank can use his best efforts exclusively, so long has 
he fought rough and tumble among the toughest 
tradesmen in existence. It may have done that to him . 
He wants to be a gentleman but he isn't rich, so he has 
to go on trying to get rich. If Frank should suddenly 
come into a few million, he'd be all right, would 
abandon his shrewd trade practices and endow the 
industry like a Rothschild of France . Maybe. [12/28/41) 


So MR could consort with the enemy if benefits 
might be gained. "Frank wants this place," MR 
again told JS, and once more, despite their past 
discord, he began negotiating anew with FS and 
some of his business partners over their desire to 
buy Masson. "Markets are being organized in such a 
way you have to engage in tactics I don't employ, to 
reach some of the best places," he explained. In 
February of 1942 MR handwrote a long letter to 
JS-who at the top penned the comment, "End of 
Martin Ray at Paul Masson and a fine effort." "Dear 
Julian-" MR began, when wearily providing what 
he figured was his swan song. 


Once you said something to the effect, the world is run 
today by gangsters. I was impressed by your simple 
and honest analysis of what I immediately endorsed. 
Since, I have often thought of it. The world is also run 
largely by business and/or fmancial interests and what 
you said therefore goes for business. It is a nasty 
enterprise. I hate it. I do not like either business or 
those who conduct it. Exceptions only illustrate the 
rule. I can take care of myself and my interests but it 
raises hell with me, would ultimately destroy me. I was 
not trained for this kind of a world and each shock 
rocks me to the soul. It has been like selling my own 
flesh, as I have engaged in business. Many is the time I 


have had to go to my bed after a negotiation, 
conference, or even luncheon with business associates. 
I could just bear it, no more. 
It is bad enough to make mistakes but one doesn't 
justify another . This property and this life cannot be 
separated from business . Yet, I have fmished with 
business. My life is perhaps half over. I have spent all 
my maturity in business until the last six years, and 
even these years have been and now increase as 
business enterprise. Those forces gathering make 
escape impossible for me so long as I continue here . It 
is not discouragement I feel. I am simply unwilling to 
spend any more time in business . For, I do not have to 
and there is but one compensation for this place. 
Another, smaller place, will take me beyond the 
boundaries and safe out of business. 
Accordingly, I have communicated with some of the 
individuals and groups who have in the past expressed 
a desire in this place. Some of them have come already 
and all have been interested. A sale will be concluded, I 
have no doubt. 
I have long hoped to get a partner or make an 
association with a company, so as to shed the business 
and retain only the work I love-growing . But thus far 
it has been not possible. 
You have been so much a part of our lives, these last 
years, I thought I should write you. I have wanted to 
all week but it has not been done . I put it off because I 
rather hate to tell you. 
Now there will be a new start, a reorganization . What 
has been learned will come into play and I will be able 
to control what now controls or forever seeks to control 
me. This property is too large . In Burgundy they have 
been unable to grow in 100 acre vineyards . Neither can 
I in California. It became business, when that large . If 
there must be business before growing, for me there is 
great conflict .... 
Then there is the war . It is changing everything .... I 
prefer to live simply, on the land, free of the business 
and economic influences I dislike . I will work just as 
hard, achieve more. It is, then, a move forward and in 
no sense a folding up of either ambition or effort .... 
The industry want me out . They have turned on me in 
hatred for bringing varietal names into trade. I was 
first to do it. The idea caught Frank's fancy, it 
spread .... Markets are being organized in such a way 
you have to engage in tactics I don't employ, to reach 
some of the best places .... 
As I write I hear the carpenter's hammer. It seems 
odd, that development continues even as we take our 
departure (in plans). And Elsie is making curtains and 
drapes. Well, it is the way we are. We'll keep improving 
the place, as we always have, until it is sold. I 
remember my old grandmother doing the same with 
our old ranch near by. She was weeding and spading 
the garden while moving out and refused to go until 
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the job was complete . It's all rather sad but there is 
the pleasure in a correct decision. [2/10/42) 


MR was clearly relieved to be detaching himself 
from the wine business and ridding himself of debts. 
The prospective deal wasn't wholly to his liking, but 
it did offer him the welcome chance to bail out of 
Masson-and let it be taken over, ironically, by the 
very men who'd been so eager to get it before, and 
whose courtship he'd rejected at least twice. 


A week and a half later, though, he was both 
depressed and angry over another promising deal 
that apparently was poised now to fall through. 


I am lonesome this morning and feel that I have been 
so for a long time, probably always, since it is the 
human lot. But this morning it is different . Yesterday, 
fear, anger and desire wrestled each other all day long, 
within me. This morning found me so profoundly 
lonesome it was almost a form of happiness, by 
contrast, it brought with it such relief.. .. Probably one 
should not write letter when in such a frame of mind, 
but you will understand the necessity. 
Frank Schoonmaker, Jack and Charlie of "21," Louis 
Benoist and their individual and group associates, 
including Talbot [Wildman] and the Almaden crowd, 
are now one, I have been advised by the "21" bunch [a 
New York investors' group] and by Frank, each by 
letter. 
Louis Benoist is now their spokesman. We have talked 
by telephone several time[s] recently, while he has 
been honeymooning in Palm Springs . We had come to 
a definite agreement . 


What , then , had occurred to doom the sale? 
Yesterday I awaited Louis ' coming. He was scheduled 
for Tuesday, so I determined to expect him 
Wednesday, in which I was fortunate enough , but he 
was an hour and a half getting here after phoning me 
he would be here in thirty minutes . Why must it 
always be so! Something had happened since we 
talked . I could not learn what , but it seems there are 
others who must be further consulted, their operations 
at Almaden are not going as had been planned by them 
and one of their associates who has put up money 
wants to withdraw it. It may be but a play, rehearsed 
[by] the btµ1ch of them, I don't know . I only know that 
whatever it is, it is not out in the open as was agreed 
upon and yet the results or intentions, of that 
concealed, are waved before me. What these chaps 
never seem to be able to learn is that if they so provoke 
a real man it prevents rather than encourages their 
successful dealing. I would rather see them in hell than 
eat out of their hands . I was all set to let them have 
the place, the name and all but the Vintage of 1941 
and some thousand or two thousand cases of tirage 
champagne, and that was our deal. Now I see them 
trying to alter it and I know the chances for each of us 


are withering. The whole idea, as I grasp it, is that not 
one of them has any real guts. 


MR then launched a passage of nostalgic 
recollections of his youth, and indeed of how he saw 
the America of the pioneering years, now past-a 
theme that would often recur over the years. The 
several pages begin with his rage against the "new 
order" in which the timid winery investors clearly 
belonged . 


I was once surrounded by a family of people who had 
guts and I grew up with them . There was a whole race 
of them. They lived on farms and some even had 
businesses in the towns . They went through times as 
tough as we may yet have to again face and they came 
out on top. We never had money . We only had land . We 
had no markets for our crops . We had fought the 
Indians, each other in the Civil War, the wilderness, 
the pests, epidemics, God knows what all. But now I 
see none of their kind . Things are not met, face to face, 
openly, or head-on, anymore . It is not the modern way. 
Today there is a new order. I don't like it. [2/19/42) 


So MR again took up the task of selling outright 
the Masson premises-the winery, chateau, and 
other buildings, the 60-some acres of vineyards 
planted on a square mile of mountain land . But he 
found the sale couldn't be done swiftly and easily . It 
involved numerous site visitations, handing over 
documents and account books for scrutiny, and 
lengthy negotiations, with lawyers present . None of 
the promising prospects got anywhere-a big 
drawback being MR's insistence upon being paid 
fully in cash for all of it . A full year after he'd 
decided to put Masson on the market, MR still 
sought a buyer . As MR wrote to Street in January 
of 1943: 


This business of being pushed along, almost frantically, 
by the rush oflife, I do"hot like. For, I too, am moving 
under that same force and have felt raw and ragged 
nerves from it for years . It was, in fact, an ill advised 
effort to escape it that led me to this very property. 
Viewed from the distance , this life seemed once to be 
an idealistic paradise. But it is the price exacted of one 
who would dare dream such dreams , I guess . Anyway, I 
am one to whom it comes naturally to think that all 
experience, however trying, is for the best , if only it be 
survived . So, I struggled to survive, and in this sense 
am not unlike the most of us , unless it be in that I am 
yet determined to find what I seek . [1/17/43) 


In the meantime , big changes were t aking place 
in the wine industry . Along with the war, large 
distillers started buying up commercial wineries at 
high prices, so as to make and market alcoholic 
beverages. Hard liquor production had been severely 
curtailed, because the grains used for brewing were 
needed either to feed troops or to convert into 
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alcohol for munitions and antiseptics. Drinking 
people usually had to settle for wine instead of 
whiskey or gin, and it was often fortified with 
brandy. AB with Prohibition, most didn't fuss over 
what they drank-which the new corporate winery 
owners counted on. Not unexpectedly, the overall 
quality of California wines, which had been steadily 
improving, plummeted. 


National Distillers bought Bellows as a subsidiary 
distributing operation. Rather reluctantly, Street 
stayed on the directors' board, and contributed a 
newsletter column, "Table Topics." Frederick Wild­
man eventually launched his own distributorship. 
Writing to JS, MR prophesied that "A new era will 
form, is now forming. What part you and I will play 
in it, if any, time will tell. Since I seek to play no 
part now, only to be free of playing a part, it is not 
likely I will take part." A complete Westerner, MR 
resented the dictates and takeovers originating on 
the other coast. "[I]t angers me a bit to see that 
situation in the East, all those strange fellows who 
have been shaping the wine industry, reaching from 
the growers to the consumers." He again regretted 
that Wildman's ego had prevented Bellows from 
joining him and Julian in the great, concerted 
campaign to make, sell, and promote fine varietal 
wines. And, "AB a result, the responsibility of doing 
it went to Frank Schoonmaker who messed and 
botched it, squandered the money on ill manage­
ment and deprived a lot of people of getting what 
they were led by him to believe in and expect." He 
then he announced, "An era has, however, ended, 
with the failure of Frank Schoonmaker, about which 
I see you have not been told. So I will tell you of it." 
[1/17/43] After joining the OSS toward the end of 
1942, Schoonmaker had flown off on a secret 
government mission. (He began working in Spain as 
a spy, trying to find out about German military 
plans while posing as a sherry dealer.) 


With ill-concealed pleasure MR now proceeded to 
detail for Street's sure interest the fiscal collapse of 
Schoonmaker's company-due, he said, to FS's 
convoluted business chicanery during several years 
of rounding up wines for his enterprise and of 
enlisting financial support for both his wine mer­
chandising and vineyard property acquisitions. This 
information had been given to him "in confidence," 
but he disclosed that it came directly from Mr. 
(Tony) Korbel, whose family-owned winery had 
supplied Frank Schoonmaker & Company with 
champagnes. Along with several other wineries 
(Martini, Wente) he had invested $10,000 in the 
company, which gave them all seats on its directors' 
board. Moreover, each was owed thousands of 
dollars for wines shipped but not paid for. 


[T]he creditors of Frank Schoonmaker & Company 


have audited Frank's Corporate books and found there 
many shocks will illustrate clearly enough what sort of 
a chap Frank is, that he had so involved himself and 
others as to make impossible any end but the one he 
has found .... Frank's moves were such, months back, 
that he had ceased to be a factor in the wine trade, had 
become pretty much the servant of the machine he had 
built which had finally started to tear itself to pieces, 
Frank with the machine. It was not because of the war, 
it was not because of anything but Frank. He never 
was sound nor square in any attempted dealings here, 
however well they seem always to promise each time 
anew. As we all know, there are two kinds of failure. 
One is what I term outright and honest failure, met 
squarely and recognized at a point when its force has 
gained mastery. The other kind of failure is what I 
describe as the beginning of some things bigger and 
more sinister, rather than the end of an endeavor. 


And MR well recalled what he had witnessed as a 
stock broker in the heyday before the Crash and 
then in its grim aftermath. 


I mean the sort of thing we had so much of on a very 
large scale during the 1920's. If a thing wasn't sound 
or successful, you simply hid it by adding something 
else to it, thus mushrooming and pyramiding it, 
putting off the day of destiny, as other people, 
businesses or properties were added to give enough life 
to carry on a bit further. Now and then a dash of new 
capital was thrown in to save a day or reckoning. So it 
was with Frank, as it has now been disclosed to me. 


Schoonmaker had left behind him not only debts 
totaling over $100,000 connected with California 
wineries, but also a great snarl of complications in 
the various businesses he had either started or 
entered into on the side. 


The Almaden venture had failed to make money, had 
failed even to produce the champagne they had put 
down in hopes of it bailing him out. All the things 
small but in their total more important than these 
individual items, are too numerous to mention here. 
His deception and errors, his failures, his agreements 
and his various frantic efforts and activities are now 
unimportant. Cornered, Frank simply turned over 
everything and stepped off via plane and left the boys 
holding the large bag he had handed to them, 
unopened. 


After Schoonmaker' s return to a shared manage­
ment of Almaden after WWII, he proved far more 
successful. 


Selling Out 


F 
or a while MR toyed with the possibility that 


Masson could be bought by 21 Brands, the 
New York firm that pulled Almaden out of 


Schoonmaker's financial quagmire after his patriotic 
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defection. He then hoped that Lucius Boomer, 
Waldorf-Astoria Hotel's debonair millionaire 
president, would become his partner (JS's ideally 
proposed "rich man"), so he was devastated at the 
news of Boomer's death. He finally settled upon a 
pragmatic solution . The entity best able to give him 
cash for the Paul Masson property and business 
would be a large distillery. With wartime price 
ceilings enforced, distillers liked the established 
high ones on the Masson wines. And MR, 
confronting reality, saw the frustrating futility of 
pushing 100% fine-varietal wines into a marketplace 
where most people didn't care what they drank so 
long as it contained alcohol. 


Suitors from several distilleries visited Paul 
Masson, to look around and discuss acquisition. 
(One was National Distillers, and MR promised JS a 
commission if they bought.) In early 1943, less than 
two years after the winery fire, MR sold the Paul 
Masson property, name, and most of the wine 
inventory to the Joseph Seagram Corporation, for 
the large cash payment he wanted. The sale caused 
a minor shock wave in the wine industry. Just 
before his departure, MR wrote to JS, expressing no 
regret over his decision. 


We are a happy couple, tonight . The deal has been 
completed, we have no debts, and ahead is a life which 
we will carefully plan that its freedom may be 
safeguarded . We want to live more modestly, if 
possible, than ever before, devoting ourselves to what 
we believe will make life best . We want to work at 
what we want to do, when and as we like . The last few 
days were filled with strain and incidents that will be 
funny when viewed from the distance that will 
separate us from these people, tomorrow night. For, 
tomorrow we move. We will go to Elsie's sister's for a 
bit, until we can settle on a place of our own .... 
My head is threatening to burst open with an ache, 
tonight, so I will not go many words beyond this. But 
we do want you to know that Seagram's are the proud 
owners, now. They have asked me several times to 
remain with them, even in an advisory capacity. But I 
am a queer sort, it seems, while I admit no plans, I am 
not interested, and am instead leaving. There is so 
very much to do, in gathering up ends, doing this and 
that, give me a little time for more. 
Elsie and I have you with us so much you have been a 
part of even all this last. You are the only one who 
really sees the facts as they are. The others seem to 
think it a crime to have sold what we bought. We are 
content to say, we have not sold ourselves . We feel, in 
fact, quite free. I know what I shall do, but I don't 
want to talk of it until I get it all straight in my own 
mind, which you will understand . [4/26/43) 


In a few months the Rays bought a 20-acre property 
a half-mile from the town of Saratoga, next to the 
place where Rusty had spent his early childhood. 
They intended to remodel the old house there, and 
while doing so would set up a cramped residence in 
the tank house. 


The land is just what we wanted. It is, after all, the soil 
we bought. The fruit trees on it are old, like the house. 
Part of it we will take out this fall and on that part will 
plant Pinot Noir. But we will not again make wine 
commercially. The law permits an individual to make 
200 gallons each year . This amount only, will we make 
hereafter and the grapes we will sell. And we will sell 
none (wine), but give it away . As long as we can make 
better wine than is made elsewhere we will continue it, 
and with the experience gained out of the past and the 
knowledge of that experience, I think we can always 
make wine that our friends will be justly proud to 
have. In this way, it will be just fun, as we want it to 
be . To hell with all that other that is a part of being in 
it as a business .... 
We will grow one grape, the Pinot Noir. From it we will 
make the big red wine, the big white wine, the 
champagne and a rose if it please us. We can do one 
thing one year, another another year .... We can do it 
all ourselves. [7/1/43) 


Martin and Elsie merited a rest from their inten­
sive labors. MR even dared to depart from his 
health-induced abstemiousness, going from judi­
cious tasting to consuming daily a glass or two of 
wine. But in spite of his declaration about removing 
himself from the wine business, MR couldn't easily 
abandon his winemaking ambitions and principles. 
In 1944 he bought two adjoining quarter-sections of 
undeveloped mountainous land to the north of the 
Masson property, divided from it by a small canyon. 
There he began carving out his new winegrowing 
kingdom. 


He wanted a much smaller operation than 
before-one that this time would bear his own 
name. But ever canny, knowing the value of an early 
founding date and historic lineage, he had retained 
the Paul Masson Champagne Company's original 
articles of incorporation when selling to Seagram. 
Changing the company's name now to Martin Ray, 
Inc. he felt he could claim a symbolic connection 
with three earlier generations of familial wine­
makers: Paul Masson, Charles Lefranc, and Etienne 
Thee, whose winery was started in 1852. (This was 
why MR, to wine people's consternation, said he 
could legitimately claim that founding date, using it 
on his young winery's labels-and later celebrating 
its centenary in 1952, though Martin Ray wines only 
began selling in the late '40s!) 
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Meeting at Last 


F rom late 1939 to 1945 Martin Ray had carried 
on an intense correspondence with Julian 
Street. But the two men and their wives had 


not yet met. As World War II approached its 
welcome end, Julian and his wife, Margot, began 
planning a trip to California. One compelling reason 
was their intention to revise and expand Julian's 
popular book, Wines. Since they would add a new 
section on the wines now being made in the U.S., 
they wished to visit some of California's wine 
country. 


Here was Julian's first chance to make direct 
acquaintance with his winegrowing correspondent 
of over five years. Martin and Elsie Ray were 
overjoyed that the Streets accepted their invitation 
to stay at their home in Saratoga. MR always 
cherished the Streets' two-week visit as a great 
highpoint in his life. The four of them went on 
investigative expeditions to different wineries 
around the San Francisco Bay area. And of course 
Rusty Ray gave them a tour of his vineyard-creating 
activities on Table Mountain (which eventually he'd 
call Mt. Eden); soon he would build a small house 
there . At breakfast time, Julian endeared himself to 
Joseph, the Ray's terrier, by treating him to 
doughnuts . During their time together, the men 
exchanged stories about malicious wine men . "I 
never can understand how such a noble occupation 
as wine-growing lures such an overwhelming 
number of scoundrels and crooks," Julian was said 
(by MR) to have memorably remarked. 


When published in 1948, the Streets' book, not 
surprisingly, would contain a reminiscing tribute to 
Martin Ray's earlier wines, while indicating that 
unnamed other winegrowers, in California and 
elsewhere in the U.S. were, like him, already 
making or aiming to make fine wines. "What of the 
future, the long-range view?" JS would ask, 
rhetorically. "And can we make better wines?" His 
response: 


The greatest certainty of a good future rests with the 
practical idealists, all striving to make fine wines. 
Some are individuals working on a small scale, many 
in vineyards so far unknown but which one day may be 
famous; others are carrying out their projects in well­
established wineries. All are grape-growers as well as 
wine-makers, and this fact is important. There can be 
little genuine concern with the production of good 
wine when the grapes used are mixtures of everything 
brought in from all over the state. 
The first wines to bring real hope that the industry 
might be heading into something permanent and fine 
came from the Paul Masson Champagne Company 
when it was owned by Martin Ray of Saratoga from 
1936 to 1943 . Martin Ray continued making the 


Champagne for which the vineyard had gained some 
fame, adding a very fine still Champagne to his list; but 
also he began to make one-grape table wines by the 
time-honored, and so far unimproved, method of 
fermenting the wines in small cooperage, racking them 
as needed, maturing them properly, bottling and 
storing the bottled wines to gain proper age. I tasted 
the first in 1940, a Pinot Noir 1936, and it was a 
remarkable wine, the first American red wine I ever 
drank with entire pleasure. Ray's Cabernet, especially 
the 1936, seemed to me to be the best wine ever to be 
made of the Claret grape in the United States, and his 
Gamay was a pleasure to drink . 


As for Julian Street's prototype of the "practical 
idealist," he had already seen Martin Ray at work 
creating his new but small winegrowing kingdom. 
The updated Street book describes their friend and 
host thusly: 


Martin Ray finds life most agreeable when he is his 
own wine-maker. Although the Paul Masson vineyard 
is not large, something around a hundred acres, its size 
restricted the amount of personal attention he could 
give to each detail . Consequently he disposed of that 
holding, and now he and his wife, who plant, tend the 
vines and make the wines together, are perched 
serenely on a mountain-top adjoining their old 
property, surrounded by a workable vineyard planted 
to Pinot Noir. [pp. 208-209] 


During their earlier correspondence JS had 
referred to his vintner friend in California as his 
"white hope" for American wine. Doubtless he was 
thinking primarily of Martin Ray when he wrote 
this prophesying paragraph for his revised book: 


The hope of the American wine industry, to my way of 
thinking, lies with a few individuals-individuals of 
tremendous idealism who are working with assurance 
and devotion to produce fine American wines. Where 
these few lead, the others ultimately must follow. [p. 
24] 


Street's solutions for improving American wines 
echoed various notions and methods described to 
him by MR-that winemaking insider who had 
deliberately made himself an industry outsider. MR 
had explicitly given JS permission to use in his book, 
without attribution, any statements of his or infor­
mation supplied in his letters. 


The Streets' visit to the Rays had been 
wonderfully satisfying. "We don't forget [the] 
beautiful time you gave us when we so much needed 
it," Julian wrote in his last letter to MR. Alas, the 
first time that Martin Ray met in person his 
correspondent, and now close friend, proved to be 
the last. In February of 1947, less than a month 
after writing that letter, Julian was suddenly dead, 
of a heart attack. 
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Margot Street, Julian's widow, completed the 
work of revising Wines, which Knopf published in 
1948. (She used gender-hiding initials, AI.M.S, 
before the Street surname, since women weren't 
viewed then as capable of fully appreciating wine, 
let alone making it superbly.) Without seeing 
evidence of the manuscript's evolution, one cannot 
know how much she contributed to the new writing. 
Margot took up other food- and wine-writing 
projects of Julian's. She also continued his 
epistolary connection with Rusty and Elsie Ray, 
transferring the distaff side of the quartet's 
friendship to Eleanor Ray after Elsie's death in 
1951. AB "Mrs. Julian Street," she was made an 
honorary member of Mount Eden Vineyards after 
the Rays founded the corporation in 1960. 


WINES 
THEIR SELECTION 
CARE AND SERVICE 


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 


Revised and edited 


by A.I.M .S. STREET 


New York •ALFREDA . K NOPF• r948 


(The Ray-Margot Street letters that often passed 
back and forth between the two coasts during the 
'50 and '60s are now archived at UC Davis. They 
contain intriguing gossip about people in both the 
wine and publishing industries, including Frank 
Schoonmaker. Some of these will be summarized or 
excerpted in future articles on Martin Ray's corres­
pondence and relationships.) 


TO BE CONTINUED NEXT ISSUE. 


JULIAN STREET (1879 - 1947) 
WINE BOOK CHECKLIST 


by Gail Unzelman 


1912. Paris a la Carte. Illustrations by May Wilson 
Preston. New York: John Lane. 79p. 


1924. Where Paris Dines. With information about 
restaurants of all kinds, costly and cheap, digni­
fied and gay, known and little known: and how to 
enjoy them; together with a discussion of French 
wines and a table of vintages by a distinguished 
amateur. Garden City, NY: Doubleday. 322p. 


British edition, London: W. Heinemann, 1929. 


1933. Civilized Drinking: the selection and service of 
wine. Reprinted from Redhook Magazine. 33p. 


1933. Wines, their Selection, Care and Service. With 
a chart of vintage years, and observations on 
harmonies between certain wines and certain 
foods, and on wineglasses, cradles, corkscrews 
and kindred matters. New York: Alfred Knopf. 
194p. With a folding map of the vineyard areas of 
France. 


"This was perhaps the first real post-Repeal guide 
of its type ... and remained popular through numer­
ous editions." (Eberhard Buehler, Wine & Gastron­
omy Catalogue "S", 2001) 


1948. Wines, their Selection, Care and Service. With 
a chart of vintage years ... Revised and edited by 
AI.M.S. Street. New York: Alfred Knopf. 288p. 
With a folding map of the principal vineyard 
districts of Europe. 


1959. Table Topics . Edited , and with additions by 
A.I.M.S. Street. Introduction [biographical sketch 
of Street] by Sophie Kerr. New York: Alfred 
Knopf. 289p. 


"Street ... in retirement began writing a series of 
pamphlets about wine and food for Bellows & Co., 
New York wine merchants. These [4-page] pam­
phlets, titled Table Topics, were sent [beginning in 
June 1943) for nearly four years to Bellows' cus­
tomers ... this delightful little book, a compilation 
[by Street's widow] of the best articles, elegantly 
expresses the author's eclectic and life-long love of 
food and wine." (Gabler, Wine into Words, 2"d ed.) 


NOTE: For a description of the contents of the Julian 
Street archives at Princeton University, see Buehler, 
Wine & Gastronomy, Cat.S, 2001, p.41. It clearly 
illustrates the depth of Street's writings. 
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[From TABLE TOPICS, by Julian Street. Edited, and with Additions, by A.I.M.S. Street. 
New York: Alfred A. Knopf, 1959] 
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"The Finest Wines in the World are Homemade Wines" 
The Career of Philip M. Wagner 


by Thomas Pinney 


[Following the death of Philip Wagner in December 1996, the 
Wayward Tendrils published "An Appreciation of Philip M. Wagner, 
1904-1996, with a Short Bibliography" by Robert Hutton. We are 
pleased to present now, in two parts, Tom Pinney 's essay on this 


· remarkable wineman. - Ed .] 


~~~.~.~~~~ ho belong in the pantheon 
of American wine? From 
the 19th century one 
would have to include 
such names as Adlum, 
Dufour, Longworth, Har­
aszthy. From the 20th 
century the choice is not 
so clear: Amerine? Frank? 
Schoonmaker?Ray?11on­


~§~~~~~==~~ davi? Gallo? However one 
might decide among these and a great many other 
names, there is orie that certainly belongs: that of 
Philip 11:arshall Wagner. No one did more than 
Wagner to promote an intelligent interest in wine 
among Americans; even more impressive, no one did 
more than Wagner to show how every man might 
enjoy wine of his own making. Wagner's contri­
butions were both literary and practical. He wrote 
well about wine-its history, its variety, and its 
pleasures-at a time when very few were doing so; but 
he also instructed a generation of Americans in the 
science and art of growing vines and making wine. 
And after he had raised an interest in wine, and 
shown how the eager novice might make wine of his 
own, Wagner would then supply the necessary vines. 
No one else among those who had the fortunes of 
American wine in their hands in the years since 
Repeal provided such a combination of things. 


Wagner's work first caught my attention nearly 
forty-five years ago when I bought a remaindered copy 
ofhisAmerican Wines and Wine-Making. The impact 


of that work was such that I could not rest until I had 
tried growing vines and making wine myself. That I 
utterly failed to produce a drinkable wine was 
certainly not Wagner's fault, and I have always been 
grateful to him for helping to shape and guide my 
interest in the great subject of wine. When I pub­
lished my History of Wine in America (1989) I included 
an acknowledgment of Wagner at the end of my 
introduction. "I should like," I wrote then, "to make 
·acknowledgment to a writer personally unknown to 
me, Philip Wagner" and went on to say how much I 
thought he had done to "foster an intelligent interest 
in wine among Americans." Someone (I am pretty 
sure that it was my friend and fellow-Tendril, John 
11:cGrew) called Wagner's attention to this passage, 
and he wrote me a note of thanks; he also sent me, in 
token of my identity as a professor of English, a copy 
of his pamphlet on his old colleague, H. L. 11:encken. 


INSIDE THIS ISSUE 
• MARTIN RAY and MAYNARD AMERINE 


• COLLECTING WINE BOOKPLATES 


• BOB FOSTER BOOK REVIEWS 


• BALZER'S CALIF'S BEST WINES - An Index 


• BOOKS & BOTTLES: "Smelling & Tasting'' 


Wagner and I exchanged a few further notes before his 
death in 1996, but, to my regret, we never met. I am 
happy to put down on the pages of the Wayward 
Tendrils Quarterly some of the information I have 
been able to find about Wagner's life and work, 
together with a checklist of his writings about wine. 
He deserves to be well-remembered by all wine lovers; 
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or, rather, as I have said, he deserves a place in the 
pantheon of American wine-and no minor place. 


Wagner's parents were both from old Connecticut 
families, so it was appropriate that he was born "in 
New Haven, where his father had just earned a Ph.D 
in Spanish at Yale. In the year of his birth Wagner 
was taken to Ann Arbor, Michigan, where his father 
had been appointed to the faculty of the University of 
Michigan and where he remained until his retirement 
in 194 7. All of Philip Wagner's young life was spent 
in Ann Arbor. The elder Wagner published a Spanish 
Grammar in 1917, and this, Philip Wagner said, "put 
the four Wagner children through college." The three 
children who followed Philip were his brother Robert 
and his two sisters, Ruth and Mary Elisabeth. 


Philip entered the University of Michigan in 1921, 
and soon showed an interest in journalism. He spent 
summers as a cub reporter on the Philadelphia North 
American, and was managing editor of the University 
newspaper, the Michigan Daily, in his senior year. 
After graduation he went to work in the publicity 
department of the General Electric Company at its 
headquarters in Schenectady, New York, and in the 
same year he married Helen Crocker, by whom he had 
two children, Susan, and Philip C. 


I do not know when and where Philip Wagner 
might have acquired his liking for wine. Was it 
familiar on the family table? Did the undergraduates 
at Michigan enjoy wine? The circumstances were 
certainly all against his acquiring a familiar 
knowledge at that time and in that place. Wagner was 
15 years old when the 181


h amendment, forbidding the 
sale of intoxicating drink, was ratified; he was 16 
when it went into effect, under the Volstead Act, in 
1920, and he was 29 when the 21•1 amendment, the 
Repeal amendment, at last put an end to Prohibition 
in 1933. Thus the first decade of his drinking age was 
spent under conditions of severe drouth. Nor was 
Michigan then a place of established winemaking. 
There were extensive vineyards of Concord grapes in 
the fruit-growing southwest corner of the state, but 
anything suitable for wine had to come from else­
where. It may be that the five years he spent in 
Schenectady saw the beginnings of his career as a 
student of wine and as a domestic winemaker, but one 
can only guess. What is certain is that by 1933, when 
he publishedAmerican Wines and How to Make Them, 
he already had an expert's knowledge not only of the 
basics of winemaking but of general viticulture, of the 
traditions of European winemaking, and of the pecul­
iar history of wine in America, both in California and 
in the East. This was a precocious achievement in­
deed, but must nevertheless have occupied a number 
of years of recreational study even for a precocious 
student. 


In 1930 Wagner joined the Baltimore Evening Sun 
as an editorial writer, and so began the journalistic 
career that was to last to the end of his working days. 
I may summarize that career briefly here, to clear the 
ground for a discussion of his unofficial but thorough­
ly professional life as viticulturist, winemaker, and 
writer on wine. In 1936 he was sent to England as the 
London correspondent of the Evening Sun. His job 
was not to cover breaking news but to write feature 
material wherever he might find it. He returned to 
his work in Baltimore in 1937, and in the next year he 
was put in charge of the editorial page of the Evening 
Sun, in succession to Mencken, who briefly preceded 
him in that -position. In 1943 Wagner migrated from 
the Evening Sun to the grander mother paper, the 
Baltimore Sun and for the next 20 years was editor of 
its editorial page. He retired officially in 1964 (but 
actually in 1963) in protest against the direction that 
the paper had taken under a new ownership. 


This retirement by no means ended his journalistic 
work. For the next fifteen years he produced a. twice­
weekly column on public affairs that he distributed to 
a small group of newspapers through his own 
syndicate. Not until 1978, when he was in his mid­
seventies, did he give this up, noting wryly that in 
fifteen years he had produced 1500 columns, "not a 
word of which has made any difference to anybody." 
However that may be, one may be sure that a man 
who spent nearly fifty years from 1930 writing 
regularly for the newspapers had more than a casual 
commitment to the work. Wagner's achievements as 
a wineman are all the more impressive when we 
consider that they were a kind of distraction from a 
busy life spent in a wholly different kind of work. 


Phase the First: 
Every Man His Own Winemaker 


The rest of this brief account may now be devoted 
to Wagner's adventures with the grape. They 
began with his activity as a home winemaker 


during Prohibition, an activity that he shared with 
countless thousands of other Americans but that 
Wagner carried farther and developed more fully than 
any other of those thousands. As has already been 
said, we don't know when he began to make wine. 
But we have his great memorial to that work in 
American Wines and How to Make Them, a guide for 
the home winemaker that appeared, ironically enough, 
in 1933, the last year of Prohibition. Wagner's preface 
to the book is dated 23 May 1933, when Roosevelt's 
first administration, committed to Repeal, was already 
in office, and when the Repeal amendment had 
already been submitted to the states. But Wagner 
never supposed that domestic winemakingwas a thing 
that would have an appeal only to people living under 


- cont'd. page 4 
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& NOTES ··~ NEWS~ 


Welcome! new Tendrils! Bill Dyer, Napa Valley 
winegrower and consultant, is pleased to be a W-T 
member with his own subscription-now, he reports, 
he does not have to rely on occasional readings at the 
Napa Valley Wine Library. Hamlin Endicott (Saw­
grass Books, Brunswick, GA. e-m: sawgrassbooks 
@sprynet .com) has been collecting wine books for 15 
years , with a special interest in "Italy, Madeira, Spain, 
Portugal , U.S. regional, and grape varieties." His 
bookshop website (www.sawgrassbooks.com ) has a 
nicely catalogued selection of wine books. 


DINASTIA VIVANCO BODEGAS 
has produced a strikingly lovely, full color, 81/2 x 11, 
[20]-page booklet on their Briones (Spain) "dream 
come true." Featured are the vineyards, the bodega, 
and the Museo de la Cultura del Vino (Museum of the 
Culture of Wine), including the library of antiquarian 
wine books. If you would like a copy, contact librarian 
Nuria del Rio (biblioteca@dinastiavivanco.es ). (The 
copy your editor received is in English.) 


ZINFANDEL toasted with Champagne!! 
Zinfandel. A History of a Grape and Its Wine by 
Charles L. Sullivan (U.C. Press, 2003) has been pre­
sented the Veuve Cliquot Wine Book of the Year 
Award. Tendril members will recall that Zinfandel 
was originally published in serialized form in our 
Quarterly . Other excellent titles by our noted wine 
historian include, A Companion to California Wine. 
An Encyclopedia of Wine and Winemaking ... (1998); 
Like Modern Edens. Winegrowing in Santa Clara 
Valley & Santa Cruz Mountains 1798- 1981 (1982); 
Napa Wine. A History from Mission Days ... (1994); 
The Society of Wine Educators. A History of Its Incep­
tion and the First Ten Years (2000). Cheers! Charles! 


The 2004 WINE LITERARY AWARD 
for "Exceptional Contribution to the Literature of 
Wine in the English Language," sponsored by The 
Wine Appreciation Guild (San Francisco ), has been 
presented to the venerable wine writer and celebrated 
Southern California wine & food personality, Robert 
Lawrence Balzer. Sixty-five of Mr. Balzer 's ninety­
one years have been spent writing about wine: almost 
a dozen books (including California's Best Wines, 
1948; The Pleasures of Wine, 1964; This Uncommon 
Heritage: The Paul Masson Story, 1970; Balzer 's Book 
of Wines and -Spirits, 1973), contributions to the Los 
Angeles Times, Sunset Magazine, Wine Enthusiast, 
and Wine Spectator, and his own newsletter , Robert 
Lawrence Balzer's Private Guide to Food & Wine. In 
1986, he was acclaimed "Wine Writer of the Year" by 
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Wines & Vines. In 2002 Wine Spectator called him 
"the dean of American wine writers." He is currently 
working on his autobiography, Face the Tiger. Salute! 
Mr. Balzer! 


FINE BOOK RESTORATION 
Ruth Walker, a 1991-vintage Tendril and the long­
time proprietor of Reade Moore Books in Petaluma, 
Sonoma County, California, has begun a new chapter 
in the book-world. She has closed the bookshop and 
will now devote her b.ookish hours to the craft of fine 
book restoration. Your editor 's library can attest to 
Ruth's restoration talents. Contact her at walker 
@svn.net, P .O. Box 2944, Petaluma, CA 94952; 
707.762.2215. We look forward to more of Ruth's 
"Corners Bumped & Worn" columns in our Quarterly . 


Viticulture and Enology 
RESOURCE BOOKS 


In the annual "Buyer's Guide" issue of Wine East 
(March 2004), Tendril Hudson Cattell, the co-editor 
and publisher of this excellent, up-to-date bi-monthly 
(hudson@wineeast.com ), provides a splendid article 
and a list of those books "likely to be most helpful for 
grape growers and wine-makers, from beginners to 
those needing more advanced information." Seventeen 
"professionals familiar with enology and viticulture in 
the East" responded to his questionnaire asking for 
the books they would most recommend. The resulting 
categorized lists are highly recommended reading. 
Search out the March 2004 issue. 


WINE LABELS 1730 - 2003 
Thanks to Bill Duprey, we have news of the 2004 
publication by the Antique Collectors Club (Wood­
bridge, Suffolk, UK) of Wine Labels 1730 - 2003. A 
Worldwide History, edited by John Salter. Adver­
tised as a "high quality, hardbound publication" with 
over "1,400 labels illustrated," this is "the first major 
work to be published on decanter labels since Norman 
Penzer's classic, The Book of the Wine Label, in 1947." 
UK orders (£85 + S/H ): sales@antique-acc.com. For 
USA orders ($150) see the publisher's American web­
site: www.antigue-acc .com/ACCUS/acatalog. 


RECENT GOOD READS ... 
The "Doc" says try 'em, you'll like 'em. Noble Rot. A 
Bordeaux Wine Revolution by Wm Echikson (NY: W. 
W. Norton, 2004)-a well-researched, engrossingjour­
nalistic eye-opener about the new Bordeaux and the 
changes at Ch. d'Yquem. Bacchus & Me by Jay Mc­
Inerney (NY: Vintage Books, 2002)-brilliant and 
often irreverent musings about wine and wine people 
(including, the best of the bunch, "The Wizard of Bo­
linas "). Keep handy on the bedside table Gerald Ash­
er's Pleasures of Wine and Frank Prial' s Decantations. 
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PINNEY, cont'd. from page 2 -


the shadow of Prohibition. On the contrary, he took 
the view that all good winemaking had always been 
done at home (according to a very liberal definition of 
"home") and would continue to be: 


The finest wines in the world are homemade wines. 
True, there are some huge mass-production wineries, 
or wine factories, in California and the French Midi 
and Algeria. But these are the development of the 
past half-century.... Through-out most of human 
history, wine-making has been primarily a domestic 
art; traditionally, wine is made in the home, whether 
the home be a farm-house, a peasant's cottage, or a 
great estate, and is made of grapes grown on the place. 
(Wine Grapes: Their Selection, Cultivation and Enjoy­
ment, p. 3). 


This is perhaps a little heightened for rhetorical effect, 
but it does express one of Wagner's basic guiding 
ideas: good wine has been and can continue to be a 
"domestic art," one that almost anyone might prac­
tice. His first book was devoted to showing the way. 


American Wines and How to Make Them is 
clearly written in the agreeable, unpretentious but 
highly-readable style that distinguished everything 
that Wagner wrote; it is also written with an authority 
quite remarkable in a young amateur who had, apart 
from printed sources, only himself as a teacher. It 
sets forth, with a good deal of particularity, the 
elementary facts about grapes and wines in the old 
world; the stress is, characteristically, upon the 
primacy of ordinary, daily wine. The production of 
fine wines, he says, is "infinitesimal as compared to 
the bulk of the world's wine," and of far less 
importance. He then sketches the history of wine­
growing in this country as it was known in the early 
days before California came onto the national scene. 
His pragmatic spirit comes out in his discussion of the 
term "foxy" as applied to the aroma of native grapes. 
Wagner cites William Bartram's explanation that the 
aroma is like that of the "effluvia arising from the 
body of the fox," but Wagner is not persuaded: "I 
have been at some pains to sniff the 'effluvia' of 
several kinds of fox, in a number of celebrated zoos, 
and . have been unable to detect the faintest 
resemblance." So, after his experiments in fox­
sniffing (did anyone wonder what he was doing?), 
Wagner concludes only that "the English language 
badly needs improvement in the departments of 
olfaction and gustation." 


Wagner's discussion of the rise and triumph of · 
California wines is in general sound enough but 
needing a good deal of correction in detail; it is 
interesting just for that reason, since it shows how 
even a good student of the subject was at the mercy of 
long-established legend and how much detailed 
inquiry had yet to be made. 


When he turns from history and description to the 
practical subject of winemaking, Wagner's emphasis 
-and he was certainly right in this-is firmly upon 
the importance of variety. Few at the time had any 
idea of the varying characters and qualities of grape 
varieties. The Concord had driven the superior native 
varieties almost to the point of extinction, so far as the 
regular market was concerned. As for what came 
from California, that was mostly an array of mediocre 
varieties, preferred for their heavy production and 
ability to stand shipping: Alicante Bouschet and 
Carignane were the varieties of choice. Wagner hoped 
to persuade his readers to seek out the better native 
varieties; they might, he said, have to go "nosing 
about the country-side" to find them, but the search 
was worth it. He was not, however, optimistic about 
the future of the superior natives: few people had any 
,knowledge of the differences between varieties, nor 
were the good ones grown on any considerable scale. 
"Many of the varieties, indeed, would have died out 
long since," he writes, "had it not been for enlightened 
amateurs who still cling to them. The low estate of 
these grapes is very discouraging." 


The chapters devoted to making red and white 
wines, to the analysis of musts and wines, and to cellar 
treatment are well-calculated (as I can testify) to rouse 
in the reader a powerful wish to try winemaking for 
himself. Nothing could be made to seem more 
attractive, wholesome, and rewarding, as I am sure it 
was for Wagner himself and for the uncounted many 
who happily succeeded in following directions. At the 
end of the process the successful novice would have a 
cellar abounding in simple, sound wines to go with the 
daily meal. And, if he kept at it, he would, in time, 
have a range of wines to choose from. Wagner's 
concluding account of this ideal condition of things is 
worth quoting at length: 


When the domestic wine-maker adds other varieties of 
wine to his cellar, he may begin to experiment with the 
fitting of various wines to various foods; and great fun 
it is. He will find that his Delaware or Catawba goes 
perfectly with oysters; that a California Petite Sirah is 
glorious with duck, being well able to hold its own; that 
few things are more satisfying to the hungry man than 
a vast heap of spaghetti, prepared as it ought to be with 
meat and mushrooms and many other things, and 
washed down with a great deal of rude and homely 
Alicante; that steak with mushrooms and a fat decanter 
of Colonel Haraszthy's Zinfandel are ideal companions; 
and that a joint of Chicago beef has unsuspected glories 
accompanied by a Norton. He will discover that plain 
food is capable of the most surprising exaltation by good 
domestic wines. And before long, perhaps, he will begin 
to understand the wisdom of that pleasant · old 
gentleman who explained his vigorous old age by saying 
that every day since he could remember he had drunk 







a bottle of good wine, except when he did not feel well, 
and then he had drunk two. 


What a vision of splendid abundance this must have 
roused in the Depression year of 1933! 


American Wines and How to Make Them is the 
culmination of the first phase of Wagner's work as a 
student and zealous advocate of wine . The book 
would have a long life and several changes of form . It 
had a second edition under the same title in 1936 and 
then, twenty years later, was substantially revised 
under the title of American Wines and Wine-Making , 
the book that introduced me to Wagner 's work and its 
attractions. After yet another twenty years passed, a 
final, largely re-written version was published as 
Grapes into Wine: A Guide to Winemaking in America. 
The differences between the first and last versions are 
considerable , as even a cursory comparison of the two 
books will show; the first book was written under 
Prohibition, the last after forty years of renewed 
winemaking activity and the transformation of the 
American market, not to speak of the many , many 
technical changes introduced over the years that 
separate them. The first was written by a young 
enthusiast not yet 30; the last by a veteran in his 70s 
with a long record ofaccom plishmen t behind him. Yet 
the two versions are not so different that one cannot 
see the connection between them. As Wagner says, "in 
writing about [wine] , one starts with whatever is 
alread y known and on record, including what one has 
written oneself." So the earlier book is always implicit 
in the later. 


Phase the Second: 
Bringing the French Hybrids to America 


I n 1932 Wagner first rented and then bought a 
house and some surrounding acres in Riderwood, a 
town north of Baltimore . Now a very handsome 


suburb of the city, it was then a rural place . Wagner 
soon discovered the remnants of a vineyard on his 
property and quickly set to work restoring and 
transforming it. Some journal entries that he later 
transcribed give an idea of his progress: "Found 
remains of a row of grapevines. Posts and wires down, 
canes extending 20-30 feet into orchard. Various 
labruscas plus 4 delicious red grapes with short fat 
bunches . Got interested." That was written in 1932. 
A year later he planted some non-labrusca natives : 50 
Bacchus , 25 Delaware , 25 Moore ' s Diamond. "Wine in 
mind," he noted. Then , in 1934, he planted some 
vinifera-S ylvaner , Carignane, Sirah-as well as some 
Cynthiana and Iona. By this time he was in touch 
with the few specialists in viticulture who were then 
all that could be found in this country in those early 
post-Repeal years . Professor Bioletti , then about to 
retire as professor of viticulture at the University of 
California , sent cuttings of more vinifera for trial. F. 
E. Gladwin , of the Experiment Station at Fredonia, on 
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the Lake Erie shore of New York, sent, in 1935, 
something that was to prove more significant than the 
vinifera, all of which duly died or lingered unfruitfully. 
Gladwin sent "2 early Seibels at Geneva that he paid 
no attention to owing to 'lack of flavor. " ' This is 
Wagner's first reference to what came to be called the 
"French hybrids." Thus began, in a casual, almost 
unnoticed way, the second phase ofW agner' s career in 
wine: the work of propagating, disseminating, and 
evangelizing for, a new source of wine for the eastern 
United States, a work that was to make profound 
changes. For Wagner, however, it was only a logical 
step forward in his campaign to give every man the 
means to make good wine of his own . 


Before the story of the French hybrids in America 
could unfold, however, some more preparation was 
required. In 1936 Wagner went to London as the 
correspondent for his paper and took the opportunity 
to visit, among other places, the agricultural station at 
East Malling, in Kent , where he observed the 
stations's plantings of French hybrids. He also visited 
the wine regions of France, a trip that "showed me 
how much we have still to learn from France ." When 
he returned to Riderwood in June of 1937 he had 
determined to find out what the French hybrids had 
to offer American winegrowing. He was always 
prepared to look for something better and had already 
gone through a whole range of possibilities. He knew 
the list of old American hybrids well; he made, as we 
have seen, trials ofvinifera; he tried the non-labrusca 
hybrids created by T.V. Munson in Texas; he tried 
some of the new varieties developed at the Geneva 
Experiment Station in New York by Dr. Richard Wel­
lington . Now he would see what the French hybrids 
could do. 


The state of things at this point is clearly laid out 
in the book that Wagner published in 1937, the first 
fruit of his brief experience as a grape grower. Wine 
Grapes: Their Selection , Cultivation and Enjoyment is 
the complement to American Wines and How to Make 
Them. Having told American readers how to make 
their own wine, Wagner would now show them how to 
grow their own grapes. As he wrote in the preface, the 
book would tell "what grapes are suitable for the 
various parts of the country, what kinds of wine may 
be made from them, and what methods of culture are 
best suited to our American conditions." This was a 
bold enough program for an amateur who had been 
growing grapes for only a few years , but Wagner was 
a quick learner and a confident teacher. The most 
interesting thing about the book now is its recom­
mendations of grape varieties, recommendations that 
show how very little experience was then available to 
support confident conclusions. For vinifera in Cali­
fornia, Wagner prudently follows the California 
authorities: the list includes such now-forgotten 
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varieties as Beclan, Burger, Clairette, Gros Mansenc, 
and Saint Macaire. The only superior variety planted 
at all widely in California at that time, according to 
Wagner, was the Petite Sirah (or Durif), Cabernet, 
Chardonnay, Pinot Noir, Riesling, and the other 
cepages nobles simply did not figure in a way to 
signify. For the hardy experimenters who wanted to 
try vinifera elsewhere than in California, Wagner 
names an even more exotic list: Amigne, Beaunoir, 
Castets, Feteasca Alba, Gamza, Humagne, Maiolet, 
and Ratignier, among others. Some of these, Wagner 
says, had actually been tried in the U.S.; others, he 
thought, were quite unknown. Evidently the list was 
far more speculative than practical. Did any of his 
readers, one wonders, plant any of these things? And 
what might have happened to them? 


Wine Grapes 
THEIR SELECTION , CULTIVATION 


AND ENJOYMENT 


by Philip M Wagner 


H:i.rcourt, Brice md Comp•ny 


NEW YORK 


The list of recommended native hybrids has a 
similar shot-gun character. Since Wagner is writing 
for the country at large, and since there had been 
almost no accumulation of experience in these matters 
following Repeal, he names all sorts of possibilities: 
America (a Munson hybrid), Bell, Colerain (a Fredonia 
seedling), Etta (from Missouri), Hungarian ( despite its 
name, a Minnesota riparia), Montefiore, and Thomas 
(a muscadine). By way of conclusion, Wagner devotes 
a bare page to the French hybrids. These, he explains, 
were developed to avoid the defects of the standard 
vinifera varieties, are of "good" but not "distin­
guished" quality, and have been widely planted in 
France and throughout central Europe. They have 
not yet been tested in the eastern United States, but 
he reports that the New York Experiment Station at 
Geneva has begun trials of a number of them. The 


book ends with a call to action: 
It is highly important that experimenters in other 
parts of the United States should likewise 
undertake the testing of these varieties; for some of 
them, though they may not succeed in the difficult 
climate of Geneva, might prove thoroughly satisfactory 
under other American conditions. 
That was the state of things in 1937. He now set 


about to change it by a strenuous investigation of the 
French hybrids, to which we may here devote a few 
words of explanation. The term "French hybrids" is 
Wagner's coinage, bestowed upon them when he first 
began to import them. They came from France, he 
explained, and the name was "short and simple." But 
the name is somewhat misleading. The hybrids were 
French in the sense that the people who created them 
were French ( though Germans, Americans, and others 
have contributed to them since). The materials from 
which they were created, however, were no more 
"French" than were those of the uncounted thousands 
of hybrids that had been deliberately made in a 
number ·of countries since early in the nineteenth 
century to combine the blood of vinifera with that of 
various native American species. The aim was to 
produce a vine that would have the resistance to 
phylloxera and the fungus diseases of the American 
parent and the fruit quality of the European parent. 
"Producteurs directs"-direct producers-the French 
called them, since they needed no grafting but would 
grow on their own roots. 


The work of creating these plants was typically 
not carried out at any of the official viticultural 
establishments of France; officially, it was held that 
grafting to resistant rootstocks was an adequate 
solution and that no new hybrids were likely to 
surpass the quality of the traditional varieties. 
Enthusiastic nurserymen and amateurs were there­
fore the main hybridizers; among their names are 
those of Baco, Couderc, Kuhlmann, Landot, Seibel, 
and Seyve-Villard. The vines that they produced for 
a wide range of conditions were well-received and 
widely-planted in Europe, despite official disapproval 
(since 1975 new plantings of the hybrids for commer­
cial wine production have been forbidden in France). 
This work was not entirely unknown in the United 
States, as Wagner was to find after he began his own 
program of discovery, but it was known in only a very 
limited way and to no practical effect. The best 
account of the origin and purpose of the French hy­
brids that I know is Wagner's "The French Hybrids," 
an article appearing in the Journal of the American 
Society for Enology and Viticulture. 


So Philip Wagner ventured into the labyrinth of 
importing the new hybrid vines from France, dealing 
with dilatory nurserymen, obstructive officials both 
French and American, complicated rules, misunder-







stood orders, and almost any other frustration one 
might think of. His first order was from Maurice 
Baco-25 cuttings ofBaco #1-in 1938. Wagner had 
t,he assistance of the well-known Bordeaux negociant 
Edouard Kressmann in getting this order filled, but 
even so he did not get his cuttings (and then only 24 
of them) until April 1939, when they arrived at Rider­
wood and were planted. The outbreak of the war in 
September 1939 meant that he could not continue to 
use France as the source of his collecting. But by then 
he had found a few sources for the French Hybrids in 
this country; Dr. Robert T. Dunstan, a teacher living 
in Greensboro, North Carolina, and Dunstan's friend, 
Joe Brooks, of Asheville, North Carolina, were two of 
these welcome collaborators. When Wagner called on 
them in 1941 he wrote: "Seeing their grapes was a 
thrilling experience; and their collections constitute a 
sufficient basis for a genuine viticulture east of the 
Rockies." By 1943, Wagner was able to report on the 
wines that he had made not only from Baco but from 
an array of four Seibel hybrids as well. Despite the 
difficult circumstances, his collection of vines con­
tinued to grow. 


At some time in the decade of the 30s Wagner's 
marriage had been dissolved. In 1940 he married 
Jocelyn McDonough Guttmacher, herself a divorcee 
with two sons by her first marriage. Jocelyn Wagner 
entered fully into her husband's wine work; she was 
his life-long collaborator, and he was always careful to 
acknowledge her assistance in all that he did. All of 
his books from 1945 bear the simple dedication: "For 
Jocelyn." It may well have been her support that 
determined him to take his next important step: in 
1941 he established a nursery at Riderwood, which 
remained for many years the only source of rooted 
cuttings of the French Hybrids in the east. They 
called it "The Boordy Nursery--J.& P. Wagner, 
Props." Why "Boordy"? And what did that mean? 
The name remains a mystery; Wagner himself never 
consented to explain it. Perhaps the bee emblem used 
on the Boordy wine labels has some bearing upon the 
name, but who knows? 


The nursery business was a commercial operation, 
but more than that it was a public service, Wagner's 
means to disseminate as widely as possible not only 
the good news about the French hybrids but the vines 
themselves. It must have cost him endless trouble 
and endless nuisance, but he maintained the nursery 
operation until 1994, long after he had sold his winery 
and only two years before his death. The nursery 
evidently was the one part most dear to him among 
his various works in wine. The catalogs issued by the 
Boordy Nursery provide a record of Wagner's own 
experience through his list of selections, and include 
instructions for establishing a vineyard. With their 
detailed reports on the characters of the vines offered 
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and the various remarks and comments that appeared 
in them through the years, they make a significant 
addition to Wagner's list of published works. I regret 
that I have been able to see only a few of them. 


With the founding of the nursery Wagner began 
what he called his "Johnny Appleseed operation," the 
work of spreading the French hybrids over the land. 
The witty emblem of this work was the wrought-iron 
sign he commissioned to be hung at Boordy: this 
showed two stylized figures bearing a large bunch of 
grapes between them, in obvious allusion to the 
episode in Numbers 13, recounting how two scouts 
sent out by Moses into the Promised Land returned 
bearing a huge bunch of grapes slung on a pole carried 
over their shoulders, as evidence of the fruitfulness of 


-the land. This is one of the most venerable of images 
associated with winegrowing, and has a thousand 
forms in European art. But Wagner gave it a local and 
contemporary twist. He used a drawing of the sign on 
the cover of his nursery catalogs, and explained in a 
note that it showed "two vignerons bringing the 
French hybrids to Maryland." This was perhaps 
mildly blasphemous but certainly quite charming. 


As the collection of French hybrid vines grew at 
Boordy, so did Wagner's experiments in making wine 
from them; that, after all, was what they were meant 
for . In 1942 he held the first group tasting of wines 
made from his vineyard and from hybrids grown at 
the Geneva Station in New York: among the tasters 
were Frank Schoonmaker and Tom Marvel, whose 
ground-breaking book, American Wines, had been 
published in the year before. This tasting, which in­
cluded some wines from grapes such as Delicatessen, 
a Munson hyrid, and Norton, an established native 
American, revealed that the Baco and Seibel grapes 
from Wagner's own vineyard offered new possibilities 
of quality. Their wines, Wagner wrote, "were a 
revelation to all of us." There was another tasting in 
1943 but apparently not in 1944-the war would 
explain that. In 1945 came what Wagner called "a key 
meeting" at Fredonia: this included Adhemar de 
Chaunac, the winemaker for the Canadian Bright's 
Wines, Richard Wellington, the grape breeder at the 
Geneva Experiment Station, and Nelson Shaulis, the 
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viticulturist at Geneva. The next year, the tasting, 
held at Geneva,- was, Wagner wrote, "the most suc­
cessful gathering so far." One reason that Wagner 
thought so was the evident fact that now not merely 
the scientists but the commercial winemakers were 
eager to join the party: the 1946 group included 
Charles Champlin of Great Western and Charles 
Fournier, of Gold Seal. Fournier had already demon­
strated an interest in the most concrete way: in 1944, 
on the shores of Lake Keuka, he had planted the first 
commercial vineyard of the French hybrids in this 
country, from cuttings supplied by Philip Wagner. It 
was from this point on, at the end of the war years, 
that interest in the French hybrids began to spread 
and become general. 


Wagner published a few items about the French 
hybrids during the war years - an item in Gourmet in 
1942, and a couple ofreports on the tastings in Wines 
and Vines in 1942 and 1943. His full treatment 
appeared in 1945 in A Wine-Grower's Guide: Contain­
ing Chapters on the Past and Future of Wine-Growing 
in America, the Management of a Vineyard, and the 
Choice of Suitable Wine-Grape Varieties. This is, in a 
way, a re-doing of the Wine Grapes of 1937, only now 
with much to say about those French hybrids that, in 
1937, had not been tested at all. Wagner again 
showed himself a quick study; his first French hybrids 
were not planted until 1939. A brief six years later ­
years that included all the disturbances of the World 
War - he was ready to appear before the public as an 
expert on the subject. He listed 38 French hybrids 
selected from some hundreds, with detailed remarks 
on their culture and on their qualities for wine­
making. Of these, he said, all but four had been tested 
in his own vineyard: "the list is not a bookish 
compilation but an outgrowth of personal study and 
evaluation." At the same time, Wagner was quite 
aware that testing of the French hybrids under the 
bewildering variety of American conditions had only 
just begun, so his remarks are often carefully 
qualified: "we have not yet tested the wine of this 
variety"; "may well have a place in hot, dry areas"; 
"may well prove a reliable producer of wine of good 
quality"; "we have not yet fermented this variety 
separately" "this variety may be of value in Districts 
4 and 7," and so on. But for all the caution, the main 
character of Wagner's account of the French hybrids 
in A Wine-Grower's Guide is its enthusiasm: 


The wines of the best of the French hybrids are a 
revelation to anyone who has worked with such grapes 
as Concord, Ives, Clinton, Norton, and the rest-clean­
flavored, admirably balanced, and as the French say, 
"quick to drink." ... There is ample reason for confi­
dence that, with time, this range of splendid grapes will 
yield varieties well adapted to all but the most 
inhospitable parts of the continent. 


More than half a century after those words were 
written it may be said that they have been proven 
quite true; there is no state where the French hybrids 
have not been tried, and only a few places-"the most 
inhospitable parts of the continent"-where they have 
not done well. 


The publication of A Wine-Grower's Guide was a 
culmination but not an end. Wagner , as has been said , 
continued to operate the Boordy Nursery, to send 
French hybrid vines to all parts of the country, and to 
carry on an extensive correspond -ence with fellow­
amateurs and others until only a couple of years 
before the end. A Wine-Grower's Guide, after twenty 
years, was revised and published in a second edition 
in 1965. Wagner's recommended French hybrid 
varieties now numbered 43 instead of the original 
38-not much of an increase , but the later list shows 
a much greater variety of origins, testifying to a 
greatly-enlarged knowledge of the available stock. In 
1945 Wagner listed hybrids from only five hybridizers: 
Baco, Bertille-Seyve, Couderc, Seibel, Seyve-Villard, 
with a heavy stress upon Seibel. To these names in 
1965 (Bertille-Seyve having disappeared) are added 
those of Meynieu, Galibert, Ravat, Vidal, Burdin, 
Landot, Kuhlmann, and Joannes-Seyve. Again, 
"almost all have been tested at Boordy Vineyard for 
varying lengths of time." 
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IN THE WINE 
LIBRARY 
by 
Bob Foster 


"what bunk" 


The Accidental Conoisseur. An Irreverent Jour­
ney through the Wine World. Lawrence Osborne. 
2004. New York: North Point Press (a division of 
Farrar , Straus and Giroux ). 262 pp . Hardback. $24. 


D
espite the highly laudatory comments on the 
dust jacket and a recent rave review in the New 
York Times Review of Books on this work, I 


have to say I found themes of English arrogance and 
condescension that kept repeating themselves to the 
point of irritation. 


The author is ostensibly on a trip to various 
wineries around the globe in an effort to determine 
what is taste . He begins by telling the reader that he 
really doesn't know much about wine and is a novice 
who is confronted with excesses, egos, and tech­
nological absurdities. But as the story unfolds it 
becomes clear that this is untrue. He knows quite a bit 
about the topic and brings it out to make some acerbic 
observa tion about the wine world. Without question 
there is a mass of meaningless jargon , pretension, 
massive egos and other absurdities in the wine 
industry that deserve to be poked . For me, the 
problem was that the author presented a near 
ceaseless drone that became almos t predictable, and 
thus tiring . 


For almost everyone and everything in the wine 
world that he meets, he finds a reason to criticize in a 
"drive-by shooting" style. He makes one short visit, 
makes all his pithy, negative observations, and moves 
on. Sometimes the observations are simply wrong. 
Considering the increasing movement away from 
corks (with the inherent problems of TCA) to screw 
caps, Osborne sees this as a sinister move to get 
youngsters to drink. "Even more ominously than feral 
labels, this latest device [screw tops] taking the wine 
business by storm is intended to make wine 
appealingly infantile. Wine is becoming more kiddy­
friendly as it comes to resemble bottled soda ." What 
bunk. Anyone who has opened a twenty-year-old 
treasure from the cellar to find it corked understands 
the real reason for the change in closures. Similarly, in 
discussing California wineries in general, he com­
ments that "gentleness and balance are states of mind, 
they are a condition of inner grace, and I often 
wondered whether Californians didn 't confuse this 
with its technological equivalent. In other words they 
seemed to think that technological subtlety could 
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create human subtlety." Could the author paint with 
a wider brush? 


I just had the sense that again and again Osborne 
was going out of his way to find things in the wine 
world of which he could be critical. Have you ever met 
a person who seems to gain a sense of importance or 
self-worth by being able to find things to criticize in 
others? This book seems to me to be the product of 
such a person. In a sense, the author becomes the 
character he attacks, the know-it-all. For example I 
find this especially true when the author quotes a 
sentence in French but provides no translation 
because, of course, all truly cultured individuals speak 
French. Gee, silly me. I took four years of Latin. 


Moreover, if the author and the publisher wanted 
to be taken seriously, then there should have been an 
index. Not recommended. 


"top notch" 


Oz Clarke's Pocket Wine Guide 2004. Oz Clarke . 
Orlando, FL: Harcourt, Inc. 320 pp. Hardback. $14. 


The more wine books I read and review, the more 
I enjoy and appreciate the works of Oz Clarke. 
He writes with a breezy, don't take any of this 


too seriously style laced with humor but packed with 
. information. The latest edition of his annual pocket 
guide is out and it is top notch. 


I particularly like the introductory section where 
Clarke talks about the modern style of wines from 
each of the major regions and comments on the 
particular wines he is drinking now. His list of six 
world-class wines that "don't cost the earth" is 
intriguing (especially since there is nary a single 
California wine on his list. But given the absurd prices 
of so many California wines, this is hardly surprising .) 


For a mere $14 you get a wealth of information, you 
get keen insights, and you get a wallop of Clarke's 
humor. It's a bargain. Highly recommended. 


[Our Tendril thanks to Bob Foster and The California Grapevine 
for their always generous p ermission to reprint Bob's reviews-the 
above from the April-Ma y 2004 issue . For subscription information 


-Ed .] 
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ON COLLECTING WINE BOOKPLATES: 
A NEWCOMER'S CONFESSION 


by 
Rae Fahlenius 


[Rae Fahlenius must be Finland's most avid wine book collector. 
He relayed his passion in "Collecting Wine Books: A Personal View" 
(Volume 13 #3, #4). We are pleased to present his latest "con­
fession ." - Ed.] 


have been collecting wine 
books for twenty-five 
years, rather casually, but 
not without great enthus­
iasm and interest. In the 
collection, besides general 
works on wine, are books 
dealing with wine from 
many different aspects: 
viticulture and wme 
making, grape varieties, 
corkscrews, wine in art, 


wine humour, history of wine, wine terminology, and 
even that miserable wine louse, phylloxera. 


Last summer I decided to finally make a serious 
effort to read and examine the books also. Of course, 
I had come to flick through many of the books over 
the years. Any wine enthusiast must, I suppose, know 


. how white, rose, and red wines differ from each other. 
(And still something more, for sure.) I also wanted to 
compile a catalogue of the collection, and check on 
possible dedications, autographs, and even bookplates. 


My earlier attitude to bookplates had been quite 
cold-they did not seem very interesting to me. 
Surely, I had noted, however, that there were previous 
owners' bookplates in some of my books. Two or 
three years ago I had even written to a very respected 
London bookseller who specialized in wine books 
asking him for information on a certain Mr. Edward 
Hale, whose wine bookplate I had discovered in quite 
a few of my wine books. I had purchased many of 
these books from the bookseller over the years, and a 
few of the books I had found in Helsinki. No 
information was found on Mr. Hale, but the bookseller 
could offer some more old wine books with the Hale 
bookplate, if I was interested. For some unknown · 
reason I replied yes, even though I already had some 
of the titles (without the Hale bookplate ). In his book­
plate, one can easily see the name of Mark Wickham 
in small letters; I assume he is the artist. 


Some time later the bookseller told me he had 
found other wine books with wine bookplates. 
Actually, I was not interested in the bookplates as 
such. I was interested in the wine books, and the 
bookplates were an added bonus, providing me with 


evidence that the books had come from the libraries of 
famous wine writers, wine merchants, and gastrono­
mists. I think that an exlibris of a connoisseur adds to 
the value of a book-not necessarily monetarily, but 
rather in a cultural context. 


Among these bookplates was the finely engraved, 
burnished exlibris of the well-known heavyweight of 
wine culture and its literature, Andre L. Simon 
(1877-1970). Simon's classic bookplate, identified with 
only the initials "A.L.S.," is very desired among col­
lectors. My copy of Clement Hoare's A Practical 
Treatise on the Cultivation of the Grape Vine on Open 
Walls (London, 1837) has this treasured bookplate. 


The bookplate of Charles Walter Berry (1873-1941) 
belongs to the wine theme also-even though it 
depicts a hot-air balloon above London. Some words 
of explanation. As is well known, Berry was a 
respected London wine merchant and wine writer 
with several books to his credit. During the war in , 
1914-1918, he served as a balloonist in the Royal 


Flying Corps' Ob­
server Balloon pa­
trol, and his favorite 
post-war pastime 
was flying a balloon. 
In his bookplate is 
the clock tower of St. 
James's Palace, at 
the bottom of St. 
James' s Street, 
where the wine shop 
of Berry Bros. & 
Rudd is located. (It 
is very unlikely that 
Berry ever flew his 
balloon over this 
part of the city!) H. 
Warner Allen wrote 







a book about the Berrys as wine merchants entitled 
Number Three Saint Jam es's Street (London, 1950), 
and a house magazine published by the firm had the 
same title. Berry's bookplate adorns my copy of The 
Blood of the Grape-The Wine Trade Text Book by 
Andre Simon (London , 1920). 


The bookplate of the 
famous Swedish gas­
tronomist, Mr. Tore 
Wretman (1916- 2003), 
features a man who 
is closely reading a 
menu posted at the 
door of a restaurant 
(a very popular read­
ing on holiday trips!). 
I have Wretman's ex­
libris in the 1850 
Paris edition of Eloge 
de l 'Ivresse ... written 
anonymously by Al­
bert-Henri de Sallen­
gre (1694-1723), first 
published in 1714. 


The first Finnish wine bookplate I ever saw was 
found in an antiquarian bookshop in Helsinki . It is a 
rather simple exlibris that depicts a bunch of grapes , 
and belonged to Juhani Jaskari , a distinguished 
translator. His autograph, dated "1955, Beaune," the 
capital of Burgundy wines, is also in the book, 
Bourgogn e Tastevin en Main by Georges Rozet. An 
interesting book to bibliophiles, it was awarded the 
first Chevalier de Tastevin prize in 1949. 


It was these bookplates of Simon, Berry, Hale, 
Wretman , and J askari that aroused my interest in late 
2002 to begin collecting wine bookplates on a general 
basis . I had some background knowledge on all the 
men, except Edward Hale, who remained a mystery. 
Yet , I had more than 20 books originating from his 
library, which I assumed must have been extensive. 


When I began to collect wine exlibris, I also decided 
to search out all the books, exhibition catalogues , and 
written articles on the subject. I thought , "There 
cannot be very many of them , all totaled ." I was fully 
confident that I had found a pastime quite compatible 
with the disposition to do things in the manner of the 
famous Oblomov-during the years to come I would 
find new items only after long intervals. In some 
twenty-five years of collecting wine books , in many 
languages , I had found only a handful of wine exlibris 
in general, and just one with a Finnish name. This 
view of scarcity was to turn out completely false. I 
had not yet learned that the greatest number of 
exlibris are in fact loose, not in books , and collected 
only for exchange-this was true for wine exlibris, too . 


I began my hunt for information on wine book-
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plates and related literature by using the www-search 
engines. I soon found the site of Exlibris Aboensis, 
and quickly joined the society. The decision to join was 
encouraged by the fact that I had succeeded in 
acquiring my first book on wine exlibris just two 
weeks before. The book, Wein-Exlibris aus 21 Ldndern 
by Hermann Jung (1973), contains 73 bookplates , one 
to a page. To me, this book legitimized the wine 
theme as a worthy branch of collecting bookplates . 
Before this, I had been suspicious about the sense of 
the whole project. 


At the time I joined the EA, I received a valuable 
note from the president of the s~ciety informing me of 
a catalogue from an exhibition on wine exlibris, orga­
nized in connection with the meeting at Fredrikshavn 
a few weeks earlier. The exhibition was based on 
bookplates from the collection of the well-known 
Danish collector, Dr . Erik Skovenborg. My hope that 
an extra copy of the catalogue might still be available 
came true. My membership in Exlibris Aboensis could 
hardly have begun in a better and more stimulating 
atmosphere. 


With the information I learned from the www-sites, 
I raced to send e-mails in many directions. I continued 
to visit many www-forums and left messages there 
about my interest in collecting wine bookplates, 
related books and other publications. As a result, the 
number of items in my collection of wine exlibris 
increased quickly . I now have some hundreds of wine 
bookplates (only a dozen or so can be classified as 
Finnish ). The related books, catalogues, and articles 
now number about twenty (two of which are pre­
sentation copies, signed by the authors ). These 
numbers greatly exceeded my first-year expectations 
of what I might find. I felt as if I were out of breath. 


One of the great surprises to me is that there is a 
highly developed and wide-spread interest in book­
plates in many countries of Eastern Europe. I have 
gotten many more wine bookplates from this area 
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than, say, e.g. from France. France is still one of the 
classic powers in regards to literature, books, and 
wines-one hopes that a country of such fine food and 
wine will offer some fine exlibris also. 
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Norbert Lipp6czy 
Some bookplates in my fledgling collection are 
exceedingly interesting. One of these is the first wine 
exlibris of Norbert Lipp6czy, who is perhaps the most 
famous, considered by many as the "founding father," 
of all wine bookplate collectors. Lipp6czy (1902-1996), 
a Hungarian-Polish collector, began to collect wine 
exlibris in 1957 when he had commissioned a 
bookplate of his own by the Polish artist Josef 
Szuszkiewics (1912-1982). Since that time, Lipp6czy 
collected thousands of bookplates. 


Many exhibitions have been organized based on his 
collection. Mr. Lipp6czy's first exlibris, "with which 
all that began," has been described in various books 
and exhibition catalogues, but I had not seen a picture 
of it until quite recently - and a few weeks ago I 
managed to get two copies of the bookplate. The first 
one was found among 30 bookplates sent to me by a 
German antiquarian bookshop. Because the Lipp6czy 
bookplate is described by Jung in his book, I 
recognized it. When I turned the bookplate over, I 
saw the words "Mein erstes Wein-Exlibris, von dem 
habe ich angefangen - Wein-Exlibris zu sammeln - im 
Jahre 1957." Considering the words "Mein" and "ich" 
it is quite plausible to think that the text is Mr. 
Lipp6czy's own handwriting. (But I have yet to verify 
this.) Soon afterwards, I acquired a 1973 exhibition 
catalogue related to wine exlibris. It is spiced with 


Lipp6czy wine bookplates-one of them, a tipped-in 
replica, is definitely Lipp6czy's first wine bookplate. 


One of the many rewards I have enjoyed during the 
recent months of collecting wine bookplates is that the 
enigma of Edward Hale has been solved, at least 
partly. I received a message from California: Mr. 
Hale, who died in the early 1990s, was a Master of 
Wine and wine buyer for Harvey's of Bristol. But that 
is all I know. Perhaps a fellow Tendril can offer me 
further information? 


While "loose" bookplates have their own, interest­
ing role for collectors, bookplates that are pasted into 
books enter into service in a larger cultural circula­
tion. Through them, one can undertake, e.g., to 
reconstruct a library long since dispersed. Great 
pleasure can be taken in the artistic creation of the 
bookplate: I once found an exlibris carefully and 
skillfully drawn directly on the book. (I wondered, 
"How many of these were done?!) 


More and more intriguing questions and thoughts 
are aroused as I become acquainted with bookplates, 
step by step. In fact, many more than I could ever 
have imagined. It is a stimulating journey. • 


[EDITOR NOTE: For a 
veteran look at collecting 
wine exlibris, see Erik 
Skouenborg's "Bookplates 
with Wine Motifs," W-T 


Vol. 7 #2, April 1997.] 







BOOKS& 
BOTTLES 
by 
Fred McMillin 


SMELLING and TASTING 


The Book: Smelling and Tasting (Senses and 
Sensors), by Dr. Alvin Silverstein, Virginia Silverstein, 
Laura Silverstein Nunn . 2002. Twenty-First Century 
Books I Millbrook Press. 64 pp. $12.95. 


• Who's the most sensitive taster on the planet? With 
50 times more taste sensors than man, it's the catfish, 
with 175,000. 


• The poorest taster? Chickens are not finicky with 
only 24 taste receptors , but snakes have zero. 


• As to smelling , the champion of the sea is the shark, 
with about 70% of its brain devoted to scent rec­
ognition . It can smell a fish for supper %-mile away. 


• On land , it's the dog, with typically 170 million more 
smell receptors in its nose than in the human sniffer. 


A few insights for wine tasters ... 
• Likes and dislikes of tastes in humans are inherited. 
Thus, you were born to dislike the taste of spinach , 
but Popeye wasn't. 


• In the mouth, each taste bud responds mostly to 
only one of the four primary tastes: salty, sour, sweet 
and bitter. However , it looks like there is a fifth type 
of bud that is sensitive to the "meaty " flavors found in 
monosodium glutamate , some cheeses , and , of course, 
meat . 


• Ever burn your tongue with something too hot? Not 
to worry. Your buds are being replaced regularly, with 
an average life of about ten days . 


And there's much more. Smelling and Tasting is 
written for the young reader , but the marvelous illus­
trations and clarity of writing make it a required read 
for anyone who wants to increase their understanding 
and appreciation of what they are experiencing. 
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The Bottles: From our book, we learned that people 
inherit likes and dislikes of tastes. In my wine ap­
preciation classes this is obvious: no matter how 
glorious the wine smells and tastes to me, about 15% 
dislike it. However, occasionally we encounter a bottle 
that everyone finds good or great. Here are six of 
them. 


Some California wines that pleased 
everyone's smell and taste 


Domaine Carneros Le Reve Sparkling Wine, 1997. 
$55. RATING : 92. 


Blockheadia Ringnosh Zinfandel, Napa Valley, 
2001. $28. RATING : 91. 


Jarvis Lake William Red Blend, Napa Valley, 1999. 
$58. RATING : 88. 


Gary Farrell Russian River Valley Chardonnay, 
2002 . $30. RATING: 88. 


Yorkville Cellars Sauvignon Blanc, Mendocino 
County, 2002. $13. RATING : 86. 


Sunset Zinfandel, Dry Creek Valley, 2000. $20. 
RATING : 85. 


[Fred McMillin, our indefatigable "Books & Bottles" wine 
man, is also teacher, writer, researcher and taster- rating: 
100. You are invited to savor his "On Wine" column at the 
Global Gourmet website . For information on his monthly 
San Francisco tasty wine appreciation courses, phone or fax: 
415.563.5712 I 415.567.4468. -Ed.] 
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INDEX TO ROBERT BALZER'S 


CALIFORNIA'S BEST WINES 
Compiled by Gail Unzelman 


I
do not know why I was compelled to compile this brief index to Balzer's 153-page book that is now 55 
years old. But the handsome book has always been a favorite of mine, even though Balzer saw fit to 
provide an index only to the book's two dozen recipes. At publication (Los Angeles: Ward Ritchie 


Press, 1948) , California's Best Wines was named one of the "Fifty Books of the Year" by the American 
Institute of Graphic Arts. In 1990 Dan Strehl and his committee awarded it a place in their bibliography, 
One Hundred Books on California Food & Wine, with this comment: "Recipe for a good book: take one fine 
author; one fine printer; one fine illustrator [Cas Duchow]; steep all these ingredients in the best of 
California's wineries and you have this outstanding treat" (p.39). Balzer's minor inaccuracies and poetic 
license are accepted in his flowing and anecdotal descriptions of thirteen of California's finest wineries and 
their historic winemen, while he weaves-in general California wine history, winemaking techniques, and 
wine appreciation. The second edition (1949 ) has added material in the preface (extended from x pages 
to xxi pages ). I have used this second edition for the indexing-and being done , I hope it is useful... 


Abbey Hotel, Scotland 31-2 
Ahern family 102 
Alaska Commercial Co. 64 
Alicante Bouschet grape 18 
Almaden xiv, 128-, 138-
Amerine, Maynard xiv, 23, 57-
Ausonius xvi 
Bartholomew , Frank xx 
Beaulieu Beaumont 85 
Beaulieu Vineyards 82-
Benoist, Louis 140 
Beringer Bros. Winery 101 
Berry, Chas. W. x, 73 
Big Tree California Wines 31-3 
Bohemian Club, S.F. xv 
Buena Vista Vineyards xix-, 53 
Buena Vista El Dorado Claret 


xx 
Buena Vista Golden Hock xx 
Buena Vista Pearl of Calif xxi 
Burbank, Luther 107 
Calif Bd of State Viti Com 56 
Calif State Agri Society 52 
Calif State Fair 194 7 xviii 
Campbell, Ian M. 30, 32 
Caymus Rancho 64 
Ch. Bellevue, Livermore 13 
Ch. d'Yquem 22, 24, 83 
Chapman, John 52 
Chase, Howard 71 
Chase, Minnie Mizener 70 
Choate, J . H. 30, 33 
Collins & Wheeland 28 
Concannon, James 42 
Concannon , Joe 42 
Cooke, Chas. xxi 
Crystal Springs Reservoir 53 
Daniel, John 61-8, 72-9 
Downey, Gov. 53 


Druitt, Robert (quote) 120 
Duval, Alexander [incorrectly 


Alfred] 13-
El Mocho Vineyard 24 
Ferrario, Ernest 23 
Fountaingrove xix, 105-
Fountaingrove Pinot Noir 109 
Freemark Abbey 101-2 
Fromm, Alfred 135 
Gallegos 44 
Garatti, Frank 23 
Golden Chasselas 73-4 
Golden Gate Expo 1939 83 
Goulet, Oliver xiv, 140 
Grand Noir wine 28 
Grange, Clarence & Frances 70 
Grape Culture. Wines & Wine-


Making (Haraszthy ) 54 
Grau, Edward 44 
Grau & Werner 44 
Hall, Chaffee xiv 
Hallcrest White Riesling xiv 
Hanuska, Jan 114 
Haraszthy, Agoston xix-, 53-61, 


74 
Harris, Thomas Lake 105-
Hearst , Phoebe (Pleasanton 


home) 11 
Held, Anna 132, 145 
Hilgard , E.W. 55 
Hollis, Henry ix-x, 8, 77 
Holmes, Oliver W. (quote ) 9 
Inglenook Library [see 


Niebaum] 
Inglenook Winery 62-8, 72-9 
Inglenook Pinot Noir 1892 75 
Johnson, Albert 23 
Jones, Charles 133, 138 
Korbel , Joseph 112-


Korbel Winery xix, 114-19 
Krug, Charles 100-1 
La Cresta Vineyards 133-, 140 
labeling, generic 29 
labeling, varietal 28 
Lachman , Arthur & Co. 28 
La Montana Cabernet xvi 
Latour, Georges de 82-
Lefranc, Chas . 130, 137-8 
Livermore 10, 16 
Los Amigos Burgundy 1934 45 
Los Amigos Vineyards 42-50 
Los Angeles 52 
Ludekens , Fred (artist ) xx 
Lur-Saluces , Marquis de 22, 83 
MacBoyle, Errol 108 
Maison Blanc 138 
Maison Rouge Claret 138 
Markham, Edwin 107 
Martin Ray wines (see Ray) 
Martini Dry Sherry 97 
Martini , Louis M. 7, 90-
Martini (Kingsburg ) 90-1 
Masson , Paul xv, 128-, 138 
Masson Champagne 132 
Mayacamas Vineyard xvii 
Mayock, Robert [also 


incorrectly Maycock] 42-50 
[McIntyre , H.J 66 
McKey, Father 137 
Mel, Louis 24-5 
Mission San Diego de Alcala 51 
Mission San Gabriel 51 
Mission San Jose 42 
Mizener, Henry 70 
Mizener, Wilson 70 
Mondavi , C. & Sons 101 
Monte Vista Winery 136 
Monte Rosso 99 







Montelena Winery 104 
Montelena Carignan 1894 28 
Moscato Amabile 95 
Muscatel de Bordelais 18, 83 
Nagasawa, Kanaye 105 
Niebaum farm 62 
Niebaum, Gustav 63-
Niebaum Library 64, 75 
Novitiate of Los Gatos 137, 140 
Pacific Union Club, S.F . xv 
Paris Expo 1937 20 
Pasteur, Louis 81 
pasteurization 81-2 
phylloxera 52, 56 
Pinet St . George grape 61 
Pins, Marquis de 83 
Pleasanton 11 
Price , Harold 23 
Rankey, Brother 137 
Ray, Martin xv, 133-5 
Ray Blanc de Nair 1942 xv 
Requa, Mrs . James 105 
Rixford, E.H. xv 
Ruby Cabernet grape 59 


K{ 
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Santa Cruz Mts. 129 
Sauvignon Blanc grape 20, 83 
Schoonmaker, Frank 23 
Seagram & Sons 135 
Semillon grape 18, 83 
Serra , Junipero 51 
Silverado Squatters 73 
Simon, Andre ix-x, 33, 93 
Souverain Cellars xviii 
Spreckels, Claus 113 
Stags Leap Manor 70 
Stevenson, R. L. 69, 73, 82 
Stewart, J. Leland xviii 
Street, Julian 8, 135 
Street, Julian (quote) 28 
Talleyrand, Chas. 3 
Taylor, Jack & Mary xvi 
Tchelistcheff, Andre 84 
Thee, Etienne 129, 137 
Tubbs, Chapin 103-4 
University of Calif 55-
Vignes, Louis 52 
Vina 13, 15, 66 


Y O L O 
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Wayward Tendrils of the Vine 
30 


Wente Bros. Winery 15-27, 83 
Wente, Carl 13 
Wente , Ernest xiv, 17-
Wente , Herman xiv, 10, 16-, 30 


(on labeling), 41-2, 90 
Wente Pinet Chardonnay 41 
Werner, Emil 44 
Wetmore, Chas. xi-xiii, 24, 42 
wine label collection 28 
Wine & Food Society Vintage 


Tour 1946 96 
Wine Advisory Board 42 
Wine Press & the Cellar frontis 


28 
Winkler, A.J. xiv, 23, 58 
Woodside Vineyard xv 
World 's Fair, St . Louis 1904 132 


NOTE : See this issue's "News & 
Notes " for wine writing awards 
present ed to Balzer . - Ed. 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series 
by Barbara Marinacci 


[Note: This is the sixth piece in an ongoing series of articles, and sections of articl es, focusing on Californ ia 
winegrower Martin Ray and his relationships with notable persons connected to him by a mutual love of fine wine 
and shared opinions about the wine business. This correspondence reveals facets of unique friendships while 
providing glimpses at the eras in which they were formed and thrived-and then sometimes collapsed. After the 
Introduction a), the first article (II), published in four installments, concerned MR 's epistolary friendship with 
East Coast connoisseur-writer Julian Street. The author of this series-a book writer , editor, and daughter of 
Eleanor Ray, MR 's second wife and widow-spent a year going through the abundant and fas cinating Ray Papers, 
now archived by UC Davis. However, some of the quoted material in the initial sections of this article (to be 
published in several installments) derives from MR's letters to Julian Street and from Amerine's own correspond­
ence with Street - both archived at the Princeton Library Division of Rare Books and Special Collections , which 
granted permission to quote from them. Additionally, valuable comments about Martin Ray's years at Paul Masson 
(1936-43) were obtained from an unpublished transcription of Charles L. Sullivan's interview with Maynard 
Amerine, conducted in 1984. Information about Amerine's early work was prov ided by Thomas Pinney . John 
Skarstad, University Archivist at UC Davis Library, located a Paul Masson Winery file folder that contained early 
correspondence between MR and members of the Division of Viticulture (now the Department of Viticulture & 
Enology), and permission has been kindly granted to use excerpts from some of these letters (Departm ent of Viti­
culture & Enology Archives, AR-059).] 


PART III. MARTIN RAY AND MAYNARD AMERINE (1937-1976) 
-1-


lmost a half-century after the 
event, Dr . Maynard Amerine 
recollected that he first met 
Martin Ray at the Paul Masson 
vineyard and winery premises 
in Saratoga in 1936. If his 
memory of the year was 
correct, he and Dr. Albert J. 
Winkler would have come to 


campus in 1935, less than two years after 
Prohibition ended. 


the Masson property soon after MR had bought it. 
On their first trip to this winegrowing "ranch" (as 
MR called it) in the eastward-facing foothills of the 
Santa Cruz Mountains, the two educator-scientists 
from the University of California at Davis probably 
arrived on a day in late spring, when grapevine 
leaves would be well developed and grape clusters 
expanding, to reveal varieties' special character­
istics. The two men came there to determine which 
winegrapes were grown in the 60-acre vineyard. 


After welcoming the visiting professors to his 
lofty domain, Martin Ray would have given them a 
tour of portions of the extensive hillside vineyards 
that stretched in different directions around the old 
winery. He expected to benefit from their ability to 
discern or confirm the identities of various 
grapevines planted in what were supposed to be 
blocks of fine varietals; some still baffled him, 
despite his questioning old-time vineyard workers , 
and a diligent use of several ampelographies . 


Many years later, Amerine would tell Charles 
Sullivan about the confusing condition of the 
Masson vineyards that confronted him and Winkler 
on their visit in the mid-1930s : 


Martin Ray certainly didn't know what was up on the 
hill then . I don't really think that Paul Masson gave 
him very much information . But the blocks had been 
sort of named, so that in a general way the 
Chardonnays were in one area and the Pinot Noirs in 
another. But it was very mixed up .. .. [W]e had to 
spend a whole day just trying to figure out where we 
were going to sample from before we even got 
started .... 


This visit was only one of many investigative field 
trips undertaken by this duo, who sometimes were 
joined ·by "junior viticulturist" Harold Olmo. They 
were journeying to far-flung vineyards and wineries 
on a mission: to rescue the state's wine industry 
from its dismal reputation and foundering economy. 
Their purpose was to identify, primarily from the 
results of testing and tasting, the comparative 
quality of wines they would make from distinctive 
grape varieties they'd harvest from different 
climatic regions . Thus their job entailed obtaining 
grapes for the winemaking research begun on 


These were all old vines . And the vineyard was in 
much worse shape than the [flat] one at Almaden . 
Being on a hillside, there was more erosion from the 
heavy rains and washouts . People -sometimes don't do 
the terracing properly . So you begin to have missing 
vines, and so there was more and more interplanting 







up there. You couldn't say that the next vine was going 
to be Chardonnay .... Almost all the blocks had been 
interplanted during Prohibition. They didn't try to 
keep a pure block but were just trying to keep the 
vineyard going. 
First of all, we had to spend quite a bit of time to try 
and identify where there was enough of a variety in an 
area that we could pick. I remember going up there one 
more time before we actually picked to do this. [From 


Charles Sullivan's interview; transcribed text slightly 
rearranged .] 


Such a rampant mix-up of winegrapes wasn't just 
a recently introduced problem, since for almost a 
century vineyardists-unless they were extra­
ordinary purists-tended to plant grapevines in 
haphazard and heterogeneous ways. Most chose 
vinifera varieties ( usually as bud wood to be grafted 
after the 1890s on phylloxera-resistant native-grape 
rootstock) for convenience, fast and healthy growth, 
and bountiful production, rather than for fine 
vintaging quality or uniformity of type. The 14-year 
Prohibition period starting in 1920 had worsened 
the situation, as vineyard owners removed or 
grafted over the delicate, shy-bearing varieties best 
for making good wine. Even the finicky Paul 
Masson , desperate to generate income, had 
succumbed to the trend, so now many previously 
pristine blocks of fine varieties had been replaced by 
inferior grapes that MR, fixated on quality, didn't 
intend to vintage. Nor would the UC Davis 
researchers want them either. But MR at least could 
sell them to less discriminating wineries. 


AB the visitors walked through various vineyard 
blocks at Masson, they must have explained to MR 
what they were doing, and why. Their findings, plus 
knowledge of varietals' performances in the Euro­
pean wine regions, should eventually enable them to 
recommend which varieties to plant where in 
California. Following their guidelines, wineries 
could begin to produce much better wines-even 
high-quality wines that connoisseurs far beyond 
California might approve and start buying, 
ultimately to transform the market. Bulk wine 
producers too could benefit from learning where to 
grow or obtain the most intensely flavorful grapes 
for blending with bland wine fermented from 
abundant and much cheaper juice grapes, to make 
superior if unpretentious vin ordinaire jug wines. 


Background to a New Friendship 


B
oth Amerine and Ray knew why California's 
wine industry was in deep trouble, and each 
man had committed himself to altering the 


situation in his own way and over time. Repeal, 
coming at the end of 1933, had brought a new set of 
hurdles when legal winemaking was resumed. 
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During Prohibition total vineyard acreage had 
greatly expanded on valley floors as growers put in 
the coarse, heavy-bearing varieties yielding dark, 
purplish-red juice favored by bootleggers, shippers, 
and home winemakers. Many couldn't even 
accurately identify their own vines, and most­
strapped now for cash in these Depression 
years-wouldn't or couldn't consider replanting. 
The scarcity of fine-varietal grapes, known to yield 
the best vintages when grown under stressed 
conditions, dismayed the rare vintner who truly 
wished to make premium wines, as California had 
produced in the distant past. Fortunately, though, 
for Martin Ray, a number of fine varieties still grew 
in the Masson vineyards. 


After 1933, some previously established wineries 
resumed their places in the commercial wine­
producing ranks, and scores of new wineries joined 
them. But most wines made and marketed were 
inferior in quality, even awful. Most of the 
knowledge and skills of professional winemaking 
hadn't been transmitted to the new generation now 
enlisted in the business. Because the state's 
resurrected wine industry had a desperate need for 
expert help, UC's agriculture-focusing campus at 
Davis had launched the practical work of serving it 
through research, education, and outreach to be 
provided by its Division of Viticulture. Besides 
studying grapegrowing, the curriculum and research 
also included enology, the science of winemaking 
(now being pursued again at UC Berkeley as well). 


When telling MR what their research project 
entailed, Drs. Winkler and Amerine probably pre­
sented the methodology of this complex new 
investigation, begun a year or two earlier. Intending 
to find out which varietal winegrapes did best in 
California's different climate zones, they set up a 
study of cumulative daytime temperatures in the 
various grapegrowing regions of California: foothills, 
mountainsides, and valleys in coastal or interior 
areas. Their heat-summation system would calculate 
the number of "degree days" by adding up for each 
area the highest temperatures, day after day, above 
50° F, when vine growth takes place. Grapes coming 
from an identical variety but grown in either hotter 
or cooler regions would inevitably have distinctive 
properties when fully ripe; thus, when fermented · 
under uniform conditions, the resultant wines 
would not only be of variable quality but also hav.e 
measurable chemical differences. Some grape 
varieties would produce healthier, unique, and 
intensely flavorful grapes in cooler areas, whereas 
quality in other types would be better if grown in 
places with warmer overall temperatures. 


An important facet of this research would come 
after identifying which grape varieties were growing 







18 


in the many vineyards in the five different 
temperature zones in California, ranging from cool 
to hot. Th~ two scientists would request permission 
from a number of growers to pick samples at vintage 
time, for they planned, with help from their 
students, to crush these grapes and proceed to make 
white and red wine samples from the fermented 
must. Certainly when they met with MR the UC 
Davis visitors would have expressed the desire to 
eventually harvest ripe grapes from the uncommon 
fine-varietal vines they saw on the Masson premises 
-although they realized it wouldn't be an easy 
picking job because of those mixed-up blocks. 


AB for Martin Ray, surely he told the two profes­
sors about his own aims as Paul Masson's new 
proprietor : he wanted to make the best still wines 
and champagnes possible, to show the world what 
California was capable of producing. To do this, he 
would vintage, and therefore ultimately grow, only 
pure fine-varietal grapes. MR would also have 
asserted emphatically that he intended to make his 
future Paul Masson dry table wines wholly from fine 
varieties. There would be no blending at all for him, 
as the other winery proprietors and vintners did it. 
He wanted his wines to be "natural," alive-­
individual living entities created from the beneficent 
actions of microorganisms like yeast upon juice 
extracted from handpicked, clean, high-quality 
winegrapes. So he didn't wish to sterilize them 
chemically by adding sulfur dioxide or to pasteurize 
all the life out of them by subjecting them to heat 
treatments. Such statements were bound to astound 
Amerine. In those years he was unlikely to ever 
encounter another zealous fine-wine purist like 
Martin Ray, who sought to learn and then perfect 
the mysterious alchemy of traditional winemaking. 


[The handsome facade of Paul Masson Winery] 


During this first visit by Amerine and Winkler, 
MR surely introduced them to all four floors of 
Masson's 30-year-old winery building, which he had 
begun to renovate. (Years later, Amerine recalled 
how impressed he had been with the impeccably 
clean cellars-always an MR requirement.) Then 
MR must have invited his visitors to partake of 
vinous refreshments before their departure, leading 
them to the nearby two-story stone house where he 
and Elsie lived-formerly Paul Masson's requisite 
but modest Burgundian vineyard chateau. That was 
surely the occasion when Amerine met Paul Mas­
son, for he recalled that MR had persuaded the 
elderly Frenchman to return to his former domain, 
to meet and talk with the two scientists. "He wanted 
us to quiz him about where it was he had gotten 
some of the grape varieties there," Amerine said. 
The occasion would have called for MR to 
ceremoniously serve a champagne made in some 
past year by Masson himself and perhaps some aged 
still wines dating back to before Prohibition. 


At this and other early encounters Maynard 
Amerine not only took note of MR's ambitions and 
already adamant opinions about winemaking, but 
also experienced his vitality, robust humor, and 
forceful character. He must also have seen traces of 
sudden sensitivity and an impetuous temperament. 
A curious coincidence had also emerged: Maynard 
was already acquainted with Elsie. "I knew her 
socially before I knew Martin at all," he told Charles 
Sullivan. "She knew my family in the valley." Elsie, 
though, was some years older than he; by then she 
was in her late 30s while he was in his mid-20s. 


MR would learn from Amerine that after 
spending his early childhood in Santa Clara Valley, 
he had later moved with his parents from San Jose 
to a fruit ranch near Modesto, in the Central 
Valley-where they failed to prosper . A farm boy 
born in 1911, Maynard had been a high achiever in 
school; attracted to science, he saw the value of 
applying the scientific method to solving agri­
cultural problems. After earning a B.S. at the UC 
campus in Davis, he had gone on to UC Berkeley­
and was near to completing his Ph.D . in plant physi­
ology when viticulturist Albert Winkler, appointed 
chairman of the new Division of Viticulture (sepa­
rated now from Berkeley's control), brought him 
back to Davis in 1935, to serve as an instructor and 
his research assistant, specializing in the scientific 
study of winemaking. 


Amerine and Winkler's research project would 
last seven years altogether-nine before its full 
results were published. (Eventually, two decades 
later, it began influencing vineyard plantings 
virtually worldwide when the Wine Revolution 
commenced.) During its long course Maynard 







Amerine would meet a great many vintners as well 
as winery and vineyard owners. A number of them 
became both research collaborators and friends. The 
cooperative interactions between them and him, as 
well as with others on the UC Davis faculty, were 
bound to greatly affect how winegrapes were grown 
and wines made. As multiple problems emerged in 
vineyards and cellars, the university's scientists and 
outreach educators worked to diagnose and solve 
them, often in concert with viticulturists and 
enologists elsewhere in the world. 


For his part, Martin Ray over the years would 
sometimes seek information about scientific findings 
in biochemistry, microbiology , plant physiology, and 
pathologies in grapevines and wines, as well as 
about new technologies devised for winemaking and 
vineyard care . At such times he was likely to contact 
the staff at UC Davis, particularly Amerine . But his 
orientation differed radically from that of most 
commercial vintners in his era . He was more 
interested in tending his vineyards and making 
great wines in the classical tradition than in making 
a lot of money - which he had done earlier as a 
stockbroker . At the same time, though, MR strove to 
earn a living from doing what he loved best. And he 
needed it to be sufficient enough for him to enjoy 
the gustatory pleasures of "the Good Life," as he 
called it. From the start, Maynard Amerine surely 
understood and admired him for those aspirations, 
and he may have enjoyed a more emotionally and 
spiritually intimate relationship with MR than with 
any other vintner of their time ... while this close 
relationship lasted. 


Early Correspondence and Contacts 


T
hat first grape-identifying session at the Paul 
Masson premises between MR and the two UC 
Davis faculty members was followed by letter, 


telephone, and in-person contacts. The earliest 
letter in a folder devoted to the Paul Masson winery, 
in the correspondence archives of the Department of 
Viticulture and Enology, is a carbon copy of a brief 
letter from Dr. Albert Winkler to Martin Ray . It 
indicates that MR and Amerine had connected since 
their initial meeting. 


Dr. Amerine informs me that you are planning to 
employ a man to take care of the operations and 
development of your vineyard. I have a man in mind 
who graduated here last year and whom I think would 
be just about the type of individual that you are 
looking for .... 
Before getting in contact with him again, I wish you 
would give me a little bit better idea of what you intend 
to pay and just what you would expect of him . [9/15/3 7] 
As in the letters MR would begin writing to 


Julian Street two years later, here was an 
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opportunity for him to present aspects of his modus 
operandi along with his high aims as a winegrower. 
What MR wrote he'd probably already told MA. 


I was glad to receive your letter of the 15th and to 
learn that you have in mind a man graduated there 
last year whom you think would be the type of 
individual that I am looking for here.... [I] will 
endeavor to give you a better idea of what I would 
expect of such a man so employed. 
As for salary, I have no amount in mind, except that it 
is always my policy to pay in proportion to what I 
receive. I have had men at very low salaries who did 
not earn them, and others at high salaries who easily 
earned all they were paid. You can readily understand 
that I would be willing to pay any reasonable amount 
for the right kind of a man, although I would expect 
that the responsibility of the proof of worth rest in the 
hands of the man. I would not be interested in starting 
a man out at a high salary merely basing it upon his 
apparent ability and recommendation of others, nor 
would I be inclined to touch any immediate value on 
any theories of how he might in the future prove his 
services of outstanding value. 
I came very close to hiring a foreman recently at a 
salary far in excess of what I would normally have paid 
merely because he had all but sold me by conversation 
alone on his value. I had negotiated with him over a 
period of some months which afforded me an 
opportunity to try out several of his plans in the 
vineyard, and his pruning methods , in which he was so 
confident, were tried out in a certain section of the 
vineyard with a resulting loss of at least five tons of 
Champagne grapes. This and a few other incidents 
fortunately indicate[d] to me that he really did not 
know all that he claimed to, and because of this and 
other situations which have arisen lately I have 
definitely decided that what I want is a young man of 
intelligence and willingness to learn, but preferably 
with no experience at all other than whatever 
theoretical training he may have received or actually 
experience acquired at the University . If I can obtain 
this type of a chap who is willing to do what we tell 
him to do and otherwise intelligently go about his job, 
he will fill the order better than the more experienced 
man who has certain set ideas which probably would 
not work in with our plans here. 
Briefly, the job would be one of permanence, and its 
value to the right party would certainly be greater 
than that afforded by any other probable opportunity. 
It is our desire to develop here the finest vineyard in 
the country and, as you know, this will involve a great 
deal of planning and hard work. I have found that 
many foremen today are inclined to want to have men 
to do all of the work. Everyone works here, and anyone 
selected for this job would have to be a working 
foreman who, during certain months of the year, would 
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have no one to assist him. He would have to willingly 
undertake all kinds of work and his reward would be 
based no~ only upon his accomplishments, but also his 
attitude and willingness to go ahead in the same way 
that our head cellarman works with his men in the 
cellars. 
I will be very glad to meet anyone that you might think 
qualified for this position. [9/21/37] 
Later, Dr. Winkler responded that unfortunately 


the young man he 'd had in mind had decided to stay 
in his current position and that he had no one else 
at present to recommend. (No former UC Davis 
students, it seems, ever worked for Martin Ray. He 
probably felt that receiving an excellent technical 
education but minimal practical skills would spoil 
them for performing hard field or cellar labor under 
his direction.) 


Although after this MR would exchange occasion­
al letters with Winkler and Olmo about viticultural 
matters, his primary connection with the Division of 
Viticulture was with Maynard Amerine, whose first 
letter to MR on file was sent in mid-October of 
1937-over a year after the two men met, if indeed 
Amerine was correct in saying that it was 1936 
when he had first looked at those wildly mixed-up 
Masson vineyards. (It may in fact have been 1937.) 
Although the letter is properly addressed to Martin 
E. Ray, Proprietor, the salutation says "Dear Mr. 
Martin"-doubtless a department secretary's un­
noticed error. In the first paragraph the "Junior 
Enologist," as MA gave his title below his signature, 
expressed a pro-forma gratitude. 


I want to thank you very much for your kindness in 
permitting us to secure the grapes from you yesterday. 
It is very helpful to us to be able to secure varieties 
from your location and we trust they will be of future 
service to the industry at large as well as ourselves. 


(The "us" mentioned by Amerine may have included 
one student or several, as well as Dr. Winkler . And 
this grape-gleaning session during vintage time that 
Amerine referred to had been his third visit; when 
he told Sullivan about first meeting MR, he said 
they'd had to return a second time to Masson to 
examine the varietal blocks before the actual 
picking. ) 


As for the grapes the UC Davis men took away, 
Amerine remembered this: 


We collected a large number [of varieties]. They are all 
listed in the 1944 Hilgardia. Certainly we collected 
Pinot Nair, Cabernet Sauvignon, and Folle Blanche. 
And Pinot Blanc and Chardonnay . [They also probably 
picked MR's Gamay Beaujolais-one of his favored 
varietals.] The vineyard was very rut:ficult to sample 
from. The only block that I remember being reasonably 
easy was the Chardonnay variety. The others that we 
tried to pick, we'd try 25 vines in each direction and if 


we found 10 of the proper vine we had enough to 
collect. We wanted 10 pounds from 10 vines, which was 
the minimum amount we had established previously 
for collecting. 
The Winkler-Amerine intention for the wine­


making experiments at Davis was to gather , if 
possible, a minimal 100 lbs. of a particular variety 
from a vineyard-not enough to deplete a winery's 
supply-in order to produce ultimately a good 
sample of wine. So they must have taken away at 
least 500 lbs.-a quarter of a ton-of five or six fine­
varietal grapes from Masson. They always hoped 
winegrapes would be donated to their good research 
cause, but if necessary they 'd pay for them. After 
harvesting the selected grapes, the scientists would 
return to Davis to make small batches of wine. 
These were usually kept in separate 5-gallon glass 
jugs, labeled as to vineyard of origin, variety, and 
date; eventually they were bottled. The end result 
over time: several thousand separate wines , kept in 
a cellar on campus. Various researchers in the 
Department would systematically both analyze 
chemically and taste-test these varietal wines, 
comparing them with others taken from different 
climatic regions, I (the coolest ) through V (the 
hottest ). Using a 100-point system for "organoleptic 
evaluation" of these wines, Amerine and others 
would taste 20 wines in the morning and another 20 
in the afternoon. 


Developing a highly sensitive palate and 
acquiring good knowledge of the European wine 
models were both clearly crucial tasks, and young 
Maynard Amerine, who had known almost nothing 
about wine at the start of this work, had applied 
himself thoroughly to the job. Winkler brought to 
the campus a former viticulture professor at 
Berkeley, Edmund Henry Twight, specifically to 
instruct both him and Amerine (but particularly the 
latter ) in the principles of winemaking and wine 
judging. Maynard read widely through wine 
literature, covering aesthetics, history, and technical 
practices. He also joined men's upscale social clubs 
in the San Francisco Bay area and spent time with 
wine connoisseurs, to be introduced by them to 
many of the world 's great vintages. By 1937 he was 
well on his way to becoming an acknowledged 
expert . Early in that year he had taken a leave of 
several months from his Davis position, and 
traveling at his own expense went off to visit 
winegrowing regions on the Continent-the first of 
many such informative yet pleasurable expeditions. 


At the same time, Martin Ray, intent upon 
establishing himself as the grower and maker of 
America's best wines, was also fast becoming adept 
at wine tasting. In his former years at college, in 
magazine publishing, and as a stock broker-all 







during the Dry Years-he had drunk various 
intoxicating and banned beverages with gusto and 
sometimes to excess. Now he centered his attention 
upon wine. However, as MR later told Julian Street 
in several letters (and surely Amerine had learned 
this earlier), he had to be carefully abstemious. He 
had found that for health reasons (he'd suffered a 
probable stroke in the early '30s, when he was only 
around 30) he could no longer "drink" alcohol of any 
kind in appreciable amounts without suffering 
anxiety and severe palpitations. So he only 
permitted himself to taste wines, including his 
own- sampling them with the utmost moderation. 
(Quite probably Elsie Ray closely monitored his 
consumption.) As a winery proprietor, he was 
deliberately training himself to detect and discern 
all manner of things about wines: their aroma, color 
and clarity, flavor, acidity, tannin, reducing sugar, 
body, balance, complexity, imperfections, and 
downright defects. MR also looked for what he'd 
later describe as the overall "come-on" that 
encouraged a drinker to consume more-but which 
he refrained from doing in that period of his life. 


Since MR intended to make table wines and 
champagnes comparable to or possibly even superior 
to the best ones produced in Europe, and stoutly 
maintained this was possible to do in California, his 
personal goals as a vintner coincided with enologist 
Amerine's aims as a wine scientist. And both men 
truly loved fine wine. 


Discussing Technical Wine Issues 


T
he bottle of champagne that Amerine took 
away with him on that grape-picking day in 
1937 was Paul Masson's popular signature 


rosy champagne, Oeil de Perdrix (eye of the 
partridge). In making it, MR and his head vintner, 
Oliver Goulet, apparently used as the main 
constituent a wine that had been cellared some 
years earlier. MA soon reported on the UC tasting 
group's reaction to the sample: 


There was some question as to whether the wine itself 
was of sufficiently high quality to justify the expense of 
champagning it. This is not to be taken as a criticism of 
the champagne itself, although we did feel that it was 
made from wine that was perhaps a little too old and 
consequently had a somewhat woody flavor; and, 
furthermore, it may have been a little too dark for the 
type. Our impression of this type of wine is that it 
must be very fresh and gay, and possibly because the 
wine was a little old, it did not quite come up to what 
one would have anticipated. 
Amerine, though, then had wonderful things to 


say about the bottle of Pinot Noir, vintaged around 
1916, that MR had given him earlier, in the spring. 


[W]e found this a very delicious wine with a beautifully 
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developed bouquet and possessing all the charm and 
elegance which one associates with the wine of this age 
made from these grapes. There were several 
remarkable features of this wine aside from this 
beautiful bouquet, one of which was the very good 
retention of color after all these years in the bottle. 
The wine was smooth and velvety and I may say that, 
at least in my own opinion, it is one of the nicest red 
wines that I have ever tasted in California. I am hoping 
that somewhere in the crevices of your winery you are 
going to be able to find a few more bottles of this .... 
The Pinot is an exquisite example of a fine wine 
properly aged and brought tci maturity. The shame of 
it is that it is improbable that we shall have more of 
this kind of wine for many years, at least until you 
begin to bottle your red Pinots. [10/13/37) 
By now, of course, Maynard Amerine could make 


the last statement with some confidence because he 
had seen Masson's Pinot Noir vines (few other 
winegrowers had any), and almost certainly had 
tasted the 1936 vintage as it was developing in cask. 
He had also listened to MR talk about his plans as a 
vintner of pure varietal wines, and could contrast 
this with what he was seeing, hearing, and tasting 
at other California wineries. 


Within several days MR responded to Amerine's 
letter. He thanked him for his high opinion of the 


. "old still wine so well preserved," and finally took 
up the Oeil de Perdrix matter, letting Amerine know 
that he welcomed his forthright judgments, even if 
negative. 


With reference to your co=ents on this wine, it is 
entirely true. The wine was in wood too long, but it 
was necessary to make the best of such a condition 
after repeal, particularly since we were not permitted 
to bottle this wine during the prohibition period. It 
follows it was bottled after repeal. Wherever · it has 
been offered, it has met with the finest reception, and 
we have long since sold our entire 1937 production of 
this wine. It is from a purely technical standpoint that 
you have criticized it, which I fully appreciate. In any 
case, you will always be free to express your honest 
opinion of any wine submitted to you by me, which is 
the condition which should obtain. [10/19/37) 
At some point in their early contacts MR must 


also have asked Amerine to taste, test in the 
laboratory, and then hopefully identify the cause of 
problems he and Goulet were having with the 
champagnes in their first two years there, when 
they knew little yet about champagne making. They 
were continuing Paul Masson's long tradition of 
producing, by the labor-intensive methode champen ­
oise, several types of this sparkling wine-which 
Masson somehow had cleverly arranged to be able to 
make legally during Prohibition and · be sold by 
prescription for medicinal purposes. In 1984 
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Amerine told Sullivan about MR's champagne crisis 
at Masson: 


Certainly by 1937 Martin realized that he had a major 
problem in the champagne ... . [H]e had been to Korbel 
at least once and he had tasted all the currently 
available French champagnes . It really didn't take very 
long for him to realize that there was something wrong 
with that champagne .... Well, he asked us and he 
asked other people who were making champagne . He 
would get on the phone and call a dozen people before 
breakfast. [Transcribed text slightly rearranged.] 
According to Amerine, MR had appealed to Paul 


Masson himself for advice but couldn't get 
satisfactory technical counseling from the old 
Burgundian. Inevitably , he and Goulet pored over 
champagne-making recipes and tried out formulas 
and remedies found in Masson's old Cellar Book. 
Amerine may have alerted MR to a classic French 
book, Vins de Champagne et Vins Mousseux by Paul 
Pacottet and L. Guittonneau, that detailed the 
standard processes for making champagne and 
sparkling wines. MR arranged to get the 1930 
second edition translated for his own uses, and 
Amerine and Twight (wh o was fluent in French) 
agreed to read the manuscript text for accuracy 
before MR had _ several copies duplicated and bound. 
(Two are now at UC Davis ; MR had agreed to donate 
them in lieu of paying the professors for their work. 
MR's own copy now resides in the Sonoma County 
Wine Library, Healdsburg, CA) 
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MR and Goulet eventually solved the Masson 
champagne problem. "I think it was a bacteria," 
Amerine recalled. "He got the new culture and the 
difference was like night and day." But there may 
have been other problem-causing factors that 
Amerine, a half-century later, had forgotten about. 
For instance, he had written this to MR as if 
offering technical advice and guidance : 


I have been looking over what Pacottet and others 
have to say about pasteurization of the must. I find 
that Pacottet has nothing to say against this process , 
and that he recommends it for (a) grapes damaged by 
rains and rot, (b ) grapes picked from the vineyard 
without sorting. He also has considerable to say about 
using S0 2• I find no comparison of the two methods in 
the text. From what he has to say, there is little danger 
of pasteurizing must if the heating period is not too 
long nor the temperature too high as far as leaving a 
cooked taste in the wine. [MR definitely did not 
subscribe to pasteurizing wines by "cooking" them in 
hot rooms .] 
I still feel that a test would be desirable for this reason: 
the grapes that Pacottet and co-workers were using are 
considerably more acid than the grapes to be used 
here. Under conditions of lower acidity the grapes 
might-I don't say would because I don't know-prove 
more susceptible to oxidation during pasteurization . 
The higher volatile with the X variety still seems to me 
to be a combination of conditions: (a) coming to the 
winery first and boxes not completely sterile; (b ) 


inoculation of yeast in crusher , etc., not great and 
sluggish fermentation; (c) possible hotter weather 
earlier in season for grapes as they reach winery and 
for fermentation. There is no indication that this 
variety naturally has a tendency to higher volatile than 
any other . The only possible difference might be in 
having a lower total acid (hence a higher pH) than FB 
[Folle Blanche, which MR grew and often used in his 
champagnes], etc., and thus being more nearly in the 
optimum pH range for spoilage organisms . [5/31/38) 
Whenever Amerine visited at Paul Masson, MR 


might have shared with the enologist one or several 
of the French or German wines he had been 
acquiring, so they could compare their judgments. 
And surely too he'd often take him to the winery 
and use a wine thief to proffer sample tastes of 
various table wines developing in cask that he and 
Goulet had vintaged: the white fine varietals-Pinot 
Blanc (Vrai), Pinot Chardonnay, Folle Blanche; and 
the reds - Pinot Noir, Cabernet Sauvignon, Gamay 
Beaujolais. He always expected to get a candid 
evaluation . 


In an October 1937 letter to Amerine, MR had 
said in a P .S.: "Our vintage season is at an end, arid 
we believe we have some very fine new wines, 
concerning which we will know more, of course, a 







little bit later on." It turned out later, though, that 
apparently the grape harvest in 1937 proved 
disappointing in its vintaging outcome. (Probably it 
wasn't good either for Amerine's getting decent 
winegrapes from the Masson vineyards other than 
Pinot Noir for his winemaking research.) As MR 
would later tell Julian Street: 


In 1937 I lost (for our use) all our crop except the Pinot 
Noir. It was a very bad year. The grapes came in in bad 
shape and were covered with wild yeast and bacteria. I 
didn't look at them under a glass as .. it was not 
necessary and would not have changed anything. I 
knew from the first fermentation that it was a bad 
year . I saved the Pinot Noir because it was the first 
grape picked and I made the wine you have tasted ... 
out of the free-run juice . The wild yeast and bacteria is 
always on the skins and the free-run juice is more free 
of it. So, this wine was a good wine, the only one I 
made that year and kept. I sold all of half the grapes, 
and the wine I made I also sold. None of the 
fermentations were perfect. You have to take such 
years but they don't often jump at you without 
warning. [7/3/40] 
It's more than likely that Amerine had strongly 


advised MR to sell off the defective wines he had 
made in 1937, since he was so adamantly deter­
mined to establish a reputation for making only 
superior varietal wines. Other wineries could, and 
did, ameliorate various faults in an unlikable wine 
by sterilizing it with metabisulfite, adding other 
chemicals, blending it with better-tasting wines, or 
distilling it into brandy. 


A Continuing Correspondence 


D
uring the latter part of 1937 and the first half 
of 1938, notes and letters passed frequently 
between Amerine and Ray, who after a while 


changed the salutation from "Dear Mr. - " to using 
each other's surnames only (e.g., "My Dear 
Amerine"), eventually to evolve into first names, as 
MR would do with Julian Street. Like Street, 
Maynard called him Martin, avoiding the nickname 
"Rusty," which many other people readily used, 
including Elsie. 


In the fall of 1937 Amerine had apparently gently 
criticized a newly designed and printed label that 
MR had affixed on some Masson wine bottle he'd 
given to Amerine. (A copy of this letter, alas, 
apparently wasn't preserved.) MR responded: 


I must plead guilty to the accusation politely made in 
your letter of October 21, 1937, although I call to your 
attention a carbon copy of a letter just written to the 
makers of the label, which I thought would be of 
interest to you and which I ask that you please return. 
I was truly very disappointed in this label, but expect 
to have finished shortly something more nearly what I 
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had originally in mind. [10/26/37] 
Amerine wrote back, indicating that perhaps the 


two men had talked over the phone. 
A very interesting and intriguing discussion on the 
subject of labels, I must say, and I trust that you will 
be able to find a satisfactory label for your white and 
red still wines in the near future. Unfortunately, I am 
busy as a bee this morning getting ready to go to Los 
Angeles and cannot make more extended comments. 
Thanks for letting me see the letter and I shall be very 
much interested in finding out how your final label 
comes out. [10/28/37] 
MR may have continued to use that unsatis­


factory label; or if he did contrive a replacement, it 
was the notoriously pretentious one that mimicked 
Germany's Schloss Johannisberger label, with its 
vineyard panorama. MR would use it on the new 
line of "signature" table wines (with the label 
bearing Martin Ray's own signature)-pure varietal 
wines that Masson began releasing in the late '30s, 
with the white ones going first. (It's highly doubtful, 
of course, that Amerine ever approved this label.) 


Toward the end of 1937, Amerine wrote to ask 
whether Masson might have a spare old champagne­
corking machine that MR would sell to the Viticul­
ture Division. When informed that indeed there was 
one, Winkler and Amerine drove to Saratoga to see 
it, knowing in advance that MR would set a modest 
price on it. Amerine wrote to MR afterwards: 


We enjoyed very much our visit with you yesterday 
morning and the consequent discussion of the multiple 
problems of the industry. I also want to thank you for 
the case of champagne and I shall be looking for the 
bill here at any time .... 
With respect to the white wine "M.R." [a signature 
Chardonnay], Winkler and I tasted it rather carefully 
and found it to be a pleasant wine, of nice basic 
quality, and having good body. The color seems to have 
darkened a little since I tasted it last and you have 
added such a slight amount of S0 2 that it is hardly 
perceptible. While tasting the wine we discussed with 
Mr. Goullet [sic] its probable future. Since other white 
wines of your vineyard may behave in the same 
fashion, we thought it might be of interest, if you had a 
good barrel, to divide your present puncheon, placing 
half in glass and half in the barrel. This would give you 
a fine opportunity to discover if the volatile acid 
continued to increase in glass (it probably won't 
increase very much in glass), and to find out the 
behavior of the wine in wood with further aging. 
However, this was all more or less polite conversation 
since the wine is very nice and probably will not spoil 
under most treatments. [12/30/37] 
Then it was MR's turn to write back, and he 


defended the wine made from his Chardonnay 
grapes. This fine varietal in future years would be 
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one of the three sought-after Martin Ray table 
wines, but even then (hard to believe today) was 
little know~, as it was rarely planted in California 
until the 1970s-four decades after MR began 
vintaging it at Masson and then marketing it as a 
100% varietal wine. 


I am very sorry that it was not possible for me to 
properly entertain Doctor Winkler and you on the 
occasion of your last visit, but I assure you that I did 
enjoy the visit which we had, and I am going to look 
forward to the next one being more leisurely conducted 
and including many discussions which I hope to have 
some day with you .... 
Concerning the Pinot Chardonnay wine which you 
tasted , I was interested to note what you said about it, 
although of course it would be necessary to discuss it 
before I could have your full opinion. There is one 
thing, however, that seems to have formed an 
impression on your mind which I do not fully justify. It 
is the matter of color. Any Pinot Chardonnay which is 
picked for still wine will have some color, and if 
allowed to ferment on the skins, it will have an 
abundance of color. It will, in fact, become a deep gold. 
For champagne, these grapes are picked earlier, are 
quickly crushed, pressed, and the juice is rapidly drawn 
off. Obviously, in champagne, you do not want this 
color. It exists in all of our present wines, but will not 
exist in any of those which we will ultimately finish 
under our own manufacture. But for still wine , I do not 
understand why the color should be objectionable to 
you, if it is. Every white burgundy of merit which I 
have ever inspected has been deep in color . In fact, I 
have thought that the finest of them must have been 
fermented on the skins without doubt. Please advise 
me what you have learned with regards to this 
condition in the burgundy district with their white 
wines of the finest grade. 
To me, a golden color in a fine glass of fully matured 
white wine is definitely an advantage as compared with 
a pale greenish hue which cannot be held permanently 
in any white wine , however manufactured and 
preserved, and which in itself does not possess the 
same character, so far as appearance is concerned as I 
react to it . 
Everywhere I go, wine makers seem to demand the 
absence of color. You will find that next year our still 
wines will have more color than the one which you 
tasted, as we have definitely determined that the best 
qualities ii;i the grapes can only be conveyed into the 
wine if treated in such a way as will surely bring along 
much color, too, in the case of the white Pinot grapes. 
Being natural, and additionally pleasing to look at , we 
have determined to accept it. What do you think about 
this? [1/4/38] 
The contents of the folder of letters written 


between September of 1937 and June of 1938 


indicate that traffic of various kinds frequently went 
on between MR and MA during those 10 months­
as when MR asked Amerine to send several gallons 
of Seitz filtered grape juice, which he intended to 
pasteurize (by heating it ) and then use as a base for 
starting new yeast cultures for inducing a second 
fermentation in the Masson champagnes when 
bottled: 


I do not know how it ever happened that we did not 
pasteurize and retain sufficient grape juice last vintage 
season to take care of the growing of our yeast for this 
spring's bottling. I guess we were so fatigued that 
when the last grapes came in we were so happy that we 
forgot all else other than that the season was over. 
[2/10/38] 
But then MR, who loathed the odor and taste of 


any sulfur used in wines, had to write MA again, to 
complain about the second gallon of juice sent to 
him: 


I understood you to say that the juice had not been 
sulphured, whereas I found it heavily sulphured .... 
Goulet and I wondered how the sulphur may have 
gotten into your juice, since you did not know that it 
was there-but there are, of course, many ways that it 
might have happened. I thought that possibly you had 
instructed some one to draw off the free-run juice 
immediately after the grapes were crushed, and that it 
was your assumption that in so doing there would be 
no sulphur in the juice . I further assumed that possibly 
sterilization of the must by the addition of meta­
bisulphite had already taken place, thereby putting the 
sulphur into this juice. In any case if you will test any 
that you have you will find that it is there present. 
Despite the sulphur the last shipment received from 
you was in a state of fermentation, showing that either 
the sulphur was not in large quantities, or else the 
yeast was very sturdy in sulphur resistance. I should 
say that another day or so would have seen an 
explosion of the glass container . Which brings me to 
the further cause of writing you. I suggest that you 
look into the matter of fermentation of any which you 
have remaining if you desire to retain it. [3/16/38] 
Amerine's letter written several days later shows 


the quick attention, reflective reasoning, and precise 
investigation that he customarily gave to all wine­
making problems that were brought to his 
attention: 


I was sorry to learn that there was something wrong 
with the second bottle of grape juice. I am entirely 
unable to account for the presence of the S0 2, but I am 
able to figure out the fermentation. When we sent the 
first jar to you, we had noted that the corks were loose 
on some of the other jars . At the time of sending the 
second one, I picked the jar that had the tightest cork , 
but none of them were very well sealed in so that it 
quite easy to account for the presence of the free yeast 







and the slow fermentation which had taken place. 
As far as the 80 2 is concerned, I am quite sure that 
when the grape juice was filtered there was no sulfur 
in it because I had the class do this filtration and I 
watched them crush the grapes, dilute it with water, 
and finally pass it through the Seitz germ-proof. 
Occasionally the boys use a little meta-bisulphite in 
washing the gallon jars , and it is possible that the jar 
which you received had not been properly washed. 
After receiving your letter I immediately went to the 
cellar where there were two more jars and took 
samples for determination of 80 2• We were unable to 
detect any 80 2 in one jar, but in the other there was 
about 40 ppm. [3/19/38] 
Each correspondent in his letters usually invited 


a response from the other to some question asked or 
opinion given-or a bunch of them. In letters and 
talks the two men continued discussing wines, 
whether MR's or European vintages, and technical 
matters in winemaking. But gradually books and 
other cultural subjects would be brought up, along 
with noting the alarming condition of international 


· relations in Europe and Asia. It's certain too that 
MR began asking Maynard to come to Masson on 
various occasions when he would be entertaining 
celebrities there, as the erudite and increasingly 
sophisticated young professor would have fit well 
into the social milieu. 


What MR Said About Maynard Amerine 


B
Y late 1939, when MR began his extraordinary 
correspondence with Julian Street, he men­
tioned Amerine in his first letter-and fre­


quently afterwards. 
Dr. Maynard Amerine of the University of California 
School of Viticulture at Davis, is ... doing a great deal 
to further the interest in, and appreciation of the fine 
wines of the world. We, who make wines, must rely for 
recognition of them, to a very great extent, upon those 
of you who have come to be respected as eminent 
authorities. Our actual success, is then , to be obtained 
in a major way at your hands , for, until the people can 
judge for themselves, they have no alternative than to 
follow your recommendations . 
With this in mind, I have considered it my 
responsibility to cooperate to the fullest with any 
undertakings intended to educate the people further of 
wines. [11/27/39] 
MR's letters to Street often praised him as a 


matchless arbiter and promoter of fine wine who 
was providing crucially needed wine education to the 
public . He soon began to show what pride he took in 
his close association with Dr. Maynard Amerine . 
Like Street, Amerine was engaged in wine 
education-of UC Davis students, of wine profes­
sionals, and of wine drinkers. But he also worked 
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diligently as a researcher who delved continuously 
into the science of winemaking; · about which Street 
admittedly knew almost nothing at all. Amerine was 
intent upon perfecting wines by understanding, 
through numerous investigative projects, both their 
most basic and most complex aspects. 


As for MR himself, he knew he was performing a 
vital corollary function by aspiring to make excellent 
wines. It was the crucial way to change people's 
attitudes about California 's potential for producing 
fine, and someday even great, wines. As he told JS : 


I would give anything if there were more people here 
on the coast who were genuinely interested in fine 
wines, like you and the group with whom you are no 
doubt intimately associated . Mr. [Harold] Price [of the 
San Francisco Wine & Food Society] and Dr. Amerine 
are doing a great deal to educate people and they 
deserve great credit , but there are tremendous 
prejudices to overcome and it will require time. 
As I have already said, it is my desire that one of the 
first accomplishments will be the recognition of the 
fact that fine wines can be produced here. If just this 
much can be accomplished, we will have come a long 
way. Recognition of this fact can come only through 
the few outstanding authorities, for it is to these few 
people that those unable to judge for themselves look 
for advice. You will understand then, I feel that our 
future is to a very great extent in the hands of you and 
a very few people. Wines must be both made and 
recognized (or discovered). One without the other does 
not benefit very many people. [1/15/40] 
A half-year later, MR told Street much more 


about his UC Davis friend, writing at surprising 
length about Maynard's virtues and activities. Now 
that MR had established his own satisfying corres­
pondence with Julian Street, he decided he should 
broker a relationship between JS and his friend, 
who during his occasional travels to the East Coast 
might make time to meet his favorite wine 
authority. MR's description of the young UC Davis 
enologist provides a rare look at Amerine when he 
was still in his twenties. At the same time, MR 
reveals his own-and evidently Amerine's as well­
growing disillusionment and dismay over most of 
California's publicly acknowledged wine connois­
seurs. 


I want to say, I am in the process of introducing to you 
Dr. Amerine, of whom I have heretofore written . And 
with your permission, I am going to ask pim to write to 
you. 
He is, in my opinion, the only one active and 
influencial [sic] member of that group of leaders in 
California, who pretty well dominate things, who is 
genuinely and profoundly interested in wines. The 
others either are not active and influencial or they are 
phonies, stuffed shirts or only selfishly interested as a 
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means to some other end, I believe. Amerine's interests 
outside wine are a means to the end that he learn to 
know and enjoy more of his life which is actually 
devoted to wines, the knowledge and appreciation of 
them. There are lots of other honest people who like 
wines but they are not in that group of leaders other 
than as above classified. I sincerely believe there is Dr. 
Winkler, who is certainly an honest man of much 
experience. But his experience is limited to a certain 
type of experience as is his ability and his life. Amerine 
lives and works _in a broad world. He knows every 
vineyard in California, which I do not believe can be 
said of any other man. He knows virtually every 
producer. He knows the vineyards of France and 
Germany as well as he could by one extended trip there 
and many friendships that also take him into the 
vineyards and cellars abroad. He spent his own savings 
to go abroad to learn first hand. He is active in the 
Bohemian Club, where he is on the Wine Committee. 
He helped organize the Society of Medical Friends of 
Wine for the good of the Wine Industry and the 
prestige and respect it needs here. He is active in the 
Wine & Food Society of San Francisco .... 
Amerine works long and hard. He reads a lot and on 
many subjects. He goes to a few operas and sees some 
of the good shows. He is very interested in foods and 
permits himself to eat well. He has a mind of his own 
and is indeed very strong willed but he has permitted 
some much older than himself to dominate at times in 
the past when he knew more than they. I believe they 
have sort of leaned on him while at the same time 
taking the applause. He probably permitted this in the 
knowledge it might be proper and even best but I 
doubt if he will do so in the future and certain it is he 
can and will do what he thinks is best. 
His ability is outstanding and extensive, both native 
and acquired. He also has personal charm. He will 
grow away from them all. He is honest and genuine. 
He thinks clearly and deeply. He is appreciative, 
thoughtful of others, and I have found him always 
anxious to give more than he receives. He will be the 
leader someday, if he so desires. -
This covers Amerine pretty well, as I see him. I have 
gone a "long way" but it is necessary to go a good deal 
further to find another like him, and I would not know 
where to look. 
He is interested in making wines as you and I know 
they should be made. He is a professor at the School of 
Viticulture, I think you know. He has drunk more fine 
wines than all the other members of the S.F. Wine & 
Food Society put together and continues to drink them 
so he knows something about fine wines other th~ 
what others say of them. 
He should know you and you will enjoy knowing him. 
[5/4/40) 


(When Amerine did write to Julian Street however 
' ' 


his first letter wasn't to MR's liking-as will be 
revealed in the next issue.) 


Insights Into a Close Connection 


The Paul Masson Winery folder containing less 
than a year of their early correspondence 
indicates that the two still-youthful men­


Maynard was seven years younger than Martin ­
were fast forming a firm friendship. They began to 
meet occasionally, since Amerine often found both 
job-connected and social reasons to visit the Masson 
premises. Probably a few times in those early years 
MR even drove up to Davis to see the vineyards and 
winemaking facilities under development there and 
to bring wine samples-and to visit with Amerine. 
Their letters began mixing personal information and 
social transactions with the mutual wine-connected 
interests-as shown when Amerine lent MR his copy 
of Aldous Huxley's Point Counter Point as a prelude 
to discussing the provocative novel with him. 


Corres~ondence and contacts would naturally 
have contmued apace. Considering their frequency 
at the start, as the friendship progressed in the 
months and years ahead, letters would have passed 
often between the two men as the most satisfying 
form of communication when in-person conversa­
tions couldn't take place; better than telephone 
calls, they provided written records. However, to 
locate any extant letters between them beyond May 
of 1938 would require time-consuming delving into 
the chronologically arranged general correspond­
ence files of the Viticulture & Enology Department 
since having a special folder of Paul Masson letter~ 
wasn't continued. 


It's apparent from his letters to JS that by 1940 
MR regarded himself as a mentor and confidant to 
the younger man, who had not yet wholly achieved 
the superb self-confidence, urbane manner, and 
mature professional demeanor remarkable in 
subsequent years. MR declared that the young 
enologist was the only truly knowledgeable and 
genuinely talented person in California who was 
involved with the wine industry and wine 
connoisseurship; after their split in 1955 he 
continued to proclaim the highest esteem for 
Amerine's knowledge and abilities. 


Probably Amerine served as a pipeline to MR for 
a lot of information and gossip about the wine 
industry and its personalities from the late 1930s 
ii:ito the mid-1950s. Because of his various profes­
s10nal and avocational positions, he circulated much 
more than MR out in the wine world. MR, for his 
part, most of the time stayed on his mountaintop, 
working in his vineyards and wine cellars, or 
occasionally writing long, revelatory letters to a 
succession of wine-loving recipients. Amerine at 







times disclosed negative information and trade 
gossip that MR might not have known about 
otherwise-though his letters to Street indicate that 
he had some other informants as well. For instance, 
he would often send Oliver Goulet out to visit 
certain wineries and vineyards as both his emissary 
and spy. Over time, Maynard began to realize that 
he needed to become more circumspect about 
sharing his experiences, impressions, and opinions, 
because MR might well use them later as 
ammunition when attacking other vintners and 
wineries when furthering his own great cause: the 
making of pure and fine varietal wines-so as to 
raise far higher (he said ) California's reputation for 
quality winemaking. 


Anyone writing about the nature of the 
relationship between these two very different wine 
men will be further handicapped by the fact that in 
later years, after self-protectively putting their 
friendship "on ice," Amerine as a matter of policy 
would seldom mention Martin Ray's name, let alone 
say anything about him or his wines. But his 
previous, longstanding social connection with MR 
had run very deep . Furthermore, although MA 
presented a gracious and cosmopolitan man, he was 
also intensely private, and apparently wished to 
remain so to posterity-an unfortunate circum­
stance for an aspiring biographer. He eventually 
destroyed copies of personal correspondence in his 
UC-Davis office files, and probably much of his 
professional correspondence as well. (However, some 
of his friends and associates surely cherished and 
preserved letters from him. ) During his retirement, 
he also got rid of personal papers kept in his home . 


Amerine was a prolific writer, publishing 
hundreds of both technical and popular articles and 
pamphlets, and a number of books. (He was already 
busily writing when he took up with Martin Ray . 
His first paper , published in 1937, "Wines at the 
Paris International Exposition," was followed in the 
next year by 12 more, all but two co-authored with 
either Winkler or Twight, and these 10 appeared in 
Wines & Vines.) He didn't compose a memoir, 
though he did provide two oral histories (1972 and 
1988) about his work. Occasionally Dr. Amerine 
would agree to be interviewed, as he was by Charles 
L. Sullivan in 1984. It's rather amusing that in his 
note to Sullivan assenting to their meeting, he 
declared, "I would not want to be interviewed on 
anything about Martin Ray or his wines or winery." 
Yet he ended up saying quite a lot when he got 
talking. That's the kind of person Martin Ray was: 
whether admired or despised, he fascinated people 
who knew him, or even knew of him-and still does, 
more than a quarter-century after his death. They 
couldn't, or can't, help giving memorable first-hand 
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or second-hand impressions of him or remembrances 
of encounters. They also speculate about MR's 
undeniably charismatic powers, which induced 
susceptible people to undergo sudden "conversions" 
to pursuing the winegrowing life-though resultant 
bad experiences in more than a few gave him the 
reputation of being a con man. · Amerine, like 
numerous others, may have been mesmerized by 
him for years. 


There are, at least, additional sources of infor­
mation about the MR-MA bond ... and its eventual 
breakage. AB indicated above, MR wrote about the 
young Amerine during the early 1940s in his long 
letters to Julian Street, most of which have 
fortuitously been archived. It's evident that MR got 
to know Amerine well during his early years at 
Davis, before he became internationally renowned 
as an enologist, wine authority, and author. AB for a 
later time in their relationship, the Martin and 
Eleanor Ray Papers, now at UC Davis, contain a 
number of informal letters, notes, and postcards 
that Amerine sent to them over several years in the 
mid-1950s. (Previous letters from MA and carbon 
copies of MR's letters to him were destroyed in the 
Masson winery fire of 1941 and a house fire in 
1952.) There's also a fat file of carbon copies of the 
Rays' letters to Amerine (with MRs especially 


·revelatory ), as well as various references to Amerine 
in other correspondence of theirs. 


What held this friendship tightly tog~ther for so 
long? Both men had grown up on the land and 
wanted to live and work close to it. They had a 
number of interests in common, both earth-bound 
and sophisticated, and they liked to read as well as 
listen to and tell stories. MR acted out his outsized 
emotions in ways that the far more reserved MA 
could not-or did not. Surely the most intense and 
abiding link, of course, was that both strove to 
perfect winemaking in California, so they often 
exchanged conjectures about and insights into ways 
of doing it. Their connection, both professional and 
social, grew steadily into an intimate friendship that 
went on satisfactorily for a decade and a half . 


[To be continued in the next issue.] 


[EDITOR NOTE : See our Tendrils Newsletter, Vol.8 No.2 and 


No.3 (1998), for personal remembrances and tributes to Maynard 
Amerine (1911-1998 ). See also Vol.3 No.2 (199;,:l) for a review of 


Vineyards in the Sky . The Life of Legendary Vintner Martin Ray 
by Eleanor Ray, with Barbara Marinacci (1993; zn<1 ed, 2002). 


Copies of Vineyards are available from Barbara (bookmill@ix . 
netcorn .com). Also of interest , see "Eleanor Ray: A Profile in 


Memoriam" by Barbara Marinacci (Vol.10 No.3, July _2000). J 







A BIBLIOMANIAC ?? 


"Holy cow! Whar kind of crazy people used to live here anyway?" 


© 1967 by The New Yorker magazine, reprinced by perm ission of Sam Gross . 


[From A PASSION FOR BOOKS, by Harold Rabinowitz and Rob Kaplan. 
New York: Random House, 1999] 
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WINE & CIVILIZATION 
Wine's Rich Relationship with the Arts 


by Nina Wemyss 


[This address, accompanied by a brilliant color-slide presentation, was given by wine historian and vintage Tendril, Nina Wemyss, to the Society 
of Medical Friends of Wine, San Francisco, on 18 March 1998, and published in the Society Bulletin Vol.40 No.2, Fall 1998. The Society's kind 
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would like to give you a brief 
glimpse into wine's history 
and its rich relationship with 
the arts. Alexandre Dumas, 
the 19th century writer famed 
for his adventure novels, also 
wrote a dictionary of cuisine, 
Grand Dictionnaire de Cui­
sine (Paris, 1873), in which he 
said, "Wine is the intellectual 


part of the meal; meats are merely the material part." 
The grape vine is one of nature's most miraculous 
gifts, unique in providing fresh fruit for eating, dried 
fruit for storing, and, through the magic of its own 
fermentation, wine to enhance our lives. Wine in all 
its remarkable aspects embodies the universality of 
human culture, experience, and achievement. 


The history of wine reflects the history of mankind: 
wine has been part of the civilizing process for at least 
7,000 years. Wine is a natural beverage that can be 
taken to overindulgence, but in moderation it rewards 
us kindly as a food for the body and the spirit. It can 
be grown in the poorest soils that will support little 
else-and so helped spread populations and advance 
economies. Hugh Johnson discusses this in his book, 
Vintage: The Story of Wine (New York I London, 1989; 
subsequent editions 1991, 1998). This work is a great 
resource-a wealth of information with history, anec­
dotes, and biography. 


Early man hunted and gathered before he culti­
vate d crops. Scholars theorize that the cultivation of 
the vine was, in part, responsible for our evolution 
from nomadic hunter to agrarian settler. Evidence of 


grape seeds has been found in prehistoric caves. 
Research on the oldest, scientifically-dated wine vessel 
so far discovered was recently released. It provides the 
world's earliest chemical evidence for wine, according 
to Professor Patrick McGovern of the Applied Science 
Center for Archeology at the University of Pennsyl­
vania Museum, who, with his colleagues, conducted 
the research. The pot, with a volume of about 2V2 
gaJlons, was found in the mud and brick ruins of an 
archeological site in Northern Iran , and dates from 
5000 to 5400 BC, thus pushing the scientific evidence 
for wine back two millennia. In the jar was a yellowish 
residue, the remains of tartaric acid, found in quantity 
only in grapes. Was this grape juice or wine? Prof. 
McGovern found, as well, remains of terebinth resin 
which indicates wine. According to Pliny , the ancient 
Roman scholar (AD 23 - 79), Romans preserved their 
wines by adding resins, which were anti-microbiaJ. 
[EDITOR: See Wine into Words, p.290, for Jim Gabler's 
comments on Pliny's "unrivale d" work, Natural History.] 
Thus , Prof . McGovern believes, the ancients thought 


INSIDE THIS ISSUE 
• PHILIP WAGNER, PART II by Thos . Pinney 
• BOOK REVIEWS - BOUNTIFUL 


• MARTIN RAY: CON ARTIST? by B. Marinacci 


• BOOKS & BOTTLES by Fred McMillin 


• ANDRE SIMON INSCRIBED COPIES 
• EDWARD HALE - EMILE PEYNAUD 







2 


resins would be helpful in preserving wines. See the 
scholarly essays in The Origins and Ancient History of 
Wine, edited by Patrick McGovern, Stuart Fleming , 
and Solomon Katz (Luxembourg, 1995). [EDITOR: Prof. 
McGovern has since published Anci ent Wine. The Search for 
the Origins ofViniculture . See review this issue.] 


How old is wine? That is, winemaking as an 
intentional human activity? According to Prof . 
McGovern and others , wine dates from the late Stone 
Age in the Near East, the Neolithic period when 
humans had their first settled communities based on 
agriculture, domesticated animals, the use of 
sophisticated stone tools and pottery. As soon as man 
began to settle down and live in communities, he made 
wine. Prof. McGovern writes, "Fermentation, in 
particular, helped preserve foods and make them more 
nutritious. ... as long as Neolithic wine enthusiasts 
practiced more moderation than Noah, they were 
better nourished and less prone to sickness than those 
who abstained" (The Sciences, Nov/Dec 1996). 


It is thought that grape vines were first 
domesticated (cultivated ) in the regions that today 
make up Iran, Iraq, Georgia , and Armenia. Wine 
growing was brought to Mesopotamia, the fertile 
valley between the Tigris and the Euphrates , where 
rulers and nobility enjoyed its pleasures. Vines were 
trained to grow up trees - a practice that is continued 
in parts of the world toda y. We severely prune vines 
for decreased quantity and consequently improved 
quality. One of the earliest works of literature, the 
Sumerian epic of Gilgamesh, written about 2000 BC, 
attributes to wine the power to make humans 
immortal . The tree of life the hero searched for was a 
grape vine found in a bliss -filled vineyard : 


Amethyst it bore as its fruit , 
Grape vine was trellised, good to behold . 


Lapis lazuli it bore as grape clusters, 
Fruit it bore , magnificent to look upon. 


Before the first pyramids were built, wine was 
enjoyed by royalty in Egypt, perhaps as early as 2700 
BC. Egypt was vineless and winegrowing was intro ­
duced probably from Canaan. The earliest people to 
inhabit the Nile River Valley were grain farmers . 
Their barley crops insured an adequate supply of beer 
for the masses . Wine was reserved for royalty , 
nobility, and the priesthoo d for use in their daily life 
and religious rituals. For example , Ramses II offered 
20,000 wine jars to the gods , and 40,000 wine jars 
were used for temple rituals. Prescriptions for wine­
based medicines have been found on papyri and stone 
tablets . Wine was also an important burial provision 
of the kings . Tomb walls were painted with scenes 
depicting favorite pastimes with hopes that these 
would be continued in. the afterlife . The Pharaohs 


believed you could take it with you! And they had 
buried with them food, drink , clothing , and weapons. 
Tomb paintings reveal that today 's viticulture and 
enology are based on ancient practices and methods. 
Grapes were emptied into vats made of baked mud or 
clay, while stampers crushed the grapes to the rhythms 
created by singers and musicians. 


Moderation was an important part of the Egyptian 
ethic. Athenaeus, a third century Greek historian , 
wrote: "Among the Egyptians of ancient times , an y 
gathering was conducted with moderation . .. They 
dined while seated using the simplest and most helpful 
food, and drinking only as much as would be sufficient 
to promote good cheer ." 


When Howard Carter entered the tomb ofTutank ­
hamon in 1922 (one of the few tombs still intact ), he 
found several dozen clay wine jars. The y were some of 
the most important artifacts to come out of the tombs 
for Egyptologists and historians as well as enophiles , 
according to Leonard Lesko in his fascinating book , 
King Tut's Wine Cellar (Berkeley, 1977). These vessels 
were significant discoveries because of their detailed 
labels - 26 of the 36 jars were labeled-indicating 
vineyard, vintage date, winemaker's name , and even 
the intended purpose of the wine . Some jar labels 
described the wine as "good " or "sweet" and one jar 
was labeled "for merry making." This was the Golden 
Age of Egyptian history and win e was the prestige 
drink of the rulers in this life and the next . 


Wine also had a great 
importance to the Greeks . 
They were renowned for 
their pottery which was 
important for storing , 
aging , and transporting 
wine. Wine, considered a 
food to the Greeks, was 
basic to their diet and 
central to celebration and 
religious ritual . It was also 


considered to be of medicinal value. The two most 
influential doctors of the ancient world, Hippocrates 
and Galen, were convinced of wine 's value as a 
medicine. They variously considered it important to a 
healthy diet, as an antiseptic, as a vehicle for 
administering drugs , and as a tranquilizer. In fact, the 
earliest printed book on wine , Liber de Vinis, was 
written by a physician, Arnald of Villanova (1235-
1311). (For a scholarly and engaging view of the author 
and his work, see The Earli est Print ed Book on Wine, 
by Arnald of Villanova ... Now for the First Time 
rendered into English ... by Henry E. Sigerist, M.D., with 
Facsimile of the Original Edition, 1478 [New York: 
Schuman 's, 1943]) . Greek wine was strong and high in 
alcohol and was generally diluted with water. There 
were strict rules for mixing. Wine could be beneficial or 







dangerous, depending on its use. As Paracelsus, a 
, German physician wrote in the 16th century, "Whether 


wine is a nourishment, medicine, or poison, is a 
matter of dosage." 


The "Golden Mean" was the keynote of Classical 
Greek civilization. Moderation was taken seriously. In 
the 4th century BC, Eubulus, in one of his plays, has 
Dionysus exclaim: "Three bowls only do I mix for the 
temperate: one to health which they empty first, the 
second to love and pleasure, the third to sleep. When 
this one is drunk up, wise guests go home. The fourth 
bowl is ours no longer but belongs to violence, the 
fifth to uproar, the sixth to drunken revel, the seventh 
to black eyes, the eighth is the policeman's, the ninth 
to madness and the hurling of furniture ." 


''BANQUET SCENE, 3TH CENTURY BC" 


From Drink & Be Merry ... 


It was the philosophical Greeks who fully 
appreciated the power of wine to enhance communi­
cation. The word "symposium," loosely translated 
from the Greek, means "drinking together." In his 
work, The Deipnosophists, or Banquet of the Learned, 
first published in Venice in 1514 (English translation 
in 1854), Athenaeus describes a symposium oftwenty­
one artists, writers, musicians, and surgeons discus­
sing all things that should adorn a banquet. Amongst 
others, foods, celebrated cooks, famous gastronomists, 
and the virtues and qualities of wines are subjects of 
their discourses. [EDITOR: An English language edition of 
The Deipnosophists (XV books in 7 volumes) is readily 
available from the Loeb Classical Library, Cambridge, MA.] 


Euripedes wrote, "Where there is no wine, love 
perishes, and everything else that is pleasant to man." 
Dionysus, the Greek wine god, attracted a large 
following of people who used the potency of the grape 
to enhance their spiritual community . Unfortunately, 
a cult emerged that disregarded moderation. However, 
Greek drama grew out of the Dionysian celebrations 
of dancing, music, and rites, thus making Dionysus 
the patron of drama. Greek pottery was the canvas of 
the day for artists, and a myriad of vessels with 
magnificent paintings of banquets, rituals, symposia, 
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and myths have survived to give us a visual under­
standing of the culture of wine in ancient Greece. 


With the rise of Rome, Italy became the center of the 
wine world. (For a well-researched, documented study 
of wine's cultural importance in the Roman world, see 
Vinum: The Story of Roman Wine (ArtFlair, 2001) by 
Stuart Fleming, Scientific Director of the University of 
Pennsylvania Museum). Pompeii was an important 
resort and port with a thriving wine industry - more 
than a hundred wine bars and twenty wine shops 
served this town of 20,000 people. Buried by an 
eruption of Mt. Vesuvius in 79 AD, Pompeii was not 
rediscovered until 1748. The site has provided 
important information on Roman life, and wonderful 
examples of Roman art-mosaics, wall paintings, 
pottery. Beautiful objects for the storing and serving of 
wine illustrate the glory of Roman civilization. 


Wine was an important item of trade of the ancient 
world. Tens of thousands of amphoras of wine were 
shipped throughout the Mediterranean. A new field of 
study, deep sea archeology, has enabled researchers to 
explore the Mediterranean floor, hitherto beyond their 
reach. A team lead by Dr. Ballard, who found the 
Titanic, discovered a great concentration of ancient 
shipwrecks, five from Roman times, off the coast of 
Sicily. Many wine amphoras were part of the cargo. 
Wine's remarkable history-its rich religious, artistic, 
commercial, social, and medicinal connections­
continues to unfold today. 


During the Middle Ages, the monks became wine 
growers, allowing viticulture to survive and spread. 
Monasteries acquired vast land holdings, many planted 
to vineyards. In the medieval world wine was wealth, 
for the Church and nobility. Helen Bettinson, 
historian and BBC producer, working on her doctorate 
in the history of medicine, has written a fascinating 
paper titled Wine in Medieval Medicine. She states 
that wine had a significant role in the culture and 
economy of Europe in the Middle Ages in both daily 


"BACCHUS " by de VALDEZ, 18TH C 


and spiritual life. It had 
a special status over all 
other beverages be­
cause it was the safest 
beverage as well as the 
most potent form of 
alcohol before the dis­
covery of distillation, 
and because of its re­
ligious connection. 
"Arab, Jewish, and 
Christian doctors work­
ed within a tradition of 
medicine largely shaped 
by the classical Greek 
and Roman writers. 
According to this tra-
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dition ... medicine consisted of three instruments: diet, 
medication, and surgery. Wine played a part in all 
three." Again, moderation was the key. Wine was 
beneficial but excess was dangerous to both the body 
and the soul. Moderation was an important theme in 
all the great wine civilizations and continues to be so. 


The emergence of the Italian Renaissance brought 
renewed interest in classical culture, and the wine 
god- Dionysus to the Greeks, Bacchus to the 
Romans-became an appealing subject to artists such 
as Caravaggio, Michelangelo , and Velasquez. With 
exploration and settlement, European culture spread 
throughout the world and with it the knowledge and 
appreciation of wine. The Spanish expanded the 
frontiers of Christianity in the 16th century, bringing 
the so-called Mission grape, a vitis vinifera, with them 
to the new world. Wine continued to be an incentive to 
and an object of trade . (Hugh Johnson relates that 
Magellan spent 40% of the cost of his planned sea 
voyage on wine. This was great wisdom-he knew that 
to get around the world, he would need more wine 
than weapons! ) 


A new middle class of wealthy merchants emerged, 
and the appreciation and enjoyment of wine was 
central. The 18th and 19th centuries brought a rise in 
fashion, wit, and manners which are beautifully 
reflected in the paintings of the time. Throughout 
history, wine was synonymous with gracious living, 
and magnificent objects for enjoying wine were 
created. Artists brought a new vision to the world and 
wine was used to express friendship and sharing. Wine 
is symbolic, sacred, suggestive, and seductive. It is a 
symbol offertility and promise, of everyday pleasures, 
and divine mysteries. It is a source of truth, beauty, 
and joy, an inspiration to artists and lovers. 


Enjoying a glass of wine connects us with 7,000 
years of human history and culture as well as with the 
joys of the moment. Wine is life--a votre sante! 


0 0 
A TENDRIL ADDENDUM: Four modern-day wine exhibi­
tion catalogues - issued to accompany exhibitions of 
the same title, well-written, lavishly illustrated, and 
highly recommended-reflect the history, joys, and 
inspirations of wine. 


• The Smithsonian Cooper-Hewitt Museum cat­
alogue, Wine: Celebration and Ceremony (New York, 
1985, 127 pp), contains essays by Hugh Johnson ("A 
Gift of the Gods" ), Dora J. Janson ("Visions of the 
Vine: A Symbolic History" ), and David McFadden 
("Celebration & Ceremony: The Patterns of Ritual" ). 
The Foreword sets the scene: "Wine connects us 


historically to ancient civilizations, geographically to 
distant parts of the globe, and spiritually to the myths 
and beliefs that form our culture. " 


• The exhibition catalogue of the Israel Museum , 
Drink and Be Merry: Wine and Beer in Ancient Times 
(Jerusalem , 1999, 136 pp.), "is devoted to the central role 
of wine and beer in our lives-in religious rites, in 
festivities, and in everyday life-and covers some 5000 
years of drinking culture." 


• In 1983, the Goldsmiths' Company , in association 
with the Vintners' Company , mounted a glorious 
exhibit in London, The Goldsmith & the Grape: Silver 
in the Service of Wine (London: Goldsmiths' Co., 1983, 47 
pp). The magnificent specimens of gold and silver wine 
service date from 2500 BC. "And they gave them drink 
in vessels of gold . . . and royal wine in abundance." 
(Book of Esther 1.7). 


• Wine and the Artist : 104 Prints and Drawings 
from the Christian Brothers Collection at the Wine 
Museum of San Fran cisco (New York: Dover, 1979, 135 
pp). A brief , but knowledgeable commentary is pro­
vided by Dr. Joseph Baird. In a similar vein is • In 
Celebration of Wine and Life: The Fascinating Story of 
Wine and Civilization. With Art Reproductions from 
The Wine Museum of San Francisco ... by Richard Lamb 
and Ernest Mittelberger (San Francisco: Wine Apprecia­
tion Guild, 1980). This delectable 255-page book "relates 
wine to Western culture, to the mythology of ancient 
Greece and Rome, and to its ecclesiastical heritage 
reaching back to pre-Biblical time." 


"GRAPE TREADING & PRESSING , 6TH C., A.D." 


From Vinum : The Story of Roman Wine ... 







Welcome, new Tendrils! George Buehler (Brook­
line, MA. gvbuehler@aol.com), a member of the 
Board of Directors of the Elizabeth Bishop Wine 


Resource Center Library at Boston University School 
of Hospitality, says he is often called upon to do 
historical research on California wineries. Our on­
going series by Barbara Marinacci on Martin Ray 
brought the W-T to his attention. Richard Pepper 
(Old Stratford, UK. rp@bwec.co. uk) has been collect­
ing for a short three years, but has already gathered 
some 150 titles in his growing collection. James 
Simpson (Sharon, CT. jsimpson02@earthlink .net ), 
a ten-year collector, counts about 300 books in his 
library. Thomas Burke (Eureka, CA. sercial04@ 
hotmail.com) has been collecting English & French 
titles for five years. John Danza 's (Naperville, IL. 
jdanza@wideopenwest.com) special collecting interest 
is Andre L. Simon, his contemporaries, and The 
Saintsbury Club. He writes: "I have been at this only 
for about four years and the challenge is quite fun." 
Sandra Jordan (sjordan@jordancos.com or info@ 
jordanwinery.com), creative director of Wine Country 
Traditions (fine, handcrafted wine-country-inspired 
"heirlooms of tomorrow"), notes a special interest in 
the literature of wine antiques. And, we welcome the 
venerable Piccadilly antiquarian booksellers, Henry 
Sotheran (amcg@sotherans.co.uk). ROSTER NOTE: 
Laurie Ackermann, retired this year from the Con­
stitutional Court of South Africa, can now be reached 
at lwhack@iafrica.com. He hopes "to be able to spend 
a little more time on my wine book collection, a South 
African Wine Bibliography, and a list of duplicate 
South African wine books." 


AN INVITATION 
is extended to all Tendrils to attend a special day in 
celebration of The Brady Book: Selections from 
Roy Brady's Unpublished Writings on Wine 
(Nomis Press, for the Wine Librarians Assn, 2003). This 
event will be hosted by Tendril and Special Collections 
Librarian, Danette Cook Adamson, at California 
State Polytechnic University, Pomona , California, on 
Thursday afternoon, October 28th_ The program will 
feature Prof. Tom Pinney, editor of The Brady Book, 
who will speak on Roy Brady and Southern California 
wine history, and Nina Wemyss, who will give a slide 
presentation, "A 7000-Year History of Wine and Its 
Rich Relationship with the Arts." A wine tasting and 
a viewing of the library's Wine Industry Collection 
and Southern California Wine History Exhibits are 
also planned. For further information and reserva­
tions contact Danette at 909-869-3109 I dcadamson@ 
csupomona.edu. 
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NEW WINE LIBRARY AT 
SOUTHERN OREGON UNIVERSITY 


A s part o~the Southern Oregon University Library 
Expans10n and Enhancement Project, the new 


Hannon Library (with over 120,000 square feet) will 
house a newly founded library of wine and viticulture 
books-a valuable resource for this budding southern 
Oregon winegrowing region. The man behind the new 
wine library is Tendril Willard Brown , a retired Ore­
gon physician with a passionate interest in wine, who 
presented to the university a core of nearly 400 books 
-many originally part of the Bern C. Ramey Library 
(see W-TQ April 2003 and January 2004). The collection 
includes books on viticulture, wine production, wine 
marketing, wines of geographical areas, and wine 
appreciation. Will, who has contributed several 
accounts on Northwest U.S. wine literature to our 
Quarterly, is researching a book on the history of wine 
production in Oregon. Kudos to all! 


WINE BOOK AWARDS!! 


Our acclaimed "wine book of the centuries," the 
second edition of James Gabler's Wine Into 


Words, is reaping awards! The Gourmand World 
Cookbooks Award for 2004 has awarded Wine Into 
Words "3 stars" - the highest rating, and one of only 
seven books in English to receive 3 stars. The other 
wine book in English awarded 3 stars is Grape Man of 
Texas: The Life ofT. V. Munson by Sherrie McLeRoy 
and Roy Renfro (see review this issue). Congrat­
ulations, Jim! 


"PHILOS BLAKE" VERIFIED 


Aquestion recently arose as to the authorship of the 
two books by "Philos Blake ," Guide to American 


Corkscrew Patents. Vol.l: 1860-1895 and Vol.2: 
1896-1920 (New Castle, DE: Bottlescrew Pr .ess, 1978; 
1981). They have been long attributed to Homer 
Babbidge, the co-author of Corkscrews for Collectors 
(Bernard Watney and Homer Babbidge, London/NY: 
Sotheby Parke Bernet, 1981). It is stated on the dust 
jacket of Corkscrews that Jiomer Babbidge used 
"Philos Blake" as a pseudonym. But your editor was 
recently surprised to be told that Paul Shaub (from 
New Castle, Delaware, and an early member of the 
International Correspondence of Corkscrew Addicts), 
using the pseudonym "Philos Blake" (the actual 1860 
patentee for one of the earliest known U.S. patent 
corkscrews), compiled the two volumes. A letter to 
Mr. Shaub has cleared up the mystery. He kindly 
provided the facts: Paul Shaub and Homer Babbidge 
(together) produced the two-volume Guide. The idea 
originated with Babbidge, Shaub designed the books 
and handled the publication (300 copies of each 
volume), and Babbidge, under his oft-used pseudonym 
"Philos Blake," wrote the text . Paul concluded his 
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letter: "Homer would be very, very amused by the stir ­
up that his old friend Philos has made." NOTE: Mr. 
Shaub has a few copies of this~ elusive two-volume 
set for sale: $250 + $5 postage -Paul Shaub, Box 12, 
New Castle, DE 19720. 


RECENT FINDS 
• A Good Year (NY: Knopf, 2004) is a new novel by 
Peter Mayle of A Year in Provence fame. Billed as a 
"fascinating tale of the hugely lucrative and competi­
tive boutique -wine trade" in Provence, our resident 
critic was not convinced. He says "they should have 
titled this dull, little nothing of a book Languid Lark 
in the Languedoc." • Not a new release, but a recent 
find is Wine People by Stephen Brook (NY: Vendome, 
2001) . This is an interesting collection of forty 
portraits of individuals involved in all aspects of wine 
production and consumption: proprietors, producers , 
merchants, writers, a collector, an auctioneer, and a 
sommelier . A good read that is superbly illustrated. 
Bacchus . A Biography by Andrew Dalby (London: 
British Museum Press, 2003, £15). 166 pp. Including 
[8] pp of colour illustrations. Well -researched, with 
some twenty pages given to "Life Notes," "Sources," 
"Further Reading," "List of Illustrations," and "In­
dex." "The life story of the strangely powerful wine ­
god Bacchus - seducer, magician, merrymaker - as 
never before told." [d.j.] Author Dalby, an ancient 
historian by training, has written award -winning 
books about the history of food and gastronomy in 
Greece and the Roman world. 


WINE BOOK COLLECTION FOR SALE! 


Vintage Tendril Kenneth Hark has made that 
difficult decision: he is selling his wine library, a 
fine selection of some 250 twentieth century wine 


books gathered during almost thirty years of 
collecting. He wishes to sell the books as a lot. This is 
a great opportunity for a beginning collector to add a 
substantial number of desired titles to his library . 
Please contact Ken at harkx@bellsouth.net for a list 
of the books and further details. 


THE WAYWARD TEN DRJLS Ls 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. Per.mission to reprint is requested. Please address all 
correspondence to THE WAYWARD TENDRILS. Box 9023, Santa 
Rosa, CA. 95405 USA. FAX707-544-2723. E-mail: tendrils@jps.net. 
Editor and Publisher: Gail Unze/man. -


EDWARD HALE REMEMBERED! 


W
ho was Edward Hale?" asked Rae 
Fahlenius in his article on vinous 
bookplates last issue . Tendril and wine 


author Christopher Fielden kindly respond ­
ed: "Edward Matthew Blagden (Ted ) Hale was a 
good friend of mine whom I first met more than 
thirty years ago when I was working in 
Burgundy. He had a small collection of wine 
books , amongst which were some that I dearly 
coveted! I think it is fair to say that Ted Hale 
was a maverick in the wine trade. He had served 
in the Hong Kong police and he returned to 
Britain to run his wife's family wine company, 
Edward Giddings, in Wiltshire . Sadly for the 
company, "Far From the Madding Crowd" was 
filmed locally and Ted offered unstinting 
hospitality to the cast and direction. This was 
hospitality that the company could not afford , 
and the company was sold to the local brewers, 
Wadworths. Ted went on to buy for the fine­
wine division of John Harvey in Bristol, which 
enjoyed amongst its customers the royal yacht 
Britannia and the Glyndebourne Opera. After a 
stint in Bristol, Ted was based at Harvey's office 
in Pall Mall in London, where he threw 
sumptuous picnic lunches with cheese and pork 
pies from Paxton and Whitfield in Jermyn 
Street. The bottles were drawn from Harvey 's 
cellar . In the end the cost of Ted's hospitality 
became too much for his masters and he was 
dismissed, on the grounds that he had not told 
them that he had been banned from driving six 
months previously. He then went into business 
on his own account, but, unsurprisingly, this was 
not a success. For me, Ted was at his best as an 
educator, and witness to this is the number of 
successful Masters of Wine who served as his 
assistant at Harvey's . These include Jane Hunt, 
Angela Muir and Arabella Woodrow . They all 
have fond memories of Ted-but less fond of his 
driving, which was at best erratic. I am not sure 
whether he wrote much about wine, but he 
contributed the piece on Italy in the Harvey's 
Pocket Guide to Wine, which I edited in 1981." 
- A grand wineman, Edward Hale. And now, 
thanks to Christopher Fielden, those of us who 
have wine books carrying Hale's distinctive 
bookplate can know and appreciate him. f . 


• 







BOOKS& 
BOTTLES 
by 
Fred McMillin 


The Books: Valley of the Golden Mummies by Zahi 
Hawass (NY: H. Abrams , 2002 , 32 pp) and Shipwrecks 
in the BodrumMuseum of Underwater Ar chaeology by 
Prof . George F . Bass (Ankara : Donmez Offset, 1996. 
96 pp). 


Valley of the Golden Mummies ... 
• Even King Tut (1352-1336 B.C.) had wine brought 
in from the renowned, remote desert oasis of 
Bahariya. But where was this Napa Valley of ancient 
Egypt? 


• 1988 AD. - Some 230 miles southwest of Cairo , a 
donkey stumbled across a hole while crossing the 
desert . It proved to be the site of the large Oasis of 
Baharia! 


• Bes was the Egyptian god of wine (and other 
pleasures ). Yet , no temple dedicated to Bes was ever 
found . 


• 1988 again - In the oasis, a resident brought to the 
archeologists a piece of basalt bearing the first seal of 
King Tut ever found in the region. Racing to the point 
of origin, a drab mound of debris, the excited 
professionals soon realized they had discovered (the 
only known ) temple to Bes in all of Egypt. 


The Wine Wealth of Bahariya 


T he wine sales went so well that many affluent 
residents could follow the King Tut model and 


have the head and shoulders of their mummies clad in 
gold foil. Hence , the title of our book, Valley of the 
Golden Mummi es . It deals primarily with the Greco­
Roman period, when first the Greeks and then the 
Romans, ruled Egypt (Alexander the Great opened the 
period in 332 BC, and Roman rule ended in 395 AD). 


Happil y, those excavations also uncovered a "wine 
factory ," so we know quite a bit about their wine­
making . Tidbits : 


• They used egg whites to clarify white wines. 
• They conducted many of their operations after 
sunset . 
• Wine basins with bottom spouts were located so 
blends could be made into a third basin . 
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Three Grades of Wines 


T h~ Romans made the following three grades of 
wines: 
1. First harvest grapes made the best wine . It was 


the only wine not diluted with water . 
2. Second harvest grapes were pressed with a 


wooden lid. The wine yield was increased by adding 
water . 


_3. And finally, wine for the poor was made by 
addmg water to the sediment and then pressing it 
again . I wonder if they increased sales by calling it 
TWO BUCK TUT? 


Shipwrecks in the Bodrum Museum ... 
• 1958 - In the deep blue sea at the southwest corner 
of Turkey, sponge diver Kemal Aras discovered what 
proved to be a Bronze Age shipwreck. Little did he 
realize that it would lead to the creation of the most 
important underwater archeological museum in the 
world . What has this to do with TWO BUCK TUT? 


On that Turkish coast about 300 AD., while fine 
wine was being made by Romans at Bahariya, a 
Roman ship laden with 1,000 wine amphoras (Latin 
for two-handled vessel) , ripped its bottom open on a 
reef where the sponge divers would find it 17 centuries 
later. A wonderful little book about the museum's 
displays will charm all wine history buffs . A tidbit : 
The turnip-shaped amphoras full of wine were heavy. 
So to pour, both ends of the jar-the open mouth and 
the pointed, closed bottom tip-were grasped. In time, 
a cer~c ball was attached to the tip-end. Later still, 
the wme thief was invented : wine in the amphora 
could be removed without having to tip it! 


The Bottles: By 300 AD ., when those thousand 
Roman amphoras slipped into the Turkish sea , other 
Romans had initiated , or upgraded, winegrowing 
throughout western Europe . Here are some recent 
winners from six of those wine regions. 


1•t - BURGUNDY, FRANCE: Pinot Noir from Cali­
fornia 's Russian River Valley : Gary Farrell , Rochioli 
Vineyard , 2002. $50. 


2nd - RHONE VALLEY, FRANCE: Syrah , alias Shiraz 
grown in Australia: Tyrell's McLaren Vale Reserve , 
2001. $25 . 


3rct - BORDEAUX, FRANCE: Cabernet Sauvignon 
from the Napa Valle y: Huntington Winery, 2002. $20. 


4th - LOIRE VALLEY, FRANCE: Sauvignon Blanc 
grown in California: Canyon Road , 2003 . $9. 


5th-ITALY: Castello di Gabbiano , Riserva Chianti 
Classico (100% Sangiovese ), 2001. $17. 


6th - SPAIN: Marques de Arienzo Riojo, Crianza , 


2001$10 a V O 
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MARTIN RAY: 
A CON ARTIST, EVEN A CROOK? 


by Barbara Marinacci 


ur Editor, Gail Unzelman, 
suggested, perhaps somewhat 
slyly, that I undertake to write 
a commentary with a 
provocative title like this 
one-spinning off from Roy 
Brady's delightful reminis­
cence about his amicable 
association with vintner Mar­
tin Ray in the late 1950s. The 


piece is among five dozen selections in The Brady Book: 
Selections from Roy Brady's Unpublished Writings on 
Wine [Nomis Press for the Wine Librarians Assn., 
2003] whose introduction by Thomas Pinney provides 
a fine overview of Brady's life-in-wine. 


The W-TQ has already presented, in the April 2004 
issue Bob Foster's enthusiastic review of this winsome 
asse~blage of Roy Brad y's wine writings, most of them 
written between 1950 and 1998. (This same issue also 
contains Pinney's intriguing portrayal of Brad y as a 
"born collector.") The Brady Book is handsomely 
designed, illustrated, and printed. It features tipped-in 
reproductions of colorful antique wine labels that once 
had been Brady's and now belong to Special Collections 
at U.C. Davis. (The book's 14 are a miniscule repre­
sentation of some 50,000+ in the total Brady bunch. 
Among them is the notorious label Martin Ray used on 
a 1936 Paul Masson "still dry red" wine that had lifted 
the artwork of an old Schloss Johannisberg label!) 


Taking up the subject of Martin Ray, about midway 
in the book in a section called "The New California," 
Roy Brady started out in this manner: 


Martin Ray was a crook, or, better, a con artist. I don't 
think he conned people primarily to make money, but his 
deepest satisfaction came from conning them carefully, 
thoughtfully, and exquisitely; it was an artistic per­
formance. He was also, at his best, a great winemaker. 
Perhaps he could have been as great a winemaker as he 
painted himself to be, but the joyous scalawag kept 
breaking through. His motto might have been, I could not 
love thee wine so much, loved I not conning more. 
I should now tell readers who don't know me, or of 


me that I'm "Rusty" Ray's stepdaughter. Contrary to 
m/ own disposition (MR and I were never compatible), 
even before Eleanor Ray's death in 2000 I became the 
primary gatekeeper, even promoter, of MR's durable 
reputation as a wine purist. In the early 1990s I helped 
my mother prepare and publish her memoir/ biography, 
Vineyards in the Sky. Then in the late '90s I spen_t a 
year going through the Rays' extensive and amazmg 
correspondence, as well as other materials-mainly 


post-1952, since two fires had destroyed most previous 
records, including those from MR's Paul Masson­
ownership period. These materials are now housed 
within Special Collections at U. C. Davis as the Martin 
and Eleanor Ray Papers. Currently, I'm writing a 
series of articles for W-TQ focusing on MR's own 
writings, particularly his letters to friends. Therefore, 
I surely qualify to comment upon Roy Brady's asser­
tion regarding MR's character, whether in concur­
rence with or in irate denial of his blatant allegation. 


Brad y indicated his view of MR in his review of 
Eleanor Ray's Vineyards in the Sky, printed in 
Wayward Tendrils in April 1993 as "Martin Ray 
Reviewed." 


Her well told story captures his joy of everyday life, his 
ebullience, his constant rising above setbacks, and his 
extraordinary ability to flame enthusiasm in others. He 
was also a visionary, a showman, and a con man .... 
Was Martin Ray a great winemaker? I think he could 
have been, but other circumstances apart, his imp 
sometimes caused him to make a point rather than a 
great wine. 
For years, many of Martin Ray's wines had been so 


vibrantly authentic, especially compared with other 
California wines, that their reputation sold them. 
After the early '50s, aided by Eleanor Ray's publicity 
efforts, MR effectively promoted his wines, and wine 
aficionados eagerly sought and bought them, willing to 
pay whatever he asked for them. Made in limited 
amounts, they didn't need to be widely distributed or 
mass-marketed. For a long time their prices seemed 
outrageous; then the Wine Revolution's new 
"boutique" wineries began following suit . 


Was MR a con artist, as Brady maintained (though 
humorously ·so)? In the past he had been a super­
salesman of advertising and then of stocks and bonds, 
whether by inclination or circumstance. He had the 
salesman's gifts for banter, spotting and charming 
potential customers or cajoling current clients, then 
moving in for the sell and to close the deal. After he 
became a vintner, he'd still do selling well, though 
saying that he hated it and got sick after doing it. 


There's a difference in intentions, of course, 
between skillful salespeople and con artists. The 
former to radiate honest enthusiasm, like to believe 
that th~ product they're trying to sell is the best or, if 
not, that it has good value for the price. Con men, on 
the other hand, are poised to commit a frau.d when 
they prey upon gullible people, to sell snake 011 or the 
Brooklyn Bridge. They often succeed because confi­
dence schemes' victims are usually greedy themselves; 
they think they're getting a terrific bargain. 


Basically, Brady knew MR in a social context, when 
his skills as a "showman" host-spellbinding racon­
teur robust gourmand, and indefatigable wine drinker 
-w~re at their prime and in impressive display. This 







theatricality combined with his fervent belief in 
California's potential for producing great wines and his 
savagely critical perspective on its wine industry's 
mostly dismal history and drab current status, to 
convey to visitors a vision of possible future glories in 
the making of wine. Several accounts ofMR's powers of 
enchantment have found their way into books - notably 
that of Jack and Jamie Davies' inspiring "conversion 
experience" that eventually took them to Schramsberg, 
as told at the start of James Conaway's Napa. 


But the entertaining "imp" that Brady found in MR 
sometimes acted less like a mischievous child who 
played too many pranks and talked too grandly, and 
more like a malicious fiend. He'd get outraged and 
insulting whenever anyone dared to challenge him in 
his opinions and facts, authoritarian stance, or the 
claimed perfection of some wine of his. He also worked 
to manipulate and control the people around him. 
Banishing those who resisted coming under his spell, he 
thought and behaved like a cult leader. Brady doesn't 
seem to have experienced this darker side of MR, 
though he doubtless heard about it. And like numerous 
others, he was fascinated with MR, even if ambivalent. 
He hoped to capture some of this personal history for 
the record: 


Everyone, and they 
were many, who had 
any dealings with 
Martin Ray had 
stories about him. I 
thought to collect 
them, and was 
promised copies of 
letters and notes, but 
to the last person they 
fell mute. The reason, 
I surmise, is that after 
thinking about it they 
felt used and abused 
by Martin, and in 
consequence felt 
foolish. Not a few 
were overtly hostile 
from the start. I am 
certainly not particu-
larly wise in the ways of the world, but I never had any 
illusions about Martin. I thoroughly enjoyed him; he is a 
splendid character to have in one's memory, but he was not 
·one to have business dealings with .... 


It's regrettable that Brady failed in this anecdote­
collecting endeavor. He'd have done better by taping 
conversations while interviewees were imbibing wine, 
gathering up their colorful tales about MR, whether 
first-hand, second-hand, or beyond. There was a legion 
of them, some of which are still circulating . Some 
people surely described MR's antics, diatribes, or other 
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prodigious behaviors in journals or in letters to 
friends. But have any survived? What is extant, 
though, are hundreds of copies of letters that Martin 
and Eleanor Ray wrote to or received from friends, 
strangers who became loyal customers, wine industry 
or media people, academics, and detractors. Carbon 
copies were routinely made, then filed away, ofletters 
or even short notes they sent out. These report on 
events, proclaim MR's opinions, and describe his 
interactions with people-which often terminated 
badly, in mutual disaffection . 


Thus both sides of the Rays' correspondence with 
Roy Brady were preserved (in a folder now at UC 
Davis). ER even sent out an effervescent letter from 
him as a publicity release after retyping it as a 
"master" for her duplicating machine. (This was pre ­
computer time, as well as prior to copyright law 
holding that letters are the property of writers, not 
recipients.) Here's some of what Roy told the Rays in 
his letter of July 7, 1958: 


At a blind tasting of Champagnes held by the Wine and 
Food Society last fall I put a Krug 1952 first and Devaux 
Brut 1952 second. Having the latter on hand I decided to 
try it with Madame Pinot 1953. Well, I have to admit 
that the result surprised me. I expected the Devaux to 


win. Not only did it come 
in second but a distant 
second. The remarkable 
character and vigor of 
your wine outclassed it 
completely. A little after I 
put Madame Pinot 
against Piper Heidsieck 
Brut 1952. Same con­
clusion! (It is only quite 
recently that I have felt 
affluent enough to drink 
two bottles of Champagne 
once in a while.) 


Not much more 
than a year later, 
Brady's friendship with 
MR began petering 
out. He had declined 
the lure of investing in 


Martin Ray's plan for the Mt . Eden Vineyards 
Corporation. Member-shareholders - a prospective 
two dozen wine-loving married couples-were to sign 
up to contribute monthly installments of $100 apiece, 
eventually adding up to an investment of $10,000. 
They'd thereby acquire a piece of the great new wine 
estate to be created on Rusty Ray's mountain acreage 
above Saratoga, overlooking Santa Clara Valley. 


Brady's instincts probably warned him of perils and 
conflicts ahead. He must have felt that MR was "con­
ning" him into investing in a dubious empire-building 
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proposal. As his summary goes in The Brady Book: 
I initiated the acquaintance because of what I heard of 
him as a great wine maker, and he brought it to an end 
when he finally realized that I was adamant about not 
investing in his Mt. Eden scheme-I last saw him when he 
showed me the site of the Mt. Eden "Chateau." I spoke to 
him a few times after that and got occasional pronounce­
ments for some time after , but I was not to see him again 
in the remaining sixteen years of his life. 
Eleanor Ray, when making up a list in the 1980s of 


"oldtime contacts with MR," including ones who would 
surely have negative things to say to a researcher , 
made Roy Brady #2 (after the Wine Institute's Leon 
Adams ). She must have picked up on Brady 's dis­
approval of the Mt . Eden Vineyards (MtEV) venture, 
for she noted: 


He's writing quite a bit these days about wines; we were 
friends in early period thru '50s; after forming MtEV no 
time for old friends or new outside MtEV. I recall last time 
he phoned wanting to come up having to tell him how it 
was; no contact ever after . He might have opinions anti . 
True, Martin Ray as a conversationalist could often 


sound like a confidence man . But as a winemaker was 
he also a deliberate con artist, as Brady seemed to see 
him? I don't think so, because he himself believed in the 
supreme value of what he was selling-whether his 
handcrafted, pure-varietal wines or his vision of a 
splendid winedomaine atop Mt. Eden . He didn't intend 
to hoodwink or cheat customers when he sold his 
vintages at much higher prices than the market's 
standard ones for California wines . .. or when he 
solicited shareholders for MtEV, which he and Eleanor 
had founded in 1960 as a means to expand con­
siderably the vineyard acreage in their half-section of 
320 acres. Using both the corporation and the value of 
his land as collateral, MR secured a large bank loan so 
he could create vineyards and also to build a commer­
cial wine cellar, with a chateau above it intended as a 
social center that could provide special lodging for 
MtEV members - whom he initially regarded as 
privileged acolytes rather than cold-eyed investors . 


MR' s early invitation to Roy Brady to buy in to MtEV 
wasn't a deliberate attempt to engage him in a 
confidence game. Both Rays hoped, genuinely and 
intensely, for the success and longevity of the organi­
zation they were launching. They were delighted with 
the prospect of welcoming people they were fond of 
into their winegrowing home, to partake of both 
celebrations and hands-on work (though few, in fact, 
ever did the latter). Moreover, it should be pointed out 
that when MtEV shareholders wished to withdraw 
from membership, MR sought replacements to buy up 
their shares, so that their investment thus far could be 
fully returned. 


Over time , however, a number of the shareholders 
became disenchanted-disturbed by MR's variously 


autocratic, erratic , duplicitous, and offensive behav­
iors . He ha d begun, in stages, to distrust some of 
them, believing them conniving and rapacious, or 
simply unsuitable as members. The Ray letters of the 
period provi de ample evidence that MR was becoming 
physically , mentally, and emotionally exhausted from 
the strenuous work he had undertaken on behalf of 
MtEV, and this condition exacerbated his intrinsic 
paranoia. 


MtEV shareholders also questioned the soundness 
of wines MR was making, comparing them unfavor­
ably with others' wines-for by the mid-1960s the aim 
of achieving high quality in California wine, which MR 
had championed almost alone for 30 years, was 
catching on with both consumers and vintners. MR 
was simply unable to recognize, or admit, that any of 
his wines were inferior , defective, or downright 
spoiled. And he adamantly refused to accept the 
proposed assistant winemaker for MtEV-young Dick 
Graff, of eventual Chalone fame. 


In 1967 the Rays, outvoted by dissident share ­
holders, lost control of the corporation they had 
started, so they exited it . The whole complex, long­
enduring drama, including litigation, of Mount Eden 
Vineyards' early years, both during and after Martin 
Ray's reign - and with a tragic outcome as far as the 
Rays were concerned-is yet to be told, through both 
documents and personal remembrances . In desperate 
attempts first to hold onto power, then to regain or 
retain as much of his mountain as possible , MR 
engaged in real estate finagling that some people 
regarded as swindling schemes , for he customarily 
locked land buyers into purchase agreements that 
wouldn't convey title deeds until he was fully paid. 
Such convoluted and disputatious ploys rarely if ever 
ended in his favor. If indeed he had once had talent 
and success as salesman or con artist, he'd now lost it. 


In his review of Vineyards in the Sky, Brady showed 
empathy for MR in his sorry fall from grace: 


In some ways Martin Ray resembles Agoston Haraszthy 
a century earlier . Both were promoters and enthusiasts. 
Martin was the better practitioner of his art and, I have 
no doubt, a great deal more fun . Haraszthy went to 
Nicaragua and was eaten by alligators ; Martin stayed on 
his mountain and was eaten by his disciples. Both bitter 
ways to go. 
MR's ability to captivate wine lovers and his dark, 


Machiavellian side were only two parts to his multi ­
faceted and paradoxical character. Whatever the 
explanations may be for Martin Ray's fixating in the 
mid-1930s upon making the best wines that 
California, and therefore America, could produce, his 
was a unique dedication and enduring passion . Some ­
times in his letters he expressed how he found his 
truest and deepest satisfaction in the painstaking, 
mostly solitary toil required in vine yard and cellar. At 







such times he was removed from the noisy social 
interactions that elicited the inveterate salesman in 
him. Under stress while playing the role of a forceful 
and voluble host , he would overindulge in wine 
drinking and then act like a buffoon or tyrant . Adverse 
outcomes in people's experiences with him were apt to 
give him the reputation of being a con artist, even a 
crook. 


MR wasn 't a charlatan or a showman when as a 
winegrower he worked quietly among his vines . But 
that fellow wasn't the inimitable and legendary Rusty 
Ray. 


[EDITOR NOTE: Our on-going series by Barbara Marinacci, 


Vinaceous Correspondents: Martin Ray's Friendships with 


Eminent Oenophiles , will resum e in our January 2005 issue, when 


we will enj oy a furth er look into the Mar tin Ray - Maynard Amerin e 


relationship. - Ed.] 


OREGON VITICULTURE 
A BOOK REVIEW 


by Will Brown 


Oregon Viticulture by Edward W. Hellman, ed. Cor­
vallis, OR: Oregon State University Press, 2003. The 
book is new, and available at many booksellers. $45 . 


T
his is the long awaited revision of the fine series 
published by the Oregon Winegrowers Associa­
tion. The fourth edition (1992) was reviewed here 


in October 2002 (Vol.12 No .4). This iteration is being 
called a first edition but is the fifth of the series. New 
editor Edward Hellman , Ph .D., of Oregon State 
University , also authored a number of the articles 
within. Dr.Hellman has since moved to Texas A&M and 
Texas Tech universities. 


This has always been a signature publication by the 
Oregon Winegrowers Association . It was originally 
issued at a time in the history of Oregon wine grape 
growing when it became the bible in the field. This had 
much to do with the fact that there was no other place 
to turn for the intrepid few who were the pioneers of 
that industry. The standard in the field , Albert J. 
Winkler's General Viticulture (Berkele y: U.C. Press, 
1962), focused on California conditions , and had little 
relevant to say about cool climate viticulture. So the 
Oregon growers wrote their own book . 


The edition covers virtually every aspect of vineyard 
planning , development and management. Authors are 
drawn from the community of wine grape growers as 
well as academic and extension specia;l.ists from Oregon 
State and other Oregon universities . Viticulture, 
agricultural economics , entomology, plant pathology, 
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geography, climatology and enology are all 
represented . 


Rigorous editing has resulted in strong efforts by 
most authors . I found the entries on economics site 
assessment, wine growing regions, varieties ' and 
clones, and evaluation of wine grape maturity to be 
particularly well done. Some of the features of earlier 
editions are gone, but have been updated with more 
current thinking. 


The book is directed at individuals growing or 
planning to grow wine grapes in Oregon , but it would 
serve as well a wider audience of those planning to get 
into the wine production business anywhere. Just 
reading the chapter on economics might discourage 
the faint of heart from proceeding. 


Oregon Viticulture should be mandatory reading for 
anyone in the business of wine production in Oregon, 
but it might appeal to students of viticulture and 
enology, wine consumers and connoisseurs of Oregon 
wines as well . 


Since the last edition of Winkler 's General Viti ­
culture is now thirty years old, and the other standard 
works in the field originate in France and Australia, 
this publication moves to the head of the list for 
American books on viticulture; but it will be most 
relevant in the northwest , where cooler conditions 
prevail. It cannot be more highly recommended to the 
target audience . 


T
wo publications by Gregory V. Jones , Ph.D. , of 
Southern Oregon University might appeal to 
collectors of viticultural esoterica-although 


they remain valuable resources to the wine industry in 
southern Oregon: • Site Characteristics of Vineyards 
in the Rogue and Applegate Valley American Viti­
cultural Areas (2001) and• Umpqua Valley AVA: A 
GPS and GIS Vineyard Mapping and Analysis of 
Varietal, Climate, Landscape , and Managem ent Char­
acteristics (2003). 


Jones, a geographer and climatologist, has done a 
superlative job and provided a valuable service to the 
industry . Climatic factors, soils, vineyard surveys and 
grape varieties are identified in each of the AV As. By 
using Global Positioning Systems (GPS ) and grower 
surveys, the author was able to develop an in-depth 
Geographical Information System (GIS) database, 
which can and will be expanded to accommodate 
changes over time. 


Funding for both of these projects was provided by 
the local chapters of the Oregon Winegrowers Assn . 
and the Oregon Wine Advisory Board. Persons 
interested in obtaining these publications might 
contact Dr . Jones at Southern Oregon University , 
Department of Geography, Ashland, OR 97520. • 
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"With All Good Wishes" 
INSCRIBED ANDRE SIMON BOOKS 


[The idea for this investigation of ins cribed Andr e L. Simon books 
origi na ted with new Tendril member, John Danza , who, as a long­
time member of the Wine & Food So ciety , has a special int erest in 
the works of Simon . To no one's surpri se, most of the followi ng 
personally inscribed books were pre sented by Simon to fellow Wine 
& Food Society members. We invit ed several Tendrils to send in 
their favorit e inscriptions-we now hop e all readers will be insp ired 
to send in theirs. Enj oy! - Ed.) 


From ABC for Book Collectors , by John Carter . 5 th ed.rev. 
New York: Knopf, 1977) - INSCRIBED COPY: Unless specif­
ically qualified, this term means that the copy has been 
autographed or inscribed by the author . It often implies, 
further , that the copy has been inscribed to somebody or for 
somebody, or that a sentiment of some kind accompanies 
the signature. - PRESENTATION COPY: When used with­
out qualification, this may always be taken to mean that the 
book was the gift of the author . But only a book 
spontaneously presented properly qualifies for the 
description; one merely signed in response to an owner's 
request is called an inscribed copy. 


FROM THE LIBRARY OF JOHN DANZA 
A Dictionary of Wine (1935, Curwen Press ). This copy 
is inscribed from Andre Simon to A.J .A. Symons, the 


co-founder of the Wine & Food 
Society , with A.J.A. Symons' 


' bookplate on the inside front 
cover. "To my still very young 
-yet already old friend -A.J.A. 
Symons whose assistance and 
insistence are chiefly respon­
sible for the publication of this 
book. Andre Simon . 28 N ovber 
1935 ." 


Wines and Liqueurs from A to Z (1935, Curwen Press ) 
is inscribed "To Ward Ritchie with all best wishes, 
Andre L. Simon. Los Angeles 18-1-35." This was the 
second publication of the year-old Wine & Food 
Society (W&FS). Andre Simon had made his first trip 
to the USA in December 1934 to try to get some 
American branches established. It is documented in 
the Society's quarterly journal, Wine & Food, that 
Andre was in Southern California in January 1935 
and helped found the Los Angeles branch on 22 
January 1935. In 1935, Ward Ritchie (1905- 1996) was 
already a respected member of the local gastronomical 
circles , as well as a fine press printer, book designer, 
author, and publisher. Simon would have appreciated 
all of these talents. 


Star Chamber Revels (1937, Watch Hill Press ). One of 
only 275 privately printed copies , it is inscribed to 


Maurice Healy , a co-founder of The Saintsbury Club 
and an original member of the Wine & Food Society 
Advisory Council: "To my very dear friend Maurice 
Healy with every good wish and affectionate regards. 
Andre Simon. Christmas 1937 ." At the end of the 
Introduction , the printed "A.L.S" has been lined 
through once by hand and the signature "Andr e L. 
Simon " handwritten underneath . 


By R equest (1957, Curwen Press ). This is not an 
inscribed copy, but .i§_ a presentation copy from Simon 
to a Mr . Presland. Loosely inserted in the book is a 
letter addressed to "W. A. Presland Esq. , 88 Lans­
downe Way , London" and dated 8th December 1958: 
"Dear Mr. Presland, We are now back in London and 
my wife has asked me to thank you very much for the 
samples of table coverings which you were good 
enough to send her. She also asks me to tell you that 
she has now decided to leave the table alone as it is, 
but she would like Mrs . Presland to accept a copy of 
the book which I am sending to you for her with this 
letter. Yours sincerel y, Andre L. Simon. " 


Wine in Shak espeare's Days and Shak espeare's Plays 
(1964, Curwen Press ). Privately printed for Andre 
Simon on the 400th anniversary of Shakespeare 's 
birth , this is a reprint of his 1931 version written for 
Ye Sette of Odd Volumes, an English literary dining 
club. The inscription reads "For Charlie Williams with 
the best wishes of his oldest friend Andre L. Simon , 
Christmas 1964. " 


The next three books I list not because they are 
particularl y special , but because they are all inscribed 
to the same person. The books were published years 
apart , indicating some acquaintance between Simon 
and the recipient . Bottl escrew Days (1926, Duck­
worth ) is inscribed "To R. S. Hargreaves from Andre 
L. Simon with all good wishes. " Champagn e (1934, 
Constable ) is inscribed "To R. S. Hargreaves from 
Andre L. Simon ." Vintagewis e (1945, Michael Joseph ) 
is inscribed "To R. S. Hargreaves from Andre L. 
Simon , Christmas 1945." 


FROM THE LIBRARY OF GAIL UNZELMAN 
Bibliotheca Bacchica (1927 , 1932). This two-volume 
set of Simon 's bibliograph y ofpre-1600 works on wine 
and related subjects is inscribed "To Phil Townsend 
Hanna , Andre L. Simon ." Phil Hanna (d.1957) was a 
noted Southern California bibliophile , whose interes t 
in food and wine led him to direct the affairs of the 
Los Angeles branch of the Wine & Food Society from 
1935 to 1955. He had a fine collection of gastronom y 
books that he left to his good friend and fell ow wine 
and gastronomy book collector , Marcus E. Crahan . 
This set was auctioned at the 1984 Sotheby Sale of 
Crahan's library , and again at the 1986 "Re-Sale ," 







when it most likely came into the possession of Harry 
Schraemli (1904-1995 ), the great Swiss collector of 
books on food and wine. The two volumes carry 
Schraemli's bookplate (reduced here). 


Th e Art of Good Living (1929 , Constable ) and Port 
(1934, Constable ) have been inscribed "To R. Make­
peace Lott , His Book." From what I could glean from 
the early issues of Wine & Food, Mr . Lott established 


· the first provincial branch of the W & F Society, in 
Liverpool in late 1934. He was a frequent contributor 
to the Society journal, and, as a member of the 
Saintsbury Club gave an Oration, October 1935. 


Win e in Shak espeare's Days and Shak espeare's Plays 
(1931, Curwen Press ). No.16 of199 copies of this 35-
page delight (only 6"x4 1/z") is "presented unto" 
Stephen Gaselee by Andre L. Simon . Sir Stephen 
Gaselee (1882-1943 ), described by Simon as "bon 
vivant, tutor , translator of Petronius, and man of the 
world, " was a mainstay of the early W &FS , serving on 
the Advisory Council and authoring several articles for 
Wine & Food . Sir Stephen also served as Librarian of 
the Foreign Office, 1920-1943 . 


[Wine in Shakespeare's Days ... Plays, 1931] 


Not es on the Lat e J. Pierpont Morgan 's Cellar Book 
1906 (1944, Curwen Press ). Inscribed by Simon "To 
my good friend , Harold Price," with a presentation slip 
laid-in: "Compliments of Andre L. Simon, Wine & 
Food Society, Little Hedgecourt." So- Mr. Price, 


- -- - - - --------
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noted San Francisco attorney and oenophile, and a 
founder of the San Francisco chapter of the W & F 
Society in 1935, did not even have to pay for his copy 
of this special, very limited edition book (200 copies) 
printed for the members of the Saintsbury Club!? 


The Star Chamber Dinner Accounts (1959, George 
Rainbird ). This lovely book, with its title page printed 
in red and black, is inscribed "For Lady Swann, with 
all best wishes, 1/1/1960. Andre L. Simon." Laid -in 
are two letters from Simon to "My Dear Lady Swann" 
(dated 1965), one in response to her question about 
the genuineness of her friend's bottle of Napoleon 
Brandy (" ... there has been a great many phoney 
bottles of Napoleon Brandy , and I think that the best 
thing to do is to pull the cork and enjoy its contents." ), 
the other an invitation to come with her friends 
"tonight for a chat and a glass of wine. " I do not 
know who Lady Swann was, other than a dear friend 
of A.L.S. 


Mad eira Win e, Cakes & Sauc e (co-author : Elizabeth 
Craig ; Constable , 1933) and A Wine Primer (Michael 
Joseph, 1946) are both inscribed to the distinguished 
American journalist, author and ban vivant, Julian 
Street (1879-1947 ): "FormyfriendJulianStreet , with 
all best wishes and affectionate greetings." Street 
helped found the New York branch of the W &FS m 
December 1934. 


FROM THE LIBRARY OF JEFFREY BENSON 
By Request (1957, Curwen Press ). Mounted inside the 
front cover of this copy of Simon's first autobiography 
is a letter: "My dear Warner Allen, Thank you so 
much for your kind gift. Please accept this latest (not 
the last yet ) book of mine. Yours ever, Andre Simon." 
H. Warner Allen (1881-1968 ), esteemed English wine 
author whose books are legendary today, served on 
the W &FS Advisory Council beginning in 1934, and 
contributed numerous articles to Simon 's Wine & 
Food Quarterly over the years. 


FROM THE LIBRARY OF HUGH JOHNSON 
... very few of my A.L.S . books are signed ; I can't 
think why. I have one, The Wines, Vineyards & 
Vignerons of Australia inscribed to me "with all good 
wishes" in February 1967. And I have my precious 
copy of In the Twilight (1969, Curwen Press ), the 
book I edited, with his great handsome autograph 
slanting up the half-title page, but not personalized. 
At that point he couldn 't see to do more than an 
autograph . 
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WINE IN PRINT 
by 
Hudson Cattell 


Spinning the Bottle: Case Studies in Wine Public 
Relations, edited and with some chapters written by 
Harvey Posert and Paul Franson. St. Helena, CA: 
HPPR Press, 2004. 220 pp. Softbound. $39 .95. 


" ... a lot of wisdom packed into these pages" 


Harvey Posert's name is one of the best known 
in wine public relations. He served as PR 
director of California's Wine Institute from 


1975 to 1980, and then held a similar position at 
Robert Mondavi Winery until he began his own 
consulting firm in 1996. Paul Franson, who also lives 
in Napa Valley, had a long career in public relations 
before deciding to become a freelance writer 
specializing in wine and wine-related subjects. 
According to Harvey, the idea for this book came to 
him when he was writing the story of Charles "Two ­
Buck Chuck" Shaw for Wines and Vines. A chapter 
based on this article is included in the present volume. 


THE BOTTLE 
Spinning the Bottle- and what a great title this is 


for a book on public relations-is a collection of 48 
case histories, guidelines, and stories of public 
relations campaigns that make this book essential 
reading for anyone involved or interested in wine 
public relations, marketing, or winery management. 
Among the case histories given here are by Michaela 
Rodeno on St. Stupery's "Smellavision," Mark Chand­
ler on building the name for Lodi Woodbridge, Michael 
Rubin on popularizing Australian wines in America, 
Millie Howie on the Russian River Wine Road, Don 
Ziraldo on Inniskillin icewine, and Paige Poulos on 
strategies that worked for her agency. 


Among the guidelines based on years of experience 
are tips by Kimberly Flowers on dealing with the news 
media, Craig Root on increasing the PR value of the 


tasting room, and Paul Franson on wine public 
relations. Many of the stories are instructional in 
themselves and are only stories because of the way 
they are written or because they are reminiscences. 
Jeanne Viner Bell's "Old Wines' Tales" reflects on her 
two decades in the 1960s and 1970s representing the 
Wine Institute in Washington. Peter Sichel tells of his 
experiences in public relations, notably the PR cam­
paign promoting the Blue Nun label, and Keith Love 
relates a PR "failure" at Stimson Lane. 


These are just some of the subjects included in this 
always engaging book. There is a lot of wisdom packed 
into these pages . Highly recommended. 


[Our thanks to Huds on Cattell for permission to reprint his review 
which appeared in the May I Jun e 2004 issue of Wine East. - Ed .) 


IN THE WINE LIBRARY 
by 
Bob Foster 


South American Vineyards, Wineries & Wines. 
Buenos Aires: Austral Spectator, 2003. 608 pp. Soft­
bound. $40. 


"why can't all wine guide books be this good?" 


W
hat a great book! The authors have produced 
the very first comprehensive guide to all of the 
wines of South America . The book covers 


nearly 300 wineries from Argentina to Venezuela . 
More than 1,500 wines were tasted blind and rated by 
a panel of tasters from Argentina , Chile, Brazil, and 
Uruguay. The panel selected their 50 top wines, and 
the work begins with a detailed section on these wines. 


However, the tasting notes for each of the winning 
wines are not in this section. Instead the reader is 
given information here about the history of the wine 
or the winery. The actual tasting notes are in later 
geographic-based sections in the book. I'd have prefer­
red to have the tasting notes in this section as well so 
that the reader can compare and contrast the wines. 


Following the section on the top fifty wines , the 
book is then broken into eight major sections covering 
each of the wine producing nations of South America. 
The chapter begins with a detailed map of each 
country showing the location of the wineries , and an 
overview of that country's wines. Within this section 
are descriptions of the land, the climate, and the 
vineyards. A detailed chart showing who makes which 
wines, varietal by varietal, is provided; the wines are 
scored on a one- to four-star system, some have tast­
ing notes also . Follows is a section with entries on 
each of the producers: the history of the producer, the 
methods of wine making, and the size of the winery. 
(By the way, the book is bilingual-Spanish on the 
left-hand column, English ori the right. ) 







There are multiple indexes at the back, including 
one that I have never encountered before, an "Ono­
mastic Index" - a name index of the persons men­
tioned in the text. A real plus is a glossary that gives 
the English, Spanish, and Portuguese versions of 
more than 100 wine terms . 


The authors traveled over 20,000 miles to taste the 
wines for this book. The time, energy, and effort put 
into South American Vineyards, Wineries & Wines 
shines through . Why can't all wine guide books be this 
good? Very highly recommended. 


Chile, The Art of Wine by Sara Mathews. So . San 
Francisco: Wine Appreciation Guild, 2004. 127 pp. 
Hardback. $40. 


" ... an exquisite work ... " 


T
here is no question that Sara Matthews is a very 
talented photographer. This work on Chile cap­
tures a feel for the land, the vineyards, the 


wineries, and the people. 
The book, comprised almost entirely of gorgeous 


color photographs, is broken into nine major sections. 
Each section has a central theme, such as "The Flow" 
(which covers both water flowing down from the 
Andes to wine flowing within the winery) or "The 
Team" (which presents the faces and hands of the 
workers in the field and in the winery). Ms Matthews, 
who notes that she likes to shoot her photographs only 
when her shadow is taller than she is, has captured 
some lovely images. 


The text that introduces each theme, as well as the 
captions for each photograph, are in both Spanish and 
English. The photograph captions sometimes leave the 
reader yearning for more . For example, there is a 
lovely close-up photograph of a glass bung in a barrel. 
There is a symbol on the glass. The caption, "In 
Almavia, glass bungs in barrels show the traditional 
mapucke symbol Kultrun," poses more questions than 
it answers. Similarly, another caption tells the reader, 
"A unique legend surrounds the old Casillero del 
Diablo cellar ." Tell me, please tell me. 


It is interesting to see how wine making in Chile 
has basic similarities to every other wine region in the 
world, and yet, at the same time, is profoundly 
different. The incredible backdrop of the soaring 
Andes adds a visual dimension that is stunning. 


This is an exquisite work, crammed with superb 
photographs. When combined with the South Amer­
ican wine book reviewed above, a reader would have a 
perfect picture of the Chilean wine world. Highly 
recommended. 


[Bob Foster's reviews appear regularly in the California Grapevine. 
With thanks, we reprint the above from the June /July & Aug/Sept 
issues. - Ed.] 


EMILE PEYNAUD (1912 - 2004) 
Missi onary of Fine Wine 


Professor Emile Peynaud, considered the 
single most influential figure in transform ­
ingwine -makingpractices in the post-WWII 


yelµ's and the father of modern enology in his 
native Bordeaux, died July 18 in Talence, France. 
He began his wine career at age 16 in the 
laboratory of Bordeaux wine negociant Maison 
Calvet; at 20 he published his first article in the 
Revue de Viticulture. In 1946 he presented his 
doctoral thesis explaining malolactic fermenta­
tion. He went on to work with renowned pro­
fessor Jean Ribereau-Gayon, co-founding the 
Bordeaux University Centre of Oenology, and 
contributing some 300 scientific articles and two 
book classics to the literature of wine . Though he 
was best known for his work as consultant to 
many famous Bordeaux wine estates, and to 
winemakers world-wide, his most important work 
may be as the author of Le Gout de Vin (Paris, 
1983) and Connaissance et Travail du Vin [Know­
ing and Making Wine] (Paris, 1971; New York, 1984, 
English translation). Le Gout de Vin was published 
in English in 1987 as The Taste of Wine. The Art 
and Science of Wine Appreciation (London/ SF) . 
Its publication was hailed as a "major event for all 
serious wine lovers," while the book was described 
as a "culmination of a lifetime's work and 
experience, combining scientific fact and 
professional expertise with a rich sense of the 
history, tradition and culture of winemaking and 
wine appreciation. For the modern wine profes­
sional, the book is a master class on the science, 
procedures and vocabulary of the trade ... for the 
amateur, it is both an essential work ofreference 
and the key to enjoyment of this infinitely various 
subject." In his Introduction, Michael Broadbent 
noted that Peynaud seems to have "a singular 
ability to explain complicated matters succinctly, 
with directness, patience and refreshing humility 
... and a gentle sense of humour. He is patently a 
practical man and a great teacher, an academic 
who puts his knowledge to work, an authority of 
immense stature who has the unusual ability to 
talk, and write, simply and directly." Hugh 


. Johnson called Emile Peynaud a "philosopher of 
wine" who was "as wise about wine appreciation 
as he was about wine making: positive, open and 
generous." 


15 
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In Sear ch of the Vinicultural 
Garden of Eden 


A BOOK REVIEW 
by Allan Shields 


Ancient Wine: The Search for the Origins of 
Viniculture by Patrick E. McGovern. Princeton I 
Oxford: Princeton University Press, 2003. 


hen Dean Rusk was still 
a history professor at 
Mills College in the 
1930s, he published a 
widely read article on 
foreign policy titled, 
"Walking Backward Into 
the Future ." Patrick E . 
McGovern has written a 
truly remarkable book on k~=~=========~ a similar theme: Striding 


L----- - --------' forward into the remote 
past. McGovern accomplishes much more than to 
prove (test) a cluster of hypotheses on the origins of 
viniculture . He fulgurates showers of hypotheses 
sprung from positive an d negative discoveries he has 
succeeded in making, with, ofcourse, the considerable 
help of his worldwide colleagues. When he calls his 
book, Ancient Wine, he means to refer to prehistoric 
potables over three-thousand years earlier than the 
commonly held date of origin. He gives a new 
meaning to the expression, "aged wine ." 


The speculum of his work is unquestionably 
ancient-Neolithic prehistory. He states in Chapter 
12 "Molecular Archaeology, Wine, and a View of the 
Future," that "The history of civilization, in many 
ways, is the history of wine. Economically, religiously, 
socially, medically, and politically, the domesticated 
grapevine has intertwined itself with human culture 
from at least the Neolithic period and probably long 
before that. We recapitulate that history every time 
we pick up a glass of wine and savor the fruit of a 
Eurasian plant that has been cloned and transplanted 
again and again from its beginnings in the N eru-East 
more than 7000 years ago .... This book attempts to 
illuminate the crucial but largely hidden 'prehistory' 
of the vinicultural record and then to follow these 
developments down through the Bronze and Iron Ages 
to the coming of the Greeks and Romans." (p. 299) 


It is strongly recommended to the non-specialist 
reader that he begin this book by first reading the 
final chapter as preparation for facing the occasionally 
daunting, technical argot of the early chapters. 


The future of the archaeology of wine lies in a 
critical, scientific, technological research into pre ­
history, which McGovern has done so much already to 


advance. He states, "The only way to peel back the 
veil that hides enological prehistory before 3000 B. C. 
is to examine and critically evaluate archaeological 
remains from around the world ." (p. 300) 


There are important demands to place on any 
future researcher into the misty past of vinicultural 
history and a worldwide ampelography . With what 
new techniques, tools, chemical tests, even machinery 
are we admonished by McGovern to incorporate in 
such investigations? Throughout the book, McGovern 
provides a constant stream of examples from recent 
and current research. New scientific techniques, not 
the least being computer capabilities, have, in the past 
35 years brought about great advances in both the 
physical and biological sciences to this point. 
McGovern states: "With the advent of high powered 
computer graphics programs, capable of handling and 
enhancing enormous databases, it may some day be 
possible to 'excavate' a site and analyze all the 
material without even putting a spade to it. In the last 
20 years, the prospects for analyzing ancient organic 
remains have dramatically changed . A range of highly 
sensitive analytical tools-gas and liquid chromato­
graphs , mass spectrometers, nuclear magnetic reso­
nance instruments, DNA sequencers - has become 
stan dard laboratory equipment. Refinements in other 
techniques, such as infrared spectrometry, have also 
occurred. The upshot is that the modern archaeo­
logical scientist now has tools that can measure milli-, 
or even microgram, quantities of ancient organics . 
The applications of this new technology in archae­
ology, what can be referred to as molecular archaeol­
ogy, are virtually endless." (p . 49) 


Through a succession of highly detailed excursions 
into Neolithic prehistory, as well as established 
historical accounts, McGovern leads the reader to 
explanations of the probable origins ofvitis uinifera in 
the wild uitis uinifera L . subsp. syluestris, explanations 
of other grape varieties, the origin of viticulture, and 
the most plausible answer to the questions of when 
an d where wine itself was first made. Throughout, 
the reader is invited to follow the solutions to these 
mysteries by means of a progressive revelation as 
though the discoveries were being found within the 
pages of the book. We are carried abroa d into North 
Europe, Eurasia, especially Transcaucasia (where 
McGovern is prepared to believe the origins will 
ultimately be shown to lie), Egypt, Crete, Greece, 
Rome, Anatolia, the Holy Land, Mesopotamia (Iran, 
Iraq ). (I found no reference to one other area others 
have found may be a source of viticulture: The Indus 
Valley .) 


McGovern credits Robert Mondavi with organizing 
the 1991 conference, "The Origin and Ancient History 
of Wine," at the Robert Mondavi Winery where the 
incept for this book occurred to the author . The full 







record of the 1991 conference was published in 1996 
as The Origins and An cient History of Wine, edited by 
Patrick E. McGovern , Stuart J. Fleming, Solomon H. 
Katz (Luxembourg: Gordon and Breach . Reprinted 
with a new foreword in 2000 .) (Reviewed in the 
Wayward Tendrils Newsletter, Vol. 6 #4 , by Hudson 
Cattell .) A major bibliograph y is included pp. 339-402. 


Patrick McGovern is head of the Molecular Archae­
ology Laboratory in the Museum Applied Center for 
Archaeology (MASCA) at the University of Penn­
sylvania Museum. Based on the kinds of research he 
reports in Ancient Wine, his professional skills 
encompass chemistry , physics , history, soil analysis , 
archaeological methods , excavations, enology, aes­
thetics , viticulture , viniculture , philosophy, ancient 
religions , myths, poetry , pottery, and did I mention 
writing? Denominating him a polymath only begins to 
convey the requirements of his self-assigned office. 


Obviously , this is not a bedside book to summon 
Morpheus , but one to consult as a reference and guide , 
and also one where it is possible to find inspiration 
from an exemplar. It is profusely illustrated, some in 
handsome, full color ; numerous, clear maps are a 
constant help to the reader who may be geographically 
challenged by many exotic place names. A chapter by 
chapter bibliography relates references to the text. An 
inde x completes the aids. 


For any reader who may ha ve become myopically 
fastened on current events in the areas McGovern 
covers, such as the Holy Land, Iraq , or Greece , this 
amazing searchlight penetrating the mists of time 
before time will be a curative antidote. McGovern 
invites the reader to walk forward into the past of the 
infinite regression of human time , helping to search 
for that vinicultural Garden of Eden . 


[Tend ril tha nks once again to our unw earying W-TQ contri butor. 
Look for his "Vintage" essay in the Jan uary 200 5 issue. - Ed.) 


AN CI ENT W INE 


TH[ SEARCH FOR 


THE ORIGINS OF VINICULTURE 


Pacnck E McGc 


GRAPE MAN MERITS ATTENTION 
(Better Late Than Never) 


A BOOK REVIEW 
by Linda Walker Stevens 
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[Linda Walke r S tevens, a transpl ante d Napa Valley grap e grower 
and wr iter, lives in Her mann, MO ., in the heart of the Missou ri wine 
count ry. We eagerly awa it her biography of George Hu smann , 
M issouri and Californ ia wine indus try pi oneer . - Ed .) 


Grape Man of Texas. The Life of T. V. Munson by 
Sherrie S. McLeRoy and Roy E. Renfro. Austin, TX: 
Eakin Press, 2004. 288 pp. Hardbound . $39.95. 


he Life of T . V. Munson pro­
vides context that was prev­
iousl y lacking. It is an engag­
ing saga of 19th century phi­
losophy, values, science, and 
occupations . The pre-cradle to 


,J beyond-the-grave treatment is 
ffi rw rendered more compelling by 
llil J the writer's device ofreferring 
llli:J""::.c~=c..l:r:..l:#-.=4J'F to her subject simpl y as 
"Volney ." Instantly , the reader is invited to share in 
the special sense of intimacy a biographer develops 
over time, in regard to her subject . Ah , we muse, 
settling in for a cozy read , here is a real person , whose 
story promises to offer more than a tiresome academic 
treatise or a superficial gloss of dates and incidents. 
And Grape Man of Texas keeps that implicit promise. 


I will not pretend that I encountered this book with 
the pure disinterest ordinarily expected of a reviewer . 
My research on George Husmann naturally crossed 
paths and , briefly , joined forces with the fleshing out 
for this work. On September 15, 1999, Sherrie Mc­
LeRoy sent me a triumphant e-mail : "Yeahhh!!" 
shouted the subject line. Sherrie had just completed 
the first-ever biography of Thomas Volney Munson 
(1843-1913 ), well-known American grape classifica­
tion and hybridizing expert. When I responded to her 
elation, little did either of us imagine that years of 
frustration lay yet ahead, before this project would 
manage to publicly air its unique contribution to 
history . 


Despite earlier book proposal rejections from 
prestigious wine and agriculture presses, it seemed 
logical that the completed manuscript would quickly 
find an appreciative publisher. After all, Sherrie was 
already a seasoned author of several titles. Although 
she had not previously strayed onto the terrain of 
wine and grape growing , her collaborator, Roy Renfro , 
is·an authority on their subject-working as Director 
of the T . V. Munson Viticulture and Enology Center in 
Denison, Texas. 
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Alas, Grape Man of Texas aged while searching for 
a home. Sherrie used the "bonus" time to polish the 
manuscript to an ever higher gleam. She tucked in 
additional tidbits of research. Finally, Eakin Press, a 
small local history publisher in Texas, recognized the 
book's value and issued the present handsome edition 
late last spring. The book's almost instantaneous 
acclaim-garnering a three-star rating from Gour­
mand, where it is short-listed for the prize in wine 
history this year-repaid Eakin's faith and proved 
once again that meritorious works are no longer the 
special province oflarge university publishing houses 
that once readily nurtured them , for the sake of 
encouraging scholarship. In academe, as elsewhere, 
editors keep one wary eye on an arbitrary "list" that 
projects must fit into and the other on an ever more 
demanding set of profitability standards. Apparently, 
akin to their brethren in commercial publishing, merit 
is now least among their considerations. As collectors 
of fine wine books, we realize how commonly those 
publications depend on a tiny press or a determined 
and financially fit self-publisher. 


Thomas Volney Munson's story has risen above the 
ordinary expectations of a limited audience biography. 
Combining the digestible organization of a textbook 
with a clear and candid prose style, remarkable 
research, a treasury of illustrations, and an excellent 
bibliography, this book is a must-have reference. 


Given this welcome foray into wine history, I feel 
ungrateful even to notice the book's minor flaws-a 
wrong Husmann date, Norman Colman's name 
consistently misspelled, and other such trifles. This 
book packs a wallop of information into an attractive 
format, so my mental blue penciling does not reflect 
on the overall integrity of the work. 


Nor do I question the integrity of Munson. The 
authors frequently wink at his overblown ego, and his 
harmless infatuation with himself is clearly the worst 
of his character flaws . A fascinating anomaly emerges, 
regarding Munson's receipt of the French Legion of 
Honor Chevalier du Merite Agricole award, for his 
help in resolving the phylloxera dilemma. According to 
his biographers, "Volney," although proud of this 
medal, never spoke of it nor referred to it during his 
remaining lifetime. It does not take a psychology 
degree to recognize that when a blatant egotist avoids 
bragging about an international award the only likely 
explanation is that he is embarrassed. Having self­
promotion as a guiding principle is one thing, but 
having it result in an award that one is keenly aware 
others equally deserve (C. V. Riley and George Hus­
mann spring to mind) becomes a professional embar­
rassment. Munson's unaccustomed reserve is telltale 
and does him credit. 


Grape Man of Texas offers wine historians a wealth 
of opportunities for new insights and fills a gap in the 


historical record. My sole complaint is that we had to 
wait longer than necessary to enjoy it . 


The book is available postpaid on the Eakin Press 
website . 


EDITOR BIBLIOGRAPHIC ADDENDUM: T. V. Munson, 
among all of his numerous contributions to the 
literature of the grape , is best remembered for his 
definitive work, Foundations of Am erican Grape 
Culture (New York: Orange Judd, 1909). The authors 
of his biography have devoted several very informative 
pages to the making of this cornerstone of American 
grape culture. "In 1907 he began to write, pulling 
together decades of field notes, correspondence with 
other horticulturists and viticulturists ... He selected 
almost ninety life-size half-tone engravings of grapes 
and their components ... His daughter Viala ... pain­
stakingl y typed all the material into book form , 252 
pages in length. " Similar to our lament of today , there 
was not a ready publisher to be found. In his 1908-09 
nursery catalog Munson stated he had "failed to get 
publishers of ordinary agricultural works to publish 
for him , fearing there is not enough demand for such 
a fine work to justify the undertaking ." With the 
assistance of his son, Will, Munson finally decided to 
publish the book himself "if 1,000 subscribers can be 
obtained to offset the cost of printing. " He described 
the planned work: "The first edition will be an 
autograph edition, with a good recent photo-engraving 
of the author. The printing will be on 100 pound 
coated book paper , bound in buckram , gold lettering 
on back and cover , costing delivered about what we 
ask for it, $3. It is aimed to be and remain a classic on 
the subject. " Eventually he did hire Orange Judd , the 
New York agricultural and horticultural specialists , to 
publish it. Released in the fall of 1909, Found ations 
received positive reviews and testimonials from 
around the count ry. Libert y Hyde Bailey of Cornell 
called this "invaluable work to viticulturists no 
matter where the y live," the "faithful work of a 
lifetime ." Munson sold the book through his nursery 
catalog for the proposed price of $3. Foundations has 
been reprinted five times since Munson 's death , and 
remains in print , and in demand, today. The 1934 
edition, with a Foreword by the author's daughter-in­
law Minnie Munson , is called the "second edition ." It 
was re-printed in 1966, and reissued with corrections 
in 1974 and 1985. It was mos t recently reprinted by 
Eakin Press in 2001. The 1909 first edition is scarce 
and sought after by collectors. The $3 original price is 
now around $300 . 
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"The Finest Wines in the World ~e Homemade Wines" 
The Career of Philip M. Wagner 


by Thomas Pinney 
PART II 


[The first installment of this "sketch " of Philip Wagner (1904-1996) and his uiticultural work appeared in our July Quarterly. This concluding 
segment contains a checklist of Wagner 's books and articles about food and wine . Thank you, Tom ! - Ed.] 


Phase the Third: Boordy Vineyards 


I
n 1943, ten years after he began the restoration of 
his Riderwood vineyard, Wagner began to find 
himself with more grapes than were needed for his 


own wine-making. In 1941, for example, he had made 
eleven different wines in the vintage of that year. The 
obvious solution was to set up a commercial winery, 
and this he and his wife determined to do as early as 
1943, when the cornerstone of a winery building was 
laid. Though the enterprise was intended from the 
start to be self-sustaining-a genuine commercial 
operation rather than a mere hobby indulgence-­
Wagner never wavered in his view that its main 
function was educational, a close parallel to his work 
in instructing the nation in the virtues of French 
hybrid vines. Boordy Vineyards, as it was called, was 
not to be a showplace or the fulfillment of some 
grandiose fantasy; it was to be small, unpretentious, 
eminently practical, and it would show all interested 
parties that the thing could be done. The winery was 
bonded in 1945, and the first crush-of Baco grapes­
produced the first commercial French hybrid wine in 
this country. Wagner's idea that the operation should 
remain small was adhered to. I have not seen exact 
figures; one source says that 8,000 gallons was the 
"peak" production; another says 14,000 gallons; yet 
another, 4,000 to 7,000 cases. All agree, however, that 
by ordinary commercial standards the production was 
small. The wine was not exclusively from French 
hybrids, since Wagner continued to grow some of the 
old American hybrids to use in varietals and in blends 
(and he never ceased to experiment with vinifera too ). 
Because the operation remained small, Wagner could 
continue to experiment with small lots of a great 
variety of wines. Nor did he require a large staff to 
manage things. In the beginning, at least, Wagner 
was his own salesman and his own delivery service, 
and, though the reputation ofBoordy Vineyards soon 
spread, its reliance was always upon the local market. 


One of the agents in spreading a knowledge of 
Boordy Vineyards was Frank Schoonmaker, who 
offered a Boordy Delaware (the city was evidently not 
yet ready for a French hybrid wine) in New York in 
1947. Schoonmaker also wrote persuasively about 
Boordy Vineyards in the first edition of his admirable 
Encyclopedia of Wine (1964): 


The Boordy wines are American vins de pays in the 


truest sense of the word, and it is to be regretted that the 
pattern set by their production has not been more widely 
followed, as it well could be, in scores of other areas all 
the way from New York to Nebraska and from Michigan 
to Texas. Made from carefully chosen varieties, well­
vinified, with definite character but not much of the 
pronounced "Eastern grape" taste and aroma, the 
Boordy wines have grown steadily in popularity, and the 
entire production is now sold and consumed locally, in 
Baltimore, Washington, etc. 
In the last edition of the Encyclopedia that he pub­


lished before his death ( the 6t1', in 1975), Schoonmaker 
repeated his regret that the Boordy model had not 
been more widely followed. Had he lived a few years 
longer he might have seen reason to cancel the 
passage, for the many small wineries that have grown 
up across the country through farm winery legislation 
(first passed in Pennsylvania in 1968) are recognizable 
descendents of Boordy Vineyards. No doubt many of 
the people concerned in these wineries know nothing 
of Philip Wagner, but they are nevertheless indebted 
to his work and its now widely-diffused influence. 


PRODUCED AND BOTTLED BY 


J.&P. Wagner, Props. 
Ridawood, Marybnd 


Phase the Fourth: A Statesman of Wine 


N
ineteen-forty-fi ve, which saw the founding of 
Boordy Vineyards and the publication of A 
Wine-Grower's Guide, was the climactic year: 


the character of Wagner's work was now fully defined, 
and the means through which he would carry it on 
had been created. Wagner had another half-century to 
live, but there would be no more changes of direction 
or revolutionary introductions, only a widening effect 
of the work already done and an increasing recogni­
tion of the value of that work as the awards and 
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honors began to come in. He kept up the nursery, as 
mentioned, until 1994. The winery, Boordy Vine­
yards, was sold to friends in 1980, and, having been 
removed to a site farther away from Baltimore 
suburbia than Riderwood , continues to operate under 
the same name. 


Wagner continued to write; the revisions of his two 
standard works , A Wine-Grower's Guide and Ameri­
can Wines and Wine-Making have already been men­
tioned . Besides that, he wrote on a wide variety of 
wine-related topics: "Food and Ritual" (1966); "The 
History of Wine Growing in America" (1969); "Cali­
fornia Thirty Years Ago" (1981). Some of his articles 
were substantial pieces of enduring value, notably 
"Grape and Wine Production in the East" (1981) and, 
in collaboration with his friend Maynard Amerine, 
"The Vine and Its Environments" (1984). 


One may regret several ideas and projects that 
failed to be written. In 1960 Wagner proposed to his 
publisher, Alfred A. Knopf, a book about phylloxera­
Maynard Amerine to do the "historical and scientific 
spadework" and Wagner to do the writing . Knopf , 
alas, replied unenthusiastically, saying that wine 
books did not make any money , and so the idea went 
no further . A little later Wagner told Knopfabout the 
ampelography being prepared by Harold Olmo at 
Davis : Olmo, Wagner said , could not write, but he and 
Amerine could help him if there were interest in the 
project . Apparently there was none. In 1962 Wagner 
suggested to the University of California Press that 
they publish a "monograph" on the French hybrids 
that he would write. No more is heard of this. In 
1967 Wagner proposed to William Koshland , then the 
head man at Knopf following the founder's retire­
ment, a book on the aesthetic rather than on the how­
to side of wine. Nothing doing. The timidity of pub­
lishers is proverbial, but perhaps Wagner did not push 
his ideas very hard . He had plenty else to do. 


Maynard Amerine's projected role in these unpub­
lished books reminds me to say that the people in 
California had been interested in Wagner's work from 
an early point, and they came to have a high regard 
for him . In 1949 he was invited to serve as a judge in 
the wine competitions at the California State Fair, an 
invitation several times repeated. He was acquainted 
with all of the researchers at the University of 
California, Davis, from whom he learned much and to 
whom he had much to impart about vines and wines 
in the eastern states. In 1961 the University of Cali­
fornia at Davis distinguished itself by inviting Wagner 
to serve as Regents' Lecturer that year; he did so, de­
livering lectures on eastern winegrowing and on H. L. 
Mencken (the lecture was the basis of the pamphlet he 
published on Mencken in 1966). He was so well-liked 
in this role that in 1964 he delivered another series of 
Regents' Lectures, this time at the invitation of the 


University of California, Santa Barbara. 
Formal lecturing was not a familiar mode for 


Wagner, but talks and speeches were. He gave many 
of these , to such audiences as the New York Horti­
cultural Society, the American Society for Aesthetics, 
the Botanical Society of Washington, D.C., the 
Pittsburgh Academy of Medicine, and the Baltimore 
alumni of Johns Hopkins. In 1968 Wagner received 
the Ordre de la Merite Agricole from the French 
government, and in 1975 the Award of Merit of the 
American Wine Society (an honor he declined to 
receive unless it were offered to him and his wife 
together ). He and his wife frequently traveled to 
Europe, where he renewed or extended his acquaint­
ance among growers, researchers, and winemakers . 
They visited France regularly , went to Russia in 1960, 
to Portugal in 1962, to Yugoslavia in 1970, and to 
Spain in 1971. 


Not all was congratulation and honors in these 
years . After 1962, when Dr. Konstantin Frank opened 
his Vinifera Wine Cellars in the Finger Lakes region 
of New York and interested many eager would-be 
vinifera growers in his work , a foolish conflict between 
the champions of vinifera and the champions of the 
French hybrids was invented . Frank, an intolerant 
and dogmatic man, was happy to stand at the head of 
the restless vinifera troops . Wagner, who very 
sensibly treated the argument as factitious and there­
fore unworthy of refutation, steadily tried to direct 
attention to the real issue: discovering and cultivating 
the wine grapes best adapted to the varying conditions 
of the eastern states. In place ofrhetoric he appealed 
to practice, as in this note printed on the back cover of 
the Boordy Nursery catalog of vines: 


There exists a sort of vinifera cult. These people insist 
that the only grapes worth using for wine are the vinifera 
varieties. 
This can be confusing. A good way to reduce the 
confusion is to plant some vinifera alongside your 
hybrids and decide for yourself (or let nature decide) 
which are right for you. 
After some years of enduring ill-informed criticism , 


hostile remark , and downright insult for having 
served the cause of the French hybrids, Wagner was at 
last goaded to protest. The occasion was the national 
meeting of the American Wine Society in 1977, when 
Dr. Frank was in the audience (the two men were 
well-acquainted , Wagner having always kept in close 
touch with the growers and winemakers ofN ew York ). 
The vinifera zealots, he observed, had taken up an 
absolutist position: since the finest wines were made 
from vinifera , nothing but vinifera would do. They 
ignored two facts: most wine , including that from 
vinifera , is not "great " but just "wine ." And there are 
places where , if one wishes to make wine, vinifera 
won't work. Would the y, under these conditions , 







prefer to do without wine? Speaking for himself-and 
for the many "who use wine regularly, as we use 
bread" - he would not. Practical people, he said, 
instead of adoring a lovely theory, set themselves to 
"discover the best grapes ... that are capable of 
producing reliably in their location and yielding wine 
that may be priced competitively yet profitably" ­
exactly what Wagner had been doing all these years. 
There was, I think, no response to this eminently 
sensible argument. 


In 1986, ten years before his death, Wagner made 
a gift of the greater part of his wine library to the New 
York Agricultural Experiment Station at Geneva; he 
had long urged the idea of developing a wine library 
for the eastern states, and now did something about it . 
He did not, however, make any provision for the large 
accumulation of papers that had been generated by his 
wine work: correspondence with uncounted numbers 
of interested people here and abroad; vineyard 
records, nursery records, winery records, notes, 
journals, and miscellaneous documents. This might 
all have been destroyed had it not been for the inter ­
vention of Wagner's friend Hudson Cattell, publisher 
of Wine East. Working with only a few days' grace, 
Cattell managed to save a substantial section of the 
Wagner Papers, as they may be called now, from the 
incinerator that awaited them, and arranged for their 
transfer to the Special Collections department of 
Cornell University. A few stray files of documents 
relating to the Boordy Nursery and Boordy Vineyards 
may also be found in Special Collections in the library 
of the University of Maryland, Baltimore Co., where 
a considerable collection of papers from Wagner's 
career as editor and journalist is also housed. Some 
interesting details of Wagner's work on his books and 
on his relations with the firm of Knopf may be found 
in the Knopf Papers at the University of Texas. Much 
of the information in this sketch and in the checklist 
that follows comes from the material now preserved at 
these libraries . There is much more to be learned, but 
by making a start I may possibly stir someone else to 
take up the work. 


Pltjlip Wagner (1904-1996) 
A Checklist of His Books and Articles 


about Food and Wine 


The list that follows is certainly incomplete. As 
Hudson Cattell has written, "it would be difficult to 
assemble a complete bibliography for Philip Wagner 
even if one excluded his newspaper columns and 
editorials. He wrote many short articles for a wide 
range of publications and tended to forget what he had 
written or where it was published." 
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I. Boo ks 


1933. American Wines and How to Make Them. New 
York: Alfred A Knopf, 1933. 295pp. 


2nd ed ., revised, 1936. 367pp . 
See also American Wines and Wine-Making, below, 
which is treated as the 3rd edition of American Wines 
and How to Make Them. 


1937. Wine Grapes: Their Selection, Cultivation and 
Enjoyment. N.Y.: Harcourt, Brace, [1937]. 298pp. 


1945 . A Wine-Grower's Guide: Containing Chapters 
on the Past and Future of Wine-Growing in Ameri­
ca, the Management of a Vineyard, and the Choice 
of Suitable Wine-Grape Varieties. New York: Alfred 
A Knopf, 1945. 230pp. 


2nd ed ., revised, 1965; 3rd ed., 1984 . 


1956. American Wines and Wine-Making. New York: 
Alfred A Knopf, 1956 . 264pp. 


Identified as an "edition" [i.e., the 3rd] of Ameri­
can Wines and How to Make Them. 
4th ed ., 1961; 5th ed., 1963. 


1976. Grapes into Wine: A Guide to Winemaking in 
America. New York: Knopf, 1976. 302pp. 


The 1986 edition has additional material (e.g. 
Appendix 0, on carbonic maceration). 
The final version of what began as American Wines 
and How to Make Them, 1933. 


II. Contri bu ti ons t o Boo ks 


1941. "An Oenological Note," in William Turner, A 
Book of Wines, with an introduction by Sanford V. 
Larkey, M.D. New York: Scholars' Facsimiles and 
Reprints, 1941. pp . xxiii-xxxvii. 


1966 . "Food and Ritual," in Seymour M. Farber, 
Nancy L. Wilson, and Roger H. L. Wilson, eds., 
Food and Civilization: A Symposium. Springfield, 
IL: C. C. Thomas, 1966. pp . 60-72. 


Originally an address given 16 May at the Symposi­
um on "Food and Civilization," University of Cali­
fornia Medical Center, San Francisco, 15-17 May 
1964. 


1969. "The History of Wine Growing in America," in 
Wine in American Life. San Francisco: The Wine 
Institute, 1970. pp. 7-17. 


The proceedings of a symposium sponsored by The 
Wine Institute on the "bicentennial" of wine in 
California, 1969. 


1977. "Wine Making (with a note on vinegar)", in 
Gardening for Food and Fun, Yearbook of Agri­
culture, United States Department of Agriculture 
[Washington, D.C., 1977], pp. 350-55. 


The note on vinegar, p. 355, is by John McGrew. 
(Print run of the volume was 245,000!). 
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1977. Article on T.V. Munson for EncyclopediaAmeri­
cana . 


1981. "Grapes and Wine Production in the East" in 
Maynard A Amerine, ed., Wine Production Tech­
nology in the United States. Washington , D.C.: 
American Chemical Society, 1981. pp .193-224. 


1984. Maynard A Amerine and Philip M. Wagner, 
"The Vine and Its Environments ," in D. Muscatine , 
M. A Amerine, and B. Thompson , eds., The Univer­
sity of California I So the by Book of California Wine . 
Berkeley/London : U.C. Press /Sotheby, 1984. pp . 86-
120. -


III . Articles 


1933 . "Wine from American Grapes ," American 
Mercury, 28 (March 1933), 360-7. 


1933. "The Wines of California," American Mercury , 
29 (June 1933), 165-75. 


This and the preceding item are chapters from 
Ameri can Wines and How to Mak e Th em . 


1935. "American Wines ," Wine and Food , II (Winter 
1935), 77-78. 


An introduction to the tasting of American win.es 
held at the third meeting of the New York Branch, 
Wine and Food Society, 24 October 1935. 


1936. "Good Grapes," House and Garden, 69 (April 
1936), 74+. 


1941. "Through the Grape Belt ," House and Garden , 
79 (February 1941), 61 + . 


1941. "The Great Wine Boom," Fortune , 23 (May 
1941), 88-95. 


1941. "Wines of South America," House and Garden, 
80 (September 1941), 74-7. 


1942. "The Fruit Testing Cooperative ," Science, 95 
(13 February 1942), 171. 


1942. Gourmet, October 1942, on French hybrids. 


1942. "Tasting Wines of New Hybrids ," Wines and 
Vines, August 1942, 24-27. 


1943. "The Big Wine Deal ," Fortune , 28 (September 
1943), 125-28. 


1943 . (With Jocelyn Wagner ) "Testing Direct Produc ­
ers in the East," Wines and Vines , September 1943, 
16-17. 


1944. "Victory Garden into Vineyard," House and 
Garden, 85 (January 1944), 20+. 


1945 . "California Wines ," House and Garden , 87 
(April 1945), 97-104 . 


1951. "U.S . Wines Are Growing Up," House and 


Garden , 99 (February 1951), 60+ . 


1954. "New: French Hybrid Grapes ," Farm Journal, 
78 (April 1954), 88-90. 


1955. "Wine Snobbery ," New Statesman , 15 January 
1955, 75. 


A letter on American win.es. 


1955. "The French Hybrids ," JournaloftheAmerican 
Society for Enology and Viticulture , 6 (Januar y­
March 1955), 10-17 . 


1961. "For the Birds ," Wines & Vines , July 1961, 23. 


1961. "The Four Approaches to Vinifera in the Ea st, " 
Wines and Vines , Novemb er 1961, 45-46. 


1964. "The French Hybrids: How They Got Started .. . 
How They Are Faring ... ", American Fruit Grower , 
84, 12 (December 1964), 13-14. 


1965. "Profitable Wine Grapes for the Northeast," in 
Proceedings of the New York State Horticultural 
Society, CX (1965), 225-31. 


1965. "Profitable Wine Grapes in the Northeast ," 
Wines and Vines, October 1965, 21-24. 


A reprin t of the item above. 


1965. "American Wines ," House Beautiful , Nov. 1965. 


1966. "Hybridization ," Wines and Vines , Februar y 
1966, 32. 


A letter to the editor defending the French hybrids. 


1967. Address to Erie County [PA] Horticul tural 
Society meeting , 25 January 1967. Summari zed in 
Erie Morning News , 26 January 1967, 14. 


Program of meeting is tit led "A Wine-Grape Industry 
for Pennsylvania ." 


1967. "More Trouble than It 's Worth ," Wines and 
Vines, March 1967, 29. 


Correspondence regarding obstacles to shipping wine 
to Texas. 


1967. "The War with the Birds, " Harper 's, 234 (June 
1967), 80-84 . 


1972. "The Eastern Wine Grape Growing Potential ," 
[Penn Yan, N .Y.J Yates County Farm and Hom e 
News , 25:3 (March 1972), 1. 


1973. "Optimizin g the Quali ty of Wine Made from 
Eastern Grapes, " in Proceedings of Sixth Pennsyl­
vania Wine Conference, December 6-7, 1973, 44-49 . 


1973. "Cellar Operations for Optimizing the Quality 
of Wines Made from Eastern Grapes ," address to 
6th Pennsylvania Wine Conference , Penns ylvania 
State University , 7 Dec 1973. 


1974. "Wines, Grape Vines and Climate ," Scientific 







American 230 (June 1974), 106-115. 


1975. "Philip M. Wagner: Federal Aid, Private Re­
search, State Experiments, State Laws and the 
Winery," Vinifera Wine Growers Journal, Fall 
1975, 17-19. 


1976. "The President's House Crystal: A Boordy De­
sign," American Wine Society Journal, Spring 
1976, 7. 


1977. "A Sham Controversy," American Wine Society 
Journal, Spring 1978, 12-15. 


A speech delivered at the American Wine Society 
meeting, 4 November 1977. A partial transcript also 
appears as "Philip Wagner Breaks Silence at A.W.S. 
Meeting," Pennsylvania Grape Letter & Wine News 
November-December 1977, 4-5. ' 


1977. "Marketing Grapes and Wine," in Proceedings, 
Ohio Grape-Wine Short Course, 1977, 1-3. 


1977. "Steps in Making Table Wine," in Proceedings. 
Ohio Grape-Wine Short Course, 1977, 78-80. 


1978. " ... A Misleading Impression ... ," Wines and 
Vines, January 1978, 50. 


Letter to the editor on vinifera in Virginia. 


1978. "Wagner's Question: Better Name for Hybrids?" 
Wines and Vines, May 1978, 54. 


1979. "Eastern Wine-Growing: Problems and Pros­
pects," The Pennsylvania Grape Letter and Wine 
News, 6 (February 1979), 1-2; 7-8. 


A speech delivered to the Pennsylvania Wine Confer­
ence, 7 February 1979. Also published in Proceedings 
of the Eleventh Pennsylvania Wine Conference. Feb. 
6-71979, 47-53. 


1981. "California Thirty Years Ago," Wine East, Nov 
1981, 12-14; 21. 


A speech to the Eastern Section of the American 
Society ofEnologists, 6 [7?] August 1981. 


1982. "An Eastern Wine Analysis Laboratory ... the 
Need," Eastern Grape Grower and Winery News, 
February/March 1982, 42; 45. 


1982. Translation, with commentary, ofMauriceAudi­
bert, "Vidal 256," Eastern Grape Grower and 
Winery News, February/March 1982, 22; 24. 


1984. [Untitled]: Review of Mark Miller, Wine- A 
Gentleman's Game, Eastern Grape Grower and 
Winery News, April/May 1984, 47-48 . 


1984. "Introduction to Carbonic Maceration," Eastern 
Grape Grower and Winery News, Aug/Sept 1984 
26-28. ' 


1984. "The Pros and Cons of Carbonic Maceration " 
Eastern Grape Grower and Winery News, Dec 1984 
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/Jan 1985, 30-32. 


1986. "Keynoter Philip Wagner," American Wine 
Society Journal, Winter 1986, 125-127. 
_ Keynote speech to the annual conference of the 


American Wine Society, 7 November 1986. 


1987. Letter to the Editor, American Wine Society 
Journal, Winter 1987, 136. 


Protesting against remarks about French hybrids. 


1988. "Varietal Raisins from Missouri," Wine East, 
January/February 1988, 21; 30-31. 


1988. "Philip Wagner Adds a Postscript on Raisins" 
Wine East, March/April 1988, 3; 28-9. ' 


1988. "On the Trail of St . Vincent," Wine East 
March/ April 1988, 8-9. ' 


1988. "Corks & Acorns," Wine East, May/June 1988 
23. ' 


1988. "A Letter from Hong Kong (Covert Activities 
1)," Wine East, July/August 1988, 21. 


1989. "Saignee," American Wine Society Journal, Fall 
1989, 71. 


1989. "Oregon's Mystery Grape (Covert Activities 2) " 
Wine East, January/February 1989, 14-15. ' 


1989. "Facing an Epidemic (Covert Activities 3) " 
Wine East, July/August 1989, 12-13. ' 


1989. "Zwicker: A Bottle of Health Food" Wine East 
September/October 1989, 25. ' ' 


1990.[Untitled]: parts of letters in reply to Philip 
Hiaring [Wines & Vines] on activated charcoal in 
white Zinfandel and on the date of origin of the 
California wine industry, American Wine Society 
Journal, Summer 1990, 54-55. 


1990. Letter to the Editor, American Wine Society 
Journal, Fall 1990, 103. 


On the term "winegrower." 


1990: "Fra Junipero Serra-A Christian of Long Ago," 
American Wine Society Journal, Winter, 1990, 119. 


Editorial note says "written some time ago, after 
visiting Mallorca." 


1991. "New White Hybrids," Wine East, January/ 
February 1991, 22-24. 


Originally a talk to the Maryland Grape Growers 
Association, 10 November 1990. 


1998. "Vintage in the Finger Lakes," Wine East, May/ 
June 1988, 10-19. 


Article written in 1963 but not then published. 
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[THE VINTAGE: Harvesting from Staked Vines, Treading the Grapes, Filling and Tapping the 
Casks, while the Treader Samples the Fresh Fruit. 16th C woodcut. From Wine: Celebration & Ceremony] 





